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INTRODUCTION
Brief Chronology of Soybeans in China (1949-2022)
1949 Oct. 1 – Mao Zedong announces the birth of the
People’s Republic of China (PRC). In December Chiang
Kai-shek and the Kuomintang retreat to Taiwan.
1958 spring – The “Great Leap Forward” begins in China
under Chairman Mao Zedong and the Chinese Communist
Party.
1958 – “China’s postwar production of soybeans has fallen
well below the average prewar output of 10 to 11 million
metric tons annually (in the neighborhood of 400 million
bushels)” (Soybean Digest. Feb. p. 22).
1959-1961 – The Great Leap Forward and three hard years
bring widespread famine to China. Scholars have estimated
the number of famine victims to be between 20 and 45
million.

1979 – The book Horseman in the Snow: the Story of Aten,
an Old Khampa Warrior, by Jamyang Norbu states (p. 39):
“Our usual crops were wheat, peas, soya beans, buckwheat,
potatoes, radishes, turnips and red pimentos. Our most
important crop was the barley. It was roasted and ground to
make Tsampa, which is the staple diet of all Tibetans.” These
soybeans were grown in Nyarong, in what was traditionally
Eastern Tibet, but which the Chinese government now says
is in eastern Sichuan province. This is the earliest document
seen concerning the cultivation of soybeans in Tibet. This
document contains the earliest date seen for the cultivation
of soybeans in Tibet (1979 at Nyarong). The source of these
soybeans is unknown.
1979 – Chinese-American diplomatic relations are
normalized by President Richard M. Nixon’s visit to China
and “ping Pong diplomacy.”

1966 May – The Great Proletarian Cultural Revolution
begins in China, sending youth down to the countryside to
work with peasants. Its peak is in 1966-67. It has died out by
1976.

1980 – Chang Ren Shuang, curator of the soybean germplasm
collection at the Liaoning Agricultural Academy, states that
the soybean was probably first domesticated in Liaoning
province “because the wild soybean grows everywhere and
the stages of evolution are apparent” (Soybean News, Jan. p.
3-4).

1969 Nov. – American Soybean Association (ASA)
establishes an office in Taiwan; Dr. Steve Chen is the first
country director in Taipei.

1980s to 2000s – Taiwan becomes a major producer of
edamamé, including organic edamamé, largely for export to
Japan.

1973 March – The Asian Vegetable Research and
Development Center (AVRDC), founded in 1971, begins its
soybean improvement program.

1982 Aug. 17 – American Soybean Association (ASA)
establishes an office in China; Terrence Foley is the first
country director in Beijing.

1976 Sept. 9 – Chairman Mao Zedong dies in China.

1989 – The Tiananmen Square protests in Beijing, China.
At least 202 protesters are killed according to the Tianamen
Mothers’ compilation.

1976 – The world is astonished to learn that Brazil has
surpassed mainland China to become the world’s No. 2
producer of soybeans (after the USA) with a record harvest
of 426 million bushels (11.6 million metric tons). In 1969
no one thought of Brazil as a producer of soybeans. The
country’s annual production was only 35 million bushels
(Soybean Digest Dec. 1976, p. 20-21).
1978 Dec. – Deng Xiaoping announces official launch of the
four modernizations to strengthen the fields of agriculture,
industry, national defense, and science and technology in
China. This is a turning point in the modernization and
strengthening of China.

1995-96 – China didn’t import any soybeans before 199596. That year China begins importing U.S. soybeans,
starting with 12 million bushels. “Between 1995 and 2000,
China went from being self-sufficient in soybeans to being
the world’s largest buyer, importing over 40 percent of its
supply” (Kluis 1996, p. 54; Lester Brown 2002, p. 48). For
about 3,000 years, China has produced enough soybeans
for its own needs. But since about 1995, China has emerged
as the world’s largest net soybean importer – by far. Three
main forces have driven this change: (1) As Chinese workers
become more affluent, their appetite for meat increases;
therefore more soybeans are needed as animal feed. (2) Fresh
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water in China has become increasingly scarce. In northern
China, where soybeans have traditionally been produced,
water tables are dropping at a rate of 3-10 feet/year. “It takes
a thousand tons of water to produce one ton of grain,” says
Lester Brown, president of the Earth Policy Institute, a U.S.
environmental research and advocacy group. “So the most
efficient way to import water is in the form of grain.” (3)
China’s population, the largest in the world at 1.3 billion
people, continues to grow. (Barrionuevo, Alexei. 2007. “To
Fortify China, Soybean Harvest Grows in Brazil.” New York
Times. April 6. p. A1, C7.).
1997 July 1 – Britain returns Hong Kong to China, along
with the New Territories and Kowloon Peninsula.
2000 Oct. – Organic edamame from China start to arrive in
the U.S. market (Tak Kimura, 2001 Aug.).
2001 Dec. – China joins the World Trade Organization
(WTO).
2003 Jan. – An article about the enzymes of douchi is
written by Pen, Huang and Zhang (x2). This is the earliest
document seen (Jan. 2022) in which they authors are from
a “Key Laboratory” established the Chinese government.
Starting at about this time Chinese scholars write many
outstanding and increasingly sophisticated articles about
soybeans and soyfoods. The early years of the 21st century
can rightfully be seen as a great leap forward for Chinese
scholarship!
2001/2002 – The United States becomes the largest soybean
exporter to China.
2004 – China’s soybean production peaks at 17.4 million
metric tons.

affluent and urbanized (Corn and Soybean Digest, p. 42, 44).
2014 – China: “Four numbers tell the story of the explosive
growth of soybean consumption in China. In 1995, China
was producing 14 million tons of soybeans and it was
consuming 14 million tons. In 2011, it was still producing 14
million tons of soybeans – but it was consuming 70 million
tons, meaning that 56 million tons had to be imported.”
Most of these soybeans were used to feed hogs, poultry,
and fish. “China’s neglect of soybean production reflects a
political decision made in Beijing in 1995 to focus on being
self-sufficient in grain.” By importing soybeans, China is
focused on importing even scarcer water (Lester Brown.
2013. “China’s rising soybean culture reshaping Western
agriculture.” www.earthpolicy.org). Yet most of China’s
soybeans for use as human food are still grown in China.
In 1914 the world’s top five soybean producers are now:
United States (88.7 million tons), Brazil (88.0), Argentina
(54.5), China 12.2, and India 11.8). Brazil is now poised to
pass the USA.
2022 Jan. – The number of excellent scientific articles by
Chinese researchers about soybeans and soyfoods continues
to increase.
China is forecast to import a record 101 million tonnes
of soybeans and to decrease soybean production by 600,000
tonnes in the 2021-22 marketing year, according to USDA.
“In 2020-21, China accounted for nearly 60% of the
world’s soybean imports and led the world in soybean meal
production with 74.4 million tonnes, easily outpacing the
United States’ output of 46.3 million tonnes” (World Grain.
2021 Sept. 9).
Will the 21st century be the “Chinese century”? – just
as the 20th century was widely viewed as the “American
century.”

2005/06 – Brazil becomes China’s largest supplier of
soybeans, surpassing the USA (New York Times 2007 April
6).
2008 Aug. 8-24 – China hosts the Summer Olympic Games,
and, in the unofficial individual medal count, is the winner
when gold, silver and bronze are weighted 5, 3, and 1
respectively. The opening ceremony is spectacular and
unforgettable.
2008-09 – China’s soybean imports pass the total soybean
imports of the rest of the world (World Grain 2010 Feb., p.
20).
2011 Feb. – China buys roughly 25% of U.S. soybean
exports. Most of this demand is for soybean meal. China is
by far the biggest U.S. customer, as its people become more
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ABOUT THIS BOOK
This is the most comprehensive book ever published about
the history of soy in China since 1949. It has been compiled,
one record at a time over a period of 42 years, in an attempt
to document the history of this interesting subject. It is also
the single most current and useful source of information on
this subject.
This is one of more than 100 books compiled by William
Shurtleff and Akiko Aoyagi, and published by the Soyinfo
Center. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features detailed information on:

•

81 different document types, both published and
unpublished.

•

3229 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

302 unpublished archival documents.

•

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

Thus, it is a powerful tool for understanding the development
of this subject from its earliest beginnings to the present.
Each bibliographic record in this book contains (in
addition to the typical author, date, title, volume and pages
information) the author’s address, number of references
cited, original title of all non-English language publications
together with an English translation of the title, month and
issue of publication, and the first author’s first name (if
given). For most books, we state if it is illustrated, whether
or not it has an index, and the height in centimeters.
All of the graphics (labels, ads, leaflets, etc) displayed in this
book are on file, organized by subject, chronologically, in the
Soyinfo Center’s Graphics Collection.
For commercial soy products (CSP), each record includes
(if possible) the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information on
each product (such as advertisements, articles, patents, etc.)
are also given.
A complete subject/geographical index is also included.
Copyright © 2022 by Soyinfo Center
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ABBREVIATIONS USED IN THIS BOOK
A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl oz = fluid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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MAO ZEDONG
(1893-1976)
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HISTORY OF SOYBEANS AND SOYFOODS IN CHINA
(1949-2022)

1. Harris, Robert S.; Wang, F.K.C.; Wu, Y.H.; Tsao, C-H. S.;
Loe, L.Y.S. 1949. The composition of Chinese foods. J. of
the American Dietetic Association 25(1):28-38. Jan. [12 ref]
• Summary: Pages 32-33 give a description of (including
the place purchased and processing method) and page 35
gives the nutritional composition of the following products:
Soybean cheese = Ch’ou tou fu lu. Soybean curd = Tou fu
(coagulated with lime). Soybean curd, fermented = Tou
fu lu. Soybean curd sheet = Ts’ian chang tou fu. Soybean
curd, smoked = Tou fu kan. Soybean, fermented = Tou chi
[fermented black soybeans]. Soybean, milk clot (oil skin)
[yuba] = Yu pi. Soybean sprouts = Huang tou ya. Soybean,
yellow (dried) = Ta tou. Soybean, yellow (fresh) = Mao tou.
A glossary on page 38 gives the Chinese name (in both
Chinese characters, and in Wade-Giles romanization) for the
soyfoods mentioned above.
“Soybean cheese, Ch’ou tou fu lu. Purchased in a shop
in Sha Ping Pa. This curd is made by putrefying soybean
curd, then sealing it in a preserve jar with wine and spices.
After one month it can be eaten with sesame seed oil without
cooking. The curd has a very strong odor and flavor and it is
used as a appetizer by the wealthy and as a main dish by the
poor in many provinces.”
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “tou fu lu” or the term
“Ch’ou tofu fu lu” to refer to fermented tofu. Use of the
character for “Ch’ou” may well indicate “stinky tofu.”
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “Tou fu kan” [pinyin:
doufugan] to refer to smoked tofu. Address: Nutritional
Biochemistry Laboratories, MIT, Massachusetts.
2. Ferrara, A. 1949. Oléagineux et huiles végétales en Chine
et en Mandchourie [Oilseeds and vegetable oils in China and
Manchuria]. Revue Internationale de Botanique Appliquee
et d’Agriculture Tropicale 29(315-316):88-95. Jan/Feb. See
also Olearia, Rivista delle Materie Grasse, 1948, No. 5, p.
330-42. [2 ref. Fre]
3. Smith, Allan K. 1949. Oriental use of soybeans as food:
With special attention to farming practices. Notes on Oriental
farming practices. I. China. Soybean Digest. Feb. p. 15-17.
• Summary: See next page. Contents: Introduction. Farming
conditions. Oilseed production. “On a visit to China,
Japan, and Korea during the summer of 1948, the author
as a representative of the Northern Regional Research

Laboratory, was given the opportunity of studying the
methods of Oriental people in using soybeans as food and
to collect microorganisms used in fermenting soybeans and
other fermentable products.”
“In Japan, the natural resources and the food
processing sections of the Supreme Command of the Allied
Powers furnished guidance and transportation in seeking
information.”
In China, nearly 90% of the people are farmers.
“Agriculture is their most important industry.” In north
China, the crops (including soybeans) are similar to those in
the USA. In “south China there is less diversification and the
principal crop is rice.”
“The high density of population in China dictates
a vegetarian diet for most of the people, especially her
peasants. I was informed by the best authorities that
customarily the peasants of China eat meat only three times
a year, on their three great holidays, the Dragon Festival, the
Autumn Festival, and their New Year’s celebration.” The
Chinese diet is very well balanced.
Note: This article is the cover story. And this is the first
issue of Soybean Digest with a photograph on the cover; it
shows a girl selling soy sprouts in Canton, China. Address:
Northern Regional Research Lab., Peoria, Illinois.
4. Tadlock, Lulu. 1949. Bean sprouts: grow your own
indoors without a foot of soil. Life and Health 64(2):15. Feb.
• Summary: The article begins: “You have no space for
a garden? Why not try sprouting legumes to supplement
your fresh vegetables? You don’t need a foot of ground to
grow this vegetable. It can be planted any day in the year. It
needs neither soil nor sunshine. And in three to fifteen days
(depending on the room temperature) you may harvest your
crop.
“Take soybeans for example. One-fourth cup of
soybeans will produce from two to six cups of sprouts.
The sprouts can be eaten raw or cooked. They require no
scrubbing or peeling, and can be cooked and made ready to
eat in from ten to twenty minutes.”
Describes several methods for sprouting.
How to use soybean sprouts: (1) In green mixed salads.
(2) In fruit salads–use in place of nuts. (3) In cooked dishes–
add as late as possible.
Choice recipes: Scrambled eggs with sprouted soybeans.
Chop suey. Address: B.S., Dietitian.
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5. Dju, Dsai-Chwen; McCay, Clive. 1949. Vigor and viability
in soybeans [and sprouts]. Soybean Digest. March. p. 22-24.
[3 ref]
• Summary: During the last 7 years [i.e., since about 1942]
the factors contributing to the production of satisfactory
soybean sprouts have been studied in the authors’ lab at
Cornell. “Much of the actual sprouting has been carried out
in an automatic watering device that was devised by one of
us in 1942.”
“Beans to be used for sprouting must not only be viable
but must also possess the little understood quality of vigor.
Without the latter, beans mold and sprouts are not edible.”
The best way to preserve viability and vigor is to keep
the beans in a cool place. Storage in inert gases had no
influence on vigor or viability.
Vigor is defined as the percentage of the beans that
reached a length of 2 cm or more. After 6 months storage in
air, at 25ºC the vigor was zero but at 4ºC the vigor was 66%.
Viability is defined as the percentage of beans that
sprouted. After 6 months storage in air, at 25ºC the viability
was 42% but at 4ºC the viability 100%.
Dr. Dju, a graduate student of the Cornell Univ. school
of nutrition, is married to a former Harvard Univ. graduate
student and has returned to China. Dr. McCay is a professor
of nutrition at the experiment station at Ithaca.
Tables show: The effect of various gases on the vigor
and viability of soybeans stored at room temperature (25ºC)
and 4ºC.
Photos show: (1) Dsai-Chwen Dju, PhD. (2) Sprouted
soybeans. (3) A person on a ladder tending the automatic
soybean sprouter. An illustration and diagram shows 3 views
of the automatic soybean sprouter. Address: Animal Nutrition
Lab., Cornell Univ., Ithaca, New York.
6. Smith, Allan K. 1949. Oriental use of soybeans as food:
Notes on Oriental farming practices. II. China. Soybean
Digest. March. p. 26-28, 30, 32, 34.
• Summary: Contents: Soy sauce in China. Sweet flour
paste–Tien Mien Chang [Chiang]. Soy or vegetable milk
(incl. Willis Miller, yuba). Soybean curd or tofu (incl. use
in Buddhist restaurants to look like meat, poultry, or fish
dishes).
Soybean cheese [fermented tofu]. Fen-t’iao from mung
beans (vermicelli). Fermented soybeans [fermented black
soybeans] (made from small black soybeans). Vinegar
fermentation process.
Concerning soy milk: “The Chinese National
government has taken an active interest in soy milk for
use by its army, Willis Miller, with offices and business
connections in the Henningsen Produce Co. in the Dollar
Building at 51 Canton Road, Shanghai, has just completed
building a soy milk plant for the Chinese government. The
process is patterned after that of the International Nutritional
Laboratories [Dr. Harry W. Miller] at Mt. Vernon, Ohio, for

making a powdered or spray-dried milk. Mr. Miller is also
supervising the installation of a vegetable canning plant for
the same purpose.” Address: Northern Regional Research
Lab., Peoria, Illinois.
7. Smith, Allan K. 1949. Oriental use of soybeans as food:
Fermented soybeans [Chinese-style] (Document part).
Soybean Digest. March. p. 32.
• Summary: “Small black soybeans are used for this
particular product which is a delicious appetizer with a
characteristic flavor similar to that of soy sauce. In preparing
the fermented beans for table use they are usually soaked in
water for an hour and cooked with vegetables or meat. The
period for fermenting beans is between October and April.
“For the fermentation process sound whole beans are
cleaned and soaked in water for 24 hours and steamed for 5
hours at atmospheric pressure. The beans should be soft but
not mealy.
“The steamed beans are spread on trays about ½ inch
deep and inoculated with Mucor species [of mold] and
placed in a [warm] room of constant temperature of 30ºC.
[86ºF] and of high humidity. They are incubated for 7 to 15
days, depending on the conditions in the room, and the chief
fermentation takes place at this time.
“The fermented beans are now transferred to an earthen
jar and sealed. The jars are aged 6 months or longer but not
more than 6 years. Some further fermentation takes place
during this period and the flavor and taste improve with time
of aging. The product may now be seasoned and packed in
tins or paper cartons. The seasoning for 150 pounds of beans
may consist of 14-15 lbs. of salt, ½ to 1 oz. of spices, 4-8 oz.
of wine or whiskey.
“The above process was described by Hi-Lieng Lin,
department of agricultural chemistry, National Central
University, Nanking, China.”
Note: Dr. Smith apparently never observed the process
in person. Address: Northern Regional Research Lab.,
Peoria, Illinois.
8. Smith, Allan K. 1949. Oriental use of soybeans as food:
Soybean cheese [fermented tofu] (Document part). Soybean
Digest. March. p. 30.
• Summary: “Soybean curd, previously described, is the
starting material for making all types of soybean cheese.
In making the curd, it is pressed hard enough so that it can
be cut into small cubes, these varying in size for different
cheese preparations. Significant variations in the process,
besides the microorganisms, are the proportions of salt and
type of solution in which the cheese is aged. The cheese
appears to vary somewhat with the locality in which it
is produced, a variation due probably to the influence
of climatic conditions on the activity of the fermenting
microorganisms.
“At Hangchow they make a cheese product known
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as ‘Chee-fan,’ ‘Chee’ meaning cheese and
‘fan’ meaning small cube, hence a literal
translation is ‘small cheese cube. This type of
cheese was reported to be made in only two
localities, Hangchow [pinyin: Hangzhou] and
Shoshing [sic, Shao Hsing; pinyin: Shaoxing,
in Chekiang (pinyin: Zhejiang) province], the
home of the famous Shoshing wine.
“Chee-fan is a brownish soft cheese. It
has both an agreeable smell and taste. The
following materials and proportions are
recommended for making this cheese.” A table
shows: Soybeans 70 kg. Salt 25 kg. Yellow
wine (Shoshing) 55 kg.
“In making the cheese the pressed
soybean curd, prepared from the
recommended amount of beans, is cut into
cubes about ½ by ½ by ¼ inches. The cubes
are inoculated with mold, salted, and placed
in an appropriate storage house for about 7
days for development of mold. The mold
(Mucor) is grown on wheat flour. It exists in
Chinese mold of wine and is white in color.
Also, Aspergillus glaucus, blue in color, apparently takes
part in the cheese development. The cubes are next placed
in an earthen crock or wide-mouth bottle of about 2-gallon
capacity, and yellow wine and mold of wine are added. It is
allowed to age in the wine for about 1 year.
“Tsue-fan is another type of cheese that translated
literally means “drunken cheese”. The name probably
reflects the use of wine in making the cheese. The materials
and proportions for this cheese are: A table shows: Soybeans
70 kg. Salt 15 kg. Wine 35 kg.
“The pressed soybean curd, cut into cubes 1½ by 1½
by ½ inches, is boiled in water, cooled, and partly dried. It
is molded and placed in yellow wine (rice wine) with wine
mold added and aged for 6 months.
“Hon-fan is a red cheese that makes use of soy sauce
in its preparation. The materials and their proportions are
as follow: A table shows: Soybeans 70 kg. Salt 30 kg. Soy
sauce 10 kg. Red mold (from Foochow) 0.75 kg.
“This cheese is made in the same manner as “drunken
cheese” except that soy sauce rather than wine is used in
aging the cheese. It was reported that red cheese is made
only in the fall of the year.”
Note: This is the earliest document seen (Oct. 2011)
that uses the term “Chee-fan” or the term “Tsue-fan” or the
term “drunken cheese” or the term “Hon-fan” to refer to
fermented tofu. Address: Northern Regional Research Lab.,
Peoria, Illinois.
9. Oriental Show-You Co. 1949. Display ad: Chop suey:
Make it at home. Washington Post. April 8. p. 8.
• Summary: A horizontal rectangular ad. An illustration

shows a large bottle of Oriental-brand Show-You sauce.
“Send for free Oriental recipe book.” Address: Columbia
City, Indiana.
10. Smith, Allan K. 1949. Oriental uses of soybeans as food:
With attention to fermented products. Notes on Oriental
farming practices. III. Soybean Digest. April. p. 23-24, 26,
28, 30-31.
• Summary: Contents: Chinese institutions: Henry Lester
Institute. Academia Sinica. China Vegetable Oil Corp.
(CVOV). China Oils and Fat Industries Ltd. National Bureau
of Industrial Research. Catholic University (Fu Jen). Yen
Ching University, Peiping. Agricultural Experiment Station,
Peiping. Address: Northern Regional Research Lab., Peoria,
Illinois.
11. Revue Internationale du Soja. 1949. Le soja à travers le
monde [The soybean around the world]. 9(51):41-42. [2 ref.
Fre]
• Summary: World soybean productions attains a new record
in 1948: China is the world’s leading soybean producer,
followed by the USA. South Africa. Germany. Turkey and
Brazil. China and Manchuria. United States. Netherlands.
Tanganyika (In 1948 this country produced 200 metric tons
of soybean seeds, of which the major part was consumed
domestically; only 11 tons were exported to England).
12. Smith, Allan K. 1949. Oriental methods of using
soybeans as food: With special attention to fermented
products. Notes on Oriental farming practices. USDA Bureau
of Agricultural and Industrial Chemistry. AIC-234. June. 40
p.
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• Summary: Page 1 states: “The text of this bulletin, with
slight revisions, is as it appeared serially in The Soybean
Digest, issues of February through June, 1949, although
many additional photos appear herein. It is processed with
the publisher’s permission.” Note: An enlarged 65 page
edition was issued in July 1961.
Photos show: (1) Nine people in a field cultivating
soybean with hoes near Nanking, China. All of these workers
but one are women. July 1948. (2) “The three-man shovel,
Korean version of the turning plow. The motive power is
supplied by the mean holding the ropes.” (3) A man and
donkey threshing wheat with a stone roller. (4) A water
buffalo and man pumping water from the rice fields. All parts
of the pump and elevator are made of wood. Near Nanking,
China, July 1948. (5) Windmill used for pumping water. The
sails or vanes are mats woven from grass. (6) Children with
baskets of soybean sprouts and inflated Chinese national
currency in the market place at Canton, China. Aug. 1948.
(7) Soybean milk for sale on the streets of Canton, China.
Aug. 1948. It is in bottles, carried using a shoulder pole.
(8) A wedge press for oilseed operations at Canton, China.
Preformed disks of the flaked or ground meal are inserted in
the slot and turned clockwise in the hollow log; pressure is
applied with wooden wedges. July 1948. (9) Equipment for
steaming soybeans preparatory to making soy sauce. Steam
is passed upward through the wooden tanks from a boiler
beneath. Peiping, China. 1948. (10) Soy sauce preparation.
Steamed soybeans are placed in woven baskets or trays for
3 to 7 days to permit the growth of the mold Aspergillus
oryzae. Nanking, China. July 1948. (11) Many earthenware
jars for soy sauce production in a courtyard surrounded
by houses. “Following the growth of a thick mold on
the soybeans, they are mixed with parched and cracked
wheat and placed with salt solution in earthenware jars for
fermentation, which lasts 3 months to 2 years. Soy paste
[chiang] is fermented in a similar manner but it contains
less water and the fermentation period is about 3 months.
Shanghai, China. Aug. 1948.” (12) “Soybean curd and
vegetables displayed for sale in market place, Seoul, Korea.
Aug. 1948.” (13) Squares of soybean curd covered with
white mold on round, woven bamboo trays. “This is the first
step in making soybean cheese. Canton, China, Aug. 1948.”
(14) Two rows of large hydraulic presses in the mill of the
China Vegetable Oil Company, Shanghai. June 1948. (15)
Men loading round, hydraulic-pressed soybean cakes onto a
truck, on the Bund. Shanghai, July 1948. (16) Men and an ox
preparing a seed bed at a Japanese agricultural experiment
station near Tokyo. 1948. (17) “A miso plant in Tokyo. The
large tubs [vats] in foreground are used for the fermentation
of miso. A part of this plant was destroyed by bombs during
the war. Aug. 1948.” (18) Three men standing by presses
destroyed during bombing raids over Tokyo. These presses
formerly were used for filtering monosodium glutamate.
July 1948. (19) Many stacked wooden tubs of ajinomoto

(monosodium glutamate) ready for shipment at a plant
located between Tokyo and Yokohama, Japan. Aug. 1948.
This plant had a maximum production of 7.5 million pounds
of ajinomoto in 1937. (20) Agricultural Experiment Station
near Seoul, Korea. This station was built by the Japanese
during their occupation of Korea. Later it was taken over
and administered by the newly formed Korean Government.
Aug. 1948. (21) A Korean boy standing in a field of sorghum
interplanted with soybeans; this is a common practice in
Korea. 1948. (22) A boy using a shoulder pole to carry two
wooden buckets of night soil to the land. Korea. 1948. (23)
A wooden shopper looking over the different varieties of
soybeans in the market place at Seoul, Korea. Aug. 1948.
(24) Outline map of Korea showing where principal varieties
of soybeans are grown, the section in which each variety
is found, the acreage, and production. Address: Head of
Meal Products Investigations, Oilseed Crops Lab., Northern
Utilization Research and Development Div., Peoeia, Illinois.
13. Boswell, Victor R. 1949. Our vegetable travelers.
National Geographic Magazine 96(2):145-217. Aug. See p.
145, 216-17. With 32 paintings by Else Bostelmann.
• Summary: The author tells the story of the origin, nature,
behavior, and travels of some of America’s most commonly
grown vegetables that originated in other countries. We
call our vegetables “truck crops.” This word “truck” is
derived from the French word troquer meaning “to barter
or exchange.” It is applied because of the general practice
of bartering or dealing small lots of vegetables in traditional
outdoor markets.
The section titled “Vegetable soybeans are new in
America” (p. 216-17) notes that “Soybeans (Soja max)
have been grown in the Orient for more than 5,000 years,
but, strangely enough, they appear to have been known in
the Western World a scant 250 years [i.e. since 1699]. It is
puzzling, indeed, that this plant of Chinese origin should
have become established so late in the West (including
western Asia, Europe, and the Americas), while many other
species from China have been known and valued in the West
for thousands of years.”
“The first written record about soybean goes back to an
old Chinese Materia Medica written between 2900 and 2800
B.C. There is, however, no known record of it in a European
language older than A.D. 1712, when a German traveler
[Englebert Kaempfer] reported finding it in Japan in 1691
and 1692.”
“Ship captain brought soybeans to America:...
Actually, the first record of it in this country was in an old
encyclopedia published in Philadelphia in 1804. That article
said it was a plant adapted to Pennsylvania and well worthy
of cultivation there. It had been introduced about 1800 by
the captain of a clipper ship who bought some of the beans
to supplement his ship’s stores.” A more reliable history
follows.
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“The vegetable varieties of soybeans are gradually
gaining favor in the United States... It was only about a
dozen years ago [i.e. 1937] that many Americans began to
learn about vegetable varieties of soybean; yet their use as
a vegetable is at least 1,500 years old and probably much
older.” Address: Principal Horticulturist, United States Dep.
of Agriculture.
14. May Co. 1949. Display ad: Chun King–Chicken Chow
Mein dinner. Los Angeles Times. Oct. 2. p. A3.
• Summary: “Plus a tin of chow mein noodles and a bottle of
soy sauce. Three to four generous delicious servings. Ready
to eat. All you have to do is heat and serve it.” A photo shows
the front of a can of Chicken Chow Mein with what appears
to be a bottle of soy sauce next to it.
Note: This is the earliest document seen (Feb. 2012)
concerning Chun King and soy sauce. Address: Modern
Market, Downtown, Street Floor.
15. Nagata, Tadao. 1949. Daizu no natsuaki daizu sei ni
kansuru kenkyû. I. Natsuaki daizu sei ni yoru daizu hinshu
no bunrui [Studies on the growth habit of so-called summer
versus autumn soybeans. I. Classification of varieties
with respect to said habit]. Nippon Sakumotsu Gakkai
Kiji (Proceedings of the Crop Science Society of Japan)
18(2/4):131-34. Oct. 30. [Jap; eng]
• Summary: “Abstract: Many varieties, 136 in total,
conected [sic, collected] from Japan, Korea, China and
U.S.A. were used. Seeds were sown at 6 succeeding periods
from April to September. Dates of germination, beginning
and end of flowering, and maturity were recorded. With
these data, the following 3 duration were calculated; A.
Flowering days from germination to beginning of flowering,
B. Flowering duration–from beginning to end of flowering,
C. Growing duration–from germination to maturity.
“By using the above 3 items (A, B, C), the classification
of summer vs. autumn types of varieties were tried in
respect to the following 3 ecological characteristics; (I) The

rate of shortening of the flowering days due to the delay of
seeding periods calculated by assuming the mode of change
of the flowering days according to the seeding periods to
be 1 linear. (II) Relative length of flowering duration to
flowering days, B/A. (III) Relative length of growing days
to flowering days, C/A. As shown by the following table we
can distinguish firstly 3 types of Summer, Intermediate and
Autumn, secondarily 3 classes in Summer type (SI, SIp, SII),
2 classes in Intermediate type (MIII, MIV), and 3 classes in
Autumn type (AV, AVI, AVII).”
A large table shows these relationships. Address:
Laboratory of Crop Science, Faculty of Agriculture, Kyoto
Univ., Japan.
16. Adolph, William H. 1949. Important aspects of nutrition
research in China. Science and Technology in China
(Nanking) 2(5):80-83. Oct. [53 ref]
• Summary: One section titled “Vegetarian diets” discusses
the nutritional value of soybeans and soybean milk. Table
1 shows the percentage of total calorie intake provided by
four food groups: Cereals and legumes 88%, vegetables 5%,
fats 4%, meat and eggs 3%. Table 2 shows the average per
capita daily nutrient intake: Calories 2,500, protein 80 gm,
fat 30 gm (11% of calories from fats), carbohydrates 480 gm,
calcium 400 mg, phosphorus 1,200 mg, iron 20 mg. Address:
Peking Union Medical College, Peking, China.
17. Chia, Ji Chiao; Mu, Hsian Kuan; Lang, Chuan Feng.
1949. Preparation of soy sauce. Translated by Mr. Hoo.
Shanghai, China: National Bureau of Industrial Research
Laboratory. 14 p. Oct. 11. [Eng]
• Summary: Contents: Introduction. The factory and its
equipment. The procedure. Treatment of raw materials: For
soybean, treatment of wheat. Growth of culture: sterilization
of culture room and culture dishes, stirring of culture, the
culture. Preparation of soy mash. Preparation of chemical
soy sauce. Preparation of soy color and caramel. Pressing,
sterilization and additional treatment. Address: National
Bureau of Industrial
Research Lab., Shanghai,
China.
18. Wang, Fu-Sheng.
1949. Bacterial
examination of soy-beansauce in Peking. Chinese
Medical Journal 67:54246. Oct. Summarized
in Soybean Digest, Jan.
1951, p. 37. [4 ref. Eng]
• Summary: In 1945
it was reported from
Chengfu (see Wang
1945, American J.
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of Tropical Medicine) that Chinese soy-bean sauce was
transmitting gastro-intestinal bacterial infections. “The
author found positive cultures in as many as 35% of the
samples examined. If this finding can be confirmed, it seems
to be” a serious public health problem.
“In contrast to the findings of Wang in Chengfu, the
present examination of 51 samples of soy-bean sauce in
Peking showed an absence of the common gastro-intestinal
pathogens. However, the finding of coliform bacteria in some
of the samples examined might indicate a certain amount of
fecal contamination. This point is worthy of further study.”
Not a single mold was found in the 51 samples examined.
Address: Dep. of Bacteriology and Immunology, Peking
Union Medical College, Peking.
19. Bailey, Sydney D. 1949. Dr. Wang’s treatment centre.
Manchester Guardian (England). Nov. 28. p. 3.
• Summary: While playing bridge with Dr. Wang and two
of his friends in China, during World War II, the writer
discovered that they were involved in a racket and a sort of
smuggling ring. “Wang was opening the tins [of milk from
Hanoi, Vietnam], mixing the contents with soya bean curd
and buffalo milk, canning the resulting mixture, and selling it
to the missionary community in Chunking.”
20. Buck, Pearl S. 1949. Mr. Clinton stops starvation: By
inventing a 3-cent meal, a Californian spearheads man’s fight
against hunger. United Nations World 3(12):25-28. Dec.
• Summary: About Clifford E. Clinton, Meals for Millions,
and Multi-Purpose Food. “It was H.G. Wells, I think, who
said that all the world’s progress, throughout human history,
has come from the work done by strangely few persons.”
Clifford Clinton was born in Berkeley, California, in 1900,
the eldest of 9 children. His parents were both devout
Christians and active in the Salvation Army. They went to
China and set up their personal mission there. Clifford went
too and saw abundance and starvation. In the middle of his
high school life in America his mother died; he left school
and went into the restaurant business with his father. At
age 25 he was manager of all six of his father’s flourishing
cafeterias. Two years later, with two of his relatives,
he bought his father out and set up his own company,
the Clinton Co., Inc. Today he has become a successful
businessman. “The marvel is that all this success has been
achieved in the most impractical and even preposterous
fashion. Clinton believes in the Golden Rule to such an
extent that he actually practices it...
“In 1931 when he opened his Pacific Seas Cafeteria,
Clifton’s, in Los Angeles, a motto was printed on each meal
check. It read: ‘Regardless of the amount of this check our
cashier will cheerfully accept whatever you wish to pay
or you may dine free.’ In spite of prophesies of failure, the
cafeteria prospered. More than 100,000,000 meals have been
served under this policy and more than 4,000,000 guests

have paid what they could or dined free. Approximately
1% of the guests ‘pay what they wish,’ that is less or more
(usually less) than their check. Those who ‘dine free unless
delighted’–that is, pay nothing at all constitute about 1/10th
of 1%.
One of Clinton’s dreams is to see that everyone in the
world is well fed and well nourished. Not satisfied with his
5-cent meal, he set out to develop a 3-cent meal. “He enlisted
the interest of a first-rate scientist, Dr. Henry Borsook, of
the California Institute of Technology, who volunteered his
services, to help. Dr. Borsook took the soybean, that prime
source of protein for so many millions in Asia, and from
it he developed by very simple means a food which when
produced in quantity costs only three cents for a hearty and
nourishing meal... He engaged the interest of an expert,
Madame Soulange Berczeller, to season his three-cent meal.”
“To extend its values to a hungry world, Clifford
Clinton set up, in 1946, the non-profit Meals for Millions
Foundation, ‘dedicated to the prevention of starvation.’ He
and a few of his business associates each pledged $10,000
to launch the Foundation. Headquarters were donated at 648
South Broadway in Los Angeles.”
“Gifts and membership fees have made it possible to
distribute more than 15,000,000 meals of Multi-Purpose
Food through relief agencies operating in more than 60
countries.”
21. Loo, Shih-Wei; Loo, Tsung-Lê. 1949. Preliminary
experiment on reductase in soybean sprouts. Botanical
Bulletin of Academia Sinica 3(12):201-02. Dec. Issued 31
May 1950. [5 ref. Eng]
• Summary: “It has been known for many years that there is
a nitrogen-reducing enzyme–reductase–in higher plants. The
nature of this enzyme, however, is still quite puzzling... In
the present work soybean sprouts were used as a source of
this enzyme.”
“The partially purified enzyme from soybean sprouts
was found to have a powerful reducing effect on nitrates. It
is thermolabile and loses its reduction power in half a minute
in boiling water. The optimal temperature of activity is about
40ºC and the optimal pH-value is 5.2.” Address: Dep. of
Botany, Univ. of Peking, China.
22. Ian, James T. 1949-1950. Soybean trade of China.
MBA thesis, Wharton School of Finance and Commerce,
University of Pennsylvania. *
Address: Wharton School of Finance and Commerce, Univ.
of Pennsylvania, Philadelphia, PA.
23. People’s Republic of China. 1949-1958. Chüng-kuo
ming-tsai-p’u [Famous dishes of China]. Beijing, China:
Shan yeh pu yin shih fu wu yeh kuan li chu bien and
Beiching ch’ing kung yeh ch’u pan she. 11 volumes. [Chi]*
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24. Vavilov, Nikolai Ivanovich. 1949-50. The origin,
variation, immunity and breeding of cultivated plants
(Translated from the Russian by K. Starr Chester). Chronica
Botanica 13(1/6):1-366. Original Russian ed. 1935.
Published as a book in 1973 by Ronald Press, New York [4
ref]
• Summary: N.I. Vavilov was a major contributor to
scientific thought in the fields of genetics, plant breeding,
and the study of plant variation, systematics, and evolution.
Many consider this his classic work.
Page 2 notes: “the higher the technical level of a
civilization the more highly bred are its crop plants. Thus,
Chinese vegetables including different varieties of cabbage,
soybeans, rice... are noteworthy for the quality and size
of fruit and seed, and altogether bear witness of careful
selection during many centuries.”
Page 20 introduces a section titled “World centers of
origin of the most important cultivated plants. Page 21
lists the major cultivated plants from the Chinese Center of
Origin, including the soybean (Glycine hispida Maxim.),
adzuki bean (Phaseolus angularis Wight.), broomcorn millet
(Panicum miliaceum L.), Italian millet (Panicum italicum
L.), Japanese barnyard millet (Panicum frumentaceum Fr.
and Sav.), kaoliang (Andropogon sorghum Brot.), buckwheat
(Fagopyrum esculentum Moench.), and Tartar buckwheat
(Fagopyrum tataricum Gaertn.).
Page 26 notes: “The most important endemic plants of
the temperate zone are three species of millet, buckwheat,
soya bean, and a number of legumes... Moreover, the species
are usually represented by enormous numbers of botanical
varieties and hereditary forms. The varieties of soy bean,
adzuki bean, persimmon, and citrus fruits include thousands
of easily distinguished hereditary forms.
Page 43 lists the major cultivated plants from the
Brazilian-Paraguayan Center of Origin, including manioc,
peanut (Arachis hypogaea, on light soils), cocoa, and the
rubber tree.
Page 46 discusses “Primary and Secondary Crops: Our
research has suggested a division of all cultivated herbaceous
plants into two groups. The first group consists of plants
cultivated from ancient times and known only in cultivation
or in wild state. These are called the primary group. To this
group belong such plants as wheat, barley, corn, soy bean,
flax, and cotton. The second group consists of all plants
which have been derived from weeds which grew among the
basic primary plants.” Cultivated rye arose from the second
group.
Four related tables on pages 75-78 show variability in
15 species of the Papilionaceae, including the soybean. The
heritable variable characters include: Color of blossom (8
characters), size of blossom (2), structure of pod wall (2),
form of pod (7), color of ripe pod (6), size of pod (2), surface
of pod (4), seed form (6), seed surface (2), seed color (8),
variegation of seed coat (3), color of cotyledons (3), seed

size (2; large and small), color of scar (3), leaf structure
(2), leaf form (3), size of leaf (4), leaf margin (2, entire or
toothed), hairiness of leaves (2), color of stipules (2, green or
with anthocyanin; stipules are the pair of appendages borne
at the base of the leaf), color of leaves (2), and waxy layer
on plant (2 characters), stem structure (2), plant height (3),
hairiness of stem (2), form of stem (3), color of shoots (2),
color of stem (2), habit (2, erect or decumbent), vegetative
period (2, early or late), formations of albinos (2, present or
not present). On the basis of the Law of Homologous Series,
though soybeans usually consist of forms with hairy pods,
we might expect to find forms with smooth pods. Such forms
originally came from Japan and Manchuria.
Page 84 discusses parallel variations in distant families.
Fasciations–In almost all families there appears to be a
tendency to the formation of fasciated or hypertrophied
organs of different kinds–including in soybeans.
Note: Soybean Digest (March 1952, p. 36) reviewed this
translation as follows:
“Books–Vavilov’s Classic.
“Vavilov’s great classic on biology has now been
translated from the Russian into English and has been
published by the Chronica Botanica Co.
“Translator is K. Starr Chester, supervisor of agricultural
research at the Battelle Memorial Institute, Columbus, Ohio.
“The work contains a world of material and observations
of interest to the biologist. The book is of interest in
connection with the recent controversial developments of
genetics and plant and animal breeding in Russia.
“As is well-known, science in Russia has gone through
an upheaval, and no branch has been more affected than
genetics and breeding. The leading roles were played by
Vavilov, the famous champion of classical genetics, and by
T.D. Lysenko, the exponent of a biology that received the
stamp of approval of the Soviet state.
“Vavilov was liquidated by Stalin’s regime in the early
1940’s. Before that, he published this account, a masterful
presentation of scientific reasoning, which remains the chief
defense of orthodox genetics and breeding in Soviet Russia.”
A full citation of the new translation is then given. Price
$7.50. “Order through Soybean Digest, Hudson, Iowa.”
25. Floyd, Marmaduke Hamilton; Floyd, Dolores
Boisfeuillet. 1949. Collected papers (Archival collection and
finding aid). Savannah, Georgia. 50+ p.
• Summary: This is collection No. 1308 at The Georgia
Historical Society, 501 Whitaker St., Savannah, Georgia
31499. It covers the dates 1562-1970. The collection,
containing 22 linear feet of materials, was given by Picot de
Boisfeuillet Floyd on 25 Oct. 1978. A lengthy finding aid
is available from the Georgia Historical Society. Contents:
Description of collection. Scope and content. Arrangement.
Biography of Marmaduke and Dolores. Genealogy of the
Floyd and Boisfeuillet families. Index guide to the collection
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(At “B” includes John Bowen 17:158 [=box 17, folder
158], Oliver Bowen 4:602, and Samuel Bowen 42:556 and
48:647). Description of each box and folder: Box 48 is
“Pirate’s House and Trustees Garden papers.” Folder 647 is
“Samuel Bowen and James Flint. 5 items.”
Folder 647 contains five relevant items (each cited
separately). Each consists of handwritten notes by
Marmaduke H. Floyd, who died in 1949. None of the items
is dated, but all were probably written in the 1940s. (1) Notes
for a play about the life of Samuel Bowen in 12 scenes (2
p.). (2) Notes about Samuel Bowen and proposed cemetery
at “Greenwich” (in 2 columns, 2 p.). (3) “Stolen secrets of
old Chinese soybean culture” (15 p.). (4) “A saga of sago and
soy” in 15 scenes (15 p.). (5) Miscellaneous notes, including
“Sea going terms to use” (2 p.) and notes on six 3-by-5 cards
starting “New light on the introduction of soy beans into
United States!”
Note: This story was uncovered independently, and in
more detail, by Prof. Theodore Hymowitz and Prof. J.R.
Harlan and published by in Dec. 1983 them as “Introduction
of soybean to North America by Samuel Bowen in 1765” in
Economic Botany 37(4):371-79.
Biography: Marmaduke Floyd lived 1888-1949. His
first marriage was to Julia Heidt; they had two children (born
in 1910 and 1914). In 1930 (at age 42) he married Dolores
Boisfeuillet Colquitt (widow of Neyle Colquitt) and they had
one child, Joseph Pierre Picot de Boisfeuillet Floyd (known
as Picot), born in 1931. Mr. Floyd attended North Georgia
Agricultural College at Dahlonega, Georgia, 1906-08. He
was associated with Floyd and Co., cotton merchants and
cotton pickery, owned by his father, T.B. Floyd, Sr., 19081931. After the death of his father, he operated a cotton
pickery of his own until 1939. He was Superintendent of the
Burnside Development Co. (real estate development), 19401942, and was a contractor and land surveyor on his own,
1940 until his death in 1949.
“During World War I he served in a stevedoring unit
of the U.S. Army in France and in World War II he was
connected with the Office of Price Administration in
Washington [DC].
“He was vitally interested in coastal Georgia history
and was one of the organizers of the Savannah Historical
Association.”
Mr. Floyd was very interested in the early history of
Savannah and Georgia, including: The revival of the culture
of sea island cotton in the 1930s and the tabby ruins on
the Georgia coast; Brittany Parish. The history of Roman
Catholics in early Georgia; history of the cathedral of St.
John the Baptist in Savannah; early Spanish and French
explorers, especially Jean Ribaut; the Minorcan settlers in
Florida.
Dolores lived 1887-1966. She attended public and
private schools, then married William Neyle Colquitt; they
had two children. “After Colquitt’s death, she studied library

science at Georgetown University, and soon thereafter
returned to Savannah as a library assistant with the Savannah
Public Library. Her special charge was the library branch
houses in Hodgson Hall, headquarters of the Georgia
Historical Society. This position enabled her to pursue her
interests in Georgia history which resulted in many published
and unpublished studies in various phases of Georgia and
Savannah history. She retired from this position in April
1943 and with her husband, operated a maritime museum in
the Pirates’ House in Savannah. After Mr. Floyd’s death she
lived with her son Picot in Athens, Georgia, and Alexandria,
Virginia.” Address: Savannah, Georgia.
26. Liang, Chia-men. 1949. Chung-kuo nung-chih-wu shihcheng shu-li [A history of Chinese agricultural plants]. ChinLing Nung K’an (Nanking University Agricultural Journal)
1(1):17-. [Chi]*
Address: Nanking, China.
27. Duyvendak, J.J.L. 1949. China’s discovery of Africa:
lectures given at the University of London on January 22 and
23, 1947. London: Arthur Probsthain. 35 p. Map. 25 cm. *
28. Kuo-chi mao-i ts’ung-k’an she. 1949. Ta tou sheng-ch’an
yü mao-yi [Soybean production and trade]. Hong Kong:
KMTS. 38 p. [Chi]*
29. La Choy Food Products, Inc. 1949. The art and secrets of
Chinese cookery. Archbold, Ohio: La Choy Food Products.
Div. of Beatrice Foods Co. 27 p. Illust. (some color). 10 x 16
cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
30. Martin, John H.; Leonard, Warren H. 1949. Soybeans. In:
John H. Martin and Warren H. Leonard. 1949. Principles of
Field Crop Production. New York, NY: The Macmillan Co.
ix + 1176 p. See p. 735-54. Chap. 26. [42 ref]
• Summary: Contents: Economic importance. History of
soybean culture. Adaptation. Botanical description. Varieties.
Chemical composition. Rotations. Cultural methods:
Seeding, harvesting for seed, harvesting for hay, soybean
mixtures. Soybean oil extraction. Quality of soybean oil.
Soybean utilization. Diseases: Sclerotial blight (Southern
blight), charcoal rot, root knot or nematode disease (a
microscopic thread worm, Heterodera marioni), bacterial
blight, pod and stem blight, bacterial pustule, frog-eye leafspot disease, mosaic, other diseases. Insect pests. Rabbits.
The section titled “History of soybean culture” begins:
“The soybean is one of the oldest of cultivated crops. Its
early history is lost in antiquity. The first record of the plant
in China dates back to 2838 B.C. (Morse & Cartter 1937).
It was one of the five sacred grains upon which Chinese
civilization depended.”
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Note: This is the earliest English-language document
seen (Aug. 2002) which states that the soybean’s early
history is “lost in antiquity.” Address: 1. Senior Agronomist,
Bureau of Plant Industry, Soils and Agricultural Engineering,
Agricultural Research Administration, USDA; 2. Prof. of
Agronomy, Colorado Agricultural and Mechanical College,
and Agronomist, Colorado Agric. Exp. Station.
31. Wilkins, William Vaughan. 1949. Once upon a time: an
adventure. New York, NY: Macmillan Co. 359 p. *
• Summary: A work of fiction. Page 91: “I have even
sampled Nan yoy kow yook, which is pork cooked with
Chinese red cheese.”
32. Wong, Richard. 1949. Enjoy Chinese cooking at home.
New York, NY: Mong Fong Wo Co. or The New Moon
Publications. 89 p. 21 cm. *
33. Irwin, Rachel. 1950. A pair of shoes. Manchester
Guardian (England). Jan. 12. p. 3.
• Summary: Old Mrs. Kao was puzzled as she tried to make
sense of the day’s events. “Her son, who was a laboratory
technician, had come in at dinnertime, hastily swallowed
a bowl of millet and bean curd, changed his Western-style
clothes for an old cotton gown, and rushed off again carrying
a spade.”
34. Bureau of Entomology & Plant Quarantine, Bureau of
Animal Industry–U.S. Food & Drug Administration. 1950.
Food and Drug–Agriculture. List of Imports Detained by
the Federal Food and Drug Administration. Nov. 18 to Dec.
16, 1949. American Import & Export Bulletin 32(2):145-46,
148-49. Feb.
• Summary: This is a long (4-page) table with 3 columns:
(1) Product and port of entry. (2) Quantity. (3) Reason for
detention. Note that the country of origin is not given.
Page 146: Port of Chicago [Illinois]. Chinese
Merchandise. “Salted Bean Sauce–10 cases–Insects. “Dried
bean sticks [probably dried yuba sticks]–10 cases–Insects.
“Salted Bean Curds–2 cases–Labeling incomplete and
filthy.” Note 1. This could well be fermented tofu.
Note 2. This is the earliest English-language document
seen (Oct. 2012) that uses the word “Dried bean sticks”
(regardless of capitalization) to refer to what are probably
dried yuba sticks.
Page 149: Port of San Francisco. “Bean Sauce–1,440
lbs.–Insect larvae. “Dried Bean Curd–1,800 lbs.–Insects,
insect larvae. Note 3. This could be either dried yuba or
pressed tofu (doufu-gan).
35. Oriental Show-You Co. 1950. Display ad: For tasty Chop
suey: With true-to-nature Oriental flavor. Washington Post.
March 7. p. 2.
• Summary: A horizontal rectangular ad. An illustration

shows a can of Oriental-brand Show-You Bean Sprouts.
“Send for free recipe book.” Address: Columbia City,
Indiana.
36. Sun (Baltimore, Maryland). 1950. On making things taste
more like themselves. April 17. p. 10.
• Summary: Monosodium glutamate has been garnering a lot
of publicity lately. In fact, the name is now so well known
that it is popularly known in commercial circles as MSG.
“The virtue of monosodium glutamate is that it
intensified flavor. This has been known to the Chinese for
generations. The knowledge was passed on to the Japanese,”
who started manufacturing it and sold it in the United States
prior to the start of World War II.
“However, what with the running out of Japanese
patents and the disruption of the war, manufacture of MSG
was commenced in this country,” where annual production is
now some 9 million pounds. It is used chiefly in canned soup
and soup powders.
MSG is a type of amino acid. It may be extracted [sic,
hydrolyzed] from corn gluten, wheat gluten, or soybean
gluten [sic]. “Another important source is the molasses from
beet sugar which yields a product [substance] known as
Steffens waste.”
“The Chinese extracted their MSG from soybean gluten
[sic] and called it ve-tsin.” When the Japanese began to
manufacture it commercially, they named it ajinomoto,
which means ‘element [basis] of taste.’”
You can add a dash of MSG to any dish, just as you
would Worcestershire sauce or paprika.
It is claimed that, under certain circumstances, “glutamic
acids increase the mental ability of persons with low I.Q.’s.”
37. Oriental Show-You Co. 1950. Display ad: Like tasty
Chop suey? Make it at home. Washington Post. May 19. p.
12.
• Summary: A vertical rectangular ad. An illustration shows
a large bottle of Oriental-brand Show-You sauce. “Send for
free Oriental recipe book.” Address: Columbia City, Indiana.
38. Norton, L.J. 1950. Domestic and foreign outlets for
soybeans and soy products. Soybean Digest. May. p. 23-26.
Initially issued as a USDA Office of Foreign Agricultural
Relations 6-page manuscript.
• Summary: “I believe that your industry may be
approaching a time when major decisions will have to be
made. Dr. A.B. Paul, in a thesis which he prepared at the
University of Illinois on ‘The Development of the Oilseeds
Industries in the United States,’ pointed out that the soybean
industry grew more rapidly than any other industry in
the economic history of this country that had come to his
attention.
“But it is not the nature of any industry to grow rapidly
for an indefinite period. Sooner or later they have always

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 35
leveled off...”
“Conclusions: On balance I conclude that we will have
considerably larger than prewar exports of soybeans and
soybean products from the 1949 crop less than from the 1948
crop. If supplies of liquid oils from non-dollar areas become
available, the needs for our soybean oil will become less
urgent. China must have Western goods and north China and
Manchurian oil seeds could come back onto Western markets
faster than many people anticipate.
“The U.S. soybean industry will be in a healthier
condition if it has a foreign outlet for a portion of its output
than if it does not. In the long run the retention of such
markets will be largely influenced by the success of our
national efforts in increasing the size of the dollar trading
area. If we succeed in including Europe in such an area, then
our exports will be based on comparative costs here and in
foreign areas. Our efficient producing industries will gain.
I would classify the soybean industry in this category. This
will require convertible currencies and an end to the system
of discriminatory bilateral trade and exchange controls which
now hamstring world trade. To go into detail on these is
beyond the scope of this talk, but I have a feeling that we are
closer to convertibility than many people think. After all it is
easier for the pound sterling to be convertible at $2.80 than at
$4.03.
“A question of the most fundamental character to
all industries which need export outlets and have a price
structure which makes them competitive is: Will the U.S. act
like a creditor nation or will it not? We have been much more
realistic about this since World War II than we were after
World War I. We are still in the process of scaling down our
tariffs rather than jacking them up as we did after World War
I. Perhaps this is because we have not found it necessary to
subject our economy to the harsh process of inflation as we
did in the earlier period. Regardless of the reasons we have
been more realistic on behaving like a creditor nation. The
soybean industry if it wants exports had better be right on
this fundamental question.
“I have been discussing these matters from what many
of you think, I suspect, is a rather hard-boiled point of view.
But the world needs more food. It will be better fed if it is in
a position to draw on the food producing resources of North
America including our great soybean industry than if it is
not. From the standpoint of better nutrition with all that this
can mean to more productive, healthier. and happier people
and to maintenance of peace, this matter is of the highest
importance. It does not need to be solved on a give-away
basis, either. It had best be solved on a return to the old
efficient basis of multilateral, nondiscriminatory trade with
convertible currencies. But it cannot if we do not have the
elementary sense to behave like a creditor nation must in
such a world.”
A portrait photo shows L.J. Norton. Address: Prof. of
Agricultural Economics, Univ. of Illinois, Urbana.

39. Fletcher, Merna Irene. 1950. Changes in world soybean
production in 1949. Soybean Digest. June. p. 20-21, 28.
• Summary: The USA is again the world’s largest soybean
producer, followed by China and Manchuria. All three
countries reported smaller soybean crops in 1949 than in
1948. Production in Canada continues to increase, as it has
for the past 6 years. Canada’s average yield per acre was
25.1 bushels/acre or nearly 3 bu/acre higher than the U.S.
average. Brazil is the only other country besides Canada in
the Western Hemisphere with recorded soybean production
for 1949. Brazil produced an estimated 1 million bushels
in 1949, which is double the figure for 1947. Slightly more
than half the 1948 crop was exported. European production
continues to decline. The only country reporting during
1949 was Italy, which had only 52,000 bushels, compared
with 107,000 in 1948. Production in the USSR is increasing.
“The extensive research program begun several years ago
is no doubt bearing fruit, particularly in the Soviet Far East
where Balzac (Economic Geography of the USSR, American
edition) reports a big development in the Amur-Ussuri River
Valley.
“The major decline in world production occurred in
Asia, more specifically in Manchuria and China... No figures
have come out of North Korea since 1946. Previously it
was the great producing area of the country. South Korean
production continues to show marked increase. The 1949
crop of 6,654,000 bushels is 1.7 million bushels more than
was produced in that area in 1948. The average production
for Korea from 1935-39, when most of production was in the
north, was 17,654,000 of which less than 2 million bushels
were produced in South Korea.”
In Africa, Tanganyika reported only 36,000 bushels, less
than half the 1948 crop. The Union of South Africa reported
80,000 bushels, the largest soybean crop ever produced there.
40. Geiger, Robert E. 1950. A ‘wonder drug’ spurs hunt for
plants. Washington Post. July 2. p. B3.
• Summary: Plant hunters a plant to help increase the
production of cortisone, the so-called “wonder” drug.
Cortisone is now generally produced by a chemical process
starting with bile from the livers of oxen. About 40 livers are
needed to produce one dose of cortisone.
Plant hunters founded the U.S. soybean industry; the
crop is now worth $1 billion a year. One “soybean explorer
was the late P.H. Dorsett, who spent about 20 years of his
life in far away, usually primitive places, hunting new plants.
Between 1924 and 1927 he helped locate 6,000 strains of the
soybean plant in the Orient.” Later, Dorsett and W.J. Morse,
both of the USDA, were sent to Japan, Korea, China and
other places to find soybeans. Discusses the book America’s
Crop Heritage, by Nelson Close. In the 1780s Benjamin
Franklin “tried to start a soybean crop in this country,
sending Chinese seeds from France. But they did not find a

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 36
favorable reception.” Address: USDA.
41. Nagata, Tadao. 1950. Daizu no natsuaki daizu sei ni
kansuru kenkyû. II. Natsuaki daizu sei no... [Studies on the
growth habit of so-called summer versus autumn soybeans.
II. On the relationships between said habit and other
characteristics]. Nippon Sakumotsu Gakkai Kiji (Proceedings
of the Crop Science Society of Japan) 19(1-2):147-51. Aug.
30. [5 ref. Jap; eng]
• Summary: “Abstract: The relationships between the growth
habit of so-called summer vs. autumn soy beans (reported
by T. Nagata in 1948) and other characteristics, which were
investigated parallel, found as follows;
“(1) The interrelation between the growth habit of
summer vs. autumn soybeans and the earliness of flowering
of the tested varieties was so closer that correlation
coefficient showed as in r=0.85. Therefore, the summer
type found as the earlier, the autumn types the later, the
intermediate types the medium late varieties.
“(2) 4 types were observed in the changes of flowering
days (from germination to flowering) according to the
different periods of seeding. These types were called as “the
Ecological types of flowering”. (fig 1) The autumn types
belonged to the type I and type III, namely their flowering
days were remarkably shortened when they were sown in
both July and August. The type II and type IV, namely those
not remarkably shortened even when they were sown in July
and thereafter, were recognized mostly in the summer types.
In the intermediate types, there were found all these 4 types
existed.
“(3) It was found that the first flower was born at the
higher nodes in the autumn types and at the lower in the
summer types. And the correlation coefficient calculated
between these characteristics was r=+0.86. The changes in
order according to the different seeding times was found as
same as in that of flowering days.
“(4) The closer relationships between the growth habit
of summer vs. autumn types and the stem length, number
of blanches, grain weight per plant, and the weight of a
plant were observed. Therefore, the autumn types produced
comparatively more yields than the summer types. The
pseudo summer types (SIp) was long as in stem length, but it
had a small number of branches.
“(5) There was found no closer relationships between
the growth habit of summer vs. autumn soy beans and
the morphological characteristics, namely the forms and
colour in various parts of the plant. Therefore, differences.
in summer vs. autumn types were defined purely as
physiological and ecological.” Address: Laboratory of Crop
Science, Faculty of Agriculture, Kyoto Univ., Japan.
42. Panday, Daulat. 1950. Chinese dishes: Cookery corner.
Times of India (The) (Bombay). Oct. 8. p. 10.
• Summary: Four Chinese recipes are given: Meat shred

soup. Chinese chicken salad. Eight-jewel duck. Canton rice.
Each calls for “soy sauce.” The first recipe states: “...; 1
tablespoon of soy sauce (obtainable from China Town, or
any good Chinese Restaurant);...”
Note: This is the earliest of 40 articles or ads seen (Sept.
2010) in The Times of India that contains the term “soy
sauce.” This term is usually used in connection with foreign
foods or cookery.
43. Panday, Daulat. 1950. More Chinese dishes. Times of
India (The) (Bombay). Oct. 22. p. 10.
• Summary: The first of three recipes given for “appetising
Chinese dishes” is Bamboo shoots with pork slices, which
calls for “2½ tablespoonfuls soy sauce (also to be had in
China Town);...”
44. Soybean Digest. 1950. Kellogg’s Corn-Soya on countless
U.S. tables. Oct. p. 16-17.
• Summary: “Soy is now a valued ingredient in a surprising
number of products. This article is the first in a series by the
Soya Food Research Council.”
The story of this breakfast cereal goes back some 35
years when W.K. Kellogg, a developer of food products,
began studying the soybean firsthand in the Orient. “As he
filled his notebooks, he also raked the broad stretches of
China for different varieties of soybeans for experimental
growing on the Kellogg farm.” He later declared his cereal to
be “richer in protein than any other well-known cereal.”
By 1945 a product was developed that passed all
Kellogg’s quality tests. “In the next 18 months it was
subjected to sales testing in California and selected eastern
markets. National distribution was completed in 1947. To
date Corn-Soya has earned itself a very loyal following with
a fairly large percentage of American families.”
Photos show: (1) A woman weighing cases of Kellogg’s
Corn-Soya Shreds on a roller conveyor before they leave
the factory. (2) Shredding machines used in the Corn Soya
processing line.
45. Wang, Hongying. 1950. Da dou jia qie chu bu yan jiu
jing guo [Preliminary research of soybean grafting]. Nong Ye
Ji Shi Tong Xun (Agriculture Technical Newsletter) 1(2):1819. [Chi]*
Address: China.
46. Wen, S.C. 1950. [Extraction of soybean oil with ethyl
alcohol]. Hua Hsueh Kung Yeh Yu Kung Ch’eng (Chemical
Industry and Engineering) 1(1/2):27-32. (Chem. Abst.
47:1409). [Chi; eng]*
• Summary: For optimum extraction of soybean oil from
soybean meal with ethanol, the concentration of the alcohol
must be greater than 95% and the moisture content of the
soybean meal less than 1%. The efficiencies of extraction
with varying the amount of alcohol, the concentration
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of alcohol, the particle size of the meal, the number of
extractions, and the time of extraction are tabulated.
47. Burtis, E.L. 1950. World soybean production and trade.
In: K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 61-108. [17 ref]
• Summary: Contents: 1. Historical summary. 2. The
Far East: China, Manchuria, Korea, Japan, Netherland
Indies, other countries of Asia, net foreign trade of Asia. 3.
Europe: Production, foreign trade. 4. United States: Varietal
development, trends in planted acreage, soybeans for seed,
acreage and production of soybeans for hay, vegetabletype soybeans, growth of the soybean-processing industry,
soybean oil production, trade, and utilization, production and
utilization of soybean oil foots (the residue from refining),
soybean meal and other soybean protein products (incl.
soybean flour, soybean glue, and other industrial soybean
products). 5. Minor world areas.
Korea: Soybeans are a major crop, especially in the
northern part of the country.
Tables: (2) Soybean production in leading countries
and estimated world total, 1922-1948. Statistics are given
for China (excluding Manchuria), Manchuria, Korea, Japan,
Formosa [Taiwan], Netherlands Indies [Dutch East Indies,
later Indonesia], United States, Canada (1936 on), USSR
(1928-1938), 5 Danubian countries (Austria, Yugoslavia,
Hungary, Rumania, and Bulgaria, 1934 on, partly estimated
by author).
(3) Net exports or imports of soybeans (million bushels)

by major exporting and importing countries, 1909-1913 and
1922-1948. China and Manchuria (combined) dominate
world soybean exports from 1910 to 1940, with the peak
year being 1929 (100 million bushels) and with more than
50 million bushels being exported every year from 1926
to 1939. But by 1941 exports as fallen to almost zero. The
only other exporter was the USA, which had its first net
soybean exports in 1932 (4.2 million bu); this rose to a
peak of 10.5 million bu in 1939 then dropped to almost zero
during World War II. Europe was the largest a net importer
of soybeans from 1910 to 1948; the peak years were 1929
and 1933, when 62.6 million bushels were imported. Japan
was the second largest net importer of soybeans from
1910 to 1948; the peak year was 1938, when 29.8 million
bushels were imported. The Netherland Indies (today’s
Indonesia) is the only country from Southeast Asia in this
table. The country imported 2.0 million bushels in 1913.
Imports steadily decreased from 4.2 million bushels in
1922 to less that 50,000 bushels in 1936. Then the country
switched to being an exporter, with 400,000 bushels in
1937, and averaging about 300,000 bushels per year from
1937 to 1941. Trade stopped during World War II (19421947) then resumed again in 1948 with 200,000 bushels of
exports. Other countries mentioned in Table 3 include Korea,
Formosa, United Kingdom, Germany, France, Belgium and
Luxembourg, Netherlands, Denmark, Norway, Sweden, Italy,
Danubian countries (Yugoslavia 1931-39, Bulgaria 1934-45,
Rumania 1935-38).
(4) Net exports or imports of soybean oil (million
pounds) by major exporting and importing countries, 1909-
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1913 and 1922-1948. (5) Net exports or imports of soybean
cake and meal (thousands of metric tons) by major exporting
and importing countries, 1929-1948. (6) Net exports or
imports of soybean oil and soybean in terms of oil (million
pounds) by major exporting and importing countries, 19091913, 1922-1948.
(7) Net exports or imports of soybean cake and meal
and soybeans in terms of meal (thousands of metric tons)
by major exporting and importing countries, 1929-1948. (8)
Apparent consumption of soybean oil and soybean cake and
meal by principal European countries, 1929-1938 (based on
tables 3-7). (9) Soybean acreage grown in the United States
for all purposes (equivalent solid acreage), by states and
groups of states, 1924-1948 (1,000 acres).
(10) Soybean acreage harvested for beans in the United
States, 1924-1948 (1,000 acres). (11) Soybean production in
the United States, by states and groups of states, 1924-1948
(1,000 bushels). (12) Soybean supply and disposition in the
United States, 1924-1948 (1,000 bushels).
(13) Acreage and production of soybeans, soybeans
processed for oil and meal, and soybean oil produced in
the United States, 1924-1948. (14) Soybean oil production,
trade, (imports and exports), stocks (crude basis), and
domestic disappearance in the United States, 1910-1948
(1,000 pounds; compiled from reports of the Bureau of the
Census). (15) Soybean oil utilization by classes of products
in the United States, 1931-1948. Food products: Margarine,
shortening, other, total. Nonfood products: Soap, paint
and varnish, other drying oil products, miscellaneous nonfood products, loss, incl. oil in foots, total. Total domestic

disappearance. One table is in 1,000 lb.; a 2nd is in per cent
of total.
(16) Supply and utilization of soybean protein products
(meal basis) in the United States, 1921-1947 (1,000 metric
tons). For each year is given: Estimated production, imports
or soybean cake and meal, total supply, exports of soybean
cake and meal. Domestic utilization in: Full-fat soybean
flour, low- and medium-fat soybean flour, soybean glue for
softwood plywood, soybean glue for hardwood plywood,
other uses (largely feed for livestock).
A map (p. 90) shows soybeans harvested for beans in the
USA, 1944. Each dot represents 2,000 acres.
A graph (p. 105) shows tonnage of high-protein feeds
fed to livestock, 1926-1947. Within this are four graphs for:
Soybean cake and meal, other oilseed cake and meal (mostly
cottonseed), tankage and meat scraps, fish meal, dried
milk products, gluten feed and meal, and (beginning 1935)
brewers’ and distillers’ dried grains, and total.
A graph (p. 66) shows world soybean production from
1922 to 1949. The data is from Table 2. Within this are
graphs for USA and for East Asia (incl. China, Manchuria,
Korea, and Japan).
One bar chart (p. 73) shows domestic consumption
and net exports of soybeans and soybean oil, in terms of
oil (million lb.), by principal consuming countries, annual
average, 1929-1938 (Based on tables 2-4. Oil equivalent of
soybeans calculated at 8.4 pounds per bushel). By far the
biggest consumer is China. By far the biggest exporter is
Manchuria. Others: Japan, Germany, United States, Korea,
Netherlands Indies, United Kingdom, Netherlands, Denmark,
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Other Europe (except U.S.S.R.).
Another bar chart (p. 74) shows domestic consumption
and net exports of soybeans and soybean meal, in terms of
meal (1,000 metric tons), by principal consuming countries,
annual average, 1929-1938 (Based on tables 2, 3, 5, and
7. Meal equivalent of soybeans calculated at the rate of
0.02117 metric tons per bushel). The biggest consumer is
China, followed by Japan. By far the biggest exporter is
Manchuria. Other small exporters: Germany, United States,
Korea, Formosa, Netherlands Indies, Denmark, United
Kingdom, Other Europe (except U.S.S.R.). Address: Bureau
of Agricultural Economics, USDA, Washington, DC.
48. Burtis, E.L. 1950. World soybean production and trade:
Historical summary (Document part). In: K.S. Markley, ed.
1950. Soybeans and Soybean Products. Vol. I. New York:
Interscience Publishers or John Wiley & Sons. xvi + 1145 p.
See p. 61-63. [17 ref]
• Summary: “World soybean production and trade have
passed through three major stages of development. In the first
phase, extending from prehistoric times to 1908, soybean
production and trade were confined almost exclusively to
eastern Asia. Uncultivated species of soybeans still grow
wild in North China, Manchuria, and Korea. Apparently
culture of soybeans as an agricultural crop originated in that
area, and spread first to Japan, Formosa, southern China,
Indo-China, Siam, the northern border districts of India, and
the Netherland Indies.
“In North China, Manchuria, Korea, and Japan,
soybeans have long been a major crop. They are mentioned
in ancient Chinese writings as one of the five sacred grains.
Farther south, soybeans are less important both in agriculture
and in the diet.
“A lively coastwise trade in soybeans, soybean cake,
and soybean oil was carried on between Manchurian and
southern Chinese ports for centuries before Chinese ports
were opened to foreign ships in the mid-1800’s. Exports of
soybeans and soybean products from Manchurian ports to
Japan increased rapidly in the late 1800’s, especially after
China made special trade concessions at the end of the
Sino-Japanese war in 1895. Japanese import demand for
soybeans and soybean cake was strong, and the population
of Manchuria was growing rapidly. Opportunities in
Manchuria attracted a steady stream of agricultural workers
from northern China after restrictions on immigration to
Manchuria were relaxed by the Chinese government in the
third quarter of the 19th century.
“The second stage of development in soybean
production and trade, extending from 1908 to 1939, was
marked by large exports of soybeans and soybean oil
from Manchuria to Europe. The beginning of this trade
was an indirect result of the Russo-Japanese War in 19041905. Food requirements for Japanese troops stationed
in Manchuria had led to an increase in production of

soybeans. When these troops were withdrawn, a surplus
of soybeans developed. At the same time, the Japanese
acquired a substantial interest in the Manchurian export trade
through their lease of the South Manchurian Railway and
development of the port of Dairen at the southern end of the
railway.
“Japanese firms in 1908 made several shipments of
Manchurian soybeans to England, where the soybeans were
found to be a suitable source of oil for soap manufacture
and meal for use in mixed feeds for livestock. Nearly all
previous shipments of soybeans from the Orient to Europe
had arrived in an unsatisfactory condition largely because of
poor shipping practices. Exports of Manchurian soybeans to
Europe increased rapidly after 1908. At first these shipments
went to England, but by 1910 to other European countries
also, especially Germany, Denmark, and the Netherlands.
After an interruption during World War I, trade with Europe
continued to grow, reaching a peak in the late 1920’s and
early 1930’s. Soybeans were one of the leading materials
processed by the expanding oilseed-processing industry in
Europe.
“Large exports of soybean oil from Manchuria to Europe
also developed, beginning about 1910 and reaching a peak
in 1926. Soybean-processing capacity in Dairen grew along
with this trade; the oil mills in Dairen produced largely
for export and by 1924 accounted for about half the total
soybean-processing capacity located along Manchurian
railroads. Exports of Manchurian soybean cake also were
large in the 1920’s and 1930’s, but the cake was too high
in oil and water content to stand the tropical sea voyage to
Europe and therefore went mainly to Japan, Formosa, and
Korea.
“The growth of imports of Manchurian soybeans and
soybean oil into Europe was the natural consequence of an
active European import demand for fats and oils and protein
concentrates, and a vast immigration from China into the
relatively empty but fertile Manchurian farmlands during the
1920’s.
“The third and present stage in the world history of
soybeans is marked by the pre-eminence of the United States
in production and processing of soybeans for oil and meal.
This phase began in 1940 when war disrupted the trade
between Manchuria and Europe. Exports of soybeans from
Manchuria to Europe had not been resumed by 1948, except
for small quantities moving through northern China ports.
“Soybeans were very little grown before 1910 as an
agricultural crop in the United States. Production first began
to assume commercial importance during World War I; it
showed a steady upward trend in the 1920’s and early 1930’s,
expanded rapidly after 1936, and in 1942 rose sharply to a
new high level in response to strong wartime demand for
domestic sources of fats and oils and oilseed meal. Soybean
acreage and production were well maintained through 1948.
Soybeans are well adapted to the climate and soils of the
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Corn Belt and to the crop rotations and mechanized farming
practiced in the Corn Belt.
“Since the early 1920’s the soybean-processing industry
in the United States has actively carried on research to
improve methods of processing soybeans and soybean
products and to develop new uses and markets. Mill capacity
has always been ample for the increasingly large output
available for processing, except early in World War II,
when steel and other materials needed for new additions
were reserved for more urgent war uses. The United States
soybean-processing industry now stands first in the world
in size and in technical knowledge and ability.” Address:
Bureau of Agricultural Economics, USDA, Washington, DC.
49. Feng, Doreen Yen Hung. 1950. The joy of Chinese
cooking. New York: Greenberg. 227 p. Illust. Index. 24 cm.
• Summary: The section on “Ingredients” describes each
basic ingredient, and gives the Cantonese name plus Chinese
characters, including: (1) “Soya sauce” (jeung yow) is an
absolutely essential basic ingredient. It “can nowadays be
found in almost all neighborhood delicatessen or grocery
shops” (p. 21). (2) “Bean sprouts” (dow ngaah). “They are
usually golden yellow in color and possess a strong flavor
and a rather crunchy texture.” An illustration shows these
sprouts, which appear to be soybean sprouts (p. 22-23).
(3) Two types of dried yuba (fooh jook and tiem jook),
both illustrated. When soya bean milk is boiled, it separates
into various layers; “the rich cream that rises is called fooh
jook, and the settling sediment is called tiem jook. When
dried, they look like stiff boards glazed with enamel, but
after they have been cooked they become creamy and
gelatinous. Tiem jook is used in fish dishes; while fooh jook
is usually cooked in soup” (p. 30-31).
Note 1. This is the earliest English-language document
seen (Oct. 2021) that uses the term fooh jook to refer to dried
yuba sticks.
Note 2. This is the 2nd earliest English-language
document seen (Oct. 2012) that uses the term tiem jook to
refer to sweet dried yuba–specifically to the thicker, sweeter,
less expensive bottom yuba, called ama-yuba in Japan. In
the illustration, the shapes of the two types of dried yuba
are completely different. The tiem jook looks like a stiff
rectangle about 1/4 inch thick.
(4) Chinese sauces (jeung) come in bottles or cans (p.
32): (4a) Soya sauce (jeung yow) is an almost black sauce
made from soya beans. The best substitute is Maggi. (4c)
Bean-curd cheese (fooh yü) [fermented tofu] “Grayish-white
little cubes of pressed bean-curd fermented in strong wine.”
It may be used in cooking. (4d) Bean-curd cheese, Eastern
style (naam yü) [fermented tofu]. Fermented in a brickred sauce, it is usually used for cooking. (4f) Tiny black
fermented beans (dow see) [fermented black soybeans]. In
cooking, these are generally crushed and used to season
other strong-smelling ingredients such as fish. They add “a

delightful spiciness to the sauce.”
Note 3. This is the earliest English-language document
seen (Oct. 2011) that uses the terms “Bean-curd cheese”
(with hyphen) or “fooh yü” or “naam yü” to refer to
fermented tofu.
Note 4. This is the earliest English-language document
seen (Nov. 2011) that uses the term “black fermented beans”
to refer to dow see or fermented black soybeans.
(4g) A famous red sauce (hoy sien jeung) [Hoisin sauce].
This famous red sauce is often used in cooking shellfish and
duck; it is widely served with Peking roast duck.
Note 5. This is the earliest document seen (Oct. 2012)
that mentions Hoisin sauce, which it calls Hoy sien jeung
(Cantonese). Chinese name is also romanized as hai-hsien
chiang (Wade-Giles) or haixian jian (pinyin). A major
ingredient is soybeans.
There follows a description (p. 33) of how to make
bean-curd cheese from fresh bean curd. (5) Oils and fats,
incl. vegetable oils like soya bean oil, peanut oil, or sesame
oil.
Soy related recipes include: Pig’s feet soya bean soup
(Jüh gerk fooh jook tong, with yuba, p. 80). Oyster sauce
bean curds (Ho yow dow fooh, with fresh bean curd, p. 155).
Many other recipes use soya sauce as a seasoning.
Note: This book was first published in 1950 by
Greenberg in New York City (227 p., 24 cm). It was next
published in 1952 by Faber and Faber in London (227 p., 23
cm). Grosset & Dunlap (1954) appears to be the third.
50. Hedrick, U.P. 1950. A history of horticulture in America
to 1860. New York: Oxford University Press. xiii + 551 p.
Illust. Index. 24 cm. [213* ref]
• Summary: Concerning the soybean, page 90 notes that
Benjamin Franklin, who had corresponded with John
Bartram, sent him various seeds in 1769. In 1770 Franklin
sent him some “some Chinese Garavances, with Father
Navaretta’s [Navarrete’s] account of the universal use of the
cheese made of them, in China.”
Hedrick then observes: “’Garavance’ is a Spanish name
for the chick pea [or garbanzo bean], but it is doubtful if the
Chinese had the chick pea, Cicer arietinum, from Spain;
however, it is well known that they long have made a sort
of cheese out of the soybean, Glycine Max. Can it be that
Benjamin Franklin introduced the soybean, now of so great
value, in America?”
Also contains information on the following: Johnny
Appleseed (born Jonathan Chapman in 1774 in Leominster,
Massachusetts; p. 310-11), John Bartram (1699-1777,
Darby, Kingsessing, and Philadelphia, Pennsylvania; see
index), William Bartram (son of John Bartram, 17391823, Pennsylvania; see index), Samuel W. Cole (Chelsea,
Massachusetts; 247, 489), Peter Collinson (1694-1760, FRS,
gardener and botanist of England, p. 85-89, 112, 153), Henry
Leavett Ellsworth (1791-1858, 1st U.S. Commissioner of
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Patents, started seed distribution; p. 254, 371), Andrew H.
Ernst of Ohio (1796-1860, German-born nurseryman and
pomologist, who conceived the plan of the Spring Grove
Cemetery in Cincinnati, p. 314), John Fothergill (1712-1780,
English physician and botanist, patron of William Bartram;
p. 91), Benjamin Franklin (1706-1790; p. 81-83, 86, 90, 117,
149, 468, 472, 499, 511).
51. Improved Pelican: New U.S. domestic soybean variety.
1950.
• Summary: Sources: Hartwig, E.E.; Edwards, C.J., Jr. 1975.
Evaluation of soybean germplasm, maturity group V to X.
Stoneville, Mississippi: Delta Branch Experiment Station.
126 p.
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 12-13. Improved Pelican is in the USDA
Germplasm Collection. Maturity group: VIII. Year named or
released: 1950. Developer or sponsor: Louisiana AES (Agric.
Exp. Station). Literature: 19. Source and other information:
Selected from ‘Pelican’, which was selected from ‘Tanloxi’
x PI 60.406 (‘Cung Yien’ from Nanping, Fujian, China, in
1924). ‘Pelican’ was released by 1943. Prior designation:
None. Address: USA.
52. Klose, Nelson. 1950. America’s crop heritage: The
history of foreign plant introduction by the federal
government. Ames, Iowa: Iowa State College Press. x + 156
p. See p. 11-15, 119, 134-36. Illust. Portraits. Maps. 24 cm.
[34* ref]
• Summary: Contents: Foreword, by David G. Fairchild
(The Kampong, Sept. 1949). Preface. 1. Early American
agriculture: Methods and terminology, colonial introductions,
introductions of the eighteenth century, contributions
of individuals, public experimentation and exploration
(Trustee’s Garden of Georgia in Savannah laid out in 1733
by General James Oglethorpe to grow silk, rice, and indigo,
contribution of Royal Botanic Gardens at Kew–founded
in 1760, Sir Joseph Banks director for 48 years, sends first
professional plant hunter, Francis Masson, to Africa in 1772
for 3 successive years, plant explorer David Nelson, Captain
William Bligh and the mutiny on the Bounty intended to
introduce the seedless breadfruit tree into the West Indies as
a food for slaves, the work of John Ellis). 2. Search for new
crops 1770-1840: Introductions by statesmen (Benjamin
Franklin, George Washington, Thomas Jefferson), work
of agricultural societies, Dr. Henry Perrine. 3. Federal
promotion of crops: The Treasury Circular of 1819, the
Treasury Circular of 1827, assistance of the Navy (The
Perry Expedition to Japan and James Morrow), Diplomatic
assistance. 4. Leadership of the Patent Office 1836-62:
First agricultural appropriation (Oliver Ellsworth, head of
the Patent Office during this period, was instrumental in
securing the appropriation of $1,000 in 1839), work of the

Patent Office (and Commissioner Ellsworth), agriculture
under the Department of the Interior (Ellsworth, Charles
Mason, D.P. Holloway, D.J. Browne, distribution of
seeds incl. supply of foreign seeds from the seed firms
of Vilmorin-Andrieux in Paris [France], Charlwood and
Cummings in London [England], Ernst Von Spreckelsen
and Co. in Hamburg [Germany], and William Skirving in
Liverpool [England], seed distribution curtailed), separate
crop histories (tea and Robert Fortune, sorghums for sugar),
miscellaneous introductions. 5. The commissionership
1862-69: Aims and methods of the commissioners (Isaac
Newton, Horace Capron, Frederick Watts, William Le
Duc, Norman Colman), international exchange of plants.
6. Main importations: Wheat and small grains, oats, fiber
crops, grapes, citrus fruits, tea. 7. Lesser importations: Sugar
crops, fruits, vegetables, tropical plants, pasture and forage
crops, trees. 8. Plant introduction under Rusk and Morton:
Distribution of seeds and plants, promotion of special crops,
the division of pomology, fiber and forage crops. 9. Bonanza
years: Problems facing agriculture, work of plant explorers
(Fairchild and Lathrop, Niels Hansen, Mark Carleton,
Seaman Knapp). 10. Plant introduction of the twentieth
century: Search for new crops, introductions by Meyer,
significant introductions 1901-13, the war years [World War
II], looking to the future.
Benjamin “Franklin’s name is linked with the history
of three field crops which achieved economic importance:
upland rice, broom corn [broomcorn], and soybeans... He
became enthusiastic over the soybean as a result of his
membership in the French Academy of Sciences. Soybeans
sent from China to France as early as 1740 were grown
after 1779 in the famous Botanic Garden of Paris. From
France, Franklin sent some of the seeds to the United States,
but the soybean did not find a favorable reception until the
technology of the twentieth century demanded it” (p. 14).
“O.F. Cook, in 1898, began the ‘Inventory of Plants
Introduced” in which numbers were assigned to each new
item and information given on its origin, nature, value, and
cultivation” (p. 110).
Chapter 10–”Introductions of the twentieth century.
David G. Fairchild took charge of the Office of Foreign
Seed and Plant Introduction in 1897, and held that post,
except for tours of exploration, for twenty-seven years.
Under his leadership the Office set up an efficient system
for disseminating plants, and experts in different parts of
the country were employed to locate new plant materials.
In 1902 Fairchild’s division came under the jurisdiction of
the new Bureau of Plant Industry. Three other divisions–
the Arlington Experimental Farm, Congressional seed
distributions, and tea investigations–were established at the
same time. When the Bureau of Plant Industry was organized
in 1900, it was the first official agricultural organization of
its kind devoted exclusively to plant introduction. In addition
to the four branches listed above, there were divisions
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concerned with physiology and pathology, botany, grass
and forage plants, pomology, and the experimental gardens
and grounds. Under Beverly T. Galloway, the Department’s
leading plant pathologist, more than two hundred employees
were engaged in plant work... The Arlington Farms and
Potomac Flats were located in Washington, DC, and an
eighty-acre garden at Chico, California” (p. 120).
One of America’s outstanding plant explorers, Frank
N. Meyer, made four trips to Asia over a period of 12 years
(1905-1918) and sent back more than 2,500 introductions.
His four trips and important plant discoveries on each are
summarized. “On his last trip to China in 1918, Meyer
disappeared from the deck of a steamer plying the Yangtze
River. There is some indication that he may have committed
suicide, for his letters reveal that the mental and physical
hardships of his lonely existence may have broken his will to
live” (p. 122-23). An excellent photo (facing p. 124) shows
Frank Meyer.
There was a shift in emphasis from introduction to
breeding, hybridization, and selection after William A. Taylor
succeeded Galloway in 1913 and during the 1920s.
“Soybeans from Asia are probably the most outstanding
plant introductions since the Kharkov and durum wheats.
Economic products of the soybean plant, now a major field
crop, include hay, forage, food and feed products, and oil for
many industrial uses. Recent introductions of the soybean
have been merged by breeding, into new, superior plants with
little resemblance of the original.
“Interest in the soybean as a commercial crop began
with the introduction of three varieties from Japan in 1900.
Nearly three hundred varieties were obtained in China,
Japan, and India in 1909. The Department recommended
soybeans as a crop that could be substituted for cotton in the
South.
“In 1910, twenty soybeans from a group of 350 under
test were selected for wide distribution. Three hundred
varieties received from Korea and northern Manchuria in
1914 were expected to extend soybean cultivation northward
in America...
“The distribution of soybeans was a prominent feature
of crop seed distribution after 1914, Estimated value of
the crop of 2,500,000 acres was $23,917,500. Because of
its contributions to the new industry, the Bureau of Plant
Industry claimed credit for half its value. Ryerson, in 1933,
stated that all but three of the twenty varieties of soybeans
then in cultivation were found by the Office of Plant
Introduction.
“When it became clear that the soybean would be a
major crop, the Department decided to send two explorers
to search the soybean areas of Japan, Sakhalin, Manchuria,
Korea, and China to make sure our farmers would have
the best varieties. After two years of work, P.H. Dorsett,
of the Division of Plant Exploration and Introduction, and
W.J. Morse, of the Division of Forage Crops and Diseases,

returned with almost three thousand varieties” (p. 135).
Table 1 (p. 57) shows seed distributed by the federal
government 1862-89. The number of packets grew from
306,304 packets in 1862, to 1.2 million in 1863, to 2.22
million in 1975, to 3.62 million in 1884, to a peak of 4.667
million in 1885. The annual appropriation to fund this
distribution work, which began with $25,000 in 1870, grew
steadily to $100,000 in 1885. Address: Assoc. Prof. of Social
Sciences, Central State College, Iowa.
53. Liu, Pao-Hua. 1950. Inheritance of chlorophyll and
cotyledon color in soybeans. PhD thesis, University of
Illinois. 6 p. Abstract.
• Summary: The author was born on 19 Sept. 1917 at
Kaiyum Hupeh Province, China. He earned his BS and MS
degrees at the National Central University, China, in 1940
and 1944 respectively. He arrived in the USA in Feb. 1948.
He acknowledges his appreciation for the help and materials
provided by Prof. C.M. Woodworth. Address: Illinois and
China.
54. Ma, Ruh-Hwa. 1950. Polygenic inheritance of yield
component characters of soybeans. PhD thesis, University of
Illinois. 8 p. Abstract. No index. [7 ref]
• Summary: The author earned his BS degree in 1935 from
the University of Nanking, China, and his MS degree in 1946
from the University of Illinois. Address: Urbana, Illinois.
55. Morse, W.J. 1950. History of soybean production. In:
K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 3-59. [59 ref]
• Summary: Contents: 1. Origin. 2. Ancient history. 3.
Modern history. 4. Description of soybean plant. 5. World
distribution. 6. Climatic adaptations. 7. Soil preferences.
8. Soil erosion and practices. 9. Varieties and variety
improvement. 10. Fertilizer and lime requirements. 11.
Inoculation. 12. Cultural methods: Preparation of seedbed,
methods of seeding, time of seeding, rate of seeding, depth
of seeding, cultivation. 13. Rotations. 14. Mixture with other
crops. 15. Hay production. 16. Seed production. 17. Soil
improvement. 18. Diseases. 19. Insect enemies. 20. Other
enemies (rabbits, pigeons, pheasants).
This chapter contains many original, interesting photos
and a map. Figures (photos unless otherwise indicated)
show: (1) Wild soybeans, cultivated soybeans, and Glycine
gracilis. (2) Unloading soybeans from farm carts and storing
the seed in osier bins in a Chinese merchant’s storage yard–
Manchuria. (3) Map of the principal soybean seed producing
areas and countries of the world. (4) A soybean grain market
in Korea. (5) “Fertilizer used for soybeans by Manchurian
farmers is compost placed in piles in the field and scattered
between rows of previous year’s crop just before planting
soybeans.” (6) Roots of soybean plant (2 photos) showing
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abundant development of nodules. (7) Ordinary grain drill
(pulled by a tractor) may be used in sowing soybeans in
rows or close drills. (8) Soybeans sown by hand on ridges
in rows about 21 inches apart in Manchuria. Two horses
pull a wooden plow. (9) Korean woman planting soybeans
along ridged rows. (10) Soybeans planted along edges of
rice paddies in Japan, China, and Korea are used for home
consumption. (11) Cultivating soybeans in rows, using a
tractor-pulled rotary hoe, weeder, or harrow, in the Corn
Belt. (12) Hand-cultivation of soybeans in Manchuria. (13) A
field of plants: “The Korean farmer grows many other crops
with soybeans: millet, mung beans, buckwheat, sesame, susu,
or castor beans.” (14) A field of soybeans and Kaoliang in
China planted in alternate hills. (15) The combine has been
one of the most important factors in the economic production
of soybeans in the United States. (16) Harvesting soybeans
by hand methods in Manchuria. (17) Threshing soybeans
in Manchuria using a stone roller pulled over the plants by
horse or donkey. (18) Primitive wind method of separating
soybean seed from threshed plant material in Manchuria.
(19) Korean farmers threshing soybeans with bamboo
flails on the home threshing ground. (20) Japanese farmers
turning under soybeans in a rice paddy for soil improvement.
Address: 6809 Fifth St. N.W., Washington, DC; formerly
Principal Agronomist, Div. of Forage Crops and Diseases,
Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.
56. Morse, W.J. 1950. History of soybean production: 5.
World distribution (Document part). In: K.S. Markley, ed.
1950. Soybeans and Soybean Products. Vol. I. New York:
Interscience Publishers or John Wiley & Sons. xvi + 1145 p.
See p. 10-14.
• Summary: “The production of soybeans, which for many
centuries was confined to the countries of Asia, spread
rapidly after World War I to the western world, and since
World War II practically all leading nations have become
more and more interested in the culture and production of the
crop. Agricultural experiment stations throughout the world
have become engaged in the development of varieties suited
to their soil and climatic conditions through introduction,
selection, and hybridization. Successful results have been
obtained in many countries and, in a few, acreage and
production have increased to the extent that the crop has
become an important factor in that nation’s agriculture. This
is especially true of the United States, Netherland Indies,
Rumania, U.S.S.R., Austria, Bulgaria, and Poland.
“The principal zones of soybean production in the Orient
are China, Manchuria, Korea, and Japan. In Manchuria, the
soybean occupies about 25% of the total cultivated area and
is a dominating factor in the economic life of the country. As
a cash crop it provides fully half the farm income in the north
and more than half the total volume of freight handled by the
railroads. It is estimated that from one- to two-thirds of the

production of soy beans is exported; 15 to 20% is utilized
for food, feed, and planting, and the remainder is used for oil
extraction.
“In China, the soybean is one of the principal and
most ancient of crops, ranking fifth in extent of culture and
occupying about 9% of the total cultivated area. Although
grown everywhere in China, about 60% of the soybean
acreage is confined to three northern provinces, Shantung,
Kiangsu, and Honan. China consumes practically all of her
production, estimates indicating more than 50% for food,
27% for oil extraction and other purposes, 10% for stock
feed, and 8% for planting.
“Korea occupies third place among the soybeanproducing countries of Asia. Acreage and production are
confined largely to central and northern Korea, as southern
Korea, which grows principally cotton and rice, seems to
be less suited to the successful production of soybeans.
The entire Korean production is used for food, stock feed,
planting and export, and none is used for oil extraction.
“Japan, although a large producer of soybeans, has
consumed all her production and has imported large
quantities from Manchuria and Korea. Acreage and
production of soybeans in Japan have decreased since
World War I and greater emphasis has been placed on
increased production of rice. The proportions of soybeans
used by Japan for various purposes are: ‘miso’ (soybeanrice fermented paste), 22%; soy sauce, 22%; oil and oil
cake, 21.5%; soybean curd [tofu], 15.5%; confections,
7.2%; forage, 6.2%; green manure, 2.5%; seed, 1.8%; green
vegetable beans, 0.8%; and miscellaneous, 0.5%.
“In the Soviet Far East, the soybean is said to be one of
the chief industrial crops and in some districts constitutes
20% of the cultivated area. Acreage and production have
increased markedly since 1926, especially in Khabarovsk
territory, the largest seed-producing area.
“South of China, the soybean is cultivated to some
extent in the Netherland Indies, India, Siam, Cochin China,
Philippines, and Australia. Until 1932, the production of
soybeans in the Netherland Indies was not sufficient to meet
the domestic demand. Since then, acreage and production
have gradually increased until soybeans began to be exported
to Holland about 1936. The soybean has been widely
cultivated for a long time by the natives of the hilly regions
from the borders of Afghanistan eastward to Burma, to
northern Siam, and French Indo-China. The crop in India
has been grown for its forage and food value rather than for
commerce. Although successful results have been obtained
in some of the provinces with varieties of good oil content,
the growing of the crop as an oil seed does not appear to
have been popular with the native farmers. In Australia
successful results with American varieties have greatly
increased acreage and production, especially in the states of
Queensland, New South Wales, and Victoria.
“Although attempts to grow soybeans in European
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countries have extended over many years, it is only within
the past few years that there has been any appreciable
production. At present, production is confined largely to
European U.S.S.R., Bulgaria, Yugoslavia, Austria, Rumania,
and Czechoslovakia, production being largest in Rumania,
Bulgaria, and Yugoslavia. In the development of adapted
varieties, some progress has been made in Sweden, Poland,
Netherlands, and Hungary. Because of the economic
importance of the soybean, scientists of the U.S.S.R. have
carried on extensive experiments with it, especially in the
development of adapted varieties and utilization. At present,
the principal areas of production are Ukraine, Moldavia, and
certain regions in the North Caucasus.
“Experiments have been conducted with the soybean
in nearly all regions of Africa but as yet it is an unfamiliar
crop to the majority of African farmer. It has been grown
successfully in the upland, midlands, and coastal districts of
Natal [South Africa] and throughout Gambia, Nigeria, Egypt,
the Gold Coast Colony, and also in the corn- and cottongrowing districts of the Belgian Congo.
“Although the soybean has been the subject of
considerable experimental work in practically all countries
of the Americas, little progress has been made in commercial
culture except in the United States and Canada.”
Note: This is the earliest document seen (Oct. 2010) that
clearly refers to soybeans in Afghanistan, or the cultivation
of soybeans in Afghanistan. This document contains the
earliest clear date seen for soybeans in Afghanistan, or
the cultivation of soybeans in Afghanistan (long before
1950). The source of these soybeans is unknown. Address:
6809 Fifth St. N.W., Washington, DC; formerly Principal
Agronomist, Div. of Forage Crops and Diseases, Bureau of
Plant Industry, Soils, and Agricultural Engineering, USDA,
Beltsville, Maryland.
57. Morse, W.J. 1950. History of soybean production: 3A.
Modern history [in East Asia and Europe] (Document part).
In: K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 6-9.
• Summary: “The origin of soybean culture in Manchuria is
not definitely known, but it is supposed to have been brought
from central China many centuries ago. At first soybeans
were grown only for food but when they became a source
of oil, production gradually increased. No mention has been
found of soybean oil in ancient Chinese literature, so it is
concluded that the crushing of soybeans for oil occurred in
comparatively recent times. The production of soybeans,
however, was more or less localized until after the ChineseJapanese War (1894-1895), when Japan began to import
the soybean oil cake for fertilizing purposes, resulting in
a sudden expansion of demand for this product. Soybean
cake became the chief end product of the oil mill industry.
The Russo-Japanese War brought about a wider interest

in the soybean and its products; shipments were made to
Europe about 1908 and the soybean assumed worldwide
attention. Acreage and production increased rapidly and the
soybean became one of the most staple crops and exports of
Manchuria.
“The soybean was first brought to the attention of
Europeans in 1712 by Engelbert Kaempfer, a German
botanist, who spent two years, 1691-1692, in Japan.
Although Kaempfer discussed in detail the various food
products prepared from the soybean by the Japanese,
little interest was taken in the crop. According to Dale’s
Pharmacologiae, it is evident that European pharmacologists
were familiar with the Japanese soybean and its medicinal
uses in 1751. Soybean seed sent from China by missionaries
was planted as early as 1740 in the Jardin des Plantes, Paris.
The plant was experimented with at various times after this
date and in 1855 the Société d’Acclimatation distributed
seed but did not succeed in establishing a permanent culture
of the plant. The soybean was grown in 1790 in the Royal
Botanical Gardens, Kew, England, but apparently no effort
was made toward its culture as a crop. The greatest impetus
given soybean cultivation in Europe was the work in 1875
and subsequent years of Friedrich Haberlandt of Vienna,
who published the results of his work in much detail.
Haberlandt obtained seed of nineteen varieties–Chinese
and Japanese–at the Vienna Exposition in 1873. Only four
of these varieties matured and in 1877 seed was distributed
to various co-operators throughout Europe. Although most
of the tests gave fairly promising results, and Haberlandt
strongly urged the use of the soybean as a food plant for
both man and beast, the soybean failed to obtain any great
importance until about 1909. Previous to this time efforts
had been made to introduce the soybean and its products–oil
and oil meal–from the Far East into European markets in
competition with similar products manufactured from other
oleaginous seeds, but they were generally unsuccessful,
chiefly because of the inferior quality of the meal and oil,
and unfavorable shipping conditions for the seed. Although
attempts to grow soybeans in European countries have
extended over many years, in general, the climatic conditions
are not well suited to the successful culture of the crop. At
present, production is largely confined to parts of European
U.S.S.R., Austria, Bulgaria, Yugoslavia, Czechoslovakia, and
Rumania.” Address: 6809 Fifth St. N.W., Washington, DC;
formerly Principal Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.
58. Morse, W.J. 1950. History of soybean production: 3B.
Modern history [in the United States] (Document part). In:
K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 6-9.
• Summary: “The first mention of the soybean in the United
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States is by Mease in 1804, who stated that ‘the soybean
bears the climate of Pennsylvania very well and should
be cultivated.’ In 1829, Thomas Nuttall grew a variety in
the botanic gardens at Cambridge, Massachusetts. From
observations he wrote, ‘Its principal recommendation at
present is only a luxury, affording the well-known sauce, soy,
which at this time is only prepared in China and Japan.’ The
Perry expedition to Japan in 1854 brought back two varieties
of soybeans which were distributed by the United States
Commissioner of Patents. Frequent references to the soybean
occurred thereafter in agricultural literature under such
names as Japan pea, Japan bean, and Japanese fodder plant.
“The Mammoth Yellow variety, cultivated extensively in
the southern states for many years, is said to have originated
from seed sent from China by missionaries in 1873. In 1878,
G.H. Cook of New Brunswick, New Jersey, obtained seed
of the soybean from the Bavarian station and James Neilson
obtained several varieties from Vienna. Crops of these
varieties were harvested in 1879. Undoubtedly these varieties
were some of those grown and distributed throughout Europe
by Haberlandt. In 1890, C.C. Georgeson of the Kansas
Agricultural Experiment Station brought in three varieties
from Japan and in 1889 W.P. Brooks of the Massachusetts
Agricultural Experiment Station brought back several
varieties from the same country.
“Previous to the numerous introductions by the United
States Department of Agriculture beginning in 1898, there
were not more than eight varieties of soybeans grown in
the United States and these with quite limited adaptation
to soil and climatic conditions. With the introduction and
development of new and improved varieties adapted to
a greater range of soil and climatic conditions and uses,
acreage and production gradually increased. Until about
20 years ago, most of the soybeans in this country were
grown in the southern and eastern states. In 1919, the five
leading states in soybean acreage were North Carolina,
Virginia, Mississippi, Kentucky, and Alabama. By 1924,
the relatively more rapid expansion of the crop in the
north central region of the country brought Illinois into the
leading position, followed by Indiana, Tennessee, North
Carolina, and Missouri. Illinois has held the lead in acreage
and production ever since, and the north central region has
grown in importance as a region of soybean production and
processing.
“Soybeans at first, and for several years, were grown
primarily as a forage and pasture crop. Previous to 1930
the acreage harvested for seed was less than one-fourth
the total acreage grown for all purposes. With the adaption
[adoption] of improved methods of culture, improvement of
machinery for planting, cultivating, and harvesting, adapted
improved varieties for processing for oil, and with the
development of markets for soybeans for crushing purposes,
a gradual increase in the proportion of acreage harvested
for soybeans took place. In 1939, 40% of the total soybean

acreage was harvested for seed. The proportion for this
purpose increased rapidly during the war years. In 1944,
72% of the total planted acreage was harvested for seed and
in 1947, 84.5%. An important factor in the marked increase
in acreage of soybeans in 1934 was the severe drought,
which ruined large acreages of corn, small grains, and tame
hay in the early season of the year–as a result of which
soybeans were planted as an emergency crop. The program
of the Agricultural Adjustment Administration, United States
Department of Agriculture was a stimulus to the expansion
in acreage of soybeans in the last half of the 1930’s. Corn
acreage limitations and allotments restricted the acreage of
corn and so increased the acreage of cropland available to
other crops. Soybeans for seed, although classified as a soildepleting crop in the principal producing regions, competed
effectively for part of this acreage. The greatest annual
increase in acreage of soybeans harvested for seed occurred
in 1942, in response to the urgent appeal by the Government
early that year for a large increase in soybean production
to meet wartime demands for oil and fats. Programs of
production goals and guaranteed support prices have
contributed to maintaining production at a high level since
1942. The Government program for soybean processors,
which greatly reduced their risks, was also of importance.
“Standards for use in grading and marketing soybeans
were set up by the United States Department of Agriculture
as early as 1925 and in 1936 a future [futures] market for
soybeans was established in Chicago. In 1929, a soybean
laboratory was established in Ohio by the United States
Department of Agriculture to conduct research toward the
development of high-oil and high-protein varieties. In 1936,
the United States Regional Soybean Industrial Products
Laboratory was located at Urbana, Illinois, and in cooperation with the experiment stations of the 12 north central
states began agronomic investigations in the development
of new improved varieties for industrial purposes and
chemical research on the development of new industrial
uses for soybeans. In 1942, the laboratory work devoted to
industrial uses was transferred from Urbana to the Northern
Regional Research Laboratory at Peoria, Illinois. At this
time the agronomic research remaining at Urbana was
designated the United States Regional Soybean Laboratory
and was expanded to include 12 southern states in addition
to the 12 north central states originally served. The Regional
Research Laboratory at Peoria conducts research on soybean
processing and on processing and utilization of the oil and oil
meal for food and industrial purposes.
“Numerous commercial concerns as well as many
public research institutions, are conducting research
designed to develop more efficient techniques in processing
soybeans for food and industrial uses. Much research is
also being conducted on methods for improving the quality
of oil and flour, and for adapting these products to specific
uses.” Address: 6809 Fifth St. N.W., Washington, DC;
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formerly Principal Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.
59. Morse, W.J. 1950. History of soybean production: 2.
Ancient history (Document part). In: K.S. Markley, ed.
1950. Soybeans and Soybean Products. Vol. I. New York:
Interscience Publishers or John Wiley & Sons. xvi + 1145 p.
See p. 4-6.
• Summary: “The early history of the soybean, like most
important food crops, is lost in obscurity. Story tellers of the
Far East for centuries have related with untold variations
story book tales of the remarkable history of the soybean.
One of the oft-repeated tales tells of the saving of a bandit
besieged caravan from starvation by the food of the beans
of a wild vine-like plant–a plant then unknown but later
identified as the wild soybean. From that date the soybean is
said to have become the very staff of life of China.
“Ancient Chinese literature reveals that the soybean
was extensively cultivated and highly valued as a food for
centuries before written records were kept. It is said to be
one of the grains planted by Hou Tsi, one of the gods of
agriculture. The first written record of the plant is contained
in the books Pên Ts’ao Kong Mu, describing the plants of
China by Emperor Sheng-Nung [Shen-Nung] in 2838 B.C.
The soybean is repeatedly mentioned in later records and
was considered the most important cultivated legume and
also one of the ‘Wu Ku’ or five sacred grains–rice, soybeans,
wheat, barley, and millet–essential to the existence of
Chinese civilization. Seed of the soybean was sown yearly
with great ceremony by the emperors of China, and poets
before the Christian era extolled the virtues of the soybean in
its services to humanity.
“Many of the early writings record the advice of
agricultural experts on soil preferences, proper time of
planting, methods and rates of planting, the best varieties to
plant under different conditions and for different uses, time
to harvest, methods of storage, and utilization of the many
varieties for different purposes. Some of this expert advice
goes as far back as 2207 B.C., indicating that the soybean
was perhaps one of the oldest crops grown by man.
“The soybean was included in the second class of drugs
in many of the old Chinese books and was regarded as
having many medicinal virtues. It is learned from a materia
medica text written about A.D. 450 that the soybean was
not poisonous but was regarded as a specific remedy for the
proper functioning of the heart, liver, kidneys, stomach, and
bowels. It was also used as a remedy for constipation, as a
stimulant for the lungs, for eradication of poison from the
system, improving the complexion by cleaning the skin of
impurities, and stimulating the growth and appearance of the
hair. In the older records the fresh or green beans were said
to be used as a remedy for dropsical affections, gastric fever,
bladder trouble, improper circulation of the blood, catarrh, or

improper flowing of the fluids of the vital organs, heart, liver,
kidneys, and stomach.”
“The earliest mention of making ‘Tou fu,’ or soybean
curd, is found in the Han Dynasty Taoist work, Huai Nan
Tsu, or writings of Liu An (a prince of Huai Nan, who died
122 B.C.). ‘Tou fu’ was regarded as an excellent delicacy
among foods and was considered suitable for offering in
sacrifice. The loyal and honest officials were said to enjoy
this food as much as they did the fresh-killed lamb.
“The making of ‘Shih’ (a bean relish or paste [fermented
black soybeans]) was mentioned in records 33 B.C. to A.D.
23. Soybean sprouts have been in use for many centuries
in both the green and dried forms... A fundamental rule of
farming was to count the number of persons in the family
and plant five acres of soybeans for each person.
“In reviewing the old records it is most interesting to
note that many of the qualities attributed to the soybean as a
food and as a remedy for certain human ills by the Chinese
have been proved by modern scientific research in America
and Europe. Further research by medical and nutritional
workers may revel many more valuable qualities of the
soybean mentioned in early Chinese literature.”
Note 1. This early history of the soybean was written
before truly scholarly and critical study of the subject
was begun by Hymowitz in 1970. Many of the statements
above have subsequently been shown to be without basis
in historical fact and incapable of being documented.
Unfortunately, because Morse was probably the world’s
leading authority on the soybean at this time, the above
statements were later cited or quoted repeatedly.
Note 2. This is the earliest English-language document
seen (Nov. 2011) that uses the word Shih (alone) to refer to
fermented black soybeans. Address: 6809 Fifth St. N.W.,
Washington, DC; formerly Principal Agronomist, Div. of
Forage Crops and Diseases, Bureau of Plant Industry, Soils,
and Agricultural Engineering, USDA, Beltsville, Maryland.
60. Morse, W.J. 1950. History of soybean production: 9.
Varieties and variety improvement (Document part). In: K.S.
Markley, ed. 1950. Soybeans and Soybean Products. Vol. I.
New York: Interscience Publishers or John Wiley & Sons.
xvi + 1145 p. See p. 17-23.
• Summary: “Varieties of soybeans are very numerous
[especially in East Asia], no doubt because of the fact that
the soybean seems to be peculiarly sensitive to changes of
soil and climatic conditions.” Differences in behavior of
the same pure-line variety in different locations are often
so striking that it is difficult to believe that the variety is the
same.
In China, soybean varieties are quite numerous and “are
classified according to color, size, shape, time of planting,
method of planting and use. The local names of varieties
differ in different localities so that it is very difficult to obtain
a variety which is widely known.” There has not been much
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organized research on soybean varietal improvement in
China. “The University of Nanking has done more work of
this kind than any other organization.”
Although many soybean varieties are grown in
Manchuria, only three types are distinguished: yellow, green
and black. This has apparently been found adequate for
commercial purposes. In detail, these three groups are:
(1) Hwang Tou–yellow beans. (a) Pei Mei (white
eyebrow, pale hilum). (b) Chin Huang (golden yellow or
golden round). (c) Hei Chi (black belly), dark hilum. These
three varieties are highly prized for the quality of their oil,
but Pei Mei and Chin Huang are also valued for the soybean
curd [tofu] made from them.
(2) Ching Tou–green beans. (a) Green with yellow germ
or cotyledon. (b) Green with green germ or cotyledon. The
green bean with the yellow germ yields more soybean curd
but of an inferior quality compared to that of the yellow
varieties. The green bean with the green germ is preferred for
making sprouts.
Hei Tou or Wo Tou–black beans. (a) Ta Un Tou (large,
black), green germ. (b) Hsia Un Tou (small, black), yellow
germ. (c) Puen Un Tou (flat, black), yellow germ. The Ta
Un Tou is used for oil, the Hsia Un Tou for oil and Horse
feeds, and the Puen Un Tou for salted fermented soybeans
[fermented black soybeans].
“Most of the varieties grown by Manchurian farmers
consist of a mixture of varieties of which more than 90%
are yellow-seeded types.” The distribution throughout
Manchuria of the various types is discussed. Native Korean
soybean are classified into eight different groups.
Since 1898 the USDA had brought into the United States
more than 10,000 introductions from China, Manchuria,
Korea, Japan, India, Netherland Indies [Indonesia], South
Africa, and several European countries.
Table 1 (two pages) shows the “Characteristics of
soybean varieties most generally grown in the United
States,” arranged into seven groups from very early to very
late maturity. For each variety in every group is given: Seed
color (black, brown, green, olive or greenish yellow, straw
yellow), hilum color (black, brown, dark brown, light brown,
pale), seeds per lb., oil %, protein %, iodine value (range:
119 to 140), pubescence color (gray, or tawny), flower
color (purple, white, or purple & white), shattering (little,
medium, or much), and use (commercial {grain or oil and
meal}, forage, or vegetable). The groups are: (1) Very early:
Agate, Capital, Cayuga, Flambeau, Goldsoy, Habaro, Kabott,
Mandarin, Mandarin 507, Mandarin (Ottawa), Minsoy,
Ontario [developed in USA], Pridesoy, Sac.
(2) Early: Adams, Bansei, Earlyana, Hawkeye,
Illini, Kanro, Lincoln, Manchu, Manchu 3, Manchu 606,
Manchukota, Mendota, Montoe, Richland, Seneca.
(3) Medium Early: Chief, Dunfield, Hokkaido,
Hongkong, Jogun, Mandell, Mingo, Mukden, Scioto, Viking.
(4) Medium: Aoda, Boone, Funk Delicious, Gibson,

Kingwa, Macoupin, Mount Caramel, Patoka, S100, Virginia,
Wabash, Wilson.
(5) Medium late: Arksoy, Arksoy 2913, Haberlandt,
Laredo, Ogden, Ralsoy.
(6) Late: CNS, Mamloxi, Mammoth Yellow, Palmetto,
Roanoke, Tanner, Tokyo, Volstate, Woods Yellow.
(7) Very late: Acadian, Avoyelles, Gatan, Otootan,
Pelican, Seminole, Yelnando.
“Varieties now grown in the United States may be
divided into three general groups, namely commercial
(grain), vegetable, and forage. Varieties for commercial seed
production are preferably yellow-seeded and are used largely
for processing for oil, meal, and soybean flour, but these
varieties may also be used for forage purposes if heavier
rates of seeding are used. The varieties used principally for
forage and green manure are the black- and brown-seeded
varieties, which for the most part are low in oil but yield a
finer and heavier forage than the commercial and vegetable
varieties.
“The term ‘vegetable varieties’ has been applied to
varieties introduced from oriental countries where they
are used solely as green vegetable or dry, edible soybeans.
In extensive tests of the quality of the green and dry
beans made by the Bureau of Human Nutrition and Home
Economics, Department of Agriculture, and by departments
of home economics of various agricultural colleges, the
vegetable varieties have proved much superior to the field or
commercial varieties in flavor, texture, and ease of cooking.
Many of these vegetable types have been found through
experiments to be superior to commercial types for soybean
milk, soybean flour, soybean curd, salted roasted soybeans,
and other food products. (See Chapter XXV). The varieties
used for processing and forage purposes usually do not cook
easily and have a raw ‘beany’ flavor. Nearly all vegetable
varieties cook easily and have a sweet or bland nutty flavor.
The most suitable vegetable varieties are those with strawyellow, greenish-yellow, or green seed, although a few black,
brown, and bicolored varieties do have superior qualities as
green shelled beans. Vegetable varieties, ranging in maturity
from 75 to 175 days, have been developed for all soybeanproducing areas in the United States.
“Several commercial companies have canned large
packs of the green shelled beans of the vegetable varieties.
Quick-frozen green shelled beans alone and in succotash
have been placed on the market by several companies, the
frozen product being highly satisfactory in color, texture, and
flavor. For canning or quick freezing in the green stage, the
yellow- and green-seeded varieties make a more attractive
product than the black-, brown-, or bicolor-seeded varieties.
Vegetable varieties have also become quite popular with
the home gardeners and many seedsmen in various sections
handle two or more varieties” (p. 22).
Listed from very early to very late, vegetable varieties
include: Agate, Sac, Bansei, Kanro, Mendota, Hokkaido,
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Jogun, Aoda, Funk Delicious, and Seminole. Address:
6809 Fifth St. N.W., Washington, DC; formerly Principal
Agronomist, Div. of Forage Crops and Diseases, Bureau of
Plant Industry, Soils, and Agricultural Engineering, USDA,
Beltsville, Maryland.
61. Pan Ku. 1950. Han Shu [The Han dynasty book].
Translated and edited by Nancy Lee Swann. In: Food and
Money in Ancient China: The Earliest Economic History of
China to A.D. 25. Han Shu 24 with related texts Han Shu 19
and Shih-chi 129. Princeton. [Chi]
• Summary: See Nancy Swann 1950. Address: China.
62. Swann, Nancy Lee. trans. 1950. Food and money in
ancient China: The earliest economic history of China to
A.D. 25. Han Shu 24, with related texts, Han Shu 91 and
Shih-Chi 129. Princeton, New Jersey: Princeton University
Press. xii + 482 p. Plus 79 unnumbered pages of illustrations.
Illust. Maps. 25 cm. Plus unpaginated Chinese text at end. [1
ref. Eng]
• Summary: This translation of the ancient Chinese book
titled Han Shu contains extensive annotation and footnotes
by the author. The Han Shu, written by members of the
Pan family (father, son, and daughter), is one of China’s
most important early historical works, rivaled only by its
great predecessor and model, the Historical Record (Shihchi) written by Ssu-Ma Ch’ien and his father, Ssu-Ma Tan,
completed between 100 and 90 B.C. Pan Ku (A.D. 32-92),
the son, to whom the work is generally attributed, inherited
his father’s writings. The book is basically a treatise on
certain economic phases of the Western/Former Han period
(206 B.C. to A.D. 8; HS 24AB) together with sketches of
41 rich merchants and wealthy industrialists (HS 91). It is
similar in many ways to the Historical Record.
Page 419 notes that “the poor only had soybeans to
chew and water to drink.”
The section on the “Wealth of Ch’in Han Times” (Han
Shu 91), which describes the period from about 250 B.C. to
A.D. 24, it is stated (p. 434): “[Whoever in] market towns
and commercial metropolises [sold] annually [any one of
the following categories to the specified quantity] was also
equal [in wealth with the head of a great hereditary] family
chia of a thousand chariots. 1. Liquor, a thousand brewings.
2. Pickles and sauces chiang-yu,* a thousand jars. 3. Sirups
chiang**, a thousand jars. 4. Slaughtered cattle, sheep, and
swine, a thousand [animals including] skins.”
The square brackets are in the translation. This is
sections 91:7a/4 and 8b/1 of the original Chinese text. The
authors two footnotes, indicated here by asterisks, read
as follows: * “Consult Li-Chi 2:23b, Sacred Books of the
East, xxvii, 79. The west has learned of the sauce under
the Japanese pronunciation soy. It is a ‘black, thin liquid,
having an agreeable saltish flavor (Stuart 191-195). There are
several forms, such as that made from wheat or barley flour,

and from various kinds of beans. It is the universal sauce of
the Chinese and Japanese, and is to be distinguished from
bean relishes shih, HS91:11b/5.”
** “Chiang, consult Li-Chi 2:24a, SBE xxvii, 79. The
Chou Li listed four drinks and sirups (5:16a), and also
six drinks and sirups (5:24b), and in both lists chiang is
included. Commentators gave opinions that chiang was
obtained in part from meats.”
On page 459, in the section on “Nos. 26-32. Seven
Wealthy Men of the Capital,” we read that Fan Shao-weng
(no. 31), and Wang-sun Ta-ch’ing (no. 32), were both
merchants of bean relishes [shih, fermented black soybeans]’
they lived in the city of Ch’ang-an. Address: Princeton, New
Jersey.
63. The book of odes: Chinese text, transcription and
translation by Bernhard Karlgren. 1950. Stockholm, Sweden:
The Museum of Far Eastern Antiquities. 270 p. Index. 24 cm.
[5 ref]
• Summary: The contents of this book, all 305 odes, were
first published in the Bulletin of the Museum of Far Eastern
Antiquities, Stockholm (Ostasiatiska Samlingarna) 16:171256 (1944) and 17:65-99 (1955). In Bulletins 14, 16, and
18, Karlgren published extensive glosses–commentary
and interpretation explaining difficult or obscure words or
passages. Note 1. Hymowitz (1970, p. 416) states that “The
Book of Odes spans the period from the 11th century to
the 7th century B.C. during the reign of the royal house of
Chou.” The character shu (soybean) appears in the six of the
odes. In his Language of the Book of Odes, Dobson (1966)
divides the 305 odes into four time periods; those with the
smallest number are the most recent, and those with the
largest number are the oldest. We will use Dobson’s system
to assign approximate dates to the six odes:
Ode 154–Ts’i yüe (p. 97-99; 8th to 7th century B.C.). In
the seventh month we cook the k’uei plant and the soybean...
In the ninth month the people pound the threshing area flat
and hard. In the tenth month they bring in the harvest, which
includes glutinous millet, panicled millet, the hemp, the
pulse (shu), and the wheat.
Ode 186–Po kü (p. 128-29; 9th to 8th century B.C.).
Bright is the white colt, who eats the bean shoots of my
vegetable garden.
Ode 196–Siao yüan (p. 143-45; 9th to 8th century
B.C.). The pulse grows in the middle of the plain, where the
common people gather it.
Ode 207–Siao ming (p. 158-60; 9th to 8th century B.C.).
The year is drawing to a close. Reap the beans.
Ode 222–Ts’ai shu (p. 175-76; 9th to 8th century B.C.).
We gather the beans (shu). We gather the beans. We put them
in square baskets and in round ones.
Ode 245–Sheng min (p. 199-202; 10th to 9th century
B.C.). The one who first bore our people was lady Yüan of
Kiang. Her first child was a son–Prince Millet (Hou Tsi). His
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voice grew loud, then he crawled,
and soon was able to stride and
to stand firmly. So he sought food
for his mouth. He planted the soil
with large beans; they were like
streamers, rankly waving. The grain
had plenty of ears. The hemp and
the wheat grew thickly. He then
grew many kinds of millet, and he
initiated sacrifices.
Ode 300–Pi kung (p. 257-61;
11th to 10th century B.C.). 1. The
Closed Temple is still. It is built very
solid, board upon board. Kiang Yüan
was majestic; her virtue was without
fault. God on high made her fruitful.
Without injury or hurt, fulfilling her
months but not late, she bore Prince
Millet (Hou Tsi). He sent down to
the people a hundred blessings, the
glutinous millet and the panicled
millet, the grain that ripened quickly
and that which ripened slowly, the
grain that was planted early and that which was sown late,
the pulse, and the wheat; he extensively possessed the lands
below, and caused the people to sow and reap. There was
panicled millet and glutinous millet, rice and black millet...
4. The Prince of Chou offers many sacrifices during each
season. The sacrificial vases are very great. Scalded and roast
pigs, sliced meat and soup are offered... 5. The prince has a
thousand chariots, plus many lances and bows. His 30,000
footmen wear helmets with cowries on red strings. With
these many footmen and weapons he withstood the Jung and
Ti barbarians, and repressed the King and Shu. The ancestors
make you, the princes of Lu, prosperous and resplendent,
long-lived and rich. You will vie with one another for
longevity.
Note 2. This latter ode is the oldest of the six; it was
written at the earliest date.
Note 3. There is a splendid Chinese library at the
Sinological Seminary in Göttingen, Sweden.
Note 4. Talk with H.T. Huang. 2001. July 21. Karlgren
was a more accurate translator than Waley; Waley was more
poetic. Address: Sweden.
64. Quong Hop & Co. 1951. Bean Cake (Ad). In: Hokubei
Mainichi Nenkan [Hokubei Mainichi Year Book]. 1951. p.
17. [Eng; jap]
• Summary: Ad (½ page, horizontal). The top ¼ of this ad
is in English: “Quong Hop & Co., 133 Waverly Place, San
Francisco 8, California. Phone: YUkon 2-1739.” A large
photo shows a pint jar of Quong Hop fermented tofu. The
front label reads: Since 1906. Quong Hop & Co. Bean Cake.
Ingredients: Soy bean, alcohol, and salt. In Chinese (to right

of photo): Since 1906 the old maker (shop). Many years of
experience and using very selective ingredients. It is the best
side dish with your evening drinks. Please buy at your local
grocery store. Text similar to that at top of ad (in English) is
repeated to left of photo in Japanese. Directory entry, p. 38.
Category: “Funyu wholesalers.”
Note: This is the earliest document seen (May 2019) that
mentions Quong Hop & Co. in connection with tofu or other
soyfoods. Address: 133 Waverly Place, San Francisco 8,
California. Phone: YUkon 2-1739.
65. Product Name: Bean Cake: Funyu.
Manufacturer’s Name: Quong Yuen Sing & Co.
Manufacturer’s Address: 727 Sacramento St., San
Francisco 8, California. Phone: YUkon 2-1849.
Date of Introduction: 1951 January.
Ingredients: Soya bean, alcohol, salt.
How Stored: Shelf stable.
New Product–Documentation: See next page. Ad (¼
page) Hokubei Mainichi Year Book. 1951, p. 17. A fairly
large photo shows a pint jar of fermented tofu. The label
(in English and Chinese) is hard to read except for the
small words “Bean cake.” Ingredients: “Soya bean, alcohol,
salt.” The text in Chinese: Good tasting. Please ask for it at
your local Japanese grocery store. Directory entry, p. 38.
Category: “Funyu wholesalers.”
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the word “Funyu” to refer to
fermented tofu (one of two documents).
Note 2. This company is probably not related to Quong
Hop and Co. since both have competing advertisements on
the same page of this 1951 yearbook.
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a pint bottle of fermented tofu. The label states (in English
and Chinese): Sang Yuen Co. Bean cakes. Ingredients: “Soya
bean, alcohol, salt.” The text in Chinese: Nutritious and
tasty seasoning. Fresh / raw Funyo. Buy it at your nearest
Japanese grocery store. Directory entry, p. 38. Category:
“Funyu wholesalers.”
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the word “Funyo” or the word
“Funyu” to refer to fermented tofu (one of two documents).
Note 1. A handwritten note in the Soyinfo Center files
reads as follows: “Soy cheese mfg. [manufacturer]. John
Chen, China Pacific Co., 333 Sacramento St., San Francisco,
California. Written to K.B.R. from H.J. Phaff.” The note is
undated; in the 1990s the date was estimated as 1942 and
the source as A.K. Smith of the USDA Northern Regional
Research Lab.
A Google search (Feb. 2013) finds: Polk’s CrockerLangley San Francisco City Directory 1944. Page 307 has
an entry for entry for: China Pacific Company, Chang Shue
Mgr., Importers of Oriental Products and General Exporters,
333 Sacramento, Tel. GArfield 3147. Thus, the company
name and the address match.
66. Product Name: Funyo Bean Cakes.
Manufacturer’s Name: Sang Yuen Co.
Manufacturer’s Address: 61 Broadway St., San Francisco
8, California. Phone: YUkon 2-1789.
Date of Introduction: 1951 January.
Ingredients: Soya bean, alcohol, salt.
How Stored: Shelf stable.
New Product–Documentation: Ad (¼ page) Hokubei
Mainichi Year Book. 1951, p. 17. A large illustration shows

67. Morse, W.J. 1951. What’s in a name? Soybean Digest.
Jan. p. 22-24.
• Summary: “Ancient Chinese literature recording the
advice of agriculturists on the best varieties of soybeans to
plant under different soil and climatic conditions and the
utilization of certain varieties for specific purposes, indicates
that the soybean was perhaps one of the oldest crops grown
by man [sic]. Varieties of soybeans are very numerous
in oriental countries, especially Korea. There during
agricultural explorations by the United States Department of
Agriculture in 1929 to 1931 more varieties showing a wider
range of color, size, and shape of seed and plant characters
were found than in China, Manchuria, and Japan.
“The soybean is peculiarly sensitive to changes of
soil and climatic conditions and this explains undoubtedly
to a very great extent why practically every locality in
the soybean regions of eastern Asia has its own varieties.
Explorations in small villages in China and Korea revealed
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that nearly every family had its own favorite varieties for
different uses.
“It is noteworthy that of the large number of varieties
introduced into the United States from the Orient the same
variety has rarely been secured a second time unless from
the same locality. Obviously, centuries of experience aided
by natural crossing and selection have brought about the
development of the vast number of varieties for special
purposes under local conditions in China, Korea, and Japan.
“Prior to the introduction of numerous varieties of
soybeans by the Department in 1898, not more than eight
varieties had been grown in the United States. The culture
of these was limited to a few well-defined areas. During the
past 50 years the Department has made several thousand
introductions of soybeans from China, Korea, Manchuria,
Indonesia (Java), and India, representing many hundreds of
distinct types.
“This large collection, ranging in maturity from 75 to
200 or more days, has shown wide differences in color, size,
shape, composition and quality of seed, plant characters,
utilization, and in adaptation to the various soil and climatic
conditions in the United States.
“In a recent review of all introductions received from
eastern Asia, it was noted that a large number of those from
China, Korea, and Japan were sent in under their native
varietal names, the translation of which revealed some
very interesting and perplexing names. It was interesting to
note among the oriental names three–Chief, Chestnut, and
Hawkeye–that breeders in the United States have assigned to
varieties developed for their own local conditions.
“The many peculiar oriental varietal names of soybeans
suggested the title of this article. It was thought that
American soybean breeders and growers would be interested
in knowing the sort of varietal names soybeans have in other
parts of the world.
“It is obvious that the oriental breeder or grower, in
naming some of the varieties, must have been in a poetic
frame of mind in assigning such names as ‘Heaven’s Bird,’
‘White Spirit of the Wind,’ ‘Flower Garden,’ and ‘Clasped
Hands.’
“The large number of varietal names is quite
understandable as they indicate various seed and plant
characters, temples, villages, prefectures, animals, birds,
uses, and occasionally a breeder’s name. This will be noted
in the following lists and selected classification of varieties.
“It is not to be assumed that these lists of names
represent all of the varieties grown in these countries. In fact,
they are only a selected number from the varieties introduced
into the United States during the past 50 years. It was
interesting to note that some of the Chinese varietal names
were the same as those in Chinese literature dating back 100
years ago.”
“Selected classification of Chinese soybean varieties:
“Seed Color: Black Belly, Chicken’s Foot Yellow,

Crow’s Eye Yellow, Crow’s Skin Green, Flesh Yellow, Musk
Deer’s Skin Yellow, Parrot Green, Raven’s Eye Yellow, Tiger
Skin.
“Seed Size: Great White, Large Black, Large Green,
Large White Eyebrow, Small Golden.
“Seed Shape: Flat Black Golden Round, Large Round
Black, Pearl Shape, Round Pearl, Small Round Green.
“Hilum (Seed scar): Flowery Eyebrow, Large White
Eyebrow.
“Maturity: August Green, Autumn Azure, Burst Pods
in Six Months, Eighth Month White, Fifth Month Yellow,
Melon Ripe, Midsummer Yellow.
“Pods: Five Month Broad Pod, Four Grain Green, Four
Grain Yellow, Iron Pod Green, Three Bean Pod, White
Podded Green.
“Leaf: Long Large Green Leaf.
“Pubescence: Hairy Green, Red Hair Green, Sixth
Month White Hairy, Yellow Hair Green.
“Utilization: Black Curd, Follow Rice, Round Cattle
Feed, Vegetable.
“Odd Names: Entwined Silk, Moon Tooth, Sparrow’s
Cackling, Unknown Water.”
“Selected classification of Korean varieties:
“Seed Color: Barbarian Blue, Black Chestnut, Castor
Bean Skin, Golden, Indigo, Lacquer Black, Red Striped,
Rich Black, Widower (Black and White), Yellow Dragon’s
Eye.
“Seed Size: Big Green, Large Black, Small Blackeye,
Small Blue.
“Flower: Early White Flower, Large White Flower,
White Flower Pure Yellow.
“Hilum: Chotan White Eye, Green Eye, Purple Mouth,
Rensen Brown Eye, Small Blackeye, White Eye.
“Maturity: Aid For New Land, Black Sprout, Black
Vegetable, Edible, Millet Friend, Plant In Millet, Plant in
Wheat, Plant Between Crops, Rainy Season, Roasting,
Sprout.
“Habit: Climbing.
“Leaf: Bamboo Leaf.
“Birds: Crow’s Early, Domestic Geese, Pigeon, Skylark,
Swallow, Water Rail.
“Animals: Deer, Horse, Mouse, Red Rat, White Horse.
“Village: Anpen, Chotan, Tansen.
“Superior Varieties: Great Happiness, Plentiful, Prolific,
Rich, Rich and Virtuous.
“Odd Names: Beheaded, Clasped Hands, Cow’s Knee,
Flying Fish, Flower Garden, Peaceful, South Sea, Spirit of
the Wind, Turtle Nest, White Priest’s Foot, Wild Boar’s Hip.”
“Selected classification of Japanese varieties:
“Seed Color: Black Autumn, Black Saddle, Brown
Spotted, Green Fool, India Ink, Mink Skin, Pretty Flesh
Color, Silver White, Yellow Jewel, Yellowish White
Blackeye.
“Seed Size: Large Green, Large Jewel, Large White,
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Large White Ring, Small Blackeye, Small Bullet, Small
White.
“Seed Shape: Gingko Seed Shape, White Ball, Water
Caltrop Shape.
“Hilum (seed scar): Blackeye, Green Eye, No Eye,
White Eye, White Mouse Eye.
“Pods: Black Eye Long Pod, Black Pod Gold, Four
Seeded Yellow, Fox Pod, One Seed, Red Pod, Three Seeded
Pod, Two Seeded Pod, Yellow Pod, White Pod.
“Pubescence: Early Smooth, Green Non Hairy, Half
Smooth, Middle Season Smooth, Naked Devil, Non Hairy,
Smooth White, Smooth Devil, White Hair.
“Stems: Fan Shape Stem, Red Stalk, Single Stalk, White
Stem.
“Leaf: Five Leaf Saddle, Monbetsu Long Leaf.
“Habit of Growth: Akita Bunch, Bunching Maiden,
Doesn’t Touch The Earth, Dwarf, Very Bunched Pods.
“Maturity: August, Black Autumn, Early Gold, Middle
Season, October, Very Early Abundant, Yellow Fall,
Midseason Fox, Through Frost, White Autumn.
“Utilization: Devil Chaser [for roasted soybeans–
irimame], Forage, Miso, Natto, Paddy Field Boundary,
Produces in Shady Places, Soy Sauce, White Sprout.
Superior Varieties: Abundance, Abundant Pods, Brings
Treasure, Early Increase, Excessive Yield, Fortune, Heavy
Yield, One Hundred Percent Good, Small, Fortune, One
Thousand Pod.
“Animals: Early Fox, Mink, Mouse, Small Donkey,
Tiger.
“Birds: Crane’s Friend, Dove, Dove Killer, Sparrow,
Wild Duck, Wild Goose, Young Crane.
“Persons: Bingo’s White, Chichanari, Hachiya.
“Prefectures (states): Aizu, Chiba, Echigo.
“Shrines: Goshanari, Miyashiro, Zankonji.
“Villages: Chizuka, Hachirihan, Iwakiri.
“Odd. Names: Covered with Frost, Bright Country,
Elder Brother, Enter Priesthood, Heaven’s Bird, Old
Woman’s Cane, Pretty Girl, Through the Water, Under The
Snow, White Dog’s Foot.”
Photos show: (1) Bean curd [tofu] cakes being sold by
vendors on streets in Peking, China. In the Orient special
varieties of soybeans are used in the manufacture of bean
curd and many other soy products. (2) Korean farmers’
market day held weekly in the small villages. This offers
a rich source of soybean varieties. (3) Japanese farm girls
planting seed of the Azemame (Paddy Field Boundary
Soybean) variety on the land bounding a rice paddy. The
beans are used in making miso (salty soy paste), soy sauce,
and other foods for human consumption.
Note 1. This is the earliest English-language document
seen (April 2021) that uses the term “salty soy paste” to refer
to miso.
Note 2. This is the earliest English-language document
seen (Nov. 2020) that mentions Azemame. Address:

Retired Principal Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, Agricultural Research Administration, U.S.
Dep. of Agriculture, USDA.
68. Nicholls, Lucius. 1951. Tropical nutrition and dietetics.
3rd ed. London: Baillière, Tindall and Cox. ix + 476 p. Feb.
Illust. 24 cm. [40+* ref]
• Summary: Table XI (p. 22), “Chemical and biological
evaluation of proteins for growing rats,” contains 6 columns:
Foodstuff, digestibility, Biological Value, Net Utilisation
[NPU], Protein efficiency ratio, chemical score, and limiting
amino-acid. “There is agreement in all methods of the high
value of milk, eggs, and other foods of animal origin, and
among those of vegetable origin, the proteins of soya bean
flour hold a high place.” Values for soya bean curd [tofu] are
also included. The next section is on supplementing proteins.
The long section titled “Pulses (legumes)” (p. 219-35)
has this contents: Introduction. Dhals (Dals; peas which
have been shelled, split and polished). Peanut. Bambara
earth pea (Voandzeia subterranea). Soya bean: Importance
in Asia, used in may forms: Nearly-ripe seeds [edamamé or
green vegetable soybeans], dry seeds, soya bean emulsion
(‘Milk’–contains a detailed description of how soya milk
[Vitasoy] is made in Hong Kong, including exact amounts
of all ingredients for 800 oz and the nutritional composition
(%)), soya bean curd (may be smoked or dried), fermented
curds [fermented tofu], fermented beans (témpé), soya bean
sauce, sprouted soya beans, soya bean flours, mixtures of
soya beans and cereals, milk substitutes (for infant feeding
in China). The genus Phaseolus may be divided into two
types: Those of Asian origin and those of New World origin
(Americas). Cow pea (Vigna sinensis, V. unguiculata,
V. sesquipedalis). Egyptian kidney bean (Dolichos
lablab). Horse gram. Chick pea. Cluster bean (Cyamopsis
psoralioides). Four-angled bean or Goa bean (Psophocarpus
tetragonolobus). Locust bean (Ceratonia siliqua). African
locust bean (Parkia biglobosa, P. filicoidea). Sword bean
(Canavalia gladiata). Jack bean (Canavalia ensiformis).
Velvet bean (Mucuna spp.). Honey locust (Prosopis
juliflora). Garden pea (Pisum sativum). Broad bean (Vicia
faba–not a tropical plant). Yam bean (Pachyrrhizus erosus).
West Indian locust (Hymenæa courbaril). Madras thorn
(Pithecellobium dulce).
Phaseolus–Asian: Phaseolus aureus: green gram [mung
bean]. Phaseolus mungo: black gram. Phaseolus calcaratus:
rice bean. Phaseolus actinifolius: moth bean. Phaseolus
angularis: adzuki bean. New World: Phaseolus lunatus:
lima bean. Phaseolus vulgaris: kidney bean. Phaseolus
multiflorus: scarlet runner. The subsection titled “Substitutes
for milk” (p. 231-35) discusses soya milk. Goitrogenicity
of [raw] soya beans (p. 376). Saponins in foodstuffs (incl.
soya bean; p. 385). Table 62 (p. 404-05) gives the botanical
name and composition of pulses, incl. soya bean, soya bean
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curd, soya bean milk, carob bean, Goa bean, tepary bean.
Table 66 (p. 410-11) does the same for fresh legumes, incl.
broad bean, French beans, pea, pea nuts, and sprouted soya.
Table 67 does the same for nuts, oil seeds, and miscellaneous
seeds, incl. almonds, coconut, coconut “water,” coconut
“milk,” linseed, pumpkin seed, sesame (gingelly), sunflower
seed, and sunflower seed (kernel).
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “fermented curds” to
refer to fermented tofu.
Note 2. The title C.M.G. (Companion of St.
Michael and St. George) is an honor conferred upon
those for distinguished service in the British colonies or
commonwealth.
Also discusses: Marmite (autolysed yeast, p. 158, 302).
Fluorine in teeth and fluorosis (p. 170, 38). The many species
of millet and sorghum (p. 216-18). Coconut, coconut milk,
palm oil, red palm oil benniseed of Nigeria, gingelly oil,
sesame, sim-sim, til (p. 254-60). Yeast (dried; Torula utilis,
Brewers’ yeast, Bakers’ yeast, Marmite) (p. 302-03).
Lucius Nicholls was born in 1884. Address: C.M.G.,
M.D., B.C., B.A. (Cantab.). Late Director of Bacteriological
and Pasteur Institutes, and Director of Div. of Nutrition,
Ceylon; Lecturer in Nutrition, Ceylon Univ.; Late Lecturer
on Tropical Medicine, Ceylon Medical College; Nutrition
Adviser to Commissioner General, South East Asia.
Presently at Cookham Dean [just west of London, England].
69. Chang, Lie Tien. 1951. Sugar liquor defecation with
soybean flours. Industrial and Engineering Chemistry
43(3):654-59. March. [6 ref]
• Summary: Soy flour can be used in the sugar refining
process. “When full fat soy flour or defatted soy flour is
mixed with washed raw sugar liquor and the mixture is
heated, a heavy flocculent precipitate is formed. This is
believed to be the coagulation of soybean protein.”
Note: A sugar solution is pumped into a continuous
clarification vessel, a large, enclosed, heated tank in which
clear juice flows off the upper part while muds settle below.
This settling and separation process is known as defecation.
Address: National Bureau of Industrial Research, Nanking,
China.
70. Nagata, Tadao. 1951. Daizu ni okeru hashu-ki ni yoru
keichô no henka no hinshu kansai ni tsuite [On the varietal
difference of the mode of change of stem length due to
seeding periods in soy beans]. Nippon Sakumotsu Gakkai
Kiji (Proceedings of the Crop Science Society of Japan)
19(3-4):279-82. March. [5 ref. Jap; eng]
• Summary: “Abstract: (1) Soy bean varieties were grouped
into the following three types according to the mode of
change of stem length due to the seeding periods;
“Type I; the stem is the longest in April seeding,
medium in May seeding and the shortest in June seeding.

“Type II; the stem is the longest in May seeding,
medium in April seeding, and the shortest in June seeding.
“Type III; the stem is the longest in May seeding, but
medium in June seeding, and the shortest in April seeding.
“(2) Type I and II contains respectively all types of
summer-autumn growing habit, or early-late flowering habit.
Summer types or early flowered varieties, however, mostly
belong to Type II, and autumn types or late flowered varieties
mostly belong to Type I. In type III, all varieties are summer
types or early flowered varieties.
“(3) All varieties of ‘true twining type’ and most
varieties of ‘special non-twining type’ belong to type III with
few exception which belongs, to Type II.
“(4) Among those varieties used, some relationships
were found between these types and geographical
distributions. Moreover, summer types grown in northern
regions (Manchuria, Hokkaido) are Type II and III, while
those grown in southern region (Kyushu) are Type I and II.”
Address: Nara Gakugei Daigaku, Nara, Japan.
71. Porterfield, W.M., Jr. 1951. The principal Chinese
vegetable foods and food plants of Chinatown markets.
Economic Botany 5(1):3-37. Jan/March. See p. 5-9. [68 ref]
• Summary: The soybean “is referred to by Chinese as ‘the
poor man’s meat and the poor man’s milk.’” In New York
City, soybeans are sold in Chinese shops in three main
forms: seeds [whole dry soybeans], bean sprouts, and bean
curd. Soy sauce and soybean oil are also available. Soy sauce
“is a heavy dark fluid which is used as a condiment to supply
saltiness that brings out flavor,...”
When soybean milk is heated, a skin [yuba] such as
forms on milk rises to the surface. Other [Western] uses of
soybeans include soybean flour, meal, lecithin, shortenings,
and margarine.
Nitrogen fixation takes place in the nodules of the
soybean plant, which makes it useful as a green manure.
Crude soybean oil goes into the manufacture of soap (both
soft and hard). Soybean meal can be used to make plastic and
“protein fibers” which are called “soybean wool. “During
the war about 1,000 pounds of soybean wool were produced
each day, and all of it went into the winter uniforms of the
armed forces.”
Note: Which company produced this “soybean wool”?
Drackett?
Some 36 different varnishes with 100% of their oil
content as soybean oil have been developed and given
exposure tests. A rubber substitute named “norepol”
[Norepol] has been developed and can replace rubber in
“insulation, shoe heels, fruit-jar rings, gaskets, and tubing.”
Soybean protein has been used as a stabilizer in fire-fighting
foam. Other industrial uses [of soy oil and protein?], which
are too numerous to mention, include enamels, printing ink,
linoleum, foundry cores, glycerin, notepaper, and billiard
balls. In the United States, soybean crops and products create
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an annual income of $45 million.
Tables show: (1) Nutritional composition (on an “as-is”
basis) of: “Bean cheese (Tou-fou; 13.5% protein). Soybean
milk (3.13% protein). Bean oil (Tao-yu; 7.49% protein). Soy
sauce (Tao-jung; 12.67%). (2) Nutritional composition of
soybeans.
Half-page photos (each with a black background) show:
(1) Bean sprouts ready for cooking. (2) A square of firm
“Tou-fu, bean curd, a cheese made from soybeans.” Address:
3334 Prospect Ave., N.W., Washington &, DC.
72. Detroit News. 1951. Sec. Acheson says Chinese tried to
corner soy beans. June 8. p. 1, col. 8. BS 2 edition. *
73. Ling, Lee. 1951. Bibliography of soybean diseases
[1882-1950, annotated]. Plant Disease Reporter, Supplement
(USDA) No. 204. p. 109-73. June 15. [503 ref]
• Summary: This pioneering bibliography contains an
annotated list of 503 titles of the papers published from
1882-1950 on soybean diseases, including a number on
soybean diseases in the Orient; many of these documents are
not easily accessible to western readers. This bibliography
was initiated while the writer was engaged in studies of
soybean diseases in western China during the Sino-Japanese
war (1930-1940s). The references are listed alphabetically
by author. Indexes are by disease type. The excellent
bibliographies by Kreitlow et al. (1957) and by Sinclair and
Dinghra (1975) are basically expansions of Ling’s work.
Address: Div. of Mycology and Disease Survey, Bureau of
Plant Industry, Agricultural Research Administration, USDA,
Washington DC.
74. Soybean Digest. 1951. Accept “Soyalac” as infant food.
July. p. 22.
• Summary: “’Soyalac,’ a vegetable milk produced by the
International Nutritional Laboratory, Mt. Vernon, Ohio, has
been accepted as an infant food by the Council on Foods
of the American Medical Association, Dr. H.W. Miller, the
president announces.
“Miller began development of ‘Soyalac’ in China over
15 years ago. It is prepared from the valuable protein and oil
of the soybean. Its carbohydrates are a combination of sugars
and it is reinforced with minerals to build it up into infant
food to care for nutrition problems from birth to weaning
time.
“’In order to meet the requirements of the American
Medical Association, a vast amount of experimental work
was necessary, not only to produce feeding results with
‘Soyalac’ by leading child specialists, but to obtain records
of the feeding of large groups of babies over a long period
of time,’ said Dr. Miller. ‘These results were obtained in
America, Japan, the Philippine Islands and China. ‘Soyalac’
was granted acceptance on the basis of its splendid record as
a hypoallergic food.’

“International Nutrition Laboratory was recently
purchased by Loma Linda food Co., Arlington, California,
and is now being conducted as the latter firm’s eastern
division. Products manufactured by the Mt. Vernon plant will
be almost exclusively derived from the soybean.
“The firm has set up the International Research
Foundation in charge of Dr. Miller. The plan is to continue
research into and investigation of soy products.”
75. Adolph, Wm. H. 1951. Nutrition under the Chinese
communist government. Scientific Monthly 73(2):128-30.
Aug. [3 ref]
• Summary: “The first action of the new regime when
it came into power in 1949 was to lower the standard
of living, not only in respect to food, but also in respect
to clothing and manner of life. This was not a gradual
development; it was immediate, brought about in part by
decree, but carried into effect by an overwhelming wave of
patriotic feeling that made it unbecoming for anyone to be
found eating food better than that available to laborers and
farmers... The dietary of the Chinese people has been the
subject of considerable study. It is essentially vegetarian,
with approximately 90% of the calorie intake in the form
of cereals; in south China the cereal is rice, in north China,
wheat, millet, maize, and kaoliang. The amount of meat or
animal food is in general very small, and only about 5% of
the protein intake is animal protein... The amount of milk
and milk products consumed is practically nil... The average
intake has been estimated at 2,200-2,400 calories per capita
per day.” Address: Dep. of Biochemistry, Peking Union
Medical College; Then School of Medicine, Yale Univ.,
Connecticut.
76. Soybean Digest. 1951. Manchurian beans are back in
Europe. Aug. p. 31.
• Summary: “The re-entrance of Manchurian soybeans into
Western Europe on a fairly large scale is a development of
considerable interest to American farmers, according to Paul
E. Quintus, marketing specialist of the Office of Foreign
Agricultural Relations, U.S. Department of Agriculture.
“Quintus recently visited the European continent. His
conclusions are set forth in a Foreign Agriculture circular.
“While the quantity of Manchurian soybeans is still
small in terms of prewar trade (about 10 percent) its
significance is great, says Quintus. The East needs Western
goods and soybeans are one of the best trading commodities
for this purpose. Now that trading arrangements have been
worked out, the volume can be expected to increase.
“Competent observers believe that at least 18 million
bushels of Manchurian soybeans will reach Western Europe
from the 1951 crop if the international situation does not
change for the worse. If the situation improves, trade could
conceivably return to the prewar rate of some 85 million
bushels of soybeans, including the bean equivalent of

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 55
soybean oil.
“The Europeans who commented on this trade generally
expressed a strong preference for Manchurian beans over
those of United States origin. The Manchurian soybeans
were said to have a higher oil content, fewer brokens, and
less foreign matter. Moreover, they preferred the method of
sale, which is based on inspection at port of arrival with a
guaranteed 17 percent oil content.
“It is probably accurate to conclude that the Communists
are bent on winning back the European markets and are
doing an especially good job on quality as an important step
in this direction.
“Another consideration is that Manchurian supplies
are generally available in the form of beans rather than
crude or refined oil. The cake and meal is urgently needed
for livestock feed in Europe. And the oilseed crushing
industries of Western Europe are greatly overexpanded in
terms of available raw materials. Assuming competitive
prices, soybeans from Manchuria would be preferred to a
corresponding quantity of soybean oil from the U.S., quite
aside from any considerations of quality. In France and
Western Germany particularly, many rebuilt and modernized
mills are operating at a fraction of capacity and face a
desperate economic situation.
“Also, Manchurian soybeans can be bought without
dollar exchange. As long as dollar balances remain a problem
to European countries, Manchurian soybeans are in a
preferred position.”
77. Hirano, Mitsuo. 1951. Complaint from Japan [Crushers
dissatisfied with quality of U.S. soybeans] (Letter to the
editor). Soybean Digest. Nov. p. 38.
• Summary: Notes that in 1951, Japan purchased about
270,000 tons of soybeans from the USA on a commercial
basis–in part because it was difficult to import soybeans from
China and Manchuria after World War II and because of the
“Korean incident.” Japanese processors have expressed their
dissatisfaction with the quality of these U.S. soybeans. The
beans were purchased on the basis of Yellow No. 2, but it is
the common opinion in Japan that they are of lower quality,
and in fact are “much inferior to Manchurian soybeans.” The
U.S. soybeans contained a much higher percentage of foreign
material (such as corn, cottonseed, broken stems, sand, and
splits) and damaged kernels than Manchurian soybeans.
American exporters should pay more attention to the quality
of the soybeans they export from Japan.
A table shows Japanese imports of soybeans by country
of origin from 1946 to 1951. The USA was the main source
every year except 1950, when China was. In 1948 Japan
imported 6,158 tons from Java, and in 1951 about 100 tons
from Siam [Thailand]. Address: President, Assoc. of Fat and
Oil Manufacturers, Tokyo, Japan.
78. Nickerson, Jane. 1951. News of food: Finalists in

national baking contest vie for $138,000 worth of prizes.
New York Times. Dec. 11. p. 56.
• Summary: The contest was held in the ballroom of the
Waldorf-Astoria Hotel. For the third year in a row 100
finalists competed in the Pillsbury national baking contest.
Mrs. Gloria Eldridge Yuin of Freeport, Long Island
[New York], baked a Chinese-style hot biscuit [probably yutiao] that she learned from her Chinese-born husband. She
said it is “the poor man’s breakfast in China when eaten with
hot soy milk.”
79. Soybean Digest. 1951. In Italy. Dec. p. 24.
• Summary: “Per acre yield of soybeans in Italy in 1951 was
42 percent greater than in 1950, reports Foreign Crops and
Markets of the U.S. Department of Agriculture.
“The 1951 soybean yield was 945 short tons from 1,263
acres compared with 875 short tons from 1,670 acres in
1950.
“Net imports of oilseeds during the first half of
1951 were 40 percent over the same period last year. An
outstanding development in 1951 imports was the shift from
the United States to China as the leading source of supply.
“Chinese sources accounted for about 44 percent of
the January-June imports. Bulk of the oilseeds imported
from China and Hong Kong consisted of soybeans, but also
included peanuts, rapeseed, sesame and castor beans.”
80. Product Name: Chop Suey Sauce, Sirloin Club Sauce,
Mushroom Sauce, and Smoke House Sauce.
Manufacturer’s Name: John Sexton & Co.
Manufacturer’s Address: Sexton Square, Chicago, Illinois.
Date of Introduction: 1951.
New Product–Documentation: Soybean Blue Book.
1951. p. 94. “Other plants at Long Island City, Boston,
Philadelphia, Pittsburgh, Detroit, Atlanta, Dallas, and San
Francisco.”
Note: These are the earliest know soy products made in
Texas.
81. Shinoda, Osamu. 1951. Gokoku no kigen [Origin of the
Five Cereal Crops (wu-ku) in East Asia]. Shizen to Bunka
(Nature and Culture) 3:37-. [Jap]*
• Summary: Shinoda, born 1899, is widely considered to be
Japan’s greatest modern food historian and world’s foremost
authority on the history of Chinese and Japanese foods and
eating. Among his many works that do not concern soybeans
are Kome to Nihonjin (Rice and the Japanese, Tokyo, 1961,
222 p.). and Kome no bunka-shi (Cultural history of rice,
Tokyo, 1970, 326 p.).
82. Product Name: Tofu.
Manufacturer’s Name: Yee Chai Co.
Manufacturer’s Address: 1203 Liliha, Honolulu, Oahu,
Hawaii.
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Date of Introduction: 1951.
New Product–Documentation: Honolulu City Directory.
1951. Yee Chai Co. 1203 Liliha, Honolulu. 1953 Directory.
Lung Chew Yee Yet Sing Lee Wah Ling Lum Joseph Tom
Sha Cho Lum, proprietor. Address listed as 1911 Kalani,
Honolulu. Not listed 1958-59.
83. Buck, Pearl S. 1951. God’s men. New York, NY: The
John Day Co. 375 p. 22 cm.
• Summary: In this fictional work (novel), one of the main
characters (Clem) is based on Clifford Clinton, founder
of the Meals for Millions Foundation. Clem was raised
in China, his father was a missionary, and he had a deep
lifelong interest in helping to relieve human hunger and
starvation. See p. 83, 92, 151, etc.
Pearl Sydenstricker Buck (1892-1973) was the third
American writer (and the first American woman) to win the
Nobel Prize in Literature; she won in 1938 for The Good
Earth.
Her parents, Southern Presbyterian missionaries,
traveled to China soon after their marriage on July 8,
1880. Pearl was born in West Virginia but raised in China;
she grew up bilingual. In 1911, she left China to attend
Randolph-Macon Woman’s College in [Lynchburg] Virginia,
graduating (Phi Beta Kappa) in 1914. In 1914, Pearl returned
to China. She married an agricultural economist missionary,
John Lossing Buck, on May 13, 1917. From 1920 to 1933,
Pearl and John made their home in Nanking (Nanjing), on
the campus of Nanjing University, where both had teaching
positions. From 1914 to 1933, she served as a Presbyterian
missionary.
84. Burnett, R.S. 1951. Soybean protein food products. In:
K.S. Markley, ed. 1951. Soybeans and Soybean Products.
Vol. II. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 949-1002. [125 ref]
• Summary: Contents: 1. Soybean flour, grits, and flakes:
Introduction, early history, types of soybean flour–standard
definitions, amount of soybean flour and related products
produced, methods of manufacture, soybean flour in bread,
soybean flour in other baked goods, soybean flour in the meat
industry, soybean flakes in breakfast foods, soybean flakes
and derived peptones as brewing adjuncts, miscellaneous
uses of soybean flour.
2. Isolated and modified soybean proteins: Aerating
agents for confections and related products, neutral
spray-dried soybean protein [isolates], soybean protein
in [whipped] toppings, soybean protein and flour in
confections, soybean protein and flour in ice cream, soy
sauce, monosodium glutamate from soybeans, soybean
vegetable milk, tofu, miso, yuba, and other Oriental soybean
foods (incl. natto and Hamanatto).
Note 1. In this chapter Burnett rarely uses the word
“isolated” or its congeners. He prefers the term “soybean

protein.”
The soy flour industry in the U.S. has grown steadily in
recent years. Deliveries of soy flour “from the years 1930
to 1940 averaged about 25 million pounds annually. The
deliveries have increased considerably since 1940 partly
as a result of an increase in domestic use and partly as a
result of deliveries of soybean flour to various government
agencies, largely for export. In 1941, Federal purchases
amounted to about 10 million pounds of soybean flour. In
1943, the amount increased to 170 million pounds when
large shipments were made to Great Britain and the U.S.S.R.
under lend-lease. Purchases of soybean flour by the Federal
government decreased for several years, but increased in
1946 to an estimated 200 million pounds under the UNRRA
[United Nations Relief and Rehabilitation Administration]
program. Total soybean flour deliveries for 1946 were
approximately 380 million pounds. In the domestic market
the bakery industry was the largest consumer. About 40%
of the domestic sales of soybean flour were for bakery use.
Since the Bureau of Animal Industry has legalized the use
of soybean flour as a binder in meat products, about 20%
of domestic sales are to the sausage industry. The balance
is used in prepared dough mixes, macaroni, candy, and in
institutional feeding.
“In 1947, domestic sales of soybean flour were over 60
million pounds. This amount, plus government purchases and
exports, amounted to about 415 million pounds. Two-thirds
or more of the present domestic consumption of soybean
flour is by the bakery, meat processing, and pet foods
industries.”
Table 155 (p. 953) shows Bushels of soybeans used
for U.S. soy flour production (1942-1947). In 1942-43,
the amount of full-fat soy flour produced in the USA was
roughly 40% of the amount of defatted. In 1944-45 it was
about 49%, but thereafter the percentage dropped rapidly to
only 5% in 1946-47.
Note 2. These statistics relate to Soya Corporation of
America, Dr. Armand Burke, and Dr. A.A. Horvath.
Concerning soybean flakes and derived peptones as
brewing adjuncts (p. 974-77): “Soybean flakes and grits have
been employed by the brewing industry to improve the body
and flavor of beer, to increase foam stability, and to stimulate
yeast growth.
“Improvement in foam stability and flavor can also be
attained by adding directly to the finished beer a hydrolyzed
soybean protein which has been broken down to the peptone
and proteose stage...
“The early history of the use of soybean products as
whipping agents is of interest since this work stimulated
the development of processes which eventually led to the
production of the present soy albumens. In 1939, Watts and
Ulrich pointed out that an active whipping substance could
be prepared from solvent-extracted soybean flour in which
the protein had not been heat denatured, by leaching it at
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the isoelectric point of the protein. This extract was found
to whip more readily and to a much greater volume than
suspensions of the original flour... The active principle in
the whipping substance prepared by Watts and Ulrich was
probably the nonprotein nitrogenous material present in the
soybean flour which is soluble at the isoelectric point of the
protein” (p. 953)
Tables show: (155) Soybeans used in the production
of low-fat and full-fat flour and grits (1942-1947, 1,000
bushels). (156) Peroxide value of fat extracted from pastries
stored at -17.8ºC. (0ºF.), containing different percentages
of soybean flour for periods of 0-6 months. (157) Analysis
of uncooked liverwurst emulsion and of processed (watercooked) sausage containing added soybean flour and water.
(158) Losses in cooking liverwurst containing added soybean
flour and water. (159). Analysis of frankfurter emulsion and
of smoked sausage made with 3.5% of various binders. (160)
Losses in smoking frankfurters made with 3.5% of various
binders and after consumer cooking. (161) Effect of the
addition of soybean peptone on volume and life of foam on
beer. (162) Composition and pH of soybean albumens. (163)
Composition of ice creams containing soybean flour. (164)
Comparison of soybean milk with cow milk. One sample
of cow’s milk is compared with 4 samples of soybean milk
(probably Oriental) and 3 samples of modern U.S. soybean
milk reconstituted (Soyalac for infants, all purpose Soyalac,
Soyagen canned from Loma Linda Food Co., California).
Figures show: (199-201, p. 981) Comparison of
whipping ability of egg albumen [egg white] and soybean
albumen in different proportions and combinations. It “is
now recognized that a properly prepared soybean product
is equal or superior to egg albumen as an aerating agent
in confections” (p. 979). (202) Flow sheet for the acid
hydrolysis process used in making HVP soy sauce. Address:
Protein By-Products Research, Research and Technical Div.,
Wilson & Co., Inc., Chicago, Illinois.
85. Haloun, G. 1951. Legalist fragments. Part I: Kuan-Tsï
55 and related texts. Asia Major: A British Journal of Far
Eastern Studies 2(1):85-120. New series. [50+ ref]
• Summary: The Kuan Tzu states that in the 7th century
B.C., Lord Huan of Ch’i led an expedition to the territory
of the Mountain Jung and brought back “winter onions
and soybeans (jung shu) for dissemination throughout the
various states” (P.T. Ho 1975, p. 78). Address: PhD, Univ. of
Cambridge [England].
86. Hong, Leon. 1951. The investigation of soy sauce
manufacture. B.S. thesis, Food Technology, Massachusetts
Institute of Technology. 49 p. *
Address: Massachusetts Inst. of Technology, Cambridge,
MA.
87. Hsing, Ta-an. 1951. Ta tou fa chia chi [Story of making

the family prosperous by growing soybeans]. Peking, China:
K’ai Ming Book Store. 57 p. (Popular science series, K’o
hsueh p’u chi hsiao ts’ung shu). [Chi]
• Summary: An allegory for the readers of elementary
high school level. Alternate title: “Building up a soybean
enterprise.” Address: China.
88. Pappas, B.B. 1951. A high protein food–the soybean.
Healthful Living (New York City) 7:33-34.
• Summary: “The United States Department of Agriculture
recognized its value and set up a separate Soy Bean Research
Laboratory to find new dietary and industrial uses for this
wonderful bean. It has now been proven that the protein
of the soy bean can very well replace the protein of meat,
eggs and dairy products, and many manufacturers have
taken advantage of this knowledge to produce a fine group
of soy bean foods. Today we have such foods as soy bean
cookies, roasted soy beans (crunchy and delicious), soy bean
milk powder, malt and soy drinks, soy flour, soy spaghetti,
macaroni and noodles, soy bean bread, soya salad oil, soy
sandwich spread, soy bean meat in cans, etc., etc. The
number and variety of items now being made from the soy
bean is extraordinary. The American people have come to a
full realization of the value of this miraculous bean and are
making it an integral part of their daily food.
“Soy bean cheese: The soy bean is used by the Chinese
not only in place of milk but it is also made into cheese.
Tofu, or soy bean cheese, is extensively used in China and
has the advantage over cheese prepared from cow’s milk in
that it is not putrescent. This bean also serves as a substitute
for eggs–containing as it does, protein and fat (including
lecithin) equivalent to that supplied by the white and yolk of
the egg. Kellogg says that Tofu omelette is more palatable
and wholesome than an ordinary egg omelette.
“Most proteins are what is known as ‘incomplete
proteins’ and therefore not capable of supporting life
alone. The tests made by the United States Department of
Agriculture show that soy bean protein appears to be as
valuable as the casein in milk. Osborne and Mendel, two
of the most famous investigators and research workers in
nutrition in the world, show that the soy bean furnishes a
‘complete protein’ of high nutritive worth which may be
used as a substitute for animal protein. This protein is highly
digestible and has twice as much as meat, for example. The
soy bean likewise has a high fat content but practically no
starch.
“It resembles a nut more than a bean, and is superior to
nuts as a protein because of its alkalinity. Most nuts are acidforming.
“We have spoken of soy bean milk. This does not
necessarily mean liquid milk, for a perfectly fine soy bean
milk is made by mixing dry soy bean milk powder with
water to get an excellent tasting beverage. This is superior to
cow’s milk because of its much greater capacity to counteract
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intestinal putrefaction. Soy bean milk is not only free from
putrefactive bacteria but furthers the development of Bacillus
Acidophilus which counteracts the putrefactive type of
bacteria. It is certain that it will keep the intestinal tract of a
child in a purer state than cow’s milk.
“Please don’t get the impression from this that soy bean
powder is strictly an infant food. Far from it. That is only one
of its many uses.
“Three thousand years before the Christian era millions
of Chinese were living–and thriving–on a vegetarian diet
that was based on the soy bean as its principal food. This
miraculous oriental bean was used in place of meat, fowl,
eggs, butter, cheese, fish and milk. Often in their long
experience the Chinese were saved from starvation and
extinction by the soy bean.
“Protein substitute: In the Orient the soy bean still
replaces both the cow and the chicken, being used as a
substitute for such proteins as milk, butter, cheese and eggs.
As a matter of fact, a milk made from the soy bean is used
for infant feeding because of its easy digestibility and its
lack of putrefactive agencies. As the famous Rout said: ‘The
properties of soy bean milk and curd are similar to those of
milk obtained from cows, and the action of the rennet, etc.,
is the same. Lactic ferments also act upon it in the same way,
also the ferments of certain European cheeses. Throughout
China, vegetable milk is extensively used for infant feeding,
and is, bottled and delivered each day to regular customers.
Investigators in America and Europe indicate that vegetable
(soy bean) milk can be successfully used to replace cow’s
milk.
“A vitamin food: The soy bean is also high in alkalinity.
The lima bean was considered a high alkaline food, or bean,
but Becker has proved that the soy bean stands higher than
all vegetables in this respect. The soy bean is also rich in
Vitamin D, which is one of its many striking characteristics.
Outside of egg yolk and cod liver oil very few foods have
any of this valuable vitamin.”
89. Ray, Georges. 1951. Technologie laitière. 2e éd. [Dairy
technology. 2nd ed.]. Paris: Ed. Dunod. vii + 743 p. See p.
703-09. Illust. Index. 25 cm. [Fre]
• Summary: The chapter on “Milk substitutes” (p. 696+)
contains a subchapter titled “Soymilk (Lait de soya)” (p.
703-09), which has the following contents: Introduction.
General rules to follow in the preparation of soymilk.
The North Vietnamese (Tonkinoise) method. Method of
preparation used in dairies in the Far East: Castagnol
process. Modern methods for the preparation of soymilk.
Composition of soymilk. Properties of soymilk. Fermented
soymilk (using Bacillus acidophilus, British patent No.
441,574, 22 Jan. 1936). Concentrating / condensing and
drying soymilk (including yuba). Soymilk curds (Caillebotte
de soya). The future of soymilk.
Contains two full-page ads by Alfa-Laval for dairy milk

equipment.
Vegetable milks have certain advantages over animal
milks. They are easily made in a state of microbial purity,
free of tuberculosis bacteria. Their casein precipitates more
rapidly than that of cow’s milk and does not coagulate in the
same manner in the stomach. And it can be sold at a lower
price. Later: It contains no cholesterol, and makes better
use of world food supplies. Disadvantages: It has a lower
calcium content and many Westerners prefer the flavor of
animal milks.
Here is a quick review of the processes for making
soymilk, described at length in a monograph (written under
the direction of G. Ray) by D. Kaltenbach and J. Legros
[1936]. Precise information about the soya industry is
assembled is a more recent work by A. Matagrin. Soymilk
pioneer in France were [Li Yu-ying], L. Rouest, and H. de
Guerpel (p. 703).
The Castagnol process was developed by Ray at the
agronomic research Institute in Indochina (p. 704).
Starting in 1910, a Franco-Chinese society was founded
for the study of the utilization of artificial milk from the
soybean. The experiments were abandoned in 1912. In 1916
Prof. O. Laxa of Prague recommended for making soymilk
on a small scale. Note: It is not important (p. 705).
In London, before World War I, a synthetic milk
syndicate launched a type of [soy] milk adapted to European
tastes. It applied the process of F. Goessel [of Germany];
100 liters of soymilk were obtained from 10 kg of ground
soybeans, 5 gm of sodium phosphate, 2.4 kg of lactose [milk
sugar], 2 kg of sesame oil, 6 gm of salt, and 60 gm of sodium
bicarbonate [also known as baking soda or bicarbonate of
soda]. Melhuish, an Englishman, patented a process for
enriching the [soy] milk with various oils that did not change
its taste. Some years after World War I, Bertrand received a
patent for the manufacture of deodorized soymilk. Among
the American processes are those of Horvath and Kloss (p.
705).
In Germany, the Soyama factory in Frankfort makes a
fresh soymilk very similar to cow’s milk but with a different
flavor. A table shows the nutritional composition of three
different types of milk. After standing, the cream of Soyama
soymilk separated. This soymilk has a more neutral and
softer flavor than that of cow’s milk. Bread made with this
soymilk is excellent. In 1932 the French engineer Max Adler
patented a process for soymilk without the characteristic
flavor and odor (p. 706).
In China during World War II, soymilk was used
extensively in refugee camps and saved many lives,
especially those of children (p. 708).
The Annamites are fond of soymilk during the hot
season. Each morning soymilk merchants can be seen
circulating through the streets of the native villages of Hanoi.
The product is consumed sweetened or unsweetened, cooked
with rice, or added to various soups (p. 708).
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Fermented soymilk: John H. Kellogg received a British
patent for acidophilus soymilk. No. 41,574. 22 Jan. 1936.
Yuba is the concentrated film of dried soymilk lipo-proteins
(p. 708).
In France, Rene Jarre is specializing in the preparation
of soyfoods (produits alimentaires à base de soja). Monahan
and Pope (1915) added to powdered soymilk malt, cacao and
chocolate–U.S. patent 1,165,199 of 21 Dec. 1915 (p. 709).
The future of soymilk: The main challenge now is to
find a way to deodorize soymilk. Note: And to remove the
flatulence factors (p. 709). Address: Honorary Prof. (Tunis,
Rennes, Grignon), former Head of Technical Services,
International Institute of Agriculture, Rome (Ex-Chef du
Service Tecnique, a l’Institut d’Agriculture de Rome).
90. Shen, Tsung-Han. 1951. Agricultural resources of China.
Ithaca, New York: Cornell University Press. xviii + 407 p.
See p. 49, 247-50, 345. 25 cm. [3 soy ref]
• Summary: Under “Insects injurious to miscellaneous food
crops,” page 49 notes: “Twenty-four species of soybean
insects were found in Kwangsi by the National Agricultural
Research Bureau in 1940. The most injurious ones are
Agromyza phaseoli Coquillett, Coptosoma punctatissima
Mont., Corigetus sp., Mylabris cichorii L., and Etiella
zinckenella Treitschke. In 1940, in Kwangsi Province, the
loss of the soybean crop due to these insect pests was over 90
per cent of the total crop.”
In part IX. Oil Crops, Chapter 27 is titled “Soybeans.”
It discusses important areas of production, soybean regions,
uses, home consumption, and foreign trade. During the
period 1931-37, soybean production in China averaged
6,093,000 tonnes (metric tons). In Manchuria, soybean
production is largely centered in the Liao and Sungary
(Sungari) valleys. In China proper the top 6 soybean
producing provinces are (in 1,000 metric tons): Shantung
1,574, Kiangsu 1,130, Honan 734, Szechwan 483, Anhwei
405, Hopei 312. But by 1947, soybean production had fallen
to 5,478,000 tonnes, which was 10% below the 1931-37
average.
A large part of the soybean crop produced in China
proper is consumed as food rather than being crushed for oil
and meal. An estimated 27% of the crop is crushed in the
rural districts, and 31-32% in the industrial centers. “Much
of the oil produced by crushing is also used as a staple food,
particularly by the lower-income groups, who consume
large quantities of crude oil. Some of the oil is used in the
manufacture of low-grade soap and certain paints. The
pressed cake, after the extraction of oil, is used both as a
livestock feed and as a fertilizer.
“With Manchuria excluded, China, despite her large
production, has never been able to meet her domestic
demand for soybeans. According to the Chinese customs
returns, the annual average exports from China, 19341939, of soybeans, oil, meals, and cakes in terms of seed

amounted to only about 9,472 metric tons, while her imports
averaged about 39,305 metric tons. These officially recorded
imports are believed to be lower than the actual amounts,
as it is understood that large-scale smuggling was then in
existence. The Manchuria customs statistics put the average
of Manchuria’s export of soybeans to China during the same
period at no less than 264,958 metric tons. If this figure is
accepted, China proper would have an import excess of
255,486 metric tons in a normal year. Consumption was
possibly higher during the Sino-Japanese War, as soybean
oil also served for illuminating purposes in the absence of a
supply of petroleum products...
“Vegetable oils and seeds are the most outstanding
among Chinese exports of modern times. Included under this
classification are eleven major oils and oil-yielding materials:
soybeans, tung oil, peanuts, rapeseed, cottonseed, sesame
seed, tea oil, linseed, perilla, castor seed, and hempseed, with
their related by-products, in addition to a number of minor
oils and seeds. Exports of vegetable oils and seeds, which
came into the foreign-trade picture around 1900, rose rapidly
and soon overtook the long-established trade in silk and tea.
By 1920 this category of commodities was the leading group
of all Chinese exports, with soybeans from Manchuria as the
main item. In 1931, Manchuria became a separate customs
unit. Since then the Chinese Customs Returns, which did
not include the trade of Manchuria, have shown tung oil as
the leading export, a position it still maintains.” Address:
Member of the China-United States Joint Commission on
Rural Reconstruction and former Director of the National
Agricultural Research Bureau, Ministry of Agriculture and
Forestry, Nanking, China.
91. Stanley, Joseph. 1951. Production and utilization of
lecithin. In: K.S. Markley, ed. 1951. Soybeans and Soybean
Products. Vol. II. New York: Interscience Publishers or John
Wiley & Sons. xvi + 1145 p. See p. 593-647. Chapt. 16. [162
ref]
• Summary: Contents: 1. Occurrence and composition:
Occurrence, structure and composition, nomenclature. 2.
Manufacture. 3. Commercial lecithins. 4. Physical properties.
5. Chemical properties. 6. Utilization of lecithin: Margarine,
chocolate (measurement of viscosity of chocolate),
confectionery and ice cream, baked products (bread, cakes,
biscuits, cookies, and crackers), macaroni, edible oils and
fats, antioxidants, pharmaceuticals, paints and printing inks,
rubber and petroleum, leather and textiles, cosmetics, soaps,
and miscellaneous applications. 7. Synthetic substitutes and
other lecithins. 8. Analysis of lecithin: Rapid volumetric
determination of phosphorus (standardization of 0.1 N uranyl
nitrate, determination), determination of small amounts of
lecithin. 9. Statistical and market analysis. Figures show: (0)
Structural formulas of phosphoglycerides, phosphoinositides,
phosphosphingosides, galactosphingosides, synthetic
products. (160) Margarine Votator (Courtesy The Girdler
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Corp.). (161) High-speed, five-high roll mill for grinding
chocolate ingredients (Courtesy J.M. Lehman Co.). (162)
Photomicrograph (x 125) of milk chocolate. Left, before
refining; right, after refining (Courtesy Lehman Co.).
(163) Relative reduction in viscosity of a dark chocolate
by addition of cocoa butter and lecithin: (A) optimal
percentage of lecithin [0.35%], and (B) saving in cocoa
butter. (164) Chocolate melting and tempering kettle with
automatic temperature control (Courtesy J.W. Greer Co.).
(165) Chocolate enrober (Greer Co.).
(166) Effect of temperature on the viscosity of chocolate
liquor and various types of chocolates: (1) chocolate liquor,
(2) light, sweet chocolate, and (3) dark sweet chocolate.
(167) Effect of temperature on the viscosity of various
types of chocolate: (4) 18% milk plus 0.25% lecithin,
(5) 18% milk without lecithin, (6) buttermilk plus 0.15%
lecithin, and (7) 12% milk without lecithin (lecithin lowers
viscosity of chocolate).
(168) MacMichael viscometer used in determining the
viscosity of chocolate (Courtesy Eimer & Amend). (169)
Graph for converting MacMichael viscometer readings to
poises.
Tables show: (96) Specifications for commercial lecithin
(6 common types; plastic or fluid, unbleached, singlebleached, or double-bleached).
(97) General proximate constants of commercial lecithin
(iodine value, saponification value, specific gravity at 25ºC,
pH, isoelectric point pH, etc).
(98) Approximate chemical composition of soybean
lecithin (incl. phosphatidylcholine 21%, soybean oil 333%,
etc.).
(99) Formula for typical table margarine (incl. Melted
vegetable fat {setting point 28ºC} 80.00% and 0.30%
soybean lecithin).
(100) Effect of moisture on viscosity of chocolate
with and without lecithin (viscosity is expressed in degrees
MacMichael).
(101) Effect of agitation on viscosity of aerated
chocolate (agitation causes viscosity to decrease with time).
(102) Scores of bread made with doughs containing
varying percentages of soybean lecithin (lecithin percentages
are 0, 0.15, 0.25, 0.50, and 0.75. For the best score use 0.15
to 0.50% lecithin).
(103) Antioxidant effect of lecithin in lard used in
making crackers (0.15% lecithin extends the shelf life of
crackers to 300 days at room temperature, vs. 160 days with
no lecithin).
(104) Effects of surface-active agents on flow properties
of ultramarine blue and iron blue [colors or pigments]
(plastic viscosity is measured in poises; lecithin reduces
the viscosity of these pigments in glycerol, mineral oil, or
varnish).
(105) Effects of surface-active agents on flow properties
of barium lithol toner and carbon black.

(106) Change in flow properties in titanium dioxide
dispersions on addition of water (in mineral oil or in linseed
varnish).
(107) Effect of soybean lecithin on lubricating oil,
Underwood Test 325ºF, for 20 hours, cadmium-silver
bearings (0.5% lecithin).
(108) Effect of soybean lecithin on lubricating oil, Sohio
Oxidation Test (0.5% lecithin).
(109) Effect of soybean lecithin on lubricating
oil, Chevrolet Engine Test (0.5% lecithin improves
performance).
(110) Sunlight stability of treated, cracked, leaded, highoctane gasoline with added soybean lecithin (10 lb lecithin in
1,000 bbl gasoline slows the rate of haze formation).
(111) Estimated United States and world production of
vegetable oils and lecithin.
Originally soybean lecithin was considered to be an
undesirable sludge, because the hydrated form tends to
ferment producing bad-smelling substances. Thus, the main
problem was to dispose of it without creating a nuisance.
In Manchuria and Germany, where expeller and solvent
extraction plants were installed, it was decided to dry under
vacuum the hydrated substance which had been removed
from the oil using a centrifuge. This dried residue was
named “soybean lecithin,” and initially no uses for it could
be found. Researchers began to look for new applications,
and initially they thought it could be used in nerve tonics
like sodium phosphates and phytin, but such applications
would consume very little lecithin. Over the last 20 years,
thousands of commercial applications have been discovered,
yet these use less than 20% of the lecithin that is potentially
available.
The total production of soybean lecithin in the USA was
estimated at 8 million lb in 1948, while about 32.5 million
lb which could be produced is not recovered. About 94%
of the lecithin recovered in the USA comes from soybeans.
Soybean oil yields an average of 2.65% commercial
lecithin; other vegetable oils yield on average only about
0.5% lecithin. The large present and potential production of
lecithin has caused the price per pound to drop from about 75
cents 20 years ago to about 15 cents in 1950 (p. 593-94, 64447).
Historically, the manufacture of soybean lecithin began
in the late 1920s in Germany with its recovery from expeller
soybean foots, which were composed of phosphatides,
phytins, sterols, glycerides, carbohydrates, gums, water and
some soybean meal. After dehydrating the sludge at low
temperature under vacuum, it was extracted with various
solvents such as methanol, ethanol, benzene, etc. The extract
was purified by re-extraction with acetone to remove the
nonphosphatides. Then the residue was redissolved in an
appropriate glyceride carrier to make commercial soybean
lecithin. This process made a good, stable lecithin, but the
various steps made it expensive.
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The installation in Germany of solvent extraction plants
for processing soybeans offered a convenient method of
separating and purifying the lecithin without the use of
solvents. The first good process was developed by Bollmann
of the Hanseatische Muehlenwerke, A.G., in Hamburg, and
patented in Germany on 8 Oct. 1923 (No. 382,912) and later
in the USA on 12 June 1928 (No. 1,673,615). A detailed
description of process is given (p. 601).
World soybean lecithin production in 1948 is estimated
at 10 million lb. Another 2 million lb of vegetable lecithin
was recovered worldwide, including corn lecithin in the
USA, peanut lecithin in England, and rapeseed lecithin in
Germany and elsewhere in Europe. During the period 19341938 soybean lecithin was produced in the USA, Germany,
Japan, Denmark, and Norway. “It can safely be said that
during 1934-1938 the world utilized only about 4% of its
potential production of soybean lecithin, and it is doubtful
whether more than 10% was utilized even in 1948.”
“The lecithin that is not recovered is left in emulsion
form or in the foots, and is either thrown away or at best is
mixed with the press cake or sold for soap stock. At least
96% of the potential production of vegetable lecithin of the
world suffers this fate.”
Note: This is the earliest dated English-language
document seen (March 2016) that contains the word
“phosphatidylcholine”–written as one word. Address: Joseph
Stanley Co., Chicago, Illinois.
92. Matagrin, Am. 1952. La vérité sur le soya: son réveil
et son avenir en France [The truth about soya: its awaking
and its future in France]. Terre d’Oc (La): Revue moderne
d’agriculture des pays occitans 34:50-63. Feb.; 34:91-100.
March. [24 ref. Fre]
• Summary: This two-part article appeared in two
consecutive issues. Contents: Introduction: The strengths
and weaknesses of the soybean, Haberlandt and the Vienna
World Exhibition, soymilk, tofu, soy sauce, USDA, BresseJones, Le Clerc / LeClerc, Morse, Hilbert, Horvath, ADM,
Muscatine processing Corp., Galesburg Products Co.,
Glidden Co. (Soya Products Div.). 1. The soybean in agricole
and in market gardening: Favorable climates and soils
(temperature, light and photoperiodism, humidity, physical
soil needs, chemical and pH soil needs, microbiological soil
needs, soil amendments [soil conditioners], fertilizers, use
as green manure, chemical fertilizers, bacterial fertilizers
{Vaccinograine}, crop rotation). Varieties of soybeans;
selection of the seeds, Asian classifications, based primarily
on color.
1. Varieties of soybeans for all uses: Domestic and
industrial: Early or near-early (mi-précoces): yellow
varieties, green varieties, brown varieties, black varieties.
Late: yellow varieties, green varieties, brown varieties, black
varieties.
2. Soybean varieties for forage: Early or near early.

Late. European varieties, Russian varieties, French selected
varieties, mutations are rather frequent but spontaneous
hybridization is quite rare, the selection of seeds.
3. Preparation of the land (terrain); planting and seeds;
tillage, and protection against diseases and pests.
Footnote 12: Li Yu-ying was the founder of a plant
making soyfoods in the suburbs of Paris in 1911, and former
president of the Scientific Academy of Peking (Académie
Scientifique de Pékin). He returned to stay for a while in
France around 1940. Li and L. Grandvoinnet (a French
agronomist whose tombstone is in our village in the region of
Chautagne [in east Central France]) wrote a book about soya
in 1912 that is still useful.
Mechanized agriculture (motoculture), tractors, date of
seeding.
Part 2: Planting. Maturation, harvest, yield, and storage
of the soybean seed (soya-grain). Appendix: Names of early
American soybean varieties according to earliness.
1. Yellow varieties that are early and productive, adopted
and preferred in 1948-1951 in Canada and neighboring U.S.
states: Blackhawk, Dunfield, Earlyana, Flambeau, Goldsoy,
Hawkeye, Kabott, the various Mandarins, Monroe, Richland.
These mature in 105 to 125 days. Varieties suited for
northern France are Harrow Manchu, Mansoy, Tokio yellow,
etc.
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety Harrow Manchu.
2. Semi-early yellow varieties preferred in the areas of
less-cold temperature: Chief, Lincoln, Wabash (less often
Adams, Dunfield, Hawkeye, and certain Mandarins). These
varieties mature in 125 to 140 days after planting. Several
highly regarded green varieties are Nahto [Hahto?], and
Giant Green.
3. Yellow varieties that are more or less late, grown in
the southern USA: Arksoy, Dortchsoy 31, J.E.W. 45, Ogden,
Improved Pelican, Ralsoy, Roanoke, Volstate. These varieties
in 140-170 days. The fine variety Imperial, which matures
in about the same time in Savoie, can be added as well as
Barchet (brown) or O-too-tan [Otootan] (black).
These late varieties are suited to Roussillon, BasLanguedoc, Provence maritime, northern Africa, and in the
tropical regions of the French Union (l’Union Française
[which lasted 1946-1958]).
At the very end of the article we read: The author of this
article regrets that, from now on, he will not be able to reply
free of charge (as he has very often done) to the numerous
demands for information that he receives concerning soya.
Unlike the majority of his compatriots, he has neither a
salary nor an appointment, nor is he retired nor pensioned,
nor is he a property owner nor a renter. He lives solely on the
modest income from his publications and from consultations
on applied chemistry. He hopes not to appear greedy by
asking future correspondents to add 8 stamps of 15 francs
(or an equivalent amount) to their requests for information
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so that he will be able to answer promptly. While cultivating
soybeans for his personal use, he is not a grain merchant and
he will not be able to supply even the smallest quantities
of well acclimatized varieties, but he will willingly make
such shipments against reimbursement of postage costs and
compensation for any product or object of fair exchange.
Hervé Berbille writes (5 May 2014): “This article is
very rich in teachings. I think especially in this footnote (3)
A. Matagrin confirms what I always suspected. Namely, the
Vichy government never had a policy displaying a proactive
attitude in favor of the soybean. Moreover, the Vichy
government never really intended to promote the culture of
this plant, even though the dietary restrictions suffered by
the French population during the Nazi Occupation urgently
required it. All indications are that powerful interests who
foiled the development and cultivation of soybeans in the
1920s under the deceased Third Republic still remained very
influential in the Vichy government.” Address: at Chindrieux
(Savoie).
93. Morse, W.J.; Cartter, J.L. 1952. Soybeans for feed, food,
and industrial products. Farmers’ Bulletin (USDA) No. 2038.
41 p. Feb. Supersedes Farmers’ Bulletin No. 1617 (Morse
1930, 1932).
• Summary: Contents: Importance of the soybean and its
byproducts. Direct use of soybeans on the farm: Soybean hay
(for dairy cattle, beef cattle, horses and mules, sheep, swine,
poultry), soybeans for pasturage (hogging down soybeans,
sheep, beef and dairy cattle, poultry on soybean pasturage),
soybean for soilage, for silage, for soil improvement, for
livestock feed (feed for swine, dairy cattle, beef cattle,
horses, sheep, poultry, wild game {quail, pigeons}), soybean
straw (feeding value, fertilizing value).
Soybeans processed for meal and oil: Processing
methods, meal for livestock (for dairy cattle, beef cattle,
poultry, swine, sheep, dogs {in dog-food industry}, rabbits,
fur-bearing animals, quail and pheasants), meal as fertilizer,
for industrial purposes, in food products, use of oil (in food
products, industrial uses such as paints and varnishes).
Soybeans and products for human consumption: Vegetable
soybeans, dry soybeans (“Other uses of the dry soybean
{principally of oriental origin} are in the preparation of
soybean milk, soybean curd, soybean sprouts, beverages,
salted, roasted soybeans), soy flour, grits, and flakes, Oriental
soybean foods, soy milk, soy curd, soy sauce, soy sprouts,
soy beverages. Miscellaneous uses of the soybean: Honey
production (the soybean as a honey plant, soy flour for honey
bees), soy flour and grits in dog food, soy flakes in brewing
beer, soy flour for insecticides.
Under “Soybean utilization,” page 3 notes: (1) The roots
and coarse stems are used as fuel in China, Manchuria, and
Korea. (2) In many parts of China the plants, when 3 to 4
inches high, are used as greens. (3) In Manchuria and Korea,
the leaves are cured and smoked as tobacco.

Under “Soy milk,” page 38 states: “The ground soybean
pulp or mash [okara] left after separating the liquid from the
solid material is still of good nutritive quality, but it has very
little flavor. It can be dried and made into flour for human
food, combined with foods of more pronounced taste, or
used for animal feed.”
Under “Soy curd” [tofu], page 38 states: “Chinese and
Japanese markets and restaurants in many cities in the United
States sell fresh soy curd. Several firms in the United States
can soy curd.”
Under “Soy sprouts,” page 40 states: “Soybeans and
several other species of beans, especially the mung bean,
are sprouted and used as a green vegetable in the Far East.
Soy sprouts (fig. 18, D) can be produced successfully in the
home, and a year-round fresh vegetable that may be used raw
or cooked can be obtained by sprouting soybeans in a flower
pot, a glass fruit jar, or a strainer.
“In producing sprouts, select a stock of clean, bright
beans of the latest crop. Any of the field varieties may be
used, but the yellow-seeded varieties have less conspicuous
skins, though black-seeded varieties, such as the Cayuga,
Peking, Wilson, and Otootan, seem to germinate more
quickly and uniformly. Carefully hand-pick the seed,
discarding everything except the clean, whole beans. Wash
the beans thoroughly, cover with lukewarm water, and allow
them to soak for a few hours (or at most overnight) until
they are swollen. Place the beans in a container and cover
them with dampened cheesecloth. Rustproof wire-mesh
screening or cheesecloth can be used to cover the bottom
of the container to allow for drainage. In using a glass fruit
jar, cover the top with a piece of cheesecloth and tie it on
securely. Invert the jar and place it in a dark spot at room
temperature.
“Tilt it slightly so that excess water can drain away
promptly. Pour plenty of water on the beans 3 to 4 times a
day, thereby insuring thorough washing. The beans may be
sprinkled each evening with chlorinated lime solution (1
teaspoon of calcium hypochlorite dissolved in 3 gallons of
water) to keep down mold growth and spoilage. Chlorinated
limewater is not needed to kill fungus growth if the seed is of
good quality. In 3 to 4 days the sprouts will be 1 to 2 inches
long and ready to use. Bean sprouts increase about six times
their original volume. The commercial production of soy
sprouts proceeds along the same, lines, except that larger
sprouting tanks or trays are used and the process is more
carefully controlled.
“Soybean sprouts can be used in many ways and are
cooked and served with the bean attached. They are a fair
source of thiamine, riboflavin, and ascorbic acid. The sprouts
may be served raw in salads, cooked in various ways, and
used in such dishes as omelets, stews, fricassees, and chop
suey. They are very tender and lose their crispness if put into
hot dishes more than a few minutes before serving.
“A few companies have successfully canned soy
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sprouts [in the USA]. The New York (Cornell) Agricultural
Experiment Station found that sprouts lend themselves
admirably to quick-freezing.” Address: USDA.
94. Nickerson, Jane. 1952. News of food: Books on how
to prepare Chinese dishes suggest savory but hard-to-make
items. New York Times. June 7. p. 16.
• Summary: The Chinese Cookbook, by Wallace Yee Hong,
was published a few days ago by Crown. This book more
nearly approaches the real cooking of China, and more
specifically of Canton, than any such book written for
Americans. It calls for such ingredients as snow pea pods,
dried bean curd stick, Chinese red dates, dried lilies, bitter
melon, winter melon, bird’s nests, ginsing [ginseng?], and so
on.
Mr. Hong, born in Canton and a restaurateur in the USA
for 35 years, owns the Ho Lee Garden Restaurant in Boston’s
Chinatown. “There are two types of soy sauce, according
to Mr. Hong, and he gives recipes for each in his book.
The light is made simply from soy [beans], salt and water
[no wheat or additives] and is the only type to be used in
cooking. The dark, with which Americans are more familiar,
has molasses and sometimes rice wine added.” This can be
put on the table as a salt substitute but is not employed in
cooking.
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “dried bean curd stick” to
refer to dried yuba sticks.
95. Soybean Digest. 1952. European imports [of soybeans].
July. p. 24.
• Summary: “Imports of soybeans into Western Europe
totaled 778,604 metric tons last year compared with 271,248
tons during 1950... The sharp rise resulted largely from
greatly expanded imports from China (Manchurian beans).
“The first postwar exports from China to Europe of any
consequence began in 1950 when the Netherlands received
58,069 tons and other countries received smaller quantities
bringing the total to 97,000 tons. By 1951, imports from
China rose to 503,400 tons and China replaced the United
States as the principal supplier... China’s share rose from
35 percent in 1950 to 65 percent in 1951. Other countries,
mainly Brazil, accounted for some 10 percent of the
soybeans shipped into Western Europe during 1950, and
about 5 percent in 1951.”
96. Faure, J.C.A. 1952. American soybeans in Europe.
Soybean Digest. Sept. p. 34, 36-38.
• Summary: The International Association of Seed Crushers
(London) started in 1911 under the name of the International
Seed Crushers’ Committee to enable the crushers in the
various European countries to get together periodically
to discuss the various difficulties arising in the course of
business. The organization was resuscitated after World War

I and the present name was adopted. In June of 1951 Mr.
Kretzchmar, representing the crushing industry in “Holland”
gave a full report on the quality of American soybeans
that had arrived in Holland during 1949 and 1950. The
“experience of Holland was shared by crushers in Germany
and other countries. The main cause for complaint was the
high percentage of foreign matter found in the beans on
arrival in Europe. After a very full discussion the following
resolution was carried unanimously by the Congress.”
Although there was extensive correspondence with the
American Soybean Assoc. and USDA, and articles appeared
in the April and June 1952 issues of Soybean Digest, there
has been no noticeable improvement in the quality of U.S.
soybeans arriving in Europe. Europeans would prefer to
buy U.S. soybeans on the same basis as beans from other
countries. “It is an established fact that the Manchurian
soybean is a much better bean than we are getting from the
United States... What we cannot understand however is why
the United States soybeans cannot be as good and as clean
and free from foreign matter as the beans that are shipped by
the Chinese and the Russians.”
A portrait photo shows J.C.A. Faure. A cartoon titled
“We are outsmarted” (p. 36) shows a Manchurian walking
away with European soybean markets. Little ASA says he
feels like a dunce! He grows, harvest, stores, and ships by
modern methods, yet Manchurian exports are taking away
more of his business every day. Address: Vice president,
International Assoc. of Seed Crushers [IASC], London.
97. Hirano, Mitsuo. 1952. Using American soybeans in the
Japanese economy. Soybean Digest. Sept. p. 28-29.
• Summary: Contents: Introduction. The soybean situation
and its supply and demand in Japan. The soybean oil milling
industry in Japan. The Japanese soybean industry and
American soybeans. Conclusion.
The main purpose of the writer’s present trip to the USA
is to make a careful study of the American soybean market.
Soybean production in Japan gradually increased from
210,000 metric tons in 1880 to a peak of 540,000 tons
in 1921. Thereafter production declined as imports from
Manchuria rapidly rose. In 1945, the year that World War
II ended, production in Japan was only 180,000 tons, but
as a result of government policy aimed at increasing food
production, it had risen to 440,000 tons by 1951. However
most of this production is transformed into foods, so
Japanese oil mills have had to depend almost entirely on
exports for their raw material. In 1952 exports are expected
to be about 350,000 tons.
The earliest Japanese government records of soybean
imports show that in 1897, 131,000 tons were imported
from Manchuria. That amount increased each year, reaching
a peak in 1944 when approximately 930,000 tons were
imported. However since the end of World War II, the pattern
of Japanese soybean imports has changed dramatically.
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The United States and the West replaced Manchuria as the
main source of Japanese soybean imports. At first, imports
were made by the Japanese government from China and by
the Occupation Forces from the USA under the GARIOA
program. But imports from China was made increasingly
difficult by the expansion of the Communist sphere of
influence. Finally, in 1950, with the outbreak of the Korean
War, soybean imports from China came to a complete stop.
Since then, American soybeans have dominated the Japanese
market.
From the late 1800s, the Japanese oil milling industry
used mostly Manchurian soybeans. From the end of World
War I (in 1918) until about 1925, many large soybean
crushing mills were constructed in Japan. Just before World
War II, in about 1940, the nine large solvent plants in Japan
had a crushing capacity of 970,000 tons/year. World War
II reduced this to six mills with a capacity of 490,000 tons.
Since 1948, many smaller mills have been constructed; in
1951 there were 38 soybean oil extraction mills with a total
capacity of about 1.2 million tons.
“I believe that the phenomenal increase in the
production of soybeans in the United States is an
accomplishment unequalled by anything in the agricultural
history of the world... I firmly believe that it could not have
been attained without the untiring efforts of the American
farmers, agriculturists, government agents, and the American
Soybean Association.” With Communist forces entrenched
in China, Manchurian soybeans are unavailable to Japan at
the present time. So Japan is very grateful for this in U.S.
production. However there is one problem–quality. Although
Japanese oil millers buy Yellow No. 2 grade, the soybeans
that arrive in Japan are of much inferior quality. The main
problem is that they contain much more foreign material
than is allowed–4 to 6% rather than 3% of pebbles, weeds,
pebbles, sand, and dirt.
“American soybeans will continue to play as important
role as a source of supply for the Japanese oil industry.”
However there will soon be growing competition from
China. A portrait photo shows Mitsuo Hirano. Address:
Managing Director of Hohnen Oil Co., Ltd. and President,
Assoc. of Oil and Fat Manufacturers, Japan.
98. Quintus, Paul E. 1952. Europeans look at American
soybeans. Soybean Digest. Sept. p. 24-26. Initially issued
as a USDA Office of Foreign Agricultural Relations 6-page
manuscript.
• Summary: This is an expanded and updated version of the
following article: Soybean Digest. 1951. “Manchurian beans
are back in Europe.” Aug. p. 31. Address: Head, Fats and
Oils Div., Office of Foreign Agricultural Relations, USDA.
99. Rossiter, Fred J. 1952. United States agricultural exports
are big business. Foreign Agriculture (USDA Foreign
Agricultural Service) 16(9):151-54. Sept.

• Summary: In the years 1935-39, the average amount
of soybeans exported from the U.S. as a percentage of
production was 10%. In 1951, that number had increased to
about 18%. Record exports from the 1950 harvest totaled
about 79 million bushels. With the reentry of Manchurian
soybeans in world markets, our exports from the 1951
harvest have met severe competition and will equal less than
50 million bushels. Address: Associate Director, Office of
Foreign Agricultural Relations.
100. Sun, Hsing-tung; Keng, Ch’ing-han. 1952. Ta-tou
p’in-chung ti fen-lei [A taxonomic study of soybeans]. Acta
Phytotaxonomica Sinica (Chih Wu Fen Lei Hsueh Pao)
2(1):1-19. Sept. [20 ref. Chi; eng]
• Summary: Includes a key to 57 soybean varieties grown
in central and north China. According to extensive field
observations by these two Chinese botanists, wild varieties
of soybeans are found in many parts of China, including the
loess highland. However they are concentrated mostly in the
eastern provinces north of the Yangtze River.
At the English-language summary, the citation is given
as: Swen, Moses S.D.; Keng, Ch’ing-han. 1952. “A study
on the varieties of soybeans” [Pinyin: Dadou pinzhong de
fenlei]. Address: Hopei Agricultural College, China.
101. Aggarwal, J.S.; Chowdury, H.D.; Mukerji, S.N.;
Vermoh, L.C. 1952. Indian vegetable oil fuels for diesel
engines. Bulletin of Indian Industrial Research No. 19. *
• Summary: Reviews research conducted in the 1930s and
1940s in India, China, Belgium and other countries, and
concludes that even with the existence of technical problems,
vegetable oil used as diesel fuel shows promise.
102. Wang, Jinlu. 1952. Dong bei da dou pin zhong le
xing de fen bu [Distribution of varieties of soybeans in the
northeast]. Nong Ye Xue Bao (Agriculture Journal) 2(4):338352. [Chi]*
Address: China.
103. Goldberg, Ray A. 1952. The soybean industry:
With special reference to the competitive position of the
Minnesota producer and processor. Minneapolis, MN: The
University of Minnesota Press. xv + 186 p. Index. 24 cm.
[156 ref]
• Summary: Contents: 1. Introduction: Purpose and scope,
source of data, procedure. 2. Production: World production,
national production, acreage changes in the Corn Belt,
Minnesota production, areas of production, suitable varieties,
acreage changes in Minnesota, summary.
3. Utilization: World utilization, national utilization,
soybean meal utilization, soybean oil utilization, world
and national trade movements, price relations, shortening,
margarine, other edible uses, industrial uses (paints,
varnishes, linoleum), Minnesota utilization, summary.
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4. The processing industry: Marketing channels of the
crop, historical evolution, the national processing industry,
the Minnesota processing industry, technical development,
processing costs, Minnesota processing costs, summary.
5. Factors affecting the competitive position of the
Minnesota soybean processor: Transportation, Minnesota
transportation, Buffalo–New York, Fargo–North Dakota, St.
Cloud–Minnesota, Chicago soybean prices, qualifications,
foreign market, summary, storage, commodity markets, price
formulation, government action, the Minnesota processor,
crushing margins, specific example, crushing-margin
relationships over time.
6. Summary and conclusions: The producer,
the processor. Appendixes. I. Tables. II. Interviews.
Bibliography.
Although Minnesota was one of the last states to
develop a soybean crop, the state now ranks 6th in total
soybean production in America. In the decade from 1940 to
1950 the dollar value of the Minnesota soybean crop rose
from $76,000 to $37,000,000.
The U.S. Regional Soybean Laboratory is discussed on
pages 24 and 56,
Tables: (1) A comparison of the twelve leading soybean
producing states for 1920 to 1950. (2) A summary of
protein content, and iodine number of soybeans, by area,
three-year averages, 1945-1947. (3) The results of tests
on two groups of varieties of soybeans. (4) The averages
for soybean varieties for date mature and oil content at
three locations, Waseca, Blue Earth, and southwestern
Minnesota. (5) Percentage changes in the use of land by
forty-two Minnesota farmers, 1941 through 1945 (1940 =
100 per cent). (6) Changes in crop acreages between 1939
and 1949. (7) Index numbers (by percentage) of acreage on
fifty southern Minnesota farms, 1941 through 1950 (1941 =
100 per cent). (8) Percentage of total tillable land in specific
crops on fifty southern Minnesota farms, 1941 through
1950. (9) Tillable land and specified crops in Minnesota.
(10) Percentage of total tillable land in specified crops in
Minnesota. (11) The dollar value per acre of grain crops in
Southern Minnesota. (12) The comparative cost and returns
per acre for grain crops in southern Minnesota, 1945-1949.
(13) The indicated frequency with which forty-seven selected
farms produced soybeans, 1941-1950. (14) The number and
percentage of fifty southern Minnesota farms producing
soybeans. (15) Soybean acreage and soybean farms in
Minnesota. (16) Canada: Soybeans crushed, soybean oil,
cake and meal production, 1950, with comparisons. (17)
Canada: Imports of soybeans, edible and inedible soybean
oil, 1950, with comparisons. (18) The production and
distribution of soybean meal by states, 1945. (19) The deficit
in protein for all livestock, using requirements given in feed
standards as the quantity needed, 1937 through 1949. (20)
Prices paid by farmers per 100 pounds of cottonseed meal
and soybean meal, by months, United States, 1950. (21) The

production and processing of soybeans in Minnesota, Iowa,
and Illinois. (22) Minnesota monthly production of soybean
meal, October 1950 through September 1951, and monthly
consumption of soybean meal, October 1945 through
September 1946. (23) Marketing channels for soybeans,
Illinois, 1947-1948 crop years, as a percentage of total sales
off farms. (24) The relative costs of acquiring soybeans for
large and small processing plants, Illinois, crop year 1948.
(25) Soybean-processing plants in the United States, 1950.
(26) The estimated soybean-processing capacities of the
nine largest operators, May 1945 and January 1951. (27)
The number of soybean plants in the United States on July
1, 1944 by size. (28) The number of soybean plants in the
United States on January 1, 1951, by size. (29) Soybean
mills in operation in Minnesota, October 1, 1945. (30)
Soybean production in Minnesota, actual and potential,
December 1951. (31) A summary of soybean-processing
facilities and operation status, excluding mills crushing
soybeans temporarily or less than half their operating time,
United States, May 1945 and January 1951. (32) Soybean
processing margin by size and type of plant, 1943-1944.
(33) The processing costs of six Minnesota soybean plants,
percentage breakdown and actual cents-per-bushel range,
1951. (34) The capacity of soybean mills in specified areas,
excluding mills crushing soybeans temporarily or less than
half their operating time, May 1945 and 1950. (35) The overall freight advantages per ton of meal shipped, as used by
commercial men for territories rather than specific locations.
(36) Available storage space and estimated requirement for
United States soybean mills, 1951-1952 crush. (37) Monthly
sales of soybeans by farmers, as percentage of total sales,
in ten soybean-producing states, marketing year, 19471948. (38) Soybean stocks on Minnesota farms, quarterly,
1943-1952, by thousand bushels. (39) Range of contract
cash prices of soybeans at Chicago, monthly. (40) Range
of contract cash prices of soybeans at Chicago, yearly.
(41) Receipts of soybeans at Chicago and Minneapolis
grain centers for the last five years. (42) Price supports,
price ceilings, and average prices received by farmers for
soybeans, crop years 1940-1951. (43) Country elevator
base ceiling prices for No. 1 and No. 2 yellow and green
soybeans. (44) Ceiling prices for crude soybean oil, in
tank cars, in cents per pound. (45) Estimated differences
in crushing margins among Illinois, Iowa, and Minnesota
processing plants.
Appendix I tables: (1) Soybeans: Acreage, yield per
acre, and production in specified countries, average 19351939, annual 1948-1950. (2) Soybeans: Exports from
specified countries, average 1935-1939, annual 1947-1950.
(3) Soybean oil: Exports from specified countries, average
1935-1939, annual 1947-1950. (4) Suez Canal: Northbound
movement of Manchurian soybeans, December 1950–June
1951. (5) Soybeans: Acreage, yield, and production in
the United States, 1924-1950. (6) Acreage of soybeans
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harvested for beans, United States and selected groups of
states, averages 1925-1929, 1930-1934, and 1935-1939, and
annually 1940-1950. (7) Soybeans: Supply and utilization
in the United States, 1924-1950, by number of thousand
bushels. (8) Acreage changes in the six leading soybean
states. (9) Soybeans harvest for beans: Acreage, yield,
and production for the ten leading states, 1945-1950. (10)
Soybeans: Yield per acre, oil content, and oil yield per
acre in the principal soybean-producing states, by states,
1944 and 1945. (11) Soybean oil content, temperature, and
length of day in the principal soybean-producing states,
May-October averages, 1944 and 1945. (12) Soybean oil
meal and cake: Supply and utilization in the United States,
1924 through 1949, by number of thousand tons. (13)
State-to-state movements of soybean meal in the six main
meal-producing states, 1948, 1949, and 1950. (14) Protein
concentrates: Estimated use for feed in the United States,
prewar average and years 1944 through 1950, year beginning
October 1, by number of thousand tons. (15) Relationships
between the prices of soybean meal and prices of other highprotein feeds. (16) Soybean oil, crude basis: Production,
trade, stocks December 31, and apparent disappearance,
1910–September 1950, by number of thousand pounds.
(17) State-to-state movement of soybean oil, 1950. (18)
Vegetable oils: Wholesale prices, in cents per pound, at
specified markets, annual averages, 1930 through 1950. (19)
Wholesale prices, in cents per pound, of leading fats and
oils, United States, for specified periods. (20) State-to-state
movements of soybeans. (21) The cost of the component
parts of a 300-ton capacity, solvent extraction-plant. (22)
The price per ton of shipping soybean meal from Decatur,
Illinois, December 1951. (23) The average per-ton railroad
freight revenue for soybeans, soybean meal, cottonseed,
cottonseed meal, linseed meal, and flax, United States, 1947
through 1950. (24) The total freight traffic, by number of
cars, for 1947 (including duplications). (25) The total freight
traffic, by number of cars, for 1950 (including duplications).
(26) Soybeans: Stocks in various positions, United States,
quarterly dates, 1942-1951, by number of thousand bushels.
(27) The typical cost to farmers, in cents per bushel, for
soybean storage on farms and at country elevators, for threemonth and six-month storage periods, Midwestern soybeanproducing states. (28) Official United States grades and
grade requirements for all classes of soybeans. Continued.
Address: Minnesota.
104. Goldberg, Ray A. 1952. The soybean industry:
With special reference to the competitive position of the
Minnesota producer and processor (Continued–Document
part II). Minneapolis, MN: The University of Minnesota
Press. xv + 186 p. 24 cm. [156 ref]
• Summary: (Continued): List of figures (graphs unless
otherwise stated). 1. Soybean acreage harvested for beans,
Minnesota, 1934-1950. 2. Soybean production, Minnesota,

1934-1950. 3. Value of Minnesota soybean production, 19351950. 4. Map: International trade in soybeans, average for
1935-1939. 5. Map: International trade in soybeans, average
for 1948-1949. 6. Acreage of soybeans for beans and other
specified crops harvested in Indiana, Illinois, and Iowa,
1924-1950. 7. Map: Ten soybean-producing areas. 8. Prices
received by farmers for soybeans, corn, and oats, United
States, season average, 1924-1950. 9. Map: Concentration
of soybean production in the various types of farming
areas in Minnesota, 1949-1950. 10. Map: Types of soils in
Minnesota.
11. Bar chart: Cash receipts by commodities, Minnesota,
1949-1950. 12. Bar chart: Destination of exports of soybeans
and soybean oil from the United States under the Economic
Cooperation Administration (ECA, established in 1948
to administer the Marshall Plan): April 3, 1948-June 30,
1951. 13. Pie chart: United States exports of soybeans. 14.
Diagram: The soybean: Uses–derivatives–applications. 15.
Map: Distribution of soybean meal in 1945 and production
of soybean meal in 1950, by states. 16. Production of
specified protein concentrates, United States, 1937-1949. 17.
Utilization of soybean oil meal among classes of livestock:
Percentage distribution, United States, 1950. 18. Prices of
soybean, cottonseed, and linseed oil meals, 1940-1950. 19.
Utilization of soybean oil in food and non-food products,
percentage distribution, United States, 1940-1950. 20.
Supply of cottonseed, soybean, coconut, and other oils
and food fats, not including butter and lard: Percentage
distribution, United States, 1920-1949.
21. Supply of food fats and oils, United States, 19201949 (cottonseed oil, coconut oil, soybean oil). 22. Map:
Location of principal producers of shortening, margarine,
salad and cooking oils, United States, June 1945. 23. Supply
of butter, lard, and other major food fats and oils: Percentage
distribution, United States, 1920-1950. 24. Wholesale prices
of cottonseed oil and soybean oil, United States, 1935-1949.
25. Utilization of fats and oils in shortening: Percentage
distribution, United States, 1920-1950. 26. Map: Location of
Minnesota soybean-processing plants, 1951. 27. Proportion
of soybeans processed by specified methods, United States,
1937-1950. 28. Flow chart: Soybean oil meal processing,
hydraulic method. 29. Flow chart: Soybean oil meal
processing, expeller method. 30. Flow chart: Soybean oil
meal processing, extraction method.
31. Map of USA: Price of shipping soybean meal per
ton from Decatur, Illinois, December 1951. 32. Prices of
soybeans: Cash prices of number 2 yellow at Minneapolis,
on track bids at Minnesota country points; and futures
prices at Chicago, 1950. 33. Cash prices of number 2 yellow
soybeans at Minneapolis and Chicago.
34. Soybeans under price support programs, United
States, 1941-1950. The first government price support
program was in 1942, designed to increase soybean acreage
during World War II; both a support price and a ceiling price
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were established each year for soybeans (see table 42). In
1942, however, only 4,000 bushels were under this price
support program; the average price received by farmers for
soybeans nationwide was $1.61/bushel whereas the price
support was only $1.60 a bushel and the ceiling price was
$1.66. From 1943 to 1946 the average priced received by
farmers for soybeans was higher than the support price,
so essentially no soybeans were under the price support
program. During the war there were also price supports for
soybean oil and meal. Soybean price supports were higher
than ceiling prices of soybean meal and oil. So during this
time the government paid the extra cost of the processor’s
soybeans so the processor would be sure of an adequate
crushing margin.
“Supports for soybeans were continued after the war.
However the market price remained higher than the support
price.” Consequently, very few soybeans were purchased
by the Commodity Credit Corporation (CCC). The largest
percentage of the crop to be under price-support programs
was 7% (16,000 bushels) in 1949; this figure fell to 5%
(about 14,000 bushels) in 1950.
35. Prices of soybeans: On track bids at Minnesota and
Illinois country points. 36. Prices of soybeans: On track bids
at Minnesota and Iowa country points. 37. Solvent crushing
margins compared to weighted processing costs, seven
Minnesota farms. 38. Soybean crushing margins for solvent
and expeller plants in Minnesota. 39. Soybean crushing
margins for solvent plants in Minnesota and Illinois. 40.
Soybean crushing margins for solvent plants in Minnesota
and Iowa.
41. Soybean crushing margins for expeller plants in
Minnesota and Illinois. 42. Soybean crushing margins for
expeller plants in Minnesota and Iowa. Address: Minnesota.
105. Lockwood, Lewis B.; Smith, A.K. 1952. Fermented soy
foods and sauce. Yearbook of Agriculture (USDA) p. 357-61.
For the year 1950-51. Crops in Peace and War.
• Summary: Contents: Introduction (The whole soybean
is not usually eaten. In East Asia, the people favor mostly
fermented soy products). In East Asia people live largely on
a vegetable diet (In China it is estimated that meat and eggs
comprise less than 3% of the food of the peasants, compared
with 21% among Americans. An estimated 95% of the
protein consumed in China is of vegetable origin, and much
of it comes from soybeans, which constitute about 20% of
the basic diet in northern China).
Japanese soy sauce or shoyu. Soybean paste. Soybean
cheeses are made by fermenting soybean curd. Chinese soy
sauce–a two-step fermentation and its organisms (the process
is described in detail). Making soy sauce by the chemical
method. How to make miso (red miso, black miso). Soybean
cheeses–how to make them: Sufu, Red sufu, Chee-fan (a
brownish soft cheese made with Shaoshing wine), Tsue-fan,
Honfan. Soy sauce in the United States.

“Red sufu is a red cheese. It is prepared in much the
same way that sufu is, except that the curd cubes and red rice
are placed in alternate layers in deep vessels where the brine
fermentation is started. The red rice is a Chinese product
made by growing the mold Monascus ruber in the grains of
polished white rice until the entire grain is permeated with
the coloring matter. The red rice contributes a pleasant taste
and aroma to the red sufu cheese.
Note: This is the earliest document seen (Oct. 2011) that
uses the term “Red sufu” or the term “red sufu cheese” refer
to fermented tofu.
Note: By 1975 Lockwood was at the Biology Dept.,
Western Kentucky Univ., Bowling Green, KY (see Smith
& Berry 1975). Address: U.S. Dep. of Agriculture (Smith;
Northern Regional Research Lab., Peoria, Illinois).
106. Manas y Cruz, M.; Rozul, Juan B. 1952. Plant
production and exploration. In: 1952. A Half Century of
Philippine Agriculture. Manila, Philippines: Liwayway
Publishing. xix + 463 p. See p. 154-69, especially p. 15758. Published for the Bureau of Agriculture Golden Jubilee
Committee by Graphic House. [18* ref. Eng]
• Summary: “Only a few species of our cultivated plants are
indigenous to this country... Plant introduction work in the
Philippines was started as far back as the Spanish regime...
Between 1521 and 1815 approximately 200 species of
economic plants of American origin were introduced into the
Philippines.” Plant introduction became a major project of
the Bureau of Agriculture after it was established in 1902. Its
first chief, F. Lamson-Scribner, laid the basic foundation for
the introduction and exploration work.
Direct introduction of hybrid strains, such as soybeans,
has saved much time compared to “the development
of native varieties by the processes of selection and
hybridization. For instance, it must have taken its American
breeders from 7 to 12 crop seasons to produce the hybrid
strain of soybean, Mis 28 EB strain 3910. When tested here
for 2 or 3 crop seasons, it proved to be a very suitable variety
of soybean for commercial growing in the Philippines.”
The section titled “Vegetable Crops” notes: “In general,
the introduction of vegetable crops has been very successful.
Practically all the vegetable crops grown commercially
here [including soybeans]... are the products of plant
introduction work... Of the soybean, Glycine max, we are
now commercially growing introduced varieties and strains
both suitable for the rainy and dry season culture. Of over a
hundred varieties and strains introduced from China, Japan,
U.S., Hawaii and India, only few have been selected as the
most adapted to certain regions of the islands. The most
successful introductions recommended for commercial
planting are: Mis 33 Dixi, Head Green and Mis 28 EB Strain
3910, all adapted to rainy and dry season cultures, and
Yellow Biloxi hybrid, only adapted to rainy season culture.
They gave yields of from 15 to 25 cavans of seeds per
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hectare” Note: 1 cavan, a unit of weight in the Philippines
= 44 kg or 50 kg. Thus, 15 to 25 cavans/ha = 0.66 to 1.25
tonnes/ha.
“Unfortunately, our detailed Plant Introduction records
of the past years were practically all destroyed or lost during
the last World War operations, so it has been quite difficult to
reconstruct them from memory or from whatever literature
the authors were able to ransack within the short time
available.”
On page 398 is an ad for Cenvoco Vegetable Lard, made
by the Central Vegetable Oil Manufacturing Co. of Manila.
This shortening was probably made from coconut oil rather
than soy oil.
Note 1. This is the earliest English-language document
seen (May 2012) that uses the term “Vegetable Lard” to refer
to vegetable shortening.
Note 2. This book was written by men of the Philippine
Bureau of Agriculture and its successors, the Bureau of
Plant Industry, the Bureau of Animal Industry, and the Fiber
Inspection Service. Address: Bureau of Plant Industry.
107. Poletika, W. von. 1952. Vergleichende Klimaoekologie
der Sojaanbaugebiete Eurasiens und Nordamerikas unter
besonderer Beruecksichtigung der deutschen Verhaeltnisse
[Comparative climatic ecology of the areas of soybean
cultivation in Eurasia and North America in view of German
conditions]. Berichte des Deutschen Wetterdienstes in der
U.S. Zone (Bad Kissingen) No. 42. p. 406-12. [13 ref. Ger]
• Summary: The author uses the “temperature sum” and
“hydrothermic coefficient” methods to determine in which
locations soybeans may be grown in Germany. A table shows
extensive data. Contents: Summary. Climatic-Ecological
locations of soybean cultivation in Germany. General
comments on ecological zones. Agrarian-climatic elements
of soybean cultivation. Comparative soybean ecologies:
USA and Manchuria, the Soviet Far East, Caucasia and the
Ukraine, Germany.

A map divides West Germany into 3 zones. The darkest
zone (I) is most suitable for soybean production. Address:
Prof., Dr., Bonn.
108. Bening, W. 1953. Soy flour and milk powder in Europe.
I. Soybean Digest. Feb. p. 18-19. See also Part II. March, p.
20-21. Part III. April, p. 20.
• Summary: Discusses the pioneering work with soya done
by six Europeans:
“A. Urbeanu was a medical doctor in Bucharest,
Rumania, at the beginning of the 20th century. From his
work with countless patients he came to the conclusion that
insufficient nutrition was the reason for the backwardness
of his nation; that lack of protein was the cause of the
nationwide lack of energy, the poor labor output and low
living standard. He decided that the manufacture of palatable
cheap protein foods from home-grown soybeans could raise
his people’s living standards and place his beloved Rumania
among the civilized nations.
“In 1905 Urbeanu published the first Rumanian booklet
on soya. It recommended the bean for systematic fortification
of the national diet. He emphasized that the Rumanian
farmer did not have more than half of the daily protein
requirement. He pointed out that the composition of the
mature soybean is very similar to that of foods of animal
origin, and therefore can well fill this gap in the diet.
“Urbeanu’s publication was the first suggestion of a
complete soya project in Europe that included growing and
processing the bean to make its fats and proteins available
for human nutrition. Little attention was paid to it. Its ideas
were too strange. Maybe the lack of suitable varieties and of
experience in breeding and growing as well as processing
soybeans contributed to the failure.
“Thirty years later the Rumanian government
successfully developed a large-scale soybean-growing
program, for export. Preliminary tests were made in
Rumanian hospitals to cure diseases caused by protein
deficiencies. Political events smashed this project before
the crop became extensive enough so that part of it could be
consumed at home.
“Urbeanu was undoubtedly influenced by Friedrich
Haberlandt’s booklet [sic, book], Die Sojabohne. Haberlandt,
an Austrian botanist, was the real founder of soybean work in
Europe.
“He noticed the soybeans at the Vienna World
Exhibition in 1873, and procured seed there for planting in
test plots at the High School for Soil Cultivation in Vienna.
The seed consisted of 19 varieties from China, Japan, Tunis,
and Transcaucasia–one each from the latter two countries.
“Some of the plots were successful. Haberlandt soon
had co-workers growing soybeans widely in Europe. By
1877 there were 144 soybean test plots in addition to those in
Vienna. They were scattered from the Puszta in Hungary to
the Atlantic Coast, and from the Baltic to the Adriatic Sea.
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“Haberlandt died in 1878 and with him his work–except
for his book with its continuing influence on work with
soybeans in Europe; and some of the beans that he had
distributed. In recent years French soybean literature has
referred to varieties in Spain that were called “Haberlanda”
by the producers there. Haberlandt cooperated with Heck the
physiologist to study the usability of the soybean for human
food. They developed a potato-soya dish that their families
and professor-friends ate with relish. Haberlandt wrote in his
book that “this combination offers to those who have to save
on food, the content of nitrogenous nutrients that are needed
in the diet...”
“Laszlo Berczeller was a doctor in Budapest, Hungary,
some 20 years after Urbeanu. Like Urbeanu he was driven
by his experience with his medical practice to seek better
protein nutrition for the people.
“By that time soybeans were grown, to a small extent
at least, in his country, also Serbia, and other parts of the
former Austrian Empire. They may have been the offspring
of Haberlandt’s seeds.
Berczeller learned “how to remove the disagreeable taste
of the raw bean. He discovered the principle of combined
moisture and heat treatment to make the bean and its
products palatable. And he became known as the discoverer
of soy flour.
“But his discovery remained in the primitive stage
until Austrian, German, French, and other factories began
to process the bean commercially to produce full-fat and
defatted soy flour, grits and flakes for human consumption.
“Urbeanu and Berczeller set two of the first signposts
for the long road on which the soybean is still moving to
become a staple ingredient in the daily diet of Europe. Both
men clearly saw decades ago the central problem of modern
European nutrition. Both worked in and for two of the
unfortunate nations that are now blocked from participation
in the progress and welfare of the free world. It is a sobering
question whether the fascists and bolsheviks would have
been able to swallow the two countries if Urbeanu and
Berczeller had been listened to by their contemporaries.
Both men worked hard to assure regular protein at low cost
for everybody. Their aim was to strengthen resistance to
contagious diseases, and also to those modern epidemics that
we call political radicalism.
4. “Paris was the scene of another remarkable soybean
play. Li You Ying [Li Yuying], famous Chinese soya
specialist, and Dr. L. Grandvoinnet started a factory in
Paris and invaded the famed ‘Cuisine Francaise’ with soya
products of Chinese style, such as tofu, miso, soy milk, soy
sauce, and so on. Great was their enthusiasm and greater still
the failure. More extreme opposites can hardly be imagined
than the French and Chinese tastes. There was only one
product of their promotion that eventually conquered the
market. It is shoju [shoyu; Japanese soy sauce], the tasty,
spicy, delicious soy sauce. Li You Ying and Grandvoinnet

also left traces in European soya history, in the form of
a book. It was published in 1912 and was an excellent
monograph. It could not fail to interest other people who
were at work on the same problem.”
A small photo shows Dr. Berczeller reading a book at a
desk.
109. Soybean Digest. 1953. The cover picture: Soy sauce
popular. June. p. 9 + cover.
• Summary: About La Choy soy sauce. La Choy Food
Products (Archbold, Ohio), a division of Beatrice Foods Co.,
states that its “Chinese foods have approximately tripled in
volume since World War II, and soy sauce has more than
kept pace.”
“People are not only using soy sauce on their Chinese
foods and in various Chinese recipes, but are also finding
that it makes a delicious sauce on steaks, chops, roasts, and
hamburgers. Many people like to marinate their steaks in the
sauce before cooking as well as use the soy sauce in gravies,
stews, and chops.”
La Choy is now in the midst of the largest advertising
campaign in the company’s history. It includes over 50
radio stations, plus Saturday Evening Post and four national
women’s magazines.
Photos show: (1) Cover: A bottle of La Choy Soy Sauce
in the midst of a table set with both Chinese and American
dishes (chop suey), ingredients (sprouts, mushrooms), and
utensils (knife, fork, and small wok). (2) A small photo of
a small dispenser of soy sauce with egg foo yong [egg foo
young] (p. 9).
110. Costello, Michael. 1953. Meals for Millions: This
crusading Californian is showing how the problem of world
hunger can be licked. Reader’s Digest 63:126-28. July.
Condensed from The Christian Century, 70:602-04, May
20,1953.
• Summary: The colorful story of Clifford Clinton (an
illustration shows his portrait), Henry Borsook, MultiPurpose Food (based on soybean grits), and Meals for
Millions Foundation, Inc. To aid the Foundation and its
humanitarian work, “Clinton donates office space in one
of his Los Angeles cafeteria buildings (located at 648 S.
Broadway, Los Angeles 14, California). To reach it one
passes through a dim ‘landscaped’ dining room with pools,
grottos, singing birds and organ music, then up innumerable
stairs, through a bakery and a carpentershop, and arrives
finally in a bustling, crowded office. Here orders come from
individuals, churches, social and governmental agencies.
The Multi-Purpose Food business is handled by a small staff
headed by a bouncy, enthusiastic woman named Florence
Rose.”
“Four million Multi-Purpose meals have gone to India,
three million each to China and Japan, two million each to
Germany and Korea, one million to France.” Some 333,000
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people in Lebanon, 250,000 people in the Philippines, and
several hundred thousand in Austria and Greece have been
saved from hunger by Multi-Purpose meals. Shipments have
gone to the Vatican for distribution to Italian poor, to migrant
labor camps in California and Arizona, to the Navajo and
Hopi Indian reservations. The largest buyer and distributor is
the Roman Catholic Church, followed by the Friends Service
Committee.
Note: This is the earliest document seen (Feb. 2001)
concerning soybean products (Multi-Purpose Food
containing soy grits) in the Vatican; soybeans as such have
not yet been reported.
111. Lo, K.S. 1953. The story of soybean milk. Far Eastern
Economic Review. Oct. 29. p. 568-69.
• Summary: In 1936 the author, a resident of Hong Kong,
happened to be in Shanghai, where he read a newspaper
article about a talk given by a Dr. Webb [actually by Julean
Arnold; see letter from K.S. Lo, 3 Nov. 1989] on the
nutritional value of the soybean. He was very impressed. A
year later, the invasion of China by Japan brought a steady
flow of refugees into Hong Kong, and with them problems
of food supply and malnutrition. Lo recalled the article he
had read about soybeans and began to think about the idea of
making soybean milk to be sold to the working classes at the
lowest possible price. He took his idea to Hong Kong’s new
director of Medical Services, Dr. P.S. Selwyn-Clarke, who
was known for his progressive ideas, his untiring energy for
work, and his concern for the poor. “He at once offered me
his moral support were I to embark on this scheme. It was
through his personal encouragement and moral support that
eventually I was able to bring it to fruition. He was also later
to become my strongest supporter and advocate of soybean
milk. A modest factory was built at Causeway Bay and it
was opened for business in March, 1949 [actually 7 March
1940]. The equipment used was simple and crude and the
method adopted for the making of this milk was modeled
after the dairy industry. On the day of its opening, I can still
remember that the total business done was 9 bottles sold.”
“After two years of hard struggle, we were beginning
to make some headway in our sales. At this point the
Pacific War intervened and brought our activities to a stop.
The factory was occupied by the Japanese, and what little
equipment we had in it was lost. After the war was over we
tried to restart it, and once again Dr. Selwyn-Clarke came to
our rescue.”
“Much to our surprise, the post-war public took to
soybean milk without being coaxed. All of a sudden it
became very popular, especially among the working classes.”
A larger and more modern factory was built at Aberdeen, and
completed in 1950. After this a product that did not require
refrigeration was developed; sales increased ten-fold. “Today
we are able to produce from 3000-5000 cases (24 bottles
each) of soybean milk a day; distributed over the territories

of Hongkong, Kowloon, New Territories and Macao with a
fleet of 18 trucks.”
The company has “succeeded in producing a nutritious
and wholesome food and putting it within the reach of
the masses.” The price has been kept down to 20 cents
(H.K.) per bottle. The soybean milk is also extremely high
in vitamin B, and because of the large amount consumed
by the public daily, this has a beneficial nutritional effect.
The company is now also working actively with UNICEF
[United Nations International Children’s Emergency Fund]
in promoting similar projects in Asia. “Already we know
for certain that a factory similar to ours has been put up in
Djakarta by the Indonesian Government in conjunction with
UNICEF.”
“We are, however, not resting on our laurels. Our
technicians have been busy experimenting on condensed
soybean milk, which we hope to put on the market sometime
next year. Then we will move onto soybean milk powder,
and other forms of soya food products.”
Note 1. This is the earliest document seen (April 2004)
that describes UNICEF’s awareness of the attractions of
Vitasoy as a high protein soy beverage for use in developing
countries, and joint efforts by UNICEF and Vitasoy to
promote similar products in Asia. Note 2. When Vitasoy
was launched in March 1940, it was fortified with vitamins,
calcium, and cod liver oil. Now, in 1953, it appears not to be
fortified at all.
112. Boxer, Charles R. ed. 1953. South China in the 16th
century, being narratives of Galeote Pereira, Fr. Gaspar
de Cruz, O.P., Fr. Martin de Rada, O.E.S.A. (1550-1575).
London: Printed for the Hakluyt Society. xci + 388 p. Illust.
Maps. 23 cm. Series: Works issued by the Hakluyt Society,
2d. series, no. 106. *
• Summary: Ted H. says Boxer spoke many languages and
was an excellent Jewish researcher. He wrote hundreds of
articles and books. Taught at Oxford but was not promoted
past “Reader.”
113. Gourou, Pierre. 1953. L’Asie [Asia, 2nd ed., revised].
Paris: Libraire Hachette. 541 p. Illust. Maps (some colored).
23 cm. Series: Les Cinq Parties du Monde. [300+* ref. Fre]
• Summary: Soy (soja) is mentioned on many pages of this
book; 6 times on page 154 (Manchuria), 4 times on page
55 (vegetarian food), 3 times on page 129 (agricultural
techniques in China), 2 times each on pages 253, 254
(Japanese vegetarian food, tofu, shoyu), and 261 (agricultural
production in Japan), and once on pages 65, 135, 147, 148,
259, 275, 280, and 532.
Hervé Berbille of Bordeaux, France writes (22 July
2014). “This book is very important because P. Gourou (a
French geographer) was “the father” of the concept of “plantbased civilization” (civilisation du végétal), which he created
after his first work in Tonkin (part of French Indochina) in
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the 1920’s.
“I draw your attention to the importance of this concept
because it is in direct relation to soybean, as stated by
Gourou himself. “La civilisation du végétal” can be mainly
achieved by the use of soybean as a staple in food.
“Gourou first applied this concept to Indochina,
then in the 1950s he extended it in China. Other scholars
(geographers but also ethnologists) then gradually extended
it to other countries (Indonesia, Tibet, etc.), including nonAsian (New Caledonia).” Address: Prof. at the College of
France and at the Free University of Brussels (College de
France at à l Université libre de Bruxelles).

Ohio State Univ., Columbus, Ohio.

114. Pritchard, Florence; Pritchard, Edgar W. 1953. A
scientific meatless diet: Being the principles and practice of
lacto-vegetarianism based on the latest scientific discoveries,
with original recipes. 4th ed. Marryatville, South Australia:
Published by the authors. 19 p. 22 cm.
• Summary: Discusses the advantages of a lacto-vegetarian
diet, with recipes.
Concerning soya beans, page 7 contains a paragraph
which states: “These beans deserve much more attention
than they have hitherto received... In China and Japan they
are a staple food, being made into innumerable dishes
including soya bean milk and cheese [tofu].” There are also
recipes for Boiled soya beans (p. 9), and Soya bean rissoles
(p. 11). Address: 31 Yeronga Ave., North Kensington Park,
Marryatville P.O., South Australia.

117. Chun King Sales Co. 1954. Display ad: Chun King–
Chicken Chow Mein. Chicago Daily Tribune. Sept. 12. p.
M5.
• Summary: The Chun King new “divider pack” is actually
two cans in one. The meat is in the top can–”Chun King
Cantonese Chicken Chow Mein (without vegetables).” The
vegetables are in the lower can. The crisp fried noodles are a
separate product.
“Oriental recipe ‘magic’ combines with modern
American care and skill in the selection and preparation of
the 19 different quality ingredients used in this new Chun
King Chow Mein. There’s succulent chicken, Pascal celery,
young [mung] bean sprouts, imported bamboo shoots,
tender mushrooms, pimientos and water chestnuts. Plus the
exotic seasonings that Chun King chefs use so skillfully. A
wonderfully delicious combination of flavors.
“Spoon it onto crisp fried noodles (Chun King noodles
are best; they are made with fresh eggs!). Call the folks.
They’ll douse on Chun King Soya Sauce. It will do your
heart good, the way appetites respond to this new and better
Chow Mein.”
There is a coupon at bottom of ad, and a “Guaranteed
by Good Housekeeping” seal of approval. It is a “Garry
Moore special introductory offer. See the Garry Moore Show
Mondays through Fridays 10 to 10:30 A.M., EDST, CBSTV.”
Note 1. This exact same ad appeared in the Los Angeles
Times on this same date, p. L39.
Note 2. This is the earliest document seen (Feb. 2011)
that mentions “Chun King Soya Sauce.” Address: Duluth,
Minnesota.

115. Sun, Chao Nien. 1953. Zonation and differentiation of
tissues in the primary root of soybean. PhD thesis, Ohio State
University. iii+ 53 p. [30 ref]
• Summary: This thesis has been digitized and a link is now
available from The Ohio State Univ. online catalog.
Contents: 1. Organization of the apical meristem:
Introduction, materials and methods, general pattern of
zonation, discussion, summary, literature cited.
2. Growth and tissue differentiation in primary roots:
Procedures, experimental results, discussion, summary,
literature cited,
The last page is an autobiography of the author, who was
born on 4 Nov. 1914 at Tinghsien, Hopeh, China. In 1940 he
earned his bachelor of Science in Biology from The National
University of Peking, China. In 1948 he entered the Univ.
of Oklahoma, from which he received the degree of Master
of Science in 1950. “From the autumn quarter of 1950 to
the spring quarter of 1953, I was enrolled at The Ohio State
University as a candidate for a Ph.D. degree in Botany.
“From 1940 to 1945, 1 was an assistant and research
assistant, and from 1945 to 1948, I was a lecturer in the
Botany Department, The National University of Peking. I
was a graduate assistant in the Department of Plant Sciences
of the University of Oklahoma during the years 1948 to
1950.” Address: Dep. of Botany and Plant Pathology, The

116. Wong, Walter. 1954. The Chinese restaurant. Sanitarian
(The) 16(5):236-42. March/April. See p. 240.
• Summary: Page 240: “’Foo Yee’ or preserved soy bean
cakes are the ‘Doe Foo’ preserved in an alcoholic solution.
The Chinese eat these directly from the jar, without further
cooking, although a small quantity of oil is added before
eating.”
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term “foo yee” to refer to
fermented tofu.

118. New York Times. 1954. News of food: Variation in soya
sauces. Oct. 25. p. 30.
• Summary: There are many variations. Some are sweeter
than others, some saltier, and they can vary in consistency
from very thin to almost as thick as molasses.
Some soy sauce is made in the USA, but most is made
in Japan, Hong Kong, and Formosa [Taiwan], and imported
from those countries. A brief description of the ingredients
and process is given.
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When people of Japanese or Chinese backgrounds
were asked to name their favorite soya sauce, their answers
followed strictly national lines. The Japanese say that their
soya sauce is not as sweet and thinner than its Chinese
counterpart. But Chinese say that “Japanese soya sauce has a
molasses-like odor and consistency.”
Soy sauce is used in Japan as often as (and much like)
salt in used in the USA. In both China and Japan, soy sauce
is the most important seasoning or flavoring.
American per capita consumption of soy sauce is
steadily increasing; it is used in preparing Chinese and
Japanese dishes, as well as in typically Western dishes.
“In California, the land of outdoor cookery, soya sauce
is often used in the marinade for meats and poultry that are
cooked on a spit over an open fire. The sauce is also used
as an ingredient in many Western barbecue sauces.” And it
works well as a basting sauce.
China Beauty is an American-made product; a 3-oz.
bottle sells for 10¢. Katagiri & Co. (224 East 59th St., New
York City) sells two brands of soy sauce imported from
Japan: Yamasa Shoyu and Kikkoman Shoyu. Charles & Co.
(340 Madison Ave.) sells another Japanese import, Higeta
Shoyu. Walter’s, an oriental grocery store (685 Amsterdam
Ave., NYC), sells several brands of Chinese soy sauce from
Hong Kong and Formosa [Taiwan].
119. Paddleford, Clementine. 1954. Dinner at Trader Vic’s:
Who ever heard of steak with pineapple? Here’s an exotic
secret from a famous West Coast kitchen. Los Angeles Times.
Nov. 21. p. L16.
• Summary: Trader Vic is a famous name in San Francisco.
In 1934 his name was Victor Bergeron; an auto parts
salesman, he was tired of his job. Since his father was in the
restaurant business, he thought he’d give it a try, investing
his $500 of savings. He was an immediate success.
He opened his first restaurant (a mere shack with a tin
roof, loaded with South Sea paraphernalia) as a trading post
across the bay in Oakland. Two Chinese barbecue ovens
were the chief equipment. It was famous for fabulous rum
drinks, and for the Trader himself, hopping along on his
wooden leg. Soon he began opening more shacks. Today
the menu is called Polynesian, but it is actually Chinese–or
perhaps uniquely his. A recipe for Skewered barbecued
pineapple and steak calls for ½ cup soy sauce. A small photo
shows Trader Vic. Address: This Week food editor.
120. Bisson, F.C. 1954. Soybeans–Agricultural miracle.
Board of Trade News (Chicago Board of Trade). Dec. p. 3-4.
• Summary: This is the first of two articles with this title. It
begins: “As little as a generation ago it is doubtful if more
than a small handful of the membership of the Chicago
Board of Trade had ever actually seen a soybean. And, in
all probability, the only actual contact that any may have
had up to that time with the many products and by-products

made from this legume, was when on an occasional ‘after
the show’ visit to a Chinese restaurant near Wentworth and
Twenty Second Street, they might have used that mysterious
appearing black sauce on a heaping platter of chop-suey or
chow-mein.”
“No one seems certain about the actual origin of the
soybean... we learn that “in an ancient Chinese thesis–(so old
that the author is not even known, with the opus identified
simply as having been penned thirty centuries before
Christ)–there were in it more than three hundred separate and
distinct medical formulae with each having soybeans as basic
source. How much older the soybean might be is anyone’s
guess.
“Just as the actual origin of the soybean seems to be
rather well shrouded in antiquity, modern history is equally
bare of facts and figures on how and when the first ones
found their way to American shores. But in the absence of
anything more specific, it seems like a good guess that a
few of them first were brought to this country early in the
nineteenth century. And without doubt, they came here more
as a curiosity than with the thought of their serving any
utilitarian purpose.
“Near the turn of the century–1890 to be exact–our own
government took the first official cognizance of the presence
of this agricultural visitor from the Far East by providing for
some exploratory research on the adaptability of the soybean
to our climate, with particular respect to the possibility of its
augmenting our clover, alfalfa and timothy crops as a source
of animal forage.”
One table (p. 4) shows the rapid increase from 1925 to
1954 in U.S. soybean acreage (sown alone, or harvested as
beans), total production (in bushels), and yield in bushels per
acre. The yield almost doubled, from 11.7 bu/acre in 1925
to 21.6 bu/acre in 1950. “Never in the agricultural history of
the United States, has there been such a phenomenal increase
in production of any crop within such a short space of time.
From 1925 through 1954 the United States soybean crop has
been multiplied more than 67 times.
“It is rather apparent that if there had not been present
some very well defined incentive for these year-to-year
increases in soybean production, they never would have
materialized. That incentive came in a two-fold manner–
(1), a vastly expanded broadening in the demand for the
two main by-products of the soybean–oil and meal, and
(2), a step-by-step increase in the processing facilities of
the country which has matched both the greatly enlarged
production of the raw beans on one hand, and the increasing
substitution of bean oil and bean meal for other oils and
proteins, respectively.”
A second table (p. 4) shows the increase in U.S.
production of soybean oil and soybean meal from 1925 to
1952. Soybean oil grew almost 100-fold from 2.5 million
lb to 2,478 million lb during that period. Likewise, soybean
meal grew from 8,600 tons to 5,551,000 tons. Address:
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Director of Market Research.
121. Soybean Digest. 1954. New world record [in world
soybean production]. Dec. p. 20.
• Summary: “World production of soybeans is expected to
be at an all-time high in 1954. The preliminary forecast of
the Foreign Agricultural Service of the U.S. Department of
Agriculture places the crop at 735 million bushels, up 90
millions from the 645 million bushels produced in 1953, and
60 millions from the previous high of 675 million bushels
produced in 1952.
“Over three-fourths of the anticipated increase will
come in the United States, and a fifth in China-Manchuria.
But output has also increased in almost all other soybean
producing areas.
“Production in Canada set a new record for the 11th
successive year. The crop, confined to Ontario, is estimated
at 5.3 million bushels, up 21 percent from 1953. Increased
production came primarily from a record acreage. Yield per
acre exceeded last year but was far short of the high yield of
1952.
“Soybean output in China-Manchuria may approximate
350 million bushels against an estimated 332 million bushels
in 1953. Acreage was expected to be up slightly and the yield
per acre may be somewhat better than last year.
“Japan’s crop is expected to exceed last year’s by about
1 million bushels. Conditions in all areas, with the exception
of Hokkaido, are reported favorable. In Indonesia, output

reportedly is well above 1953. Harvests in Taiwan and
Thailand probably approximated the 1953 level.
“Brazil’s crop is estimated to be up about 13 percent.
Production continues to increase in both Rio Grande do
Sul and Sao Paulo, the principal producing states, largely
because of increased acreage. Moreover, a further increase in
plantings is anticipated in both states.”
122. Soybean Digest. 1954. World soybean exports below
prewar. Dec. p. 25.
• Summary: “World exports of soybeans and soybean oil
in 1953 are estimated at 360,000 tons, oil equivalent basis,
according to Foreign Agriculture Circular of the U.S.
Department of Agriculture.
“This is an increase of 14 percent from 1952 but is
considerably short of exported quantities both in 1951 and in
the prewar period.
“The United States, with exports of 41.6 million bushels
of beans and 24.851 tons of oil, or a total as oil of 239,000
tons, accounted for 68 percent of the total exports from
producing countries. Bean shipments from the United States
were at an all-time high but oil shipments dropped to the
lowest point since 1945.
“Bean and oil exports from the United States in each
of the past two years have been equivalent to 16 percent
of soybean production in the preceding year. The record
shipments of 1951 were one-fourth the 1950 production.
Soybean exports from China-Manchuria last year are
estimated unofficially at around 23
million bushels or one-third the prewar
volume. Northbound shipments of
beans (mainly from Manchuria)
through the Suez Canal were reported
at 11.8 million bushels in 1953,
compared with 7.3 million in 1952 and
18.4 million in 1951.
“Present indications are that
exports of soybeans and soybean oil
during calendar year 1954 may fall
short of the 1953 tonnage.”
Tables show: (1) “Soybeans:
Exports from specified countries,
average 1935-39, annual 1930-1953
(1,000 bushels).” In 1953 the two
leading soybean exporters were the
USA (41,606) and Manchuria & China
(23,455. unofficial estimate). (2)
“Soybean Oil: Exports from specified
countries, average 1935-39, annual
1950-1953 (short tons).” In 1953 the
USA was by far the leader with 28,451.
(3) Soybeans: Imports into specified
countries, average 1935-39, annual
1950-1953 (1,000 bushels). Japan
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was the leading importer with 16,461. (4) (3) Soybean Oil:
Imports into specified countries, average 1935-39, annual
1950-1953 (short tons). West Germany is by far the leading
importer with 31,166.
123. Soybean Digest. 1954. See Manchurian offerings as the
determining factor in U.S. exports. Dec. p. 16-17.
• Summary: “With the 1954 soybean harvest completed,
record supplies are balanced against the strong holding
movement on the part of farmers and expectation of a good
volume of exports.
“But clouding the export picture is the question of
what volume of Manchurian soybeans may be available to
compete with U.S. beans.
“Farmers are again reported generally holding for that
$3 price this fall, as they did last year. But some observers
are cautioning that the 1954 market may not repeat 1953.
“Says J.E. Johnson, Champaign, Illinois, ‘Even at this
late date for harvesting the estimated sale of the crop will not
exceed 20 percent of the total. There continues that bullish
attitude with the $3 objective.’”
124. Needham, Joseph. 1954-1986. Science and civilisation
in China. Cambridge, England: Cambridge University Press.
11 volumes. See especially Vol. 6, Part II: Agriculture, by
Francesca Bray.
• Summary: Dr. Needham is interested in the development
of science in China before the impact from the west. His
research extends up to about the 17th or 18th century.
Address: Cambridge, England.
125. Product Name: Soy Sauce.
Manufacturer’s Name: Som Toy Chinese Food Products,
Inc. (Bottler of Soy Sauce).
Manufacturer’s Address: 65 Grove St., Rockland,
Massachusetts.
Date of Introduction: 1954.
New Product–Documentation: Soybean Blue Book. 1954.
p. 107.
126. Wang, Jinlu. 1954. Zhong guo de da dou [China’s
soybeans]. Shen Wu Xue Tong Bao (Biology Journal) 9:1721. [Chi]*
Address: China.
127. Chang, Yet-oy. 1954. Soybean products as supplements
to rice in Chinese diets with special reference to their protein
and calcium content. PhD thesis, Columbia University,
New York. 67 p. Page 1201 in volume 14/08 of Dissertation
Abstracts International. [30+ ref]
• Summary: The diet containing “soybean curd (Tou fu)”
gave the best growth and calcification, followed by diets
containing “dried yellow soybeans (Ta tou),... soybeans,
fermented (Tou chi) [fermented black soybeans], then

soybean fermented curd (Tou fu lu)” (also called “fermented
soybean curd” in this abstract) [fermented tofu], last.
Soybean curd production is encouraged where animal
proteins are in short supply.
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term “soybean fermented curd”
to refer to fermented tofu. Address: Columbia Univ.
128. Chinese borrowings in prehistoric Japanese. 1954.
Tokyo: Yoshikawa Kobunkan. 61 p. 26 cm. [Eng]*
• Summary: About words and terms that have been
borrowed from Chinese. Kinako is mentioned on p. 9.
129. Cowan, J.C. 1954. Soybeans. In: Raymond E. Kirk and
Donald F. Othmer, eds. 1947-60. Encyclopedia of Chemical
Technology. 1st ed. New York. Chichester, Brisbane,
Toronto: John Wiley & Sons. See Vol. 12, p. 689-701. A
Wiley-Interscience Publication. [32 ref]
• Summary: Contents: Introduction: composition, standards
and trading rules. Handling and storage. Processing:
preparation, screw press operations. solvent extraction.
Soybean products: Oil (Crude oil comes from the stripping
columns in the extraction process; phosphatides and
lecithin), meal and products (three reasons for crushing for
animal feed, toasting, preferred source of protein in animal
feeds), soy flour and related food products (the 3 types of
soy flour are full-fat, low-fat, and defatted; the defatted is
made from flakes obtained by solvent extraction of the oil),
soy sauce and other food specialties (soy sauce {which has
become an important condiment in the U.S., and which is
also used in Worcestershire sauces, which contain 10-30%
soy sauce}, soybean milk, tofu or soybean curd, miso {a
fermented mixture of soybeans plus rice or barley}, natto,
sprouted soybeans [soy sprouts], and green vegetable
varieties of soybeans {which are grown in the U.S. “for the
manufacture of food specialties and for combination with
corn as a succotash which is marketed in both the canned and
frozen states}). Production (in the USA and worldwide. “The
growth of soybean production in the U.S. between 1940 and
1952 has been phenomenal”).
Figures: (1) Two views of a Lincoln soybean seed, with
exterior parts labeled: h = hilum or seed scar, which is linearelliptical. c = chalaza, located at one end of the hilum where
the seed coat joins the body of the ovule. m = micropyle,
the minute opening at the other end of the hilum where the
primary root of the germinating seed emerges. h = outline of
the hypocotyl, which can be seen beneath the seed coat. The
seed consists primarily of hull (seed coat) and embryo, but
it has a very elementary endosperm. Source: L.F. Williams
1950 (in Markley).
(2) Cross section of the soybean coat and section of the
cotyledon. Source: L.F. Williams 1950 (in Markley).
(3) Expeller plant flow sheet. Source: Langhurst 1950
(in Markley).

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 75
(4) Typical flow sheet for solvent extraction of soybeans,
with each part labeled. Courtesy French Oil Mill Co. 1.
Soybean storage. 2. Soybean cleaner. 3. Magnetic separator.
4. Surge bin. 5. Scale. 6. Cracking roll. 7. Soybean heater.
8. Flaking rolls. 9. Elevator to extractor. 10. Extractor
filling hopper. 11. Extractor [vertical, counter-current
type]. 12. Extractor baskets. 13. Spent flake conveyor.
14. Desolventizer toaster. 15. Flake cooler. 16. Solvent
pump. 17. Half miscella pump. 18. Full miscella pump. 19.
Miscella filter. 20. Heat exchanger. 21. Pre-evaporator. 22.
Entrainment separator. 23. Condenser. 24. Vacuum stripping
column. 25. Finished oil pump. 26. Solvent work and water
separation tank. 27. Waste water evaporator. 28. Cyclone. 29.
Rotary valve. 30. Meal screen 31. Meal grinder. 32. Solvent
surge tank. 33. Half miscella surge tank. 34. Hydraulically
operated valve.
Tables: (1) Proximate composition of soybeans and
derived products (cotyledons, hull, hypocotyl, extracted
meal, full-fat flour, defatted flour). (2) Inorganic constituents
of soybeans: ash, potassium, sodium, calcium, magnesium,
phosphorus, sulfur, chlorine, iodine, iron, copper,
manganese, zinc, aluminium.
(3) Numerical (1-4) and sample grade requirements of
all classes of soybeans.
(4) Effect of moisture content of soybeans stored at 38ºC
for 11 days on respiration, acid value of oil, germination, and
mold growth. Moisture (%) ranges from 11.8 to 18.3. The
lower the moisture, the better.
(5) Amino acid composition of soybean oil meal
from Lincoln variety soybeans. (6) World production of
soybeans: Average yield (bu/acre) and production (millions
of bushels) in 1935-39, 1945-49, 1952. Country: United
States, China (proper), Manchuria, Japan, Korea, Brazil,
USSR, Yugoslavia, Italy, rest of Europe, Indonesia, world
total. Yields in 1952: USA 20.7 bu/acre; Japan 17.5; Italy
17.5; Indonesia 9.6. Before 1941 Manchuria was a major
world producer and exported large quantities of soybeans
to Europe. Because of unsettled conditions in China and
Manchuria during and shortly after World War II, the U.S.
has supplied a large portion of the soybeans imported into
Europe. Address: Northern Regional Research Lab., Peoria,
Illinois.
130. Feng, Doreen Yen Hung. 1954. The joy of Chinese
cooking. New York: Grosset & Dunlap. 226 p. Undated.
Illust. Index. 21 cm.
• Summary: This hardcover Chinese cook book retails for
$3.95. The contents and pagination are the same as in the
original 1950 edition of the same title.
131. La Choy Food Products. 1954. The art and secrets of
Chinese cookery. Archbold, Ohio: La Choy Food Products.
Div. of Beatrice Foods. 30 p. Illust. (some color). 10 x 16
cm. *

• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
132. Perleberg, Max. 1954. Who’s who in modern China
(From the beginning of the Chinese Republic to the end of
1953). Hong Kong: Ye Olde Printerie, Ltd. 428 p. See p.
132-33 for Li Yu-ying. [Eng]
• Summary: “Li Yu-ying. Courtesy name: Shih-ts’eng.
Born in 1882 in Hopeh. Government official and one of
the Kuomintang’s elder statesmen. Studied in France and
founded there in 1928 [sic, probably in late 1910 or early
1911] the first Bean Curd Factory at Paris [sic, at Vallées,
Colombes (near Asnières, Seine), northwest of Paris]; since
1924, Member, Kuomintang Central Supervisory Committee;
1928, Chairman, Kuomintang Central Political Council,
Peking Branch; and concurrently Director, Peking Research
Academy; since 1948, Advisor to President Chiang Kai-shek.
Now in France.”
Note 1. For a brief description and history of the
Kuomintang or “National People’s Party” see Fairbank,
Reischauer and Craig (1973) East Asia: Tradition and
Transformation.
Note 2. Li Yu-ying is not mentioned in any of the
following books: Who’s Who in China (1920, ed. 2; 1925
ed. 3 or its supplement; 1931 ed. 4). Who’s Who in France–
Dictionnaire Bibliographique (1936, 1954, or 1965-6
editions).
133. Shinoda, Osamu. 1954. Mindai no shoku seikatsu
[Gastronomic life in the Ming dynasty]. In: Kiyoshi
Yabuuchi, ed., 1954. Tenkô Kaibutsu no Kenkyû (Studies on
the T’ien Kung K’ai Wu). Tokyo. 483 + 15 p. See p. 74-92.
[Jap]*
134. Smith, Henry. 1954. Classical recipes of the world, with
occasions for their use and master culinary guide. New York,
NY: The Macmillan Co. vii + 631 p. 20 cm.
• Summary: This is a sort of encyclopedia, with the entries
listed alphabetically and no index. Under China (p. 165)
is a list of “Some popular Chinese dishes” including
“Nan Yoy Kow Yok–Broiled pork stewed with Chinese
cheese.” Address: F.H.C.I., M.C.F.A., author, Retford in
Nottinghamshire, England.
135. Trigg, Ernest T. 1954. Fifty-five colorful years: The
story of paint in America. Stonington, Connecticut: The
Pequot Press. xvi + 307 p. Introduction by Dr. Archibald
Rutledge. Illust. Index. 22 cm. [10* ref]
• Summary: The author, president of the National Paint,
Varnish and Lacquer Association (1922, 1933 to Nov. 1947),
was very active and deeply involved throughout his life in
this history. In fact his entire working life, from 1892 to
1937, was spent in this industry. He tells the inside story of
the growth of this great industry with directness, humility,

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 76
sincerity, and honesty–based on his personal recollections.
Unfortunately the book has no references. However the
appendix contains many interesting lists and documents.
The use of soy oil in paints is discussed on pages 52-54,
90, 288, 293. Chapters include: 6. Educational Bureau (p. 4857). 7. Scientific Section (p. 58-66).
The book contains 32 full-page black and white photos,
including members of the Educational Bureau in 1920 (p.
81) and 1933 (p. 112), Laboratory of the Scientific Section
in 1930 (p. 112), Dr. Henry Gardner (p. 112-13, Director of
the Scientific Section, 1909-1945), Scientific Section staff (p.
113).
In the chapter titled “Educational Bureau,” the story of
the very important role played by the Educational Bureau
of the National Paint and Varnish Council in promoting the
early production soya beans and use of their oil in coatings
is described in detail (p. 52-54). It begins: “Typical of this
group’s forward thinking, its actual performance, are its
accomplishments in connection with soya bean culture in the
United States. Here is a case in which necessity worked hand
in glove with inventiveness.
“It began in 1910, when the Paint Industry was
concerned with a serious shortage of linseed oil.” The
“Bureau authorized the importation of forty varieties of
soya bean from China for scientific study and distribution.”
Growing tests were soon conducted by the Bureau
in Minnesota, Missouri, and several Southern states.
Representatives of the Educational Bureau attended
meetings of cottonseed growers’ associations, pointing out
the likelihood of a future large production of soya beans
in this country. Cottonseed oil mills, at the time, were
easily adaptable to the crushing of soya beans, and the best
possibilities for producing them were in areas where such
mills were located.
“Leo Nemzek, then chief chemist for John Lucas & Co.,
was the Bureau’s representative in this phase of the work.
For a number of years, regularly, he visited the agricultural
colleges,... In 1913 Mr. Nemzek made a coverage trip,
visiting all state agricultural stations south of Pennsylvania,
and west to the Pacific Coast. He was able to report that
in three short years from its comparatively small start, the
project had made splendid success.
Technical and promotional developments kept pace with
production in the use of soya bean oil and the by-products of
the oil extraction. For fifteen years the Educational Bureau
continued to promote the growth of soya bean in the United
States and developed a wide and satisfactory use of the
oil in paint and varnish specialties.” Soya bean oil is also
mentioned on pages 90, 288, 293.
Henry A. Gardner is mentioned on pages ix, 50, 58-64,
66, 88, 92-93, 193-94, 237. The Glidden Co. is mentioned
on pages 88, 245, 247. L.P. Nemzek is mentioned on pages
x and 53. Spencer Kellogg & Sons is mentioned on p. 173.
Address: Philadelphia, Pennsylvania.

136. Zain, Sutan Muhammad. 1954. Djalan bahasa Indonesia
[Indonesian language road]. Djakarta, Indonesia: Dharma.
117 p. See p. 10. No index. 25 cm. [Ind]
• Summary: This is a grammar of the Indonesian language.
Page 10: Under Chinese influence (Pengaruh bahasa Tiong
Hwa [=Tionghoa]) are tautjo [Indonesian-style miso], and
taugé [soy sprouts].
Under Tamil influence is kedelai [soybeans]. Address:
Indonesia.
137. Millstein, Gilbert. 1955. On a Sunday in Chinatown.
New York Times. Feb. 27. p. SM22-23, 53.
• Summary: A fascinating study of New York City’s
Chinatown on a typical Sunday. It takes place on Mott
Street, and Pell, Doyers, Bayard, and the Bowery; there
the Chinese gather to talk, shop, visit, and eat. People
typically enjoy a late breakfast, which is large and with
many dishes, including “dow foo sui mei (bean curd and
meat bun).” One may also visit a coffee shop, tiffin house, or
noodle shop. When finished, “the Chinese then goes to his
family association. The outstanding family associations in
Chinatown are those of the Chins, the Lees, the Wongs, the
Ngs, the Leongs, the Chus,...” Chinese laundrymen may visit
their laundrymen’s association.
While visiting Chinatown, visitors can buy “brown bean
sauce, black bean sauce,... soy sauce,... and oyster sauce.”
138. Masamune, Genkei. 1955. Enumeratio
Tracheophytarum Ryukyu Insularum (V) [Listing of the
plants of the Ryukyu Islands. V.]. Science Reports of the
Kanazawa University 3(1):101-82. March. See p. 136. [Jap]
• Summary: Reports two Glycine species: (1) Glycine
koidzumii Ohwi is named Miyakojima tsurumame in
Japanese. It appears to be endemic on Miyako Island,
Ryukyu Islands. (2) Glycine tomentella Hayata is named
Hiro-ha yabu mame (broad-leaved bush bean) in Japanese.
It may be cultivated in Okinawa, and it grows in Taiwan, the
Philippines, and China. Address: Lab. of Systematic Botany,
Faculty of Science, Kanazawa Univ., Japan.
139. Soybean Digest. 1955. 1954 world [soybean] crop hit
new record. April. p. 20. [1 ref]
• Summary: A large table shows soybean “acreage, yield
per acre, and production in specified countries of the world,
averages 1945-49 and annual 1953-54.”
According to the 2nd estimate of USDA’s Foreign
Agricultural Service, world soybean production established
a new record in 1954; 742.8 million bushels were harvested,
up 14% over 1953. Over 80% of the increase was accounted
for by the United States. Most of the remaining increase
occurred in China-Manchuria. In 1953 China produced
198 million bushels and Manchuria produced 134 million.
In 1954 Manchuria’s production statistics were included
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140. Times (London). 1955. Ah Luk:
From China to England and back.
May 3. p. 12, col. 5.
• Summary: “From a correspondent.”
Ah Luk is a Chinese woman. “She
derived much pleasure from serving
visitors with Chinese ‘chow’ and
merriment from watching them use
chopsticks more often as instruments
of chase than of capture. Guests, for
their part, liked the chicken and pork,
served with rice and soya sauce, and
fried lettuce, which had become her
main food in this country.”
Note: This is the 2nd earliest
English-language document seen
(Dec. 2005) in the Times (London)
that contains the term “soya sauce.”
The first was in 1905 in a letter from a
Japanese man, Mr. C. Kadono.

with those of China, the total being 350 million bu. Canada
also set a new record with 5.065 million bu harvested. Also
mentioned (with production statistics for 1953 in bushels)
are Italy (35,000), Yugoslavia (155,000 avg. 1945-49), Other
Europe (565,000) USSR (NA), Turkey (125,000), Indonesia
(10,839,000), Japan (15,777,000), South Korea (4,995,000),
Taiwan (Formosa) (640,000), Thailand (743,000), Brazil
(3,242,000), Tanganyika (25,000), Nigeria (the biggest
producer in Africa with 140,000 to 150,000 bu for export),
and the Union of South Africa (68,000).
In Brazil, soybeans are produced in the states of Rio
Grande do Sul and Sao Paulo. Average soybean acreage
(harvested acres) in Brazil: 1945-1949: 23,000 acres. 1953:
148,000 acres. 1954 (preliminary): 162,000 acres. Average
soybean yield in Brazil: 1945-1949: 19.0 bu/acre. 1953: 21.9
bu/acre. 1954 (preliminary): 22.7 bu/acre. Average soybean
production in Brazil: 1945-1949: 446,000 bushels. 1953:
3,242,000 bushels. 1954 (preliminary): 3,674,000 bushels.
“Brazil’s harvest at 3.5 million bushels was up 13% from the
year before. Some 2.6 million bushels were expected to be
available for either crushing or export. The much-publicized
program to increase soybean planting in Sao Paulo has so
far met with discouraging results. This reportedly is due to
the farmers’ dissatisfaction with the earnings derived from
soybeans compared with cotton and some other crops and to
a shortage in Sao Paulo of combine harvesters.”
Note: This is the earliest document seen (Jan. 2005) that
gives soybean production or area statistics for Brazil.

141. Owen, June. 1955. News of
food–Chinese dishes: Oriental foods
are now being prepared for take-home
trade. First supermarket that features
Chinese items opens its doors. New
York Times. June 15. p. 27.
• Summary: A good, early history of Jeno Paulucci and
his company Chun King Sales. “Several years ago, when
Jeno F. Paulucci was traveling about the country as sales
representative for a food company, he noted that virtually
every city and town of any size had a Chinese restaurant or
one that claimed a Chinese cuisine.”
Mr. Paulucci, age 37, is a native of Minnesota. Growing
up in Hibbing, Minnesota, he helped his mother with her
Italian catering business.
Eight years ago, in an improvised Quonset hut in
Duluth, Minnesota, Mr. Paulucci and 20 employees started
canning chow mein. Today his company, Chun King Sales,
produces twenty products and is the largest plant for the
production of oriental foods in the country.
Mr. Paulucci’s products are meant for Americans. not for
people of Chinese ancestry.
Another young man with a commercial interest in
Chinese foods is Raymond C. Tong. He recently opened
China Food Fare, the first supermarket in New York
City dealing in oriental groceries (at 20 East Broadway,
Chinatown). His customers are mainly those of Chinese
ancestry; his store sells “bean curd and what may be the
widest selection of soy sauces” in New York City. These
sauces are made in Hong Kong, Japan, Korea, and the USA.
The two basic types are light and dark. “The light is used in
cooking and in marinating foods.” The dark is meant to be
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used at the table, to be sprinkled on dishes as each person
desires. Mr. Tong says that a fine soy sauce is neither too
bland nor too salty. It should have a good savory or meaty
flavor.
142. Soybean Digest. 1955. New nematode in Carolina. June.
p. 6.
• Summary: “A cyst-forming nematode has been found
infesting soybeans in the Castle Hayne area, New Hanover
County, N.C., according to North Carolina Experiment
Station and U.S. Department of Agriculture workers in the
area. Six or more farms have been found to be infested with
this nematode, or a total area of 200 to 300 acres. So far it
has not been found elsewhere.
“The Experiment Station and USDA are studying the
problem and conducting a survey to learn if the nematode is
widespread in North Carolina. Examination of soybean roots
from small areas where the plants were severely stunted and
chlorotic revealed the presence of numerous lemon-shaped
female nematodes attached to the roots. Soil samples from
infested areas were found to contain several thousand cysts
per pint of soil.
“The nematode has been tentatively identified as the
soybean cyst nematode, Heteroda glycines (Ichinohe). The
known distribution of this species has been only Japan and
China.
“’We do not know yet how the nematode got into this
country, but we do know that some shipments of Japanese
lilies were brought into the area several years ago,’ states
J. N. Sasser, assistant professor of plant pathology, North
Carolina State College, Raleigh. Soybeans in the area are
interplanted with bulbs as a cover crop. There is speculation
that the nematode may have been introduced with a shipment
of lilies. Sasser, N.N. Winstead and C.B. Skotland published
an article on the nematode infestation in the Jan. 15 issue of
Plant Disease Reporter.
“So far host tests have revealed that the nematode
attacks only soybeans and snap beans. Studies are also being
conducted on soil fumigation, the longevity of the nematode
in the soil in the absence of a suitable host, etc.
“The Golden Nematode Control Project, with Joseph F.
Spears in charge, at Hicksville, Long Island. New York, is
working on the problem.
“Says Spears: ‘It appears that the soybean cyst nematode
could be a threat to the industry if established in commercial
growing areas of this country. Based on what is known about
the seriousness of nematodes in general when they attack
our important crops and their difficulty of control, it is felt
that agricultural workers in all areas should be alerted to this
pest.’”
Note: This is the earliest article seen on nematodes
published in Soybean Digest.
143. Maners, Marian. 1955. Chinese dinner in patio is

delightful. Los Angeles Times. Aug. 19. p. B4.
• Summary: A perfect Chinese dinner might include: Sweet
and sour pork. Chicken chop suey or Pork chop suey. Fried
rice. Egg Foo Young. “For extra touches: Fried Noodles,
Fortune Cookies, Soy Sauce.” And tea, of course.
144. Times (London). 1955. Limehouse nights in the 1930s:
Chinatown of romance and fable receives its death blow
from the planners. Aug. 31. p. 10.
• Summary: From a correspondent. He and his party would
visit a little Chinese restaurant in Limehouse Causeway [in
London’s Chinatown]. Most ordered ham and eggs but some
“were daring enough to order noodles..., but never dried
seaweed, dried fish, soya bean sauce, bamboo shoots, or
other of the delicacies favoured by Chinese customers.”
145. McLaughlin, Kathleen. 1955. Soy milk plant to aid
Indonesia: Factory in Jogjakarta may build up nutritional
values for all Southeast Asia. New York Times. Sept. 18. p.
21.
• Summary: Harry Miller, Jr., an American technician for
the United Nations Food and Agriculture Organization, is
supervising construction of a plant to produce soybean milk–
in both liquid and powdered form, in Jogjakarta, Indonesia.
The plant is expected to be in production by Feb. 1956, and
by mid-year the dehydrated form should be available for
domestic shipment.
More than 20 years ago, Mr. Miller’s father, an
American medical missionary in China, developed a goodtasting soybean milk there. By hard work, persistence, and
ingenuity, he developed the equipment that is now being
instaled in the Jogjakarta plant.
“By 1936, Dr. Miller had returned to Shanghai with his
family, erected and equipped a factory, and was turning out
3,000 quarts of bottled soybean milk a day, at 7 cents (U.S.)
a quart. Cow’s milk cost 30 cents.
“Then the war with Japan erupted. In 1937, Japanese
forces completely destroyed his plant and in 1938 the Millers
left China for their home in the United States.” In 1947 they
returned briefly to China, then in 1948 they left again before
the Communist advance.
Dr. Miller’s patents have long since been relinquished to
the public domain, with the exception of an interest retained
in one soybean milk plant in California. As an F.A.O.
expert, Harry Miller Jr. hopes to make his father’s soymilk
processing system as widely available as possible, especially
in places like Indonesia, where it can offer the greatest
benefits.
The United Nations Children’s Fund [UNICEF], which
has provided $350,000 worth of the Miller type equipment
for the Jogjakarta plant, has agreed that half of the annual
output of 600 tons of soybean milk, powdered or liquid, from
this plant, will be distributed free of charge to Indonesians
for the first 3 years.
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146. Marshall, Eleanor M. 1955. Meals for Millions.
American Mercury 81:83-85. Dec.
• Summary: This is the story of Multi-Purpose Food, which
can be sold for only 3 cents a meal. “Clifford Clinton is the
man responsible for getting MPF experiments underway.
He is the son of a missionary who worked in China... His
work for the last eight years has been that of carrying out
his boyhood dream of supplying cheap meals for hungry
millions. His two Los Angeles cafeterias were the starting
points in his battle.
“During the depression he contrived a meal costing
five cents. It consisted of soup, meat, potatoes, and green
vegetable and a pudding. This served to allay hunger for
thousands of the jobless.
“Yet Mr. Clinton was not content. His next venture was
to enlist the help of other suppliers in the area and to serve
meals at a penny a portion. These consisted of a bowl of rice
with a ladle of soup poured over it. He had rolls of tickets
printed and sold them indiscriminately for one cent each.
“As soon as the government relief programs began
operating, this penny restaurant was discontinued but the
five-cent meal (without the ticket idea) continued to be
served at Clinton’s during afternoon hours. These meals were
hash or beans, two vegetables, bread and butter, a beverage
and a dessert.
“Although Mr. Clinton was running in the red with all
such meals, he was just as determined as ever to find a way
of supplying an adequate diet at a low cost. He knew much
more about the problem now, for he had served nearly a
million bowls of soup in less than six months! By the end
of World War II he was ready to give $5,000 to California
Institute of Technology in 1947 to start a project with these
stipulations: ‘I want a cheap food that is high in nutrition,
can be easily shipped and will not spoil if stored for long
periods. And it must not violate any religious or social food
taboos.’
“Dr. Henry Borsook, one of the Institute’s biochemists,
agreed to undertake the work. He was able to cut the cost
from the five-cent limit to three cents a meal.
“Borsook knew that soybeans are plentiful and contain
much protein. He knew also that there is no scarcity of the
solid vegetable matter called ‘grits’ that is left over from
firms using soybeans to make margarine fats and cooking
oils. So he used 90 percent soy grits and added minerals
and vitamins to produce the formula now known as MultiPurpose Food...
“Norris E. Dodd, Director-General of Food and
Agriculture Organizations of the United Nations, has said:
‘I don’t believe you can build a just or lasting peace in a
hungry world.’
“One answer is the Meals for Millions Foundation,
which in six and one-half years has had a total of
$800,650.36 from contributions by individuals and purchases

made by relief agencies. They have supplied from this:
250,000 meals to the Philippines; 330,000 to Lebanon;
several hundred thousand to Austria and Greece; and many
more thousand meals for the poor in Italy as well as for the
Navajo and Hopi Indian reservations and the migrant labor
camps in California and Arizona.”
Note: This is an early record of soyfoods in Lebanon.
147. Strayer, George M. 1955. Why Japan wants clean
soybeans. Blow to U.S. exports to Japan. Soybean Digest.
Dec. p. 4-5.
• Summary: “Those of us residing in the United States have
no conception of the needs of people in other parts of the
world for fats and oils and protein. Until you see those needs
with your own eyes, until you experience those needs with
your own stomach, you cannot understand them. And even
then it is impossible to describe them in words.
“Japan is a country of over 80 million people. Total
area is about the same as California. Only a very small part
is tillable–the remainder is mountainous, is marsh, or is
otherwise unusable. Rice is the major crop, and the staff of
life.
“Livestock, except for the occasional draft animal, is
nearly nonexistent, except in Hokkaido, the northern island.
Fish is plentiful, or so it seems, along the coast. But the cost
is high and out of reach of the average farmer or village
inhabitant.
“Soybeans supply the protein of the Japanese people.
And they supply the fats. They are as indispensable as milk
or bread to us in the United States.
“The average income is about one-fifteenth that of the
average American. Governmental agencies control food
distribution, and all imports of foodstuffs are under strict
control. Soybeans are included.
“Japan produces soybeans in some quantity. No one
knows how many, for most of them are used by the family
which produces them, or never go beyond the local village.
Throughout central and south Japan soybeans are grown on
the dykes around the rice paddy, only a few rows to a farmer.
The average farm is less than 2.5 acres. An entire family
must eke its existence from that area. Every foot is utilized.
“Soybeans supply the protein to go with the rice, but are
grown only where rice cannot be grown. Most of them never
reach a market.
“Last year Japan imported a total of about 750,000
metric tons of soybeans (27.5 million bushels). About
250,000 tons were crushed in oilseed mills. The remainder
went directly into foods usage, producing soy sauce, soybean
paste [miso], and soybean curd [tofu]. Over 90% of the
flakes from the soybean crushing at the oil mills went to
these same food plants.
“Soybeans are the life blood of Japan. They are an
absolute necessity, for they are the food of the people. They
are used directly, not indirectly, as is our soybean meal in the
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form of livestock products.
“There are over 3,000 vegetable oil mills in Japan, all
except about 30 of them small community plants. Only 33
are on the list to receive imported soybeans. There are over
6,000 manufacturers of soy sauce in Japan. There are over
50,000 manufacturers of tofu or soybean curd, and there are
several thousand small manufacturers of soybean paste or
miso.
“These small plants do not and cannot have cleaning
facilities. They must use the soybeans as they come. They
prefer domestic beans, second choice is Chinese beans,
and next come our beans. Why? Only one answer–foreign
material. Their reaction is exactly as would be yours under
similar conditions. They merely ask–why can you not sell us
clean soybeans?”
“Blow to U.S. Exports to Japan: The Japanese are
importing more and more soybeans from Red China.
The Ministry of International Trade and Industry (MITI)
favors increased trade with China. “Authorized imports of
soybeans [to Japan] total 335,000 metric tons. Of these,
203,000 metric tons were allocated directly to oil mills and
food manufacturers. They may be purchased on a global
basis–wherever the buyer can buy at the lowest price and
find acceptable supplies. Oil millers will favor U.S. beans
because of higher oil content, while food manufacturers will
probably buy Chinese beans when available.
“The remaining 132,000 tons were allocated to import
firms. If a firm had a record of U.S. imports during the
previous year the quota for that firm is based on 50% of the
tonnage handled. But if a firm imported Chinese soybeans
during that same period, the firm’s quota is based on 100% of
that tonnage.
“As soon as I discovered the content of the allocation I
called it to the attention of embassy officials here in Tokyo,
and a protest was filed with the Japanese government.
However, at this writing much more work remains to be
done.
“As closely as can be figured about 9 million bushels of
soybean business was lost by the U.S. in this one allocation.
A large photo shows George Strayer standing behind
a podium, addressing a room full of men seated in chairs.
A movie projector is visible in the center aisle. The caption
reads: “Strayer addressing meeting of 110 representatives
of the soybean industry in Japan at the University Club in
Tokyo Nov. 14. Invitations were issued by W.D. Termohlen,
Agricultural Attache in the American Embassy, to the
leadership of oilseed crushers, miso, soy sauce and soybean
curd associations of Japan. At his side is Hiroshi Nakamura
of Honen Oil Co., who served as interpreter. Mr. Nakamura
was a Fulbright scholar in the United States during the 195455 university year.”
Note 1. This article was written by Strayer in Tokyo,
where he is conducting a marketing study for the U.S.
Department of Agriculture.

Note 2. This is the earliest document seen (March
2001) concerning the activities of the American Soybean
Association in Asia, in East Asia, or in Japan. This is also
George Strayer’s first trip to Japan. Address: [American
Soybean Assoc., Hudson, Iowa].
148. Morohashi, Tetsuji. 1955-1960. Daikanwa jiten
[Chinese-Japanese historical dictionary]. Tokyo: Taishukan
Shoten. 12 vols. + index (alphabetic by phonetic Japanese
pronunciation). Cites earliest references (usually in Chinese
documents) for Japanese words. [25+ ref. Jap]
• Summary: This is widely regarded as one of the greatest
Chinese dictionaries. For soy-related words, see Volume
11, pages 394-95: Note: The following pronunciations of
Chinese words may not be correct.
(33) Sho. Hishiomiso. Incubate rice or barley or beans,
etc. Let them ferment and add salt to make these. (35)
Chiang Yuan. Miso and shoyu shop. The shop where miso,
shoyu, and pickles are sold. (36). Shoko. A big earthenware
pot in which hishio is kept. (37). Shokyu. Shishibishio in a
hot soup. (39). Chiang tsai. Miso pickled vegetables. (40).
Shosho. Miso and shoyu craftsmen. (41). Shosui. Soup
or porridge (Zosui) cooked with miso. Ruiju Meibutsuko,
Shakuso orai. (42). Shosei. Hishio with flavor. (43). Shotsui.
Hishio pot. (45). Chiang fang. Miso and/or shoyu shop. See
(35). (46). Shobutsu Hishio. (47). Hishio no kame. Hishio
vat. (48). Chiang-yu. Chinese soy sauce. Cooked soybeans,
roasted barley and salt are fermented. The liquid is extracted;
a salty seasoning, also called shitaji or murasaki.
Wilkinson (2000, p. 73-74) says of this book: “The only
other dictionary of Chinese on a similar scale (but different
in scope) is Morohashi Tetsuji Dai Kan-Wa jiten. This
great work, usually referred to in the West as ‘Morohashi,’
includes 49,964 individual characters with many quotations,
mainly from Classical Chinese, showing their usage. In
addition there is a great deal of encyclopaedic information,
especially on book titles, official titles, and toponyms, and
130,000 phrases mainly from Modern Chinese, including
names of foreign people and places and Buddhist terms to
give a grand total of 500,000 words (the original edition of
1955-60 contained 370,000 words). Despite these additions,
Morohashi remains essentially a dictionary of Classical
and Literary Chinese. Also, despite an attempt to add root
meanings based on oracle-bone and bronze inscriptions,
it remains weak in this area. Entries are arranged by
classifiers, and there are good indexes. Under each head
character, words are arranged in the order of the Japanese
pronunciation of the second character.
“In his autobiography, Morohashi explained his
original motives in wanting to compile a Chinese-Japanese
dictionary. As an overseas student in China in 1917-19,
he had to spend between a quarter and a third of his study
time trying to find the meanings of words and phrases. This
tedium he felt could be avoided if there were a dictionary
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that provided both citations and definitions (the two largest
Chinese dictionaries then available had their limitations: the
Kangxi zidian gives definitions of characters but contains no
phrases, while the Peiwen yunfu contains phrases but has no
definitions). By the time he returned to Japan, he had filled
20 notebooks with vocabulary. It was in 1928 that he signed
the contract to edit a Chinese-Japanese dictionary. Within
four years students under his direction had culled phrases
from the main Han and pre-Han texts and filled 400,000
cards. It became clear to Morohashi and to his publisher
(who fortunately by this time had become a personal friend)
that this was going to be a very large dictionary. He spent the
rest of his long life lecturing on Chinese literature, acting as
curator of the Seikadô Library (11.2, item 6), and above all
editing, reediting, and revising his dictionary until his death
in 1982 at the age of 99.”
149. Wang, Jinlu. 1955. Da dou gen xi de chu bu guan cha
[Preliminary observation of soybeans’ root system]. Nong Ye
Xue Bao (Agriculture Journal) 6(4):331-334. [Chi]*
Address: China.
150. Cressey, George Babcock. 1955. Land of 500 million: A
geography of China. New York, NY: McGraw-Hill Book Co.
xv + 387 p. Illust. Index. 26 cm. [200* ref]
• Summary: An excellent book with many maps, tables,
and photos. 90% of China is uncultivated and largely
uncultivable. Only about 10% grows crops of any kind,
another 20% is poor pasture, and an additional 10% is in
forests. Soybeans are not discussed much in this book.
When friends meet, the typical greeting is “Have you
eaten or not?” 80% of Chinese are farmers. A proverb states:
“The precious things are not pearls and jade, but the five
grains”–rice, wheat, millet, barley and soybeans. Before
World War II, China imported nearly two million tons of
food a year. About half of this was rice; the balance was
largely wheat, flour, and sugar. China was also a net exporter
of vegetable oils (p. 101).
“An improved diet will require more meat and animal
products to increase the intake of protein, calcium and fats.”
More vegetable oils are needed in certain areas (p. 117).
Very clear maps (p. 122-23) show rice acreage and
wheat acreage in China. Wheat is the main grain of North
China, and rice of South China.
Chapter 12 is about Manchuria. A proverb says:
“Manchuria can boast three treasures: ginseng, sable,
and grass.” Until the fall of the Manchu dynasty in 1911,
“Manchuria remained the imperial grazing ground of the
Manchus.” Today most of these lands have been plowed. No
part of China has a more complex international history (p.
285). A photo (p. 292) shows high piles of soybean cakes,
which can be used as cattle feed or as a fertilizer. A map (p.
295) shows the Manchurian Plain, which is drained by the
Liao in the south and the Sungari in the north. Soybeans

are planted in late April or early May, and are harvested in
September.
Soybeans are also discussed on pages 124, 282, 298-99.
Vegetable oils are also mentioned on pages 101, 123-24.
Note: As of Dec. 2011 the population of China was
1,347 million, more than twice as large as when this book
was written. China has the largest population of any country
in the world, with India being a close 2nd at 1,210 million.
(Source: Wikipedia at List of countries by population, Sept.
2012).
Yet China has also been the most effective country
in the world at reducing its human population growth,
starting in 1978-79 with the introduction of its “one-child
policy” (Source: Wikipedia at One-child policy, Sept. 2012).
Address: Maxwell Prof. of Geography, Syracuse Univ.
151. Glacken, Clarence J. 1955. The Great Loochoo: a
study of Okinawan village life. Berkeley and Los Angeles,
California: University of California Press. xvi + 324 p. See p.
280. Illust. Maps. 23 cm. [134 endnotes]
• Summary: A very interesting study in human geography
and culture, and of the details of life in three villages (incl.
Hanashiro and Matsuda) on the island of Okinawa starting
in 1951. This book is doubly interesting because by the year
2000 Okinawans were widely considered to be the longestlived and healthiest people in the world (Willcox 2001).
The author decided to select a village whose economy
was based on agriculture–this meant primarily the cultivation
of rice, sugar cane, sweet potatoes, and soybeans (p. vii).
Okinawan villages have a striking “dependence on
plants, not only for food but for other uses” (p. 3). Chapter
1 is about the geography and cultural history of Okinawa,
which has long been pulled between and paid tribute to
China and Japan. Okinawa is the largest and most populous
of the Ryukyu islands. These islands are generally divided
into four island groups (gunto); the Okinawa, Amami,
Yaeyama, and Mikado groups. Three maps and a table
(p. 8-16) shows these relationships. Naha, the capital of
Okinawa island, is in the southwest.
Bean paste [miso] or bean curd [tofu] are used in the
cooperative ceremonies of housebuilding (p. 70-71).
The most typical shops in rural Okinawa include import
stores, which carry rice, flour, soybean sauce, and wheat (p.
74). Small retail shops sell foods, including soybean oil and
Ajinomoto (p. 76).
“In the farming areas, sugar and rice are the only
significant sources of cash income. Sweet potatoes, rice,
eggs, and soybeans may be sold,” but they do not provide
much cash. The farmer “can produce much of his food and
need spend little money if he is willing to subsist on sweet
potatoes, bean curd, and bean-paste soup” (p. 86).
Chapter 7, titled “Agriculture” states: “Soybeans, grown
for home consumption, are used for making bean curd (tôfu)
and bean paste (miso)” (p. 131, 151). For soybean cultivation
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and crop rotation, see pages 136, 138, 151. Soybean plants
are harvested with a small sickle and threshed by a flail;
the residues are used for either fertilizer of fuel. Whereas
soybeans are always used to make tofu or miso, soy sauce is
always purchased.
Another type of bean is the “red dwarf bean (adzuki)”
(p. 151).
Table 16 (p. 153) shows that soybeans are grown as a
dry-land (rainfed) crop; in Hanashiro in 1952 they occupied
19.2% of the total land area; sweet potatoes occupied 50.8%
and rice 15.5%.
The term “waste bean curd” (tofu no kasshu [kasu])
is used to refer to okara (p. 158-59); it is fed to horses and
oxen.
When a person dies, if his descendants are devoted, his
life will be remembered and celebrated periodically until 33
years after his death (p. 204).
Page 280: “One of the most significant links between
family, village, and school is the annual athletic meet
(undôkai)... There is much bustle, laundering, hair washing
and cooking in a village the day before the meet. Special
lunches including rice dyed red, bean curd, slices of fish
paste, beef or pork are prepared.” The infant is with the
mother “when she is turning the quern to make bean curd”
(p. 204).
The main difference is the basic diet is that the poor eat
more sweet potatoes and less rice. For most people, breakfast
includes a “soup made of hot water and bean paste, perhaps
with bits of other foods. For dinner: “Bean-paste soup, rice
or sweet potatoes, bean curd and tea” (p. 223).
“Home-made bean curd (tôfu)” and bean paste (miso)
are an important foods, but miso is the more important of the
two. in the daily diet. The present diet is better than before
the war, when it consisted of mostly of the sweet potato and
bean-paste soup. The latter usually has a few shred of shreds
of fish or meat in it. “In times of scarcity, or if the family is
poor, only the paste is used; when it is dissolved in hot water,
it makes a kind of clear bouillon which is jokingly referred to
as ‘mirror soup’ (kagami miso) because one can see his face
in it; it is also called ‘nothing in it soup’ (nnshiru)” (p. 224)
The method of making bean curd is described (in part
incorrectly). The remaining whey is used for pig food. “Bean
curd, fried, boiled in a soup, in a mixture with vegetables, or
as an ingredient in sukiyaki is always served at a party.”
“Most families serve bean-paste soup (misoshiru)
every meal every day. It [miso] has four basic ingredients:
soybeans, rice or barley–occasionally the cycad, salt, and
water. Recipes differ considerably among families... It is put
in a large jar (tsubo) which is placed in the kitchen or in a
storeroom and allowed to stand for at least a year, sometimes
for three. With age, the paste becomes sweeter and is
considered to be better; when ready for use, it is very soluble
in water” (p. 225).
An excellent photo (p. 239) shows a woman making

bean curd using a hand mill.
In observances in memory of the dead, when the “tomb
is revisited on the seventh day, rice cakes [mochi], bean curd,
favorite foods of the deceased, and a little sake may be taken
as offerings” (p. 248).
After New Year, the next public holiday is Jûrokunichi
(literally, sixteenth day), the 16th day of the first lunar month
(Feb. 21, 1951); it “is a day of devotion and prayer at the
family tomb.” In Hanashiru, food is taken in two lacquer
boxes (jûbako), the second of which includes bean curd (p.
253).
In historical times, Okinawan culture was for centuries
exposed to Chinese culture, especially from the 14th to the
early 17th centuries, “The most significant borrowings, either
directly from China or via Japan,” have included “articles of
diet, such as bean curd” (p. 298).
Soybean or soybeans are mentioned on pages vii, 74
(soybean sauce), 76-77 (soybean oil), 86, 138 (“The second
month (March 8 to April 5, 1951) is devoted to soybean
planting which continues until about the middle of the
month...” The soybean plots are weeded), 131 (“Four crops
are the mainstays of Okinawan agriculture: rice, sweet
potatoes, soybeans, and sugar cane”), 135-36 (soybeans in
crop rotation), 138-39 (Soybeans are harvested in the fifth
month, June 5 to July 3, 1951), 151 (After the soybean, the
daikon is the most important of the minor crops grown for
home use. Soybeans are planted once a year), 297 (sweet
potatoes, soybeans, and sugar cane can be grown freely
on land unsuited for rice). Address: Geographer, Berkeley,
California.
152. Hsu, Pin-ju. 1955. Shih p’in hua hsueh kung yeh chih
tsao fa [Processes of manufacturing chemical food items
(incl. tofu and soy sauce)]. Hsiang-kang: Shanghai jin shu
kuan yin hsing. 1 volume. Various pagings. 18 cm. [Chi]
Address: Shanghai, China.
153. Oliver, Frank. 1955. Chinese cooking. London: André
Deutsch. 232 p. Series: Andre Deutsch Cookery Books. *
154. Wannamaker, John E. 1955? Soybeans: Quality seeds
in choice strains (Seed catalog, mail order). St. Matthews,
South Carolina. 4 p. 19 x 10 cm.
• Summary: On page 1 is a paragraph on each of the
following: Importance of soybeans, date of planting (May
20 to June 20), lime (to pH of about 6), fertilizer (potash
is very important), planting & cultivating, best variety, our
policy. “Importance of soybeans: Soybeans are gaining in
importance as a soil improving cash crop following fall
grain. The oil is of great importance. Soybeans are a very
valuable fall grazing crop for all livestock, turkeys, etc.”
“Our policy–We offer these choice seeds at reasonable
prices, making the cost of seeding an acre only about the
price received for a bushel of oil mill seed.
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“Get dependable seed from the originator and breeder.
The crop and the year’s work depends on the quality of
planting seed–The cheapest seed often turns out to be the
most expensive.”
Page 2 lists varieties with a brief description of each:
“’CNS’–Strain 1–A good general purpose bean. Probably
most widely planted of the ‘CNS’ strains. The U.S.
Department of Agriculture Yearbook states that ‘CNS’ is
used by a number of breeders in their breeding work because
of its freedom from disease and other good qualities such as
high yield, uniformity, and considerable shatter resistance.
“’CNS’-24. Tall, especially good for hay. ‘CNS’-N–
Very prolific new strain. ‘J.E.W.’-5–High yielding oil bean.
Combines easily [easily harvested with a combine]. Suitable
for planting in corn and for this purpose is replacing Biloxi
to a considerable extent on account of its high yield.”
“Roanoke–Good early oil bean. Roanoke and
‘J.E.W.’-45 are high yielding, shatter resistant, easy to
combine. They make an ideal pair for spreading the harvest
time. ‘J.E.W.’–Otootan–Extra high yielding hybrid.”
Note: All these varieties except Roanoke were originated
by us.
Prices: (All varieties except ‘J.E.W.’ Otootan which is
$7.50/bu). 1-10 bushels for $4.00 per bu. 10-20 bu = $3.90.
20-50 = $3.80/bu.
On the back: “A Chinese writer 4000 years ago giving
descriptions for growing soybeans stated, ‘Plant the shu (or
bean) to moisture.’ This is still good advice.” Address: St.
Matthews, South Carolina.
155. Paddleford, Clementine. 1956. Chinese chops: Sweetand-sour pork chops made in a new way. It’s a one-dish meal
served with rice. Los Angeles Times. Jan. 29. p. L15.
• Summary: A recipe for Sweet-and-sour pork chops calls
for 1 teaspoon soy sauce and ½ teaspoon Worcestershire
sauce. Address: This Week food editor.
156. Soybean Digest. 1956. In the markets: world imports.
Jan. p. 34.
• Summary: “Indications are that total imports of soybeans
into Western Europe in 1955 were greater than in any year
since 1951, according to Foreign Agricultural Service. In that
year about 28.7 million bushels were imported. The total in
1954 was 20.6 million bushels, of which 14.8 million came
from the United States.
“During 1955 imports of soybeans from the United
States appeared to be running about the same. Imports from
China-Manchuria seemed to be increasing.
“Japan, still the world’s major market for soybeans,
imported 20.9 million bushels through August as compared
with 18.7 million during the entire year of 1954. Of the 1954
total, 92% came from the United States. During the first 8
months of 1955 70% of the imports came from the United
States.

“Other important buyers of soybeans are Canada and
Taiwan, and both received practically all of their imports in
1954 from the United States.
“Israel also has become an important importer during
the past few years.”
A table shows: “Soybeans: Imports into major markets,
1954 and specified months.” Note: Israel is not mentioned in
this table.
157. Strayer, George M. 1956. We must remember: U.S.
soybeans are food for the Japanese. Soybean Digest. Jan. p.
8-10.
• Summary: This is the first in a series of reports by the
editor covering his recent marketing study for the USDA
in East Asia. Above all, Japan wants clean soybeans from
the U.S., with less foreign material. New U.S. standards
allow No. 2 soybeans to contain up to 2% foreign material.
U.S. standards classify all particles of soybeans which go
through a 8/64-inch round hole screen as foreign material.
Manchurian standards classify such broken particles of
soybeans as unsound soybeans but not as foreign material.
An estimated half of U.S. foreign material is these
broken particles–which still end up making adequate soy
products. “Because Manchurian [soy] beans have for years
arrived with a foreign material content of ½% or less, the
approximately 3,000 oil mills, 6,000 soy sauce plants, 5,000
soy paste [miso] plants and the 50,000 tofu or soybean curd
plants in most cases do not have cleaning facilities... The
role played by milk, meat, and eggs in the diets of America is
taken by soybeans in the diets of Japan.” The industries that
uses soybeans are well organized, and each has its own trade
association.
Photos show: (1) Strayer with the heads of the Yokkaichi
oil mill and the Japan Oil and Fats Manufacturers Assoc. (2)
The plant of the Hohnen Oil Co. at Shimizu which processes
only soybeans into edible oil, glue, flour, and flakes for
miso and tofu production (capacity 300,000 tons/year). (3)
K. Sugiyama, chairman of the board of Hohnen Oil Co.
receiving a medal. (4) Three men examining soybeans at the
Takeya miso plant. (5) A cover photo shows a shipload of
U.S. soybeans under new standards docks at the Ajinomoto
plant in Yokohama, Japan. Address: [American Soybean
Assoc., Hudson, Iowa].
158. Strayer, George M. 1956. Communist China courts
Japanese soybean market. Foreign Agriculture (USDA
Foreign Agricultural Service) 20(3):6-7. March.
• Summary: “The Communist Chinese are carrying on
vigorous promotional campaigns to regain the markets
China once held in Japan. I saw an example when I was
in Tokyo recently. It was the Chinese Trade Fair. One of
the commodities most strongly featured at this fair was
soybeans. U.S. soybean growers and exporters may well look
closely at this Chinese effort, for Japan is one of their best
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markets.
“Featured immediately inside the entrance to the
auditorium was a large display of Chinese and Manchurian
soybeans and soybean products. The placement of the
soybean exhibit, and the way it was emphasized, left no
doubt in the minds of the thousands of people attending that
Communist China is actively promoting the Japanese market
for its soybeans. Beside large piles of soybeans, carefully
selected for quality and freedom from foreign material, were
baskets containing samples of varieties produced in the
different areas and of types of soybeans available. These led
the visitor into an extensive display showing various kinds of
crude, refined, and semi-refined soybean oil, and to extensive
displays of soybean cake and meal, all carefully selected and
displayed in a manner to convince the average Japanese that
Communist China is the logical source of superior quality
soybeans for food purposes.
“Promoted extensively among the Japanese population
of the Tokyo area, this Chinese Trade Fair drew, according
to published figures, an average of 30,000 persons per day
during the week, and an average of 80,000 persons on each
Saturday and Sunday throughout the month.
“Traditionally the Japanese soybean market has been
supplied from Chinese and Manchurian sources. Annual
prewar imports were as high as 800,000 metric tons of
whole soybeans and 1,000,000 tons of soybean cake and
meal. During an average year, Japanese buyers took over 50
percent of all soybeans and soy bean cake exported. After
Japan marched into Manchuria the Japanese confiscated a
large portion of the crushing capacity located at ports such as
Darien. Those same plants have now been taken over by the
Communist Chinese. Apparently they have not yet reached
prewar production levels, for since the war exports have been
limited to soybeans alone. No Chinese or Manchurian meal
or cake has reached world markets.
“Since 1945 the major part of Japan’s soybean ports has
come from the United States, first in shipments by the Army
of Occupation, then in foreign aid programs, and recently in
outright purchases for dollars. As the Japanese dollar position
has improved, the tonnage figures for soybean imports have
pushed upward, until during the 1951 U.S. soybean year
Japan imported approximately 20 million bushels of U.S.
soybeans as against its total imports of slightly over 26
million. The remaining imports were divided between Brazil
and Manchuria.
“There is considerable interest among certain Japanese
groups in restoring the soybean market to Manchuria and
China, as a means of reopening markets in those areas
for Japanese goods. Certain import firms greatly desire to
channel their trading in the direction of Communist China;
Japan, with bulging cities, active factories, and rapidly
increasing production of heavy and consumer goods, feels it
must exploit every possible market opportunity.
“The Communist Chinese are doing everything in their

power to encourage this trade. Continual streams of Japanese
merchants, professional men, government employees,
educators, and members of the Japanese Diet are being taken
on all-expense-paid trips to Peking, and every effort is made
to convince them that the old ‘Asia for the Asians’ policies
must be restored.
“Soybeans happen to be one of the few commodities that
Communist China has in quantity and that the world wants.
True, according to information I was able to pick up from
a wide range of sources in Japan and also in Hong Kong,
Manchurian production has not yet reached prewar levels.
Some soybeans have entered European markets, and a rather
sizable quantity has gone to Japan. However, information
obtained from men who have visited interior China and
Manchuria recently, and who were familiar with those
territories before the war, indicates that both Communist
China and the European satellites are placing great emphasis
on human nutrition and that Iron Curtain countries are
using more soybean oil and soybean protein than they did
previously. In addition, it appears that Manchurian beans are
being traded to satellite countries for consumer goods and
essential or strategic materials, on a barter basis, and that
some of the Manchurian beans reaching world markets are
actually sold by the recipient nations.
“The Japanese soybean market is tremendously.
important both to the U.S. farmer and to the U.S. exporter.
As acreage has been removed from production of crops that
are in surplus, some of it has been transferred to soybean
production in both the Midwest and Midsouth areas of the
United States.
“Japan has become the biggest export customer for
U.S. soybeans. About 20 percent of our 1951 soybean crop
entered export markets, and about a third of this tonnage
went to Japan. The Japanese imports have not yet reached
their maximum, as food-product plant capacities and
retail markets will absorb considerably larger quantities of
soybeans than are now reaching Japan.
“Oil millers in Japan like American soybeans, which
contain decidedly more oil than the Manchurian or Brazilian
beans. But they object strenuously to the foreign material
content of U.S. deliveries and as I visited about 15 of these
plants I observed that there was some basis for protest. We
also have a problem in the delivery of green seed-coated
soybeans as yellow beans. Neither of these problems is
insurmountable–both are man-made and thus open to manmade solutions.
“U.S. soybeans are selling today at a cheaper price
delivered to Japanese ports than soybeans from any other
origin. If we will solve our problems of quality we can,
in my personal estimation, retain our present market for
American soybeans in Japan–and we can share in the
expansion of Japan’s soybean imports which will come in
future years. I am convinced that the growers and handlers of
this crop, with this huge market potential at stake, will take
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the necessary steps.”
Photos: (1) A large and ornate container of Chinese
soybeans. The caption: “This pyramid of selected
Manchurian soybeans was the first display to greet visitors
at the Communist China Trade Fair in Tokyo.” (2) “Wheels
of soybean cake from Communist China’s processing plants
were displayed at the fair. Before the war, Japanese soy food
manufacturers imported from China as much as a million
tons of soy cake each year.” (3) “Also shown were soybean
cake and oil in various stages of crushing operations,
together with bags of the raw product in the background.”
Address: American Soybean Assoc. [Hudson, Iowa].
159. Wood, Morrison. 1956. Chinese restaurateur shares his
recipes with us: Savory treat in asparagus and beef dish. For
men only. Chicago Daily Tribune. May 11. p. A4.
• Summary: While generally avoiding such Chinese
food as chop suey and chow mein, Mr. Wood is fond of
authentic Cantonese chefs. When he and his wife were in
San Francisco, California, they visited Johnny Kan’s, a
rendezvous for stage and motion picture people, where the
food is superlative. They “had a most unusual dish, fresh
asparagus beef with black bean sauce.” The recipe states:
“Mash 1 tablespoon of Chinese salted spiced black beans and
1 clove chopped garlic together and add one tablespoon of
soy sauce...”
Note 1. This is the earliest document seen (Nov. 2011)
that mentions “black bean sauce,” made at home in the
kitchen (not a commercial product).
Note 2. This is the earliest (and only) document seen
(Sept. 2008) in all major U.S. newspapers digitized by
ProQuest that uses the term “spiced black beans” or “salted
spiced black beans” or “Chinese salted spiced black beans”
to refer to fermented black soybeans. The term “spiced
black beans” is rare, and usually refers to beans from Latin
America.
160. Blanchard, Marcel. 1956. Recherches sur la biologie
et la culture du soja en Algérie [Research on the biology
and culture of soybeans in Algeria]. Annales de l’Institut
Agricole et des Services de Recherches et d’Experimentation
Agricoles de l’Algerie 9(7):1-115. May. (Algiers: Institut
Agricole d’Algerie. Impr. Barbry). [162 ref. Fre]
• Summary: Contents: Introductions by M. Barbut
(Inspector General of Agriculture), and C. Munck (President
of the Agricultural Associations of Bône). Introduction
by the author. Overview of the soybean and its study
in Algeria: Scientific names, origin, area of dispersion,
forms and varieties, classification, history of soya in
Algeria, the varieties studied and the conditions of the
experiments. 2. Classification of varieties and characters
used: Morphological characters, physiological characters.
3. Determination of varieties: Key to determination of
groups, key to determination of varieties, synonyms and

the place from which varieties were obtained. 4. Biology
of soya in Algeria: Observations made, trials conducted,
results obtained and interpretation of those results. 5. The
cultivation of soya in Algeria: Needs of the plant, the culture,
agronomic trials and possibilities for the future. 6. Outlets
for the soybean in Algeria: Soya in the farm economy,
the commerce of soybean seeds, industrial uses of soya.
Summary and conclusions. Bibliography. 8 tables showing
different varieties.
Before World War II, Leon Rouest was the veritable
apostle of the soybean in France. He studied more than
3,000 samples from around the world and selected the most
interesting varieties. In addition, Mr. Guerpel cultivated
about 50 varieties of soya in Normandy. In 1941 the author
wrote Le Soja en France to popularize the soybean there.
He thanks many people for their help since 1935, including
Li Yu-ying (presently of the National Academy of Peking,
China), Mr. François (director of the laboratory of the
National Institute of Agronomic Research, which since
1935 has been at the base of his studies on soya), Messrs.
Demolon, Crépin, Bustarret, Simonet, Voisenat, Vilmorin,
Barbut, Guinochet, Ozenda, Bernard, Munck, Pasquier, and
Frezal; a brief description of the position and contribution of
each is given.
Page 12: Beginning in 1894, Dr. Trabut carried out the
first tests on soybeans (Soja) in Algeria, at the former Rouiba
School of Agriculture (Ecole d’Agriculture de Rouïba).
Very meticulous trials on a great number of varieties were
then undertaken at the Maison-Carrée Botanical Station
(Station Botanique de Maison-Carée [today’s El-Harrach,
a suburb of the Algerian capital Algiers]). The agricultural
laboratory at the Algerian Agricultural Institute (Institut
Agricole d’Algérie) studied soybeans on several occasions,
particularly from 1930 on.
Around 1936-37, at the request of Inspector General
Vivet, other trials were conducted at the Maison-Carrée
Central Station (Station Central de Maison-Carrée), at
various experiment stations and by some Chelif River
settlers, near Orléansville and Inkermann [today’s Chlef
and Oued Rhiou]. The aim was to develop new irrigated
perimeters and create new forage resources.
“In 1938 Mr. J. Serda conducted trials for the
introduction and cultivation of soya. In 1940 he successfully
cultivated a dozen acres intercropped with citrus fruits at
Chebli, in the Mitidja. In 1941 Prof. Laumont, at the Central
Station for Seed Trials and Plant Improvement at MaisonCarrée, undertook trials with a large number of varieties
from France, the USA, and the Balkans. This careful
experimentation could not be continued until near the end of
1943 due to the actions of the Allies in North Africa during
World War II. In 1948 we introduced at the Central Station
112 varieties of soya from the collection at the Station for
Seed Trials in Paris, varieties which had been studied starting
in 1935.
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“The soybean collection at Maison-Carrée presently
consists of 153 varieties [including 97 varieties originally
collected and studied in Paris]. During the last campaign,
the most interesting varieties have been sent for trial in
the various regional stations connected to the Agricultural
Experimentation Service of Algeria. This the soybean has
been studied in Algeria for more than 60 years.”
The morphological characters associated with the
soybean seed, and with the young, adult, and mature plants,
and with the pods, have been combined into as key for
determining varietal names and eliminating synonyms.
The varieties have been classified into 3 groups based on
the ratio of the number of days from planting to flowering
(or to maturity) in Paris to the corresponding number at
Maison-Carrée. The comparison of the characters under
the two environments focused attention on photoperiodism
and temperature. The “heliothermic index” is calculated
as follows: number of days of vegetation x mean daily
temperature x mean day length. Address: Chef de Travaux,
Service de l’Experimentation Agricole en Algerie.
161. Chen, Philip S. 1956. Heart disease and soybeans: Will
recent medical discoveries mean increasing importance for
soybeans? One view of a much-discussed subject. Soybean
Digest. June. p. 22, 24.
• Summary: “The recent heart attack of President
Eisenhower [on 24 Sept. 1955] has brought renewed alarm
to most Americans regarding the seriousness of this No. 1
killer, which, with other circulatory ailments, accounted for
52% of the deaths in the United States last year–more than
all other causes of death combined. It has been estimated that
two out of every three Americans of 55 years of age will die
of this disease.
“What is the chief cause of coronary heart disease? An
explanation of this malady appeared in an article by Blake
Clark in the November issue of Reader’s Digest from which
we quote:
“’The arteries which distribute food and energy
throughout the heart muscles are called coronary arteries.
Doctors have long known that the greatest danger to the heart
is an accumulation in these arteries of a fat-like substance
called cholesterol... It may be deposited within the walls of a
coronary artery, narrowing down the channel for the blood to
flow through and starving the cells of the artery itself. If this
process continues, the artery may be closed by a blood clot.
Since the heart muscle depends upon the blood and oxygen
brought to it by the arteries, the result may be a weakening
of the heart. In the end the heart may simply stop for want of
this vital fuel.’
“Cholesterol is produced in the liver. It is also contained
in the fat of animal source–including meat fat, egg yolk,
butter, cream and milk. It has been shown that the higher
the fat consumed by people, the higher is their cholesterol
content of the blood, and the higher their incidence of

coronary heart disease. The following are but a few
illustrations:
“Forty years ago fat constituted only 30% of the
calories in the American diet; now it provides 40%. There
are proportionately more cases of heart disease today than
40 years ago. The Italians consume only about half as many
fat calories as Americans do. Their death rate among men
from heart disease is less than a third of ours. In England and
Spain, the amount of blood cholesterol and the incidence of
coronary heart disease were found to have a direct relation to
the proportion of fat in the diet.
“Dr. A.R.P. Walker and J. Higginson of Johannesburg,
South Africa, found that the Bantu natives, who get only
15% of their calories from fats, had little cholesterol in their
blood. Only one death from coronary heart disease was
found among 224 autopsies on men 50 to 70 years old.
“Quality Most Important: While the quantity of fat in the
diet is a contributing factor to the coronary disease according
to most of the reports published, the quality of fat is of
even greater importance according to the author, for of food
fats, only animal fats contain cholesterol. Fats of vegetable
origin–fruits, vegetables, cereals, nuts–do not contain
cholesterol. They contain phytosterol instead of cholesterol,
and phytosterol, though closely related to cholesterol, does
not cause coronary disease.
“That there is a correlation between the kind of diet and
the cholesterol content of the blood is made clear by a recent
survey made by Dr. Merwyn G. Hardinge of the College of
Medical Evangelists and Dr. Frederick J. Stare of Harvard
University (The Journal of Clinical Nutrition, 2.73; 2:83,
1954). A brief resume of their survey is as follows: Their
study included 201 persons using the following three types of
dietaries: (1) lacto-ovovegetarian, a plant diet plus milk and
eggs, but no meat, fish or fowl; (2) pure vegetarian, a diet of
plant foods, excluding milk and eggs; (3) non-vegetarian, the
average American diet of milk, eggs, meat and foods of plant
origin.
“An analysis of the diets of the three groups was made
to determine the average daily consumption of calories,
protein, fat, calcium, phosphorus, iron, vitamins A, B1,
B2, C, and niacin. All of the three dietaries came within
the limits of the daily allowances of the various nutrients
as recommended by the National Research Council. Also
there were no significant differences in the height, weight,
blood pressure, red cell count and hemoglobin concentration
among the three dietary groups. It was found, however, that
the blood cholesterol levels of the three types of adults were
significantly different. The non-vegetarians had the highest
blood cholesterol, the pure vegetarians the lowest, the lactoovovegetarians fell in between.
“Probably there is no other group of people in the world
that is more enthusiastic about soybeans in their diets than
the Seventh-Day Adventists. They are the originators of
health foods and meat substitutes, many of which contain
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soybeans.
“Among the Seventh-Day Adventists who have helped
to popularize soybeans in this country and abroad are Dr.
P.A. Webber, a former secretary of the American Soybean
Association, now a missionary to Japan, and Dr. H.W. Miller,
the originator of the soy milk powder, Soyalac. Dr. Miller
has been a frequent contributor to the Soybean Digest and is
now a missionary in Free China.
“It is true that a pure vegetarian may find it hard to get
enough high quality protein to meet his body requirements.
But thanks to the soybean, a plant food which contains all
the essential nutrients for the human need, this is no longer a
problem.
“No Problem with Soy: What is true of coronary disease
is also true of arteriosclerosis, namely, cholesterol is the chief
offender. Stephan Jamyn reported in Revue Internationale du
Soja of March 1946, that hardening of the arteries in rabbits
can be artificially produced by including cholesterol in the
diet.
“The use of soybeans in the human diet not only does
not contribute to coronary disease and arteriosclerosis, but
the soybeans also contain a factor which aids in the cure
of these diseases. This is clearly indicated in the work of
Pottenger, Jr., and Krohn as published in the American
Journal of Digestive Diseases of April 1952. Contrary
to common medical practice of giving the patient a lowfat diet to relieve hypercholesterolemia (high content of
cholesterol in the blood), these doctors gave their patients the
opposite diet–one high in fat and cholesterol–plus soybean
phosphatides, which are used in the food industry under the
name of lecithin.
“One hundred and twenty-two patients were put on a
high-fat regimen that included raw liver and raw brains–
foods that are rich in cholesterol. Ninety-nine of the patients
took a teaspoon of soybean phosphatides with each meal.
The remaining 23 served as controls.
“The blood cholesterol showed a marked decrease in
79% of the patients who took the lecithin, but not in the
patients who did not take lecithin. This indicates that it
may be possible to correct hypercholesterolemia in those
individuals who are on a high-fat, high-cholesterol diet
with the use of soybean lecithin. The administration of
soybean lecithin may also be applied to coronary disease and
arteriosclerosis with beneficial results.
“At a recent meeting of the Federation of American
Societies for Experimental Biology held at Atlantic City, it
was reported by University of California researchers that
by using a synthetic butter made from soybean sterols,
10 grams of soy sterols in this butter each day effected
a 10% reduction in cholesterol levels in the blood of the
experimental animals.
“Cause of Gallstones: Besides causing coronary
disease and arteriosclerosis, cholesterol causes yet another
human malady, namely gallstones. These stones are formed

either in the bile duct or in the gall bladder. They consist
of cholesterol or cholesterol mixed with calcium salts of
bilirubin, carbonate, or phosphate.
“According to Dr. Louis F. Fieser of Harvard University
who has been working in cancer research for many years,
cancer-producing substances might be derived from
cholesterol. The following excerpt is taken from Dr. Fieser’s
lecture delivered in Paris, Nov. 13, 1953, under the auspices
of the Societe Chimique de France and the Societe de
Chimie Biologique: “Consideration of the correlation of
chemical reactivity and biological potency points to delta
5-cholestene-3-one as the one substance derived from or
related to cholesterol most likely to possess carcinogenic
activity... but the evidence that such a substance has indeed
been responsible for tumors evoked in mice by preparations
from cholesterol has seemed to me more convincing than
the theoretical argument to the contrary.” (Science, May 21,
1954, Vol. 119, No. 3099, pages 710-716.)
“Thus it is seen that the cholesterol in the animal fat is
responsible for these common diseases which take a heavy
toll of human lives each year and cause untold misery and
suffering.
“As people become cholesterol-conscious as they are
now calorie-conscious, the author believes the following
dietary changes will take place in which soybeans are bound
to play a prominent role:
“1–A decreased consumption of animal fat, especially
lard, fatty meats, and organs, such as brain, heart, liver
and kidneys. In their place will be substituted protein-rich
soybeans and soybean meat substitutes.
“2–A greater consumption of margarine in place of
butter.
“3–Mellorine, a frozen dessert made of soybean and
other vegetable oils, taking the place of ice cream.
“4–Skim milk, buttermilk, non-fat milk powder and
especially soy milk and soy milk powder consumed instead
of whole milk containing the milk fat, cream.
“When that time comes, a breakfast consisting of eggs
and bacon (especially when fried in lard), heavily-buttered
toast, and coffee with rich cream–now a common American
breakfast–will become very unpopular, especially among
those who are particularly susceptible to coronary and other
diseases in which cholesterol is the chief offender. It is
therefore to be anticipated that the consumption of soybeans
in the human diet will be greatly increased in the very near
future.”
Note: Philip Stanley Chen was born in 1903. Address:
Prof. of Chemistry, Atlantic Union College, South Lancaster,
Massachusetts.
162. Soybean Digest. 1956. Soybean meetings to nation’s
top producing county: Much pioneer work was done at
University of Illinois. June. p. 14-15.
• Summary: “The American Soybean Association and the
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National Soybean Processors Association this year will hold
their joint annual meeting in the top soybean producing
county of the country–Champaign County, home of the
University of Illinois.”
“Few soybeans were grown in Illinois earlier than 1890
when J.C. Utter, Mt. Carmel, began growing the crop. In
1914, the total acreage had jumped to 16,000; by 1925,
290,000; 1930, 720,000; 1935, 2,431,000, and by 1955, the
last harvest, to 4,370,000 acres.”
“The University began its experimental work in 1897
with plantings obtained from the U.S. Department of
Agriculture. USDA had brought to this country pods of beans
from China, where they had been known for 5,000 years.
“These original plantings were successfully grown in
the laboratory, then on a small experimental plot on the
Agronomy South Farm. The results looked promising.
“When these results were laid before 25 progressive
farmers by Burlison and Hackleman, they all agreed to plant
“a few acres.” They, too, were successful. These farmers and
the University then began to preach soybeans in earnest, and
by 1914 they had succeeded in boosting soybean acreage to
1,000 acres.”
A photo shows the Soybean convention committee
left to right: J.L. Cartter, director, U.S. Regional Soybean
Laboratory, chairman; W.L. Burlison, retired chairman of the
dep. of agronomy, Univ. of Illinois; M.B. Russell, chairman,
Univ. of Illinois department of agronomy; and R.T. Milner,
chairman, Univ. Illinois department of food technology.
Absent when the picture was taken was Frank B. Lanham,
chairman, Univ. of Illinois department of agricultural
engineering. Building in the background is Davenport Hall,
original home of the College of Agriculture and present site
of the agronomy department and the U.S. Regional Soybean
Laboratory.
163. Platt, B.S. 1956. The soya bean in human nutrition.
Chemistry and Industry (London) No. 32. p. 834-37. Aug.
18. [25 ref]
• Summary: The author worked in China during the period
in 1933-37, and there had “some experience of preparations
made from the soya bean in infant feeding; also rarely a day
passed in that period when I did not eat something of one
or more of the Chinese soya bean food products–sauce, oil,
bean curd or sprouts.”
The author gives figures to refute the common
misconception that “millions of Chinese have lived for
centuries on a diet of rice and soya beans. For example
(according to Buck 1938) in northeast China (Manchuria)
where soya beans were used most, “very little rice was eaten,
25% of the calories in the diet came from wheat, and 5%
from the soya bean... Only 2% of the calories in the Chinese
farm diet were derived from vegetable oils which included
oils from groundnuts, rape seed, sesame, and soya bean;
the first three together occupy rather more than the acreage

under soya bean crops. Learmonth (1956, p. 360) has stated
that the soya bean has only been grown as an oil-bearing
crop since the 19th century. There is, however, a Chinese
work dated A.D. 1637 called ‘The exploitation of the works
of nature,’ the second volume of which is devoted to oils
and fats. From this work it may be deduced (according to
information supplied by Dr. G.D. Lu) that the soya bean was
grown for its oil as early as the third century A.D. According
to Buck’s data on most frequent yields, broad beans and field
peas yield on average 18 bushels per acre compared with 14
bu/acre for soya beans. Peanuts or groundnuts give 64 bu/
acre but it is not clear whether they are shelled or not.
“Anyone who, at a Buddhist feast, has eaten the
delectable dishes made from the soya bean cannot but agree
that, gastronomically, the merits of a wide range of soya bean
products are outstanding. The ‘vegetable’ varieties of soya
bean are, in fact, often simply immature ones. They are green
and look like young lima beans but they have a richer and
a distinctive and more delicious flavour... Soya bean curd
(tou fu) is used in a variety of dishes. It is prepared from the
mature beans, not usually in the home, but by the village
‘specialist.’... With appropriate culinary treatment, it can be
made to imitate a variety of meat dishes; traditionally it is
given to young Chinese children.”
The author also discusses soy sauce, tempeh, soy oil,
and soya “milk”.
“I recently had a visit from a professor of pediatrics at a
hospital in Djakarta [Jakarta], Indonesia, who reported that
about 50 infants put on a soya milk preparation, all, after
two months, had some gastro-intestinal disturbances; none of
them was thriving. In my view, it is still too early to replace
human milk for infants and certainly not by a vegetable
substitute for animal milk...
“In my own experience soya bean curd is a suitable
product for feeding young children and I suggest that its
superiority over soya milk may be the separation in the
‘whey’ of substances that have been shown to be toxic for
animals.
The contents of this paper were first presented as a
contribution to the discussion on “Soya in the Field of
Nutrition” by E.M. Learmonth, published in Chemistry and
Industry on 12 May 1956. The author mentions an ad for
“Sun Spot” soya milk.
The article begins with a poem written by “a medical
nutritionist and his wife”: “’Little Soybean who are you /
From far off China where you grew?’ / I am wheels to steer
your cars, / I make cups that hold cigars. / I make doggies
nice and fat / And glue the feathers on your hat. / I am very
good to eat, / I am cheese and milk and meat. / I am soap to
wash your dishes, / I am oil to fry your fishes, / I am paint
to trim your houses, / I am buttons on your blouses. / You
can eat me from the pod, / I put pep back in the sod. / If by
chance you’re diabetic / The things I do are just prophetic. /
I’m most everything you’ve seen / And still I’m just a little
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bean.’”
Note: This poem, written by Dr. and Mrs. J.W. Hayward,
was first published in the Proceedings of the American
Soybean Assoc. 1940. Aug. p. 6. Address: C.M.G., Ph.D.,
M.B., Ch.B., Human Nutrition Research Unit, Medical
Research Council Laboratories, Holly Hill, London, N.W. 3.
164. Chicago Daily Tribune. 1956. Have you heard? For
housewives only. Sept. 9. p. K12.
• Summary: The House of Eng is one of four local
Cantonese restaurants owned and operated by Mr. Eng. The
barbecued ribs he serves as appetizers are delicately flavored.
“Those ribs, Mr. Eng tells me, are marinated overnight in
black bean paste, flavored with a touch of garlic and a bit of
Chinese liquor.”
Note: This is the earliest document seen (June 2013) in
all major U.S. newspapers digitized by ProQuest that uses
the term “black bean paste.” It probably refers to what we
call “black jiang” (hei jiang or hei douban jiang in pinyin).
Apparently this paste is thicker than the commercial “black
bean sauce.” The new term appears in about 40 documents
between 1956 and the present, including this one in 1956,
none in the 1960s, about 9 in the 1970s, etc.
165. Ci, C. 1956. [Preliminary note on the effect of
microelements on yield and quality of soyabean seed]. Acta
Botanica Sinica 5(4):439-44. Sept. 13. [24 ref. Chi; rus]
• Summary: The microelements studied in cultures were
boron, manganese, molybdenum, zinc, and copper. In
uniform concentrations, zinc and molybdenum gave the
best results in increasing yields. The germinating capacity
of the seed was enhanced by treatment with each of the
microelements. Address: Forest and Soil Inst., Academy of
Sciences, China.
166. Fraser, Gordon O. 1956. Fats and oils under Public Law
480: Government’s edible oils programs are designed so
soybeans will be crushed rather than stockpiled (Continued–
Document part II). Soybean Digest. Sept. p. 34, 36-37.
• Summary: (Continued): “In the field which directly
concerns your industry, the market development work has
resulted in the formation of the Japanese-American Soybean
Institute. This grew out of a trip to Japan last fall by George
Strayer and Howard Kurtz of the Board of Grain Supervisors
in Chicago. There had been a series of complaints from
Japan about the quality of U.S. soybeans and threats that
much of the business might be lost to Communist China. As
a result of their study, Mr. Strayer and Mr. Kurtz emphasized
that the Japanese use soybeans mainly for food, and that
in this use green seed-coats and certain types of foreign
material were especially objectionable. Chinese-Manchurian
soybeans are claimed by the Japanese to be virtually free of
foreign material and to have yellow seed-coats as well as
interiors. The team found, however, that the Japanese are

better satisfied with U.S. soybeans since the U.S. grading
standards were revised last September. They concluded that
the market for U.S. soybeans in Japan can be maintained or
even expanded.
“On the basis of the findings and recommendations
of these two men, the Department entered into a contract
with the American Soybean Association to carry out
market development work in Japan. The Association, in
turn, joined, hands with the various soybean trade interests
in that country to form the Japanese-American Soybean
Institute. The purpose of this Institute is to foster closer
relationships between the soybean trade groups in the two
countries, exchange technological know-how to encourage
use of U.S. soybeans in food and other products, establish
mutual understanding of trading practices and methods,
and disseminate appropriate educational and promotional
material in Japan. The Institute has sent a delegation to the
United States and they are present here today. They will
spend about a month in discussions with the U.S. trade and
in firsthand observation of U.S. practices in harvesting,
storing, shipping, and sampling and grading soybeans. A new
contract has just been completed for market development
work in Europe and the Middle East between the Department
of Agriculture and the American Soybean Association and
the Soybean Council of America.
“Fats and Oils Exports: Now, I would like to discuss
with you in more detail the exports of fats and oils under P.L.
480. Programs to export fats and oils under all these titles of
P.L. 480 since its beginning (July 1954) add up to nearly 1.5
billion pounds.
“We can now narrow our attention to the recent
programs that you are most closely concerned with. These
are the Title I agreements providing for edible vegetable
oils. In the fiscal year ended June 1956, agreements of this
kind were concluded with 13 countries. About $118 million
was allotted, permitting the purchase of approximately 700
million pounds of cottonseed and soybean oils. Spain was
the leading country in these programs with $50 million
or about 280 million pounds. Argentina ranked second,
with nearly $25 million or about 175 million pounds. The
agreement with Chile calls for $12.5 million or about 70
million pounds; and for Italy, $10 million or about 60 million
pounds.
“Other countries included are Greece, Turkey, Israel,
Ecuador, Peru, Colombia, Iran and Paraguay. Some of these
agreements included lard as an optional commodity but
all of these countries, except Korea, chose to take edible
oils exclusively since the preference of the people in these
countries is for liquid oils rather than solid fats in the kitchen
and on the table.
“Shipments under these programs by the end of June
totalled about 400 million pounds, 60% of the total program.
July shipments are estimated to have been about 45 million
pounds, and it is probable that by the end of September the
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total will reach 550 to 600 million pounds. This will leave a
carryover of 100 to 150 million pounds, from the programs
that have already been announced, to be shipped in the new
marketing year beginning Oct. 1, 1956.
“Outlook: We are frequently asked to explain why and
under what conditions an agricultural commodity is or is not
declared eligible for financing under P.L. 480. The answer
necessarily hinges on the definition of a surplus commodity.
The Act provides in brief that a ‘surplus agricultural
commodity’ is a U.S. agricultural commodity either publicly
or privately owned which is or may be reasonably expected
to be in excess of domestic requirements, adequate carryover
and anticipated exports for dollars, as determined by the
Secretary of Agriculture. In other words, the Secretary must
make a finding based on the best information available as to
supplies and expected domestic and foreign sales for dollars.
In the case of, say, wheat or cotton there is no problem and
the calculations are a mere formality to determine the extent
after dollar sales have been maximized. In case of edible oils
the answer is considerably more involved. For all practical
purposes the CCC has no stocks of oilseeds or edible oils and
thus there is no surplus in this sense. But the Act also covers
a situation where a commodity is ‘reasonably expected to be
in surplus,’ so we can and have used P.L. 480 to help prevent
the building up of government stockpiles as well as to reduce
or remove past accumulations.
“The edible oils program this past year was designed to
expand the foreign market so that soybeans would be crushed
rather than piled up to the account of CCC. While there were
some rough spots in the program, you are all aware that this
major objective was accomplished.
“We have now reached a time when we are looking at
the crop ahead. Many may have assumed that there certainly
must be a surplus of edible oils coming up within the
meaning of P.L. 480 because of the magnificent prospects
for the soybean crop this year. With USDA’s August crop
report now in hand, there appears to be little doubt that this
assumption is correct. There are, however, some factors
that partly offset the heavy increase in the soybean crop.
Cotton acreage is down slightly and the yield per acre this
year is likely to be slightly less than last year’s altogether
exceptional figure. Hence, there will be some decline in
cottonseed oil production in 1956-57. Lard production will
fall off substantially in the year beginning this October.
Finally, heavy exports in the current marketing year, along
with a normal domestic disappearance, are reducing stocks
of edible oils. It is estimated that these stocks, beginning in
October this year, will be considerably smaller than on last
Oct. 1. It is fortunate that we can face this record soybean
crop with low beginning inventories.
“Let me say again that our main objective is to
maximize exports for dollars. U.S. fats and oils enjoy a
tremendous dollar market abroad. In recent years there
has been a steady increase in this demand reflecting the

economic progress made by most countries and particularly
the leading importers of fats and oils–Western Europe, Japan
and Canada. For example, we should expect to export some
75 million bushels of soybeans and perhaps 500 million
pounds of edible oils next year on a straight commercial
basis for dollars. Our regular customers, some traditional and
some rather newly won, such as Canada, Cuba, Belgium,
Germany, the Netherlands and Spain, will be purchasing
large quantities of oil for dollars.
“Now what are the prospects for P.L. 480 fats and oils
programs during 1956-57? At this point it would be well
to remember that there will be a carryover from the 195556 programs including the one for Greece announced last
week, of at least 150 million pounds to be shipped out of
1956-57 crop-year supplies. Adding to this more than 100
million pounds for past commitments under Title I not yet
formalized and for possible ICA programs we have almost
300 million pounds of edible oil already in the export column
for P.L. 480.
“I think you will agree that it is too early in the season
to be definite as to the total prospects for additional P.L.
480 sales of edible oils in the year ahead. I can assure you,
however, that we will use P.L. 480 to the fullest extent
justified in the light of available U.S. supplies, domestic
requirements, anticipated exports for dollars and the
requirements for an adequate carryover.” Address: Asst.
Administrator, Foreign Agricultural Service.
167. Sakaguchi, Yukio. 1956. American soybeans in Japan:
Japan will have to import greater quantities of soybeans in
the future, and will rely on U.S. soybeans if problems can be
solved. Soybean Digest. Sept. p. 33.
• Summary: “On behalf of the Japanese soybean delegation
consisting of five representatives, Goro Kawamura, president
of Japan Miso Association; Saihei Toriumi, vice president
of Japan Shoyu Association; Kumazo Abe, president of the
Japan Tofu Association; Keiichi Matsuoka, president of Oil
and Fat Importers and Exporters Association, and I, Yukio
Sakaguchi, vice president of Oils and Fats Manufacturers’
Association, I wish to express our sincere gratitude to the
American Soybean Association for having invited us not
only to attend this convention but to visit various places of
interests and study conditions for the eventual benefits of
both you and ourselves.
“In Japan, as you probably know, soy beans are
consumed not only for oil extraction but also for various
food products such as Shoyu sauce, Miso, Tofu and Natto,
etc., also for making Monosodium Glutamate. We need
900,000 to 1 million tons of soybeans for these purposes.
Although about 500,000 tons of domestic soybeans are
produced a year, most of them are consumed by producers
themselves and only about 200,000 tons are sold in the
market. The balance, 700,000 to 800,000 tons, therefore,
depends on imports.
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“Approximately 500,000 tons of soybeans in 1954
and 800,000 tons in 1955 were imported to Japan, out of
which 440,000 tons in 1954 and 570,000 tons in 1955 were
imported from the U.S.A. I am sure Japan is one of the best
customers for your country so far as soybeans are concerned.
“Before World War II, Japan depended solely on
Manchurian soybeans but since the end of the war, owing to
various difficulties involved in importing from Communist
China, U.S. soybeans have taken the place of Chinese beans.
However, it is noteworthy that lately due to the difference
in freight distance in favour of Chinese beans and the fact
that quality of Chinese beans is more suitable for food
products than are American beans, import of Chinese beans
is gradually increasing. That is to say, imported Chinese
beans have been increased to 200,000 tons in 1955 from only
50,000 tons in 1954. Whereas the total imports of U.S. beans
have decreased to 71% in 1955 and 95% in 1951, Chinese
beans have come up to 25% from 3% in the same years.
“U.S. soybeans are better in oil content but contain more
foreign material, damaged beans, broken beans, other seeds
and other colored beans than Chinese beans. If improvement
can be made in these points I am sure Japan will come to buy
more U.S. beans in the future.
“Since Japan’s consuming level of oils and fats at
present is still very low as compared with other world
nations and further in view of the demands for soybeans
for various food manufacturers are increasing. I believe
considerably greater quantity of soybeans will have to be
imported in the future.
“It is therefore desirable that an overall study
involving not only in respect to quality but also to other
trade conditions and loading be made. Fortunately through
the efforts of your Association, your government and
your people, the Japanese-American Institute [JASI] has
been established having as its members the American
Soybean Association and the five Japanese organizations
and is carrying out activities since early this spring. The
various pending problems mentioned will surely be solved
satisfactorily through the efforts of this Institute.
“Taking this opportunity, we wish to assure you that we
will cooperate with the Japanese-American Soybean Institute
in its activities.
“In conclusion I again wish to thank you for having
offered us a chance to attend your convention and to see
and talk with all those concerned in the soybean industry
in the U.S.A. At the same time, we sincerely hope that the
friendly relations between the U.S.A. and Japan will be ever
strengthened through the trading of soybeans.”
A photo shows Y. Sakaguchi standing by a microphone
at a podium. Address: Vice President, Oils and Fats
Manufacturers’ Assoc., Tokyo.
168. New York Times. 1956. Food: Two foreign restaurants.
Oct. 31. p. 38.

• Summary: It is a welcome sign that New Yorkers are
becoming interested in Chinese dishes other than sweet and
sour spareribs. Sun Luk, an exciting Chinese restaurant at
143 West Forty-ninth Street, offers an original and delicious
dessert: “soy bean curd sweetened and flavored with
almond.”
Note: This well-known Chinese dessert, called “Almond
bean curd” in some Chinese cookbooks, typically contains
no soy; it is made with almond milk, gelled with agar, then
refrigerated. It is cubed and served with a sweetened sauce
flavored with almond extract (see Mei and Adams 1963, p.
121).
169. U.S. Regional Soybean Laboratory. 1956. Agronomic
evaluation of soybean plant introductions, Group 0 maturity.
RSLM (U.S. Regional Soybean Laboratory Mimeograph,
Urbana, Illinois) No. 186. Oct. 27 p. Not for publication.
• Summary: These variety trials were conducted in
Kanawha, Iowa, in 1953. For each variety is given: Line
number. Variety name or number. Source (such as Dairen,
Liaotung, Manchuria). Year introduced (1922-1949). Flower
color. Date of flowering. Iodine no. Maturity. Lodging.
Height. Uniformity score. Growth habit (GS, VS, or G).
Pubescence color. Pubescence type. Yield (bushels/acre).
Percentage of protein. Percentage of oil. Color of seed coat.
Color or hilum. Weight of 100 seeds. Seed quality. Remarks.
Named varieties: Mandarin (Ottawa), Flambeau.
Address: Urbana, Illinois.
170. Hayashi, Shizuka. 1956. The work of the JapaneseAmerican Soybean Institute. Soybean Digest. Nov. p. 20.
• Summary: This Institute was established in May 1956. The
initial work has concentrated on a study of the condition of
soybean from the USA and other countries when they arrive
in Japan. Additional studies have been made of the shoyu
and miso industries in Japan.
The Japanese soybean crop this season has been a poor
one, estimated now at about 170,000 tons, far below the
earlier estimate of 220,000 tons. These domestic soybeans
are preferred by makers of miso, shoyu, tofu, glue, and feeds.
To make up the total requirements of 954,130 tons, some
784,130 tons must be imported. This includes 10,000 tons
of Brazilian soybeans and at least 86,000 tons of Chinese
soybeans–both depending on the price.
New-crop U.S. soybeans purchased by Japan are
estimated as follows: 60,000 tons for October shipment,
110,000 tons for November shipment, and 30,000 tons for
December shipment. Total: 200,000 tons. The average price
is about $112 to $113/ton, C&F Japanese ports. A small
photo shows Shizuka Hayashi.
Note: This is the first article seen by Shizuka Hayashi in
Soybean Digest. Address: Managing Director, JASI, Tokyo.
171. Hayashi, Shizuka. 1956. China to grow more soybeans.
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Soybean Digest. Dec. p. 19-20.
• Summary: The quality of U.S. soybeans arriving in
Japan has improved over the past year. This is due to the
new U.S. standards (which went into effect on 1 Sept.
1955), the work of the Japanese-American Soybean Inst. in
monitoring the quality of soybean shipments, and the work
of Mitsuo Hirano, president of the Oil and Fat Manufacturers
Association, who visited the U.S. several years ago [in 1952]
and strenuously negotiated with the government and trade
groups to try to improve the quality of U.S. soybeans shipped
to Japan.
Production of soybeans in Communist China in
recent years is as follows (in tons): 1949–5,086,000.
1952–9,519,000. 1953–9,931,000. 1954–9,080,000. 1955–
9,121,000. 1956–9,550,000 (estimate).
This year China will be a soybean exporter, with more
than 50% of total exports going to Soviet Russia and the
Eastern satellite countries. The next largest export buyer
is Japan, for which approximately 200,000 tons will be
available. Address: Japanese-American Soybean Inst.,
Tokyo.
172. Product Name: Tofu.
Manufacturer’s Name: Chong Tofu Manufacturing Co.
Manufacturer’s Address: 3220 Waialae Ave., Honolulu,
Oahu, Hawaii.
Date of Introduction: 1956.
New Product–Documentation: Honolulu City Directory.
1956. Chong Tofu Manufacturing Co. 3220 Waialae Ave.,
Honolulu. 1957 Directory. Now listed as Chong’s Tofu (K.C.
Chong, proprietor), same address.
173. Lu, Y.C.; Tsai, K.H.A. 1956. [A report of the
experiments on the different times of planting of the
prospective soybean varieties]. J. of Agriculture and
Forestry, Taiwan (Nung Lin Hsueh Pao) 5:16-38. [10 ref.
Chi; eng]*
• Summary: Sixty soybean varieties of Chinese, Japanese,
and U.S. origin were planted on 10 different dates in 195455. The yields of most varieties were directly proportional
to the length of the growing periods. Most of the varieties
fell into distinct groups related to the planting date. Address:
Formosa, (Taiwan).
174. Wang, C.L. [Wang, Jin-ling]; et al. 1956. [Study on
photoperiodic response of soybean varieties originating
from different localities in China]. Acta Agricultura Sinica
7(1):167-80. *
175. Chao, Buwei Yang. 1956. How to cook and eat in
Chinese. London: Faber and Faber. 286 p. Illust. Index. 21
cm.
• Summary: The basic information about soy in this 1956
British edition is quite similar to that in the original 1945

American edition except: (1) British spelling is used (e.g.,
flavour instead of flavor), and additional information about
European ingredients or substitutes; (2) The same (or almost
the same) text appears on different pages. See pages 2021 (Vesop is very much like soy sauce. Clear-simmering
is slow-cooking without soy sauce. Red-cooking is slowcooking with soy sauce), p. 43-44 (red beans, [probably
azuki], horse beans, soy beans and their products, bean milk
and bean curd [tofu]), p. 46 ([soy] bean oil and peanut oil),
p. 47 (soy sauce), p. 49-50 (soy-bean sauce, soy sauce or
shi-yau in Cantonese, “Acceptable substitutes for soy sauce
in the order of preference, are as follows: ‘Vesop’ sauce
(Italian), ‘Maggi’ (German), and ‘Kub’ (French)).” “Similar
to soy sauce is a soy jam, fermented flour jam, “In Cantonese
the soy jam is called mo-shi.” Oyster sauce, sesame oil, soy
bean cheese (fu-yü).
Soy-related recipes include: Bean curd stirs meat slices
(p. 84-85). Bean curd stirs shelled shrimps (p. 144). Arhat’s
fast or Vegetarian’s ten varieties (with wheat gluten, bean
curd skin [yuba], fried puffy bean curd, soy sauce, etc., p.
180-81). Plain stirred bean curd (p. 181-82). Oyster sauce
bean curd. Mushrooms stir bean curd. Scallions stir bean
curd (p. 182-83). Pot-stuck bean curd (p. 184). Bean curd
and meat-slice soup (p. 188). Huichou pot (with fried bean
curd [large triangles or small cubes], p. 204-05). Sandypot bean curd (p. 205-06). Soy jam noodles (p. 224-25,
with ½ can yünshi soy jam {also called mo-shi in Chinese
foodshops}).
Pages 181-82 discuss bean curd. The Chinese characters
for all recipe names are given on pages 257-71. Address:
Cambridge, Massachusetts.
176. Chen, Philip S.; Chen, Helen D. 1956. Soybeans
for health, longevity, and economy. South Lancaster,
Massachusetts: The Chemical Elements. xii + 241 p. Illust.
Index. 21 cm. 2nd ed. Jan., 1962, 242 p. [24 ref]
• Summary: A comprehensive review of the subject.
Contents: Preface, by the author (South Lancaster,
Massachusetts, July 1956). Foreword, by Geo. M. Strayer,
Vice-President and Secretary-Treasurer, American Soybean
Association. Introduction. Part I: Nutritive value of the
soybean. 1. Protein (incl. Dr. Wolfgang Tiling of Hamburg,
Germany; Dr. Harry Miller). 2. Fat (incl. phosphatides,
sterols and hormones). 3. Carbohydrates and caloric value.
4. Minerals. 5. Vitamins. 6. Soybeans and world population.
7. Soybeans and disease (incl. Dr. Wolfgang Tiling of
Germany).
Part II: Soy products. 8. Soybean oil: Composition
and properties, processing and refining, reversion, uses,
phosphatides, margarine, mellorine (vegetable frozen
dessert). 9. Soybean oil meal: Heat treatment, Gelsoy, Multipurpose Food. 10. Soy flour: Uses, soy bread vs. enriched
white bread. 11. Soy milk. 12. Soy cheese (or soybean
curd, “aptly described by the Chinese as ‘the meat without
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bones’”–incl. pressed tofu sheets and yuba). 13. Soy sauce:
Preparation of kojis, brine fermentation, production yields,
microorganisms are available. 14. Soybean sprouts.
Part III: Soybean culture and preservation. 15. Soybean
culture: Two types of soybeans (commercial field vs. edible
or vegetable varieties), inoculation, fertilizer, cultivation,
harvest. 16. Preservation of soybeans: Shelling, canning,
freezing, dehydration, harvesting dry mature soybeans.
Part IV: Recipes. 17. Soybeans and soybean pulp: Green
or fresh soybeans, dry soybeans, soybean pulp (“prepared
by pressing cooked soybeans through a coarse sieve or by
grinding them in a food grinder”), recipes (incl. Soyburger,
Scalloped green soybeans, and Roasted soybeans–dry roasted
or deep-fried (p. 151). Describes how to make wheat gluten
at home and praises monosodium glutamate for its ability to
improve the flavor of recipes–though its use is called for only
in the recipe for Soyburger). 18. Soy flour: Breads, cakes,
cookies, pies, soups, other recipes (A recipe for Wafers, p.
180, calls for “½ cup roasted soybeans, finely chopped”).
19. Soy grits and soy flakes. 20. Soy milk. 21. Soy
cheese. 22. Soybean sprouts.
Appendices: A. Soybean utilization (chart). B.
Manufacturers and handlers of soy foods (Source: 1956
Soybean Blue Book). C. References.
Chapter 1, “Protein,” begins: “The soybean is best
known for its high protein content (p. 7). It then discusses the
work of Dr. Harry Miller (p. 14-15).
Chapter 15, “Soybean Culture,” describes how to grow
soybeans in a garden. Pages 126-27 discuss the two types of
soybeans: the commercial field type and the edible vegetable
type. Five major differences between the two types are
discussed (p. 126). The edible varieties are larger in size, do
not yield as heavily (though they yield more heavily than
snap beans or lima beans), are more prone to shatter as they
near maturity in the field, are superior in flavor, texture,
and ease of cooking, and some edible varieties are also
superior in the manufacture of soybean flour, soybean milk,
roasted beans and other products. Table 31 (p. 130) lists

eleven varieties of edible soybeans: Very early–Giant Green.
Early–Bansei, Fuji. Midseason–Hokkaido, Jogun, Willomi.
Late: Illington, Imperial, Funk Delicious, Emperor, Higan.
Commercial–Illini.
Chapter 16, “Preservation of Soybeans,” describes how
to preserve “green soybeans” by canning, freezing, and
dehydration.
Photos show: (1) A sack of Lincoln soybeans (facing p.
1). (2) Soybean plants, showing pods and leaves (p. 3 and
4). (3) A beam balance with a small amount of soy flour
balancing many animal products. “The protein value of soy
flour: 1 lb. of soy flour contains protein values equal to 2
lbs. beef, or 34 eggs, or 6 quarts milk.” Source: Health and
Character Education Institute (p. 6). A similar photo (p. 24)
states: “1 lb of soy flour contains food calories equal to 3½
lbs beef, or 3 quarts milk, or 29 eggs. (4) Two views of a
child. Left, suffering from marasmus. Right, after six months
on a soy milk diet. Courtesy Dr. Wolfgang Tiling (p. 62).
(5) A machine at the Northern Utilization Research Branch
of USDA treating soybean oil with alkali (p. 72). (6) The
distribution of MPF [Multi-Purpose Food] to starving Indian
children (p. 91; Courtesy Meals for Millions Foundation). (7)
Quaker City No. F4 grinding mill (p. 102; Courtesy Straub
Co., 4059 Ridge Ave., Philadelphia, Pennsylvania). (8) Early
soy cheese (tofu) production in the United States (p. 108;
perhaps at Madison Foods). (9) The Northern Utilization
Research Branch, Agricultural Research Service, USDA–
shows outside of the huge building (p. 113). (10). How to
grow soy sprouts in a glass jar at home (p. 119). (11) Well
nodulated soybean roots (p. 129; Courtesy The Nitragin Co.).
(12) Baked soybeans in a crock (p. 144). (13) Soy flour used
in numerous baked products (p. 159; Courtesy ADM). (14)
Griddle cakes [pancakes] made with soy flour brown quickly
(p. 173). (15) Soy peanut butter cookies (incl. peanut butter
and soy flour; p. 185). (16) Soy grits in a glass jar (p. 198).
(17) Freshly-cooked crisp soybean sprouts in a raw vegetable
salad (p. 219).
Note 1. The first printing of this book (1956)
was dedicated “To Li Yu Ying and William J. Morse,
The Soybean Champions of the Eastern and Western
Hemispheres,” but by the second printing (April 1957) the
dedication had changed “To William J. Morse and Harry W.
Miller, The Soybean and Soy Milk Champions of Our Time.”
The publisher of this third printing was unable to sell
all the books printed, so Chen apparently arranged for a
company named “Outdoor Pictures” (Box 1326, Escondido,
California) to sell them. On the title page, Outdoor Pictures
pasted their name and address over that of “The Chemical
Elements.”
Note 2. According to the National Union Catalog,
Philip Stanley Chen was born in 1903. The back cover
states that he was born in China and is now a naturalized
U.S. citizen. He is a graduate of Emmanuel Missionary
College [in Berrien Springs, Michigan] and Michigan State
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University. Before writing this, his first book on diet, health,
or soybeans, he wrote several books on chemistry: (1) The
Chloro Derivatives of m-cresol. 1933. Easton, Pennsylvania:
Mack Printing Co. 7 p. (Abstract of his PhD thesis, Michigan
State College of Agriculture and Applied Science); (2)
The Chemical Elements, Rev. ed. 1948. South Lancaster,
Massachusetts: Chemical Elements (fold chart). (3) 500
Syntan Patent Abstracts, 1911-1950. 1950. South Lancaster,
Massachusetts: Chemical Elements. 125 leaves. (4) Syntans
and Newer Methods of Tanning. 1950. South Lancaster,
Massachusetts: Chemical Elements. 128 p.
In 1962 Chen wrote A New Look at God, published by
Chemical Elements (288 p.). Address: 1. Prof. of Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
177. Chen, Philip S.; Chen, Helen D. 1956. Tables
(Document part). In: P.S. Chen and H.D. Chen. 1956.
Soybeans for Health, Longevity, and Economy. South
Lancaster, Massachusetts: The Chemical Elements. 241 p.
[24 ref]
• Summary: Tables show: (1) Soybean production in the
United States, 1924-1958 (p. 2). (2) Essential amino acid
content of some foods (calculated as percent of amino acid in
sample). Foods include: Extracted soybean oil meal, whole
milk, whole eggs, beef loin, patent wheat flour (p. 8). (3)
Protein efficiency of a number of proteins (incl. whole milk
2.9, cottonseed flour 2.0, peanuts 1.9, soybean flour 1.8,
casein 1.7, patent flour 1.00) (p. 11). (4) Biological value of
food proteins for human adults (incl. whole eggs 78, milk 74,
meat 72, soy flour 65, peanut flour 42, white flour 41) (p. 11).
(5) Supplemental values of soy flour and milk for wheat flour
(p. 12). (6) Nutritional quality of soy flour and milk solids
in bread (p. 13). (7) Fat content of several common foods
(p. 16). (7A) Chemical composition of vegetable oils (in per
cent) (p. 18). (8) Carbohydrate content of soybeans (Street
& Bailey) (p. 21). (9) Caloric values of various cereals and
legumes (p. 22). (10) Mineral content of soybeans (p. 25).
(11) Calcium, phosphorus and iron content of soybeans (p.
26). (12) Availability of iron in different foods (p. 27). (13)
Availability of iron in several Hawaiian foods (p. 28). (14)
Alkalinity of various foods (p. 29). (15) Vitamin content of
soybeans and soybean oil meal (p. 32). (16) The vitamin
B-1 content of some common foods (milligrams per 100
grams) (p. 34). (17) The vitamin B-complex content of soy
flour as compared with wheat flour (per 100 grams of flour)
(p. 35). (18) Choline content (dry weight basis) (p. 37). (19)
Production of fats and oil in the United States in 1953 (p. 67;
soybean oil is the leader at 2,650 million lb). (20) Physical
and chemical characteristics of soybean oil (p. 68). (21)
Chemical composition of soybean oil (p. 69). (22) Protein
concentrates used for feed in the United States, 1954-1955
preliminary (p. 83). (23) Correlation of volume of loaf and
urease content of soy flour used in making bread (p. 86).

(24) Analysis of nutritive elements (p. 92). (25) Soy flour
standards (p. 94). (26) The growth-promoting values of the
proteins of soybean flour, peanut flour, and cottonseed flour
and their values as supplements to the proteins of patent
wheat flour (p. 99). (27) Composition of soy milk and cow’s
milk (p. 103). (28) Some precipitating agents for soy milk
(p. 107). (29) Composition of soybean curd (p. 109). (30)
Composition of soy bean sprouts vs. mung bean sprouts
(p. 122). (31) Eleven varieties of edible soybeans (p. 130).
Address: 1. Prof. of Chemistry, Atlantic Union College,
South Lancaster, Massachusetts; 2. National Science
Foundation Fellow, Cornell Univ.
178. Chen, Philip S.; Chen, Helen D. 1956. The work of Dr.
Harry Miller with soy milk (Document part). In: P.S. Chen
and H.D. Chen. 1956. Soybeans for Health, Longevity, and
Economy. South Lancaster, Massachusetts: The Chemical
Elements. 241 p. See p. 14-15. [24 ref]
• Summary: Chapter 1, “Protein,” begins: “The soybean
is best known for its high protein content (p. 7). It then
discusses the work of Dr. Harry Miller (p. 14-15): “The
one who has done more with soy milk than any one else
is Dr. Harry W. Miller, Director of Research, International
Nutrition Research Foundation. He began his work with soy
milk shortly after 1925 when he was in China as a medical
missionary and saw the need of making a preparation for
the feeding of babies and children. Referring to his work
with soy milk, he said,’I regarded that work as of far greater
importance than the building up of the sanitarium because
it had to do with the preservation of thousands of lives
that otherwise would be lost if they did not have a proper
substitute for mother’s breast milk, because cow’s milk is
beyond the economic level of the Chinese people and almost
all the Oriental races. We used this milk extensively and a
long period of experimental work was carried on. Studies
were made of the development of babies and children as to
their weight gains, their height gains, their disposition, their
skin texture, their hair development, their dentition and bone
development. We finally published the article in the Chinese
Medical Journal in 1937.’
“Dr. Miller was the first to put out a true soy milk,
one that is homogenized and built to any formula. Finally
he made it into a powdered milk by spray drying. Both
‘Soyagen’ and ‘Soyalac,’ which he perfected according to
his patented process, are now widely used by infants and
children who are allergic to cow’s milk, as well as by grownups who prefer a vegetarian diet.
“Besides his factory in this country, Dr. Miller has
established soy milk plants in Japan and Formosa [Taiwan],
and has helped the United Nations build a plant in Indonesia.
His formula is used by three large soy milk companies in
Hong Kong, one of which puts out 75,000 bottles a day.”
Address: 1. Prof. of Chemistry, Atlantic Union College,
South Lancaster, Massachusetts; 2. National Science
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Foundation Fellow, Cornell Univ.
179. Chen, Philip S.; Chen, Helen D. 1956. Soy cheese
(Document part). In: P.S. Chen and H.D. Chen. 1956.
Soybeans for Health, Longevity, and Economy. South
Lancaster, Massachusetts: The Chemical Elements. 241 p.
See p. 106-10. Chap. 12.

• Summary: “Soy cheese” is tofu. Starts by describing how
to make tofu. A very interesting photo (p. 108) shows “Early
soy cheese production in the United States” (probably at
Madison College in Madison, Tennessee).
“Soybean curd contains 7 to 9 percent of highly
digestible protein with little carbohydrates and no crude fiber,
and therefore has been aptly described by the Chinese as
‘the meat without bones’” (p. 108). “From the soybean curd
are derived three products of which the Chinese are very
fond. They are Tofu Kan [pressed tofu], Tofu P’i [pressed
tofu sheets] and fermented soybean cheese [fermented tofu].
These are briefly described below.
“Tofu Kan, or dried soybean curd, is made by filling a
small straw or cloth bag with soybean curd and subjecting
it to great pressure to reduce further the water content. The
product [each cake] measured about 2½ by 2½ by ¼ inches
and has the consistency of a soft rubber eraser. The dried
soybean curd thus prepared may be seasoned with burnt
millet-sugar or soy sauce flavored with tea or other spices.
“Tofu P’i, or soybean curd skin, is formed by pressing
soybean curd between sheets of cloth under great pressure.
The formed Tofu P’i is like a sheet of canvas about one foot
square. It is generally used as a wrapper for sausage.
“Fermented soybean cheese is made in several forms
and with different flavors. They are prepared by exposing
cubes of soybean curd (from ½ by ½ by ¼ to 1½ by 1½ by ¼
inches) on matting to mould for a week or longer, and then
placing it is salted rice wine or salted soy sauce to age for 6
months to a year.
“Besides soybean curd and other soybean products,

another food product derived from soy milk that is popular
among the Oriental people is Yuba. The Yuba is the name
given to the protein film that forms on the surface of soy
milk when the latter is heated nearly to the boiling point. It
is removed with sticks, hung on a line and dried in the form
of sheets or sticks. Before being use, it is wetted back by
soaking in water. The Yuba in sheet form is like Tofu P’i and
finds similar uses.”
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term “protein film” to refer to
yuba.
Note 2. This is the earliest document seen (Nov. 2010)
in which the Chinese author (Philip S. Chen, Ph.D.) uses the
Japanese word “Yuba” to refer to this delectable soyfood,
which is popular in both China and Japan. Its Chinese name
makes no sense when translated into English–”bean curd
skin.” Dr. Chen was a Seventh-day Adventist. Address:
1. Prof. of Chemistry, Atlantic Union College, South
Lancaster, Massachusetts; 2. National Science Foundation
Fellow, Cornell Univ.
180. Chen, Philip S.; Chen, Helen D. 1956. Soybean
sprouts (Document part). In: P.S. Chen and H.D. Chen.
1956. Soybeans for Health, Longevity, and Economy. South
Lancaster, Massachusetts: The Chemical Elements. 241 p.
See p. 117-22. Chap. 14.
• Summary: Begins by discussing the research of Dr. Clive
McCay at Cornell University on soybean sprouts, then
gives the 8-step procedure for sprouting soybeans at home
recommended by Cornell.
Dr. Chen then adds: “The sprouts will be fully grown
in four to six days when they are around 1½ to 2 inches
in length. They should be taken out of the vessel before
rootlets have shown their appearance. After the sprouts
are washed to free them from loose hulls or seed coats and
excess water, they are ready to be used in cooking, stored in
the refrigerator, or blanched for two minutes and placed in a
deep freezer.
“The writer has found that either 30-ounce fruit juice
cans or 3-pound shortening cans are very convenient for use
in sprouting soybeans. The cans were perforated with small
holes at the bottom. After the soaked beans were placed in
the cans, they were then covered, and left on the draining
board of the kitchen sink to drain. The beans were watered
regularly after each meal when the dishes were washed.
“For those who might encounter difficulty in their first
few experiments and become discouraged, the following
suggestions are offered:
“Beans will become moldy or even rot during sprouting
if they are too old and lack germination. The only remedy for
this is to use new seeds with high germination values.
“In case the decay of the beans is due to bacterial action,
the use of a disinfectant may be resorted to, provided its
use is limited to not more than one-half hour treatment. The
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disinfectant to be used may be in the form of chlorinated
lime (bleaching powder) or any of the soluble hypochlorite
solutions such as Chlorex [sic, Chlorox?], Dazzle, Oxo,
or Savol. The use of water containing one teaspoon of
chlorinated lime or other bleaching solutions in three
gallons of water once a day will be sufficient to discourage
the growth of mold or bacteria which cause spoilage of the
beans. Frequent changing of soaking water was found by
some to be just as effective as bleaching solution.
“It might be well for the housewife to gain some
experience from sprouting mung beans before attempting
to sprout soybeans. Mung beans are the tiny green beans
out of which the bean sprouts used in chop suey dishes are
prepared. They may be purchased in Chinese grocery stores
in any Chinatown, and they never give trouble in sprouting.
While they are easy to cook and widely used, they cannot
compare with soybean sprouts in flavor and food value.”
Two photos show soybeans being sprouted in an
inverted glass fruit jar in a sink (Courtesy Nebraska
Extension Service).
A table (p. 122, based on Li and Grandvoinnet 19111912) compares the nutritional composition of soybean
sprouts and mung bean sprouts. Soybean sprouts contain
14.73% nitrogenous materials (protein) compared with
only 3.41% for mung bean sprouts. Address: 1. Prof. of
Chemistry, Atlantic Union College, South Lancaster,
Massachusetts; 2. National Science Foundation Fellow,
Cornell Univ.
181. Chiu, Y.T. 1956. Meditations of a Christian Chinese.
New York, NY: Pageant Press. [5] + 101 p. No Index.
• Summary: The author says that he has previously written
24 books in Chinese. This, his first English-language book,
includes a compilation of much of his best material in
Chinese. Soy is mentioned in two chapters.
Chapter 7, titled “Child welfare in China,” states (p. 2226): “Very few mothers [in China] know how to feed their
babies. If the infant were fed with mother’s milk, it would
be better for the child.” Cow’s milk is so expensive in South
China that very few mothers can afford to buy it for their
children. “The writer has analyzed several kinds of milk
substitutes made locally and sold in the stores in Canton and
found that they consist of starch and a little sugar (less than
one-half of one per cent of this substituted milk is protein).
In North China soya bean milk is used in feeding babies.
This is much cheaper than cow’s milk.” A brief description
is given of how this soya milk is made. “One pound of soya
beans would make seven or eight pounds of bean milk. As
soya bean milk is deficient in fat, sugar, and calcium, the
latter should be added to the bean milk to increase its food
value. Dr. Siddall [1931] used this milk to feed a baby in
the Canton hospital and got pretty good results. If soya bean
milk is prepared in a sanitary condition, it should be a good
and cheap food for poorer babies.”

Superstitions are widespread in South China. “Some
people think that bean curd, a product made from soya bean,
should not be given to infants lest they have an offensive
odor on their breath.”
Chapter 18, titled “Feeding a hungry world,” states (p.
57-61) that the price of food in South China is now 5 to 10
times higher than before the war, while wages and salaries
have not increased proportionally. “The increase in food
prices is so great that the average family in China does not
have enough to eat and many of them suffer malnutrition”
and nutritional deficiency diseases. “As milk is so expensive
in Hong Kong and China, children have to be contented with
soya bean milk which has been used to feed babies in China
for two thousand years.” In times of famine, some parents
have “had to sell their children in order to have money to
buy food. Because of poverty, ninety percent of the parents
in China cannot afford to send their children to school and
these youngsters must either stay home to work or work as
servants in the homes of the rich or in the factories.”
“Poorer people in China and Hong Kong eat rice, soya
beans, [mung] bean sprouts, bean curds and salt fish or
green vegetables. The poorest people have only rice, sweet
potatoes, which are cheaper than rice, and soy sauce made
from soya beans.”
Talk with Luke Fetters of Huntington College, Indiana.
2005. May 23. Luke is writing a biography of the author
for this PhD thesis. Chiu wrote this book at about the same
time he graduated from the seminary at Huntington College.
“He was a Renaissance man. He was an educator, a scientist,
a theologian.” Luke’s field is missiology, the study of
missions. He believes that too much mission history has been
written about the missionaries; not enough has been written
about the heroes and hard-working people within the host
culture. Address: Rev., Dr. (PhD.), Assoc. Prof. of Chemistry,
Huntington College, Huntington, Indiana.
182. Han, Suyin. 1956. ... and the rain my drink. Boston,
Massachusetts; Toronto, Ontario, Canada: Little, Brown and
Co. 306 p. See p. 180. 22 cm.
• Summary: A work of juvenile fiction. In Chapter 10,
“Seed of ants,” Rosie Yip is a Chinese policewoman. “The
policewomen under Rosie often brought some dishes for
her,... cooked chicken sprinkled with chopped ginger and
sesame oil, duck’s feet simmered and steeped in thick black
soy sauce, smoked ham, stuffed mushrooms, crinkly pork
with red sauce...”
Note: This is the earliest English-language document
seen (April 2012) that contains the term “thick black soy
sauce.”
183. Needham, Joseph; Ling, Wang. 1956. Science and
civilisation in China. Vol. 2. History of scientific thought.
Cambridge, England: Cambridge University Press. xxiv +
696 p. Illust. Index. 26 cm. [500+* ref]
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• Summary: Dr. Needham is interested in the development
of science in China before the impact from the West. His
research extends up to about the 17th or 18th century.
Concerning Liu An, the King / Prince of Huai Nan (p.
36, 83-84, 127, 341, 477, 482): He died in 122 B.C. He liked
to surround himself with magicians who had psychic powers.
He was interested in alchemy and immortality. A body of
legends grew up in later ages about the King of Huai Nan
and his magicians. See Doré (I), Part I, Vol. 9, p. 582, 604.
And Maspero (1932), The Mythology of Modern China.
Concerning the Taoists and Taoism (p. 33+) Needham
some very interesting things to say: Taoism is the only
system of mysticism which the world has ever seen which is
not profoundly anti-scientific.
Taoism had two origins: First there were the
philosophers of the Warring States period (480-220 BCE)
who followed a Tao of Nature rather than a Tao of Human
Society; they withdrew into the wilderness, forest and
mountains, there to meditate on the Order of Nature and
to observe its countless manifestations. “They attacked
`knowledge,’ but what they attacked was Confucian
scholastic knowledge of the ranks and observances of
feudal society, not the true knowledge of the Tao of Nature.
Confucian knowledge was masculine and managing: the
Taoists condemned it and sought after a feminine and
receptive knowledge which could arise only as the fruit of
a passive and yielding attitude in the observation of Nature.
These differences we shall shortly analyse.
“The other root of Taoism was the body of ancient
shamans and magicians which had entered Chinese culture
at a very early stage from its northern and southern elements
respectively (cf. Sect. 5b).” Address: Univ. of Cambridge,
Cambridge, England.

dried taofu (with pressed tofu = doufu-gan, p. 110). Monk’s
food (with red bean curd = red fermented tofu, p. 113)
Stuffed taofu (p. 130).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “taofu” to refer to tofu.
Note 2. An almost identical edition of this book was
published in 1959 by the same publisher. The recipe for
black beans (p. 48) cited above also appears on page 48 of
the 1959 edition.

184. Romb, Anselm William. 1956. Mission to Cathay: The
biography of Blessed Odoric of Pordenone. Paterson, New
Jersey: St. Anthony Guild Press. x + 153 p. Index. 20 cm. *

188. Foreign Agriculture (USDA Foreign Agricultural
Service). 1957. The versatile soybean has become the United
States fourth-ranking farm export. 21(1):18-19. Jan.
• Summary: “Twenty years ago soybeans were a
comparatively minor crop in the United States. Most of
them were used for hay or soil enrichment, and only a small
part was harvested for beans. Yet in the next two decades
soybeans were to become a leading U.S. agricultural product,
ranking just below wheat, tobacco, and cotton in dollar
export value.
“A more versatile plant than the soybean has never
been known to science, and its development is one of the
agricultural marvels of this century. Its early history is lost
in obscurity; ancient Chinese literature, however, reveals
that it was extensively cultivated and highly valued as a
food centuries before written records were kept. Introduced
into Europe in the 1700’s and to America in 1804, it had a
place only in botanical gardens, where it was regarded as a
curiosity rather than a plant of economic importance.
“Requiring a hot, moist growing season, the soybean

185. Sia, Mary Li (Mrs. Richard H.P. Sia). 1956. Mary Sia’s
Chinese cookbook. Honolulu, Hawaii: University of Hawaii
Press. 148 p. Illust. Index. 23 cm. [Eng; chi]
• Summary: A recipe (p. 48) for “Steamed fish with black
beans” calls for “1 T. [tablespoon] preserved Chinese
black beans, 1 tablespoon chopped ginger, 1 button garlic,
crushed.”
In this edition, tofu is called “taofu” instead of “bean
curd” as in previous editions. There is paragraph about taofu
(p. 21-22). Other soy related recipes: Taofu and shrimp eggs
(p. 30). Oxtail Soup (with black beans, p. 36). Taofu, egg and
chicken blood (p. 38). Taofu and pork soup (p. 38). Turnip
and taofu soup (p. 39). Prawns and taofu (p. 55). Pork and
red bean curd (red fermented tofu, p. 98). Pork hash, taofu
and peas (p. 102). Red roast pork and taofu (p. 102). Roast
pork and taofu (p. 103). Bean sprouts [type not specified] and

186. Sun, Hsing-tung (Singong). 1956. Ta-tou [Soybeans].
Peking, China: Pei-ching k’o-hsueh ch’u-pan-she. 171 p. [56
ref. Chi]
• Summary: Comprehensive treatment, with bibliography.
Address: China.
187. Waley, Arthur. 1956. Yuan Mei: Eighteenth century
Chinese poet. London: George Allen and Unwin Ltd. 227 p.
Illust. Index. 23 cm. [140* ref]
• Summary: Contents: Preface. 1. At Hangchow, 1716-1736.
2. At Peking, 1736-1743. 3. Prefect, 1743-1749. 4. At the
Sui-yuan, and journey to the northwest, 1749-1752. 5. The
Sui-pi and the Ghost Stories, 1752-1782. 6. Journeys, 17821786. 7. The poetry talks and the cookery book, 1787-1797.
Appendixes: I. Anson’s dealings with the Chinese at
Canton. II. After Yuan Mei’s death. III. The Macartney
Mission [to the Qianlong Emperor, 1793] and Yuan Mei’s
works. IV. Rules observed.
Yuan Mei (1716-1797), born in Hangchow, was the bestknown poet of his time. An illustration (facing the title page)
shows Yuan Mei at age 50. A map (p. 10) is titled “Provinces
of China in the 18th century.” It also shows Korea, and the
cities of Hangchow, Nanking, and Peking.
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never adapted itself to Europe. And even in the United
States, where many areas resemble China in soil and climate,
the soybean was slow to take hold. But like many other farm
crops, the soybean was projected into world trade by the
events of history, the first being the Sino-Japanese War in
1895. Food requirements for Japanese troops in Manchuria
led to an increase in soybean production. When the troops
were withdrawn, a soybean surplus developed. Then two
things happened: Chinese farmers poured into Manchuria
as immigration restrictions were eased, and the Japanese,
through treaty rights acquired in Manchuria after the RussoJapanese War, began an extensive export trade with Europe
in soybeans and soybean oil.
“It was World War II that gave the United States preeminence in soybeans, and eventually led to its becoming the
world’s largest exporter of this commodity. Production had
first begun to show some commercial importance after the
First World War, and during the 1920’s and early 1930’s it
has climbed steadily. But in 1942 it shot up to a new high in
response to strong wartime demand for domestic sources of
fats and oils and oilseed meal.
“After the war, U.S. soybean production, instead of
declining, continued to mount. China, formerly the world’s
largest soybean exporter, was entangled in political strife,
and its production and trade had fallen off. Europe, just
starting its economic recovery, needed fats and oils and
animal feed. And Japan–now the biggest customer for U.S.
soybeans–was not only cut off from its Manchurian supplies
but badly in need of food.
“How U.S. soybean production and trade developed
in those years is a tribute to U.S. farmers. In 1936, acreage
totaled 7.2 million acres, of which 2.4 million were harvested
for beans. Total production was 34 million bushels; exports,
nil. By 1956, acreage had expanded to 22 million, of which
21 million were harvested for beans. Production reached
457 million bushels; exports are forecast at over 75 million
bushels, about 10 million more than the previous year. At the
same time, domestic consumption of soybeans and soybeanproducts increased tenfold in this 20-year span.
“Greater demand is only partly responsible for this
tremendous gain. To scientific research must go much of the
credit. Through hybridization and selection the original eight
varieties [sic] which were brought to the United States have
been developed into some 2,500 distinct types. Yields have
been increased and area of cultivation extended. But even
more important are the many uses to which the bean is now
put.
“For centuries soybeans, because of their high protein
content, have been an important food in the Far East, where
they are roasted, boiled, pounded into flour, eaten as sprouts,
converted into milk, curds, sauces, and other edible forms.
In the United States, however, soybeans won approval first
as a legume. Introduced into the Southeastern States–though
production now is largely concentrated in the Corn Belt–they

were grown for hay, or were plowed back into the soil. Only
a small part was harvested for beans, which, in turn, were
pressed into oil for use in paints, varnishes, soaps, and other
industrial products. The meal, of course, was used as animal
feed, as it is today.
“What boosted soybeans out of their hay-and-fertilizer
status was the development of processing which removed
disagreeable flavor from the oil. Immediately there opened
up a whole new field–oil for the manufacture of shortenings
and margarine. During World War II, when cotton production
was cut back, reducing the amount of cottonseed oil
available, the production of soybean oil expanded; and,
today, shortenings and margarine are the two most important
soybean oil products. The soybean meal produced along
with the oil is an excellent high protein feed and its use has
expanded rapidly.
“So adaptable is the soybean that many scientists say
only a start has been made in exploring its possible uses.
Even so, the list is long. Its meal has adhesive qualities,
and thus is used in plywood adhesives, orchard sprays,
floor coverings, paper lamination, magazine and wallpaper
coatings, and so forth. Its oil contains lecithin, a minor
phosphorous compound with emulsifying properties and
also nutritive value. And so it [lecithin] is used not only in
shortenings and margarine, but in cosmetics, confectionery,
and resins, and in vitamin tablets as an absorption aid.
The oil’s fatty acids are important constituents in soaps,
detergents, plasticizers, resins, and paints. And as a food,
soybeans as beans or as flour have won recognition in this
country.
“U.S. soybean exports are not in these derivative
products but in beans, oil, and meal. Beans alone rank fifth
among U.S. agricultural exports,” and the beans, oil, and
meal together rank fourth. “Japan is the largest market,
Europe next–particularly Western Germany. And last year
large quantities of oil went to Spain, Greece, and Chile,
largely under P.L. 480 programs.”
A photo shows a hydraulic press, used to extract oil
from soybeans; “the cake of meal that is left makes a highly
nutritious livestock feed.”
189. Honolulu Star-Bulletin (Hawaii). 1957. Chinese dish.
Feb. 28. p. 32, col. 2.
• Summary: “Stuffed bean curd is easy to prepare and
delicious to taste! A bit of shrimp. pork, green onion and
seasonings, tucked into a square of tofu, makes a tempting
morsel.”
“Attend the cooking class at the Honolulu Gas Company
on Tuesday at 10 a.m. and learn how.”
190. Hayashi, Shizuka. 1957. Soybean “schools” in larger
cities. Soybean Digest. Feb. p. 25.
• Summary: “The Japanese-American Soybean Inst. is the
operating agency for the market development project in
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Japan that is being conducted by the American Soybean
Association and utilizing P.L. 480 funds.”
The Institute has arranged for the production of a movie
film about 18,000 to 20,000 feet in length showing the
production and consumption of soybeans, with emphasis on
the fact that they are the least expensive source of nutrition.
Note: This film, titled “The Green Bud,” was released by
Dec. 1957.
Arrangements have been made with the Food Life
Improvement Association (a government agency under
the Ministry of Agriculture) and the Japan Nutrition
Organization (a government agency under the Ministry
of Welfare) for the opening of classes in various cities
throughout Japan. More than 800 public health centers are
engaged in activities first to educate prefectural leaders as to
the value of soybeans and how to use more effectively the
various soybean products in daily life, and then gradually to
expand such activities throughout the whole population.
Researchers at Kyoto University will investigate why
U.S. soybeans are not suitable for making natto and kinako.
A study will also be made to find a method to preserve natto
in a dried condition.
“Japan purchased approximately 300,000 metric tons of
new crop [soy] beans during October-December 1956 and
the first half of January 1957. This included 34,040 metric
tons from China. The total budget for October 1956 to March
1957 calls for a total of 435,000 tons including 10,000 tons
from Brazil.” A photo shows Mr. Shizuka Hayashi. Address:
Managing Director, Japanese-American Soybean Inst.,
Tokyo.

people, who have a low standard of living. The Japanese,
British and Germans would like to do more business with
China. “The Japanese, particularly, are bound to find a way
to barter manufactured goods for foodstuffs, especially the
soybean, which is a staple of the Japanese cuisine and which
grows plentifully in Manchuria and areas of North China.”
193. Taylor, Clarice B. 1957. Tales about Hawaii. Chinese
lore: The seller of tofu. Honolulu Star-Bulletin (Hawaii).
April 10. p. 40, cols. 4-5.
• Summary: “Chieh-liang was born A.D. 162 in the province
of Shansi. He is more commonly known as Chang Sheng or
Shou Chang, both names which mean ‘old age.’
“His parents were poor people and so Chang Sheng
became a peddler of tofu (bean curd) to earn a living.
“However he had a good mind and studied the classics
when not working.
“His constant study annoyed his family and he was
punished as a lazy youth.
“He fled from home after such a punishment and began
a life of adventure.
“His first good deed was done at that time...”
194. Tang, Pei-sung; Chow, P.C.; Yu, F.H. 1957. Formation
of aspartic acid from ammonium fumarate with a crude
aspartase preparation from etiolated soybean seedlings.
Science Record 1(2):39-44. April. New Series. [18 ref. Eng]
• Summary: “Since this same crude aspartase preparation
also catalyzes to some extent the amination of pyruvate
to alanine, malate to aspartate, and in presence of DPN,
aminates alpha-ketoglutarate to glutamate, aspartase is
evidently not the only enzyme present in this preparation.
The appearance of glutamate along with aspartate in the
enzyme-ammonium fumarate solution further points to the
heterogeneous nature of the preparation. Transaminase and
even enzymes of the Krebs cycle may be present in this
‘aspartase’ preparation. In fact glutamate was obtained by the
use of the same enzyme preparation plus aspartate through
trans-amination.” Address: Peking Inst. of Plant Physiology
and Dep. of Biology, Peking Univ.

191. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1957. Japanese soybean mission to
visit Red China. 74(9):17. March 4.
• Summary: “Negotiations have been conducted with the
Communist Chinese Export-Import Corporation regarding
the dispatch of a 15-man mission to Red China, according
to the Japan Soybean Association. The Association is
selecting representatives from all segments of the soybean
industry, including oil processsors, miso makers, shoyu
makers, tofu makers, natto makers, soybean importers, and
soybean products wholesalers. The mission, scheduled to
leave for Red China some time in April for a one-month
visit, will check the production, quality, stocks, availability,
warehousing and loading facilities of Chinese soybeans. It is
rumored that the mission may also negotiate for the purchase
of soybeans.”

195. Washington Post and Times Herald. 1957. Chinese
cuisine. May 3. p. C4.
• Summary: A daily reader writes to Anne’s reader
exchange: “I have been trying to find a Chinese recipe for
roast pork with black bean sauce or spare ribs with black
bean sauce. I hope Anne readers can help me find them...”

192. Sokolsky, George. 1957. These days: The China trade.
Washington Post, Times Herald. March 20. p. A19.
• Summary: “There use to be a commercial attache in China,
Julean Arnold, who tried hard to push American products. He
tried to get the Chinese to like raisins.”
Today the Chinese market has grown to 600 million

196. Hayashi, Shizuka. 1957. Soybean market project now in
second year. Soybean Digest. May. p. 36.
• Summary: “Continuation of the work of the JapaneseAmerican Soybean Inst. (JASI) for another two years has
been formally approved” by USDA’s Foreign Agricultural
Service.
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During the first year, which ended on March 31,
the institute concentrated mostly on research. The most
important achievement is the improvement in the average
quality of the soybeans arriving in Japan, especially in
the decreasing percentage of foreign material, which now
averages well below 2%. Great efforts must be made to
continually reduce this percentage, and a long time will be
required to eradicate the deeply rooted impression that U.S.
soybeans contain excessive foreign material.
The plans for work in Japan during the next year are
described. As of April 15, Japanese importers have purchased
90,000 tons of soybeans from China. By April 20 JASI
will move into larger quarters in the Nikkatsu International
Building (Room No. 410, No. 1, 1-chome, Yurakucho,
Chiyoka-ku, Tokyo) in the center of the city. Address:
Japanese-American Soybean Inst., Tokyo.

198. Life. 1957. Easy surprise meal is all Oriental (Ad).
43(14):104. Sept. 30. *
• Summary: A full-page color ad featuring canned Chun
King Chicken Chow Main as the main dish. A color photo
shows the various dishes on a dining table ready to serve.
In the upper right corner a bottle of “Soya Sauce” barely
visible. The caption reads: “You fix it at home... in minutes!
For the appetizer-starter: Chun King frozen Egg Rolls.
Mustard and sweet sour sauce to go with them. The hearty
main dish: Chun King Chicken Chow Mein over crisp Fried
Noodles... to be sprinkled with Soya Sauce...”
“The most romantic place in town to eat is where the
food is Oriental. And tonight at home you can enjoy foods as
delicious as those in fine Cantonese restaurants. Give your
family a Chun King meal of chow mein or chop suey...”

197. United States Department of Agriculture. 1957. USDA
announces study to promote wider use of U.S. soybeans in
Japan (News release). Washington, DC. 1 p. Sept. 12. USDA
2775-57.
• Summary: “The U.S. Department of Agriculture
announced today that it will send a a specialist to Japan to
work with private trade groups and Government officials
there to promote wider and more direct use of United States
soybeans in Japanese diets.
“Although this country has been exporting about 20
million bushels of soybeans annually to Japan in recent
years, only a relatively small quantity of the beans have
been used in making such food products as ‘tofu’ and
‘miso,’which utilize the whole soybean and not just the oil or
the meal.
“Tofu and miso are a primary source of protein in
the Japanese diet. The former is a custard-like curd eaten
in soups, and the latter is a paste eaten in many food
preparations.
“Dr. A.K. Smith of USDA’s Northern Utilization and
Development Division Peoria, Illinois, will go to Japan to
study the reasons for the Japanese preference for their own
and Chinese soybeans in the manufacture of products such
as tofu and miso. His purpose will be to determine what
differences exist between Japanese and Chinese soybeans
and American soybeans, and why they occur. He also will
seek to determine how foods can be made from United States
soybeans which will be more acceptable to the Japanese.
“Success in his investigation can mean a broader market
for United States soybeans in Japan.
“’USDA’s Foreign Agricultural Service and the
American Soybean Association of Hudson, Iowa, for some
time have been conducting an overall program to promote
the market for United States soybeans in Japan. That
program has been expanded to include USDA’s Agricultural
Research Service, which has made Dr. Smith’s services
available.” Address: Washington, DC.

199. Hayashi, Shizuka. 1957. The Japanese-American
Soybean Institute. Soybean Digest. Sept. p. 33-34, 36.
• Summary: Subtitle: “The Japanese know the quality of
U.S. soybeans is improving. Mr. Hayashi expects every
Japanese family to include soybeans in the daily diet as a
result of the Institute campaign.”
“Membership in the Japanese-American Soybean
Institute [JASI] is made up of the Japanese Oil Processors
Association, the Japan Soy Sauce Association. the Japan
Miso Industry Association, the Japan Tofu Association, and
the Oil and Fat Importers and Exporters Association–in other
words all groups connected with the soybean industry in
Japan. The American Soybean Association is also a member
of the Institute.
The Institute carries out a variety of research and
educational programs. Under the initial agreement, JASI
was established in April 1956 for a period of 1 year with a
total budget of $75,000; it began functioning on 1 May 1956.
Each of the Institute’s main projects and contracts signed
during the first year is described. The production of a movie
film, approved by USDA’s Foreign Agricultural Service
(FAS), is now in progress. “This will be a documentary
colored film in three rolls of about 24,000 feet long. The
theme of this film involves grammar school children working
on a special subject of soybeans in their practical science
room.”
Before JASI was established, most Japanese did not
realize that soybeans were grown in the U.S.–except on a
small scale. “Before the war [World War II] we knew that
Manchuria, China, was the only major soybean growing
country. I was in Manchuria for more than 10 years before
the war as an exporter of soybeans to Europe and Japan.
We [Japan] imported about 1.5 millions tons of soybeans
annually from China. Production in China was then around
6 million tons. In 1948 I visited this country [USA] and
was surprised to learn for the first time of America’s huge
production of soybeans. After the war when Japan was still
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under the SCAP’s [Supreme Commander Allied Powers
= General Douglas MacArthur] control, soybeans were
not available from China. It was then that Japan received
soybeans from America for the first time in history. It is since
then that Japan has gradually become familiar with American
[U.S.] soybeans.
“However, soybeans coming into Japan right after the
war were very bad. They contained enormous amounts of
foreign material, worm-eaten damaged beans, broken beans;
besides sizes were irregular and color was bad. The quality
of American beans was so bad that it gave Japanese users
the impression that U.S. soybeans were not comparable
with Chinese soybeans. Everywhere we went we received
complaints of foreign material.” No makers of miso or tofu
wanted to buy them.
Now, a year after JASI was established, the situation has
improved. Everybody in the soybean industry now knows
about U.S. soybeans, and knows their quality is improving.
JASI sends these people a newsletter, the Soybean Digest
Late News, translated into Japanese. A photo shows Shizuka
Hayashi. Address: Managing Director, JASI, Tokyo.
200. Hirano, Mitsuo. 1957. Greetings from the oil and fat
manufacturers of Japan: Sees the possibility of greatly
increased barter trade by Japan with China with fewer
soybeans being bought from the United States. Soybean
Digest. Sept. p. 37.
• Summary: “In recent years the American government and
trade people concerned have been doing much to increase
exports of soybeans from America by improving the quality
of American beans and also by meeting other wishes of
importing countries, the result of which has been favorable
and certainly commands our respect and cooperation. In this
connection, I may mention the achievements of the JapaneseAmerican Soybean Institute which was organized in April of
last year under the mutual cooperation between the American
Soybean Association and our five Japanese soybean trade
groups. The activities of the Institute are being carried out
smoothly and its programs are being gradually accomplished.
“Now I should like to spend a few moments on the
recent soybean situation in Japan. According to the demandand-supply plan for the 1957 fiscal year of the Ministry
of Agriculture and Forestry, the total demand of soybeans
in Japan for the year starting on April 1 is estimated at
1,070,000 tons, of which 220,000 tons are to be supplied
by the domestic soybean production and the rest is to be
imported from abroad. In the plan of the Ministry the total
production of the 1957 soybean crop in Japan is estimated
at 490,000 tons, of which 270,000 tons are considered to
be consumed by the growers themselves and the remaining
220,000 tons are expected to be sold on the market.
“Of the 850,000 tons to be supplied from foreign
sources, the preponderant portion of 610,000 tons are the raw
material for the crushing industry and the rest is for other

soybean food industries in the country.
“As you know, Japan’s soybean imports are still under
the foreign exchange allocation system, and for the first
half of the 1957 fiscal year 315,000 tons out of the abovementioned total of 850,000 tons were allocated to consumers,
who are expected to have already imported the respective
amounts allocated to them. For the second half of the fiscal
year, according to the original plan of the government,
about 500,000 tons of soybeans are to be imported from
abroad. But in view of the shortage of foreign exchange that
Japan has been experiencing in the past few months nobody
can deny that the government may be forced to change its
original plan and cut the amount of soybean imports for the
second half.
“In order to cope with the problem of the dollar
shortage, our government, as you may know, is now
negotiating with your government to use the loans from the
Export-Import Bank of Washington [DC] for the importation
of about 150,000 tons of soybeans out of the amount to
be allocated for the second half of the fiscal year. The
negotiations may soon be concluded, I think.
“The amount of Chinese soybeans that were purchased
under the allocation for the first half of the fiscal year was
estimated at about 70,000 tons. Up to last April the payment
was made in cash sterling, but since then the trade has been
placed on a barter basis. Importers of Chinese soybeans
must export to China within a certain period the equivalent
value of the beans in other commodities. This obligation
on the part of the importers appears to work as a brake on
imports of Chinese beans. However, in view of the fact
that the Japanese government has quite recently eased
restrictions on a number of commodities to be exported to
communist China, the barter trade between the two countries,
according to general expectations, will be greatly improved.
Furthermore, the Chinese trade being controlled by the state,
prices and quantity of exports can be decided from political
viewpoints and there is no knowing what policy may be
taken by them to increase their exports of soybeans.
“Of course the quality of Chinese soybeans is not
perfect in every respect, but still the very small percentage of
foreign material and the shorter period of transportation give
a favorable impression on the Japanese importers. This is
particularly so when Japan is suffering from the shortage of
foreign exchange.
“Rapeseed is the most important of all the oilseeds
produced in Japan. The preliminary production estimate
for 1957 is 270,000 tons, which is about 50,000 tons less
than the production of last year. This decrease in production
would mean a decrease of 17,000 tons in rapeseed oil, and
if this decrease is to be compensated for by soybean oil,
100,000 tons of soybeans would have to be imported in
addition to the original amount of 850,000 tons imports.
“But as mentioned before, because of the present foreign
exchange situation it is feared that the whole of the original
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amount will not be allowed to be imported within the present
fiscal year. On the other hand it must be remembered that the
increase of soybean imports can be attained by increasing
our exports of soybean oil to overseas markets, for in case of
soybean oil exports we can get an exchange allocation for the
equivalent quantity in beans in addition to the normal import
allocation.
“I understand that an American soybean delegation will
visit Japan this fall as a part of the activities of the JapaneseAmerican Soybean Institute, and I believe that this kind
of inspection tour is most appropriate and will certainly
contribute much to deepening the mutual understanding.”
Photos show: (1) A portrait photo of Mitsuo Hirano,
smiling and looking dapper. (2) “Hirano’s talk was presented
by Ichiro Kashiwagi of New York,” who is shown speaking
at a podium with microphone. Address: President, Assoc. of
Oil and Fat Manufacturers of Japan.
201. Walley, Ersel. 1957. Soybeans around the world.
It would take 400 million bushels of soybeans to meet
minimum needs of babies and growing children alone in the
Orient. Soybean Digest. Sept. p. 30-32.
• Summary: The author made a world tour studying
soybeans, including visits to Hawaii, Japan and other parts
of Asia, and Italy. He studied production of soy milk in
Taiwan, Hong Kong, and Bangkok (Thailand). In Taiwan
he visited a soya milk plant which was established “by our
good friend and American Soybean Association pioneer, Dr.
H.W. Miller. In Hong Kong, the ‘peek hole’ and gap in the
Bamboo Curtain, we found many small soya food producers
and no doubt the largest and most successful soya milk plant
to be found anywhere [Hong Kong Soya Bean Products Co.
Ltd., makers of Vitasoy].” Hong Kong is the place where
competition between soybeans from Red China and the USA
is said to meet head-on. “May I voice my conclusion that
Red China needs in its domestic economy more soybeans
than it can possibly produce.
“A trip to southeastern and south Asia included good
and sufficient visits to Thailand (Siam), Burma, India, and
Pakistan. Of these countries, Pakistan is the only one that has
soybean production of mention and here the total production
is less than 1 million bushels per year.”
A photo shows Walley. Address: Part president and
chairman of Market Development Committee, American
Soybean Assoc.
202. Soybean Digest. 1957. Japanese-American Soybean
Institute: Good attendance at soy food courses. Oct. p. 16.
• Summary: “Short courses in food uses of soybeans
were sponsored by the Institute for Japanese health center
nutritionists in four cities during June, July and August.
“Attendance by the nutritionists ran from 54 to an
even 100. The short courses were held in Amori [Aomori]
City, Gifu City, Nikko City and Kochi. The nutritionists in

turn will discuss the high nutritive value of soybeans and
their utilization in the Japanese diet in future courses for
consumers to be held by the local health centers and also in
talks before local organizations and women’s meetings.
“Speakers at the short courses were from the National
Nutrition Research Institute, the Welfare Ministry, the
Japan Nutrition Association and other organizations. They
discussed the usage of soybeans in the diet as a low-cost
means of correcting ‘low-protein disease’ which is prevalent
in parts of Southeast Asia and Africa, and demonstrated the
cooking of soybean dishes and some uses of soybean oil.
“The health center nutritionists correspond somewhat to
the home demonstration agents in the United States.
“By first taking the information to the nutritionists and
through them to the Japanese consumers, the Institute hopes
to make the great majority of the Japanese people conscious
of the part soybeans can play in raising the nutritional level
of the diet in Japan.
“Japan exported a total of 12,429 metric tons of soybean
oil in the January-July 1957 period, according to a dispatch
from Shizuka Hayashi, managing director of the Institute.
This compares with 7,951 tons for the full year of 1956.
“Japan exported no soybean oil in August, however. This
is due to the great difficulty of obtaining soybeans during the
latter half of the year because of Japan’s foreign currency
situation and the manufacturers’ concern that any export of
oil would hamper the flow of soybean oil into the domestic
market during the period when plants have shut down for
periodic repair.
“The Association of Oil and Fat Manufacturers of Japan
reports that the target for edible oil and fat consumption in
Japan in 1957 is 294,000 metric tons, of which 140,000 tons
are to be imported.
“Soybean oil forms about 60% of the oils and fats
processed from imported materials, and this percentage is
expected to increase.
“Oil and fat consumption per capita is 8.5 grams per day
in Japan, about the lowest level in the world. This may be
expected to rise with the help of appropriate public relations
activities.
“Other oils might be replaced by soybean oil if soybeans
were placed on the free import list, and through a public
relations program for soybean oil. A 10% customs duty was
placed on soybeans last October.
“The Association of Oil and Fat Manufacturers plans
to protest the import duty on soybeans during the coming
session of the Diet.
“Some Japanese agricultural organizations want to
restrict imports of soybeans to protect domestic soybeans
and rapeseed. But organizations that use imported soybeans
as raw materials and also the consumers of soybean products
are opposed to the import duty.
“The Japan Soybean Association plans to send a soybean
mission to China to discuss problems affecting Japanese-
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Chinese trade in soybeans and to study the Chinese crop and
industry.
“Total Chinese soybeans contracted for delivery in the
August-September-October 1957 period are 22,500 metric
tons.”
Note: The “Japan Soybean Association” appears to be a
relatively unimportant entity, which was most active in the
1940s and 1950s. “It was founded on March 4, 1946 for the
purpose of increasing production of soybeans, improving
varieties and increasing the rational utilization of soybeans”
(Kurakake 1948, p. 10).
203. Peterson, George L. 1957. U.S. soybean market big in
Japan. Minneapolis Star (Minneapolis, Minnesota). Nov. 12.
p. 8.
• Summary: Americans are developing a market for
soybeans in Japan. “Japan grows almost half a million tons
of soybeans, but that isn’t nearly enough to meet the demand.
More than 500,000 tons were imported from the United
States last year, 160,000 tons from Communist China and a
small amount from Brazil.”
“The Japanese use soybeans chiefly as food. Most of
the beans are pressed in Japan for cooking oil and meal. The
meal is processed into a number of products. Miso is a paste
made from fermented meal and is used for soup and other
dishes. Tofu is a curd made from soybean milk. Kinako is a
flour made of toasted beans. Shoyu is soy sauce. and some
beans go into beer.”
204. Revue Internationale des Produits Tropicaux et du
Materiel Tropical. 1957. L’industrie du soja en Asie [The
soybean industry in Asia]. 32(337):202. Nov. [Fre]
• Summary: Discusses soybean production in Japan, soybean
production in China, and soybean production in Formosa.
In Japan, soybean production in 1956 did not pass
438,000 metric tons (tm), which is 70,000 metric tons less
than in 1955.
China, which in 1956 disposed of about 200,000 metric
tons of soybeans, exported 7.35 million bushels to Japan and
has sold more than half of that to Russia and its satellites.
Formosa: Soybean production in Formosa is developing.
Address: France.
205. Soybean Digest. 1957. Japan: Soybean imports by
source. Nov. p. 24.
• Summary: This graph, compiled from USDA statistics,
shows imports of soybeans to Japan during the period 1925–
1956, from the United States, China, and other countries.
Prior to 1934, most of the soybeans were imported from
China. Imports from the U.S. began in 1934 and have risen
steadily, especially since 1952, until in 1956 they account
for 75% of the total. In the period since World War II,
imports from China have been small but have grown steadily,
accounting for about 20% of total imports in 1956. Total

imports were about 22,500,000 bushels in 1925-29, falling to
a low of about 5,000,000 bu in 1952, then reaching a peak of
about 30,000,000 bu in 1955.
206. Schafer, Edward H.; Wallacker, Benjamin E. 19571958. Local tribute products of the T’ang dynasty. J. of
Oriental Studies 4(1-2):1-2. *
Address: California.
207. Shi, Shenghan. 1957-1958. Qimin yaoshu jinshi
[Modern Chinese edition of the Qimin Yaoshu (Ch’i-min
yao-shu)]. Peking, China: Science (Kexue) Press. 4 volumes.
[Chi]*
• Summary: A key modern edition of this classic. Going
chapter by chapter, Shi Shenghan first gives the original
classical text, followed by his translation and interpretation
of it into modern Chinese, so that it can be read and
understood today. In addition to these parallel texts, he has
added extensive bibliographic commentaries and technical
discussion.
This edition is extremely useful for the reader (like most
scholars today) who is not competent in classical Chinese.
However, it is not as scholarly or as up to date as the 1982
edition by Miao Qiyou (W.-G. Miao Ch’i-Yu). Address:
China.
208. Product Name: Tofu.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 300 Powell St., Vancouver, BC,
V6A 1G4, Canada. Phone: 604-685-8019.
Date of Introduction: 1957.
New Product–Documentation: Shurtleff & Aoyagi. 1977.
Jan. 28. Commercial Tofu Shops and Soy Dairies.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 399. Owner: Mr. Leslie Joe.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s name,
address, and phone number. Owner: Mr. Leslie Joe.
Talk with Michael Weiner. 1987. June 12. Sunrise in
Vancouver has a history going back to the 1950s, and is the
largest tofu manufacturer in Western Canada. Mandarin is
second largest. He will ask Sunrise to send me a history.
Another talk. Dec. 16. Peter Joe is the present owner of
Sunrise. His father, Leslie Joe, started making tofu in the
1950s. Letter from Peter Joe. The company started to make
soyfoods in 1955. Form filled out by Peter Joe. 1988. May
20. Gives date as 1960. Apparently company started in 1955
but did not make tofu until 1960? In 1984 the company
moved to 729 Powell St.
Talk with Peter Joe. 1993. March 12. This company was
started in about 1955 by his father’s uncle. His father (Leslie
Joe, who lives nearby) started to work for the company
in about 1956-57. In about 1957 Leslie Joe took over the
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company. Peter does not know the name of the company at
the time it was founded; it may have had a Chinese name but
no English name. The company was at some other address
on Powell Street initially (such as 360 Powell St.) before it
moved down to 300.
Note: This is the earliest known commercial soy product
made by Sunrise Market Ltd.
209. Benet, Sula. 1957. Festival menus ‘round the world.
New York, NY: Abelard-Schuman. 196 p. See p. 37, 39.
Index. 23 cm. [1 ref]
• Summary: Page 37: A recipe calls for “2 cakes Foo Yu
(Chinese cheese).”
Page 39: A recipe for Tiem shuen yu (Sweet and sour
fish) calls for “1 tablespoon thick soy sauce.” Note: Shi yau
is soy sauce. More precisely, it is “fermented black soybean
sauce.”
210. Fan Sheng-chih. 1957. Fan Sheng-chih shu chih shu,
Wan Kuo-ting chi shih. Ti 1 pan [The book of Fan Shengchih, an agricultural treatise. Wan Kuo-ting, ed. Vol. 1].
Peking, China: Chung-Hua Book Publishing Co. 172 p. 18
cm. See translation by Shi Shenghan, 1959. (Pinyin: Fan
Shengzhi shu). [Chi]*
• Summary: Based on the original edition published in ca. 32
B.C.
211. Gluckstein, Y. 1957. Mao’s China. Boston,
Massachusetts: The Beacon Press. *
212. Hosono, Shigeo. 1957. Kokusai shôhin to shiteno daizu:
Kakaku kôzô to kaigai jijo [Soybeans as an international
commodity]. Tokyo: Zakkoku Shôreikai. 120 p. 21 cm.
[Jap]*
• Summary: Summarized in Soybean Digest, Feb. 1958, p.
22. Address: Staff member, General Agricultural Research
Institute of Japan.
213. La Choy Food Products. 1957. The art and secrets of
Chinese cookery. Archbold, Ohio: La Choy Food Products.
Div. of Beatrice Foods. 31 p. Illust. (some color). 10 x 16
cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
214. Miller, Harry W. 1957. Review of literature on the
nutritional value of soy milk. WHO/FAO/UNICEF Nutr.
Panel R.1/Add.4. 18 p. 21 cm. International Nutrition
Research Foundation. [102 ref]
• Summary: “In China where the infant mortality ranges as
high as 250 per 1000 live births and malnutrition so evident
amidst surviving infants, there is a problem of finding
suitable available food for the nourishment of infants and
growing children. Dr. Harry W. Miller, Medical Director

of the Shanghai Sanitarium and Clinic, and Consultant to a
large group of Seventh-day Adventist hospitals in China and
the Far East, determined to produce a completely formulated
milk beverage from the soybean to meet this need.
“Beginning his research in 1928, a milk called Soyalac
was manufactured and granted exclusive patent rights in
1937 by the United States Patent Office. The product had
all the characteristics of animal milk, was a true colloid
liquid, and could be make to any desired formula. This
milk, in contrast to the gruel formulas made from soy flour,
was a fiber-free liquid which would not plug the nipples.
Its processing resulted in a milk that was both palatable
and readily digestible. It could be manufactured either as a
canned liquid or dehydrated in powder form. The powder
could readily be reconstituted to a liquid. Both the sterilized
bottled milk and the powder would not require refrigeration.
In the original soybean dairy in Shanghai, China, soy milk
was boiled in bottles, and distributed daily.
“In a paper by Miller and Wen published in the April
1936 Chinese Medical Journal appears the results of
extensive feeding on premature, new-born and growing
infants on Miller’s formulated soy milk. This feeding was
carried out in the Shanghai Clinic where a 20 bed ward
of new-born babies, and a 24 bed ward for older children,
where Miller’s soy milk was their routine diet. This report
covered a record of two years of supervised feeding.”
“This early work on infant feeding with Miller’s soy
milk was the first and most far reaching use of soy milk
feeding, as the entire city of Shanghai had a soy milk route,
with many thousands of families using it, until the soy milk
plant was destroyed by Japanese bombing in 1937.”
215. Schwanitz, Franz. 1957. Die Entstehung der
Kulturpflanzen [The origin of cultivated plants]. Berlin,
Goettingen, Heidelberg: Springer-Verlag. 151 p. See p. 32,
99, 101, 109, 124. Illust. 19 cm. [21 ref. Ger]
• Summary: The soybean was not well accepted initially in
tropical Latin America because the introduced varieties were
not well adapted to the day length. Only when day-length
neutral varieties from Manchuria were introduced, did the
plant start to succeed.
A map (p. 109) shows ten centers of origin of cultivated
plants (after Vavilov); the soybean was thought to come from
the southwest Asian center in southern China.
Note: Vavilov had little interest in soybeans; he
systematically explored the world hunting for wild varieties
of wheat, corn, rye, and potatoes. The present scientific
consensus is that the soybean originated in the eastern half of
North China. Address: Prof. Dr., State Institute for Applied
Botany, Hamburg (Staatsinstitut fuer Angewandte Botanik,
Hamburg).
216. Steinmetz, E.F. 1957. Codex vegetabilis. Amsterdam,
Netherlands: Published by the author. n.p. 28 cm. *
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• Summary: Names of medicinal plants in Latin, English,
French, German, Dutch, and some other European and
Oriental languages.
Soybeans are used medicinally in several countries of
the world. In Turkey, Soya Fasulyasi is used to treat diabetes.
In China, under various names (Shu, Jen Shu, Jung Shu, Shih
Tou, Hei Tou [Black Soybean], Huang Tou) the soybean is
used as a medicinal plant but no specific uses are given by
the author.
217. Wan, Guoding. 1957. Fan Shengzhi shu jishi [Annotated
translation into modern Chinese of the Fan Shengzhi shu, ca.
100 B.C.]. Beijing, China: Zhonghua Press. [Chi]*
• Summary: A parallel text edition with extensive
commentaries and discussion. Address: China.
218. Tsukada, Toyoaki; Yamada, Yasuo. 1957? Frozen tofu
(dehydrated tofu). Japan. 4 p. Undated. 28 cm. [Eng]
• Summary: This is a report on the Misuzu plant in Nagano
City and the Daiya plant in Suwa City, Nagano prefecture,
Japan. “The name ‘frozen tofu’ is somewhat misleading
as the final product is a dried cake with the approximate
dimensions of 2½ x 2 x 3/4 inches. The freezing of the tofu is
a step in the process which develops certain desirable elastic
property to the wet cake. It becomes like a sponge.
“The frozen tofu plants at Nagano and Suwa had
essentially the same process but the Suwa plant was the more
modern of the two in respect to engineering equipment. The
Suwa plant had two completely separate units for making
tofu, each one approximately the size of the Nagano plant.
“The Nagano plant reported they had used quite a few
American soybeans until two years go when they changed to
Chinese soybeans. In his opinion the best frozen tofu is made
from Nagano beans but Nagano raises insufficient soybeans
to supply the demand. The qualities desired in this product
are good color and smoothness (including gloss) and bland
flavor. In his process the American soybeans give equal
color and smoothness but not flavor to the Chinese beans.
American soybeans process as well as other beans. Some
soybeans have a soft smooth taste whereas others leave a
taste on the tongue. They described Brazilian soybeans as
good for making tofu but not for miso. American soybeans
give a high yield.
“The owner of the Suwa Plant said they could use up
to 20% American soybeans in their process without loss of
quality in their product.
“These frozen tofu plants operate on a large scale, of the
order of 5-10 tons of beans per day. The frozen tofu process
is much more readily adaptable to large scale operation
than fresh tofu. All fresh tofu plants are small and usually
process in the range of 100 to 200 pounds of beans per day.
Because of the wide difference in scale of operation the
retail price of frozen tofu is the same or even a little less than
fresh tofu. While the frozen tofu plants have adopted more

modern equipment than any of the other food processing
plants, there is still much room for further modernization and
improvement in efficiency of operation.
“The owner of the Suwa Plant recognizes the need for
further research and development and made the following
suggestions in the order indicated.
“1. Improve the freezing process–to produce an elastic
type material in less time.
“2. Use of centrifuges for classification of original
extract and also perhaps to concentrate the curd. Dorr
thickener should be considered at the stage.
“3. Mechanization of trimming the tofu cakes to size and
shape. Common problem to all frozen tofu makers.
“He did not make any suggestions on where research
should be done, but mentioned of a certain person in
Osaka Prefectural Institute of Industrial Promotion, Dr. K.
Nakajima, who specializes in frozen tofu chemistry. Also
mentioned Irie Co. of Osaka, which he suggested as a place
for developing trimming and packing equipment. Following
is a flow diagram of the process for making frozen tofu.”
Address: 1. Director, Misuzu Co., Nagano City; 2. Director,
Daiya Co., Suwa City. Both: Nagano prefecture, Japan.
219. Soybean Digest. 1958. Sees clash of U.S. and China in
Japan market. Feb. p. 22.
• Summary: “Interests of the United States and communist
China are certain to clash over the Japanese market for
soybeans, which is important to both countries, according to
a Japanese view.
“Dr. Shigeo Hosono, staff member of the General
Agricultural Research Institute of Japan, points out that the
United States depends on Japan for about 40% of her export
market for soybeans. At the same time China–the world’s
second largest producer of soybeans–expects to export a
substantial part of her surplus beans to Japan.
“Also, China has begun to export rice to Japan and is
coming into conflict with U.S. rice exporters.
“The relationship of Chinese soybeans to international
trade is discussed by Dr. Hosono in his book, the Soybean as
an International Commodity, which was published in Japan
in 1957.
“China’s postwar production of soybeans has fallen well
below the average prewar output of 10 to 11 million metric
tons annually (in the neighborhood of 400 million bushels).
The U.S. Department of Agriculture estimates 1957 soybean
production in China-Manchuria at 335 million bushels.
“The sharp postwar decline in soybean production in
China may be ascribable to the fact that some provinces,
particularly Manchuria, did not recover entirely from war
damage. And sudden changes in agriculture caused by land
reform measures brought about a general decrease in crop
production.
“In Dr. Hosono’s view, production may be expected to
recover entirely sooner or later since efforts are being made
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to increase yields of soybeans as well as other food crops in
order to boost the supply of edible oils.
“Dr. Hosono sees communist China’s potential exports
at the present time as about 1 million metric tons (36.6
million bushels) annually, with about 300,000 tons going to
Japan.
“Exports of soybean oil meal are restricted since meal is
in heavy demand as a fertilizer to boost the output of cotton,
according to the author. This is one reason why a larger part
of the Chinese soybean crop is not available for export.
“Dr. Hosono points out that exports are controlled by
the Chinese government’s foreign trade policy and are a
monopoly of state-operated export-import companies.
“China’s trade with countries in the Soviet orbit has
rapidly increased since 1951 and reached 81% of total
exports in 1954. Under the Soviet-Communist China trade
agreement China imports machinery and equipment and
exports raw materials including soybeans and vegetable oils.
“The changes in China’s trade policy brought about by
the communist government has naturally transformed Japan’s
trade with China. And Japan’s peculiar relationship with the
United States has brought Japan’s trade with China under
even more rigorous restriction.
“The U.S. embargo policy toward China hampers the
development of Asiatic continental trade not only for Japan
but also for West European countries. But Hosono believes
there will be no difficulty for Japan to import Chinese
soybeans if Japan can export goods demanded by China.
“Japanese tradesmen consider Chinese soybeans of
excellent quality. Export standards call for less than 15%
moisture, less than 3% foreign material and over 16%
oil. And Japan can save considerable on freight charges
by buying Chinese soybeans due to her geographical
proximity.”
220. Spier, Robert F.G. 1958. Food habits of nineteenthcentury California Chinese. California Historical Society
Quarterly 37(1):79-84. March; 37(2) 129-36. June. [40 ref]
• Summary: Large-scale immigration of Chinese to
California began in 1850, shortly after gold was discovered.
In California, the Chinese continued to eat their customary
foods, which were imported from China. In 1857 J.D.
Borthwick wrote, with reference to the period 1851-1854
(when he traveled in California), that Chinese stores were
stocked with Chinese foods. Spier examined the records of
the U.S. Custom House at San Francisco and found that “As
early as 1852, substantial shipments of foods arrived from
Hongkong, consigned to Chinese firms” in San Francisco.
Items listed on the invoices included “salt beans” [probably
fermented black soybeans], “dry bean curd,” “shrimp soy”
[soy sauce with shrimp], and “bean sauce,” as well as dried
seaweed, oranges, bamboo shoots, plus staples such as rice,
noodles, sugar, tea, and vinegar. “A check of invoices in this
collection covering the years 1850 through 1854 reveals that

the majority of the shipments from the Far East contained
food or potables (tea, brandy, etc.). Specifically, food or
drink appeared on 79 of 118 invoices.”
Within 2 decades of their landing in force, the Chinese
on the West Coast were growing considerable amounts
of food. “By 1872 Nordhoff wrote that the Chinese were
producing two-thirds of all vegetables eaten in California...
Seaweed was collected by members of the Monterey fishing
colony before the turn of the century...
“One receives the general impression... that during the
1850’s and 1860’s, the Chinese laborers ate a better diet
than did whites in substantially the same lines of work.”
A Caucasian schooner captain in southern California told
Nordhoff that, in his estimation, the Chinese fishermen he
knew lived “far better, and at any rate have a more varied
bill of fare, than most of the ranchmen in California.” On the
railroads, the Chinese drank mostly tea, while their white
counterparts drank large amounts of alcoholic beverages.
“Virtually every western town had its ‘Chinatown,’ large
or small, which was essentially a self-contained separate
entity.”
Note 1. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce, and probably
fermented black soybeans) in California. This document
contains the earliest date seen for soybean products in
California (1852); soybeans as such had not yet been
reported by that date.
Note 2. Most of these Custom House records were
destroyed by fire. Spier is no longer living. Address:
California Historical Society, 2090 Jackson Street, San
Francisco, California.
221. Black, H. 1958. Die Sojabohne–Ein
Hauptnahrungsmittel der Zukunft [The soybean–A major
food for the future]. Ernaehrungs-Umschau 5(2):33-34.
March/April. [Ger]
• Summary: A photo shows soybeans in a spoon, on a plate,
and in a can, labeled Edelsoja–GmbH, No. 97/37. The article
states that Edelsoja is a full-fat, debittered soy flour (ein
vollfettes, intbittertes Sojamehl).
A map of the world shows the major soybean producing
countries. A black circle next to each is proportional in area
to the soybean production of that country. The three main
producers are (1) USA. (2) Manchuria. (3) China. Address:
PhD, Bonn, West Germany.
222. Soybean Digest. 1958. The news in brief: The crop,
markets and other items of note. May. p. 9-10.
• Summary: Contents: New market programs for Spain,
Italy. Outlook for Japan trade muddled (“A total of 265,000
metric tons of Chinese beans has been contracted [by
Japanese buyers] as of April 15”). Soybean planting just
started. Railroads ask for lower rates. Margarine bill passes
House (H.R. 912 would “permit the serving of margarine to
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U.S. Navy personnel, but with the amendment that it can be
served only when surplus stocks of butter from Commodity
Credit Corp. are not available”).
223. Kirby, Riley H. 1958. Communist China and the
Japanese farm market. Foreign Agriculture (USDA Foreign
Agricultural Service) 22(6):5-7. June.
• Summary: The article starts: “After this article went
to press, Communist China notified Japan that it was
suspending all trade between the two countries.”
For many years before World War II, China was one of
Japan’s major trading partners. “During the early and middle
1930’s China accounted for one-eighth of Japan’s total
imports and one-fourth of its exports.” Today about 75% of
Japans imports from Mainland China consist of agricultural
products. “Rice and soybeans make up about 70% of this
amount,” with soybeans being Japan’s main import from
China since 1955. Five graphs (p. 7) show these various
import and export relationships between Japan and China.
Address: Regional Economist, Asia and the Middle East
branch, Foreign Agricultural Services.
224. Soybean Digest. 1958. The news in brief: The crop,
markets and other items of note. June. p. 11-12.
• Summary: Contents: Soybean planting going well
(percentage of planting completed in major states). Sees
continued expansion of U.S. oilseeds. The outlook for
soybean oil meal. Japan market uncertain. Prices for oilseeds
and fats and oils, cif Rotterdam and Hamburg, week of May
24 (dollars per metric ton) reported by Albrecht H. Zetsche
(U.S. soybeans, May $96.50. U.S. soybeans, Sept. $93.00.
Chinese black soybeans, June-July $81.62. Chinese green
soybeans, June-July $87.08. Chinese yellow soybeans, JuneJuly $92.40).
225. Foreign Agriculture (USDA Foreign Agricultural
Service). 1958. Foreign competition in oils and oilseeds.
22(7):19-21. July.
• Summary: “The United States is the world’s largest
producer of oils and oilseeds, and our competitive position in
the international market is enhanced by our large exportable
supplies of these commodities. We ship about 45 percent
of the edible oils and oilseeds that move in world trade and
about 50 percent of the flaxseed and linseed oil. Without
substantial supplies of our edible oils the importing countries
of the world would find it hard to meet their requirements,
since the amounts available for export from other countries
fall short of what is needed.
“For U.S. growers this trade is essential. Currently, our
edible oil exports–mainly soybean and cottonseed oil–total
about one third of our production, flaxseed and linseed oil
about one-fifth. We have the potential to produce even more,
so the question is–can we move it into world trade?”
“Dual market for soybeans: The United States and

Communist China produce and export nearly all of the
world’s soybeans. There is a dual market for them. In the
Western world the beans are crushed, the oil is used for
both edible and non-edible products, and the meal is fed to
animals. In the Orient a large portion is consumed as food.
“Japan is one of the major markets for soybeans and it
is a dual market. Here large quantities of beans go directly
into food products, and the remainder are crushed. Yet even
after the crushing, most of the meal is used for human food
and very little for animals. While Japan imports many more
soybeans from us than it takes from Communist China,
there are signs that we may lose part of this market to China
because Japan is short of dollar exchange. Some groups in
Japan, mainly the steel industry, would like to expand trade
with China as an alternative market for their products, which
cannot be absorbed domestically. Two trade agreements
between groups in Japan and China were signed earlier
this year for just this purpose. Apparently they have fallen
through, at least temporarily.
“Where the United States gains most in world markets
is through its large exportable supplies of soybeans. Europe
has a sizable modern crushing industry which must be kept
busy. Since the trend in many of the other oilseed-exporting
countries is to crush the seed locally and only export
products, Europe has increasingly turned to the United States
for raw materials. India and Argentina, for instance, are
exporting oilseed products and not the seeds.”
A photo shows soybeans being loaded onto a ship in
Tientsin Harbor, China.
226. Hayashi, Shizuka. 1958. Activities of the Japanese
American Soybean Institute. Soybean Digest. Sept. p. 30, 32.
• Summary: Contents: Introduction. Chronology of activities
carried out by JASI. October, November 1957. December
(JASI’s new film about soybeans titled “Green Bud” was
shown for the first time). January 1958. January. February.
March. April. May. June. July. Kitchen car. Results. Chinese
soybeans (the most important problem of all).
Japan has a long history of importing soybeans from
China. The quality is good and the freight is less than
soybeans shipped from the U.S. “Until the trade between
Japan and China came to a break,” many Japanese food
manufacturers preferred Chinese soybeans. In March 1958
a barter contract was signed between Japanese importers
and “Red China” involving about 300,000 tons of Chinese
soybeans. Most of these were to be bartered for Japanese
steel goods to be exported to China. Japan-China trade
groups made strenuous efforts to persuade the Japanese
government to approve the purchases. JASI, George Strayer
(who happened to be in Japan at the time), and top level
officials at the U.S. embassy in Japan struggled to stop these
soybean imports from China–for they would have replaced
U.S. soybean imports to Japan. This strong protest, followed
by suspension of trade talks between Japan and Formosa
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[Taiwan] led to a “final disruption of the overall trade
between Japan and Red China. The soybean contracts have
been scrapped.” JASI won–this time. Address: Managing
Director, JASI.
227. Miller, Harry W. 1958. Soybeans meeting nutritional
needs in undeveloped countries. Soybean Digest. Sept. p.
68-73.
• Summary: “It was at the Dearborn, Michigan, meeting of
the American Soybean Association held Aug. 18-20, 1940,
that I presented a paper on ‘Soybeans in Human Nutrition.”
In this paper I ventured the statement that while soybeans
and the interest in them were chiefly valued for their oil
content, I foresaw the day would come when soybeans in
some form or other would become a regular item in the
American diet for humans. The bean flakes and cake were
discarded as fertilizer, except to a slight extent they were
beginning to be used as stock feed, with a certain amount of
credulity.
“At that time we were buying soybeans for a penny a
pound, largely as a result of the fact that the value of their
high biologic protein was not fully appreciated in animal
feeds. Today it is being strongly emphasized and well
authenticated that the soybean is one of the world’s greatest
protein yielders, and protein, as its name indicates, is of
prime importance in maintaining the life and nutrition of
mankind.”
In countries where meat and dairy products as suppliers
or protein are unavailable, or form a very small amount of
the dietary, there is noted a predominantly high incidence
of infections, as also a low life expectancy averaging from
25-30 years. This is directly related to a low intake of high
quality protein. In these countries the most noticeable and
severely injured classes are those of the newly weaned
infant, the growing child, and expectant and nursing mothers.
During these ages and conditions the demand for the ratio of
protein in the diet is double that of the average adult man and
woman. The impact of protein deficiency is more than any

other factor the cause of deterioration healthwise in nations
where this lack exists.”
In the United States: “One-half of the products of
cultivated land is fed to animals...”
“E.J. DeCastro, in his book The Geography of Hunger
comparing animal and vegetable sources of protein states,
‘The conversion of vegetable calories into animal tissue has
long been known to be inefficient. Only 15% of vegetable
calories is recovered in producing milk, 7% in eggs, and only
4% in beef.’”
Three tables (p. 70) show “that the value of food
obtained from an acre of soybeans is three times that
of wheat and twice that of corn. The reason we do not
appreciate these values in this country is that we overproduce
corn and wheat for edible purposes, but scarcely use any
soybeans for human consumption.”
“Up to this time the only agricultural product that has
given any promise of being a replacement for animal milk is
found in the soybean.”
“The Japanese are perhaps the best per capita nourished
people of the Asiatic races. Imagine them as maintaining a
population that is more than half that of the United States on
tillable soil no more than that found in the state of California.
Through intensive farming and heavy use of fertilizers
to the soil they have raised the yield per acre of land to a
production of 13,000 calories per day. And on their land they
are able to supply the nutritional requirements for a person
on 0.2 acre, as contrasted to 1.8 acres in America. One-half
of the calories of farm products in the United States go to
animal feed. But in Japan only 5% of their calories come
from meat, milk and eggs. Their annual consumption of
the soybean as their main protein supplier is 50 pounds per
capita,...”
“Milk Plant in Shanghai: After 1945 it looked as
though we had a little open time for the development. The
Chinese government put in a million-dollar soybean plant
in Shanghai. It was completed and ready for operation just
prior to the takeover of Shanghai by the Communists in 1949
which ended this.
“But the soy milk business has
been spreading to other parts of Asia,
first to the Philippines then Hong Kong,
and now it has been taken up by the
United Nations who are pushing the use
of soy milk in Indonesia. The Indonesian
people have used Tempe [tempeh], which
is a form of boiled soybeans that have
been inoculated with the aspergillus
[sic, Rhizopus]. In that way they have
consumed a considerable amount of
soybeans. But here the bean was not in
a form where babies or young children
could make use of it.”
“Now with the ability to install
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practical soy milk and soy cheese [tofu] plants in countries,
especially the tropics, where soybeans do not grow well
and the need of protein is so great, there is opened to the
soybean industry a tremendous field of opportunity. This
field should also receive a liberal apportionment of funds for
research. Some research has been given to this subject, but
it’s infinitesimal with what is required.”
Photos show: (1) Portrait of Dr. Miller. (2) A “factory
at Jogjakarta in central Java that produces a ton of soy
milk [Saridele] every 7 hours. It is a cooperative venture
between FAO, UNICEF, and the Indonesian government.
Construction was supervised by H.W. (Bill) [Willis]
Miller, son of the author.” Water buffaloes are pulling a
cart on a street in the foreground. Address: M.D., Director,
International Nutrition Research Foundation, Arlington,
California.
228. Nagata, Tadao. 1958. Studies on the flowering and
fruiting of summer vs. autumn soybean types. V. Effects
of the day length after flower primordia initiation upon the
flowering process with reference to the adaptation to planting
time in autumn soybean type. Nippon Sakumotsu Gakkai Kiji
(Proceedings of the Crop Science Society of Japan) 27(1):8790. Sept. [11 ref. Eng; jap]
• Summary: Adaptation of soybean to planting time has been
of great interest to human beings since ancient times, when it
was discussed in the Lu-shi chun tsiu (ca. 250 B.C.).
“In the temperate zone of Asia such as Central and
South China and South Japan, the differentiation between
summer vs. autumn soybeans–the former is a short season
crop planted in April, and the latter a full season crop planted
from June to July–is a well known fact as recorded in many
old documents in China, such as Ch’i-min yao-shu, and Tienkung kai-wu, and in Japan, such as Nogyo zensho, Seikei
zusetsu and Honzo zufu.”
The author has already reported the following: (1)
For autumn soybean types, the variation of seed yield
corresponding to a given planting time depends on the
flowering process rather than on the ratio of pods to flowers.
(2) Autumn soybean types had more flowers of moderate
duration when they were planted in June, but fewer flowers
that were too long in duration when they were planted in
April.
In this experiment a typical autumn soybean type (also
called a “late flowering soybean”), Akazaya-shirodaizu,
belonging to class VII, was planted on May 5 in 1954
and April 25 in 1955. Some plants were given short day
treatment before and after flowering primordia initiation.
The author found an important new relationship between
the planting time and the day length after flower primordia
initiation. He found that the day length after flowering
primordia initiation controls the flowering duration and
the number of flowers per day. If the autumn soybean in
planted at the proper time, it will bear abundant flowers

in a comparatively short duration and have a high seed
yield. Thus planting time is the key to high yield and this
is primarily a phenological response to the variation in day
length. Address: Hyogo Agricultural College, Japan.
229. Soybean Digest. 1958. Harry Willis Miller honorary life
member [of American Soybean Association] 1958. Sept. p.
10-11.
• Summary: “Dr. Harry Willis Miller, director of the
international Nutrition Research Foundation [INRF],
Arlington, California, was born 79 years ago in Ludlow
Falls, Ohio. Although renowned as one of the world’s
leading thyroid surgeons, he also has spent many years in
soybean research and has done much to perfect and promote
soybean food products on the American market.
“As a medical missionary sent to pioneer the work of
Seventh-Day Adventists in China from 1903 to 1911, he
wondered how he could aid the millions of undernourished
Chinese children–hundreds of infants dying daily from
malnutrition.
“After years of investigation and practical
experimentation with one of the most staple foods in China,
he discovered a method of ‘milking’ soybeans and perfected
a palatable formula suitable for both infants and adults.
“The response to the product was spectacular. To meet
the immediate demand machinery was shipped to China, and
under Dr. Miller’s management the first modern vegetable
milk plant in the world was put into operation. Until the
outbreak of war in Shanghai in 1937, fresh soybean milk was
delivered daily to hundreds of homes in Shanghai.
“For the service he rendered to the people of Free
China in saving the lives of countless thousands of infants
with the use of soybean milk and for his untiring efforts in
establishing a dozen or so sanitariums-hospital clinics in the
Orient, he has received National China’s highest honor. In
1956 Dr. Miller was decorated with the Brilliant Blue Star by
Generalissimo Chiang Kai-shek himself.
“Although Dr. Miller has certificates to practice
medicine in nine of the 49 states and 11 foreign countries,
and even at his age retains a steady hand for surgery cases,
he continues to devote much time to the development and
perfection of soybean foods.
“Despite his full life as a general medical practitioner,
and many years spent superintending numerous Chinese
sanitarium-hospitals, serving as president of the Seventh-Day
Adventist mission in prewar China, managing and editing the
Chinese Signs of the Times, authoring many medical books
and articles and lecturing around the world, he has managed
to continue his soybean research and experimentation
whatever his location.
“From 1939 to 1950, while medical director of the
Mount Vernon, Ohio, sanitarium and hospital, he opened
a research laboratory where he developed a new improved
soy milk, soy-olive sandwich spread, and numerous other
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nutritious foods made from soybeans and grains, and
initiated the International Nutrition Laboratory of America
which later became the INRF which he has heavily endowed.
“In 1951 he sold his growing soybean food industry to
the Loma Linda Food Co. and came to Arlington, California,
where he now makes his home and spends as much time
as possible in the new laboratory placed at his disposal by
Loma Linda. Two years ago, the World Health Organization
became interested in Dr. Miller’s progress in developing a
superior soy milk and modeled a million-dollar factory in
Indonesia after the Loma Linda food factory which he had
pioneered in Mount Vernon, Ohio. At the present time WHO
is also providing $30,000 for an intensive 2-year infant
nutrition research program at a leading U.S. hospital using
his soy milk formula.
“Since his appointment as director of the INRF, his
laboratory and experimental work have been frequently
interrupted to answer pleas for help from his medical
colleagues in foreign lands. From 1954-1956 he went to
Penang [Malaysia] and Formosa to serve as medical director
and surgeon for the hospitals there, took a similar post for 2
months in Trinidad in 1956, another in Libya in 1957, and he

is now filling the post of medical director and surgeon at the
Tokyo Sanitarium-Hospital in Japan during a 6-month leave
of absence by an SDA medical-missionary.
“Despite his present busy daily routine at the sanitarium
he is continuing his work with soybeans and has a nearby
tofu shop deliver soy milk daily to the sanitarium in 5-gallon
containers. Since his arrival he has introduced soy whipping
cream for daily use at the sanitarium and routinely prescribes
soy milk to allergic Chinese infants. He writes that he was
surprised to find that the soy milk he helped perfect for
the Loma Linda Food Co. is now obtainable by military
personnel at the U.S. army post exchanges in Japan.”
Note 1. This is the earliest published English-language
document seen (Oct. 2013) that contains the term “Soy
whipping cream.”
“While other men have rightly taken up golf, fishing, or
other hobbies, Dr. Miller has devoted most of his spare time
to research and development of vegetable foods. ‘Soybeans
have been my lifetime hobby,’ he declares. Small wonder he
is known from East to West as the man who gets ‘milk from
an iron cow.’
“Over the years Dr. Miller has been among the most
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active supporters of the American Soybean Association.
He was chosen an honorary life member of the Association
at the Des Moines convention. The award was made in his
absence in Tokyo during the annual banquet.”
Photos show: (1) Dr. and Mrs. Miller with Madam and
Generalissimo Chiang Kai-shek. (2) Dr. Miller in Libya
in 1957–standing outdoors and dressed in his plain white
doctor’s outfit. (3) “C.G. Simcox presents honorary life
membership award to C.P. Miles, manager Loma Linda Food
Co., Mt. Vernon, Ohio, in behalf of Dr. H.W. Miller. Award
will be formally presented to Dr. Miller in Tokyo by Shizuko
Hayashi, managing director of the Japanese American
Soybean Institute.”
230. Strayer, George M. 1958. Export market programs
begin to show results. Soybean Digest. Sept. p. 18-20, 22.
• Summary: This long article begins: “Again it appears that
in 1958 we are going to have the largest soybean crop in
history. Acreage figures unmistakably are the highest ever
recorded in the United States, and with anything like normal
weather conditions it now appears we will go over the
500-million-bushel mark for the first time. It was 7 years ago
at the Springfield, Illinois, meetings that Clyde Hendrix of
Pillsbury Mills, Inc., predicted some day we would produce
and utilize 500-million-bushel soybean crops. As I recall, he
predicted it would come within a decade. Apparently it has
arrived in just 7 years.
“And in spite of the largest soybean crop in history in
1957, the carryover of soybeans at the end of this crop year
will be very small. CCC [Commodity Credit Corporation]
took possession of more beans than ever before, started
selling them immediately, and has moved a large portion of
them into export and processing channels already. It does
not now appear that we will have many more bushels of
soybeans on hand on Sept. 30 than we did a year ago–which
is in itself quite a remarkable feat.
“Consistently high monthly figures for the processing
industry have whittled away at the stocks of soybeans. The
largest exports in history have also helped. Exports would
have been even greater on this date had it been possible to
move the beans out of the Port of New Orleans as fast as
buyers would have liked them. Japanese buyers planned on
rather large quantities of Manchurian soybeans–in fact were
being forced into buying the so-called Red Chinese soybeans
by the Japanese governmental agencies, when one day the
Red Chinese government decided it was going to cancel the
contracts–and cancel it did! The move caught many Japanese
buyers short, and they rushed into our market for unexpected
purchases. The demand came at a time when corn and wheat
were also moving, so there have been some very expensive
and disconcerting delays in shipments. The situation is now
being controlled, and the Port of New Orleans is taking steps
to increase capacities to much greater levels of exports.
“This year we will export approximately 1 out of

every 5 bushels of soybeans produced in the United States,
with something over 90 million bushels going into export
channels. We have also exported the oil from approximately
another 100 million bushels, if my calculations are correct. In
other words, in terms of oil, we have exported two-fifths of
our 1957 soybean crop. Can there be any question that export
markets are important to us as soybean producers? And to the
processor as well? Can there be any question about the need
for doing some extensive work in this field?
“Men from Abroad: Today we have with us here
representatives from Japan, Italy and Spain, as well as
from England. In the case of the first three countries we are
operating, either through the American Soybean Association
or the Soybean Council of America, market development
programs in those countries. We can only begin to see
results from those programs. We have a long way to go in
developing those programs to their potential levels. But they
do demonstrate some of the possibilities of well planned and
executed programs designed to create greater markets for our
products.
“Many of the countries of the world are still plagued
with a so-called dollar shortage. They buy more from us
than we buy from them. Thus, they do not have dollars with
which to buy our soybeans and soybean products. There is an
undisputed need for oil and protein. But we insist on dollars
when we sell soybeans. As you heard in Mr. Sugiyama’s
speech yesterday, Japan is going to be forced to buy more
soybeans elsewhere unless we are willing here in the United
States to buy more Japanese goods. The same situation exists
in Spain, in Italy, and in most other countries.
“We here in the United States, if we are going to sell
more soybeans into world markets, are going to have to
assume responsibility for stimulating purchase and usage
of more goods from countries other than our own. Japanese
porcelain and chinaware, Japanese soy sauce, German
Volkswagens, English Fords, Italian cheeses, Italian women’s
clothes, Spanish leather goods, Spanish mercury, Dutch
cheeses–all these items brought into the United States help
those producing countries to earn dollars with which to buy
soybeans. It is our job to see that the purchase of soybeans is
more attractive than the purchase of Cadillacs! It is our job
to get our share of the dollar earnings, as well as to stimulate
them.
“Two years ago, at our meetings at Urbana, it was our
pleasure to have with us a group of men representing the
various segments of the soybean industry in Japan. You will
remember their remarks to the convention. During the past
year a similar delegation went from our industry to Japan,
to meet with the leadership of the Japanese industry on their
own soil. Our president, John Sawyer, was the leader of that
team. Dave Wing and John Evans of your board of directors
were also members. In addition, Jim Martin of the New
Orleans Port Commission, representing the port elevator
operation there; Jack Haymaker of Cargill, representing the
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shippers of export soybeans; and Howard McWard of Illinois
Grain Corp., representing the country handlers, made up the
team. Since their return these men have given innumerable
speeches, and have explained the problems involved in the
shipment of U.S. soybeans to Japan to many groups and
many people.
“The Japanese American Soybean Institute is now
over 2 years old. The second full year of operation has
been completed. After our experience of the first year we
doubled our budget, assumed new responsibilities for raising
dollars for our share of the costs, made new contracts for
the educational work, based on our previous experience, and
really launched an aggressive campaign. You heard about
it yesterday from Mr. Hayashi. With the combination of
Japanese yen made available to us by the U.S. Department
of Agriculture, our dollar expenditures, and the funds
contributed by the Japanese trade groups, we have spent in
the past year in Japan about $200,000 preaching the doctrine
of your products.
“Osaka Trade Fair: I spent the month of March in Japan,
and Albert Dimond and Cliff Gregory spent April there at the
Osaka Trade Fair. I believe those men will agree with me that
we are getting a job done. The combination of approaches is
reaching millions of people with the story of the value of soy
oil and soy protein products in the Japanese diet.
“On May 1 of this year we instituted, together with the
Oregon Wheat League, the first joint market development
project ever written. The Oregon Wheat League has been
conducting a promotional program on wheat products,
utilizing the so-called kitchen cars. In reality they are
small buses, especially built and equipped to conduct
demonstrations in the villages all over Japan. They were
doing an excellent job with them. Wheat products and
soybean products, in the Japanese diet, are complimentary
products–they do not compete with each other.
“Why not combine our forces and operate a joint project
to promote both wheat and soybean products? That has been
done. Four new buses have been purchased to supplement
the eight already in use. And those 12 buses, together with
the crews, are today preaching the doctrine of miso, tofu,
shoyu, natto and other soybean products throughout Japan.
“They are at the same time preaching the doctrine of
noodles, bread, rolls, and other wheat products as a source
of starch to go along with the soy protein and oil. In my
estimation this is a very wise step forward in our whole
philosophy of market development work.
“We have some problems in Japan. Convertibility of
Japanese yen into dollars with which to buy international
transportation prevents our having a Japanese delegation
with us at this convention. In fact, it almost prevented the
appearance of Mr. Hayashi. When I was in Japan in March
I spent a large amount of time neutralizing the efforts being
made by Japanese governmental agencies to channel soybean
purchases away from the United States and toward Red

China, because of the trade balance with that country. For the
time being that problem has largely solved itself.
“We still have not solved all our problems of quality on
exports to Japan, but we have made much progress. We still
need to produce varieties adapted to their types of usage and
establish some basis of trading so the Japanese buyer can be
sure he will get the type of bean desired for his processing.”
Address: Executive Vice President and Secretary-Treasurer,
American Soybean Assoc. [Hudson, Iowa].
231. Sugiyama, Mototaro. 1958. The soybean situation in
Japan. Soybean Digest. Sept. p. 34.
• Summary: Mr. Sugiyama is also president of Hohnen
Oil Co., which consumes the largest quantity of soybeans
imported into Japan.
“As you know, our country is today the No. 1 buyer of
American soybeans in the world, and approximately 80% of
the total imports are used by our crushing industry.
“First of all, I wish to report to you about the problem of
Chinese soybeans in Japan in which, I think, all of you are
most interested at the moment.
“The modern Japanese crushing industry started from
the processing of Manchurian soybeans about a half century
ago, and because of the long experience and familiarity with
Manchurian soybeans many processors even today have a
feeling of nostalgia for soybeans from the Chinese Mainland.
But nostalgia and actual commercial trade are two entirely
different things.
“At the beginning of this year, there arose the problem
of importing Chinese soybeans on a barter basis in exchange
for Japan’s exports of steel products to Communist China,
and we as buyers of soybeans felt it necessary at that time to
state our position clearly as follows:
“1. We will be prepared to buy Chinese soybeans if they
are competitive both in quality and in price with American
soybeans.
“2. We strongly desire that the trade method employed
by the Chinese be improved to one of more reasonable
basis, because we are not satisfied with the way in which
the Communist government authorities one-sidedly decide
quantity, price, and time of shipment, and even designate
Japanese importers to handle the transactions.
“3. We ask the Japanese government to maintain in a
strict sense the system of Global Budget Allocation under
which we can import soybeans from any source of the world
according to our own choice.
“In spite of the announcement of our basic attitude as
above, the pressure in favor of soybean imports from China
was increasing from the so-called ‘China trade expanionists’
in the government–diet and trade circles as well–and finally
toward the end of April we were forced to contract for a
certain amount of Chinese soybeans.
“While the situation was such, both the Chinese and
Japanese governments were discussing the problem of
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treatment of the Chinese national flag in Japan and in the
midst of the negotiation an unfortunate flag incident occurred
in Nagasaki. Following those political developments, the
Communist government suddenly announced on May 10, for
political reasons still not exactly known to us, to break off
all trade relations with Japan, including of course soybean
exports to our country. Thus, what we feared most now
became a reality.
“As mentioned before, we had a sense of insecurity for
our trade with Communist China, and consequently, we were
not willing to rely on China for the supply of the important
raw material for our industry and the source of fat and
protein to our population.
“Then, what will be the future development of this
problem? Nobody can answer this question with certainty
as it now involves basic differences in the political and
economic systems of Communist China and Japan.
“Next, I would like to have a few words on American
soybeans in Japan.
“The percentage of American soy- beans in the total
amount of our soybean imports was 91% in 1953, 87% in
1954, 71% in 1955, and 75% in 1956 and in 1957, while
that of Chinese soybeans was 4%, 6%, 3%, 23%, and 24%
respectively. We can tell from these figures that about threequarters of the total soybean oil and other soybean products
consumed by the Japanese people are today made from
soybeans grown by the American farmers. It is now 10 years
since products from American soybeans were introduced to
our Japanese households, and during those years the feeling
of nostalgia among the Japanese people for Manchurian
soybeans has [sic] been gradually replaced by a new sense of
attachment and friendship for American soybeans.
“In recent years competent officials of the U.S.
Department of Agriculture and many leaders of your soybean
industry have visited our country and established personal
contacts, which I am sure have greatly contributed to
deepening our sense of attachment for and understanding of
your soybeans.
“I think there is a bright future for American soybeans
in the Japanese market, but we should not be mere optimists
simply watching the situation take its natural course. It is
quite possible at any moment that the Chinese will abruptly
decide to return to our market to compete with American
soybeans, for which we must be well prepared.
“Also, the restrictive measures and boycott of Japanese
commodities in America may strengthen the position of
the ‘China trade expansionists’ in various sections of our
economy. I am convinced that these and other problems
confronting our processing industry will be fully understood
by the people who have today assembled here from all
segments of the American soybean industry.” Address:
President, Assoc. of Oil and Fat Manufacturers of Japan,
Tokyo.

232. Claiborne, Craig. 1958. Food news: Simple decor asset
to new restaurant. New York Times. Oct. 7. p. C4.
• Summary: The new restaurant is the East Horizon (116
East 57th St., New York City). Among the more interesting
dishes are “shrimp, lobster or chicken in black bean sauce,...”
“The outstanding entrée [that he ordered] was the [jumbo]
shrimps in black bean sauce.” The black beans were served
over the fried shrimp in a thin purée with garlic.
233. Foreign Agriculture (USDA Foreign Agricultural
Service). 1958. Japanese housewives’ contest highlights use
of soybean oil. 22(10):18. Oct.
• Summary: Over 200 contestants submitted original recipes.
Sponsors and supporters included the Japan Oil and Fat
Manufacturers Association, Japanese American Soybean
Institute, and Osaka Food-Life Improvement Society. Japan
is the world’s top importer of soybeans, and the U.S. is its
top source, with Communist China second and Brazil third.
Japan crushes most U.S. beans for oil, using Chinese beans
for food.
234. Life. 1958. From Chun King’s frozen food bazaar...
you come up with meals as excitingly different as this (Ad).
45(19):92. Nov. 10. *
• Summary: A full-page color ad featuring Chun King frozen
foods. Color photos show the front panels of packages of
Chun King Fried Rice, Chun King Egg Rolls, and Chun King
Chicken Chow Mein.
“You can do it... Canton-easy®. You can discover all
sorts of ways to make meals sparkle, your meal-planning
fresh and new. The place to look is your grocer’s frozen
food cabinet.” “The royalty of American-Oriental Foods–
Canned and frozen.” In the lower right is a small cartoon of a
Chinaman on snow shoes, with outstretched arms, wearing a
pink robe and a yellow crown.
235. Dai, F.L.; Xiang, W.N.; Zheng, R.Y. 1958. [Catalog of
pathogens for Chinese economic plants]. Beijing: Science
Press. [Chi]*
• Summary: According to Ma et al. (2006, p. 722) this book
states that “Soybean cyst nematode (SCN) was first found in
Northeast China in 1899...”
236. Shigeno, Y.; Sotome, S. 1958. Nyûfu no seikagakuteki
kenkyû. I. Nyûfu seizô ni kansuru Mukoru rui kinkabu
to nyûfu no seibun ni tsuite [The biochemical study of
fermented tofu (chian toufu). I. The biochemical study
of mucor chian, and the chemical contents of chian tofu].
Utsunomiya Daigaku Nogakubu Gakujutsu Hokoku (Bulletin
of the College of Agriculture, Utsunomiya University)
4(1):125-28. [4 ref. Jap; eng]
Address: Utsunomiya Univ., Japan.
237. Anson, M.L. 1958. Potential uses of isolated oilseed
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protein in foodstuffs. In: A.M. Altschul, ed. 1958. Processed
Plant Protein Foodstuffs. New York: Academic Press. xv +
955 p. See p. 277-89. Chap. 11. [12 ref]
• Summary: Contents: Introduction. Preparation and
advantages of isolated protein: Conditions for consumption
of oilseed protein by man, soybean products eaten by man,
oilseed components and isolation of the protein, advantages
of protein isolation, soybean curd, modern possibilities of
utilizing isolated soy protein, isolated soy protein. Uses of
isolated protein: Fortification of bread and cereals, products
like animal protein products (products like milk products,
meatlike textures, nutrition and flavor, no necessity for
perfect imitation of existing protein products), special uses
for young mammals and the sick (isolated protein for young
mammals, isolated protein for infants, isolated protein for
the sick). Cost of isolated protein: Cost of protein for man,
limitation of soy flour. Fermentation products. Cheap animal
products: Fish protein, skim milk powder. Summary.
“The only oilseed protein consumed by man on a large
scale in any form is soy protein. This has been done for
thousands of years in the Orient as a basic part of the way
of life for large populations, but only because methods were
discovered for converting soybeans into acceptable products
by radical processing beyond the mere removal of oil.”
Soybean curd: “The ancient Chinese discovery of the
technology of producing curd was a great historic step in
the direct utilization of oilseed protein by man and has made
possible a great protein nutritional experiment on many
millions of subjects.
“Modern possibilities of utilizing isolated soy protein:
The traditional manufacture of soybean curd, which is still
carried out on a vast scale in the Orient, points the way to a
modern technology of using soy protein for man based on the
separation of the soy protein from the other components of
the bean. The wonder is that the oriental experience has been
so long neglected.” (p. 279).
Concerning products like milk products: “For a while
during World War II, the Ford Motor Company, as a result of
Henry Ford’s interest in soybean products, sold soybean ‘ice
cream’ in its cafeterias. All the usual ingredients of ice cream
were replaced by soy ingredients.” Note: This is the earliest
document seen (April 2000) that mentions soy ice cream in
connection with the Ford Motor Co.
“My own opinion is that, just as the conversion of
oilseeds to oilseed meals through processing created a
revolution in animal feeding, so the further processing of
oilseed meals into isolated protein and into complex foods
containing isolated protein will create a second revolution.
The millions of tons of oilseeds throughout the world, the
basic complex raw materials which neither man nor beast
can synthesize cheaply, are readily available as a starting
point for the new technology.” Address: Cambridge,
Massachusetts (Present address: 100 Eaton Square, London,
S.W. 1, England).

238. Caleva, Harry. 1958. Chinese cookbook for quantity
service: Authentic professional recipes. New York, NY:
Ahrens Publishing Co., Inc. 169 p. See p. 150-53. Index. 24
cm.
• Summary: This is basically a Cantonese cookbook; the
Chinese words are Romanized in Cantonese.
The chapter titled “Sauces” (p. 150-53) includes recipes
for the following: Soy sauce (light) (Yuen You). With 1½
lbs. soy beans (crushed). Soy bean jam (Mien-Shee Ding).
With 1½ lbs. soy beans. Rice jam (Dow-Ding). With 1¼ lbs.
roasted soy beans (mashed). Subgum sauce (Sweet and sour)
(Sub Gum Tien-Soon Wu). With “1 tsp. soy sauce (heavy).”
Oyster sauce (Hoo You). With ¼ cup soy sauce (light).
Chinese brown gravy. With 1 tsp. soy sauce (heavy). Onion
sauce, Cantonese style. With 3/4 cup soy sauce (light).
Black soy sauce (Chow You). With soy bean 1½ lbs. Salt
2 tbs. [tablespoons]. Water 3 quarts. Molasses 1 pint. Rice
wine ½ cup.
“1. Combine soy beans, salt, and water; bring to a boil
and simmer for five hours; remove and strain. Pour into a jar
and seal airtight, then age in the sun for six months.
“2. At the end of six months, add remaining ingredients,
reseal and let age in the sun another six months.
“Note: This sauce is used for seasoning food. Not used
in cooking.”
Note: None of the many recipes that call for months of
aging in the sun will work; they do not contain koji (Qu).
Glossary of Chinese terms [Cantonese] (p. 161-64): Dow
Foo–Bean curd. Dow Ngaah–Bean sprouts. Dow See–Black
bean sauce [sic, fermented black soybeans]. Foo Jook–Soy
bean cream [dried yuba sticks]. Foo Yu–Chinese cheese
[fermented tofu]. Gee Yeou–Black sauce. Gna choy–Bean
sprouts. Jeung–Sauces. Jeung Yow (you)–Soy sauce. Jook–
Congee. Mien See–Brown bean sauce. Naam Yu–Red bean
curd cheese in red sauce. Nom Yu–Red cheese. Saang See
Jeung–Red bean sauce (thick). See Yeou (you)–Soy sauce
[fermented black soybean sauce]. Tiem Jook–Dried bean
curd [sweet dried yuba]. Woo Dow–Dried black [soy] beans.
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term Foo Jook to refer to dried
yuba sticks.
Note: This is the earliest English-language document
seen (April 2012) that contains the term “Soy sauce (light)”
plus its Cantonese name (Yuen You) or the term “Black soy
sauce” plus its Cantonese name (Chow You).
239. Ch’en, Min-jen. trans. 1958. Ta tou [Soybeans].
Peking, China: Finance and Economic Publishing Co. 64
p. Translated from V.B. Enken. 1953. Beans (In Russian).
Moscow: Russian National Agricultural Publishing Co.
[Chi]*
240. Chen, Philip Stanley. 1958. Heart disease–Cause,
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prevention, and recovery. South Lancaster, Massachusetts:
Chemical Elements. 189 p. Illust. 21 cm. Summarized in
Soybean Digest, May 1958, p. 37. [10 soy ref]
• Summary: The author is a Seventh-day Adventist who
advocates a vegetarian diet to prevent heart disease.
Dedication: “To President Dwight D. Eisenhower,
Whose heart attack [24 Sept. 1955] inspired the writing of
this book, ushered in a new era in heart disease research and
education, and made every American more heart-disease
conscious.”
This is an outstanding primer for the laymen, starting
with the structure and function of the heart.
Contents: Preface. Part I. 1. The heart. 2. Diseases of the
heart. 3. Coronary artery disease. 4. Heart disease statistics.
Part II. 5. Atherosclerosis–Part I. 6. Atherosclerosis–Part
II. 7. Cholesterol and lipoproteins. 8. Fat and oils. 9. Meat.
10. Milk and eggs. Part III: Prevention of heart disease. 11.
Lecithin. 12. Sitosterol. 13. Heart disease and soybeans–
Part 1. Soybean oil. 14. Heart disease and soybeans–Part 2.
Soybean protein. 15. Heart disease and religion. 16. Future
dietary habits and practices.
Philip S. Chen, Jr. assisted in preparing part 1 of this
book.
In the chapter on Lecithin (p. 127-34) we read: “Lecithin
is the most important member of a group of fat-like
substances known as phosphatides or phospholipids. They
are so called because they contain phosphorus (also nitrogen)
as well as the usual fat constituents of carbon, hydrogen, and
oxygen. The structural relationship between a fat and lecithin
is shown in Fig. 13.
“The word lecithin is derived from the Greek word
likithos meaning ‘yolk of an egg,’ since egg yolk is very rich
in lecithin content (over 6 per cent), and was at one time its
chief source.
“Lecithin is a natural product occurring almost
universally in the cells of plant and animal life. In the body
the largest amounts are found in the brain and nerve tissues,
heart, kidneys, and endocrine glands.
“The best commercial source of lecithin is soybeans.
The phosphatides or ‘soy lecithin’ is present in the soybean
oil to the extent of 2.5 per cent. According to Northern
Utilization Research Branch, the phosphatides of soybean
lecithin consist of 30 per cent lecithin, 30 per cent cephalins,
and 40 per cent phospho-inositides or lipositol.
“One of the most important properties of lecithin is its
effectiveness in lowering the surface tension of aqueous
solutions. The reason is that one side of the molecule prefers
fat, while the other side is attracted by water. It is this
unique Jekyll and Hyde character that makes lecithin a most
powerful emulsifying agent.
“Lecithin increases the digestibility and absorption of
fats by virtue of its emulsifying property. It also enhances
both the absorption and utilization of vitamin A and carotene
and increases the blood level and storage of the former.

“Lecithin plays an important part in the metabolism
of fat. The enzyme, lecithinase, which is produced in the
body, sets free choline, which has the power to prevent
the accumulation of fat in the liver. Such a substance as
choline, which is able to alter fat into another form or
otherwise remove its accumulation in an organ, is known
as a ‘lipotropic agent.’ In addition to choline, the soybean
contains another lipotropic agent, namely, inositol. It is also
a constituent of soy lecithin. Both of these lipotropic agents
are members of the vitamin B complex, and are important
factors for growth and lactation.
“There are many cases on record showing the
effectiveness of lecithin in lowering the cholesterol level of
the blood. The following three cases were cited in American
Lecithin Company’s booklet, Phospholipids.
“Kesten and Silbowitz (Proc. Soc. Exp. Biol. Med.,
49, 71, 1942) found that feeding lecithin to rabbits lowered
cholesterol levels from an average of 430±-150 to 210±75.
Of the control rabbits with hypercholesterolemia, seven
out of eight showed signs of atheromatic lesions (five to an
extreme degree; two to a moderate extent). In the rabbits
in which the cholesterol level was decreased by lecithin
feeding, only two out of seven had atherosclerosis, and these
only to a minimal extent.
“In the human subjects, Adlersberg and Sobotka (J. Mt.
Sinai Hosp., 9, 955, 1943) showed that the administration of
soy lecithin caused striking decreases of serum cholesterol in
patients suffering from hypercholesterolemia.
“Morrison and associates (Am. J. Med., 6, 388, 1949)
reported an extensive series of studies on the value of
lipotropic therapy in atherosclerosis. A group of 230 patients
admitted in consecutive order to the Los Angeles [California]
County General Hospital was found to have acute coronary
thrombosis, with myocardial infarction. These patients were
thereupon accepted as proved cases of atherosclerosis. One
hundred and fifteen of these patients, selected alternatively,
served as controls. They were given symptomatic medication
only as required, and their progress followed periodically
after discharge from the hospital over a three-year period.
The remaining 115 patients were treated with choline,
following recovery and discharged from the hospital.
“At the end of the three-year period, there were 35
deaths in the 115-patient control group (30 per cent) as
compared to 14 deaths (12 per cent) in those patients
treated with lipotropic materials. This work appears to offer
conclusive evidence of the value of lipotropic therapy in
atherosclerosis and heart disease.
“A similar but even more convincing piece of research
was published by Pottenger, Jr. and Krohn in the American
Journal of Digestive Diseases of April, 1952. Contrary to
the common practice of giving the patient a low-fat diet to
relieve hypercholesterolemia (high content of cholesterol
in the blood), these doctors gave their patients the opposite
diet–one high in fat and cholesterol-plus, soy lecithin.
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“One hundred and twenty-two patients were put on a
high-fat regimen that included internal organs of raw liver
and raw brains–foods that are rich in cholesterol. Ninetynine of the patients took a teaspoon of soy lecithin with each
meal. The remaining twenty-three served as controls.
“The blood cholesterol showed a marked decrease in 79
per cent of the patients who took the lecithin, but no decrease
in the patients who did not take lecithin. Thus we see that
both choline and lecithin are effective in lowering blood
cholesterol and preventing atherosclerosis.
“The cholesterol-lowering effect of lecithin is explained
by the writer of American Lecithin Company’s booklet
Phospholipids as follows: ‘Cholesterol in the blood stream
does not in itself cause atherosclerosis. It is not until it has
been precipitated out of the blood stream upon the arterial
surface, whether from chylemicrons or from giant molecules,
that it can act to produce characteristic atheromatic lesions.
This precipitation is due to disturbance of the delicate
balance necessary for the maintenance of colloidal stability.
Fat and cholesterol per se are insoluble in water and equally
in blood plasma. A lipid particle containing fat or cholesterol
is maintained in colloidal dispersion in the plasma by means
of stabilizing, solubilizing, or emulsifying agents.
“’In order to be an effective stabilizing or solubilizing
agent, a compound must have both fat-soluble and watersoluble groups. The simple explanation usually given for
this type of emulsification is that the fat-soluble groups are
anchored in the fatty substrate of the particle with the watersoluble polar groups extending out into the aqueous medium.
Soy lecithin has been well known for many years to be a
very effective emulsifying and solubilizing agent for lipids.
“’In the blood stream, also, it has been believed for
many years that lecithin and other phospholipids act in a
similar manner, along with other emulsifying or hydrotropic
agents. These include the proteins, and, to a lesser extent,
cholesterol esters. It is not difficult to believe that the
concentration of lecithin and other phospholipids or, more
appropriately, the ratio of phospholipid to cholesterol or
phospholipid to total lipid (cholesterol plus fat) may be
significant in maintaining stable colloidal dispersion. Thus,
for example, with a given physical stress such as vibration,
an unstable lipid dispersion may be precipitated, while a
relatively more highly solubilized or stable dispersion will
not be precipitated.
“’In coronary thrombosis both phospholipids and
cholesterol increases in the patient but cholesterol rises at a
more rapid rate than the phospholipids. As the phospholipids
are believed to be the controlling factor in keeping the
cholesterol dissolved in the blood, the importance of
influencing the disturbed balance is stressed. It can be
achieved by either reducing cholesterol without lowering the
phospholipid content of the blood or, in reverse, elevation
of phospholipids and maintenance of the cholesterol at a
constant level.’” Address: PhD, Prof. of Chemistry and

Chairman of Div. of Natural Sciences, Atlantic Union
College, South Lancaster, Massachusetts.
241. Chen, Philip Stanley. 1958. Heart disease–Cause,
prevention, and recovery (Continued–Document part II).
South Lancaster, Massachusetts: Chemical Elements. 189 p.
Illust. 21 cm. Summarized in Soybean Digest, May 1958, p.
37. [10 soy ref]
• Summary: (Continued): “In this connection, we wish to
take up a seemingly paradoxical problem. In the chapter on
cholesterol it was pointed out that eggs are among foods
richest in cholesterol and that the easiest way to raise the
cholesterol content of the blood is to eat a lot of eggs. It
has just been shown that eggs are also very rich in lecithin
and, because of that, eggs were used at one time as the chief
source of lecithin. Naturally the question arises: Why doesn’t
the lecithin present in the eggs prevent its own cholesterol
from rising in the blood of the user? One reason, as has
been elucidated above, must be that the phospholipid to
cholesterol ratio in the eggs is such that the liberation of
cholesterol is favored. Another reason is that the lecithin in
the eggs contains an abundance of saturated or nonessential
fatty acids. While there is disagreement among various
investigators as to the actual fatty acids combined in egg
lecithin, the main fatty acids reported by most workers
are palmitic, stearic (saturated fatty acids), and oleic acids
(unsaturated but non-essential). In this respect, it is unlike
soy lecithin, which is abundant in the unsaturated essential
linoleic acid, which has been found to the extent of 55 per
cent of the total amount of fatty acids present (see Table
9). Thus, while soy lecithin is a powerful agent in lowering
blood cholesterol, egg lecithin is ineffective.
“Levene and Rolf (J. Biol. Chem., 62, 759, 1925)
studied the phosphatides of soybeans and concluded that
the proportion of saturated acids is lower than in animal
lecithin. Thus we see that just as there are two kinds of
fats, animal fats made up mostly of saturated fatty acids
and vegetable fats made up mostly of unsaturated fatty
acids, there are also two kinds of lecithins, animal lecithins
composed of saturated or non-essential fatty acids and
vegetable lecithins composed of unsaturated, essential fatty
acids. In other words, there is a distinct similarity in fatty
acid composition between the fat and the lecithin in the same
food source, animal or vegetable. When one is saturated, the
other is saturated; when one is unsaturated, the other is also
unsaturated.
“Besides atherosclerosis and heart disease, soy lecithin
has been found helpful in the treatment of the following
diseases:
“1. Skin diseases, such as psoriasis, dry skin, nummular
eczema, xanthoma, keratosis, infantile eczema, scleroderma,
senile atrophy of the skin, seborrheas, acne and keloid
formation, due to fat absorption, lipid transport, liver
function, and probably cholesterol metabolism of the skin
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itself.
“2. Diabetes, in which lecithin decreases insulin
requirements.
“3. Sprue and diarrhea, in which lecithin improves the
absorption of fat and lowers the susceptibility to the disease.
“4. Liver dysfunction due to deranged fat metabolism.
“5. Hemorrhagic degeneration of the kidney due to a
deficiency in choline, lecithin or other lipotropic agents.
“6. Vitreous opacities, in which lipotropic substances
cause considerable clearing.”
Chapter 12. “Sitosterol: Both animal and vegetable
fats contain a small amount of a group of closely related
substances known as the sterols. In the animal fat, the
sterol is cholesterol as we have already discussed. In the
vegetable fat, the sterol is collectively known as phytosterol.
Phytosterol is a mixture of several plant sterols, the most
important being sitosterol. The several known sitosterols are:
alpha-1, alpha-2, alpha-3, beta, and gamma sitosterols. Betaand gamma-sitosterol are the most important. Beta-sitosterol
is present in wheat germ oil, while both beta- and gammasitosterol are present in soybean oil.” Address: PhD, Prof.
of Chemistry and Chairman of Div. of Natural Sciences,
Atlantic Union College, South Lancaster, Massachusetts.
242. Chen, Tsu-Kuei. 1958. Tao [Rice]. Peking, China. See
Vol. I, p. 99. [Chi]*
• Summary: Perkins says this document (p. 99) contains the
earliest reference he has seen to “beancake.”
243. Ch’ing kung yeh pu. Shih p’in erk chu (Ministry of
Light Industry. Second Food Bureau). 1958. Ku t’ai wu yen
fa hsiao niang tsao chiang yu [Making soy sauce by the solid
saltless fermentation method]. Beijing: Chongguo qing gong
chu ban she (China Light Industry Press). 52 p. [Chi]
Address: Peking, China.
244. Clyde, Paul Hibbert. 1958. The Far East: A history of
the impact of the West on eastern Asia. 3rd ed. Englewood
Cliffs, New Jersey: Prentice-Hall, Inc. xxviii + 836 p. See p.
443, 448. Maps (50). Index. 22 cm.
• Summary: In chapter 24, “The legacies of war in the Far
East 1918-1920,” the section titled “The Russian revolutions,
1917 and after” states (p. 442-43): “In the Russian railway
zone at Harbin there were two principal factions, In July
1918, Lt. General Dmitrii Leonidovich Horvath, who had
been general manager of the Chinese Eastern Railway and
administrator of the railroad zone since 1903, proclaimed
an all-Russian, anti-Red government. Horvath’s regime was
opposed at Harbin and later at Vladivostok by a group of
political opportunists representing the center-left SocialRevolutionists who formed another ‘government’ headed by
Petr Yakolivich Derber. In addition to these there were many
other groups led by Cossack adventurers who were more
concerned with opportunities for pillage and plunder than

with the political future of Russia. Finally, there were almost
innumerable bands of peasant ‘partisans’...”
In the same chapter, the section titled “The development
of railway politics” (p. 447-48) continues the story. In May
1917, “a second American mission, known as the Railroad
Commission, had entered Russia at Vladivostok. It was
headed by John F. Stevens, formerly chief engineer of the
Panama Canal. Its task was to find means of rehabilitating
the Russian railways...” By Dec. 1917 the government of
Alexander Kerensky in Russia had been thrown out by the
Bolsheviks. “By April, 1918, Stevens, now in Harbin, was
trying to discover what, if anything, could be done to restore
traffic on the Chinese Eastern Railway, which was laboring
along in a half-hearted way under General Horvath’s
White Government.” Address: Prof. of History, Duke Univ.
[Durham, North Carolina].
245. Cowan, J.C. 1958. Progress in the technology of
soybeans. In: R.T. Holman, W.G. Lundberg, and T. Malkin,
eds. 1958. Progress in the Chemistry of Fats and Other
Lipids. London, New York, Paris, Los Angeles: Pergamon
Press. Vol. 5, p. 51-90. [70 ref]
• Summary: Contents: 1. Introduction (During the past 20
years, the USA has become the world’s leading producer of
soybeans. In the USA, soybean production has come in three
stages, starting in the 1930s). 2. Soybean production (In the
1920s, development of new soybean varieties led to a major
increase in soybean production). 3. Storage and handling of
soybeans. 4. Grading. 5. Removal of oil from the soybean:
preparation of flakes, solvents, extraction equipment and
processing, filtration-extraction, pre-pressing of soybeans.
6. Removal of solvent from flakes: desolventizer
toaster, flash desolventizing, cost of processing soybeans.
7. Edible soybean oil: Refining, bleaching, cavitation in the
processing of soybean oil, hydrogenation of soybean oil,
flavour reversion of soybean oil. 8. Other soybean products:
phosphatides, polyamide resins (contains many chemical
formulas), epoxy soybean oil, fatty alcohols. 9. Analysis of
soybeans: oil colour, oil content of soybeans, effects of heat
treatment. 10. Future possibilities.
Note: This article was written before the widespread
interest in low-tech East Asian soyfoods (such as tofu, miso,
soy sauce, tempeh, soymilk, natto, etc. at Peoria and in the
USA).
Tables: (1) World soybean production, acreage and yield
(1945-1955). Countries included: Canada, United States,
China (estimate), Manchuria (estimate), Indonesia, Japan,
Korea (South), Brazil.
(2) Soybean grades: No. 1, 2, 3, 4 and sample. These
grades were established by an Act of Congress in 1949.
(3) Characteristics of soybean oil extracted by different
solvents.
(4) Effect of flash desolventizing on loss of nitrogen
solubility.
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(5) Cost of processing soybeans in cents per bushel,
itemized for the various steps, and with 3 different mill sizes
(the bigger the mill, the lower the processing cost).
(6) Pressure refining.
(7) Results of comparative tests with different bleaching
processes with soybean oil. Three methods are analyzed:
Batch open kettle, batch vacuum, and continuous countercurrent. AOM = Active Oxygen Method.
(8) Characteristics of refining with Sepratron. (9) Effect
of metal-inactivating agents when added to hydrogenated oil.
(10) Metal contents and stability evaluations of soybean
oil sampled from units of two commercial extractors.
(11) Metallic impurities and their effect on flavour
score and AOM stability of soybean oil. The two metallic
impurities are iron and copper, which (if not removed) lead
to undesirable flavors in soybean oil.
(12) Production of soybean lecithin in pounds [in the
USA]. Increased from 8 million lb in 1947 to 26.1 million
lb in 1954. “Until 1945 or 1946 soybean phosphatides were
expensive and used in relatively small quantities. With the
use of centrifuges to separate the phosphatides from the
oil [during the degumming step], production became much
larger than consumption, and prices dropped to oil prices or
lower. The drop in price fostered new uses.”
(13) Properties of soybean fatty alcohols. (14) Effect
of chlorophyll on colour of oils as measured by Wesson and
spectro methods.
(15) Hemagglutinating and chick growth data of
soybean oil meal samples subjected to heat treatment. At
atmospheric pressure 90 minutes is optimum; at 15 lb.
pressure 20 minutes is optimum.
Figures: (1) Map: Best adapted soybean varieties for
individual states (east of the Rocky Mountains. 36 varieties
are listed). (2) Schematic diagram for the extraction of
soybeans with ethyl alcohol. Alcohol gives better flavour
of the extracted flakes for food use. (3) Schematic diagram
showing operating parts of the process for filtrationextraction.
(4) Photo: Desolventizer-toasted showing three of the
seven steam-jacketed compartments (Courtesy of Central
Soya Company, Inc.).
(5) Microscopic study of soybean flakes; semi-dark field
illumination of 9x with particles from desolventizer-toaster
at the upper left; atmospheric toaster at the upper right, and
pressure toaster at the lower center (Courtesy of Central
Soya Co.)
(6) Diagram of flash desolventizer. (7) Sectional view
of pressure separator (Courtesy of De Laval Separator
Company).
(8) Schematic diagram of continuous countercurrent
vacuum bleaching system (Courtesy of Girdler Corporation).
(9) Photo: Cavitation device with attached direct drive
motor (Courtesy of Sepratron Corporation).
(10) Four photos: Typical action of turbine and gas-

dispersion agitators (laboratory scale).
(12) Graph: Absorption spectra of lecithin solutions in
carbon tetrachloride (5 g/100 ml), measured in 1 cm in Cary
recording spectrophotometer. Graphs for dried gums, single
bleached lecithin, and double bleached lecithin are given.
(13) Viscosity of gel of alkyd modified with polyamide
resin dissolved in hydrocarbon solvent. (Courtesy of T.F.
Washburn Company).
(14) Graph: Increase in log specific conductance with
the increase in urease activity.
Series edited by R.T. Holman, W.O. Lundberg and T.
Malkin; London: Pergamon Press. Address: Head, Oilseeds
Section, Northern Utilization Research and Development
Div., Peoria, Illinois.
246. Cravens, W.W.; Sipos, Endre. 1958. Soybean oil
meal. In: A.M. Altschul, ed. 1958. Processed Plant Protein
Foodstuffs. New York: Academic Press. xv + 955 p. See p.
353-97. Chap. 14. [198 ref]
• Summary: Contents: Introduction. Production and
trade: General world situation, United States (production,
movement in trade, economic importance of soybean
products). Structure and composition of the soybean seed:
Gross and microscopic structure, influence of variety, soil,
and climate on soybean yield and composition. Methods
of processing. Composition of soybean oil meal: Standard
specifications in the United States, soybean protein, amino
acids, suppressive, toxic, and other factors, enzymes,
carbohydrates, vitamins, minerals. Soybean oil meal for
feed: General considerations, soybean oil meal for poultry,
soybean oil meal for swine, soybean oil meal for ruminants
(beef cattle, sheep, dairy cattle, soybean oil meal for dogs).
Future trends in soybean oil meal utilization. This chapter is
a review of the literature.
“No mention has been found of soybean oil in ancient
Chinese literature, so it may be concluded that the crushing
of soybeans for oil has occurred in comparatively recent
times. The processing of soybeans, however, was more or
less localized until after the Chinese-Japanese War (18941895), when Japan began to import soybean oil cake for
fertilizing purposes, resulting in a sudden expansion of
demand for this product. Soybean cake then became the chief
end-product of the oil-meal industry. The Russo-Japanese
War increased the production of soybeans in Manchuria,
and, when this war ended, a surplus of soybeans developed.
Japanese firms realized very soon the export potential of this
crop, and in 1908 several shipments were made to Europe.
After this time the soybean was one of the chief export items
of this area...
“After many decades of experience and unsuccessful
attempts, the first large-scale continuous solvent-extraction
plants in the United States were introduced from Germany in
1934. Both the Hildebrandt ‘U’-type and the Hansa-Muehle
or Bollman [Bollmann] basket-type extractor were used

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 119
exclusively until 1937 when the vertical gravity extraction
columns built by the Allis-Chalmers Manufacturing Co. and
the V.D. Anderson Co. were made available. Modifications
of the Hansa-Muehle or Bollman extractor have been built in
the United States by the French Oil Mill Machinery Co. and
the Blaw-Knox Co. (Langhurst 1951, p. 541-90).
“Considerable research was devoted to find the most
efficient and practical solvent for the extraction. Because
of its nonflammability, trichloroethylene appeared to be
promising at one time. After toxic symptoms were observed
in cattle fed trichloroethylene extracted meal, however, it lost
its popularity in the soybean processing industry (Picken et
al. 1955, p. 420-24; see also the Duren disease in Chapter 6
by Kuiken). Hot alcohol extraction was tried in Manchuria
but it is impractical in the United States because of its high
cost, the necessity of drying the flakes to 3% moisture in the
recovery process, the difficulty in maintaining high purity,
and the poor selectivity of alcohol as solvent.
“Prior to 1930 no petroleum company specialized in
solvent-extraction naphthas... Finally, commercial hexane
filled the requirements better than any other solvent tried,
because of its low cost, easy recovery, and selectivity for
vegetable oils. Extreme precautions are necessary with
flammable hydrocarbon solvents...
“In the United States the bulk of soybeans processed
by solvent extraction is handled by the basket and vertical
gravity types. Most of the plants operate at or near a solventto-soybean ratio or 1:1.” Address: McMillen Feed Mills,
Decatur, Indiana.
247. Ford, Herbert P. 1958. The life story of Dr. Harry
W. Miller. Unpublished manuscript. 169 p. Unpublished
manuscript. 28 cm.
• Summary: This manuscript is the slightly edited second
draft of the transcript of a single 7-8 hour interview that Mr.
Ford did with Dr. Miller in 1958 in Chicago. According to
Mr. Ford, Dr. Miller later gave a copy of the manuscript to
Raymond S. Moore PhD, a Seventh-day Adventist educator,
with the understanding that Moore would use it as the basis
for a book. The book, titled China Doctor, was published in
1961. Dr. Miller was not very happy with the way the book
turned out.
Pages 122-35 give a much more detailed account and
history of Dr. Miller’s work with soy milk, tofu, yuba, other
soyfoods, meatlike products, and wheat gluten than is found
in the finished book, China Doctor.
Concerning wheat gluten: Dr. Miller’s company in
Mt. Vernon, Ohio, International Nutrition Laboratory, “had
protein foods in which they used wheat gluten and made
meat patties and various kinds of stews, sprouted the green
soybeans and made a chili with them and wheat gluten.”
They also developed a vegetarian wiener [Veja Links]
containing raw vital wheat gluten, soy flour, seasonings, and
flavors. They stuffed these into wiener casings, submitted

them to a smoke house and to cooking, then peeled off the
casings/skins and canned the wieners. He developed these at
the Mt. Vernon slaughterhouse.
“Soy milk manufacture in the U.S.A. (p. 131). In 1939
Dr. Miller returned to the United States having been so
thoroughly convinced that soy milk was destined to have
world-wide acceptance... His son, Harry Willis Miller, Jr. had
returned preceding his father and had started a small soy milk
plant in Utica, New York, where he made and bottled soy
milk and also made and canned some of the protein foods
out of wheat gluten for which they had developed recipes.
This plant was later moved to Mt. Vernon, Ohio, after they
started the soybean plant at Mt. Vernon. The plant was rather
small at first as their capital was very limited. They had to
build up the food plant out of his surgery earnings. As these
products were mostly for export, the firm was called the
International Nutrition Laboratory. It was called International
because they didn’t think of having any particular market
for soy milk in the United States but anticipated making and
packing soy powder which they could ship over to China,
Japan, Korea, and other fields. Since the United States is a
dairy country, they just thought they would have all kinds of
difficulty getting it introduced over in America. They gave
their attention largely in the early part of the work to making
some products that went over quite well, which could be sold
locally such as meat patties–vegaburgers. They would take
the wheat flour, wash the starch from it, and make gluten
patties. They actually built up a very fine product that was
netting them earnings. The earnings of that, together with
Dr. Miller’s medical and surgery fees, to finally get together
a spray dryer which they built with the aid of the know-how
assistance of the Rogers Company, who sold these spray
dryers... and through this home-made outfit they daily spray
dried considerable powdered soy milk and placed it on the
market. They made some ice cream mixes and they shipped
out in barrels to the Philippines soy milk powder and also
shipped consignments of the powder to Shanghai where
they had formerly introduced a soy milk to the Shanghai
Settlement. Thus they kept soy milk going up until the time
of the world war in 1941 which cut them off from shipping
to the Orient.”
Note: This is the earliest document seen (Jan. 2014)
concerning soy milk in international trade (for imported or
export).
In the United States they found “an interest on the part
of doctors in feeding babies that were covered with various
kinds of rashes which they called atopic dermatitis. Many
of these babies had asthma, diarrhea, projectal vomiting,
nervous irritability and were unhappy babies, all because of
the allergy to cow’s milk formula.” Doctors began to realize
that babies with allergies and other sicknesses responded
well to soybean milk; the market soon increased. Eggs and
milk are the chief causes of allergy, but some vegetable
proteins like wheat, corn, and some legumes also cause

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 120
allergic reactions in some cases. Then doctors began to ask
for evidence that the milk was safe. They suggested that it
be submitted to the American Medical Association [AMA].
So at once Dr. Miller contacted Dr. Earl Baxter, Professor
of Pediatrics at the Ohio State University Medical School,
and he agreed to conduct some feeding experiments with soy
milk. These studies showed that “babies could be nourished
as well on soy milk.” In Tokyo, Dr. Choei Ishibashi (later
president of the Japan Medical Society) also did meticulous
feeding tests with infants, using the powdered soy milk Dr.
Miller had sent after World War II. Over a period of many
months, he compared the blood, measurement, and growth
records of babies fed soy milk with those fed animal milk
[cow’s milk]. Then Dr. Miller took the results of the studies
in Japan and at Ohio State and submitted them to the Council
on Food and Nutrition of the American Medical Association.
The Council has 15 members, the very best scientists on food
and nutrition. “They examined the [soy] milk, examined the
claims for it, looked over the research, and then gave the
seal of approval which was placed on every can of soymilk
thereafter.”
“Now that they had this seal of approval, they went to
medical conventions and canvassed the doctors; the sale of
soy milk grew very rapidly.” The plant began to get larger;
it made great demands and there were many details to look
after. These facts and his lack of capital to carry on this work
adequately made Dr. Miller realize that he must do one of
two things. He must either organize a corporation, issue
stock, and enlarge the company greatly, or he must dispose
of the plant and give his time and attention to research.
During this time, Dr. Miller received valuable help
from the U.S. Department of Agriculture [USDA]. Dr. J.A.
LeClerc (Senior Chemist, Agricultural Chemical Research
Division) and Mr. L.H. Bailey, who investigated the use of
“soybean milk in making breads” and made the results and
analyses available to Dr. Miller. “Thus they got themselves
very well established in this country as having a milk for
people who did get along with cow’s milk.”
However the secretary of the AMA told Dr. Miller that
he should not claim or advertise that his soy milk was a good
alternative to cow’s milk for all babies, but only “for those
babies who do not do well on cow’s milk.” However he
added: “If you can take care of babies that cow’s milk does
not take care of, there is no reason why you could not take
care of the other babies that cow’s milk does agree with too.”
This was his diplomatic way of counseling them not to make
unfriendly comparisons with cow’s in a dairy country–even
if those claims are valid. By following his advice, Dr. Miller
was able to work well with the dairy industry without any
conflicts.
The Loma Linda Food Company in California showed
an interest in acquiring Dr. Miller’s company in Ohio. “They
had been making some soy milk in the liquid form, but they
were interested in getting an Eastern branch.” So in 1950

they purchased the [soy] milk plant in Mt. Vernon and have
been operating since that time. This took a great burden
off Dr. Miller’s shoulders and left him free to do medical
and nutritional research work. “It was then decided to start
the International Nutrition Research Foundation and Dr.
Miller was asked to be the Director of this Foundation. He
placed a larger part of the purchase price of the factory into
this Foundation, which would be devoted to food research
only. From the day this research institution was started it
has attracted a great deal of attention from all parts of the
world; among those interested parties has been the World
Health Organization of the United Nations. They came to the
conclusion that soy milk had great possibilities in countries
of low economic conditions where they could not afford
to buy imported [cow’s] milk,” and in protein-deficient
countries. They came to Mt. Vernon to investigate both the
soy milk plant and the experimental research. Dr. Miller
educated them on the many benefits of using protein from
soybeans instead of from animals. As a result, the United
Nations constructed a large soy milk plant in Djojakarta
[Jogjakarta / Yogyakarta] Indonesia. It was built with the
advice of Dr. S.S. De (who has headquarters in Bangkok,
Thailand) and the support of the Government of Indonesia,
FAO, UNICEF, and WHO.
248. Kawamura, Wataru. 1958. Miso enkaku-shi [History of
miso]. Tokyo: Zenkoku Miso Kogyo Kumiai. 817 p. Illust.
22 cm. [96 ref. Jap]
• Summary: The definitive work on the subject. Pages 187213 list all early Japanese books mentioning miso, with a
summary of what each says about it. Contents: Preface. Part
1. Tradition of miso (p. 1-228). Chronological table of miso
history. Introduction (p. 1). Outline (p. 9). 1. Transportation
in China and Japan in ancient times (p. 19). 2. Jiang in China
(p. 29). 3. Jiang in the Ch’i-min yao-shu (p. 37). 4. Ancient
Japan (p. 50). 5. The Kojiki, the Nihonshoki and miso (p.
55). 6. The Asuka and Hakuho periods (p. 66). 7. The Nara
period (710-784 A.D., p. 72). 8. The Heian period (794-1160,
p. 85). 9. The Kamakura period (1185-1333, p. 106). 10. The
Muromachi period (1338-1573, p. 125). 11. The Momoyama
period (1568-1600, p. 148). 12. The Edo period (1600-1868,
p. 158). Appendix 1. Collections of old miso information
(p. 187-213). Appendix 2. Old miso cookery (p. 215-228;
recipes names and general descriptions of how to prepare
them but with no amounts given).
Part 2. Local folk records of miso (miso in various
prefectures from Hokkaido to Kagoshima-ken, p. 229-461).
Part 3. History of miso regulation (p. 463-815). 1.
Early history of regulation (p. 463). 2. Intensification of
regulation during World War II (p. 468). 3. National Miso
Industry Association (p. 477). 4. Economic regulations and
the new economic systems (p.494). 5. Regulatory activities
of the Federation (p. 520). 6. Enforcing the ichigen-teki
regulation (p. 543). 7. Organizing the system of production
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and supply (p. 555). 8. Methods of doing business (p. 567).
9. Regulation guidelines for processing miso (p. 582). 10.
Consolidation of businesses (p. 622). 11. The Emperor’s
visit (p. 638). 12. Regulation of the controlled companies (p.
641). 13. Management after the war (p. 665). 14. Pressing
conditions of miso and food (p. 694). 15. Discontinuance
of kokka sodo in ho (national order of total mobilization, p.
723). 16. Start of the public organization for food rationing
(p. 729). 17. Effect of food rationing on miso (p. 747). 18.
Discontinuance of the public organization (“Kodan,” p. 765).
19. National Miso Industry Association (p. 728). 20. Today’s
miso fermenting technology (p. 798). 21. Conclusion.
Note: A translation of this book into English would
yield many heretofore hidden treasures for English speakers.
Address: Miso teacher, 2-4-7 Kugenuma, Tachibana,
Fujisawa-shi, Kanagawa-ken 251, Japan.
249. La Choy Food Products, Inc. 1958. The art and
secrets of Chinese cookery. Archbold, Ohio: La Choy Food
Products. 31 p. Illust. (some color). 10 x 16 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
250. Li, Changnian. ed. 1958. Doulei [Selected historical
sources on legumes [in China] (Part I)]. Beijing, China:
Chung-hua (Zhong-hua shu-ju; Chung Hwa Book Co.). 410
p. 19 cm. Chinese Agricultural Heritage Series No. 4. [200+
ref. Chi]
• Summary: Wade-Giles reference: Tou Lei (Shang P’ien),
edited by Li Ch’ang-Nien–who is also the editor-in-chief
of the entire series. A superb compilation of many (but not
all) excerpts concerning soybeans and soyfoods from early
Chinese texts. The material is reprinted/reproduced as in
the original text; it is quoted verbatim, not summarized and
not recreated in a modern rendering. The section on the
soybean, as such, is on pages 213 to 251 (38 pages). Sixtynine books (Nos. 286-354), from the 10th century B.C. to
1927, are cited and their material on soy presented. Many
of the books he has cited are no longer easily available,
so he has made a tremendous contribution. This book on
beans is part of a series on various agricultural subjects,
sponsored by the Chinese Academy of Agricultural Sciences.
They commissioned the University of Nanjing Agricultural
College, which has an institute for the history of agriculture.
But there are many scattered and important references
to soya on the pages before that the section on the soybean,
in the section titled Shu (Legumes; p. 13-212). These include
pages 13, 15-18, 22, 26, 28-34, 36-53, 55, 57-58, 60-61,
64-65, 67, 69, 71-72, 75-77, 78-82, 85-86, 91, 93-95, 98,
103, 106, 120. Much of the material in both of these sections
has been translated into English for the Soyfoods Center by
Steve Fuller-Rowell and H.T. Huang. The author’s name in
pinyin is written Li Zhangnian.
The azuki bean [written with the Chinese characters

small + bean] is discussed on p. 253-60. Written with the
characters red + bean or red + small + bean it is discussed
on p. 261-70. Address: Prof., Chinese Agricultural Heritage
Inst., Nanjing Agricultural Univ., Nanjing, China.
251. Motoyama, Tekishu. 1958. Inshoku jiten: Miso
[Encyclopedia of food and drink: Miso (Document part)].
Tokyo: Heibonsha. 604 p. [Jap]
• Summary: Miso is a fermented soybean seasoning which
is an indispensible food in every Japanese kitchen. Miso is
prepared by mixing soybeans, polished rice or barley and
salt, and subjecting them to the fermentation action of koji
and the propagation of salt-resistant micro-organisms.
Origins: In ancient Chinese records dating about 200
B.C. it is recorded that miso’s predecessor was called “kuki”
and originated in the western provinces of China. Kuki was
transmitted to Japan via the Korean peninsula and arrived
during the Yamato period (300 to 645). By the year 701, the
first year of the Emperor Monmu, the regulations for the
government “Bureau of Sho” had already been established
and both the administrative staff and the materials to be
provided had been chosen.
Miso also has a deep historical relationship with
Buddhism and the original kuki is the present day Temple
Nattô (tera nattô). When direct communications were opened
between Japan and China, the great Chinese Zen master
Ritsuzo Ganjin brought a type of black kuki to Japan in the
year 753. Afterwards, this became known as Asuka Miso
or Horo Miso. When miso first came to Japan, it was called
both komabishio (literally: “high. elegant soy sauce”) and
miso (literally: “secret ancestor”) however it was apparently
not clearly distinguished from soy sauce as it is at present.
Before the Heian period (794 to 1185) it was written as
mi-hishio meaning “pre-hishio” or “pre-soy sauce.” Future
generations added the symbol meaning “mouth” to the left
side of the character meaning “pre” to make the present
character “mi” of miso which has the general meaning
“flavor.” They then changed the character pronounced hishio
meaning “soy sauce” into the present character “so” of miso
which has the general meaning “throat.”
252. Richards, Janet; Richards, Charles. 1958. Basic
Chinese and Japanese recipes. 3rd ed. rev. and expanded.
San Francisco, California: City Lights Books. 75 p. Index of
recipes. 17 cm.
• Summary: Contents: Introduction (General. For epicures,
vegetarians, and dieters). Chinese recipes. Japanese recipes.
General information: Buffet, party foods & hors d’oeuvres.
To brew tea. Special imported ingredients. Where to get
ingredients & equipment.
Introduction: “Most of the recipes in this book appear
constantly on the menus of the Chinese and Japanese
restaurants of San Francisco, New York, and a few other
cities that have a population segment with Chinese or
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Japanese ancestry.” Many recipes call for “soy sauce” and up
to 1 teaspoon “MSG powder.”
The section “For epicures, vegetarians, and dieters”
states: “Of the special foods of the Orient, the most versatile
is the soy bean. The number of widely differing foods made
from soy beans is very large, including bean thread, noodles,
soy sauce, soy milk with its derivatives such as dofu, the
fermented nam yu and fu yu of China and miso of Japan.
Western food technology has also added to the list.”
Soy-related recipes–Chinese: Lo han chai (with dofu
and seaweed, p. 19-21). Dofu with oyster sauce (“1 block of
Japanese tofu, or 2 cakes of Chinese tofu,” p. 22). Steamed
fish with dofu (p. 29-30). Chicken in soy (with 1 cup soy
sauce, p. 31-32). Chinese sauce [commercial]: Foo yü (sharp
thick sauce [fermented tofu]). Jeung yow (soy sauce).
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the terms “nam yu” or “fermented
nam yu” or “Foo yü” to refer to fermented tofu.
Japanese recipes: Miso soup (with tofu. Miso is
“fermented soy beans,” p. 48). Konbu salad (with soy sauce,
p. 49). Egg plant with miso (p. 50). Turnips in soy (soy
sauce, p. 50). Misoyaki (p. 54-55). Joints of chicken teriyaki
(with Teriyaki sauce, p. 56). Beef sukiyaki (with tofu, p. 5960). Beef teriyaki (cook on a hibachi, p. 60). Teriyaki sauce
(p. 61; Ingredients: ½ cup table syrup {light cane molasses},
1 quart shoyu {high quality Japanese soy sauce}, 3/4 lb.
sugar, 2 pieces dashi konbu {dried kelp} 6 inches long, ½
teaspoon MSG powder, 2 tablespoons sake). Quick teriyaki
sauce (p. 61; Ingredients: 3/4 cup soy sauce, 3 tablespoons
sake {or sherry}, ¼ cup sugar, 1 teaspoon grated ginger, ½
tsp. MSG powder). Buta dofu (with “soy bean curd,” p. 63).
Special imported ingredients (p. 68-71): Japanese–
Canned foods: Bean curd, prepared black soy beans.
Packaged foods: Miso (the light variety, fermented soy
bean paste). Bottled foods: Fuyü (Chinese bean cake; Order
top quality such as Quong Hop brand). Shoyu (soy sauce;
Order top quality such as Kikkoman, Higeta, or Marukin).
Chinese–Bottled foods: Soy sauce. Black beans (Dow Shee;
for black bean sauce).
253. Shanghai Bureau of Cereals. 1958. Dadou te zhung he
liyun [Integrated application of soybeans]. China. [Chi]*
254. Shih, Shêng-han. 1958. A preliminary survey of the
book Ch’i Min Yao Shu: An agricultural encyclopaedia of the
6th century. Peking, China: Science Press. iv + ii + 107 p. No
index. 21 cm. 2nd ed. 1962. [Eng]
• Summary: A discussion in English of the contents and
significance of this key Chinese agricultural work. Contents:
Preface. The Book Ch’i Min Yao Shu. Analysis of its source
books. Part I: Original material in the Ch’i Min Yao Shu.
Realisation of the importance of proper choice of season and
soil. Cultivation of cereals. Culinary vegetables (Chiang ts’ai
or soya hydrolysate conserves, p. 53-54). Fruit trees. Timber

woods. Other economic plants (fiber crops, tinctorial plants).
Animal husbandry. Domestic economy: Food processing
(refining table salt by recrystallization, preparation of fine
starch from cereal, saccharification of starch to prepare
“barley sugar,” fermentation [alcoholic fermentation,
acetic fermentation, chiang {incl. soybean chiang; protein
hydrolysates, p. 84-87}, shih {fermented black soybeans,
interrupted and melanised protein hydrolysates, p. 8788}, tsü {pickles, lactic fermentations from intrinsic
carbohydrate}, cha {pickles, lactic fermentation from
added carbohydrates}, lo {cheese lactic fermentation with
casein}], fu and lah [jerked and salted meat]), other technical
instructions for commodities of daily life (detergents
{saponins}, extraction of pigments from bastard-saffron,
dyeing with vegetable pigments, heating to accelerate
“drying” of oils, glue-making, preparation of cosmetics).
Part II: The influence of the Ch’i Min Yao Shu on agricultural
science in China. Epilogue. Address: PhD (London), Prof.
of Plant Physiology, Northwestern College of Agriculture
[Wukung, Shensi], China.
255. Steward, A.N. 1958. Manual of vascular plants of
the Lower Yangtze Valley, China. Corvallis: Oregon State
College. 621 p. See p. 197.
• Summary: Page 197: “42. Glycine Linn (3 Chinese
characters) (Huang Tou Shu).
Gives a short (5-line) description of the genus.
“Key to the species:
“Bushy herb: lfts. [leaflets] broadly ovate, 8-10 cm.
long: legumes at maturity yellowish brown, coarsely hairy,
7-8 mm. broad–1. G. soja.
“Twining herb: lfts. oblong or narrowly ovate, 3-5 cm.
long: legumes at maturity dark brown, silky pubescent, about
5 mm. broad–2. G. ussuriensis.
“1. Glycine soja (L.) Sieb. & Zucc. Soy Bean (2 Cc)
(Huang Tou; Yellow Bean) (G. hispida (Moench) Maxim.);
Soja max (L.) Piper; G. max (L.) Merr. (B.M. 579). Bushy
herb, to 0.5 m.; fls. [flowers] purplish, VII; fr. brown, IX.
China, Japan; locally in An, Ki, Ku. Cultivated, vegetable
and field crop. Fig. 191.
“2. Glycine ussuriensis Regel & Maack (KO & Kl. t.
205). Twining herb; fls. violet, VII; fr. VIII-IX. Northeastern
Asia; locally in Ku. Grassland and brushland.” Address:
Curator of the Herbarium, Oregon State College.
256. Sun, Hsing-tung (Singong). 1958. Soya [The soybean].
Moscow, USSR: Gosudarstvennoe Izdatel’stvo Selkhoz
Literatury (Soviet National Agricultural Publishing Co.). 248
p. Illust. No index. 19 cm. Translation from the Chinese of
his book Ta-tou (1956). [59 ref. Rus]
• Summary: A biological and economic study with special
reference to conditions in China. For college students and
technical workers.
Contents: 1. The meaning of soybeans in China’s
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agriculture and the world economy. 2. The use of soybeans
in industry, food and agriculture. 3. Nutritional and chemical
composition of soybeans. 4. Geographical distribution of
soybeans. 5. Botanical characteristics of soybeans. 6. General
types, varieties and most important varieties of soybeans.
7. Biological characteristics of soybeans. 8. Physiological
and morphological characteristics of soybeans. 9. Place of
soybeans in crop rotations. 10. Cultivation of soybeans.
11. Root nodule bacteria of soybeans–their appearance,
morphology, breeding, preparation of compounds and uses.
12. Growing improved varieties of soybeans. 13. Diseases
and pests of soybeans and protection against them. Address:
China.
257. Tamiya, Hiroshi. 1958. The koji, an important source
of enzymes in Japan. In: Proceedings of the International
Symposium on Enzyme Chemistry; Tokyo and Kyoto.
Tokyo: Maruzen Co. Ltd. 541 p. Held 15-23 Oct. 1957 in
Tokyo and Kyoto, Japan. See p. 21-24. [17 ref]
• Summary: “Etymologically the word Koji is an
abbreviation of Kabi-tachi meaning something like ‘Bloom
of Mold,’ and, as a matter of fact, the essential part of Koji
is the mold Aspergillus oryzae, which is grown on steamed
rice or other cereals and sometimes on steamed pulses. In
the brewing of the Japanese rice-wine saké, Koji has long
been used as the ‘malting’ agent to convert rice starch into
fermentable sugar.”
It is “no exaggeration to say that the dietary life of Japan
cannot exist without Koji or the mold A. oryzae. At present
the foods and drinks processed with this agent are being
consumed at the rate of about 1,000 million U.S. dollars
each year, and the taxes taken from it run up to more than
500 million U.S. dollars each year, which is as much as 20
per cent of the total national budget of our country [Japan;
Sakaguchi 1957].
“Historical documents show that Japan learned the use
of Koji from China more than 1700 years ago... But the real
understanding of the nature and the mode of action of Koji
became possible only in the latter half of the 19th century
when our country opened her door to Western civilization.
It was with the initiation of scientific studies of Koji at this
dawn of a new age that enzymology in Japan made its start.
“Soon after the Meiji Restoration in 1868, some
governmental colleges were established for conducting
higher education of western science and technology. As the
teaching staff of these colleges a number of scientists were
invited from Western countries. The mold A. oryzae was first
isolated from Koji in 1878 by a teacher of natural history
from Germany, Dr. Ahlburg*, and the fact that the mold has
a strong diastatic activity was first made clear in 1881 by
a teacher of applied chemistry from England, Dr. Atkinson
**. (Footnote: *Ahlburg, H., and Matsubara, S., Tokyo IjiShinshi 24, 12 [1878].) (Footnote: **Atkinson, R. W., Tokyo
Imp. Univ., Sci. Dept. 6,1 [1881]; Proc. Roy. Soc. (London)

32,299 [1881].)”
The first Japanese scientist to become deeply interested
in Koji was Jokichi Takamine. He “eventually succeeded
in increasing considerably the diastatic activity of the
mold. Having heard that the malting process using mold
activity had never been practiced in occidental countries,
an ambitious idea occurred to him, the idea of introducing
the method into those countries, and with this idea he went
to America in 1890. The demonstration he made there was
a successful one, but unfortunately his project could not be
realized due to the strong opposition of the manufacturers of
malt. Undeterred by this failure he soon started an entirely
new project, again using Koji-mold, but this time preparing
from it a drug having a strong digestive activity*. The
procedure he adopted was to grow Koji-mold on [wheat]
bran, and to extract the mixture with water, from which
the enzymes were precipitated with alcohol. The drug was
named Takadiastase after his name Jokichi Takamine, the
name which gained world-wide fame not only from this
brilliant invention, but also through his later discovery of the
adrenal hormone, adrenaline. (Footnote: *Takamine, J., U.S.
Patent, 525823, 525825 [1894].)
“As Takadiastase gradually found a larger market, this
commercial preparation or its origin A. oryzae also became
a popular material for the study of enzymes in biochemical
laboratories. The more it was investigated, the more varieties
of enzymes were found in it. Since the early twentieth
century it thus became one of the most popular research
objects used in the study of enzymology*. (Footnote:
*Tamiya, H., and Morita, S., Bibliographie von Aspergillus,
Botan. Mag. (Tokyo) 43, No. 506 [1929] to 44, No. 524
[1930].)” Address: The Inst. of Applied Microbiology, Univ.
of Tokyo and Tokugawa Inst. for Biological Research,
Tokyo, Japan.
258. Wang, C.L. 1958. [The genetics and breeding of
soybeans]. Beijing, China: Academic Press. [Chi]*
Address: China.
259. Yen, K’o-chün. 1958. Ch’üan shang-ku san-tai ch’in
han san-kuo liu ch’ao wen [Complete essays from the Shang,
Chou, Ch’in, Han, Three Kingdoms, and Six Dynasties
periods]. Peking, China: Chung Hua shu chü. See p. 676.
Also published in 1930 and 1965 in Shanghai. [Chi]*
• Summary: Ying-shih Yü (1977, p. 69-70): Ying Shao, of
the 2nd century A.D., reported that “sometimes it happened
that when a feast was finished the host wanted to continue
drinking with his guests. In such cases it was already too
late for the kitchen to prepare any fresh food, so dried meat
and fish, seasoned with fagara, ginger, salt, and shih (‘salted
darkened beans’) were served instead.” Address: China.
260. FAO Production Yearbook. 1958--. Serial/periodical.
Rome, Italy: Food and Agricultural Organization of the
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United Nations. Yearly. ca. 350 p. Supersedes the Yearbook
of Food and Agricultural Statistics, Part I (1947-1957),
which was superseded by Production Yearbook (1958-1975).
• Summary: Under soybeans, gives region/continent and
nation, then statistics for soybean area, production, and yield
for each soybean producing nation during the following time
periods: 1948-1952, 1955, 1956, 1957. Regions and nations
listed in the 1958 edition are: Europe: Czechoslovakia,
Hungary, Italy, Romania, Yugoslavia.
U.S.S.R.
North and Central America: Canada, United States.
South America: Argentina (in 1948-52 1,000 hectares
produced on average 1,000 metric tons of soybeans per year.
This remained unchanged in 1955-1957), Brazil (in 1948-52
53,000 hectares produced on average 57,000 metric tons of
soybeans per year. Production rose to 115,000 metric tons in
1955, 122,000 in 1956, and 132,000 in 1957).
Asia: Cambodia, China-Mainland, China-Taiwan,
Indonesia-total (Java and Madura, Other islands), Japan,
Korea-South, Philippines, Ryukyu Islands, Thailand, Turkey.
In 1948-52, Turkey produced 2,000 metric tons of
soybeans on 2,000 ha; yield: 860 kg/ha. Production in
Turkey increased to 4,000 metric tons in 1955, then 5,000
metric tons in 1956. Note: This is the earliest document seen
(Dec. 2007) that gives soybean production or area statistics
for Turkey or for the Middle East. This document contains
the earliest production or area statistics seen for Turkey or
the Middle East.
Africa: Belgian Congo (production in villages), Ethiopia
and Eritrea (Fed. of Ethiopia) (starting with 5,000 tonnes
{metric tons} in 1948-1952), Nigeria (Fed. of), Rhodesia and
Nyasaland (Fed. of Nyasaland), Ruanda-Urundi (production
in villages), Tanganyika, Uganda (recorded sales), Union of
South Africa (farms and estates).
World total (excluding U.S.S.R.). Regional totals:
Europe, North America, Latin America, Near East, Far East,
Africa.
Note that statistics for given years (e.g. 1948-52)
may change as time passes; apparently this yearbook is
periodically updating its statistics.
261. Hayashi, Shizuka. 1959. Seek suitable U.S. food
varieties [of soybeans]. Soybean Digest. Jan. p. 25-26.
• Summary: “Nagano prefecture with about 320 miso
manufacturers is the largest miso producing area in Japan.
Its annual output is approximately 140,000 tons, more than
one-fourth of the total Japanese production. Nagano miso is
popularly known as ‘Shinshu miso.’ It is lighter in color than
the miso produced in other areas.”
Miso made from U.S. soybeans sells for a lower price
than that made from Japanese or Chinese soybeans. “The
biggest objections to U.S. soybeans were that they contained
morning glory seeds, corn and other foreign material not
found in beans of other origin. U.S. soybeans take much

longer time in cooking to obtain the required softness. Due
to the extra time required in steaming the color of the miso
produced becomes darker. Further, the irregularity in size of
the U.S. soybeans causes unevenness in softness when they
are cooked. Broken beans are objectionable for this reason.
Above all, the ‘taste’ of the soybeans after they are cooked
is claimed to be unsatisfactory as compared with other
beans, and this affects the sweetness or flavor of the miso
produced.”
Japanese miso makers used to import significant
amounts of soybeans from China, but since the breakoff in
trade between Japan and China last April, Chinese beans
are no longer imported to Japan. So manufacturers of miso
and tofu will have to rely more on U.S. soybeans. “Even
the largest frozen (dried) tofu makers in the Nagano area
are using U.S. soybeans.” They met recently in Nagano
city to discuss ways of getting better quality soybeans
from America. A photo shows Mr. Hayashi speaking at this
meeting. Address: Managing Director, Japanese American
Soybean Inst., Nikkatsu International Building, No. 1,
1-Chome, Yuraku-cho, Chiyoda-ku, Tokyo, Japan.
262. Claiborne, Craig. 1959. Expert suggests dishes for
Oriental celebration. New York Times. Feb. 5. p. 34.
• Summary: Enjoying a New Year’s feast is an old Chinese
custom. This is the year 4,657 according to the ancient
Chinese calendar. Calvin Lee has suggested the menu and
recipes. The excellent book Chinese Cooking for American
Kitchens, by Calvin Lee was recently published by Putnam.
One of the four recipes given is Bean curd soup (Dow foo
tong), whose ingredients include “1 brick bean curd (dow
foo)” and “½ teaspoon monosodium glutamate (Ac’cent),”
plus chicken gizzard, liver, and heart, pork, bok choy, and
canned bamboo shoots. Two other recipes call for “soy
sauce.”
263. Winter, Ella. 1959. Lambs’ tails and goats’ horns.
Manchester Guardian (England). Feb. 23. p. 3.
• Summary: In China she enjoyed “bean curd spices such as
min seeh (soya-bean jam) and mei jing, a shorter name for...
monosodium glutamate.”
264. Bernard, R.L. 1959. Soybean breeding. Soybean News
(NSCIC) 10(1):1-2. April.
• Summary: “Soybeans are a naturally self-pollinated crop,
and therefore breeding methods are essentially the same as
those used for wheat and oats. The first step in developing
an improved variety is choosing the parents to be used in
crossing. The U.S. Regional Soybean Laboratory has a
‘Germ Plasm Bank’ of about 3,000 strains collected mainly
from Manchuria, China, and Japan. Many of these strains
have some outstanding traits, such as disease resistance or
high oil content, that breeders can use in crosses to improve
soybean strains for particular areas of adaptation. The
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plants in this collection are evaluated and made available to
soybean breeders throughout the country.
“The next step is making the actual cross-pollination.
Before natural pollination occurs, the small flower bud must
be opened and the pollen-bearing structures called stamens
are removed with a small pointed pair of forceps. Pollen is
then applied from an open flower of another variety with
which the cross is to be made. Many such pollinations are
not successful, but under good conditions about one seed is
obtained for every hand pollination.
“Sometimes ‘backcrossing’ is done in cases where it is
desired to transfer such traits as disease resistance or seed
coat color, which are inherited in a simple manner and easily
evaluated, to an otherwise excellent variety. To do this the
variety is crossed to any strain with the desired trait and
the plant that is produced is then ‘backcrossed’ back to the
variety we wish to improve. This process is repeated for
several generations.
“The final step in producing a new variety is testing,
selecting, and retesting the many different strains obtained
from each cross. Field and laboratory testing are both used
extensively, so that high-yielding lines will have also been
evaluated for protein and oil content and other characteristics
that make the variety valuable to industry. After a year or two
of testing, the best strains are used in the regional Uniform
Tests, which are grown at 20 to 30 locations throughout the
Soybean Belt.
“These tests show the reaction of the strains to diverse
soil, fertility, and cultural conditions, and their resistance to
lodging and shattering under widely different rainfall and
drouth conditions. Detailed information is also obtained on
resistance to diseases occurring in the various sections of
the country. Testing over a wide geographical range makes
it possible to select strains with wide areas of adaptation,
and reduces the time necessary to evaluate the possible
performance of strains in any one area.
“Strains that perform best under the varied conditions
imposed by the Uniform Tests are considered for rapid
increase of seed and eventual release by interested state
experiment stations. Strains are frequently in as many as 100
tests over three to six years before being recommended to
farmers. Recommended soybean varieties have undergone
this method of evaluation prior to their recommendation. A
report of the performance of these recommended varieties
for your area may be obtained from your Agricultural
Experiment Station.” Address: Research Agronomist, U.S.
Regional Soybean Lab. (Univ. of Illinois).
265. Claiborne, Craig. 1959. Food: Oriental fare. Another
Chinese restaurant opens–Menu lists cellophane-wrapped
fowl. New York Times. June 19. p. 16.
• Summary: This is a review of the Chinese restaurant Esther
Eng (1085 Second Ave., near 57th St., Manhattan, New York
City). One appetizer is listed on the menu “as cellophane

wrapped chicken. To prepare it, small bits of chicken are
marinated in a mixture of hoisin sauce and peanut butter,
wrapped in cellophane and deep-fried. Hoisin sauce is an
inscrutable mixture of spices and plums.”
Note: This is the earliest document seen (Sept. 2008) in
all major U.S. newspapers digitized by ProQuest that uses
the term “hoisin sauce,” which is typically sold in bottles or
cans and has soybeans as its main ingredient. The new term
appears in 805 documents between 1959 and the present,
including this three in 1939, 17 in the 1960s, etc.
266. Bernard, R.L.; Cartter, J.L. 1959. Steps in developing a
new soybean variety. Soybean Digest. June. p. 24-25.
• Summary: “Soybeans are native to eastern Asia, where
they have been cultivated for over 5,000 years. They were
first introduced into the United States on a large scale about
60 years ago.
“Most early varieties were produced as selections from
these introduced strains. Such varieties as Illini, Dunfield,
Richland, Manchu, Patoka, and the hay types, Wilson and
Virginia, originated in this way.
“The first soybean variety for Illinois developed by
selection following crossing was Chief, selected from the
cross Illini x Manchu and released by the Illinois Agricultural
Experiment Station in 1940. All presently recommended
varieties in Illinois have been selected from crosses.
“First Step: Soybeans are a naturally self-pollinated
crop (less than 1% of the flowers are fertilized with pollen
carried by insects from other plants), and therefore breeding
methods are essentially the same as those used for wheat and
oats.
“The first step in developing an improved variety
is choosing the parents to be used in crossing. The U.S.
Regional Soybean Laboratory, with headquarters located at
the University of Illinois, has a ‘Germ Plasm Bank’ of about
3,000 strains collected mainly from Manchuria, China, and
Japan. Most of these strains are poor in general agronomic
desirability, but many have some outstanding trait, such as
disease resistance or high oil content, that breeders can use in
crosses to improve soybean strains for commercial growing.
These plant introductions are evaluated and made available
to soybean breeders throughout the country.
“Second Step: The next step is making the actual crosspollination. Before natural pollination occurs, the small
flower bud must be opened and the pollen-bearing stamens
removed with a small pointed pair of forceps. Pollen is
then applied from an open flower of another variety with
which the cross is to be made. Many such pollinations are
not successful, but under good conditions about one seed is
obtained for every two or three hand pollinations.
“Sometimes backcrossing is done in cases where it is
desired to transfer such traits as disease resistance or seed
coat color, which are simply inherited and easily evaluated,
to an otherwise excellent variety. The variety is crossed to
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any strain with the desired trait, the plant that is produced is
‘back-crossed’ to the variety, and this process is repeated for
several generations.
“Final Step: The final step in producing a new variety
is testing, selecting, and retesting the many different strains
obtained from each cross. In the second generation (F2)
following crossing, individual plants of the segregating
population are selected for such traits as disease resistance,
seed color, and resistance to lodging and shattering. These
plants are classified into maturity groups, and the progeny
of each plant is planted in a row at a location suitable for its
maturity.
“In the F3 generation and again in the F4, the best
appearing plants from the best appearing rows are selected.
Strains from F3 or F4 plants are usually sufficiently uniform
for preliminary yield testing in replicated plots at several
locations in the state.
“In addition to agronomic evaluation, chemical
evaluation is carried on concurrently so that high-yielding
lines have also been evaluated from protein and oil content
and other characteristics that make the variety valuable to
industry.
“After a year or two of testing and possible reselection,
the best strains are entered in regional preliminary tests
and grown at one or two locations in several states to more
thoroughly evaluate their potential performance.
“The best strains from the preliminary tests are entered
in the regional uniform tests, which are grown at 15 to 25
locations throughout the soybean belt.
“These tests show the reaction of the strains to diverse
soil, fertility, and cultural conditions, and their resistance to
lodging and shattering under widely different rainfall and
drought conditions. Detailed information is also obtained
on resistance to diseases occurring in the various sections of
the country. Testing over a wide geographical range makes it
possible to select strains with wide areas of adaptation, and
the relative potential performance of strains in any one area
can be estimated in a shorter time.
“Recommended Varieties: Strains that perform best
under the varied conditions imposed by the uniform tests
are considered for simultaneous increase and release by
interested state experiment stations. Strains are frequently
in as many as 100 tests over 3 to 6 years before being
recommended to farmers. All presently recommended
soybean varieties in Illinois have undergone this method of
evaluation prior to their recommendation. A report of the
performance of these recommended varieties appears in
Illinois Agricultural Experiment Station Circular 760.
“The table [in the circular], based on data from the
Cooperative Crop Reporting Service, shows the percentage
of the total soybean acreage in Illinois that each soybean
variety occupies. Lincoln was released in 1944 and, partly
because of its higher yield and superior lodging resistance,
rapidly replaced other varieties of comparable maturity. Now

Lincoln has been largely replaced by superior varieties more
recently released.
“No new variety is released for commercial production
unless it has been proved, through extensive testing, to be
superior in one or more characters to existing varieties it
is designed to replace. It takes about 10 years to produce a
soybean variety from the initial cross to the time it is made
available to farmers.
“Variety development has made possible the
establishment and rapid expansion of the soybean as a
grain crop in the Midwest. Present breeding work will aid
in further expanding the crop by increasing production
efficiency and reducing the threat of new diseases.”
A photo shows “U.S. Regional Soybean Laboratory test
plots.” Address: Research Agronomists, ARS, USDA.
267. Davies, Lawrence E. 1959. Women’s world: Hawaii.
Mainlander shopping in Honolulu market likely to think she
is on the mainland. New York Times. Aug. 13. p. 31.
• Summary: Hawaii’s population of 645,000 is composed
racially of 32% Japanese (persons of Japanese ancestry),
30% Caucasian, 17% Hawaiian or part Hawaiian, 11%
Filipino, 6% Chinese, and 4% other races.
The shelves of Honolulu food markets are stocked with
a mixture of mainland, East Asian, and local Hawaiian foods,
including (from Japan) seaweed, jars of pickled gingerroot,
“prepared seaweed seasoned with soy sauce and sugar,” and
“broiled eels canned with sugar, soy sauce, and sweet sake.”
Note: The term “sweet sake” probably refers to mirin,
but it might possibly refer to amazake.
268. Nagata, Tadao. 1959. Studies on the differentiation of
soybeans in the world with special regard to that in Southeast
Asia. II. Origin of culture and paths of dissemination of
soybeans as considered by the distribution of their summer
vs. autumn soybean habit and plant habit. Nippon Sakumotsu
Gakkai Kiji (Proceedings of the Crop Science Society of
Japan) 28(1):79-82. Sept. Summarized in Soybean Digest,
Feb. 1962, p. 26. [24 ref. Eng]
• Summary: Contents: Introduction. Clines established
on combination of the summer vs. autumn soybean habit
and plant habit. Ecotypes identified by the habits and their
distributions in the world. A consideration on the origin
of soybean culture. Some considerations on the paths of
dissemination.
To illustrate the soybean’s paths of dissemination, the
author first establishes a system of four clines, based on
the assumption that origin of soybean culture was in north
and central China and moved into Manchuria, Japan and
Southeast Asia (fig. 1). Each cline is identified by including
summer vs. autumn soybean habit and plant habit (vining
vs. nonvining). (1) The Manchurian cline (soybeans moved
northward from China into Manchuria) is characterized by an
increasing occurrence of special nonvining types which have
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a long relative flowering period and long relative growing
period. (2) The Japanese full-season crop cline (soybeans
moved from north China into Korea, and from there they
were subsequently disseminated to central and northern
Japan) is characterized by soybeans of the normal type
having a short relative flowering period and a long relative
growing period. Called Aki-daizu (autumn type), these
soybeans are cultivated as a full-season crop in these regions
and belong, more or less, to the short-day type. Historically
we note that Korea had direct contact with China Proper,
and especially with North China, during the Han dynasty
(200 B.C. to the 3rd century A.D.). (3) The Japanese shortseason crop cline (soybeans moved from central and south
China, through Formosa [Taiwan] and Loochoo [Ryukyu
Islands, incl. Okinawa]) is characterized by soybeans of the
normal type having a short relative flowering period and
short relative growing period. These short-season soybeans
are designated as Natsu-daizu (summer type), since they are
sown in the spring, mature early, and occasionally show very
high protein content. However another (and more likely)
path of introduction of short season crop soybean to Japan
would have been directly from central China to south Japan,
especially to Kyushu. Historically, we note that Japan had
frequent contact with China before and during the Nara
period (6th to 8th century A.D.). Recently soybean seeds
were found in the Shôsô-in, which was established during
the Nara period to store important materials (including
medicinal herbs introduced from China). Moreover, these
soybeans were identified as the short-season summer type
akin to those grown in Kyushu and the Ryukyu Islands.
(4) The Indo-Chinese cline (soybeans moved from central
and south China, down through Southeast Asia [Vietnam,
Laos, Thailand, Cambodia, Malaysia] to Indonesia) is
characterized by an increasing occurrence of consistent
vining types. Address: Hyogo Agricultural College, Japan.
269. Soybean Digest. 1959. Father of U.S. soy crop passes.
W.J. Morse. Sept. p. 75.
• Summary: “William J. Morse, age 75, who had better claim
than any other man to the title of founder of the soybean crop
industry, died of a cerebral hemorrhage early in the morning
of July 30 [1959] at his home in Eastchester, N.Y.
“Mr. Morse was known throughout the world and
particularly in the United States and the Far East for his
work in soybean development in the U.S. Department of
Agriculture.
“He was one of the founders of the American Soybean
Association and three times president. He was one of the
first men to be elected an honorary life member of the
Association.
“He was born in Lowville, N.Y., and attended Lowville
Academy, then received his BSA from Cornell University
[Ithaca, New York].
“Mr. Morse went to USDA in 1907 just at the time

the Bureau of Plant Industry was making plans to carry on
research in the growing of soybeans.
“The plant, introduced from time to time from China,
Manchuria, Korea, Japan, and other parts of Asia, had been
known here for a century, but had increased to only a few
thousand bushels a year. Now, after the long period of search
and research, it is one of the nation’s leading crops, totaling
over half a billion bushels a year.
“Thirty years ago, after having put in 22 years of
research in the Department, Mr. Morse spent 2 years
exploring for soybeans and other crop plants in China,
Japan, Korea, and Manchuria. He returned with hundreds of
varieties, many of which contributed to the improvement of
strains already here.
“By his development work he supplied the country
with varieties suitable for various localities, increased the
oil content of some–a big factor in the industrial use of
this crop–and made other varieties better for food use. He
stimulated the development of the vegetable soybean in this
country. The soybean had been little more than a curiosity
until research in USDA, largely by Mr. Morse, led the way
to making it the important food, feed, and industrial crop of
today.
“In 1947 USDA gave him a Superior Service Award.
“He published more than 75 bulletins and articles on
soybeans and was co-author of The Soybean, published in
1923 and in print until very recently.
“Burial was at Mt. Hope Cemetery, Hastings-onHudson, N.Y. He is survived by a sister, Gladys H. Morse,
Lowville, N.Y.; a daughter, Mrs. Walter A. Thalman,
Eastchester, N.Y., and three grandchildren.
“Mrs. Morse died last Dec. 23.”
A large, excellent portrait photo (taken in the 1940s)
shows William Morse in his later years.
270. New York Times. 1959. Food news: No tipping allowed
in Red China. Oct. 26. p. 32.
• Summary: Mr. Gerald Clark, a Canadian, and author, and
a correspondent for the Montreal Star, has just returned from
China. He said that his favorite dish was Peking duck, a
specialty of that city.
“’It’s really something,’ he said. The ducks are specially
fed and spend the latter part of their short lives tethered.
It seems cruel, but the result is an unusually tender and
succulent dish. After roasting, the duck is carved into very
thin slices covered with wonderfully crisp skin. The pieces
are wrapped pancake fashion in a ‘doily’ made of wheat
flour, and dipped in hoisin sauce and scallions.”
271. Hayashi, Shizuka. 1959. Urge liberalization of Japan
imports. Soybean Digest. Oct. p. 23.
• Summary: “A meeting with the manufacturers of miso,
shoyu, tofu, natto and the prefectural government officers
was held in Aomori City, the extreme northern city of Japan
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main island. This meeting was sponsored by the Japanese
American Soybean Institute. It was attended also by the
agricultural attache’s office. The. message by John D. Motz,
acting agricultural attache, American Embassy, specially
impressed the attendants. He stated in his message that the U.
S. government has pointed out to the Japanese government
that it is a discrimination against trade with the United States
to place the import of soybeans from the United States under
the allocation system while soybeans from other areas can be
imported without restriction.
“Various matters were discussed, including foreign
material, the import formula of soybeans under the
allocation system and the plan to increase the rate of import
duty on soybeans. Strong requests were made by the
Japanese manufacturers for better quality U.S. soybeans by
eliminating foreign materials.
“Mr. Komiya, managing director of Japan Shoyu
(soy sauce) Association, in his talk emphasized the urgent
necessity of revising the present import system for soybeans.
His talk is summarized as follows:
“’American soybeans can be purchased freely on a
commercial basis. The Chicago grain exchange market is
open to the whole world. Anyone can purchase any quantity
desired at his desired price if he has funds to buy. Contrarily,
Chinese soybeans are sold to the Japanese consumers on a
political basis. The quantity and price of Chinese soybeans
which will be offered to Japan are decided by the communist
Chinese government solely on political considerations. The
decision of the communist Chinese government whether to
sell or not to sell is very often made on speculation.
“’The sudden suspension of trade between China and
Japan in May 1958 resulting in the calling off of contracts
then actually entered was not a transaction but political
bargaining. It is most embarrassing for enterprise in the free
world if the supply of soybeans is controlled politically.
“’The Japanese government restricting the import of
soybeans is a poor policy. The currency allocation system
is applied to import commodities for three reasons: first,
because of insufficient foreign currency; second, when
commodities to be imported are found not in domestic
surplus; and third, when protection is needed for those
producing such commodities.
“’However the situation is now different. Foreign
currency holding has become abundant so it needs no
restriction on import. Soybeans are not a surplus commodity
in Japan because actual needs by far exceed production
and there is no alternative other than to depend on imports.
Protection of domestic soybean growers should be
reappraised in view of the fact that the farming population
growing soybeans constitutes a small percentage and
furthermore the soybean acreage is largely concentrated
within Hokkaido. It is entirely illogical to protect a small
percentage of growers in a limited area at the sacrifice of the
whole consuming population.

“’The present foreign currency allocation system
should therefore be switched immediately to the automatic
approval system, thus liberalizing soybean imports. It is quite
incomprehensible to discriminate against American soybeans
compared with Brazilian soybeans which are now imported
freely under the automatic approval formula.
“’The third problem which requires serious attention is
the fact that certain agricultural organizations are pressing
the government to raise the import duty on soybeans from
10% to 25%. This is aimed only to protect a small percentage
of the Japanese population. Soybeans and soybean products
are indispensable as daily foods in Japan. They are consumed
every day by all the Japanese people. All related industries of
soybeans should get together and fight for the interest of the
consumers by stopping this movement to raise the tariff.
“’The Japanese government should not only liberalize
the import of soy- beans but also should reduce the present
import duty of 10% thus enabling the purchase of soybeans
at any time from any country for any quantity and at the
price desired.’
“Our movie film, ‘The Green Bud,’ with ‘The Feature
Story’ were shown. After the meeting was over we inspected
one of the largest shoyu and miso factories and also a tofu
and natto plant. It is very interesting to learn that U.S.
soybeans are liked by the tofu makers because of the bigger
yield of tofu compared with other soybeans. Foreign material
is however objected to everywhere.” Address: Managing
Director, Japanese American Soybean Institute, Nikkatsu
International Bldg., No. 1-Chome Yurakucho Chiyoda-Ku,
Tokyo, Japan.
272. Bush, Lewis William. 1959. Land of the dragonfly.
London: Robert Hale. 224 p. Illust. Index. 23 cm.
• Summary: Chapter 20, titled “Mainly About Food,” notes
(p. 162-63) that sukiyaki is “cooked with soy, water, sugar,
vegetables, bean curd...” And sashimi is “dipped in soy...”
“Miso is indispensable in Japanese cookery and is
a paste made from beans and fermented rice, used for
soups–particularly at breakfast, for preserving, and also as a
condiment.”
Buddhism was well established in China and Korea by
the fourth century and was introduced into Japan between
A.D. 500 and 600. Note: It may very well be that the
cultivation of soybeans and their use in food, including
fermented foods, were then introduced into Japan.
273. Cai Tinglan. 1959. Hainan zazhu [Miscellaneous notes
from the southern seas]. Taipei, Taiwan: Taiwan Yinhang
Yinshuaso. See p. 55. [Chi]
• Summary: Cai Tinglan was director of an academy on
the island of Penghu in the Taiwan Straits. In 1835, while
returning to the Island from the port of Xiamen in Fujian
province, China, he was blown off course by a typhoon.
After landing in central Vietnam, he traveled overland to
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China, recording everything of interest to him along the way.
Commenting on what was lacking in Vietnamese
culinary habits, he stated: “They do not have soy sauce.
Instead they use ‘fish sauce,’ which has a real stench to it.”
Note: Cited in “Batavia Through the Eyes of Vietnamese
Envoys,” at www.hawaii.edu.
274. Figueiredo Paz, Ataliba de. 1959. Uma planta cuja
cultura deve ser estimulada [A plant whose cultivation
should be encouraged]. In: 1959. Soja no Rio Grande do
Sul. Secretaria da Agricultura (Companha da Produtividade
Agricola): Porto Alegre. 83 p. See p. 63-76. Chap. 7. [Por]
• Summary: Thirty years ago Professor Ataliba de Figuerido
Paz conducted many soybean experiments at the Escola de
Agronomia e Veterinaria da Universidade do Rio Grande
do Sul, Brazil. A table shows imports of soybeans in 1919,
1920, and 1921 from China (the main supplier), Japan, the
USA, and other countries. Discusses the main varieties
grown in Brazil, medium and late varieties, soybean
pests, soya in human nutrition, how soymilk is made from
soybeans, soya–an excellent forage. Address: Escola de
Agronomia e Veterinaria da Universidade do Rio Grande do
Sul, Brazil.
275. Ho, Ping-ti. 1959. Studies on the population of China,
1368-1953. Cambridge, Massachusetts: Harvard University
Press. xviii + 341 p. + xxxii p. Tables. 24 cm. *
276. La Choy Food Products. 1959. The art and secrets of
Chinese cookery. Archbold, Ohio: La Choy Food Products.
Copyrighted 1959 by Beatrice Foods Co. 31 p. Illust. (some
color). 11 x 16 cm.
• Summary: The cover background is Mandarin red. A
Chinese man wearing green robes is facing a huge genie,
with a black face and red and yellow eyes, who has just
come out of a pot at the bottom.
Each page of this tiny, thin booklet features one of La
Choy’s products. On the left page is a recipe. Facing some
pages is a color photo.
Contents:
Almond Fried Rice
American Chop Suey or Chow Mein
Barbecue Sauce
Bridge Party Chop Suey or Chow Mein
Brown Gravy Sauce and Soy Sauce Uses
Cantonese Fried Chicken
Chinese Beef Pot Roast
Chinese Brown Gravy
Chinese Egg Rolls
Chinese Pork Sub Gum
Chinese Soup
Chinese Tuna Rice Salad
Cooked Rice
De Luxe Mushroom Chop Suey or Chow Mein

Different Uses for Water Chestnuts and Bean Sprouts
Different Uses for Chow Mein Noodles
Egg Foo Yong
Hamburger Chop Suey or Chow Mein
Lobster and Chicken Cantonese
Mandarin Salad
Menu Suggestions
Oyster Chow Mein
Scrambled Egg Orientale
Shrimp Fried Rice
Sweet and Sour Pork
Sweet Sour Sauce
Tuna Chop Suey or Chow Mein
Facing the Table of Contents page: “La Choy brings you
delicious, different Chinatown meals-quickly and easily!
“Here are many new ideas to help you add spark to your
meal planning.
“There are many interesting menu suggestions included
that you’ll want to use again and again.
“You’ll also find descriptions of all the fine-quality La
Choy products and a variety of uses for each.
“There are La Choy heat-and-eat Chinese Dinners with
true home-cooked quality when you need a meal in minutes.
Then, if you wish to make your own Chop Suey or Chow
Mein there are recipes for these, too, plus lots of tempting
Chinese salads, main courses, soups and appetizers.
“Even the plainest dishes take on new appetite appeal
and flavor when you serve taste-tempting La Choy Chinese
Foods with them.
“You’ll create real Chinatown feasts for the whole
family. For La Choy vegetables are always cooked at the
peak of goodness, chicken and beef are plump, juicy, tender
and always used in the same generous amounts you’d choose
yourself. Just try La Choy and see.”
La Choy food products that contain soy include: La
Choy Soy Sauce, and La Choy Brown Gravy Sauce. The soy
sauce is called for in most recipes. Address: Archbold, Ohio.
277. Lee, Calvin. 1959. Chinese cooking for American
kitchens. New York, NY: G.P. Putnam’s Sons. 190 p. Illust.
by Mabel Wong Lilienstein. Index. 22 cm.
• Summary: An excellent book, says Craig Claiborne. The
many styles and forms of Chinese cooking “can be grouped
into five schools: Canton, Fukien, Honan, Shantung [incl.
Peking], and Szechuan. Cantonese cooking is the most
popular, even in China itself.” This is a Cantonese cookbook.
“Fukien probably produces the best soy sauce in China” (p.
20). Canton is known for its steamed bass with black bean
sauce (Jing yu) (p. 22).
Soy related recipes: Steak à la Lee (with “2 tablespoons
Worcestershire sauce,” p. 33). Pork chops à la Lee (with “2
tablespoons Worcestershire sauce,” p. 35).
“Perhaps the most interesting of the condiments used in
authentic Chinese cooking is the lowly soy bean.” It is a rich
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source of oil. “The pulp of the bean is ground to make a curd
extremely high in protein content. These bean curds (dow
foo) look somewhat like little rectangles of white custard
and can be boiled, stir-fried, or baked. Some of the fresh
bean curd is permitted to ferment, making a richly aromatic
and tangy cheese. Commonly called Chinese cheese, foo
yu [fermented tofu] is sold in bottles and does not require
any cooking.” “Dow see [fermented black soybeans] are
small fermented [soy] beans which are used commonly for
seafoods such as strong-smelling fish, shrimps or lobsters.
They have a delightful spicy flavor and should be rinsed in
water and crushed before using” (p. 46-47).
Vegetables: “Bean sprouts (ngar choy). Sold fresh by
the pound. Also sold in supermarkets canned.” Used in many
recipes (p. 50). Note 1. It is unclear what type of bean is used
to make these sprouts.
“Black beans (dow see).” Sold by the ounce. Wash
and soak for 10 minutes before using. Recipes: Lobster
Cantonese (Chow lung har). Beef with green peppers and
tomatoes (Fon care lot tzu ngow). Pork with tomatoes (Fon
care gee) (p. 50).
Seasonings and sauces: Bean curds (dow foo). Sold
fresh or canned in Chinese or Japanese groceries. Recipes:
Beef with bean curds (Dow food ngow). Steamed fish with
bean curds (Dow foo jung yu). Bean curd soup (Dow foo
tong) (p. 52). Brown bean sauce (mien see). Sold canned in
groceries (p. 52). Haisien sauce [Hoisin sauce]. Sold canned
or bottled in Chinese groceries. Used chiefly as a condiment.
Fried fish with bean curds (Dow foo jeen yu, p. 106).
Steamed fish with bean curds (Dow foo jing yu, p. 107). Soy
sauce cooked chicken (See yow gai, p. 116). Beef with bean
curds (Dow foo ngow, p. 135). Roast pork with bean curds
(Dow foo char shu, p. 145).
Note 1. Most recipes call for ½ to 2 teaspoons
“monosodium glutamate.”
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “See yow” to refer to a
type of Cantonese soy sauce. Address: [New York City].
278. Lo-yang Ch’ü k’ao-ku fa chüeh-tui. 1959. Lo-yang
Shao-kou Han-mu [The Han dynasty tomb? at Shao-kou
on the northwest outskirts of Lo-yang in northern Honan
province]. Peking, China: Science Press. See p. 112-13, table
26. [Chi]*
• Summary: Ying-shih Yü (1977, p. 71) notes: At Shao-kou
“a total of 983 earthenware grain containers were unearthed
in 1953 from 145 tombs datable from middle Earlier Han to
late Later Han [about 100 B.C. to 200 A.D.]. Found in many
of the containers are grain remains of the following: millets
of various kinds (Panicum miliaceum Linn., Setaria italica
Beauv. var. maxima Al., spiked millet, etc.), hemp, soybean,
rice, and Job’s tears (Coix lacryma-jobi). Moreover, most
of the containers bear inscribed labels indicating the food
content of each. In addition to the grains just given above,

we also find the following names: wheat, barley, bean, lesser
bean [azuki?], hulled white rice, and others (see p. 112-13,
table 26).”
Lo-yang was the capital of the Eastern Han, Chin,
Northern Wei, and Sui dynasties. It was also the east capital
under the T’ang dynasty and the west capital under the Sung
dynasty. Address: China.
279. Shih, Shêng-han. trans. 1959. On “Fan Sheng-chih
shu”: An agriculturistic book of China written by Fan Shêngchih in the first century B.C. Peking, China: Science Press.
(Kexue Press). 68 p. 28 cm. Reprinted several times, incl.
1974. No index. [10 ref. Eng; Chi]
• Summary: This book is “A collection of the fragmentary
remains of original Chinese text of ‘Fan Shêng-Chih
Shu,’ rearranged, translated into English and discussed
in an analytical essay.” The Chinese text appears on each
left-hand page, and a parallel text translation with critical
commentaries in English appears on each right-hand page.
Contents: Preface. The fragmentary remains of
the original text of Fan Shêng-Chih Shu (with English
translation): 1. Basic principles of farming. 2. Choice of
date and sorts for sowing. 3. To treat the seeds (to give
drought-tolerant plants). 4. Cultivation of certain crop
plants. 5. Harvesting. 6. Seed corn, selection and storage.
7. Cultivation in shallow pits. A brief analytical survey of
Fan Shêng-Chih Shu: I. Fan Shêng-Chih the agriculturist
and his book Fan Shêng-Chih Shu. II. The background
of Fan Shêng-Chih Shu. III. Subject matters dealt with in
Fan Shêng-Chih Shu. Appendix I. Table of approximate
equivalents of measures used in Fan’s book. Appendix II.
Table of the 24 sub-seasons of a Chinese calendar year.
The text of more than 3,000 words was translated by
Shih Shêng-Han at the Northwestern College of Agriculture,
Wukung, Shensi.
A translation of the parts that mention soybeans is given
at the original document: See Fan Shengzhi shu (10 BC).
4.8 To plant hemp: Ameliorate the ground thoroughly
before sowing... 4.9 To plant male hemp: Plough and drill the
field in spring time when it thaws. After sprouting of weeds,
apply manure and plough down, harrow to level out (then
sow). See also 4.8.1 to 4.9.1.
“5. Harvesting... 5.2 How to harvest beans: When the
pods begin to darken and stalks are grey, reap immediately,–
or else you will lose the falling seeds. Hence the saying goes:
“beans ripen on (threshing) ground.” Ripening on threshing
ground means harvest with green pods above and darkened
pods below.” Then describes how to harvest female and male
hemp plants. “5.3.2. Twenty days after summer solstice, soak
harvested male hemp plants in water to soften. Basts thus
obtained are as good as silk.”
7.5 Lesser beans (azuki) “4 to 5 shêng per mou, may be
sown among melons; the bean leaves can be sold as greens.”
7.8 mentions cultivation of Perilla and sesame in shallow
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pits. Address: Ph.D., Prof. of Plant Physiology, Northwestern
College of Agriculture [Wukung, Shensi], China.
280. The songs of the south: An ancient Chinese anthology
of poems by Qu Yuan and other poets. Translated, annotated,
and introduced by David Hawkes. 1959. Harmondsworth,
Middlesex, England: Penguin Books Ltd. 352 p. 21 cm. 1st
edition 1959 (Oxford, England: Clarendon Press). [1 ref]
• Summary: This is an anthology of poems first compiled
in the second century, A.D. Called the Chu ci, it is southern
China’s counterpart of the Shi jing (Book of Odes). Together,
these two great ancestors of Chinese poetry contain all that
we know of its ancient beginnings.
The poems in the Chu ci originated from the state of
Chu and are rooted in Shamanism. The earliest poems were
composed in the fourth century B.C., and almost half of them
are traditionally ascribed to the poet Qu Yuan.
Also contains a good chronology of China from 2000
B.C. to A.D. 114, and 5 maps.
The poem “Zhao hun” (“The summons of the soul”)
contains this line (p. 107, line 95): “Bitter, salt, sour, hot
and sweet–there are dishes of all flavours:...” In the original
Chinese, the characters for “Bitter” are daku. Classical
scholars interpret them as referring to fermented salted
soybeans, also called fermented black soybeans.
Note: In Food in Chinese Culture, by K.C. Chang
(editor, 1977), this line is cited (p. 32) in a long passage
which shows the great variety of food dishes served in Zhou
China. Chang does not question Hawkes’ translation of daku.
Address: Prof. of Chinese, Oxford Univ., England.
281. Siqueira & Son. 1960. Classified ad: Toms Chinese
Soya Sauce... Times of India (The) (Bombay). March 23. p. 2.
• Summary: “... Chilli Sauce, Egg Noodles, Plain Noodles
for hotels, restaurants, ships sold everywhere. Agents
Siqueira & Son.” Address: Post Box 437, Bombay.
282. American Soybean Association. 1960. Soybean Blue
Book. Hudson, Iowa: American Soybean Assoc. 144 p.
Advertisers’ index. 22 cm.
• Summary: Contents: American Soybean Association.
Japanese American Soybean Institute. National Soybean
Processors Association. Soybean Council of America.
Midsouth Soybean and Grain Shippers Association. Ontario
Soya-Bean Growers’ Marketing Board. U.S. Department
of Agriculture: Agronomic Research (ARS [Agricultural
Research Service]), Disease Research, Entomological
Research, Utilization Research and Development (Northern
Utilization Division [NRRL], Eastern, Southern, Western),
Marketing Research.
Tables: (1) World soybean production: North America:
Canada, United States. South America: Argentina, Brazil.
Europe: Italy, Yugoslavia, Other Europe (excluding the
USSR). USSR (in Europe and Asia). Africa: Belgian Congo

and Ruanda Urundi, Nigeria, Union of South Africa. Asia:
Turkey (in Europe and Asia), China (Mainland), Indonesia,
Japan, Korea (South), Taiwan, Thailand. Totals.
Note: Turkey produced 104,000 bu in 1950-1954,
136,000 bu in 1957, 129,000 bu in 1958.
(2) Canadian soybean production. (3) Soybean
production, utilization and value, 1936-1959 Canada. (4)
Soybean crushings in Canada. (5) Soybean production–
United States (with acreage and yield), 1924-1959. (6) U.S.
Soybean production by states (1959). (7) U.S. soybean
production, supply, and utilization (incl. exports, carryover),
1924-1959. (8) U.S. soybean production, acreage, and
yield by state, 1924-1959. (9) U.S. soybeans: Inspected
receipts. (10) U.S. soybeans–supply and distribution, 19521959 (1,000 bushels). (11) U.S. Soybean oil meal and cake
production, supply and utilization, 1924-1959 (1,000 tons).
(12) Soybean oil, meal and cake production and stocks by
states, 1955-1958. (13) Oilseed cake a meals, supply and
distribution, Oct. 1950-59. Incl. soybean, cottonseed, linseed,
peanut, copra, total. (14) Production of protein concentrates
(cake and meal), 1937-41 (avg.) to 1951-59. Incl. soybean,
linseed, cottonseed, copra, gluten feed and meal, tankage and
meat scraps, fish cake and meal, dried milk products (dried
and concentrated skim milk, buttermilk, and whey used for
animal feed), other milk products (fed on farms), total. Note:
In 1953-54,395,000 tons of dried milk products were fed
to animals. (15) U.S. soy flour production. (16) Production
and exports of soy flour and grits (incl. full fat, low fat, and
defatted products, exported commercially or to military).
(17) Production of mellorine [frozen dessert where vegetable
oil replaces butterfat], 1953-59, by month. (18) U.S. fats and
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard,
edible beef fats, total edible animal fats, corn oil, cottonseed,
edible olive oil, peanut oil, soybean oil, total edible vegetable
oils, inedible oils. (19) Soybean oil utilization, 1931-1959
(million lb). Incl. Foods: Margarine, shortening, other, total,
Non-food products: Soap, paint & varnish, other drying
oil products, miscellaneous, loss, total, total domestic
disappearance. (20) Same as No. 19 but in percentages.
(21) Utilization of soybean products, 1955-56 to 195859. Incl. meal and oil: Livestock feed, industrial, fertilizer,
export; from 1955 to 1959, use of soybean oil meal as a
fertilizer was negligible, whereas 2.5 to 3.9% was exported.
(22) Prices of U.S. soybeans, by month and season average,
1923-1959. (23) Same as No. 22 but only for No. 1 yellow:
Chicago, Illinois country shipping points, Minneapolis. (24)
Same as No. 21 but soybeans for crushing, No. 2 yellow.
(25) Value of U.S. soybean crop, 1925-59 (thousand dollars)
in these states: Total USA, Illinois, Iowa, Indiana, Ohio,
Missouri, Minnesota. (26) Soybean price support operations,
1932-33 to 1959-60. Started in 1941-42 and has continued to
the present, with a peak of $2.56 per bushel in 1953-55. (27)
Price spread, soybeans and end products, 1945-1958. Spread
between price received by farmers and value of products.
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(28) Prices of U.S. soybean oil meal (44% protein), 19291959 by month. (29) Prices of U.S. crude soybean oil, by
month, 1929-30 to 1959-60. (30) Imports, exports, soybeans,
oil and meal.
(31) Soybeans: Inspections for export, 1957-59, with
country of destination and port of departure. (32) U.S. trade
in soybeans, fats and oils. (33) Oil and fat exports under
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to
Sept. 1959. Incl. country of destination, the top four being
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports
cake and meal, 1929-1958, incl. cottonseed, soybean,
linseed, peanut, copra. Exports incl. country of destination.
(33) Soybeans: Crushings and yields of oil and meal. (35)
Bar chart: Major markets for U.S. soybeans since 1953:
West Germany, Netherlands, Other Europe, Japan, Canada,
Other. (36) Composition of soybean seeds, by variety, incl.
Maturity Group No., % protein, % oil, weight of 100 seeds in
grams. (37) Amino acids of soy protein. (38) Composition of
Lecithin. (39) Composition of soybean oil, by variety. Incl.
linolenic acid, linoleic acid, oleic acid, saturated acids.
Official standards for soybeans, Revised effective
Sept. 1, 1955. Soy flour standards, for full-fat, low-fat, and
defatted. Densities of various soybean products. Map of the
USA showing the best adapted soybean varieties for each
major soybean producing state. Directories: Processors of
soybeans, by state, with address and names of officers (p. 5674). Canadian soybean processors (p. 74). Manufacturers of
50% protein soybean meal (by state, p. 76). Foreign soybean

processors, by country (p. 78-81). Refiners of soybean oil,
by state (p. 82-84). Manufacturers and handlers of soy foods
(p. 86-93): Beverages, breakfast foods, canners of green
vegetable soybeans, canners of mature soybeans, cookies,
crackers, toasts and wafers, frozen desserts (companies
that make vegetable oils used in frozen desserts), health
food store & supply houses, lecithin, macaroni, spaghetti
& noodles, margarine, meat substitutes, proteins (Griffith
Labs, Gunther, Worthington Foods), pudding powders
(Brockville, Ontario, Canada), Salad and cooking oils,
shortening, sausage binders, seasonings, soups, soybean
oil, soybeans for cooking and sprouting, soy butter (Town
Food Co., Riverside, California, makes “Town: soy lecithin
spread”; Shedd-Bartush Foods, Detroit, Michigan, makes
“Willow Run” soy spread), soy cheese [tofu], soy flour, grits
and flakes, soy flour mixes, soy milk, soy sauce, sprouts,
vitamins, whipping agents.
Manufacturers of industrial products employing
soybeans (p. 94-95): Caulking compounds & floor tile,
coated papers & leather dressing, fire-fighting foam,
glues, plywood & adhesives, insecticides, laminating,
lecithin, oilcloth and coated fabrics, paints and varnishes
(13 companies), paper sizings, wallpaper and wallboard
coatings, resins, soaps, soybean fatty acids (8 companies),
soybean oil. Services for the industry (p. 96-109): Analysts,
appraisals, brokers, commission merchants & jobbers,
consultants, engineering services, export elevators, exporters
& importers, export warehousing and handling, farm
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management, field warehousing, futures market, market
analysis, mill construction contractors, milling service,
miscellaneous services, oil transports, transportation.
Equipment and supplies for the soybean industry (p.
110-32): Aspirators, bagging equipment, belting, chains,
conveyors, elevators, defoliants, drying and aeration
equipment (farm driers, grain driers, meal driers), dust
control systems & dust collectors, elevator buckets,
fans, farm equipment, fertilizers, fumigants, fungicides,
germinators, grain and seed cleaning and separation
equipment, grain grading equipment & moisture testers,
grain handling equipment, granulators, grinding & mixing
equipment, herbicides, insecticides & pesticides, inoculants,
laboratory equipment, man-lifts, material level indicators,
materials handling equipment, miscellaneous equipment,
packaging materials, pelleting machines, power transmission
equipment, pumps, respirators, seed protectants, sifters,
soil testing, soybean storage (elevator & processing units,
farm units), spraying and irrigating equipment, temperature
systems, transportation equipment, truck lifts, unloaders,
waterproofing, weighing and packaging equipment.
Soybean processing [crushing] and oil refining
equipment and supplies (p. 134-42): Bleaching and filtering
equipment, catalysts, complete plants [for crushing],
continuous counter-current solvent extractors, continuous
screw presses, degumming, deodorization, fractionation,
hydraulic pressing equipment, hydrogenation, margarine,
miscellaneous equipment, neutralization, shortening, solvent
recovery, solvents, soybean seed [suppliers and private
breeders], vegetable soybean seed.
Advertisers’ index: Incl. Allied Mills, V.D. Anderson,
ADM, Arkansas Grain Corp., Big 4 Cooperative Processing
Assn., Blaw-Knox Co., Buhler Mill Engineering Co., Cargill
Inc., Central Soya Co., Crown Iron Works Co., Dannen Mills
Inc., Delphos Grain and Soya Products Co., Albert Dickinson
Co., Louis Dreyfus Corp., Esso Standard Oil, Farmers
Cooperative Assn., Farmers’ Cooperative Co., Felco Soybean
Oil Meal Dealers, French Oil Mill Machinery Co., Funk
Bros. Seed Co., Galesburg Soy Products Co., General Mills
Inc., Jacob Hartz Seed Co., Inc., Honeymead Products Co.,
Huntley Mfg. Co., Illinois Soy Products Co., Iowa Milling
Co., Iowa Soya Co., Jensen Mills, Kansas Soya Products Co,
Inc., Spencer Kellogg & Sons, Inc., Lauhoff Soya Co., Albert
Lea Engineering Co., North Iowa Cooperative Processing
Assn., Penola Oil Co., Phillips Petroleum Co., Pillsbury Co.,
Port of New Orleans, Quincy Soybean Products Co., Rice
Grain Corp., Seedburo Equipment Co. (measures oil content
of soybeans in 10 minutes), Skelly Oil Co., A.E. Staley Mfg.
Co., T.W. Wood & Sons (Seedsmen since 1879; Richmond,
Virginia). Address: Hudson, Iowa.
283. Nagata, Tadao. 1960. Studies on the differentiation of
soybeans in Japan and the world. Memoirs of the Hyogo
University of Agriculture (Agronomy Series 4) 3(2):63-102.

March. Agronomy Series No. 4. [101 ref. Eng]
• Summary: In these pioneering, innovative, and fascinating
studies, the author uses mainly physiological and
morphological data to point out the paths of dissemination of
the soybean from China to the rest of the world. He has been
studying the subject since 1944 and this is his most definitive
publication to date.
Nagata shows that two morphologically different
ecological clines can be distinguished in the population of
cultivated Japanese soybean varieties: a full-season crop
cline and a short-season crop cline.
Note: Clines consist of ecotypes or forms of species that
exhibit gradual phenotypic and/or genetic differences over a
geographical area.
He also shows that these two clines were introduced
separately into Japan from different geographical regions.
The full-season cline from north-central China through
Korea and the short-season cline from central-south China
through Taiwan, the Ryukyu Islands, and into southern
Japan.
Contents: Introduction. 1. Classification of soybeans
by their degree of summer vs. autumn habit: Reduced rate
of period of flowering by delay of time of planting, relative
flowering and relative growing period in comparison to
the period of flowering. 2. Classification of soybeans by
their plant habit [e.g. vining and twining, transmitted from
the wild form; determinate vs. indeterminate]: Vining
habit affected by the time of planting, determinate vs.
indeterminate growth habit and the relation to the vining
habit. 3. Interrelation among the summer vs. autumn soybean
habit, plant habit and other characters: Interrelation between
the summer vs. autumn soybean habit and the plant habit,
interrelation of the relative flowering period and relative
growing period to the determinate vs. indeterminate growth
habit and seed size. 4. Geographical distribution of soybeans
in Japan: Distribution of summer vs. autumn soybean habit,
distribution of relative growing period of summer soybean
and intermediate types, distribution of plant habit.
5. Geographical distribution of soybeans in the
world: Distribution of summer vs. autumn soybean habit,
distribution of the relative flowering period and relative
growing period of summer soybean and intermediate
types, distribution of plant habit. 6. The clinal tendencies
of soybean distributions and genecological differentiation
occurring along with the spreading: Clines established with
summer vs. autumn soybean habit, clines established with
plant habit, clines established on combination of the habits
and their ecotypic significance. 7. Some considerations on
the origin and dissemination of cultivated soybeans: Origin
of culture, paths of dissemination. General conclusions:
Origin of soybean culture, dissemination of soybean,
ecological differentiation of soybeans.
The distinction between summer and autumn soybeans
is an old one in Japan, dating back to the Edo period (1600
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to 1868); it seems to have originated from analogous terms
used in old China. The summer soybean is planted early, in
April, and harvested in July to August, as a short-season crop
in southwestern Japan, including the islands of Kyushu and
Shikoku, and in the Kinki district [around Kyoto, Osaka,
Nara, and Wakayama]. By contrast, the autumn soybean type
is planted later, in June or July, and harvested in November
to December in southwestern Japan. However a reliable
criterion for distinguishing summer and autumn types has
not been established to date (p. 65). The author believes
one criterion is the rate of reduction of the number of days
to flowering by the delay of planting time. This is shown
clearly by the graph in figure 1. When autumn, intermediate,
and summer soybeans are planted on April 5, they take about
102, 68, and 43 days to flower respectively. However when
they are planted on Aug. 13, they take about 32, 22, and 25
days to flowering. Thus the change in the number of days to
flowering is largest in the autumn soybean and smallest in
the summer soybean.
Although maturity is the most important character
dividing soybeans into maturity groups in the USA, this
system is not used much in Japan since it is difficult to
distinguish there between the many varieties of soybeans
differing from one another in earliness or lateness.
The author divides all Japanese soybeans into four main
types and ten sub-types: Summer soybean type (with 3 subtypes), intermediate type (with 2 sub-types), autumn soybean
type (with 3 sub-types), and tropical soybean type (vining).
“Relative flowering period” and “relative growing
period” are two key concepts that are hard to understand.
Each can be calculated by dividing (1) the number days from
the beginning to the end of flowering, or (2) the number
of days from emergence to maturity, by (3) the number of
days from emergence to flowering. Summer soybeans have
relatively long lengths of both periods and autumn soybeans
have relatively short lengths.
Concerning vining habit, soybeans may be divided into
3 types: Consistent vining, variable vining, and nonvining.
The earlier the first two types are planted, the greater
the degree of vining they show. Plants with a consistent
vining habit are always indeterminate, whereas those with
a variable vining habit are always indeterminate. Those
with a non-vining habit are usually determinate, but about
10% may be indeterminate. Summer soybean rarely show
vining. Indeterminate growth habit is accompanied by stem
elongation after the beginning of flowering.
Table 9 shows that summer soybeans have a longer
relative flowering period and longer relative growing period
than autumn soybeans. Yet (contrary to the text) table 10
seems to indicate that summer soybeans have smaller (lighter
weight) seeds than intermediate or autumn soybeans. Thus
large-seeded soybeans are most likely to be of the autumn
type.
Table 11 shows that the soybeans grown in Hokkaido

(Japan’s northernmost main island) are mostly summer
soybeans; they are planted in early May and harvested in
October. No autumn type soybeans are grown in Hokkaido.
In the nearby northeast prefectures (Tohoku) intermediate
type soybeans predominate. Autumn type soybeans are most
widely grown in the Kinki and Chûgoku regions of central
and south Japan. In the far south of Japan, summer- and
intermediate type soybeans predominate.
Table 13 shows regional distribution of soybeans with
respect to their seed sizes. The largest soybean came from
Kantô; 60 gm per 100 seeds. The next two largest came from
Tohoku and Kinki; 35 gm per 100 seeds.
Figure 9 (p. 82) shows that worldwide (especially in
the USA, Europe, and East Asia), the soybeans grown at
far northern latitudes (above 40º north latitude) tend to be
summer soybeans (short season crop) with a long relative
flowering period, a long relative growing period, and a
special non-vining habit or normal habit. Autumn soybeans
tend to be grown at more southerly latitudes. Most soybeans
grown between the equator and 20º north latitude are tropical
or autumn type soybeans with a vining habit.
Note 1. The author makes no attempt to correlate
edamame (green vegetable soybeans) with a certain type,
habit, or seed size.
Note 2. This is the earliest English-language document
seen (Oct. 2021) that mentions “large-seeded soybeans.”
Address: Sasayama, Hyogo-prefecture.
284. Palo, Macario A.; Vidal-Adeva, L.; Maceda, Leticia M.
1960. A study on ang-kak and its production. Philippine J.
of Science 89(1):1-22. March. Plus 6 unnumbered pages of
plates at end. [16 ref]
• Summary: “Ang-kak is variously known in the literature as
red rice, Chinese red rice, ang-khak, ankak, anka, ang-quac,
beni-koji, and aga-koji. It is produced by growing on rice a
mold known as Monascus purpureus Went.
The authors show that corn, as well as rice, may be
used as a substrate to produce the red color. All varieties
of rice are suitable except the glutinous ones which are
unsatisfactory because the rice becomes gluey and the grains
stick together.
The authors studied various conditions of the
fermentation, finding that the optimum temperature for
pigment formation is about 27ºC. Growth will occur as low
as 20ºC and as high as 37ºC, but at these extremes poor
pigmentation results. The mold will produce the pigment
over a wide range of pH values (3 to 7.5). Address: National
Inst. of Science and Technology, Manila.
285. Strayer, George M. 1960. Editor’s desk: Are direct sales
out? Soybean Digest. March. p. 4.
• Summary: “Deliveries of U.S. soybeans containing more
than the allowable level of morning glory and/or bindweed
seed continue to create problems in Japan. To ship foreign
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material from farm to elevator to terminal and/or to point
of export, handle it many times, ship it to Japan, and then
have to clean it out and throw it away does not make good
sense. For those buyers who must have clean beans we must
provide the mechanism to assure them of such deliveries.
This subject has been mentioned on this page several times
in recent months.
“Perhaps I am a maverick. I see nothing in our grain
grading standards and in our customs and methods of
handling soybeans that is sacred. If the standards, which
admittedly were developed for carbohydrate crops and not
for soybeans, do not fill our needs, then in my estimation
we should amend them or otherwise provide protection for
the buyer of U.S. soybeans. If we refuse to do so we risk our
market. Reports reaching me from Israel, Japan, Norway
and Germany indicate that buyers prefer Chinese soybeans
over ours, in spite of our higher oil content, because they
are cleaner. This has existed for years. Our standards were
changed once, and certainly the objections are fewer and less
violent than they were before.
“Most of the soybeans containing morning glory seed
come from one general area of the United States. Over a
period of time growers will eliminate this weed and the
problems it is creating for us. In the meantime the buyers
will go to those areas where clean soybeans are produced.
The price advantage enjoyed by the producers located close
to ports will be lost. Good beans will go by their doors to
the export market, take the price advantage, force the beans
containing morning glory seed to go to processing plants.
“But why should it take us years to make one small
needed change in the information that can be carried on a
grain grading certificate? Why should a potential market be
jeopardized because a few objections are voiced against any
move to change the status quo? When our major buyer wants
a determination of morning glory seed content shown, why
can it not be done?
“The cheap, efficient way to handle soybeans is in bulk,
in large quantities. That manner of handling will result in
sales of the greatest possible bushelage of soybeans. But
if the grain grading section of USDA will not provide the
mechanism to assure buyers of satisfactory deliveries then
we will see a great trend toward direct sales, on a recleaned
basis, handled on an identity preserved basis. No local or
federal inspections will be needed. Contracts will circumvent
such inspections, provide for direct negotiation.
“In my estimation the U.S. grades and grading standards
have been good. They should be changed to fit the needs
of today. If they are not–then perhaps so far as soybean
sales are concerned other mechanisms of sales will replace
Federal Grading. Perhaps our industry will be better off for
it–but it would be totally unnecessary if administration were
realistic.”
Note: This is the earliest document seen (Aug. 2021)
that contains the term “identity preserved” in connection

with soybeans. Address: Executive Vice President and
Secretary-Treasurer, American Soybean Assoc. [Hudson,
Iowa].
286. Chiu, Wen-Chiang. 1960. Soy curd can add variety to
diet. Soybean Digest. June. p. 8.
• Summary: “Vegetable soybeans and many soy products
can be used as human food. And research at the University of
Illinois with soy curd, one of these edible soy foods, should
expand the use of soybeans.
“Soy curd, a cottage-cheese-type food, is made from
soybean milk, which is extracted from dry mature soybeans.
The curd may be eaten raw or cooked with vegetables or
meat.
“Mrs. Wen-Chiang Chiu, a graduate student in the
department of home economics, has experimented with
several recipes using soy curd. These products have received
high ratings from the members of the taste panel who judged
these foods. They may some day add variety to American
diets.
“However, Mrs. Chiu, whose home is in Formosa, is
chiefly concerned with the calcium content and quality of soy
curd made from several varieties of soybeans. She hopes this
research will result in a high-quality soy curd with increased
calcium content.
“This calcium is important to people living in the Orient.
Cow’s milk is not readily available and is high priced. Soy
milk is not a good source of calcium, but soy curd may be.
To make soy curd, a calcium salt is added to soy milk to
precipitate the curd. It is the amount of calcium that stays in
the curd after the whey is drained off that counts.
“Mrs. Wen-Chiang Chiu is doing her research under the
direction of Dr. Frances Van Duyne, head of the foods and
nutrition division of the department of home economics.
“Soy curd was displayed along with green vegetables
and dry mature soybeans used in various ways during the
recent University of Illinois Farm and Home Festival.” A
portrait photo shows Mrs. Chiu at work. Address: Univ. of
Illinois.
287. Siqueira & Son. 1960. Classified ad: Toms Chinese
Soya Sauce... Times of India (The) (Bombay). July 7. p. 2.
• Summary: “... makes good cooking even better. A
wonderful seasoning sauce with zestful flavour. Agents
Siqueira & Son.” Address: Post Box 437, Bombay.
288. Times (London). 1960. Quick lunch [in China]. Aug. 29.
p. 11, cols. 3-4.
• Summary: “In the West you go to the quick lunch counter.
In the East it comes to you. Two quick lunch purveyors pass
our gate each day.” “One crier is a woman, typical of the
Chinese coolie class, barefoot, weatherbeaten, in jacket and
trousers... Across her shoulders a wooden yoke supports
two panniers whose weight makes her stagger, walking
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gracelessly with knees bent and thrown out. There is food
in both: bean curds, [mung] bean sprouts, squid, cucumbers
with rice and the like,...”
289. Hayashi, Shizuka. 1960. The Japanese American
Soybean Institute: We can supply the Japanese market with
another 26 million bushels of soybeans if we seriously desire
it. Soybean Digest. Sept. p. 31-32, 34.
• Summary: Contents: Introduction. Severe criticism (of U.S.
soybeans by soybean users in Japan, and work to overcome
this bad impression). Next on the consumption and import
of soybeans. Now about the future outlook. Possibility of
cutting down cost of oil prices. Price of soybean oil can be
reduced. Soybean meal as a mixed feed has a big potential
market. Soy flour expected to increase.
Before World War II “the soybean requirements of Japan
were taken care of mostly by soybeans from Manchuria
and China. Soybean oil and low-quality soybean meal were
imported into Japan from Manchuria for use mostly as
fertilizer.” Whole soybeans were used for make shoyu and
miso, and for crushing.
“The Japanese soybean industry has stepped into a new
era since the war. The crushing industry has been shifted
from Manchuria to Japan and it has developed quickly to
the present important and prosperous stage. With expanded
crushing capacity, the need for soybeans has increased and
the major part of the requirements has been supplied by
soybeans from the United States, with only a limited quantity
from China.”
“The break in trade between China and Japan since 1957
has given a chance for U.S. soybeans” to overcome their bad
image in Japan.
“Consumption of various soy foods has shown
substantial increase” and so have total soybeans imposts into
Japan, and the U.S. percentage share of total imports. Table
show: (1) Consumption of soybeans and oils in Japan (metric
tons), annually from 1955-56 to 1960-61, for tofu and frozen
tofu (increased from 319,000 to 370,000), miscellaneous
(increased from 167,000 to 214,000), shoyu (increased from
248,000 to 272,000), oil mills (increased from 505,000 to
760,000), and per capita daily (increased from 7.52 gm
to 10.80 gm). (2) Imports of soybeans to Japan (metric
tons) annually from 1955-56 to 1959-60. In 1955-56: Total
767,099. From USA 571,612. U.S. share of total 74.5%. In
1959-60: Total 1,073,477. From USA 1,010,444. U.S. share
of total 94.1%.
“Soybeans have now become the largest item
volumewise of all U.S. agricultural products imported into
Japan.” They now top cotton, which had been the largest. Of
all U.S. imports to Japan, soybeans are the second largest
after scrap iron. This shows that the market development for
U.S. soybeans in Japan has been successful–even under the
present controlled currency allocation system which limits
imports.

Four years ago the expression “P.R.” [public relations]
was known by very few people and there was little
investment in P.R. in Japan. Today almost everyone in Japan
knows what P.R. means. As an example of this change
among soybean groups, the Miso Association had no budget
for P.R. activities 3 years ago. Today its budget for fiscal year
1960 contains approximately 32 million yen or $90,000 for
this purpose. “The same can be said of shoyu, tofu, and other
groups.” The “Shoyu Association has decided to send a team
of 7 top executives of the leading shoyu makes to the United
States in October 1960 to study the soybean industry. They
are doing this at their own expense but with the cooperation
of American Soybean Association.
The total investment in the soybean market development
program in Japan over the past 4 years by Foreign
Agricultural Service has been $425,000 and the contribution
by various Japanese groups has been about $257,000 in cash
and services combined.
A 1958 survey showed that the 1,368 oil mills in Japan
were operating at 36.8% of capacity. This low percentage is
due to the fact that 1,210 oil mills (about 90% of the total)
are small factories with a daily processing capacity averaging
10 metric tons; they produce oil mainly from domestic
rapeseed at low efficiency.
“If the import of soybean becomes free under the
“Automatic Allocation system it is obvious that soybean
oil production will be concentrated in the larger oil mills
(61 crushers) occupying 85% of the nation’s total daily
extraction capacity of 8,289 tons. This will bring down the
price of edible oil for Japanese consumers. A table shows
that 159,000 tons of oil are made in Japan from domestic
materials as follows: Rapeseed oil 65%. Fish and whale oil
25%. Rice bran oil 6%. Hog grease 4%. Since Japan has
little possibility of increasing oil production from domestic
raw materials, it must rely on imports. The price of domestic
rapeseed is supported by Japan’s government.
Another table shows the rapid growth in production of
“concentrated feed” in response to the government’s policy
to encourage livestock production and the dairy industry. In
1955 it was 509,279 metric tons, rising to 1,310,098 tons
in 1958, with 2,000,000 projected for 1960. The percentage
of soybean meal used in mixed feeds has been about 4.5%
because of the priority given to miso, shoyu and other
food industries. However the Livestock Bureau has been
requesting an increase in the import of soybeans for feed.
Hayashi ends by estimating potential import growth of
700,000 metric tons or 26 million bushels, and by urging
U.S. soybean growers to seize the opportunity. “If more
funds for market development become available, first
preference should be given to soybeans to meet the need for
more oil, for more soy flour in bread, and for soybean meal
as animal feed.”
Photos show Shizuka Hayashi and Hiroshi Nakamura
(delivering Hayashi’s speech). Address: Managing Director,
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Japanese American Soybean Inst., Tokyo.
290. Johnson, Loren W. 1960. Factors affecting soybean
prices–III: As viewed by the soybean exporter. Soybean
Digest. Sept. p. 68-70.
• Summary: A portrait photo shows Loren Johnson. Address:
Exec. VP., Continental Grain Co.
291. Strayer, George M. 1960. Commodity organizations
that sell can find dollar markets overseas. Chemurgic Digest.
Sept. p. 7-11.
• Summary: Today in the USA we have large surpluses
of wheat, corn, cotton, rice and grain sorghums. “They
are, in part, a result of the three great revolutions that
have taken place in American agriculture in the 1900s: 1.
Mechanization. 2. Hybridization. 3. Feeding efficiency.”
“Our single greatest problem today is wheat.”
In 1946, just after World War II, the USA produced
180 million bushels of soybeans. “Many people thought we
would drop back to 100 million bushels annual production.”
But instead production has increased, until today it is
now nearly 600 million bushels. “Almost 25 million acres
have been removed from corn, oats, wheat, cotton and hay
acreages and transferred to the soybean crop. Today the U.S.
is the worlds largest net exporter of fats and oils and oilseeds.
In 1940 we were the world’s largest importers. Where have
the soybeans gone? Last year we exported 110 million
bushels of soybeans–1 bushel out of every 5 produced.” The
soybeans were “sold into markets which did not exist for use
12 years ago! Japan bought almost 50 million bushels. The
European countries bought 45 million bushels. And every
bushel was sold for dollars and only dollars.”
“Part of our increase is due to the breaking off of
political relations between Japan and Red China, the
traditional source of soybeans for Japan.”
Discusses how these large soybean
exports were developed. Recently Spain
imported 300,000 tons of U.S. soybean oil.
Last year Italy purchased 80,000 tons of
soybean oil meal.
“Last winter the Soybean Council of
America signed a ‘global development
agreement’ with the Foreign Agricultural
Service [FAS]...” Representatives of the fats
and oils division of the FAS work together
with representatives of the Soybean Council
to sell soybean oil overseas. But the real
work, Strayer emphasizes, must be done by
“the commodity organizations representing
the individual commodities... My point is
this. No one else is personally interested
in your markets except you!” Address:
[American Soybean Assoc., Hudson, Iowa].

292. Manners, Marian. 1960. There’s more than chop suey to
Chinese cooking: Food. Los Angeles Times. Oct. 16. p. 44.
• Summary: “Chinese cooking need not be limited to chop
suey or chow mein... If you have been discouraged from
trying authentic Chinese recipes because they are long
and complicated, made with obscure ingredients such as
fermented bean curd sauce, bitter melon or bok choy heart,
try the following...”
Five Chinese-style recipes are given; three call for “soy
sauce” as an ingredient.
293. Miller, Harry W. 1960. The package soy milk shop.
Soybean Digest. Oct. p. 14-15.
• Summary: Soy milk is now widely marketed in the United
States in both powdered and evaporated forms.
“The demand for the product has been mostly from
those allergic to animal milk and through prescription to
those who cannot tolerate dairy products. Its manufacture,
however, has been by large factory establishments. This is
the case with Loma Linda’s Soyalac, Borden’s Mull-Soy,
and Mead Johnson’s Sobee. The latest soy milk is being put
out by the Indonesian soy milk plant located at Djorgakarta
[Yogyakarta, Jogjakarta] which began soy milk powder
production in 1957. These plants have contributed much to
the knowledge of soy milk, and emphasized its value as a
dietary article.”
A package soy milk plant can be installed for less than
$2,000. It can start as a tofu shop to which is added a steam
boiler or steam generator of 5 to 10 horsepower capacity,
either a hand-operated stone mill, or better a small mill run
by an electric motor with steel or carborundum buhr, and
a 50-gallon pressure cooker. The soymilk is formulated by
adding sugar, oil, salt, calcium, and vitamins. “These are
placed in about one-fifth the desired quantity of extracted
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at Bandung, Indonesia, and another at a college in Japan.
“Thus a partial solution of the all-important protein in
the nutrition of the Orientals, within their economic reach, is
now a possibility. No greater benefit can be visualized than
nutrition adequate for infants and the growing school child.”
Photos show: (1) Three Japanese workers standing
behind a table on which are glasses of soy milk. The caption
reads: “Soy milk, ready for customers, is made fresh every
day.” (2) Dr. Harry Miller and three Japanese workers in
a “soy milk package plant,” or compact soy milk shop,
with several pieces of equipment. Address: M.D., Director
Emeritus International Nutrition Research Foundation.

milk and run through a small homogenizer especially made
for the package plant. When it is homogenized it is added
to the other four-fifths of the milk, and we have it as a
constituted milk of a nice color and good flavor.
“In most places this soy milk is used hot and marketed
at once as hot milk. However, where it is bottled (as is
customary with animal milk) it is run over a cooler and
bottled which adds a little expense. The package soy milk
plant has a capacity for 150 pounds of cheese curd, and 200
gallons of milk per day of operation, using three trained
workers, also at a very minimum of cost.
“Plant 30 Years Ago: The practicability of such package
soy milk and cheese plants has been amply demonstrated. In
fact, my first beginning with soy milk was made in a rather
crude package plant at the Shanghai Sanitarium some 30
years ago. This grew into the large soy milk factory later in
Shanghai. The next one, which was more streamlined, was
put in a school at Taipei, Taiwan, supplying the school, the
Taiwan Hospital and community with soy milk daily.
“One year ago the writer had the satisfaction of
arranging a flow line of the above described equipment in
a village in the northern suburbs of Tokyo, where soy milk
is made in a soy cheese [tofu] factory so both bottled soy
milk and tofu are supplied to the community and also to
a state institution. There are an estimated 3,000 soy curd
plants in Japan. At little additional cost each of these can be
transformed into soy milk producing shops.
“A soy milk package unit has been assembled at
Mountain View College, located in central Mindanao,
Philippine Islands. Here the college farm raises a good
type of edible soybean. There 700 students get soy milk for
breakfast every morning and at noon have soy cheese. In
these rice eating and corn producing areas the soybean thus
prepared has made a great contribution to the health and
welfare of the student body and faculty members.
“A similar package soy milk shop is now being installed
at a school in Hong Kong, another at a college and hospital

294. Ohsawa, Georges. 1960. The philosophy of Oriental
medicine (The book of judgment). New York, NY: Ohsawa
Foundation. 171 p. 19 cm. [7 ref]
• Summary: Ohsawa is trying to express a nondualistic
worldview, its many forms of practice or application, and its
manifestation in the field of time as pairs of opposites.
The Preface begins: “I wrote this book from the
beginning of November until the end of November, 1955,
in French Equatorial Africa in Dr. Schweitzer’s hospital
at Lambarene [Gabon], and from January 1 to January 13,
1956, at the Protestant Mission Station at Andende, in that
old house where Dr. Schweitzer began his work in the year
1913,...”
“The aims of this book: 1. To point out the dialectical,
universal, simple and useful Unique Principle of science
and philosophy, of all the great religions and of all FarEastern civilization. 2. To show the biological, physiological,
medical, educational, sociological and logical application of
the Unique Principle. 3. To present especially Far-Eastern
medicine in the light of the Unique Principle. 4. To reveal the
Unique Principle in all its glory as the principle of infinite
freedom and eternal peace.
“The Unique Principle of the Far-East is exceedingly
simple and extraordinarily practical... It is the ‘conceptionconstitution’ of Life and the Universe” (p. 3). It “is a
manifestation of universal love, or the supreme judgment,
embracing all the antagonisms and transforming them
into oneness, and distributing the eternal joy of life to all,
forever” (p. 4).
“Since the publication of my first book in French,
Le Principe Unique de la Science et de la Philosophie
l’Extrême-Orient (at Vrin’s, Paris, 26 years ago [1931]),
I have always worked in the same direction–for universal
understanding. I left Japan forever about the end of my
sixtieth year (October, 1953) to see my friends and the great
man [sic] of the world, whom I believed would understand
the Unique Principle, and the practical dialectics thereof.
Note: The order of words in the title of Ohsawa’s first book
in French was actually Principe Unique de la Philosophie et
de la Science d’Extrême-Orient.
“I hope the Unique Principle will become as well
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known as the art of flower arrangement, Chinese medicine,
‘Acupuncture,’ Bonsai, Bobkei, Zen Buddhism, and the
theory of Judo-Aiki [Aikido], which I imported into Europe
thirty-eight years ago and which is now in vogue everywhere
in the Occident” (p. 4).
“Until the end of my life I shall always be traveling with
my wife, showing how to master this practical dialectics,
universal logic, and order of the universe; the very key to
the Kingdom of Heaven that will establish infinite freedom,
eternal happiness, and absolute justice everywhere.” “I live
in Europe, chiefly in France, six months of each year, and the
rest of the time I shall visit other countries on this planet” (p.
5).
Contents: Preface. Introduction: The physics and
metaphysics of yin and yang. 1. Medicine or faith? 2. The
Unique Principle–a practical and dialectical classification:
Yin (centrifugal) and Yang (centripetal) are always relative,
the form, the weight, the color, about water, the chemical
composition, the geographical point of view, the taste,
conclusion, Dentie, Yin and Yang classification.
3. The Unique Principle of the science and philosophy
of the Far East. 4. Man’s origin. 5. Far Eastern medicine. 6.
Order of the Universe and man’s constitution. 7. Supreme
judging ability. Appendixes.
“In the Far East, thousands of years ago, medicine
evolved from perfect symptomatic medicine to prophylactic
[preventive] medicine; then from prophylactic to the yogic
(or religious) art of health,...” (p. 13). Western medicine is
analytical, empirical medicine; it is a modern superstition (p.
19). “I am going to show you the identity of faith (realization
of the order of the universe, or Oneness, the absolute–
infinite–eternal) and the highest medicine” (p. 20).
Soy paste [miso] is a very Yang “vegetable paste,
prepared with a 20 to 30% volume of salt, which will keep
for at least three years” (p. 35).
“How can one, having two new-born twin dogs, make
one become very vicious, restless, aggressive, and the other
easy, friendly, quiet and patient? Answer: I will feed one with
a diet including 20 to 30% of meat or fish, and the other a
vegetarian diet with 60% or more cereals... If racing together,
the non-vegetarian would lead for the first mile or so, but
afterwards, the vegetarian would forge ahead” (p. 36).
“Vegetarian peoples are rather of philosophical and
religious mind, inclined to meditation, aesthetics, literature
and poetry. The non-vegetarian ones, on the contrary, are
strongly inclined to so-called mechanical and industrial
progress, and to colonization too. There have been no
vegetarian people in world history who colonized other
people by force (militarily or economically). From the
beginning, the Japanese people were vegetarian until the
introduction of Occidental civilization fifty years ago at the
time of the Russian-Japanese war” [1904-05]. After that
they “became utterly uprooted. The Japanese spirit was lost,
as well as the whole of its tradition. To some degree they

have allowed themselves to be colonized, spiritually and
physiologically” (p. 37).
There are 7 stages of Yin-Yang classification of food.
The 7th or highest is “all-embracing supreme judgment.
All food products must be free of chemical fertilizer and
insecticides (both very Yin), since they destroy not only the
natural quality of the food, but also, sooner or later, those
who eat it.” The key complementary antagonism between Na
[sodium] and K [potassium] was discovered by a Japanese
doctor, Sagen Isiduka [Ishizuka], 70 years ago.” He cured
hundreds of thousands of incurable people. “When he died
his funeral escort was over two miles long” (p. 38-39).
The greatest master of the Unique Principle was LaoTse [Laozi]. It is a polarizable monism (p. 41). “Everything
is composed of two fundamental forces, Yin and Yang.
They are seemingly antagonistic, but actually they are
complementary” (p. 43).
“Every year about July or August, for almost twenty
years, I have organized a ‘New School’ where the students
learn the theory and practice of the method to establish good
health following the tenets of the Unique Principle” (p. 44).
“But what is education? Present-day education, socalled, is nothing but phonographic remembrances of the
mass production of professionals, technicians, engineers or
teachers. In short it is a preparation for slavery” (p. 47). It
is really indoctrination. There are two important types of
education: pre-natal and post-natal. But a real teacher is able
to make men free and happy forever (p. 48-50). Knowledge
of the Unique Principle is called Do in Japan and Tao in
China; it is the Great Way, and following it is called gyo
[spiritual practice] (p. 50-52).
All food is of vegetal origin; it ultimately comes from
plants (p 62). “Cow’s milk is intended for the nourishment of
calves... There is no reason for man to live upon the milk of
the animal, which is biologically and intellectually inferior to
him” (p. 67).
Illness is an alarm, sent by the Infinite to tell us that we
are violating the Order of the Universe (p. 77). “The world
is dialectical. Quality is influenced by quantity. The world of
materiality and relativity is very complex in its expression
and phenomena. It appears like an anarchic chaos, but a
dialectical law rules it: the ‘Unique Principle’ or Yin-Yang
law.’” Man is the masterpiece of creation. He is happy who
has made up his mind to live in accordance with the Unique
Principle (p. 82).
“About thirty years ago, I brought acupuncture to
Europe and was the first practitioner of it there.” “I was
at the same time, the first importer of the art of flower
arrangement and of the theory (or spirit) of Judo (Juzutsu
[Jujutsu]).” Both have become popular in today’s Europe.
“But few people are interested in the Do [Tao] of Judo and
Kado, which is their philosophy” or “Unique Principle.” The
Do of Judo has also been forgotten in Japan (p. 88-89).
“The individual soul and the universal soul are one and
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the same thing, the infinite” (p. 156). On the last 2 pages of
the book are important addresses in New York City (Ginza,
Azuma) and Japan (Nippon C.I. in Tokyo), and Centers in
Europe (France, Belgium). The Lima factory in Belgium
produces “all macrobiotic products” (p. 170).
Note 1. This is the 2nd earliest English-language
document seen (May 2011) written by Ohsawa, who lived
1893-1966.
Note 2. Carl Ferré states (e-mail of 30 April 2011): It
was first announced in the Nov. 1960 issue of Macrobiotic
News and therefore may well have been first published
in English in late 1960. The original French edition was
published by Vrin in 1956. There were at least two printings
of hardcover editions: (1) blue cover with gold lettering; it
probably appeared first; (2) brown cover with thicker paper.
Address: 1. Lambarene, French Equatorial Africa [Gabon];
2. Ohsawa Foundation, 331 Riverside Dr., New York City,
New York (Secretary Aihara, 44, W. 96th St., New York City,
USA).
295. Product Name: Soymilk.
Manufacturer’s Name: Hong Kong Hospital and South
China College.
Manufacturer’s Address: Hong Kong.
Date of Introduction: 1960.
New Product–Documentation: Letter from Eric C.
Fehlberg, Director, International Health Food Assoc. 1990.
May 24. This organization no longer exists.
296. Chang, Hui-chien (Zhang, Huijian). 1960. Li Shihchen: Great pharmacologist of ancient China. Peking, China:
Foreign Language Press. 67 p. Illust. 19 cm. [1 ref]
• Summary: A biography of Li Shih-chen (lived 15181593 in China). He was the author / compiler of the most
important medical work of ancient China, The Compendium
of Materia Medica [Bencao Gangmu].
297. Food and Agricultural Organization of the United
Nations. 1960. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 14:116.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
* = Unofficial figure. F = FAO estimate. Bulgaria: Harvested
21,000 ha in 1948-1952, and 1,000 ha in 1957, 1958, and
1959.
Colombia: Harvested 8,000* ha in 1958, and 11,000*
ha.
Viet-Nam, South: Harvested 3,000 ha in 1957, 2,000 ha
in 1958, and 4,000 ha in 1959.
Name changes: Belgian Congo is changed to Congo
(ex-Belgian) (production in villages). “Ethiopia and Eritrea,
Fed. of Ethiopia” is changed to “Ethiopia” (Footnote states:
“excludes Eritrea”). The 1967 issue of this Yearbook states
that Ethiopia harvested 13,000 ha in 1948-1952, 10,000F ha

in 1952-1956, and 10,000F ha in 1962, 1963, 1964, 1965,
and 1966. The 1982 issue states that Ethiopia harvested
6,000 ha in 1974-76, and 7,000 ha in 1980F, 1981, and
1982F.
“China Taiwan” is listed under Asia, and “China
Mainland” is listed by itself outside of (below) Asia.
298. Hu, Chang-tu [Hu, Changdu]. 1960. China: Its people,
its society, its culture. New Haven, Connecticut: HRAF
Press. [xv] + 611 p. Maps. Index. 22 cm. Series: Survey of
world cultures. [550+* ref]
• Summary: Chapter 16, titled “Agriculture,” includes a
discussion of major changes in Communist agricultural
policy, especially during the 1950s: Land redistribution
(1949-1952). Forms of progressive collectivization: (1) The
Agrarian Reform Law of 1950 essentially preserved the
institution of private land ownership while confiscating the
landlords’ holdings. (2) Decisions of Dec. 1951 and Feb.
1953 give details and methods for promoting mutual-aid
organizations and producers’ cooperatives. 1954-56: The
transformation of mutual-aid organizations into producers’
cooperatives is completed. The move to mechanized
collective farms: The first one started in 1951 in northeast
China, and by 1955 their formation was accelerating. Foods
and industrial crops: “Aside from soybeans, rapeseed and
peanuts are the principal sources of edible oils in China” (p.
348). Yet neither the acreage nor the production of soybeans
in China is known. The Second Five Year Plan, announced
in 1956, aimed to increase soybean production 12.5 million
tons.
Chapter 19, “Health.” A minority of well-to-do people
have adopted the use of milk in the past few decades.
“Soybean milk is often drunk in place of cow’s milk” (p.
408).
Chapter 23, “Life in the villages.” In North China the
need to conserve water is critical. In April or May, following
the harvest of winter wheat, this land was planted to
soybeans and/or corn (p. 495).
Chapter 25. “National attitudes.” Chinese had long
believed in the greatness of their nation and culture.
Chinese had a sense of national unity based on China’s
long historical tradition and the relative homogeneity of
Chinese culture. Both led to great cultural pride. “However,
as China experienced repeated humiliation at the hands of
western powers in the late 19th century, there arose serious
doubts regarding the validity of these traditional attitudes.”
Major adjustments would have to be made if China were
to meet the modern western challenge. Two basic schools
of thought arose: (1) Combine the desirable elements of
traditional Chinese culture and modern western culture,
especially its science and technology. (2) Repudiate all
Chinese traditions, particularly Confucian doctrines and
practices, “as incompatible with the growth of science and
democracy.” This latter “view called for the introduction of
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new ideas, new principles, and new methods–in short, a new
culture.” “For a people who had for centuries believed in
their superiority, a sudden realization of their backwardness
was a painful awakening.”
In their contacts with westerners, starting in the
19th century, “Chinese became aware that Europeans
and Americans consider themselves superior not only
technologically and culturally, but also racially.” They
treated Chinese as members of an inferior race. For Chinese,
such racial discrimination has always been untenable, and
with it came a strong desire to expel westerners from China–
an idea that the Communists have consistently exploited very
effectively. Chinese must “Throw off the imperialist yoke.”
The United States is the No. 1 enemy (p. 502-06).
Note: HRAF (The Human Relations Area Files) is a
nonprofit research corporation affiliated with Yale University
[New Haven, Connecticut] and sponsored and supported by
its seventeen member universities.
299. Lin, Tsuifeng Liao; Lin, Hsiangju. 1960. Secrets of
Chinese cooking. Englewood Cliffs, New Jersey: PrenticeHall, Inc. xviii + 238 p. With an essay by Lin Yutang. Illust.
(line drawings by Siu Lan Loh). 21 cm.
• Summary: Lin Tsuifeng is married to the well-known
author Lin Yutang, and Lin Hsiangju is their daughter. Both
worked to popularize Chinese cuisine in the United States.
“This book is the result of many years spent away from
China,...” The introductory essay by Li Yutang is titled
“The art of cooking and dining in Chinese” (p. ix-xviii). In
it he says (xvi-xvii): “Soya sauce is pretty well known; its
quality and its possibilities in combination with sugar, wine,
vinegar or sesame oil is not yet known.” “There are other
important ingredients which a good Chinese cook cannot do
without. Among these are the pickled black beans (toushi),
essential in preparing sea bass... They just fit in like a perfect
match. This toushi appears as tiny black spots in the sauce of
‘lobster Cantonese style’ and is essential to its peculiar flavor.
There is wined bean curd (fuju, or toufuju), tasting like an
exotic cheese, but unlike any other flavor known before...
There is the seafood sauce (haishientsiang) [hoisin sauce]
which strengthens the flavor of any food that takes sweet
and sour well... But above all I place the greatest importance
on toushi, pickled black beans, one of the greatest creations
of Chinese cuisine. It helps digestion to the extent that it
takes away all feeling of heaviness after a sumptuous dinner.
Given a bit of this crushed black bean, the stomach has a
feeling of positive happiness in doing its duties.”
Soy related recipes: Soy sauce fish (with “3 tablespoons
soy sauce,” p. 41-42). Soy sauce chicken (with “1 cup soy
sauce,” p. 92). Soy sauce eggs (p. 111-12). Fried eggs with
soy sauce (p. 113).
Chapter 9, “Seasonings and sauces,” notes (p. 135,
137): “Monosodium glutamate is a marvelous discovery
which has recently been introduced to America from the

Orient. In the United States, it is sold under such trade-mark
names as Accent, Enhance. Unlike salt or sugar, it has no
individual or original taste, but it enhances the flavor of the
food it seasons... This will do much to restore the taste of
frozen foods, or foods otherwise altered by new methods of
packaging...”
Soy sauce contains both salt and monosodium
glutamate... Soy sauce has been for years an ingredient of
Worcestershire Sauce, but it has only recently come into
its own in America. The soy sauces available in Chinese
groceries are on the whole more full-bodied than those sold
elsewhere.
“The Chinese way of making soy sauce is to boil
soybeans, mix the beans with roasted wheat and introduce
a mold. Three kinds of mold may be used. When the molds
have developed sufficiently, the mixture is placed in a salt
solution,...”
Black beans [fermented black soybeans] are sold in
cans. They are very salty and have a pungent odor. Use
only about 2 tablespoons to season 2 or more cups of food.
“Bean Cheese or Bean Cakes [Fermented tofu] are a kind
of vegetable cheese made from the fermentation of boiled
soybeans and crushed rice or barley. The cakes are sold in
jars in a semi-liquid form. The taste closely resembles that
of Camembert cheese, being strong and pungent. This is a
ready-to-eat condiment which is often served in a little dish
along with salted peanuts, pickles, scrambled eggs, or as an
accompaniment to congee” [rice gruel].
More recipes: Bean curd soup (with “1 or 2 cakes bean
curd,” p. 153-54). Fried bean curd (“Drain on absorbent
paper, 4 cakes bean curd,” p. 171-72). Bean curd salad
(p. 172). Pressed bean curd (How to make at home from
regular bean curd, p. 173). Spinach or watercress with bean
cheese [fermented tofu] (with “1 tablespoon bean cheese
mixed with 1 tablespoon water,” p. 173). Sea bass with bean
cheese [fermented tofu] (and bean curd [tofu], p. 174). Fish
with black beans [fermented black soybeans] (p. 174-75).
Address: USA.
300. Ma, Nancy Chih. 1960. Mrs. Ma’s Chinese cookbook.
Rutland, Vermont; Tokyo, Japan: Charles E. Tuttle,
Publishers. 178 p. Illust. 27 cm. [1 ref]
• Summary: About the author: Because she was born in a
Manchurian banker’s family, she never had the opportunity
to prepare even a single Chinese dish while in China. Only
after her arrival in Japan did she become enthusiastic about
learning how to prepare Chinese dishes. She did most of her
study in Hong Kong. In 1957 her first Chinese cookbook,
Chugoku no Katei Ryori [Chinese Home Cookery] was
published in Japan by Fujin no Tomo. This book is a
translation of the Japanese edition.
The section “Sizes and amounts of ingredients” (p. 1516) mentions “Bean curd,” which is called tou fu in Chinese
and tôfu in Japanese.
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The section “Spices and flavourings” (p. 17-18)
mentions: “Bean paste (mien chiang in Chinese, miso in
Japanese): Thick, syrupy paste made from soy beans and
used for added flavor in such dishes as Pancake Rolls.”
Monosodium glutamate (and its many names). Soy sauce.
Recipes include: Braised salmon with soy beans (soak
1 cup dry soy beans overnight, p. 49). Fish with bean curd
(with 2 cakes bean curd, cut into 1-inch squares, p. 49).
Chilled bean curd with shrimp (p. 56). Braised shrimp with
bean curd (p. 58). Bean curd with ground beef and chili
peppers (and soy sauce, p. 76). Bean curd with sliced pork
and chili pepper sauce (and bean paste {mien chiang}, p. 85).
Molded steamed bean curd (p. 90). Pressed bean curd with
assorted meat (p. 112-13). Braised bean curd (p. 116).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “braised bean curd” but
it does not refer to grilled tofu. To make the recipe: 1. Wrap
2 cakes “bean curd in cheesecloth and press gently to drain
off liquid. Cut each cake into 8 square pieces. Mix flour, eggs
and salt to form batter. 3. Heat 6 tablespoons oil. Coat bean
curd squares with batter and fry on both sides to light brown.
Remove to plate...
Bean curd paper sheet rolls (with 3 rolls dried bean
curd {tou fu pei chüan} in Chinese, dried yuba in Japanese,
p. 118). Spiced soy beans (with 3 cups green soy beans,
unshelled [edamamé], p. 126). Pancake rolls (with bean paste
{mien chiang in Chinese, miso in Japanese}, p. 133. Note 2.
These rolls are used in many different recipes).
The section titled “Foodstuffs” (p. 171-72) is a glossary
of major Chinese ingredients, with the name of each given
first in English (they are arranged in alphabetical order), then
in Mandarin (Wade-Giles), then in Chinese characters. These
foods include: Bean curd, Tou fu. Bean paste, sweet, Tou sa
(“bean + sand.” Note 3. This appears to be azuki bean paste).
Oil, soybean, Tou yu. Soy bean paste Chiang. Soy beans,
green Mou tou [Mao tou]. Soy beans, dried Ta tou. Soy sauce
Chiang yu. Address: [Japan].
301. Meals for Millions Foundation. 1960. Friendship Food
for a Hungry World: Distribution summary. Los Angeles,
California. 29 p. Undated. 28 cm.
• Summary: “The world-wide travels of the ‘3 cent meal’
of Multi-Purpose Food, September 1946 to June, 1960 [13
years and 9 months]: 62 million meals [distributed] including
3,429 relief shipments to 127 countries through 210
cooperating agencies.”
This 29 page typewritten booklet contains a complete
listing of all the shipments of MPF over 14 years, from
September 1946 through June 1960. However no dates are
given for shipments to individual countries.
Contents: What is the Meals for Millions Foundation?
Multi-Purpose Food (MPF): What it is, what it does. Index
of countries. Distribution totals (Sept. 1946–June 1960).
Acknowledgment.

The index of countries lists the “Country,” the
“American Agencies or Denominations Cooperating and/
or Served,” the “Number of Lbs.” and the “Distributing and
Recipient Agencies.” Under each country is the number of
shipments and the number of pounds shipped.
In the Index, the countries are listed alphabetically by
region and within each region alphabetically by country, as
follows (however in the body of the booklet they are listed
alphabetically by country name). Countries receiving more
than 50,000 lbs. (25 tons) will be noted: Africa: Angola,
Belgian Congo (52,657 lb), Camerouns [Cameroon], Egypt,
Eritrea, French Equatorial Africa, Ghana, Kenya, Liberia,
Libya, Mauritius Is., Morocco, Mozambique, Nigeria,
Republique du Congo [Congo-Brazzaville], Rhodesia, Sierra
Leone, South Africa, Tanganyika, Tunisia, Uganda.
Asia–Near East: Iran, Iraq, Israel, Jordan, Lebanon
(56,910 lb), Oman, Persian Gulf, Turkey.
Asia–Far East: Afghanistan, Borneo (divided among
Indonesia {73%} to the south, Malaysia, and Brunei),
Burma, Cambodia, Ceylon, China (358,957 lb; 1946-1951),
Goa, Hong Kong (238,760 lb), India (1,394,707 lb; 742
shipments. Note: Indian MPF became available in 1956,
and shipments from the USA were discontinued; 558,072
lb of Indian MPF were made; 410 shipments), Indonesia,
Japan (535,250 lb), Korea (1,254,225 lb; 489 shipments),
Laos, Macao, Malaya, Nepal, Okinawa (20,616 lb), Pakistan
(83,292 lb), Philippines (122,103 lb), Taiwan (46,089),
Thailand, Vietnam.
Asia–Pacific Islands: American Samoa, Caroline Islands,
Fiji Islands, Guadalcanal, Hawaii, Marshall Islands, New
Hebrides.
Europe: Austria (82,159 lb), Belgium, Czechoslovakia,
England, Finland, France (124,996 lb), Germany (206,185
lb), Greece, Hungary, Italy, Luxemburg [Luxembourg],
Netherlands, Poland, Rumania, Spain, Switzerland, Trieste,
Yugoslavia.
Europe–North Atlantic Islands: Cape Verde Islands,
Madeira Island.
Latin and Central America: British Honduras, Canal
Zone, Costa Rica, El Salvador, Guatemala, Honduras,
Mexico, Nicaragua, Panama.
South America: Bolivia, Brazil (198,581 lb), Chile,
Colombia, Ecuador, Paraguay, Peru, Uruguay, Venezuela.
Caribbean Area: Cuba, French West Indies, Haiti
(110,231 lb), Jamaica, Puerto Rico, St. Lucia, Virgin Islands.
North America: Alaska and Aleutian Islands, Canada
(51,836 lb), United States (146,635 lb; American Indian
relief, Migrant relief, School lunch and institutional projects
{Clifton’s Golden Rule Cafeteria donated 12,500 lbs},
Miscellaneous).
Additional countries reached through overseas parcels
only: Argentina, Cyprus, Denmark, Malta, New Zealand,
Norway, Nyasaland, Pitcairn Island, Saudi Arabia, Scotland,
Sudan, Sweden, Trinidad.
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At the end of all the countries (p. 28) is a box titled
“Total Relief Distribution”: 3,249 shipments [or perhaps
3,429], 6,412,256 pounds [3,206 tons, or 229 tons a year
average for 14 years], 51,298,048 “meals” of MPF. On the
next page are the details of the “Distribution totals.”
There is also a special acknowledgment at the back to
the U.S. Navy and the U.S. Naval Air Reserves “for their
cooperation in transporting approximately 200,000 lbs. of
M.P.F. during 1959-1960. Operation Handclasp, a peopleto-people project of the U.S. Navy, originating in San
Diego, has carried shipments to the Far East and to South
America. Planes of the U.S. Naval Air Reserves have carried
emergency supplies of MPF to disaster areas, such as flood
victims in Nagoya, Japan, and to earthquake victims in
Agadir, Morocco.”
Note: The countries receiving the most MPF by weight
are (in descending order of amount) are: India, Korea, Japan,
China, Germany, France, Philippines, and Haiti.
Note: This is the earliest document seen (Dec. 2021)
concerning soybean products (soy flour in MPF) in Oman.
Soybeans as such have not yet been reported in this country.
A photo shows the cover of the 29-page summary
document. This photo and photocopy of the document were
sent to Soyinfo Center by Chris Dodson of Freedom from
Hunger Foundation, Davis, California (Nov. 2010). Address:
Los Angeles, California.
302. Olschki, L. 1960. Marco Polo’s Asia. Berkeley,
California: University of California Press. *
303. Ouei, Mimie. 1960. The art of Chinese cooking. New
York, NY: Random House. x + 242 p. Illust. by Jeanyee
Wong. Index. 21 cm.
• Summary: The author was the daughter of a diplomat and
she learned how to cook from the family’s chief cook (Ta
Shih Fu) who always traveled with them–and from whom
she learned the recipes in this book.
“There were no recorded recipes of the Chinese cuisine
until the twentieth century, and even then only in Western
countries. In China, cooking was done by feel and taste, and
its secrets were passed on from one generation to another”
(p. 4).
One chapter titled “Soy beans and bean curd” (p. 17183) begins: “The story of the soy bean: This miracle bean is
a legume...” Tells the legend of how, 2,000 years ago a party
of explorers sailing up the Yangtze in a flat-bottomed boat,
discovered accidentally how to sprout soybeans, when they
found that some beans in a damp bag in the bottom of the
boat had sprouted. “The soy bean is so nutritious it is known
as the cow of China.”
The next brief section, “How to sprout the soy bean,”
begins: “Mung beans are used to grow bean sprouts.”
No instructions are given for soy beans! And only “bean
sprouts” are called for in the following recipes. Recipes

are given for: Roasted soy bean nuts (Ts’an tou). Beef with
bean sprouts (Tou ya niu jo). Bean sprouts and celery. Bean
sprouts and pork. Soy bean milk (homemade; To fu chiang).
Soy bean curd (homemade; Tou fu). Fried bean curd (Cha
tou fu). Bean curd cheese (homemade; Fu ju). Stuffed bean
curd (Tou fu chen jo, with “3 squares bean curd”). Bean curd
with sea bass. Bean curd with flounder. Stewed bean curd.
Braised pork with bean curd. Bean curd with braised pork.
Bean curd with shrimps. Bean curd with scallions. Bean
curd with mushrooms. Bean curd with eggs. Bean curd soup.
Mushrooms and bean curd soup. Pork with red bean curd
cheese (Nan ju jo, with “2 tablespoons red bean curd cheese
in sauce {nan yu}”).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term Cha tou fu, a type of
deep-fried tofu.
Also: Soy paste noodles (Cha chiang mien, with “6
tablespoons vegetable paste (Hoisin),” p. 189).
The Glossary (p. 223-30) includes entries for: Beans,
black [black beans] (Hei tou). Beans, black, fermented
[fermented black beans] [fermented black soybeans] (Tou
shih). Bean, yellow paste [yellow bean paste] (Tou chiang).
Bean curd (Tou fu). Bean curd cheese (Tou fu ju). Bean curd
cheese in sauce (Nan ju). Beans, red [red beans] (Tou sha;
Hung dow; “For making sweet black bean fillings”). Bean
sprouts (Tou ya; Da dow ngah; “Specially grown soy bean
sprouts, gold in color”). Monosodium glutamate (Wei ching;
Mei ching; “Brings out food flavors”). Soy jam (Chu yu; “A
thick sweet and salty soy paste. Residue of soy sauce”). Soy
bean skin (Fu tsu; Foo jook; “Creamy-colored dried bean
curd skin”).
Note 2. This is the earliest English-language document
seen (Nov. 2011) that uses the term “fermented black beans”
to refer to fermented black soybeans.
Note 3. This is the earliest English-language document
seen (July 2011) that uses the term “Soy bean skin” to refer
to yuba, or to Dried yuba sticks or rolls.
Soy sauce, light (Chiang yu; pronounced jeung yow;
Used for cooking). Soy sauce, thick [thick soy sauce]
(Chiang yu; pronounced jeung yow; “Imported and suited
for table condiment or for special cooking”). Vegetable paste
(Hai hsien chiang; pronounced hoi sin). Address: New York
City, New York.
304. Reischauer, Edwin O.; Fairbank, John K. 1960. East
Asia: The great tradition. Boston, Massachusetts: Houghton
Mifflin Co. xiii + 739 p. Illust. Index. 23 cm. First published
1958. [150+* ref]
• Summary: A masterful history of the subject, focusing
on political history. Contents: 1. The setting of East Asian
history. 2. Early China: The birth of a civilization. 3.
Classic China: The golden age of Chinese thought. 4. The
first Chinese empire: The Ch’in and Han dynasties. 5. The
“barbarian” challenge and the regeneration of the empire. 6.
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The late T’ang and Sung: The golden age of Chinese culture.
7. China and the “barbarians”: The Mongol empire. 8. State
and society under the Ming. 9. Traditional China at its
height under the Ch’ing (incl. Manchu Conquest, Tibet). 10.
Traditional Korea: A variant of the Chinese cultural pattern.
11. Early Japan: The absorption of Chinese civilization. 12.
Feudal Japan: A departure from the Chinese pattern. 13.
Tokugawa Japan: A centralized feudal state. 14. East Asia on
the eve of modernization.
Page 12 states that “many of the principal crops and
animals of East Asia, notably rice, the soy bean, the chicken,
the water buffalo and the pig, seem to have come from hot
and humid Southeast Asia.” Note: As of 1995 the soybean
is thought to have originated in northeast China, not in
Southeast Asia. Address: Harvard Univ.
305. Shufu-no-tomo-sha. 1960. Miso: Seiyô, chûka-fu ryôri
[Miso: Western and Chinese style recipes]. Tokyo: Zenkoku
Miso Kogyo-kai. 52 p. 21 cm. [Jap]
• Summary: Contains many recipes plus black-and-white
photos, plus 4 color photos.
306. State Statistical Bureau. 1960. Ten great years. Beijing,
China: Foreign Language Press. 127+ p. *
• Summary: Pages 124-27 list output in China of nongrain
food for 1957. Soybean production is given as 10,045,000
tonnes.
307. Scalapino, Robert A.; Yu, George T. 1961. The Chinese
anarchist movement. Berkeley, California: Center for
Chinese Studies, Institute of International Studies, University
of California. v + 81 p. Feb. No index. 23 cm. [155 ref. Eng]
• Summary: Contents: Author’s preface. The origins of
Chinese anarchism: The Paris group, influences upon the
Paris group, the New Century and its message, Sun and
the Paris anarchists, the mounting struggle against the
government, the Chinese anarchist movement in Tokyo.
Anarchism and the national revolution: Shih-fu and his
movement, the Society to Advance Morality and its impact,
anarchist Communist themes–the prelude to MarxismLeninism.
The work-study movement: “Frugal Study” in France,
the “Diligent Work-Frugal Study” movement, the decline of
the work-study movement.
The rising Communist tide: Communist-anarchist
debate–Ch’en Tu-hsiu versus Ou Sheng-pai. A summing up.
Notes. Glossary.
Between 1905 and 1920, anarchist thought was
considered by Chinese intellectuals and radicals as “the
most scientific, most ‘progressive,’ and most futuristic of all
political creeds” (p. 1).
The Paris group: Paris became “the center of the early
Chinese anarchist movement. When Sun Pao-ch’i went to
France in 1902 as Chinese Minister, over twenty government

and private students travelled with him. Included in this
group were Li Shih-tseng and Chang Ching-chiang, both
young men from prominent families Li was the son of Li
Hung-tsao who, for some 25 years prior to his death in 1897,
had been a powerful figure in the national administration. Li
had come to France as an attaché in the Chinese legation, but
he soon gave up this position to study biology and promote
anarchism.”
In 1902 Chang, who came from a wealthy family, used
some of “his money to found the T’ung-yun Company as a
Chinese commercial firm in Paris. Between 1902 and 1906,
a number of young men from Chang’s village came to Paris
with assurances of work while they continued their studies...
A Chinese restaurant-tea house was established under the
auspices of Chang’s ‘Company’ as an additional outlet for
private students from China.
In 1906-07 the entrepreneurial activities of the young
Chinese in Paris underwent further expansion. “A printing
plant (Imprimerie Chinoise) was organized in Paris in 1906
by Chang, Li, Ch’u, and Wu Chih-hui.” In 1907 they began
publishing a Chinese pictorial Shih-chieh (The World). But
only two issues and one supplement were ever printed.
Also in 1907 “Li, Hsia Chien-chung, and several others
organized the Far Eastern Biological Study Association, with
a laboratory alongside the printing plant. Two years later [in
1909], after various chemical experiments with [soy] beans,
Li established a bean-curd [tofu] factory which produced
assorted [soy] bean products in addition to the traditional
Chinese bean-curds. The idea of work-study was prominently
involved in this experiment. In the evenings and when not
on duty, the workers were to practice Chinese and French, as
well as studying such subjects as general science. Smoking,
drinking, and gambling were strictly forbidden. Initially, five
Chinese were employed, but the number eventually reached
thirty.
“These ventures had their very practical aspect; they
represented attempts to finance the education of as many
fellow countrymen as possible. But underlying them also
ran a strong current of idealism and the ideological basis
of this idealism lay in anarchism as it was currently being
propagated in Europe. All the young Chinese associated
with the enterprises noted above became ardent converts to
the anarchist creed.” And to espouse this creed, on 22 June
1907, Li, Chang, Ch’u Wu began the publication of a weekly
known as Hsin Shi-chi (The New Century). “For three years
this journal was to champion the causes of anarchism and
revolution, reaching Chinese students and intellectuals in all
parts of the world.”
“Senior in age and experience, Wu Chih-hui became the
primary organizer of the Paris Anarchist Group, although
Li Shih-tseng was perhaps its driving spirit... Wu was born
in 1864 in Kiangsu province. His early education was of
the traditional Chinese type. He reached the Chih-shih
examinations in Peking, but failed. (Li’s father was one of
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the four examiners).” In 1906 Wu moved to Paris, where he
lived with Li Shih-tseng and Ch’u Min-i. Li had first met
Wu in Shanghai while en route to France in 1902.” With
their various enterprises and organizations, “the young
conspirators were in a new business-that of turning out
revolutionary propaganda.
“Influences upon the Paris group: Li Shih-tseng has
given us some later recollections of the varied influences that
played upon him and his colleagues during this period. [Note
12: Scalapino interviewed Li Shih-tseng on 16 July 1959
in Taipei, Taiwan]. Perhaps these can be divided into three
major categories: the Chinese classical philosophers; Darwin
and the Social Darwinists; and the radical libertarians,
brought up to date by the anarchism of Proudhon, Bakunin,
and Kropotkin. As we shall note, the Paris group were in
certain respects fervent anti-traditionalists who decried any
attempt to equate Lao Tzu with the modern Anarchists, or
the ancient well-field system with modern communism Yet
almost without exception, these were young men who had
received an excellent classical education. They had been
exposed to a range of political ideas almost as broad as that
existing in classical Western philosophy.”
“This was the age of Darwinism. Li now recalls how
greatly he was influenced by the writings of Lamarck
and Darwin, how these men opened new doors for him in
history and philosophy as well as in science. The influence
was especially strong upon a young man studying zoology,
botany and biology, but Li would have felt the Darwinian
impact, no matter what his field” (p. 5).
“And certainly no single work had greater influence
upon the young Chinese Anarchists than Kropotkin’s Mutual
Aid. If their movement had a bible, this was it.
“It is easy to understand how men like Wu, Li, and
Chang might make a personal identification with such figures
as Bakunin, Kropotkin, and Reclus. Despite the seeming
cultural chasm, there were many common bonds. These
were aristocrats, by birth as well as by intelligence. They
represented the most sensitive and concerned segment of
the leisure class. Another bond was that of science. All of
these men were committed to science–either as a profession
or as a way of life. Kropotkin, for example, was an eminent
geologist, Reclus a world-famous geographer, Li a budding
biologist. Science, not Esperanto, was the true international
language of this age.”
The New Century and its message: The philosophy
of this periodical “was Anarchist Communism, with some
special Chinese emphases. It can best be set forth in terms of
‘anti’s’ and ‘pro’s.’ The young Chinese anarchists were antireligion, anti-traditionalist. anti-family, anti-libertine, antielitist, anti-government, anti-militarist, and anti-nationalist.
They were pro-science, pro-freedom, pro-humanist,
pro-violence, pro-revolution, pro-communist, and prouniversalist” (p. 7).
Anti-libertine means that the young Chinese anarchists

had a fairly rigorous ethical code. Theirs was a call to hard
work and hard study, the protection of one’s body, and in
general, a Spartan life. The Anarchists were vigorously
opposed to visiting prostitutes, smoking, drinking, and
gambling, and as we have noted, these activities were
prohibited in Anarchist-run establishments. Some Anarchists
like Li Shih-tseng also espoused vegetarianism. Physical
exercise was greatly encouraged. The contrast between
these rules of personal conduct and those of the orthodox
Chinese scholar-gentry class was striking. And in this sense,
conversion to Anarchism was similar to religious conversion
involving the attempt to follow a whole new way of life.”
This “’conversion’ was an intensely personal act” (p. 9-10).
“The strength of anarchist faith in science can be
indicated by the remark of Li Shih-tseng: ‘There is nothing
in European civilization that does not have its origin in
science.’ To the anarchists, science was truth, knowledge,
and progress. It was the only legitimate cornerstone of
education, the only proper basis of values. It separated
the barbarian from the civilized man” (p. 14). Address:
Center for Chinese Studies, Univ. of California, Berkeley,
California.
308. Fact sheet: Harry Willis Miller, M.D., F.A.C.S. (News
release). 1961. n.p. 1 p. April. [1 ref]
• Summary: This one-page biographical sketch of Dr. Miller
was released with the book China Doctor, by Raymond S.
Moore, published this month by Harper & Brothers in New
York. “Dr. Clarence Hall, Reader’s Digest, says: ‘Towering
figure... Dr. Harry W. Miller... in the inspiring tradition of
such all-time “greats” as Livingston, Judson and Paton [sic,
Patton, General George]... restless creator of new traditions,
a modern-day pioneer whose imaginative use of medicine
has touched millions with the magic of new hope and
health.”
Concerning his work with soymilk and nutrition, this
sketch states: “Proponent of preventive medicine, public
health and nutrition as greatest challenge to America from
world’s needy (Consultant to United Nations). Out of this
grew his research and development of fiber-free, potable
soybean milk which is saving countless lives of infants and
adults around the world (In Hong Kong more Miller soymilk
sold than soda pop). Gives all royalties and fees back to
research and building of hospitals (over $2,500,000). U.N.
establishing overseas soymilk plants with Miller’s counsel in
areas where there are few cows (Indonesia, etc.). Recipient
of gold medals for research.”
Note: The soymilk made in Hong Kong that sold better
than soda pop was not made by Harry Miller; he never made
commercial soymilk in Hong Kong. Rather, it was Vitasoy,
made by K.S. Lo of Hong Kong Soya Bean Products Co.
Ltd.–with little or no influence from Dr. Miller.
309. Moore, Raymond S. 1961. China Doctor: The life story
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of Harry Willis Miller. New York, NY: Harper & Brothers.
xiv + 215 p. Illust. (8 pages of photos). Index. 21 cm. 2nd
edition, 1969. Pacific Press, Mountain View, California.
• Summary: A key but sometimes inaccurate source of
biographical information about this truly Great Man.
Contains many excellent photos of Dr. Miller, including an
especially good portrait facing page 80.
Contents: Foreword by Hollington K. Tong. Preface.

Map: The Far East. The opium cure. Hallway to service. The
medical buff. Young surgeon at work. Slow boat to China.
From mufti to mao tze and queue. The penniless VIP. Strange
horizons. Pigtail honeymoon. Wife hunt. Picture section.
Some close calls. A key decision. Operating on the Siamese
elephant. Conquering new fields. Return to the Orient. No
recipes in China. High finance. Facing the medical boards.

A doctor’s choice. Travel by presumption. To bow or not
to bow. Kidnapping the generalissimo. “Mayor” Miller. An
ounce of prevention. Shanghai again. China’s greatest honor.
Benghazi brink.
The back cover of the book describes it as follows:
“What happens when a man gives himself and his talents
to the service of God? Here are a few of the things that
Dr. Harry Willis Miller has done and is still doing! At 23
gave up a promising medical career and quarter-million
dollar inheritance in America. Went to China as a medical
missionary and lived among the poor and sick. Immediately
began building the first of 15 hospitals throughout China.
With inventive genius performed daring operations and made
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new discoveries in preventive medicine. Was responsible
for many cures of the dread opium ‘sickness,’ including the
cure of the famed ‘Young Marshal’ Chang. Became perhaps
the most widely practiced surgeon in the world. Invented
and developed soybean milk, which is responsible today
for saving thousands of lives in undernourished areas of the
world. Had many dramatic encounters with bandits, wars,
famines. Was so well-known and respected that during World
War II the Japanese invaders permitted Dr. Miller to give
sanctuary to Chinese soldiers in the hospital compound.
Returned to the U.S. for a time. Was consulting physician to
3 U.S. presidents and personal physician to national figures,
senators, ambassadors, etc. Was awarded the coveted Blue
Star of China by Generalissimo Chiang Kai-shek. At 81 is

still healing and caring for the people of the Far East.”
An ad for the book in Soybean Digest (Nov. 1935, p. 35)
begins: “The incredible biography of the ‘Schweitzer’ of the
Orient.”
Pages 180-89 describe Dr. Miller’s work with soy
milk, Soyalac and Soyagen, and other soy foods. In the
Shanghai Sanitarium kitchen he learned how to improve
the flavor and digestibility of soy milk by running steam
directly into the milk. From the Philippine Refining Co.,
which transformed bad-smelling copra into good-smelling
coconut oil, he learned that steam distillation was the key
to the transformation. From a Filipino company that refined
stale and rancid butter into a product that tasted as fresh
as new, he learned the secret of flash pasteurization–which
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effectively killed bacteria. Back in China, Dr. Miller, with
his older son, Harry Willis Miller, Jr., worked to apply these
new discoveries to soy milk. They worked! He expanded his
experiments with infants and children, and in 1936 his results
were published in the Chinese Medical Journal.
Photos (p. 81-89, unnumbered) show: (1) An excellent
full-page portrait of Dr. Miller at age 81. (2) Harry and
Maude Miller in China, wearing the Chinese dress they
adopted after their arrival in 1903. Maude’s tragic death two
years later–caused by sprue, a vitamin deficiency disease–
gave added personal meaning to Dr. Miller’s nutritional
research. (3) A group portrait showing a meeting of Adventist
Missionaries at Shanghai, China, in 1907.
(4) Harry and Marie Iverson Miller at the time of their
marriage in 1908. A trained nurse, she served with him
through 42 years of missionary activity, and helped rear their
4 children. (5) Shanghai Sanitarium, opened 1 Jan. 1928,
the first of 15 hospitals to be established in China under the
leadership of Dr. Miller, who also founded numerous smaller
clinics. (6) Members of the Shanghai Sanitarium staff in the
mid-1930s, standing in front of a one-engine plane, as they
see him off for a visit to outlying places.
(7) Dr. Miller and Marshall Chang Hsüeh-liang at
Hankow airport in 1935, two years after Dr. Miller had
cured the young Marshall’s opium addiction. (8) Dr. Miller
carried out more than 18,000 operations. Here he performs
a thyroidectomy at one of his frequent visits to hospitals in
Manila, Philippines. (9) Wuhan Sanitarium and Hospital at
Wuchang, one of the medical units established through the
generosity of the Young Marshal. Twenty thousand refugees
moved into the Sanitarium compound when Hankow
capitulated to the Japanese in 1938.
(10) The ruins of the Wuchang city dispensary,
destroyed by Japanese bombs in 1938. (11) Dr. Miller
examines a soybean plant grown on his farm at Mt. Vernon,
Ohio. (12) Dr. Miller demonstrates his small-scale soymilk
processing machine, which can be operated by one person.
“The goal of Japan’s Ministry of Health is to install one of
these in each of the thirty thousand village tofu (soy cheese)
factories in Japan.”
(13) A baby and nurse with a large can of Soyalac in
Japan. (14) A soymilk booth in Hong Kong, where more
soymilk is sold than any kind of soft drink. The bottles
in wooden cases are stacked four high. (15) A baby, little
Mohammed Ali, a Bedouin child suffering from malnutrition
bordering on starvation, at the Benghazi, Libya, hospital. In
1956 Dr. Miller nursed him back to health. He soon grew
strong and healthy and began to take a lively interest in the
world around him.
(16) “Generalissimo Chiang Kai-shek greets Mrs. Mary
Greer Miller while Madame Chiang congratulates Dr. Miller
following the ceremonies held March 26, 1956, in which
Miller received the Blue Star of China, that country’s highest
award, similar to the Congressional Medal of Honor in the

United States.” Address: Vice President, College of Medical
Evangelists, Loma Linda, California.
310. Claiborne, Craig. 1961. Shark’s fin soup is just one of
many exotic courses in Chinese dinner: Traveler and gourmet
prepares nearly twenty dishes by himself. New York Times.
May 4. p. 30.
• Summary: About Francis Guth, who, with his wife, spent a
week preparing a Chinese dinner for five guests. Five recipes
are given. Mongolian hot pot calls for “¼ pound fried tofu
(bean curd, which may be purchased in Chinatown). 1 slice
fresh tofu, cut into four pieces.”
311. Strayer, George M. 1961. Editor’s desk: Japan will grow
more livestock. Soybean Digest. May. p. 4.
• Summary: “Written in Tokyo, Japan, April 24.
Conferences with representatives of all the soybean trade
groups with whom we have been working here since 1955,
as well as conferences with U.S. Embassy officials, Japanese
governmental officials and our own JASI staff members
during the 2 weeks I have now been working here, lead me
to several conclusions:
“1–It is generally agreed that the Japanese government
will officially announce the Automatic Allocation system
on soybean imports to become effective as of July 1, 1961.
Assuming the legislation is passed, free imports of soybeans,
without the necessity of obtaining dollar allocations from the
government, will start as of that date.
“2–The expected big surge in soybean imports into
Japan from the United States with the start of the AA system
will not occur as of July 1 because of present selling prices
of U.S. soybeans, but it will make itself felt with the 1961
crop.
“3–Japanese needs of soybeans between this date and
the beginning of the new-crop movement are largely covered
by contracts already in existence, and the present relatively
high selling prices will discourage much additional buying
before new-crop movement.
“4–Present selling prices of soybeans in the United
States have created great renewed interest in the possibility
of obtaining soybeans from Red Chinese sources for future
and present needs and import firms are busily engaged in
trying to obtain firm commitments. Changes in the status
of trade relations between Japan and Red China during the
2 weeks I have been here again make soybean buying from
Chinese sources a possibility–if there really are supplies of
Red China soybeans to be offered.
“5–The 3% increase in import duty on soybeans is now
official, making a total import duty of 13% on U.S. soybeans
entering Japan. It appears that for some minor concessions
on automobiles and a few other items our negotiators at the
Geneva conferences were willing to give away a portion of
our major soybean market.
“6–Japanese producers of food products are faced with a
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very serious probability of price increases for their products,
thus limiting their sale. They are making a valiant attempt to
increase their efficiency and thus forestall the necessity of
price increases.
“7–Determined efforts are being made by users of
soybean oil meal to secure the AA system of imports on that
commodity, in order to force the price of that commodity to
lower levels on the Japanese market. Very naturally this is
being resisted by the Japanese processors.
“8–Realizing the probable price adjustments which will
come within Japan in both soybean oil meal and soybean oil
when the AA system begins to exert its influence, several
major processors are planning or building new, large and
efficient processing plants on deep water in order to reduce
handling and processing costs and become competitive
pricewise on end products. This will probably reduce the
number of processing plants operating on soybeans in Japan.
It will also bring into the picture several companies not now
engaged in this field of activity. Included may be a number of
U.S. firms.
“9–The great field of expansion of soybean oil meal
usage in the next decade will be in livestock feeding. As
Japan’s economic level continues to rise–and the gross
national product has been rising at a 9% level for the past
several years–her people will be in position to buy more
livestock products. That means more livestock production
in Japan. Efficient livestock production requires protein.
It requires protein in greater quantities to feed the same
number of people as when used directly. It is the big area
of expansion for soybean oil meal in Japan and will come
as rapidly as the livestock industry expands. It will be
accompanied by greater feed grain imports by Japan, and
should be coordinated with it.
“10–When you drive, ride the trains and fly over three
of the four major islands of Japan, as I have in the past 2
weeks, you cannot help but again marvel at the tremendous
quantities of food produced by the Japanese people on the
very limited land areas which offer any possibility of tillage.
Japan must import a major portion of her foodstuffs. That
means she must export goods to the markets of the world in
order that she may have the exchange with which to buy U.S.
soybeans.
“As producers of soybeans we should do everything in
our power to encourage, in spite of certain U.S. protests, the
purchase of Japanese-made cameras, radios, television sets
and other items by our midwestern and midsouth people. An
expanding market for U.S. soybeans in Japan will continue
to require two-way trade.” Address: Tokyo, Japan.
312. Washington Post. 1961. Add zest to summer salads with
special dressings: Anne’s reader exchange. June 29. p. C4.
• Summary: In the section titled “Lobster Cantonese,” Anne
offers this recipe in reply to a request. “The black beans and
fresh ginger” in Chinese grocery stores. The ingredients

include: “2 tablespoons black fermented beans” [fermented
black soybeans]. These beans are crushed, then mixed with
soy sauce and other ingredients.
313. Hardin, Lowell S.; Hesser, Leon F. 1961. Soybean
market development activities in Japan. Soybean Digest.
June. p. 28, 30.
• Summary: Contents: Introduction. Program started in
1956. Favorable forces. U.S. producers in favorable position.
Program is effective. Government policy important.
Note: “This is abstracted from a more complete
evaluation of market development activities in Japan, a
joint Purdue University-FAS [Foreign Agricultural Service]
study to be published in June as Purdue Experiment Station
Bulletin 719. This was based on studies made in Japan in the
summer of 1960 and reflects conditions which existed then.”
On page 30 is this sidebar:
“Several developments have taken place which alter the
outlook in Japan since Drs. Hardin and Hesser made their
study there last summer. Among them are the impending end
of automatic allocation in Japan, the higher U.S. market and
support prices for soybeans, and the resumption of trading
between China and Japan.–Editor.”
Tables show: (1) Domestic production and imports
of soybeans and soybean meal, Japan, 1934-36 average
and 1953-59. In 1934-36, average domestic production of
soybeans in Japan was 303,000 metric tons (tonnes) per year.
Imports of soybeans was 700,000 metric tons. Imports of
soybean meal is not listed. Domestic production of soybeans
rose from 429,000 tonnes in 1953 to a peak of 507,000
metric tons in 1955, falling to 426,000 tonnes in 1959.
Imports of soybeans rose steadily from 541,000 tonnes in
1953 to 1,073,000 tonnes in 1959. Imports of soybean meal
fluctuated greatly from year to year from a high of 42,500
tonnes in 1953 to a low of 500 tonnes in 1956. Source: Food
Agency Statistics, Ministry of Agriculture and Forestry.
(2) Soybean imports by country of origin, Japan, 195359. Total soybean imports grew from 541,000 tonnes in 1953
to 1,100,000 tonnes in 1959. Imports from the USA grew
from 494,000 tonnes in 1953 to 1,000,000 tonnes in 1959.
Imports from the Mainland China grew from 22,000 tonnes
in 1953 to a local peak of 205,000 tonnes in 1957, then fell
to 0 tonnes in 1959. Imports from the Brazil grew from
24,000 tonnes in 1953 to 35,000 tonnes in 1959. Imports
from other countries were negligible in all years except for
30,000 tonnes in 1959. Source: Finance Ministry’s Monthly
Trade Report.
(3) Soybean consumption and imports, Japan, 1953-59.
consumption as whole soybeans increased from 568,000
tonnes to 735 tonnes. Crushed for extraction grew from
380,000 tonnes to 775,000 tonnes. Total consumption of
soybeans grew from 948,000 tonnes in 1953 to 1,510,000
tonnes in 1959. Total per capita consumption of soybeans in
Japan grew from 23.8 lb in 1953 to 35.8 lb in 1959. Imports
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from the USA fell from 91% in 1953 to a local low of 72% in
1956, then rose to 94% in 1959.
A photo shows Hardin and Hesser working on this
study at desks in their office in Tokyo. Address: Agricultural
Economists, Purdue Univ., Lafayette, Indiana.
314. Lu, Ying-Chuan. 1961. [The correlations between the
agronomic characters and the ecotypes of soybean varieties].
Chung-hua Nung Hsueh Hui Pao (J. of the Agricultural
Association of China, Taipei) No. 34. p. 23-37. June. New
Series. [20 ref. Chi; eng]
• Summary: “About 150 soybean varieties collected from
China, USA, Japan, and Ryukyus (Okinawa) were tested
in the planting season experiments, from July 1955 to
December 1956 at one month interval.
“According to the average days from sowing to
flowering and that from flowering to maturity, the tested
varieties were classified into eight ecotypes.” Address:
Professor, Dep. of Agronomy, Taiwan Provincial College of
Agriculture, Formosa.
315. Smith, Allan K. 1961. Oriental methods of using
soybeans as food. With special attention to fermented
products and notes on Oriental farming practices. USDA
Agricultural Research Service. ARS-71-17. 65 p. July. Illust.
27 cm.
• Summary: Contents: Part I: China. Introduction. Farming
conditions in China. Oilseed production. Soy sauce in China.
Sweet flour paste–Tien mien chang [chiang]. Soybean or
vegetable milk (incl. Willis Miller and the Henningsen
Produce Co. in Shanghai). Yuba. Soybean curd or tofu.
Soybean cheese [fermented tofu]: Chee-fan (“cheese” +
“small cube”), tsüe-fan (“drunken cheese”), hon-fan (“red
cheese”). Fen-T’iao from mung beans. Fermented soybeans
[fermented black soybeans]. Vinegar fermentation process.
Note: This is the earliest document seen (Oct. 2011) that
uses the term “tsüe-fan” (“drunken cheese”) to refer to a type
fermented tofu.
Part II. China–Chinese Institutions. Henry Lester
Institute (in Shanghai; Dr. Bernard Read). Academia Sinica
(headquarters in Nanking). China Vegetable Oil Corporation
(CVOC, Shanghai). The China Oils and Fat Industries Ltd.
(Shanghai). National Bureau of Industrial Research. Catholic
University (Fu Jen, at Peiping). Yen Ching University
(Peiping). Agriculture Experiment Station (Peiping).
Part III: Japan. Introduction. Production of miso
in Japan. Soy sauce in Japan. Trends in soy sauce
production. Part IV: With Raymond E. Culbertson. Korea.
Introduction. Breeding work. Soybean varieties. Climatic
relations. Soils of Korea. Topography. Land use. Cultural
practices. Marketing. Soybeans as foodstuff. Soy sauce.
Acknowledgment.
Page 19 states: “The China National Government has
taken an active interest in soybean milk for use by its army.

Mr. Willis Miller, with offices and business connections with
the Henningsen Produce Company in the Dollar Building
(7th Floor) at 51 Canton Road, Shanghai, had just completed,
at the time of my visit, the building of a soybean milk plant
for the Chinese Government. The process is patterned
after that of the International Nutritional Laboratories at
Mt. Vernon, Ohio, for making a powdered or spray-dried
milk. Mr. Miller also was supervising the installation of a
vegetable canning plant for the same purpose.”
The text of this bulletin was previously published,
serially, with slight revisions, in Soybean Digest, from Feb.
to June 1949. Address: Northern Utilization Research and
Development Div., Peoria, Illinois.
316. Soybean Digest. 1961. Soybeans go on free list in
Japan. July. p. 25.
• Summary: “Japan: Imported soybeans went on the free list
(automatic allocation) in Japan July 1 as originally planned,
The dropping of import restrictions on soybeans was
confirmed by the Japanese cabinet in extraordinary session
June 8.
“Trading in U.S. soybeans on all Japanese grain
exchanges will follow, with trading to be initiated Sept. 1.
Detailed rules for trading in U.S. beans have been adopted by
all Japanese grain exchanges, which up to now have traded
only in domestic soybeans.
“The tariff on imported soybeans will remain at the
current 10% rate until an extraordinary meeting of the Diet in
early August, when a 13% tariff is expected to be approved.
“In the meantime, the Japanese Agriculture-Forestry
Ministry is taking steps to protect Japanese soybean growers
following the freeing of imports through increasing the
subsidy and the price support program. Japan produced only
14.5 million bushels of soybeans in 1960 as compared to 41
million bushels imported. Observers have been predicting a
rapid expansion in imports following automatic allocation.
According to the Japanese economic planning board, Japan
will need to import 75 million bushels by 1965 and 98
million bushels by 1970.”
“Mainland China: In view of the export importance of
soybeans and the unsatisfactory internal supply of cooking
oils and protein foods, Communist China probably will strive
to maintain soybean acreage at around the 4-million-acre
level this year, according to Foreign Agricultural Service,
USDA.
“Over the long run, and in the circumstances in which
Mainland China finds itself, pressures for the expansion
of grain acreage will impose relatively inflexible limits on
the possibilities for expansion of oilseed acreage, including
soybeans.
“Exports of soybeans from Communist China, which
reached a postwar high of about 59 million bushels in 1959,
declined sharply in 1960, reflecting reduced movement to the
Soviet Bloc. In view of the serious food shortage in China
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the total level of foodstuff exports in 1961 undoubtedly will
be cut back and soybeans likely will share in this downward
trend.”
317. Meade, Mary. 1961. Steak, salad please a Chinese food
expert. Chicago Daily Tribune. Aug. 15. p. B2.
• Summary: Yuan-shan Chi, a Chinese home economist from
Taipei, Formosa, has been representing her government at
the International Trade Fair. Her favorite American foods are
steak and salads.
“’Before you know it, your people will be eating
cheese!’ I told her. The Chinese have a great liking for soy
bean curd, which is their nearest product to cheese.” A small
photo shows Mrs. Chi.
318. Claiborne, Craig. 1961. Chinese cook will teach ancient
art: Mrs. Chu, chef who taught herself, to conduct course.
New York Times. Sept. 14. p. 25.
• Summary: Her recipe for Cucumber sliced pork soup
(Hwang Kua Jo Tang) calls for “1 teaspoon salt. 1 tablespoon
light soy sauce. ¼ teaspoon monosodium glutamate.”
Her recipe for Steamed dumplings (Cheng Chiao-tzu)
calls for “2 tablespoons dark soy sauce. 1 tablespoon sesame
seed oil.” A photo shows Mrs. Grace Chu standing behind a
traditional wok and bamboo steamer.
319. Washington Post. 1961. Some good books for the
ladies: Leafing through. Sept. 17. p. F16.
• Summary: A brief review of the book Best Recipes from
Home and Abroad (Hearthside Press, Inc., $2.95), submitted
by Navy wives worldwide; a project of the Navy Wives Club
of America. Gives a recipe for Chinese roast chicken with
lemon, which calls for “1 tablespoon dark soy sauce.” The
first step in making the recipe is to “Rub outside of chicken
with soy sauce.”
320. Lee, Dorothy. 1961. House & Garden’s Chinese cook
book part 1. House and Garden 120(3):149, 151-56. Sept.
See p. 152.
• Summary: The introductory paragraph states: “...
Following are the basic principles of Chinese cooking as
well as recipes for soups, meats, fish, and vegetables. Part 2
of the H&G’s Chinese Cook Book will appear in the October
issue.”
The section titled “Glossary of recipe terms, ingredients”
includes: “Bean curd: Squares of tender white ‘soy bean
cheese’ made by precipitating the protein from soy bean
milk.”
“Fen szu: Also called bean threads or cellophane
noodles. Fen szu is made of pea starch [not soy]...
When soaked in hot water, it resembles vermicelli but is
translucent. When deep-fat fried in dried form, it puffs up
light and crisp.”
“Fu Ju (or Foo Yee): Fermented bean curd, preserved in

wine-flavored brine.”
On page 149 is a color photograph of a picture frame
framing several Chinese food items with a Buddha figure in
the middle background of the frame. The title of the article is
across the top of the frame. The text starts on page 151 along
with the author’s name.
321. Lee, Dorothy. 1961. House & Garden’s Chinese cook
book part 2. House and Garden 120(4):179, 181-86. Oct.
• Summary: Bean curd [tofu] is used in two of the recipes,
and soy sauce also is used in several.
322. Soybean Digest. 1961. Look for lower soy production in
Japan. Nov. p. 23-24.
• Summary: It is very likely that Japanese soybean
production will decrease rapidly following the freeing of
soybean imports which took place on July 1, according to
Hiroshi Nakamura, a former employee of the Hohnen Oil
Co. who is now a graduate assistant working toward a Ph.D.
degree at the University of Illinois.
The Japanese consume more than 1.5 million metric tons
[tonnes] of soybeans per year, but only about 400,000 tons
are grown in Japan. The rest is imported, mostly from the
USA.
Also on July 1, the Japanese government raised the
import duty on soybeans, an offsetting factor which may
lower potential imports. Resumption of trade with Mainland
China could also hurt U.S. soybean exports to Japan.
323. Lin, Yutang. 1961. The red peony. Cleveland and New
York: The World Publishing Co. 407 p. See p. 101. 21 cm.
• Summary: This book is fiction. A beautiful young Chinese
woman named “Peony” is the central character in the book.
She and her long-time lover Chin Chu are having their
farewell dinner together in Hangchow.
“Neither was in the mood for a festive farewell dinner.
She picked roast lamb served with kumquats and onions, and
a dish of deep-fried bean curd. He asked for a half bottle of
shaoshing, for he knew that she always enjoyed a little drink
with dinner,...” (p. 101).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “deep-fried bean
curd” (regardless of hyphenation).
Lin Yutang lived 1895-1976. After 1928 he lived mainly
in the United States. His many works represent an attempt
to bridge the cultural gap between the East and the West.
He was nominated for the Nobel Prize in Literature several
times in the 1970s.
324. May, Jacques Meyer; Jarcho, Irma S. 1961. The ecology
of malnutrition in the Far and Near East (food resources,
habits, and deficiencies). New York, NY: Hafner Publishing
Co, Inc. xv + 688 p. Illust. Index. 24 cm. Series: Studies in
Medical Geography, Vol. 3 [150+* ref]
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• Summary: Soybeans are discussed by country on the
following pages: China (p. 15, 17, 19, 24-25, 31, 38, 40- 41,
43, 45, 48).
Taiwan (p. 53, 57, 62, 67, 68).
Vietnam (p. 105-07, 109, 111).
Cambodia (p. 123, 124, 130, 131). Thailand (p. 147,
150, 155, 161, 175). Burma (p. 202, 210, 221). Address:
1. M.D., Director, Medical Geography Dep., American
Geographical Society, New York City, NY; 2. M.P.H.
325. Mendoza, Jose M. 1961. Philippine foods, their
processing and manufacture. Manila: Published by the
author. 421 p. See p. 152-59. Chap. XV, Sauces and Similar
Products. [7 soy ref]
• Summary: Contents of Chapter 15 titled “Sauces and
similar products” (p. 152-58): Soybean sauce (toyo).
Japanese soya sauce: Preparation of the starter, preparation
of the material, inoculation, fermentation. Modified Chinese
soya sauce. Coco sauce or coprameal sauce (The taste
compares favorably with Chinese soy sauce and Japanese
soy sauce). Hints and suggestions. Philippine bean sauces.
The tao-si [fermented black soybeans], tokua [tofu, not
fermented], tahore [taori, taore; probably fermented tofu],
the tajo ([taho] unpressed tofu curds, usually served with
medium brown sugar), mongo [mung bean] sprouts, soybean
sprouts, Vetsin (contains 1 part monosodium glutamate,
7 parts lactose, and 3 parts salt). Includes a formula for
Worcestershire sauce (which contains no soy sauce).
Note 1. This is the earliest document seen (April 2013)
that contains any Filipino word (tajo) for unpressed tofu
curds, usually served with medium brown sugar.
Note 2. The section titled “Tahore” (p. 157) states:
“This product is simply taori whereby the already prepared
taore is macerated to mass. Tokua [tofu] is used frequently
with tahore. They are both popular food [sic, foods] among
Chinese. The Chinese eat them with soft-boiled rice called
‘barabasa.’” Address: Lecturer in Food Technology and
Fermentation Technology, Manuel L. Quezon Univ., Manila.
326. Polo, Marco. 1961. The travels of Marco Polo. Edited
and with an introduction by Milton Rugoff. New York, NY:
New American Library of World Literature. xxix + [iii] + 35302 p. Port. Map. Index. 19 cm. Series: A Signet classic.
• Summary: Marco Polo lived 1254-1324? Milton Rugoff
was born in 1913. The excellent Introduction gives the
context for the journey. In 1254, when Marco Polo was born
in Venice, “all of Asia east of Baghdad [capital of today’s
Iraq] was, to Europeans, terra incognita, or a realm of fable.”
To the east lay highly developed civilizations that Europeans
knew nothing about. The “ancient caravan route called the
Silk Road was cut by the 6th century A.D., and the memory
of the old relationship soon grew dim.”
In 1271 Marco Polo (age 17), with his father and uncle,
left Venice and headed eastward. His father Nicolo and his

uncle Maffeo had already made the long journey from Venice
to Cathy and back–but unfortunately they wrote nothing
about it (p. xiii). Four years later they were again accepted at
the court of Kublai Khan. A map shows their journey thence,
then southward into China, back to the north, and their
presumed trip home by sea.
In about May 1275 the Polos reached Shangtu, or
Changdu (Coleridge’s Xanadu, located in the far northeast
of China), “the summer retreat of the Great Khan Kublai,
Lord of the Universe” (p. xvii). Kublai, age 61, welcomed
the travelers cordially, seems to have been impressed
with young Marco (age 21) and soon was sending him on
missions in Cathay. He made Marco governor of the large
city of Yangchow (pinyin: Yangzhou) for 3 years. Marcos
missions included at least two long journeys southward into
Cathay. One to the southwest was to Yunnan and Burma.
The other, to the southeast, took him to the Yangtze river
(he described its great boat traffic) and to the city of Kinsai
(today’s Hangchow; pinyin: Hangzgou), where “he found
a metropolis not only much larger than Venice, but one in
which the excellence of the government and the civility
of the people aroused him to twenty pages of praise and
wonder” (p. xxi).
Not until 1295 did the three Polos return to Venice.
Participating in a military conflict between Genoa and
Venice, Marco was taken prisoner in 1298. While in jail,
he dictated The Travels of Marco Polo to a fellow prisoner,
Rusticello of Pisa.
“Indeed it is a measure of how remarkable his account
was that so many doubted it” (p. viii). Most “Europeans
of the 14th and 15th centuries, still children of the Middle
Ages, were not particularly influenced or impressed” (p. x).
The first important person to be influenced was Christopher
Columbus. He owned a copy of a Latin translation of Polo’s
travels (now in the Columbian library in Seville, Spain) “and
it contains no less than seventy marginal notes” by Columbus
(p. xi).
“As curious as the opening of the channels to the East a
few decades before Marco Polo’s birth is their closing a few
decades after his death in 1324. The explanation is that after
Genghis Khan had established Mongol power in the early
13th century, the Great Khans... tolerated and even protected
the occasional Western visitor. But the Ming dynasty that
forced the Mongols out of China in 1368 showed no such
tolerance or curiosity. They shut the gates at the end of the
road and soon the roads themselves were made impassable
all across Asia by wave after wave of marauding Turks” (p.
ix-x). Address: Venice.
327. Thorne, Gerald. 1961. Principles of nematology. New
York, Toronto, London: McGraw-Hill Book Company. Inc.
xiv + 553 p. Illust. 24 cm. Series: McGraw-Hill Publications
in the Agricultural Sciences. [861* ref]
• Summary: Soybean cyst nematode, Heterodera glycines
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Ichinohe, 1952, is discussed on pages 297-299. Contents
of that section: Historical. Morphology and biology.
Identification. Symptoms. Host plant. Control.
Concerning Historical: “A disease of soybeans known
as ‘yellow dwarf’ was reported from Korea by Yokoo (1936)
and from China (Manchuria) by Nakata and Asuyama
(1937). Ichinohe (1952) observed similar symptoms in
Japan, discovered that the causal agent was an undescribed
species of cyst-forming nematode, and named it Heterodera
glycines. Winstead, Skotland, and Sasser (1955) reported it
from North Carolina. Surveys revealed its presence in over
2,000 acres distributed through three counties.
“In 1956 the pest was discovered in western Tennessee.
Extended surveys through 1959 have revealed its presence
in more than 35,000 acres in North Carolina, Virginia,
Tennessee, Kentucky, Missouri, Arkansas, Mississippi, and
Illinois. This widespread distribution indicates longstanding
infestations,...”
Gerald Thorne lived 1890-1975. Address: Prof. of Plant
Pathology and Zoology, Univ. of Wisconsin; formerly Senior
nematologist, Div. of Nematology, USDA.
328. Wan, Kuo-ting. 1961. Wu ku shih hua [A historical
discussion of Chinese cereals]. Peking, China: Chung-Hua.
[Chi]*
Address: China.
329. Watson, Burton. trans. 1961. Records of the Grand
Historian of China, translated from the Shih Chi of Ssu-ma
Ch’ien. 2 vols. New York, NY: Columbia University Press.
xii + 563 p. and viii + 543 p. See vol. II, p. 494-95.
• Summary: Volume I. Early Years of the Han Dynasty: 209
to 141 B.C. Volume II. The Age of Emperor Wu: 140 to circa
100 B.C. “Anyone who in the market towns or great cities
manages in the course of a year to sell... a thousand jars of
leaven or salted bean relish... may live as well as the master
of an estate of a thousand chariots” (Vol. II, p. 494-95,
Chapter 129, Bibliographies of the Money-Makers).
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “salted bean relish” to
refer to fermented black soybeans.
Watson notes that this monumental book can be read
not only as history but as literature, and is widely regarded
as “the most important historical source for a knowledge
of ancient China.” It is divided into five large sections: (1)
“Basic annals”–12 chapters on the history of early dynastic
houses. (2) Ten “Chronological tables,” listing important
events with their dates. (3) Eight “Treatises” on subjects such
as rites, music, astronomy, religious affairs, and economics.
(4) “Hereditary houses”–30 chapters of histories of the
various feudal states of pre-Qin (221-206 B.C.) China.
(5) “Biographies” or “Accounts”–70 chapters on the lives
of famous historical figures, or the foreign peoples and
countries with which China had contact. Within each section,

the chapters are arranged chronologically. This basic format
seems to have been created by Ssu-ma Ch’ien and it was
adopted in the 24 “Dynastic Histories,” the official accounts
compiled over all the dynasties from the time of Ssu-ma
Ch’ien to the present.
The author was born in 145 B.C. and died around 90
B.C. He spent most of his life in the court of emperor Wu
who brought the Han dynasty to its peak of power. Midway
through his work, he aroused the ire of emperor Wu and
was castrated. He chose not to take the honorable path
of committing suicide so that he could finish writing this
history, which his father had started.
Both Shen Nung and the Yellow Emperor are mentioned
(Vol. II, p. 19; Shi chih Chap. 28) as historical figures who, in
“the most ancient times,” had performed the Feng and Shan
sacrifices on two different mountains.
Liu An, king of Huai-nan, is introduced (Vol. II, p.
85), was discovered to have been plotting a revolt and was
brought to justice with his conspirators (p. 128), was sent
into exile by his brother, Emperor Wen, and died (p. 363-67).
Liu An, marquis of Fu-ling and “king of Huai-nan, was by
nature fond of reading books and playing the lute; he took no
interest in shooting, hunting, or dashing about with dogs and
horses. (Footnote: It was at his court that the Huai-nan Tzu, a
predominantly Taoist work on philosophy and statecraft, was
compiled by scholars whom he had summoned). He hoped
to win the support of his people by doing secret favors for
them and to achieve a reputation throughout the empire.” In
139 B.C. he journeyed to the capital and was praised. “As
you know, the present emperor has no son whom he could
designate as heir apparent. Your highness is a grandson of
Emperor Kao-tsu and there is no one who has not heard of
your reputation for benevolence and righteous conduct. If
some day the empire should be faced with the sorrow of
an imperial demise, who but Your Highness would be fit
to succeed to the throne?” Liu An was delighted with these
words. In about 135 B.C. he began to plan a revolt to place
himself on the Emperor Wu’s throne after the latter’s death
(p. 368-71). Chuang Chu, a friend of Liu An, was implicated
when Liu An was accused of plotting a revolt (p. 429n).
Address: Columbia Univ.
330. Wong, Ella-Mei. 1961. Chinese cookery. London:
Angus and Robertson. [xi] + 100 p. Illust. Index. 23 cm. *
• Summary: Foo Jook [dried yuba sticks] and “red bean
curd” are mentioned. Address: [Australia].
331. Wong, H.K. ed. 1961. San Francisco Chinatown on
parade in picture and story. San Francisco, California;
Chinese Chamber of Commerce of San Francisco. 111 p. See
p. 70. Illust. Map. 24 cm.
• Summary: This book represents an excellent, interesting
effort to introduce and interpret San Francisco Chinatown,
Chinese culture, tradition, and history, and Chinese people
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themselves to non-Chinese.
The book appears in 1961. China had been a strong and
crucial American allay in World War II and Chinese and
Chinese culture were starting to be given the respect and
equality that that had so long been denied. Yet landmark the
Immigration Act of 3 Oct. 1965 had not yet been passed.
The page titled “New Year foods and flowers,” by
Chingwah Lee states (p. 70) the Grant Avenue, in the heart
of Chinatown, is brightened by numerous flower sellers and
bustling as everyone exchanges the greeting “Gung Hay Fat
Choy.”
“On New Year’s eve many Chinese still observe the
traditional ritual of prayer to heaven and earth for their loved
ones and in memory of their ancestors. After the ceremony,
a few minutes past midnight, the family partakes of a simple
meal of Lo-han Tsai [Monk’s Food], an austere concoction
of vegetables which is eaten by monks all year. Nine basic
ingredients are needed for this dish: Sai fun (long rice), Gum
Choy (banana flower), Fat Choy (a species of nutritious
seaweed), Dry Thread bamboo Shoot, Foo Jook (dried
bean curd [dried yuba sticks]), Won Yee (delicate Chinese
mushroom), Chinese mushrooms, dried oysters and fresh
bean cake [fresh tofu].
“The Seventh day of the New Year, known as the Day of
Man, is considered to be everyone’s birthday.”
The book is composed of many sections, each by a
different Chinese author. When the section is less than 2 full
pages long, the remaining space is filled with advertisements.
The first five sections are: “Introduction to Chinatown.” Who
are the Chinese?” “It started on Grant Avenue.” “Changing
economic tides in Chinatown.” Chinese language.”
A few interesting facts: Portsmouth Square, a few
steps off Grant Avenue, is the birthplace of San Francisco
(p. 22). Photos show the square in 1857 and 1960 (before
restoration).
The classic Chinese dress, a sheath dress with a high
collar and a slit skirt, is called a cheong-sam. It is concealing
yet reveling (p. 26).
“The Chinese people as a race are quite religious.”
“With forbearance and open-mindedness, the Chinese
accepted other imported religions [such as Christianity]
without struggle. Throughout Chinese history there has been
no religious war–persecution and bigotry on account of
religion were unheard of” (p. 46).
“The delectable moon cake.” “There are five basic types
of filling: sweetened black bean (dou sah), lotus seed, fruit
with meat and nuts, yellow bean (dou yung), and winter
melon (doong yung)” (p. 81).
“Fortune cookies: Chinatown’s five fortune cookie
factories produce a daily average of 200,000 fortune cookies,
which are shipped to restaurants and groceries in the West.
12 million of these crispy cakes a year is the record of the
family-run bakery on Pacific Avenue” (p. 96).
Note: Concerning the filling for Moon Cakes. Letter

(e-mail) from H.T. Huang, expert on Chinese foods. 2010.
Dec. 8. “Dou sah is usually ground cooked soybean;
obviously it is sweetened with sugar. As for dou yung, I
would assume it is ground yellow soybean, but I don’t
really know.” Address: 730 Sacramento St., San Francisco,
California.
332. Soybean Council of America, Spanish Office. 1961?
The role of soybeans and soybean products in the Spanish
food supply. Madrid, Spain: AmSoy. 174 p. Undated. [23 ref.
Eng]
• Summary: On the front page: “This publication is the result
of the foreign market development activities of the Soybean
Council of America, Inc. in cooperation with the Foreign
Agricultural Service of the United States Department of
Agriculture.”
In the center of the front cover is the new “AmSoy” logo
of the Soybean Council of America, Inc.
Summary: The Spanish diet is short on animal protein
and on fats; both need to be increased significantly.
Survey on the diet:
Protein furnished by Cereals
Protein furnished by Pulses
Summary on Vegetable Protein in the Spanish daily Diet
Protein furnished by Meat
Protein furnished by Eggs
Protein furnished by Milk
Protein furnished by Fish
Summary on Animal Protein in the Spanish daily Diet
Summing up the Protein Content of the Spanish daily
Diet
Problems of Spanish livestock:
Livestock Market Products
The Mixed Feed Industry
Postal addresses of mixed feed manufacturers
List of laboratories
Edible oils:
Production
Oil Trade
Exports
Imports
Purchasing procedures
Purchasing Organizations
Methods of Spanish Foreign Trade
Freights unloading and refining
Unloading Stations
Freight and Transportation
Refining
Oilseed:
Trade Imports, Exports
Crushing industry
Soybean cultivation in Spain
The role of soybeans in the Spanish food supply
Literature
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Page 139: “In 1917 the Spanish Consul in Shanghai
sent to the Spanish State Department a report on soybean
cultivations in China, and proposed to start growing this
plant in Spain.
“A few years later the Agricultural Stations of Jerez de
la Frontera and Malaga (both in the South of Spain) began
experimenting with this new crop in small plots of land. The
soybeans grown were used only for animal feeding.
“In 1925 soybeans were grown in the Province of
Lérida (Catalonia), but only on a small scale, most of the
production being devoted to the preparation of special foods
for diabetics. Some tentative cultivation was also started in
the Province of Pontevedra, in the Northwest of Spain, where
the climate is humid and mild.
“The School of Agricultural Engineers began
experiments on soybean cultivation between 1930 and
1935; the crops obtained on small pieces of dry land were
equivalent to a yield of 680 to 720 kgs. per hectare. Further
experiments were interrupted in 1936, at the time of the Civil
War.
“In view of the increasing shortage of olive-oil, the
Government decided to encourage cultivation of oilseeds,
soybeans among them. The Ministry of Agriculture
published an order in the State Gazette of January 30th,
1957, regulating future cultivation of soybeans. This order
stated that the Servicio Nacional del Trigo (National Wheat
Service) would pay 8 pesetas per kilogram to any farmer
selling his crop to the Service; at the same time, the National
Wheat Service would provide fertilizers and grant credits
to encourage soybean cultivation. Soybean cultivation,
however, did not reach high production figures, as can
be seen in table No. 91a.” This table (p. 152) shows that
soybean production in Spain increased from 250 tons in 1955
to 350 tons in 1960. Address: Spain.
333. Chen, Philip S.; Chen, Helen D. 1962. Soybeans for
health, longevity, and economy. 2nd ed. South Lancaster,
Massachusetts: The Chemical Elements. xii + 242 p. Jan.
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956
edition, third printing (the dedication is to William J.
Morse and Harry W. Miller), except that: (1) Table 1, titled
“Soybean production in the United States” (p. 2) gives
statistics to 1960, instead of 1958. (2) Appendix B (p. 22436) has been updated based on the 1961 Soybean Blue Book.
(3) The dust jacket has been updated. On the rear dust jacket
is a portrait photo of Dr. Philip Chen and a biographical
sketch. (4) The paper is slightly thicker.
Note: In 1962 Chen wrote A New Look at God,
published by Chemical Elements (288 p.). Address: 1. Prof.
of Chemistry, Atlantic Union College, South Lancaster,
Massachusetts; 2. National Science Foundation Fellow,
Cornell Univ.

334. Foreign Agriculture (USDA Foreign Agricultural
Service). 1962. Soybean markets in Southeast Asia. 26(2):17.
Feb.
• Summary: Four areas in Southeastern Asia–Hong Kong,
Malaya, Singapore, and possibly Sarawak–are growing
commercial markets for U.S. soybeans and soybean oil.
Communist China has long been the main source of soybeans
for Southeast Asia. The use of U.S. soybeans in the four
areas is limited largely to those foods for which splits and
broken beans are suitable–namely, soybean curd, soybean
sauce, and soybean cheese.
335. Spilsbury, Calvin C. 1962. Southeast Asia as a market
for U.S. soybeans and vegetable oils. USDA Foreign
Agricultural Service. FAS-M-126. 41 p. Feb. Summarized in
Soybean Digest, March 1962, p. 26.
• Summary: Gives an excellent, detailed discussion, with
many statistics, of the soybean markets in Hong Kong,
Singapore, Malaysia, Indonesia, British Borneo (Sarawak,
Brunei, and North Borneo [Sabah]), and Burma.
“The 350,000 Chinese of British Borneo are large
consumers of soybean food products and fats and oils, but
this market is small. Domestic production of soybeans in
North Borneo is more than sufficient to supply domestic
demand for that country, and some exports are made each
year. Imports of soybeans into Sarawak and Brunei, though
small, have been growing each year. In 1960 Sarawak’s
imports were 608 long tons, compared with 526 tons in 1959
and 403 tons in 1958. Thailand, Mainland China, Vietnam,
and Cambodia are the main suppliers, as U.S. soybeans have
been scarce in this market.”
Burma: “The domestic production of soybeans in
Burma has been small, but output is large enough to provide
demands of the Burmese people in the Shan State, population
approximately 500,000, who use soybeans for food.” The
peanut is the main oilseed crushed in Burma. The majority
of peanut crushing mills are located in Rangoon, Insein,
Mandalay, and Myingyan.
Table 6 (p. 29) shows imports (in piculs; 1 picul = 133
lb) of soybeans to Sarawak, by country of origin, annually
1958-1960. The main source countries are Thailand,
Mainland China, and Indochina. Imports increased from
6,853 piculs in 1958 to 10,343 piculs in 1960.
Appendix: Hong Kong: Importers of U.S. soybeans,
manufacturers of wet and dried bean curd for export to U.S.,
soybean sauce manufacturers. Singapore: Importers of U.S.
soybeans, importers agents providing services to soybean
importers, manufacturers of soybean curd, largest soybean
sauce manufacturers, soybean milk companies. Federation
of Malaya: Importers of soybeans, soybean sauce factories
(Penang, Province Wellesley, Kedah, Perak, Selangor,
Malacca, Negri Sembilan). Sarawak: Soybean importers
and dealers (all of Kuching). Burma: Fats and oils importers
(Rangoon), vegetable oil mills (Rangoon).
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Note 1. Sarawak became part of Malaysia in 1963. Note
2. This is the earliest document seen (May 2010) concerning
soybeans in Brunei. This document contains the earliest date
seen for soybeans in Brunei (Feb. 1962). Address: Fats and
Oils Div.
336. Allewelt, Robert W. 1962. Japanese boom sparks
U.S. soybean gains. Foreign Agriculture (USDA Foreign
Agricultural Service) 26(3):11. March.
• Summary: “The U.S. soybean industry foresees a 10- to
20-percent annual increase in its $100-million Japanese
market over the next few years under the impact of Japan’s
booming economy and recent liberalization of soybean
dollar imports. The expected liberalization of soybean dollar
imports in 1962 generates some of the optimism.
“The United Stares supplied all but 3 million bushels
of Japan’s total imports of 42 million bushels in 1961–and
hopes to supply nearly all of the 50 million bushels Japan is
expected to import in 1962.
“Neither Japan’s domestic production nor possible
imports from a traditional source, Mainland China, seem
likely to affect this estimate.
“Uncertainty of supply and generally lower quality
make large imports from China problematical, though
Japan may import somewhat more than the 2 million to 3
million purchased in late 1961. This was the first substantial
purchase since trade relations between the two countries
were terminated in 1958. Prior to World War II, Japan
imported around 20 million bushels a year from China.
“Only one-fourth of Japan’s consumption requirements
was met by domestic production of over 14 million bushels
in 1961. Future production is not expected to increase and
may possibly decline because of competition from lowerpriced imports.
“Even with a 13-percent ad valorem tariff, the wholesale
price of U.S. soybeans in Tokyo last October averaged about
$116 a metric ton, compared to $165 a ton for domestic
soybeans. The 1961 support price for Japanese soybeans
was $3.93 a bushel compared to the U.S. support of $2.30 a
bushel.
“Japan’s tariff structure favors oilseed imports to support
the domestic oilseed-crushing and fats-and-oils-processing
industries. Soybean oil imports carry a 20-percent duty,
compared with a 5-percent duty on soybean meal. The
crushing and processing industries are rapidly adopting upto-date methods, such as the solvent extraction system, to
obtain oil from oilseeds,
“Changed Consumer Tastes: Consumption of soybeans
in Japan is shifting from whole soybean foods to soybean oil
and meal.
“Crushed soybeans, used as oil or meal, now account
for nearly two-thirds of all soybeans consumed in Japan. Out
of the 1962 consumption estimate of 54 million bushels, 34
million will be crushed, and 20 million will be used directly

in the production of whole soybean foods. The 780,000 short
tons of meal obtained from the crushed soybeans will be
about equally distributed between food uses and livestock
feeds.
“Per capita consumption of edible vegetable oils, used
mostly in liquid form, has nearly tripled in the postwar
period and in 1961 reached an estimated 10.9 pounds. The
current decade should see a further increase to 20 pounds per
capita.
“In Japan, edible oil is sold mostly in bulk form to
consumers who supply their own containers, though sales of
packaged vegetable oils are increasing in metropolitan areas.
As income levels rise, the present limited use of margarine
and shortening (hydrogenated oil) is expected to grow and
further the use of packaged oil products.
“The demand for soybean meal is growing even more
rapidly than the market for fats and oils. Imports of U.S.
soybean meal soared to about 65,000 short tons in 1961
from former import totals of less than 1,000 tons a year.
Following the anticipated liberalization of soybean meal in
1962, Japanese imports of U.S. soybean meal are expected
to increase. All imports of meal, which are controlled by the
government, are used for feed purposes.
“Intensive Market Development: The market
development program of the Japanese-American Soybean
Institute has, with the assistance of the Foreign Agricultural
Service, contributed much to the growth of this market for
U.S. soybeans. Since 1956 the Institute has worked closely
with Japanese Government and industry groups in providing
U.S. soybeans ‘tailored’ to Japanese consumer preferences,
and specially cleaned for the variety of uses to which the
soybean is put in Japan. The Institute continually conducts
promotional and educational activities at industry and
consumer levels.
“Japanese industry groups have contributed considerable
time and money to the promotion of U.S. soybeans in Japan.
The high level of this participation makes it likely that Japan
will continue to be a major foreign dollar market for the
fourth largest cash crop produced by American farmers.”
A photo shows on Japanese woman teaching many other
women. The caption: “The preparation of soybeans for group
feeding was the subject of this meeting held by the JapaneseAmerican Soybean Institute at the Nishinomiya Health
Center.” Address: Fats and Oils Div., Foreign Agricultural
Service, USDA.
337. Sondergaard, Ejvind. 1962. Soybean Council of
America–Scandinavia: SBC has active program. Soybean
Digest. May. p. 54-55.
• Summary: Discusses the council’s activities in Denmark,
Finland, Norway, and Sweden.
Concerning Finland: The author visited Finland twice
during the last half of 1961. “U.S. soybeans are preferred
to Chinese beans by the crushers in Finland because the oil

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 157
content is higher.
“Norway: As in Denmark, Norway is interested in
soybeans primarily for crushing.” In 1960 Norway imported
80,000 tonnes (metric tons) of soybeans, and consumption
of soybean oil rose to approximately 13,000 tonnes. “One of
the reasons for the increase in the consumption of soybean
oil is the continuously declining production of marine oils
in Norway. Consequently, vegetable oils are expected to
constitute a larger percentage of the fats used in production
of margarine in the future. In 1960, 57,000 tonnes or 72% of
the raw materials used in the margarine industry consisted of
hardened marine oils.” Address: Soybean Council Director
for Scandinavia, Copenhagen.
338. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1962. Suez Canal oil-bearing material
shipments continue at reduced volume. 85(4):17-19. July 23.
• Summary: A table (p. 18) titled “Oil-bearing materials:
Suez Canal, northbound shipments by kinds, April 1961,
and October-May 1960-61 and 1961-62. In April 1962 only
155 metric tons (MT) of soybeans were shipped, down from
versus 5,000 MT in April 1961. On Oct. to May 1961-62,
some 142,549 MT were shipped, down from 207,000 MT
in Oct. to May 1960-61. Footnote: 1 metric ton of soybeans
equals 36.743333 bushels.
“The movement of soybeans (presumed to be Chinese)
through the Canal from October through May of the current
marketing year are running below the volume shipped in the
comparable period of the marketing years beginning October
1, 1957, 1958, 1959, and 1960.”
339. Republic of Vietnam, Department of Rural Affairs,
Commissariat General for Land Development and Rural
Affairs, Directorate of Rural Affairs. 1962. Field crops
improvement. In: Annual Work Progress Report on Crop
Improvement Program of Rice, Sugarcane, Vegetable and
Field Crops (for the period from July 1961 to June 1962).
Vietnam: Directorate of Rural Affairs. 300 p. July. See p.
v-vi, 135-48.
• Summary: At bottom of cover page: “A cooperative project
between the Directorate of Rural Affairs (DRA), and the
Chinese Technical Mission to Vietnam on Crop Improvement
(CIM).”
The summary section titled “Field crops improvement”
states (p. v-vi): As part of a crop improvement program, 16
varieties of soybeans were tested. Promising varieties were
Palmetto and Sankuo. It was found that growing soybeans
with closer spacing than the conventional spacing could
increase yield. In a field experiment with the soybean variety
Palmetto, sown as a second crop in July, the close spacing of
40 cm by 10 cm and 2 plants per hill gave 38% more yield
than the conventional spacing. Soybeans showed a high
response to phosphate and a moderate response to nitrogen
fertilizer. As for planting date, Palmetto can be grown year-

round, but the best seasons for sowing are April and July,
whereas Sankuo is best planted in July as a summer crop.
The larger section on “Field crops improvement” (p.
114-175) contains a subsection titled “IV. Soybean” (p.
135-48) which has this contents: Field work on soybean:
Comparative test of 12 soybean varieties in 1961 (summer
crop, fall crop, yields of each: Sankuo yielded 2,045 kg/ha),
test of planting date of soybean, fertilizer tests, spacing tests.
Recommendation for the future: Exploring foreign markets
(such as Taiwan), developing main production areas near sea
ports and organizing cooperatives, varietal improvement,
cultural improvement (planting date, spacing, fertilizer),
insect control (stem maggot and pod borer are the most
destructive; Leguminivora (Cydia) glycinivorella (Mats.) and
Caloptilia soyella (van Dev.) [Melanagromyza, Ophiomyia];
sprays of endrin, fenthion or Sevin gave good control of the
former).
The soybean is currently one of the crops grown on a
small scale in Vietnam; its production is still insufficient
to meet the demand. For example, in 1959 only 1,416
metric tons (tonnes) were produced on 2,219 ha, and an
additional 400 tonnes were imported for consumption.
Vietnam is working to diversify crop production in order
to expand exports, in order to earn more foreign currency.
Expanded soybean production seems to look promising in
this respect. Therefore, experiments on varietal and cultural
improvement have been carried out at Hung-Loc Station
since 1960. Despite the good experimental results, expansion
of commercial soybean production has faced many obstacles:
1. Local consumption is limited, because the people of
Vietnam do not frequently include soybean products in their
daily meals. 2. Since the difference between the export price
and the local price is small, dealers are not interested in
exporting soybeans at a small marginal profit. Thus growers
have difficulty selling their product. 3. Production is unstable
because of the uneven distribution of rainfall and insect
damage. 4. The reluctance of farmers to plant new crops will
prevent the expansion of soybean culture into new areas.
Address: Vietnam.
340. Manion, Ann. 1962. Plant tour shows use of old,
new methods: “ambassador” in Japan. Hartford Courant
(Connecticut). Aug. 5. p. 41.
• Summary: “Ann Manion, a South Glastonbury physical
therapist, is one of Greater Hartford’s two Community
Ambassadors for 1962. She is currently on a two-month
stay in Nagano, Japan, sponsored by the Experiment in
International Living. She is living with a host family.”
“One hundred years ago a bean paste factory was
also begun in Nagano. Bean paste is a mashed, soft food
composed of soy bean, rice and salt. It is a seasoning used
as a basic component in daily Japanese cooking. In many
families, hot soup is served for breakfast making use of
the bean paste seasoning. At the Marukone factory the
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manager handed out colorful brochures describing the
production process in pictures with an English insert. Miso,
as it is called in Japanese, is produced in this factory as a
combination of Thailand rice, soybeans imported from China
and salt.” Another ingredient is “’Koji,’ a fungus which is
cultivated on the surface of rice...”
“Twenty years ago the owner of the factory expanded
so that he now produced 10 per cent more miso than
previously... Much of the miso was moved along on
conveyor belts.”
341. Spurlock, Hughes H. 1962. Trends and developments in
Communist China’s world trade in farm products 1955-60.
USDA Economic Research Service, Foreign Agricultural
Economic Report No. 6. 44 p. Sept. See p. 26-29.
Summarized as “Chinese soybeans static” in Soybean Digest,
June 1963, p. 24. [11 ref]
• Summary: Since its founding on 1 Oct. 1949, the PRC has
sought rapid industrialization and development of heavy
industry. Most modern machinery and technology must be
imported from advanced countries, using income from farm
exports.
Table 12, titled “Export summary: Communist China’s
principal agricultural exports, 1955-1960” (p. 26), gives
statistics (by weight only) for soybeans, peanuts, other
oilseeds (sunflower seed, rapeseed, sesame seed, castor
beans, cottonseed), tung oil, other vegetable oils (peanut
oil, soybean oil, cottonseed oil, rapeseed oil, castor oil),
rice, fresh fruit (apples, oranges, bananas, grapes), tea, and
tobacco. The two largest exports by weight in 1960 were
rice and soybeans. Soybean exports (in 1,000 metric tons)
were: 1955–950.1. 1956–970.4. 1957–972.1. 1958–944.0.
1959–1,279.9. 1960–1,011.6.
The United States and Communist China do not trade
with each other, but they compete in world export markets.
“Sino-U.S. competition is sharper for soybeans than for any
other product.”
Table 13, “Soybeans: Communist China’s exports, as
recorded in available data of importing countries, 1955-60,
in 1,000 metric tons.” The importing countries are divided
into two groups: “Free world” and “Soviet bloc.” In 1955 the
three leading importers were: Soviet Union (483.6), Japan
(203.5), and West Germany (90.4). In 1960 the four leading
importers were: Soviet Union (351.0), West Germany
(212.0), Denmark (126.0), and Italy (110.0). Address:
Regional Analysis Div., ERS, USDA.
342. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1962. Finland to increase imports of
oilseed cakes, meals, and soybeans. 85(16):30. Oct. 15.
• Summary: “Finland, which in 1962 had a partial crop
failure, will require increased quantities of high-protein feeds
through May of next year. The increased requirements will
probably be met by imports of both cake and meal as well as

of soybeans.”
“Finnish imports of oilcake and meal in calendar year
1961 totaled 50,723 tons, virtually all from the U.S.S.R. In
the same period, soybean imports totaled 427,913 bushels,
more than 90 percent of which originated in Mainland
China, with the remainder from the United States. However,
soybean imports during January–July 1962 totaled 185,113
bushels, all of which originated in the United States although
purchased mostly from the Netherlands.”
343. Meade, Mary. 1962. Eye-catching Oriental treats.
Chicago Daily Tribune. Oct. 19. p. B1.
• Summary: “Look to the Orient for beauty in food
arrangement.” Two photos, including one of sukiyaki served
on a table, amplify this theme. The recipe for Sukiyaki,
which is given, includes “3 cubes soy bean curd (optional)”
and ½ cup soy sauce.
344. Needham, Joseph; Lu, Gwei-Djen. 1962. Hygiene and
preventive medicine in ancient China. J. of the History of
Medicine 17:429-78. Oct. [49 ref]
• Summary: Pages 460-61 note: “A fascinating chapter of the
Wai T’ai Pi Yao is entirely devoted to washing and cosmetic
preparations for personal hygiene under the rubric of tsao
tou (bath beans).” The author, Wang T’ao, records about 220
recipes involving many kinds of saponin detergent. There are
two especially for face washing, five for hair washing, and
eight for bath soap. Some of these probably contain saponins
in a sufficiently active form. Other vegetable products which
are used in these detergents are “a powder, tou mo, prepared
from soya bean (Glycine soja) in which saponins must
certainly have been contained.” Address: Caius College,
Univ. of Cambridge, England.
345. Needham, Joseph; Lu, Gwei-Djen. 1962. Hygiene and
preventive medicine in ancient China. J. of the History of
Medicine 17:429-78. Oct. [49 ref]
• Summary: Pages 460-61 cite ancient Chinese documents
that discuss the use of saponins from beans (including
soybeans) in detergents. Address: Caius College, Univ. of
Cambridge, England.
346. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1962. Japan buys soybeans from
mainland China. 85(21):20. Nov. 19.
• Summary: “Japan’s purchases of soybeans at the Canton
trade fair this fall were unofficially reported as of November
1, 1962, at 60,000–70,000 metric tons. However, as of the
date reported, the fair was only half over and further sales
were expected.
“It is also reported that Hong Kong is now buying
Chinese beans at the rate of 1,00–1,500 tons per month.
Prices at which these transactions are being made are not
readily verifiable.”
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347. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1962. Mainland China sells more
soybeans. 85(22):14. Nov. 26.
• Summary: “On November 15, trade sources reported the
sale by Mainland China of 32,000 tons (1.2 million bushels)
of soybeans, of which 22,000 tons (0.8 million bushels)
were sold to Europe. The destination of the remainder was
undisclosed.
“This is in addition to the 60,000–70,000 metric tons
(2.2–2.6 million bushels) which Mainland China reportedly
sold to Japan at the Canton Fair.”
“Current official trade reports indicate that Mainland
China will have about 220,000 tons (8.1 million bushels)
of soybeans available for export to Japan during the current
year. This indicates a sharp decline from the 390,000 tons
(14.3 million bushels) estimated earlier by unofficial sources.
according to a trade publication China exported about 6
million bushels of soybeans to Japan from the 1961 crop.”
348. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1962. Japan-Communist China
conclude 5-year trade agreement. 85(25):15-16. Dec. 17.
• Summary: “A Japanese economic mission to Communist
China has concluded a trade agreement whereby Japan
will import 700,000 metric tons (25.7 million bushels) of
soybeans from China over a 5-year period.”
“The quantity covered in this agreement is said to be in
addition to the 71,500 tons (2.6 million bushels) bought by
Japanese firms at the Canton Trade Fair (Foreign Crops and
Markets, November 26, 1962).”
349. Foreign Crops and Markets (USDA Foreign
Agricultural Service). 1962. Japan to implement soybean
agreement. 85(26):18. Dec. 24.
• Summary: “Japanese importers are preparing to implement
the agreement to buy 150,000 metric tons (5.5 million
bushels) of soybeans from Communist China for 1963
delivery (Foreign Crops and Markets, December 17, 1962).
Procurement of the first half of the quantity, or 75,000 tons,
was to be committed by December 15, and the other half by
January 15.
“The Japan-Communist China Trade Council had sent
notices to all principal soybean users asking each to specify
the quantity of beans each firm would guarantee to buy. If the
total exceeded 75,000 tons for the first portion, there would
be pro-rata sharing.”
“It was expected that the miso (soybean paste)
manufacturers would take as much as they could use, since
Chinese beans have traditionally been favored for miso
making. However, their annual capacity is only about
100,000 tons (3.7 million bushels). The oil crushers, on the
other hand, are reluctant to buy the Chinese beans... As the
oil content of the Chinese beans is lower than that of U.S.

beans, the crushers do not want to pay an equal price. The
Chinese had refused, at least until recently, to concede (about
$7 per ton differential was requested) on this point. Whether
the crushers will ‘cooperate’ despite this disadvantage is
unknown.”
350. Hermann, F.J. 1962. A revision of the genus Glycine and
its immediate allies. USDA Technical Bulletin No. 1268. 82
p. Dec. Illust. [26 ref]
• Summary: Contents: Introduction. Taxonomic history
of the genus Glycine. Taxonomy: Key to genera related
to Glycine, systematic list of Glycine and its immediate
allies, Glycine (Subgenus Leptocyamus, subgenus Glycine,
subgenus Soja), species excluded from Glycine, Paraglycine,
Pseudoglycine, Teyleria. Index.
“A tabulation of the species described as Glycine from
Index Kewensis, for example, results is a total of 286 and
the addition of published subspecies and varieties brings the
number to 323... Linnaeus proposed eight species under the
name Glycine in 1753 in Species Plantarum (p. 753-54). The
cultivated soybean, Glycine max, appeared in the same work
as Phaseolus max (p. 725) and also under the name Dolichos
soja (p. 727)... In 1825 De Candolle summed up the genus
as embracing 21 species, of which only 2 species (G.
clandestina Wendl. and G. javanica L.) can be admitted to
the genus as here defined. It was not until 1864 that the first
major addition to the genus was made. This was by Bentham,
who treated the genus in Australia as comprising six species,
all of them still valid although two of his names (Glycine
sericea and G. tomentosa) must be dropped as being later
homonyms... Bentham’s Glycine falcata of 1864 was the last
of the true Glycine species to be described.”
This article contains many superb illustrations by Regina
O. Hughes. In the subgenus Leptocyamus (wild perennial
Glycine species), the author includes Glycine clandestina
Wendl. (Australia, Formosa, Micronesia), G. clandestina var.
sericea Benth (Australia), G. falcata Benth. (Australia), G.
Latrobeana (Meissn.) Benth. (Australia), G. canescens F.J.
Herm. (Australia), G. tabacina (Labill.) Benth. (Australia,
southern China, South Pacific Islands), G. tomentella Hayata
(Australia, south China, Philippines, Formosa).
Note: This is the earliest document seen (July 2007)
concerning soybeans (but only wild perennial relatives of
soybeans) in Micronesia; cultivated soybeans have not yet
been reported. Yet it is not clear where in Micronesia these
soybeans were growing, and if they were growing in the
Federated States of Micronesia. Address: Senior botanist,
Crops Research Div., Agricultural Research Service; USDA.
351. Olson, Harvey Stuart. 1962. Olson’s Orient guide
[1st ed.]. Philadelphia, Pennsylvania and New York: J.B.
Lippincott Co. 1008 p. Illust. (by Cy Ferring). Maps. Index.
20 cm. 1st ed., 1962 [1963].
• Summary: In Chapter 5, “On dining out in the Orient,”
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we read (p. 229): In Japan, much loved and widely
consumed items include “bean sprouts and pastes [miso]
and sauces made from soy beans.” The Japanese, like many
“foreign visitors are fond of sukiyaki made of thin beef
strips simmered in a tasty soy sauce garnished with fresh
vegetables, served with a raw egg, and accompanied by rice.
They enjoy tempura, too,...” The dip is made of finely grated
radish [daikon] “and spicy soy sauce.”
The section on “Chinese cuisine” states (p. 236):
“Cantonese which is the blandest, most subtle, and least
greasy of the varieties of Chinese cooking...” Features “bean
curd and minced pork.”
The section titled “Japanese specialties” (p. 245+) starts
with Sukiyaki (One “bowl contains small pieces of lotus
root, scallions, bamboo shoots, bean curds, mushrooms, and
other greens,” p. 246). Also (p. 249) “Batayaki is the first
cousin to sukiyaki,” but with the difference that “batayaki
is prepared with a sauce less pungent than that used for
sukiyaki.” This sauce has “a soybean base, but mixed
liberally with butter” [bata].
The entry for “Soy sauce” (p. 252) taken from the
Random House American College Dictionary “defines soy
sauce as ‘a salty fermented sauce much used on fish and
other dishes in the Orient, prepared from soy beans.’ I cannot
emphasize too strongly how important a part this sauce plays
in the Japanese cuisine. It is not only used in connection with
fish but as a sauce for sukiyaki. It is also used generously in
preparing chicken and steak and is utilized as a garnish as
well as an ingredient.
“As a matter of fact I can think of no place where this
tasty bit is not likely to appear. I. for one, like soy sauce.”
However. if you wish, you can ask your waiter to omit it.
The section on Thailand (p. 278-79) notes: “Haw Mok,
a flaming hot Thai specialty, is made by pounding dry chili
peppers, shrimp paste, lemon grass, onions, garlic and salt,
and blending them with steamed coconut milk and soy sauce
decorated with egg and slices of raw fish. It is served in a
large banana leaf.”
The section on night clubs in Osaka, Japan says of Yen
Kyo (p. 312). “Another quality Chinese restaurant... Taste the
spring rolls, the chicken in papers, and the vegetable bean
curd dishes.”
In Chapter 12, “Japan,” the section on Tokyo states
(p. 692): “One can eat squid, lotus roots, roasted sparrows
(head, claws and all), raw lobster, embryonic eggs on a stick,
cuttlefish painted with soy sauce, blowfish, mud eel, mock
turtle, fermented bean curd, bamboo shoots, and quail’s
eggs,...”
Note: The 1st, 2nd, and 3rd editions all contain 1008 p.
352. Loo, S.W.; Ling, K.L. 1962. [Studies on the
physiological actions of the gibberellins. IV. The effect of
gibberellin on the absorption of nitrogen and phosphorus32
by plants]. Shih Yen Sheng Wu Hsueh Pao (Acta Biologicae

Experimentalis Sinica) 7(4):323-28. [10 ref. Chi; eng]*
Address: Inst. of Plant Physiology, Academia Sinica,
Shanghai.
353. Amano, Motonosuke. 1962. Chûgoku nôgyô-shi
kenkyû [Researches into Chinese agricultural history].
Tokyo: Ochanomizu Shobô. 950 p. 22 cm. 2nd. revised and
expanded edition 1979. [Jap]*
• Summary: Includes crucial work on topics like the
development of the plough, irrigated rice cultivation, cotton
growing, etc. Very reliable on sources, but factual rather than
interpretative.
354. Cartter, Jackson L.; Hartwig, Edgar E. 1962. The
management of soybeans. Advances in Agronomy 14:359412. [174 ref]
• Summary: Contents: I. Introduction: World production
(958,275,000 bushels in 1960), United States production
trends, utilization (processing to obtain oil and meal, hay
and green manure). II. Soil and climatic adaptation: Areas of
production in the United States, soil requirements, climatic
adaptation (effect of temperature on plant growth, effect of
temperature on composition of seed, effect of light on plant
growth, effect of photoperiod on flowering and maturity,
effect of soil moisture on growth). III. Time of planting and
varietal adaptation: Effect on plant characters (maturity,
plant height, lodging, seed quality, size of seed, seed yield),
effect on composition of the seed. IV. Planting methods and
equipment: Seedbed preparation (conventional, minimum
tillage, deep tillage), row width and planting rate (row width,
planting rate), double cropping (after fall-sown grain crops,
after peas), special methods of planting, types of equipment.
V. Rotation practices and erosion control: Effect on
soybean yields, effect on the following crop, effect on weed
population, soil residues from herbicides, erosion control.
VI. Weed control: Effect of planting time on plant growth
and weed competition, methods of cultivation, chemical
weed control (pre-emergence herbicides, post-emergence
herbicides). VII. Seed quality and seed treatment: Factors
affecting seed quality and germination, seed treatment. VIII.
Nutrient requirements: Nitrogen requirements and nodulation
(effectiveness of nodulation as a source of nitrogen, methods
of inoculation, survival of bacteria in the soil, effect of seed
treatment on inoculation, effect of nitrogen applications),
liming and pH levels (pH and plant development, calcium
and magnesium requirements), phosphorus, potassium,
trace elements, fertilizer practices and recommendations.
IX. Water requirements and utilization: Water needs in
relation to plant growth and development, irrigation and
soil management. X. Growth-regulating chemicals. XI.
Harvesting: When to harvest, harvesting methods. XII. Seed
storage. XIII. Discussion.
The USA now produces about 57% of the world’s
soybeans, followed by China (PRC; about 33%), Indonesia,
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Japan, Korea, USSR, Brazil, and Canada, in that order. By
1920, U.S. production was 3,000,000 bushels and the leading
states were North Carolina, Virginia, Alabama, Missouri,
and Kentucky–North Carolina producing 55% of the total.
By 1931, the center of production had shifted to the North
Central States, where it is at present.
Note: According to Google Scholar, this is the 3rd most
widely cited article (cited by 172) of which E.E. Hartwig is
an author. Address: 1. United States Regional Soybean Lab.,
Urbana, Illinois; 2. Stoneville, Mississippi.
355. Chen, Joyce. 1962. Joyce Chen cook book.
Philadelphia, Pennsylvania: J.B. Lippincott. 221 p. Illust. 23
cm. *
356. Cummins, J.S. ed. 1962. The travels and controversies
of Friar Domingo Navarrete 1618-1686. Works Issued by the
Hakluyt Society (Cambridge, England) No. 118. cxx + 475 p.
Series 2. 2 vols. See Vol. 2, p. 195-96. Index. 28 cm. [273*
ref]
• Summary: This work contains the “earliest accurate
description by a European of food use of soybeans” (T.
Hymowitz). The author, Domingo Fernández de Navarrete, is
referred to as “Navarette” throughout this book. For details,
see Navarrete’s 1665 journal entry. Cummins states (p.
cxix): “This edition is not a translation of the Tratados, for
it is limited to the sixth book, namely the autobiographical
section of the Tratados. Yet the section on tofu is almost
identical (except in capitalization, italics, and punctuation)
to the first English translation published in 1704 by
Churchill and Churchill. The title page notes that this work
was “Edited from manuscript and printed sources by J.S.
Cummins.”
At the very end of Chapter XIII, titled “My journey to
Che Kiang and stay there till the persecution,” the author
describes tofu in China. Note that Chekiang is today the
name of a coastal province in eastern China, bounded on
the north by Kiangsu province, on the south by Fukien
[Fujian] province, and on the east by the East China Sea.
Writing in the year 1665, Navarrete says (p. 195-96): “16.
Before I proceed to the next Chapter, because I forgot it in
the first Book, I will here briefly mention the most usual,
common and cheap sort of Food all China abounds in, and
which all Men in that Empire eat, from the Emperor to the
meanest Chinese; the Emperor and great Men as a dainty,
the common sort as necessary sustenance. It is call’d Teu
Fu, that is, Paste of Kidney Beans.* I did not see how they
made it. They drew the Milk out of the Kidney-Beans, and
turning it, make great Cakes of it like Cheeses, as big as a
large Sive [Sieve], and five or six fingers thick. All the Mass
is as white as the very Snow, to look to nothing can be finer.
It is eaten raw, but generally boil’d and dress’d with Herbs,
Fish, and other things. Alone it is insipid, but very good
dress’d as I say and excellent fry’d in Butter. They have

it also dry’d and smok’d, and mix’d with Caraway-seeds,
which is best of all. It is incredible what vast quantities of
it are consum’d in China, and very hard to conceive there
should be such abundance of Kidney-Beans. That Chinese
who has Teu Fu, Herbs and Rice, needs no other Sustenance
to work, and I think there is no body but has it, because they
may have a Pound (which is above twenty Ounces) of it any
where for a Half-penny. It is a great help in case of want,
and is easy for carriage. It has one good Quality, which is,
that it causes the different Airs and Seasons, which in that
vast Region vary much, to make no alteration in the Body,
and therefore they that travel from one Province to another
make use of it. Teu Fu is one of the most remarkable things
in China, there are many will leave pullets for it. If I am not
deceiv’d, the Chinese of Manila [Philippines] make it, but
no European eats it, which is perhaps because they have not
tasted it, no more than they do Fritters fry’d in oil of Ajonjoli
(a very small seed they have in Spain and India, which we
have not**) which the Chinese make in that City, and is
an extraordinary Dainty, of which Europeans do deprive
themselves.”
Footnotes: “*To fu, or beancurd, is made of the soya
beans which were familiar to the servicemen in the East
during the Second World War; few of them would ‘leave
Pullets for it (see Couling 46). **Ajonjoli, oil extracted from
sesame (Sesamum indicum), used as an olive-oil substitute, a
hair-dressing, and for medicinal purposes.”
Near the end of Chapter 14, titled “My journey to the
Imperial City, and residence there,” Navarrete writes (p.
242-43, concerning the period 1666-1669): “19... My two
Companions, three Servants and I continued in the Imperial
City from the 28th of June till the 13th of September. During
this time, bating Fish, Flesh and Wine, the Emperor allow’d
all our Expence, as well as theirs; so that we had Rice, Wood,
Herbs, Oil, and what they call Teu Fu [tofu] in abundance
brought in to us; so that when we went away the Fathers of
the Society that remain’d behind were stock’d for a great
while with Rice, Wood, Oil and Vinegar.” Note: The tofu,
being a perishable food, would have been consumed within a
day or two.
This first part of this book (p. xix–cxx) gives a detailed
biography of Fernández Navarette. It begins: Few men have
had more literate enemies and as many inventive biographers
as Domingo Fernández de Navarrete (1618-86)...” The best
of his life was spent working as a missionary in China, where
he was a determined opponent of the evangelical methods
of the ‘Jesuit Mandarins.’ On his return to Europe he wrote
an account of China, the Tratados... de la monarchia de
China. This is an enthusiastic compendium of contemporary
knowledge of the Empire, which Navarrete constantly exalts
as a Utopian state fit to be imitated by Europe... the author,
wherever he went, had an observant eye, an open ear, and
an ever ready pen... This edition of Navarette’s travels is
based on all of [his] writings, but principally upon the sixth
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book of the Tratados” an autobiographical account of his
travels. Navarrete was born in 1618 in Castrogeriz, Spain
(he was Castilian), and he died in 1686 on the island of
Santo Domingo, where he was Archbishop and Primate of
the Spanish Indies. In 1635 he became a Dominican friar in
Peñafiel, Spain. In July 1645, at the age of 27, he volunteered
for the Philippine mission. En route he spent 2 years in
Mexico, from Aug. 1646. Landing in the Philippines on 23
June 1648, he did mission work among the Filipino Indians,
then taught at the University, where his brilliant, curious
mind was recognized. He then joined the Dominicans in
China, arriving in Macao in 1658. “From the very beginning
he seems to have fallen in love with China and its people,”
among who he now remained working until the outbreak of
the persecution of 1664. He learned the Chinese language
well–and loved it. He became very critical and accusing of
the Jesuit missionaries in China–which later embroiled him
in controversies with them. He reached Canton in March
1666, and spent the next 4 years under house arrest until
Dec. 1669. Subsequently he travelled in many countries
and underwent frightening adventures, finally arriving
back in Spain in Dec. 1674. There, in Madrid, he wrote
extensively–starting with his Tradutos [sic, Tratados]
historicos, politicos, ethicos y religiosos de la monarchia de
China (518 pages, divided into 7 Treatises) in the first half
of 1675. In 1677 he was nominated Archbishop of Santo
Domingo, where he arrived on 20 Sept. 1677. He died there
of an illness in Feb. 1686. Address: King’s College, Univ. of
London.
357. Gernet, Jacques. 1962. Daily life in China on the eve of
the Mongol Invasion 1250-1276 (trans. by H.M. Wright from
French original ed. of 1959). New York, NY: Macmillan
Co. 254 p. Series: Daily Life Series #7. 23 cm. Published by
Stanford University Press in 1970. *
• Summary: This is a translation of La vie quotidienne en
Chine, a la veille de l’invasion mongole, 1250-1276. Paris:
Hachette (1959).
Note: The Mongol’s takeover of China took more than
a generation. By 1279, the Yuan forces had successfully
annihilated the last resistance of the Southern Song Dynasty,
and Kublai thus became the first non-Chinese Emperor
who conquered all of China. The takeover ended with the
announcement of the Yüan dynasty. In 1271 Kublai Khan
(ruled 1260-1294) adopted the Chinese dynastic name Yüan,
meaning “The First Beginning” or “The Origin,” the first
dynastic name not derived from a place name.
358. Hilbert, G.E. 1962. Foreign research program of U.S.
Department of Agriculture on soybean protein products
under Public Law 480. In: USDA Northern Regional
Research Laboratory, ed. 1962. Proceedings of Conference
on Soybean Products for Protein in Human Foods. Peoria,
IL: USDA NRRL. iii + 242 p. See p. 93-98.

• Summary: “For many years, the Department was financing
with dollars a farm research program abroad.”
“A considerable expansion of our foreign research
program was effected a few years ago under Public Law 480.
This program of research is financed with foreign currency
accruing to the United States from the sale of surplus
agricultural commodities, and, in a sense, trades surpluses
for research results. Research in the field of economics,
forestry, farm, marketing and utilization is carried out under
this program. Projects are selected for financing which are of
direct interest to the United States and also of interest to the
foreign country.
“At the present time, 195 grants or research agreements
have been executed in 20 countries in Europe, Asia, and
Latin America. Funds are available to initiate programs
in an additional 6 countries. Proposals from most of these
countries are being processed at the present time. The annual
cost of the grants already executed amounts to about the
equivalent of $2-2½ million in foreign currency annually.
Substantial funds are available for the expansion of this
program.
“The Public Law 480 foreign research program is
being administered by the Foreign Research and Technical
Programs Division, Agricultural Research Service, U.S.
Department of Agriculture, in Washington. A regional office
has been established in Rome, Italy, to negotiate the costs of
grants and administratively supervise the program in Europe
and the Near East. A regional office has been established in
New Delhi, India, also, to carry out the same functions in the
Far East.
“The technical phases of the program–that is, the
approval of projects on which grants are executed and
the review of progress reports–are handled by the various
research divisions in the Department. For example, all
projects on the utilization of soybeans fall under our
Northern Utilization Research and Development Division.
All those dealing with the nutritional aspects of soybeans
as a food are under the jurisdiction of the Institute of Home
Economics.
“Ideas for new research projects may come from within
the Department, from research organizations abroad, from
our Research and Marketing Advisory Committees, from
national commodity organizations, or from the processing
industry. We are indebted to The Soybean Council of
America for the interest it has taken in developing our
research program on soybeans abroad. The Council has
stimulated many foreign research groups to submit projects
on improving uses for soybeans. It has brought to our
attention, also, important problems on soybeans that need
attention.
“In developing a program on soybeans we have been
faced with the problem that most countries in which we have
funds have had practically no knowledge or experience on
the uses of soybeans, and have conducted very little research
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on their utilization. The opportunity has been very limited
for financing research on the utilization of soybeans in
laboratories with background experience on its products.
“Fortunately, the activities of UNICEF and FAO, on
increasing the protein level of the diet in the developing
areas of the world, and the powerful market development
program of The Soybean Council of America, have
stimulated great interest in many countries on the usage of
soy products in the diet. These efforts have facilitated the
development of our research program on soy products.
“As the primary emphasis of this conference is on
soybean products for protein in human foods, the research
work we are financing on soybean oil and fatty acids will
not be discussed here. My talk will cover only those projects
dealing with soybean proteinaceous foods, and with minor
components in soy flour or soybean products which may
affect their food value. A dozen or more projects of this kind,
in half a dozen countries, are underway or will be shortly.
“At the National Institute of Nutrition in Rome,
Italy, we have executed a grant with Professor Visco to
finance research on the use of soybean protein products as
supplements to wheat flour production of pasta, such as
spaghetti and macaroni. The southern part of Italy depends
to a large extent upon cereal grains as the main staple of
the diet. Raising the protein level and quality of the diet
in Italy could be done readily by increasing the protein
content of pasta with soy protein products. Professor Visco
has set as his objective an increase of 10 percent in the soy
protein content of pasta. He believes this amount of soy
protein in pasta would provide all the essential amino acids
necessary for good nutrition. The Institute has produced
pasta containing 10 percent by weight of soy protein. Pasta
containing the type of commercial soy protein used was
unaltered in cooking quality, but had a slight gray cast and
slight change in flavor. The effect of lowering the content
of soy protein on color and flavor of pasta is now being
investigated. The effect of other sources of commercial
soy protein on color and flavor will be studied, also.
Professor Visco is interested in following up these studies
by conducting nutritional investigations on groups of school
children, using pasta fortified with soy protein.
“In Japan, we are negotiating a grant with the Food
Research Institute, in Tokyo, for research on dried tofu.
Fresh tofu is the most important soybean food in Japan. On
a dry basis, its protein content ranges from 50 to 60 percent,
and fat content from 21 to 50 percent. It has a bland flavor.
It is eaten as such usually with soy sauce. Slabs are deepfat fried [tofu], also, forming an envelope which is stuffed
with hot rice. Fresh tofu is made in thousands of small
plants, many of them family-run operations. Fresh tofu has a
relatively short storage life comparable to that of fresh milk.
Dried tofu, which is a spongelike product, has come into
production in recent years. It has a shelf life of 6 months or
longer. However, the product is inferior to the fresh product

in overall eating quality.
“Under the grant to be carried out at the Food Research
Institute there will be studied the varietal effect of soybeans,
and variation of processing conditions on the physical
characteristics and flavor of dried tofu. Fresh and dried
tofu have promise in supplementing the diet in the protein
deficient areas of the world.
Miso is another important soybean food used in
Japan. It is produced by the fermentation of soybeans
with Aspergillus oryzae. The most popular use of miso in
Japan is in soup. Miso soup plays an important part in the
standard Japanese breakfast. Because of uneven uptake of
water, not all varieties of soybeans can be used, or only with
difficulty, in the traditional Japanese process for making
miso. Most Japanese and Chinese varieties of soybeans
are better than most American varieties. In preliminary
experiments conducted at the Northern Utilization Research
and Development Division, in cooperation with two Japanese
miso experts, it was found that dehulled soybeans or soybean
grits absorbed water uniformly and yielded excellent miso.
Now we are interested in following up these studies on
a pilot-plant scale using different varieties of soybeans,
and carrying out the fermentation under various Japanese
environmental conditions. A grant on this project is being
negotiated with the Central Miso Institute.
“As it is produced at the present time, miso has a
relatively high salt content. Salt is used in the process to
control the microbiological population. Dr. Gyorgy informs
me that miso with a greatly reduced salt content might make
it more suitable for feeding infants and young children. The
development of procedures for producing miso containing
very little salt might broaden its usefulness.” Continued.
Address: Director, Foreign Research and Technical Programs
Div., USDA, Agricultural Research Service, Washington 25,
DC.
359. Hsin-Chung-kuo ti k’ao-ku shuo-huo [New China’s
archaeological accomplishments]. 1962. Peking, China. See
p. II, 53. [Chi]*
• Summary: Ho (1969, p. 28-29) states: “The lateness of
the domestication of the soybean is indirectly reflected in
several physical-anthropological and historical phenomena.
Judging from the human skeletons unearthed at the early
Yang-shao site of Pan-p’o, most of the Yang-shao adults died
young, between thirty and forty years of age. An unusually
large portion of the skeletons of children further indicates
possible serious malnutrition accounted for at least in part by
the lack of staple foods rich in protein (p. II). Large numbers
of animal bones and skeletons unearthed in An-yang, the
last Shang capital, also reflect the dependence of the ruling
class on meat as a source of protein and fat. Recent studies
of early Chou artifacts in the Shensi area show the lingering
importance of hunting and fishing tools at a time when
agricultural based chiefly on millets was three millenniums
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old” (p. 53). Address: China.
360. La Choy Food Products, Inc. 1962. The art and
secrets of Chinese cookery. Archbold, Ohio: La Choy Food
Products. 31 p. Illust. (some color). 10 x 16 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
Address: Archbold, Ohio.
361. Lin, Yutang. 1962. The pleasures of a nonconformist.
Cleveland and New York: The World Publishing Co. 315 p.
See p. 129-30. *
• Summary: This book is fiction. Page 129: “There are other
very important ingredients which a good Chinese cook
cannot do without. Among these are the pickled black beans
(toushi) [fermented black soybeans] essential in preparing
sea bass, as the soya bean sauce is essential to fried porgies.
This (toushi) appears as tiny black spots in the sauce of
‘lobster Cantonese style,’ and is essential to its peculiar
flavor.”
Page 130: “But above all, I place the greatest importance
on toushi, pickled black beans,...”
Note: This is the earliest English-language document
seen (Dec. 2011) that uses the term “pickled black beans” to
refer to fermented black soybeans.
362. Miller, Harry W. 1962. Traditional methods of
processing and use of soy liquid and powdered milk. In:
USDA Northern Regional Research Laboratory, ed. 1962.
Proceedings of Conference on Soybean Products for Protein
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See
p. 149-56.
• Summary: “It is a new day when so many important
sponsoring organizations join in evaluating the suitability
of the protein of the humble soybean to meet the nutritional
needs of the human subject, and to study practical ways of
extending its benefits in protein deficient diets.
“In August 1940, I presented a paper entitled ‘The Role
of the Soybean in Human Nutrition’ before the American
Soybean Association at Dearborn, Michigan, and predicted
that the day would come when we would find an awakened
interest in this country in utilizing soy products as a part of
the American menu. I believe we are rapidly approaching
that goal, There is now an awakening in many lands to the
needs of better nutrition, and it is timely that study and
research be given to how we can utilize the values of the soy
protein for universal race betterment.
“Soybeans have for centuries been the chief protein
supplier in the heavily populated areas of Southeast Asia. It
is well to examine methods of processing and utilization as
practiced in the Orient. However, the per capita utilization
of soybeans has been far below their needs, ranging from 15
to 50 pounds per annum in countries like China, Japan, and
Korea, largely due to the inability of agriculture to keep pace

with population.
“It was in these soy-producing and-utilizing countries
that I had the opportunity over more than half a century
to observe their methods of preparation, and to check the
results in the feeding of soy products. Considerable leafy
vegetables, stems and ‘roots’ have to a certain extent
supplemented the diet with protein, so that adults of mature
age probably get adequate protein. However, the appalling
infant mortality and adolescent protein deficiency diseases
have stressed the need for increased rations such as may be
supplied by the soybean.
“Protein has its greatest contribution during the growing
years of life. Three times the amount of protein per unit of
body weight is needed the first year of life compared with
the adult. During adolescence and the teenage years twice
the amount of protein is required till they attain their normal
body weight as in after life. If individuals are well grown
with ample biologic protein their chances for long life
expectancy are enhanced.
“With the infant’s short intestinal tract and its immature
digestive juices, foods have to be reduced to liquids to be
usable. Consequently, a liquid food beverage, if supplied
in sufficient quantity and quality, enables normal growth
to proceed rapidly. Without it, growth is stunted; anemia,
infection follows and many do not survive these years of
inadequate food intake. Those that survive childhood often
die early in life of degenerative diseases.
“The need of liquid nourishment following birth is
evident from the fact that all mammals, including the human,
have no provision for taking solid food, so as a starter food a
lacteal secretion is by nature supplied, and to meet the need
of the growing years of the human, various animal milks
have been used. However, the supply is meager in the AfroAsiatic countries.
“My attention was called to soybeans as a dietary
food upon reaching China and living on Chinese cuisine.
It was some 20 years later, in 1925, that I embarked on
the development of a liquid beverage from the soybean.
Considerable progress has since been made in improvement
of such a food beverage and its use. However, it is only a few
areas where nutritional use is made of soy milk, and much
remains to be done in its improvement and distribution to
combat malnutrition.
“The Oriental approach to processing the soybean
is entirely opposite to that of the west. Western countries
process the soybean by grinding it into fine flour after
dehulling, and screening through very fine 200- or 500-mesh
screens, or shall we call it, the milling operation. While in
lands where soybeans have been used for centuries, they
first hydrate the beans, or as we call it, use the wet-milling
operation.
“In Eastern countries interest in soybeans has been
primarily in its protein content, while the West has vied for
its oil. It was my good fortune that I began my study of the
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soybean in the Orient where soybeans were used for human
food, rather than for animal rations. Soaking the hard, dry
bean was the first procedure, and it then is ground into a
milklike slurry. The whole soybean is given a water soak for
8 hours, or after dehulling a water bath for 2 hours. In either
case the bean doubles its original weight by water intake. It
is then ready for the milling operations. This is accomplished
with stone buhr mills, or disintegrators, that break up the
continuity of the fiber, and expose its nutrient particles of
protein, oil, carbohydrate, vitamins, and minerals to a water
wash. The water-soluble nutrients are separated from the
fiber portion by filtration. The amount of water used in the
slurry mix, its temperature, whether hot or cold, and also the
quality of beans, determines the ratio of soluble nutrients to
those still clinging to the fiber.
“In fact, there are numerous techniques to be observed
to get the dispersible protein and other nutrients in the
highest soluble amounts. Beans differ, as also the aging
of beans. The nutrient yield is greatest immediately after
harvest time. Long heat exposure in warm climates, makes
for less solubility. A proper soak is of great importance; then
next the grinding of the beans. A small stream of water to
give a tearing, rubbing action so as to thoroughly expose
all soluble ingredients is preferred to a mill with a cutting
action to mince into fine particles. Before filtration this slurry
should be agitated and heated, which will yield an additional
10 percent to the soluble ingredients. Several methods of
filtration, such as a shaking screen, a plate and frame pres,
vacuum drum filters, or centrifuges of various types can be
used. A re-grind of the fiber cake and a second extraction
makes possible an extra 5 to 8 percent recovery of the
solubles. A possible 92 percent of protein with other nutrients
in proportion has been attained by grinding and filtration
methods. In practical plant operations we expect 60 to 80
percent protein recovery of the original bean. This leaves
considerable nutrients in the fiber or pulp, which is then used
for stock feed.
“The milky solution thus extracted is used either for
cheese curds of various types, or is formulated and processed
into a beverage milk–liquid or powdered. Soybeans are used
in different countries in making a savory sauce, called Soy
Sauce; a soup base as in Miso, or as a fermented bean as
Japanese Natto. They are eaten as immature green beans in
pod or shelled and are very delicious.
“Soy Milk: Trials have been made in the past to utilize
soy milk by the Asiatics but for lack of proper processing
methods such milk, as filtered and not formulated, was
neither tasty nor nutritionally acceptable, giving rise to very
unpleasant digestive responses. I have repeatedly asked in
parts of China, Japan, and Korea why it was not used as a
beverage, always with the same answer, that it gave rise to
intestinal disturbances. So a cheese curd is used instead of
milk. Curdling it into a cheese, through the use of calcium
salts, vinegar or other coagulative agencies, has resulted

in many savory food products. Heating this milk extract
causes a scum film [yuba] to form, also very tasty, and the
remaining portion is curdled and made into cheese [tofu]
cakes of varying dimensions and density. All such sheets
and blocks of curd receive a second cook, or are fermented,
which seems to render them more digestible.
“Soy cheese or curd is easy to market and very popular,
being tastily flavored and combined in the Chinese cuisine
as a meat, fowl, and fish replacer. The Japanese report 70
different forms or dishes utilizing soybeans, and the Chinese
even more. Out of 1 pound of soybeans they make 4 pounds
of curd called Tofu.
“While we have spent some time in Indonesia we have
had little experience with Tempe–a fermented soybean food
product.
“My contributions had to do with developing an easily
digested and highly nutritious soy milk, and processing it
sufficiently to render it acceptable to both infants and adults.
The extract from the bean which is rich in protein can be
formulated as desired with added fat, carbohydrate, minerals,
and vitamins. These properties can be varied or formulated
to that of human milk, or any other type of animal milk. The
final product can be made in a single strength, or condensed
to double strength and canned, or spray-dried as a powder.
“Our first work in developing a formulated soy milk
dates back 56 years ago when we secured a Disper mill
[Dispermill], or homogenizer, to constitute a formulated
liquid. This soy milk was first used in the Shanghai
Sanitarium and Hospital as a table beverage for nurses,
helpers, staff, and patients of the institution, and later to
the baby and children’s ward of the Shanghai Clinic and
Hospital. Here we had baby boarders, infants kept under
observation on soy milk feeding for up to 2 years. The results
of this feeding was reported in the China Medical Journal of
1957. Many other farmed out research studies were made,
such as at the indigent hospital in the Philippines; at the
Tokyo University, and the Ohio State University in America.
“Results on the Ohio State study are shown in Figure 1.
“The first commercial development was a soy milk
dairy established in Shanghai in 1935, the process used was
in-bottle sterilized milk, formulated to the standard of cow’s
milk; also a chocolate milk; and a soy-acidophilus milk,
which was extensively marketed all over the city of Shanghai
up until the plant was destroyed in 1937 by the bombing of
Shanghai.
“A soy milk powder plant was also fabricated there,
using a local made Grey Jensen spray dryer, which also came
to an end in the same way at the same time.
“There are many technical problems involved in
producing a satisfactory nutritional beverage from the
soybean to simulate milk, which in the few moments
we have would be impossible to enter into. These are
gradually being solved, such as improved color, taste,
stability, condensing as a double strength canned milk, and
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as an instant soluble powdered soy milk. On vacuum pan
evaporation, due to the viscosity of soy milk, concentrating
to more than 30 percent solids is the limit, as compared
with animal milk at 45 percent solids. However, generally
speaking, once a water extraction soy milk is obtained the
same methods and equipment used by the dairy industry
are applicable to produce it in various forms for marketing”
(Continued). Address: M.D., Director Emeritus, International
Nutrition Research Foundation, 11503 Pierce Blvd.,
Arlington, California.
363. Post, Nelson J. 1962. Food for Peace: Plans and
objectives (Continued–Document part II). In: USDA
Northern Regional Research Laboratory, ed. 1962.
Proceedings of Conference on Soybean Products for Protein
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See
p. 21-26.
• Summary: (Continued): “There are many U.S. trade and
commodity groups doing excellent work abroad, including
the types of activities I have mentioned, both in hard money
markets and in those countries which are participating as
recipients in the Food for Peace Program. I know that this
work has contributed greatly to the present high level of
agricultural exports and giving additional meaning to Food
for Peace.
“In our efforts to expand the sound and constructive
use of agricultural abundance, it is clearly necessary that
there be understanding between the agencies of government
concerned with these efforts and all segments of the
nongovernmental community. To the extent that we can
maximize communication between public and private
agencies, we are doing so. Further, it is our confirmed belief
that an effective marshalling of public and private resources
in the field of food distribution is essential.
“The American agricultural production plant has built
a capital asset of national proportions unknown in any other
country of the world. An asset that certainly must be the
envy of the USSR. Our abundance of food has placed us far
ahead of the Soviet-Sino Bloc in the area of food production.
On a very practical point we are in competition–yes even
in a rivalry–with the Communist world. It is axiomatic that
in any form of competition or rivalry one is well counseled
to emphasize and utilize to the utmost that talent or ability
where he has his greatest strength. Certainly in the field of
food production, the strength of the United States is second
to none.
“In the newly developing areas of the world where the
subtle, long-range struggle between East and West for the
hearts and minds of men is being waged, the full force and
effort of this asset can be brought to bear. This is a struggle
with real meaning. In these areas live about one-third of
the world’s population. By and large these peoples are
uncommitted in this struggle between East and West. The
challenge is here. The opportunity is now.

“Early in these remarks I said I was overwhelmed by the
knowledge represented at this Conference. This knowledge,
marshalled as it is in this Conference, assures us that the
challenge can be met and dealt with successfully.
“Your counsel as to how best soybean products can
contribute to improved nutrition in the decade of the 60’s is
needed and is sought.
“What you do here can provide a tremendous
backstopping to the vigorous efforts all of us must put forth.
“The concept of Food for Peace can be the device
through which we focus sharply on the problems with which
we must contend. Through it your counsel can be brought to
bear in the vigorous prosecution of the job facing us.
“Soybeans will loom large in this effort. Actions already
taken underscore this.
“For Food for Peace this is a propitious time. Here in
Peoria we have the national and international leaders in the
field of nutrition. We have represented the conviction of this
Administration that the use of our agricultural abundance is
prudent. We have represented the industrial know-how of
processing and marketing. And as a backdrop for all of this,
we have the expectation of a billion-bushel soybean crop in
the foreseeable future.
“From this combination of resources and interest
who would hesitate to predict an exciting role for soybean
products for human foods in the 1960s?
“Discussion: Dr. Sebrell commented that in regard to
use of feed grains for poultry, Ralston-Purina in Guatemala
has done more for nutrition in Central America than has been
accomplished by special foods. Pushing broilers and eggs
through farm coops has reduced the price of poultry from $1
to 30 cents per pound.
“Dr. Hand commented that handouts do no permanent
good. Reforestation and other work reaps lasting good.
Payment of wages partially by food has been particularly
good. In Formosa farmer coops were strengthened by
handling distribution of soybean meal. Lebanon imports
wheat–it can just as well be American wheat.
“The question was asked as to why the chicken program
has moved well while Incaparina has not. Several things
contribute to this: (a) Palatability, (b) chicken consumers are
not the same as the Incaparina consumers who, for the most
part, have incomes of less than $300 per year, and (c) also
the chicken program was initiated by ICA 15 or more years
ago while Incaparina has been at a pilot level only within
the past 18 months.” Address: Asst. to the Director, Food for
Peace, 224 Executive Office Building, Washington 25, DC.
364. Romans, Bernard. 1962. A concise natural history of
East and West Florida; A facsimile reproduction of the 1775
edition with introduction by Rembert W. Patrick. Gainesville,
Florida: University of Florida Press. 342 + lxxxix p. See p.
130-31. With preface, introduction, and index added. 19 cm.
Floridiana Facsimile & Reprint Series. The 1775 ed. was 342
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p., printed in New York for the author.
• Summary: Page 130 notes that Samuel Bowen’s Chinese
vetches were a species of Dolichos. “6thly, A species of
Dolichos lately introduced into Georgia from China although
not properly a grass, yet as it thrives to admiration there and
yields four or five crops per annum, i think it not improper to
recommend, as deserving cultivation for feeding cattle, the
more so as all kinds are fond of it.”
“X. Sago might be here produced as well in Georgia, for
the tree from which the basis of this drug is taken abounds
particularly is East Florida; every body knows of what vast
use it is.
XI. Sesamen or oily grain [sesame].
Page 131 discusses the peanut: “The ground nut also
introduced by the Blacks from Guinea, is next after this for
its easy cultivation.” For details see Bernard Romans, 1775.
Address: Florida.
365. Shih, Shêng-han. 1962. A preliminary survey of the
book Ch’i Min Yao Shu: An agricultural encyclopaedia of the
6th century. 2nd ed. Peking, China: Science (Kexue) Press.
x + 107 p. No index. 21 cm. First ed. 1958. Third ed. 1974.
[Eng]
• Summary: A discussion in English of the contents and
significance of this key Chinese agricultural work. Contents:
Preface. The Book Ch’i Min Yao Shu. Analysis of its source
books. Part I: Original material in the Ch’i Min Yao Shu.
Realisation of the importance of proper choice of season and
soil. Cultivation of cereals. Culinary vegetables (Chiang ts’ai
or soya hydrolysate conserves, p. 53-54). Fruit trees. Timber
woods. Other economic plants (fiber crops, tinctorial plants).
Animal husbandry. Domestic economy: Food processing
(refining table salt by recrystallization, preparation of fine
starch from cereal, saccharification of starch to prepare
“barley sugar,” fermentation [alcoholic fermentation,
acetic fermentation, chiang {incl. soybean chiang; protein
hydrolysates, p. 84-87}, shih {fermented black soybeans,
interrupted and melanised protein hydrolysates, p. 8788}, tsü {pickles, lactic fermentations from intrinsic
carbohydrate}, cha {pickles, lactic fermentation from
added carbohydrates}, lo {cheese lactic fermentation with
casein}], fu and lah [jerked and salted meat]), other technical
instructions for commodities of daily life (detergents
{saponins}, extraction of pigments from bastard-saffron,
dyeing with vegetable pigments, heating to accelerate
“drying” of oils, glue-making, preparation of cosmetics).
Part II: The influence of the Ch’i Min Yao Shu on agricultural
science in China. Epilogue. Address: PhD (London), Prof.
of Plant Physiology, Northwestern College of Agriculture
[Wukung, Shensi], China.
366. Shih, Shêng-han. 1962. Chiang (Document part). In:
Shih Shêng-han, ed. 1962. A Preliminary Survey of the Book
Ch’i Min Yao Shu: An Agricultural Encyclopedia of the 6th

Century. 2nd ed. Peking, China: Science (Kexue) Press. x +
107 p. See p. 83-86. [Eng]
• Summary: The term jiang has no equivalent in most
European languages. Microorganisms which are alcoholic
starters include a number of molds that can hydrolyze
various proteins into component amino acids and amides
(such as aspargine and glutamine), resulting in a good taste
or relish. This hydrolysis of proteins is the basic principle for
preparing jiang.
The history of jiang has been traced back to the Analects
of Confucius (Lunyu). By the Han dynasty it was sold
commercially together with grain-based wines, vinegar, and
other liquids, so it must have been produced on a rather large
scale.
For making jiang, as for wine, it is important to have
good pure cultures of the fermentative microorganisms first.
This culture was named huangyi (yellow coating), maiyuan
(wheat-must), or huangzheng (yellow mold). Steamed wheat
grains were used as the starting material, culture medium, or
substrate; kept in a warm and humid place, they soon served
as a good growth medium for spores of the mold floating in
the air or attached to the leaves of Phragmites or Xanthium
used to cover the steamed grains.
After about a week (during the hottest month of
summer) a yellow coating of sporangia or sporangiophores
would appear on the surface, indicating the that the starter
for making jiang (jiangqu) was ready. The yellow coating,
which also contains spores, is the essential substance for
starting the fermentation.
Chapter 70 in the Qimin Yaoshu gives descriptions for
preparing various kinds of jiang, from both animal products
(meat, fish, crustaceans) and soybeans. In ancient times,
most jiang was made from animal products: Brief recipes
for making meat jiang, fish jiang, and soya jiang (also called
“soya-hydrolysate”) are given. Address: Prof. of Plant
Physiology, Northwestern College of Agriculture, China.
367. Shih, Shêng-han. 1962. Shih (fermented black
soybeans; interrupted and melanised protein hydrolysates)
(Document part). In: Shih Shêng-han, ed. 1962. A
Preliminary Survey of the Book Ch’i Min Yao Shu: An
Agricultural Encyclopedia of the 6th Century. Peking, China:
Science (Kexue) Press. x + 107 p. See p. 86-87. [Eng]
• Summary: The Ch’i Min Yao Shu gives the earliest known
instructions for the preparation of shih (1 Cc = Chinese
character is given): “Shih is usually made in the 5th to 8th
month–this is the timely season.” Take 1 shih (about 22 liters
by volume) of soybeans, wash them well, then soak over
night. Steam them next morning. Rub a grain between your
fingers; if the skin slips off, it is well done. Spread the beans
on the ground to a thickness of 2 ts’un (6 cm) or on a mat if
the ground is unclean; allow them to cool. Cover with rushes,
also 5-6 cm thick. After 3 days, examine the beans to see
whether all are yellow. If so, remove the rushes and spread
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the beans to form a thinner layer. Using your fingers, make
grooves to divide the surface into “plots.” Mix the beans,
spread and make “plots” again a few hours later. Repeat this
process three times a day for three more days. Cook another
portion of beans to get a syrupy decoction [of excess cook
water]. Take 5 shêng (1 shêng is about 0.22 liters) smaller
“starters” (made of glutinous rice) and 5 shêng good table
salt, mix both into the yellowed beans, sprinkle with bean
decoction. Knead with both hands until some juice begins
to run our between your fingers. Then place the mixture in a
pottery jar until full–but do not press it down! If there is any
space left on top, stuff it with wild mulberry leaves. Tightly
seal the mouth with mud. Place jar in middle of courtyard
for 27 days. Then pour out the contents, spread, and dry in
the sunshine. Steam as long as if to steam raw beans, and
sprinkle with a decoction of mulberry leaves. When done,
spread and sun again. After steaming and sunning three
times, the shih will be ready [for use as a salty condiment or
seasoning]. Address: Prof. of Plant Physiology, Northwestern
College of Agriculture, China.
368. Brandemuhl, William. 1963. Soybean history: aspects
of Buddhist influence. Anthropology Dept., University of
Wisconsin, Madison. 15 p. Jan. Unpublished manuscript.
28 cm. Summarized as “Early Soybeans Were Spread by
Buddhists” in Soybean Digest, July 1963, p. 21. [52 ref]
• Summary: This research paper (which is not a thesis)
was prepared for Anthropology 150a, taught by Dr. R.J.
(Robert) Miller. Contents: Purpose of study. Method of
study. Botanical history: Naming the soybean, the Glycine
ussuriensis case, other genetic evidence, claim on the origin
of the soybean. Initial utilization. Botanical dissemination.
Soybean history–non-botanical: Legend, recorded Chinese
soybean history, concluding notes on soybean origin and
cultivation history. Buddhist influence on the development
of the soybean: Soysauce or shôyu, miso, tofu, natto, ancient
soybean food products, the soybean grows.
“Another principal concern of this paper is the Buddhist
connection to soybean development. The introduction
of soybeans, although an approximation at the very best,
coincides quite closely with the spread of Buddhism in
Japan. As shown later, Buddhism has a very close connection
with soybean history and in many product sectors of soybean
development, may have created or at least popularized them”
(p. 1).
“Contrary to the above statement I submit the following
data which I believe can easily be documented: 1. Emperor
Shen-nung is a mythical character (letter from Herbert W.
Johnson, Research Agronomist, USDA / ARS [Agricultural
Research Service] Crops Research Div., Beltsville,
Maryland, 30 Aug. 1962). 2. Emperor Shen-nung was a
legendary character who cannot be pinpointed to a date of
2838 B.C. (letter from Jung-pang Lo, Research Asst. Prof.,
Far Eastern and Russian Inst., Univ. of Washington, 6 Sept.

1962). 3. Shen-nung is a mythical ruler, never living at
the date attributed to him or at any other date (letter from
Edward H. Schaefer, Professor of Oriental Languages, Univ.
of California, Berkeley, 6 Sept. 1962). 4. A work attributed
to Shen-nung is called Shen nung pen Ts’ao Ching but since
it contains many Han Period facts (around the beginning of
the Christian era) it is believed to be a Post-Han work. This
work is first mentioned by T’ao Hung-ching (who edited it)
early in the 6th century A.D. (Jung-pang Lo). 5-6. The Pen
Ts’ao Kang Mu was written by L. Shih-chen (1518-1593) in
A.D. 1596 or 1597 (Jung-pang Lo, Schaefer)... 9. The word
‘Shiyu’ cannot be found in Chinese dictionaries. The name
for the soybean in China being ‘Ta-tou,’ meaning big bean
(Jung-pang Lo).”
“Concluding notes on soybean origin and cultivation
history: The Book of Poetry (Shih-ching) mentions boiling
shu (pulse) and the Erh-ya (a Chou period lexicon,
authorship attributed to Confucius or his disciples) mentions
Jung-shu. Kao yu, the commentator, remarked that the
Jung-shu (pulse of the Hu people) which was also known as
Ta-tou (the soybean). Jung was a term used by the Chinese
in the Chou period for the non-Chinese people of the North
and Ju was a term used by the Chinese people of the North
and West. This would seem to indicate that the soybean was
introduced to China from the non-Chinese people of the
North. Also supporting this is the Chou-shu by Hsi meng,
in which there is a reference to Shan-jung shu (pulse of the
Jung people of the mountains). A commentator explains that
the Shan-jung were tribes in the Northeast (Manchuria).
“The Kuang-Tzu contains a passage saying that after
Duke Huan of Chi (7 B.C.) defeated the Shan-jung the Jungshu came to be known throughout China. Chia su-hsieh (5
A.D.) in his book Ch’i-min Yao-shu (Ts’tung-shu Chi-ch’eng,
editor) quoted the Shen-nung pen Ts’ao as saying that Ta-tou
(the big bean) was the Hu-Tou (Hu peoples’ bean) which
Chang Ch’ien brought back from his exploration of central
Asia in the first century B.C., there being two varieties. In
the Han period both Ts’ui shih and Fansheng in their books
on farming techniques mention cultivation of the Ta-tou and
its use in famine relief. The Pen Ts’ao Kang Mu (1596),
mentioned earlier, has a long discourse on the medical
properties of the Ta-tou (Jung-pang Lo).”
“Buddhist influence on the development of the soybean:
Although references to the Buddhist influence on soybean
development are particularly sparse I believe Buddhism
deserves credit for initiating the spectacular expansion of
soybean utilization in Japan which triggered utilization in the
rest of the world. The Buddhist connection is certainly true
if oil utilization is excluded. Below lie the reasons for my
belief.
“Buddhism was introduced into Japan around 500-600
A.D. (Bush 1959, p. 28-29). Among the priests the traditional
hate of flesh was present and agriculture of the field type
was encouraged by the government (Tezuka 1936, p. 13).
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The introduction of soybeans fits well into this historical
development. The recent finding of soybean seed in Shôso In
(Japan) which was established in the Nara era for the storing
of legumes of that era that were introduced from China
(Nagata 1960, p. 97) proves as does the record of ceremony
and taxation system of the Nara era (Nagata, p. 75) that
soybeans did exist in Japan at that time.
“Soysauce or more properly shôyu, the now renowned
Japanese flavoring, is said to have originated during the
Chou dynasty (1134-246 B.C.) (Komiya 1955, p. 14) and
was introduced into Japan when Buddhism was being
established although not becoming popular until 1300 (Joya
1951, p. 31-33).
“Miso, soybean paste, is a much used breakfast and soup
dish in Japan that was introduced to Japan from China or
Korea (Horvath 1927, p. 83). It was definitely used by the
priests when they first entered Japan, in fact they popularized
it among their new vegetarian converts (Joya, p. 21-23).
“An ancient Chinese book states that the Philosopher
Hamintze, a prince of the Han dynasty, was the inventor of
Tofu or soybean curd (Horvath, p. 6) while another source
attributes the tofu innovation to the Chinese Philosopher
Whai Nain Tze (Piper & Morse 1923, p. 234). The
manufacture of soybean curd (tofu) was started in China
in 164 B.C. during Emperor Hwai Wen’s reign by Liu An,
duke of Hwai Nan. Liu An was a great friend of the Buddhist
monks and it seems quite likely that he made this bean curd
to provide a change or delicacy to break the monotony of the
monastic ration.” Note: Whai Nain = Huainan. Liu An was
the duke (tze) of Huainan. So all of these people are one and
the same person.
“Tofu was introduced into Japan from Korea for the first
time during the Toyotomi government (Horvath, p. 73) and
was undoubtedly introduced into Japan from China by the
Buddhists (Piper & Morse, p. 234) being used for their daily
food before it was generally used (Horvath, p. 73).
“The true Buddhist monk was carried through the period
of childhood growth on a rather heavy diet of bean curd
(Horvath, p. 17). Even the naming of soybean curd has its
esoteric connotations as the Classical Chinese name for tofu
is Li chi which probably means morning prayer (Horvath, p.
72).
“Natto, a sort of vegetable cheese prepared from
soybeans has long been used by the Buddhists and is now
used extensively by the Japanese (Piper & Morse, p. 224).
“Buddhism seems to have been a major reason for the
development of Japan for main soybean products. With
the existence of these products Japan opened the world
to soybeans.” Address: Univ. of Wisconsin, Madison,
Wisconsin.
369. Soybean News (NSCIC). 1963. 59-year record on
Indiana farm [Taylor Fouts and Soyland farm of Camden,
Indiana]. 14(2):6. Jan.

• Summary: “Soybeans were planted on the Soyland farm,
Carroll County, Indiana, Indiana, in 1904 and have been
grown every year since–a total of 59 years. Leo Bowman of
Camden owns and operates the Soyland farm now. Soybean
production was started there in 1904 by his father-in-law.
Taylor Fouts, who was honored many times as a soybean
grower... Mr. Fouts’s first seed beans were obtained direct
from China.”
“In 1962 Bowman had 70 acres of soybeans that yielded
just over 35 bushels per acre. The yield has varied from a
low of 21 bushels to a high of 48 bushels since 1947 when
Bowman started farming on Soyland with Mr. Fouts.”
Note 1. This is the earliest article seen (Oct. 2012)
stating that Leo Bowman now owns the Soyland farm,
formerly owned and run by soybean pioneer Taylor Fouts.
Note 2. This is the earliest document seen stating that
Mr. Fouts obtained soybeans from China; he almost certainly
did not. Mr. Bowman probably invented a bit of history
related to this farm and the work of Taylor Fouts.
370. Ebine, Hideo; Matsushita, Z.; Sasaki, H.; Hasunuma, T.;
Otake, T.; Mouri, M. 1963. Dai 3 kai Miso Zenkoku Hinpyokai sogo seiseki. I. Sogo seiseki to butsuri kagaku bunseki
kekka no kentô [Results of the third annual inspection of
miso (1960). I. Relation of organoleptic test and chemical
or physical analysis]. Shokuryo Kenkyujo Kenkyu Hokoku
(Report of the Food Research Institute) No. 17. p. 179-201.
March. [4 ref. Jap; eng]
• Summary: Samples of 226 miso varieties, collected from
throughout Japan, were subjected to organoleptic tests, and
both physical and chemical analysis. Organoleptic tests
revealed that miso made from whole soybeans was superior
to that made from soybean flakes or from a mixture of whole
soybeans and flakes. Miso made from Japanese soybeans
was superior to that made from soybeans imported from the
USA or China.
Most miso graded as excellent or good conformed to the
following formula: N = 0.1 (5S-R) where N is the weight of
ordinary salt (NaCl), R is the weight of rice or barley, and
S is the weight of soybeans. Address: Food Research Inst.,
Shiohama 1-4-12, Koto-ku, Tokyo, Japan.
371. Ebine, Hideo; Ito, Hiroshi; Kosaka, Shokichi; Furusho,
Shinji; Matsushita, Zenichi; Sasaki, Hirokuni; Hasunuma,
Toshiko; Kumai, Keiji. 1963. Dai 4 kai Miso Zenkoku
Hinpyo-kai sogo seiseki [Results of the 4th annual inspection
of miso (1961)]. Shokuryo Kenkyujo Kenkyu Hokoku (Report
of the Food Research Institute) No. 17. p. 201-37. March. [6
ref. Jap; eng]
• Summary: 257 miso samples, collected from throughout
Japan, were subjected to organoleptic tests, chemical analysis
(including moisture, sodium chloride, acidity I, acidity II,
and glutamic acid), physical analysis (pH and color), and
microbiological counts. Seven conclusions are given.
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(1) As observed in the 3rd annual inspection, Japanese
soybeans showed general superiority to imported soybeans
as a raw material for making miso. Note, however, that
samples of miso made from U.S. soybeans and graded as
excellent or good, increased in number during the past year.
Imported soybeans can even be used successfully to make
bright colored miso. However, soybean flakes are not yet
considered a suitable raw material for making miso of good
quality.
(3) Miso of high moisture content was graded as poor in
consistency.
Reprinted from Miso Kagaku (Miso Science), No. 9, p.
30. Address: Food Research Inst., Shiohama 1-4-12, Kotoku, Tokyo, Japan.
372. Times (London). 1963. Japan seeks expansion of trade
with China: Five-year programme in full-swing. May 17. p.
20, cols. 4-5.
• Summary: From a correspondent in Tokyo. “With extreme
caution, the Japanese Government has begun to tiptoe
through the door that leads to expansion of trade with
Communist China... with many anxious backward glances
toward Washington” [DC]. Last year Japan concluded a £36
million trade agreement with China, and the programme is
now in full swing.
But there is not much that the Japanese want to buy.
“American soya beans are of better quality than China’s, and
the demand for Chinese soya beans is not likely to go beyond
what is needed for purely culinary purposes.”
373. Hu, Daojing. 1963. Shishupian [Discourse on the
character shu (soybean)]. Zhonghua Wenshi Luncun (Essays
on Chinese Literature and History) (Shanghai, China) 3:11119. May. [20 ref. Chi]
• Summary: Wade-Giles reference: Hu, Tao-ching. 1963.
Shih shu p’ien [“Discourse on the character shu (soybean)”].
Chung-hua Wen Shih Lun Ts’ung 3:111-19.
The author refers to four different Chinese bronze
vessels upon which the character interpreted as shu by
several authorities is inscribed. He gives references for
several compilations of writings concerning ancient
Chinese bronze inscriptions, in which these four bronzes
are mentioned, by archaeologists and others who specialize
in these ancient Chinese writings. The earliest of the four
vessels is dated 1024 B.C.–which places it very near the
beginning of the Early Chou period (1030 B.C. to 722 B.C.).
The other three are dated at 893 B.C., 863 B.C., and 817
B.C.
The soybean must have already been a fairly important
plant in China at this early date for its to name appear on
bronze vessels. Moreover, the author believes that three dots
at the bottom of each character symbolize a recognition of
the root nodules on the soybean plant, and their importance
to the plant.

A large illustration shows four different representations
of the ancient character for shu, obtained by rubbing bronze
vessels. Below each character, in smaller characters (in Hu’s
handwriting), is the name of the bronze vessel on which it
appears (Summarized by H.T. Huang, 28 July 2001).
Ho Ping-ti (1969, p. 29) states: “By Chou times the
peculiar nitrogen-bearing nodules of the root of the soybean
plant had apparently been well observed by peasants and by
those learned men who enlarged the Chinese vocabulary.
Unlike the early Chinese logographs [characters] for other
cereal plants, which emphasize the stem and leaves, the
emphasis of the new character shu (soybean) was on the
nodules of its root. Since the numeral three symbolizes many,
the three elongated dots at the lower half of the character
pictographically represents the root’s bulging nodules caused
by rhizobium” (Hu Tao-ching 1963).
Hymowitz (1970, p. 416) states: “In the opinion of Hu
(1963) the shu pictograph can be traced back to about the
11th century B.C.”
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 2001. July 21. In China, the
oldest writing is found on oracle bones, but most Chinese
scholars agree that the ancient character for soybeans (shu)
does not appear on these bones. The next oldest writing
is found in bronze inscriptions, such as those on bronze
vessels. Chinese scholars agree that the ancient character
shu appears in these inscriptions–even though the ancient
character shu is slightly different from the modern character.
This seminal 1963 article by Hu is very widely known and
highly respected by Chinese scholars. Hu was the first to find
the ancient character shu, which refers to the soybean, in
bronze inscriptions. The main emphasis of the article is that
the little elongated dots at the bottom of the pictograph of the
character represent the nodules on the roots of the soybean,
a legume. The early Chinese noticed that these nodules were
important–a major discovery, almost 2,000 years before this
was discovered by westerners. A book, which is a collection
of many of Hu Daojing’s articles translated from Chinese
into Japanese, has been published; that is the only nice
collection of his writings. The four vessels on which the
ancient character shu appears must be important vessels,
otherwise they would not have been given names. Dr. Huang
visited Hu in 1991 in Shanghai and has corresponded with
him over the years.
374. Meals for Millions. 1963. Friendship food for a
hungry world. Distribution of relief shipments, September
1946–May 15, 1963. 215 West 7th Street, Los Angeles 14,
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose Food)
up to 15 May 1963 was 12,830,416 pounds, comprising
102.6 million meals. Countries receiving over 20,000
pounds, in descending order of amount received, were: India
(1,979,748 lb), Korea (1,356,110), Japan (541,102), Hong
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Kong (394,259), China (358,957, stopped in 1951), Brazil
(312,244), Germany (206,185), United States (183,366),
Philippines (146,943), Haiti (139,823), France (126,022),
Pakistan (101,041), Congo (86,101), Austria (82,159),
Tanganyika (77,997) Mexico (65,722) Burma (63,554),
Taiwan (58,639), Lebanon (56,910), Canada (51,836),
Ceylon (38,428), Israel (38,280), Jamaica (38,171), Greece
(38,133), Vietnam (37,524), Italy (36,768), Indonesia
(35,873), Jordan (33,375), Hungary (33,165), New Guinea
(31,535), Gabon (27,704), Liberia (27,187), Okinawa
(23,640), Malaya (23,454), Morocco (22,736), Chile
(22,721), Iran (21,482), Peru (21,374), Honduras (21,168),
Bolivia (20,860), Nepal (20,626), Borneo (20,053).
The following countries (listed alphabetically) were
early recipients of soy-based Multi-Purpose Food from
Meals for Millions, and were late in introducing soybeans to
the country: Bahamas (received 6 shipments totaling 2,079
lb between 1 July 1960 and 31 Dec. 1962). Basutoland
[Lesotho] (received 2 shipments totaling 1,539 lb between 1
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments
totaling 1,634 lb between Sept. 1946 and 30 June 1960).
British Honduras (received 5 shipments totaling 11,319 lb
between Sept. 1946 and 30 June 1960; renamed Belize in
about 1975). Cape Verde Islands (received 1 shipment of
2,007 lb between Sept. 1946 and 30 June 1960; independent
since 1975). Caroline Islands (received 2 shipments totaling
2,008 lb between Sept. 1946 and 30 June 1960; renamed
Federated States of Micronesia in 1986). Central African
Republic (received 1 shipment of 2,025 lb between 1 July
1960 and 31 Dec. 1962). Eritrea (received 1 shipment
totaling 2,025 lb between Sept. 1946 and 30 June 1969).
Fiji Islands (received 2 shipments totaling 2,052 lb between
Sept. 1946 and 30 June 1969). Finland (received 1 shipment
of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon
(received 3 shipments totaling 17,660 lb between Sept.
1946 and 30 June 1960). Guam (received 3 shipments
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962).
Guadalcanal ([later part of the Solomon Islands] received 1
shipment of 513 lb between Sept. 1946 and 30 June 1960).
Iraq (received 3 shipments totaling 8,122 lb between Sept.
1946 and 30 June 1960). Jordan (received 9 shipments
totaling 28,839 lb between Sept. 1946 and 30 June 1960).
Liberia (received 10 shipments totaling 21,949 lb between
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg]
(received 1 shipment of 5,130 lb between Sept. 1946 and
30 June 1960). Marshall Islands (received 1 shipment of
739 lb between Sept. 1946 and 30 June 1960). Mozambique
(received 3 shipments totaling 7,641 lb between Sept. 1946
and 30 June 1960). New Hebrides [later Vanuatu] (received
1 shipment of 513 lb between Sept. 1946 and 30 June 1960).
Oman (received 4 shipments totaling 10,659 lb between
Sept. 1946 and 30 June 1960). Panama (received 1 shipment
of 96 lb between Sept. 1946 and 30 June 1960). Samoa
(American) (received 6 shipments totaling 6,480 lb between

Sept. 1946 and 30 June 1960). Somali (received 1 shipment
of 270 lb between 1 July 1960 and 31 Dec. 1962). Swaziland
(received 1 shipment of 621 lb between 1 July 1960 and 31
Dec. 1962). Tonga Islands [Kingdom of Tonga, independent
since 1970] (received 5 shipments totaling 6,723 lb between
1 July 1960 and 31 Dec. 1962). Virgin Islands [USA]
(received 2 shipments totaling 2,113 lb between Sept. 1946
and 30 June 1960). Western Samoa [independent since 1962]
(received 1 shipment of 1,026 lb between 1 Jan. 1963 and 15
May 1963).
Other countries which received MFM shipments by
15 May 1963 are: Afghanistan, Algeria, Angola, Argentina,
Basseterre [Probably refers to the island, Basse-Terre
(or Guadeloupe proper) which is the western half of
Guadeloupe, separated from the other half, Grand-Terre,
by a narrow channel. As of 1994 Guadeloupe is a French
Overseas Department. Probably not the seaport on St.
Christopher Island, capital of St. Christopher-Nevis–since
that is not a country], Belgium, Cambodia, Republic of
Cameroun [Cameroon], Canal Zone, Colombia, Costa
Rica, Cuba, Czechoslovakia, Dominica, Dominican
Republic, Ecuador, Egypt, El Salvador, England, Eritrea,
Ethiopia, French West Indies, Gambia, Ghana, Goa [former
Portuguese possession; annexed by India in 1962; became
a state of India in 1987], Grenada, Guatemala, Haute Volta
[Upper Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya,
Macao, Madeira Islands [autonomous region of Portugal
in east Atlantic Ocean, 600 miles due west of Casablanca,
off the coast of Morocco], Mauritius Islands, Montserrat
[island in the West Indies], Netherlands, Nicaragua, Nigeria,
Northern Rhodesia [later Zambia], Nyasaland [later Malawi],
Paraguay, Persian Gulf, Poland, Puerto Rico, Ruanda Urundi,
Rumania [Romania], Ryukyu Islands, American Samoa,
Santa Lucia [probably Saint Lucia island in the Caribbean],
Sicily, Sierra Leone, South Africa, Southern Rhodesia
[later Zimbabwe], Spain, Surinam [Suriname], Switzerland,
Thailand, Trieste [Italy], Tunisia, Turkey, Uganda, Uruguay,
Venezuela, Yugoslavia.
Note: This is the earliest document seen (Dec. 2021)
concerning soybean products (soy flour in MPF) in British
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea,
Iraq, Lesotho, Liberia, Macao (May 1963), Marshall Islands,
New Hebrides [Vanuatu], Samoa (American), Tonga, or
Western Samoa. Soybeans as such have not yet been reported
in these countries.
This document contains the earliest date seen for
soybean products (soy flour in MPF) in Bolivia (June 1960),
British Honduras (June 1960), Cape Verde (June 1960),
Central African Republic (Dec. 1962), Eritrea (June 1960),
Iraq (June 1960), Lesotho (Dec. 1962), Liberia (June 1960),
Marshall Islands (June 1960), New Hebrides (June 1960;
Vanuatu), Samoa (American) (June 1960), Tonga (Dec.
1962), or Western Samoa (May 1963). Soybeans as such had
not yet been reported by that date in these various countries.
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Address: Los Angeles, California.
375. Sondergaard, Ejvind. 1963. Soybean Council of
America–Scandinavia: More imports from U.S. Soybean
Digest. May. p. 48.
• Summary: Discusses the council’s activities in Denmark.
“Import of soybeans to Denmark increased to 374,000 metric
tons in 1962 from 302,000 metric tons in 1961. The United
States supplied 319,000 metric tons in 1962, an increase of
105,000 metric tons or approximately 50% from 1961. Only
55,000 metric tons was supplied by China. The U.S. share of
the Danish soybean market reached 87% in 1962.
“The Danish oil mills expect to crush a similar quantity
in 1963. Since China is not expected to be active in this
market–at least not until late 1963–prospects for U.S. exports
of soybeans to Denmark are very good in 1963.
“Soybean Oil for Mayonnaise, Salads and Salad Oil:
Figures for consumption of soybean oil are not readily
available but information obtained from the different
industries and trade contacts indicate that a sizable increase
in consumption of soybean oil has taken place in the
mayonnaise and ready-made salad industries as well as
for salad and cooking oils. Consumption of soybean oil by
the margarine industry has declined somewhat for several
reasons: (1) Margarine production has declined slightly; (2)
both lard and fish and marine oils have been very cheap and
have consequently gone into margarine production to a larger
extent than previously; (3) due to the low export prices for
rapeseed some rapeseed oil went into margarine production
in 1962. The end result is estimated by the soybean crushers
as being a total Danish consumption of soybean oil for all
uses unchanged from 1961.
“A large part of our efforts in 1962 were directed
towards increasing the Danish consumption of soybean oil.
Since we have little influence on the amounts of soybean oil
used by the margarine industry where price relationships are
decisive our efforts have been concentrated on promotion
of salad and cooking oils, mayonnaise, ready-made salads,
salad dressings etc. through demonstrations, participation
in exhibits, production of educational materials, technical
assistance and some direct market and sales promotion.
“A film strip on food uses of soybean oil has been very
successful. It has been supplied to all Danish schools where
home economics instruction is given and to extension service
personnel as well as to home economics colleges and home
makers schools. We also have a very effective arrangement
with about 30 home economists engaged in either extension
service or teaching who demonstrate food uses of soybean
oil. The only cost to the SBC is to supply the outlines for
demonstrations, recipes and pamphlets. The result of these
activities has been a spectacular increase in marketing of
liquid soybean oil, mayonnaise, ready-made salads and salad
dressings.
“Consumption of Soybean Meal: Total consumption

of soybean meal was estimated at 320,000 metric tons
in 1962 with 245,000 metric tons resulting from Danish
crushings. Net imports were 75,000 metric tons. This was
approximately the same as in 1961. The United States
supplied 102,000 metric tons in 1962. This was two-thirds of
total imports of soybean meal into Denmark (Danish exports
of soybean meal amounted to 88,000 metric tons in 1962).
“The future possibilities for marketing of soybean
meal in Denmark are rather confused. In 1963 many factors
point toward larger consumption such as an increasing pig
population, higher protein levels recommended for growing
finishing pigs, the severe winter weather, a small harvest of
root crops in 1962 and a definite tendency towards buying
ready-made mixed feeds.
“On the other hand production of poultry and eggs,
beef, veal and dairy products is temporarily declining
because of the very uncertain marketing conditions for
Danish agricultural products. At present (March 1963)
the relationship between the price of animal products and
soybean meal is such that farmers are very reluctant buyers
of soybean meal.
“The break-down of the negotiations in Brussels on the
admission of Great Britain to the EEC has been a severe
blow to Danish farmers. The countries in the EEC are almost
as important as a market for Danish agricultural products as
Great Britain. Now Danish farmers will not be allowed to
export to these countries on equal terms in the foreseeable
future. Danish farmers and Danish society depend on foreign
exchange earnings from agricultural exports to pay for
necessary imports.
“The marketing possibilities for soybean meal and
soybeans depend entirely on the export possibilities for
Danish agricultural products. Danish farming is very efficient
and production can be increased greatly in a short time if the
outlets can be found. Naturally Denmark hopes for an early
understanding between ‘The Six’ and ‘The Seven.’
“Due to the importance of the soybean meal market,
which is really the basic interest for imports of soybeans,
promotion of soybean meal as a protein supplement in
Danish livestock production must not be overlooked. During
1962 soybean meal was promoted at livestock fairs and in
close cooperation with Danish research establishments and
the extension service.”
Photos show: (1) A small portrait photo of Ejvind
Sondergaard. (2) “SBC home economists tell customers
about the food uses of soybean oil in shopping center near
Copenhagen, Denmark. Chicken drumsticks were deep-fat
fried in soybean oil and given as samples. Other food uses of
soybean oil were also demonstrated.”
An illustration shows a map of Scandinavia–Norway,
Sweden, Denmark and Finland. The SBC office is shown as
a star in Copenhagen. Address: Soybean Council Director for
Scandinavian Countries [Copenhagen, Denmark].
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376. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Japan reports new strains of Chinese
soybeans. 1(24):15. June 17.
• Summary: New strains of Chinese soybeans with a high
oil content may in several years’ time replace U.S. soybeans
in Japan. Communist Chinese scientists have developed
six new strains of soybeans with a high oil content. Kirin
Number 1 is reported to contain 23.2% oil, the highest in
China. Chinese soybeans in Japan have had a much lower oil
content, averaging about 16%.
377. Republic of Vietnam, Department of Rural Affairs,
Commissariat General for Land Development and Rural
Affairs, Directorate of Rural Affairs. 1963. Demonstration
and extension of field crops and pest control. In: Annual
Work Progress Report on Crop Improvement Program of
Rice, Sugarcane, Vegetable and Field Crops (for the period
July 1962 to June 1963). Vietnam: Directorate of Rural
Affairs. 266 p. July. See p. 234-49. [Eng; vie]
• Summary: At bottom of cover page: “A cooperative project
between the Directorate of Rural Affairs (DRA), and the
Chinese Technical Mission to Vietnam on Crop Improvement
(CIM).”
Soybean is a minor crop in Vietnam. Unlike China,
Vietnam uses coconut oil instead of soybean oil, and fish
sauce (Nuoc-Mam) instead of soysauce. Vietnam does not
use soybean as a food or vegetable (bean-sprouts, bean
curd, bean milk, etc.) and does not use it as a feed for pigs
(soybean cakes, after extraction of the oil). Taiwan, with
about the same population as Vietnam, grows about 50,000
hectares of soybean, but still has to import more than
60,000–75,000 metric tons (tonnes) every year to meet its
demand.
In Vietnam the total acreage of two crops of soybean
(planted in mid-May, and mid-July to mid-August) is only
5,940 ha, 80% of which grows in Long-Khanh Province,
concentrated in the 3 villages of Xuan-Loc, Gia-Kiem, and
Phuong-Tho. The yield averages 664 kg/ha. This low yield
could be increased to 2,000 kg/ha or more based on tests at
the Hung-Loc Experiment Station.
In order to promote economic cooperation between
Vietnam and China, the export of soybean to Taiwan will
play an important role to balance the trade between the two
nations.
A regional trial planting of soybean was conducted, and
based on it recommendations were made concerning soybean
planting, fertilization, weeding, pest control, harvest, and
disease control.
378. Baker, Lois. 1963. ‘Round the food stores: For a look at
the latest ideas. Chicago Tribune. Aug. 2. p. B2.
• Summary: La Choy Bead Molasses is now being imported
from the orient and sold here in 5½ oz jars. “As you may
know, bead molasses was first used by the ancient Chinese,

who called it a thick soy sauce and served it as a condiment
along with regular soy sauce.” The pungent, dark molasses
can be used to flavor such oriental dishes as chow mein and
chop suey.
379. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Japanese to negotiate for Chinese soybeans.
1(35):13. Sept. 16. [1 ref]
• Summary: “Some groups forecast that Japan will take
about 250,000 metric tons (9.2 million bu.), either under the
agreement alone or with outside purchases included.
“Japanese and Chinese groups agreed in November
1962 on a 5-year program for the exportation of 700,000
tons (25.7 million bu.) of soybeans from Communist China
to Japan. For 1963, the first year of the agreement, 150,000
tons (5.5 million bu.) were programmed. However, actual
imports probably will exceed 200,000 tons (7.3 million bu.),
for some soybeans have been bought outside of the agreed
quantity. Communist China is pricing its soybeans below
those of the United States, as an inducement to Japanese
buyers.”
380. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Japan’s soybean imports and consumption
up. 1(39):14. Sept.
• Summary: Japan’s imports of soybeans in the Japanese
fiscal year, beginning April 1963, are estimated at about
1,360,000 tonnes (50 million bushels). The U.S. supplied
86% of the January-July imports, and Communist China
supplied 14%. Area planted to soybeans in 1963 declined by
10% to 593,000 acres. Liberalization of imported soybean
oil and soybean meal is expected to be postponed until
sometime in 1964.
381. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Chinese soybeans reportedly of better quality.
1(40):11. Oct. 7.
• Summary: Importers and crushers indicate that on the basis
of present quality Chinese soybeans can be used for crushing
on a $3/tonne differential below U.S. soybeans. Formerly
$5 to $7 was considered necessary. In 1962 China supplied
13% of Japan’s total soybean imports and the U.S. supplied
virtually all of the remainder.
382. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Japan to import more Chinese soybeans.
1(44):13-14. Nov. 4.
• Summary: This is part of the 5-year agreement negotiated
in Peking in November 1962 to import 700,000 tonnes (25.7
million bushels) of soybeans from Mainland China. (See
Foreign Crops and Markets, Dec. 17, 1962).
383. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. USSR bought no oilseeds from China in
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1962. 1(47):12. Nov. 25. [1 ref]
• Summary: In 1962, the USSR imported neither oilseeds
nor vegetable oils from Communist China, although before
1961, imports of both products came almost entirely from
that country. In 1961, imports of Chinese oilseeds had
already dropped to 12,000 tonnes in contrast to about
392,000 the year before, of which 90% was soybeans.
384. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Japan, Communist China agree on soybean
prices. 1(48):15. Dec. 2.
• Summary: “The price agreed on by the Japan-Communist
China Trade Mission for the 30,000 metric tons (1.1 million
bushels) of soybeans scheduled for shipment to Japan
in November and December was $103.74 per [metric]
ton ($2.82 per bushel), f.o.b. Addition of the freight rate
expected to be $5.60 per ton, makes the c.i.f. price $109.34
per ton, or $2.98 per bushel. This price was reported at the
end of October to be about $6 per ton lower than that of U.S.
soybeans.”
Japan is to take 150,000 tons of soybeans from
Communist China in 1963, the first year of its 5-year
agreement to import 700,000 tons (25.7 million bu) of
Chinese soybeans. An additional 70,000 tons (2.6 million
bu) was purchased outside the agreed contract, bringing
Japan’s total 1963 purchases to 220,000 (8.1 million bu).
Increased purchases from China this year have been brought
about mainly by increased U.S. domestic prices. The quality
of Chinese soybeans that Japan has imported this year is
reported to be better than that of previous imports, and the oil
content has been higher.
385. Foreign Agriculture (USDA Foreign Agricultural
Service). 1963. Japanese buy soybeans at Canton trade fair.
1(51):13. Dec. 23.
• Summary: Japanese purchases from China in 1964
are expected to total 300,000 tonnes (11.0 million bu).
The Japanese trading firms have become very active in
purchasing Chinese beans recently owing mainly to an
increased oil content this year, less cleanout, and lower
prices than U.S. beans.
386. Keaton, Clyde. 1963. Japan: An expanding market for
soybeans. Foreign Agriculture (USDA Foreign Agricultural
Service) 1(51):9. Dec. 23.
• Summary: A good overview. “Of total commercial
utilization of soybeans in Japan, about 19 percent goes into
the manufacture of tofu (bean curd) and 8 percent into miso
(soy paste). Largest user, however, is the soybean crushing
industry, which takes about 67 percent of the total–and most
of the American beans–for the production of oil and meal.”
“Price is a major factor in soybean sales to Japan. The
Communist Chinese Government has been pricing Chinese
beans below those of the United States as an inducement to

Japanese buyers; it can set prices at any level to move the
desired quantity of beans into the Japanese market. This puts
U.S. exporters at a disadvantage.” Address: Asst. Agricultural
Attaché, Tokyo, Japan.
387. Washington Post. 1963. Kentucky bourbon cake is a
holiday favorite: Anne’s reader exchange. Dec. 29. p. C2.
• Summary: The section titled “Lobster Cantonese” is
identical to that which appeared in the 29 June 1961 issue of
her column (p. C4). A portrait photo shows Anne smiling.
388. Wang, J.L.; Zhong, Q.C. 1963. [Preliminary study of
soybean maturity groups genetic base]. Acta Agronomica
Sinica (Zuo Wu Xue Bao) 2:333-36. [Chi]*
389. Cartter, Jackson L.; Hartwig, Edgar E. 1963. The
management of soybeans. In: A.G. Norman, ed. 1963. The
Soybean. New York: Academic Press. x + 239 p. See p. 161226. [209 ref]
• Summary: Contents: 1. Introduction: World production,
United States production trends, utilization (processing to
obtain oil and meal, hay and green manure). 2. Soil and
climatic adaptation: Areas of production in the United States,
soil requirements, climatic adaptation (effect of temperature
on plant growth, effect of temperature on composition of
seed, effect of light on plant growth, effect of photoperiod on
flowering and maturity, effect of soil moisture on growth).
3. Time of planting and varietal adaptation: Effect on plant
characters (maturity, plant height, lodging, seed quality,
size of seed, seed yield), effect on composition of the seed.
4. Planting methods and equipment: Seedbed preparation
(conventional, minimum tillage, deep tillage), row width
and planting rate (row width, planting rate), double cropping
(after fall-sown grain crops, after peas), special methods
of planting, types of equipment. 5. Rotation practices and
erosion control: Effect on soybean yields, effect on the
following crop, effect on weed population, soil residues
from herbicides, erosion control. 6. Weed control: Effect
of planting time on plant growth and weed competition,
methods of cultivation, chemical weed control (preemergence herbicides, post-emergence herbicides). 7. Seed
quality and seed treatment: Factors affecting seed quality
and germination, seed treatment. 8. Nutrient requirements:
Nitrogen requirements and nodulation (effectiveness of
nodulation as a source of nitrogen, methods of inoculation,
survival of bacteria in the soil, effect of seed treatment
on inoculation, effect of nitrogen applications), liming
and pH levels (pH and plant development, calcium and
magnesium requirements), phosphorus, potassium, trace
elements, fertilizer practices and recommendations. 9. Water
requirements and utilization: Water needs in relation to plant
growth and development, irrigation and soil management.
10. Growth-regulating chemicals. 11. Diseases: Foliar, root
and stem, seed. 12. Insects and spider mites: Leaf feeders,
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above-ground stem feeders, pod feeders, root feeders. 13.
Nematodes: Root knot, cyst, others. 14. Harvesting: When
to harvest (moisture content of seed, chemical defoliation,
losses from respiration after maturity), harvesting methods
(historical, combine harvesting). 15. Seed storage. 16.
Discussion.
The USA now produces about 57% of the world’s
soybeans, followed by China (PRC; about 33%), Indonesia,
Japan, Korea, USSR, Brazil, and Canada, in that order. By
1920, U.S. production was 3,000,000 bushels and the leading
states were North Carolina, Virginia, Alabama, Missouri,
and Kentucky–North Carolina producing 55% of the total.
By 1931, the center of production had shifted to the North
Central States, where it is at present.
The subsection titled “Seed treatment” (p. 193) states:
“Seed treatment with a fungicide is not recommended as a
general practice when seed with high germination is planted.
Stands may be increased by seed treatment when seed
having a germination of 85 per cent is planted. Although
seed treatment seldom results in increased seed yields,... the
improved stands resulting from seed treatment aid in giving
soybeans a competitive advantage with weeds. Studies by
Howard W. Johnson et al. (1954) show that seed may be
treated at any time between harvest and planting with equal
effectiveness. The most satisfactory time for treating seed
would be as it is cleaned. The materials Arasan, Captan, and
Spergon have proved to be most satisfactory for treatment of
soybean seed. Before any lot of seed is treated, it may be a
good practice to check the germination with and without the
fungicide to determine the beneficial effect of seed treatment
on each seed lot.”
The section titled “Harvesting methods: Historical” (p.
219) states: “The earliest harvester designed specifically
for soybeans was a two-wheeled, horse-drawn machine
which straddled the bean row (Piper & Morse, 1923, p.
94). This special harvester was common in Virginia and
North Carolina, but was never commonly used in the North
Central States. Harvesting losses ranged from 20 per cent
under favorable conditions to as high as 60 per cent under
unfavorable (Sjogren, 1939). In small-grain growing areas,
the binder and thresher were adapted for soybean harvest.
Harvest losses for using the binder or mower for cutting
and then threshing ranged from 16 to 35 per cent of the total
yield, with an average loss of 24 per cent (Sjogren, 1939).
“The combine harvester was first used for soybeans in
the mid-twenties. The combine harvester has been a major
factor in the expansion of soybean production. This machine
required less labor than earlier methods and was more
efficient.”
Note: This book chapter is quite similar to an article
with the same title by the same authors published in
Advances in Agronomy 14:359-412 (1962). Address: 1.
Agronomist-in-charge, U.S. Regional Soybean Lab., Crops
Research Div., ARS USDA, Urbana, Illinois; 2. Research

Agronomist, U.S. Regional Soybean Lab., ARS USDA,
Stoneville, Mississippi.
390. Chao, Buwei Yang. 1963. How to cook and eat in
Chinese. 3rd ed. New York, NY: Random House. xxvi + 249
p. Foreword by Hu Shih. Preface by Pearl S. Buck. Illust.
Index. 21 cm.
• Summary: This edition is quite similar to the original
1945 edition, except that it has some new front matter (such
as introductions to the second [1949] and third revised
editions), new pages added here and there plus 16 pages of
recipes added between pages 228 and 229, and new cooking
techniques. The page layout is basically unchanged, but
when new pages were added, they were numbered 160a, etc;
thus the contents of page 203 is identical in all editions.
A new table (p. 29) lists widely used Chinese foods and
seasonings in four columns: Chinese characters, Mandarin
romanization, Cantonese romanization, and English. Soy
related ingredients (in English, Mandarin, and Cantonese)
are: (4) Oyster sauce: hao-yu, hou-yau. (6) Soy sauce (1):
chiang-yu (M). Soy sauce (2): shi-yau (C). Soy sauce (3):
ch’au-yau (C). (7) First quality soy sauce: sheng-ch’ou (M),
shang-ch’au (C). Note 1. The first character means “fresh” or
“live.”
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “sheng-ch’ou”
(Mandarin) or the term “shang-ch’au” (Cantonese) or the
term “chü-yau” to refer to a type or grade of Chinese soy
sauce.”
(8) Flour jam: t’ienmien-chiang (M), t’inmin-cheung
(C). (9) Bean sauce: Yuanshih chiang (M), yünshi-cheung
(C). Note 3. The middle character (shih / shi) refers to
fermented black soybeans. (10) Hoisin sauce: haihsien
chiang (M), hoisin-cheung (C). Note 4. This is the earliest
document seen (April 2012) that mentions Hoisin sauce.
However, among the new pages added, there is a nice
new chapter 22 titled “Soybean Foods” (p. 228c-228h). Its
contents: Introduction and Buddhist mock meats. Homemade
tofu: Equipment needed (electric blender, form for setting),
ingredients (curded with gypsum), grinding and straining,
heating and setting, forming, bean curd recipes. Homemade
soybean milk. Using soybean lees (okara; dregs are the
leftovers you throw away and lees are those you keep).
Frozen bean curd. Soy sauce beans [Soybeans baked in soy
sauce]. Preserved soybeans: Homemade fermented black
soybeans with salt, ginger, and optional hot chili powder or
hot red pepper.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Preserved soybeans” to
refer to fermented black soybeans.
The introduction (p. 228c) states: “Under various guises
the soybean is used in vegetarian restaurants, often under
Buddhist auspices, to produce sumptuous dinners, featuring
“sliced chicken breast,” “roast duck,” “baked ham,” that not
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only fool the eye, but also the tongue, almost, but as always,
I want to concentrate on the important, everyday things and
de-emphasize the fancy and elaborate. Dishes with bean curd
are cheap and easy to prepare. Those who can afford fancy
dishes can combine it with meat, etc., but just plain cabbage
and bean curd connotes home sweet home.”
Pages 158-59 contain 3 new soy-related recipes: Fried
bean curd. Oyster sauce friend bean curd. Sweet-sour fried
bean curd.
Recipe 14.27 (p. 155-56), titled “Red-in-snow stirs fava
beans” begins: “Horse beans look like lima beans but are
not. They are also called Fava beans and frequently sold
by Italians. In China they are known as ‘silkworm beans.’”
Address: Berkeley, California.
391. Cheng, Chih-Fan. 1963. Li Shih-chen and his Materia
Medica. China Reconstructs 12:29-31. [1 ref. Eng]
• Summary: An illustration shows Li Shih-chen (15181593), who was a great Chinese physician, pharmacologist,
and naturalist. Address: Lecturer in Medical History, Peking
Medical College.
392. Herzer, Christine. 1963. Das Szu-Min Yüeh-Ling des
Ts’ui Shih: Ein Bauern-Kalender aus der spaeteren Han-Zeit
[The Simin Yueling or “Monthly Ordinances for the Four
Classes” by Cui Shi; A peasant calendar from the late Han
period]. Hamburg, West Germany. 101 p. 21 cm. [150* ref.
Ger]
• Summary: This published PhD thesis, from the Free
University of Berlin, is a translation into German, with
commentaries and discussion, based on Shi’s edition.
Contents: Sources (literature). List of abbreviations. The
Chinese calendar: The earliest existing calendar (Ch’i-yüeh,
Hsia hsiao-cheng, Yüeh-ling), cosmology and calendars
of the Han dynasty. Agriculture during the Han dynasty:
Literary evidence. Degree of development. Social conditions
and relationships. The Simin Yueling: Ts’ui Shih, the author,
history of the text (evidence since the Tang dynasty, sources
of the reconstruction, reconstructed editions since the Qing
dynasty), structure (planting by the calendar, cosmological
influences), content (agriculture, home economy, questions
of the relative strength of agriculture and home economics),
trade, offerings and sacrifices, public affairs. Conclusion.
The translation (divided by months). Address: Leipzig,
Germany.
393. Kan, Johnny; Leong, Charles L. 1963. Eight immortal
flavors. Berkeley, California: Howell-North Books. 246 p.
Illust. (by Jake Lee). Index. 24 cm. 2nd edition 1980.
• Summary: An interesting book, by a master cook and
an excellent researcher and writer. Full of new and useful
information.
From the publisher’s description: “This is the first
cookbook–written by a Chinese-American to emanate from

San Francisco’s Chinatown–the mecca for both Oriental
and Occidental gourmets. It is the only cookbook dealing
strictly with Cantonese cookery.” The Foreword, written by
the famous food writer James Beard (of New York City) in
Oct. 1963. notes that he grew up in Portland, Oregon, and
was a close childhood friend of the Kan family and of their
cousin Johnny Kan, who came to visit from San Francisco’s
Chinatown [in California]–a “city within a city.” Kan’s
mother was an excellent and ingenious cook. Beard considers
Kan’s Restaurant “the outstanding Chinese restaurant today.”
The “Eight Immortal Flavors” of Chinese cookery are
Hom–salty. Tom–bland (like rice). Teem–sweet. Seen–sour.
Foo–bitter. Lot–hot (as in chili peppers). Heong–fragrant
(smell more than taste). Gum–golden (as in citrus peel
or kumquat). They are always referred to in this order.
Note 1. In Western cookery there are only four traditional
flavors–sweet, sour, salty, and bitter. The Japanese add a 5th,
“umami.”
The chefs and cuisine of Kwangchow (the ancient name
for Canton, now spelled Guangzhou) are considered the
finest in all of China (p. 28).
The chapter titled “Native condiments, sauces, and
ingredients” (p. 43-55) includes: Bean curd (Dow Fu): “One
of the most useful of Chinese ingredients,” it is usually
pressed into ½-inch by 3-inch squares. Bland in flavor, it is
a great mixer for highly flavored foods. “It is even delicious
in its fresh state with spicy condiments and is known as ‘the
meat without bones.”
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term Dow Fu (regardless of
capitalization or hyphenation) to refer to Chinese-style tofu.
Black [soy] bean, Dried (Woo Dow).
“Soybean skin (Foo Jook): Dried skin of soybean milk.
Sold in packages, it is flat and thin, with a creamy-glaze
appearance. Soak it before using in soups, or in smothercooking recipes.” It has an enjoyable chewy texture and
slightly nut-like flavor.
“Soybean skin, sweet (Teem Jook): Similar but thicker
than Foo Jook, its taste is slightly sweeter.”
Illustrations (p. 46-47) show: Soy bean skin (foo jook).
Bean curd (dow foo).
Condiments (p. 51-54)–”Black beans, salted (Dow see):
Cured, fermented small black beans... Should be soaked
briefly and washed before use. A common use is to mash
beans with garlic, creating a seasoning popular for both
seafood and meats.”
Monosodium glutamate (Mei Jing): This flavor accent
powder had its origin centuries ago in old China. “A
charming story, which we like to believe, involved a contest
in which several monks with gourmet tastes competed
with each other to produce the most delicious batch of Loh
Han Jai, the standard monks’ food consisting of a variety
of various vegetarian ingredients... The winner had added
one precious secret ingredient the others did not have–a
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powdered dried seaweed [konbu, Laminaria japonica]
which was later discovered to be the first crude source
of monosodium glutamate. It was not until 1908 that Dr.
Kikunae Ikeda, the great Japanese scientist successfully
extracted Glutamic Acid from edible seaweed and from it
crystallized monosodium glutamate and marketed it under
the name of Aji-no-Moto. Then in 1921 Chinese scientist
Poo-Nien Wu of Shanghai developed a process for extracting
monosodium glutamate from wheat protein [gluten] and
was marketing his discovery, Ve-Tsin, in China, Singapore,
Malaya, and the Philippines to the amount of 350,000
pounds a year. Other raw material sources are corn, soybean
protein, and desugared beet molasses.
Sauces (p. 54-55)–Bean sauce (Min See Jeung):
A brown salty bean paste. Oyster sauce (Ho Yow). Red
seasoning sauce (Hoy Sin Jeung [Hoisin Sauce]): A thick
red sauce that contains soybeans as an ingredient. “A table
condiment for Peking duck.”
Spiced red bean curd (Nom Yee): “A variation of bean
cake fermented.” It has a slightly harder consistency, a brickred color, and a pungent, aromatic flavor.
Soy sauce (See Yow): “For Chinese cooking, soy sauce
is the great all-purpose and most indispensable of all sauce.”
There are many grades and types. “For the ‘red cooking’
method, ingredients are incarnadined by the dark sauce. It
may be used as a table dip, by itself, or mixed with mustard.”
Unlike salt, it has “the taste of a beef essence.” It is made
by the fermentation of cooked soybeans, roasted wheat, a
yeast mold and salt. The best grades of Chinese soy sauce are
still made by the old-fashioned, aged, natural fermentation
process, rather than by the quickly made chemical hydrolysis
method [HVP soy sauce]. The type know as Sang Chau, light
and color and density, is the premier kind for flavoring and
dipping.” But unless you ask for it by name, “you will get
the darker soy sauce or See Yow. There is no definitive record
of the origin of soy sauce. “Reference to the sauce has been
made as early as the Chou Dynasty [1045-256 BC], some
200 years before Christ!... Undoubtedly since its very origin
soy sauce has been made in the home or as a village industry.
As a manufactured product it started in 1688. With its long
condimentary life, no wonder that, to the Chinese, soy sauce
is the Sauce of Life.”
Note 3. This is the earliest English-language document
seen (April 2012) that uses the term “Sang Chau” to refer to
light Cantonese soy sauce.”
Vegetables (p. 81-87): Bean sprouts (Ngah Choy): This
common and inexpensive little vegetable is overused in some
Chinese restaurants as a “filler.” The name “literally means
‘vegetable for the teeth,’ implying a crunchy sensation. Bean
sprouts are tiny shoots which grow from the soy bean. They
are one of the trio of basic Chinese foodstuffs–bean sprouts,
bean curd and soy sauce–derived from the wonder bean.
The sprouts average two inches long, are opaque white and
the bean head is yellow... Another variety of bean sprouts,

germinated from a larger type of bean, is the Dow Ngah,
or Big Bean Sprout. This variety grows a little longer, with
a larger golden head, and the sprout is crunchier, but has a
more raw ‘beany’ flavor. This variety is not used in Chinese
restaurants.”
Soy-related recipes: Spinach with foo yee sauce (Baw
choy foo yee, with “2 preserved bean cakes (Foo Yee)
mashed with 2 teaspoons juice from jar,” p. 89). Shows how
“any commonplace vegetable can be turned into an epicurean
dish by simply adding preserved bean cake” [fermented
tofu] and a touch of garlic. Try it “and you will discover why
Foo Yee is often referred to as the miracle ingredient among
Chinese condiments.”
Bean cake sauteed with meat (Dow foo yuke, with “8
bean cakes (Dow foo). Slice each bean cake into 6 pieces,”
p. 99). Fresh asparagus chicken with black bean sauce (Lei
soon gai kow, with “1 full tablespoon mashed fermented
black beans (Dow see), combined with 1 clove mashed garlic
and 1 tablespoon soy sauce, with a dash of monosodium
glutamate,” p. 100).
Note 4. This is the earliest document seen (Nov. 2011)
that uses the term “black bean sauce” and clearly shows how
to make it in the kitchen as part of preparing the dish.
Chinese cabbage with foo yee sauce (Siew choy foo yee,
with “2 fermented bean cakes (Foo Yee) with 2 teaspoons
juice from the jar,” p. 107). Mustard greens with foo yee
sauce (Gai choy chow foo yee, with “2 fermented bean cakes
(Foo Yee) mashed with 2 teaspoons juice from the jar,” and 1
teaspoon soy sauce, p. 109).
Steamed salmon with black bean sauce (Dow see jing
sah-mon yee, with “2 tablespoons fermented Black Beans
(Dow See), crushed to paste,” p. 131). Prawns with black
bean sauce (See jup hah kow, with “2 tablespoons Black
Bean Paste (Dow see), p. 133). Steamed fish with black
bean sauce (Dow see seen gee jing yee, with “2 tablespoons
fermented Black Beans (Dow see), crushed to a paste,” p.
141).
Dried oysters with bean curd skim (Ho see munn foo
jook, with “6 sheets Bean Curd Skim (Foo jook) pre-soaked
in cold water for 2 hours. Drain thoroughly. Cut in 2 to
3-inch pieces.” p. 143).
Note 5. This is the earliest document seen (Dec. 2010)
that uses the term “Bean Curd Skim” to refer to dried yuba
sticks. Continued. Address: 1. Chef, Chinatown; 2. Historian
of Chinese life in America.
394. Kan, Johnny; Leong, Charles L. 1963. Eight immortal
flavors (Continued–Part II). Berkeley, California: HowellNorth Books. 246 p. Illust. (by Jake Lee). Index. 24 cm. 2nd
edition 1980.
• Summary: Continued from page 146. Fish stuffed in bean
cake (Jow yeong dow foo, with “8 square Bean Cakes (Dow
Foo),” p. 146). Chicken wings with black bean sauce (See
jup gai yik, with “¼ cup fermented black beans (Dow See).
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Rinse, drain and crush,” p. 158). Soy sauce chicken (See
yow gai, with “10 cups soy sauce,” p. 170). Red bean curd
chicken (Nom yee gai, with “2 tablespoons spiced red bean
curd (Nom Yee),... 3 tablespoons soy sauce,” p. 171). Soy
squab red fried (Hoong siew bok opp, with “2 quarts soy
sauce,” p. 174). Taro root duck with nom yee sauce (Nom
yee woo tow opp, with “1 square red bean cake (Nom Yee),
mashed,” p. 184).
Spareribs with black bean sauce (See jup pai gwut, with
“2 teaspoons fermented Black Beans (Dow See), crushed into
paste, p. 192). Spareribs with red bean cake sauce (Nom yee
pai gwut, with “2 tablespoons Red Bean Cake (Nom Yee),” p.
193).
Winter chafing dish (Dah bin lo, with “Pure soy sauce
(Sin Cho) devoid of caramel coloring {soy sauce, (See Yow),
contains caramel coloring} and with “2 squares of bean cake
[tofu] cut in cubes, p. 212-13).
Note: In 1953 Johnny Kan opened his de luxe Kan’s
Restaurant at 708 Grant Ave. in San Francisco, California.
Address: 1. Chef, Chinatown; 2. Historian of Chinese life in
America.
395. Keys, John D. 1963. Food for the emperor: recipes
of Imperial China with a dictionary of Chinese cuisine.
Los Angeles, California: Ward Ritchie Press. xxii + 121 p.
Introduction by Kee Joon. Illust. Index. 18 x 18 cm.
• Summary: See the edition published this same year by
Gramercy Publishing Co., New York, NY. Address: San
Francisco.
396. Keys, John D. 1963. Food for the emperor: recipes
of Imperial China with a dictionary of Chinese cuisine.
New York, NY: Gramercy Publishing Co. xxii + 121 p.
Introduction by Kee Joon. Illust. Index. 18 x 17 cm.
• Summary: This book is about the Mandarin or Peking
school of Chinese cooking. Contents: Introduction, by Kee
Joon. Food for the emperor (recipes; for each recipe is given
the name written vertically in large Chinese characters,
the Cantonese transliteration of that name, and the English
translation of that name. On some left-hand pages are short
translations from old books related to food). A dictionary of
Chinese cuisine (arranged alphabetically by English name of
food). Index to the recipes (by recipe type, and within that by
English recipe name).
Almost all recipes in this book are based on meat, fish,
or poultry. There are no soy-related recipes in this part of the
book, although many recipes call for “soya sauce.”
The Dictionary includes: Bean curd (dou foo, with
2 recipes). Bean curd cheese [fermented tofu] (the two
varieties are white bean curd cheese {foo yoo} and red bean
curd cheese {narm yoo}). Bean curd, dried (tim jook [sweet
dried yuba; also spelled tiem jook]).
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term tim jook to refer to sweet

dried yuba.
Bean filling, sweet (doe sha, made from black soya
beans, sugar, and a little oil. “This paste is available in
Chinese bakeries, and is used in New Year’s cakes and other
sweet pastries”).
Note: This is the earliest document seen (March 2011)
that uses the term “Bean filling, sweet” to refer to a sweet
paste, made of black soybeans, that is used as a filling like
for cakes, like sweet red bean paste [azuki bean paste].
Bean sauce–see Soya bean condiment. Black bean
sauce–see Soya beans, black fermented. Black beans–see
Soya beans, black fermented. Brown bean sauce–see
Soya bean condiment. Cheese, red–see Bean curd cheese.
Fermented black beans–see Soya beans, black fermented.
Red bean sauce (sharng she jerng; a popular canned cooking
sauce consisting of mashed red soya {or often azuki} beans).
Red cheese–see Bean curd cheese. Seaweed (purple laver,
hair seaweed). Sesame oil (jee ma yo). Sesame seeds (jee
ma).
Soya bean condiment (yewn she jerng. “Variously called
soy jam and brown bean sauce, this condiment is prepared
from the residue left when making soya sauce. Wheat is
sometimes added to the condiment, which is fermented and
then called Meen She Jerng. These condiments are most
commonly use in cooking fowl; also in meat dishes).
Soya beans, fermented black (doe she. “Tiny fermented
beans which are washed, crushed, and used to add a pleasant
spiciness to dishes. They are often used in fish dishes
to alleviate any strong smell. It is a prime ingredient in
Cantonese lobster”).
Note: “Black bean sauce” is not explained here, as
expected.
Soy jam–see Soya bean condiment. Soya sauce. “The
general term in Cantonese for soya sauce is She Yo. There
are three main subdivisions: (1) Shang cho: Light brown,
fine taste, light color. Used in cooking delicate foods were a
heavy soya flavor is not desired. (2) Cho yo: Dark and thick,
containing molasses, yet not too strong a taste. Used mostly
in restaurants. (3) Jew yo: Most suitable for general cooking
purposes and for use at the table. Also: Japanese soya sauce,
which is prepared with the addition of malt [koji], is much
respected by the Chinese.”
Sweet-sour sauce: The recipe, which is given, contains 1
teaspoon soya sauce.
Sweet vegetable sauce (hoi seen jerg [hoisin sauce]).
“A canned red sauce prepared from soya beans, red rice, and
garlic. It is used in preparing Peking Roast Duck, fish and
shellfish dishes.”
“Tomato Catsup: Tomato catsup originated in China, as
can be seen from the pronunciation of the Cantonese (Kair
= tomato; Jup = sauce). Used in some braised dishes such as
Shrimp Braised in Tomato Sauce.” Address: San Francisco.
397. Larsen, Marion R. 1963. The agricultural situation and
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crop prospects in Communist China, 1963. USDA Economic
Research Service, Foreign Agricultural Economic Report
No. 10. 16 p.
• Summary: Contents: Summary. Weather conditions and
crop prospects. Food availability. Retrospect and prospect.
Under the Communist regime, China has undergone
“convulsive change. The Great Leap Forward, enmeshed in
the Second 5-Year Plan, backfired economically, politically
and socially. The emerging, more conservative long-range
approach to economic and social problems will necessarily
extend beyond the scope of the Third 5-Year Plan.
Modernization (mechanization) of agriculture currently has
precedence over socialization.
The main crops discussed are wheat and rice. In the
section on “Fall harvested crops” we read (p. 8-9): “The
category of so-called industrial crops as received special
emphasis by the Communist regime this year. The acreage
of soybeans, which, during past years was probably less than
previously estimated, is believed to be larger than in 1962.
Weather conditions probably favored higher yields in some
areas. Peanut acreage may be down somewhat, but yields
should be up slightly.” Address: Agricultural Economist,
Far East Branch, Foreign Regional Analysis Div., USDA,
Washington, DC.
398. Mei, Yu Wen; Adams, Charlotte. 1963. 100 most
honorable Chinese recipes. New York, NY: Thomas Y.
Crowell Company. xi + 140 p. Illust. by Wen Mei. Index. 24
cm.
• Summary: Contents: Introduction. Chinese ingredients.
Chinese cooking utensils and Western equivalents. Some tips
on Chinese cookery. Menu for a Chinese dinner party. Daily
dishes. Cold wine dishes. Hot wine dishes. Main dishes.
Soups. Rice dishes. Desserts. General recipes. Mail order
shops. Geographical locations of honorable recipes.
This is a collection of the greatest classical recipes of
China. All five major “schools” of Chinese cooking are
represented: Shanghai, Peking, Yang Chow (120 miles
northwest of Shanghai; pinyin: Yangzhou; Wade-Giles:
Yang-chou), Szechuan, and Canton. Yu Lin Chuan, one of
Old China’s most renowned restaurateurs, has selected these
recipes, all of which were translated by his daughter, Yu Wen
Mei, and carefully tested by Charlotte Adams–to ensure ease
of preparation by American homemakers.
The chapter on “Chinese ingredients” describes the
following soy-related ingredients: Agar-agar, bean curd
(fresh, or fermented), Hoisin sauce, laver (seaweed), red
beans [azuki] (tiny beans used for making sweet bean paste),
sesame oil, soy bean paste (very salty, or lightly salted).
Hoisin sauce is “A delicious, thick, dark-brownish-red
condiment, often used as an ingredient in cooked dishes, also
as a side-dish sauce for dipping” (p. 2).
The chapter titled “Some tips on Chinese cookery”
states (p. 7). Peanut oil is the preferred type of oil. If food is

truly fine, “there is no reason whatsoever to add monosodium
glutamate to it, and you will note that it is required in none
of the recipes.” “We strongly suggest that you buy imported
soy sauce by the quart. The soy sauce made here is much
saltier than that which comes from Hong Kong, and its use
therefore alters the recipes.” Many recipes are seasoned with
soy sauce or soy bean paste
Soy-related recipes: Shrimp and bean curd (Yang Chow;
p. 24). Crabmeat and bean curd soup (p. 94). Shrimp ball,
ham, and bean curd soup (p. 103). Red roast pork (Yang
Chow, with soy sauce; p. 113). Almond bean curd (Peking;
p. 121). Red bean paste I and II (p. 127-28). Address: New
York City.
399. Yang, Hao-jan. 1963. The development and rational
utilization of soybean. U.S. Joint Publications Research
Service. Translations from Communist China’s Agriculture,
Animal Husbandry and Materials 41:39-51. Translated from
Ta Kung Pao (Peiping), 11 March 1963, p. 3. [Eng]
• Summary: A general article about the problems connected
with the utilization of soybeans as food, feed and for
industrial purposes. Contents: Introduction. The functions
of soybeans on the development of agricultural production.
Several problems of the development of soybeans. The
rational utilization of soybean resources.
Note: This “is a translation of an article by Yang Hao-jan
(2799 3185 3544) in Ta Kung Pao, Peiping, 11 March 1963,
p. 3.” Address: China.
400. Claiborne, Craig. 1964. How to solve an Oriental eating
puzzle: Learn Chinese, adopt a relative, or get to know the
waiter. New York Times. Jan. 21. p. 20.
• Summary: New York City is probably home to more
Chinese restaurants than any city in the world outside of
China, Formosa and Hong Kong. Yet knowing what to order
in a previously undiscovered Chinese restaurant remains
a daunting problem. Two recent visits to the Harbin Inn
(2637 Broadway, at 10th St.) proved the point. His second
visit, in the company of Mrs. Grace Chu, the expert on
Chinese cuisine and cookbook author, was a vastly better
experience. He enjoyed “chicken splendidly complemented
with crisp walnuts and flavored with hoisin sauce,...” Mrs.
Chu explained the above lessons to be learned–and added the
importance of ordering in advance.
401. André, Émile. 1964. Sur l’utilisation des graines de soja
dans l’alimentation humaine par les populations d’ExtrêmeOrient [On the dietary utilization of soya beans in the Far
East]. Oleagineux 19(1):37-39. Jan. English-language
summary p. XXVIII. [1 ref. Fre; eng]
• Summary: The author gives the results of his research
on lipoxidase, initially inspired in early 1931 by a young
Chinese student M. Kiawo Hou. He also discusses soymilk
(lait de soja or téou-jou), tofu (fromage de soja or téou-fou),

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 180
yuba (téou-fi), soy oil (huile de soja), soy sauce (tsing yeou
[sic, tsiang yeou?]), miso (miso de soja), and soy sprouts
(germes de soja). The residue from making tofu and soymilk
(okara) is fed to poultry and pigs. Soya oil is made by an
archaic process that is very inefficient. “The residue, not
perfectly separated from the oil, is consumed by the poorer
classes.” Address: France.
402. André, Émile; Hou, Kia-Wo. 1964. La lipoxydase. Sa
découverte dans le résidu de la préparation du lait de soja
[Lipoxidase. Its discovery in the residue by-product of
soybean milk production]. Oleagineux 19(3):187-93. March.
English-language summary, p. XXVII. [Fre; eng]
• Summary: “The cheese called Teou-fou in China is
somewhat consumed in Paris and the region surrounding it,
where the number of Chinese restaurants is greater than one
could believe.” Of the total restaurants in this area, about 35
are Chinese restaurants, 10 at Vietnamese, and only 5 are
Japanese. They are visited both by people of those countries
and by western consumers who are curious to taste exotic
foods. “There were, and still are, two or three shops in and
around Paris, where tofu (fromage de soja) is prepared daily
and delivered to the restaurateurs who have ordered it. Mr.
Kia-Wo Hou had friendly relations with one of the two
established at Colombes and was able to easily procure the
materials he needed.”
Note: In about 1910 Li Yu-ying, a Chinese soyfoods
pioneer, established a soyfoods manufacturing company
named Usine de la Caséo-Sojaïne, at Vallées, near Colombes,
outside of Paris. It is not clear how the current companies
at Colombes are related to the earlier company. Address: 1.
Conseil scientifique a l’R.H.O.; 2. Docteur es-Sciences de
l’Universite de Paris.
403. Hutchison, George S. 1964. The soybean industry fifty
years ago. Soybean Digest. March. p. 24-25.
• Summary: “There was no such thing as a soybean industry
in this country 50 years ago, nor for a number of years
thereafter. But while on a business trip to the Orient in 1915
for my employer, Albert Dickinson Co., seed merchants, I
had the opportunity to learn something of how it operated in
Manchuria at that time.
“By the courtesy of Mr. Hatsumi Okura, Okura & Co.,
Tokyo, whom I met on the train traveling from Japan and up
through Korea to Manchuria, I was permitted to go through
the modern experimental extraction mill built by the South
Manchurian Railroad at a cost of about $200,000, which had
been put into operation about one year earlier. This mill used
a Benzine extraction process developed in Germany and
had a daily capacity of about 17 tons of oil and 100 tons of
soybean meal. It was rated the fourth largest oil extraction
plant in the world at that time. This was the first attempt
to use the extraction method of processing soybeans in the
Orient. Prior to that, practically all the processing was done

by screw press.
“There were perhaps a dozen or more smaller soybean
mills at Dairen. The Nisshin mill, operated by Okura &
Co., used hydraulic presses but most of the others, operated
by native Chinese, were of small capacity and used screw
presses operated by manpower with capstan bars to rotate
the screw. The method of processing the beans was the same
as had been used for centuries. First the beans were rolled
flat and steamed. The flakes were placed into molds, which
were made of heavy straw or fiber circular mats, one lower
and one upper, about 3 feet in diameter and when filled
with the flakes, about 8 inches thick. The upper and lower
edges of the mats were folded around the circumference and
bound with an iron hoop. These molds were stacked one on
top of the other around the press and when the pressure was
applied the oil was squeezed out and trickled down into a
trough at the bottom of the press where it was drained off
into storage vats. The recovery of oil was about 9%. The
residue came out of the molds as bean cake in the shape of
a grindstone which became quite hard and would withstand
rough handling. The bean cake was shipped in large volume
to Japan to be used mainly as fertilizer.
“The crop of soybeans in Manchuria, season of 1914,
was estimated at about 1,500,000 tons. About two-thirds of
the crop was converted into oil and cake. A total of 700,000
to 800,000 tons of cake and 200,000 to 300,000 tons of oil
was exported annually. About 300,000 tons of beans were
shipped from Vladivostok and about 200,000 tons went
from Darien annually to Europe and Japan, but principally to
Europe. Before the war (World War I) Germany and Belgium
were large buyers of soybeans which were crushed in mills
located in Stettin and Antwerp.
“In 1913, 5,925,000 pounds of soybean oil were shipped
from Dairen to the United States and in 1914 this was
increased to 7,735,000 pounds. Later on, as World War I
got under way and Japan was involved as an ally of Great
Britain, the export to Europe was curtailed to some extent
and the importation of soybean oil into the United States
was greatly increased. No doubt this led to the production
of soybeans in this country. No need to recount what has
happened since then.
“To have seen, within the span of one’s lifetime, the
evolution of the soybean industry from one of relative
unimportance, as it was operated 50 years ago in the land
of its origin, to an industry such as we have here in this
country today and its tremendous impact on the economy,
agriculturally and commercially, the wide diversity of uses
of the products of the Golden Bean that science and research
have evolved, is indeed a privilege and a thought-provoking
experience. Who can foretell the ultimate potential?”
Photos show: (1) Mr. Hutchison riding in a rickshaw
[with rubber tires and spokes] during his trip to Manchuria in
1915. (2) A portrait photo of George S. Hutchison. Address:
Former director and treasurer, Albert Dickinson Co.
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404. Foreign Agriculture (USDA Foreign Agricultural
Service). 1964. Speakers announced for upcoming U.S.
soybean seminar in Tokyo. 2(21):10. May 25.
• Summary: “Five leading U.S. specialists in livestock and
human nutrition will be the keynote speakers at the U.S.
soybean seminar to be held at the Tokyo Trade Center,
August 24 to September 4. The seminar will run concurrently
with a 19-day soybean exhibit to open August 24, both
of which will be sponsored by the American Soybean
Association in cooperation with the Foreign Agricultural
Service.”
The five U.S. speakers, their affiliations, and their topics
to be presented at the seminar are listed. “A special attraction
will be demonstrations on the uses of soy products in human
foods, to be presented September 7-11 by Mrs. Dorothea Van
Gundy Jones, nutritionist of Loma Linda Foods, Riverside,
California.”
405. Hayashi, Shizuka. 1964. Japan will require more [soy]
oil, meal and soy flour. Soybean Digest. May. p. 42-43.
• Summary: “Increase of soybeans into Japan have increased
steadily since the U.S. market development program was
started with the opening of the Japanese American Soybean
Institute’s office in Tokyo in 1956.”
A table shows imports of soybeans into Japan from 1956
(Jan. to Dec) to 1963. Imports of U.S. soybeans in 1956 were
536,055 metric tons (tonnes), worth $61,955,000. By 1963
they had increased to 1,314,303 tonnes worth $143,748,369.
During this same time period imports of soybeans from
China had decreased from 165,859 tonnes in 1956 to zero
tonnes in 1959, then increased to 226,644 tonnes in 1963.
“Of all commodities Japan imported from the USA,
the soybean ranked No. 1 in 1963. It topped scrap iron and
cotton. The total net increase since 1956 up to 1963 amounts
to $286 million.
“Let us first study how soybeans are utilized in Japan.
By now it has become well known, I am sure, that there is no
country in the world where the soybean is utilized in as many
different styles of foods as it is in Japan. The most popularly
known and manufactured in commercial quantity are tofu,
miso, soy sauce, frozen tofu, natto, kinako, and soybean oil.
The production and the quantity of soybeans used in each of
these foods are as shown at top page 43.
This table shows that from 1956-57 to 1962-63
consumption of soybeans and soybean meal (in 1,000 metric
tons) the following foods changed as follows:
Soybeans used to make soy oil increased from 559.4 to
945.4
Soybeans used to make miso increased from 110.0 to
125.4
Soybeans used to make shoyu decreased from 19.3 to
14.4
Soybeans used to make tofu & aburage increased from

143.8 to 290.1
Soybeans used to make frozen tofu decreased from 34.1
to 26.2
Soybeans used to make natto decreased from 32.9 to
25.5
Soybeans used to make kinako decreased from 12.1 to
6.5
Soybeans used to make other soyfoods decreased from
10.5 to 10.0
Soybean meal used to make miso decreased from 68.0 to
25.0
Soybean meal used to make shoyu decreased from 15.0
to 154.0
Soybean meal used to make tofu & aburage increased
from 3.2 to 30.0
Soybean meal used to make MSG decreased from 59.1
to 42.0
Soybean meal used to make feed and fertilizer increased
from 116.5 to 449.0
Soybean meal used to make formula feeds increased
from 58,129 to 388,436.
The use of soybean meal as a percentage of formula
feeds increased from 4.4% to 6.6%.
“These soybean foods supply the two major nutrients
protein and oil in the amount of 9.2 grams and 7.5 grams
respectively per capita a day, which constituted 11% and
24% respectively of the total daily intake in 1962.
“What would happen to the Japanese diets if there were
no supply of soybeans? The present per capita consumption
of fats and oils and protein of 31 grams and 70 grams
respectively would be considerably reduced to a level that
would seriously cripple the food structure (Soybean Digest
January 1963).
“The largest percentage of imported soybeans is
consumed for oil crushing which takes approximately 65%.
There are about 1,030 crushers in Japan but those which
crush soybeans are limited to only about 25 including eight
larger companies which process about 80% of the total
crushed.
“The oil is used almost 100% for edible purposes. The
meal is used for production of soy sauce, which takes the
largest percentage; and for miso and tofu which use a smaller
quantity. About 60% of the meal produced goes to the feed
industry.
“In addition to the above traditional soybean foods,
a more recent product is soy flour which is fast gaining
popularity for various uses such as in bread, noodles,
confections, ice cream, sausage, curry sauce and even in
preparation of daily meals. It is well worth emphasizing
that the noodle manufacturers association, comprising
more than 8,000 members throughout Japan, has started a
nationwide program with JASI’s support to recommend that
all its members use 5% to 10% soy flour to enrich wheat
noodles which consume approximately 1 million tons of
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wheat flour annually. From both the nutritional and moneymaking standpoints many manufacturers have determined to
use soy flour because they have discovered it offers definite
advantages. The long traditional habit of a 100%-whitewheat-flour noodle has thus been broken under the pressure
of the necessity to catch up with the changing world.
All soybean products so far cited are for human foods.”
Address: Japanese-American Soybean Inst., 410 Nikkatsu
International Building, Yurakucho 1-1, Chiyoda-ku, Tokyo.
406. Lo, K.S. 1964. Pioneering soy milk in Southeast Asia.
Soybean Digest. May. p. 18, 20.
• Summary: “In 1962 we sold 2,500,000 cases of Vitasoy...
Vitasoy has become the largest single seller in the local soft
drink market. And this is no small achievement, when we
are competing with such internationally known brands as
Coca Cola, Pepsi Cola and Seven Up. We have certainly
come a long way since we first got started in 1940 with a
small setup to make ‘milk’ out of the soybean. How I came
about it was quite an accident. I happened to be in Shanghai
in 1937 and attended a talk given by the late Julian Arnold
who was then commercial attache to the American Embassy
in Nanking. He called soybean the ‘Cow of China’ and
practically attributed to it the preservation of the Chinese
race... I was very impressed by his talk and came away with
soybean stuck in my mind. I soon returned to Hong Kong
and decided to do some experiments in making a formulated
soybean milk which could serve as a milk substitute. A few
friends took an interest in my work, and a private limited
company with a paidup capital of HK$15,000 was formed
to put the product on the market. The small factory with its
crude equipment was formally opened in March 1940 by the
then director of medical services, Dr. Selwyn-Clarke. In my
opening speech, I said that the aim and object of this new
venture was to bring better nutrition to the masses of people
at the price they could afford to pay. This has ever since
remained the policy of our company. To this day the retail
price of our Vitasoy is less than one-third the price of cow’s
milk.
“The first couple of years were extremely difficult.
We soon found that, even among us Chinese to whom the
soybean was by no means new, there was a strong prejudice
against soy milk. They not only did not believe its nutritional
values, but thought it could cause diarrhea, indigestion and
stomach ache. At that stage the taste of our product, too,
left much to be desired. Many consumers found it hard to
take, because of the strong beany flavor and the slightly
bitter taste. Another problem we had to face was the keeping
quality of the soy milk. We followed the dairy industry by
packing it in standard half-pint milk bottles and sealed them
with paper cap and hood. They spoiled even quicker than
milk unless they were kept under refrigeration all the time.”
“Hurt by public prejudice and lack of marketing knowhow, the business soon became a failure. When the Pacific

War broke out in December 1942, the company had not only
lost all its money, but also owed a large sum to me personally
because I had to put up the money in order to keep it going.
After the Japanese took over Hong Kong, they also took over
our small factory and everything inside it. I left the Colony
for Free China and remained there until the war was over.
“I returned to Hong Kong after the war was over, and
my first task was to get Vitasoy back on the market. I was
happy to find most of the equipment was left intact in the
factory and by November 1945 Vitasoy [which was named
Sunspot Soya Milk at the time] was on sale again. This time
I decided to push my product to the small people in the street
and to market it as a beverage rather than a milk substitute.”
In 1953 the original milk bottle with a paper cap and
hood was changed to a soft drink bottle with a metal crown
cap. After sterilization by heat, it could be kept for months
without refrigeration. “This technical breakthrough gave the
biggest impetus to the increase in sales volume.”
“Soft drink sales in Hong Kong are very seasonal, with
80% of the volume during the 6 summer months and the
remaining 20% spread out from November to April. So we
set to work on a heater which will keep Vitasoy hot during
the cold weather. Its function will be just the opposite of an
electric beverage cooler. After some initial failures we finally
came out with a heater which has a capacity of heating
up to 4 cases of Vitasoy at a time and always maintains
a temperature of 145ºF. So at any time during the winter
a customer can walk up to a store and ask for a bottle of
hot Vitasoy which will take away the chill, and yet not hot
enough to burn his lips... With the help of the heaters, we are
able to maintain 50% of our peak summer sales through the
winter months. Hot Vitasoy stands out uniquely among the
soft drinks, because there is no other soft drink which one
can drink hot!”
In 1963 the company built a new plant in Kowloon with
twice the production capacity of the old original plant in
Hong Kong. Today, Vitasoy is consumed by 250,000 people
daily.
“The influence of our work does not stop within the
bounds of this little island. We helped UNICEF train
technicians to operate a soybean milk powder plant in
Indonesia. In Singapore, Malaya and Thailand, private
enterprise started soybean milk plants after having seen our
success in Hong Kong.”
Photos show: (1) K.S. Lo. (2) Part of the crowd standing
in line at the Vitasoy plant in Kowloon. Address: Hong Kong
Soya Bean Products Co., Ltd.
407. Suzuki, Kyoji. 1964. Japanese oil manufacturing
industry. Soybean Digest. May. p. 45.
• Summary: “1. Past Development. In Japan the processing
of oilseeds has been going on since very olden times. In
about the 10th century extraction of oil chiefly from perilla
and sesame was started, and in the 17th century extraction
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from rapeseed and cottonseed was started full scale. It
was, however, in the beginning of the 20th century that the
Japanese oil industry was firmly established as a modern
industry.
“When Japan founded the South Manchurian Railway
Co. in Dairen, Manchuria, in 1907, a laboratory devoted
to the study of utilization of Manchurian soybeans, an
internationally known specialty crop, was established within
the Central Research Institute attached to the company. The
laboratory adopted the benzine extraction method developed
in Germany, and a pilot plant was set up for the first time in
Dairen in 1910.
“In the 1920’s oil mills, each with an annual processing
capacity at the 100,000-ton level, were established in rapid
succession for production of soybean oil. These mills
exported vegetable oils in considerable quantities in the first
third of the 20th century. Their exports totaled 82,883 tons
in 1935, 83,407 tons in 1936, and 58,953 tons in 1937. It is
especially noteworthy that in those days the United States
purchased vegetable oils from Japan. About 59,000 tons
were exported to that country in 1935, as many as about
70,000 tons exported in 1936 and about 40,000 tons shipped
in 1937, though the United States is at present the world’s
largest exporting country of vegetable oils and oil-bearing
materials.
2. Present Condition. As Japan has a land which is
climatically unsuitable for growth of some kinds of oilbearing crops, sufficient yields cannot be obtained except for
rapeseed. Most of the required oil-bearing materials must be
imported from abroad. Moreover, Japanese oil mills which
were mostly ruined in World War II had to pass about 10
years of difficulties due to the work of restoration and an
insufficient supply of raw materials. However, in proportion
to the steady increase in the supply of raw materials,
improvement of equipment and production techniques
has progressed rapidly in such a way that crushing of
oilseeds totaled 2,280,604 metric tons in 1963. This shows
an increase of 18% over 1962 which recorded 1,930,617
metric tons and reached about double prewar crushing. Of
the oilseeds crushed during 1963, domestic crops totaled
355,665 tons and the remaining 1,924,939 tons were imports,
which included 1,185,410 tons of soybeans.
“Japan’s imports of soybeans totaling 1,185,410
tons during 1963 included Chinese soybeans for food
uses (chiefly for production of miso and tofu). At present
soybeans for oil extraction are almost entirely imported from
the United States. About 200,000 tons of domestic soybeans
are in the market, but they cannot be used for oil extraction
because of their low oil content.
“3. Problems in the Japanese Crushing Industry. One of
the biggest problems confronting the developing Japanese
oil industry is the complete liberalization of manufactured
oils and fats imports. In preparation for Japan’s transition on
April 1, 1964, as an Article 8 nation in IMF [International

Monetary Fund], the Japanese government has so far
gradually expanded the list of liberalized goods, also
liberalizing a few manufactured oils and fats several times.
The government is now studying liberalization of soybean oil
and about 10 other commodities which are still remaining.
As stated before, Japanese oil mills cover about 80% of their
raw materials by imports.
“For protection of domestic soybeans an import duty of
13% or 4,800 yen per ton is imposed on imported soybeans
which are large in quantity and occupy the biggest share
in the raw materials of oil mills. It is very unreasonable to
liberalize manufactured oils and fats when a high duty is
imposed on raw oilstuffs in addition to the disadvantageous
situation of Japan as an importing country. So Japanese
processors have given detailed explanations to the
government clarifying their situation, and the government
understanding this point is now taking a policy to liberalize
soybean oil and other soybean products after abolishing the
duty on soybeans.
“4. Outlook for the Future. We desire that the crushing
industries in all countries of the world will develop by
refining their techniques and rationalizing their management.
We should try to develop our industry on a fair-play basis
by repealing the government’s unreasonable tariff policy,
by overcoming any disadvantage which may be imposed on
Japan as an importing country by countries producing the
raw material.
“Oil intake by the Japanese people has been very low
since olden times because of their diets based on rice. In
spite of its remarkable increase in recent years, oil intake
is still at a lower level than the American and European
diets, but it is expected to increase hereafter little by little
as diets improve. Future demands for oils and fats in Japan
are expected to maintain a fairly high rate of expansion
in parallel with the increased demand for protein meals
resulting from development of the livestock industry.
“In order to meet such increased demands, equipment
of Japanese post-war oil mills has been all modernized
attaining a processing potential to more than satisfy domestic
requirements. Therefore, imports of raw materials will
increase year by year. There is absolutely no need for Japan
to import end products such as oils and meals. We would like
to make clear that the half-century-old Japanese oil industry
will more and more need increased imports of various oilbearing materials but no imports of processed goods.”
Note. This is the earliest English-language document
seen (Jan. 2014) that mentions the Japan Oilseed Processors
Association. Address: President, Japan Oilseed Processors
Assoc.
408. Yokotsuka, Tamotsu. 1964. Shoyu. Paper presented at
International Symposium on Oilseed Protein Foods, Institute
of Food Technologists, USA. See p. 31-48. Held 11-15 May
1964 at Lake Yamanaka, Japan.
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• Summary: Contents: General situation of shoyu in the
Orient with emphasis on Japan: The 3 types of shoyu now
available in Japan (koikuchi, usukuchi, and tamari; about
90% of Japanese shoyu is of the koikuchi type, whose color
is between that usukuchi [light] and tamari [dark]).
Note: This is the earliest English-language document
seen (April 2012) that contains the word koikuchi (it refers to
the type of shoyu / soy sauce most widely used in Japan) or
the word usukuchi (it refers to light-colored shoyu made and
used mostly in the Kyoto-Osaka area).
Government regulation of the quality of shoyu in
Japan. History of shoyu in the Orient. Development of
technology and research in recent years, and problems
for the future: Utilization ratio of the total nitrogen, use
of defatted soybeans instead of whole ones, reduction of
fermentation period, technical aspects (growing koji 50 cm
deep without the use of small wooden trays, reducing the
two major production costs of growing koji and pressing
the mash, pressing once with great pressure for a long time
to avoid water washing which causes oxidation), three keys
to shoyu production (culturing the mold, stirring the mash,
and pasteurization), academic research on microbes in and
flavorous compounds of shoyu problems for the future.
The total production of shoyu in Japan is about one
million kiloliters, and per capita consumption is about 10
liters/year; this has been decreasing. Japanese get about 50%
of their daily salt intake from shoyu, plus about 2 grams
of protein. There are more than 5,000 commercial shoyu
manufacturers in Japan. They produce about 95% of all
Japanese shoyu; the remaining 5% is produced by farmers
in the countryside. The biggest manufacturer’s market
share [Kikkoman’s] is about 20%. About 50% of the total
output is produced by 35 factories. As is the case with many
industries, there has been a growing concentration of shoyu
production among the larger companies.
It takes one year or more to finish shoyu fermentation at
the natural (ambient) temperature. One-year mash [moromi]
has the best flavor, two-year mash has the best taste, and
three-year mash has the best color. Up until World War
II, these three kinds of mash were blended to produce the
highest grade shoyu.
The by-products of the shoyu industry are soy cake and
soy oil [shoyu cake and shoyu oil]. Soy cake usually contains
about 3.5% of total nitrogen and about 10% of carbohydrate;
it is used chiefly for animal feeds. The oil layer, which
rises to the top of shoyu, is ethylesters of higher fatty acids,
including 30 to 40 free fatty acids. It is removed before
pasteurization and utilized for cutting oil, as a raw material
in lower grades of soap, as a source of linoleic acid, etc.
The glycerol content of shoyu produced from whole
soybeans and wheat is about 1.0 to 1.2%, while that of shoyu
produced from defatted soybeans and wheat is about 0.3 to
0.5%.
In Japan, shoyu is sold in two types and sizes of

containers: wooden kegs (72 liters and 18 liters), and glass
bottles (2 liters, 1.8 liters, and 1 liter). The most popular of
these in Japan is the 2 liter glass bottle, which presently costs
100 to 250 yen.
All shoyu exported from Japan has been regulated by
government law since 1950. The inspection consists of
both organoleptic and analytical tests involving baumé,
sodium chloride content, extract, and total nitrogen. Wartime
circumstances gave rise to very diluted shoyu which still
contained 18% salt, but got its dark brown color from
caramel and had a nitrogen content of only 0.1 to 0.2%.
These circumstances also led to the chemical hydrolysis of
oilseed protein such as defatted soybean meal, copra meal,
peanut meal, and sometimes cottonseed meal in order to get
shoyu-like substances. MSG manufacturers were chemically
hydrolyzing soybean and wheat protein. They succeeded in
refining and processing the mother liquor of glutamic acid
[HVP] to be used as a very inexpensive way of increasing
the quantity of shoyu. Even today this accounts for about
30% of Japanese shoyu.
All of these circumstances delayed the restoration of
the quality of Japanese shoyu for a long time after World
War II. In 1963 new quality standards were implemented
by the Japanese government, supported by the Japanese
Shoyu Association and many technicians. The law of the
Netherlands forbids the use of the name “soy sauce” for all
products except those made from soybeans by fermentation,
and with a nitrogen content more than a certain amount. This
law excludes most Japanese soy sauce, and Japanese shoyu
makers would like to see the law changed.
History: The word shoyu first appeared in Japan in 1596,
and in China in 1618, as far as is known in Japan. “Years ago
several kinds of beans and corn were used as raw materials;
nowadays, however, only soybeans and wheat are used in
Japan.” Soybeans were first introduced into Europe in 1723
by Thunberg, later president of Upsalla University. In 1723,
the population of Tokyo was one million and there were nine
associations of shoyu makers in Japan, including the Noda
association, which consisted of 19 manufacturers.
Export history: “Japanese shoyu was exported to
European countries by the Dutch about 300 years ago.
According to old records shoyu was presented to Louis XIV,
and it was kept as a secret ingredient by the cooks of the
court; the same period when coffee from Ethiopia was first
brought to him.” For 200 years after that time, export of
shoyu was not widely permitted by the Japanese government.
Meanwhile Chinese soy sauce became popular all over the
world. Though the export of Japanese shoyu was reopened in
the Meiji period (1868-1912), the market share of Japanese
shoyu worldwide is still very small. Only about 0.2% of the
shoyu made in Japan is presently exported, but the amount
is increasing year after year. Note: This is the second earliest
document seen stating that Louis XIV used shoyu; the first
was by Obata (1959). However Obata admitted in 1983 that
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his statement was pure speculation, with no document to
support it.
Defatted soybeans: “The advantages of the use of
defatted soybeans are lower cost per unit weight of nitrogen
and the reduction of fermentation period. The period to get
the highest content of glutamic acid in mash is 10 to 12
months for defatted soybean mash, while it is 18 months
for whole-soybean mash at one natural temperature. The
disadvantages of defatted soybeans are inferior stability of
the final product with respect to oxidation and heating, lower
glycerol content and higher acidity, and a little difficulty
in alcoholic fermentation. This higher acidity is caused by
higher lactic acid content.
To reduce the fermentation period: Use defatted
soybeans, treat the soybeans adequately, make koji with
high enzymatic activity, and warm the mash. Several years
ago a warming temperature of 40ºC (104ºF) was used, but
nowadays there is a trend toward the use of lower warming
temperatures (30-35ºC maximum) in order to avoid inferior
odor and a decrease in the amino acid content. A lower
temperature during the beginning stage of fermentation is
widely believed to be preferable to promote high nitrogen
yield, especially higher content of glutamic acid, and to
promote alcoholic fermentation.
Since ancient times the 3 most difficult processes
have been culturing the mold, stirring the mash, and
pasteurization. The various functions of pasteurization
are examined. During and after World War II, when
the quality of shoyu declined sharply, and it was easily
damaged by filmforming surface yeasts, the pasteurization
temperature was raised to more than 80ºC and butyl-parahydroxybenzoate, an artificial preservative approved by
the government, was added. Nowadays, however, since the
quality has been restored, this pasteurization temperature
cannot be lowered, because consumers are accustomed to the
flavor from the higher temperature.
Future problems: Concentration and dehydration
of shoyu, more economical containers, new methods of
pressing the mash for higher efficiency, further reduction of
the fermentation period, export of shoyu, development of
highly processed secondary products, etc. Address: Noda
Shoyu Co., Ltd.
409. Hayashi, Shizuka. 1964. Some renewal of Japan-China
soybean trade. Soybean Digest. June. p. 26.
• Summary: A table shows Japan’s imports of Chinese
soybeans from 1956 to 1963, including the imported quantity
(in metric tons) and the unit price (CIF in metric tons). A
third column, for comparison, gives the unit price of U.S.
soybeans (CIF in metric tons). The U.S. price is usually (but
not always) less that the Chinese price. Japanese imports of
Chinese soybeans started in 1956 with 165,859 metric tons
(tonnes), fell to zero in 1959, then increased to an record
high of 226,664 tonnes in 1963.

The rest of the article explains the reasons for these
fluctuations. Address: Japanese-American Soybean Inst.,
Tokyo.
410. Norin Suisan-sho, Nosan Engei Kyoku, Hatasaku
Shinko-ka. 1964. Daizu ni kansuru shiryo [Statistics
concerning soybeans]. Tokyo, Japan. 26 cm. [Jap]
• Summary: This yearly report, published by Japan’s
Ministry of Agriculture, Forestry, and Fisheries (MAFF), is
packed with detailed statistics on soybean production, trade,
and utilization in Japan. Address: Tokyo, Japan.
411. Soybean Digest. 1964. China promotes soybean trade in
Japan. July. p. 29.
• Summary: “For the first time since 1955, Mainland China
is holding trade fairs in Japan to promote soybeans and other
farm products.” Chinese soybeans have a lower oil content
than American soybeans, and sell for about $10/ton less.
Through this year in Japan, they have been used mostly in
the production of miso.
412. Wai, Nganshou. 1964. Soybean cheese. Bulletin of the
Institute of Chemistry (Taiwan). Academia Sinica No. 9. p.
75-94. July. [5 ref. Eng]
• Summary: One of the best publications on fermented
tofu, this work was supported by a grant (FG-Ta-100) from
the USDA Agricultural Research Service. Contents: 1.
Introduction. 2. Experimental. Microbiological investigations
(using sufu made at 3 factories in Taipei, Taiwan. All three
used the same strain of Rhizopus chinensis). Many photos
(magnification to 70 x to 700 x) show Rhizopus chinensis
var. chungyuen, Mucor hiemalis and Mucor silvaticus.
Procedures and results. Analyses. 3. Discussion. Mucor is
the preferred mold. Summary of newly developed method.
Appendix: (1) History of tofu. History of sufu. The ancient
process for making fermented tofu. Salting. Table showing
five varieties of sufu and their nutritional composition.
“Soybean cheese (sufu) has been produced in China for
many centuries.” “Which kind of fungus is adaptable for
the preparation of sufu is one of the keystone problems in
studying this vegetable cheese.” The mycelial mat, grown
on the cubes of firm tofu, should ideally be white (or slightly
yellowish white), and “the mycelial mat should be dense and
tenacious so that a film will be formed on the surface of the
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‘pehtze’ to serve as an envelope to protect the finished sufu
from distortion in its shape. (‘Pehtze’ means the bean curd
freshly grown with the fungus but not yet processed and aged
to become sufu)” (p. 75).
In Taipei, Taiwan, sufu is made in three factories; all
three used the same strain of fungi, which we will designate
as Rhizopus chinensis var. chungyuen. Sufu is also made at
home. “It is well recognized by Chinese housewives that
when soybean curd is covered with rice straw it will at last
become pehtze of sufu. This may be explained by the fact
that a kind of fungus naturally inhabiting on the rice straw
may have the chance to grow on bean curd under favorable
conditions.” Two strains of fungi were isolated from the
rice straw: Mucor heimalis and Mucor silvaticus. Many
photomicrographs of all three molds are shown. Kaoliang
wine is preferred is the typical solution of 12% NaCl and
10% ethanol (generally added as rice wine or distilled
liquor) (p. 76-83). “As to soybean cheese (sufu) it is not
known when it first started. The Food Encyclopedia, written
by Wang Su-Hsiung [pinyin: Wang Suxiong] (1861) of
the Ch’ing Dynasty [Qing / Manchu dynasty, 1644-1912]
describes [the food] as follows:” Hardened tofu is difficult to
digest and it is not good for children, old people or patients
[ill persons]. Sufu, which is prepared from tofu, is very good
for patients. “Therefore, we may presume to say that soybean
cheese has been put for sale [sold] long before the Ch’ing
Dynasty” (p. 92).
The five varieties shown in the table are: Rose sufu (to
which some rose essence is added), Fermented rice sufu (tsao
sufu, to which some pressed residue from rice wine {also
called “fermented rice mash”}, cloves and orange peels are
added), Red sufu (to which “red koji and soy mash” [red rice
koji and sake lees] are added; red koji is boiled rice grown
with Monascus anka [angkak]), and Kwantung Sufu [sic,
Kwangtung Sufu from Kwangtung province in southeast
China] (to which salt, red koji, red pepper and anise are
added), and Yunnan sufu.
Note 1. This is the earliest English-language document
seen (Feb. 2007) that uses the terms “rose sufu” “tsao
sufu” “fermented rice sufu” “red sufu” “Kwantung sufu”
“Kwangtung sufu” or “Yunnan sufu” to refer to different
types of fermented tofu. It is also the 2nd earliest Englishlanguage document seen (Feb. 2007) that contains the term
“fermented tofu.”
Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the word “pehtze” to refer to “bean
curd freshly overgrown with the fungus but not yet processed
and aged to become sufu.” Address: Inst. of Chemistry,
Academia Sinica, Taiwan.
413. Sansan (Chin-Yee). 1964. A girl’s life in Red China
Honolulu Advertiser (The) (Hawaii). Aug. 30. p. 110.
• Summary: As told to Bette Lord. “Chin-Yee (Sansan) was
four when the Communists entered Tientsin. She was 17

when she escaped to Hong Kong in August, 1962, joining her
parents and two elder sisters who had left China years before.
The excerpts below are from the book ‘Eighth Moon,’ to be
published by Harper & Row next month.
“When I was in grammar school, I used to bring my
lunch, but now there was not much food left over at home,
and we all ate in school. Lunch was always the same two
corn-husk muffins, a vegetable, and soybean sauce in hot
water. On some days there was not enough soy sauce...”
Address: PhD.
414. Larsen, Marion R. 1964. The agricultural situation and
crop prospects in Communist China, 1964. USDA Economic
Research Service, Foreign Agricultural Economic Report
No. 20. iv + 10 p. Oct.
• Summary: The section on “Crop outlook” contains a
subsection titled “Soybeans” (p. 403) states: “Acreage
of soybeans in 1964 continued to expand, following a
substantial reduction in 1962... Yields are expected to
exceeded those in 1963, resulting in a larger total harvest. It
does not appear, however, that acreage and production will
equal that in 1957, although both appear to be the largest
since about 1960, when it is believed the crop began to
decline.”
“Imports of food: Including shipments delivered in
1964, the communist regime has imported over 22 million
metric tons of grain [mostly wheat] since 1960 at an
estimated cost in excess of $1.5 billion... Various government
officials have indicated recently that it is now an economic
policy to continue to import the cheaper grains (wheat, corn,
barley, etc.) and export the higher priced rice and soybeans.
Most of the country’s exports of rice would go to softcurrency countries.
“Contracts with Canada and Argentina for grain
purchases extend into 1966, and negotiations with France
and Australia are expected to result in additional continued
imports.” Address: Agricultural Economist, Far East Branch,
Foreign Regional Analysis Div., USDA, Washington, DC.
415. Product Name: Tofu.
Manufacturer’s Name: Fuji Tofu Co.
Manufacturer’s Address: 248 Jackson St., San Jose, CA
95112. Phone: 408-297-1666.
Date of Introduction: 1964.
How Stored: Refrigerated.
New Product–Documentation: San Jose City Directory.
1969. First listing for Fuji Tofu Co. (Reiso Kake), bakery,
248 Jackson St.
Hokubei Mainichi Nenkan (Year Book). 1970. Page 314.
Directory entry under “Food Companies.” In Japanese: Fuji
Tofu Seizôsho [Fuji Tofu Mfg. Co.]. In English: Fuji Tofu
Co., 248 E. Jackson St., San Jose, California. Phone: 2971666.
Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. A
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traditional shop. Soyfoods Center Computerized Mailing
List. 1981. Jan. 22. Owner: Reiso and Steve Kake. Article in
West. 1983. Nov. Make way for tofu. About Fuji Tofu Co.
Reiso Kake started Fuji Tofu Co. 20 years ago.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 393. Owner: Reiso and
Steve Kake.
Talk with Kenny Nozaki. 1988. Aug. 25. Reiso Kake
started this shop in 1964 just down the street from and in
competition with San Jose Tofu Co. The company was sold
in 1987.
Talk with Tom Schmitz of San Jose. 1994. March 29.
Linda Lam, who is Chinese-Vietnamese, purchased this
company (now named Fuji Fresh Tofu Co.) 7 years ago.
She is a native Vietnamese, the daughter of ethnic Chinese
parents who moved to Vietnam. Both she and her parents
are lifelong vegetarians. She learned how to make tofu in
Vietnam at a Buddhist temple during the early 1960s. She
would spend her school vacations there. Then she came to
this country and went into the foodservice business. When
she saw that the shop was for sale, and now contained new
automated and semi-computerized equipment, she bought it
from the Japanese owner, Mr. Kake, who was retiring. She
still makes tofu using nigari as a coagulant.
416. Mei, C.A.; Fnag, C.S.; Yuan, S.H. 1964. [The (positive)
effect of L-ascorbic acid on the greening of etiolated soybean
(Glycine max Merrill) cotyledons]. Acta Botanica Sinica
12(2):159-65. [20 ref. Chi; eng]*
Address: Dep. of Biology, Univ. of Peking, China.
417. Pang, Shih Chuan; Chang, Sian Tze; Wu, Ching Fung.
1964. [A preliminary study of increasing the salt tolerance of
soybean and Italian millet (Setaria italica)]. Acta Botanica
Sinica 12(1):64-74. [47 ref. Chi; eng]*
Address: Northeast Agricultural College, Harbin, China.
418. Bonner, James C. 1964. A history of Georgia
agriculture, 1732-1860. Athens, Georgia: University of
Georgia Press. viii + 242 p. See p. 25, 86, 102, 216. Index.
24 cm. [1 ref]
• Summary: Page 25: Between 1763 and 1773 the total value
of Georgia’s exports “increased almost fivefold, and the list
had expanded to include sago powder (a starch made from
sweet potatoes), beeswax, tallow, hemp. tobacco, salt beef
and pork.”
Page 86: “Another product from China made its
appearance in Georgia in 1856–the ‘Chinese prolific pea,’
having made its way to the South from the West Coast. It
was grown by many farmers in the vicinity of Augusta,
where Robert Nelson discovered that it was a member of the
bean family and reported that it was a poor substitute for the
native pea. Its soil-building properties being unrecognized at

the time, it ceased to attract attention until after the Civil War
when it again came into prominence as the ‘Southern Relief
Pea.’ Catalogues named it Soja hispida, and it became the
soy bean of a later era.”
Note: The Chinese prolific pea mentioned by Robert
Nelson in 1857 was actually not the soybean (Soja hispida).
Page 216 (endnote 94): “Soy beans were introduced into
the United States in 1804 but failed to become a permanent
crop. The Perry expedition in 1854 brought from Japan
two varieties of ‘soja beans’ and the name ‘Japan pea’ was
used to designate the new product. This article underwent
rediscovery about 1895 and came into prominence after
World War I. William J. Morse and J.L. Carter, Soybeans:
Culture and Varieties. U.S. Dept. of Agriculture, Bulletin No.
1520, 2; Yearbook of Agriculture (1937), I, 55.” Address:
Woman’s College of Georgia.
419. Choy, Jung Suck (Mrs.). 1964. The art of Oriental
cooking. Los Angeles, California: The Ward Ritchie Press. xi
+ 156 p. Introduction by Dr. Lee Wok Chang. Illust. Index.
18 x 18 cm.
• Summary: Contents: Introduction. Korean food. Chinese
food. Japanese food. Shopping guide for Oriental ingredients
(1 p., with emphasis on the names and address of stores
selling Oriental foods). For each category of food (such as
Soup) and for each recipe, the name in English is given first,
followed by the Asian name in parentheses. ½ to 1 teaspoon
“monosodium glutamate” is called for in many recipes.
Likewise “soy sauce” is used in many recipes.
Note 1. The index to this book is not a typical index. For
example, although “bean curd” is called for in many recipes,
it does not appear in the index. So one must read the entire
book and all the ingredients in each recipe to find which
recipes call for bean curd.
Note 2. The book has an unusually heavy emphasis on
animal foods–meat, chicken, fish, shellfish, and eggs. Did
people in Korea, China, and Japan really eat like this in
1964?
In Korean, bean curd is called dubu or do-bu (p. 13);
bean curd is also called for on pages 45, 50, 54, 125, 136,
137, 138 Other ingredients used: Miso, p. 125. Red beans
[azuki], p. 63.
Recipes include: Fish teriyaki, p. 134. Sukiyaki, p. 136.
Mizu-taki, p. 137-38. Beef teriyaki, p. 140-41. Pork teriyaki,
p. 141.
The shopping guide mentions: Bean curds. Chinese
black beans [fermented black soybeans]. Miso. Monosodium
glutamate. Sesame seeds. Sesame oil. Soy sauce.
Note: The author was born and raised in Korea. She and
her husband joined the faculty of Seoul National University
in 1947; she taught home economics. Since 1950 in the
United States, she has been giving courses on Oriental
cooking to various social and church groups. Address:
Berkeley, California.
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420. Li, Shu-fan. 1964. Hong Kong surgeon. New York, NY:
E.P. Dutton & Co. xvi + 240 p. Pref. by Morris Fishbein.
Foreword by Félix Martí-Ibáñez. Illust. Portraits. No index.
22 cm. [8 ref]
• Summary: A fascinating autobiography. Appendix C, titled
“Citation for the conferment of Honorary Doctor of Laws at
the Jubilee Congregation of the University of Hong Kong on
March 16, 1961,” contains an abbreviated biography. Li Shufan was born in 1887.
Page 168: The game of Mah-jongg “differs as much
from the American version as Chinese chop suey from the
American dish.”
Pages 211-12: “Westerners, and many Chinese, believe
that the popular dish called ‘chop suey’ is an American
invention merely imitating Chinese cookery. Let me set the
record straight: chop suey is actually a familiar Chinese dish
originating in Toishan [Taishan, in the Pearl River Delta,
140 km west of Hong Kong], where I spent my boyhood.
The word ‘chop,’ in Chinese, means ‘mixed,’ while ‘suey’
means ‘chips.’ The true chop suey is a concoction of chicken,
mushroom, bamboo shoots, water chestnuts, and other
Chinese delicacies served in chipped form. Another term for
it might be ‘hash.’
“I first tasted chop suey in a restaurant in Toishan in
1894, but the preparation had been familiar in that city long
before my time. The recipe was probably taken to America
by Toishan people, who, as I have said, are great travelers.
Chinese from places as near to Toishan as Canton and Hong
Kong are unaware that chop suey is truly a Chinese dish, and
not an American adaptation. In 1923, when I passed through
New York while campaigning for funds for the Kung Yee
Medical College in Canton, I was shown a list of more than
1,000 ‘chop suey’ restaurants in Greater New York alone.
The owners, I was told, were invariably from Toishan or
one of the neighboring districts where the dialect is slightly
different from Cantonese. These emigrants had originally
gone to America during the early days of the Gold Rush in
California (even today, San Francisco is still called “The
Golden Hill” around Toishan). When the Gold Rush was
over they turned to operating laundries, and then chop suey
houses.”
Note 1. On page 211 the author explains that Cantonese
is widely considered to be the best in all of China. Most
Chinese-Americans before 1900 came from the area around
Canton.
Note 2. As a doctor, the author saw at first hand and
reported the results of widespread rape of Hong Kong
women by Japanese soldiers after they conquered Hong
Kong (p. 100-124)
Note 3. A digital version of this book is available on
HathiTrust. Address: Hong Kong.
421. Lin, Yutang. 1964. The flight of the innocents. New

York, NY: G.B. Putnam’s Sons. 320 p. See p. 112. Map. 22
cm. Reprinted in 1965 in paperback.
• Summary: “Foreword: The story, plot and characters are
fictional, but the background material is authentic” (p. 9).
This book describes how a family escaped from Communist
China by swimming across a river near Canton.
Page 112: “’I’ll have deep-fried bean curd, crisp and
golden brown outside, soft and creamy inside. And I’ll have
West Lake duck, buttery soft and juicy, swimming in a rich,
garnished sauce.’ He relaxed and leaned back upon the bed.”
Lin Yutang lived 1895-1976. Address: Novelist, born in
Fujian, China.
422. Sia, Mary Li (Mrs. Richard H.P. Sia). 1964. Mary Sia’s
Chinese cookbook. 3rd ed. Honolulu, Hawaii: University of
Hawaii Press. xi + 172 p. Illust. Index. 24 cm. [Eng; chi]*
• Summary: Reprinted in 1967 by the same publisher but
without the xi pages of front matter.
423. Wang, Yu-hu. 1964. Chung-kuo nung-hsueh shu-lu
[Bibliography of Chinese agriculture]. Beijing, China:
Agricultural (Nongye) Press. 2nd ed. 1979. Japanese edition
by Amano (1975). [Chi]*
• Summary: Chronologically arranged with convenient
indexes. Brief bibliographical and descriptive accounts
of several hundred works on agriculture, horticulture,
husbandry, etc., but nevertheless not exhaustive and contains
occasional errors. Supplemented by Amano’s two 1975
bibliographies. Address: China.
424. Foreign Agriculture (USDA Foreign Agricultural
Service). 1965. Finland contracts for more Chinese soybeans.
3(16):15. April 19.
• Summary: The 1965 quota for Finnish imports of Chinese
soybeans is 35,000 tonnes. Over half of Finland’s soybean
purchases comes from China, and most of the rest, from the
U.S.
425. Foreign Agriculture (USDA Foreign Agricultural
Service). 1965. West German imports of soybeans hit new
record. 3(17):15. April 26.
• Summary: German imports of soybeans during 1964 rose
to a new high of 1.4 million tonnes–29% above those of
1963. Imports to the various countries was as follows: The
U.S. sent 1,355,755 tonnes; Canada, 2,293 tons; Brazil, 298
tonnes; Mainland China, 44,597 tons; and others at 1,670
tonnes. The total number of tonnes of soybeans that West
Germany imported in 1964 was then 1,404,613 tonnes.
426. Abbott, J.C. 1965. Protein rich foods from oilseeds:
Economic aspects. P.A.G. News Bulletin (Protein Advisory
Group, WHO / FAO / UNICEF) No. 5. p. 19-38. April. [15
ref]
• Summary: Table 1 lists annual consumption (in metric
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tons) of oilseed protein foods in some main consuming
areas. Column 1: Miso, tofu, tempeh and other fermented or
cooked soybean products: Mainland China 3,736,000. Japan
2,536,000. Indonesia 200,000. South Korea 160,000. Taiwan
153,000. Hong Kong 15,000. Malaya 15,000. Singapore
15,000.
Column 2: Soy milks: Singapore and Malaya 1,300
metric tons, Hong Kong 1,000.
Note: This is the earliest document seen (March 2020)
that contains industry or market statistics for soymilk by
geographical region. Address: Chief, Marketing Branch,
FAO Headquarters, Rome, Italy.
427. Hesseltine, C.W. 1965. A millennium of fungi, food,
and fermentation. Mycologia 57(2):149-97. March/April. [38
ref]
• Summary: A landmark, widely cited work on indigenous
fermented foods. Interestingly, it makes no mention of
amazake, or kanjang (Korean soy sauce). Contents: Tempeh.
Ragi. Sufu (describes process, mentions pehtzes and the
mold Actinomucor elegans NRRL 3104).

Color photos (sent by Dr. Clifford Hesseltine) show:
(1) Luxuriant growth of Actinomucor elegans mold on some
skewered cubes of tofu in an incubator; on the top row are
uninoculated cubes. (2) Cubes of sufu (fermented tofu) in
their final form after removal from brine.
Thamnidium (meat tenderizer and flavor enhancer from
the mold Thamnidium elegans). Miso. Shoyu (incl. tamari.
“In China, shoyu is more of the tamari type, that is, more
soybeans are used and less wheat,...”). Tea fungus. Ang-kak
(red fermented rice [red rice koji], p. 179-81). Advantages of
fermenting foods. The future of food fermentations.
The glossary gives brief descriptions of aga-koji,
akakoji, amylo process, anchu, angkak, angkhak, ang-quac,
anka, ankak, arack, arak, arrack, atsumandie, awamori,
bagoong, bakhar, beni-koji, benikoji, braga, brem, busa,
chao, ch’au yau (Chinese name for shoyu), chee-fan (a type
of Chinese cheese or sufu), chiang (Chinese equivalent
of miso), chicha, Chinese cheese (sufu), Chinese red rice
(ang-kak), chiu-chu (Chinese yeast), chiu-niang (Chinese
term for koji), chou [ch’ü; qu] (Chinese equivalent of koji),
dahi, dawadawa (made from African locust bean–Parkia
filicoidea; soy is not mentioned),
dhokla, dosai, fermentation of citron,
fermented fish, fermentation of maize,
fermented minchin (wheat gluten),
fermented soybeans (“a Chinese food
prepared from small black soybeans.”
See A.K. Smith 1961 [fermented black
soybeans]), fish paste, fish sauce, fish
soy, fu-yu, fu-yue, fuyu (see sufu
[fermented tofu] for all 3), ginger
beer plant, grib, hamanatto, hon-fan
[fermented tofu], hongo, hung-chu,
idli, injera, jamin-bang, java yeast,
jotkal, kaffir beer, kanji, katsuobushi,
katyk, kefir, ketjap, kimchi, kishk,
kisselo mleko, koji, kombucha (tea
fungus fermentation), kome-miso,
kuban, kumiss, kumys, kushik, kushuk,
kvass, kwass, kyoku-shi, lao-chao,
leben, lebeny, levain of khasia, levain
of sikkin, lontjom (ontjom), magou,
mahewu, maize fermentation of the
maoris, mazun, medusen tee, meen,
meitauza, meju (fermented soybeans
of Korea), mén, mien (Chinese yeast),
mirin, mish, miso, moromi, mugi miso,
murcha, nappi, nata, natto, ngapi,
nuoc-mam, nukamiso, ontjom, patis,
paw tsay, peh-khak, pehtze, peujeum,
peyem, poi, prahoc, pulque, raggi, ragi,
ranu, red pepper sauce, red rice, red
sufu, sajur asin, saraimandie, sekihan
[rice cooked with azuki beans; not
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fermented], shiro koji, shottsuru, shoyou, sho-yu, shoyu,
soja japonais (shoyu), sonti (a rice beer wine of India), South
African fermented corn, soy, soybean cheese [fermented
tofu], soy sauce, sufu, su fu [both fermented tofu], sweet
flour paste, taette, tahuli, tahuri [both “Philippine fermented
soybean curd”], takuwan, tamari, tane koji, tao-cho [taotjo],
taokoan [pressed or firm tofu, not fermented], tao dji (see
taotjo {sic}), tao-si ([fermented black soybeans]; see
Handbook of Philippine Agriculture. 1939. p. 132-43), taotjung, tao-yu, taotjo, tapej, tape ketan, tape ketella, tarhana,
tea beer, tea cider, tea fungus, teekwass, teeschwamm, tempe,
tempeh, tempeh bongkrek, tempeh kedelee, thamnidium,
thumba, tibi, tien mien chang [chiang], tojo (“Philippine
name for soybean curd”), tokua (“Philippine name for
soybean curd”), torani, tosufu, toyo, trassi, tsue fan, tuwak,
uri, u-t-iat, wunder pilz, yen-tsai.
Note 1. This is the earliest document seen (Oct. 2011)
that mentions Actinomucor elegans in connection with sufu
[fermented tofu]. In 1966 Hesseltine describes it as the best
mold for use in making this fermented food.
Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the terms “fuyu” or “fu-yue” or
“chao” to refer to fermented tofu.
Note 3. By the mid- to late-1960s, macrobiotic
companies in the USA were importing barley miso from
Japan and labeling it “Mugi Miso.”
Photos show: (0) Clifford W. Hesseltine (portrait). (1-3)
Rhizopus oligosporus mold, used to make tempeh (3 views).
(4) Skewered cubes of sufu in an incubator, with one skewer
of uninoculated tofu cubes and three rows of tofu inoculated

with Actinomucor elegans showing luxuriant growth of
mold. (5) Cubes of Chinese cheese [fermented tofu] removed
from brine. (6) Dilution plate of tane koji showing different
types of Aspergillus oryzae. Address: Northern Regional
Research Lab., Peoria, Illinois.
428. Hesseltine, C.W. 1965. A millennium of fungi, food,
and fermentation: Ang-kak (Document part). Mycologia
57(2):149-97. March/April. See p. 179-81, 184-85. [4 ref]
• Summary: “Ang-kak, or red-rice, is a product made by
fermenting rice with certain strains of Monascus purpureus
Went. Our culture, NRRL 2897, used to carry on this
fermentation was isolated from a sample of ang-kak bought
in the Manila market in the Philippines.
“Ang-kak is used for coloring various foods including
fish and Chinese cheese, and for manufacturing red wine in
the Orient. It is used in China, Taiwan, and the Philippines,
and presumably in many other countries of the Orient. It is
stated also to impart flavor. The most recent authoritative
account of this product and its fermentation is by Palo,
Vidal-Adeva and Maceda (1961) at the Philippine National
Institute of Science and Technology. According to them, it
is known under the following names: red rice, Chinese red
rice, ang-kak, ankak, anka, ang-quac, beni-koji, and aga-koji.
Church (1920) points out that strains of this mold may be
isolated from many sources but only certain ones are suitable
for the fermentation. They must produce a dark red growth
on the rice, but also must form the pigment throughout the
rice kernels, and must do this at low enough moisture levels
to allow the individual grains to remain separate from one
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another.”
A long paragraph then describes how to prepare ang-kak
on a laboratory scale. “After drying, ang-kak can be ground
into a flour and used to color various foods mentioned
above.” It contains two pigments: monoascorubrin (red) and
monascoflavin (yellow).
The glossary mentions synonyms for ang-kak: aga-koji
[aka-koji], akakoji (Red rice in Formosa), angkak (Chinese
red rice), angkhak, ang-quac, anka, ankak, beni-koji,
benikoji, Chinese red rice (ang-kak), red rice (used to make
red sufu [= red fermented tofu]). Address: Northern Regional
Research Lab., Peoria, Illinois.
429. Manners, Marian. 1965. Thundering herd: U.S.
stampedes for beef. Los Angeles Times. May 6. p. G1.
• Summary: Includes a recipe for Sukiyaki, with “3 or 4
cubes soy bean curd, optional” and ½ cup soy sauce. A large
photo bears this caption: “Culinary adventure–Sukiyaki
is an exciting dish to prepare in the patio or dining room.
Ingredients to be assembled in advance include slices of
beef, mushrooms, spinach, bamboo shoots, soy bean curd.”
430. New York Times. 1965. Directory to dining. June 16. p.
22.
• Summary: This is a brief review of the Chinese restaurant
Lin Heong (69 Bayard St., in Chinatown). “The fish and sea
food dishes, such as the poached sea bass with fermented
black beans, are particularly recommended.”
431. Claiborne, Craig. 1965. Saga of Jim Lee: From Vienna
sausage omelet to Chinese woks. New York Times. July 22.
p. 20.
• Summary: His recipe for Foh opp (Chinese roast duck)
calls for “¼ cup mein seen diung (yellow bean paste,
available in Chinese grocery stores), ¼ cup hoi seen diung
(black bean paste [hoisin sauce; hai hsien chiang], available
in Chinese grocery stores)... 2 tablespoons dark soy sauce
(available in Chinese grocery stores).”
His recipe for Bok sui ngui (Poached sea bass, Chinese
style) calls for “1 tablespoon dark soy sauce, 1 tablespoon
light soy sauce.”
A photo shows Jim Lee, a ceramist, teacher and
cookbook author, standing by a wok in his kitchen.
432. Times (London). 1965. Eating Japanese. July 26. p. 13,
cols. 6-7.
• Summary: From a correspondent. Interest in things
Japanese is waxing strong in Britain, “stimulated, perhaps,
by last year’s Tokyo Olympics. Several small shops
selling solely Japanese goods have opened in London...
On the subject of Japanese food, however, most people
would confess their complete ignorance. In the whole of
Britain there is not one restaurant specializing in Japanese
meals, compared with thousands of Indian and Chinese

establishments that have shot up since the war.”
Contains 3 recipes. For sushi: “Brush each one lightly
with shoyu (soy bean sauce), using a pastry brush.” Mizutaki
calls for 1 teaspoon of shoyu as an ingredient.
433. Thrapp, Dan L. 1965. Thousands owe lives to doctor’s
soybean “milk.” Noted surgeon nutritionist, now 86, devised
formula as missionary in 1925 [Dr. Harry Miller]. Los
Angeles Times. July 31. p. 19. Saturday.
• Summary: “Starving babies, often cast out to die because
the parents have no way to feed them, inspired Dr. Miller
to undertake his research [on milk from soybeans 40 years
ago]... Today in Hong Kong about 25,000 cases of 24 bottles
in a case are delivered daily... In America, the use of soybean
formula for infants is growing rapidly–at a rate of 15-20% a
year.
“Dr Miller has seen plants to create his product rise in
China, Japan, Formosa, the Philippines, Singapore, Thailand,
and, of course, Hong Kong. ‘The nutritional qualities of
the soybean are a gift to the world,’ he said, ‘and I have no
copyright.’”
“He said that U.S. studies showed that 14% of the
people here are allergic to some degree to cow’s milk and
7% of new-born infants get severely ill from cow’s milk
formula. There is no allergy rate from soybean milk, he
said... Since 1960 he has been in Hong Kong raising money
for two hospitals.” One served refuges from Red China. As a
surgeon, he has performed more than 3,000 goiter operations
during his lifetime. Address: Times religion editor.
434. De, Sasanka S. 1965. The present state of protein-rich
food development in Asia and the Far East. J. of Nutrition
and Dietetics (India) 2(3):166-76. July. [23 ref]
• Summary: Gives an excellent account of soymilk
production in Asia during the mid-1960s and a brief history
of the FAO/WHO/UNICEF/Protein-rich food program.
“The First International Conference sponsored by FAO,
WHO and Josiah Macy Jr. Foundation (New York) held
in Jamaica in 1953, discussed the biological, technical
and pathological aspects of protein malnutrition. The next
Conference on ‘Human protein requirements and their
fulfillments in practice’ held in Princeton in 1955 under the
same sponsorship, gave detailed consideration to the testing
of new protein rich foods before their use in child feeding
was recommended.
“The Protein Advisory Group (PAG) was established
by the Director-General of WHO in 1955 to ‘act on behalf
of WHO in rendering advice to FAO and UNICEF on the
safety and suitability for human consumption of proposed
new protein-rich foods.’ The PAG... became a tripartite FAO/
WHO/UNICEF Protein Advisory Group in 1961.”
Soybean milk: “In 1939, K.S. Lo established a firm
known as ‘Hong Kong Soyabean Products’ to produce
sterilized bottled soya milk. The two plants of the firm in
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Hong Kong produce 12,000 cases (24 x 7-oz. bottles per
case) a day.”
Also discusses miso, natto, tempeh, full-fat soya flour,
soya presscake and meal, groundnut protein isolate. Address:
Regional Office for Asia and Far East, FAO, Bangkok,
Thailand.
435. Soybean Digest. 1965. Overseas reports on soybeans.
July. p. 12.
• Summary: “The Soviet Union’s $11-million purchase of
soybeans from the United States early this year arose directly
from the Sino-Soviet rift, according to Radio Free Europe’s
experts on Communist China, as reported by the Chicago
Daily News. Up to 1961, the experts point out, the Soviet
Union was almost completely dependent on China for its
soybean imports and they formed a major item in SinoSoviet trade. When economic exchanges between the two
Communist giants were at their peak in 1959, the Soviets
purchased 639,000 tons of soybeans from the Chinese at a
cost of $66 million.
“In 1962 and 1963, according to official Soviet records,
no soybeans were imported by the Soviet Union, from China
or any other country. The Soviets would undoubtedly have
preferred to make this year’s 90,000-ton purchase from any
country except the United States, but with China eliminated
there was almost nowhere they could turn. The United
States and China between them produce 93% of the world’s
soybeans.”
436. Foreign Agriculture (USDA Foreign Agricultural
Service). 1965. Who grows, sells, and buys the world’s
soybean crop. 3(31):6-7, 16. Aug. 2.
• Summary: World soybean production and trade were at an
all-time high last year. U.S. remains the principal supplier,
Japan and West Germany the big buyers.
437. Wang, Hwa L.; Hesseltine, C.W. 1965. Studies on the
extracellular proteolytic enzymes of Rhizopus oligosporus.
Canadian J. of Microbiology 11(4):727-32. Aug. [9 ref]
• Summary: “Two proteolytic enzyme systems were
observed in the culture filtrates of Rhizopus oligosporus. One
has an optimum pH at 3.0; the other, at 5.5. Both enzyme
systems have maximum activities at 50-55ºC and are fairly
stable at pH 3.0-6.0. Maximum production of the enzymes
occurred after 72 to 96 hours of incubation and then it
decreased rapidly.”
It is stated that Rhizopus oligosporus reduces the amount
of raffinose-family sugars which are believed to cause
flatulence.
Note: An extracellular enzyme (or exoenzyme), is an
enzyme that is secreted by a cell and that works outside of
that cell. It is usually used for breaking up large molecules
that would not be able to enter the cell otherwise. This
term is also often used to refer to the hydrolytic digestive

enzymes secreted by fungi [such as Rhizopus oligosporus].
The majority of enzymes are intracellular, not extracellular
(Source: Wikipedia, May 2010). Address: Northern Regional
Research Lab., Peoria, Illinois.
438. Dodson, J.C. 1965. U.S. soybeans in the economy of
Japan. Soybean Digest. Sept. p. 27-28.
• Summary: Three broad elements have an important bearing
on how well we do in maximizing our sales of soybeans to
Japan: (1) the state of the Japanese economy, (2) the present
market situation for soybeans, and (3) the ASA-USDA
market development program. He discusses each of these in
detail.
There is presently a recession in Japan, a normal part
of the business cycle. Yet the “Japanese economy has great
underlying strength and is basically sound. The foreign trade
balance is good, foreign exchange reserves remain at a high
level, consumer expenditures are holding up well, and there
is virtually no unemployment. The current problems are
temporary.”
“Japan’s domestic production of soybeans is on a steady
downtrend, as the planted area declines each year. On the
other hand, requirements for soybeans for food and feed are
going up. This obviously means an increasing reliance on
imports.
“The competition for the Japanese soybean market is
between the United States and Communist China. If quality
is maintained and if the price relationships are satisfactory,
the Japanese processors prefer to buy from the United States
because of the reliability of supplies and their preference
for the free market mechanism. Purchases from Communist
China tend to be hampered by political considerations and
arbitrary pricing.
“At the same time, there are strong pressures in Japan
for expansion of trade with Communist China to provide an
outlet for more of Japan’s products. Not too many products
which Japan can use are available from China. Soybeans are
one commodity in ready demand.”
“Consumption of the traditional Japanese soybean
foods–miso, tofu, and shoyu–has leveled off, and may
begin to decline as the shift in diet [toward a Western diet]
continues.” Address: Former Agricultural Attache, U.S.
Embassy, Tokyo.
439. Strayer, George M. 1965. We may live to see 1½
billion-bushel soybean crop. Soybean Digest. Sept. p. 22-24.
• Summary: “Once again we meet in our annual convention
with a further increase in soybean acreage, with by far the
greatest acreage of soybeans ever planted in any one year
in the United States, and with prospects of by far the largest
soybean crop we have ever produced. The month of August
is the crucial one in soybean production, but it would appear
at this time that we could very well produce the 864 million
bushels of soybeans which USDA forecasts for 1965–164
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million bushels more than we have ever before produced
in history. This is an increase of 23% above the previous
high production, and if this bushelage of soybeans does
materialize it poses some very definite problems for our
industry during the next 12 months.
“In a situation where a 23% increase in bushelage faces
us we can expect that for the first time in several years
support prices are going to be a major factor in determining
the selling prices of soybeans.
“During the past year soybeans became the No. 3 crop
in American agriculture, surpassing wheat in value for the
first time. For the third consecutive year soybeans have
been the No. 1 crop among all agricultural exports from the
United States. With the probability of prices at lower levels
than during the past 2 years there is certainly a probability of
greater exports of soybeans and soybean products than we
have ever attained up to this time.
“I do think we need to face up to two possibilities. One
of these is the possibility of large CCC stocks of soybeans
at the end of the crop year and the probability of pressures
being exerted on the Secretary of Agriculture to place
soybeans on the surplus commodity list. Soybeans have
never been on this list, and so far as I am concerned we
never want them on this list. Soybeans, supplying protein
and oil, are sufficiently important in the world food economy
that they should sell for dollars and I sincerely hope we can
continue to sell them only for dollars.
“The second possibility is that with a large carryover
of soybeans, as we will probably have at the end of the
1965 crop-year on Aug. 31, 1966, and with soybeans selling
at about the support price level, we could see a shrinkage
in acreage of soybeans in 1966. This is a very definite
possibility which we must face. If the shrinkage is relatively
small we have no major problem, but if it is large we would
have problems. We must keep in mind that the production
of corn and cotton per acre, with present-day knowledge of
fertilizers, herbicides and pesticides is considerably more
profitable than the production of soybeans at support price
levels. If acreage were to shrink in 1966, we might find
ourselves faced in 1967 with suggestions of an increase in
support price in order to obtain desired acreage. This is in
the future, and it would be an undesirable development.
However, we must face the possibility.
“Diverted Acres: In September of this year I will have
completed 25 years of service as secretary of the American
Soybean Association. In this period of time I have seen the
soybean crop grow more than 10-fold. We produced about 78
million bushels of soybeans the year I took over these reins,
and this year it appears we will produce 860 million bushels.
We have been fortunate, for we have had a crop which the
world needed and could use in quantity. The world still
needs protein and oil, and if we play our cards right we can
continue to expand our production far above today’s levels.
“Most of you are familiar with the proposal made in

President Johnson’s farm message to place soybeans on
the list of commodities which might be planted on diverted
acres in the 1966 farm program. Your officers and members
of your board of directors, together with the officers of the
affiliated state organizations, immediately went to work on
this one, and while the 1966-68 Farm Bill is not yet through
Congress it appears that there will not be provision for
the planting of soybeans on diverted acres. I think we can
consider this as one of our major accomplishments during the
year. A rather extensive survey made among the Association
members gave the officers no alternative but to fight this
matter just as far as possible, for we found practically no
support for the proposal that would allow the planting of
beans on diverted acres.
“State Associations: During the past year we were also
successful in convincing members of the staff of the U.S.
Department of Agriculture that the relatively high selling
price of soybeans during the previous year as well as during
the current year would bring sufficient acreage in 1965 that
there should not be an increase in the price support level.
Meetings with USDA officials resulted in the announcement
that there would be no change in price support levels.
“A new chapter is now being written in American
Soybean Association organizational history. It is that of
the affiliated state organizations. There are now five state
associations affiliated with ASA, in the states of Mississippi,
Arkansas, Iowa, Minnesota, and Illinois. Several other states
are giving consideration to such state groups. It is hoped
that these state associations will be successful in bringing
ASA matters closer to the soybean producers in the states
concerned, make Association affairs more realistic and
personal to soybean producers, and at the same time result in
greater membership in the state associations and thus in the
American Soybean Association.
“Some of the state associations have made distinct
progress in membership work. Others are only getting
started, but would appear to be headed in the right direction.
Another year of experience should give us a much better
barometer of effectiveness of our work, but it does appear we
are making progress.
“Acting on instructions from the board of directors,
two new employees have been added to our American
Soybean Association staff. Both of these men will be doing
organizational work for the Association and working with
the affiliated state associations. John Stephens of Marion,
Arkansas, a former county agent and a man well acquainted
with people, conditions and things in the Midsouth, started
work for us on June 15 and will be spending his time in
Arkansas, southeast Missouri, Mississippi, Louisiana and
perhaps Tennessee.
“Chet Randolph, a neophyte on our staff of just 1 week’s
experience, is a veteran of 15 years of radio and television
farm programming work, and his assignment will be to cover
the Midwest states working with the state associations and
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telling the story of the American Soybean Association and
what it is doing. As a member of what I consider to be the
No. 1 radio and TV farm department in the Midwest area,
we are expecting big things from Chet. I hope that those of
you here will take advantage of the opportunity to become
acquainted with both John Stephens and Chet Randolph
today and tomorrow on the tour.
“I will mention only briefly our market development
program in Japan. Howard Grow and Joe Dodson, the
agricultural attache in Tokyo, are covering it in detail, and
Mr. Hirano, president of the Oilseed Crushers Association, is
representing the Japanese processors viewpoint. The program
is now in its 9th year, and it is changing from the status of an
amateur program to one with a certain degree of professional
status based on the years of experience and the things which
we have learned. The Japanese market continues to expand,
although we have lost ground during the past year for
two reasons. The first of these is our relatively high price,
wherein Chinese sources were able to undersell us. The other
was the maritime strike, where for a long period of time it
was not possible to make shipments out of this country. In
my estimation the maritime unions in the United States have
done more to damage the reputation of the United States as
an export country than all other forces combined.
“Finances Okay: During the past year we have had
financial income greater than disbursements, for a change.
We are operating in our new office building, with much
greater efficiency, and I believe this is reflected in the
financial statement. We look forward to the opportunity to
serve a much greater number of soybean producers through
our publications and our representation in working with
governmental agencies and other organizations. Sales of
advertising in our publications have been moving upward,
and we expect them to continue the upward trend during the
coming year” (Continued). Address: [American Soybean
Assoc., Hudson, Iowa].
440. Cannon, Poppy. 1965. The fast gourmet. Chicago Daily
Defender. Oct. 25. p. 17.
• Summary: A recipe for Five minute beef with pea pods
states: “Add 4 tablespoons light soy sauce (preferably
Chinese).”
441. Grow, Howard E. 1965. Need 6 million bu. more
soybeans: Japanese American Soybean Institute. Soybean
Digest. Nov. p. 17.
• Summary: Japan has the fastest growing economy in the
world. “The increased income is being used to purchase
more food, such as animal products and fats and oils.
Increased animal production requires more feed. The outlook
for increased use of soybean meal is favorable and for 196566 the estimate is for 736,000 metric tons. This is up from
565,800 metric tons for the present year. After allowance for
imports of soybean meal, there will be a need for Japan to

import approximately 6 million bushels more soybeans than
during 1964-65.
“Edible oil intake during the past few years has
increased by more than 10% each year. The Japanese Food
Agency forecasts an increase of only 2.7% during 1965-66.
On this basis there will be more soybean oil produced in
Japan than is expected to be used. An effective program must
be developed that will stimulate increased oil intake, which
is still at only about one-half the level recommended for
proper nutrition.
“Imports from China: Japan will import about 300,000
metric tons or about 11 million bushels of soybeans from
China this year. Expectations are that the volume will be
about the same in 1966. Chinese soybeans contain less
foreign material, are about 2% lower in oil content than U.S.
soybeans. Chinese beans can be purchased for about $7 per
ton less than U.S. beans, because of the lower oil content.
Chinese beans also have the advantage of a shorter time in
delivery and fewer split beans. The Chinese government
determines the volume of soybeans to be exported and there
isn’t much we can do about it. Some food manufacturers in
Japan use Chinese soybeans...”
“There will be a further shrinkage of soybeans in native
foods as more western-type foods are consumed. There will
continue to be activity in the promotion of the native foods,
but major emphasis for market development activities will
be in soybean meal and soybean oil.” Address: Asst. to the
Executive Vice President, American Soybean Assoc.
442. Virendrasingh, Maharajkumar. 1965. Soybean–The
crop without a peer: Answer to India’s protein malnutrition.
Commerce (Bombay) 111(2852):A120-A122. Dec. Annual
number at back of volume. [13 ref]
• Summary: One of the oldest known crops, the soybean
dates back about 5,000 years. It was first described in a
materia medica as long ago as 3838 B.C. prepared by the
Chinese Emperor Sheng-Nung [sic, Shen-Nung], who was
known as the “Heavenly Farmer.”
“Soybean eaters are more physically fit and have more
stamina than people who subsist on rice, millet and other
grains.”
In 1804 the soybean was introduced to the USA [sic].
In 1898 many soybean varieties were imported and tested,
but not until 1924 did it enter into the official record [sic],
“according to pioneer, Bill Baker from California of soybean
fame.” The USA discovered the value of soybean during
World War I, but gave it its rightful place during World War
II.
“In India, as nutritionists and agronomists came to know
of the immense possibilities and nutritional value of the
soybean, attempts were made to grow it, but it has not caught
on, perhaps because the varieties tried were unsuitable for
propagation in the soil and climate of our country. Further,
there was no ready market to take the small produce and it
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did not prove of economic advantage.
“High nutritive value at low cost: The soybean can
be virtually regarded as ‘the miracle golden bean of the
twentieth century,’ because it is an oilseed with a high
protein content. The country that has this crop on a major
scale or can develop it need not worry about protein
malnutrition among its people.
“The soybean has the supreme quality of being the
only vegetable protein to possess all the essential aminoacids required for maintenance and growth. It is a complete
vegetable protein like meat, milk, eggs and cheese,...”
“Research workers at the Central Food and
Technological Research Institute at Mysore maintain that
the soybean contains twice the quantity of protein as the
common pulses of India.” For Indians today, the best
source of oilseed protein from crops grown in India is the
groundnut. “However, on equal production per acre, the
soybean yields twice the quantity of protein. Therefore, if
soybean growing can be developed, we stand a better chance
of meeting the protein needs of our people.
“Uses in Indian diet: The Indian diet has a
preponderance of cereals, especially rice and wheat, which
of themselves do not have enough proteins and protective
elements to build and maintain health.
“The soybean is described as the poor man’s meat.”
“Other protein products developed recently are soy
beverages and soy soups. Soy beverage can replace milk.
Two tablespoons stirred in a glass of water can provide
the protein deficiency in our diet. Soy protein fibres have
been developed and when flavoured can be so prepared that
vegetarians can have the pleasure of having chicken and
meat made from vegetable protein.
“Miss T. Phillip, Principal of the Institute of Catering
Technology and bean Council of America, Inc., provided.
The work was sponsored by us. These products can be
incorporated in popular Indian dishes as Nimki, Sev,
Samosas, Pakoder, Sambar, Alu Chole, Batata bhajee,
Dalwada, Rava dosa, Oppuma and sweets like Ladoo,
Shakarpara, pooran poli, Sooji Halva. Soy flour did well
in bakery product. Miss Phillip has reported excellent
acceptability.”
Soybean is an excellent source of low-priced, edible
vegetable oil. “The first ever major agreement by the U.S.
for the supply of soybean oil to India was signed on 30th
September 1964 for a quantity of about 75,000 metric
tons valued at about Rs. 9 crores. The oil began coming in
March 1965. The price has averaged Rs. 1,525 a metric ton
inclusive of freight and duties. On the whole, it has been half
the price of domestic peanut oil. It has helped the vanaspati
industry to meet its requirement of raw materials... Soybean
oil helped to keep the price of vanaspati at a reasonable
level as compared with liquid edible vegetable oils. The
industry has approached the Government of India to request
for another 150,000 metric tons of U.S. vegetable oil, and it

is hoped at the time of writing this that it will come through.
U.S. vegetable oil can be supplied under title I of P.L. 480.”
Contains a long quotation by Glenn H. Pogeler,
President of the Soybean Council of American, in a Dec.
1964 address to the Delhi Fats and Oils Symposium.
It begins: “The United States consumer pays a smaller
proportion of his income for food than any other consumer in
this world.”
Tables show: (1) India: Production of the five major
oilseeds and their products (1958-59 to 1963-64)–Groundnut
(by far the largest), rape and mustard, sesamum, linseed,
and castor seed. (2) Oilseed yields (pounds per acre) of the
above five (1958-59 to 1963-64): Peanuts (in the shell) have
by far the largest yield–622 to 727 pounds/acre. (2A) Cost of
protein content of major foods (wholesale on world market):
The 3 least expensive sources (in U.S. cents per kg) are
defatted soybean flour (40), fish flour (50), dried skim milk
(51). (3) USA soybean oil and meal, supply and disposition.
(3a) Consumption per caput per annum of (visible) food
fats and oils (in lbs.): Netherlands 70, West Germany 56,
Australia 49, USA 46, India 11. Address: Director for India,
Soybean Council of America, Inc.
443. Përmeti, Mentor. 1965. Disa konsiderata paraprake
mbi sojën në kushtet e Myzequsë [Some preliminary
considerations about soybeans in the Myzeqe conditions].
Buletini i Shkencave Bujqesore (Bulletin of Agricultural
Science–Albania) 4(3):40-48. [6 ref. Alb; eng]
• Summary: Based on two years of trials, the authors discuss
the behavior of three Hungarian and two Chinese soybean
varieties in the low coastal areas of Albania, as well as
their possibilities to produce grain / seed, oil, and fodder.
They conclude: 1. The soybean varieties imported from
Hungary (especially Ireqi Sgirkabarat and Ireqi I.S.Z.–1)
are interesting for oil extraction. 2. The soybean varieties
imported from the People’s Republic of China may be of
interest for growing fodder. 3. The soybean varieties that
have been tested are not of interest if sown mixed with maize
(corn). Address: Në Stacion e Foragjereve, Fushë-Krujë,
Albania.
444. Arimoto, Kinitaro; Sakurai, Yoshito. 1965. Food and
nutrition in Japan. In: Martin S. Peterson and Donald K.
Tressler, eds. 1965. Food Technology the World Over. Vol. II.
South America, Africa and the Middle East, Asia. Westport,
Connecticut: AVI Publishing Co., Inc. ix + 414 p. See p. 35994. Illust. Index. 24 cm. [13 ref]
• Summary: This chapter, after the Introduction, is divided
into two parts: 1, titled “Nutrition (p. 360-74)” by Arimoto,
and 2, titled “Food technology” (p. 374-94)” by Yosito
[Yoshito] Sakurai. In Part 1, table 110, “Food supply in
Japan” includes average statistics on soybeans, miso, and
shoyu in kg/year and gm/day for 1944-1948, 1961, and
1961. in kg/year for the three periods: Soybeans: 3.5, 5.4,
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and 5.0. Miso: 10.6, 8.1, and 7.7. Shoyu: 15.9, 13.0, and
11.1. Source: Ministry of Agriculture and Forestry, Balance
Sheets. Surprisingly, supplies were greater for each during
and immediately after World War II than in the early 1960s.
Table 116, “Intake of foods classified into food groups
and type of work (gm per capita per day), 1963” gives
statistics for the entire nation, agricultural households, and
non-agricultural households, as follows: Soybeans: 1.3,
1.7, 1.0. Miso: 25.1, 30.1, 22.5. Soybean products: 37.3,
29.9, 41.5. Seaweeds: 4.6, 4.2, 4.7. Shoyu: 26.2, 30.0, 23.6.
Soybean products as a source of high quality protein are
discussed (p. 366).
Part 2 begins with a section on “Rice” (p. 374-77) which
notes that rice supplies half the calories in the Japanese diet.
Japan produces all of the rice it needs–about 13 million tons.
Imported rice (about 150,000 tons) is used only as a raw
material in confections and miso. Japan imports most of its
soybean from the USA and China, and these soybeans are
processed by characteristically Japanese methods to make
tofu, miso, and shoyu (p. 377).
Animal husbandry is not widely practiced in Japan,
largely because the land is hilly with few grazing lands. Thus
most beef, pork, and chicken are imported. The production
of cow’s milk is gradually increasing; it is now 27 million
hectoliters.
Packaging of foods has changed greatly during the
past decade. Packaged foods are now common. Shoyu and
miso, once sold by the measure, are now sold in bottles and
plastic bags, respectively. Table 128 (p. 378), titled “Supply
of raw materials and food consumption of their products in
1959 (Japan)” shows the following for soybeans (in metric
tons = tonnes). Soybeans–Domestic supply: 410,000 tonnes.
Imports: 1,000,000 tonnes. Miso consumption: 850,000
tonnes. Shoyu: 1,280,000 tonnes. Tofu: 640,000 tonnes.
Aburaage 170,000 tonnes. Natto 60,000 tonnes. Meat
330,000 tonnes. Fishery products: 6,170,000 tonnes.
The section titled “Soybeans” (p. 380-86) has the
following contents: Introduction. Miso, shoyu, natto, tofu,
koritofu (dried tofu) [dried-frozen tofu], yuba. Photos show:
(1) Shoyu brewing in tanks in a large factory. (2) Pressing
and washing of tofu in koritofu manufacture in a large,
modern factory. (3) Aerial view of a large, modern plant for
koritofu production. (4) The thawing operation in making
koritofu. (5) The drying operation in making koritofu.
Address: 1. PhD, Director, National Inst. of Nutrition, Tokyo,
Japan; 2. PhD, Prof., Dep. of Agricultural Chemistry, Faculty
of Agriculture, Tokyo Univ., Tokyo, Japan.
445. Brandemuhl, William. 1965. Soybean utilization in
Japan. San Francisco, California. xxii + 478 p. Unpublished
manuscript. Illust. No index. 28 cm. [189 ref]
• Summary: A superb, in-depth, pioneering study, based
on extensive original field research in Japan. It is carefully
documented with hundreds of original interviews and

published sources properly cited in two different lists of
sources (numerical and alphabetical) Contains 30 tables and
190 excellent photos–including 7 of the author.
Table of contents: Preface. Notes. List of tables. List
of figures. Map. Part I: Background. 1. The soybean: Birth
and spread (legend, botanical inception, Nagata’s theory of
origin, spread to Japan and beyond, the American story).
Part II: Japan’s production and supply of soybeans. 1.
Japan the country and supply of domestic soybeans (Japan
the country, domestic soybean production, planting and
harvesting, marketing domestic soybean). 2. Importation of
Red Chinese soybeans (background, mechanics, advantages,
and prospects). 3. Importation of U.S. soybeans (history,
method and mechanics of importation, the American
shippers, concluding comments on importation). 4.
Distribution (use in brief, super-wholesaler, wholesaler,
retailer wholesaler, Japan’s grain exchange).
Part III: Soybean utilization in Japan. 1. Utilization of
soybeans for oil and meal (oil crushing history, soybean
source, delivery of soybeans, the crushing industry,
liberalization of soybean oil and meal, oil utilization in
Japan, meal utilization in Japan). 2. Tofu (history, use
of soybeans, manufacture, the tofu factory, marketing
tofu products, recently developed tofu products, tofu as
food, concluding comments). 3. Miso (importation, home
production of miso, quantity of miso produced, soybean
used for producing miso, kinds of miso, fermentation
time, comparison of miso firms, manufacturing, packing
and marketing, price, instant miso, use of miso, miso
consumption outlook). 4. Shoyu (introduction, production
and manufacturers, manufacture, raw materials, preparation
of raw materials for natural shoyu, preparation of materials
for chemical method shoyu, preparation of materials for
mixed method shoyu, fermentation, filtering and pressing,
sterilization, bottling, price, use of shoyu, miscellaneous
shoyu products, concluding comments). 5. Natto
(description, history, Daitokuji natto, the natto industry,
consumption, natto soybeans, processing, making cost and
price, marketing, use of natto, problems, new ideas and natto
products). 6. Frozen tofu (history, development, frozen tofu
soybeans, processing, freezing, defrosting, drying, treatment
with ammonia and packing, marketing, preservation, use). 7.
Kinako. 8. Yuba (history and development, the plight of the
yuba industry, soybeans for yuba, manufacture, classification
of yuba, use). 9. Tsukudani and nimame (description,
soybean tsukudani, nimame). 10. Hamanatto (history,
manufacture, use). 11. Edamame. 12. Moyashi [bean sprouts]
(manufacture, use). 11. Miscellaneous products (fermented
soybean curd, MSG–monosodium glutamate, confectionary
products {roasted soybeans for Setsubun, soybean candy,
isonori, mameheto, shinseimame, suhama}, other products).
Conclusion. Sources (numerically arranged). Sources
(alphabetically arranged).
Tables: 1. U.S. soybean production, 1924-1963. 2.
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United States, Red China, and world production of soybeans
(bushels), 1950-1963. 3. U.S. soybean importation,
exportation and amount processed for oil and meal, 19241963. 4. U.S. exportation of soybeans (1,000 bushels)
total, by continent, and to six largest importing countries,
1958-1962. 5. Japan’s soybean acreage, production, and
merchandising rate. 6. Japan’s importation of soybeans,
total, and Red China’s portion, 1945-1963. 7. Japan’s total
importation of soybeans and U.S. portion, 1945-1963. 8.
Soybean usage in Japan, 1963. 9. Japan’s processing of
oilseeds, 1963. 10. Crushing capacity of selected Japanese
oilseed crushers. 11. Eight largest crushers of soybeans
and amount of soybeans crushed per month in 1963. 12.
Total quantity of soybeans crushed in Japan, 1950-1963.
13. Japan’s daily per capita intake of edible fats and oils.
14. Japan’s consumption of edible fats and oils, 1945-1961.
15. Use of soybean meal. 16. Chemical composition of tofu
and aburaage. 17. Quantity of soybeans and soybean meal
used for tofu-aburaage productions (all Japan), 1950-1963.
18. Miso production and quantity of soybeans and soybean
meal used, 1950-1963. 19. Composition of miso. 20. Daily
per capita consumption of miso in Japan, 1950-1963. 21. All
Japan production of shoyu and use of soybeans and soybean
meal, 1950-1963. 22. Composition of shoyu. 23. Yearly per
capita consumption of shoyu, 1950-1963. 24. Composition
of natto. 25. Production of frozen tofu and use of soybeans.
26. Composition of frozen tofu. 27. Yearly per capita
consumption of frozen tofu. 28. Composition of kinako. 29.
Composition of yuba. 30. Monosodium glutamate production
and use of soybeans and soybean meal. Continued.
This typed manuscript was sent to Soyfoods Center in
July 2004 by Tomoko Brandemuhl, the wife of the author.
About the author (based on several interviews with Tomoko,
July 2004): William Victor Brandemuhl was born on 30 Nov.
1940 at Iron Mountain, Michigan. He grew up in Florence,
Wisconsin, then attended the University of Wisconsin at
Madison. He roomed for 3-4 years with various Japanese
cancer researchers at the university. He also became close
to Tomoko Arai (born 12 Dec. 1937 in Tokyo), a Japanese
woman, who was doing graduate studies in social work
there as a Rotary International Fellowship student. William
initially intended to graduate in June 1962, but stayed an
extra year in order to pursue independent studies in Japanese
language and soybeans. He became interested in the soybean
and its history in an anthropology class taught by Dr. R.J.
Miller; William finished his excellent research paper on
soybeans in Jan. 1963. He also took one year of Japanese
language instruction (night classes). William graduated in
Jan. 1963 with a BSc degree in economics.
William obtained a grant (no strings attached) from
Honeymead Products Co. of Mankato, Minnesota, to study
soybean utilization in Japan. Only one American had studied
this subject in Japan after World War II–Allan K. Smith of
the USDA, who visited Japan and wrote short but detailed

reports in 1948-49 and 1958. In Jan. 1963 Brandemuhl
arrived in Japan and became a research fellow at the
Department of Agricultural Economics, Kyoto University,
Kyoto, Japan. Between Feb. 1963 and May 1964 (15
months) he conducted field research on soybean utilization
in Japan. In June 1963 (after William had been in Japan for 4
months), Tomoko completed her graduate studies, graduated
from the University of Wisconsin, and (since her scholarship
was finished), returned to Japan–to be with William and
to help him with his research in Japanese, which he spoke
only moderately well. She traveled with him throughout
Japan and translated for him during the many interviews he
conducted. At each destination, she spoke about America to
the local Rotary club–which paid her transportation, room,
and board. William’s monthly check from Honeymead paid
for his room and board–but not for his travel and research,
so he had to work part time doing English translation for a
Japanese company. On trips, he took many photos using his
expensive Nikon camera. Tomoko’s family lived near Kobe,
where she and William were married on 8 Aug. 1964–three
months after he finished his field research. Several days after
the marriage, they returned to the USA to visit his parents in
Florence, Wisconsin, and enjoy a wedding party there.
William now knew he wanted to pursue a career in
international business. He was soon offered a job at Crocker
Citizen National Bank (International Division) in San
Francisco, California. They drove to San Francisco and got
an apartment at 1701 21st Avenue; he began work that fall,
and was soon learning the basics of international business.
Every evening after work at the bank he returned home to
work on transforming his field notes into a manuscript. As
he wrote the rough draft, Tomoko (a skilled pianist but not a
skilled typist) typed it on a manual typewriter. The next day
he would correct any mistakes and she would retype each
page into final form. In 1965 he had the best carbon copy
bound and sent it to Honeymead; he kept the original. It was
never published and he received no academic credit for it.
On 26 May 1966 their first son and only child, Konrad
Victor Brandemuhl, was born in San Francisco. They bought
a house in Pacifica. In 1967 he was offered a job with
Caterpillar Tractor Co. (International Div.) in Peoria, Illinois.
In 1968 he moved with his boss to work at Allis-Chalmers
Manufacturing Co., West Allis, Wisconsin. In 1969 he was
transferred to Tokyo, Japan, as Far East Representative of
the company. In 1970 he was transferred to Singapore as Far
East Manager of the company.
William and Tomoko later lived for about 10 years
near Tokyo, Japan (mostly in Mitaka), and for a while in
Singapore. Over the years he showed his typescript on
“Soybean Utilization in Japan” to many people, but nobody
was interested. In 1986 he started his own trading company,
specializing in textiles, natural rubber, latex thread, and
various machine mechanisms. Tragically, William died on
2 April 1998 in Bangkok, Thailand, of pneumonia, during
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a business trip. He loved the excitement of international
business and interaction with people of different cultural
backgrounds. Address: San Francisco, California.
446. Brandemuhl, William. 1965. Soybean utilization in
Japan: Figures (Document part). San Francisco, California.
xxii + 478 p. Unpublished manuscript. 28 cm. [189 ref]
• Summary: 1. Black soybeans from Japan’s Tanba region
and American Harosoy soybeans. 2. Soybeans growing on
a dike. 3. Soybean plants drying on rack. 4. Soybean plants
drying just prior to harvesting. 5. Soybean plants drying just
prior to harvesting. 6. Soybean harvester. 7. Depodding rack
and pod filled stalk. 8. Depodding soybeans. 9. Entrance
to the Red Chinese Trade Fair held in Tokyo, during April,
1964. 10. One of the agricultural exhibits at the Chinese
Trade Fair (corn and soybeans). 11. Soybeans and soybean
plants exhibited at the Chinese Trade Fair. 12. Soybeans and
other bean products that Red China is capable of exporting
(exhibition at the Red Chinese Trade Fair). 13. Soybeans
on display at retail store. 14. Soybeans on display at retail
store. 15. Barge unloading soybeans at oil mill. 16. Barge
unloading soybeans at oil mill. 17 Soybean tank receiver at
oil mill. 18. Multi-spout soybean feeder at barge side. 19. An
oil gift assortment.
20. Selling oil at a small oil retail shop. 21. Dispensing
oil. 22. Selection of oil at oil retail shop (notice birds in
cage at right). 23. Vegetable oil displayed with petroleum
products. 24. Vegetable oil displayed with petroleum
products. 25. Bottling facilities at oil wholesaler’s. 26.
Bottling facilities at oil wholesaler’s. 27. Prepackaged oil
products displayed at wholesaler’s. 28. Seafood fried in
soybean oil. 29. Selling soybean oil fried products. 30.
Temperature controlled fryer. 31. At a chicken farm. 32.
Handling 20 kilograms bags of chicken feed. 33. Soybean
meal on top of other components of mixed feed prior to
hand mixing. 34. Bag fastener for mixed feeds packed at
wholesaler. 35. Fermenting agent for bakery (contains equal
quantities of soybean flour, yeast, and water). 36. Silk worms
eating mulberry leaves. 37. Silk worms eating soybean
protein mixed with mulberry leaves. 38. Tofu. 39. Soybean
grinder.
40. Soybean grinder. 41. Soybean grinder. 42. Open
pit live steam cooker. 43. Open pit wood-stoked cooker.
44. Okara tank and press. 45. Outdated okara press. 46.
Tonyu [soymilk] receiving tanks (precipitation tanks).
47. Removing water from precipitating curd. 48. Pressing
tofu with stone weights. 49. Yakidofu. 50. Yakidofu being
dippered into a shaping box. 51. Mechanical press for
pressing yakidofu. 52. Cutting yakidofu. 53. Roasting
yakidofu. 54. Kinugoshi tofu. 55. Aburaage. 56. Aburaage
prior to being deep fried. 57. Frying sushiage, a product
similar to aburaage. 58. Frying aburaage. 59. Hirosu: left
front; atsuage: right front; sushiage: left rear; aburaage:
center rear.

Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “Hirosu” to refer to
Kyoto-style deep-fried tofu treasure balls.
Note 2. This is the earliest English-language document
seen (April 2013) contains the word atsuage or the word
sushiage; they refers to types of deep-fried tofu.
60. Okara for use as cattle feed. 61. Okara for food use.
62. Overall view of production portion of tofu plant. 63. Tofu
peddler. 64. Tofu on display. 65. Bagged tofu. 66. Miso-shiru
soup. 67. Dengaku (yakidofu covered with miso and placed
over low heat). 68. Aburaage formed as a bag with rice
inside. 69. Yudofu, Japan’s most famous but not often eaten
tofu dish. 70. Yudofu. 71. Miso. 72. Fermentation starting
material (rice inoculated with bacteria). 73. The first step in
making home miso. 74. Mashing soybeans for home miso.
75. Rice koji being used for home produced miso. 76. Salt
being added to soybean and koji for the making of home
miso. 77. Mixing home miso components. 78. Mixing home
miso components. 79. Freshly made home miso.
80. Home miso after one year natural fermentation. 81.
Koji maker. 82. Koji filled boxes. 83. Autoclave for steaming
soybeans. 84. Koji mixed with salt. 85. Wooden vat for miso
fermentation. 86. Weights for pressing miso. 87. Removing
miso from fermentation vat. 88. Mixing and grinding miso.
89. Degraining [grinding] miso. 90. Miso on display. 91.
Miso packing and sealing instrument. 92. Packing miso in
a plastic bag. 93. Beef and rice miso preserver. 94. Seafood
and rice miso preserver. 95. Receiving soybean meal at
shoyu factory. 96. Saline solution for shoyu production.
97. Fermenting moromi. 98. Equipment used for bubbling
moromi. 99. Temperature control of moromi.
100. New moromi. 101. Moromi which has fermented
nearly one year. 102. Hydraulic press for pressing moromi.
103. Running moromi into filter cloth. 104. Filter cloth
containing moromi. 105. Raw shoyu storage tank. 106.
Open press for previously pressed moromi. 107. Opening
moromi filter cloth. 108. Removing shoyu kasu (shoyu
presscake) from filter cloth. 109. Bagging shoyu kasu for
sale as cattle food. 110. Quick method shoyu kasu. 111.
Shoyu sterilization instrument. 113. Shoyu bottler. 114.
Bottling shoyu by hand. 115. High speed labeling. 116. Hand
labeling. 117. Preparing sauce for shipment. 118. Shoyu cold
sauce. 119. Filling plastic bottles with shoyu for use in box
lunches.
120. Broiled chicken coated with shoyu. 121. Fish
marinated in shoyu. 122. Fish baked with shoyu. 123. Grilled
eels basted with shoyu. 124. Daitokuji natto (look like raisins
spread on a sheet of paper).
125. Cooker for steaming soybeans for natto. 126.
Pressurized container for inoculating soybeans. 127.
Inoculating soybeans for natto. 128. Traditional method of
packing natto. 129. Traditional method of packing natto.
130. Incubation rack and traditional packages of natto. 131.
Packaging inoculated soybeans prior to incubation. 132.
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Packaging inoculated soybeans prior to incubation. 133.
Inoculated soybeans in recently introduced containers. 134.
Natto incubation room. 135. Natto on display at egg shop.
136. Overall view of frozen tofu factory. 137.
Precipitation containers for frozen tofu tonyu. 138.
Smoothing frozen tofu curd. 139. Frozen tofu curd flowing
into shaping box.
140. Shaping box for frozen tofu curd equipped with
sheet metal guide. 141. Removing formed frozen tofu curd
from sink. 142. Cutting formed curd into freezing size. 143.
Sized curd in -20ºC freezer. 144. Sized curd in -5ºC degree
freezer. 145. Defrosting frozen tofu. 146. Removing frozen
tofu curd from centrifuge. 147. Inspecting frozen tofu curd
for dryness. 148. Drying frozen tofu. 149. Grinding frozen
tofu into marketable size. 150. Packing frozen tofu. 151.
Frozen tofu on display. 152. Cooked frozen tofu displayed in
food shop. 153. Cooked frozen tofu mixed with vegetables.
154. Packing kinako. 155. Kinako on display. 156. Covering
pounded rice cake [mochi] with kinako. 157. Yuba. 158.
Yuba hanging on rack above tonyu tank. 159. Lifting yuba
from tonyu tank.
160. Fresh yuba. 161. Rolling fresh yuba into marketable
form. 162. Combining fresh yuba with vegetables. 163.
Rolling dry yuba. 164. Yuba on display. 165. Shoyu vats
at tsukudani factory. 166. Tsukudani cooker. 167. Cooling
tsukudani. 168. Nimame being marketed. 169. Nimame with
shoyu and shrimp. 170. Nimame with shrimp. 171. Selling
nimame. 172. Nimame as served. 173. Hamanatto. 174. Sun
drying Hamanatto. 175. Close-up of sun-dried Hamanatto.
176. Pressing Hamanatto. 177. Grading Hamanatto. 178.
Hamanatto on display. 179. Edamame.
180. Sprouting soybeans. 181. Sprouting soybean
covered with straw. 182. Close-up of sprouting soybeans.
183. Sprouting soybeans. 184. Wetting down sprouting
soybeans. 185. Soybean sprouts. 186. Mappe sprouts
[Note 2. “Mappe” is not a Japanese word; mappe beans are
imported from Burma]. 187. Soybean roasting oven. 188.
Roasting soybeans. 189. Soybeans and seaweed. 190. Black
soybeans in pounded rice cake [mochi].
Map of Japan. Address: San Francisco, California.
447. Brandemuhl, William. 1965. Tofu (including Aburaage
and related products): History, use of soybeans, manufacture
(Document part). In: William Brandemuhl. 1965. Soybean
Utilization in Japan. San Francisco, California. xxii + 478 p.
See p. 137-201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: “History: Tofu, the coagulated protein and fat
of ground cooked soybeans (see Figure 38) according to an
ancient Chinese book was invented by a philosopher, prince
Hamintze of the Han dynasty, while another source attributes
the invention of Tofu to another Chinese philosopher Whai
Nain Tze. Manufacture was supposedly begun in China
in 164 B.C. during Emperor Hwai Wen’s reign by Liu an,
duke of Hwai an. Liu an was a good friend of the Buddhists

monks so it is believed he started manufacturing Tofu, so as
to give them a somewhat more varying diet. Tofu come to
Japan (probably through Korea) for the first time during the
Toyotomi period (880 years ago). Although not completely
documented, Buddhist priests probably were the transmitting
agents as the priests used Tofu long before it was in general
use.
“Use of soybeans: Throughout Japanese history
domestic soybeans were used to make Tofu, however
Chinese soybeans began to be used after trade began between
Japan and China. During and at the end of World War II all
soybeans were in short supply, however in the early fifties
U.S. soybeans began to be used for Tofu. This use developed
so that now Tofu accounts for the largest Japanese food use
of U.S. soybeans. The Tofu makers would use domestic
soybeans if they were not too expensive however. Some
makers still use a certain percentage of domestic beans
although such practice is becoming less popular. More
often used are U.S. specialty beans such as Illinois, Indiana,
Ohio, Hawkeye, or select No. 2 ordinary even though such
soybeans are higher priced then regular soybeans. Chinese
soybeans are again starting to be used for Aburaage although
because of custom U.S. soybeans are not likely be replaced
in the foreseeable future. The existence of over 60,000 Tofu
makers consuming over 200,000 MT of soybean per year
with each maker consuming between 15-300 kilograms per
day presents somewhat of a problem regarding soybean
purchasing. Each particular maker is too small to purchase
directly from anyone but the smallest wholesaler where
the price of soybeans is too high for efficient operation.
The Japanese people are association minded with the Tofu
makers being no exception. The Tofu makers authorize
their local association to purchase soybeans in large lots for
future distribution to individual makers. The Tofu makers
do not especially like to purchase through the association as
the association charges for handling, however the makers
have a desire to support the association so accept purchasing
through it. The association deals with the importer, crusher,
and large wholesaler, selecting whichever seller will give the
best terms.
“The numerous Tofu makers that do not belong to the
association (about 1/6) as well as members whose association
does not purchase usually work out an arrangement with the
smaller wholesalers. Soybeans are delivered to the maker
by truck with the maker receiving material for a number of
weeks each time he receives. The shipment is kept in bag
form until the day before use.
“Manufacture–Regular Tofu (white Tofu): The
manufacturing procedure described below is for the most
used type of Tofu, ‘Shirodofu’ (white Tofu) as is seen
in Figure 38. Other related products such as Yakidofu,
Kinugoshi dofu, Aburaage, Hirosu, and others are processed
in much the same way. Additional or different methods of
processing these latter products are described in respective
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sections.
“The process of making Tofu consists of ten steps, that
is, soaking, cooking, filtering, coagulating or precipitating,
shaping, pressing, submerging [in water], cutting, and again
submerging.
“Soaking: Depending upon season of year, 5-15
hours before processing, clean whole soybeans are put
in containers of any size but most used are metal drums,
wooden barrels or 20 liter tins. Water is added to the
container until the soybeans in the container are completely
submerged. Although length of soaking is not such a strict
factor, generally soybeans are soaked 10-14 hours in winter
and 5-10 hours in summer. Soybeans soaking in any one
container should be of uniform size as soaking would not be
even. Because of their small size, U.S. soybean are soaked
for less time than Hokkaido soybeans. In winter Hokkaido
soybeans may require as much as five additional hours of
soaking. There seems to be to guides besides experience that
indicate when soaking is sufficient, that is, the appearance of
bubbles rising to the surface of the water and the whiteness
of they inside of the soybeans.
“Grinding: Tofu processing usually begins at 3:00-5:00
in the morning so that the final product may be ready for use
during that day. Processing is initiated by the removing of
unabsorbed water from the containers. After that between
five and eight kilograms of the soaked soybeans are put into
an electric powered grinder of the types shown in Figures 39,
40, and 4l. The type of grinder pictured in Figure 39 is the
most popular. Water is run into the grinder’s intake container
and the grinder is started. After ground as small as possible
the soybeans in the form of thick white cream (see bottom
of Figure 41) enter a container positioned at the outlet of
the grinder. The cream could be called more paste-like than
a liquid although it flows If it cannot water is added. If the
cream is too thin, the residue after filtering will contain
too much of the protein. For a batch of approximately
seven kilograms of soaked soybeans the volume of creamy
substance should be around 54 liters.
“Cooking: The type of cooker used depends upon the
economic situation of the maker. Two of three types of
cookers commonly used are shown in Figure 42 and 43.
Although, wood (Figure 43) or oil stoked cookers are used,
use of a steam boiler is slowly replacing all other methods.
Either a small steam pressure cooker or a live steam open
pit steam cooker (Figure 42) might be used if the factory
has a steam boiler. To indicate that making Tofu is a cottage
type industry very often makers with steam boilers will use
same for heating their bath. The ground soybeans and water
are usually drawn into the cookers by negative pressure
but this procedure may also be done manually. Such is
necessary if the maker does not have a steam boiler. After
the cream is pulled into the cooker, water is added to the
container to collect the residue remaining on the container’s
surface. This thin solution is also drawn into the cooker,

Cooking lasts about four or five minutes or until pressure
reaches approximately 10-12 pounds per square inch or the
equivalent of it if another type of cooker is used. Cooking
is very important for removing distasteful flavor, protein,
causing good or bad cohesiveness and water holding
capacity, although it is done without gauges, meters, or time
control by the experienced Tofu maker. As an indication of
the time of operation the cooking of 35-40 different batches
may be completed by 6:00 a.m.
“Filtering: After cooking, a valve is opened. This valve
is connected to a 1½ inch diameter pipe which bends upward
so that it is positioned over a container usually around 24
inches square and made of metal although wood and tile are
also used. A tile tank is shown in Figure 44. At the end of the
pipe a course nylon bag is attached. The opening of the outlet
value with pressure still fed to the cooker causes the cooked
material to be forced through the looped pipe and into the
nylon bag filter. Steam flow is then terminated then started
again to force out what remains in the cooker.
“At some factories gravity may be used to remove
the material from the cooker and such also might be
accomplished by hand. The tank which the bag rests in
also has an outlet at its bottom so the liquid (called Tonyu
[soymilk]) which can readily pass through the coarse filter
makes it way by pipe to a container. The temperature of this
material is 100ºC when it leaves the cooker, however it drops
to 80ºC by the time it reaches the container. The material
that does not flow through the nylon filter is called Okara.
As soon as all the material is forced out of the cooker and
what liquid there is flows to the precipitating container a
quantity of cold water (15-20 liters) stored in a tank above
the container is dumped upon the nylon filter dropping the
temperature of the Okara to 60ºC so that as much protein as
possible can be removed. At some places this water may run
directly into the cooker after the initial liquid was forced out.
Note 1. The author and his wife, Tomoko, did most of
their tofu research in Kyoto. Companies they visited and
observed in the spring of 1963 (listed alphabetically) were:
Hamano Tofu Co., Hamamoto Tofu Co., Namikawa Tofu
Co., Ryo Tofu Co., Shimamoto Tofu, and Uno Tofu. They
also learned much from the Tofu-Aburaage Association
(Kyoto). And they visited and observed Sasanoyuki Tofu
Restaurant (Tokyo, 11 June 1963).
Note 2. The word Shirodofu is occasionally (but rarely)
used to distinguish “white tofu” from non-white tofu (such
deep-fried tofu, grilled tofu, dried-frozen tofu, etc.). This is
the earliest English-language document seen (April 2013)
that contains the word Shirodofu. (Continued). Address: San
Francisco, California.
448. Brandemuhl, William. 1965. Frozen tofu: History,
development, frozen tofu soybeans, processing (Document
part). In: William Brandemuhl. 1965. Soybean Utilization in
Japan. San Francisco, California. xxii + 478 p. See p. 328-
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359, Unpublished manuscript. 28 cm. [18 ref]
• Summary: This excellent chapter contains the most
detailed information on frozen tofu to date. “Frozen Tofu
(Koyadofu or Koridofu) is processed in the same way as
regular Tofu until curd (although harder curd than regular
Tofu) is formed at which time the curd, cut into small pieces,
is frozen for a few hours at -20ºC, and then stored for two
weeks at -5ºC. After it is removed from cold storage the
pieces are placed in water for defrosting, centrifuged, dried
in ovens and open air, trimmed, treated with ammonia,
packed, and sold as a dry, highly preservable, high protein
product for use in traditional Japanese dishes.
Note: This is the earliest English-language document
seen (April 2013) that uses the word “Koyadofu” or the word
“Koridofu” to refer to dried-frozen tofu.
“History: China supposedly has or had a product
somewhat similar to frozen Tofu, although frozen Tofu as
Japan knows it is completely of Japanese origin. Although a
number of theories have been put forth regarding the method
of origin it is agreed that the place of origin is the Koyasan
Mountain in Wakayama prefecture. Connection between
Koyadofu (frozen Tofu) and Koyasan is not coincidental
as the name of frozen Tofu also originated in Koyasan
Mountain. The most acceptable theory of method of origin
seems to involve a priest, Kobodaishi, the originator of the
Koyasan temples. Kobodaishi, journeyed to China as did
scores of other priests, for the study of Buddhism. It was
there that he learned about Tofu. When he returned he grew
soybeans so that his priests and converts might eat the new
product. Soon Tofu began to be used regularly and with
that a piece of Tofu accidentally remained outside during a
very cold Koyasan winter about 800 years ago. Legend has
modified this to state that a priest wearing wooden shoes was
returning from the Tofu shop a dark slippery night, fell in the
snow, lost a piece of the Tofu, and proceeded home. Whether
the latter is true is highly questionable although whatever the
reason for remaining outside overnight, the next morning the
piece of Tofu, by that time frozen, was found and the priests
then experimented with the possibility of freezing Tofu and
in the process developed frozen Tofu into a dry cake after
it has been frozen. After the priest developed foods that
could utilize frozen Tofu they popularized such foods in the
Koyasan area so that soon commercial production began,
with consumption and then production spreading to other
places in Japan.
“Although because of the availability of regular Tofu,
frozen Tofu did not become as popular as regular Tofu except
among the priests of certain temples particularly those at
Koyasan. The Koyasan temples still use a large quantity of
frozen Tofu for making a multi-course dinner (for themselves
and visitors) in which Koyadofu is carefully prepared to
appear as a large number of items such as fish, meat, or
vegetables. The Koyasan temples are not the only place one
might find this type of dinner but the type at Koyasan is the

most famous.
“Development: The production of frozen Tofu is now
partially automated with all freezing done by machine but
such was not the case in the near past. Before the Meiji
period only natural frozen Tofu was produced. Production
was limited to areas with very cold weather and even in
such places only in winter and high in the mountains; A
few people produced Koyadofu at home (those living high
enough), however the usual way in which commercial frozen
Tofu was produced was for six or seven people to go to a
suitable place on the mountain for about 90 days each winter
producing approximately 700,000 pieces of Koyadofu. At
present, frozen Tofu factories can produce that same quantity
in three days. Since the Koyasan area was not the only area
suited for making frozen Tofu other areas began production,
notably the Nagano area, the same area famous for Miso.
Production of natural Koyadofu although surviving until
recently was too dependent upon environmental factors so
a Mr. Nakahama, one time a Columbia University student,
imported American freezing equipment and produced
machine made Koyadofu for the first time in Yonago city
in Totori prefecture in Meiji 43 (1910). This man some
18 years before had imported an ice-making machine and
attempted to commercially produce and sell ice and frozen
fish but failed. After receiving a patent for the machine
frozen Tofu process Mr. Nakahama began production in the
city of Osaka but found water in short supply and the cost
of production too expensive for efficient operation so he
moved to the Wakayama area. His success slowly prompted
other producers to begin machine production. Although ten
years ago natural production could be found, shortly after
the end of World War II machine produced frozen Tofu
accounted for the majority of production. Utilizing freezing
equipment, frozen Tofu production is not limited to three
months per year or only certain geographical locations and
can be produced in much greater quantity for a given time
period. Even though the machine process can provide a
cheaper more uniform product, the consumers of frozen Tofu
have just begun to accept that the machine process produces
a better product. As in the Miso industry the number of
factories is decreasing, although production of frozen Tofu
is remaining constant or increasing. Until ten years ago there
were many small producers operating only a short time each
year. These have all but disappeared with approximately 45
plants now operating, all processing with moderately large
and semi-automated facilities. Figure 136 indicates the scale
of an average frozen Tofu factory. Although only the portion
of the factory which operates similarly to tofu is shown it can
be seen that Tofu and frozen Tofu processing are not similar
in production scale.
“As Miso is developing in the Nagano area so is frozen
Tofu. The scale of operations, outside of Nagano is not as
large or as automated as one half of the frozen Tofu makers
are located in Nagano and they produce over 80 percent
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of Japan’s production of frozen Tofu. Nagano has the only
frozen Tofu factory that is completely automated.
“Many of the frozen Tofu factories outside of Nagano
are finding it difficult to compete with the large scale
maker so are forced to curtail production because of lack
of demand. Since the frozen Tofu factories represent a
substantial capital investment it would be very inefficient to
allow the factory to be nonoperative for part of the year so
even the most successful October-June producer of frozen
Tofu may now produce a summer demand product such as
ice cream. The smaller producers may also rent freezer space
to companies during the summer months. It remains to be
seen if such companies will continue to operate profitably.
“Frozen Tofu soybeans: The National and Prefectural
Frozen Tofu Associations, while not as active as the Miso
Association, do purchase and distribute soybeans for
most of their members. As domestic soybeans are priced
much too high for frozen Tofu use, U.S. soybeans (No. 2
ordinary) began to be used in recent years. However with
soybean trade with China restored, U.S. soybeans may
well be replaced. At present the typical maker uses varying
proportions of both U.S. and Chinese soybeans. Although
considering the stable supply of U.S. soybeans, the makers
prefer Red Chinese soybeans mainly because of price
although the foreign matter present in U.S. soybeans also
plays a part. Frozen Tofu producers can usually purchase
sixty kilograms of Red Chinese soybeans $.84 (300 yen)
cheaper. The selected types of U.S. soybeans would be
ideally suited for frozen Tofu but price is prohibitive.
“The 45 frozen Tofu makers produce the quantity of
frozen Tofu indicated in Table XXV and annually consume
the amount of soybeans also denoted in Table XXV. Even
in peak years use of soybeans total less than 30,000 tons so
even if Red Chinese soybeans did come to be used it would
not mean a great decrease in use of U.S. soybeans.
“Processing: For the production of frozen Tofu,
soybeans are soaked, ground, and steamed in much the same
way as regular Tofu except all procedures are conducted on
a larger scale. Soybeans are soaked 8-20 hours depending
on season, water ground as fine as possible, and steamed for
10 minutes at 6 kg per square cm or the equivalent of that in
an open cooker. Okara is usually removed from the ground
cooked substance in the same way as regular Tofu however
use of a centrifuge for this purpose is much more popular.
The Okara obtained is sold for cattle feed at $12.50 to $13.89
(4,500 to 5,000 yen) per ton. The Tonyu [soymilk] flows
through nylon and cotton filters to precipitation containers
that are similar to but larger than precipitation containers for
Tofu (compare Figure 46 and Figure 137). At this point the
efficiency of the frozen Tofu maker would greatly decrease if
he used regular Tofu methods of adding magnesium sulfate,
of removing water and putting curd into shaping boxes so
generally the precipitation agent is added at 60ºC with an
electric mixer and water is removed by mechanical means

(pump) and shaping boxes may be filled simultaneously
using a custom built apparatus as shown in Figures 138 and
139.”
Note: Table 25 shows that production of frozen tofu
in Japan increased dramatically from 150 million pieces in
1950 to 630 million pieces in 1963. The amount of soybeans
used to make frozen tofu in Japan increased from 6,000
metric tons (tonnes) in 1950 to 25,300 metric tons in 1963
(Continued). Address: San Francisco, California.
449. Burke, Helen; Tong, Fu. 1965. Chinese cooking for
pleasure. London: Paul Hamlyn Ltd. 151 + 5] p. Illust. (some
color). Index. 29 cm.
• Summary: Preface, by Fu Tong (“Food is my whole
life”). Introduction, by Helen Burke. The recipes are largely
Cantonese, and fermented black soybeans (dow see) appear
in quite a few: Pacific prawns and black soya beans (with
“2 tablespoons canned black soya beans,” p. 40). Duck with
black beans (with “1 tablespoon canned black [soya] beans,”
p. 65). Chicken and black beans (with “1 tablespoon canned
black beans,” p. 73). Soya eggs (with “2 tablespoons dark
soy sauce,” p. 138).
The “Glossary” (p. 150-51) includes: “Red bean curd;”
comes in 6-oz cans. “Yellow and black soya beans;” sold in
6-oz. cans.
Note: Many recipes call for “Ve-Tsin or monosodium
glutamate.” It is known under many brand names; Accent
(made in USA), Aji no Moto (made in Japan). Mei Yen
(made by the Spice Islands Co. of California), Stress (made
in Great Britain) and Ve-Tsin (made in Hong Kong). “Home
cooks, in the wake of food manufacturers, are realising, more
and more, the virtue of ‘M.S.G.’ under whatever name it is
bought and it is growing in popularity. Like all seasonings
and flavourings, ‘a little goes a long way.’” Address: 1. Food
writer, London, England, and, British Columbia, Canada; 2.
Owner of four Chinese restaurants in Europe.
450. Ch’oe Pu’s dairy: A record of drifting across the sea,
translated with introduction and notes by John Meskill. 1965.
Tucson, Arizona: University of Arizona Press. 177 p. See p.
73. Index. 24 cm. Series: The Association for Asian Studies:
Monographs and Papers, No. XVII. [ soy ref]
• Summary: The P’yohae-rok (A record of drifting across
the sea), is the diary of a Korean official–Ch’oe Pu. In Feb.
1488, during the Ming dynasty, he and his crew were caught
in a storm off the coast of Cheju, at the southernmost tip of
Korea; they drifted for 16 days in an open boat, a terrible
ordeal, to the southeast coast of China, landing near Ning-po.
After being taken captive, he and his crew suffered many
more ordeals, but were gradually sent to Peking, following
the route of the Grand Canal. On the way, in Shao-hsing
prefecture (south of the Huang [Yellow] River), the Regional
Commander and the other two high officials served him tea
and fruit, and wrote a list of twelve foods and drinks to be

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 203
presented to him. The last item on the list was “One plate of
bean-curd.”
In Peking, his adventure attracted the attention of the
highest authorities, who provided the means to return him to
the border of his homeland at the Yalu River. In 1488 Ch’oe
presented his travel diary to the Korean King, “who was
pleased and ordered that it be put into the archives.”
Also discusses: When Koreans are in mourning for their
parents, they do not drink wine or eat meat, garlic, oniony
plants, or sweet things for fully three years (p. 50). Korea
no longer revered the Buddhist law, but honored only the
Confucian system. All its families made filial piety, fraternal
duty, loyalty, and sincerity their concern (p. 51). Many
Chinese officials had both a wife and concubines (p. 64).
Public examinations were given great importance in both
China and Korea. Those who placed high in the exams were
honored by the government with public stipends, banners
displayed on their gates, and their rank written on their name
cards. In China, high ranking people we often carried in a
sedan-chair, borne on poles by two men (p. 66). Address:
Meskill: Barnard College, Columbia Univ., New York City,
New York.
451. Larsen, Marion R. 1965. Appendix: The agricultural
situation and crop prospects in Communist China, 1964. In:
Martin S. Peterson and Donald K. Tressler, eds. 1965. Food
Technology the World Over. Vol. II. South America, Africa
and the Middle East, Asia. Westport, Connecticut: AVI
Publishing Co., Inc. ix + 414 p. See p. 395-407. Illust. Index.
24 cm. [1 ref]
• Summary: This chapter is based on USDA’s Foreign
Agricultural Economics Report No. 25 [sic, 20], published
in 1964. Address: Agricultural Economist, Far East Branch,
Foreign Regional Analysis Div., USDA, Washington, DC.
452. Li, Shih-chen. comp. 1965. Pen-ts’ao kang-mu
[Collected essentials of herbs and trees. Illustrated
compendium of pharmacopoeia with commentaries]. Hong
Kong: Commercial Press. [Chi]*
• Summary: This 1965 edition of the classical work
incorporates the following works on plants by earlier authors,
now largely unpreserved, which were cited extensively by
Schafer (1977) in his chapter: Chen, Ch’üan. Yao hsing pên
ts’ao.
Ch’en, Ts-ang-ch’i. Pên ts’ao shih i.
Hsiao, Ping. Ssu sheng pên ts’ao.
Li, Hsün. Hai yao pên ts’ao.
Meng, Shen. Shih liao pên ts’ao.
Su, Kung. T’ang pên ts’ao chu.
Sun, Ssu-mo. Ch’ien chin shih chih.
453. Liu, Ta-chung; Yeh, Kung-chia. 1965. The economy
of the Chinese mainland: National income and economic
development, 1933-1959. Princeton, New Jersey: Princeton

University Press. xvi + 771 p. Index. 24 cm. [443* ref]
• Summary: Most of the information about soybeans and
soyfoods is in Chapter 4, “Estimate of domestic production
by industrial origin.”
“The National Agricultural Research Bureau was the
only organization that released estimates of crop production
before” World War II (p. 126).
Table 30 (p. 130) gives “Percentage of total cultivated
area in principal crops and unit yields: A comparison of data
in the two prewar estimates.” The Bureau estimated that
soybeans occupied 7.7% of the total cultivated area, whereas
J.L. Buck (1937) estimated 5.8%. The Bureau’s estimate
was 33% higher than Buck’s. The Bureau estimated soybean
yields (in catties/mow) to be 155 vs. 122 estimated by Buck.
The Bureau’s estimate was 27% higher than Buck’s.
Table 33 (p. 135) Gives the “Output of agricultural
products, 1933 and 1952-57” in millions of piculs. For
soybeans, the figures are: 1933 = 611. 1952 = 1,598. 1953
= 1,530. 1954 = 1,564. 1955 = 1,610. 1956 = 1,755. 1957 =
1,752.
Table 34 (p. 136) gives “Farm prices of agricultural
products, 1933 and 1952” (in yuan per picul). For soybeans:
3.9 and 7.0.
Table 35 (p. 137) gives “Comparison of farm prices and
wholesale prices, 1933” (in yuan per picul). For soybeans:
Tsingtao city, Shantung province: 4.0 and 5.1 (wholesale
price is 28% higher). Hankow city, Hupeh province: 4.9 and
6.7 (37% higher).
Table 48 (p. 156) gives “Net value added by 12
handicraft products, 1952-57” (in millions of 1952 yuan).
For soybean sauce: 1952 = 105. 1953 = 112. 1954 = 110.
1955 = 105. 1956 = 112. 1957 = 117.
Table 80 (p. 248-49) gives “Agricultural food products
at producers’ prices, 1933.” For soybeans: 1933 = 0.92
billion yuan. 1952 = 1.65 billion yuan. Amount used for
food: 55%. Value of food products: 1933 = 0.51 billion yuan.
1952 = 0.91 billion yuan.
Table 81 (p. 250) gives “Agricultural food products
at producers’ prices, 1952-57” (in billions of yuan). For
soybeans in 1933 prices: 1952 = 0.41. 1953 = 0.43. 1954 =
0.39. 1955 = 0.39. 1956 = 0.44. 1957 = 0.43.
For soybeans in 1952 prices: 1952 = 0.73. 1953 = 0.76.
1954 = 0.70. 1955 = 0.70. 1956 = 0.79. 1957 = 0.77.
Table 85 (p. 255) gives “Consumption of agricultural
food products in kind, 1933” (billions of 1933 yuan). For
soybeans: Gross value of output: 0.92. Percentage consumed
on farm: 47. Consumption in kind: 0.43. With extensive
notes after this table. Address: 1, Cornell Univ.; 2. Rand
Corp.
454. May, Jacques M. 1965. Food technology and nutrition
in Communist China. In: Martin S. Peterson and Donald K.
Tressler, eds. 1965. Food Technology the World Over. Vol. II.
South America, Africa and the Middle East, Asia. Westport,
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Connecticut: AVI Publishing Co., Inc. ix + 414 p. See p. 24574. Illust. Index. 24 cm. [7 ref]
• Summary: This chapter is reprinted with permission from
“The Ecology of Malnutrition in the Far and Near East,”
by Dr. Jacques M. May, with the collaboration of Irma S.
Jarcho, M.P.H., New York, 1961.
Despite its vast territory, China lacks good arable land.
Only 11% of the total surface area is presently cultivated. In
1958 China was one of the poorest fed nations in the world,
with 1,830 calories per capita per day; 75% of these came
from grain foods, 9.2% from vegetable fats, and only 4.5%
from animal proteins.
Forced industrialization competes with agricultural
growth for financial and labor resources. Table 79 shows
production of various food crops (in millions of tons) in five
recent years (see below). For soybeans these figures were 9.5
in 1952, 10.2 in 1956, 10.0 in 1957, 12.5 in 1958, and 15 in
1959 (target).
China’s Second Five-Year plan (1958-1962) divided
China into zones and sought to increase agricultural
production.
China’s main trading partner is Japan. Table 85 (p. 258)
shows exports to Japan in metric tons. For soybeans: 204,000
in 1954, 66,000 in 1955, and 200,000 in 1956.
Relaxation of the Western economic embargo against
communist bloc nations may cause China to purchase
more products from the West. Address: Director, Medical
Geography Dep., American Geographical Society, New York
City, NY.
455. Needham, Joseph. 1965. Science and civilisation in
China. Vol. 4, Physics. Part II: Mechanical engineering.
Cambridge, England: Cambridge University Press. See p.
206-210.
• Summary: Concerning oil mills (p. 206-10): In Greece and
Roman Italy (see Fig. 462), “after the -1st century, the large
presses for olive pulp and grapes were equipped with screw
mechanisms rather than the winding gear and weights which
had before been used. Although the wedge press was known,
ancient authors do not describe it, and it seems to have been
used rather for the preparation of pharmaceutical products,
essential oils, and papyrus.”
“The Chinese pattern was quite different from this.
In China the most important type of press has probably
always been one which uses wedges driven home vertically
or horizontally with hammers or a suspended battering
ram” (see Fig. 463). This type of press was described in the
Nongshu by Wang Zhen (1313). “But while the relatively
small upright wedge-presses of Europe were constructed of a
framework of beams, the Chinese horizontal oil-presses, used
for obtaining a large variety of vegetable oils characteristic
of that culture (e.g. soya-bean oil, sesame-seed oil, rape-seed
oil, hemp oil, peanut oil), were (and are) contrived from great
tree-trunks slotted and hollowed out. In these is placed the

material to be pressed, made into discs ringed with bamboo
rope and bound with straw (see Fig. 462, 4b); then the blocks
are placed in position and the pressure increased from time
to time by the wedges. This method takes advantage of the
high tensile strength of the natural wood. It would seem to be
ancient, indigenous, and without many parallels in the West.”
The Chinese also use an “indirect lever beam press”
which is distinctly different from any European design (see
Fig. 262, 1c). “Since this is used in a typically Chinese
industry, the pressing of soya-bean curd [tofu], it is unlikely
to have been an importation” (p. 209). Address: Cambridge,
England.
456. Richmond, Sonya. 1965. International vegetarian
cookery. London and Glasgow: Collins. 192 p. Index. 22 cm.
Published in the USA by Arco in 1967.
• Summary: This book, dedicated to the author’s yoga
pupils, arranges recipes (mostly entrees and soups) by
country. The only Asian countries included are China and
India; Japan is not. The author, who appears to be British,
has collected these recipes from other vegetarians during
her travels. The only soy-related recipe in the book is “Soya
Bean Noodles,” listed under China (p. 49). The introduction
to the recipe reads: “This is a most useful recipe for the
vegetarian because it requires soya bean flour. As I have
said before [where?] soya bean is one of the most valuable
sources of protein known to man. It is easy to buy soya
beans, both whole and cracked, in health-food shops and
delicatessens. It is equally easy to obtain soya bean flour
which is yellow in colour. Do not attempt to use it like
ordinary flour for it contains no starch and therefore is not
a thickening agent. It has to be cooked according to its
own nature. This Chinese recipe makes excellent use of it,
and this recipe is also extensively used in Japan.” The only
ingredients are: 1 lb. soya bean flour, 2 egg yolks, 1 tsp. salt,
and cold water as required. No wheat flour is used.
457. Shi, Shenghan. 1965. Simin yueling jiaozhu [Annotated
edition of the Simin Yueling (Monthly Ordinances of the
Four Classes, late 2nd century A.D.)]. Beijing, China:
Zhonghua Press. [Chi]*
• Summary: Critical edition with extensive discussion.
Address: China.
458. Hartwig, Edgar E. 1965? Recollections of John
E. Wannamaker. Stoneville, Mississippi. 2 p. Undated.
Unpublished typescript.
• Summary: “I first met John Wannamaker in 1943. He was
one of the few people having a sizable acreage of soybeans
in South Carolina at that time. I was located at North
Carolina State University at Raleigh to conduct research
to develop soybean varieties more productive and better
adapted for production in the South. I had plantings in North
Carolina and South Carolina. W.J. Morse, who was in charge
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of soybean production research with the U.S. Department
of Agriculture and located in Beltsville, Maryland, had had
considerable correspondence with John Wannamaker and
asked that I stop to see him whenever I went to observe my
plantings near Monetta, South Carolina.
“At that time there were few organized soybean research
programs in the South. W.J. Morse would furnish seed for
a planting to anyone interested in the crop. He had received
some introductions from Nanking, China in 1927. Several of
these appeared to make excellent growth in the Coastal Plain
area of South Carolina and Georgia. These were types that
were considered to be suitable for either production of hay or
for harvesting for seed. One of these types had been named
Clemson and another Palmetto. When growing the Clemson
variety, John Wannamaker observed a type that was shorter
and held its seed better than the major type in Clemson. He
designated the selection CNS to designate Clemson nonshattering. He make an increase from this plant and CNS
later was widely grown in the Coastal Plain Region.
“John Wannamaker was a keen observer. Whenever he
would observe a plant in his fields that looked somewhat
different, he would tag it and harvest it separately and then
plant an increase from this plant the following year. If the
progeny continued to look good, he would increase it further.
These selections were not made with the intent to make a
profit by selling seed of the different strains, but rather to
merely find types that he considered more productive for his
area. In many cases, he would give seed of the selection to
some of his neighbors and friends so that they might plant
them and make comparisons on their own farms with the
variety that they were then growing.
“His selections differed somewhat in maturity and
growth type. Some were much better suited than others for
extremely late planting after small grain. JEW 46 was one of
the types that was well suited for the extremely late planting.
JEW 45 was somewhat later in maturity than the original
Clemson variety and made more errect growth.
“John Wannamaker had great enthusiasm for the
potential of soybeans in the Coastal Plain area of South
Carolina. He used good management practices on his own
farm. Thus, he encouraged growers interested in planting
soybeans to use proper management to insure that their
plantings would be successful. John Wannamaker played
a major role in establishing soybeans as a major crop in
the Coastal Plain area of South Carolina and especially in
Calhoun country, in his keen observation in selecting types
particularly adapted to the area, and also in his enthusiasm
for the crop which he transferred to his neighbors and
friends.” Address: ARS, U.S. Dep. of Agriculture, Stoneville,
Mississippi.
459. Union Serial Card Catalog of East Asian Publications.
1965? [Chi; Jap]*
• Summary: In the middle 1960s the major 12-15 East Asian

libraries in America created this catalog by exchanging
copies of the cards showing their holdings for East Asian
serials. It fills two cabinets of file drawers. Each of the
participating libraries has a copy. However the University of
California at Berkeley has discarded their catalog for lack of
library space.
460. Times (London). 1966. Happy Chinese cooking talk.
Jan. 17. p. 11, cols. 4-5.
• Summary: A new book, Chinese Cooking for Pleasure,
by Mr. Fu Tong and Miss Helen Burke has been published
by Paul Hamlyn. A recipe is given. The book lists three
establishments in London that specialize in Oriental supplies:
Bombay Emporium (largest selection), Chinese Emporium,
and Hong Kong Emporium. To the inexperienced, the
bewildering array of new foods include “red bean curd
[fermented tofu], black bean [black soya bean], yellow soy
bean, and sesame oil.”
461. Hoffman, Marilyn. 1966. A taste of China in old
Manhattan. Christian Science Monitor. Jan. 20. p. 6.
• Summary: A recipe for Chicken wrapped in paper calls
for: “2 tablespoons light soy sauce. 1 teaspoon salt.” Then:
“Marinate chicken in soy sauce, salt, sugar, ginger, and
scallion for 30 minutes.”
462. Nakao, Sasuke. 1966. Saibai shokubutsu to nôkô no
kigen [The origin of cultivation and agriculture]. Tokyo:
Iwanami Shoten. vii + 192 p. See p. 59-75. Series: Iwanami
Shinsho. [Jap]*
• Summary: Natto-like fermented soybean foods are
manufactured in various Asian countries besides Japan,
including eastern Nepal, northern West Bengal and Sikkim
provinces in India, Bhutan, northern Myanmar, northern
Thailand, and Yunnan province in China; these places
overlapped the “laurel forest zone in South Asia and
Southeast Asia” Address: Ethnologist, Japan.
463. Sunset (Menlo Park, California). 1966. Cooking with
dow foo. 136:190, 192-93. Feb.
• Summary: “The Chinese call it dow foo; the Japanese, tofu.
Both terms refer to a soft, cheese-like food made of soybean
curd. The picture below shows the three forms of fresh dow
foo available in Chinese markets. The water bean cake (suey
dow foo) has a high water content and is used in Chinese
soups. The smaller, compressed cakes (dow foo yuen), with
medium water content, are diced and sautéed with meat or
vegetables. The little fried bean cakes (dow foo bok) can be
sautéed whole or sliced, or stuffed with a meat mixture.
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term “fried bean cakes”
or the term dow foo bok. Both refer to fried tofu.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term “water bean cake”
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or the suey dow foo [shui doufu]. Both refer to Chinese-style
soft tofu. tofu.
“Japanese tofu is similar in texture and flavor to the
Chinese dow foo yuen, and can be substituted for dow foo
bok, although the tofu pieces are twice as large.
“Soybean cake has little flavor of its own, but it quickly
takes on the flavors of foods with which it cooks, while its
soft texture provides an interesting contrast.”
Gives recipes for: Chinese soup with suey dow foo.
Dow foo yuen with leeks. Dow foo yuen with oyster beef
(uses oyster sauce). Dow foo yuen with chicken or pork
(uses brown bean sauce). Sliced dow foo bok with steamed
fish. Dow foo bok stuffed with pork.
Note 1. This is the earliest of many tofu recipes seen in
Sunset magazine. This is also the earliest English-language
document seen (Feb. 2004) that uses the term “soybean
cake” or “dow foo yuen” to refer to tofu.

China (Important event). 1966. May 16.
• Summary: China’s Cultural Revolution starts on 16 May
1966 when Mao Zedong urged students to rebel against a
“repressive” educational system. The true targets, however,
included so-called “capitalist-roaders” in the Communist
Party such as Liu Shaoqi and Deng Xiaoping, whom Mao
believed still harbored capitalist ideas.
Mao also wanted to rejuvenate his own image and

464. New York Times. 1966. Fermenting lifts grain food
value: Biologists told the process could curb malnutrition.
April 13. p. 53.
• Summary: Dr. Hwa L. Wang of the USDA’s Northern
Research and Development Division (Peoria, Illinois) said,
“Protein deficiency is the most urgent problem in the world
today.” Born in China but educated in the USA, she is now
a U.S. citizen. She said that fermentation was “the standard
method of preparing an Indonesian food called tempeh. The
Indonesians make this by using certain molds to ferment
soybean.” Drs. Wang and C.W. Hesseltine head the USDA’s
project that uses the mold Rhizopus oligosporus “to ferment
combinations of wheat, barley, oats or rice with soybean
flour.”
465. New York Times. 1966. New process helps wheat food
value. Decatur Daily Review (Illinois). April 13. p. 3.
• Summary: Dr. Hwa L. Wang, a biochemist at USDA’s lab
in Peoria, has discovered a new way of making wheat and
other more valuable in underdeveloped nations. The “simple
fermentation produces a soft but solid cake that tastes
like popcorn, mushrooms, nuts or even meat when deep
fried.” She described her process at the one session of the
Federation of American Societies for Experimental Biology
at its 50th annual meeting. She said the process has just been
patented by the USDA and that the U.S. food industry has
expressed interest in it.
“’Protein deficiency is the most urgent problem in the
world today,’ said Dr. Wang. Born in China, she studied in
the USA and is now an American citizen.
She said the fermentation process is based on the
standard method for preparing tempeh, a widely-used
Indonesian food.
Note: This article appeared in many other newspapers.
466. The Great Proletarian Cultural Revolution starts in

revitalize his campaign for class struggle.
467. Logan, William J.C.; Schroeder, Peter Brett. 1966.
Publications on Chinese agriculture prior to 1949.
Washington, DC: USDA National Agricultural Library. ii +
142 p. July. Index. 26 cm. Library List No. 85. [888 ref. Eng]
• Summary: Compiled by William J. C. Logan and Peter B.
Schroeder; calligraphy and indexing by Peter B. Schroeder.
All of the documents referred to are in English, and
some also have Chinese characters. The transliteration /
romanization is in Wade-Giles. Address: NAL, Washington,
DC.
468. Soybean Digest. 1966. China also has a “yield barrier.”
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July. p. 29.
• Summary: “Farmers in the United States may be interested
to know that China is having the same trouble breaking
the soybean yield barrier as we are in the United States.
And they also are working on such things as new varieties
and fertilizers to increase yields. Of course the soybean
originated in China and they’re the major competitor of the
United States. China supplied Japan with 18% of her soy
beans last year.
“A report released through Hong Kong says the yield in
China last year was not as high as originally forecast. There
was a story in the People’s Daily of China that yields per
acre have gone up very little in recent years. It appears that
the 1965 soybean crop in the main soybean area in northeast
China was closer to 250 million bushels than the more than
300 million estimated.
“The People’s Daily says commune members, cadre
leaders and research leaders have been trying to find the
answer to higher yields. The Liu Chia Brigade did have
double the yields of most others. The land there is hilly and
infertile but years ago Liu developed an eight-character
charter specifically for the area. All the farmers, according
to the story, took each step in production seriously. Their
success has led to higher yields year after year. One man in
the Brigade was named Soybean King. The man said the
secret was in doing what worked in that area.
“’A low-yield crop: Quoting China’s Soybean King:
‘One of the reasons for the low soybean yields was that
most people simply did not pay much attention to their
culture, thinking they were a low-yield crop.’ (We have this
in common with the Chinese.) So the Soybean King started
high-yield demonstration plots in the area. He convinced
others high yields were possible. They had meetings to talk
fertilizer, erosion control, and the eight-character charter
program, which included careful spacing of the seed. This
man’s success caught the attention of the nation. In China,
just as here, there were skeptics saying it might work
for Chia but wouldn’t in their area. Instead of looking to
fertilizer, improved seed, etc., they tried to select their own
seed and take other inexpensive measures which didn’t work.
“An unpublished report from a Japanese member of
a team touring China shows the Chinese put a lot of stress
on ‘Reconstruction by self-efforts’–pulling themselves
up by their bootstraps. H. Chang, vice president for the
China International Trade Promotion Commission, told
the Japanese team they consider political and economical
measures inseparable. They require that for trade a country
not be hostile to China, and not follow the two-China idea.
The Japanese are interested in trade because the Chinese
have a good soybean at a lower price, often cleaner, plus the
fact that the two have been trading partners for 1,500 years.
“New varieties coming: The Chinese leader
acknowledged their beans have a lower oil content but
he said new varieties are being developed with higher oil

content. They’re already being grown experimentally. If
the Chinese succeed, this will be real competition for U.S.
beans because China is closer to Japan with lower freight
costs. He said total trade between China and Japan exceeded
$300 million last year. Mr. Chang said China is trying to
surpass U.S. soybeans. He said they’re working in four
areas: perfection of irrigation for beans, fertilizer use, variety
improvement and control of plant diseases–an all-out effort.
“The Japanese team member said there is a lot more
food in China than 12 years ago when he was there. He was
the first Japanese to see any soybean food processing plants
in China. They were small and hired many people, and
were 15 to 20 years behind Japanese mills in automation.
The Chinese admitted this and asked advice of the Japanese
visitors. The Japanese team member was impressed with the
cleanliness at the soy sauce plant where not a speck of dust
was to be found.
“The team member reports ships of more than 40
countries were at the Tientsin port so many are trading with
Mainland China. They handle a lot of grain with much of it
piled outdoors because they don’t have silos or warehouses
in which to store it. They have few cranes, railroad cars
or trucks. He said the port was lagging remarkably in
improvements.”
469. Bowen, William; Shook, Edgar. 1966. Why they call
those soybeans “golden.” Fortune 74:126-29, 186, 191. Aug.
• Summary: Soybeans have become a $2.5-billion crop
in the U.S., a major U.S. export, and the basis of a hefty
domestic processing industry. In the futures market, soybeans
have outdistanced all other commodities in dollar volume of
transactions. At Chicago’s Board of Trade soybean futures
are bought and sold in the largest of the seven commodity
pits–the pit, the famous arena formerly occupied by the oldtime champion, wheat...
“The U.S. produces about 70 percent of the world’s
soybeans, and is the only nation with a substantial surplus for
export. The only other big producer of soybeans, Red China,
consumes most of its crop at home...
“Last fall’s crop was four times as big as 1945’s, and
about 170 times as big as that first officially recorded crop in
1924...
“Since the early 1950’s, demand for meat, and hence
for soybean meal, has grown faster in Western Europe and
Japan than in the U.S., and as a result U.S. soybean exports
have expanded at an average annual rate of 16 percent since
1953... In dollar earnings, soybeans and soybean products
now rank as the U.S.’s No. 1 agricultural export...
“In recent years margins have tended to be
uncomfortably narrow...For a big, efficient crusher, the
breakeven crushing margin comes to about 17 cents a bushel.
During the past several years average industry-wide crushing
margins... have tended to run considerably below that
breakeven level...
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“Intense competition and meager margins have driven
many companies out of soybean processing. The number
of companies in the business has shrunk from about ninety
in 1946 to sixty-five or so today. Some big companies have
dropped out, including Spencer Kellogg and General Mills.
The companies still in soybean processing include six giants,
all headquartered in the Midwest. Among them they have
something like 60 percent of the industry’s total crushing
capacity. The biggest are Central Soya Co. of Fort Wayne,
Indiana, with a capacity of 84 million bushels a year, and
Cargill, Inc., of Minneapolis [Minnesota]. Cargill claims to
have about the same capacity as Central Soya. The other four
members of the Big Six all have capacities on the order of 50
million to 60 million bushels a year: Archer Daniels Midland
Co. (Minneapolis), Ralston Purina Co. (St. Louis), Swift
& Co. (Chicago), A.E. Staley Manufacturing Co. (Decatur,
Illinois).
“These companies all have large interests apart from
soybeans, Archer Daniels, Cargill, Ralston, and Staley in
grains, and Swift in meats. Even Central Soya, despite
its name, gets less than half its revenues from soybean
processing; the company has spread out on a grand scale
into other fields, including feed manufacturing and grain
merchandising...
“Soybean futures work like other commodity futures.
The future bought or sold constitutes an enforceable contract
to take delivery of, or deliver, a specified quantity at a
specified price in a specified month at a specified place. But
at any time prior to the delivery month the buyer or seller
can cancel out the contract at will (though not always, of
course, without loss), simply by taking an equal action in
the opposite direction. The trader who bought sells, or the
trader who sold buys, and, lo, everything washes out. The
earlier and later transactions offset each other. Most futures
contracts are offset in this way, prior to maturity; at the
Board of Trade only 1 percent or so are settled by actual
delivery of the commodities.
“Basically, the commodity-futures market enables
holders of large inventories to hedge against inventory losses
resulting from price declines.”
Contains a detailed discussion of hedging and
its complexities and uncertainties. “Hedging is more
sophisticated than crushing.”
470. Kirchner-Dean, Otto. comp. 1966. Soybean processing
and utilization: A selected list of references, 1955-1965.
USDA Library List No. 83. iv + 183 p. Aug. Author index.
Subject index. 28 cm. [2218 ref]
• Summary: Contents: Part I: Processing. Meal. Oil.
Beans. Part II: Utilization. Meal in feed. Oil in feed. Beans
in feed. Meal in food. Oil in food (General, margarine).
Beans in food (general, flour, milk, soy sauce). Meal
for industrial uses (general, coatings). Oil for industrial
uses (general, coatings, drying oils, paints, resins,

soaps). Beans for industrial uses. Part III: Chemistry
and research. Amino acids, bibliography, biochemistry,
chromatography, composition, enzymes, fatty acids,
lecithin, lipides, lipoxidase, organic chemistry, pesticide
residues, phosphatides, proteins, research, sterols. Part IV:
Miscellaneous. Argentina, Australia, Brazil, California,
Canada, China, Congo, cook books, Far East, government
loans, India, industry, international trade, Japan, laws and
legislation, markets and marketing, nutrition, pesticide
residues, varieties.
“All citations except those to patents have been
examined and verified by the compiler. Patents cited were
obtained from Chemical Abstracts. All foreign language titles
have been translated into English with the original language
indicated. [Warning: Many patent titles listed in this are
different from those appearing on the actual patent.]
“Sources consulted: Agricultural Index, Bibliographic
Index, Bibliography of Agriculture, Biological and
Agricultural Index, Card Catalog of the National
Agricultural Library, Chemical Abstracts, Dissertation
Abstracts, Engineering Index, Food Science Abstracts,
Journal of the Science of Food and Agriculture, Nutrition
Reviews, and Pesticides Documentation Bulletin.” Address:
National Agricultural Library, Div. of Reference, Special
Bibliographies Section.
471. Howell, Robert W. 1966. What are the soybean research
needs? Soybean Digest. Sept. p. 59-62.
• Summary: Contents: Introduction. New research positions.
Roots a disadvantage. Brown stem rot serious. Not insectfree (“We can no longer boast that soybeans are an insectfree crop, as we did a few years ago.” Also, there are many
beneficial insects). Oil, protein components.
This long article begins: “A discussion of needs
for soybean research may begin with a consideration of
where we now stand. There are the equivalent of about 35
professional scientists supported on Agricultural Research
Service funds for research related to soybean production.
They are engaged in programs relating to breeding and
genetics, diseases, physiology, weed and nematode control,
soil and water problems, and entomology. Several of these
positions are in state or private agencies supported on
contracts or other extra-mural arrangements by federal funds.
In addition, the various state experiment stations have about
25 professionals on soybean production research. Minnesota
probably has the largest number of state-supported positions.
Several states, however, have significant state-supported
programs, although in most states the number of people
available is very inadequate to the task.
“New Research Positions: We have established several
new positions with funds recently assigned for soybean
research. There are new agronomist positions at Purdue
University, Lafayette, Indiana, and at Stoneville, Mississippi,
and a pathologist at the University of Missouri. At Urbana,
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Illinois, a third physiology position, two positions for weed
control in soybeans, and one on nematology have been
established. A second entomology position, specifically for
work on soybeans, was established at Columbia, Missouri,
and the first entomologist there has been able to devote
more time to the study of insects in soybeans. As these new
positions become fully productive, they will, of course, make
important contributions to the soybean research program.
“Consideration of present research needs must give
proper weight to recent and anticipated staff increases. One
way of stating our needs is to say that we need people. The
research progress which we make depends very definitely
on how many people we have. The availability of funds is
a necessary prerequisite, but recruiting competent scientists
at the present time is a difficult task. There is definitely a
seller’s market for scientific talent and any competent young
scientist can expect to have a number of job opportunities.
We are, of course, confident that we can hold our own in the
recruiting competition since the facilities we offer and the
support available are competitive and we have the advantage
of the glamour of the soybean. The American Soybean
Association is to be commended for its efforts to support
graduate student programs, and I hope you are able to
enhance this support. A very important aspect of the support
we provide to universities is the help this gives to students.
“I would also be remiss if I failed to note a closely
related activity which needs additional emphasis. This is
extension, or transmittal of the results of research to the
farmer. There is a large gap in this respect at present. We
need more extension people on soybeans, so that the lines of
communication from researcher to farmer and from farmer
to researcher will become more efficient. We know that in
the northern states there is generally an advantage for closer
rows, that one should use the best adapted disease-resistant
varieties, good quality seed, select a good planting date,
practice good weed control, and that there must be adequate
fertility and moisture. We need continuing demonstrations
and tests along these lines as new varieties and new
technology appear. The role of extension has not received
adequate emphasis.
“This afternoon you will hear a panel including John
Reiser, for 2 consecutive years the winner of the 5-acre yield
contest in Illinois, the last time with a yield of more than 82
bushels. This spectacular yield, more than three times the
state average, was made with one of our newest varieties,
Wayne, and illustrates that the genetic potential of soybean
varieties is very high relative to average yields. The question
of the moment is how did he do it. Maybe we will learn this
afternoon.
“Our research problems are easy to define in a broad
sense. The need for increased soybean yields is by any
standard the greatest problem facing soybean researchers and
others in the industry. Higher yields are needed to protect
and enhance the position of soybeans as a commodity for the

producer, and on a global scale higher yields are needed to
make a greater contribution to the world’s needs for food and
protein.
“We need new means of increasing genetic variability
or of increasing the effectiveness of the present techniques
available to our plant breeders. You cannot ‘breed in’ a
quality that you do not have. Present-day commercial
soybean varieties are derived from a very small fraction of
the world’s soybean germ plasm. The germ plasm in our
collection is an important reservoir of assets to be used
when needed, as has been demonstrated in the development
of disease- and nematode-resistant varieties. But we need
additional germ plasm collection in areas of the world such
as China, in order to increase the genetic diversity available
to the breeder. Our breeders and geneticists are more aware
of the need for genetic diversity than anyone else. They
give continuous thought to improving research techniques,
in order to make the best use of available material. But it is
much harder to identify the subtle qualities which contribute
to yield and other quantitative characters than those which
represent conspicuous properties. We should extend our
traditional statistical breeding and genetics research into new
areas of biochemical genetics, which are being opened up in
microorganisms, and which may provide important avenues
of advance. This area encompasses some of the most basic
questions of biology and yet may hold the key to the most
practical problems of the farmer, namely, how to get higher
yields. Similar principles relate to the plant and its supply
of nutrients and water. The old cliché that soybeans do not
respond to fertilizer is tiresome, indeed. It related mainly
to nitrogen. We need additional research on the soybeanbacteria system responsible for nitrogen fixation. Many
other nutrient elements are also involved in the growth of the
soybean plant, and we must find ways to stimulate soybean
production through proper manipulation of the water and soil
environment.
“Water is in a class by itself and in my opinion is the
single most important factor in crop production. Excellent
studies here in Iowa and in Illinois have shown the
importance of moisture conditions during seed development.
It is thus clear that water relations constitute an important
key to high yields. Yet, we have only a limited ability
to recommend measures for conserving or adding water
to insure high yields. The entire area of water relations,
including time and rate of supply, methods of reducing water
needs, energetics of water uptake, all represent areas where
research is needed.
“Available moisture directly affects photosynthesis,
the very first step in the chemistry of crop production.
Photosynthesis decreases sharply with mild leaf water
deficits–before any wilting appears. Photosynthesis is a
reaction involving sunlight, so we need to know about
the influence of leaf movement, shape, and orientation on
photosynthesis, the influence of soybean canopies on light

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 210
penetration and air movement, and whether there are genetic
differences in these qualities...”
A small portrait photo shows Robert W. Howell. Note:
This is the earliest document seen (Jan. 2019) concerning
genetic diversity in soybeans. Address: Chief, Oilseed and
Industrial Crops Research Branch, Crops Research Div.,
ARS, USDA, Beltsville, Maryland.
472. Wang, Hwa L.; Hesseltine, C.W. 1966. Wheat tempeh.
Cereal Chemistry 43(5):563-70. Sept. [17 ref]
• Summary: The wheat tempeh was made from cracked
Conley hard red spring wheat. “Among the cultures
tested, Rhizopus oligosporus NRRL 2710 gave the most
satisfactory wheat tempeh... The yield of wheat tempeh by
the procedures described was approximately 84.5% (on a
dry solid basis) after 20 hours of fermentation [at 31ºC]...
Soluble nitrogen and reducing substances increased steadily
whereas total nitrogen remained fairly constant. Proteolytic
enzyme having optimal pH 5.5 was responsible for the
breakdown of protein. Of the vitamins analyzed, niacin and
riboflavin of wheat tempeh greatly exceeded that of wheat;
thiamine appeared to be less. Thus, this new fermented
wheat product may provide vitamins, as well as calories and
proteins, at low cost.” Address: Northern Regional Research
Lab., Peoria, Illinois.
473. Los Angeles Times. 1966. Fish dish with flavor of
Orient. Oct. 13. p. D2.
• Summary: “Ginger root, black beans (a flavoring) and soy
sauce are responsible for the distinctive flavor of Chinese
steamed fish.” A recipe for “Chinese steamed fish” calls for
“½ tsp. [teaspoon] fermented black beans or salt.”
474. Bulletin. 1966-. Serial/periodical. San Francisco,
California: Chinese Historical Society of America. Quarterly.
Started Nov. 1966. *
• Summary: This is widely considered to be one of the best
sources of information on the history of Chinese in America.
It is published under the direction and editorship of Thomas
Chinn, the dean of all Chinese American historians.
475. Judd, Robert W. 1966. The golden bean meets human
needs. Plant Food Review 12(4):2-3. Winter.
• Summary: Starts with a brief history of the soybean.
“About 3000 B.C., a Chinese emperor described over 300
remedies for the cure of human ills which could be prepared
from the Golden Bean, now known to us as the soybean. But
not until the 18th Century [sic] did seed find its way from
Manchuria to our Atlantic Coast as ballast in a sailing vessel.
“The first published account of the soybean plant in the
United States appeared in 1804 [sic].”
“In 1940, there were more acres of soybeans harvested
for hay than for beans in the United States.”
A bar graph shows that U.S. soybean production (for

beans) increased dramatically from 483 million bushels in
1957 to 925 million bushels in 1966. The U.S. now leads the
world in soybean production, far ahead of China (in second
place). About 40% of the U.S. crop is exported. Address:
Managing Director, National Soybean Crop Improvement
Council, Urbana, Illinois.
476. Product Name: Extra Firm Tofu.
Manufacturer’s Name: Fong-On.
Manufacturer’s Address: 43 Mott St., New York, NY.
Date of Introduction: 1966.
New Product–Documentation: Talk with Kevin Chan.
1989. Nov. 16. The company started making this product in
1966, two years before they moved to 46 Mott St.
477. Boulnois, Luce. 1966. The silk road. Translated from
the French by Dennis Chamberlain. New York, NY: Dutton.
250 p. Illust. Maps. Index. 22 cm. [112* ref]
• Summary: This is basically a history of silk and the
“fascinating story of trade between China and the West from
Roman times until the present.” Silk may have been first seen
in Rome in about 53 BC at the time of the Battle of Carrhae.
Ignorant of its true nature, the Romans called it “Seric cloth”
(sericum). Little did they realize that the people who made
this remarkable cloth, so light and warm, so supple, soft,
and iridescent, lived at the very edge of the known world.
It is now clear that the Chinese had invented silk and had a
monopoly on its production.
The story of the Silk Road often begins with Zhang
Qian (W.-G. Chang-Ch’ien) who was an imperial envoy to
the world outside of China in the 2nd century BC, during the
time of the Han Dynasty. He was the first official diplomat
to bring back reliable information about Central Asia to the
Chinese imperial court, then under Emperor Wu of Han (Han
Wu-ti; Han Wudi). His expedition to Asia lasted from 138 to
126 BCE.
The Silk Road was actually a group of caravan
routes, 4,000 miles long. Silk moved to the West, where it
was traded for luxuries. By the time of the Han dynasty,
sericulture in China was in full flower.
A photo of the author (a woman) and a brief biography
appear on the rear dust jacket.
A map titled “Eurasia and the silk routes, c. 150 A.D.”
(p. 50-51, Later or Eastern Han Dynasty in China) shows
the approximate routes by which southern portions of the
Silk Route entered India to the east and west of the towering
Himalayas. From the east by land, two routes converged on
what is today (Nov. 2010) West Bengal and Bangladesh.
From the east by sea a route starting in eastern China,
went south, between Malaysia and Sumatra, through the
narrow Strait of Malacca, then northward toward today’s
Calcutta. From the west by land, a route entered Taxila,
then turned south toward the sea and today’s seaport of
Bharuch (Barygaza) and the Gulf of Khambat (Cambay) in
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today’s Indian state of Gujarat. It was along these routes that
soybeans probably first entered India (see Hymowitz and
Kaizuma 1981).
Note: Asia Atlas (p. 37): In India, Taxila was a transit
city at the intersection of three major trade routes.
Wikipedia states: Taxila lay on a major trade route
which ran across the Khunerab pass to the Silk Road in
the north to the Indian Ocean in the south. Also spelled
Taksasila. The city of Taxila is mentioned by the Chinese
monk Faxian (also called Fa-Hien), who visited ancient sites
of Buddhism in India. He came to Taxila in 405 CE. In his
book “A Record of Buddhistic Kingdoms...” he mentions it.
Taxila, one of South Asia’s richest archaeological sites, is in
today’s Pakistan, on a western route thru Peshawar and not
far from Islamabad. Gandhara is the historical name for the
Peshawar Plain. Address: Author, lives outside Paris.
478. Burkill, I.H. 1966. Dictionary of the economic products
of the Malay Peninsula, 2nd ed. 2 vols. Kuala Lumpur,
Malaysia: Ministry of Agriculture and Co-operatives. xiv +
2444 p. See vol. 1 (A-H), p. 1098-1103. Index. 24 cm. [11
ref]
• Summary: Information on the soy bean (Glycine max) is
found under Glycine. Contents: Origin. Man has selected
the more tropical races and is still selecting. Search for a
race suitable for Malaya. Java, long ago, found one suitable
for the drier parts of the island. Secondary uses as fodder,
a cover crop, and green manure. High food-value of the
seed. The seed, ripe or nearly ripe, as food. Its special use
in diabetes. Artificial milk. Vegetable casein [for industrial
uses]. substitute for coffee. Seedlings [sprouts] eaten. Sauces,
&c., from the bean. Témpé made in Malaysia with the aid
of a fungus. Teou-fu [tofu] prepared by the Chinese. Taocho prepared [in Java] with the aid of fungus. Sho-yu or soy
kechap. Miso, a Japanese preparation. The making of soy
kechap in Java. Organisms in fermentation. Oil [soy-bean
oil, or kachang oil]. Criminal use (hairs on the pods cause
irritation within the digestive tract). Fibre (in the stem). Joss
sticks (Ash of the stem is said to be used in joss-sticks in
Indo-China). The soybean is frequently cultivated in Burma
and Siam.
A photo (frontispiece) facing the title page shows Isaac
Henry Burkill (1870-1965). This second edition is only
slightly different from the original 1935 edition of which
2,000 copies were sold. This edition was published on
behalf of the governments of Malaysia and Singapore by the
Ministry of Agriculture and Cooperatives, Kuala Lumpur,
Malaysia. Address: Director of Gardens, Straits Settlements
(Singapore; 1912-1925).
479. Food and Agricultural Organization of the United
Nations. 1966. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 20:20709.

• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
F = FAO estimate. North Korea: Harvested 348,000F ha in
1948-1952, 375,000F ha in 1952-1956, 385,000F ha in 1961
through 1965. South Rhodesia: Harvested 1,000 ha in 19611963, 1,000F ha in 1965. The yield was 640 kg/ha in 1961,
660 kg/ha in 1962, 470 kg/ha in 1963, 410 kg/ha in 1964,
and 510F kg/ha in 1965. Ruanda-Urundi: Harvested 2,000 ha
in 1948-1952, and 6,000 ha in 1952-56. No figures are given
for soybean area for 1961-65, however yield figures (500530 kg/ha) are given for each of those 5 years.
The Philippines reappeared in 1966. The country
harvested 1,000 ha in 1952-56, 2,000 ha each year from 1961
to 1965. The yield increased from 670 kg/ha in 1948-52, to a
peak of 940 kg/ha in 1961, decreasing to 880F kg/ha in 1965.
Ethiopia harvested 13,000 ha in 1948-52, 10,000 ha
in 1952-56, and 10,000F ha each year from 1961 to 1965,
during which years the yield was 600F kg/ha.
Under Asia, there is a listing for “China Taiwan.” After
Asia, there is separate listing for “China Mainland.”
Name change: Tanganyika (1963) is changed to
Tanzania, United Rep. of Tanganyika (1964), then Tanzania /
Tanganyika (1965).
480. Miller, Gloria Bley. 1966. The thousand recipe Chinese
cookbook. New York, NY: Antheneum. First Grosset &
Dunlap edition 1970. xiv + 926 p. Illust. magnificently by
Earl Thollander. Index. 26 cm.
• Summary: This excellent, massive volume, by the blondhaired wife (a professional writer; photo shown on dust
jacket) of a Greenwich Village sculptor, offers an in-depth
introduction to Chinese cooking and ingredients, though
it is unusually heavy on flesh foods and light on grain and
vegetable dishes–as the following listing of recipes will
show. In describing “The Chinese Diet” (p. 3-4) the author
notes, “Meat does not predominate, vegetables do:... There
are no dairy products: Butter, cheese and milk are practically
unknown to Chinese cooking. (Cattle, few and far between,
were more profitably put to work as beasts of burden.) Yet,
with nutritional ingenuity, the Chinese created their own
‘cow’ which produced its own ‘dairy’ products. They took
the lowly soybean, whose protein closely resembles that of
meat, and transformed it in innumerable ways. They softened
and ground the soybean, then mixed it with water, converting
it first to milk, then to curd, and finally to cheese. (They also
put it to many other uses: made it into sauce and jam; served
its sprouts as vegetables; fermented, dried and roasted it;
used it salty as a condiment, sweet in pastries.)”
Page 75 notes: Soy sauce should be used discreetly
in light soups. If possible, it should be light soy. The dark
variety can destroy a soup’s lightness and clarity; its strong
taste can overwhelm flavors.
Soy-related recipes include: Basic bean curd soup (p.
99-100). Basic cold bean curd (p. 114). Slivered bean curd
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and shrimp (p. 115). Stir-fried pork and bean curd (p. 133).
Stir-fried pork with deep-fried bean curd. Stir-fried pork with
pressed bean curd (p. 135). Stir-fried roast pork and bean
curd I and II (p. 156-57). Basic steamed minced pork (with
“fermented black beans,” p. 167-68). Steamed sliced pork
with ham and bean curd (p. 170). Steamed sliced pork with
white cheese [white fermented tofu] (p. 171). Basic braised
pork with bean curd (p. 174-75). Braised pork with red bean
cheese (p. 176). Braised pork with chestnuts, mushrooms
and ginkgo nuts (p. 176-77) has a variation that calls for “¼
pound dried bean curd sticks.”
Note: This is the earliest English-language document
seen (June 2011) that uses the term “dried bean curd sticks”
to refer to dried yuba sticks. Braised pork and bean curd
(p. 180). Braised five-flower pork and red bean cheese (p.
180-81). Red-simmered pork (with soy sauce, p. 186-88).
Stir-fried spareribs with black bean sauce (with “1 to 2
tablespoons fermented black beans.” “Soak fermented black
beans... Mince garlic and scallion stalk, then mash with
soaked black beans. Combine with sherry, water and soy
sauce... Stir in black bean mixture” with other ingredients, p.
202-03). Steamed spareribs with black bean sauce (“Mince
garlic and mash with soaked black beans; then combine with
cornstarch, soy sauce and sugar. Pour mixture over ribs,”
p. 206). Braised spareribs with black bean sauce (“Mince
garlic and ginger root, then mash with soaked black beans,”
p. 206). Braised spareribs with red bean cheese (p. 206).
Stir-fried beef and bean curd (p. 215). Red-simmered beef
(with soy sauce, p. 245-46). Red-simmered (or cooked) duck
(with soy sauce, p. 267-71). Stir-fried chicken with soy jam
(p. 325-26). Stir-fried chicken and tomatoes with black beans
[“fermented black beans”] (p. 327-28). Stir-fried deep-fried
chicken with brown bean sauce (p. 329). Stir-fried deep-fried
chicken with soybean paste (p. 330-31). Red-cooked or soy
chicken (p. 366-69). Steamed fish topped with black bean
sauce [“fermented black beans”] (p. 411-12). Braised soy fish
(p. 429-32). Braised fish with deep-fried bean curd (p. 434).
Braised fish steaks with bean curd (p. 435). Deep-fried bean
curd stuffed with minced fish (p. 448). Braised dried oysters
with bean curd sticks [dried yuba sticks] (p. 483). Stir-fried
shrimp with bean curd I and II (p. 496). Stir-fried shrimp
with deep-fried bean curd (p. 497). Stir-fried shrimp with
black bean sauce [“fermented black beans”] I and II (p. 500).
Poached shrimp with ham and bean curd (p. 527). Basic
omelet with bean curd I and II (p. 551-52). Fried eggs with
soy sauce (p. 569). Soy eggs (also called pot-stewed or redstewed eggs). Soy duck eggs (p. 574). Basic stir-fried bean
curd (p. 593). Basic deep-fried bean curd (p. 594). Deepfried bean curd with dried shrimp sauce. Steamed stuffed
bean curd (with pork, p. 595). Miscellaneous bean curd (p.
595-96). Stir-fried spinach and white cheese [fermented
tofu] (p. 618-19). Stir-fried string beans and white cheese
[fermented tofu] (p. 620-21). Basic Buddhist vegetable
dish (A vegetarian dish known as Lo Hon Ji or Lohan Tsai;

“Variation: In step 4, stir 2 tablespoons Chinese red cheese,
mashed, into the water-soy mixture;...” p. 623). Soy jam
noodles (p. 660). Noodles in brown bean sauce (and hoisin
sauce, p. 661). Dips (incl. Dip for deep-fried bean curd;
many use soy sauce or hoisin sauce, p. 709-14). Soy-vinegar
dressing. Soy-sesame dressing (p. 715, with soy sauce and
sesame oil). Soy-oil dressing (with soy sauce and peanut oil,
p. 716). Marinades (many use soy sauce, hoisin sauce, brown
bean sauce, or red bean cheese, p. 717-24). Sauces (many
use soy sauce or yellow bean paste, incl. Sweet-and-pungent
sauces, p. 725-39).
The chapter titled “Other Useful Information” tells more
about bean curd.
The extensive Glossary of Chinese Ingredients (p.
844-72) contains the following soy-related entries: Bean
curd (bean cakes; note that recipes call for a certain number
of “cakes” of tofu). Bean curd sauce (see cheese, Chinese
white).
Bean curd sticks (dried bean curd [dried yuba sticks
= foo jook]; “Long, dried, cream-colored sticks, about ½
inch wide and 20 inches long, but bent in two. Are stiff
and striated with an enamel-like surface. Sometimes called
‘Second Bamboo’ because they come from the residue or
second layer of creamy bean curd [yuba]. Must be soaked;
then they become chewy in texture, nutlike in flavor. Used
as a vegetable with soup, steamed fish, stir-fried and braised
pork... Other dried varieties include sweet bean curd sticks
[tim jook or tiem joke], which are similar but thicker, and are
used in fish and vegetarian dishes; and glazed bean curd skin
in the form of stiff thin sheets”).
Bean paste, yellow (yellow sauce). Bean sauce, brown
(see brown bean sauce). Bean sprouts. Yellow soybean
sprouts are larger and coarser than mung bean sprouts, and
must be husked. “They also have a stronger, more woodsy
flavor.” Because of their crunchiness, Chinese call them
“teeth vegetable.” Beans, black (Type of beans not given.
“Note: Sweetened black beans used as a pastry filling sold
in Chinese bakeries”). Beans, black fermented beans (black
bean sauce or salted black beans). Brown bean sauce.
Cheese, Chinese red (red bean curd cheese, spiced red bean
curd, or southern cheese). Cheese, Chinese white (bean curd
sauce, white bean curd cheese, or white bean sauce). Five
Spices (five-flavored powder or five-fragrance spice powder;
star anise, anise pepper, fennel, cloves, cinnamon). Hoisin
sauce (haisien sauce, Peking sauce, red seasoning sauce, red
vegetable sauce, sweet vegetable paste, or sweet vegetable
sauce; another variety is called Ten-Flavored Sauce). Pickles,
Chinese (pickled vegetables; pickled in soy sauce). Red bean
sauce. Soy jam (soybean paste). Soy sauce (light, black,
or heavy varieties). Hoisin sauce (p. 855) is a “Thick, dark
brownish-red sauce, made from soy beans, spices, garlic
and chili. Sweet and spicy.” Used in cooking and as a table
condiment.
The chapters titled “Storing Information” and “Soaking
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Information” include such information on many of the foods
listed in the glossary.
The chapter titled “Chinese terminology” (p. 886-91) is
especially valuable because it gives the Cantonese names of
Chinese foods. It contains the following soy-related entries:
Bean curd: Dow foo or dau foo. Bean curd, deep fried: Dow
foo pok. Bean curd, spiced: Dow foo kon. Bean curd, watery:
Dow foo fa [literally “tofu flowers”; tofu curds]. Bean curd
sticks: Foo jook or foo joke. Bean curd sticks, sweet: Tim
jook or tiem joke. Bean paste, red: Dow sha or dow cha
[azuki]. Beans, black: Woo dow. Bean paste, yellow: Wong
dow sa [soy]. Beans, black fermented: Dow see or doe shee.
Beans, sweet black: Dow sa. Beans, red: Hoong dow [azuki].
Bean sprouts, soy: Dow gna or dow ngah. Brown bean sauce:
Min see jeung or mien see jeung. Catsup: Fon ker jeung.
Cheese, Chinese red: Nom yee or Narm yoo [fermented
tofu]. Cheese, Chinese white: Foo yee or Foo yoo [fermented
tofu]. Hoisin sauce: Hoy sin jeung or hoy sien jeung. Oil,
peanut: Far sung yow. Oil, sesame: Jee ma yo or jee ma
yow. Peanuts: Far sang or far sung. Red bean sauce: Saang
see jeung or shargn she jeung [azuki]. Sesame paste: Jee ma
jeung. Sesame seeds: Jee ma. Soy jam [chiang]: Yewn she
jeung. Soy sauce: See yu or shee yau or sho yu. Soy sauce,
light: Sang chau. Soy sauce, dark: Chow yau or cho yo. Soy
sauce, heavy: See yau or jeow yau.
Note: This is the earliest English-language document
seen (April 2012) that uses the term “shee yau” to refer to
Cantonese soy sauce, or the term “See yau” or “jeow yau” to
refer to heavy Cantonese soy sauce.
Illustrations show: A bottle of Chou Soy sauce made
by Amoy Canning Co. (p. 112). A brick-shaped can of
“Thick Soy” made by Tung Chun Canning Co. (p. 126). An
earthenware jug of “Ho Sang Yick Soy Sauce” (p. 203). A
Mason-type jar of fermented bean curd made by Tung Chun
Soy (p. 596). A bottle of Koon Chu* soy [sauce] (p. 715).
Address: Greenwich Village, New York City.
481. Schenk, E.G.; Naundorf, G. 1966. Lexikon der
tropischen, subtropischen und mediterranen Nahrungsund Genussmittel [Dictionary of tropical, subtropical, and
Mediterranean foods and delicacies]. Herford, Germany:
Nicolaische Verlagsbuchhandlung Herford. xiv + 199 p.
Foreword by H. Kraut. MD honoris causa. Index. 21 cm.
Series: Manualia Nicolai 1. [200* ref. Ger]
• Summary: Pages 70-71, under Japanische Nagrungsmittel
(after Mayerhofer and Pirquet 1926) give a list of Japanese
foods in no apparent order, with the Japanese name followed
by a translation of that name into German. Included in the
long list are the Japanese words:
Akamiso, braunes Miso, Sojapräparat
Miso, Sojapräparat
Shiromiso, weises miso, Sojapräparat
Tofukasu [okara], Pressrückstand von der
Tofudarstellung

Daizu, Sojabohne
Fu (Kingyo-fu), trockene, wabige Mehlspeise
Fu (Kirifu) [dried wheat gluten], Mehlspeise aus
Weizenkleber
Korimochi [frozen and dried rice cake], Reiskuchen,
gefroren und dann getrochnet.
Ame [malt extract], eine Art Malzextract
Mirin, Likör
“Aburage [tofu fried in vegetable oil], in Pflanzelöl
gekochter Tofu
“Natto, Bohnenkäse
Tofu, Sojatopfen
Tonyu, Sojamilch
azuki [small red beans], kleine roten Bohnen
Fu (Kwansen-fu), leichte Mehlspeise
Kinako, Sojabohnenmehl, geröstet
Amasake, unvergorener Sake
Umeboshi, in Salzwasser eingelegte
Koritofu [dried frozen tofu], gefrorener und getrockneter
Tofu
Midzuame [soft ame = rice syrup], weiche Ame,
(Malzextrakt)
Shoyu, Sojasauce
Yuba–eine Bohnenspeise.
Plus many types of sea vegetables such as Konbu, Nori,
Hijiki, Kanten, Wakame, etc.
On pages 140-42 the following terms are each defined in
2 to 20 lines in German: Soja [soya], Sojabohne [soybeans],
Sojabohnenkäse [soy cheese or tofu], Sojabohnenmehl
[soybean meal], Sojabohnenöl [soybean oil], Sojakäse
[fermented soy cheese], Sojamilch [soymilk], SojaNahrungsmittel [soyfoods]: Koji, Miso, Tofu, Nato [sic,
natto], kondensierte Soja-Milch [condensed soymilk],
Japanische Verarbeitungen [Japanese processed foods:
Japanische Soja-Sauce Shoju (Shoyu), Miso, Tofu], SojaNahrungsmittel, javanische [Javanese] soyfoods: Tao-Hoe,
Tempeh, Ketjap, Tao-Tjiong [a term, and perhaps a product,
between doujiang and tao-tjo, Indonesian-style miso],
Sojatunken, Soja-Verarbeitungen: Sojamilch, Bohnenkäse,
Teoufou (China), Tofu (Japan), Dan Phu (Vietnam), Natto
(Japan), Tao-tehe (China).–Bohnenbrei Miso (Japan), Taotjiung (doujiang, China).–Sojasauce: Shogu [sic, Shoyu]
(Japan), Tsiang-Yeou, Tao-yu (China), Ketjap (Java), Tuong
(Vietnam).–Gärmittel: Kiut see (Japan). Then a table shows
the nutritional composition of 8 of these foods.
Note 1. This is the earliest German-language document
seen (Dec. 2020) that uses the word Sojabohnenkäse
(“soybean cheese”) to refer to tofu.
Note 2. This book contains more than its fair share
of errors and could be better organized. Address: 1. Prof.,
Doctor of Medicine with Postdoctoral Qualification, Doctor
of Philosophy in Natural Sciences (Prof. Dr. medicinae
habilitatus, Dr. philosophiae naturalis (Laurensberg ueber
Aachen, Germany); Professor, Doctor of Natural Sciences
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with Postdoctoral Qualification (Professor Doctor rerum
naturalium habilitatus).
482. Schwanitz, Franz. 1966. The origin of cultivated plants.
Cambridge, Massachusetts: Harvard University Press. viii +
175 p. See p. 119-20. [20* ref. Eng]
• Summary: This is a translation of the German edition:
Die Entstehung der Kulturpflanzen, 1957. Chapter 3, “The
influence of environment on the origin of cultivated plants”
notes (p. 119-20) that a good example of the adaptation of
cultivated plants to their environment is provided by the
photoperiodic behavior of plants, which can interfere with
the introduction of cultivated plants into regions having
different lengths of day. Most soybeans are short-day plants,
which grown well at northern latitudes. In the mid-1800s,
when attempts were made to introduce and acclimatize the
soybean to countries in Central Europe, they failed. The
soybean plants grew over-abundantly and produced large
amounts of foliage, but reached the blooming and fruiting
stages too late to give good and reliable seed yields. “Only
after a day-neutral variety had been discovered in northern
Manchuria–a variety in which blooming is not influenced by
length of day–could soybeans be successfully cultivated and
bred in Europe and North America.”
Note: The above quoted statement is true only of central
and southern Europe and the southern USA. The soybean
was not well accepted initially in tropical Latin America
because the introduced varieties were not well adapted to
the day length. Only when day-length neutral varieties from
Manchuria were introduced, did the plant start to succeed.
Soybeans are an example of a “primary” cultivated plant
(p. 121).
483. Sun, Ying-Hsing. 1966. T’ien Kung K’ai Wu: Chinese
technology in the seventeenth century. Translated by E-tu
Zen Sun and Shiou-Chuan Sun. University Park & London:
Pennsylvania State University Press. xiv + 372 p. See p. 24,
29, 31, 215-16. Illust. 28 cm. [3 soy ref. Eng]
• Summary: The Tiangong Kaiwu, by Song Yingxing
(W.-G. T’ien Kung K’ai Wu, by Sung Ying-Hsing) was
first published in 1637. The title can be rendered as “The
Creations of Nature and Man.” This English-language
translation of the 17th century work on Chinese technology
contains 18 chapters, 151 superb illustrations, and extensive
information on soybeans. The author concluded his preface
in 1637 by warning “An ambitious scholar will undoubtedly
toss this book onto his desk and give it no further thought;
it is a work that is in no way concerned with the art of
advancement in officialdom.”
In Chapter 1, “The growing of grains,” the section
on “General terms” states (p. 3) that “the ‘five grains’ are
sesamum, legumes, wheat, panicled millet, and glutinous
millet. Rice is not included because the ancient sages
who wrote on the subject were natives of northwestern

China. Nowadays 70 per cent of the people’s staple food
is rice, while wheat and various kinds of millet constitute
30 per cent. Sesamum and legumes are used exclusively
as vegetables as [for making] oil, although tradition still
classifies them among the grains.”
The section on “Hemp” (p. 24) notes that the seeds of
hemp and sesame are only two kinds that can be used as
grain or for oil. “Sesame is both delicious and nutritious;
indeed it would be no exaggeration to say that it is the king
of all grains.”
The section on “Legumes” (shu, p. 24, 29, 31) states that
one of these legumes is the soy bean, of which there are two
varieties [colors]: the black and the yellow. They should be
planted not later than the time of the Ch’ing-ming festival
[in early April of the solar calendar] or thereabouts. There
are three types of yellow soy beans: “fifth-month yellow,”
“sixth-month popper,” and “winter yellow.” “The yield of the
first of these is small, while that of the last is always twice
as much. The black variety is harvested invariably in the
eighth month. North of the Huai River horses and mules that
are used on long journeys must be fed this black soy bean
before they can become strong and sturdy. The amount of the
yield of the soy bean depends on the quality of the soil, the
frequency of cultivation, and the amount of rainfall. All bean
jams (shi) [fermented black soybeans], sauces (jiang), and
curds (fu) [tofu] are made from soy.
“South of the Yangtse [River] there is another species
known as ‘long-legged yellow,’ which is planted in the
sixth month after early rice has been cut, and is harvested
in the ninth or tenth month. The method of planting this
bean in Chi-an, Kiangsi [Ji’an, Jiangxi], is quite amazing:
After the rice stalks are cut the stubble is not ploughed
over, but in the open end of each stalk are placed three or
four beans, which are pushed down with fingers. The beans
are nourished by the dew gathered in the stalk stubs; later
when the beans begin to grow the stubs will rot, providing
further nourishment for the growth of the new crop. Should
the weather be dry after the shoots appear, one pint of water
[per plant?] is fed to the plants. In all, one watering and two
cultivations are sufficient to bring forth a plentiful harvest.
Birds must be kept away after the beans have been planted
and before the young shoots appear, and man is the only
effective guard against them.”
There are also “black-skin and brown-skin varieties
of soybeans.” “In cultivating the fields of soybeans and
green lentils [sic, mung beans], the land should be lightly
ploughed, because the roots of the legumes are short and the
shoots straight. If the furrows are deep the clods will pile
up, preventing half the seeds from growing. Our ancient
agriculturists did not know that deep ploughing was not
suitable for legumes” (p. 29).
Other legumes include: (2) The green lentil (lüdou) [sic,
mung bean], “shaped small and round like a pearl.” (3) The
pea (wandou, Pisum sativum). “It is round like the green
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lentil, but it has a black spot and is larger in size.” (4) The
broad bean (candou, Vicia faba), “with its pod shaped like a
silkworm and seeds larger than the soybean.”
(5) The small lentil (xiaodou) [sic, azuki bean]. “The
red variety (chixiaodou) is effective when used medicinally,
while the white variety (baixiaodou) (also known as the
rice bean), is good as a vegetable. Planted at the time of the
summer solstice, this variety is harvested in the ninth month,
and is prevalent in the Huai and Yangtse river regions.”
(6) The black lentil (lüdou), “which is now a common
garden vegetable in north China. Its flour, made into thin
sheets, serves the same purposes as that of the green lentil
[sic, mung bean]. In Peking the street peddlers cry their
‘black lentil sheets’ all day long, indicating that the amount
produced is considerable.
“A further kind is the white bean (baibiandou) [Dolichos
lablab], which grows along trellises and is also known as
the ‘eye-brow bean.’ In addition there are long string beans,
tiger-spot beans, knife beans (large French beans [jack
beans, daodou]), as well as the black-skin and brown-skin
varieties of soybeans, and so forth, which are too numerous
to describe. In all, they can serve as a vegetable and take the
place of grains in the feeding of mankind. How can students
of Nature ignore them?”
In Chapter 4, titled “The preparation of grains,” a
section on “Preparing millet, sorghum, sesamum, and beans”
describes (p. 106) how to separate beans from their pods
using a flail or a stone roller pulled by an ox. These two
processes are shown in full-page illustrations (p. 83, 105).
In Chapter 12, “Vegetable fats and oils,” the section
on “Gradation of vegetable oils” begins (p. 215-16): “For
eating, the oils of sesame seeds, turnip seeds, yellow soy
beans, and cabbage (also called ‘white cabbage’ [i.e., celery
cabbage]) seeds are the best. Next in quality come Perilla
ocymoides ([the plant] resembles Perilla nankinensis; the
seed is larger than that of sesame) and rape-seed oil (in the
South it is called ‘vegetable seed’); next, camellia or tea-seed
oil;... the last in quality is hemp-seed oil...”
The yield of oil (in catties per tan) is given (p. 216) for
many Chinese oilseeds. The two oilseeds with the lowest /
worst yields of oil are: cotton seeds 7, and yellow soy beans
9. By contrast, sesame, castor, and camphor seeds yield 40
and rape seeds yield 30-40. In “Kiangsu [Jiangsu] the bean
oil is used as food for humans, and the meal cakes are fed to
pigs...” Note: 1 catty = 1 jin = 590 gm = 1.3 lb = 20.7 oz. 1
tan = ca. 180 liters. Thus, for soybeans, 9 catties = 5.31 kg of
oil from ca. 180 liters of soybean seeds.
The next section in this chapter, titled “Methods and
implements [for oil-extraction]” gives details of wedge
presses and processes–but soybeans are not mentioned.
Large illustrations show: Roasting and steaming oil seeds
(p. 214). Press for making vegetable oils in China (p. 217).
Pounding and grinding vegetable tallow tree seeds (p. 220).
Also discusses: Hemp seeds and oil (p. 24, 216). Sesame

seeds and oil (p. 3-4, 24, 106, 215-16, 219). Address: China.
484. The sacred books of China. Translated by James Legge.
1966. Deli, India: Motilal B/Vanarsidass. Illust. 23 cm. *
• Summary: This is the Sacred Books of the East, Vol. 3, 16,
27-28. UNESCO Collection of representative works, Indian
Series. The Li-Chi is Part IV.
485. Veith, Ilza. trans. 1966. Huang Ti nei ching su wen: The
Yellow Emperor’s classic of internal medicine. New edition.
Berkeley, Los Angeles, London: University of California
Press. xxi + 260 p. Foreword by Henry E. Sigerist, M.D.
formerly director of the Johns Hopkins Inst. of the History of
Medicine. Index. 24 cm. [93* ref]
• Summary: This is a translation of the Huangdi Neijing
Suwen (W.-G. Huang Ti Nei Ching Su Wên), the medical
classic which dates from the late Warring States period
(shortly before the Han dynasty, about the 2nd or 3d century
BC). One of the most important early Chinese medical
books, it introduces the theory of traditional Chinese
medicine and discusses yin and yang, acupuncture and
moxibustion, diagnosis using the pulse, the five directions,
five elements, five flavors, five grains (including the
soybean), five viscera (internal organs), the four seasons, etc.
The five flavors (wuwei), for example, are bitter (ku), sour
(suan), sweet (gan), pungent (xin), and salty (xian). “But the
flavors have these basic tendencies only in relation with their
related viscera; in connection with the other viscera, their
tendencies change” (p. 54).
Facing the title page is an illustration (ink brush) of:
“The three legendary emperors, Fu Hsi, Shen Nung, and
Huang Ti, who are supposed to have founded the art of
healing. From a Japanese scroll by Seibi Wake, 1798.”
The translation is preceded by a 76-page introduction.
Chapters 1-34 have been translated from the Chinese, with
an introductory study. An earlier edition was published in
1949. The “Preface to the New Edition” states that it has
been prepared because of the dynamic revival of concepts
and practices of traditional Chinese medicine both in China
and the West. “They spread rapidly all over Europe, where
they made their entrance via France, and recently they
begin to gather adherents in the United States.” Soy is not
mentioned in the 6-page index.
However the soybean is mentioned in Book 1, Chapter
4, titled “Treatise on the truth of the golden box.” In response
to questions from the Yellow Emperor about the internal
organs, Ch’i Po explains the complex relationship between
the various colors, directions, five organs, elements, five
grains, etc. “Black is the color of the North; it pervades the
kidneys... its taste is salty; its element is water; its animals
are pigs; and its [curative] grain is the [soy] bean (gudou);
it conforms to the four seasons and corresponds to the
morning star.” It is mentioned again in Book 7, section 22
titled “Treatise on the seasons as patterns of the viscera.”
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Ch’i Po explains: “The color which corresponds to the spleen
is yellow; its proper food is salty. Large beans [dadou =
soybeans], pork, chestnuts, and coarse greens are salty.”
Note: The date of this book is confusing. The title
page of one printing says 1972, but the copyright page says
“First University of California Press edition, 1966. Third
printing, 1972. First paperback edition, 1972.” The Library
of Congress Catalog Card Number is for 1966 and the call
number ends with 1966. The preface to the new edition was
written in the summer of 1965. Address: Tiburon, California.
486. Wang, Jinling. 1966. Dadou [Soybeans]. Beijing, China:
Ke Xue Pu Yi Chu Ban She. [Chi]*
• Summary: Wang Jinling was born in 1917. Address:
Heilongjiang, China.
487. Wong, Ella-Mei. 1966. Chinese cookery. New York,
NY: Arco Publ. Co. [xi] + 100 p. Illust. Index. 23 cm.
• Summary: A charming book by an Australian born woman
of Chinese ancestry, copyrighted in 1961. She presently
“conducts the Chinese Cookery course at East Sydney
Technical College... She has also published features in the
Australian Woman’s Weekly.”
On the copyright page we read: “First published 1966
in the United States by Arco Publishing Company, Inc., 219
Park Avenue South, New York, N.Y. 10003. Copyright in
Australia by Ella-Mei Wong, 1961.”
The foreword is by D.W. Grover, 1961 Head of Food
School, East Sydney Technical College.
Chapter 1, “Chinese ways and means,” includes three
sections on ingredients. The first such section, “Dried
ingredients,” has an entry for “Bean curd (foo jook) [dried
yuba sticks] (p. 7). This is sold in sticks or sheets [yuba];
soak in warm water for 10 to 15 minutes. It has little flavor
of its own but is highly nutritious and is served with other
foods to absorb their flavours. Used in soups and braised
dishes–the latter are served on days of fasting.”
The third such section, “Sauces and seasonings,”
includes (p. 10-11): “Hoysin jeung [Hoisin sauce, hoy
sin jeung]: Obtainable in tins. This is made of [soy] bean
flour and spices, very rich in flavour and color. It is easy to
become accustomed to this taste.”
“Monosodium glutamate... It is of vegetable origin
and used very sparingly and with discretion it enhances the
natural flavour of foods. The Chinese version is a fine white
powder called Ve-tsin. In Australia it is known as Zip.”
“Red bean curd [red fermented tofu]: A soy bean
product, obtainable in tins. The red colour is added.”
“Soy sauce: Made from salted and fermented soy beans.
No Chinese kitchen is ever without it. There are different
grades, ranging from thin to thick, and the colour varies from
light brown to dark reddish brown...”
“Taofu [tofu]: Made from soy bean curd, a similar
texture to soft cheese. It has no flavour of its own, but is

highly nutritious. It is usually cut into blocks about one inch
by 3 inches. In its fresh state it has a milky colour and is also
cut into one-inch cubes and deep-fried.”
“White bean curd: Made from soy bean, salted and used
as an appetizer or with vegetable dishes.”
In Chapter 4, “Vegetables” (p. 31): “Bean sprouts can
be cultivated in the kitchen by sprinkling green beans [mung
beans] with warm water... The soy bean can also be sprouted,
but usually the sprout is tougher.” In this chapter, the recipe
for “Fasting food” (jie) (p. 33) calls for “3 sticks bean curd
(foo jook)” and “4 blocks bean curds (taofu).” “This dish
is eaten during the Moon Festival and on the second day
of the New Year.” Each recipe has an English name and a
Cantonese name.
In Chapter 7, “Seafood,” the recipe for Steamed
whole fish with black beans (dow see jing yee) calls for “1
tablespoon preserved Chinese black beans (dow see)” (p.
69).
Note 1. Soy sauce and monosodium glutamate (typically
½ teaspoon per recipe) are called for in many recipes in this
book.
(2) Rice with red beans (Hoong dow farn) calls for “4
tablespoons red beans (hoong dow)” (azuki beans) (p. 87).
Address: [Australia].
488. Lebumfacil-Davide, Clara S. 1967. Corn and sorghum
as possible substitutes for wheat in soy sauce production.
Philippine Agriculturist 50(9):843-60. Feb. [10 ref]
• Summary: Soy sauce was made from three different
cereal-soy combinations: Wheat-soybean, corn-soybean,
and sorghum soybean. Chemical analysis showed that the
traditional wheat-soybean substrate had the highest pH,
highest total titratable acidity, and highest percentage of total
nitrogen, proteins, amino nitrogen in total nitrogen, nonchloride solids, amino nitrogen and reducing sugars.
In the soy sauce made from the sorghum-soybean
substrate, the amino acids tryptophane, lysine, and histidine
were relatively higher.
In the soy sauce made from the corn-soybean substrate,
the aspartic and glutamic amino acids were relatively higher.
In all the soy sauces, cystine was present in traces only.
“Results obtained showed that neither corn nor sorghum
can suitably substitute for wheat in the combinations
mentioned. Organoleptic tests for aroma and flavor of the soy
sauce showed that wheat-soybean” was the best of the three
substrates.
Introduction: For many years Japanese and Chinese food
companies have had a monopoly on the manufacture of soy
sauce for the Philippine market. “However a number food
companies in the Philippines are making headway towards
soy sauce manufacturing.” But one of the basic problems
facing these local companies is the high cost of production,
and especially the high cost of importing raw materials, such
as soybean and wheat. Unless Filipino farmers can produce
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and provide these raw materials, a local soy sauce industry
will never flourish.
Contains 7 tables. Address: Univ. of the Philippines.
489. Hewitt, Jean. 1967. With twelve nationalities in
residence, the refrigerator is a melting pot. New York Times.
March 18. p. 32.
• Summary: In this big old brownstone, an international
residence owned by the YWCA of Brooklyn, each young
lady keeps her own food in separate refrigerators or boxes.
“Such separation helps to keep the fermented black beans
[called tausi, taosi, or tao-si] used recently by Grace Esquerra
of the Philippines from being mixed up with the beans served
with a chicken dish” prepared by two ladies from Haiti.
490. American Soybean Association. 1967. Soybean Digest
Blue Book Issue. Hudson, Iowa: American Soybean Assoc.
170 p. Index. Advertisers’ index. 22 cm.
• Summary: The title page of this year’s Blue Book states:
“Blue Book issue. Vol. 27. March, 1967. No. 6.”
A table (p. 26) gives world soybean production by
continent and country, from 1955-59 to 1966 (preliminary)
as follows: North America: Canada, United States, Mexico.
South America: Argentina, Brazil, Colombia, Paraguay.
Europe: Italy, Romania, Yugoslavia, Other Europe (excluding
U.S.S.R.). USSR (Europe and Asia). Africa: Nigeria,
Rhodesia, Tanzania. Asia: Turkey (Europe and Asia), China–

Mainland, Cambodia, China–Taiwan, Indonesia, Japan,
Korea–South, Thailand. Total #1. Total #2.
Soybean production in Mexico increased from about
39,000 bu in 1955-59, to 1,315,000 in 1964, to 2,205,000 in
1965 to 4,410,000 (preliminary) in 1966.
Soybean production in “China, Mainland” [including
Manchuria] decreased from about 344,000,000 bu in 195559, to 255,000,000 in 1964, to 250,000,000 in 1965, and
250,000,000 in 1966 (preliminary).
Soybean production in “China, Taiwan” increased from
about 1,248,000 bu in 1955-59, to 2,117,000 in 1964, to
2,414,000 in 1965.
A table (p. 29) gives U.S. exports of soybeans, oil and
meal from 1962 to 1965 (preliminary) to the following
regions and countries (for marketing years beginning Sept.
1; in bushels): North America: Canada, Mexico, other,
total. South America: total. Western Europe: Belgium &
Luxembourg, Czechoslovakia, Denmark, Finland, France,
Germany–West, Italy, Netherlands, Norway, Spain, Sweden,
Switzerland, United Kingdom, other, total. Eastern Europe:
Czechoslovakia, Hungary, USSR (Europe and Asia), Poland,
other, total. Africa, total. Asia and Oceania: Hong Kong,
Israel, Japan, Korea–South, Philippines, Taiwan, other, total.
Grand total.
Exports of U.S. soybeans to Mexico increased from
33,000 bu in 1962 to 177,00 in 1964.
Note: This is the 2nd earliest document seen (Feb.
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2009) that gives statistics for trade (imports or exports) of
soybeans, soy oil, or soybean meal to Mexico or Central
America. Address: Hudson, Iowa.
491. Miller, Gloria Bley. 1967. The Thousand Recipe
Chinese Cookbook. Journal cookbook of the month: Number
17 of a series. Ladies’ Home Journal 84(3):124, 132, 135-36.
March.
• Summary: Many recipes call for soy sauce. In the Glossary
(p. 136) we read: “Bean paste, yellow: Japanese miso, halfwhite, half dark.”
“Beans, black fermented: Salt.” Note: We call these
“fermented black soybeans.”
492. Ohta, Teruo; Nakano, Masahiro; Kobayashi, Y.; Muto,
H. 1967. Dai ikkai Zenkoku Nattô Kanhyôkai no sôgô
seiseki [Report of the first All-Japan “Natto” Exhibition,
April 1965]. Shokuryo Kenkyujo Kenkyu Hokoku (Report
of the Food Research Institute) No. 22. p. 68-91. March.
(Chem. Abst. 66:104143. 1967). [1 ref. Jap; eng]
• Summary: In order to promote consumer acceptability and
to rationalize the natto manufacturing process, 56 samples of
natto products were collected from throughout Japan. They
were submitted to sensory evaluation and chemical analysis,
and the soybean varieties and manufacturing facilities of
each natto maker were investigated. Results:
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1. Soybeans: 59% were grown in China, 30% in Japan,
and 2% in the USA. The remaining 9% were a mixture of
these.
2. The distinctive factor of natto that received the
highest sensory evaluation is the production of sufficient
mucous substance which shows long-lasting viscosity with
fine elastic threads that develop uniformly.
3. No correlation was found between the origin or type
of soybeans and the natto quality.
4. Natto is still made in the traditional way, and the scale
is mostly domestic or home based.
The outline of the natto-making process can be
summarized as follows: Soak the soybeans in water at 1520ºC for 15-20 hours or at 7-10ºC (winter) for 20-24 hours.
Steam under pressure for 30-40 minutes at 1 to 1.2 kg per
square cm, or for 15-30 minutes at 1.5 to 2.0 kg. Inoculate
with a pure-culture natto starter after the temperature of the
soybeans has decreased to: (a) 70ºC. (b) 40-60ºC. (c) Below
30ºC. These three traditional temperatures appear to make no
difference in the final product. Pack 80-120 gm of weighed,
inoculated soybeans into a container made of wood shavings
or synthetic film. Ferment the soybeans in the containers
(often with many containers on shelves in a rolling rack)
for 15-20 hours in a small incubation room, keeping the
temperature at 40-50ºC.
5. The shelf life of fresh natto has been prolonged by
the installation of cold storage (refrigeration). 30-45% of
natto makers sell their natto refrigerated, depending on their
location in Japan.
Natto given the highest scores in sensory evaluation had
the following characteristics: Moisture around 60%. Protein
water-solubility 45-60%. Protein decomposition rate (aminoacid formation) 5-6%. Ammonia formation rate 4-5%.
Ph value 7.2 to 7.4. Curdmeter hardness 30-40 gm. unit.
Colorimetric Rd is 16-22. Address: 1-2. Food Research Inst.,
Shiohama 1-4-12, Koto-ku, Tokyo, Japan.
493. Times of India (The) (Bombay). 1967. Current topics:
Soya bean milk. May 20. p. 6.
• Summary: More than a year ago the Central Committee for
Food Standards said that the milk from slightly fewer than
a million camels and slightly more than a million donkeys
could make a useful addition to India’s perennial year-round
shortage of milk. It still says the same thing, but nothing has
changed.
But there is still much that could be done. “Milk foods
have been prepared from the soya bean with considerable
success in both China and the United States.” There is no
reason why such vegetable milk could not also be made in
India and used for feeding infants [after weaning] and young
children.
494. Bentley, Orville G. 1967. Soybean production in the
world–Limitations and potentials. USDA Agricultural

Research Service. ARS-71-35. p. 2-19. May. Proceedings of
International Conference on Soybean Protein Foods. Held
17-19 Oct. 1966 at Peoria, Illinois. [18 ref]
• Summary: This is the first paper in Session I, titled
“Potentials for soybean production and use as related to
world protein needs,” Nevin S. Scrimshaw presiding.
Contents: Introduction: “It is generally agreed by students of
world food problems that the shortage of protein is the most
critical need now and in the foreseeable future.” Historical
overview: Piper and Morse, Mildred Lager. An overview of
worldwide soybean production: USA, Europe. Production
in Eastern Asia: China, Indonesia, Japan, Taiwan, Thailand,
India, Soviet Union, Latin America (Brazil, Paraguay),
Mexico, Colombia, Argentina, Australia (no statistics given),
Europe (European Russia, Bulgaria, Yugoslavia, Rumania,
and Czechoslovakia).
Prospects for further production: USA, southeastern
Europe, Russia, Thailand, Japan, Brazil, Colombia,
Argentina, Mexico. Summary.
“In southern European Russia, commercial soybean
plantings were reported in the 1870s. In the Far East,
soybean cultivation may be even older as a part of the culture
of the local Chinese. Before the revolution, acreage was
small, however.”
“Latin America is a relative newcomer in soybean
production. Brazil is the only country where large acreage
has been planted for more than a decade. In recent years
soybeans have been planted in Argentina, Colombia, Mexico,
Paraguay, and Surinam. Brazil is the major exporter with
smaller amounts coming from Paraguay and Surinam.
Venezuela is a major importer and Mexico imports some.
“Estimates for 1965 show that Brazil produced
16,610,000 bushels (453,000 metric tons), Mexico produced
2,482,000 bushels (67,690 metric tons), Colombia produced
1,835,000 bushels (50,000 metric tons), Paraguay 660,000
bushels (18,000 metric tons), and Argentina 360,000 bushels
(9,800 metric tons). Total production of Central and South
America would be only slightly more than 1 percent of world
output. In Brazil about 90% of the production is concentrated
in the state of Rio Grande do Sul, the southern-most part of
the country. The balance is grown in nearby Santa Catarina
and Parana. The climate is similar to some of our southern
states... A major processing plant has been built near Porto
Alegre.”
“In Mexico, production began very recently. Almost
all acreage is in the State of Sonora, bordering Arizona and
Southern California. Here plantings started in 1959... In the
Yaqui Valley, soybeans are always grown under irrigation
where they fill in successfully as a second crop following
wheat and cotton.” In Colombia, acreage is concentrated
in the Cauca Valley on the western slope of the Andes.
In Argentina, acreage up to a few years ago amounted to
about 1,000 hectares, most of which is grown in the state of
Misiones, the far northeast area bordering upon Rio Grande
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do Sul in Brazil. In recent years there has been expansion in
the pampas.
In the USA, “some expansion to the West is possible
under irrigated conditions. Research trials in Oregon,
Washington, and California show yields as high as 80
bushels an acre. But where water is limited, the highest
value crops will be favored.” Address: Dean, College of
Agriculture, Univ. of Illinois.
495. Pentis, James R. 1967. Outlook for oilseeds, meal and
oil in the USSR and East Europe. Soybean Digest. May. p.
16-20.
• Summary: “By many of the customary yardsticks, Eastern
Europe and the USSR should be using significantly larger
quantities of oilseeds and oilseed meals. West Europe is
consuming more than 11 million metric tons of high protein
meals, the United States is approaching 14 million short
tons; both figures greatly exceeding the estimated 5.5 million
metric tons consumed in the USSR. In addition, the Eastern
countries have lagged far behind the West in consumption
of meat and have every incentive to increase output with the
help of an efficient feed program.
“Beginning in 1961 when the Chinese discontinued
their sizable soybean exports (704,600 metric tons in 1959)
to Russia, Western traders have speculated on the possibility
of large-scale exports to make up this deficit. This did not
occur and the subject was not revived until late in 1963 when
a disastrous harvest focused attention on the meager food
reserves in the USSR. Despite record imports of wheat in
early 1964 and again in 1966, little is heard concerning the
much-sought-after increase in meat production or the way
the animals are to be fed.
“Russia continues to be a net exporter of oilseeds, oil
meals, edible oils and feed grains, and in recent years has
imported only minimum quantities of soybeans or other
oilseeds. Many in the West do not understand this apparent
contradiction of a pressing need on the one hand, and exports
to frustrate the growing demand on the other.
“Trade Is Political
“In the world of sovereign states, international trade
is not only an economic but also a political activity. Even
between free countries with similar political structures, the
flow of goods is rarely free from governmental direction. It
is understandable then that two blocs with basically different
political systems will invoke rigid governmental controls
resulting in paradoxes that seem unanswerable when only the
economic yardsticks are considered. The problem of EastWest trade is primarily political, and a real understanding
of trade possibilities can best be approached by examining
the political rules. This paper will attempt to outline briefly
some of the practical economics and examine the important
roadblocks to increased East-West trade.
“Some important facts of USSR agriculture are these:
“1–Soviet per capita meat consumption is about one-

third of that of the United States. They have acknowledged
the inadequate meat supply and the repeated failure in
reaching planned goals.
“2–The lagging feed supply has been singled out as the
most serious bottleneck in increasing livestock production.
For many years, the Soviet Union has tried to increase the
feed supply, first by indiscriminate expansion of corn acreage
and secondly by an extensive restructuring of the cropping
pattern to replace low-yielding crops with those that were
thought to be better performers.
“3–Livestock and poultry prices have been substantially
increased in a move to stimulate production. These increases
have meant a current price level two to three times that of the
United States. Despite this, production in 1966 is estimated
to have increased only 14% as compared with 1962, when
one of the heavier up-price adjustments became effective.
“4–These prices as well as the feed-meat price
relationships (hog corn, 25-35:1) suggest that USSR
livestock production is high cost and in efficient. Much labor
is required and underemployed. It is estimated that 35%
of the livestock production originates from small private
farms of 1 acre or less. This, of course, greatly hinders
mechanization and development of feeding techniques to
lower cost. The government has tried to eliminate these small
units by various laws. However, the restrictions have been
lifted recently because they were so unpopular. The contrast
between these small holdings and giantism of the state farms
is an extraordinary feature of Soviet agriculture.
“5–USSR agriculturists realize that increases in crop
production must now depend on raising yields since most
arable land has been exploited. Realistic plans have been
made to expand fertilizer production as well as to increase
the area under irrigation.
“6–The problems associated with raising livestock
production are different. Production of corn for grain has
not been successful, so the country must still largely depend
on feeding silage, fodder and root crops. Further research is
needed to develop efficient methods of utilizing these raw
materials both dietary and in mechanized handling. Most
livestock is reared indoors, and the task of getting feed to
animals is enormous.
“7–Investment in agriculture has been inadequate
due to the concentrated demands of industry. The 1966-70
agricultural plan calls for a capital investment of almost
triple that of 1956-60.
“8–USSR estimated population in 1964 was 228
million, up 19 million in the 5 years since the last official
census of 1959 or an annual growth rate of 1.8%. Increased
urbanization and demands for the better life have forced the
government to program increased consumer goods in the
1966-70 plan.
Over one-third of the population is employed in
agriculture. This is a drag on the economy, and since wages
are only 40% of the industrially employed, effective demand
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due to ingrained habits and low income is increasing at a
slow rate in this sector.
“9–The average Russian is far from being
undernourished-caloric intake is over 3,000 per day which
is not much different from the United States. Likewise,
per capita protein intake at 93 grams per day is about the
U.S. level, and, in fact, slightly above Western Europe. At
this point, the similarity ends since there are significant
differences in makeup of the protein’s origin. In the United
States about 70% of our protein intake is derived from meat,
eggs, fish and milk, whereas the Russian diet contains only
half as much.
“Over half of the USSR protein is obtained from grain
so the diet is high in starch, low in protein and also low in a
variety of fruit and vegetables that we consider so important.
There is certainly enough to eat. However, the diet is dull,
monotonous and unappetizing. This is what the people want
change and why more resources and research are being
allocated to raising livestock production.
“10–In the last 5 years, oil meal consumption has
increased about 1.5 million tons from 3.8 million in 1962 to
5.3 million tons estimated for 1967. About 800,000 tons of
the increase have come from sunflowerseed and 600,000 tons
from cottonseed. The new 5-year plan calls for only a modest
increase in cotton production and, since sunflowerseed is so
high in oil content and considering the present surplus of this
commodity, it seems unlikely that much additional protein
will come from these sources unless a sizable edible oil
export program is developed.
“Shift to Sunflowers
“Even if this were possible, the historic pattern does not
show a rapid shift to sunflowerseed despite the well-known
successes the Soviets have enjoyed in this area. In the last
10 years, acreage has been increased only 1.3 million acres.
It seems illogical to expect any significant breakthrough
in protein production from this source. The 1966 soybean
production was approximately 600,000 tons, roughly
double the production in 1961. Anyone expecting this rate
of increase to continue must consider that Asiatic yields are
about half those of the United States and that China, with a
long history of soybean culture, has been unable or unwilling
to increase her production in the last 10 years. Russian
soybean yields have been slightly higher than China’s.
However, being realists, I doubt that they would encourage
this production unless a yield breakthrough appeared
forthcoming.
“Finally, if we assume that the Soviet’s oilseed target for
1980 (10 million tons) will be reached, and the past shows
this to be highly uncertain, it would increase availability
of oil meals by only 1.9 million tons over this year to a
total of about 7.25 million tons. This might be considered
a maximum increase, and yet it is modest considering the
job done, the additional 60 million mouths to feed and a
population approaching 300 million.

“Clearly the need for protein is increasing. Whether this
will become an effective demand for imports is contingent on
development of a large-scale compound-feed industry in the
USSR, and eliminating the roadblocks that stand in the way.
“Livestock numbers for a series of years are given
in table 1. Rate of number increases appears favorable.
However, the USSR production problem is one of converting
these animal units into finished meat. Table 2 shows that
this is far from satisfactory. Feeding practices and efficiency
must be greatly improved before the consumer can reap the
benefit of increased numbers.” Continued. Address: Deputy
Director, Rome Area Office, Soybean Council of America.
496. Wang, Hwa L. 1967. Products from soybeans: To meet
rising processor interest, tofu process on a laboratory scale.
Food Technology 21(5):115-16. May. [6 ref]
• Summary: Describes how to make tofu, coagulated with
magnesium sulfate or calcium sulfate, from 300 gm of
soybeans. Photos show: “A wooden box and handpress used
for separating soybean curd from whey” for making tofu on
a laboratory scale, using 300 gm of dry soybeans per batch.
Two cakes of finished tofu. Address: Northern Regional
Research Lab., Peoria, Illinois.
497. Wang, Hwa L. 1967. Release of proteinase from
mycelium of Mucor hiemalis. J. of Bacteriology 93(6):179499. June. [11 ref]
• Summary: Mucor hiemalis NRRL 3103 is “a mold used
in Chinese cheese (sufu) fermentation.” The optimal pH of
the proteinase enzyme ranged from 3.0 to 3.5. “It is well
known that the great majority of molds produce appreciable
amounts of proteolytic enzymes, which may be cell-bound
or extracellular according to the type of organism producing
them.” Since tofu, the substrate on which these enzymes act
in making sufu, has an extremely high protein content (60%
on a dry weight basis), it is important that the proteinase
enzymes be as abundant and as active as possible. Addition
of NaCl to the growth medium released the proteinase
enzyme from the mycelium. Proteolytic activity was
greatest at a NaCl concentration of about 0.5 M. Address:
Fermentation Lab., Northern Regional Research Lab.,
USDA, Peoria, Illinois 61604.
498. Schmeal, Jacqueline. 1967. Cook says hot woks crisp
food. Christian Science Monitor. July 10. p. 10.
• Summary: Point Orient is a Chinese restaurant in
Richmond, California. Their recipe for Beef and oyster sauce
calls for “1 teaspoon thin soy sauce.” Their recipe for Sauce
for beef calls for: “½ teaspoon prepared oyster sauce, ¼
teaspoon thick soy sauce, ½ teaspoon thin soy sauce.”
499. Hinson, Kuell; McPherson, W.K.; Robertson, W.K.;
et al. 1967. Soybeans in Florida. Florida Agricultural
Experiment Station, Bulletin No. 716. 121 p. Aug. [4 ref]
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• Summary: Contents: Foreword, by John W. Sites. 1.
History and present status of production, by Kuell Hinson.
2. Economics and marketing, by W.K. McPherson. 3. Soils
and soil management, by W.K. Robertson, et al. 4. Varieties,
by Kuell Hinson and R.L. Smith. 5. Culture, by R.L. Smith
and Kuell Hinson. 6. Pest control: Insects, by L.C. Kuitert.
Nematodes, by V.G. Perry. 7. Area recommendations: West
Florida, by C.E. Hutton. Northcentral Florida, by H.W.
Lundy. Organic soils, by W.T. Scudder. 8. Feeding soybeans
and soybean products: Introduction, by T.J. Cunha. Beef
cattle, by F.S. Baker, Jr. and T.J. Cunha. Dairy cattle, by J.M.
Wing. Swine, by G.E. Comba. Poultry, by R.H. Harms.
The history chapter notes (p. 1): “The first written record
of the plant is contained in books by Emperor Sheng-Nung
[sic, Shen-Nung], written in 2838 B.C., describing the
plants of China. Soybeans were first mentioned in United
States literature in 1804; however, they did not become an
important cultivated crop in the country until more than a
century later.
“Soybeans were grown in experimental plots in Florida
as early as 1925 and were occasionally grown by farmers
before 1940. However they were not an established crop in
any area of the state until the late 1940s. Florida production
more than doubled from 1960 to 1965 and is expected to
continue its rapid expansion.”
Florida production (p. 7-9): “Soybeans were first
evaluated as a potential forage crop for Florida from 1925
through 1938. Forage production was generally satisfactory,
but seed production, to meet local demands for forage
plantings, was not dependable.” “A significant amount of
production in Florida occurred only after the Ogden variety
became available. Most of the 8,000 acres grown in 1949
[the first year for which statistics are available] were Ogden
soybeans concentrated in west Florida.” A rapid increase in
production began when the Jackson variety was released in
1953. A table (p. 8) shows soybean production in Florida
yearly from 1949 to 1965. For each year is given: Acres
planted, acres harvested for beans, total production (1,000
bushels), average yield per acre, and USA average yield per
acre.
Concerning seed treatment (p. 62): Whenever
germination is less than 85% in Florida, stands of soybeans
on mineral soils could be improved by treating the seed with
thiram, chloranil, captan, or other seed-treatment fungicides.
“Seed planted on organic soils should be treated regardless
of germination percentage.” However seed treatment should
never be used on soybeans being planted for the first time in
new areas because it might interfere with proper rhizobial
inoculation. In this situation, inoculation with rhizobia
would generally contribute more to high seed yields than a
fungicidal seed treatment. Address: Gainesville, Florida.
500. Firma Post & Teekman. 1967. Making tofu from U.S.
soybeans in Holland (Letter to the editor). Soybean Digest.

Oct. p. 17.
• Summary: “For several years we have been making fresh
tofu from U.S. soybeans–No. 2 soybeans shipped from the
Gulf and later in the season from the Great Lakes district.
“Our experience has taught us that U.S. soybeans are the
best for making tofu. Sometimes we get offers from other
countries, but those beans are of lower quality.
“Here in Holland we eat only fresh tofu. The market for
dried tofu is too small. The little dried tofu we use we import
from Hongkong and Japan.
“The reason we eat tofu here is that there are a lot of
people from the so-called Dutch Indies [Indonesia] living
in the Netherlands. There are also many Chinese people in
our country, and mostly they trade in restaurants or specialty
shops. We hope we have given you a small idea of the little
tofu country, Holland.” Address: Venserweg 1, Demen,
Holland.
501. Li chi: Book of rites. An encyclopedia of ancient
ceremonial usages, religious creeds, and social institutions.
Translated from the Chinese by James Legge. 2 vols. 1967.
New Hyde Park, New York: University Books. See vol. 1, p.
459-63. Edited with an introduction and study guide by Ch’u
Chai and Winberg Chai. 24 cm. *
• Summary: Ying-shih Yü (1977, p. 58) notes: “What makes
the Ma-wang-tui discovery doubly interesting is the amazing
degree to which the food list from Tomb No. 1 agrees with
the list given in the ‘Nei tse (‘Internal [Family] Regulations’)
chapter of Li chi. Virtually all the foodstuffs and prepared
dishes listed above can be found in that chapter (Li chi,
8:19a-21b; Legge 1967, 1:493-63).”
Note: “Except for the new material added by the editors,
the text of this edition is that published by Oxford University
Press in 1885 as volumes xxvii and xxviii of The Sacred
Books of the East and also designated as parts iii and iv of
The Texts of Confucianism.”
502. Martin, John H.; Leonard, Warren H. 1967. Principles
of field crop production. 2nd ed. New York, NY: The
Macmillan Co. ix + 1044 p. Illust. Index. 24 cm. First ed.
1949. [53 ref]
• Summary: Chapter 26 (p. 643-62) is titled “Soybeans.” Its
Contents: Economic importance. History of soybean culture.
Adaptation. Botanical description. Varieties. Chemical
composition. Rotations. Cultural methods: Fertilizers,
Seeding practices, harvesting for seed, harvesting for
hay, soybean mixtures. Soybean-oil extraction. Quality of
soybean oil. Soybean utilization. Diseases: Bacterial blight,
bacterial pustule, wildfire, brown stem rot, stem canker,
pod and stem blight, frog-eye leaf-spot disease, brown
spot, target spot, downy mildew, mosaic, other diseases.
Nematodes (tiny eelworms). Insect pests. Rabbits.
The section titled “History of soybean culture” begins:
“The soybean is one of the oldest of cultivated crops. Its
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early history is lost in antiquity. The first record of the plant
in China dates back to 2838 B.C. (McClelland & Cartter
1937; sic, Morse & Cartter 1937). It was one of the five
sacred grains upon which Chinese civilization depended.”
Kudzu (Pueraria thunbergiana or P. lobata) is discussed
on pages 719-21. It probably occupied 500,000 acres in the
USA by 1945. Address: 1. Formerly Research Agronomist,
Agricultural Research Service, USDA; 2. Late Prof. of
Agronomy, Colorado State Univ.
503. McKie, J.W. (Bill); Anderson, K.L. 1967. The soybean
book. State College, Mississippi: W.R. Thompson and
Associates. iv + 196 p. Illust. Index. 23 cm. Summarized in
Soybean Digest, April 1967, p. 45.
• Summary: Page II: Dedication. This book “is dedicated to
Dr. E.E. Hartwig.
“Had it not been for Dr. Hartwig’s breeding and
selection work on soybeans, they would not be the major
crop in the South today bringing in hundreds of millions of
dollars extra to agriculture.
“I don’t know how he feels about his world-wide
contributions, but I do know how the farmers and everyone
connected with agriculture feel. If ever a man can say to
himself and the world, ‘I’ve done my job well,’ Dr. Hartwig
can.
“As better soybean varieties are developed for the South,
Dr. Hartwig will contribute to their development.
“We don’t ever question any soybean information on
varieties put out by Dr. Hartwig. Everyone connected with
agriculture appreciates his contributions and never ending
efforts.
We say, ‘Thank you, Dr. Hartwig.’
A portrait photo shows Dr. E.E. Hartwig.
Page III: “Preface:
“Have you wanted a soybean dictionary that tells all the
practices to get high yields? Well, here it is for your use.
“This book starts off with land selection for soybeans,

the land not to use and lime and fertilizer needed to get top
yields.
“The varieties to plant, seeding rates, dates to plant,
along with the weed control practices to use is outlined and
easy to read.
“Soybean production was once 15 bushels average per
acre. This is not profitable. You need 35 to 50 bushels per
acre and can get it if you’ll follow this book.
“There isn’t a soybean worker in the South who knows
about soybean production as Bill McKie does, and K.L.
Anderson has helped him with land selection, liming, and
fertilizer to use. There are certain practices to carry out in
soybean production and these are outlined to get top yields.
Bill McKie knows his program and has pushed and sold it.
“The Mississippi Soybean Association is proof of his
organizational work and the interest of the followers.
“One of the secrets of Bill McKie’s and Kelton
Anderson’s success in this work is that they work hard and
have a close working relationship with the research people.
Bill has followed Dr. E.E. Hartwig’s recommendations on
varieties and cultural practices and Dr. Chester McWhorter’s
recommendations on chemical weed control and the others
doing soybean work. When he finds something that will
increase soybean production, he uses it.
“I don’t know of a question that can be asked about
soybean production which isn’t answered in this book.
Farmers are always telling me, ‘I want information which is
to the point and not make me make a selection or choices too
much.’ This book gives short answers to production practices
for high yields.
“Soybeans are grown on more acres than any row crop
and can be our highest cash crop. All the work can be done
with machines and chemicals.
“This soybean book contains every detail of information
to make high yields of beans every year.
“It doesn’t matter whether you’ve produced soybeans
for 10 years or one year or have never grown soybeans, this
book will be your guide.
“W.R. Thompson, Leader Extension Agronomy.
Contents: History of Soybeans. Situation. Outlook. Soil
Selection. Clearing Soybean Land. Varieties. Row Spacing.
Preplanting Cultivation. Planting Equipment. Planting Dates.
Depth and Rate of Planting. Inoculation. Seed Treatment.
Soybean Fertilization. Molybdenum for Soybeans. Minor
Nutrients. Fertilizer Placement. Liquid Mixed Fertilizer.
Fall Application of Fertilizer. Weed Control. Pre-emergence
Herbicide. Costs of Soybeans. Soybean Herbicides.
Promising Chemicals. Cross Cultivation. Fall Application
Treflan. Weeds in Soybeans. Crotalaria in Soybeans.
Summer Fallow. Soybeans on Pasture Land. Mulch Planting.
Soybeans on New Land. Soybeans in Skip Row. Cotton
Irrigation. Response of Soybeans to. Growth Regulator
Soybean Yield estimates. Soybean Insects. Soybean
Diseases. Economics of Soybean. Production Harvesting.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 224
Proper Combine Setting. Foreign Material. Storage.
On-Farm Drying. Marketing. Grades. Uses of Soybean
Products. Soybean Terms. New Soybean Food Products.
Soybean Production and Export Facts. American Soybean
Association. Equipment That Works Well in Soybean
Production. Soybean Facts. The section titled “History of
Soybeans” (p. 1) begins: “The soybean has been known to
man for over 5,000 years. Its history dates back before the
time of written records. A native of Asia, the soybean was
first referred to in an early book written by the Chinese
Emperor Shen Nung in 2448 B.C. The name of ‘soja max’
is the name used for soybeans in the orient, and when first
grown in the United States, they were called soya beans.”
Note: This is the earliest document seen (June 2003) that
gives the date of Emperor Shennong’s book as 2448 B.C.
“The soybean was first brought to the United States
around 1800... Early records refer to the soybean as ‘Japan
pea,’ and later the ‘American Coffee Bean,’ for during
the war between the states, they were used as a coffee
substitute.”
Page 32: “Inoculation: Soybeans will produce their
own nitrogen from the air if properly inoculated with nodule
bacteria. Inoculate soybean seed before planting if it has
been more than 5 years since soybeans were grown on a clay
soil. Some authorities feel that on sandy soil inoculation
should be done if 3 years have passed since soybeans
were grown on a field. If there is any doubt as to whether
inoculation is needed, only a small cost is involved and it
is better to inoculate, it is usually advisable not to apply a
fungicide seed treat-nodulation of soybean plants.
“Do a thorough job of applying bacteria to soybean seed
and keep the inoculated beans out of the sun until planted.”
Photos at the front show: (1) J.W. (Bill) McKie. (2) K.L.
Anderson. (3) Dr. E.E. Hartwig. There are countless photos
and illustrations throughout the book. Address: 1. Soybean
specialist; 2. Soil and fertility specialist. Both: State College,
Mississippi.
504. Nakano, Masahiro. ed. 1967. Hakkô shokuhin
[Fermented foods]. Tokyo: Korin Shoin. 244 p. See esp. p.
81-101. [Jap]
• Summary: Includes sections on soymilk yogurt (cultured
with Lactobacillus bulgaricus) and nyu fu [fermented tofu].
Chapter 6, Nyu fu [fermented tofu] notes that this is an
ancient food that came from China and Taiwan, but has never
become a part of Japanese cuisine. In the United States (and
in English) it is known as “Soybean cheese” and “Vegetable
cheese,” while in China it is known as “Nyufu” as well as
Chaw taufu, Sufu, Funyu, etc.
6.1.2–Places of production and varieties: Nyufu is made
mainly in the middle to southern four coastal provinces
of China. These include (pinyin / Wade-Giles): Jejiang /
Chekiang (Jap: Sekkô), Jiangsu / Kiangsu (Jap: Kôso),
Fujian / Fukien (Jap: Fukken), Guangdong / Kwangtung

(Jap: Kanton). A lot of Nyufu is also made in Taiwan, which
is located off the coast of Fujian province.
Since nyufu has been produced for a long time over a
vast area, there are many varieties. A study conducted in the
1920s found the varieties shown in chart 6.1 in the Shanghai
market (Shanghai is in Jiangsu province near the mouth of
the Yangtze River).
(1) Pickled without mold on the tofu. (i) Jianning-dofu:
Drain then dry the tofu, add salt, and pickle in jiang or the
residue / dregs left after making soy sauce.
(ii) Doufuru: Drain then dry the tofu. Sprinkle it with
salt then pickle it in koji.
(2) Culture mold on small cubes of tofu until a fragrant
white mycelium surrounds each cube, then pickle.
(iii) Jiangrufu: Pickle in jiang or the residue / dregs left
after making soy sauce.
(iv). Honjiang rufu [red jiang fermented tofu]: Pickle in
a mixture of red rice / angkak (a red koji made by growing
Monascus mold on rice) and the residue / dregs left after
making soy sauce.
(v) Zaorufu: Pickle in sake lees.
(vi) Hongrufu: Pickle in red sake lees.
(vii) Jiujia rufu: Pickle in white sake / daku-shu, like
unrefined sake (doburoku).
(viii) Xiangrufu (fragrant rufu): Pickle in jiang with
olive leaves, fragrant mushrooms, etc.
Dr. Masahiro Nakano was born in 1907. Address:
National Food Research Inst., Tokyo.
505. Richmond, Sonya. 1967. International vegetarian
cookery. New York, NY: Arco Publishing Co. 192 p. Index.
22 cm. First published in 1965 in the UK.
• Summary: For details, see the original 1965 edition.
506. Sung, Betty Lee. 1967. Mountain of gold: the story of
the Chinese in America. New York, NY: Macmillan. viii +
341 p. Illust. Map. Index. 22 cm. Reprinted in 1971. [283
ref]
• Summary: A carefully researched and well written book
about the Chinese in America: their struggle for survival,
acceptance, and full participation in American life, from the
Gold Rush to the present.
Chapter 9, “Chinatowns,” states (p. 149): “The
restaurants are powerful magnets... Dinner in Chinatown
may also be an occasion to entertain guests or to get together
with friends and family... Restaurants in Chinatown cater
heavily to Chinese clientele. More than any other reason, the
Chinese love of food will prolong the life of Chinatowns.
If Chinese food is served at home, the basic ingredients
must be purchased from Chinatown, for where else can one
buy soy sauce, bean curd, dried mushrooms, snow peas, or
bamboo shoots?”
Chapter 12, “Restaurants–A natural inclination” states
(p. 206): “Add seasonings of fermented bean curd, salt, and
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a little soy sauce. Put in just enough water to keep the food
from burning. Lower the flame slightly. Cover the frying pan
until the water boils (about two minutes)...”
507. Swanepoel, Zacharias. 1967. Hong Kong–Crossroads
of the Orient: a comprehensive survey for enterprising
businessmen. Cape Town, South Africa: Nasionale
Boekhandel Bpk. [x] + 157 p. Illust. [plates]. 22 cm. *
• Summary: Page 37: “In addition to routine raw materials
an impressive array of weird and peculiar merchandise
makes up Chinese cuisine. Seaweed, abalone, known
as perlmoen, bamboo, lotus seeds, sea-slugs, fermented
bean curd, crabs’ eggs, duck, pork, fish, rose petals and
chrysanthemum wines, to name but a few, are commonly
used. Snake soup and a fat puppy are...”
508. Boorman, Howard L.; Howard, Richard C. ed. 1967-79.
The biographical dictionary of Republican China: Li Shihtseng (Orig. Li Yu-ying). New York City, NY: Columbia
University Press. See vol. 2, p. 319-21 + index volume. 28
cm. [Eng]
• Summary: Volume 5 of this excellent 5-volume work
is a personal name index by Janet Krompart. Li Yü-ying
appears under Li Shih-tseng. Original name: Li Yü-ying. The
Chinese characters for each name are given. Born in 1881, Li
Shih-tseng was leader of the work-study movement in France
and became known as one of the “four elder statesmen of the
Kuomintang.” Thus, he was a very important political figure
in 20th century Chinese history.
Note: The Kuomintang or “National People’s Party” was
formed in 1912 in China. It won the elections of 1913 and
ushered in the short-lived Chinese Republic. In 1923-24 Sun
Yet-sen reorganized the Kuomintang (KMT), orchestrated
its rise to power, and was strongly associated with it until
he died unexpectedly in 1925. Thereafter Chiang Kai-shek
was its leader. On 8 Dec. 1949 the Kuomintang government,
under Chiang Kai-shek, moved to Taiwan, as the Chinese
Communist Party under Mao Tse-tung took control of
mainland China.
Li Shih-tseng was born in Peking, although his native
place was Kaoyang, Chihli (Hopei). His father, Li Hungtsao, held important offices in the Ch’ing government, such
as Grand Councillor and tutor to Tsai-ch’ien, the T’ung-chih
emperor. Li Shih-tseng and his elder brother, Li Kun-ying,
were exposed to reformist ideas at an early age. When their
father died in 1897, the Ch’ing government awarded both of
his sons the rank of lung-chang, which qualified them to hold
posts on the level of a departmental head in a government
board.
In 1901 Li Shih-tseng met Chang Jen-chieh, and the
two established a life-long friendship. The two young men
shared many common interests, the most important of which
was the desire to travel overseas. Thus, when Sun Pao-ch’i
was appointed minister to France in 1902, they became

attachés on his staff. In June of 1902, on his way to France,
Li stopped in Shanghai, where he met Wu Chih-hui and
Ts’ai Yuan p’ei; they also became his life-long friends. In
later years these four men, Li, Chang, Wu, and Ts’ai became
known as the “four elder statesmen of the Kuomintang.”
In about 1902, after arriving in Paris, Li Shih-tseng
enrolled at the Pasteur Institute to study biology. In 1905 he
met Sun Yat-sen and joined the French branch of the T’ungmeng-hui later that year. In late 1905 Wu Chih-hui arrived in
Paris and joined with Li Shih-tseng and Chang Jen-chieh in
founding the Shih-shie-she (World Society), a cultural and
revolutionary publishing house with an affiliated printing
company. Chang financed the Hsin shih-chi (New Century),
a magazine which began publication in June 1907 and
published 121 issues before ceasing on 21 May 1910 because
of heavy financial losses. Li and Wu, both of whom were
strongly attracted to anarchism, wrote most of the articles.
In 1907 Li Shih-tseng and Hsia Chien-chung established
the Far Eastern Biological Society. Li did extensive research
on the soybean at the Pasteur Institute and in 1908 he
became a vegetarian. He also decided to found a company
to manufacture soybean products, so in 1909, after a trip
to China to obtain supplies and workers, he established
the Usine Caseo Sojaine [Usine de la Caséo-Sojaïne] at
Colombes, near Paris. More than 30 Chinese worked at
the factory; they used their wages to pay for their studies
in France. They were escorted to France by Ch’i Ju-shan,
whose elder brother, Ch’i Chu-shan, managed the factory. Li
Shih-tseng later [1912] published the results of his studies on
the soybean as a book titled Le soja: Sa culture. Ses usages
alimentaires, thérapeutiques, agricoles et industriels.
When news of the Wuchang revolt of October 1911
reached France, Li Shih-tseng and his associates, one of
whom was Chang Chi, hurried back to China. Upon arriving
in Peking, Li was elected vice president of the PekingTientsin branch of the T’ung-meng-hui. In Jan. 1912 he and
some fellow anarchists established the Chin-te hui [Society
to Advance Morality]. Its basic tenet was that social reform
must accompany political change, and its members pledged
to refrain from eating meat, drinking alcoholic beverages,
visiting prostitutes, taking concubines, gambling, and
accepting government office.
In April 1912 Li Shih-tseng and his four close friends
(Wu, Chang, Wang, Chang, and Ch’ih) founded the Liu-fa
chien-hsueh hui (Society for Frugal Study in France), known
in French as la Société Rationele des Etudiants Chinois
en France. The five founders created a plan, known as the
thrift-study program, that enabled Chinese to study in France
for $600 a year. A preparatory school, run by Ch’i Ju-shan,
was established in Peking to teach French for 6 months to
aspiring students. In Jan. 1913 the first group of 30 students
arrived in France; Li Shih-tseng had arranged for them to be
admitted to the Collège de Montargis, south of Paris. More
than 100 Chinese studied in France under this program.
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In Sept. 1913, when the second so-called second
revolution collapsed, most Kuomintang leaders were forced
to flee China. Li Shih-tseng, Wang Ching-wei, and Tseng
Chung-ming took their families to France. Wang, who lived
with Li in Montargis, lectured to the thrift-study students.
In the spring of 1915 Li, Wu, Ts’ai, and Wang met in
Toulouse to discuss the establishment of some publications.
Later that year, la Société Franco-Chinois d’Education was
organized in Paris. Taking advantage of a labor shortage in
Europe, the group enabled more than 2,000 students (many
from Hunan or Szechwan) to work in French factories and
other business to finance their studies.
In 1916, when Ts’ai Yuan-p’ei became chancellor
of Peking University, he invited Li Shih-tseng to join its
faculty as professor of biology. Wartime conditions [World
War I] forced Li’s soybean products company to suspend
operations. In 1917 Li returned to China. In 1920 Li
sponsored the founding of the Sino-French University near
Peking, and the Institut Franco-Chinois de Lyon in France.
He served as chairman of the board of directors of the SinoFrench University.
Li devoted considerable time to securing the return to
China of the French portion of the Boxer Indemnity Fund for
use in cultural and educational activities. In 1925, after long
negotiations, a Sino-French agreement was signed.
509. Boorman, Howard L.; Howard, Richard C. ed. 1967-79.
The biographical dictionary of Republican China: Li Shihtseng (Orig. Li Yu-ying) (Continued). New York City, NY:
Columbia University Press. See vol. 2, p. 319-21 + index
volume. 28 cm. [Eng]
• Summary: In Jan. 1924 the First National Congress of
the Kuomintang was held at Canton. Li Shih-tseng and Wu
Chih-hui were elected to the party’s Central Supervisory
Committee.
In Oct. 1924 Feng Yü-hsiang occupied Peking and took
control of the government. He decided to expel P’u-yi, the
last Manchu emperor, from the Forbidden City. Li Shih-tseng
was appointed the civilian representative to the eviction,
which took place on Nov. 5. Li was then appointed chairman
of the committee in charge of the inventory and custody of
the palace treasures. In 1925 the Peking Palace Museum
was founded; Li was chairman of the board. In 1925, Li
was honored as a Commandeur de la Légion d’Honneur in
recognition of his efforts to further Chinese-French cultural
cooperation. Also in 1925 Sun Yat-sen came to Peking for
discussions; he appointed Li to the Central Political Council.
Sun died in Peking on 12 March 1925, and his body was kept
in temporary custody on the Sino-French University campus.
In 1926 the arrest of Li and four others was ordered on
charges of instigating a demonstration and disseminating
Communist propaganda. Li took refuge in the French
hospital, then escaped to Canton.
In 1927, during the Kuomintang split, Li (and 3

close friends) staunchly supported Chiang Kai-shek’s
conservative faction. They were on the Central Supervisory
Committee, which met in Shanghai in April and adopted
a resolution demanding the expulsion of all Communists
from the Kuomintang. They also supported the government
established by Chiang Kai-shek on April 18 at Nanking, in
opposition to the Wuhan regime.
Li and two friends sponsored the creation of a board
of universities and university districts. In 1928 three such
districts were established and Li was head of the Peiping
district, but in 1929 the system was abolished by the
minister of education. Li Shih-tseng was also a sponsor of
the Academica Sinica [Academy of Sciences], established
in 1928, and the National Peiping Research Academy,
established in 1929. In Oct. 1929, Chiang Kai-shek’s new
National Government at Nanking drew up regulations for
the Palace Museum and confirmed Li as chairman of the
museum’s board of directors. He held that position until Nov.
1932.
In 1932 Li Shih-tseng went to Geneva to organize
the Chinese delegation to the International Committee on
Intellectual Cooperation sponsored by the League of Nations.
He had not been in Europe for 15 years. While in Geneva,
he established the Sino-International Library. Returning to
China, Li commuted regularly between Shanghai (where he
lived) and Nanking (where he participated in Kuomintang
government and party matters).
In July 1937, when the Second Sino-Japanese War began
(the Japanese attacked Peiping on July 7, then Shanghai
in August), Li was in Europe, traveling between Paris and
Geneva. He returned to China, but left his war-torn homeland
in 1941 and went to New York. Working with an American
named Dolinet, who was publisher of the magazine Free
World, they established a Chinese edition. In 1941 his first
wife died in Paris, France. In 1943 he established the Wood
Shi-fee Institute to honor his long-time friend Wu Chih-hui.
Although Li maintained a residence in New York until mid1945, he made several trips to Chungking and Kunming
during the war.
In 1945 Li returned to China, then joined Yang Chia-lo
in compiling an encyclopedia, the first volume of which was
published in 1946. On 14 Feb. 1946 he married for a second
time in Shanghai, China. [Note: On 16 March 1948 Li
attended and was honored at the first European Soy Congress
held in Paris.] In Sept. 1948 he went to Peiping to celebrate
the 19th anniversary of the National Peiping Research
Academy. But when the Chinese Communists began to
threaten the old capital [Peking], he fled China and went to
Geneva, where he remained until 1950 when Switzerland
recognized the People’s Republic of China.
Li then moved to Montevideo, Uruguay, taking the
Sino-International Library collection with him. In 1954 his
second wife died in Montevideo. After 1954 he maintained a
second home in Taiwan and served as national policy advisor
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to Chiang Kai-shek and a member of the Central Appraisal
Committee, which superseded the Central Supervisory
Committee.
Li Shih-tseng married three times. He and his first wife,
née Yao T’ung-yi, had a son, Li Tsung-wei, and a daughter,
Li Ya-mei. In 1941 his first wife died in Paris. On 14 Feb.
1946 he married Lin Su-shan in Shanghai; she died in 1954
at Montevideo, Uruguay. In 1957, at age 76, he married
T’ien Pao-t’ien, who was about 40 years younger than he, in
Taipei, Taiwan. Li Shih-tseng was apparently still alive when
this book was published in 1968.
Li Shih-tseng is also mentioned under Wu Chih-hui (p.
418).
510. Product Name: Tofu.
Manufacturer’s Name: Lung Kee.
Manufacturer’s Address: 2 Wharf, Fermoy Rd.,
Paddington, London, England.
Date of Introduction: 1967?
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 314. Talk with Craig Sams. 1991. Aug.
24. Starting in late 1967 or early 1968, his macrobiotic
natural foods restaurant named “Seed” purchased fresh tofu
and [mung] bean sprouts from a Chinese company named
Lung Kee on Fermoy Road, Paddington, London, right on
the banks of the canal. It was run by one Chinese man who
employed about 15 West Indian/Jamaican women who made
the foods. Bean sprouts accounted for most of Lung Kee’s
business. Craig has no idea when Lung Kee started making
tofu. Call telephone operator in London. 1991. Aug. 26. Has
no phone number listed for Lung Kee in London.
511. Hewitt, Jean. 1968. Italian specialties all ready to cook.
New York Times. Jan. 29. p. 34.
• Summary: A new mail order service, the Gourmanderie,
in New York City, “has been started to supply such things as
dried lotus roots and star anise from Taiwan, dried cuttlefish
and fermented black bean [sic, beans] from Hong Kong, and
abalone from Mexico.”
512. Wai, Nganshou. 1968. Chung yang yen chiu yüan hua
hsüeh yen chin so [Investigation of the various processes
used in preparing Chinese cheese by the fermentation of
soybean curd with mucor and other fungi]. Taipei, Taiwan:
Institute of Chemistry, Academica Sinica. 90 p. Jan. Final
technical report. USDA PL 480. Project no. UR-A6-(40)-1.
On USDA grant no. FG-TA-100. [24 ref. Eng; chi]
• Summary: This report is quite similar to (but more detailed
than) Wai’s 1964 article titled “Soybean cheese.” This report
may have been published in Chinese as well as in English.
Contents: Summary. Detailed report. 1. Introduction.
2. Results: Manufacture of soybean cheese (description
of the process), microbiological investigations, analyses
(preliminary analysis, coagulation of soybean protein by

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

same strain of Actinomucor elegans as that used in Taiwan.
(14) Sporangiophores and sporangia. Magnification
180x. (15) Sporangiophores and sporangia. Magnification
180x. (16) Columella. Magnification 700x. (17) Sporangium.
Magnification 700x. Address: Principal Investigator,
Research Fellow and Director, Inst. of Chemistry, Academia
Sinica, Taiwan.
513. Adams, Ben. 1968. San Francisco: An informal guide.
Revised by Nora Lapin, 3rd revised ed. New York, NY: Hill
and Wang. xvi + 236 p. March. Foreword by Jessica Mitford.
Illust. (by Charles Mattox). Index. 20 cm.
• Summary: Under Chinese restaurants–Page 89: “Sun Tai
Sam Yuen [Cantonese], 622 Jackson St.,... YU 2-2844. An
unpretentious Chinese eating house with regular dinners and
all the tried-and-true Chinatown dishes. But you can also
get here some delicious and unusual specialties–Chinese
sausage, salted vegetable with pork, and Chinese red cheese
[fermented tofu] and pork.”
Note: The Japanese restaurant Yamato Sukiyaki House is
at 717 California (near Grant). Sukiyaki is served at the table
on a hibachi, seasoned with soy sauce.
514. Watanabe, Bunzo. 1968. The Japanese oilseed
processing industry. Soybean Digest. May. p. 36, 38.
• Summary: Tables show: (1) Imports of soybeans to
Japan during calendar year 1967 by country of origin:
USA 81%, Red China 19%, Other countries 1%. Total
imported: 2,169,000 metric tons (79,710,000 bushels). (2)
Consumption of edible refined oils and fats in Japan (19631967). Per capita consumption rose from 13.58 lb in 1963
to 18.08 lb in 1967. (3) Total oils and fats production in
Japan (1963-1967), imports and domestically grown, by
oilseed type. Soybeans are by far the most important oilseed,
followed by rapeseed. Rice bran is the main domestic source
of oil. (4) Consumption of soybeans in Japan classified
by utilization (1963-68, 1,000 metric tons). The following
figures are for 1968 (1,000 metric tons): Crushed for oil
1,739. Foods: Tofu and aburage 294. Miso 170. Natto 50.
Frozen tofu 40. Shoyu 15. Kinako 13. Other 70. The total
used for food grew from 497 in 1963 to 652 in 1968.
Photos show: (1) American Soybean Association
(ASA) executives seated around a table holding chopsticks
at tempura luncheon with Mr. Watanabe, who is president
of the Japanese Oilseed Processors Association, and other
Japanese oilseed officials. From left, Shohei Takai, managing
director Japan Oilseed Processors Association (JOPA);
S. Yamada, manager oils and fats division, Ajinomoto
Co., Inc; Scott Sawyers, ASA country director in Japan;
Chet Randolph, ASA executive vice president; Mr. Bunzo
Watanabe; and Hiroshi Higashimori, chief secretary JOPA.
Tempura is a substantial outlet for soybean oil. (2) Portrait
of Bunzo Watanabe. Address: Japanese Oilseed Processors
Assoc., Japan.
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515. Shinoda, Osamu. 1968. O-tôfu no hanashi [The story of
tofu]. Rakumi 6:4-8. June. [Jap]*
• Summary: An exhaustive search of the early Chinese food
literature leads the author to believe that the world’s earliest
reference to the word dofu appears in the Qing Yilu / Ch’ing
I Lu (Jap. Seiiroku), written by T’ao Ku in about A.D. 950,
just before the Sung dynasty. This was more than 1,000 years
after the supposed discovery of tofu by Liu An prior to 122
B.C. Address: Japan.
516. Lal, M.S. 1968. Soybean research. Jawaharlal Nehru
Krishi Vishwa Vidyalaya, Technical Bulletin No. 10. v + 87
p. Sept. (Jabalpur, India). *
• Summary: The soybean was probably introduced to India
through China through the Himalayan mountains several
centuries ago. Some believe that it was also brought via
Burma by traders from Indonesia. Small, black-seeded
varieties were successfully grown in the central provinces
of India in 1882, and the soybean has been cultivated in the
northern hills for centuries. Address: Directorate of Research
Services, JNKVV, Jabalpur.
517. Wang, Hwa L.; Ruttle, Doris I.; Hesseltine, C.W.
1968. Protein quality of wheat and soybeans after Rhizopus
oligosporus fermentation. J. of Nutrition 96(1):109-14. Sept.
[17 ref]
• Summary: The growth of rats fed fermented wheat
improved significantly over those fed unfermented
wheat. The Protein Efficiency Ratio (PER) of wheat and
wheat/soybean mixtures was significantly increased by
fermentation with Rhizopus oligosporus NRRL 2710,
although that of soybeans alone was unchanged. These
improvements were partly attributed to the increase in
availability of lysine in wheat by fermentation. A mixture
of equal parts wheat and proteins gave a good pattern of
amino acids. The fermentation process raised the PER of
the mixture so that it was comparable to casein. Address:
Northern Regional Research Lab., Peoria, Illinois.
518. Lo, W.Y-Y.; Steinkraus, K.H.; Hand, D.B.; Wilkens,
W.F.; Hackler, L.R. 1968. Yields of extracted solids in
soymilk as affected by temperature of water of various pretreatments of beans. Food Technology 22(10):120-22. Oct.
[6 ref]
• Summary: “Soybeans soaked 8 hours before extraction
yielded higher milk solids than unsoaked beans or bean
flour in spite of a loss of 1.6% solids in the soak water.
An extraction temperature between 55 and 65ºC gave the
highest yields of solids in the milk regardless of the pretreatment. Using beans pre-soaked at room temperature,
extraction temperatures ranging from 45 to 80ºC gave higher
yields of solids than other temperatures or pre-treatments.
Temperatures of extraction above 85ºC resulted in substantial

decreases in the solids extracted in soymilk. A gradual rise
in the pH of soymilk was observed as the temperature of
extraction was increased from 30 to 95ºC.”
“Pre-soaked beans yielded a higher average volume of
soymilk than either non-soaked beans or bean flour... When
beans were ground at temperatures above 85ºC, additional
difficulties were encountered in filtering the soymilks, which
resulted in decreased volumes in the soymilks produced.”
“The Chinese have traditionally used pre-soaked beans
ground with added water because of the difficulty of grinding
dry beans in stone mills.” Address: Cornell Univ., Geneva
New York.
519. Chen, Philip S.; Chen, Helen D. 1968. Soybeans for
health, longevity, and economy. 3rd ed. South Lancaster,
Massachusetts: The Chemical Elements. xii + 242 p. Nov.
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956
edition, third printing. Address: 1. Prof. of Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
520. Chen, Philip Stanley; Chen, Helen D. 1968. Soybeans
for health, longevity, and economy. 3rd ed. St. Catharines,
ONT, Canada: Provoker Press. ix + 242 p. Illust. Index. 21
cm. [24 ref]
• Summary: This is a reprint of the 1956 edition
published by The Chemical Elements (South Lancaster,
Massachusetts)–except that Appendix B has been updated
using the 1961 Soybean Blue Book.
On the copyright page is a detailed print history of this
book: Copyright 1956, 1962 Philip Chen. Second printing,
April 1957. Third printing, June 1959. Second edition, Jan.
1962. Third edition, Nov. 1968. Second printing, July 1970.
Third printing, July 1975. Address: 1. Head of the Chemistry
Dep. and Chairman of the Div. of Biology and Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
521. Shinoda, Osamu. 1968. Tôfu-kô [Thoughts / treatise on
tofu]. Fuzoku (Historical Review of Manners and Customs)
8(11):30-37. Nov. [10 ref. Jap]
• Summary: An exhaustive search of the early Chinese food
literature leads the author to believe that the world’s earliest
reference to the word dofu appears in the Ch’ing I Lu (Jap.
Seiiroku), written by T’ao Ku in about A.D. 950, just before
the Sung dynasty. This was more than 1,000 years after the
supposed discovery of tofu by Liu An prior to 122 B.C.
Shinoda (born 1899, and considered by many to be
Japan’s greatest modern food historian) believes that after the
middle of the T’ang dynasty (i.e., after about A.D. 750), the
Chinese, who still had no dairy animals, began to make tofu
instead of dairy cheese. By the start of the Sung dynasty in
A.D. 960, tofu was popular all over China. After publication
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of the Ch’ing I Lu, reference to tofu began to appear in many
other Chinese works.
On p. 35 of this article is a table showing the 12 earliest
known Japanese documents that mention tofu. The table
contains three columns: (1) The title of the document in
Japanese. (2) The year it appeared. (3) The name given to
tofu in the document (for example, Tofu-jiru, or shirakabe, or
dengaku).
The following is our best effort to romanize and translate
these. (1) Kagenki. [Record]. 1238. Taufu-jiru. (2) Gion
shigyô nikki [Diary of the execution of Gion]. 1350. Mori.
(3) Inryôken nichiroku [Daily records of Inryôken]. 1437.
Dengaku. (4) Jinson Daisôjô ki [Record of Jinson Daisôjô].
1457. Tôfu. (5) Oyudono no Ue no nikki [Diary of Oyudono
no Ue]. 1477. Oden. (6) Gohôkôin Konoe Masaie ki [Record
of Gohôkôin Konoe Masaie]. 1479. Shirakabe. (7) Ninagawa
Chikamoto ki [Record of Ninagawa Chikamoto]. 1483.
Shirakabe. (8) Shoken nichiroku [Journal of Shoken]. 1486.
Dengaku. (9) Inryôken nichiroku [Journal of Inryôken].
1487. Mura Dengaku. (10) Rokuon nichiroku [Journal of the
Deer Garden]. 1489. Tofu. (11) Tsuneatsu Hôin nikki [Diary
of Tsuneatsu Hôin]. 1532. Tofu. (12) Shishinki [Record of
my heart]. 1534. Tengaku. Address: Japan.
522. Chicago Daily Defender. 1968. Consumer tips. Dec. 14.
p. 26.
• Summary: “Sufu is a Chinese soybean cheese. The ‘snafu,’
or problem was developing a fool-proof method of making
good sufu without undesirable off flavors.” Professor
Nganshou S. Wai of Taiwan did just that, working under a
grant from the USDA.
523. Dobson, W.A.C.H. 1968. The language of the Book of
Songs. Toronto, Canada: University of Toronto Press. xxix +
321 p. Illust. 26 cm. [35* ref]
• Summary: This book is a study of the grammar of the
Book of Songs, which spans the period from the 11th century
to the 7th century B.C. and contains a greater variety of
grammatical auxiliaries than any other text in Archaic
Chinese. “The book is an anthology comprising some 305
pieces, which range in subject matter from songs of courtship
and marriage, daily life and the like, to the dynastic hymns
of the rulers’ ancestral shrines. The anthology in something
like its present form was certainly in existence at the time of
Confucius (551-479 B.C.), for Confucius advocates its study
and cites frequently from ‘The Songs’” (p. xix). The poems
are numbered in this text in the order of the Mao edition,
from 1 to 305
From a very early date the anthology was divided
into four parts: Chou Sung dates from about the 11th to
10th centuries B.C. Ta Ya dates from about the 10th to 9th
centuries B.C. Hsiao Ya dates from about the 9th to 8th
centuries B.C. Kuo Feng dates from about the 8th to 7th
centuries B.C. The individual pieces, with the exception of

six or seven, are all in rhyme (p. xx-xxi, xxviii).
Note 1. Hymowitz (1970, p. 416) makes this division
easier to understand by stating that Dobson divided the 305
odes into four time periods as follows: Period 1–Odes 266305, c. 11th to 10th century B.C. Period 2–Odes 235-265, c.
10th to 9th century B.C. Period 3–Odes 161-234, c. 9th to
8th century B.C. Period 4–Odes 1-160, c. 8th to 7th century
B.C.
Note 2. Dobson does not translate any of the six poems
that mention soybeans (shu) or soybean leaves (huo).
Note 3. Karlgren was the great researcher on this book.
Address: Prof. of Chinese and Senior Fellow of Massey
College, Univ. of Toronto.
524. Hahn, Emily. 1968. The cooking of China. New York,
NY: Time-Life Books. 206 p. Illust. (many color photos).
Index. 28 cm. Series: Foods of the World.
• Summary: Another superb work in this superlative series
from the editors of Time-Life Books. This book is about
cooking in China, where the author lived (in Shanghai),
before the 1949 Communist revolution.
Contents: Introduction: The cooking of the world’s
oldest civilization. 1. An ancient and honorable art. 2.
“Chinese cooking” in your own kitchen. 3. Secrets of savor
and spice. A reverence for good food. 5. Oriental staff of life.
6. Gentle teas and strong spirits. 7. Feasts for festivals. 8. A
cuisine for all continents.
China, the world’s oldest existing civilization, has the
world’s most ancient cuisine–as well as one that is both
great and profound (p. 6). When the Red Guards of China’s
Cultural Revolution appeared in the 1960s, they “attacked
every symbol of what they regarded as bourgeois culture.
Among the targets in Peking were the city’s fine restaurants.”
In the process they destroyed much of China’s culinary
heritage–but only inside of China (p. 7). An article by Peggy
Durdin in the New York Times was titled “Mao’s great
crime against cuisine” (p. 184). Chinese food is, of course,
about life, but it is also about health, and it can resonate on
numerous symbolic levels (p. 7).
The southern provinces of China, Fukien, Kwantung,
Yunnan, and Kwangsi, enjoy tropical temperatures year
round and more than 80 inches of rain. Here rice is the main
crop. Yet China is a mountainous country, with 60% of its
land at elevation 6,500 feet or higher; only 11% of its land
can be cultivated (compared with 80% in the USA) (p. 10).
Fukien, a coastal province to the south, makes the best soy
sauce in China, and stewing is called “red cooking” because
of the color imparted by the soy sauce (p. 16, 42).
Vegetable oil is very important in China because the
Chinese rarely use butter (p. 29). “For protein the Chinese
depend heavily on the soybean, which has for this reason
been called the cow of the East.” Soybean oil is used for
cooking. Soybean milk is a good substitute for cow’s milk.
And “doctors, even Western doctors–prescribe it for babies
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who cannot get mothers milk and are allergic to cow’s
milk” [sic]. From soymilk one can make “bean curd, an
exceptionally high-protein food known in China as ‘the meat
without bones.’” Bean curd is made by curdling soybean
milk with gypsum, then pressing the curds into pieces about
3 inches square by ½ inch thick. “The thickened curd skin
[sic, yuba] is a food by itself, with a more concentrated
flavor. Fermented bean curd [fermented tofu] tastes much
like cheese.” Both soy and mung-bean sprouts are used in
China, “In one form or another the soybean can be found in
dishes eaten at every meal” (p. 29).
A two-page color photo spread and legend (p. 61-63)
shows (numbered) basic Chinese ingredients, incl. “13.
Fresh bean curd. 14. Dried bean-curd skin” [yuba]. Buddhist
monks and nuns in China are strict vegetarians; special foods
that simulate meat have been developed for them. The main
ingredients in these dishes are bean curd and gluten. These
include vegetarian “duck made from crisp bean-curd skin,
colored and shaped to look like the bird’s flesh” and “chicken
roll in hoisin sauce, the ‘chicken’ made of soft soybean curd”
(p. 64, 67, 70).
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term “beancurd skin,”
apparently to refer to yuba.
Note 2. This is the earliest document seen (Jan. 2014)
that describes the use of yuba, or of tofu, to make meat
alternatives.
A full-page color photo and legend (p. 74-75) shows
(numbered) Chinese sauces and condiments, incl. “1. Hoisin
sauce. 3. Soy sauce. 8. Yellow-bean paste, or thick bean
sauce. 11. Fermented black beans. 14. Red bean [azuki]
paste.” “Among the best known of Chinese seasonings is soy
sauce, which was mentioned in several Confucian classics
as early as the Fifth Century B.C.” [sic]. Other condiments
made from soybeans are bean paste (for preserving and
flavoring meat) and hoisin sauce (widely served with Peking
duck). “It is said that the best grades of soy sauce can take as
much as six to seven years of aging to reach perfection, and
that the making of superb soy sauce requires ‘as much art in
its preparation as good French wines”’ (p. 74-75, 77).
The controversy over M.S.G. is discussed. “A really god
Chinese chef considers it a questionable shortcut for giving
taste to second-rate foodstuffs, but most Chinese cooks admit
that its use in certain dishes is perfectly valid” (p. 77-78).
The emperor Chien Lung (1735-1796), 4th ruler in the
Manchu [Qing] dynasty, wrote an Ode to Tea (p. 91). In
China there is an intimate association between eating and
health (p. 91).
Recipes: “Steamed bass with fermented black beans
Tou-shih cheng hsien yu (with “2 teaspoons fermented black
beans,” soy sauce, Chinese rice wine, and shredded fresh
ginger root, p. 104).
Most festivals (each with a feast) in China are based on
events of agricultural importance; the two most important

are New Years and the Moon Festival (p. 155, 162, 164-65).
A Peking duck is “brought to the exact degree of plumpness
and tenderness through force-feeding,” then roasted slowly,
suspended by hooks, in a mud-lined oven “until the thick,
fat skin becomes golden in color. This crackled skin is
the choice part of the dish.” The skin, a piece of the meat,
a spring onion, and thick, sweet hoisin sauce are served
enfolded in a thin wheat-flour “pancake” (p. 158, 15).
The history of chop suey (unknown in China) and chow
mein (had an honorable origin in China) are discussed (p.
178-79).
The first wave of Chinese to America came with the
gold rush and transcontinental railway. Most were laborers
from southern China. The first Chinatown in the USA was
established in San Francisco (1850s), followed by New York
City (Manhattan, 1870s). Most early American Chinese
restaurants reflected their social status, serving inexpensive
foods. In the early 20th century, as China’s Republican
revolution was gaining momentum, a second wave arrived to
study. These young people, also mostly from southern China,
came from far more prosperous backgrounds than those in
the 1st wave and they wanted better food. Restaurants were
started or upgraded to suit their tastes. Thus, it “was the
southern school of cookery that first spread over the world
outside China” (p. 179).
China has three great regional cuisines: Cantonese
(southern), northern, and Szechuan (p. 179). Six photos
show “The Americanization of the fortune cookie: Assembly
line at a factory in New York City’s Chinatown.” A twopage spread shows many of the “fortunes” found in fortune
cookies (p. 195-97).
“A guide to ingredients in Chinese cooking” (p. 19899) includes: Bean curd, fresh: Square. Bean-curd skin
[yuba] (“Thin stiff sheets of dried bean curd. Sold by
weight... {5 to 6 sheets weigh about 1 ounce”}). Bean
sprouts (“Young sprouts of the mung bean”). Black beans,
fermented (“Strongly flavored, preserved black soybeans.”
Sold in cans or plastic bags). Brown bean sauce (“Thick
sauce made from fermented yellow beans [huang dou =
yellow soybeans], flour and salt. Sold in cans of 1 pound
or more”). Hoisin sauce (“Sweet, brownish-red sauce made
from soybeans, flour, sugar, water, spices, garlic and chili for
use in cooking. Sold in 1-pound cans and up”). Oyster sauce
(“Thick brown sauce with a rich flavor, made from oysters,
soy sauce and brine”). Red bean paste (“Thick, sweet paste
made from red soybeans” [sic, azuki beans]). Salted eggs and
thousand-year eggs. Sesame seeds and sesame seed oil. Soy
sauce (“Pungent, salty, brown liquid made from fermented
soybeans, wheat, yeast [sic, mold] and salt”). Vegetable steak
(“A vegetarian food that looks like a small beefsteak but is
made from wheat gluten. Sold in cans”). Address: Author,
lives in England with her husband.
525. Hahn, Emily. 1968. Recipes: The cooking of China.
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New York, NY: Time-Life Books. 119 p. Illust. (many color
photos). Index. 23 cm. Series: Foods of the World. Revised
ed. 1973, 1980, 1981. [1 ref]
• Summary: A recipe for “Shua-yang-jou–Mongolian fire pot
(rinsed lamb)” (p. 28-29) calls for “1 tablespoon fermented
red bean curd, mashed.”
Note: This is the earliest English-language document
seen (Oct. 2011) that contains the term “red bean curd” or
that uses the term “fermented red bean curd” (or “fermented
red beancurd”) to refer to red fermented tofu.
The excellent “Guide to ingredients used in Chinese
cooking” (p. 115-19) is identical to that found in the larger
companion volume, The Cooking of China (Hahn 1968, p.
198-99). Address: Author, lives in England with her husband.
526. Who was who in America, historical volume: P.H.
Dorsett. 1968. Chicago, Illinois. See p. 259.
• Summary: Palemon Howard Dorsett is known for his work
of introducing foreign plants to the USA. Birth: Carlinville,
Illinois, on 21 April 1862, the son of William Newman
Dorsett and Laura Oceola. Earned B.A. degree from the
Univ. of Missouri, 1884. Married Mary Virginia Payne,
of Columbia, Missouri, on 12 Sept. 1892; she died on 13
August 1905. They had 1 son, James H. Dorsett (deceased).
He was with the U.S. Department of Agriculture (USDA)
since 1891; field office worker, and has assisted in building
up 6 plant introduction gardens under the USDA; leader of
an agricultural exploring expedition to Brazil, 1913-14; to
China, 1924-26; Dorsett and Morse Agricultural Expedition
to Japan, Chosen [Korea], Manchuria and Northern China,
1929-31. Member American Genetic Association (life),
American Red Cross (life), Botanical Society of Washington,
Episcopalian. Mason. Home: Bell, Maryland (P.O. Glendale,
MD, R.F.D. 1). Address: U.S. Dept. of Agriculture,
Washington, DC.
Note: An entry in the card catalog at the National
Agricultural Library states that P.H. Dorsett died in 1943. His
obituary appeared in the Washington Post on April 2. (p. 9B,
col. 4).
527. Lee, Elinor. 1969. Elinor Lee’s notebook: Sufu on rye?
Washington Post, Times Herald. Jan. 30. p. D1.
• Summary: “If someone should ask you about Sufu don’t
be caught short. Tell them Sufu comes from Tofu, and the
Chinese have known about it for centuries.” And you can
tell them that Sufu may soon be available in flavors such as
garlic, wine, or vinegar.
“Sufu [fermented tofu] is a soybean cheese made from
Tofu, a soybean curd.” The Chinese have been making it for
centuries. Recently a Taiwanese scientist has found a way
to make Sufu without a beany flavor. And a USDA scientist
says Western flavors can be added.
528. Product Name: [Tow-foo-fah (Oboro), and Soymilk].

Manufacturer’s Name: Super-Soy Specialty.
Manufacturer’s Address: No. 19, Jalan Dato Teoh Siew
Khor, Kluang, Johor, West Malaysia. Phone: 07-717558.
Date of Introduction: 1969 January.
New Product–Documentation: Form filled out by Richard
F.C. Chan. The business was started on 1-9-1969. He uses
100 lb/day of soybeans. His business card describes him as a
“Soycrafter. Soyfoods–Natural and Health Giving.”
529. Soybean Digest. 1969. New method of making Chinese
sufu. Feb. p. 54.
• Summary: “The Chinese have been making a soybean
cheese called sufu for centuries; but it remained for U.S.
and Taiwan scientists to develop a foolproof method of
making good sufu with no undesirable off flavors, reports
Dr. Clifford W. Hesseltine, a U.S. Department of Agriculture
microbiologist. Research on sufu was conducted by Prof.
Nganshou S. Wai of the Academy of Science, Taiwan,
where he worked under a P.L. 480 grant from USDA’s
Agricultural Research Service. Dr. Hesseltine, Northern
Utilization Research Laboratory, Peoria, Illinois, was the
ARS sponsoring scientist.
“Wai found that the key to making good sufu without a
beany flavor is to ferment with a pure culture of the fungus
Actinomucor elegans... Dr. Hesseltine says ARS scientists
can easily incorporate acceptable Western flavors into the soy
cheese.”
530. Khan, Ahmed Mustafa; Ali, Safdar. 1969. Varietal
and cultural studies in soybean. West Pakistan Journal of
Agricultural Research 7(1):67-85. March. [19 ref]
• Summary: Soybean is a new crop in Pakistan and trials
are being conducted to determine its potential in the country.
Studies at the Agricultural Research Inst., Tandojam, have
shown that soybean can be successfully grown in the whole
Hyderabad Division.
A two-year study was conducted during 1964 and 1965
to compare the performance of seven promising exotic
soybean varieties: Diashoka (from Japan), Loppa (China),
I-F/60-1 (China), Palmetto (Taiwan, China), Improved
Pelican (USA), E-G-5 (Philippines), and Numa Hung
(China). These were compared with K-30, a standard variety
from Dacca (East Pakistan) and S.B.L., another standard
variety from Lyallpur [Faisalabad] (West Pakistan). The
varieties I-F/60-1 (China) and Improved Pelican gave
the best yields. Loppa was matured the earliest (89 to 93
days). Planting on June 22 gave a significantly better yield
than planting on May 22 or July 22. Address: Agricultural
Research Inst., Tandojam, Pakistan.
531. Chinn, Thomas W.; Lai, Him Mark; Choy, Philip. eds.
1969. A history of the Chinese in California: A syllabus.
Chinese Historical Society of America, 17 Adler St., San
Francisco, CA 94133. 81 p. Sixth edition, slightly revised, is
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1984. [150+* ref]
• Summary: In Chinese Gold: The Chinese in the Monterey
Bay Region, author Sandy Lydon describes this as a
remarkable work by the extremely active Chinese Historical
Society. Lai is a professor at the Univ. of California,
Berkeley. The book costs $12.05 postpaid. Thomas W.
Chinn is described as the patriarch of all Chinese-American
historians. A syllabus is a summary outline of a course of
study.
Contents include: Pre-Columbian contacts–Fact or
myth? Geographical background (Most Chinese-American
immigrants are Cantonese). Map of Kwangtung province.
Language. Map of Acapulco-Manila trade routes. Early
contacts with the West. First Chinese in the New World (the
Americas). Chinese in the Americas in the 18th and early
19th centuries. Chinese pioneers in California. Early Chinese
in San Francisco. San Francisco Chinatown in the 1850’s
(it began to take shape during the 1850s). Why the Chinese
came: The Closed Door Policy of China, the Opium War
and its aftermath, the T’ai-p’ing Rebellion and the triads,
the Punti-Hakka feuds. Emigration and the Chinese imperial
government: Prohibition of emigration, indifference of the
Ch’ing government, change in Chinese policy, establishment
of diplomatic relations. The “coolie” trade: The reason (arose
after the abolition of the slave trade; early shipments under
contract were from 1845 to 1855; ended during the 1870s),
the “pig” business, efforts to control. How they came:
Contract labor, credit-ticket system, immigration after the
exclusion act (law), the voyage to California (usually from
Hong Kong), the arrival. Chinese population in the United
States (1850-1900; there were 4,825 in 1850, 25,000 in 1852,
and 107,000 in 1890). Number of Chinese in California by
counties (there were 75,132 Chinese in California in 1880
out of a total population of 864,694, or 8.6%). Early Chinese
newspapers. From sojourner to citizen. Bibliographies.
Transliteration of Chinese words. Address: San Francisco,
California.
532. Stanton, W.R.; Wallbridge, A. 1969. Fermented food
processes. Process Biochemistry 4(4):45-51. April. [34 ref]
• Summary: “Fermentation of starch tubers such as cassava
with fungal organisms such as Rhizopus can result in a food
product with significant increases in protein content.” The
cassava dough is inoculated then extruded (like noodles) into
fermentation trays.
Table 1 shows many different “vegetable cheeses and
related fermented foods.” The first such food mentioned
is minchin, made from wheat [gluten] in China. The
microorganisms used are Paecilomyces, Aspergillus,
Cladosporium, Fusarium, Syncephelastrum, Penicillium, and
Trichothecium species. This is an anaerobic fermentation of
wheat gluten for 2-3 weeks at room temperature during the
winter, with 10% salt added. The product is cut into strips
and used as a condiment. Eaten as a meat substitute, it is rich

in protein, nutritious, and healthy.
Fermented soy products include sufu, tempeh, meitauza,
Hamanatto, shoyu, miso, and natto. Address: 1. PhD, Head,
Microbiology Section, Tropical Products Inst., London,
England; 2. Parke Davis Co.
533. Los Angeles Times. 1969. Mushroom salad for an
appetizer: Culinary SOS. June 19. p. G14.
• Summary: Walter Lee shares a recipe for Asparagus
and beef, which calls for “1 tbsp. [tablespoon] dow see
(fermented black beans), 1 clove garlic,...” Then: “Soak
black beans in water a few minutes. Drain and mash beans
with garlic.”
Note: This is the earliest document seen (Nov. 2011) in
all major U.S. newspapers digitized by ProQuest that uses
the term “dow see” to refer to salted and fermented black
soybeans. The new term appears in 55 documents between
1969 and the present, including this one in 1969, 4 in the
1970s, 7 in the 1980s, etc.
534. Wang, Hwa L.; Ruttle, Doris I.; Hesseltine, C.W. 1969.
Antibacterial compound from a soybean product fermented
by Rhizopus oligosporus. Proceedings of the Society for
Experimental Biology and Medicine 131(2):579-83. June.
[11 ref]
• Summary: “In the course of investigating the proteolytic
enzyme systems of Rhizopus oligosporus Saito, a mold used
for tempeh fermentation, we found that the mold produces
a compound that inhibits the growth of bacteria associated
with cheese making... the cheese failed to become acid
because of failure of the lactic acid bacteria to grow.”
Many fungi produce antibiotics. However it is rare for
Phycomycetes (such as members of the genera Rhizopus
or Mucor) to produce antibiotics. Thus it was unexpected
when this investigation showed that R. oligosporus produced
antibacterial compound(s) that inhibited the growth of
Streptococcus cremoris. “The production of antibacterial
agents by these species certainly would help to explain
the nutritional value of fermented foods as claimed by
natives, and the beneficial effects of tempeh on patients with
dysentery as observed by Van Veen and Schaefer (1950)...
“The compound may not be an important antibacterial
drug, but it is well established that antibiotics, in addition
to minimizing infections, elicit growth-stimulating effects
in animals. All these results, however, emphasize that
antibiotics have a particularly striking growth-stimulating
effect in diets that are deficient in any one of several vitamins
or proteins, or some growth factors still unknown...
“Oriental people constantly are exposed to
overwhelming sources of infection and their diets are
frequently inadequate, yet they possess a wonderful
resistance to disease. Our finding that an antibacterial agent
is produced by R. oligosporus possibly offers a clearer
understanding of the true value of tempeh in the diet of
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Indonesians, and perhaps of fermented foods in the diets
of Orientals.” Address: Northern Regional Research Lab.,
Peoria, Illinois.
535. Claiborne, Craig. 1969. You needn’t be a Charlie Chan
to locate Chinese ingredients. New York Times. Aug. 28. p.
34.
• Summary: Of the world’s two great cuisines, Chinese
dishes are quicker and easier to make than French.
But Chinese ingredients are often hard to find. Proper
pronunciation is part of the problem. One of the best sources
of both ingredients and information about them is John
Leong, owner of Yuet Hing Market (23 Pell St., Manhattan).
“Black beans, he will inform you, are not only good for
steamed sea bass and lobster Canton style, but for spareribs,
crabs, clams and so on.”
A recipe for steamed sea bass calls for “1 teaspoon
fermented black beans.”
536. Claiborne, Craig. 1969. Steamed fish–Chinese style–
gains something in translation. New York Times. Oct. 23. p.
58.
• Summary: A recipe for “Spareribs with black beans”
calls for “1 tablespoon fermented black beans (available in
Chinese grocery stores),... 3 tablespoons soy sauce.” A photo
shows teacher and author Florence Lin.
537. Ho, Ping-ti. 1969. The loess and the origin of Chinese
agriculture. American Historical Review 75(1):1-36. Oct. See
p. 28-30, 35. [105* ref]
• Summary: The first well-defined Neolithic culture in
China is the Yang-shao culture, which seems to have
emerged in the fifth millennium B.C., possibly even earlier.
The loess highland, a semi-arid steppe far west of the great
flood plain of the Yellow River, was the cradle of this
culture, which practiced dryland farming almost exclusively.
Irrigation was not introduced until about 500 B.C., which is
relatively late.
Today there is little doubt that the cradle of Chinese
civilization lies in the area around Anyang, in Henan
province, directly south of today’s Beijing.
The language and disciplinary barriers are so great that
the vast body of Chinese literature concerning food plants

has been little known to Western scientists and seldom
systematically used by Chinese botanists. Of all the early
Chinese literary works, The Book of Odes (Shih-ching)
contains by far the most extensive botanical records. This
highly authentic work illuminates the life of the Chinese
from the late 11th century B.C. to the middle of the 6th
century B.C. This anthology of 305 songs and odes, collected
from the Chou royal domain and the feudal states, mentions
150 plants, which is more than the number of plants
mentioned by the ancient Egyptians. The area covered by
The Book of Odes is a large circle directly south of Peking.
Panicum miliaceum was the most important source of
food for the ancient Chinese. Millets began to be cultivated
by the proto-Chinese in the fifth millennium B.C. if not
earlier. These millets grow well in dry areas and were
probably not irrigated. Rice culture (probably non-irrigated)
probably started about 3,000 B.C., but rice may have been
cultivated in the lower Han River area in the late fourth
millennium B.C.; like wheat, it was consumed by the ruling
classes on ceremonial occasions only.
In early Chinese agriculture, unlike other ancient
agricultural systems of the Old World, there was a
conspicuous absence of leguminous plants rich in protein.
No trace of legumes has been found in any Neolithic site
in North China or in records of Shang oracles (pre 1300
B.C.). Not until the Chou dynasty did the soybean appear
simultaneously in bronze inscriptions and The Book of Odes.
There is little doubt that the soybean is indigenous
to China. According to extensive field observations by
Chinese botanists Sun and Keng, wild varieties of soybeans
are found in many parts of China, including the loess
highland. However they are concentrated mostly in the
eastern provinces north of the Yangtze River. The soybean
has the lowest “efficiency of transpiration” of any common
food plant; it requires a large amount of water to produce a
given amount of solid matter (excluding root), and a long
growing season. The soybean was probably not native to the
semiarid loess highland; more likely it was first domesticated
in the low plains of North China. It “was probably first
domesticated in the eastern half of North China, probably
not much earlier than the eleventh century B.C. By Chou
times the peculiar nitrogen-bearing nodules of the root of
the soybean plant had apparently been well observed by
peasants and by those learned men who
enlarged the Chinese vocabulary. Unlike
the early Chinese logographs [characters]
for other cereal plants, which emphasize
the stem and leaves, the emphasis of
the new character shu (soybean) was
on the nodules of its root. Since the
numeral three symbolizes many, the
three elongated dots at the lower half of
the character pictographically represents
the root’s bulging nodules caused by
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rhizobium” (Hu Tao-ching 1963). The character shu is shown
at five stages in its evolution.
“The effect of the domestication of the soybean on
Chinese agriculture and on the ancient Chinese cannot be
exaggerated. At long last, the Chou Chinese had found a food
plant that, instead of causing soil exhaustion, actually helped
greatly to preserve and enhance the fertility of the soil. The
soybean supplied all classes of the population with cheaper
and more abundant protein and also with an important source
for oil, although the art of extracting oil was as yet unknown.
Not until the soybean was domesticated did the ancient
Chinese cropping system become well balanced. Once the
benefits of the soybean became known, its subsequent was
fairly rapid. The various works written or compiled during
the fourth and third centuries B.C. usually mention the
soybean and millets as the two most important sources of
food.”
The word “loess” (derived from the German Löss and
first used in English in 1833) is an unstratified usually buff to
yellowish brown loamy deposit found in Asia, Europe, and
North America, and believed to be chiefly deposited by the
wind. Address: Dep. of History, Univ. of Chicago, Illinois.
538. SoyaScan Notes. 1969. Chronology of Eden Foods,
Inc. Part II. 1973 to Nov. 1981. 31 Jan. 1992. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Continued: 1973 March–Eden moves into a
larger warehouse at 310 West Ann Street in Ann Arbor,
sharing it with Midwest Natural Foods, which initially
was not a competitor. At about this time, Ron Roller starts
working full-time for Eden. While at this warehouse, in
late 1973 or early 1974, Eden receives its first shipments of
imported Japanese natural foods from Mr. Kazama of Mitoku
in Tokyo. Tim Redmond had ordered these foods from Mr.
Kazama at a meeting of the Natural Foods Distributors
Association in Florida. Initially Eden was forced to import
Erewhon-branded products. Redmond recalls that at this time
he was working at and managing the warehouse and Potter
was working at and managing the retail store. Redmond was
managing the corporation because he controlled it.
1973 summer.–The Eden retail store moves to a much
larger location at 330 Maynard St. in Ann Arbor, on the
University of Michigan campus. It now includes three
operations under one roof in 6,000 square feet of leased
space: A large natural foods retail store, a natural fast-food
deli, and a natural foods bakery named Sun Bakery that had
relocated itself from Kalamazoo, Michigan. This operation
proved to be very profitable; it paid off all Eden’s debts and
paid for the new warehouse, offices, trucks, and equipment.
1973 July–Bill and Judy Bolduc leave Eden Foods,
selling their stock to Mike Potter for $2,500 cash. Tim
Redmond becomes president. Redmond ends up owning 51%
and Potter 49% of the shares in Eden Foods. Potter recalls
that he bought the stock directly from the Bolducs, then

gave a small amount to Redmond so that Redmond would
have majority ownership. Redmond recalls that the Bolducs
sold their stock back to the corporation, then Redmond sold
enough shares to Potter so that he (Redmond) would keep
control with 51% of the shares.
1973 late or 1974 early–Potter and Redmond become
equal owners of Eden Foods after Potter loans the company
$44,000 (entrusted to him by his father), then converts the
loan into an investment in the company in exchange for
equal ownership.
1973 Sept.–Mike Potter becomes president of Eden
Foods at the unanimous recommendation of an employee
steering committee. At about this time Midwest Natural
Foods starts to compete with Eden Foods, carrying many of
the same products that Eden carries plus dairy products and
frozen foods. Eden has never sold dairy products or frozen
foods and, in the face of new competition from Midwest,
Michael Potter reaffirms this position. This decision makes
it impossible for Eden to become a full-line distributor like
Midwest, and lays the groundwork for Eden’s eventual
decision in 1986 or 1987 to discontinue distribution to retail
stores and focus on manufacturing of natural foods.
1974 spring–Eden moves from 310 West Ann St. into a
larger warehouse at 4601 Platt Road. This move extricates
Eden from what had become a “pathetic relationship” with
Midwest Natural Foods. Redmond is sure that he and Potter
became equal partners before this move.
1974 March 7-8–Michael Potter represents Eden at
the meeting of Natural Foods Distributors at the Janus
conference room in Seattle, Washington.
1974 Oct.–Potter makes the first of his eleven trips to the
People’s Republic of China. On the way back he visits Yuko
Okada at the Muso Company in Osaka, Japan. Potter decides
to import exclusively from Muso.
1977 Aug.–Eden Foods opens Turtle Island restaurant at
315 South State St. in Ann Arbor.
1979 spring–Cliff Adler, a painter renovating apartments
in Ann Arbor, is hired by Michael Potter to work for Eden
in Chicago, Illinois, to try to expand their sales to natural
food retail stores. During that summer Cliff lends Eden
Foods $100,000, for which he is paid bank interest rates. Tim
Redmond, however, believes Cliff was hired as a salesman in
1976, and that on 15 March 1979 Cliff became a shareholder
in Eden Foods, buying 10% of the stock.
1979 Nov. 26–The Eden warehouse at 4601 Platt Road,
Ann Arbor, Michigan, is destroyed by a large fire. According
to the Ann Arbor News (Nov. 27-29) total damages are
estimated at $650,000. Eden Foods, organized in 1970,
employs some 100 persons in distribution and production,
supplies about 500 natural food stores and restaurants, has
annual sales of about $5 million, and is said by its owners to
be “the largest natural foods distributorship in the Midwest.”
This fire burned many of Eden’s key records, including
records that would have helped in determining dates and
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facts for this chronology. Eden has never kept a written
chronology of key events in the company’s history.
1979 Dec.–Within 10 days after the fire, the board of
directors (Potter, Adler, and Redmond) meets, authorizes
a large number of additional shares of common stock,
and decides to give away (free of charge) shares of Eden
Foods’ common stock to six key employees/managers to
try to motivate them to stay with the company and help try
to rebuild it. They also decide to lay off 35 other people.
Shortly thereafter Cliff Adler decides to convert his $100,000
loan to stock (equity)
1980 Jan.–Tim Redmond decides to leave Eden Foods;
he leaves in May, selling most of his stock (he kept 1,000
shares) in exchange for ownership of the Maynard Street
Connection, Inc., which has a retail store and restaurant at
330 Maynard St., which are now separate companies.
1980 Feb.–Now Michael Potter and Cliff Adler each
own 34% of Eden Foods shares, Frank Dietrich (of Natural
Foods, Inc., Toledo, Ohio) owns 10% (which he bought
for $100,000), Ron Roller owns 5%, Michael Gordon 4%,
Mark Cook 4%, Kathy Knor 3%, Bill Swaney 3%, and Bob
Duha 3%. Michael Potter notes that four things saved Eden
Foods (which now had a negative net worth of more than
$800,000) after the fire: (1) Cliff Adler’s conversion of his
$100,000; (2) The incredible cooperation, generosity, and
kindness that Eden received from its suppliers in the natural
foods industry, and their trust that Eden would do its best
to pay back they money at a time when interest rates were
over 20%; (3) Frank Dietrick’s investment of $100,000 in
the company; and (4) The great effort made by natural foods
retail stores and consumers to go out of their way to help
Eden survive by purchasing more Eden products. Note that
it was not until Feb. 1982 that Eden ended up receiving from
its insurer (Hartford Insurance Company) $400,000 net, or
$0.50 for each dollar Eden felt it was owed.
1980 Nov.–Eden Foods headquarters moves into a
20,000 square foot building at 701 Tecumseh Road in the
tiny town of Clinton (population 2,000) about 60 miles
southwest of Detroit.
1981 Nov.–Erewhon Trading Co. files for Chapter 11
bankruptcy protection. Trying to keep up with the superdistributors in their region (especially Balanced Foods)
Erewhon had moved into an 80,000 square foot warehouse
and added too many items to their product line too fast–
which destroyed the company. Stow Mills picked up the
bulk of their business, with Westbrae scooping up most
of the business for their Japanese imports. Eden had not
yet recovered enough financially to take advantage of this
opportunity. Continued.
539. Chen, C.; Nuttonson, M.Y. 1969. The agricultural
regions of China. Washington, DC: American Inst. of Crop
Ecology. *
• Summary: Describes selected agro-climatic characteristics

of seven agricultural regions of China. Soybeans are a major
crop in the northeast (along with corn, millets, and sorghum),
north (along with wheat and corn), and central (along with
rice, wheat, and cotton) regions.
540. Hymowitz, T. 1969. On the origin of the soybean
(Abstract). Agronomy Abstracts. p. 9.
• Summary: The soybean emerged as a cultivated crop
in northeast China around the eleventh century B.C.
Subsequently, soybean cultivation filtered down to the rice
bowl of south China. As of 1968, no trace of soybeans has
been found in any neolithic site in north China. Attempts
by agriculturalists to ascribe antiquity to the soybean
through the works of Emperor Shen-nung and other Chinese
historical figures are in error. The oldest documented
references concerning the soybean are from the Chou period
(circa 11th–3rd century B.C.). Address: Dep. of Agronomy,
Univ. of Illinois, Urbana-Champaign.
541. Lin, Hsiang-ju; Lin, Tsuifeng. 1969. Chinese
gastronomy. New York, NY: Pyramid/Hastings House. 208 p.
With an introduction by Lin Yutang. *
• Summary: Very refined, literate, and poetic, with many
meatless recipes.
542. Lough, Adine Travis. 1969. The miracle of Meals for
Millions. Meals for Million Foundation, Santa Monica,
California. 3 p. 28 cm.
• Summary: On the cover of this typeset 3-column brochure
is printed in large letters: Our founder, Clifford E. Clinton.
1900-1969. “He was a friend of God and Man.” Reginald
H. Helfferich, D.D. [Doctor of Divinity]. In the center of the
cover a large portrait photo shows Clifford Clinton. The text
of the brochure is based on an interview with Mr. and Mrs.
Clinton conducted in 1969.
“The view from Clifford Clinton’s windows high above
Wilshire Boulevard in Los Angeles embraces” the sprawling
city. Two “landmarks, not quite visible, make their presence
very much felt to this man whose dedication to feeding the
world’s hungry is legend.
One man’s dream: On the east in downtown Los
Angeles stands Clifton’s Cafeteria, a haven for the hungry
from the days of the great depression through the present.
To the west in Santa Monica, California, the Meals for
Millions Foundation symbolizes the hopeful future of one
man’s dream, to which he personally has brought so much
fulfillment.
“The son of self-supporting missionary parents, Clinton,
as a boy, saw the ravaging effects of malnutrition on the
people of China where his parents were stationed. It was the
small lad’s assignment to search out the blind infants (left to
die by their parents because of their infirmity) and to bring
them to the missionary school for nourishment, warmth, and
later, their education. A grisly assignment for a child, but
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raised in the Christian philosophy of his parents, he knew
only that he must help.”
The missionary spirit was paramount in the lives of his
parents. “’Their faith in God and their indomitable spirit lent
them the fiber to carry on their work under the most difficult
circumstances.
“’My father first established himself in business–a
restaurant on Market Street in San Francisco–so that he
might be self supporting. Then, shortly after the Boxer
Rebellion [1898-1900], he and my mother moved our whole
family to the interior of North China so that they might
perform their missionary work. The trip from Tientsin
[pinyin: Tianjin] took three weeks by mule and oxcart–15
oxcarts in all–carrying family, furniture and all our goods.
Certainly they intended it as a permanent move.’
“But in 1906, a brief two years later, the senior Clinton
received word that his business in San Francisco had been
completely destroyed by the earthquake. From the brevity of
the cable, he did not at first realize that not only his business
but much of the city had been demolished.
“No longer self supporting, he left his wife and family in
China and returned home to re-establish himself so he could
continue his missionary work.” Eventually he returned to
China to an established mission in southern China. He and
his family had to learn the dialect of the new area. But they
could never accept the harsh fact of so many people crippled
by diseases, malnutrition, and starvation.
Young Clifford Clinton returned to California to serve in
World War I. He then worked with his father in his restaurant
and later married the equally dedicated Nelda Patterson. But
“the indelible awareness of the hungry of the world haunted
this man’s being.
“In 1931 [as the Great Depression was raging] he moved
his wife, two sons and daughter to Los Angeles where he
opened the first Clifton’s Cafeteria. While the location
was changed over the years from 6th and Olive to 7th and
Broadway, with off-shoot sites in other areas, the philosophy
of the owner never vacillated.
“Moral obligation to feed the hungry: ‘We offered to
feed anyone who was hungry,’ Clinton said. ‘It was and
is our earnest belief that anyone making money from the
community must return a portion of that which he receives
back to the community. It was our duty to serve them
whether or not they could pay.
“’You see, we believe the Golden Rule does work. All
we had to decide was how to carry out that concept within
our own field. It was perfectly obvious to us that we had an
obligation to feed the hungry who came to our doors.’
“In the first 90-day period, over ten thousand people
lined the streets around Clifton’s Cafeteria. These were
depression years and the needy far outnumbered the paying
customers. But Clinton would not go back on his word.
“’We had a moral obligation to fulfill our promise. We
offered a full, standard meal–soup, salad, entree, dessert–for

which people could pay 5¢ if they had it, or nothing if they
did not.’
“Soon, in the frantic melee of the hungry rushing to feed
their families, Clifton’s was so swamped that the paying
customers could not get through the doors. Lines of hungry
humanity encircled the cafeteria for blocks around.
“’We were having difficulty just staying in business
but we would not go back on our word–we could not. The
question was never whether we should give it up, it was,
rather, how can we make it work?’
“They secured a site at 3rd and Hill and turned it into a
cafeteria where the needy could be fed. They would receive
a ticket at the 6th and Olive Clifton’s which was good for a
complete meal at the new location. This practical solution
to a seemingly impossible problem allowed business to
continue unimpeded so that the promise of food to the
hungry could be met.’
“Huge protein shortages: ‘Even as the needs of our
local people were being resolved, we realized that we were
making only a dent in the giant problem of world famine.
Later, the second World War created huge protein shortages.
It was impossible to provide nutrition for the more than two
billion people who faced apparent starvation or who would
succumb to the crippling diseases of malnutrition.’
“Impossible? The missionary’s son, reared in the
philosophy of faith in God and service to humanity, could
not allow himself to recognize that word.
“Multi-Purpose Food (MPF) is born: With his wife he
went to see Dr. Henry Borsook of Caltech. Clinton told the
prominent research biochemist, ‘This is what I want. This is
what I must have.” The specifications and requirements of
the new food are listed.
“’It was a tall order,’ Mrs. Nelda Patterson Clinton
smiled reflectively. ‘We were a little embarrassed. After
all, Clinton was not a trained biochemist. However, as a
humanitarian and a businessman, he saw the need from a
practical angle. As far as biochemistry was concerned, we
knew we had gone to the very top in Dr. Borsook.’
“Henry Borsook, whose chief research interest was
protein synthesis and the place of vitamins in the diet,
was excited and delighted. He knew that oilseeds such as
soybeans, sesame and sunflower seeds are the best low-cost
protein grown in quantity on most continents. In this country,
millions of bushels were being pressed for margarine fats
and cooking oils. The residue, remaining after the oils
were extracted (a meal-cake solid matter) was usually [sic,
sometimes] thrown away or fed to domestic animals.
“Using this [soybean] meal-cake as his base, Dr.
Borsook developed a formula meeting every one of Clifford
Clinton’s specifications. This formula, with few variations,
is the same employed in the Multi-Purpose Food (MPF) now
distributed by the non-profit Meals for Millions Foundation,
1800 Olympic Boulevard, Santa Monica, California.”
Continued.
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543. Moore, Raymond S. 1969. China Doctor: The life story
of Harry Willis Miller. 2nd ed. Mountain View, California:
Pacific Press. 215 p.

edition, and many photos from the first edition were omitted.
New photos (located on unnumbered pages 142-47) show:
(1) Harry and Maude Miller at the time of their wedding in
1902. (2) Dr. Miller with a woman victim of goiter in China.
(3) Hong Kong Hospital for Chinese refugees at Tsuen
Wan, completed in June, 1965. (4) Dr. Miller with little
Mohammed Ali, a Bedouin child in Libya. (5) Harry and his
wife Mary in 1957 waiting at the airport in Benghazi, Libya.
(6) Mr. Chan Shun donates 1 million Hong Kong dollars for
the construction of a Seventh-day Adventist hospital in Hong
Kong. Dr. Miller looks on. (7) In 1968 at Albuquerque, New
Mexico, Dr. and Mrs. Miller are given a red-carpet welcome
by Governor David F. Cargo.
544. Nishiyama, Buichi; Kumashiro, Yukio. trans. 1969.
Seimin yôjutsu. 2nd ed. [Ch’i-min yao-shu (Qimin yaoshu)].
Tokyo: Asian Economic Press (Ajiya Keizai Press). [Jap]
• Summary: Translation into Japanese with explanatory
notes and extensive general discussion.

• Summary: The original edition of this book was published
in 1961. This 1969 edition, although it has been completely
re-set, contains only minor revisions: (1) A new color
paperback cover shows a large illustration of Dr. Miller’s
face. (2) This second edition contains a 3-page Postscript
(p. 150-52), which describes his work in Hong Kong (196065, 1969), Philippines (1966), expansion of his work with
soymilk in Hong Kong (“The Hong Kong soft drink industry
dispenses more milks derived from his soybean milk than
all others combined”), other work with soy (“His grainand-soybean-based foods are being adopted as alternates to
meat in lands which cannot support animals as a principal
diet source. They range from soy cheese, milk, ice cream,
and butter-like spreads to simulated steaks, wieners, and
sausages. These vegetable foods now are making headway
even in the United States and other Western countries. In
an era of population dilemmas, Harry Miller reminds the
experts that meat, as compared with vegetable protein, takes
several times the acreage to produce the same amount of
food.”), George McGovern and Food for Peace (1961) which
resulted in sharply increased exports of soybeans from the
USA. (3) The number of pages in the book has been reduced
to 152, from the original 215. (4) The valuable index in
the first edition has (unfortunately) been omitted. (5) The
number of photos has been reduced to 11, from 16 in the first

545. Perkins, Dwight H. 1969. Agricultural development in
China 1368-1968. Chicago, Illinois: Adeline Publishing Co.;
and Edinburgh: Edinburgh University Press. xv + 395 p.
Index. 24 cm. [515* ref]
• Summary: A very important book on this subject.
“Economically oriented interpretation of the relations
between population increase and rises in agricultural
productivity. Rather dubious use of statistical techniques”
(Bray 1981). A map (p. 3) shows the provinces of China, and
another (p. 4) shows the country’s seven regions plus Taiwan
and Tibet. A table (p. 49) shows China’s crops and animals
during the Han dynasty (206 B.C.–A.D. 220). “Grains: Rice,
wheat, barley, millet (3 varieties), sesame. Beans: Soybeans,
small beans [azuki]. Vegetables...”
Concerning beancake (p. 71): “Beancake may not
have appeared until around 1500, although the evidence is
hardly conclusive.* The discovery of the fertilizer potential
of beancake is a significant exception to the more general
picture of a stagnant technology (Footnote: *”Beancake
is not mentioned in the Nung shu (1313 ed.)). The first
reference of which I am aware is referred to in the Ch’en
Tsu-kuei (1958, p. 99). It is also mentioned in Hsu Kuangch’i, 1628, and in the T’ien-kung k’ai-wu [1637], both
seventeenth-century publications.” Conclusion (p. 77):
“Beancake made its appearance for the first time in the
Ming period [1368-1644]...” Beancake was one of the few
commodities generally transported over long distances.
A table (p. 131) shows exports of selected Chinese
farm and processed farm products (selected decades from
1880 to 1959). Amounts are in 1,000 taels prior to 1909 and
1,000 yuan after 1920. During the period 1880-1889, tea
was China’s leading export (41% of total value), followed
by silk (36%), and cotton and cotton textiles (1.6%); beans,
seeds, and oils accounted for only 0.4%. During the period
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1900-1909, silk was China’s leading export (32% of total
value), followed by tea (12%), beans, seeds, and oils (8%),
and cotton and cotton textiles (6%). During the period 19201928, silk was still China’s leading export (24%), followed
by beans, seeds, and oils (17%), cotton and cotton textiles
(7%), grain (5%), and tea (3%).
A map (p. 143) shows the major cities in China in about
1900. The three with the largest population are: Shanghai,
Peking, Tientsin. A map (p. 179) shows that in about the year
1400 half of China’s population is concentrated in 250 miles
radius around Nanking, including Shanghai, Hangchow, and
Hankow.
A table (p. 258) shows soybean acreage statistics in
individual Chinese provinces during 1914-1918, 1931-1937,
and 1957. Soybean acreage grew substantially in the decades
prior to 1937, then decreased markedly by the 1950s. In 1957
the provinces with the most soybean acreage (in million
hectares) were: Shantung 2.07, Honan 1.79, Heilungkiang
1.52, Anhwei 1.037, Kiangsu 0.937, Kirin 0.907, Liaoning
0.729. Total: 12.74 million ha.
A table (p. 280) shows soybean yield statistics (in
catties/mou) in individual Chinese provinces during
1931-1937, those given by Buck, and 1957. In 1957 the
provinces with highest soybean yields were: Liaoning 233,
Heilungkiang 149, Hupei 114, and Kweichow 111.
A map (p. 352) shows the Chinese treaty ports as of
about 1900.
A likin is a commercial tax on commodities passing a
revenue station.
China’s agriculture feeds a quarter of the world’s
population on 7% of the Earth’s cultivated land. During the
Han dynasty China’s population and hence its agriculture
were concentrated on the North China Plain and to the west
of the gorges of the Yellow River where, for reasons of
military defense, the capital was located. The crops were
almost entirely dry farmed, with millet as the key crop.
Perkins speaks very highly of Ho Ping-ti. China has never
been a major producer or consumer of meat. Pork has always
been the principal meat of the common man. Hogs were
profitable only because they were a source of both pork
and fertilizer; they were fed on chaff and garbage, rarely on
grains.
For two centuries China was in turmoil from the rise and
fall of the Mongols in China. Initially the Mongols sacked
almost all of North China and parts of the south. Large
numbers of people were killed and crops destroyed leading
to vast starvation. This ended in 1368 with the inauguration
of the Ming dynasty. Then there was relative peace until
about 1840.
Prior to the T’ang dynasty the people of China
concentrated in the North China Plain. In the early Ming
they gathered in five east-central provinces along the lower
Yangtze River.
The Taiping Rebellion (1851-1864) killed over 20

million people; the Taiping provinces were around Shanghai.
Manchuria was China’s principal source of new land
in the early 20th century. Manchuria’s population was (in
millions): 2.0 in 1819, 2.9 in 1851, 3.3 in 1873, 5.4 in 1893,
20.1 in 1913, 35.3 in 1933, 41.7 in 1953, 51.5 in 1957.
In China, major rice producing areas are not found north
of Kiangsu, Anhwei, and Hupei.
The best ways for China to expand agricultural output:
expand cultivated land, improve seeds, improve cropping
patterns (e.g., double cropping), add new crops, improve
farm implements, water control / irrigation, fertilizer, draft
animals, and labor intensity.
The first farm cooperative was set up in 1955-56,
followed by the communes in 1958. World production of
chemical fertilizers in terms of nutrients. 1906–2 million
tons. 1947–10 million tons, 1965–40 million tons. 1988–113
million tons estimated.
In the 1960s, following the poor harvests of 1959-61,
China’s government shifted emphasis to the promotion of a
modern revolution in agricultural investment and technology,
the key to which was the rise of a large chemical fertilizer
industry, plus rural electrification, motors, pumps, and
modern farm machinery.
Land tenure is related to tenancy–how the land is held.
Each Chinese person has an “ancestral home,” which is very
important. Address: Prof. (Location not given).
546. Schran, Peter. 1969. The development of Chinese
agriculture, 1950-1959. Urbana, Illinois: University of
Illinois Press. 238 p. See p. 84, 97-99. Index. 24 cm. Illinois
Studies in Social Sciences No. 56. [127* ref]
• Summary: Table 4.2 on page 84 states that according to
Buck’s Land Utilization in China (p. 209, 213), in 192933 some 5.4% of the land in China was sown to soybeans;
28.3% was sown to rice, 23.9% to coarse grains, and 16.3%
to wheat. By comparison, according to official Chinese
government data, in 1952-55 some 8.2% of the land in China
was sown to soybeans; 19.6% was sown to rice, 35.1% to
coarse grains, and 17.8% to wheat.
Tables 4.7 and 4.8 on pages 98 and 99 give estimates of
average daily per-capita caloric intake and consumption of
basic foods in China in the 1930s. Buck’s sample for 192933 indicated that soybeans provided 60 calories per person
per day, or 2.5% of the total 2,313 calories. Grains provided
1,922 calories or 83.1% of the total.
FAO estimates in 22 Chinese provinces for 1931-37
indicated that soybeans provided 71 calories per person per
day, or 3.2% of the total 2,226 calories. Average annual per
capita soybean consumption was 7.9 kg. Grains provided
1,622 calories or 72.91% of the total.
FAO estimates in Manchuria for 1935-38 indicated that
soybeans provided 251 calories per person per day, or 9.8%
of the total 2,557 calories. Average annual per capita soybean
consumption was 26.0 kg. Grains provided 2,002 calories or
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78.3% of the total.
FAO estimates in Taiwan for 1934-38 indicated that
soybeans provided 39 calories per person per day, or 1.8% of
the total 2,153 calories. Average annual per capita soybean
consumption was 4.0 kg. Grains provided 1,091 calories or
50.6% of the total.
Units of measurement: 1 mou = 0.0667 hectare = 0.1647
acre. 1 catty = 0.5000 kg = 1.1023 pounds. 1 yuan = 0.4250
U.S. dollars. Address: Univ. of Illinois.
547. Steinberg, Raphael. 1969. The cooking of Japan. New
York, NY: Time-Life Books. 208 p. Illust. General index.
Recipe index (English). Recipe index (Japanese). 28 cm.
• Summary: A superb, elegant book, that (with its spiralbound companion volume of recipes) captures in both words
and photos (by Eliot Elisfon) the true spirit of Japanese food
and cookery. Contents: Introduction: Solving the mysteries
of Japan’s marvelous cuisine, by Faubion Bowers. 1. The
heritage of a remarkable past. 2. Foods to suit the seasons.
3. The logic of Japanese cookery. 4. The world’s greatest
seafood. 5. Simple, satisfying foods of home. 6. A ceremony
that sired a cuisine (kaiseki or tea ceremony cooking, with
roots in 13th century Zen Buddhism). 7. Eating out as a way
of life. 8. Magnificent meals in elegant settings.
Soy-related: The writer of the introduction snacked on
odorous, fermented soy beans (natto) at night before retiring
(p. 6). His son said to him recently, “Please, Dad. Not tofu
again!” (p. 7). Importance of the soybean (p. 16-17; China
has had a huge impact on Japanese culture. “Perhaps the
most important food innovation contributed by China was
the soybean, which in various disguises is still the foundation
stone of Japanese cooking”). Shoyu is the Japanese word for
soy sauce (p. 26). Tofu (soybean curd), which is cooked with
other foods throughout most of the year, becomes a dish in
its own right during the summer, served on ice and flavored
with soy sauce (as hiyayakko, p. 32). Photos of tofu, shoyu,
green soybeans [edamamé] and akadashi miso in prepared
festival dishes (p. 34-35). Matsutake mushrooms with tofu or
shoyu. “The most important lesson to be learned deals with
the ubiquitous role of the soybean. Generally considered
by Westerners to be the most humble of vegetables, the
soybean is in fact the king of the Japanese kitchen. One
might almost say that Japanese cuisine is built upon a tripod
of soybean products: miso, a fermented soybean paste; tofu,
a custardlike soybean cake; and soy sauce, used both to
season foods as they are being cooked and to make dipping
mixtures that enhance the flavors of the foods as they are
being eaten.” Details about these three products and their
uses is then given (p. 41-42). Teriyaki or “shining broil” (p.
43). Two-page color photo shows (p. 44-45): Azuki beans
and kuromame (black soybeans), sesame seeds, sesame
oil, fu (wheat gluten croutons), aonoriko (powdered green
seaweed), Kikkoman shoyu, aka miso, shiro miso, tofu, nori
and wakame.

Ponzu, a dipping sauce which is half soy sauce and half
lemon or lime juice (p. 46). Sukiyaki (p. 46). Tempura (p.
49). Aemono and sunomono with tofu, miso, or soy sauce
(p. 48). Photo of a tofu-slicing knife with a serrated blade
(p. 50). Recipes: Clear soup with tofu and shrimp (Sumashi
wan, p. 55). Miso soup with red and white miso (p. 56-57,
59). Miso-flavored pork and vegetable stew (Satsuma-jiru,
p. 61). Soy and sesame-seed dressing with string beans
(Goma joyu-ae, with “½ cup white sesame seeds, toasted and
ground to a paste,” p. 62). Tofu and sesame-seed dressing
with vegetables (Shira-ae, p. 63; “Add the sesame seeds...,
warm them until lightly toasted. Grind them to a paste in a
suribachi {serrated mixing bowl} or, more easily, pulverize
them at high speed in an electric blender with 1/8 teaspoon
of soy sauce. Transfer the sesame-seed paste to a mixing
bowl...).”
Two color photos show: (1) Toasted sesame seeds in
a suribachi with a wooden pestle. (2) When ground, they
“quickly release their oil and turn into a paste.” White miso
dressing (Neri shiro miso, p. 67). Photo of zensai, incl. misomarinated asparagus, and abalone cooked in soy sauce (p.
72). Sashimi dipped in soy sauce (p. 81-83, 90-91).
Undersea vegetables: nori, kombu, wakame, hijiki (p.
88-89). Recipes: Sushi (p. 95-101). Tempura (p. 103). Mirin
and soy dipping sauce for tempura and noodles (Soba tsuyu,
p. 104). Deep-fried tofu in soy-seasoned sauce (Agedashi, p.
105).
Tofu is the Japanese word for soybean curd (p. 108).
Umeboshi (p. 109). Miso soup (p. 109-10). Natto and miso
(p. 115). Tofu and shoyu in yudofu (p. 116). Sekihan and
azuki (red beans, p. 120). Mame (“beans”) are served at
traditional wedding feasts; the word also means good health.
Mochi (p. 121). Recipes: Sekihan (p. 126). Fox noodles
with deep-fried tofu (Kitsune udon, p. 127). Bubbling tofu
(Yudofu, p. 132-33). Sukiyaki (p. 134, with tofu and soy
sauce). Shabu shabu (with tofu, p. 135).
Tofu and miso in kaiseki cuisine based on Zen Buddhism
and the tea ceremony (p. 146-49). Teriyaki, mirin, ponzu,
tofu (p. 152). Tofu and shoyu (p. 159). Sasanoyuki restaurant
in Tokyo (uses tofu as a main ingredient in every dish, p.
160-61). Sukiyaki, with tofu and soy sauce (photo, p. 16667). Broiled mackerel in miso marinade (Miso zuke, p. 169).
Dengaku tofu (p. 172-73, with color photo). Beef teriyaki
(with shoyu, p. 174-75). Yakitori (with teriyaki sauce, p.
174-75). Grilled chicken with sweet soy-seasoned glaze
(Tori teriyaki, p. 176). Black soybeans and tofu (p. 188). At a
geisha house, shoyu is called murasaki (“the purple”).
A guide to Japanese ingredients (glossary): Incl. ajino-moto, aonoriko, azuki, fu, goma, goma-abura, hichimi
(shichimi) togarashi, kombu, konnyaku, mirin, miso, MSG,
nori, shoyu, soba, tofu, umeboshi, wakame, wasabi.
Note: The spiral-bound recipe book accompanying this
volume contains the recipes in the parent volume and no new
information; the binding makes it easier to use in the kitchen.
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Address: USA.
548. Sun, Kungtu C.; Huenemann, Ralph W. 1969. The
economic development of Manchuria in the first half of the
twentieth century. Cambridge, Massachusetts: East Asian
Research Center, Harvard University. Distributed by Harvard
University Press. 124 p. Index. 20 cm. Harvard East Asian
Monographs No. 28. [158* footnotes and 79 ref]
• Summary: Page 14 lists the customs revenues (in taels;
the duty on soybeans was 0.022 taels per 100 shih) and
estimated soybean exports (in shih) during the three years
1777-78, 1778-79, and 1779-80. During this period, revenues
increased to 28,133 taels from 26,881 taels. Soybean exports
increased to 1,278,773 shih, from 1,221,867 shih. [Note: 1
shih = 1 picul = 100 kin = 132 lb.] “This is an underestimate,
however, [of soybean exports] since some unknown fraction
of the exports were in the form of beancake, which was
taxed at the rate of only 0.022 taels per 150 shih. It should be
noted that according to the Shan-hai-kuan chiao-cheng k’ao,
Manchurian exports at this date consisted mainly of [soy]
beans and beancake; no other kinds of grain or pulse are
specifically mentioned.
“As time went on, the center of Manchuria’s trade
with China shifted from I-chou and Chin-chou [Jinzhou] to
Ying-k’ou [Yingkou], situated near the mouth of the Liao
River. This place, under the misname Newchwang, became
in 1861 the first treaty port opened to foreign commerce in
Manchuria. The earliest detailed statistics for Newchwang’s
trade are for the year 1867, and they provide an interesting
comparison with the figures for 1777-1780 cited above.”
Address: Statistical Office of the United Nations (19491955).
549. Ucko, P.J.; Dimbleby, G.W. eds. 1969. The
domestication and exploitation of plants and animals:
Proceedings of a meeting of the Research Seminar in
Archaeology and Related Subjects held [18-19 May 1968]
at the Institute of Archaeology, London University. Chicago,
Illinois: Aldine Publishing Co.; London: Gerald Duckworth
& Co. Ltd. xxvi + 581 p. Illust. General index. Index of sites
and localities. Index of authors. 26 cm. [500+* ref]
• Summary: One goal of this seminar is to gain an “insight
into modern man’s relationship to his habitat. In the last
decade or two a change in methods of investigating these
events has taken place, due to the mutual realization by
archaeologists and natural scientists that each held part of
the key and neither alone had the whole. Inevitably, perhaps,
the floodgate which was opened has resulted in a new spate
of knowledge...” “This meeting was called so that workers
in the archaeological, anthropological, and biological fields
could bridge the gap between their respective disciplines...”
(p. ix).
“Mankind took an immensely long time to learn how
to gain food by any other means than hunting, fishing and

gathering. Our record of manufactured tools goes back over
one million years but evidence of domesticated animals and
plants only starts at a date somewhere near the end of the
European Ice Age, i.e. after ca. 10,000 BC” (p. xvii).
While archaeology is presently best suited to study
domestication, a movement is taking place in archaeological
thought which recognizes the essential unity of the
ecological approach; man is increasing being viewed as part
of an ecosystem in which he has played a significant, if not
dominant, role for some millennia. Increasingly man is seen
as “another animal in the world of nature” (p. xxiii).
One cannot solve a problem unless one asks the right
questions. And to ask the right questions one must look at
the problem from a particular viewpoint. “That viewpoint,
so far as the origin of domesticated plants is concerned, is,
I am convinced, the ecological one... we must look at wild
and cultivated plants associated with man as an ecological
complex and view this in relation to the ecology of man
himself.” Scientists must search for exact “archaeobotanical
data.”
Vavilov considered the soyabean a primary crop
(Hawkes, p. 25). In Indonesia, “fermented cakes of soya
beans and groundnut [tempeh and onchom] provide
about one-third of the total crude protein requirement of
the population...” (Stanton, p. 464). In Japan, advanced
fermentation processes are used to make miso and shoyu.
Today these fermentations take place under highly
controlled, industrial conditions in highly specialized
environments (Stanton, p. 467).
This book shows clearly that many crops were
domesticated before the soybean. In China, foxtail millet
(Setaria italica var. germanica), broom corn millet (Panicum
miliaceum), rice (Oryzae sativa), and wheats (Triticum spp.)
have been identified in Neolithic contexts (Watson, p. 39899). In Tehuacan, Mexico, radiocarbon datings for common
beans (Phaseolus vulgaris) have been reported from 5,300
B.P. [before the present] (Smartt, p. 452-53). Chili peppers
(Capsicum annuum) share with Phaseolus beans and the
Cucurbits (squashes) the distinction of being among the first
plants cultivated in the New World (Americas). Chili peppers
have been found in early sites in both Middle and South
America. In Mexico, they have been dated back to about
7,000 BC. “This antedates the development of agriculture
and implies that wild plants were being exploited.” The first
plants cultivated in Peru appear to be gourds and squashes,
but by 2,000 BC peppers were grown in the Ancon area on
the central coast (Pickersgill, p. 443, 446-47). Address: 1.
Dep. of Anthropology, University College, London; 2. Dep.
of Human Environment, Inst. of Archaeology, London.
550. Product Name: Tofu.
Manufacturer’s Name: Yet Sing Co.
Manufacturer’s Address: 11 Baldwin St., Toronto, ONT,
Canada. Phone: 416-977-3981.
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Date of Introduction: 1969?
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
399. Phone: 863-0818.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s name,
address, and phone number.
Talk with Martha Gifford Thompson. 1989. April 11.
The Toronto Zen Center, was an affiliate group nearby in
Canada. In Toronto, which has a large Asian population,
were at least three tofu shops: one very small family-run
Korean shop, which had no name, was on Baldwin Street; it
is no longer there. “The first room was stacked to the ceiling
with soybeans. Down in the basement were many people
slogging around making tofu. It was quite a scene, and
nobody spoke any English.” Talk with Jay Thompson. 1989.
April 11 and June 9. He visited this company on 11 Baldwin
St. many times to buy tofu for the Rochester Zen Center. The
other tofu shop on Baldwin Street is no longer there.
Talk with Jon Cloud of Soy City Foods. 1989. May
3. Yet Sing is a tofu company at 11 Baldwin St. They may
have been the first tofu company in Ontario. Started by the
1960’s, they are still in business. Talk with a lady at Yet
Sing. 1989. May 4. She barely speaks English, but thinks the
company started about 20 years ago. The man who started
the company has retired. They are still at 11 Baldwin Street,
Toronto, ONT, M5T 1L1. Talk with Jhasun Koo, owner and
founder of Pyung Hwa Food Co. 1989. May 4. He started
making tofu in 1978 on Dundas St. In 1978 the only other
tofu companies in Toronto were Yet Sing (probably the first)
and Hwa Chang. Both were run by Chinese-Canadians and
both are still in business.
551. Arora, S.K.; Sandhu, R.S.; Mehrotra, N. 1970. Chemical
composition and correlation studies in soybean (Glycine max
(L.) Merr.). Indian J. of Agricultural Sciences 40(1):54-58.
Jan. [7 ref]
• Summary: Soybean seeds of 50 genetically diverse
varieties were grown at the Oilseeds Research Substation,
Kangra, during the rainy (kharif) season of 1966. These
soybeans came from both India and abroad: Australia,
China, Japan, USA, Nepal, Sikkim, Bihar (Pusa), Solan,
Matina, Simla Hills, Punjab. A table shows for each variety:
Yield (gm/plant), oil (%), protein (%), minerals per 100 gm,
phosphorus (%), and calcium (%).
Note: Hissar is a town Haryana state, northern India, 100
miles west-northwest of Delhi. Address: Punjab Agricultural
Univ., Hissar [Haryana, India].
552. Claiborne, Craig. 1970. Dining out in setting of books.
New York Times. Feb. 27. p. 60.
• Summary: In a review of Three Six Nine Restaurant at
12 Elizabeth St. in New York City’s Chinatown, the writer

described “an excellent hot soup with fresh and cured pork
plus bean curd skin [yuba] and bamboo shoots (Ningpo);...
and a spiced chopped bean curd [tofu] dish with peas and hot
pepper (Szechuan).”
553. Clifton’s Food for Thot (Los Angeles, California). 1970.
In memory of Clifford E. Clinton, our founder. No. 1985.
March 12. 8 p.

• Summary: This little periodical circular is 8 panels printed
back to back on one large (36 x 22 cm) sheet of paper. Each
panel is 22 x 9.5 cm. 150,00 readers.
Brief chronology of Clifford E. Clinton: 1900 Aug. 3–
Born in Berkeley, California. His parents were Presbyterian
missionaries in China and he was a devout Presbyterian
who attended public worship but never mentioned his
denomination to others or in print.
1906 April–”Clifford’s father E.J. Clinton operated
dining rooms and cafeterias in San Francisco. The 1906
earthquake and fire destroyed much of San Francisco,
including E.J.’s business [which supported his family’s
missionary work in China]. He managed to rebuild it. But
both before and after this period Clifford’s parents took their
family to the Chinese mission field for stays of several years
each.
“As a boy in China Clifford witnessed starving peasants
and children scratching and scraping for food–sights he
never forgot.”
Note: He apparently never attended college. Rather, he
worked in his father’s restaurants in San Francisco.
1917-18–World War I–He served as a sergeant in the
Tank Corps. His commanding officer was Major Dwight
Eisenhower.
1930?–By the time Clifford E. Clinton sold his interest
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in the cafeteria company founded by his father in San
Francisco, and in which he himself had worked all the jobs
up to president, and had come with his wife Nelda and three
children (Edmond, Jean and Donald) to Los Angeles to start
Clifton’s cafeteria in 1931, he had already decided on the
philosophy and policies which would govern Clifton’s and
his entire approach to business.
“’If I was only in business to make a living, I wouldn’t
be interested,’ he said to his wife. ‘It is only a platform to
reach out from... to render service... to help others... to help
mankind.”’
1931 July–He founded Clifton’s cafeteria in Los
Angeles. As a result of his experience with hunger in China,
“he pledged that no person would be turned away hungry,
even if without funds.”
“In his first Operation Manual (1931), Clifford Clinton
addressed the following words to his associates:
“’In twenty years association with a business (in San
Francisco) one can observe many things.
“’One of the things I have observed is that a successful
dining place must be more than just a place to eat.
“’It must have some personality, a character, which
makes people love it like an old friend...
“’Such a personality cannot be purchased with
equipment, nor applied with the paint on the walls...
“’This personality, Ideal, and character, must spring
from an inner something which exists in every person...
This Ideal must be “The desire to be of service to our fellow
man.”’
“The first Clifton’s Cafeteria was located at 618 S. Olive
St. in downtown Los Angeles. Tropical in decor, it opened
its doors in July 1931 and was called Pacific Seas. In the
basement was a place for meditation called The Garden,
where guests were welcome to visit and linger in a replica
of the garden at Gethsemane. Attendants in First Century
costumes guided visitors through The Room of the Weavers,
thence into The Grotto of the Rock, where the recorded
words of ‘The Influence of One Life’ could be heard, and,
finally into the Garden itself where they could view a statue
of Christ in prayer under an ancient olive tree.”
“In the years 1931-1933 thousands of jobless, hungry
men and women walked the streets. For a time it became
necessary to establish an additional Penny Cafeteria at
Third and Hill Streets, which served, at a penny a portion or
for nothing to those without funds, over one million needy
people, to help bridge the gap before the establishment of
Federal Relief agencies.”
1935–Clifton’s Brookdale was opened at 7th and
Broadway. Here, to this day, among flowing brooks and
redwood trees, guests were invited to pause for a moment’s
meditation in a little stone chapel, where they may view a
beautiful forest scene made of 10,000 miniature pieces, while
listening to an inspirational recorded message ‘Parable of the
Redwoods.’

“In later years other Clifton’s locations grew up–at
Lakewood, West Covina, Midtown Los Angeles (Hoover
St.), and Century City. While these are more contemporary
in decor than the original locations (Pacific Seas closed
in 1960), they are animated by and reflect the same basic
policies established by Clifford and Nelda Clinton at the
beginning–such policies as: ‘Dine free unless delighted,’ ‘No
guest need go hungry for lack of funds,’ and ‘Food for the
soul is important too.’
And well and good, these ideals–fine as an ethical
standard, but why mix all this into daily business operations?
Why not conduct business as business? These questions
were asked in the early years and are sometimes asked today.
Clifford Clinton replied:
“’Business is many things to many men... To us business
is not a compartment shut off from other interests. It is a
part of our life. We see no reason why our other interests
and ideals should not be part of our business... We believe
that everything contributing to a better life should be applied
to business. It is only when the best fruits of religion are
assimilated into our business, our pleasure, our politics,
our lives, that they have complete moral and spiritual
justification.’
“Clifford Clinton aimed at nothing less than trying
to apply the principle of the Golden Rule to his business,
though, as he put it to his associates, ‘We shall not permit a
high purpose to make us solemn or preachy. We shall live
normal, healthy, happy lives–have fun at our work. The
Golden rule is the rule for happiness and self fulfillment–not
for prudishness, intolerance, self-denial.’ He always had a
large capacity for fun, play and enjoyment, and imparted it
to others. He generously shared that ‘inner something’ within
himself.”
A portrait photo shows Clifford E. Clinton in his later
years. Continued.
554. Li, Hui-lin. 1970. The origin of cultivated plants in
Southeast Asia. Economic Botany 24(1):3-19. March. [40
ref]
• Summary: “Cultivated plants represent man’s most
important heritage, and we cannot afford to lose sight of
this fact even in an age of great and rapid technological
advancement... The beginning of scientific studies on origins
of cultivated plants stems from the work of Alphonso de
Candolle, specifically from his Géographie botanique
raisonée (1855). The latest botanical methods were
employed and correlated with evidence from archaeology,
history, and linguistics. The cultivated plants were treated
only as a chapter in a work on the distribution of plants as a
whole... This chapter was later revised and greatly expanded
into his L’origines des plantes cultivées (1882), a standard
classical treatise on this subject even today...
“At about the same time, Mendel was using cultivated
plants in his experimental studies of the nature of variation.
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His Versuche über Pflanzen-Hybriden (1865) lay unnoticed
by the scientific world until 1900, when its rediscovery
sparked the science of genetics... It was, however, not until
Vavilov that genetics was consistently and systematically
applied to the elucidation of problems on the origins
of cultivated plants. Vavilov’s Studies on the Origin of
Cultivated Plants (1926) has exerted a great influence on
later workers. He refined and brought up to date the botanical
methods of de Candolle, while the newer approaches of
genetics and cytogenetics were introduced and correlated
with the older methods.” Following continual revision,
Vavilov’s final scheme indicates 8 world centers of the origin
of cultivated plants (including China) and 3 supplemental
centers. But while Vavilov was most familiar with Europe,
western Asia, and South America, “he seems to have been
relatively unfamiliar with eastern Asia. His ‘Chinese center’
embodies the whole of China from northern cold-temperate
regions all the way to the subtropical south.”
The author proposes four horizontal belts of origin
of cultivated plants in South-East Asia. The Northern
China Belt, which includes the Yellow River Valley and
the southern part of northeastern China (Manchuria) is
the famous loess region, and the place of birth and early
development of Chinese civilization. Though the loess soil
is especially suitable for the development of agriculture, the
climate of this belt is the most severe, the “precipitation is
the least and the most unevenly distributed, and it has the
fewest types of plants. However the cultural level of the
people here is developed to a higher degree, and its system
of agriculture is also the most complete. This situation seems
to agree with Toynbee’s theory that civilization develops as a
result of a challenge.” One of the cereal crops that originated
in this belt is millet, Panicum miliaceum, the most important
cereal in earliest times. Foxtail millet, Setaria italica, also
appeared in this belt at an early date. Both were widely
cultivated in Neolithic times.
“From ancient to present times, the chief legume crop
of northern China has been the soybean, Glycine max. It was
called in ancient times, Shu, and it is now generally called Ta
Tou (Great Bean)... Today, it is the most wide spread and the
most diversely utilized crop in all China...
“The cultivation and utilization of the soybean in ancient
China also greatly affected the development of agriculture.
The ancient peoples are known to have been at first ignorant
of the use of fertilizers, but eventually discovered that the
cultivation of soybeans increased the productivity of the
soil. Thus the soybean is responsible for the development
of crop rotation and the application of fertilizers. Among all
the legume crops, the soybean has the most complete protein
complex, approaching most nearly that of animal protein.
Thus, in human nutrition it can completely replace animal
food. The relatively small development of animal husbandry
and fishery in northern China could be the effect of the use of
soybean...

“The soybean is also the most important edible oil
crop in China. The ancient people, because of their limited
knowledge and technology, did not know how to extract oil
from seeds...
“In ancient times the tender leaves of the soybean, called
Huo, were also used as a leafy vegetable.” Legumes and
oil crops are more important in the north than in the south
of China. When man domesticates plants and animals, he
himself becomes domesticated and civilization begins.
Although the flora of the Japanese Archipelago is fairly
rich, no important cultivated crops originated there; all were
introduced from outside. Address: Morris Arboretum, Univ.
of Pennsylvania, Philadelphia.
555. Soybean Digest. 1970. Author Philip S. Chen has plans
to retire. March. p. 54.
• Summary: “Dr. Philip S. Chen, well-known author and
chairman of the division of sciences and mathematics at
Atlantic Union College, South Lancaster, Massachusetts, has
announced that he will retire at the end of this year.
“Dr. Chen’s interest in soybeans stems from over
30 years ago when he was a teacher at Madison College
(Tennessee) and in charge of the food research laboratory of
Madison Foods, now a branch of Worthington Foods.
“Dr. Chen’s books include ‘Soybeans for Health,
Longevity and Economy,’ and ‘Heart Disease–Cause,
Prevention, and Recovery,’ which are carried on the book list
of the Soybean Digest. He has just finished writing a book on
vegetarianism.
“Dr. Chen has been a member of the American Soybean
Assn. for over 30 years.”
A small portrait photo shows Dr. Philip S. Chen.
556. Wong, Ming. 1970. Contribution à l’Histoire de la
Matière médicale végétale chinoise (suite) [Contribution
to the history of Chinese vegetable materia medica
(Continued)]. Journal d’agriculture tropicale et de botanique
appliquée 17(1-4):92-140. Jan/April. See p. 139. [1 ref. Fre]
• Summary: This book is about the Bencao Gangmu [The
great pharmacopoeia], one of the most famous Chinese
materia medica, compiled in 1596 by Li Shizhen.
On page 139 of this article is the page from the Bencao
Gangmu which shows both the soybean plant (ta-teou;
pinyin: dadou, upper right) and the azuki bean plant (siaoteou; pinyin: xiaodou, lower right). A brief description of
each plant is given below the illustrations.
The word “Soja” also appears 18 times in this book
(from p. 115 on). Glycine hispida (a former scientific name
of the soybean) appears once (p. 115), Glycine soja appears
4 times (p. 115, 139), Li Yu-ying appears twice (both on
page 115). The azuki, called Siao teou, is mentioned briefly
on p. 116; footnote 461 states that an illustration of the plant
appears on p. 461 of the P.T.K.M. (Bencao Gangmu).
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(the last 3 foods made from soybeans).
Address: Dep. of Botany, Southern
Illinois Univ., Carbondale, Illinois.
558. Ostrolenk, Vicki. 1970. The secret
of Chinese cooking: Sze Ch’ang Wei.
Washington Post, Times Herald. June
4. p. D8, D18.
• Summary: Sze Ch’ang Wei means
“Beauty–Fragrance–Taste.”
Page D18, titled “’Simple’
Chinese food recipes” contains a recipe
for “Red cooked beef & eggs.” Mix II
calls for “¼ C [Cup] dark soy sauce.”
Mix III calls for “2 T [tablespoons]
dark soy sauce.”
“1 T soy sauce (light)” and “1 t
[teaspoon] sugar (or 1 T hoisin sauce)”
are called for in separate recipes on the
same page.

557. Gray, William D. 1970. The use of fungi as food and in
food processing. CRC Critical Reviews in Food Technology
1(2):225-329. May. (Chemical Rubber Co. Press, Cleveland,
Ohio). [348* ref]
• Summary: The section titled “Oriental fungus-processed
foods (p. 263)” discusses: Broad differences between
fermentation processes in the Occident and Orient, miso,
shoyu, Hamanatto, tempeh, ang-khak, ontjom, sufu,
meitauza, ketjap, katsuobushi, and other fungus-fermented
foods: Chee-fan (a type of sufu), fermented minchin (wheat
gluten), fermented soybean prepared from black soybeans in
China (fermented black soybeans), tao-cho, tao-si, and taotjo

559. Chang, Kwang-Chih. 1970. The
beginnings of agriculture in the Far
East. Antiquity 44(174):175-85. June.
[34 ref]
• Summary: Table 1 lists the major
plants that Li Hui-lin (1966, p. 26)
considers to have been first or long
cultivated in any of 4 horizontal belts
in Asia: North China, South China,
Southern Asia, and the Southern
Islands. The table lists the soybean,
both as a legume and as a edible oil
crop, originating in north China.
“Archaeological finds of such
plants as kaoliang, wheat, rice,
soybean, and hemp have been reported
from various late prehistoric and early
historic sites, but for the earlier Yangshao level the only definite evidence
concerns the foxtail millet (Setaria
italica) which is widely found and was
undoubtedly the staple at the time.”
Note: This is the earliest document seen (April 2004)
concerning archaeology and soybeans. Address: Yale Univ.,
New Haven, Connecticut.
560. Product Name: To-fu: Fresh Soy Bean Cake.
Manufacturer’s Name: Wy Ky Food Products Co.
Manufacturer’s Address: 235-237 San Fernando Rd., Los
Angeles, CA 90031. Phone: 213-222-0779.
Date of Introduction: 1970 July.
Ingredients: Soy beans, water, 1/10 of 1% calcium
sulphate.
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Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 314.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 392. Wy Ky is now at 237
San Fernando Rd., Los Angeles, California 90031. Phone:
213-222-0779. Owners: William and Ken Lee.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s name,
address, and phone number. Owners: William and Ken Lee.
Interview with Bill Lee of Wy Ky. 1982. June 29. Wy
Ky started in July 1970. Label. 1980, undated. 4 by 3.5
inches. Plastic film. Blue and yellow on clear film. “No
preservatives. Perishable–Keep refrigerated.”
Soya Bluebook. 1983. p. 78. Owners are William and
Ken Lee. Call from Ron Ho, owner of Wy Ky. 1988. Sept.
23. He bought the company from William Lee in 1984. He
then bought tofu equipment from another company named
Kawanishi in Japan. It doesn’t work very well.
Talk with David Ho. His mother bought this company
from Bill Lee in about 1983. The location has not changed.
561. Briggs, George M. 1970. Memories of an “oldtimer.”
Soybean Digest. Aug. p. 50-53.
• Summary: “My personal interest in soybeans has spanned
nearly 60 years–from September 1912 to the present.
My introduction to the crop came when, with a fellow
agricultural student at the University of Minnesota, we
attempted to thresh out some soybeans with old fashioned
flails in a high-sided boarded wagon box at the University
Farm. In a half-hour’s time we harvested about 10 pounds of
little soybeans!”
“Following my graduation from the College of
Agriculture of the University of Minnesota, I became the
14th county agricultural agent in Wisconsin, serving for 3½
years in Burnett County.
“This county has a large proportion of light, sandy
soils. People needed a cash crop, as well as a legume hay.
Soybeans seemed to offer an answer to the problem of
producing cheaper feed. So, it was natural that we had
considerable interest in the development of a program that
would answer the needs of the farmer.
“During my Burnett County years, and later, in my
years of agricultural extension work at the University of
Wisconsin, it was my privilege to advise and counsel with
people on farm crop culture. An attempt was made to
establish a recommendation that farmers plant soybeans
according to the rule of 1 acre for hay, 1 acre for seed, and 1
acre to plow under as green manure.
“Problems of production: There were many questions
in those early years about the best methods of soybean

production: the proper equipment, the varieties to be planted,
inoculation of the seed, the best methods of harvesting to
prevent seed shattering and to prevent leaf loss in curing hay,
the utilization of the product, and the expansion of markets
for both the raw beans and their byproducts.
“Equipment for production was a duplication of
available planting machinery. This could be the regular corn
planter or the common grain drill using row openings at
required intervals. The cultivation equipment, in those days
before chemical weed control, could be the same as for any
other cultivated crop.
“Little work had been done on variety values. Our first
impression of variety possibilities was that seed from out
of the state might be the best and most useful for Wisconsin
growers. Experimental trials proved that this was not true
and there were inevitable disappointments. Producers soon
became conscious that locally grown seeds were the most
dependable because they were best adapted and most suitable
for local growing conditions.
“The production of the soybean crop was not thoroughly
understood. Those were the days when inoculation was
done by hand-when soil from an area of good inoculated
plants was applied to seeds before planting. Inoculation, now
understood by all successful growers as being of the utmost
importance, required much study and experimentation.
The University of Wisconsin’s agricultural bacteriology
department, Dr. E.B. Fred, chairman, has been recognized
the country over for its research in this field.
“In this early period of raising soybeans for seed, before
combines were common, the regular grain thresher was the
accepted harvest equipment. Pods had to be dry enough to be
shelled out and an adjustment of the rate of machine speed
was needed for a respectable threshing job. One successful
grower, V.P. Atwell, Stevens Point, Wisconsin, obtained an
old-fashioned reaper which, in combination with manpower
for bunching and threshing, proved very satisfactory.
“The production of soybeans in Wisconsin, as well as in
the whole country, was never too great until the combine was
perfected.” Dr. Harry Miller, an ASA member from Ohio,
had been a missionary in China. “He related to me how he
helped develop and distribute a soybean milk for Chinese
infants who were deprived of nutritional foods.
“Soybean milk was introduced in many parts of this
country. Over 50 years ago, one of my nephews in Minnesota
was nurtured to health and growth by its use when regular
milk could not be assimilated properly. The use of soybean
milk as a regular milk substitute in special diets is now well
established.”
“The year was 1920 and the time was ripe to center
attention on problems of imports, problems of sanitation,
problems of production and distribution, of advertising and
marketing. There were more than enough problems to stump
any promoter.
“What varieties will fit in with our growing conditions,
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which ones have desirable oil content, which show
nonshattering tendencies, good yields, strength of stand
ability? What about inoculation?
“Will soybeans require a whole setup of new machinery
for producing, care, and harvesting? Will the coarse stalks
be of any account in livestock feeding? What about uses of
soybean oil in other ways than in margarine? What to do
with surpluses?
“With so many questions and problems, 1920 was the
date when the American Soybean Assn. was organized to
help find some of the answers and solutions. Here were
assembled a group of north central soybean growers,
agricultural agents, university faculty, and others–all
interested in meeting the challenge to seek the truth, and
doing what they felt was their duty in protecting their
agricultural industry.
“It was my good fortune to have served as the
Association’s president in 1923 and it has only been in recent
years that I have not regularly attended the annual meetings.
It is my great hope that my own contributions to the industry
and to the Association have been worthy.
“Most of the problems that faced us 50 years ago have
long since been answered, but new ones constantly arise.
“For as long as I have been associated, with soybean
production, my personal ‘calling card’ has been a soybean
and I continue to have them handy for distribution. They
have never failed me!”
Also discusses early problems of soybean production,
soybean hay which was piled in cocks then fed to dairy
cows to increase their milk production, the slow acceptance
of soybean meal for livestock feeding in America, how
I.C. Bradley educated farmers about soybean meal, why
Wisconsin didn’t favor margarine, and work with the ASA.
Photos show: (1) Early shocks of soybean hay in a field.
(2) Soybean pioneer V.P. Atwell (Stevens Point, Wisconsin)
harvesting soys with an old-fashioned reaper. (3) Portrait:
“George ‘Soybean’ Briggs was one of the founders of the
American Soybean Association, and its fourth president. In
fact, he may be the only living member who was at the first
meeting at Camden, Indiana [at the Fouts Bros. farm]. As
extension agronomist at the University of Wisconsin before
his retirement and the author of extension publications
on soybeans, he became known as ‘Soybean’ Briggs to
Wisconsin farmers and always carried soybeans as his calling
card. He is an honorary life member of ASA and hopes to
attend the 50th anniversary convention in Minneapolis.”
Address: Univ. of Wisconsin, Agric. Exp. Station.
562. Dies, Edward Jerome. 1970. In the beginning... Soybean
Digest. Aug. p. 42-44.
• Summary: “E.J. Dies is a former staff correspondent of the
Associated Press, magazine writer, and public relations man.
He is the author of at least eight books including the wellknown ‘Soybeans: Gold from the Soil,’ which he wrote while

he was president of the National Soybean Processors Assn.
He headed the processor group in a period ‘when products
had to fight every inch of the way into a fiercely competitive
field,’ terminating his association in 1945. Mr. Dies is an
honorary life member of the American Soybean Assn.”
The article begins: “Far back when the Pyramids were
being built, 3 centuries before the Tower of Babel, and 12
centuries before Solomon fashioned his temple, the little
soybean was hoary with age.
“As to the first brave men to eat the legume, we must
accept a charming little vignette from antiquity. It tells of a
rich caravan, laden with gold and furs, crawling homeward
from an east China town. It was surrounded by bandits. The
fat merchants took refuge in a rocky defile easy of defense.
Days later, with food supplies exhausted, in desperation they
ate beans from a curious plant until rescued.
“For the first written record of the soybean one must
turn to ‘Materia Medica’ by Emperor Shennung [Shennong,
Shên Nung of China] in 2838 B.C.
“It was not until 1712 that the soybean was introduced to
Europe by Engelbert Kaempfer, a German botanist, who had
spent 1691 and 1692 in Japan. Europe was mildly bored.”
“In 1804 a Yankee Clipper ship in full sail glided down
the coast of China searching for a cargo. Uncertain as to the
length of the return journey home the captain ordered several
bags of soybeans tossed into the hold as a reserve food
supply. And thus did the first soybeans enter America.
“The stranger in north China: ‘There goes that crazy
American,’ said the oriental. ‘For many months he has been
here in North China, wandering through our fields from
dawn to dusk. He pulls up soya plants and stares long at
them.’ Here he smiled and lowered his voice: ‘They say he
was sent by his government. It is amusing. The miracle bean
has been a part of our life for ages. Suddenly it is discovered
by America.’
“But the crazy American, tall, lean William Joseph
Morse, his slouch hat and baggy clothes limp under rain
and sun, went right on plodding through the fields of North
China, then across Japan and Korea and Manchuria. For 2
solid years he tramped the wide productive stretches, and
ended the long trek only when he had assembled 5,000
distinct samples of seed, representing some 2,000 varieties.
“It was on the morning of June 20, 1907, that young
Bill Morse was handed his degree at Cornell University, the
year of the ‘Rich Man’s Panic.’ Times were unpropitious for
college boys, but 2 days after graduation he reported for duty
at the Bureau of Plant Industry in Washington where he was
assigned work under the late Dr. C.V. Piper, a man of intense
enthusiasm and vision, a superior plant scientist.
“Young Morse was placed in charge of forage crop
investigations at Arlington Experimental Farm in Virginia
where a dozen or so distinct types of soybeans were being
nurtured. Dr. Piper became his constant companion there
on Sundays and evenings, talking, dreaming, painting word
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pictures of a future agricultural economy in which the little
bean would play a tremendous role.
“’Young fellow,’ he used to say, ‘these beans are gold
from the soil. Yes, sir, gold from the soil. One must truly
stand in awe of their potential power in the life of the
western world.’
“In some strange way Dr. Piper seems to have turned a
switch in the heart of young Morse. For decades, heedless
of material gain or personal honor, shy, modest, but with
repressed intensity, Bill Morse carried with steady hand
the lamp lighted by Dr. Piper. By the irony of fate Piper the
Prophet passed away without tasting the joy of full success
that came from their joint labors.
“In the early years the tide of interest ebbed and flowed;
but this only served to spur Bill Morse to greater efforts. He
began writing factual articles on the plant; he started talking
with farmers and to other scientists.
“The army of Morse disciples grew, his desk at the
forage crops division became an official clearing house
of information. In 1920 there was formed the American
Soybean Assn. and Bill Morse served as president for three
terms, helping to unify and direct a new and more forceful
crusade of research and experimentation.
“He wrote and published more than 40 official
government bulletins, made hundreds of addresses, inspired
scores of agrarians, research experts, plant scientists, and
industrialists to new endeavors, and brought in from distant
lands more than 10,000 samples of soybeans, including those
gathered in the 2 years (1929-31) as an agricultural explorer
for the government.
“So the work of Bill Morse, USDA senior agronomist,
runs like a bright thread through the tapestry of soybean
development in the western world.
“The men who lighted way: Bill Morse would be first
to cry out against any implication that credit for the amazing
development be given to one or two men. True, he had only
lighted the way with indomitable courage and persistence.
There have been many, many helpers–the brilliant Burlison,
the persistent, thorough Hackleman of the University of
Illinois, Woodworth of Illinois, Beeson and Ostrander of
Indiana, Delwiche and Briggs of Wisconsin, Wilkins of
Iowa, Park of Ohio, Wiggans of Cornell, and Williams of
North Carolina–all top-flight in their respective fields–and
Barr of the Department of Agriculture with his research in
commercial grades.
“Then there were the real pioneers among the growers–
in Illinois, John T. Smith and W.E. Riegel; in Ohio,
Elmer and E.F. (Soybean) Johnson and G.G. McIlroy; in
Indiana, J.B. Edmondson, the three Fouts brothers, and
the late Charles Meharry, charming, lovable enthusiast
who sometimes stirred fires that had begun dying at the
universities. All were close friends and coworkers of such
early processors as I. Clark Bradley, A.E. Staley, and E.D.
Funk.

“All of them made their early contributions–important
contributions–to the birth of a new industry.
“Much of the foregoing thumbnail sketch of the
ancient and the modern soybean was drawn from my book,
‘Soybeans, Gold from the Soil,’ written in 1942. At that
time I was serving as president, of the National Soybean
Processors Assn., a post I held for 7 years, until the war
ended in 1945, when I moved to Washington to carry out
other personal plans free of business routine.
“Processor association: My public relations bureau
in Chicago had served as headquarters for the processors
association. In cooperation with ASA’s able George Strayer
we had laid down a barrage of constructive publicity in the
farm belt which redounded to the welfare of the, burgeoning
new industry. Public interest soon became widespread.
Incidentally, even radio comedians took note and on occasion
tossed off such ghastly bits of humor as:
“’We ‘deeply adore the mighty little soybean
“Tho’ we can’t tell the girl bean from the boy bean.’
“As is well known, the decade of the 1930’s was a stark,
dismal age, hardly a period in which to build a massive new
industry. The breadlines lengthened while food supplies
kept piling high. As a surplus-food-producing nation we
were staggering under huge supplies of wheat whose prices
here and in England were lower than at any time since the
days of Queen Elizabeth. Cotton conditions were as bleak”
(Continued).
563. Dies, Edward Jerome. 1970. In the beginning...
(Continued–Document part II). Soybean Digest. Aug. p. 4244.
• Summary: (Continued): “Despite all the handicaps the big
drive gained power:
“In 1929 America had grown 9 million bushels of the
miracle bean.
“In 1939 America grew 91 million bushels.
“Processors had told the growers ‘give us the beans–
we’ll find the markets.’
“Greater and greater became the outlets as soybeans
moved in trucks, trains, and ocean freighters. These brief
statistics tell the story:
“Soybeans
“Production (1,000 bu.)
“1945 193,167
“1950 299,249
“1955 373,682
“1960 555,307
“1965 845,608
“1968 1,103,129
“1969 (preliminary) 1,116,876
“Strangely enough confidence in success had almost
attained a religious fervor as the decade of the thirties faded.
Professor Beeson’s remark to me was typical:
“’The die is cast. Soybeans won’t be just another large
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crop. They will become at least our second biggest cash crop.
Of course time and patience will be required, but time moves
swiftly,’ and he quoted:
“’The years like huge black oxen tred the road
“And God the herdsman goads them on their way.’
“In those years of building, years of intense competition
and fickle profit margins, there probably never was a more
dedicated, unified driving force. It included growers,
processors, universities, the federal government with the
priceless services of its splendid laboratories, the National
Farm Chemurgic Council, and the Chicago Board of Trade,
a truly great commercial institution whose futures trading
market proved an immense stabilizer.
“H. Ford and the soybean: Then there were powerful
business leaders who visualized a new industry that might
rescue farmers from their unhappy plight and thus help
enrich America. Perhaps Henry Ford was the top enthusiast.
He sensed an immense future potential for soybeans, but in
industry rather than in food and feed. A huge meeting was
held at his Dearborn [Michigan] plant in 1938. He wore a
new handsomely tailored gray suit. When I was introduced
to him he held his arm toward me and said: “Feel the cloth.”
I did. It was soft as down. It had been made entirely of
soybeans, at a whispered cost of $40,000 in research. He had
proved his major point of soybean versatility. That day he
was the happiest man alive.
“Over a short span of critical years his enthusiasm and
loyalty had been of tremendous value. Eventually it was
discovered that soybeans were too costly for making car
bodies and other industrial products. But Henry Ford stayed
on in the hearts of growers.
“As time is reckoned by history the industry was built to
giant proportions in a golden fleeting moment.
“The early builders, the growers, processors, scientists,
and others have mostly faded into a blurred background,
making way for the new generations. But their shining
achievements shall live in the archives, and their faces shall
continue to pass like masks in a pageant.”
564. Soybean Digest. 1970. W.J. Morse–the first man who
tried harder for soybeans. Aug. p. 23.
• Summary: “W.J. Morse, as the principal agronomist of the
Bureau of Plant Industry, Beltsville, Maryland, imported the
varietal strains from the Orient that form the basis for today’s
U.S. soybean crop.
Note: None of the soybeans introduced by the DorsettMorse Expedition to East Asia (1929-31) formed the basis of
the U.S. soybean crop in 1970. The eleven major ancestors
of all soybean varieties grown in the USA in 1972 were
introduced between 1901 and 1927. Nine were introduced
from China (including Manchuria) and one each from Japan
and Korea. For details see: National Research Council,
Committee on Genetic Vulnerability of Major Crops. 1972.
“Genetic vulnerability of major crops.” Washington, DC:

National Academy of Sciences. vii + 307 p. For soybeans,
see Chap. 13, p. 207-17.
“He helped organize the American Soybean Assn. and
by his efforts kept it alive and gave it invaluable guidance
during the early years. He served as president three times.
And he was one of the first men ASA elected an honorary life
member. No wonder he was called ‘Daddy of the Soybean!’
“Mr. Morse has been followed by many, many others
as dedicated as he, as full of the vision of the great boon
soybeans might be for mankind.
“Such people are what the Golden Anniversary is all
about.”
A large, excellent photograph, with his autograph, shows
W.J. Morse. The inscription reads: “The best crop in the
world–soybeans.”
565. Soybean Digest. 1970. Dr. Miller’s lifelong work with
soy foods. Aug. p. 37.
• Summary: “Dr. Harry W. Miller was one of the first to
have the vision of feeding the world’s hungry with the
soybean. Well over 50 years ago, Dr. Miller, an early member
and now an honorary life member of ASA, was using the
soybean to save the lives of the babies of China. Soy foods
have been Dr. Miller’s lifetime work, which he has pursued
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He set up hospitals in many parts of the
Orient. In 1956 he was decorated with
the Brilliant Blue Star, Free China’s
highest award, by Generalissimo Chiang
Kai-shek. He established a soy foods
business at Mt. Vernon, Ohio, which he
sold to Loma Linda Foods.”
Photos show: (1) Dr. Miller
in Libya, 1957, dressed in all-white
surgeon’s clothing with short sleeves.
(2) Dr. and Mrs. Miller with Madame
and Generalissimo Chiang Kai-shek.
566. Tanaka, Seiichi; Nakayama,
Tokiko; Koda, Maki. 1970. Chûgoku
shokuhin jiten [Encyclopedia of Chinese
foods]. Tokyo: Shoseki Bunbutsu
Ryutsukai. 438 p. [Jap]
• Summary: Gives nutritional analyses
for the various types of Chinese tofu,
yuba, and related products (p. 310-13).
Address: Japan.

both in the U.S. and in many parts of the Orient.
“A well-known surgeon as well as a medical missionary,
he set up one of the first modern soy milk plants in the world
in Shanghai, where he delivered soy milk daily to hundreds
of homes until the outbreak of the Chinese civil war in 1937.

567. Wang, Hwa L.; Hesseltine,
Clifford W. 1970. Sufu and lao-chao.
J. of Agricultural and Food Chemistry
18(4):572-75. July/Aug. [8 ref]
• Summary: Sufu is fermented tofu.
Synonyms include tosufu, fu-su, fu-ru
[furu], toe-fu-ru [tofu-ru, doufu-ru], toufu-ru, teou-fu-ru, fu-ju, fu-yu [fuyu], and
foo-yue.
Describes in detail how to
make sufu on a small scale. Figure
1, “Flowsheet [flow sheet] for the
production of sufu, shows the three
basic steps: (1) Preparation of soybean
milk and soybean curd. (2) Molding. (3)
Brining and aging.
When red rice and soy mash are
added, “the final product is known as
red sufu or hon-fang.” When fermented
rice mash or a large amount of rice wine
are added to the brine, the final product
has a more alcoholic fragrance and “is
known as tsui-fang or tsue-fan, which
means drunk sufu. The addition of hot
pepper to the brine would make hot
sufu.” (3) Changes in soluble nitrogen
and free amino acids in fermented tofu during aging; both
increase rapidly during the first 10 days of the fermentation,
then the rate of increase slows.
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the terms “hon-fang” or “tsui-
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• Summary: A fairly good, brief history of the soybean
crushing industry in the USA, and the National Soybean
Processors Association.
“On a warm fall day in 1922, A.E. Staley Sr. pulled
a master switch on the nation’s first commercial soybean
processing plant. He helped inaugurate a new industry
offering, for the first time, a key commercial market for
America’s soybean crop.
“The place was Decatur, Illinois. Today, this central
Illinois city joins with dozens of other U.S. sites where 700
million bushels of soybeans are processed annually for use in
hundreds of food, feed, and industrial products.
“But the first soybeans weren’t crushed at Decatur. Truth
is, they were likely crushed as early as 1910, among the
Chinese in California [sic, source?]. Oriental emigrants were
then importing soybeans from China and Manchuria, and
crudely crushing them for cooking oil. These early efforts
were followed by commercial activity among several North
Carolina cottonseed mills. In 1915, when cottonseed became
scarce, the mills substituted locally grown soybeans.
“These early efforts were minimal, however, and the
U.S. continued to import vast amounts of soybean oil to
meet its domestic needs. During the height of World War I,
imports of soybean oil reached 343 million pounds per year.
This imported oriental oil was then refined at linseed and
cottonseed plants at various U.S. locations.
“Soybeans weren’t new to America in these early 20th
century years. They have been grown here since about 1804.
Civil War soldiers carried them as ‘coffee berries,’ using
them to brew ‘coffee’ when the real product became scarce.
After the turn of the century, they were grown mostly for hay
and forage, with some being harvested as seed.
“Role of the processors: Several commercial leaders saw
the promise of soybeans by 1920. They also saw a need for
expanded markets, if farmers were to receive a fair return for
their crop. Acreage was expanding fast–Illinois had 16,000
acres in 1919, with Indiana having only several hundred. But
by 1922, this total had doubled, and farmers were rushing
to plant more. A.E. Staley Sr. started with his processing
mill at Decatur. The following year, Eugene D. Funk Sr.
set up the nation’s second commercial processing plant at

fang” or “drunk sufu” or “hot sufu” to refer to fermented
tofu.
Lao-chao is a fermented rice product. Address: Northern
Regional Research Lab., Peoria, Illinois.
568. Weller, Paul. 1970. Birth of an industry. Soybean
Digest. Aug. p. 58-59, 61.
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Bloomington, Illinois. Funk, a pioneer seed producer and an
organizer of the American Soybean Assn., recognized that
domestic processing operations would be necessary to move
the fast-growing soybean crop–by then estimated at over a
half-million acres.
“These early processors faced seemingly insurmountable
odds. It was nearly impossible to obtain a steady supply of
soybeans to maintain their plants. It was just as difficult to
dispose of soybean oil meal and flour. No one would buy
it in 1924, and few persons would accept it as a gift. It was
even difficult to sell the domestically produced soybean oil,
because buyers considered it grossly inferior to imported
oils.
“The answer lay in extensive programs of education, and
the early processors accepted this responsibility. Working
closely with state universities and extension services, they
helped develop bulletins to help farmers produce more
soybeans. Marketing teams fanned out to ‘sell’ U.S. soybean
oil and meal products.
“One of the most unique projects ever attempted was
a special Soybean Exhibit Train, supplied by the Illinois
Central Railroad. Soybean processors and USDA extension
personnel equipped and staffed the train to tell the soybean
story to the nation. In 21 days [during 1927], the six-car
soybean train traveled 2,478 miles, to 105 towns across
America. Nearly 34,000 persons toured its varied soybean
product exhibits.
“Formation of NSPA: The soybean processing industry
was expanding enough by 1930 to warrant a national
association of processing firms. A committee was set up
under the leadership of Whitney H. Eastman of Archer
Daniels Midland Co. Eastman called an organizational
meeting for May 21, 1930, at Chicago’s downtown City
Club. Twelve processing firms were represented, including
A.E. Staley Mfg. Co.; Archer Daniels Midland Co.; Allied
Mills Inc.; Funk Bros. Seed Co.; and Spencer Kellogg &
Sons.
“The meeting gave birth to the National Soybean
Oil Manufacturers Assn., forerunner of today’s National
Soybean Processors Assn. Eastman, now retired in suburban
Minneapolis, recalls the original Association objectives:
“To promote in the industry a mutual confidence and a high
standard of business ethics; to eliminate trade abuses; to
promote sound economic business customs and practices;
to foster wholesome competition; to provide ultimately
for individual efficient business management operating
independently and thus generally to promote the service of
the industry in the public welfare.”
“Other industry benefits came out of the formation
of a processors’ association. Prior to this time, prices for
soybeans were largely determined by demand and supply for
soybean seed. Establishment of new markets for processed
products and the rapid expansion of soybean acreage due to
new demand changed this structure. During the early 1930’s,

prices were based on demand for oil and meal, and generally
improved as demand increased. At one point, the price per
bushel increased from 60¢ to $1.23.
“NSPA formed a variety of committees to service
the burgeoning industry. There was a research and trade
promotion group, a soybean grades and contract group,
traffic and transportation group, as well as committees on
statistics and industry liaison. These formed the nucleus of
NSPA’s current slate of 13 specialized committees.
“During NSPA’s first 25 years, U.S. soybean acreage
jumped from 3,473,000 acres yielding 13,929,000 bushels–
to 21 million acres yielding a crop of 457 million bushels.
By 1956, soybeans were second only to corn in cash farm
income on the nation’s farms.
“It was during this first 25 years that most of today’s
major soybean processors entered the business. Central Soya
Co. shipped its first load of soybean oil on December 8,
1934, from its plant at Decatur, Indiana. Swift & Co. built its
first expeller soybean mill at Champaign, Illinois, in 1937,
followed by a second mill at Des Moines, Iowa in 1939.
At about the same time, Quincy Soybean Co. was formed
at Quincy, Illinois, Cargill Inc. entered the field in 1943
at Minneapolis [Minnesota], and other major processors
followed quickly the industry’s challenge.
“Today, there are approximately 48 soybean processing
firms, operating at nearly 120 sites across America’s soybean
belt. Total crushing capacity of these firms is expected to
approach 895 million bushels by early 1971. The National
Soybean Processors Assn. unites these firms, and provides
official industry advice and assistance on all facets of
soybean production and processing.
“Its production research arm, the National Soybean Crop
Improvement Council, annually provides nearly $100,000 in
direct support of soybean production research.
“What’s ahead for the soybean processing industry?
NSPA estimates there will be a greater demand for soybeans.
Current estimates are that 200 million more bushels of
soybeans will be needed just to meet the demand by 1975.
At current average yields of 27 bu/a, that’s the equivalent
of 7 million more acres of soybeans. As demand grows, the
nation’s soybean processors will be ready to meet the new
challenges of the industry’s second 50 years.”
Photos show: (1) “The Elizabeth City Oil & Fertilizer
Co. in North Carolina, generally believed to have been the
first to process U.S. grown soybeans. A test run was made
on 10,000 bushels in Dec. 1915.” (2) The soybean crushing
plant in the Funk Bros. Seed Co., Bloomington, Illinois,
installed in 1924. (3) “Soybean oil was bleached in Decatur,
Illinois, plant of Archer Daniels Midland Co. Workmen
check oil samples sometime during late 1930s.” (4) The
Archer Daniels Midland Co. solvent extraction plant in
Chicago, Illinois, in about 1946. (5) One group of the nearly
34,000 people visiting the “Soybean Special” train in 1927.
Inside its six cars was the story of the soybean industry as it

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 253
existed at that time. Address: National Soybean Processors
Assn.
569. Claiborne, Craig. 1970. Culinary cultural revolution
topples the Chinese standbys. New York Times. Sept. 3. p. 28.
• Summary: A recipe for Beef steamed in rice powder calls
for “1 tablespoon dark soy sauce. 1 tablespoon light soy
sauce.” A photo shows Virginia Lee and Ms. Wellington Koo
(with fan) each holding chopsticks and cooking.
570. Geffe, Philip R. 1970. A chef tells all the secrets of
Chinese cooking. Washington Post, Times Herald. Sept. 6. p.
138.
• Summary: The term “black beans” does not refer to the
small, lens-shaped black beans from Cuba, but rather to
“preserved black soy beans. Records of soybean culture in
China go back as far as 2207 B.C.” [sic, 11th century B.C.]
and there are now more than 10,000 soybean varieties. “The
Chinese use inscrutable techniques to process these into
an astonishing variety of foods and flavors. The black soy
beans (others are yellow or brown) are steamed, fermented
and preserved in salt. The result is a condiment with a very
strong, piquant flavor totally unlike any product of the West.”
At a Chinese grocery (near 7th and H N.W.) Mr. Geffe
“bought eight ounces in a plastic bag labelled ‘Salted Black
Bean,’ for 25 cents. ‘Yellow Bean Sauce,’ in cans, turned
out to be a nearly identical substitute for the black beans.”
He also bought, at reasonable prices, fresh gingerroot, light
soy sauce, dark soy sauce, oyster sauce,... Hoisin sauce, five
spices, and sesame oil. This last is a flavoring rather than a
cooking oil.
Contains a recipe for “Spareribs with black bean sauce.”
The ingredients include “1 Tb. [tablespoon] black beans.”
Then: “While ribs are steaming, place beans in a small sieve
and rinse in warm tap water. Transfer to a cup and mash
thoroughly with a heavy spoon.”
Note: This is the earliest document seen (Sept. 2008)
in all major U.S. newspapers digitized by ProQuest which
explains that “black bean sauce” and “fermented black
beans” or “salted black beans” (etc., under whatever name)
are actually made from black soybeans. Address: Electrical
engineer, freelance writer, and amateur chef.
571. Soybean Digest. 1970. China Doctor is now in
paperback. Sept. p. 61.
• Summary: “China Doctor, the exciting story of Dr. Harry
Miller who pioneered medicine and nutrition, notably with
the soybean, is now available in paperback.” While in the
United States, Dr. Miller built a soymilk plant at Mt. Vernon,
Ohio.
572. Baens-Arcega, L. 1970. Sauce manufacture. Process
Biochemistry 5(10):50-51, 56. Oct. [13 ref]
• Summary: Discusses the manufacture of fish sauce and

soy sauce in the Philippines. Soy sauce is known among the
Chinese as ‘Ch’au yau’ (drawing oil) or ‘pak yau’ (white oil),
and its production, which used to be a household art, made
Kwantung [Guangdong] province famous all over China.”
The process for making fermented soy sauce is
described in detail. Photos show: (1) Brine fermentation
tanks at Hoc Guan Co., Philippines. (2) A stock of koji trays
filled with koji “in sterilised moulding chambers at Silver
Swan Manufacturing Co., Philippines. (3) Steam cooking of
soya beans for manufacture of soya sauce at the Hoc Guan
factory, Philippines. Address: Director, Biological Research
Center, National Inst. of Science and Technology, Manila,
Philippines.
573. Wang, Hwa L.; Hesseltine, C.W. 1970. Multiple forms
of Rhizopus oligosporus protease. Archives of Biochemistry
and Biophysics 140(2):459-63. Oct. [5 ref]
• Summary: “Extracellular proteases of Rhizopus
oligosporus have been purified and separated into five active
fractions (A-E) by ammonium sulfate fractionation, gel
filtration, or diethylaminoethyl cellulose chromatography.
All fractions showed single bands on acrylamide gel
electrophoresis.” Address: Northern Regional Research Lab.,
Peoria, Illinois.
574. Foreign Agriculture (USDA Foreign Agricultural
Service). 1970. The soybean and ASA–Fifty years of
growing up together. Nov. 16. p. 2-3.
• Summary: Soybeans had been known in America since
1804 when a few bags were brought from China as a reserve
food supply in the hold of a Yankee Clipper. Civil War
soldiers carried them as “coffee berries,” using them to
brew coffee when the real thing became scarce. The USDA
recorded the first soybean statistics in 1919 with a report
that there had been 99,000 acres of U.S. farmland planted
in beans during that year. In 1956 the American Soybean
Assoc. signed a contract with USDA’s Foreign Agricultural
Service to cooperate in soybean market development work
in Europe and Japan. This was the first such contract for
overseas promotion of any U.S. farm commodity. Out of the
effort came the Japanese-American Soybean Institute and
the Soybean Council of America (a joint effort of ASA and
the National Soybean Processors Association). Last year
soybeans ranked as the nation’s #1 agricultural export with
a total value of over $1,400 million. Photos show: The first
plant [Elizabeth City Oil & Fertilizer Co.] to process U.S.
soybeans, located in Elizabeth City, North Carolina. Farmers
harvesting Laredo soybeans at Mississippi State University
in about 1920.
575. Holm, Jane Wang. 1970. Let’s enjoy our soybeans.
Organic Gardening and Farming 17(11):114-16. Nov.
• Summary: Describes how to cook “shelled green
soybeans,” and dried soybeans. The author notes that “old
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China dishes sound odd, but taste good. How about some
fresh, tender dandelion shoots with soybean cake, or sliced
frozen bean cake with eggs and dried seaweed soup? Dried
soybean curd cooked with a fish head and tail, together with
some fresh hot pepper tastes wonderful.”
Note: The circulation of Organic Gardening and
Farming is now about 580,000.
576. Saint, Wint F. 1970. Soy foods–West. Soybean Digest.
Nov. p. 32-33.
• Summary: With such a large number of people of oriental
ancestry living along the Pacific Coast of the United States
and in the islands of Hawaii–our 50th state–”plus the
interest in oriental cooking by occidental people, it is hardly
surprising that edible soybeans play a prominent part in
the ingredients of many oriental dishes and prepared food
products in the West.”
“But very few people have ever heard of a food that has
been a staple in the oriental diet for centuries–bean cake.
“Bean cake, which includes tofu and Chinese cheese,
is an excellent food, high in protein, and containing all the
essential amino acids.”
“Being a soft-curd product, similar in consistency to
our cottage cheese, fresh bean cake alone has no distinctive
flavor. In fact, it is quite bland. However, it very quickly
picks up the flavor of foods with which it is cooked... Thus it
may be considered an ‘extender’ or ‘food supplement.’”
Briefly describes how to make “fresh bean cake” on a
commercial scale, with calcium sulphate used to coagulate
the soy milk (also called “bean milk”). “The residue [okara]
usually ends up at the local hog ranch.”
The curded soy milk “is scooped into stainless steel
trays, or forms, where any excess water is removed. The
slabs are then put through another machine which, by
means of wires or knives, cuts the cake into small cubes
or rectangular pieces which are packed into jars or ‘seethrough’ plastic trays with a very small amount of water.
Printed heat-sealing cello tops are affixed along the top edges
of the trays.
“The tofu-type bean cake is best when fresh, although if
kept in water it will hold its freshness for several days in the
refrigerator.
“During the early morning business hours the freshly
packed product is delivered to the colorful oriental food
shops and restaurants or western supermarkets of the Pacific
Coast and Hawaii. A 1969 news release stated that this
product accounted for close to $3 million is sales by about
20 U.S. manufacturers and that only slightly over 50% of the
consumers were of Oriental descent.
“Fermented-type cake: The fermented-type bean cake–
Chinese cheese–is also a soy-milk-based product, but its
manufacture is somewhat more complicated, lengthier, and
closely guarded than the fresh type. When the fermentation
process–which is a matter of days rather than hours–has

been completed,... the small yellow cubes are packed neatly
in a solution of water plus alcohol, in hermetically sealed
glass jars, to insure perfect keeping qualities. One large local
producer [probably Quong Hop & Co.] is distributing his
product in practically all the 50 states of the U.S. as well
as shipping into Canada, South America, and even to Hong
Kong!
“Of the fermented-type Chinese cheese, the most widely
known, and used, is the yellow or Foo Yee, the taste of which
can be compared to a mellow Camembert cheese, while
the red, or Nam Yee, is more highly seasoned or spicy. The
yellow is called for in many Chinese recipes. A jar will be
found in most any Chinese-American kitchen, used mainly
as a seasoning, as a cheese substitute, or a topping for
macaroni or vegetable dishes.
“The red type–Nam Yee–being of a stronger, spicier
flavor–is usually used as a condiment or a seasoning for
flavoring roasts, steaks, or with fowl.”
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term “Nam Yee” to refer to
fermented tofu.
“Oriental recipes calling for the use of bean cake are
varied and most interesting. Very simply: bean cake can
be eaten ‘as is’ with just a bit of sugar sprinkled over it, or
dipped in soy sauce, to give it flavor. Or, it may be diced and
scrambled with eggs for a breakfast dish, or prepared with
pork–known as Tofu Yuk–or with beef.”
A portrait photo shows W.F. Saint. Address: W.W. Saint
Co., San Francisco.
577. Hymowitz, T. 1970. On the domestication of the
soybean. Economic Botany 24(4):408-21. Oct/Dec. [131 ref]
• Summary: The first of Hymowitz’s many pioneering,
brilliantly researched, and very well written and documented
articles on the early history of the soybean that have
transformed our understanding of the subject. This is an
extremely important and influential contribution that replaces
myths with solid historical research.
Contents: Introduction. The current status of the
soybean. Speciation, chromosome numbers, and geographic
distribution of the genus Glycine. Physio-agricultural
geography of China: Kaoliang-soybean region, winter wheatkaoliang region, winter wheat-millet region, Szechwan-rice
region. The myth of the Emperor Shun Nung. The antiquity
of the soybean. The gene center. General conclusions.
“It is unfortunate that the literature concerned with
the antiquity and historical development of the soybean
and its agricultural consequences is fraught with errors and
misconceptions... This paper is an attempt to reconcile the
old archaeological, historical, agricultural and botanical
literature with the more recent data and to establish a
working hypothesis on the domestication of the soybean.”
“According to Chinese tradition, Emperor Shen Nung,
the Father of Agriculture and Medicine, lived and ruled in an
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area which today is approximately the Chinese winter wheatkaoliang region. The legend fosters the belief that before
Shen Nung the Chinese were nomadic food gathering people.
With the onset of the reign of Shen Nung, the Chinese
became sedentary food producing agriculturists. Supposedly,
Shen Nung taught his subjects how to use the plow, sow
grain and he kept his people healthy by prescribing for their
ailments native herbs that had medicinal value.
“The earliest record of man’s use of the soybean, dating
back to the herbal Pên Ts’ao Kang Mu (Materia Medica)
of the legendary Emperor Shen Nung, is an often repeated
statement in soybean literature. No fewer than 6 different
years 2838 B.C., 2828 B.C., 2737 B.C., 2700 B.C., 2448
B.C., and 2383 B.C. have been acclaimed as the publication
date for Shen Nung’s book.”
“Chang (1965) and Watson (1966) concur that absolute
dates recorded in history after 841 B.C. should be accepted
as accurate. An accurate chronological dating system for
China prior to 841 B.C. just does not exist. At present, it
is believed that the legendary history of China is for the
most part the result of ethnocentric interpretations by Han
historians. Hirth (1908) is adamant in his belief that the value
of the works of Shen Nung, who is sometimes represented as
having the body of a man and the head of an ox, appears to
be a fabrication of historians, as is the emperor himself.
“’The antiquity of the soybean: ‘The soybean is one
of the oldest cultivated crops’ (Martin & Leonard 1967)
and ‘The soybean has been known to man for over 5000
years’ (McKie & Anderson 1967) are statements repeated
from one agronomic publication to another without citation
or explanation. Ho (1969) quite clearly placed the above
statements in proper perspective by asserting that ‘no trace of
legumes has been found in any Neolithic site in North China
or in records of Shang oracles.’”
“The current evidence for the antiquity of the soybean
lies in the pictographical analysis of the archaic Chinese
word for soybeans (shu), the Book of Odes, and bronze
inscriptions.
“The analysis of the development of the archaic
character for soybean (shu) reflects the observation and
knowledge of the ancient Chinese at a given period. The
character shu pictographically depicts the following concept:
(1) the horizontal line in the middle symbolizes earth;
(2) the upper and lower parts represent the stem and root
respectively; (3) around the root the three tear drop like lines
illustrate the nodules. It is the opinion of T.C. Hu (1963) that
the shu pictograph can be traced back to approximately the
11th century B.C.
“The Book of Odes spans the period from the 11th
century to 7th century B.C. during the reign of the royal
house of Chou. The geographical area covered by the Book
of Odes is essentially the winter wheat-kaoliang and winter
wheat-millet regions... The character shu appears in odes 154
(8th–7th century B.C.), 196, 207, 222 (9th–8th century B.C.),

and 245 (10th–9th century B.C.), and 300 and was found in
bronze inscriptions dating from [the 10th-9th century B.C.].
“It is quite evident that the three lines of evidence
presented point to the emergence of the soybeans as a
domesticate during the Chou Dynasty [1027-221 B.C.]...
However, emergence of a domesticate carries with it the
connotation of a trial and error process. This process for
soybeans probably took place during the Shang Dynasty or
earlier.”
“Conclusions. Historical and geographical evidence
developed in this paper point to the eastern half of North
China, what is essentially today’s winter wheat-kaoliang
region, as the area where the soybean first emerged as a
domesticate around the 11th century B.C. During the Chou
Dynasty, the winter wheat-kaoliang region was probably the
gene center.”
Note: This document contains the earliest date seen
for soybeans in China, or in East Asia, or in the world,
or the cultivation of soybeans in China, or in East Asia,
or in the world (11th century B.C.). The source of these
soybeans was probably wild soybeans from China that
were gradually domesticated over the centuries. Fukuda
(1933) argues that the soybean was first domesticated in
Manchuria. Hymowitz attempts to refute this argument as
follows: Historically, Manchuria “was sparsely populated by
Nomadic tribesmen rather than agricultural people. It was
not until the Han Chinese populated the area that agriculture
flourished in Manchuria. The intensive cultivation of
soybeans in Manchuria is a recent phenomenon. Secondly,
the presence of G. gracilis, the weedy form, in Manchuria
is the consequence of highly intensive cultivation of G. max
and not visa versa. G. gracilis is found wherever there is an
overlap in distribution between G. max and G. ussuriensis.
G. gracilis most likely evolved as the consequence of
outcrossing between G. max and G. ussuriensis.”
Note: As of Sept. 2014 this is the most widely cited
article by T. Hymowitz on Google Scholar, having been cited
in 281 other articles and books. Address: Dep. of Agronomy,
Univ. of Illinois.
578. Wang, H.L.; Hesseltine, C.W. 1970. Oriental fermented
foods. Paper presented at Part I, Seminar on Protein Food
Promotion. 5 p. Typed manuscript. Held Nov. 22 to Dec. 1,
1970 at Inst. of Food Research and Product Development,
Kasetsart Univ., Bangkok, Thailand. [13 ref]
• Summary: Contents: Introduction. Miso. Hamanatto.
Sufu. Natto. Tempeh. Nutritional value of fermented foods.
Absence of aflatoxin in fermented food products.
A note on page 1 of this manuscript states: “To be
published in Part I of Seminar on Protein Food Promotion,
November 22-December 1, 1970, Institute of Food Research
and Product Development, Bangkok, Thailand.” This was an
invited paper. Address: Northern Regional Research Lab.,
Peoria, Illinois.
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579. Product Name: Soy.
Manufacturer’s Name: Koon Chun Sauce Factory.
Manufacturer’s Address: China.
Date of Introduction: 1970.
Ingredients: Yellow beans, flour, salt, water.
Wt/Vol., Packaging, Price: Glass bottle with crown cap.
How Stored: Shelf stable.
New Product–Documentation: W. & I. Chang. 1970. An
encyclopedia of Chinese food and cooking. p. 54. A photo
shows the bottle.
580. Abehsera, Michel. 1970. Cooking for life. Swan House,
P.O. Box 638, Binghamton, NY 13902. xiv + 364 p. First
Avon Flare Books printing, March 1972. Recipe index.
21cm.
• Summary: A beautifully-written, sometimes poetic, book.
Contains many imaginative and joyous macrobiotic recipes.
Contents: Foreword. Woman in the kitchen (“The
kitchen is the heart of the home”). The cook is a philosopher.
A cook in the fields. The cerealian’s dictionary. The Yin and
yang story. The promised land. Utensils. Cooking brown
rice. About salt. Cooking other grains. Nutritionists versus
nutrition. Cooking beans, chick-peas and lentils. Doctor
M is cooking at my brother’s restaurant tonight. Soups.
Vegetables. The first meal. Sea vegetables. Fruits, meat,
grains and man. The condiments on your table. Why do we
overeat? The companions of grains. Of weak and strong
men. Something fresh on your dish (Salads and Pickles).
Sauces. Dressings. Spreads. The biochemistry of violence.
Special dishes. Baking bread and other things. How about a
drink? Tempura. Why do we cook our foods? Flours make
wonderful things. The acid and the alkaline (“The well-being
of the soul can only be obtained after that of the body has
been secured”–Maimonides {Guide of the Perplexed}).
“The balance between acid and alkaline is so important
that a failure to maintain it can be extremely harmful to the
body. Biochemists have discovered that death always occurs
when there is positive acidity in the organism. We must
maintain alkalinity to survive”.
Cooking fish. Don’t call a doctor, I need a cook! What
we enjoyed last week. The ceremony. The international chef.
Desserts. The traveller’s pack. The Ten Commandments of
Health. Epilogue.
Dedication: To Georges Ohsawa–I am infinitely grateful.
Acknowledgments: “This book could never have been
completed without the help of my wife, Claude. Most of the
recipes are hers; she cooked, tested and wrote them down...
Jack Garvy completed the editing of the book and made
definite English corrections. My exceptional friend William
Dufty gave valuable advice. Finally, my brother Charles was
very helpful...”
The author uses the term “black beans” and from his
definition on page 18 it seems that he is referring to black

soybeans: “Black Beans, twin brothers of the red aduki in
size, are sold in Chinese, Japanese and natural-food stores.
They are the milk and honey of the bean family, and their
flavor and texture impart a delightful sweetness and richness
to any soup or vegetable dish.” No definition is given of
soybeans. In the section titled “Condiments” (p. 20-21),
the author defines soya sauce, miso, seitan, salted plums,
tofu, kuzu, etc. “Tofu is another name for soya-bean curd.
In Chinatown, you’ll see it in wooden barrels. It looks like
Feta Greek Cheese and some people would swear it tastes
like chicken. It is excellent served with sauteed vegetables,
sauces, fried or cooked in Miso Soup.
“Seitan: Your guests will almost certainly mistake this
for meat. Teeth find it pleasant to chew. A combination of
wheat gluten, wheat soya beans [sic], water and salt, it comes
in handy when mixed with vegetables, sauces and soups.”
Note 1. No recipe for making or using seitan appears in this
book.
Soy-related recipes include: Cooking beans in a
pressure-cooker (p. 66; “Do not pressure cook black beans.
Their skins may come off and clog the pressure cooker
spout. It is quite dangerous!”). Cooking beans in a pot (incl.
soya beans, p. 67). Black-bean stew (with miso, p. 70). Soja
jardiniere (with whole soya beans and miso).
In the chapter titled “Soups,” the author tells the story of
how the famous Japanese physician, Dr. Tatsuichiro Akizuki,
used miso to strengthen his constitution and to survive
the atomic bomb dropped on Nagasaki on 9 Aug. 1945.
Under “Minerals” in that chapter he discusses other virtues
possessed by miso, then gives a recipe for Miso soup (p. 86).
Radishes sauteed in miso (p. 114). Sandwich au gratin
(with miso spread, p. 114). Macrobiotic marbles (with miso,
p. 155). Claudia’s pizza (with miso, p. 158). Salade au
cresson (with miso, p. 169). Nato [sic, Natto] (Japanese salad
with natto, p. 171; Note 2. The author describes “Nato” as
“sour soy-beans, bought in a Japanese store”). Miso sauce (p.
178). Miso spread (with tahini, p. 187). Oat-miso spread (p.
188). Scallion spread (with miso, p. 188). Miso pâté (p. 189).
Komoku (with tofu, deep-fried and cut into strips, p. 212).
O’Sushi (with tofu, p. 217). Kasha à l’Orientale (with tofu,
p. 220). Bi-Cuan (Vietnamese recipe with fried tofu, p. 226).
Kagetsu ice cream (with fine soya powder [perhaps Jolly
Joan from Ener-G foods in Seattle], p. 334; “Kagetsu is a
beautiful restaurant in Seattle”). Yellow pompidou (with soya
bean powder, p. 336).
The Foreword states (p. 1-2): “Ten years ago I was a
sick man, struggling to stay alive and to finish a novel. I
suspected I might fail in both matters and the doctors of Paris
agreed. They abandoned me as a hopeless case. It was then
that I discovered a way of life called Macrobiotics. After a
year of eating grains and vegetables, my health restored, I
ventured to New York to discover America and finish my
novel.”
Note 3. Webster’s Dictionary (1985) defines feta, a word
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first used in English in 1940, as “a white semisoft Greek
cheese made from sheep’s or goat’s milk and cured in brine.”
Fax from Jimmy Silver. 1991. Dec. 17. This was the
first best-selling macro / natural food cookbook. Michel is
head of a Jewish community in Montreal, Canada. He has
7-9 brothers and 1 sister. “His brother, George, founded the
Nature de France clay based body care company–originally
called Cattier but changed after they were sued by Cartier.
I thought they would have prevailed in the suit but George
didn’t want to spend $500,000 to fight it even if he won.”
Address: New York.
581. Chang, Wonona W.; Chang, Irving B.; Kutscher, Helene
W.; Kutscher, Austin H. 1970. An encyclopedia of Chinese
food and cooking. New York, NY: Crown Publishers, Inc.
x + 534 p. Edited by Lillian G. Kutscher. Charlotte Adams,
Consulting Editor. Illust. Index. 26 cm. International
Cookbook Series edition. [52 ref]
• Summary: This comprehensive work, the result of at least
25 years of collaboration, contains over 1,000 recipes. The
4th printing (March 1977) proclaims prominently: “The first
Completely Safe Chinese cookbook compiled in accordance
with latest food research without MSG (monosodium
glutamate).” Following introductory chapters titled “Chinese
Cuisine: Background,” “Regional Chinese Cooking,”
“Utensils for Cooking, Serving, and Eating,” “Cooking
Preparations,” and “Cooking Techniques,” there is a detailed
“Guide to Ingredients” (p. 22-57), which describes the
following soy-related foods and gives Cantonese / Mandarin
pronunciations / transliterations (see p. 22): beans, black (wu
dow / wu do); beans–black salted fermented beans (dow si /
do shih; used as a condiment or flavoring agent [seasoning].
Aroma: fragrant, appetizing); bean cake, fermented (fu yu /
fu yu [fermented tofu]); bean curd (dow fu); bean curd, dried
(dried bean curd [dried yuba], p. 25, 47–tiem jook or fu jook
pei / t’ien ch’u or fu pi chi); bean curd cheese, red (nam yu
/ nan yu); bean filling, sweet (dow sa / do sa; made from red
[azuki] beans or green / [mung] beans); bean sauce, brown or
yellow (mien see jiong); bean sprouts (large, from soybeans)
(wong dow gna / huang do ya); hoisin sauce (red seasoning
sauce) (hoy sin jiong / hai hsien jiang); soy sauce (dark lo
tsow / lao tsou; heavy–jiong yow / jiang yu [jiang you];
light–sang tsow / sheng tsou; table soy sauce–sin tsow / shien
tsou) “Dark soy sauce has caramel added for coloring. Heavy
soy sauce, which has a slightly sweet smell, is also known
as black soy. Light soy sauce is the most delicately flavored
and is light brown in color. Japanese soy sauce, somewhere
between the Chinese light and heavy, is preferable to
domestic brands but inferior to Chinese brands.”
Vegetable steak (mien gon / mein jing) “Meat substitute
made from wheat gluten. Shape: 3-inch square or round patty
½ inch thick.” Brown, chewy, and firm. Sold in cans.
Photos (black and white, p. 47) show fermented black
beans, fresh bean curd, pressed bean curd, bean curd sticks

and bean curd sheets [both kinds of yuba, but “bean curd
sheets” on p. 47 are called “bean curd, dried”], brown bean
sauce, and large fresh bean sprouts.
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term “bean curd sheets” or the
term “fu jook” or the term “fu jook pei” or the term “fu pi
chi” or the term “t’ien ch’u” to refer to yuba or to dried yuba
sticks.
Pages 58-60 contain a “Shopping list for Chinese
cupboard.” Foods are listed alphabetically in English, with
the Cantonese term romanized and Chinese character forms.
Next come the 1,000 Chinese recipes divided into chapters.
One chapter is titled “Bean Curd” (p. 422-34), which
includes Ma Po Dow Fu (p. 433); there are so many recipes
for regular tofu (dow fu) in this book that we do not have
room to list them all. The many other soy-related recipes are
listed in the excellent index.
Recipes for “bean cake, fermented” [fermented tofu]
are: Scrambled eggs with fermented bean cake (Fu yu don,
Canton, p. 134). Duck with fermented bean cake (Fu yu ta,
Adapted, p. 276). Steamed pork with fermented bean cake
(Fu yu tsing ju yoke, Canton, p. 292). Stir-fried green beans
with fermented bean cake (Fu yu tsang dow, Canton, p. 391).
Lettuce and fermented bean cake (Fu yu sang tsoi, Canton,
p. 392). Spinach and fermented bean cake (Dow fu bo tsai,
General, p. 399). Watercress and fermented bean cake (Fu yu
sai yong tsoi, Canton, p. 40).
Recipes for “black beans, salted” [fermented black
soybeans] are: Pork with bitter melon and salted black beans
(Fu gwa yoke si, Canton, p. 305). Shrimp with bitter melon
and salted black beans (Fu gwa dow si har, Canton, p. 306).
Steamed spareribs with salted black beans (Dow si pai gwut,
Canton, p. 320). Beef with bitter melon and salted black
beans (Fu gwa ngo yoke do si jiong, Canton, p. 340). Black
bean sauce (Huk dow tsup, Canton, p. 436; with garlic and
ginger.
Note 2. This is the earliest separate recipe seen {Nov.
2008} for “Black bean sauce”).
Recipes for “bean curd, dried” [dried yuba] are: Pig’s
feet with dried bean curd soup (Ju gyok tiem jook tong,
Adapted, p. 113; with “10 sheets dried bean curd.” Soak
sheets in hot water for 30 minutes. Drain, cut crosswise into
pieces 1 inch wide, then add to soup). Spare ribs with dried
bean curd soup (Pai gwut shiu tiem jook, Adapted, p. 321).
Dried bean curd strips with soy sauce (Hung shu tiem jook,
General, p. 424). Vegetarian ham dried bean curd (Sue ho
twei dow fu, Shanghai, p. 429; with “20 sheets dried bean
curd”).
Recipes for “bean curd skin” (or bean curd sheets) [yuba
sheets, fresh or dried] are: Red-cooked carp with bean curd
skin (Fu pi hung sao yu, Shanghai, p. 158; with “bean curd
skin to cover” carp). Red-cooked carp with bean curd skin–
Approved ulcer recipe (Hung sao li yu dow fu pi, General, p.
158; with “¼ lb. dried bean curd skin {about 20 pieces, 1½
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by 5 inches}. Soak for 30 minutes in hot water. Drain. Cut
into 2-inch squares).
Recipes for “frozen bean curd” [frozen tofu]: Frozen
bean curd with soybean sprout soup (Dung dow fu dow ya
tong, Adapted, p. 90; with “2 cakes frozen bean curd” and
“½ lb. soy bean sprouts.” “Defrost frozen bean curd by
covering with cold water, letting stand 2 to 4 hours before
cooking. Then cut each piece into 10 to 12 thin slices”).
Spareribs with frozen bean curd (Pai gwut shiu dung dow fu,
Adapted, p. 320; with “4 cakes frozen bean curd”). Stir-fried
frozen bean curd (Tsao dung dow fu, Peking, p. 422; with “6
cakes frozen bean curd. * Wrap 2 to 3 pieces fresh bean curd
together in waxed paper, freeze until hard”).
Recipes for “pressed bean curd” [pressed tofu]: Pressed
bean curd shrimp (Sha tze gahn si, Shanghai, p. 178, with “4
pieces pressed bean curd”). Golden strips with pressed bean
curd (La jiao tsao san sih, Hupeh, p. 313). Pressed bean curd
and celery with stir-fried beef (Dow fu gahn ching tsai ro
si, Shanghai, p. 357). Stir-fried pressed bean curd with pork
(Dow fu gahn tsao ro si, Shanghai, p. 427). Stir-fried pressed
bean curd with chicken (Dow fu gahn tsao gee si, Shanghai,
p. 427).
Recipes for “soybean sprouts”: Spareribs soybean sprout
soup (Pai gu dow ya tong, General, p. 112). Beef shank
soybean sprout soup (Wu hwa niu ro hwang dow ya tong,
General, p. 112). Braised soybean sprouts (Hung sao hwang
do ya, Shanghai, p. 376).
Note 3. This is the earliest English-language document
seen (Jan. 2013) that uses the term “wong dow gna” or the
term “huang do ya” to refer to soybean sprouts. Address:
USA.
582. Chao, Kang. 1970. Agricultural production in
Communist China 1949-1965. Madison and Milwaukee,
Wisconsin, and London, England: The University of
Wisconsin Press. xv + 357 p. See p. 261-63. Chap. 11. 25
cm. [663 endnotes]
• Summary: Chapter 11, “Production of nongrain crops,”
states (p. 261-63) that the Chinese Communists classify
soybeans as a nongrain crop. (However before 1956,
soybeans were included statistically in food grains, p.
347). For many years, China has been the leading seller
of soybeans in the world market. Soybeans are also used
extensively within China, where they are made into a wide
variety of food products. Since they contain 11-25% oil, they
are also crushed for oil and cakes (or meal); the latter may be
used as a livestock feed, or, more profitably, as an important
natural nitrogen-rich fertilizer.
Table 11.1 (p. 262-63) shows “Sown area and output of
nongrain crops, 1949-1953.” Area is in 1,000 mou; output
is in 1,000 tons. No data is given for 1950 or 1951. For
soybeans: The sown area increased from 124,782 in 1949, to
175,191 in 1952, to 185,430 in 1953, to 189,806 in 1954, to
171,626 in 1955, to 180,699 in 1956, to 191,223 in 1957; no

figure was given for 1958.
The output increased from 5,086 in 1949, to 9,519 in
1952, to 9,931 in 1953, to 9,080 in 1954, to 9,121 in 1955, to
10,234 in 1956, to 10,045 in 1957, to 10,500 in 1958. Other
nongrain crops included in this table are cotton, jute, flax,
tobacco, peanuts, rapeseed, sesame, sugarcane, and sugar
beets.
Appendix Table 15 (p. 306) shows “Computation of
cultivated and sown areas, 1957-1965 (million mou).” For
soybeans, the sown area decreased from a peak of 191
in 1957, to 147 in 1958, to 140 in 1960, to 129 in 1962,
to 115 in 1964, and 115 in 1965. The sown area of grain
(such as rice and wheat) also decreased during this period
from a high of 1,819 in 1958 to a low of 1,661 in 1965.
In short, food production was falling as population was
rising. During the early 1960s severe crop failures occurred
in three consecutive years (p. 262). After 1963 the food
situation improved considerably. “No prewar statistics were
systematically collected concerning the output and acreage
of nongrain crops in China, because of their secondary
importance, scattered production, and wide fluctuation.”
583. Dawson, Owen L. 1970. Communist China’s
agriculture: Its development and future potential. New York,
Washington, and London: Praeger Publishers. xvii + 326
p. See p. 254-60. No index. 24 cm. Series: Praeger Special
Studies in International Economics and Development. [7 ref]
• Summary: Soybean production in China declined after
World War II, then gradually recovered–only to decrease
again during the “Great Leap Forward.”
1949–5.10 million metric tons
1952–9.5 million metric tons
1957–10.05 million metric tons
1958–10.50 million metric tons
1959–11.50 million metric tons
1960–8.58 million metric tons
1961–8.59 million metric tons
1962–8.57 million metric tons
1963–8.89 million metric tons
1964–9.03 million metric tons
1965–9.03 million metric tons
1966–9.03 million metric tons
1967–9.03 million metric tons
Table 2 gives China’s soybean exports from 1955-1959.
Table 3 (p. 260) gives China’s exports of soybeans and
soybean oil from 1956-1965, based on FAO estimates and
USDA estimates. Address: USA.
584. Jameson, J.D. ed. 1970. Agriculture in Uganda. 2nd ed.
London: Oxford University Press, Humphrey Milford. 395 p.
• Summary: Soya beans are discussed on various pages.
“A significant response by soya beans to treatment with
molybdate [to correct soils deficient in molybdenum] has
been obtained at Namulonge” (p. 83).
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As part of the banana and coffee system, practiced in
most fertile parts of Uganda, a wide range of minor crops
are grown, including “soya” (p. 131). The Montane systems
are generally practiced by Bantu people and are based on
production of bananas as the main food crop. Many minor
crops are grown under this system, including “soya” (p. 135).
On pages 246-47 is a long section on “Soyabeans,” by
S.K. Mukasa (B.Sc., Dip. Agric. (E.A.), Senior Research
Officer). “The earliest attempts to establish soyabean in East
Africa are believed to have been made at Amani [German
East Africa, later Tanganyika], in 1907 and 1909, using seed
from the U.S.A., but these attempts were unsuccessful [See
Greenway 1945]. In 1911 further introductions were made
from China, Japan, and South Africa, and by 1920 the East
African Departments of Agriculture were conducting trials.
During the Second World War special efforts were made to
encourage soybean cultivation.
“Seed distributions were organized in Buganda,
Busoga, Mbale, Ankole, Toro, Bunyoro, and Lango; and
demonstration plots were planted at some schools to
popularize the crop. In most districts progress was very
disappointing and only limited transitory success was
achieved in Masaka, Mengo, and Ankole districts. The
largest estimated acreage of about 40,000, for the country,
was planted in 1944. During that year 4020 tons were
marketed in Buganda but even here the crop was no longer
popular and it had gone out of cultivation in Kyagwe
County. After 1944 the acreage of soyabean rapidly declined;
currently it is estimated to be less than 1000 acres for the
whole country.
“Low yields and unprofitable market prices are probably
the main causes of the decline. The low yields have been
mainly due to bad germination and the use of poor varieties,
or more often mixtures of varieties. Because of difficulties in
cooking the soyabean has not been successfully incorporated
into local diet; and so its cultivation is determined by
market price changes. However, there are now prospects
of establishing local processing industries to convert the
bean into more acceptable forms which should assist in
stimulating local use and stabilizing local market prices.”
Concerning insect infestation and crop storage: “Soya
bean is relatively free of pests if stored only for short
periods” (p. 275). Address: Formerly Chief Research Officer,
Dep. of Agriculture, Uganda.
585. Ma, Huan. 1970. Ying-yai Sheng-lan: The overall
survey of the ocean’s shores (1433). Translated by J.V.G.
Mills. London: Hakluyt Society. Reprinted in 1990 by White
Lotus. *
• Summary: This is the most important account of Zheng
He’s voyages, on which Ma Huan was a participant. Mills’
scholarly translation has a gazetteer of more than 700
names mentioned in the text with their modern equivalents,
plus an index of conventional names of identified places.

The translator also describes sources similar to the Yingyai
Shenglan (p. 55-66).
586. Mukasa, S.K. 1970. Soyabeans. In: J.D. Jameson, ed.
1970. Agriculture in Uganda, 2nd ed. Published for the
Uganda Government, Ministry of Agriculture and Forestry
by the Oxford University Press. 395 p. See p. 83, 131, 135,
246-47, 275.
• Summary: “The earliest attempts to establish soyabean
in East Africa are believed to have been made at Amani
[German East Africa, later Tanganyika], in 1907 and
1909, using seed from U.S.A., but these attempts were
unsuccessful. In 1911 further introductions were made
from China, Japan, and South Africa, and by 1920 the East
African Departments of Agriculture were conducting trials.
During the Second World War special efforts were made to
encourage soyabean cultivation in Uganda.
“Seed distributions were organized in Buganda,
Busoga, Mbale, Ankole, Toro, Bunyoro, and Lango; and
demonstration plots were planted at some schools to
popularize the crop. In most districts progress was very
disappointing and only limited transitory success was
achieved in Masaka, Mengo, and Ankole districts. The
largest estimated acreage of about 40,000, for the country,
was planted in 1944. During that year 4,020 tons were
marketed in Buganda but even here the crop was no longer
popular and it had gone out of cultivation in Kyagwe
country. After 1944 the acreage of soyabean rapidly declined;
currently it is estimated to be less than 1,000 acres for the
whole country.” Address: Jameson was formerly Chief
Research Officer, Dep. of Agriculture, Uganda.
587. Pashaj, Fezo. 1970. Rezultatet e studimit krahasues të
sojeve të sojës në mbjellje verore [A comparison of various
soyabean varieties sown in summer]. Buletini i Shkencave
Bujqesore (Bulletin of Agricultural Science–Albania)
9(2):79-90. [7 ref. Alb; rus; fre; eng]
• Summary: During the years 1966-1967, in the pedoclimatic
conditions of Lushnja, at the Institute of Agricultural
Research there, the author conducted a study of soybean
varieties sown in the summer as a second crop after
cereal crops were harvested. This study was carried in the
framework of the research on new source of vegetable oils
for Albania.
The author concluded: (1) The early soya varieties, with
a vegetation period of 80-100 days, when sown during the
summer in the coastal area, give better production and seeds
of higher commercial and technical quality than then they are
sown in the spring in this area. (2) The most suitable varieties
for sowing are Czin Juan No. 1 and Manj Can Czin, which
originated in Giridin province, China. Being sown during
the first part of July, these varieties are ripe for harvest after
3 months, in early October. During the two years they have
given 13-16 quintals [1 quintal = 100 kg] per hectare of seed,
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with a fat content of 23-24% on a dry weight basis. (3) The
key agrotechnical measures required to get high yields from
summer soybeans are the securing of a dense stand of over
250,000 plants per hectare, watering during the floweringfructification period, and treatment of the seed during sowing
with Nitragine specific to soya. Address: Agr., Bashkëpuntor
shkencor në Institutin e Lartë Shtetëror të Bujqësisë, Albania.
588. Wu, Lawrence C. 1970. Lipid-protein films for human
consumption. MS thesis, University of Florida, Gainesville,
FL 32611. 210 leaves. Illust. 29 cm. *
• Summary: Note 1. This is the earliest English-language
document seen (Oct. 2012) that uses the term “lipid-protein
films” to refer to yuba. In subsequent publications, Wu used
the term “protein-lipid films” or “soy protein-lipid films”
instead.
Note 2. Lawrence C. Wu was born in 1929. Address:
Univ. of Florida, Gainesville.
589. Rubini, Milton E. 1971. The many-faceted mystique
of monosodium glutamate [MSG]: Editorial. American J. of
Clinical Nutrition 24(2):169-71. Feb. [3 ref]
• Summary: “The use of seaweeds, sea tangles [kombu], and
soy sauces as condiments has a history in the Orient of at
least a thousand years. All contain monosodium glutamate...”
It is used in home economics classes, in cooking schools,
and by food processors. It is on the US FDA’s Generally
Recognized as Safe (GRAS) list [it was grandfathered in, not
approved after testing].
The so-called “Chinese Restaurant Syndrome” was
recently brought to the attention of scientists and the public
by Schaumberg and co-workers (1969) in the prestigious
journal Science.
Different individuals show widely different reactions
to monosodium glutamate. Some react vigorously to doses
of 1-2 gm, but many develop no symptoms even if they
consume 12 gm. It is hard to understand how a simple
substance such as MSG that is readily absorbed is so much
more toxic when given parenterally [by injection] than orally
[consumed by mouth].
Recently glutamate was removed from baby foods; the
real question is why it was added in the first place. Address:
M.D., Editor in Chief, American J. of Clinical Nutrition, Los
Angeles, California.
590. Shinoda, Osamu. 1971. Doufu kao [Thoughts / treatise
on tofu]. Ta-lu Tsa-chih (The Continent Magazine, Taiwan)
42:172-78. (Also numbered p. 8-14). March 31. [12 ref. Chi;
eng]
• Summary: A Chinese-language publication apparently
similar in content to his 1968 Japanese-language publication
by the same title.
A summary, translated into English by Ernst Wolff
for Theodore Hymowitz in Jan. 1972, states: The word

“tofu” first appeared in the Chinese document Ching Yi Loo
(Pinyin: Qing Yi Lü) by Tao Goo (Tao Gu) in the early Sung
Dynasty (960-1126 A.D.), although the Japanese believed
that tofu technology was invented by Prince Liu An of HuaiNan around 200 B.C. in China. Shinoda believes that the
technology for making tofu was adapted from that of cheese
making introduced to China by nomadic people, the so-called
“Hoo.” They migrated from the north into China during the
period from the Six Dynasties (222-589 A.D.) to the T’ang
dynasty (618-907 A.D.), in the time just before the Sung
dynasty. Tofu was first a popular food among the middle and
lower classes during the Sung dynasty. Then it also became
part of the diet of the upper class, and was even served to the
emperor and royal family during the Ming dynasty (13681662). Tofu was introduced to Japan by vegetarian Buddhist
monks around the 12th century. On page 12 is an extremely
interesting list of the 12 earliest documents (1238-1534),
which Shinoda has been able to find, that mention tofu
under various names. For each is given the title, the date it
appeared, and the name used for tofu or the food in which it
appeared. For details, see Shinoda 1968 (in Fuzoku).
Terms which are romanized or appear in English in this
document include: Cheese, butter, yoghurt, casein, khorot,
Suridofu, Hikizuri-dofu, Tofu-zu, Mori, Dengaku, tofu,
Oden, Shirakabe, Mura Dengaku, Sakai, Okabe, Antofu,
Ganmodoki, bean curd. A romanized Japanese verse reads:
Harusato wa Kabe no Tatoe ni Naradofu, Shiroki wa
Tsuki no somuke zari keri.
Koisureba kurushikarikeri Udzidofu, Mamehito no Na o
ikadetoramashi.
Note: According to Abe (1974, p. 99) this is one of
Japan’s earliest references to tofu; it is a waka-style poem
that comes from a work titled either Shichijû-ichiban
Shokunin-zukushi Uta Awase or Nanajû Ichiban Shokunin Jin
Utaawase and appears in the section of poems about sômen
noodle sellers. Address: Japan.
591. Kaw, Ram Nath; Menon, P. Madhava. 1971. Variability
of agronomic characters in soybean (Glycine max (L.)
Merrill) at Coimbatore, S. India. Madras Agricultural
Journal 58(4):281-90. April. [12 ref]
• Summary: “The data reported herein were collected
from two sets of field plantings of 37 varieties from U.S.A.
(22), Australia (7), Thailand (3), India (2), S. Africa (1),
Nigeria (1) and China (1). The experiment was laid out
in the Central Farm, Agricultural College and Research
Institute, Coimbatore (11ºN) during 1969-70...” Address:
1. Senior Research Fellow; 2. Prof. of Genetics. Both:
Div. of Genetics, Agricultural College and Research Inst.,
Coimbatore, Tamil Nadu, India.
592. Dwan, Lois. 1971. Roundabout. Los Angeles Times.
May 9. p. Q50.
• Summary: In a review of The Golden Dragon, a Cantonese
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restaurant, the writer enjoyed “fresh clams steamed in black
bean sauce.” Chicken was “combined with pressed to fu
[tofu] and tree fungus,”
The chef added “whole chestnuts, ginkgo nuts, beancurd skin, and fun see (transparent noodles) to a meatless
vegetable dish,...”
593. Bolsa de Cereales: Revista Institucional (Buenos Aires).
1971. La soja en la Argentina [The soybean in Argentina].
99(2840):42-45. May. [Spa]
• Summary: Contents: Introduction. Quality of Argentina’s
soybeans. Two pages of tables: (1) Compiled quantities. (2)
Medians of the different items of analysis. (3) Commercial
quality of soybean foreign bodies. (4) Grains broken and / or
split. (5) Damaged grains. (6) Calcined grains. (7) Black and
/ or bicolor grains. (8) Humidity (most are less than 14%).
(9) Chamic/burned seeds.
(10) World production and the main countries
(thousands of metric tons; 1965-1969). The columns are:
World total. Argentina, Brazil, Canada, Communist China
(FAO estimate), USA, Indonesia, Russia. The world total
soybean production has increased from 36.420 million
tonnes in 1965 to 44.599 million tons in 1969. The USA is
by far the largest producer with 30.397 million tonnes in
1969.
(11) Soybeans and soybean oil exports (thousands of
metric tons; 1965-1969). The columns are: World total.
Argentina, Brazil, Communist China (FAO estimate), USA,
Canada. Argentina exports the largest amounts of seeds
(soybeans) and oil to the USA.
(12) Quotations at the Rotterdam market (in US dollars
per metric ton). The three columns are: (a) Months of the
year, from Jan. 1970 to Feb. 1971. (b) Soybean seeds, USA.
(c) Soybean oil of any origin. Source: Department of Market
Analysis–”J.N.G.”
594. Leppik, E.E. 1971. Assumed gene centers of peanuts
and soybeans. Economic Botany 25(2):189-94. June. [14 ref]
• Summary: Most recent workers consider the origin and
distribution and of the genus Arachis and of the peanut to
be still uncertain. Although peanuts were cultivated as early
as 950 B.C. by Indians in Brazil and Peru, the route of their
distribution to other areas is still unknown. Address: New
Crops Research Branch, Plant Industry Station, Beltsville,
Maryland.
595. Perkins, Louise. 1971. Soybeans spearhead record U.S.
farm sales to Japan. Foreign Agriculture (USDA Foreign
Agricultural Service). Aug. 30. p. 5-6.
• Summary: Since the mid-1960’s Japan has been the top
dollar market for U.S. agricultural exports. Australia has
ranked first among U.S. competitors in agricultural trade,
followed by Japan, since 1965. Canada, Mainland China,
Mexico, and Thailand all contribute to Japan’s soybean

imports.
596. Kwon, Shin Han. 1971. Origin and cultivation of
soybean in Korea. In: Proceedings of 12th Pacific Science
Congress, Canberra, Australia. 24 p. See p. 132-33. Held 18
Aug. to 3 Sept. 1971. [38 ref. Eng]
• Summary: Note: This is an important early paper
contending that soybeans were domesticated in Korea, rather
than in China or Manchuria. A similar but less detailed
article titled “History of the land races of Korean Soybean”
was published by S.H. Kwon in Sabrao Newsletter 4(2):107111. (172).
“2. History of soybean culture in Korea: The exact
history of soybean culture in Korea is not known, but it
is clear that the soybean has played an important role in
diversification of agriculture and in providing precious
nutrients for the people of Korea for many centuries.
Hymowitz (8) stated that the soybean first emerged as a
domesticated crop around the 11th century B.C. during
the ‘Chou Dynasty’ which had covered the eastern half of
the North China. He based his conclusion on (a) the date
recorded in Chinese is reliable after 841 B.C. (1, 32), (b) the
term of soybean in Chinese character ‘Shu’ appears in ‘the
Book of Odes’ during the period from the 11th century to
7th century B.C. The year estimated by Kitamura (11, 12)
agreed with the Hymowitz’s estimation but he assumed that
the soybean in China has probably been grown since 20th
century B.C. He mentioned that the soybean was presumably
one of the oldest crops next to rice and millet in China.
“The earliest mention of soybean in Korea, is found in
a Chinese literature ‘Wei-Zu’ written in 551 A.D. (C.Y. Lee
1964). According to the writings of ‘Wei-Zu’, 551 A.D., ‘OhKok’ which literally means five sacred grains (rice, soybean,
wheat, barley, and millet) were grown in ‘Ok-Jo’ (30 A.D.),
an ancient tribal nation covering eastern Manchuria and
north eastern part of the Korean peninsula. The Neolithic
era of Korea was centered about northern most area of the
Peninsula in 3000 years B.C. and it was characterized by
the appearance of sickle blades, hoes, mortars and pestles
made of stone (C.Y. Lee 1964). According to the Korean
history books the agriculture was begun in 6-7 century B.C.
Lee (1971) reported that the millet was the oldest crop ever
cultivated by ancient Koreans and rice was considered to
have been introduced in 200 B.C. via China and spread over
entire Korean peninsula. The metal culture was already
penetrated into Korea around 600-500 B.C. from China.
During the War Era [Warring States period] of China (403221 B.C.), the migration of northern Chinese to north west
of Korea Peninsula via ‘Ryontong’ was accelerated and
they brought the Chinese culture and the seeds of various
crops were introduced into Korea. Such event resulted in
the agricultural revolution in China. Hymowitz (1970)
described that the soybean introduced into Korea during
the expansion of the ‘Chou Dynasty’ (1112-771 B.C.) from
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China. Nagata (1960a) postulated that the soybean was
introduced into Korea directly from North China around
200 B.C. and suggested that the cultivated into Japan via
Korean Peninsula. Kitamura (1962) also reported that the
cultivated type of soybean was introduced into Japan via
Korea sometime between 30 B.C.-70 A.D. According to
recent archaeological findings, roasted soybeans have been
found in ‘Buyo’ the capital of ‘Paik-Je’ Dynasty (15 B.C.676 A.D.), located in the middle west part of the Korean
Peninsula (Sadaoka 1936). These historical facts and the
reports indicate that the soybean culture in Korea might have
started from 5-4 centuries B.C. as suggested by Hymowitz
(1970) on the assumption that soybean was brought in from
the North Eastern China to Korea.”
Page 13: “The seed weight of the collected land races
ranged between 44 grams per 100 seeds and 6.7 grams per
100 seeds. The largest seed collected in Korea (44 gr/100
seeds) is larger than the largest seeds (40 gr/100 seeds) of the
USDA collections which was reported by Morse and Carter
(18) earlier. The smallest seed size found in the collected
lend races was 6.7 grams per 100 seeds, and the, variation for
the seed size, however, was large, and especially it was the
case with soybeans grown in southern area of the peninsula.
“The seed size of wild soybean was extremely small
weighing only 2.1 grams per 100 seeds or less. The seed
weight of the intermediate type collected from middle part of
the Korean Peninsula ranged between 7.6 and 8.2 grams per
100 seeds. The seeds were greenish in color.”
Page 17: “Glycine gracilis in Glycine max.
“Following the historical review made by Hymowitz
(1970; #8), it is likely that the first domestication of soybean
took place in the eastern half of North China around the
11th century B.C. But it is quite evident that the large area
covering the North China and the northern part of the Korean
Peninsula is the original gene center of the soybean for the
following reasons:
“(i) Regarding the geological and Climatical
circumstances, the Korean Peninsula is similar to the North
China where many believe the soybean has originated.
“(ii) Numerous soybean land races ere still grown by
Korean farmers.
“(iii) Great diversity exists in the Korean land races.
“(iv) Both wild and intermediate types, Glycine
ussuriensis and Glycine gracilis, are found widely in Korea.
“(v) Some varieties grown in Korea possess primitive
nature in seed size.”
Tables: (1) “Soybean production in Korea.” Production
increased from 152 million kg in 1955-64 to 229 million kg
in 1969.
Area increased from 277,000 ha in 1955-64 to 305,000
ha in 1969.
Yield increased from 548 kg/ha in 1955-64 to 751 kg/ha
in 1969.
(2) “Maximum, minimum, average and standard

deviations for flowering, number of days from seeding to
maturity, plant height, seed size and protein content of named
varieties originated in Korea.”
(3) “Protein content of soybean land race seeds collected
from Korean peninsula.” The 8 variety names appear to be
the same as the place collected, e.g. Kyunggi-Do, KangwonDo, Chungchung Buk-Do, etc. For each variety is given the
maximum, minimum, average, and standard deviation.
(4) “Seed size of collected soybean land races in Korea.”
The 8 variety names appear to be the same as the place
collected, e.g. Kyunggi-Do, Kangwon-Do, Chungchung
Buk-Do, etc. For each variety is given the maximum,
minimum, average, and standard deviation.
(5) “Seed size and protein content of wild and
intermediate type of soybean.” Wild soybean is Glycine max.
Intermediate type is Glycine gracilis. A 3rd type is “JeajuDo (Local variety).” Address: Radiation Research Inst. in
Agriculture, Office of Atomic Energy, Seoul, South Korea.
597. Christian Science Monitor. 1971. Soy sauce perks up
many American dishes, especially turkey and corn. Oct. 21.
p. 11.
• Summary: Kikkoman began when two families in Japan
started a soy sauce company at about the same time the
first English families at Plymouth Rock enjoyed their first
Thanksgiving. Kikkoman now has a test kitchen in San
Francisco, where a home economist uses the company’s soy
sauce directly on meats as a table sauce.
Soy sauce originated in East Asia. “The Chinese and
Japanese names for soy sauce are very similar–”see yow’
and ‘shoyu’ respectively.” The original soy sauce in China
was made from soy beans, water and salt only. But in Japan,
long ago, it was found that adding crushed, toasted wheat
produced more natural sweetness, better color, and additional
flavor notes. In China, soy sauce is still generally made
without wheat–although some manufacturers now add it.
“The ‘tamari’ sauce sold by American health food stores
is really a Chinese-type sauce made in Japan with a Japanese
name.” But it is no longer authentic tamari, made without
wheat; it generally now contains some wheat.
Since 1898 Kikkoman has been the purveyor of soy
sauce to the Emperor of Japan. They constructed a special
factory for his sauce [the Goyô Gura at Noda].
598. Harlan, Jack R. 1971. Agricultural origins: Centers and
noncenters. Science 174(4008):468-74. Oct. 29. [48 ref]
• Summary: “Agriculture may originate in discrete centers or
evolve over vast areas without definable centers. For nearly
half a century the charisma of N.I. Vavilov and the elegant
simplicity of his methodology have dominated theories and
concepts about the origin of cultivated plants. To be sure,
it has long been known that a center of diversity is not the
same as a center of origin. Using the concept of maximum
diversity, Vavilov established eight “centers of origin.” P.M.
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Zhukovsky, an associate of Vavilov, enlarged and added to
Vavilov’s centers.
“I propose a theory that agriculture originated
independently in three different areas and that, in each
case, there was a system composed of a center of origin
and a noncenter, in which activities of domestication were
dispersed over a span of 5,000 to 10,000 kilometers.” One
system, applicable to the soybean, includes a North Chinese
center and a noncenter in Southeast Asia and the South
Pacific. Address: Prof. of Plant Genetics, Crop Evolution
Lab., Dep. of Agronomy, Univ. of Illinois, Urbana 61801.
599. Los Angeles Times. 1971. Take a new route to the Orient
with lobster Cantonese. Nov. 21. p. U38.
• Summary: In Lobster Cantonese, garlic, sherry, soy
sauce and ginger are standard seasonings. “But identifying
the other accents, black bean sauce, for example, is more
difficult. This classic Chinese seasoning, also called
fermented black beans, is used in tiny amounts for zestiness.”
Sesame oil is used to add a nutty flavor.
A recipe for Lobster Cantonese calls for “1 tbsp.
[tablespoon] black bean sauce,” a few drops of sesame oil,
and 1 tablespoon soy sauce. Then: “Soak beans in water to
cover a few minutes, drain and mash. Mix beans with...”
600. Hansen, Barbara. 1971. Mainland China foodstuffs
trickle into southland markets: A scattering of soy sauce and
canned goods. Los Angeles Times. Dec. 9. p. J1, J8.
• Summary: Many Americans hoped that the relaxing of
trade restrictions with mainland China would lead to an
immediate feast of foodstuffs long missing from our markets.
Instead of a flood, there has been but a trickle–and you have
to search to find it.
The writer has found some new brands of soy sauce
from Kwangchow. But many products are not properly
labeled. Other products are easier for non-Chinese to
identify. “At least the labels are in English. Among the
canned goods are fried dace (a type of fish) with salted black
beans, whole mushrooms, braised bamboo shoots,...”
601. Shaw, S.W. 1971. Report of field work carried out by
the Agricultural Mission from the Republic of China to
Mauritius covering the period from February to August 1970.
Revue Agricole et Sucriere de l’Ile Maurice 51(1):31-37.
Series 2. *
• Summary: Crops involved in this work include rice,
soybeans, sweet potatoes, groundnut, asparagus, and fruit
crops.
602. Shinoda, Osamu. 1971. Tôfu-kô [Thoughts / treatise on
tofu]. Sekai (The World). p. 30-37. [Jap]
603. Product Name: Golden Label Soya Bean Sauce.
Manufacturer’s Name: Yung Hwa & Company.

Manufacturer’s Address: 10 Gauder Place, Dehiwala,
Wellampitiya, Sri Lanka. Phone: 713-675.
Date of Introduction: 1971.
Ingredients: Soya beans, whole wheat flour, salt,
preservatives (1988).
Wt/Vol., Packaging, Price: 325 ml and 650 ml bottles retail
for Rs 18/- and Rs 35/-.
How Stored: Shelf stable.
New Product–Documentation: Label. 1988. Oval 4.5
by 3.5 inches. Yellow, gold, blue, dark pink, black, and
green. “Made in Sri Lanka. For roasts, boiled meats, fish, or
soups.” Form filled out by Jane Gleason. On 18 March 1988
she talked with Mr. G.D. Bobby Senaveera, who with his
wife are managing directors. This was the first commercial
soy sauce to be marketed in Sri Lanka. It was first made
widely available in the early 1970s. Presently about 3,000
bottles/month are produced. It is a “sun darkened, 2 year
fermentation.” The company uses about 5 tons/year of
soybeans that are purchased for Rs. 7-13 from private sellers
or Rs. 10 from the Paddy Marketing Board. “Quality varies
so one must go from shop to shop.” Demand is steady.
Consumers like both the quality/flavor and the natural
ingredients. It is one of at least 4 brands of soy sauce made
and sold in Sri Lanka.
The company is definitely planning to move into
commercial soymilk production. Has applied for government
assistance and plans to start producing 30,000 packets/
month. Marketing may be through schools or government.
Note: This is the earliest known commercial soy product
made in Sri Lanka.
604. Ainsworth, G.C.; Bisby, Guy Richard. 1971. Ainsworth
& Bisby’s dictionary of the fungi. 6th ed. Farnham Royal,
England: Commonwealth Agricultural Bureaux [for the]
Commonwealth Mycological Institute. x + 663 p. Illust. 19
cm. 1st ed., 1943; 5th ed., 1961. [1 ref]
• Summary: “Chinese cheese” [fermented tofu] is mentioned
on p. 104 and p. 569 (at Sufu).
605. Food and Agricultural Organization of the United
Nations. 1971. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 25:22931.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
* = Unofficial figure. F = FAO estimate. Peru: Produced
1,000 tonnes (metric tons) in 1961-1965 (yield = 14.6 kg/
ha), and 1,000 metric tons in 1967 (yield = 17.2 kg/ha). No
production or area statistics are given for Peru for 1968 to
1971, but the yields were: 13.8 kg/ha in 1968, 11.2 kg/ha in
1969, 10.8 kg/ha in 1970, and 11.3F kg/ha in 1971.
Iran: Produced 3,000 metric tons on 5,000* ha in 1967
(Yield: 620 kg/ha), 11,000* tonnes in 1968, 45,000* tonnes
in 1969, 47,000F tonnes in 1970, and 50,000F tonnes on
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16,000F ha in 1971.
Under Oceania (the first time this term is used):
Australia: Harvested 1,000 ha in 1961-1965, 1,000 ha in
1967, 2,000 ha in 1968 and 1969, 4,000 ha in 1970, and
16,000F ha in 1971.
Name changes: Cambodia is changed to Khmer Rep.
Congo D. Rep. [Democratic Republic] is changed to Zaire.
In 1969 South Rhodesia is changed to Rhodesia. “China,
Taiwan” disappears and “China (Main)” is changed to
“China P. Rep.” [People’s Republic].
Other interesting listings: Turkey.
606. Godin, V.J.; Spensley, P.V. 1971. Oils and oilseeds:
Soyabean. TPI Crop and Product Digests No. 1. p. 148-51.
[19 ref]
• Summary: World soybean production has been increasing
at the rate of 2.3% per annum from 1959 to 1968. World
production has grown from an average of 19,724 tonnes in
1959-63 to an average of 38,405 tonnes in 1964-68. The
three leading producing countries are USA (24,789,000
tonnes average 1964-68), China (10,978,000), and Brazil
(559,000). The major importing countries are Japan (347,000
tonnes average 1964-1968), West Germany (262,000), Spain
(136,000), Netherlands (97,000), Italy (93,000), Canada
(83,000). Fluctuating prices and major influences affecting
the basic trends are discussed. Address: TPI (Tropical
Products Inst.), 56/62 Gray’s Inn Rd., London WC1X 8LU,
England.
607. Liang Shih-chiu [Shiqiu]. editor in chief. 1971. Zui xin
shi yong Han Ying ci dian A new practical Chinese-English
dictionary. [Taipei, Taiwan]: The Far East Book Co. Ltd.
1356 p. See p. 1037-38. 22 cm. [Eng; Chi]
• Summary: Gives the Chinese characters and their
pronunciation (in Chinese) for the following soy-related
terms: Pages 1037-38: Under “tou” or dow = beans and peas
collectively. Soybean cake; bean curd; a semi-transparent
film formed on the surface of soybean milk; a store where
bean curd is made for sale; spiced and dried bean curd;
soybean cheese; legume; (said of girls) in teens; the pods of
beans or peas; soybean milk; fermented beans in paste form;
residue of soybeans in making bean curd; fermented and
seasoned soybeans; pisolite [bean + stone]; legumin; bean
sprouts as a vegetable; soybean oil.
Page 563: Under “mao” = hair, fur, feather, down.
Maodou = green, or tender, soybean. Address: Editor in
Chief.
608. Lin, Haiyin; Hsia, Zumei; Hsia, Zuli. comps. 1971.
Zhongguo doufu [Chinese tofu]. Taipei, Taiwan: Ch’un-wenhsueh Press. 222 p. Second ed. 1975. [Chi]
• Summary: Wade-Giles citation: Lin, Hai-Yin; Hsia, ChuMei; Hsia, Chu-Li. 1971. Chung-kuo doufu. Taibei: Chun
wen-hsueh. 2nd ed. 1993.

Discusses the lore and history of tofu, gives references
to tofu in Chinese literature, and tofu recipes. Address:
Taiwan.
609. Sung, Betty Lee. 1971. The story of the Chinese in
America. New York, NY: Collier Books. viii + 341 p. Illust.
Map. Index. 21 cm. Originally published in 1967 under the
title: Mountain of Gold: the Story of the Chinese in America.
[283 ref]
• Summary: This 1971 edition is basically identical to the
original 1967 edition titled Mountain of Gold: The Story of
the Chinese in America–except for a new Foreword, which
notes the repeal of the national origins quota
As in the original edition in American life, from the
Gold Rush to the present.
Chapter 9, “Chinatowns,” states (p. 149): “If Chinese
food is served at home, the basic ingredients must be
purchased from Chinatown, for where else can one buy soy
sauce, bean curd, dried mushrooms, snow peas, or bamboo
shoots?”
Page 206: “Add seasonings of fermented bean curd,
salt, and a little soy sauce. Put in just enough water to keep
the food from burning. Lower the flame slightly. Cover the
frying pan until the water boils (about two minutes)...”
610. Tamura, Heiji; Hirano, Masaaki. 1971. Shôyu no hon
[The book of shoyu]. Tokyo: Shibata Shoten. 286 + vi p.
Illust. Index. 19 cm. [15 ref. Jap; eng+]
• Summary: Contents: Part I: Knowledge of shoyu. History
of shoyu. How shoyu is made. Topography of shoyu: Shoyu
in the provinces. Varieties of shoyu. Races of shoyu. How
shoyu is used. Talk on various topics concerning shoyu. The
science of shoyu. How to use shoyu and its near future. Part
II: Shoyu cookery. Japanese cookery. Chinese cookery.
Western cookery. One drop of shoyu can enliven. Part III:
Shoyu and me. Short essays by famous Japanese about
their fond, often childhood, memories of shoyu and its
significance in their lives and in Japanese culture.
Mr. Tamura is a cooking teacher; he is said to have
gotten most of his information other than recipes and
reminiscences from another book, History of Kikkoman
Shoyu (Kikkoman Shoyu shi, by Ichiyama 1968). Address:
Tokyo, Japan.
611. Product Name: Chinese Rolls (With Tofu).
Manufacturer’s Name: Health Valley (MarketerDistributor). Made and developed by ChuChu Foods.
Manufacturer’s Address: Los Angeles, CA 90021.
Date of Introduction: 1971?
New Product–Documentation: Talk with George Mateljan,
founder of Health Valley. 1985. Oct. 20. His company was
founded in 1970. One of his first products was Chinese
Rolls, which contained tofu instead of fish. These were made
for him by ChuChu Foods, a Chinese food company that
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developed the product for him.
Note: This is the earliest record seen (March 2020)
concerning Health Valley and soy.
612. Sokolov, Raymond A. 1972. Lobster Cantonese? They
may think you mean Americanese. New York Times. Feb. 3.
p. 28.
• Summary: Robert Tsang, a leading Chinatown restaurateur
and secretary of the Chinese Restaurant Association, has
finally admitted what non-Chinese Americans have long
suspected: most restaurants have one menu for Americans
(with a limited number of dishes), a full menu for Chinese
customers (written in Chinese), and another Chinese menu
for only rice and noodle dishes.
So when Americans order lobster Cantonese, they will
get an “American” version of the dish. In more detail, it
works like this: “The Chinese-style lobster has very little
sauce and several ingredients, notably salted black beans
and spices, that do not appear in the Americanized recipe.”
The American version, by comparison, is soupy, “with three
times as much cornstarch, no dark soy sauce, a smaller
amount of sesame oil, no ginger, no black beans but double
the garlic.”
613. Vancour, Edith. 1972. ‘Free’ Chinese cooking.
Washington Post, Times Herald. Feb. 10. p. D1.
• Summary: Mrs. Gaylord Nelson (Tia, wife of the
Democratic senator from Wisconsin) is an outstanding cook.
Although she can cook “in any language,” her specialty is
Chinese–and this article is about cooking at Chinese New
Year. One of the best known meatless dishes served at this
time is called “Arhats Fast or Buddhist Saints ten varieties”;
it contains ten ingredients, including “Gluten of flour or skin
of bean curd [yuba], cut into 1-inch cubes. (Bean curd skin
has to be boiled for ½ hour)” [sic, yuba needs only a few
minutes of cooking].
Contains several recipes which call for soy sauce. A
photo shows Mrs. Gaylord Nelson in the kitchen preparing a
Chinese dinner.
Note: A condensed version of this article by the same
author, titled “Specialty of house: Chinese cooking,”
appeared in the Los Angeles Times (Feb. 24, p. J25).
614. Huang, Su-Huei. ed. 1972. Chinese cuisine: Wei-Chuan
cooking book. Taipei, Taiwan: School of Home Economics,
Wei-Chuan Foods Corp. 181 p. Illust. No index. 22 cm.
[Eng]
• Summary: On each page is one recipe and a half-page
color photo of the prepared dish. The title of the recipe is
written in English in large bold letters and is also given in (to
the right) in small Chinese characters, just above the number
of servings. Most of the recipes call for ¼ to ½ teaspoon of
MSG; many call for soy sauce.
On unnumbered pages at the front of the book are (1)

A two-page color photo, on a light blue background, of 39
special ingredients, each numbered, with the numbers and
names across the bottom of the pages. These include: “9.
nori. 24. pickled plum (umeboshi). 25. bean curd noodle
[pressed tofu noodles]. 30. bean curd wrapper (pronounced
‘bai ye’) [pressed tofu sheets]. 35. bean curd skin [yuba in
large, semicircular thin sheets].
(2) Description of some other special ingredients: “Hot
bean paste (pronounced ‘la jiao jiang’). This is made with
red peppers [and soy beans] and has a very hot taste.” “Sweet
bean paste (‘t’ien mien jiang’). This is made with steamed,
fermented bread (black color).” Note 1. Why is this called
“Sweet bean paste”? What kind of beans are used to make it?
“Soy bean paste (‘do ban jiang’). This is made with
fermented soy beans (black color).” “Fermented black bean
(‘do shr’). This is black [soy] beans which are steamed,
then marinated in soy sauce or salt.” “Pickled bean curd
[fermented tofu] (‘do fu ru’ or ‘Chinese cheese’). This is
bean curd which is dried and then pickled; there are many
different kinds with different seasonings.”
(3) Helpful hints: “In all recipes you may substitute
Worcestershire sauce for dark vinegar.”
In Chapter 3, “Pork and beef,” soy related recipes
are: Shredded pork with sweet soy bean paste (with 1.3
tablespoons “sweet soy bean paste,” p. 39). Note 2. This is
the earliest document seen (Feb. 2009) that contains the term
“sweet soy bean paste.” See also p. 104 below.
Pork ribs with dried black fermented beans (p. 41). Pork
in preserved bean sauce (p. 42).
In Chapter 4, “Sea Food,” is a recipe for Steamed carp
with fermented black beans (p. 64).
In Chapter 5, titled “Bean curd and eggs” (p. 102-15) are
recipes for: Stewed bean curd (with “1½ squares bean curd”).
Assorted dish with hot sauce (with “½ tablespoon hot soy
bean paste, 1½ tablespoons sweet soy bean paste,” p. 104).
Bean curd stuffed with minced pork. Ma-Po’s fried bean
curd with pork. Bean curd leaf rolls with minced pork (With
“bean curd wrappers”). Beancurd noodles with celery salad
(with “4 oz. {store-bought} bean curd noodles”). Vegetarian
chicken (with “16 bean curd sheets”).
Also: Green peppers stuffed with chopped meat (p. 122,
with “1 tablespoon fermented black beans, crushed”). Bitter
gourd stuffed with fermented black beans (p. 126, with “2
oz. fermented black beans”). Eggplant with bean curd skin
(p. 133, with “1 sheet beancurd skin” and “1 sheet nori”
[sea vegetable]). Bean curd in earthen pot (p. 142, with
“3 squares bean curd”). Address: 19 West Nanking Road,
Taipei, Taiwan.
615. Wang, Hwa L.; Ellis, J.J.; Hesseltine, C.W. 1972.
Antibacterial activity produced by molds commonly used in
Oriental food fermentations. Mycologia 64(1):218-21. Jan/
Feb. [6 ref]
• Summary: Antibiotics (such as penicillin) have long been
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made from fungal cultures.
Tempeh made with Rhizopus oligosporus (strain NRRL
2710) was found to have natural antibacterial activity. That
means that the tempeh mold is capable of synthesizing an
antibiotic. It is well established that antibiotics minimize
infections. Conclusion: “The finding of antibacterial
compounds produced by molds commonly used in Oriental
food fermentations, therefore, offers a better understanding
of the true value of fermented foods.” Address: Northern
Regional Research Lab., Peoria, Illinois.
616. Wu, Lawrence C.; Bates, R.P. 1972. Soy protein-lipid
films. 1. Studies on the film formation phenomenon. J. of
Food Science 37(1):36-39. Jan/Feb. [13 ref]
• Summary: A pioneering scientific study of yuba. Contents:
Introduction (While Oriental soybean-based foods such as
tofu, miso, tempeh, etc. have been increasingly studied and
refined in both East Asia and the West, “no attention has
been given to a unique and interesting soybean food known
as yuba or soymilk skin, a popular foodstuff in the Orient.”
The traditional method for making yuba is described briefly,
as are some of its many uses. It can be consumed directly as
an ingredient in soups or used as a sheet for wrapping and
shaping other foods into various forms. “’Vegetable chicken’
is made by molding the rehydrated films in a chicken-shaped
aluminium mold, while ‘vegetable ham’ is seasoned with soy
sauce and shaped like a salami.”
Piper and Morse {1923, p. 246} briefly described the
traditional method of making yuba and noted that the [soy]
milk from 3 lb. of soybeans is said to produce about 30
sheets of yuba).
Experimental: preparation of soymilk, estimation
of compositional changes during film processing,
chemical analyses, study of film formation in the model
system. Results and discussion: Composition of soymilk,
composition of protein-lipid films, composition of the
residual whey (“soymilk remaining after film formation
ceased”), compositional changes of soymilk during film
formation, study of film formation in model systems.
Tables: (1) Experimental design of 2-component model
systems and chemical composition of films formed with
these systems (total concentration maintained within 3.5 to
4.3%). (2) Chemical composition of soybean fractions in film
formation (percent dry-basis). (3) Chemical composition of
protein-lipid films obtained during time intervals indicated.
(4) Incorporation efficiencies of major components of
soymilk into films (qt 85ºC, for about 6 hours).
Figures (graphs): (1) Representative compositional
changes in processed soymilk, SM-7, during film removal.
As each yuba film is lifted off, the protein, fat, and sugar
content of the remaining soymilk decreases. Therefore the
first film has the highest content of protein, vegetable oil, and
sugar. (2) Effect of sucrose, safflower oil, phospholipids and
protein on the film yield at 85ºC, 2-component systems and

SPI alone.
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “protein-lipid films” or
the term “soy protein-lipid films” to refer to yuba. Address:
Food Science Dep., Univ. of Florida, Gainesville, Florida.
617. Wu, Lawrence C.; Bates, R.P. 1972. Soy protein-lipid
films. 2. Optimization of film formation. J. of Food Science
37(1):40-44. Jan/Feb. [16 ref]
• Summary: Wu and Bates (1972), in a previous study
of yuba films, investigated the role of soymilk and the
components of a model system on film formation. They
“hypothesized that this phenomenon is an endothermic
polymerization of protein or lipoprotein monomers on the
liquid surface promoted by surface dehydration.”
In this study they investigate the optimum conditions for
film formation and recovery.
Figures (graphs) show: (2) Effect of soaking temperature
and holding time on the protein-lipid yield from soymilk.
The ideal soaking temperature is about 25ºC. (3) Film
formation flow sheet and mass balance: traditional vs.
optimal process, 1 kg basis. (4) Effect of temperature on film
yield rate and time required for unit mass film formation
(Surface area 3.8 square inches). (5) Yield rate and time
required for unit mass film formation (TUM) related to
soymilk concentration; pH 6.7 at 85ºC (Surface area 5.6
square inches). (6) Effect of soymilk concentration on film
yield, with and without adding 1% lecithin; pH 6.5 at 85ºC.
(7) Effect of soymilk pH and concentration on film yield at
85ºC. A good temperature is 85ºC. Address: Food Science
Dep., Univ. of Florida, Gainesville, Florida 32601.
618. Dosti, Rose. 1972. Chinese menus are a snap for Sylvia.
Los Angeles Times. June 22. p. J3.
• Summary: Sylvia O’Gilvie snaps together a quick Chinese
dinner for herself (or friends) after work. Her recipe
for “Spareribs with black bean sauce” calls for “2 tsp.
[teaspoons] fermented black beans,” 1 teaspoon soy sauce,
and ½ teaspoon MSG. Then: “Crush beans to make a paste.”
619. Webber, Ella V. 1972. Perry A. Webber: Pioneer
missionary in true education to Japan. Chattanooga,
Tennessee: Southern Missionary College. 87 p. No index. 28
cm. *
• Summary: Perry A. Webber was born on 15 June 1890
in Northville, Michigan. His parents became Seventh-day
Adventists (SDAs) during his early childhood. In 1904 the
family moved to Berrien Springs, Michigan, and Perry was
educated there. In 1911 Perry graduated with a BA from
Emmanuel Missionary College [in Berrien Springs] and in
1912 he was married to Ella Mae Verney.
In 1913 he was appointed by the SDA General
Conference Foreign Mission Board to go, with his wife,
as missionaries to Japan. In Tokyo they studied Japanese
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language for 2 years, then began pioneering educational
work in Japan until 1927. For 4 years (1915-19) they
worked in Fukuoka (in northern Kyushu), then returned to
Tokyo. A son, Alfred B. Webber, was born in Dec. 1919;
he later became a medical doctor. In Tokyo they worked
at a school in Ogikubo. By 1921 Perry was teaching about
the virtues of brown rice. In 1923 Perry found 25 acres
of land in Sodegaura; in September of that year the Great
Tokyo Earthquake (Kanto Daishinsai) took place. Later in
1923 the family returned to California because of the wife’s
respiratory problems. Harry Webber was born in Glendale.
After a year in Honolulu, Hawaii, in 1934, they returned to
Japan in the summer of 1925 and moved the college into
the country. In the spring of 1926 the students and teachers
started to build their own self-supporting school, with Perry
as principal. This school later grew into the Japan Missionary
College (Saniku Gakuin). The Japanese name means “threesided school” since equal emphasis was placed on mental,
moral, and manual development.
During these years Perry grew very fond of Japanese
food and especially of Inari-zushi (made of deep-fried tofu
pouches filled with vinegared rice). On his way to language
school, he used to stop in regularly at the Shinoda Sushi
Shop in Kanda (in Awaji-cho by the 1970s) to enjoy their
Inari-zushi. The shop once developed a special Webber
Sushi, named after him, and they used his name in some of
their promotional materials. He was also very fond of regular
tofu and of miso soup.
In 1927 the Webbers returned to America to educate
themselves in good health. At this time Adventists believed
that the true remedies are “pure air, sunlight, abstemiousness,
rest, exercise, proper diet, the use of water, and trust in
Divine power (Ministry of Healing, p. 127). In the fall of
1928 Perry entered Michigan State University to study
biological chemistry while his wife, Ella Mae, studied
nutrition; both were deeply interested in understanding
the principles of good health. By May 1929 Perry was
considered “one of our teachers” by Madison College in
Madison, Tennessee.
During the early 1930s and the Great Depression, many
students’ only hope of getting an education was to rely on
their own efforts. Madison, which offered a work-study
program, became a very attractive alternative school.
In Sept. 1930 the family moved to Madison while Perry
finished his thesis. In June 1931 Perry was awarded his
PhD degree in biological chemistry, with special interest in
chemistry and soyfoods development. At Madison he became
a instructor of chemistry with a strong interest in food
chemistry. In the following years he became the main person
at Madison responsible for the school’s growing involvement
with soyfoods. In Nov. 1931 Perry wrote a long two-part
article for The Madison Survey titled “Facts Concerning
the Soybean.” During the early 1930s he put a great deal of
creative energy into expanding Madison’s line of commercial

soyfood products. Most of the products that were introduced
between 1931 and 1934 were the result of his work. In
August 1933 Perry Webber and Frances L. Dittes attended
the annual convention of the American Soybean Association
(ASA) in Baton Rouge, Louisiana. Webber presented a
lecture with slides about the importance of soyfoods in
Asia and their potential in America. He also prepared an
exhibition of Madison soyfoods that was displayed at the
convention. Webber was secretary-treasurer of the ASA
for one year at this time. He visited Edsel A. Ruddiman at
the Ford Motor Company and gave a talk to him and other
leading research scientists about soyfoods. He was also a
close friend of Dr. John Harvey Kellogg. He visited Kellogg,
talked about soyfoods, and did some work developing a
preservative for some of Kellogg’s crackers.
Perry Webber worked at Madison until Sept. 1935
when, after a big farewell party, he returned to Japan to
serve as principal of the Japan Missionary College (Saniku
Gakuin). There he taught a lot about nutrition and the value
of a vegetarian diet. In about 1936 Webber visited Dr. Harry
Miller in Shanghai, China, and helped him set up a sanitation
and research lab for analyzing the Vetose soymilk products at
his new plant.
From 1939 to 1943, during World War II, Webber
was back in the USA, teaching at Madison as head of the
chemistry department. He was also at Madison from 1946
to 1953 and from 1959 to 1962, each stay punctuated by
work in Japan. While serving as an administrator at Madison
Foods (1959-1963) he and Sam Yoshimura pulled the factory
out of debt and put it several thousand dollars into the black
in one year’s time.
During his trip to Japan that began in the spring of 1953,
he taught one food plant how to make gluten, soymilk, and
soy croquettes. Also in 1953 he started a self-supporting
organization at Mt. Akagi, about 125 miles northwest of
Tokyo; there he worked for more than 7 years. In the winter
of 1956 he suddenly became ill with pneumonia. He returned
to America in the summer of 1958 and was found to have
Parkinsonism; no medicine was prescribed until 1962. In
1966 Perry was an outpatient at the Madison Sanitarium /
Hospital for a time, then he became a inpatient from Oct.
1967 to Jan. 1968. In Sept. 1968 he went to a convalescent
home in Lodi, California. His son, Dr. Alfred B. Webber, was
living and practicing medicine in Lodi. In 1969 he returned
to the Wildwood Sanitarium, a self-supporting Seventh-day
Adventist convalescent home and health care facility in
Wildwood, Georgia (northern Georgia). He passed away
there in January 1973 at age 82 of Parkinsonism.
Note: This book, owned by Pacific Union College in
Angwin, California, is mimeographed, printed on one side of
each page, and spiral bound.
620. Kwon, Shin-Han. 1972. History and the land races of
Korean soybean. SABRAO Newsletter 4(2):107-11. July. [17
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ref. Eng]
• Summary: Note: “This paper was read at Symposium A6
(Exploration and conservation of plant genetic resources)
of the 12th Pacific Science Congress held at Canberra,
Australia, 18-27 August, 1971.”
The earliest record of soybean culture in Korea is
found in the Chinese document Wei-zu written in 551 A.D.
According to this, the five sacred grains, namely millet,
rice, barley, wheat and soybean, were grown in “Ok-Jo,” an
ancient tribal nation covering north-eastern China and the
north-eastern part of the Korean peninsula.
According to recent archaeological findings, roasted
soybeans are obtained in Bu-Yo, the capital of ‘Paik-Je’
Dynasty (18 B.C.-676 A.D.), located in the middle western
part of the Korean peninsula. The roasted soybeans exhibited
in the Bu-Yo Historical Museum are still being excavated
from the remains of a burned army storage house of the day.
Based on this historical evidence, the author considers the
soybean culture in Korea to have started in the 5th to 4th
century B.C. or earlier.
“Diversity of land races: The majority of soybean
varieties currently grown by Korean farmers are not named;
their seeds” have been passed down from their ancestors.
“Named local varieties derived from pure-line selection are
grown by a limited number of farmers only. Wide variations
in morphological and physiological characters are found
among the land races. They are particularly variable in plant
height and seed size. They also vary widely in flowering
time, maturity and oil content while their variability in
protein content was relatively small.
“Seed samples collected from remote villages exhibit a
great variety of colors, e.g. greenish yellow, green, brown,
reddish brown, black and different patterns of variegation.
Some varieties show a net-like appearance resulting from
breakage of the seed coat. The hilum color ranges from paleyellow to brown or black. Protein content varied from 53.7%
to 36.3% with a C.V. of 5.7% (variability coefficient).
“The land races ranged in 100 bean weight from 44 g to
6.7 g. The largest seed size, 44 g/100, exceeds the maximum
(40 g) reported by Morse and Cartter (1937) with the large
USDA collections. Korean varieties generally have a large
seed size as compared with those of other countries.”
Tables show: (1) Production, acreage and yield per
hectare of soybean in Korea. From 1955-64 production (in
1,000 metric tons) was 152, increasing to 229 in 1969. From
1955-64 acreage (in 1,000 ha) was 277, increasing to 305 in
1969. From 1955-64 yield (in kg/ha) was 548, increasing to
751 in 1969. (Source: Year Book of Agronomy and Forestry,
Korea 1970).
(2) Character variations of registered local varieties. The
characters are: No. of days to flowering (86 max to 59 min.).
No. of days to maturity (169 max to 128 min). Plant height
(cm) (155 max to 43 min). 100 bean weight (gm) (36.9 max
to 11.8 min). Protein content (%) (43.4 max to 38.5 min). Oil

content (%) (21.7 max to 16.3 min).
(3) Protein and oil contents and seed size of land races
and a wild strain (G. ussuriensis). Protein content (%) (53.7
max to 36.3 min). Oil content (%) (21.4 max to 10.9 min).
100 bean weight (gm) (44.0 max to 6.7 min).
Note 1. SABRAO is an acronym that stands for The
Society for the Advancement of Breeding Researches in Asia
and Oceania.
Note 2. This document contains the earliest date seen for
soybeans in Korea, or the cultivation of soybeans in Korea
(A.D. 551). The source of these soybeans was probably
northeastern China. Note that these are not wild soybeans,
even though they are land races.
Note 3. This is the earliest English-language document
seen (April) that uses the term “land races” (or “land
race,” written as two words) to refer to ancient indigenous
cultivated soybeans. According to Prof. Ted Hymowitz: A
soybean land race is an unimproved line or lines grown out
by traditional farmers on their own land or in a village for
many generations for food, feed, religious, ceremonial, or
medicinal purposes. A cultivar is a line derived by modern
plant breeding techniques. Address: Plant Protection Div.,
Radiation Research Inst. in Agriculture, Office of Atomic
Energy, Seoul, South Korea.
621. Sokolov, Raymond A. 1972. Taking a look at one of
China’s most obscure cuisines. New York Times. Aug. 3. p.
22.
• Summary: This is a review of a new Chinese restaurant,
Foo Joy (13 Division St., on the edge of Chinatown) that
serves Fukinese cuisine, the food of Fukien Province.
Seafood is the main ingredient, in part because the province’s
two leading cities, Amoy and Foochow, are both seaports
with big fishing industries.
The recipes for Fried fish rolls and for Pork chops with
scallion sauce each call for “1 teaspoon imported light soy
sauce.” The recipe for Scallion sauce calls for “3 tablespoons
black (thick) soy sauce.” A photo shows Henry Wong, chef at
Foo Joy.
622. Kirby, R.H. 1972. Agricultural trade of the People’s
Republic of China, 1935-69. USDA Economic Research
Service, Foreign Agricultural Economic Report No. 83. 95 p.
Aug. Summarized in Soybean Digest, Dec. 1972, p. 20.
• Summary: Two graphs (p. 43) show “U.S. agricultural
exports to China and the Far East, 1935-1969.” The top
graph is in billions of dollars, the bottom graph in percent
of U.S. worldwide exports. Both graphs follow the same
patterns. To the Far East: Decreasing from 1935 to 1942,
then increasing thereafter. To China: Very small from 1935
to 1938, rising to 1940, falling to zero from 1940 to 1942,
rising from 1944 to 1946 (remember, China was a key
U.S. ally against Japan during World War II), then falling
after 1946 to zero in 1951 as the Chinese Communists took

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 269
control.
Table 57 (p. 73) shows “China: Exports of soybeans by
country of destination, 1951-1969,” in 1,000 metric tons. The
countries are: Total, Belgium-Luxembourg, Czechoslovakia,
Denmark, Finland, France, West Germany, Hong Kong,
Hungary, Italy, Japan, Malaysia, Netherlands, Norway,
Poland, Singapore, United Kingdom, USSR, Yugoslovia,
Other.
The main destination countries were USSR (1955-1961)
and Japan (1955-57, 1962-69). Address: USDA.
623. Nagata, Tadao. 1972. Agro-genecological approaches to
the variety differentiation in soybeans. Tropical Agriculture
Research Series No. 6. p. 137-50. Sept. Symposium on Food
Legumes. [19 ref]

• Summary: This is an important paper, the last one in
English by this pioneering Japanese soybean researcher.
Contents: Origin and dissemination of cultivated soybeans.
Pattern of the cultivation type of soybeans as a basis for
considering variety differentiation. Agro-genecological
conception as to the variety differentiation in soybeans.
Introduction of soybeans basing upon the agro-genecological
differentiation. Discussion.
Contains 13 figures and 4 tables. In Fig. 12, at the end of
each cline (a cline is a graded sequence of difference within
a species): M stands for “Manchurian ecotype.” J stands
for “north Japanese ecotype.” Js stands for “south Japanese
ecotype.” I stands for “Indo-Chinese ecotype.” Address:
Prof., Faculty of Agriculture, Kobe Univ., Rokkodai-cho 1,
Kobe-shi, Japan.
624. Rodale, Robert. 1972. Milking the soybean. Washington
Post, Times Herald. Oct. 26. p. H10.
• Summary: “The versatile, high-nutrient soybean can be
processed easily into a kind of milk with several nutritional
advantages over cow’s milk. That may come as a shock to
dairymen, but it’s true.”
Soy milk, which comes from a plant, contains little

saturated fat, and is an alternative for people who are allergic
to dairy milk. Describes how to make soymilk at home.
Although it is easy to make an inexpensive, it is not popular
in the USA; most Americans don’t like the slight “beany”
flavor.
However a food made from soy milk, whose taste does
please our palates, is slowly gaining popularity. “That food
has the rather unattractive name ‘bean curd.’” You may have
seen it on the menu at a Chinese or Japanese restaurant. The
Chinese themselves call it [in Cantonese] dow foo yuen and
the Japanese call it tofu, a name that is gaining popularity in
the United States. Surprisingly, bean curd made in Taiwan
and shipped to the U.S. in cans is labeled tofu.
“The big value of bean curd is that it offers a highprotein, good-tasting alternative to meat. It’s a true
convenience food, with outstanding culinary and nutritional
values.” Describes the many ways it can be used. It is not
an exotic oriental food, but one that “has the potential to
become a basic food eaten and enjoyed regularly by millions
of Americans.”
A recipe for Bean curd and Chinese cabbage soup calls
for 4 cups homemade chicken stock and “¼ pound bean
curd.”
625. An, Jin-huai; Wang, Yugang. 1972. Mixian Da-hu-ting
Handai huaxiang shimu he bihua mu [The Han tomb No. 1
at Ma-wang-tui]. Wen Wu (Cultural Relics, China) No. 10. p.
49-62. [Chi]*
• Summary: The Han tomb No. 1 at Ma-wang-tui
(pronounced “ma-wang-DUI”) was discovered in 1972.
Letter from Dr. H.T. Huang, expert on the history of Chinese
food and agriculture. 1996. Sept. 29. This is the first official
report on Han tomb No. 1. The article describes several of
the murals, but not the one which has since been interpreted
as a scene showing tofu being made; that mural was first
described by Chen Wenhua in August 1990. Address: China.
626. Loma Linda University Observer (California). 1972.
China doctor noted surgeon, scientist, and missionary. Nov.
30. p. 7. [1 ref]
• Summary: A brief biography of Harry W. Miller, MD,
“surgeon, scientist, financial genius, and missionary.” He
was “named alumnus of the year for 1968 by graduates
of the School of Medicine [at Loma Linda University in
California]. Dr. Miller, now 93, has been classed with
Livingston, Judson, and Schweitzer as one of the greatest
modern missionaries. When only 23 years of age, he turned
his back on a promising career at the University of Chicago
and went to China as a missionary.”
“The Brilliant Blue Cross, highest awarded conferred
by the government of the Republic of China, was presented
to Dr. Miller by Generalissimo Chiang Kai-shek for
his development of palatable milk from soybeans. This
discovery is credited with saving the lives of countless
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Chinese children who otherwise would have starved.”
A portrait photo shows Dr. Miller. Note: (1) Livingston
was David Livingston (lived 1813-1873), Scottish
missionary and explorer in Africa. Henry M. Stanley, who
finally met him in Ujiji, Central Africa on 10 Nov. 1871 said
“Doctor Livingstone, I presume?” (2) Judson was Andoniram
Judson (1788-1850), American missionary to Burma. (3)
Schweitzer was Albert Schweitzer, MD, (1875-1965), French
theologian, philosopher, physician, and music scholar.
Missionary physician and founder of Lambarene Hospital in
French Equatorial Africa in 1913. He earned the PhD degrees
and won the Nobel Peace Prize in 1952.
627. Rodale, Robert. 1972. “Chinese yogurt,” a gift from the
Orient. Prevention (Emmaus, Pennsylvania). Nov. p. 35-42.
• Summary: The author uses the term “Chinese yogurt”
to refer to tofu, which he praises. “The Chinese practice is
to precipitate the solids in soy milk by cooking it and then
mixing in gypsum, which is calcium sulfate. The solids
drop to the bottom of the container, and the liquid is filtered
off the top. Then moisture is pressed from the solids. The
resulting product is called bean cake, bean curd, dow foo
yuen (Chinese) or tofu (Japanese). Bean curd is the most
commonly used name for it in this country, but I prefer
calling it tofu, a name which is gaining in popularity and
sounds much more appealing. There is a close parallel
between the process for making tofu and the technique
for making yogurt. While soy milk is precipitated with
magnesium sulfate, or sometimes calcium sulfate, yogurt is
curdled by bacteria... I called tofu ‘Chinese yogurt’ in my
title, because tofu is in fact remarkably similar to yogurt.
They are both high protein foods, and each in its own way
has other specific health values.”
“To us, tofu offers the great possibility of providing an
alternative to meat, an expensive food that is now a feature
of almost every American meal. Both for cost and nutritional
reasons, we are going to have to find other things than meat
to eat–and tofu could well be what we are looking for.”
“On the West Coast, tofu is rapidly growing in
popularity. A few years ago you could get fresh tofu only in
Oriental food stores. Now it is being sold in many California
supermarkets and natural food stores. You can buy canned
tofu almost anywhere in the country where gourmet foods
are sold. The canned kind has almost the same flavor as fresh
tofu, but is more expensive and lacks the soft, creamy texture
of the fresh product.” A follow-up article in the July 1972
issue of Prevention magazine (p. 132-33) is titled “Lime
juice improves soy flavor,” by John de Haan (Huntington
Beach, California). He boiled whole soybeans with lime
juice and loved the flavor of the finished product.
Note: This is the earliest document seen (Sept. 2000)
that compares tofu with yogurt, or that calls tofu a kind of
yogurt, or that notes the similarities in the way these two
foods are made.

628. Wang, Hwa L.; Vespa, Janet B.; Hesseltine, C.W. 1972.
Release of bound trypsin inhibitors in soybeans by Rhizopus
oligosporus. J. of Nutrition 102(11):1495-1500. Nov. [13 ref]
• Summary: During tempeh fermentation an active soybean
trypsin inhibitor (SBTI) was liberated from a heat-resistant,
inactive, bound (insoluble) form by protease enzymes
produced by the Rhizopus oligosporus mold. Thus extracts
prepared from tempeh showed higher trypsin-inhibiting
activity than extracts prepared from boiled soybeans. Once
released, however, the inhibitor was readily inactivated
by heat. Rhizopus oligosporus protease was also found to
inactivate crystalline SBTI. Address: Northern Regional
Research Lab., Peoria, Illinois.
629. Leung, Woot-Tsuen Wu; Butrum, R.R.; Chang, F.H.
1972. A selected bibliography on East-Asian foods and
nutrition arranged according to subject matter and area.
Atlanta, Georgia: Center for Disease Control, U.S. Dept. of
Health, Education, and Welfare. vii + 296 p. Dec. 27 cm.
[1500* ref]
• Summary: The references are arranged by country, and
within each country by subject. Contents: Map of East Asia.
Foreword. Whole region- East Asia. Burma. Cambodia.
China, Mainland. China, Republic of (Taiwan). Hong Kong.
Indonesia. Japan. Korea. Laos. Malaysia. Philippines.
Singapore. Thailand. Vietnam.
Subject matter within each country: General. Food
resources. Food composition. Food supplements. Food
technology. Food habits. Nutrition and dietary surveys.
Nutritional status. Nutrition education. Address: 1. Nutrition
Program, Center for Disease Control, Dep. of Health,
Education, and Welfare; 2-3. FASEB.
630. Product Name: Soy Fresh Soy Drink (Soymilk)
[Carob, Honey, Pure/Plain, Sugar Sweetened, Maple,
Almond Honey].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: South San Francisco, CA 94080.
Date of Introduction: 1972.
Ingredients: Carob: Water, soybeans, carob, honey.
Wt/Vol., Packaging, Price: 1 quart plastic bottle, or 10.66
fluid oz (315 ml) Pure-Pak carton.
How Stored: Refrigerated, 7-10 day shelf life. Or frozen.
Nutrition: Per 1 cup: Calories 150, protein 8 gm,
carbohydrate 17 gm, fat 4 gm.
New Product–Documentation: Label. 1981. 2.5 by
3.5 inches. Self adhesive. Orange and black on yellow.
Sun-shaped Indian-like motif. “A pure soybean drink.”
Labels. 1981. 2 by 3 inches. Paper. Brown, orange or
blue, respectively, on white. Sun-shaped Indian-like motif.
“Delicious hot or cold.” Soya Bluebook. 1980. p. 50.
“Bottled soymilk.” Address: 161 Beacon St., South San
Francisco, CA 94080. Leviton. Soya Bluebook. 1981. p.
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of China.’ Soyfresh is a non-dairy beverage that delivers fullbodied taste and flavor. It has a consistency of rich whole
milk without animal fat, and is easily substituted in your
favorite cereal.” Spot in Soyfoods. 1984. Summer. p. 43.
Now in maple, natural, almond, and carob flavors., Pure-Pak
quarts and half pints. Leaflet. 1986. 8½ by 11 inches, color.
“There is Quality & Variety after 80!” Shows all products.
Two-third of the product is sold refrigerated and one-third is
sold frozen.
Product with Label purchased for $2.09 at Safeway
supermarket in Lafayette, California. 1999. Jan. 17. This tall
plastic quart of “SoyFresh Unsweetened Soy Beverage” was
being sold in a large open-front refrigerated case with the
Odwalla juices. Self-adhesive label. Blue, black, green, and
yellow on white. Sticker: “Made with organic soybeans.”
Ingredients: Water, whole organic soybeans.

60. “Bottled soymilk; Carob, Honey, Plain, and Sugar.”
1981. Soyfoods. Winter. p. 17. “They began Soy Fresh
production in 1972, turning out a sugar-sweetened variety
for the Oriental market and a honey-flavored soymilk for
the Caucasian natural foods market.” Labels, 2 by 3 inches
each, 1 color. Reprinted in Soyfoods Marketing. Lafayette,
CA: Soyfoods Center. Labels. 1984. 10.66 fl oz: 2.75 by 2.5
inches by 2.75 wide. 1 qt.: 2.75 by 7.5 inches by 2.75 wide.
Paper carton. Brown, tan and orange. “Soyfresh is a delicious
protein drink with no animal fat. Rich and satisfying. A great
picker-upper anytime of day. Today, fresh soymilk products
serve as a protein staple for over one third of the world’s
population. The soybean held such high esteem in China for
centuries that this common legume has been called the ‘Cow

631. Product Name: Soft Tofu: (Soy Bean Cake). Sui-dofu
(written in Chinese).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1972.
Ingredients: Soy beans, water, calcium sulphate.
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
New Product–Documentation: Label. 1979, undated. 5
by 4.25. Plastic film. Yellow and pink on clear film. “Since
1906. Keep refrigerated.” Talk with Ben Lee. 1988. Sept. 30.
Introduced in 1972.
632. Product Name: Fresh Soy Bean Pudding. Dofu-hwa
(written in Chinese).
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Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1972.
Ingredients: Soy beans, water, calcium sulphate.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.

New Product–Documentation: Label. 1979, undated. 5
by 4.25. Plastic film. Yellow and dark blue on clear film.
“Since 1906. Keep refrigerated. Serving suggestions: For a
delicious dessert serve chilled with fruit syrup, maple syrup,
fruit cocktail, or honey.” Talk with Ben Lee. 1988. Sept. 30.
Introduced in 1972.
633. Buck, Pearl S. 1972. Oriental cookbook. New York,
NY: Simon and Schuster. 256 p. Illust. by Jeanyee Wong. 25
cm. *
• Summary: The author (Pearl Sydenstricker) lived 18921973.
634. Char, Alyce; Char, Theodore. 1972. The gourmet’s
encyclopedia of Chinese-Hawaiian cooking. New York, NY:
Exposition Press. An Exposition-Banner Book. 306 p. Plus
32 unnumbered pages of [color] plates. See p. 277. Illust.
(some color). 24 cm.
• Summary: This book is a fusion of Cantonese Chinese and
Hawaiian cuisines. The names of Chinese foods is usually

romanized in Cantonese. A surprisingly large number of the
recipes are based on meat, poultry, fish or eggs.
In the chapter titled “The Chinese Kitchen” (p. 27-33)
many soyfoods are described under “Spices, sauces and
condiments.” These entries tend to be less detailed than those
in the Glossary.
The chapter on “Food sources and substitutions”
includes: “Bean curd skin (Fu
Pee Guin): Use leaf fat.
The chapter titled
“Chinese grocery store and
supermarket items” includes
these two entries: “Bean curd:
Fresh; bottle or canned; in red
sauce; dried in sheets or rolled.”
This reference is apparently to
fresh tofu, bottled or canned
tofu, red fermented tofu, dried
yuba sheets, and dried yuba
sticks. The 2nd: “Tofu: Wet and
dried.”
A sampling of soyrelated recipes includes:
Barbecued teriyaki beef (with
homemade Teriyaki sauce, p.
73). Chicken with bean curd
(with “4 cubes white bean
curd, p. 99). Steamed spare
ribs–Black beans (with “¼
cup black beans {Dau See},
p. 127). Bean curd spring roll
with Szechuan cabbage (with 1
pkg. {½ lb.} bean curd sheets,
p. 180). Note the ease with
which the terms “Bean curd” and “bean curd sheets” are used
interchangeably. Bean cake with bean sauce (with “2 blocks
tofu or soybean cake, 4 inches square” and “¼ cup canned
bean sauce {Ngin see Jeong}, p. 192).
On three unnumbered pages of black-and-white photos
in the middle of the book (after p. 194) titled “Chinese
ingredients” we see: (10) A box of “Dried bean curd, flat
type” [folded sheets of yuba]. (6) “Bean cakes (cheese)”
[a bottle of fermented tofu]. (8) “Red bean curd” [a can of
fermented tofu]. (12) Brown bean sauce (ngin see jeong). (9)
Thick red soy [sauce]. (15) Fried tofu. (20) Preserved black
bean (dau see).
Celery cabbage with bean curd (with “2 tbsp. bean curd
[fermented tofu], p. 198).
The Glossary (p. 277-91) contains many soy-related
entries:
Aburage: “Japanese word for deep-fried tofu.
Beancurd flower, dou fu fah [curds made from soymilk];
very fine consistency, white in color, sold packaged in
cellophane containers.
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Beancurd sauce or cheese, dau fu mui; also called fu yui;
squares of fermented beancurd [fermented tofu], salty and
having a cheese-like consistency.
“Beancurd sticks or skins, fu jook; [dried yuba sticks]
shiny cream-color brittle and wrinkled sticks or sheets;
actually a by-product of beancurd made from second layer of
puréed beancurd.”
Black beans, preserved. dau see; preserved black
soybeans; they impart their strong flavor to foods they are
cooked with.
Brown bean sauce, ngin see jeong; sold in either paste
form or as a thick sauce; made from fermented yellow
soybeans, flour and salt. It can be purchased ready-made
in bottles or cans, or made at home from salted, fermented
black soybeans (see p. 29).
Cheese, Chinese: see beancurd sauce or red beancurd
sauce.
“Hoisin sauce: thick brownish-red sauce, made from
soybeans, chili, garlic, spices, flour and sugar.
“Miso paste: Japanese product made from seasoned,
preserved, mashed soybeans; used in soups and stews.
Red beancurd sauce or cheese, nahm yoi: [red fermented
tofu] red, pressed beancurd fermented in rice wine with salt
and spices; used to season and flavor special dishes; sold in
cans or jars.
“Soy sauce, see yau: also called bahk yau: thin sauce
made from fermented soybeans, wheat, salt, water and yeast
[sic]; first brew produces light colored thin sauce; allowed
to set longer, becomes dark brown; light sauce, the first
brew, premium and limited in quantity; used at table and in
cooking.
“Soybean: both yellow or black used in stew dishes or
stir fried.
Soybean cake, dau fu: [tofu] white custard cakes of
pressed puréed soybeans; nutritious and used in lieu of milk
in China for its protein value.
Note: This is the earliest English-language document
seen (April 2013) that uses the term dau fu (or dau-fu) to
refer to Chinese-style tofu.
Soybean cake, deep fried, yau dau fu, [deep-fried tofu]
yellow-brown and triangular or cube shaped.
Soybean paste, jeong: any sauce, such as hoi sin sauce.
Teriyaki: Japanese soy sauce marinade for beef, but also
chicken, pork, or seafood.
Tofu, dau fu: Japanese word for products such as
beancurd cake.
White beancurd cake or cheese [white fermented tofu]:
see sauces or cheeses.
Also interesting in Glossary: Monosodium glutamate,
mee jing fun; centuries old Chinese brand made from
seaweed.
About the authors (inside rear dust jacket): Theodore
Char, a native of Honolulu, graduated from the University
of Illinois. In 1928 he became the first person of Chinese

descent and the first Hawaiian to become a certified public
accountant. He is a firm believer in physical culture and is
an ardent hiker. Alyce Char is a graduate of the University
of Hawaii. Throughout the Hawaiian Islands “they are
renowned for entertaining in their home and are frequently
referred to as ‘the host and hostess with the mostest.’”
Among the books many color photos, are four excellent ones
of this harmonious- and happy-looking couple. Address:
Honolulu, Hawaii.
635. Claiborne, Craig; Lee, Virginia. 1972. The Chinese
cookbook. Philadelphia and New York, NY: J.B. Lippincott
Co. xxi + 451 p. Color photos by Bill Adler. Drawings by
Barbra and Roderick Wells. Illust. Index. 24 cm.
• Summary: Soy related recipes: Coriander and bean
curd with sesame sauce (with dried brown bean curd
[soy-sauce pressed tofu] and light soy sauce, p. 34). Cold
chrysanthemum leaves with sesame oil (with dried brown
bean curd and light soy sauce, p. 35). Chicken with black
beans and shallots (with fermented, salted black beans, light
soy sauce and dark soy sauce, p. 58-59). Note 1. This is
the earliest English-language document seen (Nov. 2011)
that uses the term “fermented, salted black beans” to refer
to Chinese-style fermented black soybeans. The headnote
to this recipe states: “Fermented, salted black beans have
an almost winy flavor, and they give an intriguing flavor to
almost any dish in which they are cooked.” Yet nowhere
in this book do the authors state that these black beans are
actually black soybeans.
Soy sauce chicken (with light soy sauce and dark soy
sauce, p. 59-60). Hoi sin sauce is mentioned (or a photo
shown) as an ingredient on pages 65-66, 147, between pages
282 and 283, and on 4 other pages. Spicy pork and bean curd
(with “6 pads fresh white bean curd,” p. 136). Note 2. This
is the earliest English-language document seen (April 2013)
that uses the term “fresh white bean curd” to refer to fresh
tofu, or that uses the word “pads” as the counter for pieces or
cakes of tofu. The headnote states: “Bean curd has as many
uses in China as cottage cheese does in the Western world. It
is one of those neutral dishes [ingredients] like potatoes and
snails which adapt well to assertive flavors.”
Cantonese roast pork (with “2 tablespoons red bean
curd sauce” [nam yue?] and “2 tablespoons bean sauce”).
Chinese barbecued spareribs (with “2 tablespoons red bean
curd sauce,” “2 tablespoons ground bean sauce,” and “3
tablespoons hoi sin sauce,” p. 147-48). Ginger beef and
bean curd with hot pepper (with “5 pads fresh white bean
curd,” p. 188). Steamed fish with bean sauce (with “¼ cup
bean sauce,” p. 208). Stir-fry shrimps with bean curd (with
“5 pads fresh white bean curd,” p. 231). Shrimps in black
bean sauce with ginger and scallions (with “2 tablespoons
fermented salted black beans and 2 tablespoons dry sherry
or shao hsing wine.” “Combine the black beans with 1
tablespoon of the wine and crush lightly with a spoon.” Thus,
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“black bean sauce” can be easily and quickly made in the
kitchen from fermented, salted black beans, p. 234-35).
Clams in black bean and oyster sauce (with fermented
salted black beans that are quickly made into black bean
sauce as above, p. 243-44). Frogs legs with black beans
(with fermented salted black beans, p. 257). Mock Peking
duck (with “6 sheets dried bean curd,” p. 302-03. “Bean
curd comes in large, semicircular thin sheets [yuba] as
well as squares [probably yuba; see below]. Because the
sheets are notably fragile, they are frequently broken.” The
headnote states: “This dish uses dried bean curd to produce
an eminently edible creation that tastes remarkably like roast
duck”).
Bean curd and beef ball soup (with “1 pad fresh white
bean curd,” p. 318). Whiting and bean curd soup (p. 327-28;
a whiting is a type of fish). Flowery bean curd soup (p. 32829). Bean curd casserole soup (p. 330-31). Tsa chiang mien
(Noodles with minced pork and bean sauce, incl. “½ cup
bean sauce,” p. 365-66).
One glossy color photo (between pages 282 and 283)
and a numbered key shows many ingredients used in Chinese
cooking, incl.: 5. Dark soy sauce. 6. Hoi sin sauce. 7. Bean
sauce. 8. Light soy sauce (both in tall-neck bottles). 16.
Fresh white bean curd. 28. Dried brown bean curd [soy sauce
pressed tofu]. 31. Dried bean curd sheets [clearly yuba, since
light yellowish brown, semi-transparent, subtly wrinkled
surface, and very thin]. 32. Fermented salted black beans
(small pile).
Chapter 11, titled “Chinese ingredients...” (p. 41940) contains many interesting terms and definitions, with
Chinese characters accompanying each. Soy related are:
Dried bean curd sheets [yuba] (“These paper-thin, light
brown half circles are very fragile and are often broken;
they can be repaired by wetting and overlapping the broken
edges. They are sold in packages of 10 and will keep for 3
to 4 months without refrigeration.” Eventually they will turn
rancid, since they have a high oil content”). Dried brown
bean curd (3 Cc = Chinese characters given) [doufugan; soy
sauce pressed tofu]. Dried red beans [azuki].
Fermented salted black beans (2 Cc) [douchi, dow see]:
“An ingredient of Cantonese cooking but virtually unknown
elsewhere in China, these black [soy] beans, sometimes
simply called ‘Salted Black Bean’ are sold in 1-pound
cans or in 8- and 16-ounce plastic bags. They will keep for
months if stored in the refrigerator in a covered jar.” Fresh
white bean curd (2 Cc) (doufu). Ground bean sauce (3
Cc): Contains “the same ingredients as Bean Sauce, except
the whole beans have been ground to a paste. It is sold in
oblong 1-pound cans.” Hoi Sin Sauce (3 Cc): “Made from
pumpkin.”
Red bean curd sauce (4 Cc): “A thick sauce made
from soy beans, red rice, and salt water, this is available
in 11-ounce oblong cans and also in 12-ounce round cans
labeled ‘bean curd.’”

Note 3. This is the earliest English-language document
seen (March 2011) that uses the term “Red bean curd sauce”
to refer to a commercial product made with red fermented
tofu.
Sesame oil. Sesame paste. Sesame seeds. Shao Hsing
Wine (made from rice). Soy sauce (2 Cc) [jiangyou]: Color
ranges from light to very dark. The “difference lies more in
the color than in the flavor.” Sold in tall-neck bottles ranging
for 12-21 ounces. “The soy sauce generally sold in American
supermarkets is light soy sauce–it is most suitable used as
a dip or in some stir-fry dishes but in general is too light to
lend an appetizing color to a dish. Dark soy sauce, usually
found only in Chinese markets, is sometimes labeled ‘Black
Soy.’ Soy sauce will keep for months and sometimes years
without refrigeration.”
There follows a nationwide directory of sources for
Chinese ingredients.
Also mentions: Eight precious jewel pudding (with “1
cup dried red [azuki] beans,” p. 406-07). Red sand rice roll
(with “1½ cups dried red [azuki] beans,” p. 408-09).
“Craig Claiborne was food editor of The New York Times
from 1957 to 1971. During this period he was credited by the
Chinese-American Restaurant Association of Greater New
York with significantly raising the level of public interest in
Chinese food, and thus the standard of Chinese restaurant
fare.” A large, excellent color photo on the rear dust jacket
shows Craig Claiborne and Virginia Lee preparing a meal
together in a kitchen. Address: East Hampton, Suffolk Co.,
New York (on the eastern tip of Long Island).
636. Ebine, Hideo. 1972. Miso. In: 1972. Proceedings of
the [Sixth] International Symposium on Conversion and
Manufacture of Foodstuffs by Microorganisms. Tokyo:
Saikon Publishing Co. viii + 297 p. See p. 127-32.
• Summary: Contents: General description. Characteristics
of miso as a food. Advances in miso manufacturing:
Application of starters, application of new type cookers and
koji fermenters, production of miso with enzyme preparation,
production of new type miso (low salt, dehydrated). Problem
of mycotoxin.
In 1969 some 552,000 [metric] tons of miso were
produced industrially in Japan, employing 180,000 tons of
soybeans, 92,000 tons of rice, 19,000 tons of barley, and
75,000 tons of salt. In addition, the amount of home-made
miso is roughly estimated at 150,000 to 200,000 tons.
Japanese soybeans are the best for making miso of good
quality, followed by Chinese soybeans, then U.S. soybeans.
The best U.S. variety is “Kanrich and its related varieties,
Mandarin and Comet, which are comparable to the best
Japanese varieties.”
Photos show: (1) Sterilization of miso using a long,
horizontal machine. (3) Rotary drum fermenter for koji.
Address: Fermentation Div., National Food Research Inst.,
Ministry of Agriculture and Forestry, Shiohama 1, Koto-ku,
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Tokyo, Japan.
637. Herklots, G.A.C. 1972. Vegetables in South-East Asia.
London: George Allen & Unwin, Ltd. xii + 525 p. See p.
238-41, 270-72. Illust. Index. 25 cm. [189* ref]
• Summary: In Thailand, the soybean is called Too-a leuang. Two of the leading soybean varieties grown in China
are wong tau (yellow soybean), and hak tau (black soybean).
An illustration (p. 240) shows the mature plant with dried
pods. “Cultivation: This bean is not grown in Hong Kong or
to a very small extent, and is a field crop rather than a garden
vegetable.”
The protein content is higher in black-seeded varieties
and the oil content is higher in yellow-seeded. “The unripe
green seeds may be used as a vegetable.”
Pages 228-32 discuss groundnut, with two illustrations.
Pages 268-69 discuss the Bambara groundnut
(Voandzeia subterranea (L.)), with a full-page illustration.
Pages 270-72 discuss [soy] “bean sprouts,” with a nice
illustration comparing soy sprouts with the sprouts of green
gram. The description of how to grow and cook soy sprouts
follows that of Trelease and Trelease (1943).
Page 356-58 discuss sunflower. Address: Hong Kong.
638. Kawamura, Wataru; Tatsumi, Hamako. 1972. Miso
no hon [The book of miso]. Tokyo: Shibata Shoten. 320 p.
Illust. No index. 19 cm. [42 ref. Jap; eng+]
• Summary: Contents: Part I: Miso Culture. 1. Chinese jiang
and Japanese miso. 2. Origin of miso in Japan. 3. Miso in
Nara and Heian periods. 4. Miso in Kamakura period. 5.
Miso in Muromachi-Momoyama periods. 6. Miso in Edo
period. 7. Modern miso. 8. Value of miso. 9. Topography
of miso. 10. About miso fermentation. 11. Miso slang and
local words. 12. Haiku, senryu, kyoka and tanka of miso.
13. Classical miso cookery (contains many Japanese miso
recipes). Appendix: Historical documents of miso.
Part II: Miso cooking. Preface. 1. Miso soup. 2.
Aemono: Tossed with miso dressing. 3. Yakimono: Broiled
food. 4. Nimono: Simmered with miso. 5. One pot cookery.
6. Nerimiso: Simmered with miso. 7. Agemono: Fried foods.
8. Miso pickles.
Wataru Kawamura was born in 1899. Hamako Tatsumi
lived 1904-1977. Address: 1. 2-4-7 Kugenuma, Tachibana,
Fujisawa-shi, Kanagawa-ken 251, Japan.
639. Li, Ling-ai. 1972. Life is for a long time: a Chinese
Hawaiian memoir. New York, NY: Hastings House. [viii] +
343 p. No index. 22 cm.
• Summary: Dr. Li Khai Fai and Dr. Kong Tai Heong, the
author’s parents, were only 21 years old when they set out
from Canton at the turn of the century to practice medicine
among their people in a strange new land–Hawaii. Their new
life was extremely difficult.
Page 44: “’Everyone knew of your mother down on the

street near the river where the stores were, where the Chinese
bought food from their homeland–salted eggs and pickled
cabbage, dried fish and rice, eels and bitter melon, fermented
bean curd, watermelon seeds,’ boasted father...”
640. Lo, Kenneth H.C. 1972. Chinese food. Harmondsworth,
Middlesex, England: Penguin Books. 270 p. Index. 18 cm.
• Summary: A fine book by a gourmet cook who offers many
deep insights into Chinese cooking. On pages 82-84 is a
discussion of and recipe for “Chopsuey.”
Appendix 1. “Dips and mixes,” includes: Soya-chilli
dip, Soya-garlic dip, Tomato-soya-chilli dip, Soya-sherry
dip, Soya-mustard dip, Sweet and sour sauce.
Appendix 2, “Chinese ingredients and possible
substitutes,” contains entries for bean curd (tofu), bean curd
cheese (fermented tofu), bean jam or sweetened bean paste
(“Brownish-black paste, normally used in desserts as filling
or spread. Can be made by frying 4 tablespoons unsalted
bean paste with 1½ tablespoons sugar, 1½ tablespoons lard
and 1 teaspoon sesame oil. Stir over low heat for 4-5 minutes
until mixture is smooth”), bean paste, black beans (salted and
fermented black soybeans), soya sauce. Address: London.
641. Nakao, Sasuke. 1972. Ryôri no kigen [The origin
of foods]. Tokyo: Nihon Hoso Shuppan Kyokai (Japan
Broadcast Publishing Association). 225 p. Illust. (some
color). Maps. Index. 22 cm. Series: NHK Books No. 173.
[Jap]
• Summary: The important chapter titled “The big natto
triangle and miso,” by Sasuke Nakao (p. 118-27) discusses
natto, its relatives and ancestors in East Asia, and the “natto
triangle” theory (with a map). Nakao hypothesized that natto
(itohiki natto, made with one or more strains of bacteria)
originated in the monsoon area of Southeast Asia, where
there are East Asian evergreen forests. He considered Yunnan
province in China to be the hypothetical center of natto’s
origin.
He states: We don’t know much about natto in Japan.
Konnyaku was clearly mentioned in the literature of the
Heian period [794-1185]. But natto was first mentioned later,
during the Muromachi period [1336-1573], therefore I guess
it came from Java [sic] at about that time. Many new things
from Europe (such as guns) also entered Japan during the
Muromachi period.
What I call the “Miso Group” is salted mold-fermented
soyfoods–such as miso, shoyu, tamari, and fermented black
soybeans (douchi)–that originated in northern China outside
the Big Natto Triangle, then spread to central China and to
other countries such as Japan and Korea. I have shown the
Miso Group on the map in an oval to the upper right. So the
triangle and the oval shows the locations of these two groups
of processed, fermented soyfoods.
In the Big Natto Triangle we find a number of foods that
originated in northern China, including konnyaku and sushi.
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Sake is also fermented with a mold–the koji mold. Bean
sprouts (a great Chinese invention, using beans that are hard
to cook) also exist in the Miso Oval, but they spread into
many areas within the Big Natto Triangle including Burma
and Java.
Nyufu [dairy cheese or yogurt; literally “decayed /
spoiled milk”] and tofu: Tofu was also a great invention of
northern China–an easy way to eat soybeans. Seen from this
point of view, European ways of cooking beans are very
primitive.
Note: Traditional European beans generally contain too
little protein and too much carbohydrates (especially starch)
to enable them to be made into tofu.
Mr. Shinoda Osamu has developed the theory that tofu

was invented in China but not in ancient times; probably in
the middle of the Tang dynasty [618-906], and it became
popular in the middle Song dynasty [960-1279], at which
time it became an alternative to nyufu made from dairy milk.
What I call nyufu here is different from funyu (fermented
tofu), which is made by fermenting tofu, appeared after the
invention of tofu, and is found today throughout East Asia. It
is difficult to know exactly what nyufu was; in my opinion it
was probably like dahi from India. In any case, it is certain
that there was a product in called nyufu shortly before the
Tang dynasty and during the early Tang.
During most of Chinese history, except when the
nomadic milk-consuming Mongols ruled China during the
Yuan dynasty (1279-1368), animal milks were not part of

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 277
traditional Chinese culture.
Tofu was in Japan by 1183 AD (see Diary of Hiroshige
NAKAOMI, entry for 1183). Maybe tofu was brought in by
Buddhist monks and consumed in and around Nara. By the
end of the Muromachi period [1336-1573] the center of tofu
making and use had moved to Kyoto.
Another interesting thing is that in southern China
and in Sichuan province, there is a tofu named reiki [li qi,
pronounced “lichi;” “morning prayer].” The name originally
referred to nyufu but later it came to refer to tofu. The
origin of the word reiki was considered to be Sanskrit or
some European language. It may have been connected with
nyufu and/or dahi or India. Also, if we consider reiki to be
the original name of tofu, then nyufu and tofu may have
originated in Sichuan or southern China and migrated up to
Northern China.
In summary: Nakano’s theory is based on the
observation that there are many varieties of non-salted
fermented soyfoods and soy condiments inside the “natto
triangle.” Yunnan province in southwest China, Thailand,
Myanmar (Burma), Bhutan, Nepal, Indonesia, and Japan all
fall within this triangle.
Note 1. This is the earliest English-language document
seen (Jan. 2012) that contains the term “natto triangle.” Yet
this term can be misleading, especially for non-Japanese.
Natto is the only non-salted fermented soyfood or soy
condiment indigenous to Japan. Natto is made by fermenting
whole, cooked soybeans with bacteria (Bacillus natto, or
Bacillus subtilis) in a warm place (ideally 104ºF or 40ºC) for
about 24 hours. According to various Japanese legends, natto
originated almost 1,000 years ago in northeast Japan when
cooked soybeans were placed in a rice-straw sack strapped
over the back of a horse. The natto bacteria are found
abundantly on rice straw, and the warmth of the horse’s
body aided the fermentation. Under these conditions, the
fermentation would take place naturally, without intentional
inoculation.
The “natto triangle” refers to the geographical area
within a large triangle in East-, South-, and Southeast Asia–
the only place in the world where non-salted fermented
soyfoods and soy condiments are indigenous. A number of
these–such as tempeh in Indonesia and unsalted fermented
black soybeans in China–are fermented primarily with molds
(e.g., Rhizopus, Aspergillus) rather than bacteria. The triangle
has its three corners in northeastern Japan (on the northeast,
for natto), northeastern India and Nepal (on the west, for
kinema), and in Java (Indonesia, on the south, for tempeh).
It is incorrect to think of tempeh as a type of natto–by any
definition! Applying this correction to the “natto triangle”
causes it to fall apart! Extensive research after 1972 on the
early history of tempeh and natto gave no support to the
conjecture that natto came from Java.
However the incorrect theory actually turned out to have
powerful predictive value, especially as close relatives of

natto were discovered in northeast India by Tamang and coworkers starting in 1988, more than 15 years after the “natto
triangle” hypothesis was proposed.
Sasake Nakao was born in 1916. The chapter titled
Mame no ryôri [Bean cookery] is on pages 115-26.
642. National Research Council, Committee on Genetic
Vulnerability of Major Crops. 1972. Genetic vulnerability
of major crops. Washington, DC: National Academy of
Sciences. vii + 307 p. For soybeans, see Chap. 13, p. 207-17.
Illust. 23 cm.
• Summary: Chapter 13, titled “Soybeans and other edible
legumes,” discusses soybeans, peanuts, and dry beans.
Contents for soybeans: Origin and history. Importance
of crop. Genetic uniformity. Pests and diseases. Status of
breeding for resistance.
Concern with genetic uniformity and vulnerability
increased dramatically after 1970, when the U.S. corn crop
was struck by Southern corn blight. Yields dropped 15%
nationwide and more than 50% in certain major states. From
1924 to 1927 Dorsett collected 1,500 types of soybean
in Manchuria, and in 1929-31 he and Morse collected
4,578 varieties and types in Manchuria, Korea, and Japan.
This was the only expedition ever made into eastern Asia
specifically to collect soybean germ plasm. By 1922-43 of
the introductions received were found to be suited for seed
production in the U.S., and they were named. Approximately
10,500 introductions have been brought to the U.S. since
1898–many of these have been duplicates, so many have
been lost. Since 1943, 87 varieties have been registered by
the Crop Science Society of America.
The vulnerability of any crop to epidemics depends
upon the genetic uniformity of currently grown varieties.
The practices that increase the vulnerability of varieties by
restricting the germ plasm base are: 1. The parents used to
develop new varieties are restricted to a few that tend to
produce superior varieties under “normal” conditions. 2. A
very few varieties dominate production. 3. Resistance to a
given disease in currently grown varieties traces to a single
source.
Most of the currently grown varieties can be related
to 11 introductions, listed here in descending order of
importance based on frequency of occurrence (percentage)
in parentage of currently grown soybean varieties. Three
percentages are given for each variety after the year of
introduction–Northern frequency, Southern frequency, and
total frequency. Northern refers to maturity groups 00-IV:
Mandarin (Pehtuanlintza, Northeastern China; 1911–84,
0, 58).
Richland (Changling, China; 1926–60, 0, 42).
AK [A.K.] (China; 1912–32, 63, 42).
Manchu (Niguta, China; 1911–56, 0, 39).
Tokyo (Yokohama, Japan; 1901–14, 58, 27).
Clemson (Nanking, China; 1927–9, 68, 27).
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PI 54610 (Changchun, Liaoning Prov. China; 1921–14,
47, 24).
Mukden (Mukden, China; 1920–26, 0, 18).
Dunfield (Fancheatun Station, China; 1913–7, 26, 13).
Arksoy (Pingyang [Pyongyang / P’yongyang], Korea;
1914–0, 32, 10).
Roanoke (rogue from Pi 71597, Nanking, China; 1927–
0, 26, 8).
The varieties Wayne, Amsoy, Corsoy, Clark or Clark
63, Lee, and Bragg accounted for 56% of the U.S. acreage.
Statistics indicate that, for the soybean varieties currently
grown, genetic uniformity is pronounced.
643. Rawski, Evelyn Sakakida. 1972. Agricultural change
and the peasant economy in south China. Cambridge,
Massachusetts: Harvard University Press. xi + 282 p. Illust.
Index. 22 cm. Harvard East Asian Series No. 66. [276 + 441
endnotes]
• Summary: A revision of the author’s thesis, Harvard, 1967,
issued under the name of E. Sakakida, with title: Fukien in
the mid-sixteenth century: a socio-economic study.
“Analysis of the relations between market economy and
agricultural development in 16th and 17th century Fujian
and Hunan. Extensive use of gazetteers to support wellconsidered arguments” (Bray 1981).
Page 45: New fertilizers for rice cultivation during the
Ming dynasty include soybeans [probably soybean cakes, or
the nitrogen from soybean nitrogen fixation]. In Chang-chou
prefecture, a magistrate of the 16th century recommended
that hog bristles by chopped finely, mixed with ashes,
soybeans and other legumes, then soaked for several days
before application as fertilizer for rice.
Page 54: “Thanks to two agricultural handbooks of
the period, it is possible to describe the alternatives open
to a seventeenth century Soochow peasant in some detail.
The Shen-shih nung-shu (1643) by Shen Ch’i” and the Pu
nung shu (1658) by Chang Lü-hsiang “give comprehensive
descriptions of a highly commercialized peasant economy.
In addition to rice and a supplementary crop of wheat, beans,
or oil plants, farmers could grow mulberry leaves to sell to
silkworm producers, cultivate silkworms, raise livestock
for sale to urban meat markets, make rice wine or soybean
products, or weave textiles. The two books present detailed
information on market prices for various crops and cost
calculations for each” (see footnote 75, p. 201-02).
Page 228 (footnote 68 from page 125): “Elsewhere
soybeans were important; the 1894 edition of Heng-yang
hsien-chih [Heng-yang county gazetteer] 11.4b, reports that
soybeans were grown within 30 to 40 li [3 li = 1 mile] and
were used to make soy sauce.”
644. Sakaguchi, Kinichiro. 1972. Development of industrial
microbiology in Japan. In: Proceedings of the [Sixth]
International Symposium on Conversion and Manufacture

of Foodstuffs by Microorganisms. Tokyo: Saikon Publishing
Co. viii + 297 p. See p. 7-10. Held 5-9 Dec. 1971 at Kyoto,
Japan. [Eng]
• Summary: Japan has made many important contributions
to the development of industrial microbiology, especially
industrial mycology, because of the widespread use of koji
molds (Aspergillus oryzae). Foods made from this one mold
(including sake, miso, and soy sauce) accounted for about
1.5% of the Japanese gross national product, or ¥75,000
billion, in 1970.
Early documents show that molds were being used to
make foods as early as 1,000 B.C. in China and as far back
as the 6th century [A.D.] in Japan. In Japan, the use of lactic
acid fermentation in the pure culture of yeast is already
mentioned in “the diary of sake” [Goshu no Nikki] written
in 1355, however the technology of adding koji starter [tané
koji or “seed koji”] is even 400 years earlier [i.e., ca 955].
Moreover, an unmistakable description of low temperature
pasteurization (hiire) appears in the Tamon-in Diary (15391596), “which was written about 300 years prior to Pasteur’s
famous invention.”
When Japan began to introduce European scientific
techniques during the Meiji period (Sept. 1868 to July
1912), the first subject of scientific research in Japan was the
unique koji mold. One of the first major discoveries was the
invention of Takadiastase [a diastatic enzyme] by Jokichi
Takamine. This enzyme has a great influence on biological
chemistry, enzyme chemistry, and various enzymes using
microorganisms worldwide.
Soon the physiology of the koji mold and its
fermentation products (especially organic acids) was studied
by Japanese scientists. The determination of kojic acid by
Yabuta was a major discovery. The Rhyzopus [Rhizopus]
mold was also investigated; this led to the development of
producing organic acids fumaric acid, citric acid, isocitric
acid, itaconic acid, gluconic acid and others.
Two outstanding discoveries have recently been made
in Japan: (1) The technology for making L-glutamic acid,
lysine, and other amino acids; (2) The microbial technology
for making flavor-enhancing nucleotides such as inosinic
acid and guanylitic acid.
Japanese scientists and industries soon realized that
instead of using microorganisms, the enzymes isolated from
them could be used (in whole or in part) with no reduction
in yield or quality. In the case of Aspergillus oryzae, which
produces various enzymes (amylase, lipase, protease, etc.)
this idea has been applied to the manufacture of alcohol,
sake, mirin, miso, and soy sauce.
The classification and taxonomy by Jun Hanzawa of
microorganisms used in the manufacture of natto (fermented
soybean) and other popular Japanese fermented foods was of
major importance.
Recently, Japanese scientists including Murakami and
Yokotsuka [of Kikkoman] have found that the koji mold does
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not produce aflatoxins.
The industrial application of molds to establish a method
of mass culture involves various difficult problems. Many
Japanese manufacturers of sake, miso, and soy sauce “are
practicing the conventional solid culture by using what are
called Koji rooms” but large manufacturers are gradually
switching over to aerobic apparatus.
To use the living action of microorganisms or their
enzymatic action to make foods on a large scale will
be increasingly seen “as a form of bioengineering or
biotechnology,” and the life sciences will increasing be
spoken of as “a science for the future. ‘Seek whatever is
desired in microorganisms first. They will never betray you,’
is my slogan.” Although it may seem a little exaggerated, “I
should like to ask you to take it as my firm conviction.”
As I stated above, “microorganisms are the most
intimate friends of the food industry,” yet they are at the
same time its powerful enemies. Their malignant side is as
powerful as their benevolent side.
I am very glad, even proud, to see first-class microbial
specialists and food specialists exchanging technological
knowledge and cooperating with one another, “here in Japan
where fermented foods have so long been a tradition.”
Address: Prof. Emeritus, Univ. of Tokyo, Tokyo, Japan.
645. Sankosha Kateibu. comp. 1972. Maruhi tôfu ryôri
hyaku-sen [One hundred top secret tofu recipes]. Tokyo:
K.K. Sankosha. 165 p. Illust. No index. 18 cm. [Jap]
• Summary: Contents: Part I: 100 selected tofu recipes.
How to cook tofu. Tofu cooking techniques/hints. How to
drain tofu. How to treat/handle tofu. Tofu boiled/simmered/
cooked in sauces. Broiled tofu. Steamed tofu. Pickled, raw,
boiled, tossed tofu. Sauteed tofu. Deep fried tofu. Part II:
Information about tofu. History of tofu. Tofu was born in
China. Origin of the name “okabe.” Other names for tofu.
Various types of tofu. Names of tofu. Cruel tofu recipes.
How to make tofu recipes tasty. Japanese cooking and the
taste of tofu. The relationship between tofu and miso soup.
How to make good tofu miso soup. How to cut tofu for miso
soup. Good ingredients for tofu miso soup. Good ingredients
for tofu soups. To what degree are you interested in tofu?
Tofu is the best healing food. Tofu is valued overseas. If you
don’t eat tofu, you lose! How to make tofu. Changes in the
prices of tofu products. Did you know...? Address: Tokyo,
Japan.
646. Shinoda, Osamu. 1972. Chôgoku shokkei sôsho [A
collection of Chinese dietary classics. 2 vols.]. Tokyo. [Jap]*
647. Smith, A.K.; Circle, S.J. 1972. Historical background
(on soybeans and soybean foods). In: A.K. Smith and S.J.
Circle, eds. 1972. Soybeans: Chemistry and Technology.
Westport, CT: AVI Publishing Co. xiii + 470 p. See p. 1-26.
Chap. 1. [53 ref]

• Summary: Contents: 1. Introduction. 2. U.S. history:
Introduction of soybeans, processing for oil, soybean oil.
3. Soybean meal and protein: Animal feed industry, poultry
industry, industrial uses. 4. Soybean production. 5. Oriental
history: Ancient history, Oriental fermented foods (shoyu,
miso, tempeh, ontjom, natto, hamanatto, tao tjo [Indonesianstyle miso], kochu chang, ketjap), Oriental nonfermented
foods (soybean milk, tofu), wedge press. 6. Soybeans and
world food problems: Green Revolution, protein supplements
(high protein food formulations, AID funded), amino acids,
CSM, cottage industries (tofu, kinako).
Concerning industrial uses (p. 8-9): Soybeans rose
in popularity as an agricultural crop in the USA at a time
when other crops such as corn, wheat, cotton, and tobacco
were being produced in surplus quantities. Soybeans took
over much of the acreage vacated by these crops. “At that
early period it was the hope of many leaders of agriculture,
government, and industry that much of the oil and protein
of the soybean could be diverted from the food and feed
industries into industrial products such as paints, varnishes,
soap stock, plastics, adhesives, plywood glue, paper coating
and lamination, paper sizing, textile fibers, and other uses...
In 1936 the US organized the Regional Soybean Industrial
Products Laboratory for this purpose. These new industrial
uses were expected to help relieve the problem of farm
surpluses... In 1935 the Glidden Company built the first
plant for the isolation of industrial grade soybean protein
(transferred to Central Soya in 1958). The largest use of
industrial grade protein is in the paper-making industry, for
coating and sizing of paper board.
“After World War I, soybean meal, because of its low
cost, replaced casein as an adhesive for Douglas fir plywood
glue, where it still retains a substantial part of the market for
the interior grade product.”
“While soybean proteins have several important
industrial applications, especially in the paper industry for
coating and sizing paper, which are expected to continue
for years to come, the original dream of an ever-expanding
industrial market [for soy proteins] has faded. In the polymer
market it appears that for most applications the proteins
cannot be made competitive with the increasing number
of low cost, high quality synthetic resins... It is generally
recognized that the increasing demand for proteins for feed
and food will greatly surpass the anticipated industrial uses.”
A graph (p. 1) shows: Soybean production in the United
States for seed, 1940-1970. Address: 1. Oilseeds Protein
Consultant, New Orleans, Louisiana; 2. Director, Protein
Research, W.L. Clayton Research Center, Anderson Clayton
Foods, Richardson, Texas.
648. Smith, A.K.; Circle, S.J. 1972. Chemical composition of
the [soybean] seed. In: A.K. Smith and S.J. Circle, eds. 1972.
Soybeans: Chemistry and Technology. Westport, CT: AVI
Publishing Co. xiii + 470 p. See p. 61-92. Chap. 3. [54 ref]
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• Summary: Contents: 1. Introduction. 2. Nitrogenous
constituents: Nitrogen conversion factor, protein composition
of the seed, high protein soybeans, garden type soybeans,
nonprotein nitrogen, nitrogen distribution in meal fractions,
amino acid distribution in meal fractions. 2. Soybean oil. 3.
Ash and mineral constituents. 4. Phosphorus constituents:
Phytin and inorganic phosphorus, phospholipids, nucleic
acids. 5. Minor organic constituents: Phenolic acids,
other organic components. 6. Soluble carbohydrates:
Sucrose, raffinose, stachyose and verbascose. 7. Insoluble
carbohydrates of cotyledons. 8. Seed coat: Chemical
composition, amino acids.
In addition to high protein soybeans (for meal) and high
oil soybeans (for soybean oil), there are also “Garden type
soybeans: Garden types are soybeans which the Chinese and
other oriental people use during the summer as green beans
for the table. They were introduced into the U.S. program
and tested as a potential garden crop by Lloyd and Burlison
(1939, Illinois), Woodruff and Klaas (1938, Illinois), and
Weiss et al. (1942). The garden type soybeans are sometimes
referred to as vegetable or edible soybeans; however, at
present the most popular designation is “garden type.” The
garden varieties can be preserved by freezing and canning
much like other vegetables.
“Garden type soybeans are not basically different from
field varieties but are reported generally to be larger in
size, higher in protein, lower in oil, lower in yield, and on
reaching maturity they have a tendency to shatter from the
pod, resulting in substantial loss if harvested with a combine.
Garden varieties are reported to have a better flavor and
texture than the regular field beans and have been compared
in these qualities to lima beans.
“Table 3.3 gives the protein and oil content of several
varieties of garden type beans and Table 3.4 compares
garden type beans with other common beans and with peas.
The garden type contains about twice as much protein as the
other beans and peas and 11 times as much oil. Thus, they
are much higher in nutritive and caloric value than other
garden beans and peas.”
“Raffinose is a nonreducing sugar without food
value unless it has been hydrolyzed by strong acids into
its components of galactose, glucose, and fructose.” The
raffinose can be hydrolyzed by either of two enzymes:
invertase or emulsin. “Invertase will hydrolyze the sucrose
part of the molecule to give melibiose and D-fructose.
Emulsin, which contains an -D-galactosidase as well as
a Beta-glucosidase, can hydrolyze the melibiose residue to
yield galactose and sucrose. Bottom yeasts, which contain
both enzymes, can completely hydrolyze raffinose" (p. 83).
Concerning verbascose (a soluble carbohydrate/sugar):
Kawamura and Kasai (1966) used dextran gel filtration for
the isolation and purification of sucrose, raffinose, stachyose,
and verbascose (p. 84). Address: 1. Oilseeds Protein
Consultant, New Orleans, Louisiana; 2. Director, Protein

Research, Anderson Clayton Foods, Richardson, Texas.
649. Westphall, Povl. 1972. Aktieselskabet Det Oestasiatiske
Kompagni: The East Asiatic Company Limited. Copenhagen,
Denmark: The East Asiatic Company Limited. 215 p. No
index. Illust. 26 x 19 cm. [Eng]
• Summary: Although the title of this book is in Danish (the
relatively small subtitle is in English), the entire book is
written in English. What a surprise!
Page 9: “The East Asiatic Company [EAC] came into
being in March 1897. It was established on the basis of
the firm of Andersen & Co, which had commenced trading
in Thailand thirteen years earlier.” Andersen & Co. was
founded by Hans Niels Andersen. The East Asiatic Company
was primarily a Danish shipping company, hauling cargo and
passengers back and forth between Denmark and Asia.
Color photos show: (1) The company’s headquarters
in Copenhagen (p. 8). (2) The elegant board room in the
company’s head office in Copenhagen (p. 9).
Pages 164-65: “The Danish Soyacake Factory Ltd.,
Copenhagen [Dansk Sojakagefabrik]: “The Danish Soyacake
Factory Ltd. was established in 1909, and a year later the
first hydraulic presses had been installed to process 30,000
tons of soyabeans a year. Since then, the capacity has been
substantially increased, and activities have been extended
with additional facilities for refining oils and manufacturing
various related products.
“The Soyacake Factory now has at its disposal a solvent
extraction plant for processing about 1,000 tons of soyabeans
a day as well as an expeller plant with a daily capacity of
about 80 tons of copra or palm kernels.” Pages 206-07:
“Oelmuehle Hamburg A/G, Hamburg. This company dates
back to 1910 when Stettiner Oelwerke A/G, Stettin, later
Stettiner Oelwerke in Hamburg A/G, was founded, with
EAC as principal shareholder. The object was to process
soyabeans, which at the time were exclusively of North East
Chinese origin, and of which the Company was the principal
importer.
“In 1965 a majority interest was acquired in the adjacent
mill, Hansa Muehle A/G, on whose site the production
activities of the two firms were concentrated. At the same
time the name of the company was changed to Oelmuehle
Hamburg A/G.
“The factory is situated in the port area of Hamburg, and
has at its disposal large quay and silo facilities, established
in partnership with two other Hamburg companies, under the
name of Neuhof Hafengesellschaft m.b.H. The silos can hold
100,000 tons of oilseeds, and vessels carrying up to 70,000
tons of raw materials can be discharged at a rate of 1,000
tons an hour.”
“Together with other parties, Oelmuehle Hamburg A/G
has established the firm of Phospholipid Gesellschaft m.b.H.
for further processing of soybean lecithin.
Color photos show: (1) An aerial view of the Oelmuehle
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Hamburg factory, silos and surrounding harbor (p. 206). (2)
The Neuhof Hafengesellschaft quay and silo facilities (p.
207).
Note: A German-language edition of this book is also
available–and probably a Danish-language edition also.
650. Whyte, R.O. 1972. Rural nutrition in China. Hong
Kong, London & New York: Oxford University Press. 54 p.
[77 ref]
• Summary: Soybeans are discussed in Chap. X, “Sources of
Plant Protein” (p. 37-40). Table 14 (p. 39) shows the value of
soybean exports from China, 1959 to 1967. They increased
from $49.46 million in 1959 to $68.24 million in 1967.
Table 15 discusses soybeans as a source of plant protein for
China’s population of 640 million people.
651. Bernard, R.L. 1973. Soybean breeders need new
germplasm. Soybean News (NSCIC) 24(2):5, 3. Jan.
• Summary: “The following information is based on an

interview with Dr. R.L. Bernard, USDA soybean breeder at
the University of Illinois. Dr. Bernard is in charge of the U.S.
world soybean germplasm collection. He went to Japan and
Korea last September on the first major collection mission
since 1931.
“Less than 40 varieties account for over 99% of the
commercial soybean acreage of United States and Canada.
Furthermore, many of these are closely interrelated. Only
about 20 introduced varieties comprise the complete
ancestry of today’s commercial varieties. Faced with this
rather narrow germplasm base, where does the soybean
breeder turn for breeding material to produce higher yielding
varieties for the future and for resistance to disease and
insect pests?
“USDA Soybean Collection: The USDA has maintained
since 1949 a germplasm collection of soybeans brought
from all over the world and especially from eastern Asia
where the soybean originated. Today there are approximately
3500 strains in this collection, 2500 early ones (maturity
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group IV or earlier) maintained at the U.S. Regional
Soybean Laboratory, Urbana. Illinois, and 10000 late ones
(group V or later) at the Delta Branch Experiment Station,
Stoneville, Mississippi. Thousands of seed packets of
these strains are sent out each year to breeders and other
researchers throughout the U.S. and the world. They are
tested for yielding ability, disease or insect resistance, seed
composition, etc., and the promising ones are being put into
breeding programs to develop new varieties.
“How good is this collection and does it have sufficient
diversity to sustain continued variety improvement?
Compared to other major crops (such as wheat with over
15,000 lines in the USDA wheat collection), the soybean
collection is rather small. This is especially critical since the
U.S., with 75% of the world’s soybean production and most
of the rest of it in communist China, cannot rely on breeding
work and collections in other countries as with more widely
grown crops.
“In the last 20 years we have done an adequate job of
maintaining the soybean collection and making it available to
researchers, but no large-scale attempt to gather all soybean
germplasm has been made since the Dorsett and Morse
expedition to Asia in 1929-31. These two USDA researchers
spent two years traveling through Japan, Korea, and northern
China (including Manchuria) and collected about 4500
soybean strains. Unfortunately the soybean was not yet an
important crop here and all but about 1,000 of these were
discarded before the present collection was established.
“Native wild species and varieties disappearing: In
the countries of eastern Asia where soybeans have been
grown for centuries, farmers have grown a great diversity of
varieties and types in the past. We don’t know for sure just
how much diversity is still present in these countries that is
not represented in the USDA collection. We do know that
this diversity is rapidly disappearing as improved experiment
station selections replace the diverse primitive varieties, and
unless researchers preserve it in germplasm collections it will
be lost forever.
“Another and largely untapped source of diversity in
eastern Asia is the wild soybean. Although of no economic
value in itself, it will cross readily with cultivated soybeans
and is therefore a potential source of disease or insect
resistance and possibly other traits of usefulness in soybean
breeding. It, too, is disappearing in some areas as a result of
man’s agricultural or building developments.
“Base expanded 30-50 percent by Bernard mission:
In view of this, plans have been proposed to have soybean
breeders from this country visit all of the countries of ancient
soybean culture during the next few years and obtain all
available soybean varieties and wild soybeans. As a start, Dr.
Richard Bernard of the U.S. Regional Soybean Laboratory
visited Japan and Korea this fall, collected wild soybeans
from over 100 places, and met with Japanese and Korean
soybean breeders, who have generously agreed to supply us

with perhaps as many as 2000 native varieties.
“Collection opportunities: Major collecting jobs that
remain to be done are:
“1. More thorough collecting of wild soybeans and
direct collecting of native varieties in Japan and Korea.
“2. Collecting of soybean varieties and wild soybeans
in China, which is the original home of the soybean and the
center of genetic diversity. This makes it the most important
area in the world for soybean germplasm. Almost all of U.S.
commercial varieties trace their origins to China. Current
political developments suggest that travel to China may be
possible in the near future.
“3. Other areas of eastern Asia where soybean
collections should be made:
“3a. North Korea along with China is a center of genetic
diversity and its latitude corresponds with our Midwest
production center. We have as yet no wild soybeans from
there.
“3b. In Siberia adjacent to China very early soybeans
have been grown for a long time. Also the very earliest wild
soybeans come from there.
“3c. Taiwan and the Ryukyu Islands of Japan have some
very primitive soybeans and are the southernmost range
of the wild soybean and the northernmost range of wild
perennial species closely related to soybeans.
“3d. Southeast Asia has some areas of ancient soybean
culture and some wild perennial species related to soybeans.
“4. Other parts of the world (Africa, South America,
Europe) may contain soybean germplasm not now available
in its eastern Asian homeland. Australia, Africa, and Oceania
contain perennial species closely related to soybeans that are
of interest to those studying the evolutionary history of the
soybean. These are not well known and are in need of more
research.
“If these proposed trips can be carried out, it will make
a major contribution to the procurement and preservation of
soybean germplasm which is so essential to future variety
development and to the maintenance of stable and efficient
soybean production in this country.”
A small portrait photo shows Dr. Richard Bernard.
Note: After this article was written, Prof. Theodore
Hymowitz (soybean geneticist at the Univ. of Illinois) took
many expeditions collecting wild perennial relatives of the
soybean. Address: Univ. of Illinois.
652. Hansen, Barbara. 1973. Yue Sang–Fishy salad in the
raw. Los Angeles Times. Feb. 1. p. K11.
• Summary: Yue Sang is a Cantonese raw fish salad. At a
meeting of the Los Angeles Chinese Women’s Club, Mrs.
F. Chow Chan brought jai, a meatless dish, that ordinarily
contains 18 ingredients including dried oysters, dried black
and grass mushrooms, dried bean curd stick [dried yuba
sticks], white lily petals, golden needles, cloud fungus and
hair seaweed.”
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“To symbolize gold, there were tangerines and jin duey,
a deep-fried Chinese pastry stuffed with sweet black bean
paste.” Recipes are given for Yue Sang, Lion’s head, and
Rock salt chicken. A photo shows five Chinese women, each
nicely dressed, gathered around a wok, from which they pick
morsels with long chopsticks.
Note: This is the earliest English-language document
seen (April 2014) that contains the term “sweet black bean
paste.” It can be made with either black soybeans or azuki
beans.
653. Benton, Gene. 1973. Wine with food a matter of taste.
Los Angeles Times. Feb. 22. p. J14.
• Summary: “Beer and ale show a marked affinity for soy
[sauce], ginger, star anise, Szechuan pepper, hoisin sauce,
fermented black beans, roasted sesame oil and the myriad
pungent dried foods which supply the exotic Chinese
flavors.”
654. Yeung, David L.; Cheung, L.W.Y.; Sabry, J.H. 1973.
The hot-cold food concept in Chinese culture and its
application in a Canadian-Chinese community. J. of the
Canadian Dietetic Association 34(4):197-203, 209. Winter.
[18 ref]
• Summary: The origins of the idea that Yin and Yang are
the two principle forces in the universe “can be traced back
4,000 years to the age of Huang Ti [the Yellow Emperor]
as recorded in the Nei Ching and Su Wen.” Chinese who
immigrated to Canada retained many ethnic food concepts
and choices after a decade abroad. There was good
agreement on traditional categorizing of foods as hot or cold.
Cooking changed these qualities. Most of these Chinese
could describe symptoms of taking too much hot food.
Conscious efforts were made to balance hot and cold in daily
meals.
“It is the opinion of the authors that an appreciation of
the food and health benefits of this ethnic group would aid
dietitians, nutritionists and physicians in their work with
Chinese patients,”
This whole subject can be indexed under: Ethnic food
classifications, Food beliefs and taboos, or eating patterns.
Address: Dep. of Family Studies, Univ. of Guelph, Guelph,
Ontario [Canada].
655. USDA World Agricultural Production and Trade–
Statistical Report. 1973. World soybean production up 9%
in 1972, even larger increase in prospect for 1973. March. p.
31-33.
• Summary: Brazil’s 1972 soybean production expanded
by about 60% and is unofficially estimated at 3.34 million
metric tons against 2.1 million tons in 1971. “Area harvested
in early 1972, at 5.8 million acres,” was up 26%, and yields
were up 25%.
“Mainland China’s 1972 soybean harvest is now

believed to have totaled approximately 6.3 million tons,
based on extremely limited information.” Address: USDA
and Foreign Agricultural Service.
656. Brooks, Charles. 1973. Bay Area cooks use tofu as a
substitute for meat. Christian Science Monitor. April 26. p.
12.
• Summary: San Francisco–One way consumers here are
trying to beat rising meat prices is by using tofu (pronounced
toe-foo), or Chinese soybean cake, which is now sold in
many Bay Area supermarkets. Also called “bean curd”
and “meat without bone,” tofu originated some 2,200
years ago in northern China. It has long been a key protein
source for Buddhist monks and other vegetarians. Now
a new generation of young, hip-looking customers are
discovering tofu, which retails for about 55 cents a pound in
neighborhood supermarkets, and about 45 cents a pound in
Chinatown. Since it has no fat and no bones, its the best buy
around.
Many people are looking for tofu recipes. Some good
ones can be found in An Encyclopedia of Chinese Food and
Cooking, by W.W. and I.B. Chang, H.W. and A.H. Kutscher
(Crown Publishers, New York). There are three basic types
of tofu. A Chinese recipe for “Bean curd with tomato (Dow
fu fan keh)” is given. It calls for “6 cakes bean curd, cubed.”
657. Rice, William. 1973. The fair-skinned soybean.
Washington Post. May 10. p. E1, E16.
• Summary: The title of the continuation of the article on p.
E16 is “The treasures beneath the surface of the fair skinned
soybean.” Mirror, mirror on the wall... The soybean is the
fairest vegetable of all, for its dull yellow surface covers
a treasure of protein and other nutrients. It is presented in
many guises: “tofu (used in Oriental cooking as bean curd),
green (fresh) soybeans (prepared as fresh limas, or eaten
blanched or raw when very young), dried soybeans (eaten
as peanuts or used as other dried beans in cooked dishes),
soybean flour (can be mixed with other flours but lacks
gluten and can therefore replace only 15 per cent or so of
wheat flour in recipes), soy sauce (essential in Oriental
cooking and mistakenly used in the manner of ketchup
by many Americans ‘eating Chinese’), tamari (pure soy–
preferred by vegetarians), miso (fermented soybean paste),
soybean milk (liquid or powdered), soybean grits and flakes,
lecithin (supplement to control cholesterol build-up) and
some others. Soybeans have long been available in health
food stores.”
Rising beef costs have led to the use of “textured
vegetable protein” as an “extender” in ground beef products.
Contains 4 recipes using cooked, canned or dry soybeans, or
soy flour.
658. Mogi, Yuzaburo. 1973. Kikkoman–American plant
project–From planning to start up. Paper presented at the

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 284
Governor’s Conference on Business Development. 14 p.
Held 16 May 1973 at American Baptist Assembly, Green
Lake, Wisconsin.
• Summary: With an introduction by William C. Kidd,
Secretary, Department of Business Development, Wisconsin.
Mr. Mogi earned a B.A. degree from Keio Univ. in Japan,
and a Master’s of Business Administration (MBA) at
Columbia University in New York City. He “has found the
time to write several books concerning such diverse subjects
as accounting, and financing of the American corporation
and the top management handbook.”
“Kikkoman was established about 350 years ago, in the
early seventeenth century. Kikkoman became a corporation
55 years ago. Now our stock is listed on the stock market
in Japan where it has become the highest regarded stocks
among food companies. Kikkoman soy sauce was first
shipped to Hawaii in the 1860’s, when Japanese people
began to immigrate to America. Since then, sales increased
as the number of immigrants to the United States increased.”
Kikkoman “also had extensive operations in Asian
countries until 1945. We had production plants in China,
Korea, Malaysia, and some other countries. Our exports
reached a peak before the war in 1939 and sales in the United
States were about 50% of the total sales in foreign countries
at that time. After the war we again started exporting in
1950. However, we lost the market in China, and in addition,
because of an import duty and restrictions, it became quite
difficult for us to export to other Asian countries.” Hawaii
was our main market in America before the war. “Several
soy sauce brewers were established [there] during the and
consequently we faced considerable competition.”
“At the present time, our main overseas market is
America where we are selling more than 60% of our total
export... The main consumers of Kikkoman soy sauce
in the United States before World War II were Japanese
Americans... Our sales increased as the number of Japanese
immigrants increased... After the war, we changed sales
targets. Instead of limiting ourselves to the JapaneseAmerican market we started to aim for the general
American. In order to penetrate the American market we
decided to market small size bottles. Before the war we
sold soy sauce only in large bottles, casks, and cans... In
1957, we established an American subsidiary for Kikkoman
International Incorporated, with its head office located in
San Francisco. The purpose of Kikkoman International is to
import Kikkoman products and distribute them in the United
States. In the 1950’s our first efforts were concentrated in
large cities on the West coast, mainly in San Francisco and
Los Angeles. The Los Angeles branch office was opened in
1958. In the early 1960’s we started to approach large cities
on the East coast, for example, New York City. We opened a
branch in New York in 1961... and one in Chicago in 1965...
“In order for us to effectively penetrate the American
market it was a must for us to have the services of good food

brokers. Fortunately we have found very good brokers in
various parts of the United States. For example, Myers and
Sumder in California are the outstanding food brokers in
the nation, have been extremely helpful in developing the
soy sauce market in the Western states. In addition to using
brokers we also go through Oriental food wholesalers to
approach the Japanese-American market. Three years ago
Kikkoman bought about 55% of the stock in Japan Food
Corporation (JFC), the largest Oriental wholesaler in the
United States. The price of Kikkoman soy sauce is generally
higher than other soy sauce sold on the American market.
Despite this, we have been able to continue growing rapidly,
mainly because our quality is recognized to be superior...
“As to the advertising, in the 1950s and early 1960s
we didn’t have any national campaign... in 1956 when
Eisenhower was elected President, Kikkoman bought
election day T.V. time for vote-count announcements in
San Francisco all day long... As we came to spend more
money for advertisement we have broadened our advertising
strategy. Now we have some national and continuous
campaigns...
“About three years ago we built a test kitchen and
cooking center in San Francisco, adjacent to the head office
of Kikkoman International. We now have home economists
there. We have been utilizing these facilities to develop new
recipes for soy sauce and to educate customers as to how to
use soy sauce not only for Oriental food but also American
food...
“In December, 1970... we sent the first investigation
team to America. The task of this team was to gather data to
enable us to compare the cost of having an American plant
rather than exporting the product from Japan. Then it was to
find the cost difference among different possible locations
for the plant, whether in the West coast, the Mid-West, or
the East coast. We asked Mr. Mark Pennington, a consultant
in New York, to act as a consultant for the project. He’s my
classmate at Columbia Business School, incidentally. We
made two decisions based on the results of the investigations.
First, we decided to build a plant in the United States, and
second we decided that it should be in the Mid-West. The
reasons why we made the first decision are as follows:
“1. Fortunately sales of Kikkoman soy sauce, as I
mentioned, have been increasing steadily and have almost
reached the stage of making it economically feasible to build
a plant. We started to consider having a plant in America
almost seven years ago. However, at that time, the sales were
not great enough to justify building a plant utilizing modern,
mechanized soy sauce production techniques. Also, we made
a detailed investigation then, and decided to send soy sauce
in bulk to the United States to be bottled by a local custom
packer instead of having our own plant. Since 1963, this
bottling operation has been carried out by a custom packer in
Oakland, California. This is the reason number one;
“2. We have to get out from a heavy freight burden. We
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have been buying most of our main raw materials from the
United States, mainly soy beans and wheat from the MidWest. This being the situation, it seems rather ridiculous to
us to pay inbound ocean freight to import raw materials from
the United States, and then to turn around and pay outbound
ocean freight to ship the product back to the United States.
Furthermore, these freight rates have been increasing sharply
every year. Still more, almost every year we suffer from
strikes of dock workers;
“3. Gradually the cost advantage of Japanese business
over the American business has been disappearing. In the
past, various production costs, mainly the labor costs in
Japan were much lower than those in the United States.
However, in recent years, various costs in Japan have been
rising.” For example, labor costs have increased 15-20% or
more per year. “We do not have cheap labor in Japan any
more...”
“4. The yen was devalued. The yen devaluation was not
the main factor in our decision” to make a plant in America.
“The reasons why we made the decision to build the
plant in the Mid-West are the following: 1. The present
main market for Kikkoman products is the West coast, since
there’s a greater influence of Oriental culture there then in
other parts of the United States. Consequently, JapaneseOriental products are easily accepted by the public there.
However, we can expect by looking at the various marketing
indexing factors, that there is more market potential for our
product in the Mid-West and the East coast. Having a plant
in the Mid-West means that we are able to ship the product
from there both to the present main market and to the future
potential market easily and at lower freight costs;
“2. Our main raw materials are soy beans and wheat, as
I mentioned. The Mid-West is the main center for growing
these grains. By having the plant there, we can expect to be
able to buy the raw materials at lower costs.
“3. In the Mid-West there are many food companies.
We can expect to sell our product to them for industrial use.
There are three main reasons.
“In April 1971, we chose the Austin Company, Des
Plaines, Illinois, as the general contractor... In September
[1971], the president and other top people from Kikkoman,
Tokyo, visited the United States and compared six final
candidates for the plant site. Then we finally chose
Walworth, Wisconsin. The reasons for the decision are as
follows: 1. The labor climate there is excellent. 2. The local
people are quite friendly... 3. Walworth is a convenient
place for transportation. We can expect to keep freight cost
and warehousing costs to a minimum by having the plant
in Walworth. 4. The state of Wisconsin was receptive to
Kikkoman from the beginning. I first visited this state in
December, 1970, as a member of the first investigation
team. From this stage, Wisconsin showed us sincerity and
was quite cooperative with us; 5. The state of Wisconsin is
regarded as a state which produces the best quality foods.

This is one of the most important plus factors for keeping
the company image high. We believe that their soy sauce and
teriyaki sauce are the best in comparison with competitive
brands... 6. In Wisconsin we can enjoy beautiful nature. The
air is clean, the water is pure, and we have a lot of green
here. Brewed soy sauce is a product made by co-operation
between nature and people...
“The total investment will be about 9 million dollars.”
Address: Vice-President, Kikkoman Foods, Inc., Walworth,
Wisconsin.
659. Wei, L.S.; Berra, Reuben; Nelson, A.I.; Steinberg, M.P.
1973. Canned pork and soybeans: A nutritious and tasty
new product. Illinois Research (Illinois Agric. Exp. Station,
Urbana) 15(2):6-7. Spring.
• Summary: “Soybeans are one of the most nutritive
vegetable foods known to man.” And soybeans typically cost
only about one-third as much as navy beans. Researchers at
the Department of Food Science, University of Illinois have
shown how to get rid of the undesirable “beany” or “painty”
flavor (which is not inherent in the soybean, but is induced
by enzymes when ruptured cells are moistened) by dropping
whole soybeans directly into boiling water.
One of the soy products developed by the Department
of Food Science is canned pork and beans, with soybeans
substituted for navy bens or pea beans. Whole, unbroken
soybeans should be soaked in water for several hours, then
blanched in a solution containing 1 teaspoon of sodium
bicarbonate (baking soda) to a quart of water. Address: Univ.
of Illinois Agric. Exp. Station.
660. Kikkoman Shoyu Co. Ltd. 1973. The Kikkoman way
of fine eating. Kikkoman Shoyu Co. Ltd., No. 11, 3-chome,
Koami-cho, Nihonbashi, Tokyo 103, Japan. 80 p. June 16.
Illust. No index. 27 cm. Title changed in 1977 with third
printing to The Kikkoman Cookbook. [Eng]
• Summary: Contents: Preface by Keizaburo Mogi,
President of Kikkoman Shoyu Co., Ltd., June 1973.
Contents. Part 1: All about shoyu, by Shigeru Otsuka: 1.
Shoyu and Japanese food: Japanese cuisine defeated?, the
Europeans come to Japan. 2. Japanese food and nature.
3. Shoyu and nature. 4. Japanization of western food. 5.
The basic role of shoyu in Japanese cooking. 6. History
of shoyu: Fermentation and taste, commercial production,
shoyu and the West. 7. Shoyu production process: Raw
materials, koji making, fermentation and brewing, pressing.
8. Shoyu and components: The components of bouquet,
flavor components, the coloring of shoyu. 9. Shoyu and
cooking, shoyu and health. 10. Conclusion. Part 2: Recipes
with brewed soy sauce: 11. Appetizers. 12. Salads and
Salad Dressing. 13. Beef. 14. Chicken and Egg. 15. Pork
and Lamb. 16. Sea food. 17. Sauces. 18. Miscellaneous. 19.
Japanese cooking. Postscript.
The term “shoyu” is used throughout this book, except
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in the recipes (see p. 7 for explanation).
In the section titled “Japanese cuisine defeated” (p. 8-9)
Otsuka states that there is no true “American cuisine,” not
even the hamburger and hotdog. There are French, Chinese,
Italian, and Scandinavian cuisines, but Japanese cuisine is
not well known. “You may say that this is because there were
too few Japanese in the United States, but that theory doesn’t
hold water. By 1940 there were 1.5 times as many Japanese
as Chinese in America. But Chinese restaurants are to be
found in even small towns in all parts of the United States.
Moreover, they are patronized almost exclusively by nonChinese Americans. Japanese restaurants, on the other hand,
are virtually non-existent except for the West Coast and New
York. Further, until very recently customers of such Japanese
restaurants were almost all gastronomically homesick
Japanese, or occasional Americans invited there by Japanese
friends.”
“Certainly there is no mistaking the fact that Japanese
cuisine has utterly failed to spread to other parts of the
world.”
In the section titled “The Europeans come to Japan”
(p. 10), Otsuka notes that Europeans first came to Japan
and tasted Japanese food in the mid-1500s. The first [in
about 1543] was a group of Portuguese, who landed at
Tanegashima, an island off the southern tip of Kyushu. In
1549 a group of missionaries headed by the Spanish Jesuit
St. Francis Xavier arrived in Kyoto, at that time the capital of
Japan, and began preaching Christianity. The Dutch traders
who followed the Jesuits noticed shoyu and started to export
it to Europe. “It was about 100 years later that Louis XIV
of France began to prize shoyu as a secret ingredient in the
luxurious court fare of the time.” Note 1. Louis XIV reigned
from 1643 to 1715. Note 2. When we asked Mr. Otsuka for
his source concerning Louis XIV’s use of shoyu, he was
unable to give any source. However his source may well
have been a 1959 Japanese-language leaflet titled Mieki by
Yataro Obata. Obata admitted in 1983 that his statement was
pure speculation.
This books contains numerous color photos of prepared
recipes. On p. 19 is a superb old woodblock print by
Hiroshige (lived 1797-1858) showing shoyu being made
in 19th century Japan. On page 25 are three black-andwhite photos showing: (1) Koji being made in a modern,
mechanized koji room. (2) Moromi aging in a large, round
modern vat. (3) Shoyu being pressed from pressing cloths by
modern hydraulic presses. Address: Tokyo, Japan.
661. Loma Linda Bulletin (Loma Linda, California). 1973.
China doctor [Harry W. Miller] decides against retirement at
94. July 18.
• Summary: Dr. Miller decided at the last moment to stay
on for another year at the Seventh-day Adventist Hospital in
Hong Kong. For 70 years he has served the Chinese people
as a medical missionary. A large photo shows him, dressed in

a shirt and tie, and holding a cop in one hand. The caption:
“’Orient Angel–Dr. Harry Miller, Seventh-day Adventist
medical missionary, doing what he loves best, passes out
cups of soybean milk to undernourished children in a
houseboat city on the Hong Kong waterfront.”
662. Zell, Fran. 1973. ‘Fancy’ foods come to city. Chicago
Tribune. Aug. 16. p. D6.
• Summary: Little Mandarins Foods, Inc. of New York, has
introduced a line of oriental specialty seasonings for the
average cook who wants to prepare Chinese meals at home.
Judged the best new product of last week’s 19th annual
National Fancy Food and Confection Show, it “includes
Szechuan peppercorns, Chinese style mustard powder,
fermented black beans, five spice powder, star anise,...” Each
is in a 2½ oz. jar that sells for less than $1.
663. Soybean Digest. 1973. Embargo reactions. Aug. p. 10.
• Summary: “Excerpts from a Japanese newspaper editorial:
“’The importation of soybeans was liberalized not long
after the end of World War II at American request. As a
result, Japan made little effort to produce this commodity
at home. We cannot understand why the U.S. is restricting
its exports now when it surely knows that Japan will be
seriously affected.
“’If the U.S. refuses (to fulfill its contracts), it certainly
will lose whatever ground it has to demand that Japan should
remove its restrictions on agricultural imports...
“’It is extremely risky for our country to depend on
agricultural imports from the U.S. Our government should
try to diversify the source of its soybean imports. For
example, both the government and industry should try to
negotiate long-term soybean import contracts with China,
which already supplies this commodity to this country.’
“French Finance minister: ‘It is striking that the
American move comes at a time when the Common Market
is being asked to open up its frontiers to American farm
goods.’
“Steve Chen, ASA country director for Taiwan,
which gets 95% of its soybean supply from the U.S.: ‘The
news really came as a shock to us. Processors and pork
producers have expanded with expectations of getting an
adequate supply of soybeans but now they are faced with
restrictions. We have always thought of the U.S. as having
good managers who should know what they’re doing, but
now we are disappointed. It’ll make the work of promoting
U.S. beans much more difficult in gaining back confidence
and respect in the U.S. as a supplier. One thing that it will
definitely mean is that the Japanese will take an even more
active and positive role in developing soybeans and other oil
supplies in Brazil, Malaysia and other countries.’
“U.S. soybean growers: ‘There is nothing fair about the
embargo. All the money we spent to gain foreign trade has
been lost. I planned to plant beans on my wheat ground, but I
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won’t now.’ Donald Bareither, Mattoon, Illinois.
“I’d call June 27 ‘Black Wednesday’ for U.S. soybean
growers when notice was given the rest of the world that we
won’t let them have the beans they want even if we produce
them in abundance.’
“Gordon Martinson, Humboldt, Iowa. ‘If it isn’t a dock
strike, it’s an export embargo to keep farm prices down and
food cheap.’
“Heye Franzen, Rantoul, Illinois. ‘Most farmers here
feel it hurts soybeans and won’t help livestock producers that
much. I hope western Europe and Japan bite Nixon’s ears
off.’ Joe Pepper, Weston, Missouri.
‘The embargo’s a more stupid move than Watergate if
that is possible!’ D. Leslie Tindal, Pinewood, South Carolina.
664. Brown, Lester R. 1973. A Sino-American soybean
research institute. Science 182(4109):227. Oct. 19.
• Summary: “Perhaps the best single barometer of the
increasing world demand for protein is U.S. soybean exports.
The growth in exports has been phenomenal, climbing from
a few hundred million dollars in the early 1960’s to more
than $2 billion in 1972. The value of U.S. soybean exports
now exceeds that of any other product, including hightechnology items such as computers and jet aircraft.
“Future demand prospects for soybeans are very bright.
Both growing populations and rising affluence are generating
additional demand. The supply problem is somewhat less
promising. The world protein market is being converted from
a buyer’s to a seller’s market. Soybean prices in 1973 have
been more than double the average price during the 1960’s.
“Agricultural scientists have not been able to achieve a
breakthrough in soybean yield per acre of the sort achieved
for most other important crops. Since 1950, yields of
soybeans in the United States, where two-thirds of the
world’s soybean crop is produced, have increased just over
1 percent per year. This contrasts with nearly 4 percent per
year for corn...
“These difficulties in raising soybean yields in a landscarce world suggest the need for a much greater research
effort and in particular for the creation of a Sino-American
Soybean Research Institute. Since the soybean originated in
China, it probably has the most diverse available collection
of germ plasm, a vital asset in an expanded soybean research
effort.” Address: Overseas Development Council, 1717
Massachusetts Ave., Washington, DC 20036.
665. Woodland, John. 1973. Heavy Russian buying now seen
as a cause of soya bean shortage: Chinese imports behind
soaring cost of vegetable oils. Times (London). Oct. 25. p.
26, cols. 5-7.
• Summary: Conditions for growing crops were bad last
year; for example, the Soviet sunflower harvest was poor, as
was India’s groundnut crop and Argentine crops in general.
Moreover, for the six years prior to the end of 1971 imports

of soybeans to Russia and China had been near zero. By July
of this year a shortage had developed and become so acute
that the United States and various other countries temporarily
curtailed exports.
Soybean price increases resulted and “were greatly
accentuated by the devaluation of the dollar and the
subsequent currency weaknesses which led to speculators
moving into commodities.”
Another cause was the sharp running down of 197273 soybean supplies with the resulting uncertainty as to
whether supplies would last until the 1973 harvest [in about
September].
666. Baker, Bruce. 1973. U.S. and world soybean output due
to reach record heights. Foreign Agriculture (USDA Foreign
Agricultural Service). Oct. 29. p. 5.
• Summary: Recording the highest annual growth rate in
history, world soybean production in 1973 is preliminarily
estimated at 58.21 million tonnes (2,139 million
bushels)–22% or 10.44 million tons above the revised 1972
total. The unprecedented increase primarily reflects a major
expansion in soybean acreage in the U.S. and, to a lesser
extent, Brazil. The U.S. and Brazil, the two major exporting
countries, account for 80% and 11%, respectively, of the
net advance in world production this year. Address: Foreign
Agricultural Service.
667. USDA World Agricultural Production and Trade–
Statistical Report. 1973. Record increase in 1973 for U.S.
and world soybean production. Oct. p. 15-16.
• Summary: “World soybean production in 1973 is
preliminarily estimated at 58.21 million metric tons (2,139
million bushels)–22 percent or 10.44 million tons above
the revised total for 1972. The unprecedented increase in
world soybean output reflects primarily a major expansion in
soybean acreage in the United States and, to a lesser extent,
Brazil. The total world acreage harvested for soybeans in
1973 is forecast at 92.63 million acres, indicating an increase
from the previous year of 15 percent or 12.03 million acres.
“This year’s record increase by over one-fifth in world
soybean production follows a 9-percent gain in 1972 and
compares with the average annual increase of 5 percent
during 1966-70. The United States and Brazil, the two
major-exporting countries, account for 80 and 11 percent,
respectively, of the net increment in 1973 world production.
“The 1973 soybean harvests in the Soviet Union and
Mainland China are expected to achieve a partial recovery
from their weather-reduced volumes of 1972 equivalent to
5 percent of the net increase in world production. Aggregate
soybean production in the rest of the world, reflecting larger
crops in Mexico, Argentina, Colombia, Paraguay, Australia,
Romania, and Thailand, accounted for 4 percent of the net
increase in world production.
“U.S. soybean production in 1973, based on crop
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conditions as of October 1, is officially forecast at 43.23
million metric tons (1,588 million bushels)–24 percent or
8.31 million tons (305 million bushels) above the 1972
volume. The record increase in the 1973 U.S. soybean crop
reflects an increase in plantings 2.5 times greater than the
previous record. Acreage harvested for soybeans is placed
at 56.17 million acres–up 23 percent, or 10.4 million acres,
compared with the previous year. The prospective yield is
28.3 bushels per acre, 1 percent above the 1972 level and a
new all-time high.”
“Mainland China’s 1973 soybean harvest is tentatively
placed at 6.70 million tons–400,000 tons above the estimate
for 1972. Fragmentary reports point to improved growing
conditions in 1973, compared with 1972 when drought on
the North China Plain and excessive rainfall in Manchuria
are believed to have reduced output. Soybean area is
estimated to have declined by roughly 5 percent in 1973,
reflecting competition from foodgrains and cotton on the
North China Plain.
“Soybean production in the Soviet Union also is
expected to recover from the sharp decline of 1972 and
may approximate 400,000 tons in 1973. The 1972 harvest,
officially estimated at 260,000 tons, was 51 percent smaller
than the 1971 crop. Production in the Soviet Far East in
1972 is believed to have suffered from the same poor harvest
weather that affected the harvest in Manchuria.” Address:
USDA.
668. Wu, Lawrence C.; Bates, R.P. 1973. Influence of
ingredients upon edible protein-lipid film characteristics. J.
of Food Science 38(5):783. Sept/Oct. [9 ref]
• Summary: Yuba films should be removed from the soymilk
surface as soon as their mechanical strength permits. Any
delay may enhance the film strength to a limited degree but
will reduce the formation rate and, sometimes, the yield.
“Thus systems producing the strongest films exhibit the
highest formation rates.”
The starting soymilk should have a pH of 8 to 9.5, a
protein concentration of 4-5%, and a total solids content
(including carbohydrates and lipids) of less than 9%. The
ration of protein to lipids should be above 1.0. Address:
Univ. of Florida, Gainesville, Florida.
669. Alfin-Slater, Roslyn B.; Jelliffe, Derrick B. 1973.
Centuries-old cuisine of China is healthful, well balanced:
SFH–Science, food, health. Los Angeles Times. Nov. 18. p.
S70.
• Summary: “The Chinese diet, as might be expected, varies
considerably from one region of the country to another. Yet
it falls into two main groups, based on rice or wheat, the
cultural superfoods.”
“In traditional Chinese culture, no animal milk or its
products, such as cheese, are eaten at all. It is perhaps for
this reason that the soya beans has been” called “the cow of

China.”
“Soya curd (tofu),” precipitated by calcium, has an
appearance and consistency very similar to those of cream
cheese, and is also an important source of calcium in the
Chinese diet, which is otherwise rather low in this mineral.
Interestingly, “appropriately flavored soya curd was
consumed by Buddhists at feasts hundreds of years ago as
a sort of artificial meat–long antedating the present-day
textured vegetable protein (TVP) products, mainly derived
from soya, which can be processed to give the appearance,
texture and flavor of various meats.”
670. Hess, John L. 1973. De gustuibus: When is a shark not
a shark? When it’s jumbo scallop. New York Times. Nov. 20.
p. 34.
• Summary: Mail bag: An importer in Jersey City, New
Jersey [on the west bank of the Hudson River, across from
lower Manhattan, New York], asks if we have ever found a
Chinese cheese.
“As far as we know, there is none, except among those
border nomad people who raise horses and cattle. There is,
however, fermented soybean curd, available in cans and
jars, which makes a wonderful, rank cheesy dressing for
vegetables and pork.”
671. Leng, Earl R. 1973. Breeding soybeans for high
productivity under conditions of developing areas. In:
International Inst. of Tropical Agriculture. Proceedings of
the First IITA Grain Legume Improvement Workshop. iii +
325 p. See p. 42-52. Held 29 Oct.–2 Nov. 1973 at Ibadan,
Nigeria.
• Summary: Tables show results of variety trials in Costa
Rica (1972), Nigeria (1971), Madhya Pradesh, India (1972),
Thailand (1971), Jogjakarta, Indonesia (1971), Brazil (197071).
“While a few years ago there were grounds for believing
that the USA could supply all the soybeans needed in world
grain trade, at the present time it is very clear that this crop is
in acutely short supply on a world-wide basis, and that many
countries which previously have imported their soybean
requirements will be considering means by which they may
produce part or all of their needs.
“Development of the soybean from a forage crop into
a major grain crop in the USA was made possible by a
breeding breakthrough at the University of Illinois in the
early 1920’s. Dr. C.M. Woodworth developed types which
had an upright, non-branching growth habit, rather than
the prostrate, vining habit which previously had been most
common. As a result, it became possible to harvest the
crop with normal field machinery. Growth in acreage and
productivity was explosive.”
“In the USA there is at present a sharp distinction
between ‘northern’ and ‘southern’ types. The ‘northern’
varieties are almost all of indeterminate growth habit and are
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based primarily on Manchurian and Hokkaido germ-plasm.
The Manchurian types predominate, except in varieties
adapted to extreme northern areas. While these ‘northern’
varieties are considered to be especially day-length sensitive,
recent evidence indicates that their early maturity under
warmer conditions is influenced more by high temperatures
than by actual day-length.”
“The ‘southern’ types may be traced generally to
germ-plasm imported from Taiwan or southern China. All
the modern U.S. varieties in this class are of determinate
growth habit; that is, increase in height virtually ceases once
flowering begins. Although these varieties are popularly
regarded as less sensitive to day-length, they actually tend to
be more day-length sensitive and less temperature-sensitive
than the ‘northern’ types.”
“In our experience with variety trials on a worldwide
basis, we have found that some of the ‘southern’ types from
the USA give superior performance when grown under
favorable conditions, as compared with nearly all other
germ-plasm tested.”
“Soybean breeding is generally not well developed
in countries other than the USA and Canada. Recently,
however, Brazil and India have undertaken programs on a
significant scale.” Address: Univ. of Illinois, Urbana, IL.
672. Chen, T.L. 1973. [Economic evaluation of dryland
crops irrigated with sprinkler method on sandy soils]. Annual
Report, Dryland Food Crops Improv. 15:309-11. [Chi; eng]*
673. Quong Hop Company (The). 1973. Products fact sheet
(Leaflet). South San Francisco, California. *
• Summary: “Tofu is the coagulated protein of the soybean,
extracted from the whole bean by soaking, grinding,
cooking, and filtering the beans with water to produce a milk
which is then processed into a curd in much the same way
cottage cheese is derived from cow’s milk. Its appearance is
that of a light cheese, its consistency that of a firm custard,
and its taste very plain, making it very adaptable to any dish
or seasoning you choose to use.”
The Quong Hop Company claims that its tofu contains
substantial amounts of vitamin A, B complex, E, and K, and
that it is rich in lecithin, and free of cholesterol. Depending
on the coagulation or curdling process, tofu can be a good
source of calcium. Address: South San Francisco, California.
674. Product Name: Tofu.
Manufacturer’s Name: Yah Kee.
Manufacturer’s Address: 83 Tyler St., Boston,
Massachusetts. Phone: 617-426-7588.
Date of Introduction: 1973.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 313. Cheng Yao-Wang [Cheng Yah
Wong]. 83 Tyler St. Boston. Tel: 426-7588.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu

(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 395. Owner: Mr. Wong.
Soyfoods Center Computerized Mailing List. 1981. Jan.
22. Listed as Cheng Yah Wong. Same address and phone.
Owner is Mr. Wong. Note: This company is not listed in the
1960 Boston City Directory, the most recent one at Sutro
Library.
Dun & Bradstreet database search. 1984. May 23. Yah
Kee, in Boston, Massachusetts has $100,000 annual sales
and 3 employees.
Talk with John Weissman of the Vegetable Protein Co.
1992. March 31. At some time after 1977 he bought tofu
from Yah Kee, a Chinese tofu maker in Boston’s Chinatown.
Boston Globe. 1997. Jan. 27. “Way Ping Wong, 85:
Pioneer in Boston tofu industry.” “In 1973 he moved his
family to the United States and settled in Boston, where he
founded the Wah Kee [sic, Yah Kee] Company, Inc., a tofu
manufacturing company that now handles over 50 percent of
the New England, said Cheong Chen, a family friend.
Talk with Betty Wong, daughter-in-law of Way Ping
Wong. 1997. Feb. 13. She and her husband, Cheng Yah
Wong, live in Newton Massachusetts. The article in the
Boston Globe spelled the name of this company incorrectly.
The correct name is Yah Kee. Her husband [James] cofounded Yah Kee in late 1973 with her father-in-law at 83
Tyler St. Betty is sure of the 1973 date because her husband
came to the USA in 1973 and she arrived the next year in
1974; when she arrived he was already making tofu. After
about 2 years the company moved across the street into
larger quarters at 104 Tyler St. In 1976 they registered their
tofu company officially. Two years ago the factory moved to
Waltham, Massachusetts, where it is today at 108 Clematis
Ave., Building 7, Waltham, MA 02154. Phone: 617-6428999. But they still keep an office in Boston at 194 Tyler
Street. The company now makes many different types of
soyfood products, firm tofu, soya drink, silken tofu, dry
bean curd (doufu-gan), tofu pudding (doufu-hwa), fried tofu,
tofu puffs. At the very beginning (in 1973) they made only
Chinese-style form tofu and soymilk. Yah Kee sells all of its
tofu in bulk in water; none is sold in individual packages.
This allows them to sell the tofu at much lower prices. It
sells this tofu to restaurants and some supermarkets.
Form filled out by James Wong. 1998. July 10. Yah Kee,
Inc., 108 Clematis Ave. #7, Waltham, MA 02154. Phone:
781-642-8999. Started making and selling tofu in 1976. But
Betty says that was when the company was registered; the
real tofu production began in late 1973.
675. Ahern, Emily M. 1973. The cult of the dead in a
Chinese village. Stanford, California: Stanford University
Press. xiv + 280 p. Illust. 23 cm. *
• Summary: The author’s name is now Emily Martin. One of
the foods presented at Chinese graves is “dried bean curd.”
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676. Borgstrom, Georg. 1973. World food resources. New
York and London: Intext Educational Publishers. xi + 237
p. For soybeans, see p. 20-21, 136-37, 222. Index. 23 cm.
Series: Intext Series in Ecology. [210* ref]
• Summary: Contents: Series preface. Preface. Introduction.
Section I: Production. 1. Food commodities. 2. Prerequisites
for crop production. 3. The tropics. 4. Crops and water.
5. Livestock and poultry. 6. What oceans and freshwaters
provide. 7. Visions of the future. Section II: Utilization. 8.
Food storage, processing, and marketing. 9. International
trade in food and feed. Section III: Consumption. 10. Man’s
needs. 11. Food and population. 12. Nutrition and health.
13. Protein: the key issue. 14. Food and the ecology crisis.
Supplementary tables.
The United States is presently the world’s largest
producer of soybeans, producing 67% of the total; China
produces 24.5% and Others produce the remaining 8.5%.
Three pie charts show global production of soybeans and
peanuts (groundnuts) (p. 20-21). The section on “Oilseeds”
(p. 136-37) also discusses soybeans and peanuts. Tables
show (p. 222): (1) “Soybeans–world trade–annual average of
1967-1969 (millions of metric tons).” The USA has 90.1%
of the 8.74 MMT of world exports. Europe has 58.3% and
Asia has 36.3% of the 8.64 MMT of world imports. The
leading countries for net soybean imports are: Japan 2.39,
West Germany 1.48, Spain 0.92, Netherlands 0.66, Italy
0.61, Denmark 0.42, Taiwan 0.40, and Canada 0.38. (2)
United States soybean exports (millions of bushels). Gives
quantity and percentage of total for major regions and
individual countries in 1967-68 and 1969-70. The protein in
these exports is used mostly for livestock feed; no hungry
countries are major importers of soybeans.
India is the world’s leading producer of peanuts,
producing 33% of the total, followed by China (13.5%),
Nigeria (7.3%), the USA (7.2%), and Other (39%). Address:
Michigan State Univ.
677. Chen, Philip S.; Chung, Helen D. 1973. Soybeans for
health and longer life. New Canaan, Connecticut: Keats
Publishing, Inc. (A Pivot Health Book). xii + 178 p. Index.
18 cm.
• Summary: A revised and condensed pocketbook version
of Chen and Chen 1956. Contents: Preface. Foreword.
Introduction. Part I: Nutritive value of the soybean. 1.
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4.
Minerals. 5. Vitamins. 6. Soybeans and world population. 7.
Soybeans and disease.
Part II: Soy products. 8. Soybean oil: Phosphatides,
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose
Food. 10. Soy flour. 11. Concentrated soy protein products:
Soy protein concentrates (Griffith Laboratories makes Isopro
and GL-301), soy protein isolates, and textured or spun soy
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce.
15. Soybean sprouts.

Part III: Soybean culture and preservation. 16. Soybean
culture. 17. Preservation of soybeans (preserving green
soybeans by canning, freezing, and dehydration).
Part IV: Recipes. 18. Soybeans and soybean pulp. 19.
Soy flour: Breads, cakes, cookies, pies, soups, other recipes.
20. Soy grits and soy flakes. 21. Soy milk. 22. Soy cheese.
23. Soybean sprouts. Appendix: Soybean utilization (chart).
References.
Note: Helen Chung is the daughter of Philip S. Chen.
Address: USA.
678. Ch’en, Ta-shou. 1973. Pen-hsin chai-shu shih p’u
[Treatise on vegetarian foods]. China. 61 p. No. 1473 in the
Series: Ts’ung-shu chi-ch’eng ch’u-p’ien. [Chi]
• Summary: Contains 20 recipes. Address: China.
679. Chicago Board of Trade. 1973. The soybean
phenomenon. Chicago, Illinois. 20 p. 28 cm.
• Summary: The best chronicle seen of the events leading to
the 1973 soybean embargo and the dramatic rise in the price
of soybeans which eventually exceeded $12.00 a bushel by
early June of 1973. Simultaneously, the price of soybean
meal soared from approximately $130 a ton to more than
$400 and soybean oil from $0.10 a pound to $0.20. The
purpose of this paper is to attempt, with the advantage of
hindsight, to answer a single question: Why did this happen?
Contents: Introduction. The role of the market. A
collision course: “The world entered the 1972-73 soybean
and soybean meal marketing year walking a tightrope.
Demand was at record levels and was increasing year
by year. Simultaneously, however, the only significant
reserves of protein meal, those held by the U.S., had been
sharply reduced. At best, the supply-demand balance was
precarious.” The causes of a shortage: 1. Unusually large
Soviet purchases of soybeans. 2. Unfavorable harvesting
weather in 1972 leading to a delayed, reduced, and damaged
U.S. soybean harvest in the fall of 1992. 3. Reduction of
Peruvian fishmeal production and exports. 4. Drought in
India and Senegal that sharply reduces peanut production and
peanut meal exports. 5. Continued increases in worldwide
demand for animal foods resulting from general prosperity.
6. China switches from being a soybean exporter to an
importer.
The foreign supply and demand equation for soybean
meal leaving a deficit of the equivalent of 225 million
bushels of soybeans. Price behavior: The following drove up
prices: “1. Decline in the value of the dollar against major
foreign currencies and the resulting ‘cheapening’ of U.S.
soybeans to foreign buyers. 2. Inflation which encouraged
the ownership of commodities rather than currencies. 3.
Uncertainties regarding the size of the supply and possible
governmental actions. 4. Heavy rains and floods which
threatened plantings of 1973 crop soybeans and led to
fears of continued shortages. 5. Possible overselling of the
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1972 soybean crop due to strong demand both in the U.S.
and abroad. 6. Unresponsiveness of demand and delays
in reflecting higher prices at the level of consumption. 7.
Pressures of an increasing shortage against a decreasing
supply.”
The role of the markets. A closing perspective on
soybean prices.
Two very similar versions (or perhaps identical) of this
report, each with the same title and number of pages, appear
to have been published in 1973. On the cover of the first
edition is a color photo of several piles of yellow soybeans.
The second edition was published by 31 Oct. 1973; it had a
stylized illustration of soybean leaves and pods on a green
cover. Address: 141 West Jackson Blvd., Chicago, Illinois
60604.
680. Fairbank, John K.; Reischauer, Edwin O.; Craig, Albert
M. 1973. East Asia: Tradition and transformation. Boston,
Massachusetts: Houghton Mifflin Co. xvi + 969 p. Illust.
Index. 24 cm.
• Summary: One of the best books ever written on the
history of East Asia–a classic.
Note: Edwin Reischauer, born in Tokyo to missionary
parents, was a professor of Far Eastern Languages at Harvard
University and the author of a number of influential books
on the relationships among the U.S., Japan, and China when
he was called to the diplomatic corps by President John
F. Kennedy. He served as U.S. ambassador to Japan from
1961 to 1966. He died in Sept. 1990 at La Jolla, California.
Address: Harvard Univ.
681. Fairbank, John K.; Reischauer, Edwin O.; Craig, Albert
M. 1973. The Chinese Eastern Railway across Manchuria,
1896-1920s (Document part). In: J.K. Fairbank, et al. 1973.
East Asia: Tradition and Transformation. Boston: Houghton
Mifflin Co. xvi + 969 p. See p. 555, 625, 777.
• Summary: The Chinese Eastern Railway runs from
Lupin (Manchouli) in the northwest, through Harbin, to
Vladivostok in the southeast.
“Russia in 1896 had obtained from Peking the right to
build the Chinese Eastern Railway across Manchuria to its
port of Vladivostok on the Sea of Japan, thus shortening
the Trans-Siberian Railway, the rail link it had started in
1891 to construct across Siberia to the Pacific. When Russia
obtained the lease of the Kwantung Peninsula in 1898,
it also got the right to connect this line by a southward
extension, the South Manchurian Railway, to the ports of
the peninsula, Port Arthur and Dairen (Ta-lien in Chinese).
These railway concessions gave Russia considerable control
over Manchuria...
“In 1896 Russia got Chinese permission to build the
Chinese Eastern Railway 950 miles across Manchuria to
Vladivostok, in order to avoid by this short-cut the costly
tunnels and bridges which the trans-Siberian line would

require on the 350-mile longer Amur route. Li Hung-chang
in St. Petersburg negotiated in June 1896 a secret RussoChinese treaty of alliance. It committed China and Russia
to fight together against any Japanese expansion on the
continent. After much maneuvering and confusion, Russia
followed up this treaty by sending a naval squadron into
Port Arthur in December 1897 and getting from China in
March 1898 a twenty-five year lease of the southern tip of
Manchuria, the Liaotung (or Kwantung) Peninsula, with
the right to connect it with the Chinese Eastern Railway by
a north-south line 650 miles long, the South Manchurian
Railway...
“The eventual Soviet treaty with Peking in May
1924 provided for joint administration of the Chinese
Eastern Railway and a dominant Russian influence in
Outer Mongolia.” Address: Harvard Univ., Cambridge,
Massachusetts.
682. Fairbank, John K.; Reischauer, Edwin O.; Craig, Albert
M. 1973. The Kuomintang or “National People’s Party”
(Document part). In: J.K. Fairbank, et al. 1973. East Asia:
Tradition and Transformation. Boston: Houghton Mifflin Co.
xvi + 969 p. See p. 752-791.
• Summary: The Kuomintang was a political party formed in
1912 in China by Sung Chiao-jen. In elections held in Feb.
1913 it obtained a majority. But Sung, not yet age 31, was
assassinated on 20 March 1913 by henchmen of his political
opponent, Yüan Shih-k’ai. Yüan was formally inaugurated
as president of the Chinese Republic on 10 Oct. 1913. In
November he ordered the Kuomintang dissolved and by Feb.
1914 he was dictator. The Republic had been short lived.
Yüan died on 6 June 1916 a broken man. In 1923-24 Sun
Yet-sen reorganized the Kuomintang (KMT) and formed an
alliance with the Soviet Comintern. With Soviet advice and
the help of the able Soviet adviser, Michael Borodin, Sun
now began the creation of a party army and sent his devoted
military assistant, Chiang Kai-shek, to the Soviet Union
to study its methods. The KMT began to be represented at
Comintern meetings. In July 1921 the Chinese Communist
Party (CCP) was founded in Shanghai at its First Congress,
and Marxism-Leninism was introduced into China. Now
the KMT and the CCP represented alternative revolutionary
political programs. Headed by Mao Tse-tung, the CCP
formed a bloc within the KMT and attempted to capture it
from within.
After Chiang Kai-shek’s return from 4 months in the
Soviet Union, he became head of a new military academy at
Whampoa below Canton, aided by a corps of Soviet advisers.
Sun Yat-sen died unexpectedly on 12 March 1925. By the
summer of 1925 the two revolutionary parties, the dominant
KMT and the small CCP, faced an explosive opportunity:
an upsurge of patriotic anti-imperialism combined with a
militant anti-capitalist labor movement. Foreign imperialists,
especially the treaty powers (often aided by Chinese
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warlords), still ruled China and kept it in a humiliating,
semicolonial state. The CCP began to organize laborers and
strikes. Its membership rapidly increased. In March 1926
a split between the KMT and the CCP began, with Chiang
Kai-shek assuming control of the KMT and the principal
proponent of China’s military unification. By 1927 the KMT
and the CCP were engaged in a civil war with one another
and much of the CCP was destroyed. Chiang Kai-shek now
built up his KMT regime in Nanking (located on the Yangtze
River 150 northwest of Shanghai), which in 1928 he declared
to be the new capital of China; Peking was renamed Peiping,
a name which it kept until 1949. Warlordism had not yet
been wiped out but China was more united than it had been
for a decade. The KMT now became China’s ruling party,
with Chiang Kai-shek at its head. The KMT had a right-wing
ideology and it actively promoted the growth of militarism.
“After his marriage in 1927 to Soong-Mei-ling, a
Wellesley graduate and sister of Sun Yat-sen’s widow,
Chiang became like her a confirmed Methodist” and
maintained extensive contacts with the West (especially the
United States) and with Christianity. Christian missionaries
were welcomed in China. Some 2,400 Chinese entered
American universities between 1901 and 1920; 5,500 did so
between 1921 and 1940. Most returned to China to work in
Shanghai firms or Nanking agencies.
In 1937 the KMT removed their capital to Chunking
after Nanking was occupied by the Japanese. Nanking
became China’s capital again in 1946 and remained so until
1949, when it was occupied by Communist forces. In 1949
the KMT, still under Chiang Kai-shek, fled from China
and moved the seat of its government to Taiwan. Address:
Harvard Univ., Cambridge, Massachusetts.
683. Hartwig, Edgar E. 1973. Varietal development
(in soybeans). In: B.E. Caldwell, ed. 1973. Soybeans:
Improvement, Production, and Uses. Madison, Wisconsin:
American Society of Agronomy. xviii + 681 p. See p. 187210. Chap. 6. [68 ref]
• Summary: Contents. 1. Introduction. 2. Maturity
classification. 3. Photoperiod response: Latitude, light
quality. 4. Early history. 5. Growth habit. 6. Germplasm
collection: Range of maturity, seed size (seed weight),
percent protein and oil, oil quality, protein quality, seed
holding (pod dehiscence and shattering), seeds per pod,
pubescent type (pubescence density and erectness, glabrous),
response to minerals, source of genes for pest resistance
(disease resistance).
7. Varietal development: Introduction and history, the
northern states (Lincoln, Harosoy, Clark, Hark, Amsoy,
Corsoy, Wayne), the southern states (Ogden, Roanoke,
Jackson, Palmetto, Lee), mid-Atlantic states. 8. Genetic
background for major U.S. varieties. 9. Breeding for special
qualities: Phytophthora rot, brown stem rot, cyst nematodes,
resistance to feeding by insects, differences in oil and protein

content, vegetable types, height of lower pods, adaptation to
short-day regions [i.e. southern latitudes]. 10. Comments.
“Varietal development” has been of great importance
in establishing the soybean as a major crop in the USA.
Understanding photoperiodism in relation to varietal
development has also “been of extreme importance. For
no other major crop is photoperiodism as important in
determining area of adaptation” (p. 187).
Maturity classification: In the early 1900s, soybeans
were often classified on a scale from early to late, and the
number of days to maturity was given. But various studies,
starting with Haberlandt (1877), including Mooers (1908),
and especially those by Garner and Allard (1920-1930)
on the significance of day length on flowering behavior
(photoperiodism), indicated that “days to maturity was not
an adequate means of describing these types. Also, it was
not adequate to describe them as early or late”–unless the
latitude and date of planting was given, since the average
days maturity for any given variety depends strongly on
both of these variables. As a method of describing this
responsiveness to day length, ten maturity groups were
developed. For example, groups OO, O, and I are adapted
to the longer days in the northern areas of adaptability in the
USA and Canada. Varieties classed in Group VIII are adapted
to the southernmost portions of the continental United States.
Early history: Discusses–Perry expedition to Japan
(1854), Ball (1907–recognized 23 varieties), Piper & Morse
(1910–described 47 soybean types and listed 280 types that
had been grown in the Washington, DC, area). By 1922 more
than 800 introductions had been made by the USDA and
tested in various parts of the United States (Piper & Morse
1923). Some 43 introductions, which were found to be suited
for production in the USA, were given names. Suitability
for forage production was emphasized. During the 20-year
period from 1907 to 1927, more than 2,000 lots of seed
received from China, Japan, Korea, Siberia, and India were
introduced by the USDA for testing (Morse 1927). Dorsett
(1927) collected nearly 1,500 seed lots from northeastern
China (39-53º north latitude) during a 2½-year period prior
to 1927.
Because of the growing interest in soybeans in the
United States, the USDA organized the Dorsett-Morse
expedition to the northeast prefectures of China, Korea, and
Japan during the years 1929 to 1931. This was the only plant
exploration program for which the primary objective was
soybean collection. A total of 4,578 seed lots were collected.
Of these, 3,379 (74%) were from Korea, 622 (14%) were
from China, and 577 (13%) were from Japan. Many of
the soybeans from Japan were “large-seeded, vegetable
types. Several of these were named in anticipation of their
acceptance by the U.S. public, but few were ever grown
extensively. One of these, PI 80481 named Rokusun, has a
100-seed weight of 55 gm, the largest seed size known in
soybeans.”
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Germplasm collection: “Prior to 1949, no organized
effort was made to maintain soybean introductions. Many
were discarded after their initial observation if an immediate
use was not recognized. Since that time an effort has been
made to catalog the characteristics of each introduction and
maintain viable seed.”
Seed size: The 100-seed weight for soybean varieties
currently produced in the USA ranges from 12-18 gm.
Varieties classified as vegetable types will usually have a
100-seed weight greater than 20 gm. The seeds of Glycine
max, the cultivated soybean, range in weight from 4 to 55 gm
per 100 seeds. The wild annual soybean, Glycine ussuriensis,
has very small seeds (1.2 to 1.8 gm/100 seeds).
Concerning vegetable types: “No clear-cut distinction
exists to define a vegetable-type soybean. In general, seed
size is in excess of 20 gm per 100 seeds and the beans
have a milder flavor. Several vegetable-type varieties with
somewhat improved agronomic qualities have been released
in recent years. Disoy is of Group I; Magna and Prize are
of Group II; and Kim, Kanrich, and Verde are of Group III
in maturity. Verde produces seed having green cotyledons
on maturity, which is assumed to be an advantage when
immature seeds are used for canning or freezing.”
Tables: (1) Effect of latitude and day length on maturity
date of the soybean variety Lincoln planted about May 20.
The table shows location, latitude, date it is mature. (2)
Approximate length of effective photoperiod at various
latitudes for an assumed adapted variety that would be
planted May 20 and would mature Sept. 20 at each latitude.
(3) Soybean varieties recognized in the U.S. in 1907 and
classified as to seed color. There were 6 black, 4 brown, 2
mottled, 2 green, 3 yellowish green, and 6 yellow.
(4) Soybean varieties registered by the Crop Science
Society of America since 1942 according to maturity groups
and approximate distribution of U.S. acreage by maturity
groups. For example, maturity group 00, consisting of Acme,
Portage, Flambeau, Altona, and Norman, accounts for only
0.1% of U.S. acreage. Maturity group II counts for 29.0%,
III counts for 17.0%, IV counts of 12.0%, etc. (5) Parentage
of the ten soybean varieties most widely grown in the U.S. in
1971. For example, Wayne, No. 1, of maturity group III, had
as its parentage L49-4091 x Clark.
Note: This chapter was later cited as an early study
that classified soybean varieties into different maturity
groups based on their photoperiod requirements. Address:
Agricultural Research Service–USDA, Stoneville,
Mississippi.
684. Heiser, Charles B., Jr. 1973. Seed to civilization:
The story of man’s food. San Francisco, California: W.H.
Freeman and Co. xii + 243 p. Illust. Index. 23 cm. [83* ref]
• Summary: Chapter 6, “Poor man’s meat: the legumes,”
contains a section on “Soybeans” (p. 131-33). Photos show:
(1) A field of soybeans in the USA planted in rows, free of

weeds. (2) Soybean plants ready for harvesting. For more
detail, see the 1990 revised edition. Address: Prof. of Botany,
Indiana Univ.
685. Hunan Sheng po-wu-kuan. 1973. Ch’ang-sha Ma-wangtui i-hao Han-mu [The Han Tomb No. 1 at Ma-wang-tui].
Peking, China: Wen Wu Press. Vol. 1. See p. 35-36. [Chi]*
• Summary: The name of the tomb is pronounced “mawang-DUI.” Gives a list of the foods buried in this
remarkable Han dynasty tomb in Changsha, Hunan province,
China. They were buried in about 165 B.C. and unearthed in
1972. A complete listing in English is given by Ying-shih Yü
(1977, p. 56). The seasonings included “soy sauce (chiang),
shih (‘salted darkened beans’), and leaven (ch’ü) [qu].” Also
includes azuki beans. Address: China.
686. Ishinojima, Tadashi. 1973. Tôfu no ryôri: Shin tôfu
hyakuchin [Tofu cookery: 100 new favorites]. My Life Series
No. 15. 66 p. Illust. No index. 26 cm. (Tokyo: Gurafu-sha).
[Jap]
• Summary: This beautiful book is filled with colorful photos
of favorite and exotic Japanese tofu dishes, with recipes for
each. These include: Dengaku. Shira-ae. Egg-tofu (Tamagodofu). Tofu with hijiki. Chilled tofu (hiya-yakko). Contents:
The taste of tofu. Two recipes for delicious tofu: Sukui-dofu,
and Yu-dofu. Garnishes. Tofu Hyakuchin. Discussion about
tofu. Homemade tofu. The nutritional value of tofu. Tofu
cooking in the 4 seasons. Three soups. Traditional restaurant
cooking: Sasa-no-yuki. Tofu cookery of Okinawa. Tofu
cookery of China. An ad for House Hon Tofu (homemade
silken tofu) appears at the back of the book. Address: Tokyo,
Japan.
687. Li, Shih-Chen. comp. 1973. Chinese medicinal herbs.
Translated and researched by F. Porter Smith, M.D. and G.A.
Stuart. San Francisco, California: Georgetown Press. 467 +
[41] p. See p. 189-96, 411. Index. 24 cm. [1 ref. Eng]
• Summary: This paperback book, which has an orange
and yellow cover, is a reprint, published without proper
explanation or credit. It is a facsimile copy of Rev. G.A.
Stuart’s fine book, titled Chinese Materia Medica (1911),
which is based on the famous Pen-ts’ao kang-mu and (as the
title page of Stuart’s work states) “Extensively revised from
Dr. F. Porter Smith’s Work” titled Contributions towards the
materia medica & natural history of China. For the use of
medical missionaries & native medical students (1871).
The preface to this 1973 reprint is by Beatrice Bliss,
in whose name the book is copyrighted. On the back cover,
Bliss notes: “For over 4500 years Chinese scholars have
been compiling medical treatises. The greatest and most
complete of all was published in 1578, after 26 years of
labor, by Li Shih-chên. American physicians in China, long
impressed with the efficacy of organic medicine, translated,
researched, and updated his herbal Pên Ts’ao, now published
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for the first time in the United States.” The preface continues:
“Unlike the Western world, China has been flooded since
time immemorial with medical treatises. While the first
English-language pharmacopoeia was published in London
in 1618, the earliest Chinese treatise still in existence
is attributed to the Yellow Emperor who, according to
legendary history ascended the throne of China in the year
2698 B.C... The complete Pên Ts’ao comprises 1,892 species
of drugs, animal, vegetable and mineral, and includes 8,160
prescriptions.”
The plants discussed are listed alphabetically by
scientific name. The sections on soybeans, which have many
uses as medicinal herbs, are identical to those found in Stuart
(1911).
Also discussed are: Kudzu vine, ko, or pueraria
(Pachyrhizus thunbergianus; p. 299). Azuki bean or Ch’ihhsiao-tou (Phaseolus radiatus; p. 316. “It is considered to
be good food for donkeys, but is too heavy and heating for
mankind. Medicinally, it drives away dropsy and scatters
carcinomatous and purulent swellings.”).
Wheat Gluten (Mien-chin; p. 445-46). “This is prepared
by washing out the starch, and when a small quantity is
wanted for catching birds, it is only necessary to masticate
the wheat until nothing else is left. It is used as a nutritious
article of diet, and is also considered to be antifebrile.”
688. Li Yuying xian sheng shi lüe [Brief biography of Mr.
Li Yuying]. 1973. Taipei, Taiwan: Zhi Sang Hui. 3 p. 26 cm.
[Cht]*
• Summary: Note: Li Yu-ying, a soyfoods pioneer in Paris,
France, lived 29 May 1881 to 3 Sept. 1973.
689. Miller, Harry W., Jr. 1973. Observations from forty
years of soy protein processing and engineering. Cedar Falls,
Iowa: Soypro International, Inc. 8 p. Undated. Unpublished
manuscript.
• Summary: “It was a late summer morning 1922 in the State
of Maryland that my father announced at the breakfast table
that I would accompany him on a short trip to Frederick,
Maryland to look at a stone burr mill he wished to purchase
for some soy milk experiments he wanted to conduct.
“Protein had always been a high priority topic in
our house as Dr. John Harvey Kellogg had made a deep
impression on my father (Dr. Harry W. Miller, Sr.) during his
student medical days at Battle Creek, Michigan.
“On the way to Frederick my father explained to me
that the mill he wished to purchase was to be used to prepare
soybeans so that a white milky fluid of suspensible protein
could be extracted from the beans. Little did I realize that I
was to be introduced to a research field that would dominate
my work and studies the rest of my life.
“Having purchased the mill the next step was to
find a proper location to conduct the experiment. One of
Maryland’s larger dairy farms was chosen for this, and after

transporting the mill to the farm, it was bolted to heavy
timbers and one of the dairy’s tractors was used to turn the
pulley on the mill.
“To a boy of ten it was more interesting than spectacular
to see a white milky liquid run down out of the mill instead
of seeing the milk being drawn from the udder of a cow.
However, this experiment made a lasting impression on a ten
year old who was always experimenting and constructing
contraptions of his own.
“No, the liquid from that mill did not replace the milk
produced on the farm. However, at the present rate of
population increase, and ever-increasing shortages of grazing
area to produce milk, we may in the future be looking to
the use of this mill and its complementary equipment to
supplement the animal products in lands of large dairy
production.
“Shortly after my introduction to the first experiments on
that dairy farm, I traveled to the land of the soybeans. This
country was to become my home and source of information
as my parents had accepted a call to mission service in
China.
“Having been raised a strict vegetarian, the foods made
from vegetables and grain sources were always a challenge
to my curiosity.
“Roaming the streets of Shanghai every portable food
caterer, street sidewalk restaurant, as well as the more
sophisticated Buddhist (vegetarian) restaurant held a new
horizon of future products made from the soybean.
“It was indelibly inscribed on my young mind that each
procedure in each shop had a very definite and end-resulting
purpose behind it.
“The first visit I made to a shop which produced these
foods, the owner would address me. ‘What is your honorable
name,’ and my answer would be, ‘my humble name is “Show
Me,’” translated small rice.
“My childish curiosity either amused the shop keepers
or my youth intrigued them. Regardless, I was soon known
as ‘small rice.’ in all these shops and home processing
establishments and was allowed to roam at will and have my
questions answered frankly–so much so, that I was able to
get answers and ingredient names that my elders were unable
to secure.
“Basically, the first step in extracting protein was to
hydrate the bean. I found that each shop had some variation
in soaking the bean. Hot water was used in one place and
cold in another. Some added chemicals to the soaking water
and others varied by prewashing the bean before soaking
while others washed the beans after soaking.
“Although I knew that all their variations were vital to
the end product, it was to be several years before I would be
using these various steps to achieve end results.
“During my earliest experience with processing, I
learned that enzyme action is definitely affected by these
variations in procedure.
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“The Orientals extract soy protein to produce soy
curd, in its various forms, and soy skin or film membrane.
Note: This is the earliest English-language document seen
(Oct. 2012) that uses the term “soy skin” or the term “film
membrane” to refer to yuba.
“Soy curd is produced by coagulating the extracted,
liquid-suspended protein. After being pressed from the
granular residue [okara] of the bean, a liquid white protein
suspension is left. Each shop had a different heat to bring the
liquid to before adding the coagulatory chemical.
“Each producer had a different product for the customer.
One would have a large cake of rather coarse curd. This they
cut into blocks according to the purchaser’s need. The buyer
taking it would flavor and prepare it as he desired.
“Another shop would produce a firmer curd which was
pressed into small cakes; some were flavored with sesame
oil; some peanut oil in which they were deep fried; and
others were boiled in soy sauce and sold in this form to the
customers.
“They also had what I called the yogurt shop. This was
a very exacting procedure of heat control and quantity of
coagulant to produce a yogurt-like curd which was chilled in
bowls and served with rice malt poured on top to flavor it.
“There was one shop that pressed a fine curd till it was
rather dry. These cakes were cut into square pieces about
3/4 of an inch square, were stacked on bamboo mat trays
and placed in a culture-inoculated, heat-controlled room for
three days. After this period the mold-covered squares were
put loosely in glass jars in a hot pickling juice with ginger,
ground red peppers, rice wine, brown sugar, and salt, and
were sealed so the sauce would preserve the curd and flavor
it [to make fermented tofu]. This product is sent all over the
world to delight the palates of the Orientals.
“Perhaps the most interesting to me was the film protein
[yuba] produced by heating the liquid extract to a definite
regulated temperature and allowing a film to form on the top
of it. This is picked up with a long chopstick and hung on a
wire line to dry.
“Here again, liquid flavored films were produced by
temperature changes. One way of changing the thickness of
the film was to allow the liquid to evaporate so that the last
films to be produced from a pot of liquid would be thicker
than the first. Also, the fuel used would change the flavor of
the film as the smoke from coal, charcoal rice straw and wet
saw dust, or bamboo splints each had a definite taste.
“Not being satisfied with seeing these products made, I
was determined to see how they were used; so ‘Small Rice’
would go to the kitchen of the Buddhist Restaurant long
before dawn to watch the cooks soak these films in various
sauces, some to be rolled tightly into bologna-like rolls and
broiled for hours in a soy sauce, ginger, and anise flavored
juice. This roll, when sliced, had a beef-jerky like flavor.
Another was to lay the films one after another on top of each
other to be sprinkled (each one) with rice wine, sesame oil

and monosodium glutamate. These films were folded into a
half moon shape, placed in bamboo trays and steamed for
several hours. They were then placed on a screen to dry the
surface moisture, then fried in deep sesame oil or peanut oil
whichever flavor was desired.
“When these foods with various seasonings were served
you would have anything from fish to turkey or duck.
“It was the eating of these Buddhist meats that gave me
the courage in later life to learn to eat animal tissue, as I had
been raised a strict vegetarian.
“Had I not learned to eat and taste these various animal
products, I am afraid I would be like the official in India:
when describing to him how we could make meat analogs
from soy milk residue he asked, ‘Well, what does chicken
taste like?’
“This early experience in China was a challenge to make
extensive study into each country’s dietary and food flavor
habits before designing a product for them.
“In the early 1930’s with the encouragement of W.J.
Morse and La Clara Reed of the U.S. Department of
Agriculture, my father and I, using equipment supplied
jointly by the Department and ourselves, produced a spraydried soy milk formula which was granted a patent by
the U.S. Patent Office, and which the American Medical
Association accorded its own highly valued seal of
acceptance for an infant formula.
“The first commercial plant was installed in Shanghai,
China, during 1936 and 1937. Although we were using
soy milk for feeding babies and institutional employees,
due to the high price of pasteurized cow’s milk there was a
challenge to install a soy dairy to produce a vegetable milk at
a low price.”
Note 1. This is the earliest document seen (Aug.
2013) that uses the term “soy dairy” to refer to a facility
which makes soymilk and related products from soybeans.
Continued. Address: Cedar Falls, Iowa.
690. Miller, Harry W., Jr. 1973. Observations from forty
years of soy protein processing and engineering (Continued–
Document part II). Cedar Falls, Iowa: Soypro International,
Inc. 8 p. Undated. Unpublished manuscript.
• Summary: (Continued): “Flavor was no problem as
the public enjoyed the bean-like cereal flavor of soy. We
calculated that, if we could produce a product of high
keeping quality and automate the production, we could
produce and sell soy milk for $0.20 a quart in comparison
to cow’s milk at $1.00 per quart. To do this we used wide
mouth bottles with a metal crown cap. By sterilizing
these bottles in a pressure retort, we had a milk that kept
indefinitely without refrigeration. This allowed us to divide
the city into four quarters, and by delivering a week’s supply
at a time we were able to provide house delivery with one
fourth the equipment and personnel of our competitors.
We had many customers living in other cities that bought a
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month’s supply at a time and carried the empty bottles back
to us.
“During our first month of operation, the cost was $1.10
per bottle. The second month was $0.40 per bottle, the third
month $0.19 per bottle and the fourth month $0.12 per
bottle, which allowed a reasonable profit. We were unable to
proceed further as the Japanese blew up the plant on August
7, 1937.
“Realizing the nutritive value of soy and its possibilities,
and no longer being able to continue in the Far East, we
established the ‘International Nutrition Laboratory’ in Mt.
Vernon, Ohio.
“At first our endeavor was to perfect manufacturing
equipment so we could return to the Orient and develop
foods for low-income population. As a result, we worked
with soy flour manufacturers and oil meal developers.
Although many experiments were conducted in testing
baking and roasting the bean, we learned very early that
moist heat was best for developing high assimilability of this
rich protein source.
“I believe I built some 21 different types of moist heat
processors from pressure steam cookers to blowing line
steam jets through liquid falls of the extracted protein. One
day my father remarked, ‘Son, you have more equipment out
on the scrap pile than you have in the plant.’
“As World War II progressed, we found ourselves
producing high protein products for feeding of people that
had been undernourished due to the enemies’ confiscation of
food materials. However, as the war drew to a close, we saw
a need for a change of income source. So, with the assistance
of Dr. Baxter of Ohio State University, Soylac was brought
on the market. Although we had to overcome diarrhea and
other feeding problems, it was found that, with proper moist
heat treatment and a proper balance of various carbohydrates
and vegetable oil, we produced an infant milk that was
readily accepted by the pediatricians.
“As we had a greater amount of soy protein fiber [okara]
than extracted protein, we at first dried this and sold it for
livestock feed.
“It was felt that meat analogs could not be produced
from this protein casein residue. Again special equipment
had to be made to handle and process this product so that
palatability and high food value would result. With specially
designed heat processes and modified meat manufacturing
equipment, bolognas and beef-like cutlets were produced at
first with the addition of wheat protein [gluten], later with
soy spun protein fibers. As discussed in the latter part of this
dissertation, we were also able to produce very satisfactory
meatlike products entirely from the residue.
“In the late summer of 1960, I received a call from my
father inviting me to a luncheon conference. Here I met
Ronald Hill of UNICEF.
“After being introduced I was informed that UNICEF
intended to install an infant formula plant in Indonesia under

the direction of Dr. S.S. De of F.A.O.
“We were invited to be designers of the plant and I was
to supervise the installation and training of the personnel to
operate the installation.
“I was most fortunate to be assisted in the project by Dr.
E.L. Rowe, a graduate Ph.D. from the University of Southern
California. With his help at the Institute of Nutrition of
Indonesia, and the assistance of the College of Medicine
of the University of Indonesia we were able to determine
the causes of diarrhea in infant feeding and correct it in our
formula and processing methods.
“As in every country the natives of that locale must
have a product that suits their individual organic reaction to
nutrition in-take.
“It has not been possible to produce a product acceptable
in all countries and cultures. Thus it has been necessary to
adapt both production methods and formula to each area
individually. In Indonesia we had a very delicate pH balance
to maintain, and moisture quantities had to be regulated so
the infant obtained a nutritious substance that its body could
absorb without ill effects.
“Shortly after my return to the United States and
during a periodic visit of my father, Dr. Perry Webber
called upon us to assist Madison Foods to develop their soy
products for greater market acceptance. They had some very
commendable meat analogs using the combination of both
soy and wheat derivatives. However, they wished to explore
in the infant formula field which was creating a sizable
market. Infasoy was originated at this time and a process
was developed to increase the normal extracted quantity
of protein from the traditional extraction method. This was
done by the use of mechanical equipment and formulations.
It was here, with a great quantity of wheat fiber in use, that
we derived a method of using the soy residues [okara] to
manufacture meat loaves, sausages, wieners, and bolognas
entirely of soy except for seasoning materials and added fats.
This greatly increased the nutritional value as well as the
income derived from the sale of these products.
“As we were perfecting and developing equipment and
products at Madison, a call came from Brazil for assistance
in developing a soy and cow milk formula.
“As the Brazilian government felt that some animal
product should be incorporated in this kind of formulation,
processing experiments were carried out. As a result much
was discovered in flavor control. It had long been determined
that you could not mask the flavor of the soybeans. It was
entirely a matter of using some of the flavors in the bean and
eliminating the objectionable ones.
“While still at Madison I had a call to install a traditional
soy milk plant in the Far East. Our technologies had
progressed to the point that we had difficulty at first to retain
sufficient soy flavor to satisfy the palate of the local clients.
However, this was accomplished to the satisfaction of the
customers.
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“The last three years have been used in developing
sophisticated analogous types of meat and milk. This has
been accomplished in the laboratory and we feel will soon
be available for countries now pressed with shortage of milk.
Should milk fall short in dairy farming countries, we know
we can supplement this shortage with a vegetable source as
acceptable as the product in shortage.
“In summary let me review:
“1. We are facing shortages in milk, which is produced
with a ratio of 8 lbs. of feed to produce one gallon. We can
produce a gallon of vegetable milk with a total of l lb. of fat,
carbohydrate, and beans.
“2. A breakthrough in flavor control has been achieved,
which eliminates the former taste objections.
“3. Breakthroughs have also been made in using the
soy milk by-products for low cost meat analogues which are
highly acceptable and nutritious.
“We have approached the time that the soybean protein
will not only relieve food shortages but will also satisfy the
most sophisticated taste.” Address: Cedar Falls, Iowa.

and John Churchill, published in 1704, and subsequently
republished; BF probably encountered it in the third edition:
A Collection of Voyages and Travels... (6 vols., London,
1744-46), Vol. 1, p. 1-113.
Also in footnote No. 3, however, the editor is
very confused about what Franklin means by “Chinese
Garavances” (soybeans) and Tau-fu (tofu). The editor says
that “BF’s [Benjamin Franklin’s] description of garavances
and their use is, to put it mildly, misleading. He was not
referring to cheese but to a vegetable paste; and the paste was
not made of garavances, or chick peas, but of beans... Tau-fu
or teu-fu was there described (p. 252 [in the third edition of
English translation of Navarrete’s book]) as a paste of kidney
beans, as it was in the original Spanish; where BF got hold of
garavances we have no idea.”
If the editor, Willcox, had understood soybeans and their
uses he might have said: “In 1770, ‘Chinese Garavances’ was
a fairly well known name for soybeans. The cheese made
from them was tofu. We still do not know where Franklin got
his soybeans.”

691. Nakayama, Tokiko. 1973. Chûgoku meisaifu [Chinese
cuisine: Famous recipes]. Tokyo: Shibata Shoten. 4 Vols.
[Jap]*

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

692. San Jia Starch Factory. 1973. [Report on the application
of liquid proteinase for soy sauce production]. Acta
Microbiologica Sinica (Wei Sheng Wu Xue Bao) 13(2):18890. [3 ref. Chi]
693. Shinoda, Osamu; Tanaka, Seiichi. 1973. Chûgoku
shokkei sôsho [A collection of Chinese dietary classics].
Tokyo: Shoseki Bunbutsu Ryutsukai. [Jap]*
694. Willcox, William B. ed. 1973. The papers of Benjamin
Franklin. Vol. 17. January 1 through December 31, 1770.
New Haven, Connecticut, and London: Yale University
Press. See p. 22-23. [4 ref]
• Summary: According to Roy Goodman (Curator of Printed
Materials, American Philosophical Society, Philadelphia,
Pennsylvania) this is the most authoritative compilation of
Benjamin Franklin’s letters.
On pages 22-23 is Franklin’s letter to John Bartram from
London, England, dated Jan. 11, 1770. It is reprinted from
William Darlington, ed., Memorials of John Bartram and
Humphry Marshall (Philadelphia, 1849), pp. 404-05. For
details see Franklin 1770.
There are five footnotes to this letter. No. 2 states
correctly that “runnet” refers to “rennet, used in the generic
sense of a curdling agent.”
In footnote No. 3 the editor identifies Father Navaretta
as “Domingo Fernandez Navarrete (1618-86), a Jesuit [sic,
Dominican] missionary to China who published his work in
Spanish in 1676. It was translated into English by Awnsham
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a unique title; appended to the record are holding symbols
which show which libraries own that title. In RLIN, any
library can have a complete record for its copy of a title,
and include any special notes about the work (such as
branch library location, autographed copy, etc.). Thus
RLIN contains over 40 million bibliographic records, but
only about 15 million unique titles, compared with 20-22
million for OCLC. RLIN has some unique databases, such
as citations files, and the holdings of archival repositories.
There are 9 bibliographic files in RLIN based on “material
type”: books, archival and manuscripts control (which have
notes like abstracts), citations, maps, sound recordings, the
18th century Short Title Catalog (everything published in
English or in an English-speaking country up to the year
1800), art, research in progress, etc. Both subscribe to the
same records that the Library of Congress (LC) and the
National Agricultural Library (NAL) put out on tape, but
LC enters some records directly into the RLIN database for
some things such as East Asiatic and Hebrew vernacular
via Multiscript Workstations. They are now going out and
looking for machine readable data. They have just added
a new “citations file” from Engineering Information Inc.
that gives article level information within serials and
proceedings. RLIN and OCLC both use the MARC format,
with numbered fields, and both now have a CJK (ChineseJapanese-Korean) language service.
Update: Talk with reference librarians at Cal-Berkeley
and Cal-Davis. 1991. March. RLIN is having serious
financial troubles. It may either try to merge with OCLC (but
OCLC may not want to buy it) or it may just die. The cost for
cataloging has been too high. It started out being used only
for cataloging, then backed into being a reference tool.
Article in Information Today. 1991. April. p. 24. “RLG
board sets course for 1990s.” They plan “major expansion of
bibliographic access to archival holdings, computer files, and
visual materials.” RLG president is James Michalko.
Update from Western Archives Institute. 1993. June.
RLIN is generally considered a better quality database design
than OCLC and catalogers like it better; it allows more
subject headings and longer record length. But OCLC is a
stronger organization and it is easier to do interlibrary loan
on OCLC.
Talk with research librarian at University of California
at Berkeley. 1994. July 20. The records in RLIN are of better
quality and done to a higher standard than those in OCLC;
many of the OCLC records are entered by public libraries.
RLIN also has a much better search engine. Address:
Mountain View, California. Phone: 800-537-7546.
696. Pellettier, Mabel. 1974. Chinese: Longtime crisis
cookers. Washington Post. Feb. 21. p. H2.
• Summary: A recipe for Steamed spareribs or pork chops
calls for: “2 tablespoons fermented black beans, crushed
very lightly in 1 tablespoon water, 1½ tablespoons dark soy

sauce.”
A recipe for Shrimp and snow peas calls for “1
tablespoon light soy sauce.”
697. Better Nutrition. 1974. Food for thought. Feb. [1 ref]
• Summary: “The Overseas Development Council is
calling for a Sino-American Soybean Research Institute for
developing soybeans which will produce more beans per
acre...
“Unfortunately, our country uses most of its domestic
supply of soybeans as food for poultry and cattle. In the Far
East soybeans are used directly as food for people, which is,
of course, much more sensible. Soybean protein is as nearly
complete a protein as exists in vegetarian food. Combined
with cereals or nuts at the same meal, soybean food offers
complete protein very inexpensively at the rate of 11 grams
for every serving of the cooked dried beans.
“Other soybean products available in our country are
loaded with high quality protein: soy flour, with up to 47 per
cent protein, soybean curd (a kind of cheese) with almost
8 per cent protein, miso and natto with 11 and 17 per cent
protein respectively.
“Soybean milk products are equally nourishing where
protein is concerned.”
698. Dovring, Folke. 1974. Soybeans. Scientific American
230(2):14-21. Feb. Cover story.
• Summary: The subtitle reads: “Now in a class with
wheat and not far behind corn as a major U.S. crop, they
have become one of the nation’s main exports. They are
thus playing an important role in balancing payments for
imports.”
A chart (p. 19) shows that in the year ending 30 June
1973, soybeans and soybean products were America’s largest
agricultural export, followed by wheat and flour, feed grains,
animals and animal products, fruits and vegetables, cotton,
tobacco, and rice, in that descending order. Soybeans now
account for more than 5% of all U.S. exports.
A map (p. 16) shows soybean growing areas in the USA;
Each dot represents 10,000 acres planted to soybeans as
determined by the 1964 census of agriculture. Most soybeans
are grown in the Midwest (Ohio, Indiana, Illinois, Iowa),
north of the Ohio River, and all along the Mississippi and
Wabash Rivers.
Photos show: (1) A close-up of a page full of harvested
soybeans. (2) A field of soybeans. (3) A man standing atop a
large quantity of soybeans, surrounded by metal silos.
A nice illustration shows a soybean plant heavy with
pods, and a close-up of two soybeans in a pod.
Graphs show: (1) Production of soybeans from 1935
to 1973, worldwide, USA, China, and Brazil. (2) U.S.
consumption of margarine and butter (total and individually)
from 1930 to 1972, plus use of soybean oil for making
margarine. Consumption of margarine in the U.S. passed
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that of butter in about 1955-56. (3) Consumption of meat,
poultry, and energy; both are rising in the USA, leading
simultaneously to an increased dependence on imports of
petroleum and meat, and to the use of more farmland to raise
food for domestic animals.
Page 17: Over the past five years or so, foreign trade
in soybeans has become the largest item among U.S.
agricultural exports, exceeding in value both wheat and corn.
The idea of producing soy protein foods for direct
human consumption is not just a thing of the future. “Meat
analogues and other soy-protein dishes that many people find
tasty are already on the market.”
Concerning dietary changes (p. 19): “Soy protein is
nutritionally somewhat less complete than meat, but the few
deficiencies can be made up easily from other vegetables,
including corn. A complete [vegan] diet without animal
products is therefore readily attainable. Many more meat
imitations than are currently available could be made from
soybeans, including analogues of several boneless meat and
poultry cuts.
“A move toward a more vegetable diet would have
several advantages for the public, such as lowering the cost
of living and reducing the ingestion of fat. It would lessen
the pressure of economic activity on the environment, since
the current energy crisis is symptomatic of an impending
scarcity of resources that would be greatly relieved if less
land were used to feed domestic animals.
“The production of natural bacon, for example, requires
ten times as much cropland as the same quantity of bacon
analogue from soybeans; beef production calls for from
15 to 20 times as much land as is needed for soy protein.
Moreover, since soybeans obtain their own nitrogen
fertilizer, they draw less on the energy intensive industries
that manufacture commercial fertilizers. The ecological
pressure from high levels of application of nitrogen
fertilizers would also diminish, because less nitrogen would
leak into the ground water and streams.” Address: Prof. of
Agricultural Economics, Univ. of Illinois, Urbana.
699. Huang, Su-Huei. ed. 1974. Chinese snacks: Wei-Chuan
cooking book. Taipei, Taiwan: Dept. of Home Economics,
Wei-Chuan Foods Corp. 184 p. Illust. No index. 25 cm.
[Eng]
• Summary: Almost every page contains a large color photo
of a finished dish. Recipes include: Seaweed-bean curd broth
(p. 7). Bean curd-rice noodle soup (p. 8-9). Egg flower soup
with tofu (p. 10). Steamed spareribs with black beans over
rice (with “fermented black beans,” p. 14). Bean curd and
vegetable soup (p. 14). Bean curd and oyster broth (p. 24).
Chicken in black bean sauce over rice (p. 25). Red-cooked
beef noodles (with black bean paste {pronounced “he do
ban jiang”} and hot bean paste {“la do ban jiang”}, p. 47).
Saucy noodles–”Ja jiang mien” (with pressed bean curd and
sweet bean paste {“tien mien jiang”}, p. 59). Sweet almond-

beancurd soup (p. 143). Sweet soybean milk (“Do jiang,” p.
156). Salty [soy] bean milk (p. 156). Crispy Chinese crullers
(“You tiau,” p. 157; serve with sweet or salty soybean milk).
Also: Cantonese moon cakes (with red bean paste
[azuki] filling, p. 133, with color photo). Crunchy sesame
cakes (with red bean paste filling, p. 135). Tasty fried bean
cakes (with red bean paste filling, p. 137). Sesame-bean paste
puffs (with red bean paste filling, p. 141). Sweet almondbeancurd soup (“beancurd” made with agar and evaporated
milk–no soy, p. 143). Address: 19 West Nanking Road,
Taipei, Taiwan. Phone: 551-13564.
700. Japan in Pictures. 1974. Bean curd, a subsidiary food
as delicious as meat. Instant bean curd developed in Japan.
16(1):12-15. [1 ref. Eng]
• Summary: The first 2 pages of this article contain 6 color
photos showing tofu in Japanese-style (Yu-dofu, Dengaku,
Sukiyaki, and Clear Soup), and Chinese-style (Sheng Pan
Tofu, Guo Tie Tofu) recipes. “A block of bean curd weighing
340 grams, measuring 7 x 10.5 x 3.5 centimeters and being
sold for US$0.20, contains as much as 21 grams of protein.
To take this much protein, one must drink 3 bottles (or 600
cc) of cow’s milk at the cost of US$0.35.
The conventional (traditional) process for preparing
bean curd is described. “In Japan as many as 38,000 bean
curd makers are operating on a small scale. Under these
circumstances the bean curd industry has been far from
modernized.”
The next two pages, titled “Modernization of bean curd
making,” compare the traditional process for making tofu
(6 black-and-white photos show the Yuba Han yuba shop
in Kyoto) with a modern process developed by House Food
Industrial Company, and used to make “House Hontofu” at
their new modern factory in the city of Sano, 100 km north
of Tokyo. Two photos are given of the equipment in the plant
and 6 of the package and how this instant bean curd [silken
tofu] is prepared at home. At the modern plant, a mixture
of ground soybeans and water “is applied to a centrifugal
separator, which separates it into soymilk and refuse. The
soymilk, which has been concentrated by being heated,
is sprayed into a tank heated to 100ºC, a process which
dehydrates the milk to produce a bean curd base in powdered
form [powdered soymilk]. A unit quantity of this powder
is packed in an aluminum-foil bag containing nitrogen gas,
which is put on the market accompanied by a small amount
of coagulant.
“Process to prepare bean curd on the spot. Put a bag of
‘Hontofu’ in 600 cc of water, which is to be agitated [with
a whisk]. Boil about 3 minutes. Mix the accompanying
coagulant [glucono delta-lactone] immediately after the
flame is put out. Transfer the substance into the container [a
plastic box shaped like a cake of tofu]. Leave it for about 20
minutes and a block of bean curd is ready. Bean curd taken
out of container [into a bowl of water].” Address: Japan.
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701. Wang, Hwa L.; Kraidej, Lavanya; Hesseltine, C.W.
1974. Lactic acid fermentation of soybean milk. J. of Milk
and Food Technology 37(2):71-73. Feb. [8 ref]
• Summary: “Growth rates of 8 Lactobacillus acidophilus
strains and four Lactobacillus bulgaricus strains were
compared in soybean milk and soybean milk enriched with
glucose, lactose, and sucrose. Four L. acidophilus strains
grew well in soybean milk; the remainder grew better in
soybean milk supplemented with glucose or lactose. In
general, soybean milk was not an adequate media for strains
of L. bulgaricus. Almost all these cultures, however, could
adapt themselves to the environments of the media tested.
A soybean milk drink fermented by L. acidophilus NRRL
B-1910 was prepared and evaluated by a taste panel. The
drink had a refreshing sweet-sour taste, and the beany flavor
of soybeans was masked by the fermentation process.”
In making a yogurt-like product from soybean milk,
Lactobacillus acidophilus consistently produced a better
product than the other strains. This soy yogurt was “eggshell
(white) in color, had a sour but not harsh flavor, and had a
smooth custardlike texture. When it was spooned out of its
container, the appearance of free whey indicated the need
for a stabilizer.” When 4% sucrose was added to the soymilk
prior to fermentation, the yogurt-like product had a pleasant
sweetish-sour taste. The sucrose was added to give a balance
between the acidity and sweetness of the product. Address:
Northern Regional Research Lab., Peoria, Illinois.
702. Barr, Pat. 1974. Something for library or kitchen: The
Mandarin Way, by Cecilia Sun Yun Chiang as told to Allan
Carr. Washington Post. March 6. p. B4.
• Summary: A good review of a fine book by a great woman.
Cecilia is now the “presiding genius” at The Mandarin
restaurant in San Francisco, California. The reviewer
recommends this book “most warmly to all who are willing
to go in search of items such as bean-curd sheets and sea
cucumbers...”
Note: This is the earliest document seen (Oct. 2012) in
all major U.S. newspapers digitized by ProQuest that uses
the term “bean-curd sheets,” which refers to yuba. The new
term appears in 37 documents between 1974 and the present,
including 5 in the 1970s, at least 24 in the 1980s.
703. Dosti, Rose. 1974. Making nutrition culturally
acceptable: Project for Chinese elderly. Los Angeles Times.
March 28. p. H1.
• Summary: Every afternoon the banquet room at the Hong
Kong restaurant is filled with elderly Chinese from the
Los Angeles area. Dr. Genevieve Ho, a nutritionist at the
University of California Agricultural Extension Service
designs the menus and recipes, but also gives talks on
nutrition in Chinese–while stressing the importance of
calcium, vitamin A, and protein in the diet.

Sardines (bones and all) over a bed of bean curd supply
plenty of calcium. A recipe is given for Sardines with bean
curd.
Ground seasoned fish, seasoned with green onion and
ginger, “is formed into walnut size balls and sauteed in oil to
serve with braised bean curd,” for a dish that is rich in both
calcium and protein.
Dr. Ho also talks about avoiding salty foods such as
bean paste, fermented black beans, pickles, and salt fish.
A photo shows a group of happy Chinese seniors seated
at a round table. Dr. Ho (standing) also looks very happy.
704. Chiang, Cecilia Sun Yun; Carr, Allan. 1974. The
Mandarin way. Boston, Massachusetts: Little, Brown and
Co. xiv + 274 p. Index. 23 cm.
• Summary: This charming, interesting book (“as told to
Allan Carr” by Cecilia) is combination biography and
Chinese cookbook organized by months (moons)–so that it
flows with the seasons and seasonal foods. For each of the
twelve moons of the old lunar calendar, there is one chapter
(e.g., First Moon) of Cecilia’s memories of growing up in
China, as one of 13 children in a family of great wealth,
followed by an “Interlude” chapter on a particular theme
(e.g., “Of shopping and its pleasures”) with her favorite
recipes for that time of year.
Soyfoods (including “soy” or “soy sauce,” “fresh bean
curd,” and “preserved bean curd”) are mentioned throughout
the book–for example: Freshwater “dancing shrimp” were
“eaten raw after being dipped in a tangy sauce of preserved
bean curd [fermented tofu], pepper, soy sauce, coriander and
wine” (p. 8). The pork shoulder was “’red-cooked’ in soy
[sauce] and wine...”
Note: This is the earliest English-language document
seen (Oct. 2010) that uses the term “preserved bean curd” to
refer to a type of fermented tofu.
Some measure of success in reproducing authentic meals
outside of China “can be achieved if the basic supplies are
obtained either by purchasing them in Chinese shops or
ordering them by mail (several sources, with addresses, are
given...” These include: “fresh ginger root, dried bean curd,
dried bean curd [pressed tofu; doufu-gan], sheets [yuba],
sesame seed paste, sesame seed oil,... soy sauce,... red bean
paste [azuki, also called “1 can sweet red-bean paste” (p.
164)], hot bean sauce” (p. 21)).
Fish with hot spicy bean curd sauce (Tou-pan la-yü, with
“1 tablespoon Szechwan hot bean curd paste,” p. 50). Fivespiced spareribs, Peking style (with “2 tablespoons pale soy
sauce,” p. 71). Peking duck (with “hoisin (duck) sauce,” p.
96). Red-cooked chicken with chestnuts (with “4 tablespoons
dark soy sauce, Japanese Kikkoman or imported,” p. 116).
Chopped spinach with shredded bean curd (Po-ts’ai pan
tou-fu kan, with “dry pressed bean curd,” p. 138). Szechwan
four season beans (with “1 heaping tablespoon hot soy bean
paste,” p. 162).
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In San Francisco’s Chinatown, where the shops are
predominantly Cantonese, the “dry goods store provides me
with pressed bean curd and bean curd sheets [yuba, doufu
pi],...”
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “sweet red-bean paste”
(p. 164) to refer to sweet azuki bean paste (an).
Talk with Cecilia Chiang. 2008. Nov. 15. She says that
“bean curd sheets” refers to doufu pi or yuba; pressed bean
curd to doufu-gan. “Hot bean sauce” is la douban jiang,
which is douban jiang with hot chili peppers; both are made
with soybeans. Red bean paste is the same as “sweet red
bean paste,” made with azuki beans (xiao hong dou), and
the same as Japanese an. Address: 1. Founder and owner,
The Mandarin restaurant, Ghirardelli Square, San Francisco,
California.
705. Eckstein, Alexander; Chao, Kang; Chang, John. 1974.
The economic development of Manchuria: The rise of a
frontier economy. J. of Economic History 34(1):239-72.
March. [24 footnotes]
• Summary: This excellent history is actually only “an
interim research report.”
The basic article runs from p. 239 to p. 260. There are
tables on pages 261-64. Pages 265-72 contain a lengthy
comment on the paper by Peter Mathias (All Souls College,
Oxford).
Contents: Introduction. Expansion of Manchuria’s
agricultural frontier, 1860-1930: Population (1860-1940),
cultivated land, exports, a recapitulation. Industrial
development in the interwar period, 1924-41: The rate of
growth, changes in economic structure, comparative growth
patterns in China and Manchuria.
“The economic development of Manchuria holds special
fascination, since within the compass of a limited area and
a self-contained time span of about one hundred years–
between 1860 and 1960–we witness three different types of
development patterns, based on three alternative sources of
economic growth. The first and longest period, extending
roughly from 1860 to 1930, was based on the development
of an open frontier, the settlement of a new region.”
“Industrialization based to a considerable extent on
the importation of foreign capital and entrepreneurship–
primarily from Japan–provided the principal engine of
growth during the second period, which extended roughly to
the end of World War II.”
The third period, starting around 1950, when Manchuria
was reunited with China Proper, came about through
profound transformation of the whole economic system
under a centrally-controlled economy.
In 1860 the Sino-Russian Treaty of Peking was signed,
and “this was soon followed by the opening of Newchwang,
the first treaty port in Manchuria. The opening of this port
clearly marks the beginning of a continuous and sustained

rise in the volume of exports.”
Table 1 on page 245 shows Manchuria’s estimated
population (in millions) for selected years from 1860 to 1940
as follows: 1860 = 3.283. 1872 = 4.454. 1887 = 5.150. 1898
= 6.943. 1908 = 17.055. 1910 = 17.942. 1914 = 19.652. 1930
= 31.300. 1940 = 38.400.
Soy is mentioned 22 times in this article. Address: 1.
Univ. of Michigan; Univ. of Wisconsin; Asian Development
Bank.
706. Singh, K.B. 1974. A review on the origin of soybean.
SABRAO Journal 6(1):99-101. March. [11 ref]
• Summary: Contents: Introduction. Place of origin. Species
relationships. Conclusion. A brief review with no original
information.
“Conclusion: The work by Vavilov (1928) on the
diversity centers of cultivated plants, the distribution of
different cultivars as shown by Nagata (1960), historical
records, and other information consistently indicate that
China proper is the place of origin of cultivated soybeans,
Glycine max. Its wild progenitor is G. ussuriensis, and G.
gracilis is a species intermediate between truly wild and
cultivated types. The evolution of cultivars seems to be
mainly due to substitution of Mendelian genes.”
Note 1. This is the earliest document seen (Nov. 2021)
that mentions ICRISAT–The International Crops Research
Institute for the Semi-Arid Tropics.
Note 2. Hymowitz (1970) is included in the
bibliography. Address: Dep. of Plant Breeding, Punjab
Agricultural Univ., Ludhiana, India; Present address:
ICRISAT, Begumpet, Hyderabad 500016, India.
707. Ames Daily Tribune (Ames, Iowa).
1974. Researchers further soybean research with
techniques old and new. May 15. p. 19.
• Summary: Hwa Lih Wang and Li Chuan Wang, while
working on different projects, are finding new ways to utilize
soybeans in human nutrition.
“Mrs Wang grew up in the small Chinese city of
Hangchow, near Shanghai. Her husband grew up on a
farm in Manchuria. The Wangs met at the National Central
University in Chun King, China–before the Communists
came to power. They were married and came to the U.S. in
1948. Each then earned a masters’ and a PhD degree from
the University of Wisconsin at Madison. They then were
accepted to work at the USDA ARS Regional Research
Laboratory in Peoria, Illinois.
Dr. Wang, the man, has developed a way “to apply
ultrasonic waves to a slurry of soy flakes that extracts more
protein from the flakes” than the usual way.
“Mrs. Wang, a biochemist, has developed a method to
produce a ‘starter’ for the ancient Indonesian fermented food
tempeh.”
It is not difficult to make tempeh, but it can’t be done
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without a starter (inoculum). Dr. Wang says: “It is essential
that the inoculum be pure and that mold spores (‘seeds’)
have a high degree of ability to germinate immediately.”
A photo shows Drs. Hwa Lih Wang and Li Chuan Wang
wearing lab coats, standing together, and holding something.
708. Loring, Kay. 1974. Restaurants: Elegance prevails at
new Dragon Inn North. Chicago Tribune. May 16. p. N1.
• Summary: This is a restaurant review. The Dragon Inn
serves a hot and sour soup “filled with soybean curds and
lean shredded pork.”
The dessert (which must be ordered in advance) “was a
‘jewel’ rice pudding... It’s beautiful to see, a molded sticky
rice mound with black bean paste and fruits...”
Note: The term “black bean paste” can have two
different meanings: (1) A paste (dow see jeung) made by
crushing fermented black soybeans. (2) A type of Chinese
jiang (hei jiang or hei douban jiang)–an ancestor of Japanese
miso.
709. Lin, Florence. 1974. East is red & west is hot. New York
Times. May 19. p. 86, 88. Supplement.
• Summary: In eastern China, the distinctive cooking style is
know as “red cooking,” which has to do with soy sauce–not
ideology. Shanghai is the gastronomic capital of the east,
although some favor Yangchow. In western China, the food
is spicy hot. Six recipes are given; most call for soy sauce
(dark or regular). The first recipe, Lo han chai (Buddha’s
delight) calls for “2 ounces er chu (dried soy bean milk skin)
[yuba], optional,” and light soy sauce.
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the terms “er chu” or “soy bean
milk skin” or “dried soy bean milk skin” to refer to yuba.
Address: Cooking teacher (China Institute) and author.
710. Bennett, Jean. 1974. East meets West at Harris table.
Los Angeles Times. May 23. p. H4.
• Summary: Yuet Fong Chan was born in Hong Kong; her
family came from the Canton district of Chiu-Yeung. She has
been married to David Harris, a native of Mississippi, since
1965. She likes to cook. One of here favorite Chinese recipes
is “Soy bean cake [tofu] with pork.” Other recipes are given.
711. Kay, Theodore. 1974. Soybeans in the Nigerian diet.
Samaru Agricultural Newsletter 16(1):18-22. May. [Eng]
• Summary: Contents: Introduction. Nutritional value of the
soya bean. Daily amino acid requirements for men, women,
and children. Suggested methods of incorporating soya bean
into the Nigerian diet: Soya bean paste (soaked, uncooked
soya beans, with the hulls on, ground to a white paste) and
whole beans (not dehulled). Utilization of the paste: Directly
for kosei (akara ball) and panke (puff-puff), for preparation
of soya bean milk, which can be used to make proteinenriched pap, fu-fu, bean curd (to-fu), awara or wara. Use

of the residue from preparation of soy bean milk [okara]: In
Alele (moin-moin), or biscuits. Utilization of whole soya
beans: baked soya bean, sweet baked soya bean powder, soya
bean stew.
Discussion: Why do we need soya bean in Nigeria? Five
reasons are given.
“1. It has higher protein content and net protein
utilisation (NPU [a measure of protein quality]) than
cowpeas, groundnut and other legumes.” A table compares
the nutritional value of cowpea, groundnut and soya bean.
“Moreover, soya bean is much cheaper than other
legumes in Nigeria. The producer price for soya bean has
been N4.50 per ton compared to the producer price for
groundnut, N94.50 per ton. (Northern States Marketing
Board 1973/74 season).
“2. Soya bean proteins which we called soya bean
milk have little taste and can therefore be incorporated into
traditional foods without changing the original taste and
texture.
“3. It can be processed into traditional foods such as
kosai, alele, panke and awara in northern Nigeria or akara
ball, moin-moin and puff-puff in southern Nigeria, with
acceptable taste.
“4. In this way prevention of protein deficiency in
children becomes possible without reliance on imported
foods such as dried skim milk, which are no doubt valuable
for the treatment of patients in hospitals, but useless in the
villages.
“5. The bean has been used from time immeasurable in
China and Japan and is the most effective way of preventing
protein deficiencies in a largely vegetarian community. It is
therefore a reliable and safe food.
“Soya bean protein is a top quality protein. If the use of
soya bean products were widely promoted, kwashiorkor, the
protein deficiency disease which causes so many children’s
deaths in Africa, could disappear from Nigeria.”
Acknowledgments to many co-workers.
“Introduction: The soya bean has been cultivated in the
Far East since about 2800 B.C. It has [been] the main source
of protein for all of East Asia, particularly for the vegetarian
Buddhist. It has been used as bean curd (To-fu) and soya
sauce in most parts of the Far East from Indonesia up to the
Northern end of Japan, as soya bean milk in China, as soya
paste (mi-so) in Japan, and as a fermented product (Tempe)
in Indonesia.
“The soya bean grows best in warm and moist climates.
It will succeed on nearly all soil types except very deep sand
soils. The crop is well established in Benue Plateau State
south of Makurdi, in the North-Western State around Abuja
and in the southern part of North-Central State. However, it
has been very difficult to cook the beans in a traditional West
African way so it has never become popular in this country.
Most of the soya bean produced in Nigeria has been exported
as a cash crop, except a little for animal consumption.”
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Address: Inst. for Agricultural Research, Samaru, Ahmadu
Bello Univ., PMB 1044, Zaria, Nigeria.
712. Wang, H.L.; Vespa, J.B.; Hesseltine, C.W. 1974.
Acid protease production by fungi used in soybean food
fermentation. Applied Microbiology 27(5):906-11. May. [17
ref]
• Summary: The authors investigated growth conditions for
maximum protease production by Rhizopus oligosporus,
Mucor dispersus, and Actinomucor elegans. In East Asia,
the first of these three molds is used to make tempeh, and
the latter two are used to make sufu. Enzyme yields for
all 3 were higher in solid substrate fermentations than in
submerged culture. Of the 3 substrates tested–wheat bran,
wheat, and soybeans–wheat bran was the best for enzyme
production. The optimal conditions for maximum enzyme
production were as follows: Rhizopus oligosporus, 50%
moisture at 25ºC for 3-4 days; Mucor dispersus, 50 to 63%
moisture at 25ºC for 3-4 days; Actinomucor elegans, 50
to 63% moisture at 20ºC for 3 days. Address: Northern
Regional Research Lab., Peoria, Illinois.
713. Los Angeles Times. 1974. Unusual offering: Fresh
ginger flavors Chinese steamed fish. June 6. p. OC_C22.
• Summary: “If fresh ginger and fermented black beans are
not available, they may be omitted.”
A recipe for Chinese steamed fish calls for: “2 tbsp.
[tablespoons] soy sauce,... 2 slices fresh ginger, minced, 1
tbsp. fermented black beans, rinsed.”
Note: This recipe also appeared in the 26 Feb. 1976
issue (p. D17) of the Washington Post.
714. Dobereiner, Johanna. 1974. Legumes in Latin American
agriculture. Proceedings of the Indian National Science
Academy. Part B, Biological Sciences 40(6):768-94. June.
[150+* ref]
• Summary: A very important paper. “Introduction: In
contrast to most Eastern [Asian] Countries, the Latin
American continent is underpopulated and many areas are
available, mainly in the central regions, which represent
possibilities for potential protein yield increases. More
than two million sq km. of savannas of the Brazilian
Central Highlands, for example, are covered up to now
with practically useless ‘cerrado’ vegetation, but could be,
made suitable for mechanized legume cultivation,” once the
economics are worked out.
On pages 772-73 is a section on soybeans:
“Glycine max is the most important oil and grain legume
in the East, but the USA are by far the largest soybean
producers in the world, with 31 million tons produced
against 11.5 by China and 3.5 by Brazil (FAO 1971), the two
following soybean producing countries. Although soybeans
are not a tropical, but rather a subtropical crop, some
reference to it seems necessary within this report due to the

great importance of this crop in oil and protein production
and soil improvement, in the developing countries. It seems
the only grain legume which is suitable for mechanized
cultivation on large areas and soybean protein yields/ha are
the highest obtainable on large-scale basis.
“The soy bean culture was introduced on a larger scale
into the South of Brazil about 12 years ago, and is extending
with explosive speed onto the Southeast States and very
lately into the Central Highlands of Mato Grosso, Goias and
Minas Gerais. Table I gives some figures which indicate 50
to 100 per cent increases in soybean production per year and
due to the up to now unlimited export market, estimates are
for 10,000,000 tons in 1977. Within a few years, soybeans
became the second most important export product of Brazil
(after coffee). Soybeans in all these areas are inoculated and
grown without nitrogen fertilizer and inoculation is required
by the banking institutions in order to give credits.”
Table 1 shows “Increase in soybean production in
several Brazilian states (in tons) (IBGE 1973).”
“There are large differences between soybean cultivars
in their performance of the symbiosis (Dobereiner et al.
1966; Hardy et al. 1971), some cultivars nodulating easily in
all soils and with every inoculant, while others usually form
only few nodules and are capable of a satisfactory symbiosis
only under optimal soil and environment conditions and
with specific strains. Unfortunately most highly productive
soybean cultivars from the USA are of the latter type, as
soybean breeding programmes in this country are more
often neglecting completely nodulation ability and selecting
their new cultivars in plots heavily fertilized with mineral
nitrogen.
“Apart from the earlier work initiated by Williams and
Lynch (1954) and that of the Beltsville group (Weber et
al. 1971), which confirms the importance of plant genetic
characters in soybean nodulation, to the author’s knowledge
there is no systematic study on genetics of the soybean
symbiosis, a field urgently needed to assure successful
soybean breeding for countries where soybean’s must be
suitable for high yields when grown without mineral N.
“Environmental effects on nodulation difficulties
were shown by Vincent (1967); it was suggested that easy
nodulating soybean cultivars need less calcium for optimal
nodulation which is also less inhibited by soil nitrogen
(Doebereiner and Arruda 1967). Nodulation difficulties
in G. wenghtii [perhaps Glycine wightii, since renamed
Neonotonia wightii] and D. uncinatum [Desmodium
uncinatum] were attributed to low calcium extracting
capacity (Norris 1967). Recent soybean research is directed
to host Rhizobium combinations which are less inhibited by
additional mineral fertilizer (Hardy et al. 1971; Rios 1972,
unpublished) and to longer-lasting active nodule tissue.
“Soybean Rhizobium strains could be divided into
two groups, one composed of the large majority of strains
which are serologically unrelated and show moderate nodule
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efficiency and the other of a smaller group of strains, all
serologically related to three serotypes, one originated in the
USA, one in Australia and one in Japan, with the ability to
fix about twice the amount of N2 per g nodule (Dobereiner
et al. 1970). This higher efficiency was accompanied by a
20 per cent higher leg-haemoglobin and 100 per cent higher
Mo content of the nodules (Pedrosa et al. 1970), but was
independent of the volume of bacteroid tissue within the
nodule.
“A laboratory test to differentiate between these two
types of strains was based on the growth in liquid medium
where the inhibition by 400 ppm asparagine in comparison
with 100 ppm was used as differentiation character. The
group of very efficient strains was inhibited 75±8.7 per cent
while the remaining strains only 11 per cent ± 8.6 (Pedrosa
et al. 1970b). As nodule initiation and growth seem more
sensitive to adverse soil conditions than nitrogen fixation
per se, Rhizobium strains fixing more nitrogen per unit
nodule tissue are at advantage in the field compared with
less efficient strains; in the greenhouse, where there is no
limit to nodule formation, the two groups of strains might
not be distinguished. The group of strains with high nodule
efficiency and which was inhibited by DL-asparagine
contained most of the strains previously selected as the best
field strains in Australia, USA and Brazil.” Address: CentralSouth Agricultural Research Inst. (Instituto de Pesquisa
Experimentacao Agropecuarias Centro-Sul), Rio de Janeiro,
Embrapa, Brazil.
715. Siegel, Max H. 1974. For hospital’s Chinese patients,
journey to health starts with ethnic foods. New York Times.
July 9. p. 12.
• Summary: The Beekman-Downtown Hospital has brought
in leading Chinese chefs to teach its kitchen staff how to
prepare “home cooked” meals for Chinese, who comprise
about ¼ of the hospitals patients. A menu, for supper,
Saturday–Group II, includes “Bean cake’s soup.” A recipe
is given for “Chai ch’ang dow fu (Bean curd family style),”
which calls for “3 pieces tender bean curds weighing about 6
ounces each.”
716. Soybean Digest. 1974. Edible oils background. July. p.
11-13.
• Summary: Contains detailed information on edible oils and
fats worldwide. As of 22 May 1974, soy oil costs 2.8 times
as much as it did, on average, in 1972. However the price of
every other edible oil and fat has increased about that much
and, in some cases much more. Coconut oil is 4.7 times as
expensive and palm kernel oil is 5.5 times as expensive.
Tables show: (1) World production (in million metric tons)
of leading oils and fats. Those with the largest production
worldwide are: Soy 23.2%, butter 14.3%, sunflowerseed
11.3%, lard 8.8%, cottonseed 7.7%, groundnut / peanut
7.1%, rapeseed 6.5%. (2) World production and export

of soybeans and soy oil (1973-74). The top producers of
soybeans are: USA 67.4% of total, China 15.3%, Brazil
11.4%, Argentina 0.9%. Top net exporters of soybeans are:
USA 87.2%, Brazil 12.1%. Top next exporters of soy oil
are: USA 73.7%, Brazil 21.4%, Argentina 4.7%. (3) World
production and export of coconut oil (1973-74). Leaders
are Philippines, Indonesia, and West Germany (processor
only). (4) World production and export of cottonseed and
cottonseed oil (1973-74). Leaders are USA, USSR, and
China. (5) World production and export of sunflowerseed and
sunflowerseed oil (1973-74). Leaders are USSR, Argentina,
and Rumania. (6) World production and export of rapeseed
and rapeseed oil (1973-74). Leaders are India, Canada, and
China. (7) World production and export of groundnuts and
groundnut oil (1973-74). Leaders are India, China, and USA.
A bar chart shows price increases (%) of edible oils
since 22 May 1974.
717. Sunset (Menlo Park, California). 1974. Tofu in 1974: In
this inflationary year tofu makes great budget sense. But this
protein custard is a mystery to too many cooks. 153:104-06.
July.
• Summary: This pioneering and very important, positive
article was generated (at least in part) by an Azumaya P.R.
campaign at a time when meat prices were skyrocketing.
“As food prices rise, Westerners are learning about
soybean curd, an inexpensive protein food sold most often
under its Japanese name, tofu. Oriental cooks have long
known the value of this nearly tasteless substance with the
texture of custard. (The Chinese call it dow foo.) And now
various styles are becoming more widely available.
“Some people may hesitate to try tofu for fear their
families won’t accept it. They should realize that tofu
is bland and readily assumes the flavors of whatever
ingredients you use with it. The recipes here all have Oriental
flavors, including such favorites as sweet and sour, teriyaki,
and sushi; all are simple and quick to prepare. But the
versatility of tofu makes it an appropriate ingredient for other
dishes ranging from appetizers and soups to main dishes and
desserts.
“The companies that make the various styles of tofu are
frequently small family-run operations; products and their
names vary slightly from company to company...”
“For all types of tofu, soybeans are ground, mixed with
water, and cooked until a milky liquid [soymilk] is extracted
and drained off. A coagulant is added to set the liquid,
making a curd. How the curd is handled determines the
product.”
A table (with 4 columns) describes six types of tofu: (1)
Fresh soybean pudding (called Dow foo fah in Chinese and
having no Japanese name) is sold in portions of about 1 lb
water packed in plastic tubs. (2) Soft tofu (called Suey dow
foo in Chinese and Kinugoshi in Japanese) is sold in 3/4 to
1-lb blocks water-packed in plastic tubs. (3) Medium-firm
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tofu (Japanese style, called Dow foo in Chinese and Tofu in
Japanese) is sold in 1 to 1¼-pound blocks water-packed in
plastic tubs or cartons. (4) Hard tofu (Chinese style, called
Dow foo yuen in Chinese and having no Japanese name) is
sold as two or more slices (about 6 oz each) water-packed in
bags or plastic tubs. (5) Raw-fried tofu (called Hung siu dow
foo in Chinese and Nama-age in Japanese) is sold in slices
or sticks of various sizes dry-packed in bags or plastic tubs.
(6) Deep-fried tofu puffs (called Dow foo bok in Chinese and
Age {ah-gay} or abura-age in Japanese) are sold in small
dense cubes usually dry-packed about 15 in a 5-oz package
(Chinese product) or in large puffy pieces usually dry-packed
about 3 in a 1½-oz package (Japanese product).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried tofu puffs”
or the term “Deep-fried tofu puffs” or the term “Raw-fried
tofu.”
Photos show (1) Tofu slices taken from the rinsing
tank and being packed into plastic tubs at Azumaya, (2) A
large photo shows 8 types of Japanese- and Chinese-style
tofu on a table near a wok and skimmer: Medium firm tofu,
Fresh soybean pudding, Soft tofu (Japanese style), Soft tofu
(Chinese-style), Hard tofu, raw fried tofu, Deep-fried tofu
puffs (Chinese-style), and Deep-fried tofu puffs (Japanesestyle). (3) Teriyaki-glazed raw-fried tofu cubes.
Recipes are given for Tofu and water cress soup, Tofu
orange almond pudding, Stir-fried chicken and tofu, Tofu
teriyaki appetizers, Fried tofu salad with peanuts, Fried
tofu with pork sauce, Rice-filled agé appetizers (Sushi), and
Sweet and sour tofu.
718. Ellis, John J.; Wang, H.L.; Hesseltine, C.W. 1974.
Rhizopus and Chlamydomucor strains surveyed for milkclotting, amylolytic, and antibiotic activities. Mycologia
66(4):593-99. July/Aug. [11 ref]
• Summary: “Nine strains of Chlamydomucor oryzae and
347 strains of Rhizopus, representing 10 species, were grown
in rice flour and wheat flour media. When grown on wheat
flour medium, nearly all strains exhibited amylolytic activity
and more than 300 strains showed milk-clotting activity.
Almost all strains of R. arrhizus exhibited antibiotic activity
against NRRL B-765 Bacillus subtilis. The 23 strains of
R. stolonifer showed none of these activities. Renninlike
proteinases from microorganisms have attracted interest
in the past few years as possible substitutes for rennin in
making cheese.” Address: Northern Regional Research Lab.,
Peoria, Illinois.
719. Katzen, Mollie. 1974. The Moosewood cookbook:
Recipes from Moosewood Restaurant, in the Dewitt Mall,
Ithaca, New York. Ithaca, New York: Published by the
author. 79 p. No index. Oct. 28 cm. *
• Summary: This is the self-published, hand-lettered,
original edition of what became one of the best and most

popular American vegetarian cookbooks of the 1970s and
1980s. The book went through three printings and sold
about 5,000 copies over a period of about 2 years before
Ten Speed Press approached Mollie to buy the rights to a
revised and expanded edition–though still hand lettered.
Mollie’s first printing of the book was sold for $4 only at
one bookstore–McBooks. The second run was sold at about
3 local bookstores. The warehouse was in Mollie’s home
and car. She distributed it to the bookstores. The Ten Speed
Press edition was published in Oct. 1977. It contains almost
everything that was in the original edition but about 3 times
as many recipes.
Soy-related recipes include: Perfect protein salad (with
cooked soybeans, p. 32). Move over Joyce Chen Casserole
(with tofu, p. 37). Zuccanoes (with cooked soybeans, p. 48).
Soy gevult (p. 54). Gado-gado (with tofu, p. 55).
Note: Mollie writes in 1990: “I first learned about tofu in
1970 from a Chinese restaurant in San Francisco. They called
it ‘bean cake’ soup. I was intrigued–and not disappointed.”
Talk with Mollie Katzen. 1991. Oct. 31. Mollie got her
first job as a cook in 1969 at a tiny macrobiotic restaurant
named The Ithaca Seed Company in Ithaca, New York. “In
those days to be a vegetarian was either to be macrobiotic
or just to eat a lot of dairy products and cheese. There was
very little available middle ground.” Then she moved to
San Francisco and from 1970-72 worked as a cook at the
Shandygass, a popular, high-class, international gourmet
vegetarian restaurant. The Moosewood restaurant was started
in 1973 by 7 people, each of whom was an owner; 5 women
and 2 men. Mollie was the only person among these who had
restaurant cooking experience. The book originated because
Mollie wanted to standardize the cooking and recipes in
the restaurant. It was meant mainly for use by the cooks in
the restaurant, and prior to its appearance there had been
few written recipes. Every recipe that was in this book was
served at Moosewood at that time. Quite a few contained
dairy products–to try to attract mainstream customers to
the 65-seat restaurant, and to please them. Then customers
began to ask for the recipes. Originally the restaurant was
lacto-ovo-vegetarian except for one meat entree a night, but
that was soon dropped because no one wanted to cook it
and none of the customers wanted to eat it. The Moosewood
restaurant still exists (though they now serve fish) and is
bigger than ever. They now publish their own cookbooks and
have rights to the name “Moosewood.”
Of her three cookbooks, Mollie personally likes
her most recent one, Still Life with Menu, the best. It is
healthier and lower in fat. A new, extensively revised, 15th
anniversary of the Ten Speed Press edition of Moosewood
will be published in 1992. Address: Moosewood Restaurant,
Dewitt Building, Ithaca, New York.
720. Soybean News (NSCIC). 1974. Dr. Bernard on U.S.
science team visiting PRC [People’s Republic of China].
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26(1):6. Oct.
• Summary: “A plant Science Mission, under the auspices
of the National Academy of Sciences and led by Dr. Sterling
Wortman, Rockefeller Foundation, departed late August
for the People’s Republic of China (PRC). The Mission
will observe firsthand scientific developments in PRC
agriculture, and this will help initiate a closer relationship
between scientists of the two countries. Later this year a PRC
delegation will visit the United States.
“Members of the Mission include: Dr. Richard L.
Bernard, Dr. Norman E. Borlaug, Dr. Glenn W. Burton,
Dr. Nyle C. Brady, John L. Creech, Dr. Jack R. Harlan, Dr.
Arthur Kellman, Dr. Henry M. Munger, and Dr. George F.
Sprague.
“Dr. Bernard is in charge of the U.S. world soybean
germ plasm collection. He made a collection trip in Japan
and Korea in the fall of 1972.” Address: Urbana, Illinois.
721. Spira, Ruth Rodale. 1974. Naturally Chinese. Emmaus,
Pennsylvania: Rodale Press, Inc. iii + 346 p. Illust. Index. 25
cm. [8 ref]
• Summary: Soy-related recipes include: Deep-fried bean
curd with sesame sauce (p. 91, with “4 cakes bean curd,”
each of which is cut into 9 pieces, dried on paper toweling,
then deep fried at 375ºF, and “1 tablespoon tahini {sesame
paste}”). Chicken and bean curd stick soup (p. 109, with
“¼ pound bean curd stick” [dried yuba sticks]). Bean curd
and greens soup (p. 115, with “1½ pieces fresh bean curd”
[tofu]). Stir-fried eggs with soybean sprouts (p. 226). Stirfried eggs with bean curd (p. 227, with “2 fresh bean curd
cakes or 1/3 pound homemade bean curd”). Bean curd
sautéed with eggs (p. 258, with “4 cakes fresh bean curd”).
Stir-fried bean curd with black mushrooms (p. 259). Stirfried bean curd with squash (p. 260). Homemade bean curd
with soybeans (p. 261-62, curded with vinegar or gypsum
/ calcium sulfate. The residue [okara], which is called
“Soybean pulp, may be added to ground beef up to a 1 to 2
ratio.” Step 8. “Remove curd from bag and mix with salt” is
a new invention in making tofu–which ends up with a texture
like cottage cheese and seasoned with salt). Homemade bean
curd with soybean powder (p. 262-63, curded with vinegar or
gypsum). Celery cabbage creamed in soy milk (p. 269, with
“4 heaping teaspoons soybean powder.” “2. Place soybean
powder and water in a pint jar. Tighten lid and shake well.
Add cornstarch and honey to soybean ‘milk’”). Soybean
sprouts with celery (p. 273). Spinach in soy sauce (p. 276).
Vegetarian dish of the Buddhists (p. 277-78, with “2 ounces
dried bean curd” [probably dried yuba sticks] and “3 cakes
fresh bean curd”).
“A guide to Chinese cooking ingredients” (p. 289324) and “Glossary” (p. 325-26) describe: Bean curd (dow
foo–tofu, incl. pressed curd {firmer}, canned bean curd
{somewhat less creamy than the fresh}). Bean curd, dried
(foo jook [dried yuba sticks]; tiem jook is sweeter than foo

jook). Bean curd cheese (fooh yu [fermented tofu]). Bean
paste, yellow (wong dow sa). Bean sauce, brown (min see
jeung). Beans, black soy (kei tou). Beans, black fermented
(dow see; these black soybeans are fermented, dried and
salted). Hoisin sauce (hoy sin jeung. “A soybean-based
sauce...”). Soybean sprouts (Da dow ngah).
Photos show: (1) Three squares (“pillows”) of pressed
bean curd. (2) A box of “Dried bean curd” [foo jook] (p.
296). (3) Black soybeans (enlarged) (p. 299). (4) A bag full
of “Salted black bean (spiced)” (fermented black beans).
Made by Koon Chun Sauce Factory, Hong Kong. (p. 300).
Note: As of Nov. 2011 the company (in the New Territories,
Hong Kong, with a website) is named “Koon Chun Hing Kee
Soy & Sauce Factory Ltd.”
722. Keng, Hsuan. 1974. Economic plants of ancient North
China as mentioned in the Shih Ching (Book of Poetry).
Economic Botany 28(4):391-410. Oct/Dec. [16 ref]
• Summary: This ancient classic book has been translated
into English by Legge (1960), Waley (1937), Karlgren
(1950), etc. The book contains 305 poems. It has been
estimated that over 130 different kinds of plant names are
mentioned in these poems; some remain unchanged, others
are intelligible, while still others are obscure or obsolete.
The soybean is referred to as shu (see table 1, p. 392,
No. 14).
On p. 394 is a map of China in the West Chou dynasty
(1143-771 B.C.), the period during which the poems of the
Shih Ching were composed and compiled. An oval shows the
are in question.
Fig. 2, p. 396, shows an illustration of a soybean plant.
Also mentioned in the Shih Ching are the kudzu vine
(Ko, Pueraria lobata; mentioned in 9 poems) and Hemp
(Ma, Cannabis sativa; mentioned in 5 poems). Address: Dep.
of Botany, Univ. of Singapore, Singapore.
723. Predicasts, Inc. 1974. World manufactured soybean
foods. Special Study No. 108. Predicasts, Inc., 200
University Circle Research Center, 11001 Cedar Ave.,
Cleveland, OH 44106. vi + 93 p. Dec. 24. No index. 28 cm.
Research Analyst: Frederick M. Ross.
• Summary: Contents: 1. Introduction. 2. Summary. 3.
Economics of Soybean Foods: Soybeans, soy flour, meat
extenders (based on extruded textured soy flour), synthetic
meat (based on spun isolates). 4. Industry structure: General,
$1,000 million food and feed giants (ADM, Cargill,
Central Soya, General Mills/Takeda Chemical, Nabisco,
Ralston Purina/Fuji Oil, and Esmark [Swift]), other major
manufactured soy food companies (Unilever, General Host
[New York], Miles Laboratories/Worthington & Kyowa
Hakko Kogyo, A.E. Staley Mfg. Co., Stange [Chicago,
Illinois], Chambers & Fargus [Humberside, England]),
food industry structure. 5. Demand for manufactured
soybean products: Demand for meat & substitutes, supply
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of natural meat, demand for meat substitutes, demand for
soy flour. 6. North America: United States, Canada. 7. Latin
America: General, Argentina, Brazil, Mexico, Other Latin
America (Brazil, Chile, Colombia, Ecuador, Paraguay,
Peru, Uruguay). 8. West Europe: General, France, West
Germany, Italy, Spain, United Kingdom, Other West Europe.
9. East Europe: General, Hungary, Poland, USSR, Other
East Europe. 10. Africa: General, Egypt, Nigeria, South
Africa, Other Africa & Mideast. 11. Asia: General, China,
India, Indonesia, Japan, Pakistan, Other Asia. 12. Oceania:
Australia, New Zealand, Other Oceania.
Most sections contain numerous tables, mostly on
meat and meat substitute consumption, and raw protein
consumption, by country. Address: 200 University Circle
Research Center, 11001 Cedar Ave., Cleveland, Ohio 44106.
Phone: 216-795-3000.
724. Stapleton, Thomas. 1974. Infant feeding in the People’s
Republic of China. PAG Bulletin (Protein Advisory Group,
WHO / FAO / UNICEF) 4(4):31-33. Dec. Abstracted from
Notes by a Visitor to China. [1 ref]
• Summary: “To nearly every medical observer who visits
China, one of the most remarkable achievements is the
virtual elimination of infant and childhood malnutrition.”
Breastfeeding and cow’s milk have played an important role
in this process. “In the early stages following Liberation,
when cow’s milk was in short supply, the Chinese developed
a number of infant foods prepared from locally grown
products, such as rice and soybeans.” Address: Prof. of Child
Health, Univ. of Sydney, Australia.
725. Wood, R. Bruce. comp. 1974. Soviet soybean varieties:
An annotated bibliography. Urbana, Illinois. 187 p.
Photocopied from 5 x 8-inch typed file cards. [20 ref. Eng]
• Summary: Chapters are divided by regions. A history
of the named regional varieties developed is given, along
with the source of the germplasm, the name of the plant
breeder(s), and the organization with which he or she
worked, a description of the plant (incl. morphology,
maturity, composition, seed weight {weight of 1000 seeds},
yield), citations for the source of the above information, and
in some cases a translation and/or explanation of the name
in English. Amur region (Amur Oblast and Khabarovsk
Kray) grain varieties and fodder varieties (p. 1-27). Maritime
(Primorskiy) Kray grain and fodder varieties (p. 28-36).
Central Asian fodder varieties (p. 37-38). Georgian grain
varieties (p. 38). North Caucasian grain varieties (within
Russia; p. 48-54). Ukranian grain varieties (p. 55-64).
Moldavian grain varieties (p. 65-68). Prospective varieties
and/or those undergoing trials (p. 68-154). Baltic varieties
(Latvia and Lithuania; p. 154-64). Varieties of undetermined
origin (p. 164-).
Page 1 states that a number of varieties were developed
at the “former Amur Oblast State Agricultural Experiment

Station in Blagoveshchensk, now the All-Union Scientific
Research Institute of Soy.” Many of the stock plants were
chosen during the period from 1930 to 1939. Page 43 notes:
“Imeretinskaya (mestnaya): This old-variety population
is one of three major ecologic types grown for more than
90 years [i.e. since 1884 or before] in the Georgian SSR.
(The other two variety populations are Guriyskaya and
Chiaturskaya.) This material was originally imported from
China, Korea, and Japan. Attempts were made during the
1st Five-Year Plan (1928-32), when the USSR first began
to cultivate soy on a large scale, to subject these local
populations to the selection process in order to develop
purer lines with stable and more desirable characteristics.
These were then used for hybridization. According to Enken
(1971, 125), these crosses did not yield positive results. The
breeders were apparently successful, however, in developing
purer strains of the local material, for Imeretinskaya
mestnaya was in commercial production by 1930 (Vul’fson,
1935, 59), and first regionalized for the Georgian SSR in
1933 (Generalov, 1968, 146). As such it was one of the first
Soviet domestic soy varieties, and one of several original
varieties still having regional status after more than 40
years.”
The Amur Oblast State Agricultural Experiment Station
was organized in 1923-24. “The Amur Yellow Population
should not be confused with the soy population used by the
pre-Revolutionary Amur Experiment Station in 1912-18,
which had a different composition.”
Page 188 shows the leading Soviet soybean varieties
in 1970, ranked by sown acreage: Salyut 216, Amur region,
346,900 ha (hectares). Khabarovskaya 4, Amur region,
141,267 ha. Amurskaya 41, Amur region, 100,995 ha.
Primorskaya 494, Maritime Kray, 76,191 ha. Primorskaya
529, Maritime Kray, 65,233 ha. Primorskaya 762, Maritime
Kray, 21,300 ha. Amurskaya 310, Amur region, 18,321 ha.
Yubileynaya, Amur region, 14,755 ha.
Table 2 lists the names of all soybean varieties
entered in the 1962-69 state variety trials, together with
the organization that developed each variety. Each of
the many Amurskaya varieties was developed by The
All-Union Scientific Research Institute of Soy [soybean
research institute] (Far Eastern Region, Amur Oblast, city of
Blagoveschchensk).
Note: This is the 2nd earliest document seen (Oct.
2015) concerning the cultivation of soybeans in Latvia. This
document contains the earliest date seen for the cultivation of
soybeans in Latvia (1974). The source of these soybeans is
unknown. Address: Urbana, Illinois.
726. Fu, P’ei-mei. 1974-1976. Peimei shi pu [Pei Mei’s
Chinese cook book. 2 vols.]. Taipei, Taiwan. Illust. (color).
No index. 22 cm. [Chi; Eng]*
• Summary: Volume 1 published April 1976, copyright 1969;
vol. 2 published July 1974, copyright 1974. Chinese title also
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written P’ei-mei shih p’u. Address: Cooking teacher, Taipei,
Taiwan.
727. Akilov, U.A. 1974. [Breeding soybeans at the Kazakh
Institute of Agriculture]. Zroshuvane Zemlerobstvo
(Irrigational Agriculture) Resp. Mizhvid. Temat. Nauk Zb
No. 17. p. 78-84. [Ukr]*
• Summary: In Kazakhstan, most soybean varieties from
the Primor’e and Krasnodar regions of the USSR, and
from China and the USA, were midseason or late. But they
contained some useful breeding material. Varieties from the
Khabarovsk region of the USSR and from Sweden were
early, low yielding, and unsuitable for use in breeding.
By gamma-irradiation of the seeds, some forms with
good-quality seeds have been obtained. Address: Institut
Zemledeliya, Shortandy, Kazakh SSR [Kazakh Institute of
Agriculture].
728. DHEW (U.S. Department of Health, Education, and
Welfare) Publication. 1974. A barefoot doctor’s manual. No.
75-695. NIH [National Institutes of Health]. *
• Summary: In China, the soybean is used medicinally as a
carminative, to aid circulation, as a diuretic, for edema and
enuresis, nervine, pregnancy, vertigo, and vision.
729. Yang, Charles Y. 1974. Soybean rust. AVRDC, Seminar
Series. 22 p. *
• Summary: A good overview of soybean rust. This fungal
disease “has been recorded in the northeastern, central, and
southwestern provinces of China. It has also been reported
in the USSR, Korea, Okinawa, Taiwan, the Philippines,
Australia, Ceylon, India, Malaysia, Thailand, Cambodia,
and Vietnam. Cultivated varieties of soybean known to
be rust resistant in the past are now susceptible. Taichung
4 had much more field tolerance to soybean rust, with
relatively fewer pustules, than other cultivated varieties. Two
physiological races of this rust have been identified through
their characteristic pathogenic reactions... It is believed
that there can be 6-8 cycles of the rust produced within
one growing season” (from AVRDC 1992, #452). Address:
Kyushu Univ., Japan.
730. Abe, Koryû; Tsuji, Shigemitsu. 1974. Tôfu no hon [The
book of tofu]. Tokyo: Shibata Shoten. 328 p. Illust. Index. 19
cm. [1 ref. Jap; eng+]
• Summary: This book contains one of the best histories
of tofu published to date, including a good summary of
Shinoda’s research on tofu history.
Contents: Part I: Preface. 1. Various documents on tofu.
2. The origin of tofu. 3. Tofu as a food and soybeans. 4.
Production methods of tofu and second generation products.
5. Chinese tofu seen from documents. 6. The legend of Liu
An, king of Huai-nan of (Wainan ô Ryûan), and tofu. 7. The
legend of Toroshijû and tofu. 8. Japanese tofu seen from

documents.
Part II: The Tofu Hyakuchin. Part III: A selection of 100
modern tofu recipes.
On page 4 is an interesting quote by the Chinese
Buddhist master/priest Yinyuan Longqi (Ingen), who lived
1591-1673. He introduced the Obaku sect of Zen Buddhism
to Japan and erected the famous Manpuku-ji temple at
Obaku, Uji, Japan (south of Kyoto) in 1661. It was named
after the Wanfu / Manpuku-ji Temple at Obakusan, Fukien
[Fujian] province, China, which was the leading Zen temple
in China at the time (Joya 1960, p. 745, 326). In Japan, he
was surprised to find tofu unlike any he had known in China.
In praise of this new softer type of tofu, he composed an
intricate yet simple proverb which is known to this day. It
described both the character of Japanese tofu and that of a
man who wishes to pass freely and peacefully through this
fleeting, illusory world. The proverb reads: “Yo no naka wa,
mame de shikaku de yawaraka de, mata rôjaku ni nikumare
mo sezu...” Each of the three middle lines has a double
meaning, allowing the poem to be read either: (1) “In this
world, made of soybeans, square / clean(ly) cut, soft, and
not disliked by old and weak people”; or (2) “In this world,
practicing diligence (or healthy/hard working), being proper
and honest, having a kind heart, and not disliked by old and
weak people.”
Page 66: The earliest known reference to tofu was in
the Qing Yilu (Jap: Seiiroku), written during the Northern
Song dynasty [960-1127] by Tao Ku (Jap: Tôkoku). In this
work it explains why the early name for tofu (Jap: Shôsaiyô
= vice governor’s mutton) appeared. This is the story about
a poor vice-governor named Jishû (in Japanese). He was
very poor and couldn’t afford to buy mutton, so he bought
a few pieces of tofu every day and ate it as a side dish with
rice. Seeing this, people in that area began to call tofu the
“vice-governor’s mutton.” This story tells us that tofu was
widely consumed by the people, and was less expensive than
mutton. After the appearance of the Quing Yilu tofu began to
be mentioned much more often in the literature. But during
the Northern Song dynasty, since tofu was regarded as a
poor-man’s food, people didn’t write about it so much.
Page 74-84: 6. Life of Lord Liu An, of Huai-nan. I have
already mentioned that the theory that tofu was discovered or
first made by Lord Liu An some 2,000 years ago depended
largely on the Bencao Gangmu (Jap: Honsô Komoku) by Li
Shizen, which appeared in 1596 during the Ming dynasty.
And in the poems by Shuki (?). Although we are not sure
whether or not this was an historical fact, I think there was
a reason for it. Therefore, in this chapter, I would like to
go into the relationship between Liu An’s colorful life and
tofu a little more deeply. The best early source about the
life of Lord Liu An is the Shiji (Jap: Shiki), “Records of the
historian,” by Sima Qian which appeared in about 90 BCE.
Page 329 tells about the authors (autobiographical):
Koryû Abe was born in 1922 (Taisho 11) in Tokyo. He
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graduated from Nippon Daigaku, Geijutsu-gakubu, Bungakuka (literature). In 1968 he went to work for K.K. Japan Artsha. In Dec. 1971 he self-published a facsimile edition of
the ancient classic Tofu Hyakuchin. He is presently editor of
Japan Art-sha’s Hôchô-Geijutsu (The art of the knife) and a
consultant to Daitô Chôrishi-kai (Big East Cooking Society).
Shigemitsu Tsuji was born in 1920 in Kyoto. He
graduated from Kyoto Nishô, then apprenticed as a cook
in the restaurant Sagano in Tokyo. He later joined the
army and served as a special cook to the head officer. After
World War II he became the 11th owner of Nakamuraro, a famous Kyoto restaurant. He is presently a cooking
instructor for NHK, ABC, and MBS television stations, and
special instructor at the following cooking schools: Osaka
Abenotsuji Chôrigakkô, Kyôto Ryôri Gakkô, and Tôkyû
Cooking School. Address: Tokyo, Japan.
731. Archer Daniels Midland Co. 1974. The growing
challenge: Protein cereal products for world needs
(Portfolio). Decatur, Illinois. 28 p.
• Summary: The jacket of this portfolio has color
illustrations on the front, and a two-page table with 3
columns containing information about ADM’s operations
and plants, products, and markets. The 24-page booklet
inside has a girl’s face looking out through a globe-shaped
hole; below that is a huge field of grain harvested by five
combines.
Contents: Introduction. World population and world
food supply. The protein gap. Protein calorie malnutrition–A
global struggle. Early detection of PCM can save lives.
Treatment of protein calorie malnutrition. Solving the protein
calorie malnutrition problem. Protein quantity and protein
quality are essential to good health. Wheat and soybean
blends provide low cost high quality protein sources.
The situation in the United States. Key nutrients. The
macronutrients. Address: Box 1470, Decatur, Illinois 62525.
732. Harris, Lloyd J. 1974. The book of garlic. San
Francisco, California: Panjandrum Press. xxiv + 247 p. See
p. 225. Illust. Map. 22 cm. [105* ref]
• Summary: “Eggplant Chiu-Hwa. This is a delicious
Chinese dish known as Eggplant Pekinese. The ingredients
include Chinese salted black beans which you can get in
most markets or specialty shops.” The ingredients include
“1 tbl. [tablespoon] Chinese black beans.” Continue adding
pieces of eggplant “as you mix with a paste made of crushed
garlic and back beans...” (p. 225-26). Address: Berkeley,
California.
733. Hsiao, Liang-lin. 1974. China’s foreign trade statistics,
1864-1949. Cambridge, Massachusetts: East Asian Research
Center, Harvard University. Distributed by Harvard
University Press. xvi + 297 p. 29 cm.
• Summary: Table 3 (p. 80-82) shows “Principal exports of

China 1867-1941, 1945-1948,” tracks “Beans and peas,”
“Bean cake” and “Yellow bean.” For each of these three it
gives statistics for quantity (in piculs) and value (before 1874
in taels, 1874-1932 in Haikwan taels, 1933-1947 in dollars,
1948 in gold yuan. 000 omitted). The definitions of the three
basic products, which change frequently, are explained in
detail at the bottom of each page.
The peak year for exports of “Beans and peas” was 1929
(45,588 piculs), with a collapse in exports of “Beans and
peas” in 1933.
Statistics for “Bean cake” exports started to be recorded
in 1894 and the peak year was 1926 (26,055 piculs), with a
collapse in bean cake exports in 1933.
Statistics for “Yellow bean” [soybean] exports started
to be recorded in 1913 and the peak year was 1929 (41,015
piculs), with a collapse in yellow bean exports in 1933.
Similar tables show: Kaoliang, millet, wheat, wheat
flour (p. 83). Groundnuts, groundnuts–shelled, sesamum seed
(p. 99-100).
“China’s imports and exports by principal countries
1864-1941, 1946-1948,” shows imports, exports and total for
Italy, Japan, Korea (p. 152-53).
“China’s imports and exports by principal ports 18671941, 1946-1948,” shows imports, exports and total for
Antung, Canton, Dairen, Hankow, Harbin and Tsingtao” (p.
168-73).
“Foreign exchange rates 1862-1941 (Equivalent of one
Haikwan tael before 1933, one dollar from 1933 to 1941)”
shows rates for the British pound (from 1862), American
dollar (from 1868), French franc (from 1868), Reichmark
(from 1886), Hong Kong dollar (from 1881), Japanese yen
(from 1903), Mexican dollar (from 1881), Russian ruble
(from 1913), and Indian rupee (from 1895).
734. Larson, Jeanne R.; McLin, Ruth. 1974. The vegetable
protein and vegetarian cookbook. New York, NY: Arco
Publishing Co. 216 p. Illust. Index. 24 cm. Reprinted in
1980.
• Summary: The authors may be Seventh-day Adventists
since they make widespread use of “meatless meats” made
by Loma Linda Food Co. and Worthington Foods, both
Adventist-run companies. Pages 11-14 list these meatlike
products in the following categories: 7 dry vegetable proteins
to which liquid must be added, or which are used for
seasonings: Granburger. Vitaburger. Meat loaf mix. Burger
aid. Stripple zips. Baco-Bits. Gravy quik.
35 canned foods: Rediburger. Vegeburger.
Chopletburger. Vegetarian burger. Madison burger. Non-meat
balls. Prime burger. Vitaburger. Chili. Choplets. Cutlets.
Skallops. “209.” Vegesteaks. Dinner bits. Tender bits. Dinner
cuts. Tastee cuts. Dinner rounds. Salisbury steak. Frysticks.
Numete. Protose. Proteena. Nuteena. Vegechee. Vegelona.
Wham. Beef slices. Chicken slices. Linketts. Little links. Big
franks. Saucettes. Veja-links.
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30 frozen foods (said to be by far the tastiest of the
vegetarian meats): Beef slices, loaf, and cubes. Corned beef
slices, loaf, and cubes. Smoked beef slices, loaf, and cubes.
Beef pie. Chicken slices, roll, cubes. Chicken pie. Chickettes.
Wham slices, roll, cubes. Prosage. Vegetarian fillets [fish
alternatives]. Holiday roast. Salisbury steak. Stripples.
Smoked turkey slices or loaf. Fri-pats. Soy-chee. Vegechee.
Soycheeze. Lentils. Garbanzos. Boston style soybeans.
Green soybeans [probably harvested dry rather than fresh].
Savorex. Tastex. Savita. Vegex. Chicken seasoning. Beef
seasoning. Smokene. Baco-bits.
Soy-related recipes include: Soybean loaf (with cooked
mashed soybeans, p. 39). Tofu loaf (p. 149; “Tofu can be
obtained at Chinese food stores. If not, use canned soy
cheese found in most health food stores”). Tender crisp
vegetables (soybean sprouts, p. 197).
735. Li Shizeng xian sheng ji nan ji [Zhi sang wei yuan hui
bian] [Essays in memory of Mr. Li Shizeng]. 1974. Taipei,
Taiwan: s.n. 258 p. Illust. facsim. Portrait. 21 cm. [Cht]*
• Summary: Note: Li Yu-ying, a soyfoods pioneer in Paris,
France, lived 29 May 1881 to 3 Sept. 1973. Contents: Photos
of Li Shizeng = Li Yu-ying while he was alive. Li’s own
brush calligraphy. Color funeral photos. Elegaic couplets.
Contents of telegrams received at funeral. On pages 189-90
are descriptions of Li’s tofu company in France and the book
that he published; these descriptions are similar to those
found in books about him published previously.
Captions of sepia photos at front of book:
(1) Marriage of Li Shizeng and Tian Bo Tian (28 July
1957). Mr. Li and his wife are in the front row, center.
(2) Mr. Li with his granddaughter’s family (1961).
(3) Duplicate of previously published photo.
(4) Mr. Li with his friend Zhe Hui in 1953.
(5) Mr. Li meeting Vice President in 1955.
(6) Mr. Li (center) in 1955. Two other people in photo
are unknown.
(7) Mr. Li demonstrating his brush calligraphy.
(8) Mr. Li in front of Shi Men Reservoir (October 1956).
(9) Mr. Li hosting “January Gathering” in Taipei.
(10) Mr. Li at unveiling ceremony of Mr. Wu Jing
Heng’s statue.
Color photos of Mr. Li’s funeral: (1) Where his funeral
took place. (2) His coffin. (3) People paying respect to
Mr. Li’s remains. (4) Li’s Coffin being covered by China
Republic Party flag. (5) Coffin being covered by party flag.
(6) Secretary Zhen representing President at funeral. (7) Vice
President Yan at funeral. (8) Central committee of China
Republic Party at funeral. (9) Committee that hosted funeral.
(10) Prime Minister Jiang at funeral. (11) Presidential
Cabinet at funeral. (12) Attorney General Ni at funeral. (13)
Chief of Chinese Forbidden Palace Museum Mr. Jiang at
funeral. (14) Former students of Beijing Student University
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at funeral. (15) Students of Yu Da Business School at
funeral. (16) Monk praying at funeral. (17) Coffin arriving
at graveyard. (18) Coffin being lowered into ground. (19)
Picture of grave. Where he is buried is not recorded.
736. Lo, Kenneth H.C. 1974. Chinese vegetable and
vegetarian cooking. London: Faber & Faber, Ltd. 172 p.
Index. 21 cm.
• Summary: This original edition, published in London, is
smaller in height, has no illustrations, and 13 fewer pages
than the American edition published the same year. The
recipes are the same, but on slightly different pages; For
details, see the American edition (1974).
737. Lo, Kenneth H.C. 1974. Chinese vegetarian cooking.
New York, NY: Pantheon Books (Div. of Random House).

185 p. Illust. by Tom Funk. Index. 22 cm.
• Summary: Originally published in 1974 in London,
England, as “Chinese Vegetable and Vegetarian Cooking” by
Faber & Faber, Ltd. However that book is smaller in height,
has no illustrations, and 13 fewer pages than this American
edition. The entire text has been lightly edited and re-set for
American cooks and readers. The recipes are basically the
same, but on slightly different pages, and with some titles
slightly changed (e.g., from “sesame jam” to “sesame paste,”
p. 133).
In the Introduction, under “Flavoring,” the following
soybean products are listed: Soy sauce, black beans (salted),
soybean paste (yellow and black), bean-curd cheese (red and
yellow). Soy-related recipes include: Steamed bean curd with
peanut butter sauce (p. 50). Hot-marinated bean-curd sticks
[dried twisted yuba sticks] with quick-fried [mung] bean
sprouts (with “yellow bean-curd cheese” [fermented tofu],
p. 60-61). The Lo Han dish of the monks’ mixed vegetables
(with tofu, and “red bean-curd cheese” [fermented tofu], p.
72-73). Hot assembly of shredded bamboo shoots and bean
curd... (with tofu and “bean-curd cheese [fermented tofu],
p. 74). Hot assembly of chestnuts, sliced lotus root, gingko
nuts, peanuts, Chinese mushrooms, and bean curd (with tofu
and “white bean-curd cheese” [fermented tofu], p. 75). Hot
black bean and tomato sauce (Ratatouille Chinoise; with
salted black beans and soybean paste, p. 82-83). Basic beancurd soup (p. 105). Enriched bean-curd soup (p. 105). Soy
eggs (with soy sauce, p. 125).
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the terms “yellow bean-curd
cheese” or “red bean-curd cheese” or “white bean-curd
cheese” to refer to fermented tofu.
There is an entire chapter titled “Bean Curd” (p. 13548), with an introduction and the following recipes: Cold
bean curd (with soy sauce and peanut oil). Cold bean curd
with sesame paste or peanut butter (“Use 1½ tablespoons
sesame paste,” p. 136). Hot-and-savory bean-curd pudding
(with salted black beans). Hot-and-pungent bean-curd
pudding. Red-cooked bean curd with bean-curd sticks [yuba]
(with soybean paste and soy sauce; the sticks are about 20
inches long). Stir-fried bean curds. Bean curd stir fried with
[mung] bean sprouts or spinach. Bean curd stir fried with
green beans. Deep-fried bean curd stir fried with duck eggs
and cucumber skins. Deep-fried bean curd stir fried with
eggs, mushrooms, and wood ears. Stir-fried shredded bean
curd with dried bamboo shoots, dried mushrooms, lily-bud
stems, and seaweed. Clear-simmered bean curds. Clearsimmered bean curd with lettuce and cellophane noodles.
Clear-simmered bean curd with [mung] bean sprouts, water
chestnuts, and sliced cucumbers.
Note 2. This is the earliest English-language document
seen (June 2003) that uses the term “sesame paste.”
738. March, Andrew L. 1974. The idea of China: Myth
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and theory in geographic thought. New York, NY: Praeger
Publishers. 167 p. *
• Summary: A highly controversial book about an equally
controversial subject.
739. Shinoda, Osamu. 1974. Chûgoku shokumotsu-shi
[History of foods and diet in China]. Tokyo: Shibata Shoten.
389 p. Illust. Index. 21 cm. [Jap]
740. Tung, William L. 1974. The Chinese in America, 18201973: A chronology & fact book. Dobbs Ferry, NY: Oceana
Publications. vii + 150 p. Index. 24 cm. [420+* ref]
• Summary: A superb, very useful book. Contents:
Foreword. Introduction. Part I: Chronology (Free
immigration 1820-1882, Discriminatory restrictions 18821904, Absolute exclusion 1904-1943, Gradual liberalization
1943 on).
Part II: Documents (the full text of each document
is included). A. Federal and State Laws (14 documents).
Treaties between the United States and China (3). Judicial
decisions (5).
Part III: Bibliography. Appendix: Chinese organizations
in Washington, DC, and several American cities with large
Chinese populations. Address: Prof. of International Law and
Far Eastern Studies, Queens College, The City University of
New York, Jamaica Hills, New York.
741. Product Name: Tofu.
Manufacturer’s Name: Fong On (T.H. Lung Co.).
Manufacturer’s Address: 9 Hudson St., Boston, MA
02111. Phone: 617-426-4827.
Date of Introduction: 1974?
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 313.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 395. Owner: Unknown.
Soyfoods Center Computerized Mailing List. 1981. Jan.
22. Note: This company is not listed in the 1960 Boston City
Directory, the most recent one at Sutro Library.
Soyfoods Center Computerized Mailing List. 1983. June
20. The company is now listed as Tung Hing Lung Co. Same
address and phone.
Talk with Betty Wong, daughter-in-law of Way
Ping Wong, co-founder of Yah Kee. 1997. Feb. 13. She
remembers that when Yah Kee was founded in 1973, there
was already one company making tofu on in Boston’s
Chinatown. She does not remember the name of this
company but she is quite sure of six things: (1) The company
made a variety of other Chinese foods as well as tofu,
such as simple baked goods, and perhaps noodles. (2) The
company was quite small, supplying only a few restaurants.
The few supermarkets in the area bought their tofu from New

York. (3) The company was located on Hudson Street. (4)
They also operated a grocery store [which could explain why
the company had two names]. (5) The people who ran the
store spoke only Cantonese; Betty speaks Mandarin. (6) The
company had been there making tofu for quite a long before
1973, but they stopped making tofu several years after Yah
Kee started. Betty was going to school at that time so she did
not pay much attention to businesses in Chinatown.
742. Bernard, R.L. 1975. Soybeans in the People’s Republic
of China. Soybean News (NSCIC) 26(2):1, 3-4. Jan.
• Summary: “Dr. Richard L. Bernard, ARS-USDA
[Agricultural Research Service] and the University of
Illinois, visited the PRC [People’s Republic of China] in
August-September, 1974. He was a member of an American
Plant Science delegation which consisted of ten scientists
and two Americans who are specialists on China. Dr. Bernard
is in charge of the U.S. world soybean germplasm collection.
In an interview with your editor, Dr. Bernard expressed the
following observations.
“The purpose of the trip, sponsored by the Chinese
Association of Agriculture, was to initiate contact with
Chinese plant scientists to encourage and implement future
exchange of scientific information and plant materials. For
twenty-five years there has been very little exchange between
the U.S. and PRC.
“The soybean is very widely grown in China. However,
it is considered to be a major commercial crop in only the
three northeastern provinces. Large amounts of soybeans
are sold from that area to the state for making traditional soy
food products such as soy sauce and various bean curds for
sale throughout China. These foods represent an important
high-protein part of the diet. Soy product foods are in such
demand in the Shanghai area that they are the main food
items which must be rationed in the markets there.
“In most of eastern China soybean plants can be seen
growing in waste areas, gardens, and small fields even where
it is not a major crop. In the Peking and Sian areas, the
ripe seeds are used in food products usually by the grower
himself or at least within the commune. In the Nanking,
Shanghai, and Canton areas, the soybean is used as a green
vegetable in addition to using the ripe seeds. Large quantities
of soybeans are sold in the market when they are in the green
pod stage. In some areas the soybean seed or the whole
plant is used for livestock feed. The plant is also used for
green manure or hay as it was in this country on much of our
acreage until World War II.
“Cropping practices: In the Northeast, soybeans are
planted in late April or May and harvested in September and
October. The season is considered too short to permit double
cropping. Seeds are planted 5 cm deep on top of ridges
formed about 20 cm high and 60 cm apart (24 inches). Ridge
planting keeps excess water from the seedlings and provides
a warmer seedbed in early spring. A good plant population is
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about 170,000 plants per hectare. That is only half the U.S.
rate.
“Planting is done by hand or with a planter. Handthinning is often practiced. Manure is applied at the rate of
30 to 40 tons per hectare (2.471 acres). Soybeans are rarely
irrigated in this area. Hand weeding is the common practice
but some herbicides are used on highly mechanized farms.
Soybeans are usually harvested with a hand sickle, and after
a little drying are threshed with an electrically powered
cylinder thresher.
“An unusual planting pattern was observed in central
Kirin province where virtually all soybeans are intercropped
with corn. Six to eight-row strips of soybeans are planted
between much wider strips of corn.
“In other areas of eastern China the ways of growing
soybeans are as varied as the climate, topography and
cropping systems into which they must fit. Soybeans, more
than any other crop, are used to plant in what otherwise
would be wasted land. They are seeded along ditch banks,
stream banks, terrace walls, roadsides, paddy dikes, field
margins and any other odd shaped piece of land too small or
too steep for commercial crops. ‘Normal’ cultural practices
are almost non-existent under these conditions. Weeds are
sometimes controlled by hand clipping or with grazing
livestock. Although soybean stands and growth are poor,
some food or feed is produced from land which would
otherwise be unproductive.
“Soybeans are found throughout China with some
small fields in most areas. Soybeans are intercropped with
corn or sorghum in the North and with fruit trees, bananas,
mulberries, etc. in the South. Everywhere soybean plants are
seen in small gardens around farm homes, and are often the
predominant plant in the garden. Soybeans may be double
cropped after winter grains in the North. In the South two
crops are possible.
“Breeding: The major soybean breeding center Dr.
Bernard visited was the Kirin Academy of Agriculture
at Kungchuling. Two other stations visited were the
Genetics Institute in Peking and the Northwest College of
Agriculture located west of Sian in Shensi province. There
are other breeding centers in the northeastern provinces of
Heilungkiang and Liaoning. There may be only a few small
breeding or testing programs elsewhere in China.
“Soybean breeding has evolved since 1949 from an
early stage when local varieties were gathered, evaluated and
superior selections were popularized to the present stage.
They now develop improved varieties through intervarietal
hybridization followed by pedigree selection. Approximately
80 percent of the soybeans seeded in Kirin province are
improved varieties developed at academies or agricultural
colleges. In other parts of China where soybeans are not an
important commercial crop, local varieties are much more
dominant.
“Soybean breeding was started at Kungchuling after

1949 by first collecting local varieties. In 1956 growers
throughout China were asked by the Ministry of Agriculture
and Forestry to collect local varieties. At Kungchuling the
better local varieties were identified and promoted. Kirin
local varieties have a growing period ranging from 110 to
140 days and seed size ranging from 10 to 20 grams per 100
seeds” (Continued). Address: Univ. of Illinois.
743. Bernard, R.L. 1975. Soybeans in the People’s Republic
of China (Continued–Document part II). Soybean News
(NSCIC) 26(2):1, 3-4. Jan.
• Summary: (Continued): “The predominant plant type is
indeterminant with semi-determinant next and determinant
last. Predominant characteristics of varieties currently grown
in Kirin are white flowers, gray pubescence and about onethird have narrow leaves. Scientists preferred the narrow
leaves ‘to get better light penetration’ but they didn’t feel that
seed yield was necessarily higher.
“Intervarietal crossing has involved varieties from
Kirin and other provinces in China. Pollination is done on
an unusual time schedule with emasculation beginning at 5
AM and pollination from 8 to 10 AM. After 10 the pollen is
gone. A winter nursery on Hainan Island is used to grow F1
and alternate generations to accelerate the breeding program.
There was about one hectare of F2 populations being grown
at Kungchuling involving about 50 different combinations.
The F5 to F8 generations are grown in progeny rows there
(1300 in 1974) and visually selected lines are performance
tested in subsequent years.
Note: When the Japanese controlled Manchuria,
they did extensive and very professional soybean varietal
development at Kungchuling. This work is described by W.J.
Morse in his unpublished log in 1930.
“Final strain testing is done in a regional test grown at
Kungchuling and over 30 other locations in the province. The
1974 test consisted of 25 varieties including experimental
strains developed at Kungchuling and at 5 district research
institutes. The Kungchuling tests were at 2 population rates
in plots 5 rows wide spaced 60 centimeters apart and 10
meters long in 4 replications with 1 replication at a higher
fertility level. The expected yield level was 2000 to 3500
kilograms per hectare (30 to 50 bushels per acre).
“There was also a test of 11 U.S. varieties of maturity
groups I to IV being grown at Kungchuling for the first time.
Amsoy 71, Beeson, Calland, Clark63, Corsoy, Harosoy63,
Kanrich, SRF 307, Wayne, Wilkin, and Williams were the
U.S. varieties being tested. Growth was good with a height
of nearly 4 feet on the taller varieties with no lodging, partly
because of the low population of 170,000 plants per hectare.
The varieties were similar to their appearance in the U.S.
except Williams was stunted and poorly podded.
“In addition to intervarietal hybridization, a mutation
breeding program is underway using x-rays or gamma rays
to develop earlier maturity. Some progeny rows in the R5
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generation appeared to be earlier than the check variety.
“Objectives of their breeding program are: (1) higher
yield, (2) high oil content, (3) resistance to pests (4)
adaptation to intercropping, and (5) strong stems. They
have developed 8 improved varieties at Kungchuling and
popularized them in the Kirin province and nearby areas. The
major pest problem in Kirin is the soybean pod borer. Fields
not treated with insecticide have 10 to 20 percent of the pods
infested. A local variety has been found to have moderate
resistance. Although soybean mosaic is not considered
important in the breeding program, Dr. Bernard observed that
a mosaic-like disease appeared to be affecting yields. Aphids
are a major insect problem but resistant varieties have not
been found.
“The only cultural research on soybeans was seen
at Kungchuling where experiments were conducted on
intercropping with corn. Preliminary results indicated 6 row
strips of soybeans alternated with corn produced more total
yield from the land.
“The soybean breeding program at the Genetics
Institute, Peking, started in 1968 with emphasis on disease
resistance. Two varieties have been developed which are
resistant to purple stain and are being grown by farmers. The
main disease problems now are 3 viruses, soybean mosaic
(the most serious), soybean stunt, bud blight, and the leaf
disease target spot. Soybean mosaic stunted plants were
almost podless and had much more severe symptoms than
plants associated with the disease in the U.S. Resistance has
been identified by observing plants in the field, checking
with inoculation tests and by use of the electron microscope.
Two varieties were found to be moderately resistant and 2
appeared to be immune.
“Having found disease resistance, their next step will
be to breed for yield and lodging resistance. Determinant
varieties having lodging resistance are being grown in
the lowland, and indeterminant varieties are grown which
do well in poor soil areas in the upland. North of Peking
soybeans of an indeterminant type with medium to small
seeds were interplanted with corn and grain sorghum but did
not appear to have good yields in competition with the taller
crops. Grown alone, the varieties appeared to be much better.
Soybean breeding at the Northwest College of Agriculture
west of Sian was initiated more than 10 years ago and is
in cooperation with the nearby Academy of Agriculture
which is the source for germplasm. Their first objective
is to develop early maturing varieties to be planted after
wheat harvest in mid-June for harvest during the first half
of October. Disease resistance is their second objective with
work concentrated on an unidentified virus which causes
stunting of the plant and wrinkling of the leaves. The only
other disease considered is bacterial leaf spot. Although pod
borer is the most important insect pest, adequate resistance
has not been found.
“A new determinant variety was developed in 1970

at the College by pedigree selection. It grows 70 to 80
centimeters tall when planted after wheat, matures early
in 105 to 110 days, is shatter resistant and virus resistant.
Farmers are growing it in central Shensi province. Local
varieties in Shensi are used for bean curd or annual fodder
for cattle and hogs. There are a number of black-seeded
indeterminant varieties grown for fodder. Sometimes the
threshed grain is fed to cattle and hogs.
“In the remainder of China there does not appear to be
much soybean research. Because the crop is widely grown in
China and is an important source of protein, especially in the
diet of rural people, Dr. Bernard believes more research is
justified in the PRC.
“Wild soybeans: The wild soybean is a source of
germplasm that is apparently not being used in China. It
occurs in many areas and was observed to be abundant in the
Northeast. Perhaps it was eradicated from many agricultural
areas of China since it was not found in the Peking, Sian
and Canton areas. It was only found in forest parks and
wasteland around a factory and airport in the NankingShanghai area. At the Institute of Botany of the Academy of
Science at Peking the herbarium has a collection of about
100 sheets of Glycine soja from 17 provinces or regions. An
interesting report of G. hainanensis (or Teyleria koordersii)
was found by Dr. Bernard at the herbarium of the Sun Yat
Sen University in Canton. This specimen, collected in 1933
on Hainain Island was listed as an annual with seeds and
pods appearing to be close to G. soja. However, the pods
occur in rather large clusters and have up to 7 seeds per pod
which would make it an interesting variant of G. soja, if not
a distinct species. This species should be obtained for further
study and as potential germplasm for soybean breeding.”
A small portrait photo shows Dr. Richard L. Bernard.
Address: Univ. of Illinois.
744. Rice, William; Burros, Marian. 1975. Of Chinese hares
and celebrations. Washington Post. Feb. 13. p. G1.
• Summary: We have just entered the Year of the Hare (or
rabbit, according to some translations). A recipe for Shrimp
in spicy lobster sauce calls for: “3 cloves garlic, peeled, 1
tablespoon fermented black beans,... 4 teaspoons light soy
sauce.” Then: “Crush beans and garlic with side of knife or
cleaver, then chop finely.”
A recipe for Anise beef calls for “3 tablespoons dark soy
sauce.”
A recipe for Chinese-style beef with string beans calls
for “1 tablespoon hoisin sauce.”
745. Foreign Agriculture (USDA Foreign Agricultural
Service). 1975. Japan’s imports of U.S. soybeans down in
1974; Some gain now. Feb. 24. p. 9.
• Summary: The Japanese Soybean and Supply Consultative
Council estimates that soybean imports from the U.S. for
all of the Japanese fiscal year 1974 will be 3.08 million
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tons. In addition to the 3.1 million tons of soybeans that the
U.S. provided in calendar 1974, the People’s Republic of
China is expected to have shipped another 230,000 tons, and
Brazil about 50,000 tons. Total Japanese soybean utilization
in 1974 is estimated at 3.6 million tons, including 2.76
million tons used by the crushing industry and 730,000 tons
for traditional foods. Address: Office of U.S. Agricultural
Attaché, Tokyo.
746. Tabuchi, Ichiro. 1975. Nijû seiki no mana: Majikku
beenzu no deban; Daizu-nyû no eikyô narabini chiryô kôka
ni kansuru hôkoku. II. [“The manna of the 20th century.”
Magic beans’ turn to go on stage: Report on the nutritional
and therapeutic effects of soymilk]. Shokuhin Kaihatsu (Upto-Date Food Processing) 10(2):27-31. Feb. [3 ref. Jap]
• Summary: Contents: Introduction. About the soymilk and
Soyalac program. (Soyalac is made by San-iku Foods in
Japan.) Nutritional and healing effects of formulated soymilk
(chôsei daizunyû). Summary of clinical experiments with
premature infants who were fed soymilk and then had body
measurements taken, as reported by Dr. W.B. Omans et al.
in the 1963 Journal of Pediatrics (62:98). Experiments on
raising infants on soymilk at the Shanghai Hospital (Eisei
Byôin) in China. Report on dairy milk allergies and their
cures. Follow-up research on users of Soyalac. Experiments
on the effects of soymilk on the growth of elementary and
high school students. Conclusion.
Note: This is the earliest Japanese-language document
seen (Aug. 2013) that uses the word daizunyû (“soybean
milk”) or the term chôsei daizunyû (“formulated soybean
milk”) to refer to soymilk. Address: San-iku Foods, Japan.
747. Wang, Hwa L.; Swain, E.W.; Hesseltine, C.W. 1975.
Mass production of Rhizopus oligosporus spores and their
application in tempeh fermentation. J. of Food Science
40(1):168-70. Jan/Feb. [8 ref]
• Summary: The authors recommend making Rhizopus
oligosporus spores on a substrate of either rice, rice:wheat
bran (4:1), or wheat:wheat bran (4:1) at a substrate to water
ratio of 10:6 for 4-5 days at 32ºC. The fermented mass is
then immediately freeze dried, ground into a fine powder,
and stored in closed plastic bags, ideally at 4ºC.
Soybeans are not recommended for use as a substrate
for spore production since, after extended fermentation with
Rhizopus oligosporus, an unpleasant odor often resulted.
For inoculation, the authors suggest using 1 million
viable spores per 100 gm of cooked soybeans or wheat. A
rice-based substrate with 40% moisture will contain about
100 million viable spores per gram of starter. Tempeh was
also made successfully from okara whose water content had
been reduced to less than 80% by drying at 100ºC. It is then
fermented at 32ºC for 20 hours. Address: Northern Regional
Research Lab., Peoria, Illinois.

748. Wu, Lawrence C.; Bates, R.P. 1975. Protein-lipid films
as meat substitutes. J. of Food Science 40(1):160-63. Jan/
Feb. [21 ref]
• Summary: Starting with traditional yuba, texturization is
achieved in two ways with rehydrated and flavored films: (1)
The yuba sheets are soaked in appropriate flavoring solutions
such as soy or meat broths, layered several sheets thick,
rolled tightly, wrapped firmly in cloth, then tied to retain
internal pressure. The rolls are then steamed for about one
hour and consumed as a main dish.
(2) Layers of the moist, flavored films are packed into
aluminum molds shaped like whole chicken or fish. “The
center of the mold may be stuffed with film remnants or
fitted with a wooden plug, thus providing a hollow space
for subsequent stuffing ingredients. The mold is closed and
screwed or clamped shut thereby applying manual pressure.
Note: For best results the mold should be steamed.
These yuba products were found to be highly acceptable
to due to a combination of pleasing texture and flavor
characteristics.
The most influential variable affecting both the texture
and appearance of the meat substitutes was the film moisture
content. A moisture content of 50-75% was found to
represent a good range for fabrication.
Contains 4 figures and 3 tables. Address: Food Science
Dep., Univ. of Florida, IFAS, Gainesville, FL 32611.
749. Moutia, S. 1975. Soybean: An old crop with a new
outlook in Mauritius. INTSOY Series No. 6. p. 218-20.
D.K. Whigham, ed. Soybean Production, Protection, and
Utilization: Proceedings of a Conference for Scientists of
Africa, the Middle East, and South Asia (College of Agric.,
Univ. of Illinois at Urbana-Champaign). [11 ref]
• Summary: An excellent history of soybean research and
production in Mauritius, drawing on many original sources,
from the pioneer P. Boname who grew the country’s first
soybeans several years prior to 1909.
“In Mauritius soybean meal was never popular as a
constituent of animal feed, mainly because of its price and
the distance from important centers of production. In the
human diet, however, it never fell out of favor with the
Mauritians of Chinese origin. In some places in Port Louis,
soymilk and soybean curd are prepared in the home, and
the curd is sold in the market and is available in meals in
Chinese restaurants.” Address: Principal Agricultural Officer,
Agricultural Services, Ministry of Agriculture, Natural
Resources and Environment, Reduit, Mauritius.
750. Sprague, G.F. 1975. Agriculture in China. Science
188(4188):549-55. May 9.
• Summary: Contents: Introduction. Agricultural research
in China. Map of eastern and central China showing all
provinces and major cities. Organization of communes.
Fertilization. Cropping systems. Plant protection. Rice.
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Wheat. Corn. Sorghum and millets. Soybeans. Vegetables
and fruits. Animal production. Outlook for expanding crop
production during the next decade.
This article is based on observations made by the U.S.
Plant Studies Delegation on their recent visit to China (26
Aug. to 23 Sept. 1974), and on conversations with the many
scientists contacted. A more detailed report will be published
by the National Academy of Sciences. Among the delegation
members was Richard Bernard, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
Concerning soybeans: “In the central and southern areas,
soybean culture is largely limited to small fields, gardens,
ditch banks, and other waste lands. Only in the northeastern
provinces does it become an important field crop. Here it
is grown in pure stands or interplanted with other crops,
primarily corn or sorghum.
“Soybeans are used for food in the green stage, but the
more common use is in the manufacture of soy sauce and the
various bean curd products. The vines, pods, and waste grain
are also used as livestock feeds.
“Some soybean breeding work is done at the Genetics
Institute in Peking, but the major breeding effort is
concentrated in the northeastern provinces of Kirin,
Heilungkiang, Liaoning, and at the Northwest College
of Agriculture in Shensi province.” Address: Dep. of
Agronomy, College of Agriculture, Univ. of Illinois, Urbana.
751. Miller, Harry W. 1975. Re: On soymilk, tofu, and their
production. Letter to William Shurtleff, c/o Aoyagi, 278-28
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan, June 4. 2 p.
Typed, with signature on aerogram.
• Summary: “Your much appreciated letter has been
neglected along with considerable other correspondence.
Two reasons we have been on a very crowded program of
Research and that I have been away for a time. I do thank
you for your notes on some of the items that we have written
you.
“First point about the Cooking of soy milk. We are
agreed on use of blender for home minimizing of soy bean
particle size, though we do have a small Mexican mill use
to grind soaked corn and works well but is hand driven
and time consuming, can use for making peanut butter as
well costs around US $15.00, hard to buy in U.S.A. The
double boiler works quite well with brine in outer chamber
and commercial salt is cheap here, but I also agree that
by constant stirring, boiling can be carried on safely. The
Chinese have an ideal system of steam jet cooking in which
the lower chamber of a welded together double boiler in
which steam is generated in the bottom pan and led by a
pipe to the bottom of the cooking chamber so that you get
no scorching and active boiling by the release of live steam
into the milk of the upper pan. Its simple and takes the place
of the steam boiler, except its adapted for milk and To fu
making.

“Regards the richness of soymilk, we find the Americans
like that thin soymilk best. Possibly its because the soy flavor
is more diluted. The rule here in formulation is to make a
gallon of Soy Milk out of one pound soybeans.
“As Soy milk keeps well for a week under refrigeration
(40 degrees Fahr.) so the house wife likes to grind cook and
prepare a weeks supply of soymilk for the family. But as yet
the home method of making soymilk is just in the beginning
and not many do it.
“You refer to the high percentage of cerelose used here
in soymilk as compared with acceptance in Japan. Let me
explain our position about the formulation of Soy Milk.
The ratio of fat, protein and carbohydrate differs greatly as
between cows milk, mare milk, pigs milk, water buffalo
milk, human Milk and other animals. These proportions are
reflected in the rate of growth, the question of a large hair
coating as in the cow and sheep, the energy requirement
as for energy nature does not choose to use Protein for
combustion to work, its function is to repair muscles or care
for protein loss in secretions and body regulators such as
the ductless glands, Thyroid, adrenals etc., etc. for wach [?]
animals growth an analysis should be the guide, for the first
year of growth supplied by milk is a good guide. Human
milk formula is fat 3.5%, protein 1.7 percent, Carbohydrate
6 to 7%. For an adult after growth 35 to 50 grams seems
adequate Protein. Therefore we lean strongly to a standard
formula for Soy Milk should be fat 3 to 3.5%, Protein 2 to
2.4%, Carbohydrate 6%. In a one to seven or eight dilution
the soybean will yield almost 3% protein, a half the needed
fat and so we add 2% fat in the form of liquid vegetable oil
and as for carbohydrate edible carbohydrate is rated very low
possibly not more than 1% so we add 5% sugar and prefer
the cereal sugars with low sweetening effect such as corn
syrup.
“Such a milk as I have just described and what we are
making and aiming at can be used in cooking, baking as also
for general beverage purposes.
“Now just a final word on Tofu, and we have much
to learn to get 8 [?] pounds of marketable Tofu out of one
pound of soybeans. Since To fu is exposed to heat after its
made as milk is not, thus we pressure cook milk 10 minutes
and Tofu just brought to boiling point and then curdled. In
Tofu Making here when the curd jells, by raking a paddle a
few times thru same seems to hasten the curd preparation to
be transferred to the pressing box. It need not be two inches
3 or 4 inches divisions. What you have written on soymilk
and Tofu is most interesting. Regret delays. with best wishes,
very sincerely, Harry W. Miller.
“We have much to learn and am now working on
making a loaf Cheese. We have made some progress and
believe that we shall solve the problem in time.” Address:
M.D., 11384 Norwood Ave., Riverside, California 92505.
752. Agronomie Tropicale (France). 1975. Documentation:
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Travaux conduits sur le soja en Afrique au sud du Sahara–
Liste bibliographique [Documentation: Bibliography of
work/research conducted on soya in Africa south of the
Sahara]. 30(2):187-91. April/June. [177 ref. Fre]
• Summary: This is a superb bibliography focusing on
French soybean research in Africa. The citations are arranged
in two parts under the following headings: Part I: General
bibliography: Africa (7 references). West Africa (2): Cote
d’Ivoire (Ivory Coast; 1), Ghana (6), Upper Volta (3),
Nigeria (11). Central Africa: [Belgian] Congo (5; Note: The
Congo Republic, a former French overseas territory, is not
mentioned). East Africa (6): Ethiopia (1), Kenya (5), Uganda
(9), Tanzania (12). Southern Africa: Malawi (2), Republic of
South Africa (4), Rhodesia (6), Zambia (2).
Part II: The work of IRAT. Cameroon (14), Comoros
(2), Cote d’Ivoire (10), Ethiopia (1), Madagascar (special
reports–21, annual reports–14), Mali (2), Central African
Republic (1), Senegal (16), central services (14).
753. Agronomie Tropicale (France). 1975. Note de synthèse
sur les connaisances acquisés par l’IRAT sur le soja dans
divers pays d’Afrique [Summary of knowledge acquired
by IRAT on the soybean in various African countries].
30(2):182-86. April/June. [Fre]
• Summary: This is one of the best publications seen on
soybeans in French-speaking Africa. IRAT stands for Institut
de Recherches Agronomiques Tropicales (Tropical Institute
of Agronomic Research).
Contents: Introduction. Variety development. Mineral
nutrition and nitrogen fixation. Cultural practices. Diseases
and enemies. Economics of production and perspectives on
development.
Starting in 1965 and in the course of the following
years, soybeans have been introduced by various countries,
and trials were conducted with the help of IRAT, especially
in Cameroon, the Ivory Coast (1970-1972), Ethiopia,
Madagascar (1966-72), Central African Republic [RCA;
1968-69], and Senegal (1972-74).
A 4-column table gives: The variety names, the source
of the germplasm (from the USA, South Africa, Taiwan, and
China), the maturity group of each variety, and the names
of the countries in which each variety was tested. Later, the
yields in the various locations tested are also given.
Note 1. This document contains the second earliest date
seen for soybeans in Senegal, or the cultivation of soybeans
in Senegal (1972). In Senegal, the first soybean trials were
conducted at Bambey where the rainy season, which is very
short, forces one to plant soybeans like peanuts, starting with
the first significant rains. Yields of more than 2,500 kg/ha
have been obtained, as in 1973.
Note 2. Immediately following this article is a
bibliography of research conducted on soya in Africa south
of the Sahara (177 references), cited separately.

754. MacMillan, Joan Bradford; Smith, Elizabeth B. 1975.
Development of a lacto-ovo vegetarian food guide. J. of the
Canadian Dietetic Association 36(2):110-17. Summer. [13
ref]
• Summary: Page 111: “Whether the plant-based diet is
arrived at by means of simple elimination of meat, fish and
poultry, or by judicious substitution of suitable high protein
vegetable sources for the animal proteins, it is known that
it is possible to supply a nutritionally adequate dietary by
means of plant foods plus milk and eggs.” “The guide was
designed for vegetarians who consume some milk and eggs.”
Page 112: Table 1. Food groups and serving sizes. “The
standard serving of milk is one cup whole, 2%, skim (added
Vitamins A and D).” Other dairy products, such as 4 oz.
cream cheese, may be substituted. “One and a half eggs on
the average are recommended by the guide. This includes
those used in baked items,...”
The four food groups are: 1. Bread, cereal, pasta, and
rice. 2. Vegetable protein foods, including TVP, A. Legumes:
1 cup cooked soybeans or other beans, ¼ cup peanuts or
peanut butter, 6 oz. soybean curd. “Meat analogues: These
are usually canned or frozen meat-like foods derived from
vegetable protein (often soy, gluten or nut protein).” B. Nuts
and seeds (1½ oz. or 3 tablespoons). 3. Milk and eggs. 4.
Fruits and vegetables.
Note: This is the earliest document seen (Nov. 2014) that
contains the term “plant-based diet” in a nutritional context.
This term, which is now widely used, denotes a diet that
contains a high percentage of calories from plant foods, with
an optional small percentage of animal foods allowed. There
is no universally agreed numeric value for the definition of
high vs. small percentages in this context. The term appears
to mean different things to different authors; these diets
can range from strict vegan to non-vegetarian with limited
consumption of flesh foods. Address: 1. Research Asst.; 2.
Assoc. Prof. Both: Dep. of Foods and Nutrition, Faculty of
Home Economics, Univ. of Mannitoba, Winnipeg [Canada].
755. USDA Plant Inventory. 1975. Plant material introduced
January 1 to December 31, 1973 (Nos. 377555 to 384427).
No. 181. 239 p. June.
• Summary: Soybean introductions: Glycine max (L.)
Merrill. Leguminosae.
377573 (p. 3). “From Sierra Leone. Seed presented by
Njala University College, Njala to H.C. Minor, University of
Illinois, Urbana. Received Nov. 17, 1972.” Pai-May-Drew.
Chinese origin.
377579 (p. 4) “From Union of Soviet Socialist
Republics [Russia]. Seed presented by B.V. Skvortzov,
Instituto de Botanica, Sao Paulo, Brazil to T. Hymowitz,
Department of Agronomy, University of Illinois, Urbana.
Received Nov. 17, 1972.” One variety from Amur Province.
Address: Washington, DC.
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756. Razowski, Józef; Yasuda, Tosiro. 1975. On the
Laspeyresiini genus Matsumuraeses Issiki (Lepidoptera,
Tortricidae). Acta Zoologica Cracoviensia (Krakow, Poland)
20(2):89-106. July 31. [17* ref. Eng]
• Summary: The known species of the genus Matsumuraeses
are reviewed. A key for the identification of the males
based on the genitalia is included. One new species is
described and redescriptions or notes are given of others.
The genus was originally established as monotypic by Issiki
in 1957. The host plants are mainly Papilionaceae. Only
Matsumuraeses phaseoli (Matsumura; originally named
Semasia phaseoli Matsumura in 1900) and M. falcana
(Walsingham; originally named Eucelis falcana Walsingham
in 1900) are pests of the soybean.
M. phaseoli uses as its host plants: Azuki beans and
soybeans (Glycine max and Glycine hispida). Distribution:
Japan (Hokkaido, Honshu, Shikoku), North Korea
(Phiongjang-si district), and USSR (Amur district).
M. falcana uses Glycine max as one of its hosts.
Distribution: Japan (Hokkaido, Honshu, Shikoku, Kyushu),
China (Zi-kawy), Taiwan, Nepal.
M. capax is a new species, which uses as its host the
leaves of Astragalus membranaceus Bunge in March and
April. Its distribution includes Mongolia. It is not clear in
which countries the insects were found growing on soybeans.
Address: 1. Inst. of Systematic and Experimental Zoology,
Polish Academy of Sciences, Krakow, Slawkowska 17
[Poland]; 2. Entomological Lab., College of Agriculture,
Univ. of Osaka Prefecture 7491: Mozuumemachi, Sakaim
Osaka, Japan.
757. Foreign Agriculture (USDA Foreign Agricultural
Service). 1975. Denmark slashes imports of U.S. soybeans in
1974. Sept. 8. p. 13.
• Summary: Denmark’s takings of cheaper Brazilian
soybeans rose and soybeans from the People’s Republic of
China (PRC) came in for the first time since 1967. The U.S.
provided Denmark with 297,100 tonnes of soybeans of total
1974 soybean imports of 471,000 tonnes. This was a 63%
share of a market that historically supplied 90-95% of its
needs from the U.S. Paraguay also supplied 1,000 tons of
beans to the Danish crushing industry. Address: Office of
U.S. Agricultural Attaché, Copenhagen.
758. Lin, Hai-yin. 1975. Tôfu raisan [In praise of tofu].
[Journal name unknown]. Sept. p. 64-67. Translation from
Lin et al. 1975 Chung-kuo toufu (Chinese tofu). [Jap; eng+]
759. Soybean Digest. 1975. Far East soybean demand to
grow. Sept. p. 21.
• Summary: “H. Nakamura, director of Hohnen Oil Co. Ltd.,
in Tokyo, explained that the demand for soybeans in Japan
is determined largely by the amount of demand for soybean
meal.”

Japanese soybean processors are concerned with the
effects of the 1973 U.S. soybean embargo, hope for more
stable soybean prices, and wish that America would develop
soybean varieties for different uses and with different
compositions (such as high protein or high-oil varieties).
“Assessing the potential of future soybean exports from
the People’s Republic of China, Nakamura said any increase
in Chinese soybean production will probably be absorbed
in the domestic market. The Chinese consume only 10
kilograms of soybeans per capita per year, compared to more
then 30 kilograms per capita in both Taiwan and Japan, he
noted.
“’Low yields of soybean production in China (12 to 13
bu/acre) indicate a great potential for increasing Chinese
soybean production in the future,’ he said. ‘China could at
least double its soybean production on the same acreage as
today.’”
760. Brown, Lester R. 1975. The politics and responsibility
of the North American breadbasket. Worldwatch Paper No.
2. 45 p. Oct. No index. 22 cm. [3 ref]
• Summary: North America has emerged as a major supplier
of food to the rest of the world. World grain trade has
changed dramatically during the past 40 years. Grains now
occupy more than 70% of the world’s cropland area. Prior
to World War II (in the period 1934-1938), all of the world’s
geographic areas except Western Europe (which imported
24 million metric tons) were net exporters of grains. Latin
America was the world’s leading grain exporter (9 million
metric tons), followed by North America (5 MMT), and
Eastern Europe and the USSR (5 MMT). Asia exported 2
MMT.
However since that time Asia has turned from a small
grain exporter to the world’s largest grain importer (47 MMT
in 1976, led by Japan, China, and India). Other regions with
large grain imports are Eastern Europe and the USSR (27
MMT), Western Europe (17 MMT), Africa (10 MMT), and
Latin America (3 MMT). In 1976 North America exported
94 MMT of grain, and Australia and New Zealand exported
8 MMT. The main reason for this change is the varying rates
of population growth. Areas with high population growth
rates have not been able to grow enough food to keep up
with population. Many countries in these regions have a
population growth rate of 3% or more per year which, if
allowed to continue, will lead to a nineteenfold population
increase within a century. Japan (with a population equal
to nearly half that of North America squeezed into an area
smaller than California) is the world’s leading food importer,
relying on imports to feed 62% of its 110 million people.
Brazil has recently emerged as a soybean exporter.
Address: Worldwatch Inst., 1776 Massachusetts Ave.,
Washington, DC 20036.
761. Kromah, Lasana. 1975. Improving grain legumes
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in Liberia. In: R.A. Luse and K.O. Rachie, eds. 1975.
Proceedings of IITA Collaborators Meeting on Grain
Improvement. Ibadan, Nigeria: International Institute of
Tropical Agriculture. iii + 179 p. See p. 29-30.
• Summary: “The legume program in Liberia was formerly
carried on by large concessions, mainly the Firestone
plantation, which deal with tree crops such as rubber, cocoa,
and coffee.” Their three objectives are outlined.
“At the Government Research Centre at Suakoko, which
is attached to the Ministry of Agriculture, a grain legume
program has been recently initiated using methods different
from that of Harbel Firestone. Here the legumes are used
in rotation with paddy rice in the dry season after the rice
harvest. Two variety trials have been carried on since 1973...
Both soybeans and cowpeas have been involved in these
experiments. They were introduced from both Nigeria and
the United States as well as Taiwan... Soybean varieties
Jupiter and TK-5 have been successful. Here two tons per
hectare have been obtained with growth duration of 65
days.”
“The early study dealing with the possibility of soybean
production in Liberia was begun in 1964 at the University
[Univ. of Liberia, Monrovia] by Dr. C.C. Chen, an FAO
Tropical Crop Expert. He introduced the variety Polmetto
[sic, Palmetto] from Taiwan. He also initiated in 1965 a
variety trial with 10 varieties introduced from Taiwan.
Results from this trial were indeed encouraging. The yield of
soybean seed was estimated as 1,200-1,500 kg/ha. In 1966 a
Chinese Agricultural Mission to Liberia reported that a few
varieties produced successfully at Gkedin about 180 miles
from Monrovia, Liberia.”
Note: This is the earliest document seen (March
2021) concerning soybeans in Liberia, or the cultivation of
soybeans in Liberia. This document contains the earliest date
seen for soybeans in Liberia, or the cultivation of soybeans
in Liberia (1964). The source of these soybeans (Palmetto
variety) was Taiwan. Address: College of Agriculture and
Forestry, Univ. of Liberia, Monrovia, Liberia.
762. Wang, Hwa L.; Swain, E.W.; Wallen, L.L.; Hesseltine,
C.W. 1975. Free fatty acids identified as antitryptic factor in
soybeans fermented by Rhizopus oligosporus. J. of Nutrition
105(10):1351-55. Oct. [16 ref]
• Summary: The trypsin inhibitory activity in tempeh comes
from free fatty acids. “Oleic, linoleic, and linolenic acids
are primarily responsible for the increased trypsin-inhibiting
activity of cooked soybeans after fermentation. The free fatty
acids are liberated from oil in the soybeans by fungal lipase,
and they differ from other reported soybean trypsin inhibitors
that are protein in nature.” Address: Northern Regional
Research Lab., Peoria, Illinois.
763. Wei, L.S.; Steinberg, M.P.; Nelson, A.I. 1975. A new
Illinois soybean beverage: Tasty, smooth, nutritious, and

economical. Illinois Research (Illinois Agric. Exp. Station,
Urbana) 17(4):3-4. Fall.
• Summary: This is a relatively short description of the new
11-step process designed to inactivate the “lipoxygenase
enzyme,” which can produce a distinctly “painty” off-flavor
in soymilk, whenever the beans are ground and exposed to
water ambient temperatures. The fiber in the soybean is not
removed, but rather is finely pulverized by grinding and
homogenization to produce a stable colloidal system, in
which the fiber and protein do not settle and the oil does not
rise. “Instability of the colloidal system, causing a grainy
mouth feel, can be a severe problem.” The product obtained
at the end of Step 5, called “Soybean beverage base,” can
be used to prepare such “dairy analogs” as yogurt and ice
cream, as well as milk.
“The University of Illinois Foundation has recently
patented this process in the United States and in a number of
other countries. Already three U.S. companies and several
foreign firms have been licensed to use the process in
manufacturing the beverage, yogurt, ice cream, and similar
products. We hope that some of these products will appear
in your local supermarket before too many months have
passed.”
Note 1. This is the earliest English-language document
seen (Aug. 2013) that uses the term “dairy analog” (or “dairy
analogue”) to refer to soymilk.
Note 2. This is the earliest English-language document
seen (Aug. 2013) that uses the term “soybean beverage
base” to refer to a concentrated form of soymilk from which
regular soymilk or soymilk products can be made by adding
water, flavors, sweetener, etc. Address: 1. Assoc. Prof. of
Food Science; 2. Prof. of Food Engineering; 3. Prof. of Food
Processing. All: Univ. of Illinois, Urbana, Illinois.
764. Shurtleff, William; Aoyagi, Akiko. 1975. The book of
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec.
15. 28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53
ref]
• Summary: This pioneering work started the
“tofu revolution” in America. Contents: Preface.
Acknowledgments. Part I. Tofu: Food for mankind. 1.
Protein East and West. 2. Tofu as a food: Introduction, rich
in high quality protein (NPU, biological value, protein
score, amino acid content), high protein complementarity
(tofu contains an abundance of lysine, an essential amino
acid that is deficient in many cereal grains; increase usable
protein by combining tofu with wheat, rice, corn, etc.), easy
to digest, an ideal diet food, low in saturated fats and free of
cholesterol, rich in vitamins and minerals, a health-giving
natural food, backbone of the meatless / vegetarian diet, free
of chemical toxins, low in cost, easily made at home, quick
& easy to use, versatile.
3. Getting started: Introduction, buying and storing tofu,
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basic ingredients (whole-wheat flour, miso {rice-, barley-,
and soybean miso, special Japanese miso, Chinese chiang},
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar,
monosodium glutamate {MSG}), Japanese kitchen tools
(each illustrated), preparatory techniques (salt rubbing,
rinsing and pressing leeks and onions, soaking burdock root,
reconstituting dried sea vegetables {dried hijiki, wakame,
agar}, wheat gluten and kampyo [kanpyo], parboiling,
cutting tofu and vegetables, using sesame seeds, toasting
nori, preparing a steamer), basic recipes (soup stocks and
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru},
miso toppings {sweet simmered miso / nerimiso, miso sauté /
abura miso, special miso toppings and dipping sauces, finger
lickin’ miso, and regular miso}, miso salad dressings, nut
and seed butter toppings (incl. sesame butter or tahini, peanut
butter), spreads and dressings, basic sauces, rice, noodles and
other basic preparations).
Our favorite tofu recipes (lists about 80 recipe names for
each of the different types of tofu, plus soymilk, yuba, whole
soybeans, gô, okara, and curds; very favorites that are also
quick and easy to prepare are preceded by an asterisk).
Part II. Cooking with tofu: Recipes from East and
West (500 recipes). 4. Soybeans: History of soybeans and
“soybean foods,” cooking with whole dry soybeans, roasted
soybeans (iri-mame), fresh green soybeans (edamame,
incl. a recipe for “Sweet emerald bean paste {Jinda}),”
kinako (roasted full-fat soy flour, incl. Japanese health food
treats such as kinako amé, gokabo, kokusen, kankanbo,
and abekawa mochi), soybean sprouts (daizu no moyashi),
natto (“sticky fermented whole soybeans,” with “gossamer
threads”), tempeh (fermented soybean cakes), Hamanatto
and Daitokuji natto (raisin-like natto), modern western
soybean foods (natural soy flour [full-fat], soy granules,
defatted soy flour and grits, soy protein concentrates, soy
protein isolates, spun protein fibers, textured vegetable
protein {TVP}, soy oil products). 5. Gô (a thick white puree
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7.
Curds and whey. 8. Tofu (includes history, and preparatory
techniques: Parboiling, draining, pressing {towel and
fridge method, slanting press method, sliced tofu method},
squeezing, scrambling, reshaping, crumbling, grinding,
homemade tofu (basic, from powdered soymilk, fermentation
method related to soymilk yogurt), tofu quick and easy {incl.
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese,
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu
in salads {Western style and Japanese style salads incl. Shiraae}, tofu with sandwiches and toast, tofu in soups {Western
style and Japanese style soups, incl. miso soup}, tofu in
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed,
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po
doufu]}, deep-fried tofu, tofu with grains, tofu broiled

{incl. Tofu dengaku}, tofu simmered in one-pot cookery
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu
whipped cream or yogurt, Banana tofu milkshake, Tofu
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter
cookies}).
9. Deep-fried tofu: Thick agé or nama-agé (incl. atsuagé meaning “thick deep-fried tofu,” “three-cornered agé”
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “five-color
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu /
hirosu, “Flying Dragon’s Heads,” “treasure balls,” “Ganmo
treasure balls”), agé or aburagé (incl. kiji, “agé pouches,”
“crisp agé”, kanso aburagé, “agé puffs,” “fried soybean
cakes,” “hollow agé cubes,” “Smoked tofu,” p. 189-91, 197).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the following terms related
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsuagé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure
balls,” “five-color agé,” gomoku-agé, “Ganmo treasure
balls.” “fresh or raw deep-fried tofu,” “three-cornered agé,”
sankaku-agé, “agé cubes,” kaku-agé, kiji. “agé pouches,”
“crisp agé,” kanso aburagé, “agé puffs,” “fried soybean
cakes,” or “hollow agé cubes.”
10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu
means ‘to strain’; well named, kinugoshi tofu has a texture
so smooth that it seems to have been strained through silk.”
It is made from concentrated soymilk). 12. Grilled tofu
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba
(incl. many meat alternatives such as Yuba mock broiled
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu
and yuba in China, Taiwan, and Korea (incl. Savory tofu
{wu-hsiang kan}; see p. 258 for illustrations of many meat
alternatives, incl. Buddha’s fish, chicken, drumsticks, and
duck, plus vegetarian liver and tripe, molded pig’s head, and
molded ham). One type of Korean soybean miso is called
kotsu jang [sic, kochujang]. When tofu is served with miso
[Korean-style, Tenjang] as the dominant seasoning, and with
rice, “it becomes the popular Tenjang Chige Pekpem” (p.
262). 16. Special tofu.
Note 2. This is the earliest (and only) English-language
document seen (March 2009) that uses the word “Tenjang”
to refer to Korean-style soybean jang (miso).
Part III–Japanese farmhouse tofu: Making tofu for more
and more people. 17. The quest. 18. Making community
tofu. 19. The traditional craftsman. 20. Making tofu in the
traditional way.
Appendices: A. Tofu restaurants in Japan; many are
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon,
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho,
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano,
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea
ceremony cookery from China (Fucha ryori), Wild gathered
cookery (Sansai ryori). A directory of these and others, with
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addresses and phone numbers, is given (p. 312).
B. Tofu shops in the West (Directory of 43 shops in
the USA, 3 in Europe, and 3-7 in Latin America {Mexico
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and
institutions connected with tofu. D. Table of equivalents.
Bibliography. Glossary. Index. About the authors
(autobiographical sketches; a photo shows Shurtleff and
Aoyagi, and gives their address as New-Age Foods Study
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan
177). Sending tofu in the four directions.
Pudding recipes include: Rice pudding with gô and
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi
(p. 147; Steamed egg-vegetable custard with tofu). Tofu
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup
soymilk). Tofu custard pudding (p. 152). Soymilk custard
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi
with yuba (p. 249).
Dessert recipes include: Tofu whipped cream or yogurt
(p. 148; resembles a pudding or parfait). Tofu ice cream
(p. 149, with chilled tofu, honey, vanilla extract and salt).
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206).
On p. 160 is a recipe for “Mock tuna salad with deep fried
tofu.”
Note 3. This is the earliest English-language document
seen (Sept. 2013) that uses the term “Tofu ice cream” to
refer to soy ice cream or that contains a recipe for “Tofu ice
cream.”
Note 4. This is the earliest English-language document
seen (April 2013) that uses the term “Tofu Cheesecake” and
the first to give a recipe for a tofu cheesecake.
Note 5. This is the earliest English-language document
seen (Oct. 2013) that uses the term “Tofu sour cream” (p.
109) or that contains a recipe for “Tofu sour cream.”
Note 6. This is the earliest English-language document
seen (April 2013) that uses the term “tofu milkshake” or that
gives a recipe for a shake made with tofu.
Note 7. This is the earliest English-language document
seen (Jan. 2012) that uses the term “sticky fermented” to
refer to natto.
Note 8. This is the 2nd earliest English-language
document seen (April 2013) that uses the term “dried-frozen
tofu.”
Note 9. This is the earliest English-language document
seen (April 2013) that describes preparatory techniques for
tofu (p. 96-98).
Note 10. This is the earliest English-language document
seen (April 2013) that contains the term “smoked tofu.”
Note 11. This is also the earliest English-language
document seen (April 2013) that uses the term “kinugoshi
tofu” to refer to silken tofu.

Note 12. As of March 2007, the various Englishlanguage editions of this book have sold more than 616,000
copies.
Note 13. This is the earliest English-language document
seen (Aug. 2011) that contains the term “Modern Western
soybean foods” (see p. 69), a term that Shurtleff would soon
(by 1983) replace by the more accurate “Modern soy protein
products.”
Note 14. This is the earliest published English-language
document seen (Jan. 2012) that contains the term “creamy
tofu dressings” (or “dressing”).
Note 15. This is the earliest English-language document
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
Note 16. This is the earliest document seen (Oct. 2012)
that contains an adequate or detailed description of how to
make yuba at home.
Note 17. This is the earliest English-language document
seen (June 2013) that contains the term “whole dry
soybeans.”
Note 18. This is the earliest published English-language
document seen (Oct. 2013) that contains the term “Tofu
whipped cream” (regardless of capitalization). This term
appears on pages 113, 148 (with recipe), 149, 153, and 179.
Note 19. This is the earliest published English-language
document seen (Oct. 2021) that contains the term “jinda” or
a recipe for making it.
Note 20. For a biography and genealogy of William
Shurtleff and Akiko Aoyagi see: The Shurtleff and Lawton
Families: Genealogy and History (2005). Free on the web in
PDF format. Address: c/o Aoyagi, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
765. Shurtleff, William; Aoyagi, Akiko. 1975. Yuba [in
Japan] (Document part). In: W. Shurtleff and A. Aoyagi.
1975. The Book of Tofu. Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. See p. 238-49.
• Summary: On the front cover of The Book of Tofu is a
color illustration of Yuba Han, a traditional yuba shop in
Kyoto, by Akiko Aoyagi. The tofu forming boxes are not in
the actual yuba shop.
Contents: Introduction (What is yuba, how it is made
in commercial shops, history, yuba shops in Japan). Types
of yuba in Japan: Fresh yuba (nama yuba), half-dried yuba
(nama-gawaki or han-gawaki), dried yuba (kanso- or hoshiyuba). The varieties of yuba in Japan (with illustrations):
Fresh yuba sheets (nama-yuba), flat yuba sheets (hira- or
taira-yuba), fresh yuba rolls (maki-yuba), long yuba roll
(komaki), small yuba rolls (kiri-komaki), tied yuba (musubiyuba), large yuba spirals (omaki-, futomaki-, or uzumakiyuba), ginkgo-leaf yuba, Oharagi-yuba (slightly flattened
roll tied with a thin piece of kombu), sweet yuba (amayuba
or ama-yuba), fresh yuba trimmings (kirehashi), yuba flakes
(kuzu-yuba and mimi), trough-shaped yuba (toyuba or toyuba). An illustration (line drawing) accompanies each
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variety.
The chapter begins: “If you have ever simmered a pot
of milk over very low heat or set a bowl of hot milk aside to
cool, you have no doubt noticed the thin, delicate film that
soon forms on the milk’s surface. The longer it is allowed
to set, the firmer and thicker it becomes. And if you have
ever tried lifting this film off and tasting it, you may well
have found it to be soft, warm, and delicious. In the same
way, if fairly thick soymilk is gently heated, a thin film soon
covers its surface. In Japan this film is called yuba, and
since ancient times it has been considered a true delicacy.
It is easily prepared at home, and since it is best when fresh
and warm, yuba made in your own kitchen and served as an
hors d’oeuvre or as part of a meal will have a tenderness and
fragrant richness that can far surpass that of the yuba ordered
from even the finest traditional shops.”
Reconstituting dried yuba. Homemade fresh yuba–How
to make fresh yuba at home: Variations–half-formed yuba
(tsumami-agé), large sheets of fresh yuba, fresh yuba rolls
(maki-yuba), dried yuba.
Yuba recipes: Yuba hors d’oeuvre (15 recipes, mostly
Japanese- or Chinese-style). Chinese-style deep-fried yuba
hors d’oeuvre: Yuba chicken (ssu-chi or suji), deep-fried

Buddha’s yuba, yuba nori roll, yuba drumstick (Sso-tsai),
glutinous rice roll. Yuba in salads, soups, and sauces (2
recipes). Yuba in sandwiches, egg dishes, and oven cookery
(one recipe). Yuba sautéed and deep-fried (5 recipes,
including Tamago yuba with ankake sauce, Kenchin maki,
shinoda maki, and yuba harumaki). Yuba with noodles or
with rice and sushi. Yuba in one-pot cookery and seasoned
broths (Incl. Happosai). Yuba steamed (Incl. Chawan-mushi,
Yuba kenchin-maki, and Yuba shinjo). Chinese-style steamed
yuba (Yuba-filled steamed buns, Pressed yuba with peanut
sauce).
“Sweet yuba (Amayuba): This is the last sheet of yuba
lifted (and often partially scraped) from the bottom of the
steaming tray. It has a sweet rich flavor and slightly reddish
color. Thicker and less delicate than most yuba, its edges are
often ragged and uneven. Eaten fresh and warm at the yuba
shop, it is ambrosial. It is usually dried and sold in large
pieces of various sizes in sealed cellophane bags. The least
expensive of all types of yuba, sweet yuba is, in our opinion,
the most delicious, especially when deep-fried, lightly salted,
and served like potato chips. Dried pieces may be added to
soups, egg dishes, or sautéed vegetable preparations” (p.
241).
Note 1. A full-page illustration (p. 258) shows many
types of Chinese yuba mock meats (meat alternatives).
Note 2. This is the earliest English-language document
seen (Oct. 2012) that gives the Japanese names for many
popular types and varieties of yuba, and suggests a useful
English equivalent for each, for example: Fresh yuba
(nama yuba), sweet yuba (amayuba or ama-yuba), etc. An
illustration shows each of the many types and varieties.
Note 3. This is the earliest English-language document
seen (Oct. 2012) that gives a variety of authentic Asian yuba
recipes, including both Japanese and Chinese. Many of these
recipes are illustrated.
The word “yuba” appears on 59 pages of this book;
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pages 4, 8, 12, 21-25, 52, 70, 73, 117, 118, 120, 125, 128,
136, 147, 152, 177, 190, 203-205, 209, 236-250, 252, 25759, 261, 262, 310-12, 316, 330-34, back cover. Address:
Lafayette, California.
766. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu, soymilk
and yuba in China, Taiwan, and Korea (Document part).
In: W. Shurtleff and A. Aoyagi. 1975. The Book of Tofu.
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p.
See p. 250-64.
• Summary: Contents: Introduction. Three varieties of tofu.
Doufu: Known as tojo or tokua in the Philippines, or as tahu
in Indonesia. Pressed tofu (doufu-kan): Savory tofu (wuhsiang kan), soy-sauce pressed tofu (chiang-yu doufu-kan),
pressed tofu sheets (pai-yeh, incl. pressed tofu noodles or
“beancurd shreds” {doufu-ssu, kan-ssu}, pressed tofu loops
{pai-yeh chieh}, Buddha’s Chicken {su-chi} or Buddha’s
Ham {suhuo-t’ui}, salted dry tofu {doufu-kan}). Chinese
soft kinugoshi (shui-doufu, sui-doufu, nen-doufu, nan-doufu,
shin-kao doufu). Warm soymilk curds: Chinese smooth curds
(doufu-nao, dou-nao; often served for breakfast by street
vendors), curds-in-whey (doufu-hua). Deep-fried tofu (yudoufu, cha-doufu, doufu-kuo, kuo-lao doufu). Frozen tofu
(tung-doufu, ping-doufu).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term tung-doufu or the term
ping-doufu to refer to frozen tofu.
Doufu-ru [fermented tofu]: white fermented tofu (pai
doufuru, incl. 5 different types such as red pepper, sesame
oil and red pepper, five-spice, etc.), red fermented tofu
(hung doufuru, nanru, nanyu, made by adding Chinese red
fermented rice [red rice koji] {ang-tsao} to the brining liquor
to give it a deep red color, thick consistency, and distinctive
flavor and aroma; soy sauce is generally used in place of rice
wine; another variety is rose essence fermented tofu), stinky
fermented tofu (tsao-doufu, ch’ou doufu, incl. green stinky
fermented tofu), chiang-doufu (prepared by pickling firm
cubes of tofu for several days in either Chinese-style miso

{chiang} or soy sauce).
Soymilk (doufu chiang, dou-chiang, dou-nai, dou-ru):
Widely enjoyed as a spicy hot breakfast soup (p. 204) or a
warm, sweetened beverage (p. 207). Sometimes sold bottled
by street vendors.
Yuba: Yuba is much more popular and much less
expensive in China and Taiwan than it is in Japan. There are
hundreds of yuba shops throughout Taiwan and probably
thousands in China, and yuba plays an important role in
the nutritional life of the people in home and restaurant
cookery. Called bean curd “skin” or “sheets” in most
Chinese cookbooks, yuba is known in Mandarin as doufup’i (“tofu skin”) or doufu-i (“tofu robes”). “One of the
obvious differences between the uses to which yuba is put
in China as compared to Japan is the remarkable ingenuity
and inventiveness employed by the Chinese in giving yuba
the semblance of meat. Imagine walking by the display
case of attractive restaurants or marketplace yuba shops
and seeing perfect replicas of plucked hens, roosters, and
ducks, light-brown fish (complete with fins, gills, eyes, and
mouth), juicy hams, tripe, liver and rolled meats–all made
from yuba (fig. 111). Rich red sausage links hang in rows
and deep-fried drumsticks are handsomely arranged on a
large platter–together with a life-sized pig’s head. Most of
these imitation meat dishes are prepared by pressing fresh
yuba into a hinged (wooden or aluminum) mold,” clamping
the mold closed, then steaming it until the yuba’s shape
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is fixed. Served at su-tsai restaurants which specialize in
Buddhist vegetarian cookery, each has its own well-known
name: Buddha’s Chicken (suchi), Buddha’s Fish (suyu,
sushi), Buddha’s Duck (suya), Vegetarian Tripe (taoto) or
Liver (sukan); Molded Pig’s Head (tutao), Molded Ham

(suhuo), Sausage Links (enchan), Buddha’s Drumsticks
(sutsai tsui), Deep-fried Duck (suya). A full-page illustration
(p. 258) shows these products. Fresh yuba. Dried yuba (kan
doufu-p’i, incl. sweet yuba and Bamboo yuba {fuchu [dried
yuba sticks]}). Tofu and yuba in Chinese cookery: Mandarin
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cookery, congee (rice porridge), “red broiled” sauces (hongsao), meatless days, vegetarian restaurants.
The Chinese tofu shop: Description of the process
for making tofu. Tofu in Korea. Recipes: Fermented tofu
dressings, spreads, dips, and hors d’oeuvre. Fermented tofu
in sauces, egg dishes, and with grains.
Illustrations show: (102) A woman cutting doufu at the
marketplace. (103) Making pressed tofu using a hand-turned
screw press. (104) Pressed tofu noodles. Buddha’s chicken.
(105) Street vendor selling soymilk curds. (106) Pressing
tofu in forming boxes using stone weights. (107) Deep-frying
agé triangles in a wok. (108) Threaded thick-agé cubes. (109)
Net-like thick agé. (110) A soymilk vendor carrying bottled
soymilk using a shoulder pole. (111) Yuba mock meats. (112)
Yuba steaming pots. (113) Steam-heated drum can cooker in
Chinese tofu shop. Doufu-ru [fermented tofu] cubes on plate,
in bottle, in can. Woman selling tofu, seated by the street
side.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “doufu” to refer to
Chinese-style tofu.
Note 3. This is the earliest English-language document
seen (Oct. 2012) that uses the word fuchu or the word suohuo
or the term suohuo-t’ui or the term “tofu robes” or the term
“tofu skin” to refer to yuba. Address: Lafayette, California.
767. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Illustrations–line drawings).
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p.
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: A hearth in a traditional
Japanese farmhouse with tofu dengaku roasting around a bed
of coals in a sunken open-hearth fireplace. An old Japanese
plum tree blossoming in winter. Three pieces of skewered
tofu dengaku with a sansho leaf atop each in a special
serving box. A sprig of sansho with berries. Stylized top of
a soybean plant in a circle. Fig. (4) Tofu products available
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes,
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu
pudding, doufu-ru {white and red}, ganmo {patties, small
balls, and treasure balls}, grilled tofu, dried-frozen tofu,
instant powdered tofu, okara, dried yuba, soymilk curds,
pressed tofu, savory tofu). A wooden cutting board and
Japanese broad-bladed vegetable knife (nagiri-bôcho) with
vegetables and tofu on a woven bamboo tray.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “treasure balls” to refer
to Chinese-style tofu mixed with various finely-chopped
vegetables, rolled into balls, and deep-fried tofu. (8) A
wooden keg of red miso and a plastic bag of barley miso. (9)
Shoyu in a metal can, wooden keg, glass bottle, and tabletop dispenser. Traditional Japanese kitchen tools: Miso-koshi

(woven bamboo strainer used in making miso soup). cutting
board, Japanese vegetable knife, wooden spatula, bamboo
rice paddle (shamoji) and spoon, woven bamboo colander or
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré
(bamboo mat), pressing sack for tofu or soymilk, serrated
tofu-slicing knife, tawashi scrub-brush (made of natural palm
fiber), wok with draining rack and wooden lid, stir-frying
ladle and spatula, long cooking-chopsticks, mesh skimmer,
deep-frying thermometer, Chinese bamboo steamer (seiro),
charcoal brazier (konro, shichirin), broiling screen. Covered
pot steamer. Small lidded pottery pot. More kitchen tools
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11)
The soybean plant. Two views of a soybean seed with seed
coat, hilum, and hypocotyl labeled. A bag full of soybeans.
Roasted soybeans in a woven bamboo tray (zaru). Edamamé
in the pods. Three shapes of kinako treats. Soybean sprouts.
Natto on a bamboo mat (sudare). Natto wrapped in rice
straw as it ferments. A hand holding chopsticks that lift natto
up from a bowl of natto–connected by gossamer threads.
Tempeh (round and square pieces). Wrapping a small packet
of inoculated soybeans to make tempeh. (15) Two Japanese
women in traditional clothing using hand-turned grinding
stones (quern) to grind soaked soybeans when making tofu.
(16) Push-pull grinding stones. (17) Motor-driven grinding
stones. (18) Water-powered millstones. (19) Wind-powered
millstones. (20) Unohana. (21) A tofu maker sitting on a
traditional lever press that presses soymilk from the okara
in a pressing sack on a rack. A heavy iron skillet. (22)
Folding okara omelet pouches. Okara doughnuts. (23) A
bamboo colander. (24) A tofu maker weighting a colander
with a brick so that whey will collect in it. (25) Ladling
whey from curds; it foams! (27) A horse drinking whey
from a wooden vat. Soymilk curds in a bamboo mat. (28)
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub.
(30) A tofu maker placing a weight on pressing lids as tofu
is pressed in settling boxes (forming boxes). Transferring
tofu-filled settling box to sink. Cutting a block of tofu into
cakes under water. Eggplant halves in a yin-yang dance.
Preparatory techniques used with tofu (slanting press, sliced
tofu, squeezing, scrambling, reshaping, crumbling). (32)
Utensils for making tofu at home. (33) Three designs for a
homemade settling container. (34) Preparing homemade tofu
(a-l). (35) Removing tofu from a farmhouse-style settling
container (forming box). (36) Chilled tofu. Iceberg chilled
tofu. A hot, moist, white towelette (o-shibori) is used to
wipe the face and hands before (or occasionally after) a
meal. Tofu salads in three Japanese pottery dishes. Japanese
soups in three types of containers. (37) Chrysanthemum tofu.
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok.
(39) Filling a wok with oil. (40) Testing oil temperature in
a wok. (41) Deep-frying tofu tempura–and (42) Serving it
in a shallow bamboo basket. (43) Making Kaki-agé. (44)
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered
Tofu dengaku. Preparing Tofu dengaku in old Japan (from
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Hokusai’s sketchbooks). (46) A variety of skewers. (47)
Chinese firepots. (48) A Simmering Tofu wooden serving
container heated by coals from within. (49) Miso oden. (50)
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52)
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The
deep-frying area of a traditional tofu shop. (55) Deep-frying
tools. (56) Wooden bamboo tray with raised sides. Chinese
cleaver. (57) Nori-wrapped sushi with agé (making and
serving; six drawings). Eating noodles from old Japan (from
Hokusai’s sketchbook). (58) Preparing homemade noodles.
(59) The Oden man on a winter’s eve. A pottery bowl of
Oden. Kombu rolls. (60) Making konnyaku twists. (61)
Nishime in a multi-layered lacquerware box. (61) Pressing
tofu for thick agé in a tofu shop. (62) Deep-frying tofu
for thick agé. (63) A tofu maker with deep-fried thick agé
triangles on screen trays.
Note 2. This is the earliest English-language document
seen (May 2012) that contains the terms “deep-fried thick
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
(64) Stuffing thick agé. (65) Thick agé stuffed with
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and
vegetables. (68) Deep-frying ganmo. (69) A farmhouse openhearth fireplace with nabe kettle. (70) Preparing homemade
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger.
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying
agé. (73) Opening agé into pouches. Agé treasure pouches.
Note 3. This is the earliest English-language document
seen (April 2013) that contains the term “treasure pouches”
or the term “Agé treasure pouches” They refer to a Kyotostyle delicacy made with deep-fried tofu pouches.
(74) Agé pouches sealed with foodpicks. Inari shrine
with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76)
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô
(fresh soy puree) into a cauldron. (78) Stirring down the gô.
Pressing soymilk from okara with a hand-turned screw press.
(79) Serving fresh soymilk in a tofu shop. Six Japanese
commercial soymilk products. Little girl at The Farm
(Summertown, Tennessee) seated on a small chair drinking
a cup of soymilk. Chinese breakfast soymilk soup with
deep-fried crullers (Siento-chiang with yu-chiao tsao pi).
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk
for kinugoshi tofu. (82) Adding solidifier. (83) Trimming
kinugoshi from sides of box. (84) Modern lactone kinugoshi
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-noYuki’s Gisei-dofu container. (87) Kinugoshi with ankake
sauce. The entrance way to a traditional Japanese restaurant
featuring tofu. Traditional metal skewer for making grilled
tofu. (88) Traditional tofu maker grilling tofu over a charcoal
brazier (hibachi). Grilling tofu in a traditional open hearth.
(89) An early method of elaborate grilling. Pieces of tofu
on different types of skewers. Farmhouse sukiyaki with
grilled tofu. (90) Tying frozen tofu with rice straw. (91)
Drying farmhouse frozen tofu. (92) Pressing frozen tofu
at home. (93) Deep-fried frozen tofu with cheese. (94)

Making deep-fried frozen tofu sandwiches (Hakata-agé).
(95) Frozen tofu wrapped in kombu. (96) Steaming table
in a yuba shop. Ten different types / shapes of yuba. (97)
Lifting yuba away from soymilk. (98) Yuba sashimi. (99)
Yuba envelopes. (100) Deep-fried yuba dengaku. (101)
Folding yuba into bundles. Trimming half-dried yuba from
a skewer. (102-113) Tofu and yuba in Taiwan, China, and
Korea (see separate record). Sesame tofu in pottery bowl.
(114) Traditional farmhouse tofu, tied into a package with
rice straw rope. (115) Shirakawa-go farmhouses with waterpowered rice-dehusker in foreground. (116) Making seawater
tofu at Suwanose. Mortar and pestle for pounding mochi.
Making community tofu: Western metal hand mill, handturned stone mill apparatus, faces of upper and lower stones,
colander and cloth, two shapes of cooking pots, Japanese
farmhouse earthen cooking stove, cooking pot set on cutoff oil drum, ladle, two wooden paddles, pressing rack,
pressing okara, lever press, pressing sack, wooden settling
[forming] container with cloths. (117) Making nigari with
salt in bamboo colander, a traditional “salt boat” for refining
salt of nigari. (119) Country farmhouse tofu (5 illust.).
(121) Morning shopping at a tofu shop. (122) Diagram of a
tofu-shop floor plan. (123) Modern pressure with hydraulic
press. (124) Modern centrifuge with 3 soymilk barrels.
Thirty-one unnumbered illustrations showing every step in
making and selling tofu in a traditional Japanese shop (p.
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku
Chin). (127) Hearth at Nakamura-ro. (128) The garden at
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori,
wakame, agar, nori, kombu. (129) Japanese vegetables (27
illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
768. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu and yuba
in China, Taiwan, and Korea: Doufu-ru (Document part).
In: W. Shurtleff and A. Aoyagi. 1975. The Book of Tofu.
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p.
See p. 255-56, 262-64.
• Summary: “Surely the most distinctive genre of tofu
prepared in China is doufu-ru, or fermented tofu. Doufu-ru,
in its many forms, is completely unlike anything prepared
in Japan or, for that matter, any food familiar to most
Westerners. Known in English as Chinese cheese, tofu-, bean
curd-, or soybean cheese, or preserved- or pickled bean curd,
it is called doufu-ru, furu, rufu, or dou-ru in Mandarin, fuyu
or funan in Cantonese (and in most Western tofu shops run
by Cantonese masters), and sufu or dousufu in Shanghai and
in most scientific literature. The latter terms, which mean
‘molded milk,’ are not at all familiar to most Chinese.”
Note: This is the earliest English-language document
seen (April 2021) that uses the term “doufu-ru to refer to
fermented tofu.
“Doufu-ru has a soft–almost creamy–consistency and
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strong flavor and aroma reminiscent of Camembert cheese.
Most varieties, seasoned with minced red peppers, are quite
sharp and hot on the tongue, so that a little bit goes a long
way. Widely enjoyed as a relish and seasoning, doufu-ru is
prepared and sold in special Chinese pickle-and-miso shops
rather than in neighborhood tofu shops. Traditionally, it was
also prepared in many homes and farmhouses. The process
of fermentation and preservation in a brining liquor enables
this variety of tofu to last for as long as one to two years,
even in semitropical climates, and its low cost makes doufuru especially popular among the poorer classes. Like cheese,
wines, miso, shoyu, and many other fermented foods, doufuru gradually improves in flavor, aroma, and texture as it ages.
As mold enzymes break down and digest the protein in the
tofu, the latter’s sharp flavors mellow and its consistency
softens: well-aged doufu-ru virtually melts on the tongue.
After the tofu has ripened for 6 to 8 months, its color turns
from yellowish white to a soft light-brown, and the wineand-salt brining liquor, too, grows richer and mellower.
“Fermented tofu is the only traditional soybean
product made in the manner of Western cheeses, that is, by
ripening tofu with a mold. Although one would think that
soymilk could easily be made into cheeses similar to those
prepared from dairy milk, repeated attempts to produce such
cheeses–even in modern Western laboratories–have until
very recently met with failure. But unlike Western cheeses,
doufu-ru is immersed in an alcoholic brine during ripening
and is generally sold still immersed in the brining liquor in
pint bottles or small cans. To prepare doufu-ru, 3/4- to l¼inch cubes of doufu or firm tofu are inoculated with spores
of a mucor-type mold, then incubated in a warm place for
about 3 to 7 days until each cube is covered with a dense mat
of fragrant white mycelium. The molded cubes are immersed
in the brine, which generally contains Chinese rice wine and
red peppers (or other spices and seasonings). After ripening
for one to two months in the brining liquor, the bottled tofu is
shipped to Chinese markets where it is often allowed to age
for another two to four months before being placed on sale.
It is said that if the doufu-ru remains motionless when the jar
is spun quickly on its axis, it has been properly aged and is
ready to use.
“In China, the most popular ways of serving doufu-ru
are as a seasoning for congee (hot breakfast rice porridge)
or rice, as an appetizer or hors d’oeuvre with drinks, or as
an ingredient in stir-fried dishes or simmered sauces, used
to add zest and flavor. The brining liquor is also used in
many of these preparations. In Western cookery, doufu-ru is
delicious used like Camembert or Roquefort cheese in dips,
spreads, dressings, and casseroles. Recipes for each of these
preparations are given at the end of this chapter.
“The ideographic character for fu in doufu-ru (also
used in the word doufu) means ‘spoiled.’ The character
for ru means ‘milk.’ These characters have an unusual and
very ancient etymology. Although the Chinese had a highly

developed civilization long before the beginning of the
Christian era, they never developed the art of dairy farming
or, consequently, of making cheese. But their northerly
neighbors, the Mongols, whom the Chinese regarded as
uncivilized barbarians, were quite skilled in the preparation
of fine goat’s cheese. The Chinese called this cheese furu,
or ‘spoiled milk.’ Centuries later, the Chinese learned
how to prepare their own variety of fermented cheese, but
from soy rather than dairy milk, probably with some help
(or at least inspiration) from the Mongols. And the name
which they had used derogatorily for the Mongolian cheese
gradually came to be used for their own tofu cheese: their
insult boomeranged and remains with them to this day.
Consequently some modern Chinese and Japanese–especially
those operating expensive restaurants–write the character
fu in the words tofu, doufu, and doufu-ru with a different
character which, although pronounced ‘fu,’ means ‘affluent,
ample, or abundant.’
“Records show that doufu-ru was being produced in
China by the fifteenth century and that it may have originated
much earlier. The technique for making fermented tofu
spread from China to Vietnam (where similar a food called
chao is now prepared) and to the East Indies (where tao
tuan is made.) A type of fermented tofu called tahuri is also
produced in the Philippines by packing large (4- by 4- by
2½-inch) cakes of firm molded tofu into cans with a large
quantity of salt. Neither sake nor brine is used in the process.
After ripening for several months, the tofu is yellowish
brown and has a distinctive salty flavor.
“The four basic types of Chinese fermented tofu are
white doufu-ru, red doufu-ru, tsao-doufu (“tofu fermented
in sake lees”), and chiang-doufu (“tofu fermented in miso
or soy sauce”). The brining liquor used for each is also a
popular ingredient in many Chinese recipes, especially
in dipping sauces. Called doufu-ru chih, it often contains
various spices or minced red peppers which make it a zesty
seasoning.
“White Doufu-ru (Pai doufu-ru): In most of China and
in the West, this is the most popular type of fermented tofu.
Unless it is specifically being contrasted with the red variety,
it is generally called simply doufu-ru. The tofu’s flavor,
color, and aroma can be modified either by changing the salt
or alcohol composition of the brining liquor or by adding
different combinations of spices and seasonings. The most
common brine contains about 10 percent alcohol and 12
percent salt; some contain little or no alcohol, while others
may contain more than twice as much alcohol as salt. One
brine of the latter type yields “drunken cheese” (tsui-fang)
and another yields “small cheese cubes” (chih-fang).
“At least five different varieties of white doufu-ru are
sold in markets and marketplaces throughout Taiwan and
China. The most popular is red pepper doufu-ru (la doufuru, la-chiao furu, or la furu). Available in the West as
Fermented Bean Curd, it contains a hearty portion of minced
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red peppers which make the flavor hot and spicy while
also serving as a natural preservative. When sesame oil is
added to this type of fermented tofu it is known as sesamered pepper doufu-ru (mayu-la doufu-ru). Some milder and
particularly delicious types of doufu-ru are made in liquors
containing only rice wine, salt, and water plus an occasional
small amount of sesame oil” (Continued). Address:
Lafayette, California.
769. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu and
yuba in China, Taiwan, and Korea: Doufu-ru (Continued–
Document part II). In: W. Shurtleff and A. Aoyagi. 1975. The
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn
Press. 336 p. See p. 255-56, 262-64.

• Summary: Continued: “Other seasonings include anise,
cinnamon, lemon juice, slivered lemon peel, tiny dried
shrimp, and diced ham. Spiced, fermented tofu with five
seasonings is called wu-hsiang furu, and a variety of
fermented tofu called hsia-tsu doufu-ru is dried after brining,
then sold in paper cartons.
“Red Doufu-ru (Hung doufu-ru, Nanru, or Nanyu): This
product is prepared in basically the same way as its white
counterpart except that Chinese red fermented rice (ang-tsao)
is added to the brining liquor (to give it a deep-red color,
thick consistency, and distinctive flavor and aroma) and soy
sauce is generally used in place of rice wine. The liquor
may or may not contain minced peppers. Red doufu-ru is
now available in the West packed in a hot red sauce in small
(4- to 6-ounce) cans labeled Red Bean Curd. One popular
variety is ‘rose-essence doufu-ru’ (mei-kui doufu-ru, meikui hung nanru, or nanyu), made in a brining liquor similar
in appearance to ketchup and seasoned with small amounts
of rose essence, caramel, and natural sugar. The seasonings
lend a distinctive fragrance to any dish in which it is served.
Red doufu-ru is especially popular in spicy hot sauces served
with nabe dishes, meats, and fresh or even live ‘dancing’
shrimp.
“Tsao-doufu: Prepared by aging either fresh or molded
tofu in rice wine and its lees (chu-tsao), this product has
a heady alcoholic flavor and aroma. Green tsao-doufu (ch
‘ou doufu), a popular Taiwanese food, is prepared in homes

and marketplace stalls by placing pressed tofu squares into
a crock containing sake less, crushed leaves, and a green
mucor mold. After the tofu has fermented for 12 hours or
more, venders peddle it in the streets. Ch’ou doufu means
‘foul-smelling tofu.’ While many Chinese themselves dislike
its strong aroma and flavor, slippery texture, unusual color,
and aftermath of bad breath, its devotees claim that once
a taste is acquired for this unique food, it is for evermore
regarded as a great delicacy.
“Chiang-doufu: Prepared by pickling firm cubes of
tofu for several days in either Chinese-style miso (chiang)
or soy sauce (chiang-yu), this product has a reddish-brown
color and a salty flavor. In some cases it is dried briefly or
fermented with mold before being pickled; sake lees are
occasionally mixed with the chiang. This tofu often has
much the same rich sweetness as Japanese Finger Lickin’
Miso (p. 31). Chiang-doufu sauce (chiang-doufu chih)
is prepared by mixing the pickled tofu with its pickling
brine, then grinding the mixture until it is smooth; it is
used as a condiment for Chinese lamb or beef dishes.”
On page 262 are three illustrations of Doufu-ru,
followed by 15 recipes for using doufu-ru and its brining
liquor in the following recipe types: (1) Dressings,
spreads, dips and hors d’oeuvre (8 recipes). Sauces, egg
dishes and with grains (7 recipes).
The last recipe, Doufu-ru with hot rice (serves 2) states:
This is the most popular way of serving doufu-ru in
China. The dish is generally served for breakfast. Some
people prefer to use the tips of their chopsticks to take a
tiny piece of doufu-ru with each bite, whereas others like to
mix the doufu-ru with the hot rice or rice porridge (congee)
before starting the meal.
2½ cups freshly cooked Brown Rice or Rice Porridge (p.
50)
2 to 4 cubes of doufu-ru (white or red)
2 tablespoons thinly sliced scallions or leeks (optional)
“Place the hot rice in large individual serving bowls and
top with doufu-ru cubes and, if used, sliced scallions.
Note: This book contains the largest number of recipes
for using fermented tofu, seen (Oct. 2011) in any Westernlanguage cookbook to date. Address: Lafayette, California.
770. Shurtleff, William; Aoyagi, Akiko. 1975. Okara or
unohana (Document part). In: W. Shurtleff and A. Aoyagi.
1975. The Book of Tofu. Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. See p. 77-85.
• Summary: This chapter begins: Unohana (Deutzia scabra)
is a tiny white flower that grows in thick clusters on briar
bushes and blossoms in the spring (Fig. 20). In 1869, the
haiku poet Basho, on his last long trek to the back country of
northern Japan, wrote of unohana in his journal:
Mounting towards the Shirakawa barrier
“Autumnal winds” hummed in my ears,
“The maple” stood imagined,

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 329
But leafgreen branches haunting too,
Against unohana white white briars,
As if pushing through snow.
(Cid Corman translation)
The word “unohana” is also used in connection with

tofu. After gô is ladled into a cauldron of boiling water and
simmered, it is transferred to a heavy cloth sack set on a
rack on top of a wooden curding barrel. The sack’s mouth
is twisted closed and the sack is pressed. In farmhouses a

grinding stone is set atop the sack; in tofu shops the sack
is pressed either with a traditional lever (fig. 21) or with
more modern equipment. In each case liquid soymilk filters
through the sack into the curding barrel. The soybean pulp–
called okara or unohana–remains in the sack. The soymilk is
eventually made into tofu; the okara has its own special uses.
Okara is beige in color and has a crumbly, fine-grained
texture. Some Westerners have remarked–only half in jest–
that its appearance reminds them of moist sawdust. But the
Japanese, in line with their ancient tradition of honoring even
the simplest and most humble of foods, place the honorific
prefix o before the word kara, which means “shell, hull, or
husk.” Thus o-kara means “honorable shell.” In Chinese it is
called “child of tofu lees” (doufu chatsu [dou zha, douzha,
doufu-zha]), “soy lees” (docha), or “tofu’s head” (douto)
in contrast with the soft curds which are called the “tofu’s
brain.” Trying to translate any of these words into descriptive
English is almost impossible; terms such as “soybean lees,
grounds, mash, pulp, fines, residue, dregs,” or the like hardly
do justice to this fine food.
Note: This is the earliest English-language document
seen (June 2013) that uses the word “lees” or the terms “tofu
lees” or honorable shell, or soybean lees, to refer to okara
(see p. 22, 77).
When Japanese refer to okara as an ingredient in
cooking, they call it unohana, in honor of Basho’s tiny white
blossoms. And, indeed, it deserves this high evaluation
for, when properly prepared, it is a tasty and nutritious
food which serves as an important ingredient in traditional
Japanese cuisine. Okara dishes are available in most
delicatessens and at many fine restaurants. Light and almost
fluffy, okara absorbs flavors well and gives body to sautéed
vegetable dishes, soups, casseroles, breads, and salads.
The most important constituent of okara is what
nutritionists and doctors call “dietary plant fiber” and now
consider to be an essential part of every well-balanced
diet. Fiber, by definition, is indigestible. Composed of
carbohydrates found in the outer bran layers of whole
grains and the cell walls of natural vegetables and pulses,
it passes unchanged through the human digestive tract
performing two key functions: it provides the “bulk” or
“roughage” necessary for regular bowel movements and the
prevention of constipation; and it absorbs toxins (including
environmental pollutants) and speeds their passage out of
the body.
The recent re-evaluation of the importance of fiberrich foods such as okara has resulted from the recognition
of three dangerous trends in the dietary patterns of most
industrialized nations: (1) our intake of dietary fiber is now
only 20 percent of what it was one hundred years ago due
both to the rapid rise in the consumption of sugar, meat,
fats, and dairy products (all of which contain no fiber)
and the decrease in the use of grains and vegetables; (2) a
large proportion of the grains we do consume are in their
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refined, processed forms (such as white bread, rice, or pasta)
which have been stripped of their fiber-rich (and nutritious)
outer layers; (3) the average person has a steadily increasing
intake of toxic substances from both food additives and the
environment. Serving okara, therefore, allows us to make use
of natural soybeans in the most holistic and health-giving
way.
Containing about 17 percent of the protein in the
original soybeans, okara itself consists of 3.5 percent protein
by weight, or about the same proportion found in whole milk
or cooked brown rice. While it is perhaps unfortunate that all
of this protein is not transferred to tofu, its presence in okara
is just that much more reason for utilizing this byproduct of
the tofu-making process.
The tastiest and most nutritious okara is that removed in
the process of making kinugoshi tofu, a variety made from
very thick soymilk. Since this okara is pressed only once, it
retains a great deal of the soymilk’s flavor and nutrients, and
has an obviously moist, cohesive texture. In the process of
making regular tofu in tofu shops, soymilk is filtered through
first a coarsely woven and then a finely woven sack. The
small quantity of very fine-grained okara that collects in the
second sack is usually pressed by hand (rather than with a
press) so that it, too, retains a large portion of the soymilk
taste and food value. During the winter months when the
cold air ensures their freshness, both varieties are shaped
into 4½-inch-diameter balls or sealed in small plastic bags
to be sold for a few pennies per pound. Some tofu makers
present okara to their customers free of charge as a token of
appreciation for their patronage.
Before World War II, most tofu-shop okara was sold for
use in cooking. Young apprentices at the shop were often
allowed to cook the day’s okara any way they wished and
then sell their creations from door to door. At New Year’s,
okara croquettes and other tasty dishes, made and sold in
this way, earned an impoverished apprentice a little pocket
money.
In some parts of China, okara is pressed into cakes about
6 inches in diameter and 1 inch thick, and allowed to ferment
for 10 to 15 days until each is covered with a mycelium of
white mold. The cakes are dried for a few hours in the sun,
then deep-fried or cooked with vegetables and sold as a
nutritious flavoring agent called meitauza [okara tempeh]. In
Indonesia, a similar product called ontjom is said to be well
liked for its tasty almond-like flavor.
In Japan, a typical tofu shop produces about 15 gallons
of okara daily, or roughly 1 gallon for each gallon of dry
soybeans used. But at most, only one gallon or so of this
is retailed. The remainder is picked up daily at the shop by
local dairymen who feed it to their cows to stimulate milk
production and enrich the milk’s nutrient content. In China,
many tofu makers run small hog farms and use okara as
their principal source of fodder. Okara also works well as
an organic mulch and fertilizer, or as a free, high-protein pet

food. (In Japan it is now used commercially in dried dogand cat foods.)
Nursing mothers have used okara for centuries to enrich
their milk and stimulate its flow. It also serves as a traditional
cure for diarrhea. Wrapped in a cloth and used to rub down
the household woodwork, okara’s natural oils coat and
darken the wood, thus serving as a wax and polish.
At present in the United States, okara is available at
some Japanese and Chinese groceries and, of course, at all
tofu shops. But the easiest way to obtain okara is to prepare
Homemade Tofu (p. 99) or Soymilk (p. 204). If you prepare
enough tofu for two people, you will have as a byproduct
about 1 cup of okara, or enough for two to four servings.
Then come instructions for “Roasting or parching okara”
and for “Homemade okara.”
The chapter ends with 7 pages of okara recipes, grouped
as follows: Okara in salads. Okara in soups. Okara in sauces.
Okara with eggs. Okara baked. Okara stir-fried, sautéed, and
deep-fried (incl. Okara burgers and okara tempeh). Okara
with grains and sushi. Okara desserts.
Note 1. This book contains the most information about
okara and the most okara recipes of any book published in
English to date. Before publication of this book, okara was
very difficult to obtain in the West, except directly from
Asian tofu shops. Soon, however, people started making their
own tofu at home (often using tofu kits) and many new tofu
shops sprang up and became sources of fresh okara.
Note 2. This book (and its companion, Tofu & Soymilk
Production, 1979) were largely responsible for the word
“okara” becoming widely used in English.
Note 3. Within 5 years after the book’s publication the
importance of fiber in the diet began to be widely publicized.
Note 4. This is the English-language document seen
(Nov. 2014) that contains the term “Okara burgers” (or
“Okara burger”). Address: Lafayette, California.
771. Shurtleff, William; Aoyagi, Akiko. 1975. Soybeans
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn
Press. 336 p. See p. 55-62.
• Summary: The section titled “Cooking with whole dry
soybeans” (p. 59) begins: “In Japan, soybeans are only
occasionally cooked at home. To save time and the cost of
lengthy cooking, most people purchase ready-made soybean
dishes, usually at the local delicatessen. Many of these storebought preparations contain large amounts of shoyu and/or
sugar to serve as natural preservatives. Whole (tan) soybeans
are also available commercially deep-fried in a sweetened
batter and sold as Soy Brittle (p. 62), while black soybeans
are often used in confectionery treats.
“But when most of us in the West set out to use
soybeans, we usually start with those available in their
whole, dry form at natural food stores and supermarkets.
Presently the least expensive known source of usable protein,
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whole soybeans are also rich in iron, and vitamins B-1, and
B-2. A truly remarkable food, they contain 1½ times as much
protein as any other legume (34% to 38%), and are low in
carbohydrates. Many recent cookbooks, especially those
emphasizing natural foods, have begun to include a wide
variety of recipes using boiled or baked soybeans in Westernstyle salads, soups, casseroles, and spreads.
“Fresh, new-crop soybeans–the tastiest type–are
generally available from the beginning of November. When
storing large quantities, always use cloth rather than plastic
sacks. When soybeans are kept over long periods, a small
harmless moth and its eggs may appear among the beans.
These can be easily removed by sifting and then exposing the
beans to direct sunlight for one day.
“Once you decide to make soybeans, tofu, and soymilk
a basic part of your diet, buy a 60- to 100-pound sack of
food- or seed grade beans at greatly reduced prices from a
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wholesaler or farmer’s supply store; avoid the little packages
retailed at inflated prices.
“To ensure best flavor, digestibility, and deactivation
of trypsin inhibitor (see p. 70), soybeans must be cooked–
preferably pressure cooked–until they are very soft; a single
bean should be easily crushed between the thumb and ring
finger or between the tongue and roof of the mouth. The
beans should also be thoroughly soaked in plenty of water
(see graph, p. 289), the water discarded, and new water
used for cooking; this helps remove the oligosaccharides
believed to cause flatulence. When pressure cooking, some
cooks add 1½ teaspoons oil for each cup of beans in order to
prevent the seed coats from clogging the steam escape valve;
some also prefer to add salt and seasonings before pressure
cooking. If cooking the beans at only 10 pounds pressure,
double the cooking times given in the following recipes.”
After recipes for pressure cooked soybeans, and boiled
soybeans, are 15 Western-style soybean recipes followed by
the following named Japanese recipes: Budomame (Sweet
soybeans). Kombu mame. Kuro mame. Gomoku mame.
Illustrations show: (1) A 1 shô (1.8 liter) wooden
measuring box (masu) widely used in Japan for measuring
soybeans, grains, etc. The sides are joined by finger joints.
(2) A soybean plant. (3) Basic parts of a single soybean.
Address: Lafayette, California.
772. Li, Shih-chen. comp. 1975-1977. Shinchû kôtei
kokuyaku honsô kômoku [Collected essentials of herbs and
trees. Illustrated compendium of pharmacopoeia. Translation
of the Pen-ts’ao kang-mu from the Chinese into Japanese by
SUZUKI Shinkai under the direction of KIMURA Koichi].
Tokyo: Yoshundo Shoten. For tofu and fermented tofu see
vol. 7, p. 224, 256, and Vol. 12, p. 177. [Jap]*
• Summary: The culmination of the materia medica tradition
in Japan. Contains a very early reference to fermented tofu.
Address: China.
773. Akilov, U. 1975. [Some results of breeding soybeans
at the Kazakh Scientific Research Institute of Agriculture].
Trudy Kazakhstanskogo Nauchno-Issledovatel’skogo
Instituta Zemledeliya No. 11. p. 129-41. [Ukr]*
• Summary: From 1962 to 1966 some 500 Soviet and
foreign soybean varieties were studied. Direct correlations
were found between the length of the growth period and
such characters as the number of internodes, number of
leaves, leaf surface area, plant height, and plant weight. The
most useful initial soybean material under local conditions
was midseason and late varieties from China, Moldavia,
and the Krasnodar and Primor’e regions of the USSR. By
individual selection, some promising forms were obtained
from them. High-yielding forms with good seed quality were
also selected after hybridization and mutation by gamma
irradiation. Address: Institut Zemledeliya, Shortandy, Kazakh
SSR [Kazakh Institute of Agriculture].

774. Chen, Wen-liang; Wang, F.J.; Huang, F.M.; Wang, I.K.;
Chu, S.H.; Wang, C.Y. 1975. Po mo chuang tan pai shih p’in,
tou fu p’i, chih tsao fang fa chih yen chiu [A study on the
process of protein-lipid film food manufacturing]. Shih P’in
Chia Kung (Food Processing) No. 45. 16 p. [10 ref. Chi;
eng]
• Summary: “An automatic continuous method for producing
soybean protein-lipid film was developed successfully in a
pilot plant scale experiment. Sodium alginate at the level of
0.6% by weight was added into soybean milk. After mixing
thoroughly and deaeration, the mixture was extruded through
a narrow slit into a flow channel of calcium chloride solution
(5%), and coagulated to form a thin film immediately. This
film was different in physical properties from the traditional
product. Using this film some kinds of delicious Chinese
foods, such as pan-fried protein-lipid film, egg rolls and
vegetarian chicken meat could be prepared.” Address: China.
775. Product Name: Tofu: (Soybean Cake) [Hard, or
Japanese Style].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1975.
Ingredients: Soybeans, water, calcium sulphate.
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
Nutrition: Per 4 oz. Japanese Style/Hard: Calories 70/100,
protein 8/9.7 gm, carbohydrate 9/11.5 gm, fat 0.18/1.5 gm.
Percentages of U.S. RDA: protein 11.5/16, calcium 10/15,
iron 9/12.
New Product–Documentation: Labels. 1975, dated. 5.25
by 4.25 inches. Clear plastic. Hard is red on yellow. Japanese
style is green on yellow. Both on clear film. “Since 1906.
Use with: Eggs, Hamburger, Soups, Casseroles, Vegetable
Dishes, Plain.
Note: This is the earliest commercial tofu product seen
whose texture is described by the word “Hard.” The “Hard”
refers to Chinese-style tofu.
FIND/SVP. 1981, May. “The tofu market: Overview of
a high-potential industry,” p. 69. The company now makes
about 30,000 lb/week of tofu. They make plain tofu in the
firm and soft forms, tofu burgers, dressings, cutlets, and
baked tofu.
776. Amano, Motonosuke. 1975. Chûgoku konosho ko
[Researches on ancient Chinese agricultural works]. Tokyo:
Ryukei Press. [Jap]*
• Summary: A companion volume to his Bibliography
of Chinese Agriculture containing much more detailed
bibliographic information on the key works.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 333
777. Amano, Motonosuke. 1975. Chûgoku nôgaku shôroku
[Bibliography of Chinese agriculture]. Tokyo: Ryukei Press.
[Jap]*
• Summary: Wang Yuhu’s 1964 bibliography with a number
of critical revisions.
778. Egami, Tomi. 1975. Misoshiru to miso ryôri [Miso soup
and miso cookery]. My Life Series (Tokyo: Gurafu-sha). No.
46. 66 p. Illust. 26 cm. [Jap]
• Summary: Contents: The food table at our home. Miso
and me. Pure and right natural miso, by Masahiro Nakano.
Varieties of miso from various areas, by Wataru Kawamura.
Miso soup. Nerimiso [sweet simmered miso]. Dengaku.
Furofuki daikon. Tokoroten. Nuta. Miso-yaki [broiled with
miso]. Name miso [finger-lickin’ miso]. One-pot cookery.
Miso pickles. Cooked with miso. Chinese-style miso
cooking. Noodle cooking. Miso confections. Homemade
miso. Contains many recipes. Address: Head, Egami
Cooking School, Tokyo.
779. Gin, Margaret; Castle, Alfred E. 1975. Regional
cooking of China. San Francisco, California: 101
Productions. 192 p. Illust. Index. 21 x 21 cm.
• Summary: This book is filled with lovely woodcuts from
the Horace Carpentier Collection, East Asiatic Library,
University of California, Berkeley. Only 11% of China’s
land area is arable compared to 80% in the USA, yet today
its population, mostly squeezed into the eastern third of the
country, is four times that of the United States. The best
soy sauce in China comes from Fukien [Fujian] and Amoy.
The Classic of Mandarin cuisine reached its zenith around
1800, when Yuan Mei wrote volumes about food; these are
still considered to be definitive studies of Chinese gourmet
cooking in the Mandarin style. There is one entire chapter
titled “Bean curd” (p. 57-63).
The book also contains recipes for: Fuzzy melon soup
with bean curd (p. 37). Seaweed soup with bean curd (p.
41). Bean curd soup (p. 42). Ma Po bean curd (Szechwan,
p. 59). Stir-fried vegetables with black bean sauce (with “2
tablespoons fermented black beans, rinsed and mashed, 1
slice ginger root, minced, 1 garlic clove, minced,...” p. 90).
Stir-fried vegetables with fermented bean cake (fermented
tofu, p. 91). Braised soybean sprouts (Shanghai, p. 96).
Clams with black bean sauce (with fermented black beans,
rinsed and mashed, and slices of ginger root, minced, p.
109). Braised fish with fried bean curd (p. 115).
The glossary (p. 178-84) defines: Bean cake, fermented,
and fresh (2-inch squares, 1 inch thick). Bean curd cheese,
red (nam gooey). Bean-curd cake, deep fried. Bean-curd
sheets or sticks, dried [yuba] (“Creamy beige-colored thin
sheets. Used for vegetarian (Buddhist) dishes, congee or
as substitute for egg roll skins. Stick form is used mainly
for soup... Always soak in warm water to make pliable
before proceeding with recipe”). Bean curd, sweet (“Comes

in dried, flat sheets, about 6 inches by 1½ inches. Mocha
in color; no sweet taste”). Bean paste, hot. Black beans,
fermented (= Fermented black beans. “Small black beans
preserved in salt. Very pungent and moist. Almost always
used with garlic and ginger in sauces. Rinse with warm water
and mash before using. Purchased in plastic bags by weight
in Oriental markets”). Brown bean sauce (“Also known as
yellow bean sauce and ground bean sauce”). Fish soy. Hoisin
sauce (“Thick, smooth, dark reddish brown sauce made
from soybeans, spices, sugar, chili and garlic. Mildly sweet
in flavor”). Soy sauce (light vs. dark with caramel added).
Address: San Francisco, California.
780. Gin, Margaret. 1975. Ricecraft. San Francisco,
California: Yerba Buena Press. 113 p. Illust. (by Win Ng).
Index. 22 cm.
• Summary: Across the bottom of the cover: “A gathering of
rice cookery, culture & customs.”
In the chapter on “Tools & tips” under “Rice pots” (p.
16) we read: “Often there is a crust left in the bottom of the
pot. To some this ‘stuck rice’ is considered a mistake and
is thrown away. To me it is a delectable snack. I carefully
lift it out with a spatula, spread it with foo guey (Chinese
fermented bean curd similar to brie cheese) and savor it as an
after dinner treat, a kind of Oriental cheese and crackers.”
Note: In Japanese this “stuck rice” is called o-koge
(“honorable burned / scorched”). Many people love to eat it.
Address: San Francisco, California.
781. Harlan, Jack R. 1975. Crops & man. Madison,
Wisconsin: American Society of Agronomy. xi + 295 p.
Illust. 24 cm. Foundations of Modern Crop Science Series.
• Summary: Table 2-1 (p. 57) lists “The world’s 30 leading
food crops in terms of estimated edible dry matter” in
descending order of annual production. For each is given:
Annual production in million metric tons, annual or
perennial, ecological origins (Mediterranean, savanna,
woodlands, tropical forest, highlands, coastal, or prairie),
self- or cross-fertilizing, ploidy level. The top ten crops
are: Wheat (468), maize (429), rice (330), barley (160),
soybean (88), cane sugar (67), sorghum (60), potato (54),
oats (43), and cassava (41). The soybean (No. 5) originated
in northeastern China; it is an annual which originated in the
woodlands, is self-fertilizing, with a ploidy level of 4. A large
proportion of the maize, barley, soybean, sorghum, oats, and
rye are fed to animals in the “developed” countries, but serve
as human food elsewhere (p. 80).
Fig. 5-1 (p. 108) shows a schematic diagram of primary,
secondary, and tertiary gene pools. Since a hybrid has
been made by crossing the soybean with its wild perennial
relative, and since “embryo rescue was used, the relationship
seems to be at the GP-3 level.”
Pages 152-53 show major gene banks in the
international system. The two major soybean collections are
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in the USA (USDA), and Japan (NIAS, Tsukuba).
Page 198 discusses “Recorded history.” “The soybean
is first mentioned in 664 BC in connection with tribute paid
to the Chou by the Shan-Jung (Mountain Jung) tribe.” Hemp
(Cannabis) is mentioned seven times in the Book of Odes
(Shih Ching). “The agriculture that evolved on the north
China uplands was based on the millets, soybean, and a suite
of fruits and vegetables” (p. 199).
The section titled “Soybean” (p. 206) contains details on
the cultivated plant and its wild ancestor–which is a “small,
slender creeping vine bearing a few small pods with small,
black seeds. The plant is widely distributed from southern
Siberia, through Manchuria, throughout the eastern coastal
plain of China, and westward to Szechuan. It is rather weedy,
and is often found in city parks under the shade of trees.
Presumably, it was once a woodland or temperate forest plant
before the natural vegetation was removed for agriculture.
The changes under domestication have been enormous.
“Evolution of bush types from vines is common under
domestication... The viny ancestral types are usually retained
as well, and trailing forms of soybean are still grown for
fodder.”
The following plants are also discussed: adzuki (Vigna
angularis, p. 73), amaranth (p. 17-18, 76-77, 80, 95, 221),
Bambara groundnut (Voandzeia, 71, 182), Cannabis (hemp,
p. 55, 70, 74, 147, 198, 200), peanut (p. 57, 59, 77, 153,
187, 225, 227-28, 232), Pueraria lobata (p. 67, 75, 200; see
also Yam-bean), quinoa (p. 77, 233), sesame (15, 72, 75,
198, 213), and winged bean (p. 75). Address: Prof. of Plant
Genetics, emeritus, Crop Evolution Lab., Dep. of Agronomy,
Univ. of Illnois, Urbana, Illinois.
782. Ho, Ping-ti. 1975. The cradle of the East: An enquiry
into the indigenous origins of techniques and ideas of
Neolithic and early historic China, 5000-1000 B.C. Chicago,
Illinois: University of Chicago Press; and Hong Kong:
Chinese University Publications Office. xxi + 440 p. See p.
76-81, 348. Illust. (some color). Index. 25 cm. [90 ref]
• Summary: In Chapter 2, titled “Field agriculture,” is a
long discussion (p. 76-81) of legumes and soybeans in
early China. Both rice and wheat were luxury foods in
ancient China. Wheat and barley, despite their origins in
southwestern Asia, were not grown on irrigated fields in
China, but were typically adapted to the northern Sinitic
system of dry-land farming. This is one key way in which
ancient Chinese agriculture developed independently from
that of Mesopotamia [today’s Iraq].
Another important difference is the conspicuous
absence in ancient China of protein-rich legumes. No trace
of legumes has been found in any Neolithic site in North
China or in the Shang oracle records. Not until Chou times
did the ancient character for soybean (shu) appear in bronze
inscriptions and The Book of Odes.
There is little doubt that the soybean is indigenous

to China, for many varieties of its wild ancestor (Glycine
ussuriensis Regel et Maack) exist in China to this day
(Skvortzow 1927; Hermann 1962). Wild soybeans typically
grow in wet lowlands and along the edges of rivers and lakes
together with reeds. Two Chinese botanists (Sun and Keng
1959), during extensive field investigations, have found that
wild soybean varieties are found in many parts of China,
including the loess highlands, but they are concentrated
mostly in the eastern provinces north of the Yangtze [such
as Kiangsu, north of Shanghai]. Modern experiments have
shown that soybean requires three times as much water
as Setaria italica millet to produce the same amount of
solid matter (excluding root), and that its “efficiency of
transpiration” is the lowest among common food plants.
We now know that the soybean can adapt itself only to a
relatively narrow range of environmental conditions and
usually requires a long growing season with a plentiful water
supply. Thus, the natural environment of the loess highlands
does not seem to have been favorable to this plant, at least
not before suitable strains were developed by men.
The absence of Leguminosae in the pollen profiles
collected from Wu-ch’eng and Li-shih in Shansi and from
the Yang-shao site at Pan-p’o near Sian, though significant,
may not be conclusive evidence that wild soybeans did not
exist in the loess highlands in prehistoric times. However,
pollen profiles collected near Peking, whether of the middle
and late Pleistocene or of late prehistoric and early historic
times, invariably contain Leguminosae.
Since soybeans were domesticated in early historic
times, Chou literary works are extremely valuable in
enabling us to pin down quite precisely the area where they
were first domesticated. The I Chou-shu (Lost History of
Chou), a late-Chou compilation, which was not rediscovered
until A.D. 281, along with the Bamboo Annals, contains a
chapter describing the tributes brought to the Chou royal
court by various peoples shortly before the Chou conquest of
Shang. It mentions the Shan-Jung (Mountain Jung), a protoTungusic people who by the eighth and seventh centuries
B.C. at the latest had expanded toward northeastern Hopei,
offered Jung-shu (literally “the beans of the Jung,” but
actually soybeans) as their special tribute (Ssu-pu pei-yao
edition, chap. 7, p. 10b). In some songs and odes in The
Book of Odes, soybeans are referred to as either shu or jenshu; and Han classical commentators were certainly right in
interpreting jen and a phonetic variation of Jung, the name
of the tribe mentioned above. The special importance of the I
Chou-shu account is its precision in locating the geographic
and ethnic origin of the domesticated soybean. Moreover,
this account is well confirmed by other, independent lateChou works. The Kuo-yü (Discourses of the Feudal States,
SPPY ed., chap. 5, p. 11b) contains a saying of Confucius
that, in effect, shortly after the Chou conquest of Shang,
various peoples including the Su-shen, also a proto-Tungusic
people and a northern neighbor of the Mountain Jung, came
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to the court of the Chou king to pay tribute. The Kuan-tzu
(SPPY ed., Chapter 10, p. 4a) an eclectic work of political
and economic philosophy attributed to the statesman Kuan
Chung of the Ch’i state in Shantung in the 7th century B.C.,
contains valuable Chou records, although its compilation
was not completed until Han times. It states that Lord
Huan of Ch’i led an army to punish the Mountain Jung and
brought back “winter onions and soybeans Jung-shu for
dissemination throughout the various states. By consulting
other late-Chou works we can determine that this event took
place in 664 B.C. The Ku-liang commentaries on the Ch’unch’iu (Spring and Autumn Annals) contain an entry for the
year 663 B.C., in which the lord of Ch’i sent some newly
acquired soybeans to the lord of Lu as a personal present
(cited in C.N. Li 1958, p. 33).
These additional accounts are valuable in showing
that, although soybeans were known to the Chou royal
court shortly before 1000 B.C., they did not become
widely disseminated in North China until after 664 B.C.
These facts also explain why, in various works of the 3rd
and 4th centuries B.C., soybeans and millet were almost
unanimously regarded as China’s two most important food
crops.
These remarkable Chou records show with fair certainty
that the plains of Manchuria must have been the area of
greatest concentration of wild soybean varieties. The area
inhabited by the Mountain Jung was hilly and on the fringe
of the area of concentration. It seems likely that because
the land of the Mountain Jung was not ideal for the natural
propagation of the wild soybean that the people had to resort
to domestication, in which they apparently succeeded after
long trial and error. Despite the association of the Mountain
Jung with soybeans in Chou works, one cannot rule out
the possibility that soybeans may have been domesticated
by other proto-Tungusic tribes in the Manchurian plains
centuries before the Chou conquest of Shang. “In any case,
that the soybean was an important contribution to Sinitic
agriculture made by proto-Tungusic peoples is beyond
doubt.”
Once soybeans were known to the Chou people,
the unusual nitrogen-bearing nodules on the roots were
apparently carefully observed by peasants and those learned
men who enlarged the Chinese vocabulary. Whereas the

characters for other cereal plants emphasize the stem
and leaves, the new character for shu emphasized the
root nodules. The elongated dots at the lower left of each
character pictographically represent the root’s bulging
nodules caused by rhizobium bacteria. A photo shows four
such characters (from Hu 1963, p. 111-15) and the names of
the four bronze vessels (typeset) on which they appear.
“The effect of the domestication and dissemination of
the soybean on Chinese agriculture and on the nutrition of
the ancient Chinese cannot be exaggerated. At long last, the
Chou dynasty had found a food plant that, instead of causing
soil exhaustion, actually helped to preserve and enhance
the fertility of the soil.” Address: History Dep., Univ. of
Chicago, Chicago, Illinois 60637.
783. Konova, Lilyana. 1975. Introductsionna rabota sas
soiata v Balgaria [Introductory work with the soybean
(Glycine hispida max.) in Bulgaria]. In: G. Koinov, ed. 1975.
Selektsionno Genetichni i Agrotehnicheski Prouchvania na
Zarnenite Hrani [Studies on the Breeding and Genetics of
Grain Legumes, and their Applied Agricultural Practices].
Sofia, Bulgaria: SSA G. Dimitrov, BAN [The G. Dimitrov
Agricultural Academy, Publishing House of Bulgaria–
Academy of Sciences]. 240 p. See p. 83-94. Proceedings of
the Scientific Session of the Agricultural Research Institute
“Obraztsov Chiflik.” Held 30 June 1972 near Rousetown. [24
ref. Bul; eng]
• Summary: The soybean was introduced to Bulgaria during
the late 1800s and early 1900s, and was grown as a garden
plant. The first trials were carried out at the Experimental
Station “Obraztsov Chiflik” near the town of Rousse [Ruse]
during the period 1905-1908. After that, experiments with
introduced varieties were conducted in a number of institutes
and stations all over the country.
During the period 1936–1941 the area under soybean
production increased, reaching 729,650 decares [72,965
hectares; 1 decare, a metric unit of area = 0.1 hectare or 10
ares or 0.2471 acres]. Several Bulgarian varieties have been
developed at the Experimental Station of Pavlikeni, the best
of them being Pavlikeni 2. Since 1960 experiments with
introduced varieties, mainly from the USA, USSR, China,
and Hungary, have started again. Two varieties, Chippewa
and Iregi, are now in production.
In 1953 regular introductory work with
soybeans began at the “Plant Resources” section
of the Institute of Genetics and Plant Breeding
in Sofia. This collection presently contains
1,000 specimens. The study in carried out in
the following directions: 1. Release of forms
possessing valuable biological and economic
qualities for use as initial material in the breeding
work. 2. Release of highly productive varieties for
direct introduction into production. 3. Ecological
study with a view to establishing regions suitable
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for soybean growing and suitable varieties for the different
regions of the country. Note: This document contains the
earliest date seen (July 2014) concerning soybeans in
Bulgaria, or the cultivation of soybeans in Bulgaria (late
1800s to 1905). The source of these soybeans is unknown.
Address: Bulgaria.
784. La Choy Food Products, Inc. 1975. The wonderful
world of Oriental cookery: Recipes and menu ideas for the
novice, experienced and gourmet cook. Archbold, Ohio: La
Choy Food Products. 23 p. Illust. (some color). 21 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
785. Meagher, Arnold J. 1975. The introduction of Chinese
laborers to Latin America: The “coolie trade”, 1847-1874.
PhD thesis in history, University of California, Davis. x +
492 p. 28 cm.
• Summary: Table 12 (p. 175A) gives an “Invoice of Stores
for the use of Chinese Emigrants on the Lord Elgin on the
voyage from Amoy to Demerara [Guyana, formerly British
Guiana] in 1852.” One of the items listed is “90 jars surd
[sic, probably curd, i.e. fermented tofu] peculs.” Pecul, a
variant of the word “picul” (also spelled picol or pikol) is
a Chinese unit of weight, typically equal to 133.33 pounds.
Demerara is both a river and a county in Guyana.
The source of this table is given as “B.P.P., A.S.S.,
China, Vol. III, 144.” If this product is fermented tofu, then
this document contains the earliest date seen for soybean
products (fermented tofu) in Guyana, South America, or
Latin America (1852); soybeans as such had not yet been
reported by that date.
Talk with Arnold Meagher. 2001. Feb. 12. His thesis was
submitted and approved in early 1975. Shortly after receiving
his degree, he left this field and has had no involvement with
it since. He can think of no good sources of information on
the foods that Chinese took with them as they left China as
coolies. He now lives in Eufaula, Alabama. Address: Davis,
California.
786. Nelson Gallery Foundation. 1975. The Chinese
exhibition: A pictorial record of the Exhibition of
Archaeological Finds of the People’s Republic of China.
Kansas City, Missouri: Produced by Burd & Fletcher. xvi +
374 p. Illust. 28 x 24 cm.
• Summary: This beautiful book contains hundreds of
photos, mostly black and white but with 26 color. The
exhibition appeared from Dec. 1974 to Aug. 1975 in three
U.S. museums: (1) National Gallery of Art, Washington,
DC. (2) The Nelson Gallery–Atkins Museum, Kansas
City, Missouri. (3) Asian Art Museum of San Francisco,
California–The Avery Brundage Collection.
On pages xiv-xv is a pictorial table showing the
classification of 16 bronze vessels used for food (5), water

(2), and wine (9). Beneath the name of each form of vessel
are 3 illustrations: (1) The primary form of the vessel. (2)
The old Chinese character for the vessel and its modern
equivalent. (3) The Neolithic antecedent form of the vessel.
One of the vessels used for food is called a tou [pinyin dou].
The Chinese characters are the same as the old and modern
characters for the word “bean,” as in “soybean.”
787. Ohta, Teruo. 1975. Nattô kenkô-hô [The natto way to
good health]. Tokyo: Futaba Books. 242 p. Illust. No index.
18 cm. [28 ref. Jap; eng+]
• Summary: This interesting, comprehensive book, by a
scientist and expert on the subject, discusses all aspects of
natto. Contents: Preface (p. 3). 1. History of natto and its
mystery (p. 15). When did natto bacteria appear on earth?
The mystery of ancient natto. The first meeting of ancient
humans and sticky beans (neba mame). Natto is preserving
food which was nurtured by the climate where people
opposed the government. Why was the Japanese palate
better? The amazing wisdom of the Japanese race–”Ancient
fermented foods.” Tôshikyô was a salty natto (kata natto) of
2,200 years ago. Natto originated during the Heian period
[A.D. 794-1185]. Medicinal natto which Japanese monks
kept secretly in olden times. The god of childbirth and
princess natto (hime natto). Reasoning the “Natto Road.”
Village natto (mura natto) of Tanba, Yamaguni (p. 40).
Shoyu-flavored natto started during the Muromachi period
[1336-1573]. War provisions in field campaigns and natto.
The military commanders of the Sengoku period also used
Jinchô natto. Vendors calling out “Natto! Natto!” started
during the Edo period (1600-1868). People who challenged
the secrets of natto. The dark period of natto making. The
mystery of the straw wrapper (wara zuto) and the Japanese
people. The power of natto, which was studied by even the
German army. The Japanese Army and navy studied the
power of natto thoroughly (p. 60). Strong ally natto in the
time of food shortage. The elite of the foods of the future.
Mysterious medicinal effects of natto found in folklore.
2. The homeland of natto (p. 71). From Hime natto
to Daraku nabe–Fukushima prefecture. Teramichi natto
of Yonezawa and Goto natto–Yamagata prefecture. The
early, noncommercialized form of Yukiwari-natto was
Goto natto, made with natto, koji, and salt, fermented
together for 1 month. Since the middle of the Edo period
(about 1735) it has been made in Yamagata prefecture,
mostly in farmhouses. It is widely served over rice, mixed
with a popular type of diced miso pickle. One commercial
manufacturer is Maruyome Shokuhin in Yonezawa city,
Yamagata prefecture. Yukiwari-natto looks like Finger
Lickin’ Miso. The legend of kuromame [black soybeans] of
Kiyomasa-kô–Kumamoto prefecture. Pounded natto (tataki
natto), “Ito” and “Oito”–Kyoto. Tôzô and ôzutsu natto–
Chiba prefecture. Mito natto which was sold in train stations
along the Jôbansen line–Ibaraki prefecture. Straw-wrapped
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natto (warazuto natto) and natto mochi of Omi–Shiga
prefecture. Iwadeyama natto which was eaten by Hachiman
Taro Yoshiie–Miyagi prefecture. Is hikiwari natto ancient
natto?–Aomori prefecture. Fluffy natto (fukkura natto) in
large cooked rice containers (hettsui)–Saitama prefecture.
Stood still at Kawanakajima saying “Nantoshô” (“What to
do?”)–Nagano prefecture. Naisho mame in the pitch dark–
Gunma prefecture. The origin of natto culture–Yokote’s
hikiwari natto–Akita prefecture.
3. The secret of eating natto (p. 95). What are fermented
foods. Super abilities of wonderful microorganisms.
Comrades of microorganisms. Why cooked soybeans
become natto. The natto bacterium is a magician. The useful
component of amazing natto. Natto is the last natural food.
Stamina food gives endurance to modern people. Natto
protein is of high quality. Natto is an excellent maker of
amino acids. Natto vitamins which are used by famous
people to increase their stamina. The stickiness of natto is a
bunch of active strong enzymes. The wondrous abilities of
enzymes. Natto has a strong power to prevent sickness. If
you take acidic food continuously, the body’s resistance will
decrease. Natto is a wonderful alkaline food. There are many
unsolved mysteries related to natto. To research the secret
of very strong multiplication. The Japanese are an advanced
country in terms of soybean utilization. It is important that a
true health food should have good balance.
4. Medicinal effects of natto (p. 141). Common colds
run away when they see natto. Dysentery and typhoid run
away too. Skin disease such as favus and scabies–and natto.
When the blood pressure rises, eat natto first. A feeling of
faintness when you try to stand up is a sure sign of anemia. If
you eat natto–no constipation problems. If you get fat during
middle age, start a natto diet. The ideal food to prevent
heart disease. Arteriosclerosis and natto. Natto strengthens
the liver. The big news–natto bacteria control cancer.
Natto keeps you from getting very drunk. Eating natto
makes beautiful white skin. White rice and natto are ideal a
mealtime. Natto–a strong ally of the stomach. Natto bacteria
condition the intestines. Natto has the power to remove
radioactivity. Challenge the eternal youth and longevity with
natto. Natto and mustard pack a double whammy.
5. How to make natto at home (p. 171). How to grow
natto bacteria well. Steps in making natto. Various methods
of incubation. The method of making natto at home. This
is how natto was made in the old days. How to select good
natto. How to measure the freshness of natto. The secret
of small-bean natto. The difference between domestically
grown and imported soybeans.
6. How to eat natto well (p. 199–with many natto
recipes). Unique ways of eating natto over rice. Various natto
soups. Deep fried natto dishes. Fun one-pot cookery. Snacks.
Natto miso and dried natto. Famous preserved natto foods in
the various provinces. Other uses and hints.
7. Chronology of natto from 10,000 B.C. to the present

(p. 217-39). Key early dates include the following: Heian
period: 1051–The legend of Minamoto (Hachimantaro)
Yoshiie and natto began (Note: Minamoto Yoshiie was a
famous Japanese warrior who lived 1039-1106). The Oshû
Kaido [Oshu] became known as the natto road. 1062–Abe
Sônin (or Abe Sadamune) started to make “Tôhoku Natto” (a
type of sticky natto) in the Hida or Higo region of Kyushu,
and was respected by the local people there. 1068–The
word “natto” (usu-shiokara natto; lightly salted natto) first
appeared in the Shin Sarugakuki by Fujiwara Akihira.
Kamakura period: Fermented black soybeans became
very popular among the samurai and monks. 1129–Zen
master Dogen of the Soto sect returned from Sung-dynasty
China and introduced Buddhist Vegetarian Cookery
(shojin ryôri) to Japan. 1211- Samurai (bushi) during the
Kamakura period eat brown rice and fermented black
soybeans (shiokara natto) for stamina. 1332–Soybeans were
cultivated on a fairly large scale on land near Kamakura by
the Tokugawa shogunate (bakufu). From these were made
fermented black soybeans and other soyfoods which were
quite widely used. 1334–During the Nanbokuchô period
Kôgen Hôô appeared. In the Jôshôkôji in Tanba Yamaguni
made Warazuto Natto and taught the process to the villagers.
It was also called Yamaguni Natto, and remains there to this
day.
Muromachi Period: The popularization of regular natto
started as itohiki natto became “O-ito.” The Teikun ôrai
contained recipes using fermented black soybeans (shiokara
nattô). Fermented black soybeans were eaten by people as
tenshin or ochauke with tea. Natto and tofu were widely
served with Buddhist Vegetarian Cookery (shojin ryôri).
Natto soup (nattô-jiru) originated. 1450–In the Shôjin
gyorui monogatari [A comic tale of the great war between
vegetarian foods and animal foods], natto appears as a person
named Nattô Tarô Itogasane. 1532–The Daiso ryôri-sho (The
Daiso cookbook) contains a detailed recipe for how to make
natto soup (nattô-jiru).
Note: This is the earliest document seen (Jan. 2012)
that mentions Yukiwari-natto (with or without a hyphen).
Continued. Address: National Food Research Inst., Tokyo,
Japan.
788. Ohta, Teruo. 1975. Nattô kenkô-hô [The natto way to
good health (Continued–Document part II)]. Tokyo: Futaba
Books. 242 p. [28 ref. Jap; eng+]
• Summary: (Continued): Page 218: Doki natto is in an
earthenware pot.
Page 220: Kusa-no-ki natto is fermented wrapped in tree
leaves, which may also harbor natto bacteria. See illustration.
Page 222: Picture of Tohoku natto.
Page 223: Yamaguni natto and Sandara-bochi natto. Still
made in Niigata for use mainly as a gift.
Page 224: Ito, Oito, Natto Taro.
Page 226-27: Hamana natto, Goto natto, Mushiro
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natto, kombu natto is a type of tera natto [fermented black
soybeans]. Hachi natto: Incubate topped with straw in a
suribachi.
Page 228: Momen natto and zaru natto. An illustration
shows that a zaru is quite deep.
Page 230: Hishi natto: Made in the middle of winter.
Miso natto, shiru natto, kibako natto, jubako natto, oke natto,
hachi natto. Illustration with 1 sho measure of beans.
Page 232: Tofuya natto, kaki natto, warazuto natto =
tsuto natto = tsutoiri natto.
Page 233: An illustration shows tataki natto, itohiki
natto.
Page 234: Korumame, ogi natto (fan shaped), Hanzawashiki natto yoki, kyogi natto.
Page 236: Take no kawa natto, kyogi natto (kyo is the
warp in weaving), poly natto, sudare natto.
Page 238: Roketto natto, jinko kyogi natto, kappu (cup)
natto, PSP (polystyrene paper) yoki, tomobuta PSP natto.
Page 240: Aluminum yoki, monaka natto (like Tai-yaki,
eat the whole thing). Note 1. The preceding pages would
enable one to write an illustrated history of natto containers.
This is the earliest document seen (Jan. 2012) that mentions
PSP (polystyrene paper) containers used to package natto.
Note 2. There are many good cartoons about natto in this
book. Address: National Food Research Inst., Tokyo, Japan.
789. Rombauer, Irma S.; Becker, Marion Rombauer. 1975.
Joy of cooking. Indianapolis/New York: Bobbs-Merrill
Co. 915 p. Illust. by Ginnie Hofmann and Ikki Matsumoto.
Index. 25 cm.
• Summary: One of the great American cookbooks. A
classic and an all-purpose cookbook, this is the last edition
revised by Marion Rombauer Becker. Soy-related recipes
and descriptions include: Soy or lima bean casserole (p. 25556). Soy cakes (“patties” of mashed cooked soybeans, rice,
vegetables and eggs, rolled in sesame seeds and sauteed, p.
256). About fresh beans–edible soy beans (p. 284-85, with
illustration {line drawing}). Green soybeans (cooked, p.
286; “Use the edible vegetable type, not field varieties of
beans”). Low-fat tofu dressing (p. 369). About vegetable
and nut milks: These are all nutritionally inferior to animal
milks, “as their protein is of lower biologic value and their
vitamin content is different.” Almond and walnut milks have
long been known in Europe. Native Americans used hickory
and pecan milk. These milks, and coconut milk, with their
delicate, fragile flavors “are a great delicacy in sauces and
puddings.” Gives recipes for almond milk, soybean milk
(p. 534-35). Soybean curd or tofu (homemade, p. 535; “For
other suggestions, see The Book of Tofu, by William Shurtleff
and Akiko Aoyagi). Soybean paste or extender (cooked
soybeans pressed through a colander, p. 535). Alternate or
engineered foods (p. 535-36; textured vegetable proteins,
“TVPs,” CSM, WSB). Soy flour (p. 549). Soy meal (p. 54950; coarser than flour). About seeds, grains, beans and peas–

Roasted soybeans (p. 564). About commercial sauces–Soy
sauce and shoyu (p. 574). Soy whole wheat bread (with soy
flour, p. 608).
In the long, excellent section titled “Know your
ingredients” (p. 519+), under “The capers and caperlike buds
and seeds” (p. 580) we read: “Similar in Use are Chinese
fermented black beans, or toushi, which are available in
cans;...”
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Chinese fermented
black beans” or the word “toushi” to refer to fermented black
soybeans.
As of April 1996 the book has not been revised since
1975. It is now a Scribner book published by Simon &
Schuster. Hardcover price: $24.00. Address: Jennifer Becker,
38537 S.E. Hudson Rd., Sandy, Oregon 97055.
790. Silverstein, Alvin; Silverstein, Virginia B. 1975. Beans:
All about them. Englewood Cliffs, New Jersey: PrenticeHall, Inc. 86 p. Illust. by Shirley Chan. Index. 22 cm.
Summarized in Soybean Digest, Sept. 1975, p. 43. [7 ref]
• Summary: This excellent book for children discusses beans
in legend and history, how to grow them, and their future as
a low-cost protein supplement. Includes experiments, bean
recipes, and games.
Contents: Beans. The story of beans. The history of
beans. Beans in legend and lore. The life story of the bean.
Kinds of beans. Beans in the garden and the marketplace.
Beans for the future. Fun with beans. Beans for good eating.
Page 2: “Kuan Yu, a great war god in Chinese folktales,
was a bean curd [tofu] seller in his youth.”
Pages 12-13, a brief (and partially accurate) history of
the soybean, begin: “Soybeans are native to eastern Asia.
The oldest written records of them date back to 2838 B.C.
[sic], when Emperor Shen Nung of China wrote a description
of the plant.” Also mentions: The five sacred grains, soybean
“milk,” tofu, yuba, [soy] sauces, soybean paste, soybean
sprouts, soybean oil, Engelbert Kaempfer, first introduced
“to the United States around 1800 when a ship brought some
to Philadelphia [Pennsylvania], Commodore Perry (1854),
USDA tested about 10,000 different kinds. Now soybeans
are the number one U.S. cash crop, accounting for more
then 75% of the world’s soybean supply. Soybeans are used
as foods for humans (in the form of oil, flour, soy sauce,
“milk substitutes, and meat substitutes and ‘extenders’”) and
feeds for animals. They are also used in the manufacture of
more than 250 industrial products, including paints, soaps,
lubricants, adhesives, and fertilizer.
Page 16: “In China, beans were a good luck symbol.
A person who wore a string of soybeans hidden around his
neck was believed to possess magic powers to do amazing
feats. Three dark soybeans soaked in sesame oil for three
days were used to foretell the future.”
The chapter “The life story of the bean” (p. 18-29) gives
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(with illustrations) a simple and accurate description of the
bean seed and how it grows, discussing the hilum or seed
scar, the micropyle or tiny hole at one end of the hilum, the
seed coat, the two cotyledons in which food for the young
growing plant are stored, the embryo nestled (a plant in
miniature) between the cotyledons, with its two tiny leaves
(the plumule), a little root (the radicle), and a stemlike part
connecting them (the hypocotyl). When the seed is planted,
and it germinates or sprouts, the “embryo root pokes its tip
out through the micropyle and grows out into the soil. Tiny
root hairs form along the growing root. They take in moisture
and dissolved minerals from the soil.” The hypocotyl grows
until it “suddenly pushes up out of the soil–the first part of
the seedling to emerge. It is bent over, for the cotyledons are
still buried in the soil.” The hypocotyl continues to grow.
In a day or so the seed coat splits, then the top of the plant
pops up out of the soil. “The empty seed coat is left behind,
buried beneath the surface.” Now the young bean seedling
is growing straight up. The two seed leaves at the top unfold
and grow quickly. Below them on the stem are the two
cotyledons. As sun shines on the growing plant, its leaves,
cotyledons, and stem begin to turn green–a turning point in
the life of the plant.
For a while, the growing plant takes the food it needs
from the reserves stored in the two cotyledons. But as these
reserves are used up, they shrivel and finally fall off. Now
the young plant must create its own food using chlorophyll
and photosynthesis.
Chlorophyll traps energy from the sun. When examined
under a magnifying glass, one can see that the surface of
a plant leaf contains many tiny openings called stomates,
which are usually open during the day and closed at night.
“When the stomates are open, gases from the air pass freely
in and out.” Air is about 80% nitrogen, 20% oxygen, plus
smaller amounts of carbon dioxide, water vapors, and
others gases. In the leaves, “carbon dioxide and water are
combined, using the sunlight energy trapped by chlorophyll,
into sugar, starches, and other complicated chemicals.
Scientists call this process photosynthesis (photo means
light, and synthesis means a putting together).” The byproduct, oxygen, passes out into the air through the stomates;
it is the gas that humans and other mammals need to breathe.
Describes the underground activities related to plant
growth, nodules, bacteria that live symbiotically in the roots
and fix ammonia and nitrogen. Also describes the bean
flower, its parts, self-pollination, the key role of bees, and
how the seeds are formed from the flower.
The chapter “The soybean–Number one” (p. 36-39)
describes the current status of the soybean in the USA.
The chapter “Beans for the future” discusses modern
developments such as CSM, soyfoods such as sufu, tempeh,
miso, spun soy protein fibers, soybean meat analogs, textured
vegetable protein (TVP).
When a bean seed sprouts, how does it know which

way is “up”? “Could you ever get a seedling with its roots
pointing up in the air and its shoot poking down into the
soil?” Supposing you cut off all sunlight? No, plants have
a built-in gravity sense which scientists call “geotropism.”
A plant hormone called an auxin causes the plant to bend
upward–and toward the light (heliotropism). In 1888, the
symbiotic partnership between legumes and nitrogen fixing
bacteria was first discovered by Hellriegel and Wilfarth.
There are short-day plants, long-day plants, and day-neutral
plants; flowering will not begin until the length of days
and nights is just right (p. 54-59). Bean recipes (p. 70-75).
Address: 1. Prof. of Biology, Staten Island Community
College, New York City; 2. Translator of Russian scientific
materials.
791. Tenne, F.D.; Mengistu, A.; Sinclair, J.B. 1975.
Occurrence and identification of Bacillus subtilis associated
with soybean seeds from six geographical countries.
Proceedings of the American Phytopathological Society 2:91
(Abst. NC-45).
• Summary: The six countries are China, Ethiopia, Pakistan,
Puerto Rico, Thailand, and USA. Bacillus subtilis appears
to be an omnipresent seed-borne bacterium on soybeans;
it can cause seed decay under conditions of high moisture
and temperature. Address: All: Univ. of Illinois, Urbana, IL
61801.
792. Product Name: Tofu.
Manufacturer’s Name: Chi Sheung Food Products Co. Inc.
Manufacturer’s Address: 127 Mulbury St., New York City.
Date of Introduction: 1975?
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 314.
793. La Choy Food Prods. 1975? Brief history of La Choy. 2
p. Undated. Unpublished manuscript.
• Summary: “Archbold, Ohio, with a population of only
2,500 is the home of La Choy Food Products, largest
producer of canned Chinese foods in the world–including
China!
“The business actually was started in 1920, by Wally
Smith and Ilhan New, who became friends while attending
the University of Michigan. Smith had a grocery store in
Detroit and wanted to sell fresh-grown bean sprouts. New, a
Korean, knew how to grow them [mung bean sprouts].
“Sometime later, the pair conceived the idea of canning
bean sprouts in glass jars. The next logical step was to use
metal cans, and this was accomplished in 1922 when the
company was incorporated. New left the company shortly
after 1930 and Smith was killed by lightning in 1937.
“After several moves, each time to larger quarters, the
first La Choy plant was built in 1937 in Detroit. This was
sold to the government at the start of World War II and the
firm moved to its present 25 acre Archbold site. The La Choy
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plant today covers approximately 7½ acres under roof.
“’Chinatown, U.S.A.’ is more strategically located for
the efficient and economical production of Chinese foods
than a glance at a map would indicate. Just to the north are
the famed celery beds of Michigan. La Choy is the largest
single user of Michigan celery in the nation. More than 5,000
tons are used annually in the new process developed by La
Choy which produces up to 50 tons a day of extra-fancy fine
cut celery for chop suey and chow mein dishes.
“To the east is the famed Pennsylvania mushroom belt,
and La Choy is among the largest users of fresh mushrooms
in the nation.” Note: An attached photocopy of an ad (with
no date or source) titled “La Choy operates the world’s
largest Chinese food plant,” contains two photos: (1) Large
aerial view of the La Choy plant in Archbold, Ohio. (2)
Portrait photo of Gordon E. Swaney, General Manager. He
was named General Manager of La Choy Food Products in
1962. He joined La Choy 18 years ago after graduating from
Indiana University.
The text below the photo of the plant states: “This
multimillion dollar facility was expanded in 1958 and
doubled La Choy production. No other Chinese food
processing plant anywhere approaches it in output.” The
plant is situated on 25 acres.
“La Choy became a division of Beatrice Foods
Company in 1943, a year after it moved from Archbold,
Ohio, from Detroit, Michigan, where the company was
started in 1920.” Since it became a Beatrice unit, sales have
increased more than 700%. Address: La Choy.
794. Gallagher, James R. 1976. ‘China Doctor’ Harry Miller
dies at 97 (News release). Washington, DC: Seventh-day
Adventist Church. 4 p. Jan. 4.
• Summary: “Washington, D.C.–Harry Willis Miller, M.D.,
known to generations of Asians and Americans as the ‘China
Doctor,’ died Saturday, January 1, in Riverside, California.
He was 97.
“Dr. Miller reportedly suffered a massive heart attack on
his way to Seventh-day Adventist morning church services.
“Famous in the Orient for his skill as a thyroid surgeon,
Dr. Miller was also a pioneer in the field of nutrition. He
developed the process of making soybean milk to feed
malnourished Chinese children in areas where cow’s milk
was unavailable.
“Dr. Miller served as a physician to Chou En-lai,
Madame Chiang Kai-shek, and once treated the Republic
of China’s first leader, Sun Yat-sen. During his first stay
in mainland China he cured a Manchurian leader, Marshal
Chang Hsueh-liang of the opium habit.
“His later years were devoted to research in vegetarian
proteins and fund-raising for the establishment of 20
hospitals throughout the Far East. He returned from his
work at the Hong Kong Adventist Hospital, which he helped
found, just two years ago.

“Born in Ludlow Falls, Ohio, in 1879, Dr. Miller
received his medical degree from American Medical
Missionary College in 1902. The following year he was
sent by the Seventh-day Adventist Church as one of its first
missionaries to Central China. He went first to the small
town of Hsintsai in Honan Province.
“Living in the shadow of the Boxer Rebellion, when
many foreign missionaries were killed, Dr. Miller and his
wife, Ethel, dressed as Chinese and gained the respect of rich
and poor alike.”
Ill health forced Dr. Miller to return to Washington,
DC, where he remained until 1925. “The years 1925 to
1935 again saw Dr. Miller in mission service to China. He
built Shanghai Sanitarium and Hospital, the first Adventist
medical institution outside the United States, and the Wuhan
Sanitarium and Hospital in Central China.”
“The years of World War II found Dr. Miller in the
United States once again, this time as medical director of the
Mount Vernon Hospital in Ohio. While there, he founded
the International Nutrition Laboratory, which carried out
experiments on vegetarian protein products. The laboratory
is now part of Loma Linda Foods, an Adventist-owned
company.
“Dr. Miller returned to Shanghai in 1949, only to be
evacuated in 1950 as the Communist revolution overflowed
China.”
During the 1950s Dr. Miller returned to research work
in nutrition [related to his soy products] in both Ohio and
California. He also worked as a surgeon and administrator
in many countries worldwide. Then in 1960, at age 81,
Miller was called to establish a hospital in Hong Kong. He
remained in Hong Kong until 1974, practicing surgery and
seeing patients in a weekly clinic. “By his own estimate,
Dr. Miller performed 6,000 thyroid operations and ‘about
30,000’ operations during the span of his 70-year career
in medicine.” In 1997 he returned to Riverside, California
where [at Loma Linda Foods] he actively continued his
nutrition research until his death.
“Dr. Miller served on the American Relief
Administration at the appointment of President Woodrow
Wilson. Among his famous American patients were
Alexander Graham Bell and William Jennings Bryan, as well
as several senators and congressmen.
“A book by Dr. Raymond Moore, China Doctor
(Harper & Row, 1961), is available on the life and career
of Dr. Miller. In a 1974 letter, President Richard Nixon
commended him by writing, ‘You leave an admirable legacy
of compassion and accomplishment.’
“Dr. Miller is survived by his wife, the former Mary
Greer, and four children by a previous marriage.
“Funeral services are scheduled in Loma Linda,
California, on Wednesday, January 5. Willis H. Hackett,
chairman of the Board of Trustees of Loma Linda Food
Company, and Charles Taylor, associate director of the
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Department of Education of the General Conference
of Seventh-day Adventists, will represent the world
headquarters of the Adventist Church.”
795. Ellis, J.J.; Rhodes, L.J.; Hesseltine, C.W. 1976. The
genus Amylomyces. Mycologia 68(1):131-43. Jan/Feb.
Presented June 1974. [22 ref]
• Summary: “Amylomyces is a monotypic genus containing
the somewhat variable species A. rouxii Calmette. Certain
species of Chlamydomucor and Boedijn’s species Rhizopus
chlamydosporus are synonyms.” Address: Northern Regional
Research Laboratory, Agricultural Research Service, U.S.
Department of Agriculture, Peoria, Illinois 61604.
796. Shurtleff, Barbara R.; Hills, Sandy. 1976. Ledger of
book sales and expenses, related to The Book of Tofu. 790
Los Palos Manor, Lafayette, CA 94549. 31 p. No index. 20
cm.
• Summary: Barbara (“Bobbie”) Shurtleff started this
ledger on 2 Feb. 1976 to keep track of the name, address,
date of order, and amount received from sales of the newly
published Book of Tofu by William (“Bill”) Shurtleff (her
eldest son) and Akiko Aoyagi. Pages 1-21 are in her very
clear handwriting and cover sales through 20 July 1976.
Some sales are to friends of the Shurtleff family, but most
are to people interested in tofu, and many of these live in
Hawaii where Bill and Akiko did two public programs about
tofu in mid-February (Feb. 12th–tofu class for Seventh-day
Adventist group hosted by Naomi Yamashiro, 80 attend; Feb.
13th–University of Hawaii’s Kuykendall Hall, hosted by
David Lee “Kalm” Sukowske, 140 attend).
Among the book buyers are: Feb. 12–Harry W. Miller
[Loma Linda Foods], 11384 Norwood Ave., Riverside,
California. Feb. 18–Nancy Arakaki, Kaneohe, Hawaii. Feb.
18–Naomi Yamashiro, Kailua, Hawaii. Feb. 26–Quong Hop
& Co. March 3–San Francisco Vegetarian Society (Dixy
Mahy, 10 books wholesale, $4.17 each = 40% discount).
March 3–Lafayette Natural Foods (10 books wholesale).
March 4–The Wok Shop, San Francisco (Albert Chan, 25
books wholesale). March 4–Rising Sun Natural Foods, 440
Judah St., San Francisco (6 books). March 8–East-West
Academy, Effie Chow, 33 Ora Way, San Francisco (100
books wholesale). March 8–Dharma Publishing Bookstore,
Nyingma Meditation Center, 5856 Doyle St., Emeryville (10
books wholesale). March 10–David Lee Sukowske, 1923
Keeaumoku St., Honolulu. March 30–Carmelite monastery,
Kaneohe, Hawaii. April 23–Wo Chong Co., 101 16th Street,
San Francisco. May 10–Kinokuniya Japan Center, 1581
Webster St., San Francisco. June 7–Ted Nordquist, 1536
Versailles Ave., Alameda (20 books, wholesale). June 11–Dr.
Harry W. Miller (send 1 book to India). June 17–Winston Lo,
Hong Kong Soya Bean Products Co. Ltd., 52-54 Hoi Yuen
Rd., Kwun Tong, Kowloon, Hong Kong.
Pages 22 and 23 list itemized expenses from 28 Sept.

1976 to 21 Dec. 1976. Entries from Sept. 28 to Oct. 8 are in
Bobbie’s handwriting, whereas those from Oct. 9 to Dec. 21
were written by Sandy Hills. Bobbie died on 15 Oct. 1976 of
cancer of the colon.
Pages 25-31 continue listing sales of The Book of Tofu
from 29 Sept. 1976 to 19 Oct. 1976; they are similar in
format to pages 1-21, with entries from Sept. 29 to Oct. 8 in
Bobbie’s handwriting. Subsequent entries were written by
Noralee and Sandy Hills. The last 1½ pages of entries are
undated.
The following is a brief chronology of events related to
Bobbie, Bill, and Akiko during late 1975 and 1976.
1975 Sept. 15–Bill and Akiko return to California from
Japan; they stay with Bobbie at 790 Los Palos Dr.
Oct. 25–They do their first real “Tofu Class” at Westbrae
Natural Foods in Berkeley. About 14 people attend.
October 2-6–The three visit Ananda community then
Lake Tahoe together. Nov. 23+ The three put on a tofu class
at the Esalen Institute in Big Sur, spend the night at Esalen as
guests of Michael Murphy, visit Emile Norman at his home
in Big Sur, then drive to Los Angles and back.
Dec. 2–Bill and Akiko put on a big tofu class in
Bobbie’s home, followed by 6 other tofu classes in central
California.
Dec. 10–They hold a family party and reunion at the
family home to announce the publication of their Book of
Tofu–which arrived two days later. Soon orders for books
began to arrive.
1976 Feb. 10–Bill and Akiko return to Japan, via
Hawaii, leaving Bobbie alone at 790 Los Palos. In Hawaii
they did several tofu programs and asked Bobbie to take
orders for books.
March 19-April 10–Bobbie takes a group trip to the
Galapagos Islands (Ecuador), Bogota and Cali (Colombia),
and the Andes.
May–Bobby has a large malignant tumor removed from
her colon at Peralta Hospital in Oakland.
July–Bobbie and her friend Niki spend 10 days together
at the Shurtleff honeymoon cabin at Lake Tahoe.
Sept. 29–Bill and Akiko leave on their Tofu & Miso
America Tour. Bobbie attended their first class in San Rafael.
As they said good-bye (for the last time) Bobbie said, “Have
fun on the way.” Address: Lafayette, California. Phone: 2833161.
797. Balsley, Betsy. 1976. Some very straight talk about the
asparagus stalk: Tips on using and choosing. Los Angeles
Times. March 11. p. G1.
• Summary: A recipe for Asparagus and beef calls for: “1
tablespoon dow see (fermented black beans), 1 clove garlic.”
Then: “Soak black beans in water a few minutes. Drain and
mash beans with garlic.”
798. Ito, Hiroshi. 1976. Hamanattô [Hamanatto]. Nippon
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Jozo Kyokai Zasshi (J. of the Society of Brewing, Japan)
71(3):173-76. March. [Jap; eng+]
• Summary: Contents: Introduction. A brief history
of Hamanatto. Methods of production: Yamaya and
Horinji methods, Daifukuji method. The microbiology
and chemistry of Hamanatto fermentation. Hamanatto’s
special characteristics. Serving Hamanatto. Conclusion.
Acknowledgments.
Two flowcharts show Hamanatto production methods
at Horinji and Daifukuji. Tables: 1. Distribution of various
microorganisms in Hamanatto (cells per gram) at Yamaya,
Horinji, Daifukuji. 2. Nutritional composition of Hamanatto
(from Yamaya, Horinji, and Hamana), Daitokuji natto, and
regular sticky natto. 3. Composition of free amino acids (mg
per 100 gm defatted, and gm per 10 gm protein) in Yamaya
Hamanatto, Daitokuji natto, Yamaya Hamanatto, soybean
miso (temperature controlled- and natural fermentations),
and Hatcho miso. 4. Composition of Hamanatto fats. 5.
Volatile acids in Hamanatto. 6. Aromatic compounds in
Hamanatto.
In Japan, there are basically two types of natto:
Regular natto (itohiki-natto) and salty natto (shiokaranatto). Generally the word ‘natto’ refers to the former but in
Shizuoka prefecture in and around Hamamatsu city a type
of salty natto called hamanatto is famous. Totally unrelated
to regular natto except in name and the fact that both are
fermented soyfoods, it is actually a close relative of soybean
miso in terms of its flavor and the way it is produced.
However unlike miso, the soybeans retain their original
form, uncrushed, and the product has its own unique flavor
and aroma. Another type of salty natto is Kyoto’s Daitokujinatto.
A brief history of hamanatto: Hamanatto originated in
ancient China and is one of the progenitors of today’s miso
and shoyu. Many old documents show that its relatives
kokusho (‘grain chiang’) and teranatto (‘temple natto’) were
brought to Japan from ancient China. A type of fermented,
salt-preserved cooked soybeans called tou-ch’ih kyo was
excavated together with articles buried with one Mao-tai, a
ruler of the early Han dynasty who lived about 2200 years
ago. This was the earliest form of hamanatto. According to
the first scholars and envoys from Japan to T’ang dynasty
China, chiang and kuki, both progenitors of miso and shoyu,
were introduced to Japan from China. Records show that
the great T’ang dynasty Buddhist master Ganjin, who came
to Japan by boat in 753, brought with him 1428 gallons of
‘sweet kuki,’ an early type of salty natto. The first mention of
salty natto in Japan appears in Fujiwara Akihara’s Shinsaru
Gakki / Shin Sarugakuki, written in 1286 [Note: Others give
the date as 1068]. The first character of the word ‘natto’
means ‘to pay, supply, or dedicate;’ the second means ‘bean
or soybean.’ According to the Honcho Shokkan, written in
1697, the first character was derived from the fact that natto
were first prepared in Japanese temple kitchens which are

known as na-ssho, the place which supplied the monk’s
food. Since the propagation of salty natto throughout Japan
was done primarily by temples, they also came to be known
as ‘temple natto’ (tera-natto). They served as an important
source of protein and savory seasoning in the Buddhist
vegetarian diet. Kyoto’s Daitokuji-natto, Ichimei Ikkyujinatto, and Tenryuji-natto, each made in temples, and the
Hamanatto made at Daifukuji and Horinji temples in and
around Hamamatsu city are popular to this day. Hamanatto
first became known when the monks of Daifukuji temple
presented some to the seventh Ashikaga shogun, Ashikaga
Yoshikatsuko, during the 1400s. during the Warring States
Period (1467 to 1568) they also presented Hamanatto to
lords of the families of Imagawa Toyotomi, and Tokugawa.
Note: This is the earliest document seen (Nov. 2011) that
mentions “Ikkyuji” or “Ichimei Ikkyuji” in conjunction with
Daitokuji natto.
Because of its unique flavor and aroma and good
keeping qualities, hamanatto became known throughout
Japan. in some cases the skin of sansho seeds (Japanese
pepper; Zanthoxylum piperitum) were mixed in and the
product called kara-natto (‘spicy natto’). When Toyotomi
Hideyoshi undertook his Korean campaigns, he took lots
of hamanatto with him. When he arrived in the ancient
province of Hizen in northwest Kyushu, just before his
soldiers embarked in boats to Korea, he gave this food the
same name, kara-natto, but written with characters which
mean ‘beans for subjugating T’ang dynasty Korea.’ This
name, he hoped, would bring him luck in his campaign. After
returning to the Hamamatsu area in central Japan, he donated
land to makers of hamanatto to encourage their craft.
Later, when Tokugawa Ieyasu took over Hamamatsu
castle, he used hamanatto as soldiers’ provisions. Each year
the local monks gave hamanatto as a gift to the shogun, who
in turn used it as a New Year’s offering. Still later, produced
by temple cooks and craftsmen, it was given as a New Year’s
gift to parishioners; it also had a symbolic meaning since the
word for soybeans (mamé) has also come to mean healthy
and robust. In 1968 Yamaya, a producer of tamari shoyu
(soy sauce) under the direction of Suzuki Yasuke, attempted
to make an improved version of the product previously
prepared at Daifukuji temple and first affixed the name
‘hamanatto.’ Thus the name of the product developed in the
following order: shiokara-natto (‘salty natto). kara-natto
(T’ang dynasty natto), hamana-natto, and hama-natto. To
this day, Daifukuji has maintained its own special method of
production, but this too has been commercialized.
Methods of production: Today hamanatto is prepared
by two methods: the traditional method handed down from
generation to generation since ancient times, and the modern
industrialized method which made improvements on the
traditional method without harming the special flavor and
aroma. Yamaya company and Horinji temple use closely
related methods; the former is industrialized while the latter
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is a handmade process using koji starter. Daifukuji uses a
different traditional process without koji starter since the
ancient incubation room, wooden trays, and rice-straw
covering mats are each permeated with starter mold spores.
The soybean koji (molded soybeans) is combined with brine
and put into vats for the second fermentation in September.
Since the room temperature during the koji making (first
fermentation) is 20º to 25ºC (68-77ºF) no special incubation
heat source is needed. Yet since the molds propagate
naturally, without special inoculation, the koji making takes a
long time, up to ten days.
There are numerous points of difference from regular
miso production; when making salty natto [fermented black
soybeans] the soybeans are not crushed; the koji is incubated
with brine in a keg or vat with a heavy pressing lid; and
the final product is sun-dried. At the factory, the soybeans
are only partially reconstituted [by soaking in water] until
they reach 1.5 to 1.6 times their dry weight; this takes 2
hours in winter and 1½ hours in summer. They are then
drained and allowed to stand for 4-5 hours so the absorbed
water penetrates deeper. If they are drained for too long, the
beans become hard. They are then steamed for 4-5 hours
[at atmospheric pressure] and allowed to stand overnight in
the steamer. At Daifukuji, the unsoaked beans are dropped
into boiling water, parboiled for 7-8 minutes, steamed for
7-8 hours in a 2 meter deep steamer, then allowed to stand
in the steamer until the next morning. Care is taken that
the beans are not crushed or dehulled. Nowadays, since it
is known that the process of leaving the beans overnight in
the steamer lowers their net protein utilization and makes
them more difficult for the enzymes to digest, this step is
generally omitted. Traditionally it was always used to darken
the beans; there were apparently no problems with bacterial
contamination, perhaps because the reaction of sugars and
amino acids under heat produces substances which reduce
the proliferation of bacteria and yeasts. In fact, the overnight
period in the steamer may have been done expressly to
encourage this effect. Continued.
799. Ito, Hiroshi. 1976. Hamanattô [Hamanatto (Continued–
Document Part II)]. Nippon Jozo Kyokai Zasshi (J. of the
Society of Brewing, Japan) 71(3):173-76. March. [Jap; eng+]
• Summary: (Continued): The steamed beans are then spread
on a thick rice straw mat (mushiro), drained well, sun dried,
sprinkled with roasted barley flour, and mixed until each
bean is well coated. The straw mat helps to absorb excess
water. In factories, the roasted flour is premixed with koji
starter (Aspergillus oryzae mold spores). They dried the
straw mat and used it year after year. Molds such as A.
oryzae, A. soyae, and Rhizopus species inoculated the beans
during mixing with the flour. The mixture is covered for one
night with rice straw mats, then the next day transferred to
wooden koji trays, which are arranged in the koji incubation
room to make koji. Care must be taken that excess heat

does not develop during fermentation, lest alien bacteria
proliferate and the product’s flavor and aroma decline. To
prevent this, the koji mycelium is broken up three times by
hand in the trays during the incubation.
At factories, the finished koji is sun-dried for 4 to
5 hours in winter (Hamamatsu is famous for its dry fall
winds) or for 2 hours in summer so that the moisture content
is reduced to below 30 to 35 percent. IF this drying is
insufficient, after the beans have been put into the vats they
easily get crushed. The vat used is a 19-gallon wooden vat or
a small wooden tub. The koji is divided among several vats,
brine made by combining salt with boiled water is added, a
pressing lid equal to twice the weight of the vat contents is
set in place, and the mixture is allowed to ferment for 80 to
90 days in summer or 150 days in winter. (In some places
(Daifukuji), unpasteurized shoyu is used in place of brine).
The use of a heavy pressing lid is preferable since it
causes the fermentation to proceed slowly; a light one helps
it to go faster, but the soybeans more easily lose their form.
At temples they sliver the middle skin of sansho seeds and
place these at the bottom of the vat, then add the finished
koji and finally the brine. In factories they add a more
concentrated brine and ferment the mixture for at least 2
months. The fermentation room (kura) should have good
air circulation and ventilation, otherwise the product may
develop and unpleasant moldy or musty odor.
After draining off the brine scooping the beans out of
the vats, they are spread on rice straw mats (traditionally
mushiro from the Ryukyu islands; today tatami matting),
sun-dried, and sifted to remove small pieces, which are
discarded. In a separate process, gingerroot is cut thinly,
soaked in boiling water, sun dried, and soaked in moromi
(shoyu mash) for about 10 days to make pickled gingerroot.
Sansho seeds are also added to some types.
The microbiology and chemistry of Hamanatto
fermentation: The molds found in fresh hamanatto koji and
commercial hamanatto, in addition to Aspergillus oryzae,
include Rhizopus species and A. niger. Hamanatto such as
that made at Daifukuji using a low incubation temperature
(20-25ºC) and a long time contains a large proportion of
Rhizopus on the surface of the soybeans. Moreover the
amylase and protease enzymes in these molds are weaker
and less active than those from the koji used for commercial
shoyu or miso. For this reason the soybeans are not broken
down, but rather remain in their whole form. If the koji
is made mechanically, the enzyme strength and quality
increases. The incubation proceeds more quickly in summer
since the temperature is higher; the koji is ready in 3 days.
In general during the koji production, amylase, protease,
and pepsidase activity reach a maximum at 50 hours, but
in order to dry it, it must be left longer which causes the
activity to decrease. In addition to molds, lactic acid bacteria
and film yeasts, which are related to Pediococcus, are found
in all hamanatto; they are mixed in during contact with the
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straw mats. If air circulation during koji production is poor,
lactic acid bacteria proliferate more than usual. Unlike most
lactic acid bacteria, they ferment soybean sugars creating
undesirable effects, but do not ferment lactose. After the kojibrine mixture is in the vats, film yeasts proliferate among
the various flavors; at 45 days they are most abundant, then
later decrease. Especially on the surface of vats with poor
air circulation, they are found as a white mold. These yeasts
produce hamanatto’s unique aroma.
Hamanatto’s special characteristics: Because the
fermentation time is long, the color turns a dark brown.
The form of the beans is well preserved. The composition
of nutrients is shown in figure 2. Compared with regular
natto, hamanatto has less moisture and more salt. Free amino
acids are shown in figure 3. Those abundant are glutamic
acid, leucine, and proline, while cystine, tryptophan and
methionine are the most scarce. Compared with soybean
miso, arginine, cystine, and histidine are also relatively
scarce. Since soybean miso undergoes an even longer
fermentation than hamanatto the difference is the amino
acids freed from the soybeans, which is particularly
enhanced by protease enzymes from the koji molds.
Hamanatto flavor is rich and full-bodied, somewhat like that
of soybean miso, but with a special aroma, more tartness,
and a unique flavor component that Japanese call egumi.
The latter, related to oil rancidification, imparts what some
describe as a subtle harsh or unpleasant stimulation to the
tongue or throat. Kiuchi et al, in 1976, in an analysis of
hamanatto lipids, found that this egumi originates from
linoleic acid. Hamanatto fats, unlike those of regular natto,
are more than 70 percent of free fatty acids. The majority
of fats in both natto and soybeans are triglycerides, with
other fat components being relatively low. The lipase in
hamanatto koji breaks down a large percentage of the fats but
the composition of the resulting fatty acids is not different
from those found in soybeans; in both cases, linoleic acid
comprises more than 50 percent of the total.
Hamanatto’s volatile acids and aromatic compounds are
shown in figures 5 and 6. The aroma of Yamaya’s hamanatto
was superior to that of Daifukuji or Hamana. This aroma was
very poor just after the koji was made but during the ripening
of various flavors, isobutyl aldehyde, isobutyl alcohol, and
various amines decrease together with a decrease in the poor
aroma. However if the air circulation is bad while making
koji or during the vat fermentation, alien microorganisms
proliferate, leaving an undesirable aroma.
800. Ito, Hiroshi. 1976. Hamanattô [Hamanatto (Continued–
Document Part III. Continued)]. Nippon Jozo Kyokai Zasshi
(J. of the Society of Brewing, Japan) 71(3):173-76. March.
[Jap; eng+]
• Summary: (Continued): Serving Hamanatto: Hamanatto
is used both as a seasoning and as a protein source. Like
Daitokuji-natto it is sprinkled as a seasoning over hot rice

in a small bowl, then doused with hot green tea to make the
popular Ochazuke. It may also be served as an hors d’oeuvre
with sake, used in place of tea cakes with whisked green tea
as Chauke, or served as a rice seasoning in box lunches like
shoyu-simmered kombu. Since ancient times it has been used
in Zen Temple Cookery as a source of subtle flavor, diced
and mixed with grated daikon, sprinkled with vinegar, or
used in the Chinese tofu dish Mabo-dofu. Its abundance of
glutamic acid and nucleic acids enrich the flavor of any food
with which it is served.
Conclusion: Hamanatto, a progenitor of today’s miso
and shoyu, has been made by traditional methods since
ancient times. Long lasting, it embodies the fermentation
and nutritional wisdom of our forebears. Thus its scientific
study reveals new and valuable information. In its traditional
processing methods there are points that should be improved,
yet today it is a long lasting food with its own distinctive
characteristics.
Acknowledgements: I would like to thank the Yamaya
and Hamana companies for supplying documents and
samples, and allowing me to quote selected portions;
Professor Kayo Kon of Shizuoka Women’s University; and
my colleagues at the National Food Research Institute, Kan
Kikuchi, Teruo Ota, and Shinkuni Sasachi.
Figures show: (1) Hamanatto production methods:
Flow charts of the Yamaya-Horinji method (Horinji is in
parentheses), and of the Daifukuji method.
Tables show: (1) Distribution of microorganisms in
Hamanatto made by Yamaya, Horinji, and Daifukuji. For
each maker, there is one column for surface and another for
interior. The types of microorganisms are: General bacteria,
micrococcus, streptococcus, pediococcus, halophilic lactic
acid bacteria, firm-forming yeasts, and molds (Mostly
Aspergillus oryzae and Rhizopus species).
(2) Nutritional composition of three varieties of
Hamanatto (Yamaya, Horinji, Hamana), Daitokuji natto, and
regular “stringy” (itohiki) natto.
(3) Composition of free amino acids in various
fermented foods: (A) Yamaya Hamanatto, Daitokuji Natto
(both in mg per 100 gm defatted); (B) Yamaya Hamanatto,
Daitokuji Natto, Soybean miso (made at controlled
temperature), Soybean miso fermented at natural ambient
temperature (all four in gm per 100 gm of protein); (C)
Hatcho miso (in mg per gm). In the far left column 18 amino
acids are listed.
(4) Composition of Hamanatto lipids. The four vertical
columns are: TG = Triglycerides. DG = Diglycerides. ST =
Cholesterol. FFA = Free fatty acids, MG = Monoglycerides.
The four horizontal rows are: Soybeans, dry. Soybeans,
steamed. Natto. Hamanatto.
(5) Hamanatto volatile acids. (6) Hamanatto aromatic
compounds.
801. Taira, Harue; Taira, Hirokadzu. 1976. Daizu no

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 345
ryûdo, hinshu oyobi saibai-nendo ga kagaku seibun sosei
ni oyobosu eikyô [Effect of size of seed, variety, and crop
year on the chemical composition of soybean seeds. III. Oil
content and fatty acid composition of soybean seeds grown
in the U.S.A. and China]. Shokuhin Sogo Kenkyujo Kenkyu
Hokoku (Report of the National Food Research Institute) No.
31. p. 161-70. March. [18 ref. Jap; eng]
• Summary: Reprinted from Nihon Shokuhin Kogyo Gakkai
Shi (J. of Food Science and Technology) 22:42 (1975).
Samples of 11 soybean varieties from the USA and 10
varieties from China were investigated. Address: National
Food Research Inst., MAFF, Koto-ku, Tokyo, Japan.
802. Earl, Johnrae. 1976. Writ of approval: Dining out.
Chicago Tribune. April 18. p. E8.
• Summary: This includes a review of the Chinese restaurant
The Abacus, 2619 N. Clark St., Chicago, Illinois. They serve
a vegetarian tofu soup with chopped spinach. “The monk’s
delight consists of fried tofu (bean cake), bamboo shoots,
straw mushrooms, quail eggs, and Chinese greens.” Another
dish, named Eight treasures, also contains tofu. Also served:
“Steamed whole fish with black bean sauce.” Address:
Restaurant critic.
803. Dart, Susan. 1976. Mother finds way to beat food
additives: Natural foods. Chicago Tribune. May 13. p. E30.
• Summary: Clara Lo was born in Hong Kong, but educated
in the USA. She marinates her ground pork with “Chinese
bean paste [jiang], which she buys in Chinatown.” She points
out that “a marinade of soy sauce would have the same
effect, but the soy sauce must not contain sodium benzoate or
other preservatives and be free of any coloring whatsoever...”
Note: This is the earliest English-language document
seen (April 2021) that uses the term “Chinese bean paste” to
refer to Chinese-style miso.
She notes that the Chinese have traditionally eaten a
balanced diet. Based on rice, or wheat, it always includes
“green vegetables, fish, meat or soy bean cake [tofu]...”
804. Ferretti, Fred. 1976. Mott St. Sunday mornings. New
York Times. May 21. p. 71.
• Summary: Word sketches of scenes related to food,
shopping, and Chinese markets from Mott Street, in New
York’s Chinatown. The time to shop is when the grocery
trucks arrive about 7 a.m. at the many markets on Mott, Pell,
Doyers, Bayard, Mulberry, and Canal Streets. Piled around
the fresh vegetables are “buckets of dow fu, bean curd, and
[mung] bean sprouts.” “Sunday shoppers will also find bean
curd.”
805. Huang, Su-hei (Miss). ed. 1976. Chinese cuisine: WeiChuan cooking book. Taipei, Taiwan: Wei-Chuan Publishing
Co. 221 p. May. Illust. Index (at front). 27 cm. [Chi; Eng]
• Summary: This attractive book of Chinese cooking from

the Wei-Chuan Cooking School is a bilingual Chinese /
English edition. On each page is one recipe and a 1/3-page
color photo of the prepared dish. The title of the recipe is
written in Chinese in large bold characters and is also given
(to the right) in smaller bold letters in English. Above the
number of servings is the province or region of China from
which the recipe comes (e.g., Szechuan, Cantonese, Peking,
Hunan, etc.) Most of the recipes call for ¼ to ½ teaspoon of
MSG; many call for soy sauce.
The introduction (p. 2-17) contains: (1) Seasonings for
Chinese cooking, incl. soy sauce. (2) Instruments [utensils]
for Chinese cooking. (3) Culinary idioms (basic techniques,
such as cleaning, cutting, heating the pan, stir frying, etc.).
(4) Arrangement of seating order at feast. (5) Arrangement
of the dinner sets at a feast. (6) Arrangement of food and
menu. (7) Basic principles of arranging the menu. (8) Sample
menus for banquets or ordinary meals. (9) Commonly used
vegetables (2-page color photo, incl. “9. yellow soybean
sprouts”).
(10) Commonly used dry materials and canned foods
(2-page color photo, incl. “6. fried gluten balls {‘mien jin
pau’}).” 13. pickled plums (‘umeboshi’). 18. agar-agar. 33.
nori (purple laver sheet). 35. bean curd skin [yuba, toufu p’i].
36. bean curd roll. 37. Pressed bean curd cake [doufugan].
39. kau fu. 40. bean curd wrapper (bai yeh; pressed tofu
sheets). 41. vegetarian gluten roll (mien jin). 42. dried
bean curd noodles [kan-ssu]. 43. Fermented black beans
[fermented black soybeans]. 44. bean curd stick [dried yuba
stick] (‘fu dzu’). 47. Soy sauce. These two pages also show
Wei-Chuan Foods Corp. is a manufacturer of many Chinesestyle foods.
(11) Description of some other special ingredients. “1.
Hot bean paste (pronounced ‘la jiao jiang’). A thick spicy
paste made from ground hot red peppers and soy beans.”
“2. Sweet bean paste (‘t’ien mien jiang’). Made ‘from
ground, fermented steamed bread and spices’” [soy is not
mentioned]. “3. Soy bean paste (‘do ban jiang’). A thick
black paste similar in taste to sweet bean paste, but made
from fermented soybeans.” “8. Fermented black beans: Small
black [soy] beans which have been marinated in soy sauce
and salt and are used to flavor steamed fish and meat or in
stir-fried dishes.” “10. Pickled bean curd or Chinese cheese
[fermented tofu] (‘do fu ru’). Bean curd cubes which are first
dried and then mixed with wine, spices and salt and allowed
to ferment. It is used to season braised pork and duckling.”
“21. You tiau. A deep-fried crispy Chinese cruller...” * “Kau
fu: A spongy type of vegetarian ingredient made from wheat
gluten” (see p. 151). “Fried gluten ball (‘mien jin pau’): A
type of light, round, deep-fried ball made from wheat gluten
and water.” “Su tsang: A type of long thin roll made of wheat
gluten and water.”
Interesting soy related recipes: Bean curd noodle and
celery salad (with “4 oz. bean curd noodles,” Szechuan, p.
23). Steamed spareribs with fermented black beans (with “3
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T. [tablespoons] fermented black beans,” garlic, ginger root,
rice wine, and soy sauce, Cantonese, p. 60). Steamed pork in
preserved bean sauce (with “2 squares fermented bean curd”
(‘do fu ru’), Cantonese, p. 74). Steamed carp with fermented
black beans, Hunan, p. 88. Braised carp with hot bean paste
(with “1½ T. [tablespoons] hot bean paste” (‘la do ban
jiang’), Szechuan, p. 100). Stir-fried oysters with fermented
black beans (Taiwanese, p. 132).
One section of the book titled “Bean curd & eggs” (p.
140-49) contains various tofu and yuba recipes, including:
Ma-Po’s bean curd (Szechuan, p. 140). Vegetarian chicken
loaves (with “16 sheets bean curd skin” [yuba], Shanghai, p.
147). Eggplant rolls with chopped pork (with “1 sheet bean
curd skin, Taiwanese, p. 148). Stuffed bean curd rolls (with
“8 bean curd sheets (bai ye), Shanghai, p. 149). Bean curd is
counted in squares. Address: Taiwan.
806. Knoblauch, Mary; Leroux, Charles. 1976. Eats–
Mandarin restaurants: Rating the Far East feasts in Chicago
and suburbs. Chicago Tribune. June 4. p. B1.
• Summary: An excellent restaurant review with a summary
of the history of Chinese restaurants in Chicago and the
different Chinese regional cuisines. In 1965, there was only
in Mandarin restaurant in the Chicago area–the Dragon
Inn in Glenwood, about 20 miles south of Chicago; today
there are about 40. For decades, Cantonese restaurants were
synonymous with Chinese restaurants. Fukien, on the coast
of China between Canton and Shanghai is famed for its soy
sauces.
While it takes a chef only a few minutes to cook a
Chinese dish, someone has usually spent hours beforehand
chopping and shredding the ingredients.
The Northern China (5001 N. Clark St.) offers “whole
braised fish with garlic, onion, and black bean sauce...”
The Cathay Mandarin Restaurant (3014 N. Lincoln
Ave., Skokie) offers a delicious hot and sour soup laced
with “generous shreds of chicken, pork, bean curd [tofu],
green onion, and dried mushrooms.” “Its Ma poo shrimp are
redolent with hot bean sauce, fermented black beans, and
garlic.”
The Mandarin serves a “fried bean curd and pork in chili
sauce.”
807. Burros, Marian. 1976. The no-sweat barbecue.
Washington Post. June 24. p. E23.
• Summary: The recipe for Chinese barbecued ribs calls for
“3/4 cup hoisin sauce. 3 tablespoons yellow bean paste. 1½
tablespoons dark soy sauce.”
808. Feng, JiLi. 1976. [New advances in the research of
symbiotic nitrogen fixation]. Acta Microbiologica Sinica
(Wei Sheng Wu Xue Bao) 16(2):183-184. June. [17 ref. Chi]
Address: [China].

809. New York Times. 1976. From column A to column Z
(Advertorial). July 4. p. ADS12.
• Summary: This is a full page advertorial describing and
promoting China’s different regional cuisines, including
Taiwanese cuisine. We are not told which organization is
paying for the ad. Could it be the government of Taiwan?
“For Chinese cuisine–which is unmatched by any other–
is a brilliant blend of contrasting tastes and textures. But
then, it’s the product of several thousand years of genius.”
“As all aficionados of Chinese food know, Taipei [capital
of Taiwan] is a gourmet’s paradise.” The island republic
of Taiwan is a “vital center of vegetarian cuisine.” Most
customers at these meatless restaurants are Buddhists, who
are vegetarians for religious reasons. Over the past 2,000
years, Buddhists have developed a host of totally vegetarian
[vegan] dishes that simulate their Chinese counterparts
based on meat, fowl, or fish. For example, monks long ago
developed a snack that “tastes surprisingly like ham by
blending dry-roasted peanuts with tofu, or bean curds, that
had been sauteed in soy sauce.”
“In vegetarian restaurants, the menu features such dishes
as ‘roast duck’ or ‘pork balls’ or ‘fried fish.’ But in fact the
ingredients are such non-meat products as soy bean curds,
mushrooms, seaweed, water chestnuts, and wheat gluten.
Yet so artfully are they prepared and sauced that most nonvegetarians, unless they are forewarned, believe they are
savoring meat dishes.” Address: Food editor.
810. Claiborne, Craig. 1976. A skilled cook who left her
skills hidden for years. New York Times. July 14. p. 61.
• Summary: Mary Wong Trent, born in Hong Kong, the
daughter of a doctor, defiantly spent most of her youth in
the family kitchen. She married a Westerner, who had no
idea that she could even make tea, much less cook with real
skill. Now she cooks Chinese meals for guests. She gives
her recipe for “Crockpot Chinese spareribs with a black bean
sauce,” which calls for “½ cup coarsely chopped fermented
black beans, available in Chinese markets.”
811. Pearson, Richard. 1976. Early civilization in China:
Book review of The Cradle of the East, by Ping-ti Ho.
Science 193(4251):395-96. July 30.
• Summary: The purpose of this book is “to ascertain
whether the major cultural elements which eventually
coalesced in Shang civilization were of indigenous [Chinese]
origins.” The book is “an attempt to show that from the Yang
Shao Neolithic through to the Chou there was a continuous
series of creative innovations in North China that gave rise to
and fostered Chinese civilization.” Yang Shao culture began
before 5000 B.C. in what is today southern Shensi, Shansi,
and northwestern Honan provinces. The soil was loess and
the main crop was millet. Ho believes that the Yang Shao
developed the world’s earliest writing system, consisting
of word signs on pottery. Rice was domesticated in central
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China by 4000 B.C. Wheat and barley were introduced from
the West in the second or late third millennium B.C. Bronze
technology developed about 1600 B.C. Ho concludes that
the major elements of Chinese civilization are all derived
from the Yang Shao nuclear area; they reached other parts of
China by a centrifugal process.
But the reviewer (like a number of specialists in
Southeast Asian archaeology) is critical of this claim
and the model of “cradles” and diffusion on which it is
based. He believes, based on archaeological evidence, that
cultivation of food crops may have been earlier in South
China and Southeast Asia than in North China–because of
favorable early post-Pleistocene conditions. Address: Dep.
of Anthropology, Univ. of British Columbia, Vancouver, BC,
Canada.
812. Chicago Tribune. 1976. Stocking your Mandarin pantry:
A grocery list for Mandarin cooks. Sept. 16. p. D1.
• Summary: There are four basic categories of supplies:
Dried, canned, condiments, and produce. Under “Dried”
we find: “Fermented black beans–Also called salted black
beans. Sold in plastic bags, slightly moist; store in covered
container in refrigerator.”
Under “Canned” are Hoisin sauce, and Hot bean paste.
The latter is “Essential to Szechwan dishes... (Don’t buy
sweet bean paste, yellow bean paste, or soy bean paste by
mistake).
Under “Condiments”–”Light soy sauce–The kind you
are used to. Buy the ubiquitous brand all Chinese stores
and restaurants use, Kikkoman; buy at least a pint.” “Dark
or black soy sauce–Used as flavoring. Thicker than regular
soy, it has a molasses-like quality and is a necessity in
many dishes. Measure carefully, though, because it can be
overpowering.” Also rice vinegar, and sesame oil made in
Taiwan or Hong Kong, rather than Japan.
Produce: “Fresh bean curd [tofu]–Sold as produce in
plastic containers in a chunk covered with water. Keeps a
week in the refrigerator with two or three water changes.
(Don’t buy dried bean curd, unless your recipe specifies it).”
A photo shows a man walking down South Wentworth
Avenue with many Chinese signs and shops in the
background.

Ave., Chicago.
814. Shurtleff, William; Aoyagi, Akiko. 1976. The book of
miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, California,
and Brookline, Massachusetts: Autumn Press. 256 p. Sept.
23. Illust. by Akiko Aoyagi. Index. 28 cm. Revised ed. 1981.
New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary: Contents: What is miso? Preface.
Acknowledgments. Part I. Miso: Savory, High Protein
Seasoning. 1. Soybeans, protein and the world food crisis.
2. Miso as a food. 3. The miracle of fermentation. 4. The
varieties of miso: Introduction. An overview: Natural
vs. quick miso, salty vs. sweet miso, red vs. white miso,
chunky miso and koji miso vs. smooth miso, expensive vs.
inexpensive miso, miso from the provinces.
Regular Miso: Rice miso (red / aka, light-yellow /
shinshu, mellow red / amakuchi akamiso, mellow beige /
amakuchi tanshoku, mellow white / shiro koji, sweet red
/ edo or edo ama-miso, sweet white / Kyoto shiro miso),
barley miso (karakuchi mugi, mellow barley / amakuchi
mugi), soybean miso / mamé miso (miso-dama, Hatcho
miso, soybean miso / mame miso, tamari miso). Special
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso,
moromi miso, hishio, namémiso, natto miso, goto miso),
sweet simmered miso / nerimiso. Modern Miso: Akadashi
miso, dehydrated or freeze-dried miso, low-salt / high-

813. Knoblauch, Mary. 1976. Shopper in a strange land.
Chicago Tribune. Sept. 16. p. D1.
• Summary: The biggest culinary rage in Chicago, next to
eating Mandarin food out, is cooking it in. To start, you need
a good cookbook, such as The Chinese Cookbook, by Craig
Claiborne and Virginia Lee (1975, Lippincott). “You choose
a recipe (or several) and make a shopping list–fresh ginger
root, hot bean paste,... Szechwan pepper, fresh bean curd
[tofu], fermented black beans, scallions...”
A large photo shows the inside of a Chinese grocery
store and its grocer, Man Sun Wing Co., 2229 S. Wentworth
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protein miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started. 6. Recipes from East and West: Miso toppings, miso
in dips & hors d’oeuvres, miso in spreads & sandwiches,
miso dressings with salads, miso in soups & stews, miso in
sauces, miso with grains, beans & tofu, miso in baked dishes,
miso sautéed & simmered with vegetables, miso in grilled
dishes, miso in deep-fried dishes, miso & eggs, miso in
desserts, miso pickles, koji cookery.
Part III. The Preparation of Miso. 7. Making miso at
home and in communities. 8. Japanese farmhouse miso (incl.
miso-dama). 9. The traditional miso shop. 10. The modern
miso factory.
Appendixes: A. A brief history of chiang, miso, and
shoyu: Introduction, Chinese chiang, early Japan, the Nara
Period (710 A.D. to 784 A.D.), the Heian Period (794 A.D. to
1160 A.D.), the Kamakura Period (1185 A.D. to 1333 A.D.),
the Muromachi Period (1336 A.D. to 1568 A.D.), tamari–the
forerunner of shoyu (Priest Kakushin returns to Japan from
China, where he learned how to make Kinzanji miso, settles
at Kokoku-ji temple near town of Yuasa, discovers tamari),
miso during the Edo Period (1603 A.D. to 1867 A.D.), the
development of shoyu the Meiji and Pre-war Periods (1867
A.D. to 1941 A.D.), modern times, transmission to the West.
B. The varieties of Chinese chiang, Korean jang and
Indonesian Tao-tjo. C. The chemistry and microbiology of
miso fermentation: Introduction, koji starter molds, making
koji starter, making koji–the first fermentation, cooking
the soybeans, preparing the miso–the second fermentation,
the finished miso. D. People and institutions connected
with miso: In Japan–Miso research scholars and institutes,
exporters of natural miso and koji to the West, traditional
or semi-traditional shops making natural miso, Japan’s ten
largest miso factories (gives the production in tons/year for
several companies), other well-known miso makers. Makers
of koji starter and koji, Japanese restaurants specializing in
miso cuisine. North America–Miso research scholars and
institutes, commercial miso makers, companies importing
Japanese miso, koji, or koji starter, individuals interested
in miso. Europe (Belgium, England, France, Germany,
Holland, Italy, Portugal) and Latin America (Brazil, Costa
Rica, Mexico, Venezuela). E. Miso additives. F. Miso with
seafoods, chicken, and meat. G. Table of equivalents. H. So
you want to study miso in Japan? Bibliography. Glossary.
About the authors (autobiographical).
Note 1. This is the earliest English-language book seen
(April 2021) that has the word “miso” in the title. It is also
the first book in the Western world written entirely on the
subject of miso.
Note 2. This is the earliest document seen (April 2021)
that mentions “Hatcho miso” (spelled that way, without a
hyphen–which is now the typical romanization). Hatcho is
a Japanese place name meaning (approximately) “Eighth
Street.”

Note 3. This is the earliest document seen (April
2021) that gives illustrated details about commercial miso
production.
Note 4. This is the earliest document seen (Oct. 2021)
that describes how to make koji at home.
Note 5. An advertisement on the inside back cover of the
paperback edition of this book announced that the authors
were preparing The Book of Sea Vegetables. That book was
half researched and written but never published because
of concern with pollutants in sea vegetables, and increased
interest in soyfoods. Address: 790 Los Palos Dr., Lafayette,
California 94549.
815. Shurtleff, William; Aoyagi, Akiko. 1976. The book
of miso (Illustrations–line drawings) (Document part).
Hayama-shi, Kanagawa-ken, Japan, Soquel, California, and
Brookline, Massachusetts: Autumn Press. 256 p. Sept. Illust.
by Akiko Aoyagi. [60 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: The two Japanese
characters for miso. Three men “Putting Hatcho miso to
bed” by piling nearly round river stones on top of a huge vat;
the pyramid shape makes the pile earthquake proof. A child
holding a sheaf of grain. A round zaru (woven split bamboo
tray) with a circle of salt in the middle. A square wooden
measure (isshô-baku) filled with soybeans. The top of rice
and barley plants showing grains and leaves. A wooden
vat of red miso tied with rice-straw ropes. A miso maker
standing by large wooden vats of two different sizes, with
braided bamboo hoops. A well stocked miso shop in Japan
(at Kichijoji train station, Tokyo). A woman standing behind
two deep earthenware crocks filled with miso; balls of miso
are in a basket. A sunken open-hearth fireplace (irori) in a
traditional Japanese farmhouse with a pot hanging over the
coals on a hook (jizai kagi) and tofu dengaku being grilled
around the coals, their skewers stuck into the ash.
Nine wooden kegs of different kinds of miso piled up
on 3 levels. A field of soybeans planted in rows. A hand
holding soybeans pods still attached to the stem. A soybean
pod split open to show the beans. (1) Bar chart of protein
from different sources vs. protein returned. (2) Diagram of
energy flow through two different food chains, one with a
steer in the middle, the other with direct consumption of
soy and grains. (3) Development aid from affluent nations
as a percentage of GNP (1960-1971). Stylized soybean
plant growing out of a stylized Planet Earth. Miso gift
pack, with poly bags of rice, barley, and Hatcho miso. A
Japanese pipe kiseru. (6) Graph of intestinal cancer vs. meat
consumption among females in selected countries; the more
meat consumed, the more cancer. Miso aging (from Miso
Daigaku). (7) The varieties of miso and their characteristics
(full-page table). (8) The percentage of salt in different miso
varieties.
(9a) Map of Japan showing where the different types
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of miso originate. (9b) Map of Japan showing geographical
miso preferences. A head of rice. (10) Famous sub-varieties
of salty rice miso. Two heads of barley. Table about two
types of barley miso. Two sets of soybean leaves with pods.
Table about three types of soybean miso. The Japanese
characters for Hatcho Miso. (11) A wooden sign in a Hatcho
miso office: “Supplier to the Imperial Household.” (12) Two
cross-section views of a tamari miso vat. A small pottery
crock of sweet simmered miso (Nerimiso). Packages of
different types of modern miso: Peanut miso, akadashi
miso, low-salt, high protein miso, Instant miso soup with
dried frozen tofu, leeks, wakame. (14) Different types of
miso packaging, both traditional and modern. A sample
miso label. (13) Varieties of miso available in the West, plus
characteristics of each. Squeezing a bean of miso out of the
cut corner of a plastic bag. Three different shoyu containers.
Six different types of tofu on a cutting board. (15) Oriental
kitchen tools (utensils; full page). A small crock of salt with a
wooden spoon in it.
Suribachi and modern sesame seed grinder. Tofu
preparatory techniques. Broiling tofu with chopsticks on a
broiling screen. Four forms of kombu. Two stylized crossed
sheaves of rice. A traditional farmhouse kamado (raised
earthenware cooking area). Pottery crock. Black and white
sesame seeds and plant. Yuzu. Sprig of kinome. Head of
garlic. Two burdock roots. Two leeks (negi). Making broiled
miso. Hoba miso. Kaiyaki miso. Yubeshi miso. Wakame
plant. A bowl of miso soup. A woman drinking hot miso soup
next to a vending machine. Vegetables cut for miso soup (mi
or gu). Table of the most popular ingredients in miso soup.
How to make miso soup at home (4 views). Miso-koshi
(woven bamboo strainer). Mad monks grinding miso. (19)
Full-page table of miso soup throughout the four seasons.
Shiso / beefsteak leaves. Kabocha. Daikon. Irori and jizai
kagi (sunken farmhouse fireplace and overhead hanging
hook). Woman serving miso by a sunken / open hearth
fireplace. Woman kneeling, grinding miso with a pestle (suri
kogi) in a suribachi (serrated earthenware mortar / mixing
bowl).
(20) Rice patties with nori (o-musubi, o-nigiri). Bamboo
noodle tongs. Homemade noodles in a pot. (21) Broiled
mochi wrapped with nori. (22) Steamed tofu. A Chinese
cleaver, with its tip stuck into a chopping block. Cultivated
shiitake mushrooms growing on a log. Kabocha. Daikon.
(23) Miso oden. Doténabé [Dotenabe]. Konnyaku twists.
Dengaku Hoshi. Tofu dengaku (2 pieces, skewered; 3 pieces
skewered in a box). Japanese eggplant (nasu) scored and
Shigiyaki. Deep-frying with a wok. Lotus root stuffed with
miso. (24) Deep-fried sandwiches. (25) Gashouse eggs.
(26) Layered omelets. Japanese bamboo steamer. Kashiwa
mochi. Selling miso pickles. Two pickling containers. (27)
Salt-pressing. Air-drying daikon and turnips (kabu). Miso
pickles with tea and chopsticks. Amazaké at the Nakamuraro restaurant.

Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “Amazaké” to refer to
amazake.
How to make miso at home: Utensils, ingredients, and
process (7 figures). (29) Miso fermentation crocks. Corona
hand-mill. Soft mat koji.
(30) Proportions by weight of basic ingredients for
various homemade misos; full-page table. (32) Utensils
for homemade koji and koji starter. (33) Miso flow chart.
(34) Composition of nutrients in 100 gm of basic miso
ingredients. (35) Process for homemade rice koji (9 figures).
(36) Graph of changes in koji temperatures. Woman leaning
over miso vat.
Japanese farmhouse miso: Traditional country
farmhouses (2 views). Raised farmhouse kitchen hearth,
caldrons and earthenware dais (kamado). (38) Farmhouse
floor plan. A kura (family treasury and storehouse). Two
bamboo colanders. Pounding miso at Suwanose. Making
miso in a traditional farmhouse (9 figures). Farmhouse
soybean miso made with miso-dama (miso balls) (5 figures).
The traditional miso shop: (39) A 17th century
workplace (2 figures). (40) Tsujita shop floor plan. Koji
trays. (41) Insulated fermentation box. (42) The small tools
(full-page). (43) Shop with 2 cauldrons. (44) Steamer and
cauldron. (45) A fermentation vat. (46) Shop floor at vat’s
rim. Preparing traditional rice miso (31 figures). Making koji
using natural mold spores. Stacked koji trays. Making miso
in a semi-traditional shop (5 figures). Hatcho miso; company
and vats (2 views).
The modern factory (2 figures).
A brief history of chiang, miso, and shoyu (incl.
evolution of Chinese characters). Hideyoshi Toyotomi and
a robber on the bridge (Hatcho miso history). Making misodamari. Inside a Kikkoman shoyu factory around 1900.
Traditional shoyu seller.
Chinese chiang in earthenware jars in a courtyard.
Korean jang; selling it and making at home. The koji mold
life cycle. Conidiophores of Aspergillus and Penicillium.
(48) The interaction of basic miso components during
fermentation. (49) Temperature control curves for four quick
misos. Edo period shoyu production. Woman cutting tofu for
Dengaku and women busy making dengaku, both from the
book Tofu Hyaku Chin. Cartoon of a man pouring himself
sake, yet thinking of miso soup. Ebisu with fishing rod and
big fish under left arm. Tamari shoyu pouring out of spigot
at base of miso vat. Traditional Japanese kitchen utensils.
Sunken fireplace (irori) with huge carved wooden overhead
hook hanging from braided rice straw rope. Photo (in
Nerima-ku, Tokyo) with brief biography of William Shurtleff
and Akiko Aoyagi. Address: 790 Los Palos Dr., Lafayette,
California 94549.
816. Mayer, Jean. 1976. TVP: Can you tell the meat
substitutes from the ‘real’ thing? (Only chickens, pigs and
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cows know for sure)! Family Health 8(9):40-41, 69. Sept.
• Summary: Discusses TVP and soy-based meat analogues,
their history, how they are made, and reasons for eating
them. These foods are an outgrowth of the “extenders”
added to ground beef after the 1973 rise in meat prices.
“Today, the canned and frozen-foods sections in many large
supermarkets sport long rows of soy-based meat analogs
(definition: something similar in function to, but differing in
structure from, something else)–diced ‘ham,’ sliced ‘bacon,’
or ‘chicken’ or ‘sausage’ patties, ‘cheese’ bits, chili-conTVP, and dried stuffing-like mixtures that can be shaped into
‘meat’ loaves or ‘hamburgers’ or used as extenders.” The
future for TVP looks bright. Some experts predict growth of
25-50% a year, “and its estimated that by 1985 extenders and
analogues will comprise about 10 percent of the total meat
consumed in the United States!”
But such foods are not new. For centuries, Chinese and
Japanese have processed soybeans and wheat into products
resembling meat and cheese. “Similarly, prototypes of many
of today’s vegetable-protein foods were developed at the turn
of the century by Dr. John Harvey Kellogg for his SeventhDay Adventist patients–all vegetarians–at the Adventist
sanitarium in Battle Creek, Michigan... Determined to
provide his patients with a nutritious, balanced and tasty
vegetarian diet, he produced ‘coffee’ made from cereals,
decaffeinated coffee and peanut butter. His first meat
analogues, which he called ‘nutmeats,’ combined nut
butters with water in an emulsion. Then flours, starches, and
cereals with different textures and flavors were added to the
line. These mixtures were cooked and served as entrées or
diced and added to salads. Kellogg made the analogues by
extracting gluten, the main protein of wheat, washing away
the starch, and mixing the gluten at high speed with nuts,
grains and beans. The result: a fibrous, stringy dough that
could be cooked as a loaf, diced, and canned for making
vegetable bouillon or ground like hamburger.” Dr. Kellogg’s
peanut butter and breakfast cereals soon became popular
across America. But the “meat substitutes” were sold only
to a small, specialized clientele. A photo shows various meat
analogues served on plates. Address: Prof. of Nutrition at
Harvard Univ. from 1950 to 1976, is the new president of
Tufts Univ. [Medford, Massachusetts].
817. Shurtleff, William; Aoyagi, Akiko. 1976. Tamari
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel,
California, and Brookline, Massachusetts: Autumn Press.
256 p. See p. 50, 219-21. Sept. Illust. by Akiko Aoyagi.
Revised ed. 1981. New York, NY: Ballantine Books, 620 p.
[60 ref]
• Summary: In Chapter 5, “Getting started,” in the section
on “Basic ingredients,” is a subsection titled “Tamari”
which states (p. 50): “A close relative of shoyu, tamari is
prepared from a koji which contains only soybeans and no

wheat; it has a distinctive, slightly strong flavor and aroma,
a dark brown color, and a fairly thick consistency. Produced
either as a byproduct of tamari miso (p. 44) or as a food in
its own right, it is now rarely used in its natural form, being
generally made into sashimi-damari by mixing it with misodamari (see below), mizuamé, cane sugar, caramel, and often
preservatives. Although not widely used in Japan, it remains
fairly popular in Kyoto and central Japan, where it is used
as a seasoning for sashimi (raw fish). In ancient times tamari
was widely used in its natural form and highly prized as a
fine seasoning, having much the same flavor as a best-grade
Chinese soy sauce. Today, an increasing amount is made
synthetically.
“Miso-damari–also called uwahiki–is the tamarilike liquid that accumulates in any variety of miso during
fermentation. Thicker and richer than tamari, it is gathered
only in very small quantities and is not sold commercially. A
delicious by-product of most homemade miso (it rises to the
surface in summer and settles in winter), it may be used like
shoyu and is especially delicious with hors d’oeuvres.
In “Appendix A: A brief history of chiang, miso
and shoyu,” is a section (p. 219-21) titled “Tamari: The
forerunner of shoyu.” Address: 790 Los Palos Dr., Lafayette,
California 94549.
818. Shurtleff, William; Aoyagi, Akiko. 1976. Appendix B:
Varieties of Chinese chiang, Korean Jang, and Indonesian
Tao-tjo [Tauco] (Document part). In: W. Shurtleff and
A. Aoyagi. 1976. The Book of Miso. Hayama-shi,
Kanagawa-ken, Japan, Soquel, California, and Brookline,
Massachusetts: Autumn Press. 256 p. See p. 277-331. Sept.
Illust. by Akiko Aoyagi. Revised ed. 1981. New York, NY:
Ballantine Books, 620 p.
• Summary: Contents: Introduction. Note: Of the romanized
Chinese names given in curly brackets below, the first is
in the Wade-Giles transliteration; the second is in the more
modern pinyin transliteration.
Chinese chiang: Introduction, Red or regular chiang
(chunky chiang, hot chunky chiang, Szechwan red-pepper
chiang, Hamanatto chiang, Cantonese red chiang, great
chiang, yellow-red chiang), black chiang (sweet wheat-flour
chiang, black chiang), assorted chiangs (introduction, redpepper chiang, Canton sweet simmered chiang, dried chiang,
other varieties (none of which contain soybeans or grain
koji; sesame chiang, peanut chiang, umeboshi chiang, shrimp
chiang, corbicula chiang, tangy chiang, semi-fermented
chiang)), chiang sauces (bean sauce, hoisin sauce {hai-hsien
chiang, haixiang jiang}, oyster sauce, barbecue sauce, other
chiang sauces, none of which contain soybeans or grain
koji; shrimp sauce, Chinese Worcestershire sauce, Chinese
ketchup). Note 1. The Chinese (Wade-Giles) names and
characters for each of these sauces are given on page 230.
Korean jang: Introduction, Korean soybean jang (doen
jang), Korean red-pepper jang (kochu jang), Mild red-pepper
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jang (mat jang), Chinese sweet black jang (cha jang or
chungkuk jang), Japanese red jang (wei jang or ilbon jang).
Note 2. This is the earliest English-language document
seen (March 2009) that uses the word “kochu jang” (or
“kochu-jang”) to refer to Korean-style red pepper and
soybean paste (miso).
Indonesian tao-tjo: Summary.
Note 3. This is the earliest English-language document
seen (Jan. 2012) that uses the term “chungkuk jang” to refer
to a fermented Korean soyfood or seasoning. Actually, the
term refers to Korean-style natto which, although it is a
salted paste, is fermented using bacteria (Bacillus subtilis)
and therefore does not belong in a book about miso. Address:
790 Los Palos Dr., Lafayette, California 94549.
819. Shurtleff, William; Aoyagi, Akiko. 1976. Appendix
A: A brief history of chiang [jiang], miso and shoyu
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel,
California, and Brookline, Massachusetts: Autumn Press.
256 p. See p. 214-26. Sept. Illust. by Akiko Aoyagi. [60 ref]
• Summary: Contents: Introduction. Chinese chiang [jiang].
Early Japan. The Nara period (710-784 AD). The Heian
period (794-1160 AD). The Kamakura period (1185-1333
AD). The Muromachi period (1336-1568 AD). Tamari:
The forerunner of shoyu. Miso during the Edo Period. The
development of shoyu. The Meiji and pre-war periods (18671941). Modern times. Transmission to the West.
Illustrations: Evolution of Chinese characters. Hideyoshi
Toyotomi and a robber on the bridge (Hatcho miso history,
p. 219). Making miso-damari (p. 220). Inside a Kikkoman
shoyu factory around 1900 (p. 222-23). Traditional shoyu
seller (p. 226).
Page 219: “The origins of modern shoyu can be traced
more clearly to the mid 1200s when the Japanese priest
Kakushin returned from China, having learned there the
technique for preparing Kinzanji miso. Establishing himself
at Kokoku-ji temple near the town of Yuasa...” Address: 790
Los Palos Dr., Lafayette, California 94549.
820. Brentano’s. 1976. Brentano’s pre-Christmas book
sale:... All paperbacks 20% off, limited time only (Ad). Los
Angeles Times. Oct. 7. p. G16.
• Summary: The first of 29 books listed is: “1. Secrets of
Oriental cooking: The Wok Cookbook, by Barbara Farr with
Irena Kirshman. Chinese wok cookery is the art of blending
and enhancing flavors with the aid of exotic ingredients such
as bok choy and dow see [fermented black soybeans], hoi sin
[hoisin] sauce and sauce and five-spice powder.”
821. McCormick, Sally. 1976. Kowloon Restaurant: Fine
Cantonese food in an Oriental setting, 2223 S. Wentworth
Avenue, Chicago (Ad). Chicago Tribune. Nov. 6. p. S15.
• Summary: This apparent restaurant review is actually an

advertisement–or what would later be called an advertorial.
This restaurant serves many authentic Cantonese dishes
including “Fresh shrimp in garlic sauce with black beans,”
a wide choice of chop suey and chow mein, “Seaweed soup
for two,... Dow Foo (Beancake) Soup and many more.” Four
photos show different views of the restaurant. Note: The
black beans are probably black soy beans, and most likely
fermented back soybeans.
822. Hillman, Howard. 1976. 10 of the world’s great
cuisines–A cook’s tour. New York Times. Nov. 7. p. XX1, 26,
28, 30.
• Summary: China, like France and Italy, is a country of
regional cuisines. Canton: “Over 95 percent of ChineseAmerican restaurants serve Cantonese-style food because
most Chinese immigrants to the United States have come
from Canton [Guangzhou] and its surrounding Kwantung
[Guangdong] Province.” Most Americanized Cantonese
cooking deserves its mediocre reputation, but true Cantonese
cuisine is considered China’s finest. So be sure to ask your
waiter for authentic Cantonese dishes that have not been
adapted to American tastes. Cantonese chefs make every
effort to bring out the natural flavor of ingredients rather than
masking them with heavy seasonings or sauces. “Flavoring
agents much employed in Cantonese cooking include
oyster sauce, salted fermented black beans [fermented
black soybeans], light soy sauce, rice wine, ginger and
chicken stock.” “Famous Cantonese dishes include Steamed
Fish with Black Bean Sauce,... the vegetarian Buddha’s
Delight,...”
Next in popularity in America, after Cantonese cooking,
is Northern and “Mandarin” cuisine, which comes from
the northern provinces of Hopei (which includes Peking),
Shantung, and Honan. “Mandarin Cuisine,” an Occidental
term, correctly refers to the elaborate and delicate dishes
prepared for the elite members of the now-defunct Imperial
Court. Famous recipes include Peking Duck, Bird’s Nest
Soup, Shark’s Fin Soup, etc. So we must distinguish this
from the unique man-on-the-street Northern cuisine. Among
its characteristic “flavoring agents are fermented soy bean
paste, dark soy sauce, rice wine and members of the onion
family [genus Allium], especially garlic, leeks, scallions and
chives.”
Next in stateside popularity are the cuisines of Szechuan
and Hunan, both known for their use of hot chilis and oil.
Finally we have Shanghai, the Central Coast, and Fukien.
823. Bernard, R.L.; Hittle, C.N. 1976. United States national
soybean germ plasm collections. INTSOY Series No. 10. p.
182-85. R.M. Goodman, ed. Expanding the Use of Soybeans
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: A full-page table (p. 183) gives the following
information on soybean germ plasm collections worldwide:
Country and curator, address, number of accessions, nature
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and origin of accessions. There are major collections in
the following places: Toulouse, France (500 accessions).
Amravati, Haharashtra (1,800), and Pantnagar, Uttar Pradesh
(4,000), India. Bogor, Indonesia (400). Hiratsuka, Kanagawa
prefecture (2,928), and Iwate University, Morioka (200
Glycine species), Japan. IITA, Ibadan, Nigeria (2,000).
Harbin, and Kirin Province, China. Pretoria, South Africa
(600). Suweon (300 Glycine species), and Cheong Kyang,
Seoul (1,300), Korea. Algot Holmberg and Soner AB,
Norrkoping, Sweden (1,200). AVRDC, Tainan (9,000), and
Taichung (2,800), Taiwan. Urbana, Illinois (4,100), and
Stoneville, Mississippi (1,700), USA. Leningrad, USSR
(2,500).
There are additional collections in Australia, Bulgaria,
Hungary, Philippines, [Southern] Rhodesia (Salisbury
[Harare]), and Romania.
Table 1. Divisions of USDA soybean germ plasm
collections (Urbana, Stoneville, Total). Table 2. Maturity
grouping of the USDA soybean germ plasm collection, 1976
(In the northern region [maturity group 00 to IV] there are
237 named varieties, 51 FC [Forage Crop] strains, 2,999 P.I.
[Plant Introduction] strains, and 3,287 total. In the southern
region [maturity group V to IX] there are 101 named
varieties, 39 FC [Forage Crop] strains, 1,514 P.I. strains, and
1,654 total).
Table 3. History of soybean introductions into the
United States. The earliest period given is 1898-1907;
the great surge in soybean introductions was in 1929-32
during the Dorsett-Morse expedition to East Asia; A total
of 11,594 strains have been introduced. Table 4. Maturity
grouping and origin of accessions through 1976 in USDA
wild soybean (Glycine soja Sieb. and Zucc.) germ plasm
collection (there are 361 accessions; Country of origin: Japan
180, Korea 134. China and Taiwan 32. USSR 15). Table 5.
Species distribution of USDA perennial Glycine collection,
1976 (8 species [G. canescens, G. clandestina, G. falcata,
G. latrobeana, G. tabacina, G. tomentella, G. wightii] and
161 accessions from Australia, India, Africa, Taiwan, Japan,
Philippines, Ethiopia).
Note: The assignment of FC numbers began in about
1911 and was discontinued in 1957. Address: USDA.
824. Bhumiratana, Amara. 1976. Small-scale processing of
soybeans for food in Thailand. INTSOY Series No. 10. p.
143-46. R.M. Goodman, ed. Expanding the Use of Soybeans
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Fermented soybeans.
Soymilk. Yuba. Yoghert [Soy yogurt, inoculated with
Lactobacillus bulgaricus and L. acidophilus and incubated
at 37ºC for 16-20 hours]. Chinese soya bean dessert (Taow
Huey). Tofu (white or yellow). Sufu. Soybean snack (protein
crisp; deep-fried sufu). Tempeh. Thai dessert. Kanom ping
kaset. Baby food. Kaset noodle. Kaset protein. Note: There is
a flowchart and photo of each product.

“The Institute of Food Research and Product
Development, Kasetsart University, initiated several
soybean utilization pilot projects five or six years ago. Using
soybeans alone or combined with other ingredients, we have
developed a range of products, such as baby foods, kaset
protein, and snacks. Tests indicate that these foods are highly
acceptable, being both palatable and nutritious. Some of
these products are soon to be manufactured commercially
by small-scale industries. This paper is a description of the
soy food processing methods developed by the Institute.”
Address: Inst. of Food Research and Product Development,
Kasetsart Univ., Bangkok, Thailand.
825. Ebine, Hideo. 1976. Fermented soybean foods. INTSOY
Series No. 10. p. 126-29. R.M. Goodman, ed. Expanding
the Use of Soybeans (College of Agric., Univ. of Illinois at
Urbana-Champaign). [11 ref]
• Summary: Contents: Introduction. Miso. Shoyu. Natto.
Conclusion. Literature cited. Discussion.
Production of fermented soyfoods in Japan in 1974 was
as follows: Miso 587,228 tonnes (metric tons; this miso was
made from 191,621 tonnes of whole soybeans, 2,200 tonnes
of defatted soybean meal, 102,104 tonnes of rice, 22,280
tonnes of barley, 80,265 tonnes of salt).
Shoyu 1,213,350 tonnes (made from 14,278 tonnes of
whole soybeans, 176,138 tonnes of defatted soybean meal,
176,319 tonnes of wheat, 209,674 tonnes of salt).
Natto 90,000 tonnes (made from 47,000 tonnes of
whole soybeans). “In 1960 the National Food Research
Institute initiated a project to develop a new type of soybean
food in order to comply with a request from UNICEF to
supply a nutritious protein food for children. The product
thus developed is processed in the following way: soaked
soybeans are first cooked in an autoclave at 121ºC for 30
minutes. A starter of B. natto is then added to the hot, cooked
soybeans and mixed well. The inoculated soybeans are
fermented at 42ºC for 8 to 10 hours. The fermented soybeans
are then passed through a chopper and spread over trays
for vacuum dehydration. The dried material is made into
a powder for use as an ingredient, mixed with wheat flour,
in biscuits. In animal feeding experiments this new food
had an absorption rate of 83 percent and a biological value
of 63 percent, a notable improvement compared with the
absorption rate and biological value of raw soybeans.”
“An ancient legend indicates that the technology for
making soybean foods with the aid of microorganisms
originated in China. These foods and the manufacturing
process involved were introduced into Japan between 500
and 600 A.D.” Address: Applied Microbiology Div., National
Food Research Inst., Ministry of Agriculture and Forestry,
Tokyo, Japan.
826. Sarikapbuti, Yookti; Lumpaopong, B.; Riley, J.J.;
Kung, P.; Golden, W.G.; et al. 1976. Extension of research
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to the village farmer. Extension workers in agricultural
development. INTSOY Series No. 10. p. 211-16. R.M.
Goodman, ed. Expanding the Use of Soybeans (College of
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: The initial presentation addresses the following
questions: “What can be done to make the importance of
extension work more visible to the public and to students?
What can be done to improve the relationship between
extension workers and research personnel?” There are then
contributions by panel members and the audience who
discuss extension and training in Thailand, the Philippines
(IRRI), Sri Lanka, China, and Malaysia. Address: 1.
Agricultural Extension Dep., Ministry of Agriculture and
Cooperatives, Bangkok, Thailand.

technical assistance to increase soybean production in a 320
million acre area of marginal frontier land in Brazil; and (5)
an urgent need for a highly marketable foreign exchange
earner.”
“The Brazilian farmer realizes only too well that he is a
marginal producer with production costs much higher than
the U.S. and that he is at the mercy of world market prices.
He would welcome help in the form of market development
to increase domestic demand.”
Concludes with eight steps that U.S. soybean farmers,
through their appointed spokesman, ASA, should take to
retain their profitability and growth in soybean production.
Address: American Soybean Assoc., Mexico and Northern
Latin America Regional Director.

827. Tongdee, Amnuay. 1976. Soybean production in
Thailand. INTSOY Series No. 10. p. 253-54. R.M. Goodman,
ed. Expanding the Use of Soybeans (College of Agric., Univ.
of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Production and
production areas. Cultivation. Varieties, fertilizers, and
inoculation. Disease and insect pests. Utilization.
“Soybeans, one of Thailand’s most important crops,
have been grown here traditionally, although there is no
evidence of when they were first introduced. After having
been brought to this country, probably by migrating Chinese,
soybeans became part of the Thai diet. They are processed
into a variety of foods, including tou-hu tou-cheaw, and soy
sauce. Freshly cooked pods [green vegetable soybeans],
called tou-rae, are prepared for immediate consumption.”
Address: Mae-Jo Agric. Exp. Station, Chiang Mai, Thailand.

829. Matsuda, Yutaka. 1976. The etymology of soy. Kwansei
[Kansai] Gakuin University Annual Studies 25:3-4. Dec.
Nishinomiya, Japan. [3 ref. Eng]
• Summary: “British and American dictionaries including
OED (Oxford English Dictionary) consider the Japanese
word shôyu to be derived from Chinese. Is this theory
reliable? No!
“OED states that the word is derived from Chinese shiyu, shi-yau (shi salted beans, yu oil), and Universal English
Dictionary (1932), American College Dictionary (1960),
Random House Dictionary (1966). Oxford Dictionary of
English Etymology (1966), Chambers Twentieth Century
Dictionary (1972) have followed suit. This Chinese
pronunciation shi appears to represent a character meaning
fermented soybeans with salt [fermented black soybeans].
On the other hand, the character meaning fermented
soybeans and wheat with salt is transcribed chiang in
present-day standard Chinese [according to the pinyin
system established in China in 1957]. Webster’s Third
New International Dictionary (1961) [Web. III] picks out
chiang-yu as the origin of the Japanese term, and Klein’s
Comprehensive Etymological Dictionary (1967), American
Heritage Dictionary (1969) [AHD], Webster’s New World
Dictionary, College Edition (1970) also adopted the chiang
theory.
“In Japan shi had been eaten before the Taiho Rei
Statute (701), but shô rather than shi was to the Japanese
taste, and shôyu squeezed from chiang was used instead of
shi-you squeezed from shi. It follows that the OED theory–
the shi theory cannot be supported.
“The Web. III theory–the chiang theory is also doubtful.
Web. III and AHD note that the Japanese term shôyu is
derived from Pekinese, but it is hardly plausible that the
compound should come from Modern Standard Chinese,
because shiyau-yu appeared already in the latter half of the
15th century and the very word itself was entered in the
Japanese dictionary published in 1597. Indeed the Chinese
characters chiang and you were introduced from Ancient
China but the compound word chiang-you [pronounced

828. Harrison, Gil. 1976. The Brazilian competition: Will we
meet it? Soybean Digest. Dec. p. 20-21.
• Summary: In 1969 no one thought of Brazil as a producer
of soybeans; the country’s annual soybean production
was only 35 million bushels [0.95 million metric tons].
“However, in 1976 the world was astonished to learn that
Brazil had surpassed mainland China” to become the world’s
No. 2 producer of soybeans with a record harvest of 426
million bushels [11.6 million metric tons].
“How did Brazil, Paraguay, Argentina, Colombia and
Bolivia get into the soybean business in the first place?
There are five explanations. (1) U.S. export embargo [from
June 27 to July 2, 1973] that artificially raised world prices
until it was profitable for even the most inefficient producers
to grow soybeans; (2) U.S. Government help through the
Agency for International Development, which provides
financing, funding and technology for soybean production;
(3) U.S. private industry (in the form of seed companies,
farm machinery salesmen, fertilizer producers and insecticide
and herbicide manufacturers) is constantly looking for export
markets for its products and gives away technology along
with sales contracts with overseas farmers; (4) Japanese
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shoyu in Japanese] was coined in Japan, as today’s Japanese
dictionaries such as Shin Jigen (1968) and Shin Kanwa
Jiten (1973) label the term as Japanese-made. As a matter
of fact, several other compounds coined in Japan have been
reexported to China: tetsuzuki (procedure) and torishimari
(control), which seem to have been exported from Japan
in the earlier periods of the 20th century, are now used in
China, too, pronounced shôuoxû and qûdi, respectively
[as written in pinyin]. The characters pronounced haken in
Japanese and bàqáan in Chinese, meaning hegemony, which
is so crucial a compound related to the Shino-Japanese [sic,
Sino-Japanese] peace treaty under negotiation that the treaty
conclusion depends on whether or not the compound will be
included in it, also was coined in Japan. Along with these,
the compound word shoyu/chiang-you has been imported
from Japan and is pronounced in the Chinese way.
“Perhaps noticing a marked difference between chiangyu and shôyu, Webster’s New Collegiate Dictionary (1973)
has given up the chiang theory and has put forward a new
one [Jap. shôyu, fr. Chinese (Cantonese) shi-yaû, lit. soybean
oil]. Shi-yaû might be Cantonese chi you. Anyway the new
theory is nothing but a variant of the OED theory.
“In conclusion, we may duly state that sôyu or soyu
which was the dialectical form of shôyu in the latter half
of the 17th century was borrowed through Nagasaki into
Dutch as soya and soja, and then from Dutch into English
as soya and soy. The theory that Japanese soi was directly
adopted into English as soy is unsupportable because there
was no opportunity at all of direct contact between Japanese
and English in those days, though there is a possibility that
dialect form sôi or soi might have existed in Nagasaki at that
time.” Address: Nishinomiya, Japan.
830. Product Name: Dou-chiang (Soymilk).
Manufacturer’s Name: American Food & Candy Co.
Manufacturer’s Address: 166 San Lazaro St., Sunnyvale,
CA 94086. Phone: 408-773-0612.
Date of Introduction: 1976.
Wt/Vol., Packaging, Price: Bulk retail. $2.00/gallon.
Customers bring their own container.
How Stored: Refrigerated.
New Product–Documentation: Talk with Peggy Boyd
(415-948-9191), then with English-speaking representative
of the company. 1988. March 11. The company is run by
Chinese Americans. Most do not speak English. They started
about 10 years ago, and make many kinds of tofu plus
soymilk.
831. Product Name: Chinese-Style Tofu [Doufu (Firm
Tofu), Hsiao Dou-gan (Tofu Cubes Fried in Spices), Ch’oudoufu (Redolent Fermented Tofu), Yu-doufu (Deep-fried
Tofu), Pai-yeh (Pressed Tofu Sheets), Kan-ssu (Pressed Tofu
Noodles), Doufu-hwa (Curds in Whey)].
Manufacturer’s Name: American Food & Candy Co.

Manufacturer’s Address: 166 San Lazaro St., Sunnyvale,
CA 94086. Phone: 408-773-0612.
Date of Introduction: 1976.
How Stored: Refrigerated.
New Product–Documentation: Talk with Peggy Boyd
(415-948-9191), then with English-speaking representative
of the company. 1988. March 11. The company is run by
Chinese Americans. Most do not speak English. They started
about 10 years ago, and make many kinds of tofu plus
soymilk.
Talk with Jim Pong of Pure Land Co. in Hayward. 1998.
Oct. 21. American Food & Candy was started and owned by
Old Mr. Wu in about 1976 in Sunnyvale; his given name was
Mei. He worked closely with his daughter, Cynthia, and her
husband, Richard Liu. Jim also used to work there.
832. Jones, Antoinette M. 1976. Aspects of economic, social
and administrative conditions in Central and East Java in the
first quarter of the tenth century A.D. PhD thesis, University
of London. See p. 41, 90-91.
• Summary: Page 41 gives a list of inscriptions from the
period 901-929 A.D. from Central and East Java. The
Watukura A (Watu Kura) inscription is dated A.D. 902.
The place it was found is unknown. It is a copperplate,
now in a private collection in Copenhagen, Denmark. A
transcription with translation can be found in Van Naerssen
(1941 [reprint]) Oud Javaansche Oorkonden in Deensche
en Duitsche verzamelingen [Ancient Javanese Documents in
Danish and German Collections] (p. 82-105).
In the section on foods, page 90 states: “There is no
mention of the soya bean (Glycine max. Merr.) or of tempe
but the bean must have been known and cultivated as we
find mention of tahu [tofu] eaten at a feast in the Watukura A
inscription. This name certainly points to Chinese influence*
and the process of making tahu, beancurd cakes shaped into
squares and made from soya beans and still widely eaten in
Java today, may have been learned from the Chinese, either
resident or visiting. In any case the tahu itself must have
been made in Java; it could hardly have been imported as it
does not carry” [i.e., is perishable].
Footnote: *”In Chinese this word is made up of two
characters, Mandarin tou–peas, beans, pulse, and Mandarin
fu–rotten, corrupt, putrid. For the two characters together the
Chinese dictionaries give ‘bean curd’ (Carstairs Douglas,
p. 156). The Hokkien (Amoy tâu hû) is the nearest to the
Indonesian tahu and it is likely that the O.J. [Old Javanese]
from the Hokkien or a similar southern dialect (possibly
Hainanese, cf. Wilkinson). The Indonesian word for soya
bean is kedelai (from Tamil, Wilkinson), but I have not
found any mention of this word in O.J. inscriptions from this
period.” Address: England.
833. Product Name: Tofu.
Manufacturer’s Name: New China Rice Company.
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Manufacturer’s Address: 709 H St., N.W., Washington,
DC. Phone: 202-737-4139.
Date of Introduction: 1976.
New Product–Documentation: Shurtleff & Aoyagi. 1977.
Jan. 28. Commercial Tofu Shops and Soy Dairies.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 399. Phone: 202-737-4139.
Owner: Unknown.
834. Bernard, R.L. 1976. United States national germplasm
collections. In: L.D. Hill, ed. 1976. World Soybean Research
[Conference I: Proceedings]. Danville, Illinois: Interstate
Printers and Publishers, Inc. xvii + 1073 p. See p. 286-89.
• Summary: See next 2 pages. “The U.S. Department
of Agriculture has attempted to acquire and maintain all
available soybean germplasm since about 1949. In that
year two collections were established, one of early varieties
(Group IV and earlier) at Urbana, Illinois and one of the
later ones (Group V and later) at Stoneville, Mississippi.
The USDA was able to gather from various experiment
stations many of the old varieties introduced from eastern
Asia during the previous 50 or 60 years, about 1500 strains
altogether. In addition to the foreign varieties, all of the old
United States and Canadian varieties that still could be found
were preserved. The Collection has grown steadily since that
time until today there are over 5000 strains being maintained.
Seeds of these are made available to researchers throughout

the world.
“The collection now consists of several divisions. The
Named Variety Collection (Table 1) consists of commercial
varieties, past and present, of the United States and Canada.
The older varieties in this division are simply introductions,
brought from eastern Asia in the 1910’s, 1920’s, and
1930’s and grown commercially here. The more recent
ones are mostly pure-line selections following controlled
hybridizations. Currently there are many privately developed
varieties, blends, etc., being sold to the farmer, but, because
of the confusion involved, we are not now putting any
varieties of secret origin in the germplasm collection.
“The largest division in the collection is that of the
foreign varieties, several thousand in number identified
by FC and PI numbers. Table 2 shows the history of their
collection. The active collection periods of the 1920’s and
of the past two years contrast with the slow accession rate
for most of the past 40 years. The northern collection is
predominately from eastern Asia with about 30 percent
from China, 30 percent from Korea, 20 percent from Japan,
and 20 percent from Europe. The southern collection
is predominantly from eastern and southern Asia with
major collections from Korea, Japan, India, Indonesia, the
Philippines, and other countries of southeast Asia with some
recent additions from South America and Africa. These
accessions range from primitive native varieties to recently
developed experiment station varieties. Many of them
have come in from commercial or other non-agricultural
sources and we have no
information at all about
the nature of their origin.
Altogether, there are
over 4000 accessions in
this division.
“The Genetic
Collection was
established to aid in the
preservation of material
of use in qualitative
genetic study. In one
part, called The Genetic
Type Collection, we try
to preserve each known
gene (not in a named
variety) preferably in the
original strain used by
the author who described
the trait. There are about
100 strains including a
number of mutants not
yet studied genetically.
In addition to the Type
Collection there is
an isoline collection
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“In the Species
Collection we have
represented all or almost
all of the known species
of Glycine including G.
soja (Table 4) and seven
perennial species (Table
5). We are actively
collecting for the annual
wild soybean (G. soja),
which appears to have
the most potential value
to the breeder since
it will cross with the
cultivated soybean while
the perennial species will
not.
“Collections
lists or evaluation
reports are available by
writing to the Soybean
Laboratory in Urbana,
Illinois or for the latematuring material (Group
V and later) write to Dr.
E.E. Hartwig in Stoneville,
Mississippi.” Address:
U.S. Regional Soybean
Laboratory, Agricultural
Research Service, USDA;
and Dep. of Agronomy,
Univ. of Illinois, UrbanaChampaign.

(Table 3) developed by backcrossing and involving about
60 genes and 5 recurrent parents, resulting in over 300
isolines including combinations of two or more genes. A
third subsection of the Genetic Collection is the recently
established Cytogenetic Collection which will be developed
and maintained by Dr. Reid Palmer, Cytogeneticist at Iowa
State University.” (Table 3).

835. Bernhardt, C.F. 1976.
The legume food crops.
In: M.A. Rifai, ed. 1976.
ASEAN Grain Legumes.
Bogor, Indonesia: Central
Research Institute of
Agriculture. 225 p. See p.
29-85.
• Summary: “The Chinese
did not, nor do not, grind
up soybeans to mix with
cereals to form a meal
or boil them whole like
other legumes such as
peas or lentils. Prepared in the latter manner they have an
unattractive flavour and are not too digestible. In the earliest
Chinese writings, there is no mention of the use of soya
as a source of oil. Some evidence exists that methods of
extracting oil were evolved around the 4th century A.D... To
sum it up, soybeans require special treatment to make them

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 357

an acceptable human food.
“Legumes assume greater importance in countries where
starchy roots and fruits (cassava, yam, taro, sweet potatoes
and bananas) replace cereals to a large extent as staple
foods. The starchy roots and fruits are so poor in protein that
they do not meet the protein requirements of even adults
when consumed in quantities sufficient to cover the calorie
requirements and still less when considering children and
mothers.”
Concerning the history of legumes: “Legumes are plants
belonging to the Leguminosae family, which is the second
largest family of seed plants. Altogether there are about 600
genera with 13,000 species. The word legume is derived
from the Latin legumen which means any leguminous plant.
An alternative name for edible seed of leguminous plants

is pulse derived from
the Latin puls, meaning
pottage... The English
term legume dates back
to about the 17th century
[1676].
“Legumes are among
the earliest crops to be
cultivated by man, going
back to Neolithic times
when man was changing
from hunting and food
gathering culture to a
food producing society.
Often in the old world
this is termed ‘The Food
Producing Revolution,’
which probably took
place between the
9th and 5th millennia
B.C. This revolution
was centered in what
was called the ‘Fertile
Crescent’ in the Near
East...
“Remains of
peas and lentils have
been found at Halicar
(Turkey) in about 5,500
B.C. (dated by carbon)...
Findings at Jarno [sic,
Jarmo, which is an
archeological site located
in today’s Iraq, in Iraqi
Kurdistan in the foothills
of the Zagros Mountains
east of Kirkuk city] in
Turkistan may antedate
the Halicar find by
perhaps a millennium,
so it can be safely said that legumes have been eaten by
man for some 8,000 years. Legumes also appear early in the
development of agriculture in the new world. Remains of...
kidney beans have been found in the caves near O’Campo
(Mexico) which date back to around 4,000 B.C. or perhaps
earlier... Remains of cultivated peas have been found in
the Neolithic lake village in Switzerland dating back to
approximately 4,500 B.C... Remains of lentils have been
found in the Egyptian tombs of the 12th dynasty (2,4002,200 B.C.). Preparation of a lentil soup was depicted in a
fresco at the time of Rameses III (1,200 B.C.)... Lentils are
the first legume to be mentioned in the Bible in the 25th
Chapter of Genesis.”
Note: Turkistan or Turkestan is an historical region of
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Central Asia, usually thought to comprise Turkmenistan,
Uzbekistan, Kyrgyzstan, Tajikistan, southern Kazakhstan,
western China, and northeast Afghanistan. Address: C.P.C.
International (Asia) Ltd., Hongkong.
836. Chandler, Robert F., Jr. 1976. The potential impact
of research on vegetable production. In: N.S. Scrimshaw
and M. Behar, eds. 1976. Nutrition and Agricultural
Development: Significance and Potential for the Tropics.
New York and London: Plenum Press. xxiv + 500 p. See
p. 331-42. Chap. 29. Proceedings of the 14th International
Biological Symposium, held 2-6 Dec. 1974 at Guatemala
City, Guatemala.
• Summary: After AVRDC was organized in 1971, it
selected six crops on which to focus its research; one of these
was the soybean.
“The soybean is a major world crop, particularly in the
United States, Brazil, and China. However, varieties suitable
for the Asian tropics have never been developed. Those
Asian countries (such as Japan and Taiwan) sufficiently
affluent to support a large domestic animal population
import huge quantities of soybeans for feed. Given varieties
better adapted to tropical conditions, the soybean could well
become an important export crop for the less developed
countries of the tropics and subtropics, and a high-protein
crop for local human consumption as well.
“Many of the present varieties of soybeans are
unsuitable for the tropics because of sensitivity to short days
and high temperatures. It is AVRDC’s objective to collect
samples of the world’s soybean germ plasm and develop
improved varieties that have not only tolerance to humid
tropical climates, but, also, greater resistance to diseases
and insects.” Address: Asian Vegetable Research and
Development Center, Shanhua, Taiwan.
837. Chang, Constance D. 1976. The Chinese menu
cookbook. Garden City, NY: Doubleday & Co. 64 p. Color
illust. 22 cm. *
• Summary: The book was first published in the USA in
1971.
838. Chen, Tung-ta. 1976. Chûgoku-shiki yôjô-hô [Chinese
rules for good health]. Kyoto: PHP Kenkyujo. 215 p. 18 cm.
[Jap]
839. Chiang, Jung-feng; Schrecker, Ellen. 1976. Mrs.
Chiang’s Szechwan cookbook. New York, Hagerstown, San
Francisco, London: Harper & Row, Publishers. xxi + 359 p.
Illust. Index. 24 cm.
• Summary: The Preface begins: “I met Chiang Jung-feng in
1969 in Taipei, Taiwan, where my husband, John, and I had
gone to pursue John’s Chinese language studies and our love
of Chinese food. She began as our cook and housekeeper;
she soon became a friend and teacher and eventually co-

author of this cookbook. Jung-feng was born and raised on
a farm on the outskirts of Chengtu, the culinary heart of the
province of Szechwan.”
The romanization is in pinyin. Chapter 12, titled “Bean
curd” (p. 218-32) is exceptional; the introduction is one of
the best seen to date. The chapter contains four tofu recipes,
including Pock-marked ma’s bean curd (mapo doufu). The
chapter begins: “Every culture has its children’s food–things
that everybody eats but children dote on. In this country
[USA] it might be hot dogs or pizza; in Szechwan it was
bean curd. Older people loved rich meat dishes, but children
had less developed palates and adored the clear, fresh taste
and soft texture of bean curd. Mrs. Chiang’s own favorite
food when she was a child, the bean curd she ate was
particularly delicious because it was homemade...”
“’My mother would grind fresh soybeans very fine, then
combine them with water to make a kind of soybean ‘milk,’
When she added a certain chemical (probably gypsum) to
this, it coagulated instantly. Then she hung the mixture to
drain in a cloth bag for several days; at the end there was a
mild, creamy bean curd with a texture as smooth as silk. We
ate it several times a week...”
“There are many types of bean curd. Fresh bean curd is
the commonest. It comes in soft, white cakes about 1 inch
thick and 3 to 4 inches square. It has the consistency of hard
custard, and, though fragile and perishable, it can be kept for
a week in the refrigerator if you store it in an uncovered bowl
of water and change the water every other day.”
“Bean curd comes in many other, less common forms.
Dry bean curd, or doufugan, isn’t dry at all. It is just regular
bean curd that has been aged [sic] and pressed until it
becomes brown on the outside. It is especially delicious
boiled with soy sauce and spices and then sliced and served
cold.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “doufugan” to refer to
Chinese-style pressed tofu.
“Fried bean curd balls, or youdoufu are really dry–light,
porous balls that, when soaked, become spongy. Their
strange texture and mild taste make them greatly prized in
vegetarian haute cuisine.
“Bean curd skin [yuba], another form, comes in thin,
shiny brittle sheets.”
“There is also [in Taiwan] ‘stinking bean curd’ [stinky
tofu], which the process of fermentation has transformed
into a substance strikingly similar to some of the stronger
cheeses.
“Finally, there is pickled bean curd [fermented tofu],
or doufu lu. It was popular in Szechwan and was what Mrs.
Chiang’s family often ate with rice for breakfast. Chinese
groceries occasionally carry jars of the highly spiced
Szechwanese version of the stuff. Eaten on top of some plain
white rice, it is an amazing gastronomic experience, though
not one recommended for the weak in palate. Mrs. Chiang
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claims that the pickled bean curd her mother made was both
hotter and more fragrant.” One other bean curd recipe is
given on pages 98-103.
One yuba recipe is: Bean curd skin soup (fuzhu tang,
with “4 sheets dried bean curd skin,” p. 267-68).
Note 2. This is the earliest English-language document
seen (June 2012) that uses the word fuzhu to refer to dried
yuba sticks.
One recipe using fermented black soybeans is: Black
beans, green peppers, and pork shreds (heidouchi qingjiao
chao rousi, with “3/4 cup dried salted black beans,” p. 10810. “Dried, salted black beans entered Szechwan from the
outside, probably either from Canton or Hunan. Because they
were not indigenous, Mrs. Chiang’s mother rarely cooked
with them, though when she did the results were always
delicious. She used them mainly in simple stir-fried dishes,
for the black beans have such a strong and complicated
flavor that they [can] dominate any dish to which they are
added”).
Chapter 16, “Pickles, appetizers, and garnishes” contains
a recipe titled simply “Soybeans” (tangcu douz, with “1½
cups dried soybeans,” p. 338-40. “Whenever Mr. Chiang’s
father invited a group of cronies or relatives over, her mother
would make up a large batch of soybeans to serve with
the wine. These crunchy, spicy beans are the traditional
accompaniment of a Szechwanese drinking session, just
as salted peanuts are in America.” After being rinsed, the
soybeans are dry roasted in a wok for about 10 minutes, or
until slightly brown).
Note 3. The author is given as Chiang Jung-feng,
with Ellen Schrecker and John Schrecker. The section on
“Ingredients” includes: Bean curd (doufu). Chinese red beans
(dousha).
“Dried, salted black beans (douchi): These dried,
salted black beans impart such a delightfully pungent, sour,
and salty taste to dishes that, even though they are not
Szechwanese in origin, Mrs. Chiang likes to cook with them.
They are small, about the size of a pea, black, and partially
dried. They come in plastic bags or tins and are available at
Chinese markets.”
Dried seaweed (zicai). Hoisin sauce (haixian jiang):
Very similar to tianmian jiang. Monosodium glutamate (and
why we don’t use it). Soy sauce (jiangyou). “Soy sauce was
such an important condiment in the large and busy peasant
household where Mrs. Chiang grew up that the family made
it own.” It “was aged in huge earthenware vats.” “Both
light and dark soy sauces were produced, as well as a rather
unusual sweet variety.” Mrs. Chiang “finds Kikkoman soy
sauce particularly good.” The difference between light and
dark soy sauces is “a question of color,” not of taste or
texture. “Mrs. Chiang, then, uses Kikkoman soy sauce in all
her cooking.”
Page 203: John “found that the word ‘ketchup’ originally
came into English from a Chinese word in the Fukienese

dialect, ke-tsiap, which could well mean ‘tomato paste.’”
840. Claiborne, Craig. 1976. Craig Claiborne’s favorites
from the New York Times. Vol. 2. New York, NY:
Quadrangle / New York Times Book Co. 442 p. See p. 58.
Illust. Index. 28 cm.
• Summary: The Foreword begins: “We are endlessly
impressed with the subtle yet seemingly rapid increase in the
sophistication of American taste.”
After the recipe for “Hunan lamb,” we read (p. 58):
“Note: There are two kinds of soy sauce used in Chinese
cookery. Thin or light soy is the most commonly found in
supermarkets. Dark or heavy soy sauce, widely available in
Chinese and other Oriental stores, has a greater viscosity.”
The section titled “The Japanese grill” (p. 214-18)
mentions “dark soy sauce,” “light soy sauce,” “misoshiru,”
and “miso (bean paste).” Address: New York.
841. Directions for tempeh fermentation. 1976. Peoria,
Illinois: USDA NRRC. 1 p. Sent to those ordering tempeh
starter. Single sided. 28 cm. Unpublished manuscript.
• Summary: Steps 1-7 describe how to make tempeh in a
typical home. A footnote at the end of step 7 states: “(1)
The odor of the fermented product should be pleasant
without the odor of ammonia. If this odor is present, then
the fermentation has gone too long. (2) Any other unpleasant
odor indicates the development of undesirable bacteria.”
Step 8 (a basic recipe) states: “This mass of mycelium
and beans is then sliced into thin slices about ½ cm. or less
in thickness, dipped into salt water, and fried in a vegetable
oil. The slices will become a golden brown color and are
delicious when hot. One may want to salt to suit one’s taste
and some like to add soya sauce or ketchup to the hot, crisp
slices.”
Suggested containers: The tempeh should be fermented
in shallow metal trays or perforated plastic bags at 31ºC
(88ºF) for 20-24 hours.
Note: Although no authors’ names appear on this sheet,
it was written by Dr. H.L. Wang and co-workers. Address:
Northern Regional Research Lab., Peoria, Illinois.
842. Hartwig, Edgar E. 1976. Improvement of soybeans by
breeding. In: L.D. Hill, ed. 1976. World Soybean Research
[Conference I: Proceedings]. Danville, Illinois: Interstate
Printers and Publishers, Inc. xvii + 1073 p. See p. 217-21. [2
ref]
• Summary: Contents: Introduction. Early history. Breeding
for disease resistance. Breeding for nematode resistance.
Breeding for combined disease and nematode resistance.
New strains of pests. Breeding for resistance to foliar-feeding
insects. Summary. Literature cited.
“In discussing the improvement of soybeans, I will
really be discussing how we have modified the soybean
plant to make it better suited for seed production under
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U.S. conditions. Within the United States, soybeans are
grown within the latitude range of 30º to 47º. Introductions
from eastern Asia have provided a base from which present
varieties have been developed.
“Early History: Soybeans were first established in the
United States as a forage plant and primary consideration for
the earlier introductions was perhaps given to their ability
to produce forage. In the period following World War I, an
interest developed in using soybean oil as a human food.
Many of the state experiment stations conducted research
on use of the meal for livestock and poultry feed. After a
use was established for the meal as well as the oil, interest
in growing soybeans for seed production developed. The
year 1941 was the first in which the acreage of soybeans
harvested for seed exceeded the acreage grown for forage.
Since that date, the use of soybeans as a forage plant has
gradually diminished, while the acreage grown for seed
production has increased.
“United States agriculture is largely mechanized in
contrast to the hand culture methods largely utilized in
eastern Asia. Several modifications were necessary to adapt
soybeans to a mechanized agriculture. Introductions from
the northeastern provinces of China were reasonably well
adapted for production in the north central states, as these
areas are of approximately similar latitude. Soybean varieties
grown in northeastern China had been utilized for processing
and had been selected to have a relatively high oil content of
the seed. Although these introductions produced moderately
well in the north central states, they grew too tall and lodged
rather badly which reduced productivity and interfered with
machine harvesting.
“One of the first steps in improvement was the release
of the variety ‘Lincoln’ in 1944, developed by the U.S.
Regional Soybean Laboratory and the Illinois Agricultural
Experiment Station. ‘Lincoln’ was adapted for production
in central Illinois and comparable latitudes. A six-year
average showed it to have a 19 percent yield advantage
over the average for ‘Dunfield’ and ‘Illini,’ which were
the predominating varieties for that area at that time. The
availability of ‘Lincoln’ with its higher productivity and
better standability was a favorable factor in encouraging
farmers to increase their soybean acreage.
“While ‘Lincoln’ was an important variety for a period
of approximately 10 years, perhaps its greatest value is its
use as a parent. The variety ‘Lincoln’ was crossed with the
variety ‘Richland,’ and the F1 of this cross was back-crossed
to ‘Lincoln.’ Four major varieties were developed from
this breeding program–’Clark’ of early Group IV maturity,
‘Chippewa’ of Group I maturity, and ‘Shelby’ and ‘Ford’ of
Group III maturity. Estimates made in 1965 indicated that
these four varieties were grown on approximately 31 percent
of the U.S. soybean acreage.
“For the southern states, most of the types available
were forage types which were poor seed producers and

made rather viny growth. The few types suited for grain
production shattered badly as they reached harvestable
maturity. The first step toward providing an adapted type
for grain production in the South was made with the
development of the variety ‘Ogden’ by the Tennessee
Agricultural Experiment Station. ‘Ogden’ was of Group
VI maturity. It was first grown in farmers’ fields in 1943. A
three-year average from yield comparisons in North Carolina
and Mississippi showed ‘Ogden’ to have a 30 percent
advantage over ‘Arksoy,’ a variety of similar maturity.
Although ‘Ogden’ was distinctly superior in productivity to
other varieties available for production, it was weak in seed
holding, and severe losses from shattering were frequently
encountered before harvesting could be completed. In
addition, ‘Ogden’ had green seedcoats, a trait considered
undesirable by the soybean processing industry.
“The U.S. Department of Agriculture received a group
of introductions from near Nanking, China, in 1927. One of
these was later named ‘Palmetto’ and another ‘CNS.’ Neither
was ever widely grown, but both contributed important
characteristics useful in developing productive varieties
for the southeastern states. ‘Palmetto’ made excellent
growth and in addition carried resistance to the root knot
nematode. It was crossed with ‘Volstate’ and the F1 was
back-crossed to ‘Volstate’ to retain some of the excellent
growth characteristics of ‘Palmetto’ but in a determinate
growth type plant and with better seed holding qualities.
The variety ‘Jackson’ was later released from this material.
Both ‘Palmetto’ and ‘CNS’ were of Group VII maturity.
The variety ‘CNS’ was identified as having a high level
of resistance to the foliar disease bacterial pustule. It was
crossed with a Group V selection designated S-100. From
this combination, the variety ‘Lee’ was selected and was
released for production in the South in 1954. One of the
major characteristics of ‘Lee’ was an extremely high level of
resistance to shattering. In addition, it was highly productive
and resistant to several foliar diseases and moderately
resistant to phytophthora rot. Because of its shatter resistance
and wide adaptation, ‘Lee’ quickly became the leading
southern variety and contributed greatly to the expansion of
soybean acreage in the South.”
“Summary: In discussing modifications we have made
in soybean plant types to make them better suited to our
specific environmental conditions, I have given special
attention to host plant resistance. Developing types with
multiple pest resistance has greatly increased the overall
adaptability to our environments. At Stoneville, Mississippi,
the better strains in the germplasm collection will yield
less than 60 percent as well as our better adapted types.
Although newer varieties show improvement in yield
for all areas, I will illustrate the impact of new improved
varieties on soybeans in the southern United States. In 1953,
approximately 1,110,000 hectares of soybeans were grown
with an average yield of 880 kg/ha. Varieties grown were
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primarily introduced material. By 1963, the introduced
material had been replaced by varieties resulting from
hybridization and selection. Approximately 3.5 million
hectares were grown with an average yield of 1300 kg/ha.
By 1973, further improvement had been made, especially in
developing varieties adapted to additional areas. Nearly 8
million hectares were grown with an average yield of 1700
kg/ha. We recognize that improved management practices
were also contributing factors, but improved, better adapted
varieties were necessary to inspire better management
practices.
“Similar progress has been made in the north central
states. Varieties have been developed to give protection
against hazards. Newly developed varieties retain this
protection and incorporate increased efficiency as well.
“Soybean breeding in the United States over the past 30
years has been a continual building process to bring about
increased efficiency in production along with protection from
hazards. The pedigree of the variety ‘Forrest’ illustrates the
building process. In regional tests conducted over a threeyear period, ‘Forrest’ averaged 8 percent higher in seed
yield than the highest yielding variety previously available.
At none of these locations was root knot or cyst nematodes
a problem. Strains in the background of ‘Forrest’ were
obtained from Japan, Korea, northeastern China, and south
central China. These strains ranged in maturity from Group
II to VII. Each cross was made with a specific objective.
A large number of true-breeding lines were evaluated
from each, and the best was selected to use as a parent for
making further progress.” Address: ARS, USDA, Stoneville,
Mississippi.
843. Hayashi, Minao. 1976. Kandai no bunbutsu [Han
dynasty civilization and objects]. Tokyo: Tokyo Daigaku,
Jimbun Kagaku Kenkyujo. 576 p. [Jap]*
• Summary: Bo (1982): This book contains a simple drawing
of soy sauce making equipment. It shows a hole in the
bottom of an earthenware chiang crock, from which liquid
soy sauce can be drawn off. The Chinese also put a basket
into the crock to draw off the liquid. This is the strongest
known evidence that soy sauce existed at the time of the Han
dynasty. But it is better to think that its production stems as
far back as the Ch’in (221-206 B.C.) or Warring States (403221) periods.
Note: Hayashi, born in 1925, is a famous Japanese
archaeologist, and art- and cultural historian.
844. Heh-lung-chiang sheng nung yeh k’o hsueh yuan, Tso
wu yu chung yen chiu so pien chu. 1976. Ta tou yu chung
chi shu [Techniques for growing soybeans]. Harbin (Ha-erhpin): Heh-lung-chiang jen min ch’u pan she. 101 p. (1978
printing). 19 cm. [Chi]
Address: Heilongjaing, China.

845. Hitomi, Hitsudai; Shimada, Isao. 1976. Honchô
shokkan [A mirror of food in this dynasty. 5 vols.]. Tokyo:
Heibonsha. 18 cm. Translation from the 1697 Chineselanguage edition by Isao Shimada of the Pen chao shih
chien. [Jap]*
• Summary: See Hitomi 1695. He died in 1701.
846. Hymowitz, T. 1976. Soybeans. In: N.W. Simmonds,
ed. 1976. Evolution of Crop Plants. London and New York:
Longman. xii + 339 p. See p. 159-62. [10 ref]
• Summary: “Introduction: The soybean is the most
important legume grain crop in the world in terms of total
production and international trade...
“Cytotaxonomic background: Plant breeders and
geneticists attempting to improve the soybean have often
been frustrated by the state of confusion concerning its
taxonomy. Over 280 species, subspecies and taxonomic
varieties have been listed under Glycine. Fortunately, recent
studies by Hermann (1962) and Verdcourt (1966, 1970) have
greatly clarified the taxonomy of the genus Glycine. There
are nine species listed here.
“Early history: Probably, the eleventh century B.C. date
will be pushed back in time as additional archaeological
evidence is uncovered in the People’s Republic of China.
“Recent history: However, starting in 1924, soybeans
began their almost incredible rise to prominence in the
United States... The northern central states of Illinois, Iowa,
Missouri, Indiana, Minnesota and Ohio produced 66 per
cent of the US total and the Mississippi river delta states of
Arkansas, Mississippi, Louisiana and Tennessee produced
16 per cent... Starting in the 1940s, the US Department of
Agriculture initiated a programme to maintain germplasm
and to screen the germplasm for certain economic traits...
Soybeans are responsive to day length.
“Prospects: The last major international collecting effort
was made by W.J. Morse and P.H. Dorsett... collected over
4,000 soybean seed samples. Unfortunately, less than onethird of their collection still survives. The other seed was
either thrown out or lost. Obviously, a new effort must be
undertaken to collect soybean seed samples from the Orient
to provide new germplasm for contemporary plant breeders...
Soybean breeding, thus far, has been directed towards the
needs of temperate countries. The trend in the next decade
will be toward breeding the crop for subtropical and tropical
countries.” Address: Univ. of Illinois, Urbana, Illinois.
847. Jilin Academy of Agricultural Sciences. 1976. Dadou
yu zhong he liangzhong fanyu [Soybean breeding and the
breeding of improved varieties]. Beijing, China: Agricultural
Publishing House. 127 p. 19 cm. [Chi]
Address: Jilin, China.
848. Lee, Calvin B.T.; Lee, Audrey Evans. 1976. The
gourmet Chinese regional cookbook. Secaucus, New Jersey:
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Castle Books, a division of Book Sales Inc. 322 p. Illust.
Map. General index. Recipe index. 24 cm.
• Summary: This book divides China into four regions
(East, north, west and south). A detailed description of the
food of each region is given. The recipes are placed in the
appropriate region. Thereafter, there are chapters on: Chinese
cooking at home. Ingredients for Chinese cooking. Chinese
groceries that accept mail orders.
East China (characterized by Shanghai): Soy sauces are
widely used (p. 33). “The Hakkas, or ‘guest people,’ who
migrated to Fukien centuries ago from Honan in the north...
Not surprisingly more than one hundred languages and
dialects may be found in Fukien alone.” “Although Fukien
is known for its fine soy sauces, very little is used in any one
dish.
Soy-related dishes: Red-cooked chicken (with 1¼ cups
light soy sauce” and “1 cup dark soy sauce,” p. 35). Braised
pork and bean curd (with “3 bean curds,” p. 51). Ningpo
fried fish roll with bean curd sheets (the sheets “are dried,
thin, and fragile. When deep-fried, as in this recipe, they
become very flaky and crisp.” With 2 sheets dried bean curd
[yuba], p. 59). Crab meat, watercress, and bean curd soup
(with “2 bean curds,” p. 77). Shanghai spring rolls (with “2
pressed bean curds,” p. 81). Red wine sediment paste (with
1½ tablespoons red bean paste,” p. 83).
North China (Kansu, Shensi, Shansi, Honan, Hopeh,
Shantung; this is China’s ancient heartland). Recipes: Peking
fried bean curd (with “2 bean curds,” p. 115). Lamb soup
with dried bean curd (with “2 ounces dried bean curd {sliced
type},” p. 118).
West China (Szechwan, Yunnan, Kweichow, Hunan,
Hupeh; this is a world unto itself), Recipes: Spicy ground
pork and bean curd (p. 147). Chunking beef with black bean
sauce (“Like the Cantonese, the western Chinese appreciate
the salty pungency of fermented black beans” With “2
tablespoons black [soy] beans,” p. 153). Yunnan lamb with
curry and black beans [fermented black soybeans], p. 156.
Yunnan steamed fish, with curry and black bean sauce (with
“2 tablespoons [fermented] black beans,” p. 162). Scallops
with black bean sauce, p. 166. Ma Po bean curd (also called
“Grandmother Pockmark’s bean curd,” with “4 bean curds,”
p. 170).
South China (Kwangtung and Kwangsi; Canton has
long been a city of trade, starting in about AD 300 when
the first Arab merchants arrived). Recipes: Pork with black
beans and broccoli (with “2 tablespoons black beans,” p.
199). Steamed spareribs with black beans sauce, p. 206. Beef
with asparagus and black beans (with “2 tablespoons black
beans,” p. 209). Beef with bean curd and oyster sauce, p.
214. Fried fish with bean curd, p. 223. Steamed stuffed bean
curd (with “6 bean curds,” p. 235). Bean curd soup, p. 240.
The section titled “Ingredients for Chinese cooking”
(with Cantonese romanization, p. 281-305) includes: Bean
curd (dow foo). Black beans (dow see, they have a strong

affinity for garlic. Sometimes called “fermented black
beans). Dried bean curd (tiem jook [sweet dried yuba
sticks]. “This dried soy milk sediment comes in thick, shiny
sheets”). Dried bean curd sheets (these fragile semicircles
come packaged in a large envelope). Hoisin sauce (Hoi sin
jeung). Ketchup (“Curiously enough, the word ‘ketchup’ is
derived from the Chinese words meaning ‘brine of pickled
fish’). Monosodium glutamate (Mee jing). Peanut butter: See
sesame paste. Peanut oil (Far sung yow. Lard is the principal
cooking fat or oil in China. “It has the advantage of giving
a clear color and a rich flavor to whatever is cooked in it. It
unfortunately has disadvantages as well... Peanut oil, on the
other hand, tastes very much the same as the best Chinese
lards and has none of lard’s disadvantages). Pressed bean
curd (dow foo gon [doufu-gan]). Red bean curd (nom yu
[fermented tofu]). Roasted peanuts. Sesame oil (Ma you; add
small quantities just after the dish is removed from the heat).
Sesame paste (Jee ma jeung): “Substitute creamy peanut
butter thinned slightly with sesame oil.” Sesame seeds (Jee
ma; white or black). Soy sauces (“Soy sauce is certainly the
most frequently used ingredient in Chinese cooking It is also
one of the most variable, ranging from light to dark, from
thin to rich, from salty to almost sweet.” Light soy sauce is
Sang chau, and dark soy sauce is See au, sometimes called
black soy sauce).
Calvin Lee was born and raised in New York City. His
entry into the world of gastronomy occurred at age 17, as
a result of his father’s death, leaving him as the general
manager of Lee’s Restaurant, at that time New York’s
oldest Chinese restaurant. Address: 1. Chancellor, Univ. of
Maryland, Baltimore.
849. Leung, Mai. 1976. The classic Chinese cook book. New
York, NY: Harper’s Magazine Press. xv + 363 p. Illust. (line
drawings by Claude Martinot). Map. Index. 24 cm.
• Summary: A remarkable book by a excellent cook and
writer with much experience in China (where she was born
and raised), Hong Kong (with outstanding chefs), and New
York (with more fine chefs). An interesting map of China
shows the major culinary regions. The illustrations contribute
greatly to the book.
Each recipe is accompanied by its Chinese characters
but with no romanization / transliteration. MSG is an
optional ingredient in many recipes. Soy related recipes:
Chicken with walnuts in hot bean sauce (the sauce mixture
includes “6 teaspoons ground bean sauce, 4 teaspoons hoisin
sauce, 4 teaspoons black soy sauce,” p. 56-57). Soy sauce
chicken (with “½ cup black soy sauce,” p. 66). Chicken in
hoisin sauce (the sauce mixture includes “6 tablespoons
hoisin sauce, 2 tablespoons black soy sauce,” p. 67). Egg
yolk fish cakes with soy vinegar dip (p. 87-88).
The chapter titled “Duck” (p. 91-93) describes how
Peking ducks are a different breed from other ducks, how
they are raised and force-fed in Hong Kong before being
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killed. The recipe for Peking duck (p. 109-11) describes the
origin of Peking duck in about 1855 in Peking. “Pen Yee
Inn, a restaurant specializing in chicken and duck dishes,
created the method that made Peking duck a star. The dish
was purely for the very rich, and the primary interest was
the crisp skin.” Traditionally it required “three months of
training just to learn to kill and dress the duck correctly.”
This recipe calls for either Hoisin sauce dip or Bean sauce
dip. The next recipe is Red-cooked duckling with lettuce in
soy sauce (p. 111-12).
The recipe titled “Childbirth ginger” explains: “In
Kwantung [Guangdong] Province, after a woman gave birth
to a child, it was the duty of the mother-in-law to prepare
a big pot of this ginger for her daughter-in-law to regain
her strength.” Rich in calcium, the supply had to last for a
month.
More soy related recipes: Beef with baby corn
and Chinese mushrooms in black bean sauce (with “2
tablespoons salted black beans: rinse in hot water, drain, and
mash into paste,” p. 158-59). Fish slices in garlic and black
bean sauce (p. 183-84). Fried mock plums (“For this dish,
shrimp paste is rolled up in bean curd skin to form a long
cylinder.” With “2 pieces dried bean curd skin, each 5 by 10
inches,” p. 184-85). Soft shell crabs in black bean and chili
sauce (p. 202-03).
The chapter titled “Vegetables and bean curd (p. 205-31)
begins: “I do not understand why so many Westerners cook
their vegetables as if they were cooking potatoes.” They are
“cooked so much that they all taste the same, like cooked
potatoes–dull, mushy, and lifeless.” “Fresh bean curd is made
of soybeans... [sold in] cakes 1 inch thick and 2 to 4 inches
square. Smooth, fragile, custardlike, and ivory colored, bean
curd itself is bland in taste, but it quickly absorbs flavor from
other ingredients with which it is cooked. As it is inexpensive
and high in protein, bean curd serves the purpose of meat
and milk for many Chinese in addition to being used as a
vegetable. Bean curd is a nutritious and well-loved food.
My grandmother used to say, ‘Eat bean curd every day and
your eyes will shine like the autumn moon, your skin will be
smooth, and your hair soft and black.’ Generally available
in Oriental grocery stores, bean curd is carried in relatively
few supermarkets. The canned variety is not acceptable as
a substitute for fresh bean curd. Store in a jar, cover with
water, and change water daily. It will keep for a week or
more.” In recipes that call for bean sprouts, Chinese prefer
mung bean sprouts that are fresh, white, firm, and dry–not
brownish, limp and watery. Never, never used canned bean
sprouts.
Buddhist delight (vegetarian, with “4 fried bean curd
puffs: cut each into 4 pieces,” p. 225-26).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried bean curd
puffs.” Pockmarked woman’s spiced bean curd [Mapo
doufu] (“It is said that the wife of a cook named Chan,

who lived in Szechwan [Sichuan] more than a century
ago, created this bean curd recipe. Mrs. Chan’s face was
pockmarked.” With “1 pound fresh bean curd: rinse in cold
water, cut into ½-inch cubes,” p. 228-29). Hakka stuffed
bean curd (“Hakka cooking is well known for its bean curd
dishes. This stuffed bean curd is one of the most popular and
well-loved among Chinese.” With “3 pieces fresh bean curd,
each about 3 inches square: pat dry with paper towels, cut
each square into 4 triangles, slice some bean curd out of the
middle of one side of triangle to make pocket for stuffing,” p.
229-30). Stir-fried bean curd with pork shreds (p. 231).
The chapter titled “Sauces and dips” includes: Bean
sauce dip (with “4 tablespoons Szechwan sweet bean sauce
or ground bean sauce,” p. 305). Fresh chili-soy dip (with “6
tablespoons black soy sauce,” p. 308). Hoisin sauce dip (p.
309). Soy-chili dip. Soy-sesame dip. Oil-oyster sauce dip
(with “6 tablespoons oyster-flavored sauce,” p. 310). Soyvinegar dip (with “4 tablespoons thin soy sauce,” p. 311).
The chapter titled “Chinese cooking ingredients with
information on storing” is an expanded glossary. Each
entry is accompanied by its Chinese characters but no
romanization. It includes: Bean curd (fresh). Bean curd
cheese (red) (“Labeled as red bean cheese, 2 inches square
and about 1 inch thick”). Bean curd puffs (fried) (“Golden
color, fluffy and spongy, cushionlike square cakes”). Bean
curd skins [yuba] (plain, dried) (“Shiny, light yellow,
approximately 6 by 10 inch paper-thin skin, dried and
brittle. It is the rich cream that floats atop the” soybean milk
made from yellow soybeans). Bean paste (sweet red) [azuki
an] (“Made from puréeing Chinese red beans, sugar and
shortening”).
Bean sauces: (1) Ground bean sauce “Also known as
brown bean sauce or brown bean paste. Brown, thick, puréed
sauce made from yellow soybeans, flour, salt, and water;
salty and pungent. Sold in cans.” (2) Szechwan chili bean
sauce. (3) Szechwan sweet bean sauce. “Labeled as sweet
bean paste sometimes. Not sweet, but salty and pungent.”
Black beans (salted) (“Black [soy] beans preserved in
ginger, garlic, salt, and spices; used as seasoning”). Hoisin
sauce (“Means ‘seafood sauce’ in Chinese. Made from
soybeans, water, garlic, chili, flour, and spices”). MSG
(“Monosodium glutamate, which the Chinese call ‘taste
powder.’ The Chinese extracted it from soybean protein and
have been using it for at least a century... It should be used
sparingly. Sold under the brand name Accent”). Oil (Chinese
prefer to use peanut oil. “But I find corn oil equally good in
the United States”). Oyster-flavored sauce (No mention of
soy as an ingredient). Sesame seed oil (“Savory, aromatic,
topaz-colored [brown] oil made from roasted white sesame
seeds”). Sesame seed paste (Since most imported products
have lost their taste, “it is much better to use peanut butter.
In China, peanut butter and sesame seed paste are used
interchangeably in cooking”). Soy sauces (“The most
important seasoning in Chinese cooking. Varieties and grades
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are many... Knowing their differences and using the right
kind is the key to good-tasting dishes.” The following two
types are most frequently used): (1) Black soy sauce (“Also
known as dark soy sauce; extract from fermented soybeans,
caramel, flour, salt and water; darker and heavier than thin
soy sauce, salty but with a slightly sweet taste. Do not buy
one labeled ‘double dark soy sauce.’ It is to salty”). Thin soy
sauce (“Also known as light soy sauce; liquid extract from
soybeans, flour, salt, and water after slow fermentation under
the sun. The first extraction, which is commonly sold in the
States, is the best”).
The “Shopping list” chapter (p. 343-48) contains an
expanded alphabetical list of the English names of Chinese
ingredients followed by the name in Chinese characters.
Address: Madison, New Jersey.
850. Lin, Florence. 1976. Florence Lin’s Chinese vegetarian
cookbook. New York, NY: Hawthorn Books. xix + 236 p.
Illust. by Nai Gi. 24 cm.
• Summary: Contains a great deal of information on and
recipes using soyfoods. Chinese food expert Barbara Tropp
says this book has the best glossary available, and has very
creative and interesting but drab recipes.
Hoisin sauce is a ground bean sauce to which sugar,
garlic, and other flavorings have been added. It is the most
popular commercially prepared flavored bean sauce.
Civilized Chinese patterns of eating were established by
Confucius. The second great influence was Taoism, which
advocated a simple diet, natural foods, and the basic belief
that proper eating leads to good health. The third great
influence was Buddhism, which was opposed to killing, so
advocated a vegetarian diet. The art of vegetarian cookery
was initially developed mainly in Buddhist monasteries; later
it spread to private homes and restaurants.
To make good meatless broths use soybeans, soy
sprouts, tough or wilted vegetables, mushrooms, and / or
bamboo shoots. To make soy sprouts, it is best to use newcrop soybeans, which have the highest germination rate. This
book contains many recipes that call for sea vegetables. Soy
sauce is widely used in Chinese vegetarian recipes.
Chapter 3, titled “Soybeans, soybean products, and other
legumes” contains much useful information and recipes. A
diagram titled “Chart of soybean products” (p. 53) shows
the complex relationships, includes Chinese characters for
each product, and shows a few soy products that are not in
the Glossary: Fermented soybean curd (Fu ju), comes in
white (pai), red (hung) and spiced (la). The many interesting
recipes, each with a Chinese name (with Chinese characters)
and an English name include: Su huo t’ui and su chi (Mock
ham), Su ya (mock pressed duck), and Wu hsiang tou fu kan
(Seasoned pressed bean curd).
Glossary (soybeans, soybean products, and legumes,
p. 208-13; Chinese characters are given): “Fresh young
soybeans–Mao tou:” Delicious. They are in season in the

early fall. “They come in dark fuzzy pods and are sold by
weight. Young soybeans are like corn and should be eaten as
soon as they are picked from the plant. They may be cooked
with or without the pods.”
“Dried soybeans–Huang tou:” Yellow soybeans.
“Soybean sprouts–Huang tou ya:” Sold by weight. Best
when made in cooler weather. “When bought fresh, they will
keep in the refrigerator for 2-3 days, or longer if kept in a
brown paper bag inside a plastic bag.”
“Soybean milk–Tou chiang:... usually served hot as a
beverage with breakfast.”
“Soybean milk skin–Called by many names [Fu yi,
fu p’i; see p. 53]. Each region has a different name for it,
as does each food processor, and the thickness shape and
wrapping may be different.” Four kinds are readily available
in Chinese food stores” (1) Erh chu is “cut into rectangles
1½ x 4 inches and 1/8 inch thick. The pieces some stacked
and wrapped in paper, in half- or one-pound packages.”
(2) Yüan chu comes in sticks [dried yuba sticks]. When
reconstituted, its thickness is about the same as erh chu. (3)
San pien fu chu is half-moon shaped. When still soft, it is
folded into 6 x 10-inch rectangles then dried. It is thinner
than erh chu. (4) Fu yi “is the thinnest of the bean milk skins.
It is paper thin and almost transparent. When dried it is very
brittle, and must be handled very gently. It is used mainly to
wrap fillings. It comes in stacks of 8-10 sheets...”
“Soybean milk residue–Tou fu cha;” [okara]. Can be a
delicious ingredient in cooking. “What is not used for food
is made into a feed for animals or put into the ground as
fertilizer.”
“Curdled soybean milk–Tou fu hua:” Hua means
“flowers.” These very tender curds are “eaten hot with soy
sauce or cold with syrup as a snack.” It is “sold only in bean
curd factories by the pint.”
“Bean curd coagulant–Shou shih kao” [calcium sulfate]:
A “white substance which comes in powdered form. It is use
to coagulate soybean milk to make tou fu (bean curd).”
“Tender soybean curd–Nen tou fu: When some water
is removed from the curdled bean milk, it is known as fresh
tender bean curd. It is cut into squares 4 x 4 by 1½ inches.
“Firm soybean curd–Lao tou fu: When a coagulant is
added to the boiled bean milk of a different concentration
and some of the water is removed, the milk becomes firm
bean curd. It is firmer than the tender bean curd and is cut
into 3 x 3 x 3/4-inch squares.
“Pressed bean curd sheet–Pai yeh: Fresh bean curd sheet
looks almost like a sheet of unbleached muslin. When it is
frozen, the color turns darker, to a light brown. It is made
into square sheets of various sizes. It is used to wrap fillings
and it is also sometimes cut into short strips and cooked in
dishes along with seasoning vegetables. Pressed bean curd
sheet is best eaten fresh...”
“Pressed soybean curd–Tou fu kan–plain: When even
more water is pressed out of firm bean curd, it becomes
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pressed bean curd... it is almost like a firm cheese.” It may be
bought either plain (Pai tou fu kan) or seasoned (Wu hsiang
tou fu kan). “The seasoned curd is cooked in soy sauce and
star anise [pa chiao], giving it a brown color.” “The white
pressed bean curd should be soaked in salt water (made of 1
tablespoon salt to 4 cups water) in a covered container. The
seasoned pressed bean curd should be soaked in salt water
and soy sauce. If stored in the coldest part of the refrigerator,
they will keep for several weeks.”
“Fried soybean curd–Yu tou fu:... The bean curd is cut
into 1½ inch cubes and deep fried in oil until a golden crust
forms outside, which the inside... remains soft.” It “is sold by
weight, usually in half- or one-pound bags.”
“Wheat gluten–Mien ching:” (p. 217). “Deep-fried
gluten–Yu mien ching:” “Fresh or dried wheat gluten–K’ao
fu:”
Glossary (condiments and seasonings, p. 219-23): “Soy
sauce–Chiang yu:” The “most important seasoning liquid in
Chinese cooking. Comes in light or dark, thick or thin. Dark
or thick is Lao ch’ou. Light or thin is Sheng ch’ou. Soy sauce
also comes in different “flavors, such as mushroom soy sauce
and, for nonvegetarians, shrimp roe soy sauce. Flavored soy
sauces are used mainly for dips and for special flavors in
salads, noodles, and as a final touch to a dish.”
Note: This is the earliest document seen (April 2012)
that uses the term “mushroom soy” or the term “mushroom
soy sauce” to refer to a type of dark soy sauce flavored with
mushrooms, or that uses the term “Lao ch’ou” to refer to
dark or thick Chinese soy sauce.
“Salted black beans–Tou shih:” These beans [fermented
black soybeans] are “used to flavor bland foods, such as
eggplant or bean curd.” They are never eaten alone.
“Brown bean sauce–Yüan shai shih:” Made from
“fermented soybeans and wheat flour mixed with salt and
water. The beans in the sauce may be either ground (to make
ground brown bean sauce–Mo yüen shih), or left whole.
To this basic beans sauce, spice and other seasonings are
added [in different proportions], creating many varieties” in
“different regions of China. In Szechuan, large amounts of
hot peppers and crush Szechuan peppercorns are added; in
the northern provinces, garlic and scallions are used;...”
“Hoisin sauce–Hai hsien chiang:” A “ground bean sauce
to which sugar, garlic, and other flavorings have been added.
It is the most popular commercially prepared flavored bean
sauce. It is used for cooking, or very often as a dip for deepfried batter-dipped vegetables.”
“Sesame paste–Chih ma chiang:” “Sesame oil–Ma yu:”
851. Liu, Christine Y.C. 1976. Nutrition and diet with
Chinese cooking. [Ann Arbor, Michigan?]. [ix] + 319 p.
Illust. (by Jacqueline Sharp). Recipe index. General index.
23 x 19 cm. Reprinted in 1977. [26 ref]
• Summary: Contents: Acknowledgment. 1. Introduction.
2. Is Chinese food nutritious?: The protein facts, other

advantages. 3. About monosodium glutamate (MSG) (many
recipes contain 1/8 teaspoon MSG–optional). 4. Custom,
chopsticks and tea. 5. Method of preparation and cooking. 6.
Cooking utensils. 7. Menu planning. 8. Recipes: Soup, meat,
poultry, seafood, vegetables, bean curd (to fu), rice, noodles
and Chinese steamed bread, eggs, desserts and snacks.
9. Chinese ingredients and seasonings. 10. Tables
and charts: Measurements and abbreviations. sources of
important nutrients, desirable weight for selected heights
(for men and women, small, medium or large frame.
Source: Metropolitan Life Insurance Co.), minimum daily
requirement of calories, certain vitamins and minerals,
calories, protein, fat and carbohydrate value of foods used.
11. Recipe index. 12. References. General index. Order
forms.
The chapter on “Bean curd “(to fu)” (p. 191-217)
contains 22 recipes, each with the English name in bold
characters, and the Chinese name both romanized in pinyin
and written in Chinese characters. The first of these is a
recipe for homemade tofu made from 1 cup soy beans and
a choice of five different coagulants. The 2nd recipe in this
chapter is “Fried bean curd (to fu), plain fried (You dou fu).
Note: This is the earliest English-language document
seen (April 2013) that contains the term You dou fu
(regardless of hyphenation).
For each recipe, the calories, protein, carbohydrates, and
fat are calculated. Most recipes call for either “fresh bean
curd” or “dry bean curd” (dou fu gan). A typical ingredient
listing would be “1 lb bean curd, diced.”
Other recipes include: Those calling for soy bean sprouts
(p. 40, 73, 185 {home grown}). Steamed fish with black
beans (Dou chi zheng yu, with “3 T black beans {about one
ounce}, p. 141). Lobster Cantonese style (with “1½ T black
beans, minced,” p. 154). Wheat gluten (vegetable steaks)
(mian jing, p. 186). Vegetarian’s delight (Su shi jin, with “2
oz. dried bean curd sticks [dried yuba sticks], soaked and
cooked.” “Soak the dried bean curd sticks with 1 t [teaspoon]
soda in hot water for 1 hour; drain. Add fresh cold water and
bring to a boil. Drain and cut into 1 inch long pieces”) (p.
189-90). Red bean paste (dou sha) (p. 269). Many recipes are
seasoned with soy sauce.
The section on “Chinese ingredients and seasonings”
[glossary] includes: Bean curd or to fu, bean sprouts
(the sprouts of mung beans or soy beans), black beans
(“Fermented and highly seasoned black soy beans”), calcium
sulfate, ginger root, hoisin sauce, monosodium glutamate,
mushroom soy sauce (“A newly imported soy sauce from
the People’s Republic of China... The flavor is excellent...”),
oyster sauce (can be used like soy sauce but oyster sauce is
saltier), sea weeds, sesame oil, soy sauce.
“About the author: Born and raised in Shanghai,
Mainland China, Mrs. Liu completed her education at
the National Taiwan University. It was there she met and
married her husband, Stephen Liu, presently professor of
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Microbiology at Eastern Michigan University.
“After the birth of their eldest son, the Lius lived awhile
in the United States, then moved to San Paulo, Brazil, where
they remained for some years. The Chinese community in
Sao Paulo was sizeable and affluent and their cuisine was
quite popular. It was during this time that Mrs. Liu kindled
her latent interest in cooking which ultimately led to the
writing of this book.
“In 1965 the Lius returned to the United States and
settled in the Ypsilanti-Ann Arbor area. Mrs. Liu further
developed an interest in and took up the study of nutrition at
the University of Michigan. She received her Masters degree
of Nutrition in the School of Public Health in 1971.
“For some eight years Christine Liu has contributed her
cooking and teaching talent to the Ann Arbor community by
teaching Creative Chinese Cooking and Nutrition & Diet at
the Continuing Education Department of Ann Arbor Public
Schools...” The Lius have four children: Ted, Paul, Becky,
and Peter. A photo shows Christine Liu. Address: M.P.H.,
P.O. Box 1332, Ann Arbor, Michigan 48104.
852. Nix, Janeth Johnson. 1976. Adventures in oriental
cooking. San Francisco, California: Ortho Book Division,
Chevron Chemical Company. 96 p. Illust. (color). 28 cm.
Ortho book series.
• Summary: By “Oriental” this book means mostly China
and Japan. Soy related: Crisp chicken teriyaki (with soy
sauce made into teriyaki sauce, p. 14). Tofu salad (with 1
pound soybean cake, p. 15). Fu yu spareribs (with ¼ cup fu
yu, fermented bean cake, p. 19).
The section on “Ingredients and equipment” (p. 22-31)
begins with a full-page color photo in which we can clearly
see: Azumaya tofu in a white plastic film-sealed tub, a plastic
bag of “salted black bean” [fermented black soybeans]
(ingredients: Black beans, ginger and salt), small pieces of
deep-fried tofu, miso in plastic tubs, Kikkoman soy sauce
in a large rectangular can, Aji-no-Moto in a red can, etc.
The text discusses: Soy sauce (“The one essential ingredient
in Chinese and Japanese cooking”). Japanese sauces,
seasonings, and pickles (“For example, besides soy sauce,
you can find low-sodium soy sauce {for specialized diets},
sukiyaki sauce, teriyaki sauce, and soup base for noodles,” p.
24).
Note: This is the earliest English-language document
seen (May 2011) that mentions “low-sodium soy sauce.”
Chinese sauces, seasonings, and pickles, incl. the
following which contain soy sauce: oyster sauce, brown bean
sauce, Szechwan bean sauce, sweet bean sauce, hot bean
sauce. Fermented black beans.
Bean cake–fresh and fried (“Soybean cake is almost as
much a staple in Oriental cooking as rice.” The regular type
is called tofu in Japan and dow-foo in Chinese. But there are
other varieties: softer, firmer, dried, fried {comes in cubes,
squares, and oblongs...} Fermented bean cake, also called

red bean curd, white bean curd, or fu yu,” is often sold in
jars. Miso, used mainly in Japanese cooking, comes in many
colors).
Bean sprouts mean mung bean sprouts. Foods from the
sea include Japanese kombu and nori.
In this same section is a sub-section (p. 30-31) titled
“The language of Oriental cooking,” a glossary that includes:
Aburage. Age-zushi. Aka-miso. Buta-dofu (“Pork with
soybean cake”). Dow foo pok (“Fried soybean cake”). Fu
yu (“Fermented soybean cake, used as a seasoning”). Hoisin
(“Thick, slightly sweet Chinese sauce made from a soybean
base”). Kitsune-zushi: See Age-zushi. Miso (“Red or white
soybean paste”). Miso shiru (Japanese miso soup). Miso-yaki
(Broiled food that has been marinated in miso). Monosodium
glutamate (A white, crystalline flavor-enhancing agent).
Nori. Norimaki. Shiro miso (“White soybean paste”). Shoyu
(“Japanese soy sauce”). Sukiyaki. Sumiso. Suribachi.
Surikogi. Tempura. Teriyaki. Tofu. Umeboshi. Wakame.
Wok. Yin and Yang.
Soy related: Miso soup recipes (3, p. 34). Age-zushi
(p. 52). Melting spareribs with black bean sauce (with 2
tablespoons fermented black beans, p. 63). Pork roast with
miso (p. 64). Stuffed bean cake (with fried bean cake, p. 64).
Sukiyaki (with 1 pound square tofu {soybean cake} cut into
1-inch squares, p. 66-67).
In the section on Oriental vegetables is a long subsection titled “Soybeans” (with a color photo of green
soybeans growing on a plant, p. 94-95) which includes how
to grow them in a home garden. The soybean plant has its
own time clock, which gets its signal for flowering from the
sky. “Short nights (long days) delay flowering; long nights
(short days) speed up flowering.” Soybeans need a special
inoculant of nitrogen-fixing bacteria. Describes how to cook
and shell the beans in the pods, and to serve them cool, while
still in the pod [as edamame], as is commonly done in Japan.
853. Shanghai Grain and Oil Industry Co. 1976. [Process
for making soy sauce with enzymes]. Acta Microbiologica
Sinica (Wei Sheng Wu Xue Bao) 16(1):70. [Chi]
854. Simoons, F.J. 1976. Geographic perspectives on man’s
food quest. In: Dwain N. Walcher, N. Kretchmer, and H.L.
Barnett, eds. 1976. Food, Man, and Society. New York and
London: Plenum Press. xv + 288 p. See p. 31-53. [46 ref]
• Summary: Discusses: (1) Pakka and kachcha [kaccha]
foods, which relate to Hindu dietary laws. Pakka food
contains ghee (clarified butter), a very costly fat believed
to promote health and virility. Hindus regard raw foods as
possessing the greatest purity; they will accept them even
from untouchables.
(2) Dairying: It seems to have been first practiced in
about 4000 B.C. in the Near East and North Africa (Simoons
1971). The nonmilking zone embraces all of Southeast Asia
from Burma eastwards as well as most of East Asia including
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China, Korea, and Japan. Much of Africa is also nondairying; in Africa dairying spread southward from Kenya
after the start of the Christian era. People generally did not
consume dairy milk if it caused gas intestinal and/or cramps,
diarrhea, or even vomiting. Nearby dairying peoples were the
Mongols and Tibetans.
The failure of dairying to spread throughout Asia and
Africa does not involve a single cause but rather a series
of factors from culture, environment, and ecology. Also,
most people (70-100%) above age 3 in the nonmilking
zone have low levels of the intestinal enzyme lactase that
hydrolyzes lactose (milk sugar) into glucose and galactose,
which can be readily absorbed by the body. This, it should be
emphasized, is the same condition that prevails in other land
mammals, and it is believed to be the normal pattern found
among primitive men. Address: Dep. of Geography, Univ. of
California, Davis, Davis, California 94616.
855. Solomon, Charmaine. 1976. The complete Asian
cookbook. New York, NY: Summit Books. 511 p. Illust.
Color plates. Index. 29 cm.
• Summary: This artistic cookbook is loaded with fullpage color plates plus a good glossary. Soy-related recipes
include: Bean curd omelettes (Tahu telur, from Indonesia,
p. 188). Fried bean curd with peanuts (Tahu goreng kacang,
from Indonesia, p. 204). Fried bean curd with soy sauce
(Tahu goreng kecap, from Indonesia, p. 204). Fried fish
with salted soya beans [miso] (Ikan goreng tauceo, from
Malaysia, p. 224). Bean curd in salted soya bean paste [tofu
in miso] (Taukwa tauceo, from Malaysia, p. 233). Bean curd
and bean sprouts [probably mung bean sprouts] (Taukwa
dan taugeh, from Malaysia, p. 233). Stuffed soy bean cake
[with fried tofu] (Tauhu sod sai, from Thailand, p. 316).
Glutinous rice and soybean sauce (Nuoc leo, from Vietnam,
p. 341). Soup with bean curd (Canh dau hu, from Vietnam,
p. 342). Misu tomato sauce (with red misu = red miso, from
the Philippines, p. 351). Bean curd in barbecue sauce (Chu
hau jeung mun dau fu, from China, p. 414). Bean curd with
crab sauce (Hai yook par dau fu, from China, p. 414). Ginger
soy sauce (See yau ghung jeung), Chilli soy sauce (See yau
laht jiu jeung), Black bean sherry sauce (Dau see sheung
jing jeung, with canned salted black beans = fermented
black soybeans), Black bean garlic sauce (Suen tau dau
see, with fermented black soybeans) (from China, p. 431).
Sesame seed sauce (Cho kanjang, from Korea, p. 451, with
“4 tablespoons light soy sauce”). Dumpling soup (Mandoo,
from Korea, p. 453, with “1 square fresh bean curd” and
“2 tablespoons light soy sauce”). Soup of soybean sprouts
(Kong namul kuk, from Korea, p. 453, with 500 gm soy bean
sprouts and 1 tablespoon soy sauce). Rice with fried bean
curd (Kitsune domburi, from Japan, p. 460). Steamed egg
custard with tofu (Kuya mushi, from Japan, p. 471). Bean
paste soup (Miso shiru, from Japan, p. 477). Sushi in fried
bean curd (Inari-Zushi, from Japan, p. 480).

Soy-related glossary entries (p. 485-502) include:
Aburage. Akamiso. Black beans, salted (Chinese: dow see
= salted black beans). Bean curd (Chinese: dow foo; incl.
yellow bean curd, dried bean curd, red bean curd). Chinese
bean sauce (ground = mor sze jeung or chunky = min sze
jeung similar to Malaysian taucheo or tauceo). Dow foo
pok (Chinese-style fried bean curd). Miso. Mushroom soy
(Soy sauce flavored with mushrooms during the last stage of
processing). Soy sauce (light or dark, shoyu, kecap manis).
Yellow beans, salted (=salted yellow beans). Yellow bean
paste.
Note 1. It is also the earliest document seen (April 2012)
that uses the term kecap manis to refer to sweet Indonesian
soy sauce.
Interesting glossary entries (p. 485-502): Aburage, bean
curd (fresh, yellow, dried, red), black beans, salted (Chinese:
dow see; made from soy beans, heavily salted and sold in
cans and jars), Chinese bean sauce (ground or chunky, like
Malaysian taucheo or tauceo), fish sauce (Vietnamese: nuoc
mam. Burmese: ngan-pya-ye. Thai: nam pla. Tagalog: patis).
Miso. Mushroom soy (Soy sauce flavored with mushrooms
during the last stage of processing). Red misu (See miso).
sesame seed (Hindi: till. Sinhalese: thala. Malay: bijan.
Chinese: chih mah. Japanese: goma. Indonesian: wijen).
Sesame oil (“The sesame oil used in Chinese cooking is
extracted from toasted sesame seeds...”). Sesame paste
(“Sesame seeds, when ground, yield a thick paste similar to
peanut butter. Stores specialising in Middle Eastern foods
sell a sesame paste known as tahini, but this is made from
raw sesame seeds, is white and slightly bitter, and cannot
be substituted for the Chinese version–which is made from
toasted sesame seeds, and is brown and nutty”). Wakame.
Wasabi or wasabe. Yellow beans, salted (Very similar to
canned salted black beans, but lighter in color). Yellow bean
paste (It is not really yellow, but brown. Sold in cans).
Note 2. This is the earliest English-language document
seen (March 2009) that uses the word “tauceo” to refer to
Indonesian-style miso.
856. Tsen yang chung ta tou pien hsieh tsu pien. 1976. Tsen
yang chung ta tou [How to cultivate soybeans]. Shanghai,
China: Shang-hai jen min ch’u pan she. 173 p. [Chi]*
Address: China.
857. Vermeer, J. 1976. Government policies affecting the
production, marketing, and prices of soybeans. In: L.D.
Hill, ed. 1976. World Soybean Research [Conference I:
Proceedings]. Danville, Illinois: Interstate Printers and
Publishers, Inc. xvii + 1073 p. See p. 671-83.
• Summary: Contents: World soybean production. Kinds
of policies. U.S. policies. Brazilian policies. Policies of the
People’s Republic of China. Japanese policies. Policies of
the European Community. Policies of Canada. Policies of
Australia. Summary. Address: Asst. Director, Commodity
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Economics Div., ERS USDA, Washington, DC.
858. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of
information on the utilization of unprocessed and simply
processed soybeans as human food. Peoria, Illinois: USDA
Northern Regional Research Center, Interdepartmental
Report. AID AG/TAB-225-12-76. 197 p. On contract AID
AG/TAB-225-12-76. Undated. No index. 27 cm. Comb
bound. [65 ref]
• Summary: This was submitted to The Agency for
International Development.
Contents: Introduction. Home and village traditional
soybean foods by country. 1. Soybean food uses and
production in Asia. Soaking dry soybeans. In China: Tou
chiang (soybean milk; preparation, ways of serving), tou fu
(soybean curd; yen-lu is the Chinese name for nigari), tou fu
nao (soft curd), tou fu kan (dry / firm bean curd), chien chang
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu
(frozen tou fu), tou fu pi (protein-lipid film; yuba), huang tou
ya (yellow bean sprout or soybean sprout), mao tou (hairy
bean, green soybean, or immature soybean), dry soybeans
(roasting and frying, stewing and boiling), roasted soybean
flour. Fermented soybean foods. Production and consumption
of soybeans (China and Taiwan).
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products (aburage or age, nama-age and ganmo), kori
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (proteinlipid film), soybean milk, gô (ground soybean mash), daizu
no moyashi (soybean sprouts), edamame (green vegetable
soybeans), whole soybeans, kinako. Fermented soybean
foods: Production and consumption.
Korea: Tubu (soybean curd), soybean sprouts, whole
soybeans (green soybeans, parched or roasted soybeans,
boiled soybeans), soybean flour (“Soybeans are first roasted
and then ground to a flour. The flour is extensively used as an
ingredient in various food preparations.”
Note: This is the earliest document seen (Sept. 2021)
that mentions roasted whole soy flour in Korea–however no
Korean name of this roasted soybean flour is given),
Soysauce, bean paste [Korean soybean miso], natto
(no Korean name is given), production and consumption of
soybeans.
Indonesia: Tahu or tahoo (soybean curd), bubuk kedele
(soybean powder), tempe kedele, tempe gembus [the name
in Central and East Java for okara tempeh], oncom tahu
[the name in West Java for okara onchom], other soybean
products (soybean sprouts, green soybeans, roasted and
boiled soybeans, kecap or soysauce, tauco or bean paste
[miso]), food mixtures (Saridele, Tempe-fish-rice or TFR,
Soy-rice baby food, soybean residue [okara]-fish-rice),
production and consumption of soybeans.
To make bubuk kedele (p. 58): “Soybeans of the white
variety are roasted until no beany flavor can be detected.

They are ground into a powder and mixed with such spices
as garlic and chili. Bubuk kedele is kept in a jar and served
on special occasions with a rice product, longtong (rice
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk
kedele is always homemade and is eaten by everyone”
(Source: I. Gandjar 1976, personal communication).
Note 1. This is the earliest English-language document
seen (Nov. 2012) that uses the word bubuk or the term bubuk
kedele to refer to Indonesian roasted soy flour.
Thailand. Philippines: Soybean sprouts, soybean coffee,
soybean cake (made from equal amounts of soybean flour
and wheat flour), soybean milk, tou fu and processed tou
fu products, production and consumption. Burma. India.
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam.
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
2. Soybean food uses and production in Africa. Ethiopia:
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge.
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste,
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa.
3. Soybean food uses and production in Europe [both
Eastern and Western]. 4. Soybean food uses and production
in Latin America. Argentina. Bolivia. Brazil. Chile.
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay.
Venezuela (fried arepas with textured soy). Mexico: New
village process, commercial developments of soy-based
food products, Gilford Harrison, Ruth Orellana, Seguras
Social. Honduras. Costa Rica. Panama. Dominican Republic.
Jamaica. Haiti. Trinidad. References–Soybean food uses in
Latin America.
5. Soybean food uses and production in North America.
United States: Oriental populations, vegetarian communes,
The Farm in Tennessee. Canada. References–Soybean food
uses in North America. 6. Soybean food uses in Oceania.
Australia. New Zealand. 7. Summary of soybean food uses.
Traditional soybean foods: Soybean milk, soybean curd and
processed soybean curd products, protein-lipid film, soybean
sprouts, tempe (tempeh), green soybeans, boiled soybeans,
roasted soybeans, soybean flour, soysauce, fermented
soybean paste, fermented whole soybeans [Toushih,
hamanatto], natto, fermented soybean curd. Experimental
soybean foods: Whole soybean foods, soybean paste, soy
flour, soy beverage. Production and consumption.
8. Recent simple soybean processes, other than
traditional. Simple village process for processing whole
soybeans: Equipment, process, sanitation requirements,
quality of product, evaluation of product in formulas and
procedures for family and institutional use in developing
countries. NRRC village process. Foods from whole
soybeans developed at the University of Illinois (drum dried
flakes, canned and homecooked soybeans, soy beverages and
beverage products, spreads, snacks).
Ways of cooking and serving soybeans in the American
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diet. 9. Industrial processes. Industrial production and
selling prices of edible soybean protein products. 10.
Barriers to acceptability and utilization of soybeans in food
and research recommendations: Availability. Cultural and
social factors. Texture. Flavor. Nutrition and food safety.
Technology development. Technology transfer. Research
recommendations [concerning each of the above barriers].
Concerning Morocco: Cereal-soy blends have been
used extensively in Morocco; in fiscal year 1974 some
14.7 million lb were shipped to Morocco. Mmbaga (1975)
reported that soy flour is being used in making porridge, with
1 part soy flour to 3 parts maize / corn flour.
Tables show: (1) Soybean production and imports in
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production
rose from a 53,000 tonnes in 1962 to a peak of 75,200
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports
skyrocketed from 62,400 tonnes in 1962 to a record 827,300
tonnes in 1975. (2) Consumption of soybean foods in
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean
foods not including tofu rose from 1.08 kg in 1964 to a peak
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply
and disposition of soybeans in Japan, 1971-1974 (p. 49).
Total supply is beginning stocks, plus domestic production,
and imports. Total disposition is crushing, plus traditional
foods and feed. In 1974 imports accounted for 87.5% of the
supply, and crushing accounted for 71.0% of the disposition.
(4) Whole soybeans used in the production of traditional
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu
and others rose from 508,000 in 1970 to 539,000 in 1974.
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted
soybean meal used in the production of traditional foods in
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from
163,000 in 1970 to 176,000 in 1974. Tofu and others was
constant at 130,000 from 1971 to 1973. Miso decreased from
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52).
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974.
(7) Production and food use of beans [various types] and
consumption of some soybean products in Korea, 19641967 (p. 56-57). In 1967 consumption (in tonnes / metric
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita
per year. (8) Soybean production in Indonesia, 1960-1974
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons
in 1974. (9) Consumption of soybeans in various parts of
Indonesia in 1970 (p. 66). (10) Production of soybean foods
in the province of Central Java, 1968-1972 (tons, p. 67).
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe

rose from 506 in 1968 to 39,000 in 1972. (11) Area planted
to soybeans and total soybean production in Thailand, 19641974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha)
in 1964 to 1,016,000 rais in 1974. Production (in metric tons)
rose from 31,300 in 1964 to 252,400 in 1974. (12) Utilization
of soybeans by soybean-consuming countries, 1964-66
(based on FAO 1971 Food Balance Sheets, 1964-66 average,
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0.
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC)
1.1. (13) Amounts of cereal-soy blends distributed under
Title II, Public Law 480 in fiscal year 1974 (p. 152-155). (14)
U.S. exports of full-fat soy flour, 1974-75 (p. 156). Address:
Northern Regional Research Center, Agricultural Research
Service, Department of Agriculture, Peoria, Illinois 61604.
859. Wei, L.S. 1976. Soybean food utilization research at
University of Illinois. Paper presented to Chinese Modern
Engineering and Technology Seminar, Taiwan. 20 p. 28 cm.
• Summary: Contents: Introduction. Development of canned
soybean foods and fresh cooked foods. Weaning foods.
Gruel. Beverages. Soft spreads (analog to peanut butter and
analog to diet margarine). Frozen desserts. Snack foods (“oil
roasted soy nuts and a puffed snack”). Effect of inactivation
of lipoxygenase in the whole soybean on the extracted oil
and meal quality. Flow sheets (p. 12-20). Address: Univ. of
Illinois.
860. Wei, L.S.; Nelson, A.I.; Steinberg, M.P. 1976. Dairy
analogs from Illinois soybean beverage base. In: L.D.
Hill, ed. 1976. World Soybean Research [Conference I:
Proceedings]. Danville, Illinois: Interstate Printers and
Publishers, Inc. xvii + 1073 p. See p. 850-60. [5 ref]
• Summary: Includes a section titled “Ice Cream Analog
Preparation (Frozen Desserts),” with one formula. Contents:
Introduction. Soybean beverage base preparation. Milk
analog preparation. Yogurt analog preparation (fermented).
Ice cream analog preparation (frozen desserts). Diet
margarine analog preparation. Flavored dip preparation. Soywhey beverage. References.
To make the yogurt analog: Make soybean beverage
base with dehulled soybeans. Mix 3 parts Base with 1 part
water. Neutralize to pH 7.0 with 6 N HCl (hydrochloric
acid). Add sugars for fermentation: 1.25% lactose, 2.0%
sucrose, and 2.0% dextrose hydrate. Heat to 180ºF.
Homogenize at 3,500 psi (first stage) and 500 psi (second
stage). Cool to 104ºF. Add 3% inoculum (mixed culture of
Lactobacillus bulgaricus and Streptococcus thermophilus) as
used by dairies. Incubate at 104ºF until pH drops to 4.3-4.4
(about 4.5 hours). Cool to about 60ºF in ice water bath and
store at 34ºF overnight. Flavor with 25% by weight of yogurt
fruit preserves. Package and store at 34ºF.
Note 1. This is the earliest English-language document
seen (Aug. 2013) that uses the term “milk analog” to refer to
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soymilk.
Note 2. This is the earliest English-language document
seen (Sept. 2012) that uses the term “Yogurt analog” (or
“yogurt analogue”) to refer to soy yogurt. Address: Dep. of
Food Science, Univ. of Illinois, Urbana-Champaign.
861. Dugan, George. 1977. Dr. Harry W. Miller, ‘China
Doctor,’ dies: Surgeon, 97, served as physician to Chou [Enlai] and Madame Chiang [Kai-shek]–a pioneer in nutrition.
New York Times. Jan. 9. p. 36.
• Summary: Dr. Miller died on 1 Jan. 1977 in Riverside,
California, at age 97 of a heart attack. A Seventh-day
Adventist, he “developed a process for making soybean milk
to feed poorly nourished Chinese children in areas where
cows milk was unavailable.”
In an interview 3 years ago at his clinic in Hong Kong,
he “predicted that the world could become a vegetarian
society by the end of this century.” By then, he hoped people
would realize that raising beef cattle requires the use of too
much land and fodder. In recent years his main interests have
been raising money for Adventist hospitals in Hong Kong
and other parts of Asia, and helping people to switch from
eating meat to a vegetarian diet.
He is survived by his wife, the former Mary Greer, and
4 children by a previous marriage. A portrait photo shows Dr.
Harry Willis Miller.
862. Leroux, Charles. 1977. Pouring over the virtues of
catsup, the sauce everybody loves to hit. Chicago Tribune.
Feb. 24. p. A1.
• Summary: The Oxford English Dictionary says that the
word kechap comes from Malay; the Dutch spelled it ketjap.
Some say that catsup originated in China, where it is
called koe-chiap or ke-tsiap.
Food in History, by Reay Tannahill says the word
“ketchup” comes from the Siamese kachiap.
The sauce we know today as ketchup or catsup–made
mainly from tomatoes–is very different from the Oriental
sauces mentioned above. They were often made from pickled
fish, salt, and oil. American colonists in Virginia had a
“walnut catsup” that they used on baked sturgeon.
There is a reference in Barnaby Rudge [1840-1841],
by Charles Dickens, about putting ketchup on lamb chops.
Note: Dickens states: “’A bit of fish,’ John said to the cook,
‘and some lamb chops (breaded, with plenty of ketchup),
and a good salad, and a roast spring chicken, with a dish of
sausages...’” (1841, p. 44).
863. Review and Herald. 1977. Deaths: Harry W. Miller.
Feb. 24. p. 23.
• Summary: This obituary states that Dr. Miller was born on
2 July 1879 in Ludlow Falls, Ohio. He died on 1 Jan. 1977 in
Riverside, California. As well as being a famous physician in
Asia and the USA, “Dr. Miller was also a pioneer in the field

of nutrition. He developed the process of making soybean
milk to feed malnourished Chinese children in areas where
cow’s milk was unavailable.”
He graduated from the American Medical Missionary
College [at Battle Creek, Michigan] in 1902. Shortly
thereafter he married Maude Thompson and they went
together to China, where he was one of the first medical
missionaries. Two years after their arrival his new wife died,
and in 1907 he returned to the United States. In 1908 he
married Marie Iverson; they remained in Washington, DC
until 1925. Then they returned to China.
During World War II Dr. Miller was once again in the
United States, where he served as medical director of the
Mount Vernon Hospital in Ohio. While there he founded the
International Nutrition Laboratory, which [produced soymilk
and a line of soy-based vegetarian food products and] carried
out experiments in vegetarian protein products (now part of
the Loma Linda Foods Company). He returned to Shanghai
in 1949, but had to be evacuated in 1950 because of the
political revolution. His second wife died in late 1950 in
Washington, DC. In 1954 [at age 76] he married Mary Greer.
Survivors include his wife, Mary; three children by his
second wife, Marie: Maude Anderson, Harry Miller, Jr., and
Clarence Miller; and a sister, Alice (Mrs. Harry Morse). A
small photo shows Dr. Miller. Address: Field Secretary, Far
Eastern Div.
864. MacNaughton, Nancy; Castro, Roberto. 1977.
Procesamiento de soya en Honduras [Soybean processing
in Honduras]. Tegucigalpa, Honduras: Secretaria de
Recursos Naturales, Dirección de Planificación Sectorial,
Departamento de Proyectos. iii + 69 leaves. Feb. Illust. 28
cm. [37 ref. Spa]
• Summary: Contents: Summary and conclusions. 1.
Introduction. 2. Antecedents: Work conducted (in the
rest of the world {USA, Dr. Harry Miller in Shanghai},
China, Philippines, Rhodesia, Sierra Leone, Mauritania,
Ethiopia, Ruanda, Nigeria, Nepal, Sri Lanka, Brazil,
Bolivia & Maisoy, Paraguay, Chile, Ecuador {Meals for
Millions}), in Mexico and Central America ({INCAP in
Panama, Dr. Steven Youngberg, Guatemala, Belize, Costa
Rica, Nicaragua}, in Honduras), the role of soya in human
nutrition. 3. The project: Objectives, goals, development of
the study (processing of soymilk {in the home, at the level of
an organized group, at the semi-industrial level}, processing
of other derivatives of soya / soyfoods {Queso de soya / tofu,
harina de soya / soy flour, Brady Crop Cooker}, investments
required {in the home, at the level of an organized
group, at the semi-industrial level}). 4. Conclusions and
recommendations: Conclusions. Recommendations.
Bibliographic references (leaves 63-65). Appendix:
Nutritional aspects of soya.
Figures show: (1) Flow diagram, with equipment, for
the production of Vital soymilk. (2-3) Flow chart for the
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processing of full-fat soy flour by a simple village process.
(4) Flow chart for the processing of full-fat soy flour to
make soymilk. (5) Flow chart: Traditional process for the
production of soymilk. (6) Flow chart: Process for the
production of soymilk on the level of organized groups of
farmers; INTSOY process. (7) Construction of a sock filter
(INTSOY). (8) Flow chart: Process for the production of
soymilk using the Unidad Portatil miller. (9) Flow chart:
Process for the production of soymilk [with coco] used in
the soymilk factory of Stephen Youngberg, in Peña Blanca,
Honduras. Note: Dr. Youngberg is a Seventh-day Adventist.
(10) Three flow diagrams: Process for the production of
whole soy flour in the home–simple, toasted, and blanched.
(11) Koehring Brady 206 Crop Cooker; 2-page brochure
insert. (12) Koehring Brady Extruder Cooker; 2-page
brochure insert.
Tables show: (1) Equipment needed for processing
defatted soy flour; capacity 136 kg (300 lbs.) of soy flour
in 8 hours of operation. (2) Characteristics and nutritional
composition of soy beverage after filtration. (3) Initial
investment in equipment used in making soymilk at the
factory of Dr. Stephen Youngberg, in Peña Blanca, Honduras.
(4) Cost estimates for the production of soymilk as made
at the factory of Dr. Stephen Youngberg, in Peña Blanca,
Honduras (in Lps. = lempiras). (5) Equipment and costs of
the proposed Maisoy project in Honduras.
Page 20: Work with soy in Africa is relatively recent if
compared with early recorded work with soy in Asia. Many
of the developing African nations recognize the nutritional
needs of their population and have started to experiment
with the soybean and soy products. Soybean variety trials
have been conducted in the Ivory Coast, Rhodesia, Sierra
Leone, and Mauritania. Ethiopia has incorporated soy flour
and soybeans into traditional dishes. Ruanda and Nigeria
have introduced soybean cultivation technology and local
consumption, on account of the severe malnutrition that
exists in those countries. Nigeria is producing soybeans for
export.”
Note: Looking at endnote 5 in this bibliography,
which cites the source of this information about soy in
Africa, it seems quite clear that the word “Mauritania”
was accidentally and incorrectly substituted for the word
“Mauritius” in the “Country Reports” (see p. 218 of these
Reports).
Page 20: In Honduras. The Ministry of Natural
Resources, in cooperation with other organizations, has
conducted soybean cultivation / production trials in selected
areas in Honduras. In Comayagua, the company named
Compañía Mejores Alimentos [Best Foods Company]
initiated commercial soybean production within the last
few years. Small projects of soybean production and
consumption are prospering in communities in the following
areas: Sonaguera, Colón; Tela, Atlántida; Buena Fé,
Santa Bárbara; Las Animas, El Paraíso; Olanchito, Yoro y

Barrancho, Choluteca.
The goal of these projects is to introduce soya as a
nutritional supplement in the local diet. These projects are
carried out within homemaker’s clubs, schools, child dining
halls, and various communities, with the support of CARE,
CARITAS, The National Board of Social Comfort, like
our communities and local agronomics. The largest area
for cultivating soybeans is five blocks and the smallest is a
quarter block. The majority of these projects can be found in
the first stages of experimentation but the participants foresee
good results. These small-scale projects are important to
note because they consist of cooperative efforts and are selfsufficient. On the other hand, the participants will manage
their time and labor, and will be twice as motivated to
incorporate soy into their daily menus. Address: Honduras.
865. Soybean Digest. 1977. Harry Miller dies. Feb. p. 41.
• Summary: “Harry W. Miller, M.D., died New Year’s Day
in California. Dr. Miller was renowned for his contributions
to the use of soy products in human diets. He became
interested in soy nutrition 74 years ago while visiting in
China. His studies later led to the establishment of a soy
milk dairy in Shanghai in 1937. Later plants were built in
Hong Kong, Manila [Philippines], Bangkok [Thailand] and
Malaysia.
“Dr. Miller will be missed by his many friends in ASA.
He was 97 last July.”
866. J. of the American Oil Chemists’ Society. 1977. Solvent
extraction still growing. 54(3):205A. March.
• Summary: A brief but good history and industry study of
solvent extraction worldwide. Since 1963, a dramatic surge
in the use of solvent extraction has taken place. This article
contains figures from 8 major manufacturers of solvent
extractors: Construzioni Meccaniche Bernardini, Crown
Iron Works, EMI, Extraction De Smet, French Oil Mill
Machinery, Krugg Industrie und Stahlbau, Lurgi ApparateTechnik GmbH, and Simon-Rosedowns.
According to figures provided by these 8 companies,
by 1945 they had made only about 6 continuous solvent
extractors. Between 1945 and 1950 they made 30. By 1955
they had made 97. Between 1955 and 1960 they made 91.
Between 1960 and 1965 they made 156. Between 1965 and
1970 they made 159. Since 1970 they have made 218.
“And as the numbers have increased, so has the capacity.
Some units can now process up to 3,000 tons of soybeans a
day. The number of extractors listed above does not include
more than 160 Rotocels that Dravo has sold for which no
year-by-year totals are available.
Several of the 8 companies have entered the field since
world War II. The oldest manufacturer, Simon-Rosedowns
of England, has been at the same location in Hull, England,
since 1777; it may be the world’s oldest oil mill machinery
manufacturer. Hull “was an early center for linseed crushing.
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In 1868 the firm shipped an hydraulic oil mill to China.”
The plant was viewed by workmen and citizens with such
amazement and fear that it “had to be moved from Chefoo to
Newchwang [today’s Yingkou] before it could be operated.”
Rosedowns, in Hull, began producing batch solvent
extraction equipment in 1898; in 1949-50 its first continuous
solvent extractor was built. Rosedowns has made about 50
continuous solvent extraction plants since 1957.
Krupp Industrie und Stahlbau in Harburg, Germany,
traces its entry into oil extraction to the firm G. Koeber’s
Eisenhutte, founded in 1855 in Harburg. Koeber’s began
producing installations and machinery for palm oil
production in 1870. Since 1961, Krupp has made 33 Rotoceltype continuous solvent extraction plants worldwide.
“Extraction De Smet S.A. was founded in 1946 by J.A.
De Smet, at that time an engineer and manager for a large
Belgian oil mill.” De Smet offered a process that was more
flexible mechanically and consumed less solvent than others
available at that time. The firm sold plants mainly in Europe
until 1952, when it began selling worldwide. It has made a
total of 263 plants since 1945.
Lurgi began making oilseed extractors in 1946.
“Through 1955 it supplied 35 solvent extraction plants with
Bollmann extractors as a licensee of Hansa Muehle.” Now
the company markets the Lurgi frame belt extract; since 1955
it has supplied about 125 plants. “Lurgi Apparate-Technik
GmbH is the Lurgi division handling oilseed extraction
equipment.
EMI, a U.S. firm headquartered in Des Plaines, Illinois,
was founded in 1957 and began building solvent extractors
in 1959. The plants are sold with extractors of various
designs and types. EMI has built, sold, or helped design
and install 10 extractors and “has completed more than 500
projects in various oil extracting and refining plants, many of
these associated with operations improvements in operating
extractors.
Crown Iron Works Co. of Minneapolis, Minnesota,
entered the extractor field after World War II [in about 19481950] and has now sold or built 59 of its unique extractors.
French Oil Mill Machinery Co., whose entry into the
field is described in another article in this issue, “has built
143 continuous solvent extractors through this year.”
867. Iso, James. 1977. Southeast Asia–emerging growth
market for soybeans. Foreign Agriculture (USDA Foreign
Agricultural Service). April 11. p. 2-4.
• Summary: With rising incomes and changing eating habits
whetting their appetite for meat and quality protein foods,
four nations of Southeast Asia–the Philippines, Thailand,
Malaysia, and Singapore–are turning to the world market
for more livestock feed ingredients. Brazil–by gearing up its
export program–has recently gained a substantial foothold in
these markets. And soybeans and soybean products also have
come from Asian suppliers like the People’s Republic of

China (PRC), Indonesia, and even Japan, the latter exporting
soybean meal crushed from U.S. soybeans. Philippine
imports of soybean meal in recent years have varied
between 50,000 and 70,000 tons a year. The Philippines
also is a viable market for soy proteins for food, thanks to
the presence there of three major U.S. meatpackers. Some
50% of the processed meat produced by these firms has
contained soy protein since the product’s introduction into
the Philippines in 1969. Ground red meat containing 20%
soy protein enjoys good consumer acceptance. Owing to the
large Chinese population in the Philippines, food soybean
consumption already is significant. Although domestic
soybeans make up the major supply for traditional foods,
such as bean curds [tofu] and soy sauce, some 500-600 tons
of these beans must be imported each month.
Thai soybean production has yet to make much
headway. Thailand’s climatic and soil conditions apparently
have not been conducive to expansion, despite attempts by
local growers and some Japanese interests to establish a
large-scale industry in the highlands. In 1976, the country
produced about 155,000 tons of soybeans, of which 20,000
tons were exported and the rest either used domestically for
food or crushed. This year, if the Government approves, a
multimillion-dollar soy protein plant will be constructed
with the possibility of producing 10,000 tons of a soy infant
food annually and 2,000 tons of meat analogue. The Institute
of Feed Research and Product Development–a private
Government-backed research organization affiliated with
Kasetsart University–has spearheaded textured soy protein
(TSP) and soy flour research. Malaysia is mainly noted for
its huge and rapidly growing production of palm oil.
Although its population of 2.25 million is dwarfed
by that of the rest of Southeast Asia, Singapore plays a
disproportionately large role in the region’s trade. This is
because it is a major transshipment port for the region–and
for Malaysia in particular. Most of the imported soybeans
are crushed, although significant volumes of beans also are
used in producing traditional soy foods for the large Chinese
population. The only major soybean crusher outside of the
Philippines is located in Singapore, an operation which the
management anticipates will crush 100,000 tons of soybeans
in calendar 1977. One firm is using soy proteins in canned
foods, soy sauce, soft drinks, combined milk, and other
products. Address: Foreign Market Development, Oilseeds
and Products, Foreign Agricultural Service.
868. Loetterle, Fred. 1977. Ton yu to tofu [Soymilk and
tofu]. California Living. April 17. p. 40, 42, 44.
• Summary: About making tofu and soymilk at Azumaya.
“With the precision of a great orchestra, 35 tofu makers
dance through six dawns a week to coax the pre-soaked
golden soybean into that meal of magic, that all-in-one soupto-nuts food–tofu the humble, tofu the magnificent, tofu the
quintessential actor/actress among all cuisine. Tofu! Tofu?
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Doufu? Dowfu? What is it, anyway? Is it some bloodless
meat fashioned from the cooled and crushed essence of the
soybean? Is it a cheese, formed as it is from the soymilk
squeezed from the steamed beans and solidified by seawater
or a related refinement such as calcium chloride? Is it a
chewy bean cake, a jelly-like steak, ambrosia? Is it the
world’s longest running recipe...?
There are three tofu makers in San Francisco: “Azumaya
Inc. of 95 Boutwell Street, the Wo Chong Co. of 1001 16th
Street, and the Wo Hop Co. of 759 Clay Street. Also, there
is one in South San Francisco (Quong Hop’s, at 161 Beacon
Street, a tradition in or near San Francisco since 1906),
another one in Oakland and two in San Jose.” Azumaya, at
95 Boutwell St., is run by four brothers (George, Jack, John,
and Bill). It was founded on 17 January 1937 in a basement
at 1636 Post Street, between Bush and Laguna streets. The
Mizono’s parents were Saichi and Matsuyo Mizono. “Their
father was strengthened by a daily dish of the tofu he loved
so well, usually enjoyed as boiled yudofu...” Tofu was made
in old copper kettles using a stone grinder. “’We used to
hand-crank everything,’ recalls Bill. Brother John adds:
‘Tofu has really snowballed in the last few years. Everybody
here is getting into it as a new food. I think there is no limit
to its popularity, because it’s so good for your diet.’” The
company also produces kinugoshi tofu, and (in a converted
doughnut machine) agé. The regular tofu now sells locally
for $0.50/lb. Today they use 1,600 to 2,400 lb of Arkansas
soybeans a day. Annual gross sales are now $1 million
compared to $600,000 in 1969, when they moved into their
fourth and present headquarters.
Includes a detailed description of the tofu-making
process, and several semi-recipes. Tofu is referred to
twice in the article as “soybean cake.” Photos show: (1)
“Pulling cheesecloth in preparation of removal of tofu
from tray.” Two men are working by hydraulic presses
that press the cloth-wrapped curds into tofu in shallow,
perforated stainless-steel forming boxes. (2) “Compressing
the coagulated tofu.” One man is pulling down on a metal,
ratcheting lever press. (3) “Packaging tofu.” Three men are
placing the curds in shallow plastic tubs. The author closes
with a strong recommendation for The Book of Tofu by
Shurtleff and Aoyagi.
Note 1. This is the earliest English-language document
seen (Aug. 2013) that uses the term “ton yu” (only in the
title) to refer to soymilk; the Japanese word for soymilk is
tônyû.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “dowfu” to refer to
Chinese-style tofu.
869. Zell, Fran. 1977. Wok cooking: Teacher sizzles up
aromatic dinners. Chicago Tribune. April 21. p. W_A23.
• Summary: Joan Kanellopoulos, of German descent, whose
husband is Greek, gives her favorite recipe for Shrimp with

lobster sauce, which calls for “2 tablespoons fermented black
beans, rinsed, chopped, 2 large cloves garlic, finely chopped,
2 teaspoons finely chopped fresh ginger root.”
870. Hartford Courant (Connecticut). 1977. Feminine topics,
by Jacqueline (Ad). April 24. p. 12E.
• Summary: “Oriental cooking fans–your ingredients are
waiting at the Epicure Grocery in the heart of Farmington!
Szechuan peppercorns, Star anise, chili paste with garlic,
Tempura batter mix, cellophane and Chinese noodles, yellow
bean paste, fish sauce, fresh ginger in rice wine and rice
sticks. Also on hand–Blessings Sweet & Sour Sauce.” Ask
for free recipe booklet.
871. Iso, James Y. 1977. Japan looks to the U.S. for more
food-quality soybeans. Foreign Agriculture (USDA Foreign
Agricultural Service). May 16. p. 6, 16.
• Summary: When the People’s Republic of China (PRC)
cut back on its soybean exports last year because of a poor
domestic harvest and disruption of marketing channels by
the devastating earthquake, Japanese manufacturers of miso,
tofu, and other native soy foods were among the first to feel
the pinch, having traditionally bought large quantities of
PRC soybeans. Their shift could lead to perhaps a 100,000ton gain in U.S. exports of food-quality soybeans to Japan.
“In 1976, the U.S. shipped about 520,000 tons of these
food-use soybeans to Japan out of total U.S. soybean sales
there of 3.2 million tons and Japan’s total soybean imports
of 3.5 million. Japan received another 132,000 tons of food
beans from the PRC and a few thousand tons from other
supplying countries.
“Adding to this a domestic production of 60,000 tons
puts Japan’s total soybean use in traditional foods last year at
about 750,000 tons.
“Each year, Japan uses about 720,000 tons of soybeans
in traditional foods, including roughly 350,000 tons of
tofu (bean curd), 180,000 of miso (bean paste), and 70,000
of natto (fermented beans). The remaining tonnage goes
into other native products, such as kinako (processed [dry
roasted] beans) and frozen tofu, and into fresh soybean
consumption.
“Manchurian beans, produced in the colder regions of
North China (usually north of 43º latitude), have long been
considered the best tasting for fermented foods like miso and
natto.”
“Outside of the PRC, the varieties of beans preferred by
the food manufacturers are found in colder climates, such
as Canada and the northern regions of the United States.”
Several “Japanese trading firms involved in importing
food-type beans have come to prefer soybeans produced in
Indiana, Illinois, Ohio, and Michigan. These beans, known
among the trade as IOM (Indiana, Ohio, Michigan) beans,
made up close to 500,000 tons of the food beans imported by
Japan last year and go largely into tofu and related foods.”
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Note: This is the earliest English-language document seen
(May 2016) that uses the abbreviation “IOM” in connection
with soybeans.
“Around 55,000 tons of ‘identity-preserved’ varieties
also were imported last year.” Producers are looking for
a large bean with a white hilum and high protein and
carbohydrate content. All food beans must be #1 grade
quality. Talks with miso/natto manufacturers have revealed
that U.S. varieties Amsoy, Corsoy, Kanrich, and Beeson
meet this general description. However, a bean with all the
desired features comparable to the PRC’s, particularly as
related to taste, is not as yet commercially available in the
U.S. Address: Foreign Market Development, Oilseeds and
Products, Foreign Agricultural Service.
872. Ishikawa, Shigeru. 1977. China’s food and agriculture:
A turning point. Food Policy 2(2):90-102. May. [19 ref]
• Summary: “’Food grains’ are defined here, as indicated
in Table 1, as inclusive of paddy rice, wheat, coarse grains,
potatoes, and soybeans. In Chinese official statistics on
agricultural production, `food grain crops’ (the translation
of liang-shih tso-wu) comprised only the first four crops of
the above and soybeans were listed separately when these
statistics were regularly published (namely, the years for
1949-1950). But in the same period, the statistics for internal
trade and consumption used the term ‘food grain’ (liangshih) as comprising all the above five crops.
“When government sources in later years disclosed
the production figures of liang-shih on a fragmental basis,
it is not entirely certain whether they referred to it in terms
of the former or the latter definition. Recently, there are
unconfirmed reports that the official definition of liang-shih
tso-wu production has been changed to include soybeans.”
Address: Inst. for Economic Research, Hitotsubashi Univ.,
Kunitachi, Japan.
873. Wang, Hwa L.; Swain, E.W.; Hesseltine, C.W. 1977.
Calling all tempeh lovers. Organic Gardening and Farming
24:108-11. June.
• Summary: “Over 3,000 people have asked us for tempeh
starter... since our offer first appeared in the Jan. 1977 issue
of Organic Gardening and Farming. We sent everyone a
packet with just enough to make several batches, but we
were just too busy getting the starter in the mail to answer all
the questions about making tempeh.”
Discusses: How to keep the first batch of tempe going
at home–i.e. use the microorganisms from that first tempeh
to make more sequential batches. How to make your own
tempeh starter on a rice substrate in a mason jar. Making
tempeh from other grains such as wheat, oats, rye, barley,
or rice, alone or in combination with soybeans (defatted soy
grits are not suitable for making tempeh). The NRRC can no
longer send out small packets of tempeh starter. Please order
it from OGF in Emmaus, Pennsylvania. Address: Northern

Regional Research Center, Peoria, Illinois 61604.
874. Sheraton, Mimi. 1977. Restaurants: Cantonese cuisine
you can count on. New York Times. July 22. p. 70.
• Summary: This is a review of the Cantonese Chinese
restaurant Yun Luck Rice Shoppe (17 Doyers St.).
Recommended dishes include: “Clams or spareribs in black
bean sauce; Crab or lobster Cantonese with black beans”
[probably fermented black soybeans].
“With so much attention being paid nowadays to the
Mandarin, Shanghai, Szechwan, and Hunan kitchens of
northern China, the food of the southern province of Canton
is all too often accorded short shrift.” Yet it is one of China’s
most popular cuisines, even among Chinese themselves–
praised for its wide variety of ingredients and dishes, subtle
flavors, and textural counterpoints.
“Steamed littleneck clams, tiny ‘snails’ that are really
periwinkles, or chunks of lean spareribs may be had, each
dish served in a sauce of smoky, salty and winy fermented
black beans [fermented black soybeans]. The beans are also
combined with egg, garlic, and crumblings of pork to make
the sauce on the fragrant and succulent cut-up fresh crabs or
lobsters, Cantonese style.”
875. Lane, Joshua. 1977. Vegetable soybeans (Letter to the
editor). Alternatives (Miami, Florida) 1(8):5. Aug.
• Summary: “Just a quick comment on your well-done
sprouting article. There are different types of soybeans; a
vegetable type of soybean differs from a standard soybean by
being higher in protein and having a lower oil content. It also
does not [sic] contain the trypsin inhibitor that is found in the
standard soybean. It has been developed as a vegetable rather
than as a oil type soybean.
“The Chinese and Japanese have been using vegetable
soybeans for centuries. It makes much better tofu and
produces a higher yield than regular soybeans. Vegetable
soybeans are higher priced than the standard soybean; the
reason is that the vegetable soybean has a yield per acre
which is considerably lower than the standard soybean.”
Address: Hollandale, Florida.
876. Product Name: New Leaf Tofu Dressing [Creamy
Garlic, or Thousand Island].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1977 September.
Ingredients: Organic tofu (water, organic soybeans, nigarimagnesium chloride), unrefined safflower oil, apple cider
vinegar, fresh garlic, sea salt, and natural spices.
Wt/Vol., Packaging, Price: 16 fluid oz (1 pint) jar.
How Stored: Refrigerated.
Nutrition: Per 34 gm.: Calories 30, protein 2.4 gm,
carbohydrate 2.3 gm, fat 1.1 gm.
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New Product–Documentation: Label. 1977. 4 by
2.25 inches. Green on white. “New Leaf All Vegetable
Tofu Dressing. No preservatives. A delicious spread for
sandwiches, as a dip with raw vegetables, or as a dressing
on your favorite salad. Our tofu dressing is made with the
finest natural ingredients.” Leaflet. 8½ by 11 inches, color.
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods
Center. From New Leaf: Creamy Tofu Dressings. Low
calorie, non dairy, egg free. Thousand Island, or Creamy
Garlic.
Label. 1979? New Leaf Tofu Salad Dressing With
Garlic. 9 by 3 inches. Self adhesive. Light green, black,
and white. 12 oz. “All natural. No eggs.” No eggs symbol,
circle with line drawn through cracked egg. Ingredients:
Organic tofu (water, organic soybeans, nigari-magnesium
chloride), unrefined safflower oil, apple cider vinegar, fresh
garlic, sea salt, and natural spices. “Creamy Tofu Dressing
is an ideal diet production–less than 1/5 the calories of oil

based dressings and 50% more protein. It is egg free and
cholesterol free. The creamy flavor makes it ideal for dips,
on sandwiches in place of mayonnaise, or on your favorite
salad. Nor preservatives or additives.”
Talk with Ben Lee. 1988. Sept. 30. Introduced in Aug. or
Sept. 1977. It was on the market when he returned.
877. Missiaen, Edmond. 1977. Brazil soybean output
up; Exports slip. Foreign Agriculture (USDA Foreign
Agricultural Service). Oct. 17. p. 8-10.
• Summary: Introduction: “Brazil’s soybean production is
rising and there is a great potential for even larger output
in the future. However, the success of such an enlargement
depends on the meshing of a number of factors: New land
must be cleared, traditional land used more advantageously,
and incentives continued at a level to encourage production.
And above all, the weather must cooperate.”
“Brazil’s soybean boom is continuing. Production in
1977 was up 11 percent from 1976’s and,
despite current, disappointing price levels,
it appears that output in 1978 will be up by
7 percent or so.
“Exports of soybeans during the
current Brazilian marketing season (March
1977-Feb. 1978) are likely to be down
slightly, but shipments of meal and oil will
be up. The growth in export availabilities
of soybean meal and oil will continue
through the next several years.
“The 1977 soybean crop
(harvested Feb.-June) is estimated at 12
million metric tons, up 11 percent from the
revised 1976 production estimate.
“Yields in Parana and Sao Paulo
were down in 1977 because of very dry
weather in December 1976 to January /
February 1977. Yields in Rio Grande do
Sul, however, were higher than anticipated
because of favorable weather throughout
the growing season. Area and production
estimates from Santa Catarina, Mato
Grosso, Minas Gerais, and Goias are fairly
rough because of the lack of accurate
information.
“Soybean exports have been
moving more slowly during the current
export season than during last season.
Nevertheless, by the end of the season
exports should total around 3.2 million
metric tons, down only slightly from the
previous season’s 3.33 million tons.
“The slow rate of exports is
largely because of producer resistance
to falling prices. Brazil’s most important
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soybean markets are the Soviet Union, Spain, the European
Community, and the People’s Republic of China.
“Producers were euphoric early in the market year when
Chicago prices were in the US$9-$10-per-bushel range.
Producer prices in Brazil reached their peak in April when
they averaged Cr$215 per 60-kilogram bag ($7.34 per bu).
The general feeling among producers at that time was that
prices would rise even further. When prices began to fall,
producers and cooperatives–hoping for price recovery–
resisted selling their stocks.
“Stocks Large: As of early September, when producer
prices had fallen to Cr$130 per bag ($4 per bushel), large
stocks of soybeans were still in the hands of producers and
cooperatives who were waiting for prices to improve. A
Government announcement extending price support loans
through November took pressure off producers to sell all of
their stocks immediately.
“The Brazilian crush of soybeans for the 1977/78 season
is now forecast at 7.8 million tons, up 1.1 million tons from
last year’s estimated crush. The exact crush, however, could
go as high as 8 million tons. The 1978/79 crush could be
around 9 million tons, but as yet there are no firm indications
of what this figure will be. It could easily be more.
“Total crushing capacity for the current year–
discounting capacity used for cottonseed, peanuts, and
castorseed–is about 11.5 million tons. Capacity next
season should be in the 12-12.5-million-ton range and by
the opening of the 1979/80 season it could reach 15-16
million tons. Soybean meal consumption in Brazil, based
on crushers’ sales to the mixed feed industry, is forecast at
1.15 million tons for the current season-up from last season’s
estimated 11-month total of 980,000 tons. On an average
monthly basis, consumption this season is forecast to be
up 7.5 percent from last year’s. This growth is attributed to
increased demand for feed by broiler producers, as well as by
dairymen and hog producers. Beef animals are not fed mixed
feeds in Brazil.
“Soybean meal exports for this marketing year are
expected to be around 4.8 to 4.9 million tons, up from 4.1
million tons in 1976/77. Major markets are the EC, Eastern
Europe, and Spain.
“Domestic soybean oil consumption (not including
oil refined for subsequent export) is expected to be around
840,000 tons during 1977/78, up 40,000 tons from the last
11-month marketing year. The current marketing year’s
consumption on a monthly basis, however, is down nearly
4 percent from last year’s. The decline can be attributed to
greater domestic supplies of cottonseed oil this year.
“It is expected that, for the whole of the 1977/78 market
year, exports of soybean oil will reach about 500,000 tons,
up from 430,000 tons last year. Brazil’s largest soybean oil
markets are Iran and India, but also include the PRC [China],
Morocco, Pakistan, and Peru.
“Forecast oil availabilities would permit exports of up

to 600,000 tons, but at this point it appears unlikely that
much will be shipped. This is mainly because the Brazilian
Government has limited the export flow of soybean oil
to assure abundant supplies for the local market. The
Government has asked crushers to reserve 1 million tons for
domestic consumption, even though actual consumption will
probably be somewhat less.
“Soybean oil exports in 1976/77 included over 40,000
tons of refined oil. Most went to Egypt and Colombia. So
far, in 1977/78, less than 1,000 tons of refined oil have been
shipped.
“Indefinite Policy: Brazil’s export marketing policy has
been less precisely defined this year than last. Overall export
quotas for soybeans, meal, and oil were not announced
early in the year as in recent years. Instead quotas have been
released little by little and usually have not been publicly
announced.
“As in previous years there are quotas for cooperatives,
crushers, and export firms. Crushers are allowed to export
only meal and oil, although cooperatives that own crushing
facilities may export soybeans as well as meal and oil. State
cooperative organizations and trade associations distribute
quota exports among firms in their sectors.
“The director of CACEX (Foreign Trade Department of
the Bank of Brazil) has announced that next season’s export
marketing policies will be less restrictive than this year’s.
The August 15 withdrawal of individual export quotas could
be an indicator of export policy next year.
“Exports of processed soybean products are given more
favorable tax treatment than unprocessed soybean exports.
“During January-June 1977, exporters of soybean oil
received an 8-percent credit toward their IPI (Industrial
Products Tax–a federally administered VAT) account on
export sales.
Contains 1½ pages of additional information. A sidebar
titled “Recent Brazilian Soybean Actions” has them listed in
chronological order.
A table, “Brazil: Soybean Production, yield and area by
state, preliminary 1977” shows that about 83% of Brazil’s
soybeans are produced in two states: Rio Grande do Sul and
Parana. Address: U.S. Agricultural Officer, Sao Paulo.
878. Fabricant, Florence. 1977. Dining out: On the spice
trail. New York Times. Oct. 30. p. 375.
• Summary: This is a review of the mostly Cantonese
Chinese restaurant China on the Bay (118 Maple Ave., Bay
Shore). “The pork dish, with cabbage, sliced pork, sliced
bean curd [tofu], red peppers, bamboo shoots, and some
black beans in a potent, oily sauce, was truly inspired.”
The excellent fong fong lobster was well garnished, and
“sauced with richly flavored black beans” [fermented black
soybeans].
879. Katzen, Mollie. 1977. The Moosewood cookbook:
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Recipes from Moosewood Restaurant, Ithaca, New York.
Berkeley, California: Ten Speed Press. 222 p. Illust. Index.
28 cm.
• Summary: One of the best and most popular American
vegetarian cookbooks of the 1970s and 1980s, this handlettered work contains 7 tofu recipes, and 1 each using
miso and whole dry soybeans, as follows: Shopping list
(p. xiii) describes tamari and tofu (“Tofu is soybean curd.
It resembles very soft cheese and has a mild flavor. It is an
excellent protein food and very charming. Buy it by the
pound or individual cake at oriental food shops. Also, some
supermarkets are beginning to carry tofu now. It’s usually
in pound packages in the produce department.”). Miso soup
(p. 9; with chunks of tofu). Perfect protein salad (p. 49; uses
whole dry soybeans and wheat). Tofu salad (p. 52). Gadogado (p. 104; an Indonesian dish with a spicy peanut sauce
and tofu chunks, either raw or sauteed in oil with sesame
seeds). Ode to Chang Kung (p. 126; with tofu). Szechwan
eggplant & tofu (p. 135; an entree). Sauté, Chinese style (p.
149; with tamari-ginger sauce and tofu [though tofu was
accidentally omitted from the list of ingredients]).
Note: Molly writes in 1990: “I first learned about
tofu in 1970 from a Chinese restaurant in San Francisco.
They called it ‘bean cake’ soup. I was intrigued–and not
disappointed. The current edition of this book has a revised
index, correcting the error relating to page 221.” Address:
Moosewood Restaurant, Dewitt Building, Ithaca, New York.
880. Brooks, Charles D. 1977. Tips for stocking a Chinese
kitchen. Christian Science Monitor. Nov. 23. p. 32.
• Summary: This is a list of important ingredients with
a description of each and recommendations: Soy sauce:
Chinese soy works best for Chinese cooking. Avoid most
brands made in the USA and Hong Kong. “Some of the
best soy I’ve ever tasted comes from mainland China.” He
especially favors a brand that is flavored with either shrimp
or mushroom essence.”
Sesame oil: This nutty-tasting oriental oil, pressed from
toasted sesame seeds, is used sparingly as a condiment. Do
not confuse it with the relatively light-colored oil [pressed
from untoasted sesame seeds] sold mainly in health food
stores. Beware that Japanese sesame oil is often flavored
with red pepper. Keep all sesame oil refrigerated.
Ginger: Always use fresh ginger root, never the dry
powder. Keep uncovered in a cool place. Freeze surplus
ginger.
“Hoisin sauce: This sweet and pungent sauce gives
Chinese roast pork its color and flavor.” Chee hou and chap
kam are simply hoisin sauce with slight variations.
“Oyster sauce: is the Cantonese. It is made by cooking
down oysters in soy sauce. Common tofu is made noble
when accompanied by this savory sauce.”
“Salted and fermented black beans: These zesty little
beans are called dow see by the Cantonese who invented

them.” Black beans used sparingly with steamed fish make
an excellent dish. Keep refrigerated in a covered jar.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Salted and fermented
black beans” to refer to fermented black soybeans.
A recipe for “Fragrant soy sauce chicken” has
ingredients that include: “1/3 cup soy sauce.”
Note: This is the earliest English-language document
seen (April 2012) that contains the term “fragrant soy
sauce.” It appears to be a kitchen preparation rather than a
commercial product. Address: San Francisco.
881. Bale, M.D.; Greenshields, Bruce L. 1977. Japan:
Production and imports of food. An analysis of the welfare
cost of protection. USDA Economic Research Service,
Foreign Agricultural Economic Report No. 141. 20 p. Nov.
See p. 15. [17 ref]
• Summary: “Soybeans grown in Japan are used in food
products... Domestic production currently supplies 21% of
the domestic demand for food use; the balance comes from
China and the United States. By 1985/86, plans call for
increasing the level of domestic production to 60 percent
of quantity demanded. Domestic soybean production is
encouraged by incentive payments which raise producer
prices above world levels, thus giving rise to a net welfare
loss... Consumption rose from 4.9 kilograms per capita in
1955/56 to 6.2 kilograms in 1975/76, or a total of 637,000
tons in 1975/76... In 1955/56, production was almost
507,000 tons, while by 1975/76 it had fallen to 126,000
tons.” Address: Washington, DC.
882. Hesseltine, C.W.; Wang, H.L. 1977. Contributions of
the Western World to knowledge of indigenous fermented
foods of the Orient. Paper presented at Fifth International
Conference on Global Impacts of Applied Microbiology,
Nov. 1977, Bangkok, Thailand. 32 p. In: Steinkraus 1983, p.
607-22. [28 ref]
• Summary: Contents: Introduction. 1. Training of
teachers and technicians. 2. Scientific aspects of the
fermentation process. 3. Breeding of microorganisms for
strain improvement. 4. Introduction of pure culture strains.
5. Substrate changes caused by enzymes. 6. Studies on
the nutritional value of fermented foods. 7. New uses for
traditional fermentations. 8. Developing an awareness of the
importance of studying indigenous foods. References cited.
Photos show: (1) The interior of a Japanese sake
brewery (wood block print, from Atkinson 1881). (2) Dr.
Ryoji Nakazawa (1878-1974; supplied by Dr. T. Hasegawa).
(3) Dr. K. Saito, who discovered the tempeh fungus,
Rhizopus oligosporus (supplied by Dr. T. Hasegawa). (4)
Rhizopus oligosporus (Saito 1905). (5) Ragi (Eijkman 1894).
(6) Chinese yeast cakes (Eijkman 1894). (7) The complete
kit for making tempeh, from Farm Foods, Summertown,
Tennessee (shows brown paper ag, with large front and back
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labels). Address: Northern Regional Research Center, Peoria,
Illinois 61604.
883. Hymowitz, T.; Newell, C.A.; Carmer, S.G. 1977.
Pedigrees of soybean cultivars released in the United States
and Canada. INTSOY Series No. 13. 23 p. Nov. (College of
Agric., Univ. of Illinois at Urbana-Champaign). [17 ref]
• Summary: Contents. Introduction. Abbreviations.
Pedigrees of soybean cultivars released in the United
States and Canada (Five-column table, p. 4-15). Strain
identification. Parentage of strains. Registration of soybean
cultivars. References.
The 337 soybean varieties listed in this publication,
named or released from 1889 to 1976, are currently (1977)
in the USDA germplasm collection, and were released in
the USA and Canada. “Cultivars having an experimental
strain pedigree and preceded by an asterisk, and the strain is
underlined” (e.g., Beeson, Bonus, Bragg). This information
was compiled from many sources, including USDA Bureau
of Plant Industry Bulletins.
In the information on early soybean varieties below
(adapted from the 12-page “Pedigrees” table), column 1 is
the year introduced to the USA, column 2 (separated by a
comma) is the cultivar name, 3 is the Maturity Group, 4 is
the pedigree (P.I. is the “Plant Introduction” number and
F.C. is the “Forage Crop” number, both from the USDA,
Beltsville, Maryland), and column 5 is the year named or
released. Only the early (pre-1915) introductions are listed
here, in chronological order:
1889, Medium Green or Guelph, III, 1903 and 1907.
1889, Kingston, IV, P.I. 17255 (From Japan), by 1907.
1894, Easycook, VI, P.I. 34702 (From Shantung Prov.,
China), by 1923.
1900 or before, Mammoth Yellow, VII, Unknown,
Unknown.
1900, Wisconsin Black, I, P.I. 5039 (From Paris,
France), by 1910.
1901, Austin, V, P.I. 17263 (From Pingyang [Pyongyang
/ P’yongyang], Korea), by 1910.
1901, Ebony, IV, P.I. 6386 (From Pingyang, Korea), by
1907.
1901, Haberlandt, VI, P.I. 6396 (From Pingyang, Korea),
by 1910 [sic, 1905].
1901, Midwest, IV, P.I. 6556 (From Central China), by
1922.
1901, Tokyo, VII, P.I. 8424 (From Yokohama, Japan), by
1910.
1902, Hollybrook, V, Rogue in Mammoth Yellow, by
1910.
1905, Cloud, III, P.I. 16790 (From Hangchow, China),
by 1910.
1905, Tarheel Black, VIII, P.I. 14952 (From Shanghai,
China), by 1923.
1906, Elton, I, P.I. 20406 (From Khabarovsk, USSR), by

1910.
1906, Habaro, I, P.I. 20405 (From Khabarovsk, USSR),
by 1913.
1906, Morse, IV, P.I. 19186 (From Newchang, or
Yingkow [Newchwang or Ying-k’ou / Yingkou], Manchuria),
by 1910.
1906, Peking, IV, P.I. 17852B (From Peking, China), by
1910.
1906, Wilson, IV, P.I. 19183 (From Newchwang,
Manchuria), by 1910.
1907, Chestnut, III, Selection from Habaro, by 1910.
1907, Shingto, III, P.I. 21079 (From Teiling,
Manchuria), 1910.
1907, Virginia-N, IV, P.I. 19186D (Selection from
Morse), by 1920.
1907, Virginia-S, V, P.I. 19186D (Selection from
Morse), -.
1908 [sic, ca. 1943], Acadian, VIII, P.I. 60406 x F.C.
04910, 1943.
1908, Arisoy, VIII, P.I. 86736 (From Konosu, Japan),
1930.
1908, Arlington, V, P.I. 22899 (From Paotingfu [later
Baoding, Hebei], China), by 1910.
1908, Barchet, VIII, P.I. 23232 (From Shanghai, China),
1923.
1908, Biloxi, VIII, P.I. 23211 (From Tangsi, China), by
1917.
1908, Columbia, III, P.I. 22897 (From Paotingfu,
China), by 1910.
1908, Hong Kong, IV, P.I. 22406 (From Hong Kong), by
1910.
1910, Manchuria, I, P.I. 28050 (From Harbin,
Manchuria), by 1912.
1910, Minsoy, 0, P.I. 27890 (From Paris, France), ca.
1926.
1910, Soysota, I, P.I. 28019 (From Naples, Italy), by
1923.
1911, Black Eyebrow, II, P.I. 30744 (From Wulukai,
Manchuria), by 1917.
1911, Hoosier, I, P.I. 30746 (From Wulukai, Manchuria),
by 1927
1911, Manchu, III, P.I. 30593 (From Ninguta,
Manchuria), by 1917
1911, Mandarin, I, P.I. 36653 (From Pehtuanlintza,
Manchuria), by 1920.
1911, Otootan, VIII, (From Taiwan via Hawaii), by
1923.
1911, Wea, II, P.I. 30600 (From Shuangchengpu,
Manchuria), ca. 1926.
1912, A.K. (F.C. 30761), IV, Selection from A.K., by
1940.
1913, Dunfield, III, P.I. 36846 (From Fanchiatum Sta.,
Manchuria), by 1923.
1914, Arksoy, VI, P.I. 37335 (From Pingyang, Korea), -.
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1915, Hahto, VI, P.I. 40118 (From Wakamatsu, Japan),
by 1921.
Talk with Ted Hymowitz. 1998. July 5. Ted and his
colleagues created a computerized database, with the data
entered on 80-column paper punch cards, using software that
Sam G. Carmer borrowed from Washington State University.
In hindsight, Ted wishes he had divided the column titled
“Year named or released” into two. The first would be “Year
named” and the second would be “Public release.” This
database no longer exists. The many thousands of punch
cards were discarded after Sam Carmer died. Address: Dep.
of Agronomy, Univ. of Illinois.
884. Jan, C.C.; Lin, K.C.; Hsu, W.H. 1977. Taiwanese
inyu (black bean) sauce. Paper presented at Symposium
on Indigenous Fermented Foods, Bangkok, Thailand.
Summarized in K.H. Steinkraus, ed. 1983. Handbook of
Indigenous Fermented Foods. New York: Marcel Dekker,
Inc. ix + 671 p. See p. 466-67.
• Summary: “Description: Taiwanese black bean sauce
(inyu) is a saline, meat-flavored sauce made by fermentation
of black beans (Glycine soja Sieb and Zucc.).” Note: This is
the wild annual soybean, which has very tiny, black seeds.
Theodore Hymowitz, professor emeritus of plant breeding
at the University of Illinois, Urbana-Champaign, and one of
the world’s leading authorities on wild soybeans and soybean
relatives, doubts that soy sauce could be made from the wild
soybean. He states (e-mail of 27 Oct. 2008): “Wild annual
soybeans are not cultivated. Besides harvesting such beans
would be almost impossible as they shatter terribly upon
maturity. Nor do the beans mature uniformly. I think the
authors are confusing smallish black soybeans with Glycine
soja. Secondly, the production numbers preclude the growing
of Glycine soja. In Taiwan the plant is only found in the
wild.”
Unlike most traditional soy sauce [which includes cereal
grains, especially wheat, in the koji], the flavor of inyu is
more stable and becomes more intense following heating or
cooking, an advantage in the preparation of Chinese foods.
Thus, it is used in place of traditional soy sauce to color
and flavor cooked foods, especially fish, poultry, meat, and
vegetables.
Inyu is made in Taiwan, China, Hong Kong, and
other nations where there are people of Chinese culture.
Production in Taiwan alone is estimated at 36,000 metric
tons per year, or 1.62 liters of inyu per person in Taiwan each
year.
Therapeutic uses: Some Chinese believe that inyu can
relieve the pain of burns, heal damaged tissue (after burns),
prevent hangover after excess alcohol consumption, “and
even to help retain and accentuate the shine of black hair and
eyes.”
Method of preparation: Wash black soybeans, then soak,
drain, steam, and cool them. Inoculate the cooked beans

with Aspergillus oryzae [the koji mold] or A. soyae, then
incubate aerobically to produce a koji in which the beans are
completely overgrown by the mold mycelium. In contrast
to the traditional soy sauce process, in which the koji is
next covered with brine, the black bean koji is first washed,
preincubated at 40-50ºC for 4 hours, covered with 18% brine
(weight/volume), and fermented for 40-50 days. During
this time “the mash undergoes both a lactic acid and a yeast
fermentation. Finally the mash is filtered, pasteurized, and
bottled.”
Inyu production takes only about 1.5 months versus 5-6
months for traditional Chinese soy sauce–which makes it
more economical.
Note: This is the earliest English-language document
seen (April 2012) that mentions inyu, or with the word
“inyu” in the title. Address: President Enterprise Corp., 2-20
Yan Harng, Yeong Kang Shiang, Tainan Hsien, Taiwan.
885. Lin, C.F.; Su, Y.C.; Wan, Wen-Hsiang; Sooksan,
R.; Gongsakdi, S.; Pichyangkura, S. 1977. Chinese red
rice: Anka (Ang-kah). Paper presented at Symposium
on Indigenous Fermented Foods, Bangkok, Thailand.
Summarized in K.H. Steinkraus, ed. 1983. Handbook of
Indigenous Fermented Foods. New York: Marcel Dekker,
Inc. ix + 671 p. See p. 547-53.
• Summary: Contents: Description. Patterns of production
and consumption. Steps in production. Microbiology.
Biochemistry. Toxicology. Economics.
Anka is also known as ang-kak, angkak, angquac, benikoji, aka-koji, and red rice. It is used and is a commercial
product in the southern provinces of China, in Taiwan, the
Philippines, Thailand [and Okinawa].
In Taiwan, approximately 200 tons/year of anka are
made. The average yearly per capita consumption here is
about 12 grams.
Historically, Anka was apparently first noted in the Yuan
(Mongol) dynasty (1260-1368). It was introduced to Taiwan
by wine makers from Fukien [pinyin: Fujian] province of
southern China about 100 years ago (Su and Wang, 1977). It
is used to add both color and flavor to many foods including
hung-lu chiu (red soybean cheese) [fermented tofu], and
fu chiu (rice wine). A number of countries are gradually
adopting natural pigments to replace coal-tar dyes, which
may be carcinogenic. With anka there is no evidence of
toxicity or carcinogenicity.
Figures show: (26) Flow sheet for the production of
Chinese chu chong (from Su and Wang, 1977), starting
with rice (stream 1) and Monascus purpureus (anka),
Saccharomyces formosensis, polished glutinous rice, and
rice wine (stream 2), which yields 2 liters chu kong tsaw,
the inoculum. (27) Flow sheet for the production of Chinese
red rice (from Su and Wang, 1977). (3) Flow sheet for
the production of red rice in Thailand (from Sooksan and
Gongsakdi, 1977).
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There is one table.
886. Ong, K.C. 1977. Malaysian soy sauce: Kicap. Paper
presented at Symposium on Indigenous Fermented Foods,
Bangkok, Thailand. Summarized in K.H. Steinkraus, ed.
1983. Handbook of Indigenous Fermented Foods. New York:
Marcel Dekker, Inc. ix + 671 p. See p. 456-61.
• Summary: “Description: Malaysian soy sauce is the
Chinese or tamari type.” It can be further classified into two
varieties: (1) a “thin” variety named san-chau or pak-yau
(Cantonese). (2) a “thick” variety named sai-yau or lak-yau
(Cantonese).
“The Malaysian soy sauce industry is operated mainly
by Malaysians of Chinese descent who inherited the
traditional techniques from their forefathers from China.”
Note: This is the earliest English-language document
seen (April 2012) that uses the word “Kicap” to refer to
Malaysian soy sauce. Address: Dep. of Botany, Universiti
Malaya, Kuala Lumpur, Malaysia.
887. SoyaScan Notes. 1977. Chronology of soybeans,
soyfoods and natural foods in the United States 1977
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 12. Laughing Grasshopper tofu shop starts
making tofu in Millers Falls, Massachusetts. Founded by
Richard Leviton, Kathy Whelan, Tom Timmins, and Michael
Cohen in April 1976, it soon becomes the largest of the new
breed of Caucasian-run U.S. tofu manufacturers. It was
renamed The New England Soy Dairy in Nov. 1977, Tomsun
Foods, Inc. in 1984, and Tomsun Foods International in
1986.
Jan. The Soy Plant starts making tofu inside Wildflower
Community Bakery at Ann Arbor, Michigan. Steve Fiering is
one of the organizers of America’s first soyfoods co-op.
Jan. 20. Jimmy Carter inaugurated as president of the
United States. Bob Bergland is Secretary of Agriculture.
March. Surata Soyfoods starts making tofu in Eugene,
Oregon. America’s second worker-owned soyfoods
cooperative, organized by Benjamin Hills.
April 5. Takai Tofu & Soymilk Equipment Co. in
Japan works with consultant William Shurtleff to acquire
an English name, develop a unified equipment catalog, and
establish international operations.
April. The Heartsong Tofu Cookbook, by Bob and Toni
Heartsong self-published in Florida.
May. Flying Cloud Tofu (soon renamed The Tofu Shop,
then Northern Soy) starts tofu production in Rochester, New
York. Founders are Greg Weaver, Greg Mello, and Andy
Schecter.
May 10-June 7. Shurtleff and Aoyagi travel to Indonesia
to do field research on tempeh in preparation for a book on
the subject.
Aug. 16. Miso Production by Shurtleff and Aoyagi

published by New-Age Foods Study Center, the Center’s first
publication.
Sept. Article in Mother Earth News announces that
tempeh starter and split whole soybeans are available from
newly founded Farm Foods at The Farm in Summertown,
Tennessee. Orders start to pour in. Farm Foods continues The
Farm’s tradition, with a great deal of creative and influential
work with soyfoods.
Sept. Swan Foods starts operation in Miami, Florida, run
by Robert Brooks and Mary Pung. They produce America’s
first commercial soymilk yogurt. After doing extremely
innovative pioneering work with second generation tofu
products and advertising them nationwide, they go out of
business in Dec. 1978 from trying to grow too fast.
Sept. White Wave starts making tofu in a bathtub in
Boulder, Colorado. Founded by Steve Demos.
Oct. The Tofu Shop, America’s second soy deli, opens
in Telluride, Colorado. Founded by Matthew Schmit, it was
later renamed Far Pavilions.
Oct. 14. Bean Machines Inc., America’s first supplier of
tofu and soymilk equipment, begins operations in California
under the direction of Larry Needleman. Most of their
equipment is imported from Takai in Japan.
Oct. Soycraft, a newsletter and America’s first periodical
focusing on soyfoods, begins publication. Initiated by David
and Danette Briscoe of Lawrence, Kansas.
Nov. Redwood Natural Foods, Inc. in Santa Rosa,
California, launches the world’s first vacuum packed tofu.
Redwood developed the packing process using tofu made by
Quong Hop & Co.
Nov. Paul Duchesne starts selling Fried Rice & Tofu
Sandwiches (wrapped in a burrito) in Fairfax, California. His
operation later becomes Wildwood Natural Foods.
* Passage of the 200 mile offshore fishing limit law
has a major impact on Japan’s protein supplies, increasing
interest in and use of soy protein products.
* By the end of 1977 there are at least 13 commercial
Caucasian-run tofu shops in America.
* The Chemurgic Council, after a period of decline,
finally closed its doors in 1977.
* The Food and Agriculture Organization of the United
Nations (FAO) establishes a European Cooperative Network
on Soybean in which 14 countries participate, exchanging
information on soybean production.
* Genentech becomes the first company founded
specifically to apply recombinant DNA techniques for
commercial purposes.
* In China, under new post-Maoist economic policies,
soybean acreage starts to increase after almost 20 years of
decline based on grain-first policies. Soybean production
began a slow increase in the mid-1960s, despite declining
acreage.
888. Merchier, Georges. 1977. L’extraordinaire pouvoir du
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soja. I. La France dépense des milliards pour importer des
Amériques une plante cultivée en Chine il y a 3000 ans [The
extraordinary power of the soybean. I. France spends billions
to import from the Americas a plant cultivated in China for
2,000 years]. L’Aurore (France) End Dec. 1977 or early Jan.
1978. [Fre]
• Summary: A cartoon titled “The cycle of soya” shows a
Chinese emperor on his throne (1100 B.C.) hand a small
soybean plant to a Christian missionary (18th century), who
hands it to Benjamin Franklin (18th century), who hands it to
a farmer resembling Jimmy Carter (20th century), who pops
a soybean seed into the mouth of a French rooster wearing a
Napoleonic hat.
How did the USA arrive at such soybean supremacy?
The history of the soybean in the West begins in the 18th
century when missionaries brought soybeans back to France
from China where their agriculture goes back to at least the
eleventh century B.C., during the Chou dynasty.
The good idea of Benjamin Franklin
Innovation found here [in France] few devotees and no
one worried when the ambassador of the young American
republic, a certain Benjamin Franklin, brought soybeans into
his country.
For it arrived that in the Middle West [Midwest] the
Chinese plant found ideal farming conditions.
First a botanical curiosity, its agriculture began to
develop at the end of last century. Soybeans experienced a
veritable boom during the last war because of their oil, not
very succulent it is true, but indispensable in particular for
salads of which Americans consume considerable quantities.
Now soybeans cover 21 million hectares. Address: France.
889. Unschuld, Paul U. 1977. The development of medicalpharmaceutical thought in China. Comparative Medicine
East and West 4(2):109-15; 5(3-4):211-31. Dec.
• Summary: As of Jan. 1981, Eugene Anderson, PhD, of
Univ. of California, Riverside, considered this the best
source on the history of Chinese herbals. Discusses “Shennung, Pen-ts’ao and the origins of Pharmaceutical literature
in China.” Address: Institut fuer Geschichte der Pharmazie
der Phillips-Universitaet, Marburg, West Germany.
890. Product Name: Wanjashan Soy Sauce.
Manufacturer’s Name: Mandarin Soy Sauce, Inc.
Subsidiary of Wan Jia Shan Brewery Co. Ltd. (Taiwan).
Manufacturer’s Address: 419 North St., Middletown, NY
10940.
Date of Introduction: 1977.
New Product–Documentation: Soybean Digest Blue Book.
1978. p. 34. Soya Bluebook. 1986. p. 105. Product name is
now spelled Wan Ja Shan.
Ad in Food Processing magazine. 1988. Nov. p. 80.
“Naturally brewed Wan Ja Shan Soy Sauce. Brewed in
U.S.A. by Mandarin Soy sauce Inc. Packaged from 10 oz. to

55 gallon drums. 419 North St., Middletown, New York.”
Letter from Wen-Chau Chiu, PhD and President,
Mandarin Soy Sauce, Inc. 1983. Nov. 22. His company has
been making fermented soy sauce (and related products such
as Hoisin sauce) since 1977.
891. Product Name: Tofu: Organic (Soybean Curd).
Manufacturer’s Name: Swan Foods Corporation.
Manufacturer’s Address: 5758½ Bird Rd., Miami, FL
33155.
Date of Introduction: 1977.
Ingredients: Organic soybeans, pure water, nigari (a natural
solidifier).
Wt/Vol., Packaging, Price: 14 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
Wholesales for $0.66 (April 1978).
How Stored: Refrigerated.
New Product–Documentation: Visit by William Shurtleff
to Swan Foods production plant and to the home of Robert
and Mary Pung. 1978. Aug. In late 1976 or early 1977 Mary
had flown a long distance to attend one of the lectures by
Shurtleff and Aoyagi on their “Tofu & Miso America Tour.”
She spoke with them personally at length, expressed her
intention to open a tofu plant in Miami, and invited them to
visit. Swan Foods, founded in 1977 by Robert Brooks and
Mary Pung, has risen to nationwide fame in less than two
years because of its innovative tofu and soymilk products
and full-page ads titled “Swan Foods. Remember the Name!”
Then suddenly and unexpectedly the company became the
U.S. tofu industry’s first major casualty. It fell, with a burst
of light, into bankruptcy and oblivion in December 1978.
During the last intense year of business, the company is said
to have lost $140,000. After that, Robert went into hiding.
Label. 1978, undated. 3 by 3.5 inches. Self adhesive.
Blue, yellow, and red on white. Illustration of a swan.
“Keep refrigerated. Change water daily. No additives. No
preservatives.”
“Swan Food Corp.” order form and price list for
distributors. 1978. April.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 394. Owner: Robert Brooks
and Mary Pung.
Soyfoods. 1983. Summer. p. 38-39. “The Miami
soyfoods scene.” Swan Foods opened in 1977. Danny
Paolucci was their production manager. The company closed
in December 1978, following uncontrolled growth and
mismanagement.
Talk with Fred Sobel of Ojai, California. 1992. Oct.
24. Fred was a close friend of Robert Brooks who, with his
lovely friend Mary, started Swan Foods and were disciples
of Guru Maraji. About 3-4 years ago, Robert committed
suicide (“blew his brains out”) in Coconut Grove, where
he ran an art gallery and was involved with drugs. He was
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very depressed that his second wife was in the process of
divorcing him; she was making many financial demands
and he was having lots of legal problems. The suicide had
nothing to do with Swan Foods. Fred has no idea where
Mary is now. Fred says that Robert was becoming quite
successful in the drug trade before Swan Foods failed. He
thinks Robert closed Swan Foods not so much because the
company was under financial pressure (it was actually doing
fairly well) but rather because he felt he could make much
more money dealing drugs than selling soyfoods. Fred thinks
Robert “got bitten by the greed bug.” This “outside drug
money” theory, if true, would also explain how Swan Foods,
a relatively small company, was able to afford full-page ads
in national magazines to advertise its products.
Note: This is the earliest record seen (Feb. 2003; one of
many initial products) concerning Swan Foods Corporation
(Miami, Florida; founded by Robert Brooks and Mary Pung).
892. ADM Milling Co. 1977. The growing challenge.
Shawnee Mission, KS 66207. 28 p.
• Summary: This booklet is about world hunger, and ADM’s
involvement in the U.S. government’s attempts to solve it
The color cover shows the sun, low in the sky, shining
behind heads of wheat growing in a field. Describes ADM’s
involvement in the P.L. 480 Food for Peace program and the
company’s product of what are called “protein cereal grain
blends.”
Contents: Nutrition, infant survival, and family planning
(The four countries adding the most people to the annual
world population increase are China (13.3 million), India
(12.8), Indonesia (3.4), and Brazil (2.8)). Supplemental food:
A vehicle to good health and national development (P.L. 480
foods fight protein-calorie malnutrition). Deficient diet: What
is a food supplement (Protein-cereal food products are ideal
food supplements). Pregnancy. Lactation. Children: Their
special needs. WPC-Soy. Health: Good health and the school
age child. Adult health and productivity. Energy requirements
by year and age. Emergencies and national disaster relief.
Key nutrients: Protein, amino acids, protein content, PER
and NPU for protein cereal grain blends and other protein
sources. PCM: Protein calorie malnutrition, marasmus
and kwashiorkor. Treatment of PCM. Micronutrients. U.S.
Recommended Daily Dietary Allowances.
The back flap contains product description sheets.
In Oct. 1989 there were sheets for SFCM: Soy fortified
cornmeal, 12% soy-fortified wheat flour, WSB: Wheat Soy
Blend, CSM: Corn Soy Milk, WPC-Soy, SFB: Soy fortified
bulghur, and ICSM: Instant Corn Soy Milk. Address:
Shawnee Mission, Kansas.
893. Anderson, Eugene N., Jr.; Anderson, Marja L. 1977.
[Food in] Modern China: South. In: K.C. Chang, ed. 1977.
Food in Chinese Culture. New Haven, CT, and London: Yale
Univ. Press. 429 p. See p. 317-382.

• Summary: Page 326 states: Soybeans–the fifth of the
classic Five Staples (or Five Grains)–are usually the most
important, although other legumes make a surprisingly good
showing in south China, no doubt because soybeans grow
better in the north. The soybean “produces more protein per
acre and per pound than any other common humanly edible
crop, plant, or animal. This has caused them to become more
important than any animal food as a protein provider in
China. The Chinese have long recognized their similarity to
animal products and, indeed, have built up a huge cluster of
imitation-meat foods (probably developed originally by, and
certainly now associated with, vegetarian Buddhists). The
Chinese lack of interest in dairy products is almost certainly,
in part, a result of the fact that the soybean provides the
same sorts of nutrition more economically–though a desire
to differentiate themselves from the border nomads and
to be independent of them in food economy must also be
taken seriously as an explanation. (It is the classic Chinese
explanation of the phenomenon but has been dismissed by
those moderns who believe that all traditional explanations
must necessarily be wrong.)
“Further discourse on the soybean belongs properly in
the following section on food processing, for the soybean
is used neither in its raw state nor, usually, in a simple
boiled or roasted form. There are good reasons for this.
The soybean, being so nutritious and succulent, has been
faced with intense natural selection pressure by seed-eating
insects and other animals; surviving soybean strains contain
whole galleries of poisons and other unfortunate chemicals,
which protect the seeds against destruction but make them
dangerous food in the uncooked and unprotected state
(Committee on Food Protection 1973). Simply prepared
soybeans are not very digestible, since heat bonds some
of the nutrients into hard-to-digest form in the intact bean.
Thus almost all soybeans consumed in China are fermented,
ground into flour, and then processed, sprouted, or otherwise
milled.”
“The soybean is so famous that one is surprised to
discover from Buck that the broad bean outranks it in some
parts of south China.” However in genetically susceptible
individuals, Vicia faba produces favism, a condition
characterized by acute anemia and other unpleasant
symptoms. Other important sources of protein are black
soybeans (a variety of soybean mentioned by Buck) and
sprouts from mung beans and soybeans (tou ya). Bean
sprouts bridge the gap between grains and vegetables (ts’ai)
(p. 326-27).
“A huge bowl of rice, a good mass of bean curd, and a
dish of cabbages–fresh in season, otherwise pickled–is the
classic fare of the everyday south Chinese world.”
“The New World vegetables stand out as a special class
because of their common and recent origin in China and
their extreme importance. The white and sweet potatoes
have become staples, as has corn. In addition to these, the
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peanut (Arachis hypogaea) has become the most important
oilseed through much of south China, as well as a much
used food” (p. 328). The peanut came from South America.
Today, peanuts have become more important in areas where
they are grown than rapeseed. Peanut and rapeseed oils
are polyunsaturated and contain plenty of linoleic acid, a
dietary requirement (p. 333, 343, 348). Mushrooms and their
relatives are widely used in vegetarian dishes (p. 332).
The section on food processing (p. 337-41) notes that
tragic practice of polishing rice, which removes most of the
nutrients including fiber. There are many questions about the
origins of pasta. Egg noodles probably originated in China.
Italian spaghetti is similar to Chinese mien and ravioli to
chiao-tzu, but they may have existed elsewhere before Marco
Polo brought them to Italy from China. The technology of
soybean process is too complex to discuss except briefly
in this chapter. Most important is the production of bean
curd or tou-fu (Cantonese tau-fu, Hokkien tau-hu). Hokkien
cooks prefer a drier, firmer bean curd. Bean curd is often
sold fried. The skin resulting from boiling soymilk [yuba] is
skimmed off, dried, and widely used. “Other closely related
processes produce the range of imitation meats developed
by vegetarians, specifically Mahayana Buddhists. Credible
imitations... are made for chicken, abalone, and other white
meats, and even beef and pork. The West has picked up
the idea and developed it much further, climaxing in the
production of textured vegetable protein (TVP), but has–
characteristically!–ignored the problem of making the result
taste good. The ideal in the West seems to be to make it
tasteless” (p. 339).
Concerning fish farming (p. 334-35): “Some fish,
however, a pond-reared. Those that have been effectively
domesticated are carps. These have several advantages: they
produce vast amounts of protein per acre; they do not have
to be specially fed since they eat algae and weedy grass
and small animals of the ponds and pond fringes; they can
live in foul water, and thus in stagnant ponds and market
fish barrels; they are efficient converters, putting a large
percentage of their feed into growth; and relative to other
fish, they are easy to breed in captivity. The first fish farmed
in the world were probably the Chinese carps.” However, no
mention is made of soybeans being fed to the fish.
On the origin of chop suey (p. 355-56): “Cantonese:
To non-Cantonese, or, perhaps better, to non-initiates into
this style of cooking, Cantonese food means chop suey and
sweet-sour pork. Chop suey is not a typical Cantonese dish,
as everyone knows who has much sophistication in Chinese
food,... Much more characteristic of Cantonese cooking
are stir-fried dishes often flavored with black beans (salted,
strongly fermented soybeans);... fish with black beans;...”
“Like all Chinese cuisines, Cantonese is subject to
many regional variations. A distinctive one is that of Toisan
[Toishan, Taishan], the area of Canton from which about
half of all American Chinese trace their ancestry. Its main

claim to fame is that it gave the world chop suey (Cantonese
tsap sui, ‘miscellaneous things’ or, at worst, ‘miscellaneous
slops’). Typically a sort of hash of leftovers warmed up with
bean sprouts, a very folklike dish, this food now has a widely
known origin myth:... Its origin in old Toisan was traced
down by the indefatigable hunter (of big game and food) Li
Shu-fan (1964).”
Note: In discussing the origin of “chop suey,” Li Shufan (1964, p. 211-12) does not mention tsap sui. Address:
1. Assoc. Prof. of Anthropology, Univ. of California at
Riverside; 2. Riverside, California.
894. Chang, K.C. ed. 1977. Food in Chinese culture:
Anthropological and historical perspectives. New Haven,
Connecticut, and London: Yale University Press. 429 p.
Illust. Index. 24 cm. [200+ ref]
• Summary: One of the finest scholarly overviews of food
in Chinese culture ever written, with each chapter, arranged
chronologically by dynasty, written by an expert in the field.
Contents: Introduction, by K.C. Chang. 1. Ancient China, by
K.C. Chang. 2. Han, by Ying-shih Yü. 3. T’ang, by Edward
H. Schafer. 4. Sung, by Michael Friedman. 5. Yüan and
Ming, by Frederick W. Mote. 6. Ch’ing, by Jonathan Spence.
7. Modern China: North, by Vera Y.N. Hsu and Francis
L.K. Hsu. 8. Modern China: South, by E.N. Anderson, Jr.
and Marja L. Anderson. Glossary of Chinese characters.
Bibliography. Address: Prof. of Anthropology, Harvard
Univ., Cambridge, Massachusetts.
895. Chang, Kwang-chih. 1977. Introduction. In: K.C.
Chang, ed. 1977. Food in Chinese Culture. New Haven, CT,
and London: Yale Univ. Press. 429 p. See p. 1-21.
• Summary: This book looks at food through a cultural
framework, rather than a chemical or anthropological
one. One of “the best ways of getting to a culture’s heart
is through its stomach.” The Japanese scholar “Shinoda
Osamu has almost singlehandedly carved out the field of
Chinese food studies...” “Paleolithic hunters the world over
relied heavily on animal flesh, which was cooked by a very
small number of techniques.” China’s major legumes are
the soybean, broad bean, peanut, and mung bean. Peanuts
and sweet potatoes were brought to China by coastal traders
during the Ming period.
Despite the “continuous introduction of dairy products
and processes throughout the early historical periods, and
despite the adoption of some dairy delicacies by the upper
strata of society during the T’ang period, milk and dairy
products, to this date, have not taken a prominent place in
Chinese cuisine.”
In China, the key distinction is between fan, grains and
other starch foods, and ts’ai, vegetable and meat dishes.
Fan is considered the main or primary food, and ts’ai the
supplementary or secondary food. Grains have almost a
sacred nature in Chinese food thought. Moreover, one should
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eat frugally and never overindulge in food.
“The overriding about food in China–in all likelihood an
idea with solid, but as yet unrevealed, scientific backing–is
that the kind and the amount of food one takes is intimately
relevant to one’s health. Food not only affects health as a
matter of general principle, the selection of the right food at
any particular time must also be dependant upon one’s health
condition at that time. Food, therefore, is also medicine.”
There are underlying principles governing the choice of
food. “The bodily functions, in the Chinese view, follow the
basic yin-yang principles. Many foods are also classifiable
into those that possess the yin quality and those of the
yang quality. When yin and yang forces in the body are not
properly balanced, problems result. Proper amounts of food
of one kind or the other may then be administered (i.e. eaten)
to counterbalance the yin and yang disequilibrium... This
belief is documented for the Chou period, several centuries
before Christ, and it is still a dominant concept in Chinese
culture.” Many Chinese also distinguish between hot and
cold foods.
Pages 17-18 note that one of the foods presented at
graves is “dried bean curd.” Address: Prof. of Anthropology,
Harvard Univ., Massachusetts.
896. Chang, Kwang-chih. 1977. Ancient China. In: K.C.
Chang, ed. 1977. Food in Chinese Culture. New Haven, CT,
and London: Yale Univ. Press. 429 p. See p. 23-52.
• Summary: “Our study of food in ancient China begins
with the Yangshao culture, approximately 5000–3200 B.C.
and ends with the Chou dynasty, just before 200 B.C. This
is the period of Chinese civilization in which much of its
later styles, including its style of cooking and eating, were
formed and crystallized... Peking Man lived on game meat,
mostly that of a deer with thick antlers (Sinomegaceros
pachyosteus), and wild plants such as hackberry (Celtis
barbouri)...
“In north China we begin with the Yangshao culture,
characterized by farming villages and painted pottery, and
dated from the fourth to the fifth millennia B.C. In the third
and early second millennia B.C., the Lungshan culture,
known by its black and gray pottery, filled the northern
Chinese area. The Shang civilization followed, beginning
around 1850 B.C. From about 1100 to about 200 B.C. was
the period of the Chou civilization. For central and south
China, the cultural sequence is slightly different.”
Grains: The principal grains in the north, throughout the
ancient period, were millets of various kinds. These included
foxtail millet (su or liang = Setaria italica) and Panicum
millet (shu = Panicum miliaceum). Other cereals planted in
the north during this period included wheat (mai), hemp (ma
= Cannabis sativa), barley (mou), and rice (tao).
“Soybeans, known as shu in Chou texts, are generally
considered to have been first cultivated somewhere in China
(Hymowitz 1970; Leppik 1971). However, their history

cannot yet be traced farther back than the western Chou
period, on the basis of palaeography (T.C. Hu 1963), and the
first known archaeological finds date only from the SpringAutumn period (S.C. Chang 1960, p. 11).”
“Many other beans are regarded by botanists as having
had long cultivation histories in China–the velvet bean
(Stizolobium hasjoo) and the red bean (Phaseolus angularis
[azuki]) among them–but as yet they have not been identified
in the ancient period. The broad bean (Vicia faba), usually
regarded as of Mediterranean origin, is represented by an
archaeological find at the Lungshanoid site at Ch’ien-shangyang...”
“Plums were often mentioned with salt (yen mei) as the
chief seasoning agents. In addition, meat sauce (hai) was
also so used. and in all likelihood soy sauce was known
toward the end of the Chou period (see Shih shi, “Huo Ch’ih
Lieh Chuan”)...”
“Unlike English, there is a word in Chinese (both
ancient and modern) for food and drink combined–yin-shih.
This is, of course, a compound word made up of yin (drink)
and shih (food)... Within shih itself there is a clear and strong
dichotomy between shih in the narrow sense meaning fan
or grain food, and dishes of meat and vegetables (ts’ai in
modern parlance).” Address: Prof. of Anthropology, Harvard
Univ., Massachusetts.
897. Chang, Kwang-chih. 1977. The archaeology of
ancient China. 3rd ed. Revised and enlarged. New Haven,
Connecticut, and London: Yale University Press. xviii + 535
p. Illust. Index. 24 cm. [89 ref]
• Summary: According to the index, soybeans are mentioned
only once in this book. In Chapter 7, “Further developments
of civilization in North China to 221 B.C.,” the section
titled “Hou-ma, Shansi (probable site of Hsin-t’ien, state of
Chin)” states (p. 326) that ruins of two old cities were found
in 1957. Fieldwork is actively continuing and the sites have
been dated to a late phase of the Ch’un-ch’iu period [late 5th
century B.C.]. Storage pits were found near many village
homes; “some were apparently for grains and soybeans,
remains of which have been found.” Address: Prof. of
Anthropology, Yale Univ., New Haven, Connecticut.
898. Chen, Philip S. 1977. The joy of being a vegetarian.
Mountain View, California, Omaha, Nebraska, and Oshawa,
Ontario: Pacific Press Publishing Association. 127 p. 22 cm.
[81 ref]
• Summary: Contents: About the author (a 1-page
autobiographical sketch). Preface. 1. Vegetarianism, form
fad to favor. 2. Food for philosophers. 3. Is man carnivorous.
4. Food for champions. 5. Mineral content of animal and
vegetable foods. 6. Roughage and health. 7. The number
one killer. 8. How wholesome is our meat? 9. What else
is wrong with meat eating? 10. Animal protein versus
vegetable protein. 11. The wise abstainers. 12. The joys of
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being a vegetarian. 13. The problem of animal waste. 14.
The coming food crisis. 15. The soybean–A vegetarian’s best
friend. 16. Selected vegetarian recipes (using commercial
meat substitutes or analogs). 17. Selected recipes (using
homemade gluten and tofu). 18. Selected recipes (using
natural, readily available ingredients).
Chapter 1 begins: “Vegetarianism in America used to
be the butt of ridicule. But now the situation has changed.
The laughter that once greeted mention of a vegetarian diet
has died, thanks to discoveries made in biochemistry and
nutrition during the last fifty years.” It concludes: “Dr. Jean
Mayer, professor of nutrition at Harvard University School
of Public Health [in Boston, Massachusetts] and chairman of
the 1969 White House Conference on Food, Nutrition, and
Health, says that vegetarianism has three things going for it
all at once–economics, health, and compassion.”
Chapter 15, titled “The soybean–A vegetarian’s
best friend,” begins by stating: “The soybean is a food
without peer...” It discusses: Efficiency of soy protein (and
supplementary value), soybean oil, minerals, vitamins, and
simulated meats. Address: Camarillo, California.

the world.
Note: Sung dynasty inventions included printing,
gunpowder, the compass, paper money, restaurants,
porcelain, and the rainbow bridge. Marco Polo, the Italian
merchant, arrived in China in 1275 near the end of the Sung
dynasty. He was amazed and the size and wealth of China’s
great cities, some of which contained more than a million
people.
In the late Southern Sung, Wu Tzu-mu described the
things that people cannot do without every day–things which
came to be called the “Seven Necessities”: firewood, rice,
oil, salt, soy sauce, vinegar and tea (p. 151).
Also discusses: Vegetarianism (p. 161, 164). Some
restaurants specialized in one particular kind of food, such
as “temple food,” which was “vegetarian food served in the
style of Buddhist temples.” Both Buddhism and Taoism,
each with its own dietary practices, played a role in almost
everyone’s life. Buddhism advocated vegetarianism, whereas
Taoism encouraged abstinence from grains–which was more
costly to practice. Address: Asst. Prof. of History, Univ. of
California at Santa Cruz.

899. Eckstein, Alexander. 1977. China’s economic
revolution. New York, NY: Cambridge University Press. *
• Summary: An important analysis of China’s economic
development through the mid-1970s, with considerable
attention to the role of foreign trade.

902. Gayroud, Pierre. 1977. Origine et évolution du soja en
Europe [The origin and evolution of soya in Europe]. 8 p.
Unpublished typescript. [23 ref. Fre]
• Summary: This is a review of the literature. The first
description of the soybean was by Engelbert Kaempfer
in Japan. In 1739 Francois Buffon was made director of
the Jardin des Plantes, presently our Museum of Natural
History. Shortly thereafter French missionaries in China sent
him living specimens of the most interesting plants of that
country. The soybean would have necessarily had its place
in this shipment and, without being able to prove it, we have
not doubt of this. A packet from the museum dated 1779
definitely contained soybean seeds. It also carried the dates
1834, 1838, 1837... In summary, soy was most probably
cultivated at the museum since 1790, very certainly in 1799,
and later from 1854 to 1880 without interruption (Rouest
1936).
Under the impetus of Monsieur de Montigny, the
National Society for Acclimatization began in 1855 to
distribute to its members samples of soybean seeds from
China. Cultural trials were pursued until the war of 1870.
Records of this work is found in many agricultural journals
of the period, and especially in the Journal d’Agriculture and
in the Bulletin de la Societe d’Acclimatition.
The Universal Exposition, which took place in Vienna,
Austria in 1873, had important repercussions in the
introduction of soybeans to Europe. Here prof. Haberlandt
acquired the first seeds used in his influential experiments.
At the Universal Exposition held in Paris in 1878 many
Japanese soybean varieties were shown.
In 1880 MM Vilmorin-Andrieux et Cie introduced
in their catalog a variety of soybean cultivated in Austria-

900. Flora of Taiwan Committee. 1977. Flora of Taiwan. Vol.
III. Angiospermae. Taipei, Taiwan: Epoch Publishing Co.
1000 p. See p. 293-98. [12 soy ref. Eng]
• Summary: There are about 10 species of Glycine
distributed in Africa, Asia and Australia; five in Taiwan.
Those found in Taiwan are as follows; the Chinese
characters, a botanical description, and an illustration are
given for each: 1. Glycine clandestina Wendl. (Beobacht. 54.
1798). Distributed in Australia and mainland China. Found in
Taiwan in open grasslands by the seashore.
2. Glycine javanica L. Sp. Pl. 754. Distributed in India,
Ceylon, Malaysia and Java. Cultivated in Taiwan.
3. Glycine max (L.) Merr., Interp. Herb. Amb. 274.
1917.
4. Glycine soja Sieb. & Zucc. Distributed in mainland
China and Japan. Cultivated in Taiwan.
5. Glycine tomentella Hayata, Icon. Pl. Form. 9: 29,
1920. Distributed in southern China, the Philippines and
Australia. Found in Taiwan in open fields.
901. Freeman, Michael. 1977. Sung. In: K.C. Chang, ed.
1977. Food in Chinese Culture. New Haven, CT, and
London: Yale Univ. Press. 429 p. See p. 141-76. [7 endnotes]
• Summary: The Sung dynasty lasted from +960 to 1279.
Kaifeng, in east-central Henan province, was the capital of
the Northern Sung Dynasty and one of the greatest cities in

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 386
Hungary, making it very easy to order and grow soy.
Shortly before the World War I in 1913 there was a
rebirth of interest in soy in Germany. But in France the return
of interest began in 1918. Thanks to Messieurs Brioux and
Semichon, a center of experimentation was created in the
region of Carcassone for soy cultivation. The director of this
center was Mr. Leon Rouest, who until 1931 was very active
in developing and popularizing new varieties. He then spent
six years in the region of the Caucasus doing new studies on
soybean propagation, after which he wrote Le Soja Français
(Rouest 1936). He cultivated 2,000 species and selected from
them the best 600. In 1935 he returned to France bringing
back with him all the lines of soya selected with care, and
founded at Avignon, in Vaucluse, with the aid of several
agriculturalists, a “House of Soy” (maison du soja). He died
shortly thereafter in 1938, leaving two books which merit
our study as well as a collection of very important varieties
of soybean adapted to France. His work did not fall into
oblivion since the Station of Amelioration of the plants of
Clermont-Ferrand in 1936 started a study of the classification
of these varieties.
Because of the shortage of fats during the World War
II, France regained its interest in soy. A list of the most
important soybean varieties were published. This list was
approved in 1944 by the Consultative Committee on Soy
(Committee Consultatif du Soja) and propagated. When
peace returned soy was quickly forgotten. A collection
of seeds has been maintained since 1936 at the Ecole de
Grignon. But the best collection is in the U.S.
903. Hsu, Lichu; Tung, Ta-Cheng. 1977. Nutritional concepts
and dietary practices in China. Progress in Food and
Nutrition Science 2(10):499-503.
• Summary: Contents: Nutritional concepts. Dietary practice.
This article begins: “Nutritional knowledge among
the Chinese did not by tradition constitute a distinctive
academic discipline, such as it is today in the West. Neither
was it an empirical science that was dissected, quantitated,
and analyzed in the laboratory. Nutrition was instead a
time-tested, down-to-earth pragmatic art expressive of
man’s attitude and feelings towards foods and eating. The
nutritional concepts and dietary practices defining this art
had an ancient history; passed from one generation to the
next by word of mouth and example, they were woven into
the very fabric of the Chinese way of life.”
The Chinese have very few food taboos–except for milk
and dairy products. Address: College of Medicine, National
Taiwan Univ., Taipei, Taiwan.
904. Hsu, Vera Y.N.; Hsu, Francis L.K. 1977. [Food in]
Modern China: North. In: K.C. Chang, ed. 1977. Food in
Chinese Culture. New Haven, CT, and London: Yale Univ.
Press. 429 p. See p. 295-316. [2 ref]
• Summary: “Soybean grows easily as a companion crop

with kaoliang or corn. It is consumed all over China” in
various forms; as bean curd [toufu], soybean milk, tou fu
nao (“bean brain”–slightly coagulated soymilk, softer than
tofu), tou cha [okara] (“the finer remains of the soybean from
which the bean milk has been extracted is usually fed to pigs,
but can be the poor mans ta’si [side] dish”).
Young soybeans in pods, freshly picked from the field,
are boiled in water or baked on the fire and consumed as
snacks. They are served with soy sauce and sesame oil and
eaten by using the teeth to scrape the beans into one’s mouth.
Other soybean products consumed in north China
include: soybean sprouts (eaten after submersion in boiling
water for 1-2 minutes), “fermented bean curd (fu ju), molded
bean curd (ch’ou tou fu), dried bean curd [pressed bean curd]
(tou fu kan) (p. 301).
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term ch’ou tou fu or the term
“molded bean curd.” Address: 1. Evanston, Illinois; 2. Prof.
of Anthropology, Northwestern Univ.
905. Irish University Press Area Study Series, British
Parliamentary Papers: China. 42 vols. 1977. Shannon,
Ireland: Irish University Press. *
• Summary: All British Consular Reports from at least 1868
are reprinted in this multivolume monograph.
906. Kuo, Irene. 1977. The key to Chinese cooking. New
York, NY: Knopf. 532 p. *
907. Laszlo, Ervin; et al. 1977. Goals for mankind: A
report to The Club of Rome on the new horizons of global
community. Updated and revised. New York, NY: New
American Library. xxiv + 374 p. Illust. No index. 18 cm.
[75* ref]
• Summary: Contents: Foreword by Aurelio Peccei and
Alexander King. Preface. Preface to the NAL [New
American Library] Edition. The Goals for Mankind.
Contributors. Part I: A world atlas of contemporary goals.
Section 1: An atlas of national and regional goals. 1. Goals in
Canada and in the United States. 2. Goals in Western Europe.
3. Goals in the Soviet Union and Eastern Europe. 4. Goals
in China and in Japan. 5. Goals in Latin America. 6. Goals
in Africa and in the Middle East. 7. Goals in India and in
Southeast Asia. 8. Goals in Australia.
Section 2: An Atlas of International and Transnational
Goals. 9. Goals of the United Nations and Its Affiliated
Organization. 10. Goals of Multinational Corporations. 11.
Goals of the World Council of Churches.
New Horizons through Global Goals 12. Global Security
Goals. 13. Global Food Goals. 14 Global Energy and
Resource Goals. 15. Global Development Goals. 16. The
Current Goals Gap.
Breaking through the Inner Limits.
17. The Great Religions and World Solidarity. 18. The
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Modern World Views and World Solidarity. 19. A World
Solidarity Revolution.
Postscript: Interexistence and Entente.
Acknowledgments. Address: Senior Fellow of the United
Nations Project on the Future at UNITAR, and a Prof. of
Philosophy at the State Univ. of New York (SUNY) at
Geneseo.
908. Lee, Miranda Y.W. 1977. The acceptability of soy-flourfortified bun by some Chinese students. Master’s thesis, Kent
State University, Kent, Ohio. *
Address: Kent State Univ., Kent, Ohio.
909. Matsumoto, Kosai, II. 1977. Traditional herbs for
natural healing: Japanese plums (ume) and shelf mushroom
(reishi). Settsu City, Osaka, Japan: Kosai Matsumoto Office.
147 p. Illust. No index. 21 cm. [10 ref. Eng]
• Summary: Contents: Introduction. Letters of support. Part
I: History of the Japanese plums (Ume)–born in China and
raised in Japan. Japanese plums introduced as medicine.
The use of Japanese plums as a protection against various
diseases. Salted plums (Umeboshi) during the Samurai
period. Plantings and location of the valuable plum trees.
Plum extract, 160 years old. Plum extract’s efficacy was
accepted by both the Japanese army and navy. Relationship
of Japanese plums for restoring acid-alkaline balance.
Japanese plums are known as king of alkaline foods. The
value of citric acid of Japanese plums. Chemical composition
of Japanese plums. Why is citric acid good for your health
Citric acid also metabolizes sugar. What is the citric acid
cycle. Umeboshi conquers the Himalayas. Japanese plums
have powerful antibacterial properties. Even radioactivity
can be combatted by Japanese plums. Ume can balance
your spirit (like a good tranquilizer). The unique properties
of the Japanese plums. Ume has immediate effect on
hangovers. Pregnant women need Japanese plums. The
secret of beautiful skin. Ume as a source of stamina. A
Japanese plum a day slows the aging process. The effective
prevention of anemia. How to treat food poisoning with
Ume. The best way to prevent a cold. Ume goes to work
instantly on stomach pains. Ume has a remarkable effect on
liver troubles. Good news for people who are suffering from
stomach ulcers. The problem of high blood pressure. Plums
for Athlete’s foot, snake bites, and as a unique contraceptive.
Japanese plums as seen through the eyes of oriental
medicine... The best is yet to come. How to properly select
Japanese salted plums. Japanese traditional health foods
using plums.
Part II: Reishi–The shelf mushroom or monkey seat
mushroom (Polyporaceae) of Japan.
The recipe section, titled “Japanese traditional health
foods using plums” includes some that call for soy: Soy
sauce with plum extract (p. 74; a good dressing for wakame
seaweed salad). Crushed bean curd [tofu] with plum sauce

(p. 80). Tasty dressings using salted plums (with soy sauce,
p. 81). Plum dip (with soy sauce, p. 84).
A section titled “Soy beans” (p. 125) states: “The high
level of vegetable fat and protein make soy beans the ideal
food for daily health.”
A map of Japan inside the front cover and facing page
shows the nine major plum growing areas: From north to
south they are: Mito Kairakuen Garden (Ibaragi [Ibaraki]).
Yoshino plum district (Tokyo). Hyakusoen park (Tokyo).
Soga plum district (Kanagawa). Atami plum gardens
(Shizuoka). Mizunoo plum forest (Osaka). Kitano shrine
(Kyoto). Tsukigase (Nara). Minabe plum forest (Wakayama).
The spectacular flowers bloom in Feb. and March, moving
from south to north.
A note/ad on page 146 states: “For your information.
This book along with the following products are available
from Soken Trading, Inc., P.O. Box 1705, Sausalito,
California: Meitan Granules, Plum (Ume) Extract,
Handpicked Umeboshi (Salted Plums), Plum Candy, and
Kobai Reishi.” A color photo on the back cover shows Mr.
Kosai Matsumoto II. He has three written other books about
umeboshi and reishi. Address: 4-14-1 Shojaku, Settsu City,
Osaka, Japan. Phone: 06-383-0911.
910. Meisner, Maurice. 1977. Mao’s China: A history of the
People’s Republic. New York, NY: The Free Press. xiv + 416
p. 23 cm. Series: Transformation of Modern China. [200*
ref]*
Address: Univ. of Wisconsin, Madison.
911. Men, D. 1977. [Toushih in the Ch’i-min yao-shu]. Acta
Microbiologica Sinica (Wei Sheng Wu Xue Bao) 17(1):5-10.
[9 ref. Chi]
• Summary: “Toushih” are salted black soybeans, which are
eaten with rice gruel. They are discussed in the Ch’i-min
yao-shu, where four methods of preparation are described.
These have some similarities with making soy sauce. These
methods are compared with those presently used in various
parts of China, including Chiang-hsi and Hunan. Address:
Research Inst. of Microbiology, Acad. Sci. Sin., Peking,
China.
912. Mote, Frederick W. 1977. Yüan and Ming. In: K.C.
Chang, ed. 1977. Food in Chinese Culture. New Haven, CT,
and London: Yale Univ. Press. 429 p. See p. 193-257. [38
ref]
• Summary: The Yuan (Mongol) dynasty (when China was
under alien Mongol rule) lasted from +1271 to 1368. The
Ming dynasty (when China was again ruled by Chinese)
lasted from +1368 to 1644. In 1644 the Ming fell to the
bandit Li Tzu-ch’eng, and Manchu invaders from the
north [Manchuria] captured Peking, then soon conquered
the rest of China–ushering in the Ch’ing dynasty (16441912). Note: The Ming period is one of the great eras of
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orderly government and social stability in human history. A
population averaging around 100 million people lived during
276 years in comparative peace.
Page 212 notes that the growth of the palace eunuch
staff is an important feature of early Ming government.
The Huang Ming tsu-hsün-lu (Ancestral Admonitions),
issued first in 1381 during the reign of the Ming founder,
stipulated that separate bureaus within the palace eunuch
staff be designated. The imperial wine bureau oversaw the
production of wines, soybean meal, tofu, etc.
Page 200 notes that during this period “consumption
of meat was very low and seems to have remained stable at
low levels for many centuries... Because China also used
virtually no dairy products, to maintain nutrition they had
to supply protein, calcium, fats, and vitamins in many ways
quite different from those our society employs. Vegetables, in
one way or another, supplied all of those things. The soybean
undoubtedly was the most important diet adjunct, being
richer in protein than equivalent weights of red meat, richer
in digestible calcium than equivalent amounts of milk, and
also being an important source of oil and certain vitamins.
Excellent cooking oils also were made from sesame seed,
rape seed, and other plant materials (T’ien-kung k’ai wu,
trans. by Sun and Sun, 1966, p. 215-21).”
Pages 240-41 note, under “Special ingredients: The
Japanese specialist in the history of Chinese food and eating,
Shinoda Osamu,” has remarked that “Traditional China’s diet
was strikingly different from the Japanese in two respects:
the consumption of oils and fats was four or five times
higher in China, and everyday cooking demanded more basic
materials. The things required to keep an ordinary kitchen
going day by day in Yüan and Ming times are sometimes
enumerated in the entertainment literature, encapsulated in
the formula of ‘the seven things.’ Shinoda refers to ‘Yüan
drama’ for one enumeration of those, probably having
in mind the line spoken by a busy housewife: ‘From the
moment I get up in the morning, I’m busy with the seven
things–fuel, rice, oil, salt, soy sauce, vinegar, and tea’ (Sanshih chung, p. 261).”
Also discusses: Peanuts (p. 198). Notes that during the
last century and a half of the Ming period, from roughly
1500 to 1650 a number of important new crops entered
China: Maize, sweet potatoes, peanuts, and tobacco.
Vegetarianism (p. 221-25, 242). At private ceremonial
banquets, vegetarian foods resembling forbidden meat dishes
were served.
Pages 201 states: “Fish were commonly farmed in the
ponds, regularly harvested, and sold live in the markets.”
However no mention is made of soybeans being fed to the
fish. Address: Prof. of East Asian Studies, Princeton Univ.,
Princeton, New Jersey 08540. Phone: 609-452-4284.
913. Sakamoto, Nobuko. 1977. The People’s Republic of
China cookbook. New York, NY: Random House. 288 p.

Based on the “Treatise on Famous Chinese Dishes” (195865), 11 vols. *
• Summary: Good recipes and illustrations; poor glossary.
914. Schafer, Edward H. 1977. T’ang. In: K.C. Chang,
ed. 1977. Food in Chinese Culture. New Haven, CT,
and London: Yale Univ. Press. 429 p. See p. 85-140. [34
endnotes]
• Summary: The T’ang dynasty lasted from +618 to 907.
Contents: Introduction. Foodstuffs. Sweeteners. Condiments
and spices (incl. salt). Pickles and preservatives. Cooking.
Beverages. Utensils. Visual aspects. Geographical
differences. Taboos and prejudices. Food in ceremonies
and special occasions (incl. feasts and festivals). Inns and
taverns. Footnotes (34).
Legumes (tou) were an important part of the Chinese
diet in T’ang times. Soybeans (ta tou = large beans) had a
variety of uses and received considerable attention from the
T’ang pharmacologists, who claimed to have discovered
that the beans had different effects on the body depending
on the way they were prepared. For example, when stirroasted they were excessively heating, boiled they were too
chilling [cooling], made into a relish (shih = fermented black
soybeans) they were very cool, but pickled to make chiang
(Chinese-style miso) they were balanced. However when
stir-roasted and taken in wine, they were said to be curative
of certain kinds of paralysis. The young shoots of a variety of
soybean called “white legume” (po tou) were much admired
for their flavor, either cooked or raw, and were said to be
good for the kidneys (p. 90).
Also important in the diet were “true” millet (chi;
Panicum miliaceum), foxtail millet–also called spiked or
Italian millet (su; Setaria italica), shu was the common
word for glutinous millet and no was that for glutinous rice,
various sea vegetables such as purple-leaved laver, green
laver or “sea lettuce,” and the sugary sweet tangle (p. 91),
Far Eastern eggplant or brinjal (p. 93), and the jujube–which
resembled the Western date (p. 95). Sesame seeds were
chiefly of interest as a source of oil, but they were also fried
and eaten (p. 98).
Concerning animal milk, there is the widespread idea
that a line divides East Asia into two cultural groups: One
depends on milk products (Indians, Tibetans, and many
Central Asian nomads), and the other (which includes the
Chinese) rejects them with loathing. “Indeed some evidence
for this classification can be found at every period of Chinese
history, even though warm milk was regarded as a highly
nutritious food from very ancient times (Cooper and Sivin
1973, p. 227). It seems, however, that after Han times, when
the intermingling of Chinese and Altaic customs became
pronounced to a new degree, the barrier of prejudice broke
down, and by T’ang times milk products formed a significant
part of the diet of the upper classes.” Probable reasons for
this change are given. “Milk was modified in many ways. It
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was curdled to make, for instance, (ju fu), analogous to bean
curd [tofu]. Indeed. much more popular than unaltered milk
were a number of fermented or soured derivatives.” Three of
these, which formed a hierarchy, were given special attention
and spiritual significance corresponding to the development
of the Buddha spirit: kumiss (lo, the lowest), kaymak or
Devonshire cream (su), and clarified butter (t’i-hu, the
highest) (p. 105-06).
Fresh ginger had a cooling property if used with the skin
intact, but was warming if the root was peeled (p. 111).
The section titled “Pickles and preservatives” notes that
the most characteristic and traditional Chinese methods of
preserving involved fermentation processes which reduced
“proteins into their component amino acids and amides by
the action of enzymes, ferments, and molds. A very special
species of pickle was called chiang, which has been aptly
translated ‘bean-pickle.’ The word chiang appears in altered
form as the first syllable of the Americanized Japanese
expression for shoyu–soya. However in pre-modern times,
chiang was not necessarily a soybean product. Indeed the
word was sometimes applied to pickles based on meats and
seafoods (Shih 1959, p. 84-85; Fan Sheng-chih Shu)... I
shall use the term bean-relish to represent the Chinese word
shih, the name of a popular relish of decomposed soybeans
that assumes a dark color by interruption of the hydrolytic
process or by drying at a high temperature (Shih 1959, p.
87). The name was given to a number of similar concoctions,
some prepared with wine, some with vinegar, some with
brine, and so on. The differences were frequently local. One
authority mentions a variety peculiar to a region in Honan
that was made from steamed soybeans, with salt and fagara
added. It matured in two or three days of warm weather. It
was said that this salty pickle could be kept for ten years
without spoiling.”
“The milky bean curd–also known to Westerners by its
Japanese name, tofu (Chinese tou-fu)–was a ferment made
from many kinds of beans and peas. It was an ancient and
familiar product (S.C. Li 1965 ed. of Pen-ts’ao kang-mu,
25:5).” Note: The author must be referring to fermented tofu,
which was usually made from soybeans.
In the discussion of fish farming (p. 102) no mention
is made of soybeans being fed to the fish. Address: Prof. of
Oriental Languages, Univ. of California at Berkeley.
915. Shinoda, Osamu. 1977. The history of Chinese food and
diet. Progress in Food and Nutrition Science 2(10):483-97.
[6 ref. Eng]
• Summary: Contents: 1. From antiquity to Confucius:
Neolithic to Bronze Age. 2. From Battle Age to Han: The
dawn of the Iron Age. 3. From South-and-North Dynasties
until T’ang. The first cookery book. 4. Sung and Yüan: The
Mongolian Empire. 5. Ming and Ch’ing: The Manchurians.
6. Contemporary China. 7. Sources of Information.
The liquid left after boiling soybeans may be used to

make soy wine. Such a wine was developed during the Sung
dynasty (960-1279); the liquid from cooking black or dark
soybeans was mixed with distilled liquor and sugar; it may
have been fermented.
916. Skorupska, Halina; Hymowitz, Theodore. 1977. On
the frequency distribution of alleles of two seed proteins in
European soybean [Glycine max (L.) Merrill] germplasm:
Implications on the origin of European soybean germplasm.
Genetica Polonica (Poland) 18(3):217-24. [15 ref. Eng; pol]
• Summary: “Seed protein extracts from the European
soybean germplasm introduced into the U.S. were analyzed
electrophoretically for the frequency distribution of the
alleles of the Kunitz trypsin inhibitor and sp-1 protein. Most
of the soybean strains in Europe were classified into Maturity
Groups 00, 0 and I.” Address: 1. Inst. of Genetics and Plant
Breeding, Academy of Agriculture, Poznan, Poland; 2. Univ.
of Illinois.
917. Spence, Jonathan D. 1977. Ch’ing. In: K.C. Chang,
ed. 1977. Food in Chinese Culture. New Haven, CT, and
London: Yale Univ. Press. 429 p. See p. 259-94. [38 ref]
• Summary: The Ch’ing dynasty (China’s last dynasty)
lasted from 1644 to 1911.
Concerning peanuts: Ho Ping-ti (1959, p. 183-95)
has shown how maize, sweet potatoes, Irish potatoes, and
peanuts all became basic crops in China during the Ch’ing,
and how their story is enmeshed with the drama of China’s
internal colonization (p. 263). During the 1750s, Magistrate
Li Hua-nan in Checkiang reported the popularity of peanuts.
Table 4 (p. 269) shows the relative prices of sweet oil, peanut
oil, salt, and salt turnip from 1902 to 1912. In 1928 L.K. Tao
reported that peanuts were bought by 89.6% of the families
in Peking (p. 270). Note: Reischauer and Fairbank in East
Asia: The Great Tradition (1960, p. 393) agree. There was
considerable growth in China’s population during the 18th
century, before the impact of industrialization. The leading
explanation for such growth lies in the increase of the food
supply made possible by (1) the opening up of new land to
cultivation, often under imperial encouragement, and (2)
the consumption of new food crops. Maize (corn), sweet
potatoes, peanuts, and tobacco were all introduced into China
from the Americas in the 16th or 17th centuries. The sweet
potato became the poor-man’s food of south China.
Also discusses: Vegetarianism (p. 290). Address: Prof. of
History, Yale Univ., New Haven, Connecticut. Phone: 609452-4284.
918. Wong, Irene. 1977. Great Asia steambook. Brisbane,
California: Taylor & Ng; New York: Distributed by Random
House. [viii] + 97 p. Illust. (photos). Index of recipes. 22 x
22 cm.
• Summary: Includes recipes (all steamed) and ingredients
from throughout Asia, but with emphasis on China.
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The “Glossary of ingredients” (p. 80-95, with a large
photo of each) includes:
“Bean curd, fresh.” Bean curd, red (Nam yue).
Bean sauce: “Sold as ‘Yellow bean sauce’ and ‘Ground
bean sauce’; also known as brown bean sauce or mien see
(Cantonese Chinese).
“Black beans, fermented and salted (Dow See): A
Chinese spice. Small raisin-size black beans sold in plastic
or cellophane packages. May be rinsed and mashed with
minced garlic and ginger for steaming, stir-frying, and
braising...”
Fu: pressed, dry wheat gluten cakes. Hoisin sauce. Miso.
Nam yue. Nori. Oyster sauce: Made from oysters and soy
sauce. Red bean curd. Red bean paste [azuki an] (Dow sah).
Sweetened to make a filling for steamed bread (bao). Soy
sauce. Sweet rice (see glutinous rice). Teriyaki sauce. Tofu:
See bean curd, fresh.
About the author: She was born in Fresno, California
and grew up in a spacious Victorian frame house in
the thriving Chinatown section. Her father and uncle
had immigrated from Sun Doh, a village in Kwantung
[Guangdong] province of mainland China, when the
Japanese army invaded the region in 1938. She graduated
from the University of California, Berkeley, then taught
English as a second language in the Chinatown of nearby
Oakland. In 1974 she married Alan Gribben, now an assistant
professor at the University of Texas in Austin. Currently
Irene is an instructor of Chinese cooking at Taylor & Ng, San
Francisco importers and designers. Address: San Francisco
Bay Area, California.
919. Yokotsuka, Tamotsu. 1977. Shokuhin Kagaku Daijiten:
Shôyu [McGraw-Hill encyclopedia of food, agriculture &
nutrition: Soy sauce]. Tokyo: McGraw-Hill Kodansha. See p.
309-310. [Jap]
• Summary: History: Hishio and Kuki production techniques
came to Japan from China and Korea. According to the Taiho
Ritsuryo (702 A.D.), various types of Hishio and Kuki and
Miso (this is the Misho character–NOT the present Miso
one) were made from soybeans in the Hishio Tsukasa of the
Kunaisho. It is in later times that they started to use the liquid
which was separated from the above three as seasonings. In
the Kamakura (1185-1333 A.D.) period in the Wakayama
prefecture they collected the liquid accumulated in the
bottom of Miso Oke. In the Muromachi period (1338-1573
A.D.) they added water to miso and squeezed it to extract
the liquid (called Usudare or Taremiso). Shoyu (which
is different from miso) was first mentioned in Ekirinbon
Setsuyoshu (1597 A.D.). Address: Kikkoman Corporation,
Noda, Japan.
920. Yü, Ying-shih. 1977. Han China. In: K.C. Chang,
ed. 1977. Food in Chinese Culture. New Haven, CT, and
London: Yale Univ. Press. 429 p. See p. 53-83.

• Summary: The Han dynasty lasted from 206 B.C. to
A.D. 220. In 1972 China made a spectacular archaeological
discovery on the eastern outskirts of Ch’ang-sha, Hunan,
uncovering what is known as “Han Tomb No. 1 at Ma-wangtui.” The discovery achieved worldwide renown since the
body of its owner was so remarkably preserved that her skin,
muscles, and internal organs still had a certain elasticity
when the coffin was opened after some 21 centuries. She
was most likely the wife of Li-tsang, the first Marquis of Tai
(reigned 193-186 B.C.) and died a few years after 168 B.C.
at about the age of 50 (Hunan Sheng 1974, p. 46-48) (p. 55).
Her husband was buried nearby in Tomb No. 2. Among
the rich burial remains unearthed from Tomb No. 1 are
48 bamboo cases and 51 pottery vessels of various types.
Most of them contained foodstuffs (figs. 17-18, p. 183). All
of these food remains have been identified (Hunan Sheng
1973, 1:35-36). Grains and beans found in the tomb included
soybeans, rice, wheat, barley, two kinds of millet (Panicum
= glutinous millet, and Setaria), and red lentil (Phaseolus
angularis Wight [azuki]). Apart from food remains, there
were also 312 inscribed bamboo slips which gave additional
information on both food and cooking. They tell us a lot
about seasonings and methods used in Han-period cooking.
“The seasonings included salt, sugar, honey, soy sauce
(chiang), shih (“salted darkened beans”), and leaven (ch’ü)
[qu, koji].”
“What makes the Ma-wang-tui discovery doubly
interesting is the amazing degree to which the food list
from Tomb No. 1 agrees with the list given in the ‘Nei tse
(‘Internal [Family] Regulations’) chapter of Li chi. Virtually
all the foodstuffs and prepared dishes listed above can be
found in that chapter (Li chi, 8:19a-21b; Legge 1967, 1:49363).”
Ying Shao of the 2nd century A.D. reported that shih
(“salted darkened beans”) [fermented black soybeans] were
used to season dried meat and fish served after the main
meal.
At Shao-ku (northwestern outskirts of Lo-yang), a
total of 983 earthenware grain containers were unearthed
in 1953 from 145 tombs datable from middle Earlier Han
to late Later Han [about 100 B.C. to 200 A.D.]. Found in
many of the containers are grain remains of the following:
millets of various kinds, hemp, soybean, rice, and Job’s
tears (Coix lacryma-jobi). Moreover, most of the containers
bear inscribed labels indicating the food content of each.
“Based on these archaeological finds, we can now say with
confidence that the major categories of grains accessible to
the Chinese in Han times included millets of various kinds,
rice, wheat, barley, soybeans, lesser beans, and hemp. It is
particularly noteworthy that this archaeological list matches
very closely the “nine grains” recorded in the agriculturist
book by Fan Sheng-chih of the first century B.C... Fan was
a professional agriculturist and had actually taught people in
the vicinity of Ch’ang-an the art of farming (S.H. Shih 1959,
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p. 8-11, 42-44).”
Millet was generally more common than rice as the
main food in Han China, then came wheat, barley, soybeans,
and hemp. Hemp fiber provided the basic material for
manufacturing cloth in traditional China. The seed also
proved edible and was classified by the ancients as a “grain.”
“To the existence of the very poor, soybeans and wheat
could be even more vital than millet... There was always a
pressing demand for soybeans and wheat as substitutes. As
Pan Ku points out, the poor had only soybeans to chew and
water to drink (Swann 1950, p. 419).”
The section titled “Toward a culinary revolution” states
(p. 80-81): “Earlier as we have seen both soybeans and wheat
were primarily foods for the common people. But it was due
to soybeans and wheat that a quiet culinary revolution began
in Han China. By this I refer to the manufacturing of shih
(salted, darkened beans) and the making of wheat flour.
“Shih is very popular in a vast area of China; especially
among the rustic population leading a very simple life. It was
almost the only relish they could afford to enjoy.” Ssu-Ma
Ch’ien mentioned shih as one of the products in the cities, so
it must have been made in large quantities in his time. The
Ch’i Min Yao Shu [pinyin: Qimin Yaoshu] gives the earliest
known instructions for its preparation [S.H. Shih 1962, p.
861].
“In the learned opinions of K’ung Ying-ta of the T’ang
and Chou Mi of the Sung, however, shih was invented
sometime around 200 B.C. (Tso chuan, 49:542; Chou 1959
ed., 2:215). It had already become a basic condiment in the
early Han, and it was on a very short list of food supplies
that Prince Liu Ch’ang received from the government after
his plot of revolution had been discovered (Shih chi 1,
2:364). The name shih even found its way into an elementary
Han textbook, the Chi-chiu p’ien–an indication of its great
popularity (K.W. Wang 1929 ed., 10 b; Y. Shen 1962, p. 66).
Now with the excavation of the Ma-wang-tui Tomb No. 1,
shih remains become a concrete archaeological fact for the
first time (Hunan Sheng 1973, pp. 127, 138).
“The earliest bean curd is reported to have been made in
the Han, but the textual evidence is too weak to support such
a claim (C.P. Li 1955, p. 200).” Address: Prof. of History,
Yale Univ., New Haven, Connecticut.
921. Product Name: Tofu.
Manufacturer’s Name: Wo Hop Co.
Manufacturer’s Address: 759 Clay St., San Francisco, CA
94108. Phone: 415-982-7176.
Date of Introduction: 1977?
How Stored: Refrigerated.
New Product–Documentation: Loetterle. 1977. California
Living. April 17. p. 40.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 393. Owner: Unknown.

922. Sheraton, Mimi. 1978. Restaurants: Up from Chinatown
and hard by Regine’s. New York Times. Jan. 13. p. C12.
• Summary: This includes a review of the Chinese restaurant
Hee Seung Fung (H.S.F.) at 578 Second Ave. (between
31st and 32nd streets in New York’s Chinatown). One of
the recommended dishes is Clams or crabs with black bean
sauce. The “braised bean curd in a dark sweet and pungent
sauce was decent although its coating toughened in the
braising.”
923. Haider, Vicky Chen. 1978. Openers: People, places,
things we thought you’d like to know about. Chicago
Tribune. Jan. 15. p. H4.
• Summary: “Kosher Chinese cooking classes.” Kurt
Youngmann, a Caucasian caterer of Chinese food, teaches
this class, where “you can learn to concoct such appetizers
as... deep-fried bean curd,...”
924. Gibbons, Barbara. 1978. San Francisco enjoys abundant
Chinese foods: The slim gourmet. Hartford Courant
(Connecticut). Jan. 18. p. 14.
• Summary: San Francisco, with the largest Chinese
population outside of China, has long been intrigued with
things Oriental–and especially food. The impact of the Far
East can even be seen in supermarkets, “where cake mixes
and soda pop compete with black bean paste and dried tree
ears for shelf space.”
925. Abdon, Isabel C. 1978. Soy sauce industry in the
Philippines. In: ASEAN Soy Sauce Committee, ed.
1978. Report of the ASEAN Workshop on Soy Sauce
Manufacturing Techniques. Singapore. 252 p. See p. 32-40.
[7 ref]
• Summary: Dietary surveys conducted by FNRI all over the
Philippines from 1958 to 1975 showed an average per capita
intake of 1.0 gm of soy sauce per day. Consumption was
highest in Mindanao (1.05 gm), followed by Luzon (0.997
gm) and Visayas (0.816 gm).
“Very little information is available on the present state
of the soy sauce industry in the Philippines. In 1959 one
of the B.S. Food Technology students at the University of
the Philippines made a study on the soy sauce industry in
Manila and the suburbs for her thesis. No other publication
on this subject is available to date except the annual reports
published by the National Census and Statistics Office
(NCSO)...
“The 1959 survey was conducted by distributing
questionnaires to soy sauce manufacturers listed with the
Bureau of Commerce... Of ten respondents, 50% were
owned by Chinese, 30% by Filipinos, and 20% by both
Filipinos and Chinese. Type of ownership was 30% sole
proprietorship, 20% partnership, and 50% corporation.”
The manufacture of soy sauce in the Philippines is
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believed to have “started in 1929 by the Chinese. At present
most of the large and small establishments are found in
the Metro Manila area. Of the 23 factories registered with
the Philippine FDA, 18 are operating in Luzon, 4 in the
Visayan Islands, and 1 in Davao, Mindanao.” Address: Food
Research Div., Food and Nutrition Research Inst., National
Science Development Board, Manila, Philippines.
926. Saunders, Walter B. 1978. Prospects for soybeans in
1978. Cereal Foods World 23(1):16-17. Jan.
• Summary: This article begins: “For at least 25 years
soybeans and their products have been the favorite
speculative vehicle of farmer, country elevator, terminal
grain merchant, processor and, of course, the general public.
The romance of this miracle food seems to have captured
the imagination of almost everyone. Ever-increasing trading
volume on the Chicago Board of Trade is testimony, indeed,
to the enthusiasm traders have felt for soybeans.” Address:
Marketing and Transportation, Cargill, Inc., Minneapolis,
Minnesota 55402.
927. Ferretti, Fred. 1978. Scrutinizing Chinese food. New
York Times. Feb. 1. p. C6.
• Summary: This is a review of the book The Scrutable
Feast, by Dorothy Farris Lapidus, who speaks Chinese, and
who has created this book “out of her determination not to be
dominated by Chinese restaurant menus.”
The book discusses “Ma Po style bean curd, a dish of
ground pork and bean curd, so called because Ma Po literally
means pockmarked old woman.”
To illustrate: “chicken, page 38, no. 27, is stir fried with
bitter melon and a touch of black bean paste;...”
928. Hansen, Barbara. 1978. A Chinese New Year menu for
the Year of the Horse. Los Angeles Times. Feb. 2. p. 11.
• Summary: “Most of the dishes are symbolic, signifying
prosperity, health, good business and smooth sailing, all
worthy goals for the year 4676” [so the Chinese calendar
apparently started in 2698 BCE].
“Eight Treasures Vegetables,” seems to guarantee both
wealth and health. The “treasures” include bean sprouts and
“shredded pressed bean curd cake” [shredded pressed tofu].
“Soybean sprouts are used rather than the usual mung bean
sprouts, as the Chinese consider them to be especially rich in
vitamins.”
Hunan-style steamed fish was seasoned with “fermented
black beans, chopped chile, ginger, and garlic...”
929. Haider, Vicky Chen. 1978. Up and down Chinatown:
A guide to help shoppers, diners, and the curious orient
themselves (heh-heh). Chicago Tribune. Feb. 5. p. H24-H26.
• Summary: About 80% Chicago’s nonresidential Chinatown
is located on both sides of Wentworth Avenue. This is
a walking tour, starting at the west end of Wentworth at

Cerniak, walking east along the south side of Wentworth,
and discussing and giving the address of each shop (1-24) as
she comes to it. At the top of the first page of the article is
a map of this Chinatown, and each shop is represented by a
number on that map–the same number it has in the text. At
24th Pl. she cross Wentworth and walks back along the north
side of the street (shops 25-47)–to which she gives much
less attention. That is because the shops on the southern side
generally cater to local residents rather than to tourists.
During the past five years there has been a major change
in Chicago’s Chinatown in the form of an influx of foods and
merchandise from mainland China–the People’s Republic
of China. Before the 1970s it was almost impossible to find
imports from this country.
Shop 25, at the far northeast end of Wentworth is Wah
May (No. 25), which is a huge grocery store “that also
carries a large range of goods from Southeast Asia, such as
ketjap manis, a sweet soy sauce,...”
An illustration (line drawing) above the top of the map
and down the right side shows a marvelous Chinese / Asian
dragon.
930. Chicago Tribune. 1978. Topping the most-wanted
ethnic list. Feb. 9. p. N_A8 or W_A8.
• Summary: Kurt Youngmann, who runs The Meanderin’
Mandarin catering service plus innovative cooking classes
(in his kitchen or in theirs), emphasizes that “No Chop Suey
type dishes are taught here.” Among the dishes you can learn
how to make are “deep-fried bean curd.”
931. Hansen, Barbara. 1978. The lure of fish undiminished
despite the cost: Higher prices for high protein. Los Angeles
Times. Feb. 23. p. G1.
• Summary: “In China, the cheeks of the fish are considered
a delicacy. And a fish head is the main ingredient in dishes
such as steamed fish head with salted black beans and a fish
and bean curd [tofu] casserole.”
932. Newell, C.A.; Hymowitz, T. 1978. A reappraisal of the
subgenus Glycine. American J. of Botany 65(2):168-79. Feb.
[45 ref]
• Summary: “The genus Glycine Willd, is divided into 3
subgenera, Glycine Willd., Soja (Moench) F.J. Herm., and
Bracteata Verdc. Six species are currently recognized in the
subgenus Glycine: G. canescens F.J. Herm., G. clandestina
Willd., G. falcata Benth., G. latrobeana (Meissn.)
Benth., G. tabacina (Labill.) Benth., and G. tomentella
Hayata. Distribution of the subgenus extends from south
China to Tasmania an includes several Pacific islands. A
collection of these species was examined cytologically and
morphologically...”
“Bractea is composed of G. wightii (R. Grah ex
Wight & Arn.) Verdc., a highly variable perennial species
distributed throughout Africa and parts of southeastern Asia.
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Verdcourt (1966 [in Taxon]) has partitioned G. wightii into
three subspecies and four varieties. The subgenus Glycine
includes six perennial species with a wide distribution
ranging from south China to Tasmania and eastwards to the
Pacific islands of Tonga.
“Considerable confusion has surrounded the taxonomy
of the genus [Glycine] at every stage in its history. Linnaeus
originally introduced the name Glycine in 1737 in the first
edition of his Genera Plantarum and based it on Apios
Boerhaave. Glycine is derived from the Greek work glykys,
meaning sweet, and probably refers to sweetness of the
edible tubers found in Apios Boerhaave or Glycine apios
(L.), now known as Apios americana Medik. (Henderson,
1881, 1910). Eight Glycine species were listed in the Species
Plantarum (Linnaeus, 1753), but subsequently these were
all transferred to other genera with the exception, for some
time, of Glycine javanica L... Hermann reduced the size of
the genus from 286 species to 10, primarily by excluding all
those species which belonged to other
genera. The only remaining Linnaean
Glycine, G. javanica L., had been
retained earlier as the lectotype for the
genus (Hitchcock and Green, 1947).
“Further revision became
necessary when Verdcourt (1966)
discovered that Linnaeus’ description
of G. javanica was based upon a
specimen of Pueraria. In order to
avoid major alterations in genera
which included several agriculturally
important legumes, Verdcourt proposed
that the name Glycine be conserved
from a later author, Willdenow
(1802). Thus G. clandestina Willd.
became the type for the genus and G.
javanica L. was transferred to Pueraria
montana (Lour.) Merr. Glycine wightii
was introduced as a new species
combination for all those populations
previously interpreted as G. javanica.”
Address: Dep. of Agronomy, Univ. of
Illinois at Urbana-Champaign, Urbana
61801.
933. Product Name: Tofu Pudding (daufu-fa), and Soymilk.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1978 February.
New Product–Documentation: Talk with Stephen Yu.
1990. March 5. He started making soyfoods in Feb. 1978.
His first three products were tofu, tofu pudding (daufu-fa),
and soymilk.

934. Product Name: [To Fu: Fresh Soya Bean Curd].
Foreign Name: To Fu: Caillé Frais aux Fèves de Soya.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1978 February.
Ingredients: Soya bean, water, calcium sulphate: Feves de
soya, eau, sulfate de calcium.
Wt/Vol., Packaging, Price: 500 gm packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
New Product–Documentation: Richard Leviton. 1980.
Soyfoods. Summer. p. 17-18. “Soyfoods in Toronto.”
Stephen Yu “opened his factory in 1978, with an initial daily
production of 900 pounds of tofu.”
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s name,
address, and phone number. Owner: Stephen Yu.

Leviton. 1981. Soyfoods. Winter. p. 55. A black-andwhite photo shows “VFP Tofu” on sale in Canada.
Joanne Kates. 1985. Globe & Mail (Toronto, ONT,
Canada). 1985. Oct. 4. “Tofu for a Small Planet.”
Label. 1983-84. 5 by 4.25 inches. Green and orange.
Printed on clear plastic film. Written in both English
and French The product name is spelled “To Fu.” “Keep
refrigerated.”
New label. undated. 5 by 4.25 inches. Green, orange,
yellow, and white. Printed on clear plastic film. Written in
both English and French. The product name is now written
“VFP Tofu.” With the product comes a recipe sheet (5.5
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by 8.5 inches; date coded 81-1), folded into eighths, and
packed inside a sealed plastic envelope. It contains recipes
for Tofu Eggless Salad, Tofu Mayo, and Cauliflower with
Tofu Lemon Cream. Kathleen O’Bannon is listed as the
company’s nutrition consultant. The company also has a
sheet of tear-off recipes. On one side are serving suggestions
for tofu and recipes for Tofu meat loaf, scrambled tofu
& eggs, and Sweet tofu topping. The other offers a 30%
discount on Christina Clarke’s book “Cook with Tofu.”
Talk with Stephen Yu. 1990. March 5. He started making
soyfoods in Feb. 1978. His first three products were tofu,
tofu pudding (daufu-fa), and soymilk.
Note: This is the earliest record seen (Aug. 2019)
concerning Victor Food Products Ltd. (Scarborough, Ontario,
Canada).
935. Rice, William. 1978. The wok and I: Florence Lin
stir-fries Chinese cuisine to suit American stomachs and
mealtime habits. Washington Post. March 30. p. E1, E8, E14.
• Summary: Florence Lin’s books and cooking classes has
made her one of the 3-4 leading interpreters of Chinese
cooking in the USA. “There’s no need to prepare a banquet
every time you make Chinese food,” she said recently. She
believes that soy sauce is the only essential ingredient for
Chinese cooking–enabling many American cooks to heave a
sigh of relief. Rice is the most important part of every meal.
To “red-cook” a dish is to braise it in soy sauce. In China,
“the meat is intended to supplement the vegetables,” just the
opposite of the Western practice.
The recipe for steamed fish notes at the end: “You may
add 2 teaspoons coarsely chopped fermented salted black
beans to the fish in addition to the basic ingredients. Add
about ¼ teaspoon ground red pepper with the black beans to
give a spicy flavor.”
Two photos show Florence Lin, a friendly woman of
human and good will.
936. Brown, Lester R. 1978. The twenty-ninth day:
Accommodating human needs and numbers to the earth’s
resources. New York, NY: W.W. Norton & Co. xiii + 363 p.
Index. 21 cm. [371* ref]
• Summary: One of the best books seen on interrelationship
of the world’s major problems such as population, growth,
hunger, our planet’s failing life support systems. “The
title comes from a riddle the French use to teach their
schoolchildren exponential growth. The riddle begins with
a lily pond that has one leaf in it the first day, two leaves
the second day, four the third day, then eight, and so on.
Question: If the pond fills on the thirtieth day, when is the
pond half full? Answer: The twenty-ninth day.”
The author’s multifaceted analysis sees the primary
cause of hunger and starvation as rapid population growth
and the increased stresses it puts on the planet’s four major
biological systems: croplands, oceanic fisheries, grasslands,

and forests. In each area, as demand exceeds the sustainable
yield, populations begin to eat away at the biological
base that sustains them; in economic terms, they consume
principal as well as interest. Population pressures coupled
with unsound land-use patterns lead to erosion, deforestation,
flooding, overgrazing and other disturbances in the
ecosystem, which in turn affect food production. Secondary
causes of hunger include the increasing use of basic food
crops as livestock fodder in affluent diets.
At the present growth rate of 1.64 percent, the
population of the planet will double every 43 years. Many
of the poorer nations, with growth rates of 3 percent, double
every 23 years and (theoretically) increase a staggering
nineteenfold every century! During the seventies the rate of
increase began to slow, perhaps for the first time in history–a
promising sign. Yet each day 178,000 new faces appear
at the breakfast table and 64 million more passengers are
added to spaceship earth each year. At the same time, there
has been very little net increase in the world’s agricultural
acreage since 1955. According to the United Nations median
projections, the world’s population is expected to rise from
the present 4.1 billion figure to 6 billion shortly before the
year 2000, with about 90 percent of the additional 2 billion
people being born in developing countries. Brown states
the urgent need to attack the problem of population growth
from all directions at once: make family planning services
universally available; liberating women from traditional
roles; meeting basic social needs, such as adequate health
care, nutrition, and literacy, that are usually associated
with reduced fertility; educating the people about the
consequences of rapid population growth; and reshaping
national economic and social policies to encourage small
families. Countries such as China and Singapore that have
moved on all five fronts at once have been spectacularly
successful in reducing their birth rates. In Indonesia, a wellorganized family planning program (which has not been
accompanied by extensive social restructuring) has led to
a decline in birth rate only slightly less than that in China.
Each of us can make a vital contribution to population
control by limiting our family size to two children or less.
As people (including the upper classes in developing
countries) become more affluent, they tend to increase their
consumption of meat, poultry, dairy products, and eggs.
In 1975, to produce these products, roughly 33 percent
of the world’s grain harvest (78 percent of the U.S. grain
harvest) was fed to livestock, yet could have been used for
human food. This represents a total of 450 million tons, or a
whopping 248 pounds for every person on the planet. Thus,
according to Brown, while population growth accounts for
about two-thirds of the annual growth in world food demand,
this affluent pattern of feeding livestock grain (the feedlot
system which was developed in the U.S. in the 1950s as
a way of reducing grain surpluses) accounts for the rest.
Since more than 14 pounds of feedlot fodder protein are
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required to produce 1 pound of beef protein, a small increase
in the demand for meat leads to an enormous decrease in
the amount of grain and soy proteins available for human
consumption and simultaneously tends to raise prices.
Thus hungry people throughout the world are now in direct
competition with livestock for basic foods. Because of their
meat-heavy diet based on the feedlot system, Americans
consume about five times as much basic foods (and twenty
times as much total resources) per capita as people in the
developing countries. This wasteful pattern should be phased
out as soon as possible.
Brown sees hunger as an extremely complex problem
with no single cause and requiring a combination of
approaches. Population growth, patterns of land ownership,
environmental deterioration, affluent diets, miserable social
conditions, inappropriate technology, and hunger all form a
vicious circle which must be attacked at every point along its
circumference.
Pages 152-56 discuss world soybean production and
price increases (focusing on the USA, Brazil, and China),
and the world protein bind. “In 1975, roughly one-third
of the world’s grain harvest–some 450 million tons–was
fed to livestock and poultry.” Between 1950 and 1975, the
world soybean harvest nearly quadrupled, rising from 16 to
61 million tons. Unfortunately in parts of Brazil, soybeans
compete with table beans and are bidding land away from the
production of table beans and increasing their price. This in
turn aggravates protein hunger among low-income Brazilians
for whom they are a staple. Address: Worldwatch Inst.,
Washington, DC.
937. Taira, Harue; Taira, Hirokadzu. 1978. Daizu no ryûdo,
hinshu oyobi saibai-nendo ga kagaku seibun sosei ni
oyobosu eikyô [Effect of size of seed, variety, and crop year
on the chemical composition of soybean seeds. IV. Protein,
carbohydrate and ash contents of soybean seeds grown in the
U.S.A. and China]. Shokuhin Sogo Kenkyujo Kenkyu Hokoku
(Report of the National Food Research Institute) No. 33. p.
171-77. March. [18 ref. Jap; eng]
• Summary: Reprinted from Nippon Shokuhin Kogyo
Gakkaishi (J. of Food Science and Technology) 23:6-12
(1976). Address: National Food Research Inst., MAFF,
Tokyo, Japan.
938. Mori, Masao. 1978. Moyashi kôgengaku to sono bunka
[Thoughts on bean sprouts and their culture]. Ajinomoto-sha
Ajiko News No. 61. 9 p. April 30. [Jap; eng+]
• Summary: In 1974, consumption of all kinds of sprouts in
Japan reached 260,000 tonnes/year. Per capita consumption
is one of the highest among vegetables. The main seed
sprouted is black mappe (kokuryoku-tô). In the old days,
soybeans and mung beans (ryoku-tô) were the two most
widely sprouted seeds. In Japan, sprout production as an
industry started in the first decade of the 20th century, and

after the Great Kanto Earthquake of 1923 it grew rapidly.
During the period from about 1910 to 1915 the popularity
of Chinese cooking grew rapidly in Japan. Because sprouts
are widely used in Chinese cookery, they became firmly
settled in the food tastes of regular Japanese. During the
period from 1945 to 1965, the number of sprout products
increased significantly. Producers were located mostly in the
large cities of Yokohama, Tokyo, Osaka, and Kobe. Among
the producers who joined the Japanese Bean Sprout Industry
Association (Mame Moyashi Kogyô Kumiai) were 34 small
producers and 667 individuals (insiders). The outsiders who
didn’t join the Association increased too.
The new seed for sprouting, black mappe [Vigna
mungo], was originally imported from Burma only, but later
Thailand entered the market, and became the main source of
the beans starting in about 1965. In 1975 this seed cost less
than 100,000 yen/tonne, but by 1977 the price had doubled,
making it difficult for small producers to buy black mappe.
So they started to mix mung beans with black mappe, but
this made it difficult to produce sprouts of uniform quality.
The reason the Japanese switched from using soybeans
and mung beans to using black mappe had to do with an
incident in Nagasaki between China and Japan. The Chinese
said the Japanese had treated their flag with disrespect. They
got mad and for a while stopped trading with Japan–although
the two countries are now becoming friendly again. Yet
only a very small amount of soybeans and mung beans are
imported from China.
It is believed that humans discovered the fact that
seeds sprout in about 10,000 to 5,000 B.C. In the early Han
dynasty, before the Christian era, the emperor of China wrote
that “sprouts give health,” and recorded their health effects.
In Japan, the earliest record of bean sprout production dates
from the Northern and Southern dynasties period (Nanbokucho) (1336-1392). There is a legend that before that time
the Chinese who landed by boat (accidentally) in Kyushu
or Shikoku introduced sprouts to Japan. It is known that
soy sprouts were made in Korea at an early date. There was
a theory among the people in the sprout industry that soy
sprouts were introduced to Japan when KATO Kiyomasa
brought at least one Korean soy sprout maker to Japan at the
time of Toyotomi Hideyoshi’s war there (during the 1590s).
Kato is said to have ordered the Korean to make soy sprouts
using spring water from Suizenji park in Kyushu, and these
sprouts are said to be Japan’s first commercial sprouts–but
there is so solid evidence or documents to prove that this
really happened.
Japan’s sprout industry consists almost entirely of
small producers. In Kagoshima there are 75 producers–the
largest number in any one part of Japan. Tokyo, Chiba,
and Saitama together have 85 producers. Also Ashikaga in
Tochigi prefecture (north of Tokyo) produces large amounts
of sprouts. There are about 1,282 sprout producers in Japan.
Of these 611 companies (with a 49% market share) have
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1-5 workers, 553 companies (43%) have 6-20 workers, 95
companies (7%) have 21-50 workers, 13 companies (0.1%)
have 51-100 workers, and 10 companies (40.1%) have 101200 workers.
Professor Tadayoshi TAZAKI of Tokyo Agricultural
and Industrial University (Tôkyô Nôgyô Kôgyô Daigaku),
Agricultural Dept., proved that ethylene (echiren) gas can be
used to produce fat sprouts–it prevents them from growing
long and thin. Address: Shokuryo Gakuin Kyoju Kyoritsu
Joshidai Koshi, Japan.
939. Standard-Times (New Bedford, Massachusetts). 1978.
Chinese cuisine minus meat. May 3. *
940. Bennett, Jean. 1978. Soybean curd: Ancient staple of
the Oriental diet. Los Angeles Times. May 4. p. J25.
• Summary: An introduction to tofu, based on a talk with
Dr. Genevieve Ho, home adviser, UC Extension Service; she
was born in China and educated in the USA.
The use of bean curd in China was recorded in about
160 BC during the Han dynasty. With this long history of
development and refinement, and with continuous regional
and local innovation, it is easy to understand why bean curd
has become so tremendously popular in China and in nearby
countries, and why so many varieties exist today.
Ho adds that “fermented bean curd has sufficient vitamin
B-12 to prevent pernicious anemia.”
In East Asia, “Buddhists do not eat anything that
contains blood. Nor do they eat milk, eggs, or shellfish.”
In this vegan diet, tofu is a very valuable food. “Strict
vegetarian restaurants serve dinners and banquets made of
food from only plant sources.” Main dishes include mock
chicken, mock fish, and mock sausage.
In our world, with increasing population and decreasing
food supply, the soybean is “invaluable in helping us to
return to original foods as opposed to converted foods.”
When a food is converted from a plant to an animal food, it
requires 7-11 units of plant protein to obtain 1 unit of animal
protein. “’No wonder I am always trying so hard to get
people to eat more bean curd.’ See also The Book of Tofu
by Shurtleff and Aoyagi (Autumn Press, Box 469, Soquel,
California 95073; $6.95). Includes 4 recipes for bean curd
supplied by Dr. Ho. One of these, Hot spicy bean curd,
includes “1½ teaspoons hot fermented bean paste” and “1
pound fresh bean curd, cut into ½-inch cubes” as ingredients.
A photo shows Dr. Ho at a market in Chinatown.
A comparative nutritional evaluation chart gives the
nutritional composition of soybean curd, pressed soybean
curd, milk (cow’s, whole fluid), and soybean milk. Address:
Times staff writer.
941. Hartford Courant (Connecticut). 1978. Feminine topics,
by Jacqueline (Ad). May 7. p. 12E.
• Summary: “Oriental cooking is easy, fun healthy–and

delicious! The Epicure Grocery in the heart of Farmington
is always expanding their selection of ingredients! On hand–
chili paste with garlic, yellow bean paste, fermented black
beans, tree eggs, 5-spice powder, Szechuan peppercorns,
oyster sauce, sesame oil, star anise, etc. etc.”
942. Soy Deli (The). 1978. May. New soyfoods restaurant or
deli. 211 East Ann St., Ann Arbor, MI 48104.
• Summary: D.B. 1979. Whole Foods (Berkeley, California).
Oct. p. 44. “Soy deli’s to go!” “Other soy delis currently
known to be in operation are the Soy Plant in Ann Arbor,
Michigan, and Yellow Bean in Detroit, Michigan.”
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started in May 1978. Talk with
Steve Fiering. 1988. June 10. Although I was the leader of
the group, the deli was not my primary responsibility. Sue
Kalen was probably the person who was most responsible
for getting the deli going. We all knew that when we moved
into Ann Street we wanted to have a deli. We knew we could
sell ready-made soyfoods, which didn’t have any shelf life.
The basic idea was that if we had a retail outlet we could
experiment on new products, find the ones that succeeded,
then develop them into wholesale products. This would also
allow us to communicate with the community. I think this
was our original idea. I don’t recall getting the idea from
anyone else. [Note: This was America’s fourth soy deli, after
Farm Food Company in San Rafael, California (Aug. 1976);
The Cow of China in Boulder, Colorado (Sept. 1977); and
The Tofu Shop/Far Pavilions in Telluride, Colorado (Oct.
1977)]. Address: Ann Arbor, Michigan. Phone: 313-6630500.
943. Fabricant, Florence. 1978. A Cantonese alternative. New
York Times. June 25. p. LI23.
• Summary: Irene’s (which the author rates with one star
= good) is a new Cantonese restaurant in the Southampton
(part of the Hamptons, on Long Island); it opened about 2
months ago. Recommended dishes include “Dow foo soup,”
which features “velvet slices of bean curd in a rich broth.”
“One of the highlights of our dinners at Irene’s has
been the roast pork with bean cake, a superb combination
of tender slices of scarlet-tinged roast pork and snowy bean
curd [tofu], with crisp Chinese vegetables in a mellow oyster
sauce.”
944. Brooks, Charles D. 1978. Cooking with steam
the Chinese way: Use wok for delicate flavor, ease of
preparation, savings on fuel for cookery. Christian Science
Monitor. June 29. p. 14.
• Summary: Contains a recipe for “Chinese steamed fish
with black bean sauce,” that calls for “1 tablespoon salted
black beans,... 1 tablespoon soy sauce, 1 teaspoon ginger
root, minced,... Dash of sesame oil.
“The black beans are called dow see and can be found in
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an oriental grocery store.” Address: San Francisco.
945. Smith, Kit. 1978. The line forms here for all would-be
entrepreneurs. Honolulu Star-Bulletin (Hawaii). July 2. p.
32, col. 1.
• Summary: Near the bottom of column 1: “Hui Chen
Cheng, 55, frustrated by her inability to get tenure as a
University of Hawaii instructor of Chinese, now is in the
Chinese-style tofu business. Her customers include a number
of Chinese restaurants, health food stores and Times Super
Markets.” Address: Advertiser financial editor.
946. Fabricant, Florence. 1978. Food: How the Chinese cook
at home. New York Times. July 9. p. LI6.
• Summary: Chinese home cooking is, of course, much
simpler, quicker, and less expensive than restaurant cooking.
Bick Lee, in order to expand her knowledge of “Chinese
vegetable cooking” spent several days in the kitchen of the
Ching Kok Lin Buddhist nunnery in Kowloon, Hong Kong.
The nuns lead very frugal, spartan lives. Bick Lee’s mother
is a Buddhist, but the Lees are not vegetarians–although their
meals do tend to emphasize vegetables.
A meatless recipe for “Mock duck” is given. The
ingredients include: “1 tablespoon light soy sauce (or
Kikkoman brand soy sauce), 1/8 teaspoon monosodium
glutamate (optional), 1 teaspoon sesame oil, 1 round sheet
pressed bean curd (see note).” Then: “Cut sheet of bean curd
in half and trim the thick edge with scissors. Lay one of the
pieces of bean curd on a cookie sheet. Moisten it with half
the sauce, brushing it over the surface or folding the bean
curd over itself to pick up the sauce... 4. Lay the second
piece of bean curd over the first and repeat the process with
the sauce and mushrooms.” Steam then pan fry.
“Note: Dried straw mushrooms and bean curd sheets
may be obtained only in Chinese groceries in Chinatown.”
Note: These “bean curd sheets” are clearly what we call
“pressed tofu sheets” (pai-yeh or chien-chang).
947. Magida, Phylis. 1978. Bringing out the gourmet within.
Chicago Tribune. July 17. p. A1.
• Summary: A recipe (from both Chinese and French
cuisines) for “Phil Shen’s snails with black bean sauce” calls
for “1 tablespoon fermented black beans, 1 clove garlic.”
Then: “Rinse beans in water; mince beans with garlic.”
A remarkable illustration shows the portrait of a
gentleman made from various foods, including grains of
wheat, asparagus tips, noodles, cabbage, and two fish heads
for the handkerchief in his coat pocket.
948. Nicholas, C.J. 1978. Analysis of selected shipments
of U.S. and other soybeans received in Japan, 1972-76.
Agricultural Research Service ARS-NE-92. 26 p.
• Summary: Contents: Summary. Introduction. Method of
study. Foreign material. Oil and protein content. Poisonous

seeds and insect infestation. Weight analyses. Comparison of
soybeans from Brazil and China. Conclusion.
“Most Japanese receivers expressed some dissatisfaction
with the quantity of foreign material in the shipments they
received; however, they were primarily concerned with the
oil content and protein (nitrogen) content of the soybeans,
weight shortages, and insect infestations.
“The Japanese importers mostly commented on the low
oil content of the U.S. soybeans in comparison with that of
the Brazilian soybeans. They wanted soybeans containing
over 19 percent of oil. In most cases the oil content of
U.S. soybean shipments sampled in 1973-76 was under 19
percent, whereas, in the Brazilian soybean shipments, it
averaged over 20 percent.”
“The presence of poisonous seeds, such as morningglory
and crotalaria, among soybeans requires that additional steps
be taken by oil processors to remove the seed residues. Most
U.S. shipments contained poisonous seeds in greater quantity
than the legal Japanese limit.” Address: USDA, Beltville,
Maryland.
949. Shurtleff, William. 1978. Report on trip to first meeting
of Soycrafters Association of North America (Ann Arbor,
Michigan, July 28-30), and subsequent trip around USA with
Mr. Wataru Takai visiting tofu companies (July 30 to Aug. 9).
P.O. Box 234, Lafayette, CA 94549. 2 p. Aug. Unpublished
manuscript.
• Summary: July 16-23–Mr. Takai (Director of the Overseas
Department for Takai Tofu & Soymilk Equipment Co. in
Ishikawa-ken, Japan) flies into San Francisco, California,
from Japan. He stays in San Francisco, and is present at the
installation of a Takai tofu system at Tokyo Foods (Tokyo
Food Co.; Mr. Horinouchi) in San Mateo, south of San
Francisco. Shurtleff drives Mr. Takai to visit various tofu
makers in the San Francisco Bay Area: Traditional Tofu
in Oakland (meet with Ray Nagai and Gary Sato, who are
having lots of problems), Azumaya in San Francisco (Bill
Mizono), Quong Hop in South San Francisco (Stanley Lee),
and Wo Chong in South San Francisco (Walter Louie).
July 24–Shurtleff and Aoyagi drive Mr. Takai to Lake
Tahoe, where they all stay for two days and one night at the
Shurtleff family cabin near Meeks Bay. July 26–The first
Takai catalog of small and medium scale tofu equipment
(printed with dark brown ink on glossy white paper) arrives
in the USA.
July 27–Takai and Shurtleff fly together from San
Francisco to Ann Arbor, Michigan, on an afternoon flight.
July 28-30–Meeting in Ann Arbor of about 70
soycrafters (mostly tofu makers) from around the United
States. The conference opens on the evening of Friday,
July 28. The first meeting is held upstairs in a large room at
the University of Michigan student union–slide shows and
discussions. Attendees stay in the university dormitory–
which is largely empty since it was summer. On Saturday
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there are meetings and practical workshops throughout the
day at The Soy Plant, 211 E. Ann St., several blocks from
the university. Mr. Takai notes: “New tofu makers are young
vegetarian. Almost all Caucasian with long hair and beards.
They eat tofu instead of meat.” On Sunday, July 30, the
Soycrafters Association of North America is founded. Steve
Fiering, Jerry MacKinnon, Sue Kalen, and co-workers at
The Soy Plant (211 East Ann St.), in Ann Arbor, Michigan,
organized and hosted the meeting–which was a great success.
We elected an executive director (Larry Needleman of Bean
Machines, California) and a Steering Committee [board of
directors] of six: Tom Timmins, New England Soy Dairy,
Massachusetts. Lester Karplus, Vegetarian, Inc., Illinois.
Steve Fiering, The Soy Plant, Michigan. Steve Demos, White
Wave Tofu, Colorado. Kathryn Bennett-Clarke, Southwest
Tofu, New Mexico. Bill Shurtleff, New-age Foods Study
Center, California.
After the meeting, Shurtleff and Takai travel around the
United States, by airplane and rented cars, visiting existing
tofu companies.
July 31, Monday–Fly from Ann Arbor to Boston,
Massachusetts. From Boston we drive (using a rented car)
to the New England Soy Dairy (Tom Timmins and Richard
Leviton) and Nasoya (John Paino and Bob Bergwall); both
are quite new companies. Mr. Takai notes: “New England
was very woody and beautiful. First saw soy mayonnaise at
the New England Soy Dairy; it was served in a dip at dinner.
Nasoya extracted soymilk with a big hydraulic press.” Mr.
Takai noted that Japanese eat tofu itself, whereas Americans
generally use it as an ingredient in recipes.
Aug. 1–Spend the afternoon in Boston’s Chinatown
visiting two or three old and well-established tofu makers.
While walking through a fancy building in the area, Shurtleff
first sees someone (a secretary) using a word processor.
Aug. 2, Wed.–Fly from Boston to New York City. Visit
Hashizume (Mr. Yokoyama) and Tanaka-ya (Mr. Murakami),
both well established tofu makers run by Japanese
Americans. We then take the run-down, graffiti-scrawled
subway to visit Tokyo Food Processing Corp. (c/o Japan
Food Corp.) at 40 Varick Ave., Brooklyn (Terry Terahira
and Mr. Shimazaki); this is also an established JapaneseAmerican company that makes tofu and other Asian foods in
a bombed out-looking, scary part of the city. Mr. Shimazaki
notes that tofu is starting to become popular in America, and
their tofu is selling well. One afternoon Shurtleff is invited
to be on the Gary Null Show (radio) to talk about tofu. While
in New York City, Shurtleff stays with Larry Needleman at
the home of his parents (Hy & Sylvia, in New Hyde Park,
just outside New York City), while Mr. Takai stays at a hotel
in the city. One night Needleman and Shurtleff have dinner
with Mr. Takai, as his guest, at the Rainbow Restaurant in
Manhattan, near the top of some skyscraper. Mr. Takai had a
black-and-white photo taken of the three seated at a dinner
table; it appeared in the Japanese newspaper Hokuriku

Chunichi Shinbun on 14 Sept. 1978, and Mr. Takai kept the
original. Soyfoods Center also has a copy (8 by 10 inches,
filed at Soyfoods Center). Our last morning in New York
City (Saturday, Aug. 5), we three travel by subway to the
southern tip of Manhattan and take a ride on the Staten
Island Ferry.
Aug. 6, Sunday–Shurtleff and Takai fly to Miami,
Florida, to visit Swan Foods, founded by Robert Brooks
and Mary Pung; a new and extremely innovative company
making tofu and soymilk (with organic soybeans), plus
a line of soy yogurt, tofu cheesecakes, etc. and full-page
nationwide ads. Mr. Takai recalls that Mr. Brooks wanted
to start a chain of tofu businesses across the United States.
Shurtleff conducts (and tapes) a long interview with Robert
Brooks and Pung, and visits their home and tofu plant.
Aug. 8–Fly from Miami to Summertown, Tennessee, to
visit The Farm Tofu Shop (Alan Praskin). Mr. Takai recalls
visiting Light Foods in St. Louis, Missouri, to deal with
problems in their FM50 roller extractor.
Aug. 10–Fly from Tennessee to Denver, Colorado, to
visit Denver Tofu (Mr. & Mrs. Haruhisa Yamamoto; an
old, well-established Japanese-American company, which
now filters all water used to make tofu). Shurtleff travels
to nearby Boulder, Colorado, to visit White Wave on Pearl
Street (Steve Demos, very new and small tofu maker).
Aug. 11–Fly from Denver to Los Angeles. Visit Hinodeya (Mr. Yamauchi; an old, well-established JapaneseAmerican company, perhaps the largest in America).
Aug. 12–Fly from Los Angeles to San Francisco.
Note: Mr. Takai’s notes of his itinerary, which he wrote
for himself in Japanese before and after the trip, indicate that
he arrived in San Francisco on Aug. 12. But Shurtleff’s notes
indicate that he arrived in San Francisco and Lafayette on
Aug. 9 (Wednesday). Shurtleff has clear memories of visiting
Denver Tofu and White Wave, but no memories of visiting
Tennessee or Los Angeles on this trip. Mr. Takai does not
recall visiting Lake Tahoe. Address: New-age Foods Study
Center, Lafayette, California.
950. Foreign Agriculture (USDA Foreign Agricultural
Service). 1978. USSR renews interest in soybean output.
Aug. 14. p. 10-11.
• Summary: A new round of interest in soybean cultivation
has been sparked in the Soviet Union by burgeoning demand
for high-quality protein livestock feed. A total of 53,000
hectares (ha) were planted to soybeans in the Ukraine this
spring. Cultivation of soybeans in European USSR fell off
considerably through the 1950’s, being replaced by more
profitable crops, such as wheat, sunflowers, and corn. Around
1960, a combination of foreign policy problems between
Moscow and Peking and significantly reduced availabilities
of soybeans in the People’s Republic of China spurred the
Soviets to increase soybean production sharply, but this
expansion was concentrated in the traditional growing areas
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of the Far East.
The production response was directed toward vegetable
oil demand rather than protein meal demand. Between 1960
and 1961, soybean area increased two-thirds–from 422,000
ha to 702,000 ha. The maximum soybean area of 905,000 ha
was reached in 1972, but has fallen off steadily to a recent
low of 762,000 in 1976. Soviet soybean yields are very
low by U.S. standards–reaching a maximum of 0.96 tons/
ha in 1975. There are four fundamental caveats to expanded
production: Suitable varieties for the short growing season,
supplies of agricultural chemicals (especially herbicides),
irrigation, and efficient machinery. The area of prime
importance for success in Soviet soybean cultivation is the
development of short-season varieties.
951. Belnap, David F. 1978. Soybean is Brazilian farmer’s
golden egg. Los Angeles Times. Aug. 20. Section VII. p. 1.
• Summary: Many sleepy little towns in southern Brazil have
been transformed by soybean agriculture into modern rural
centers. “The word spectacular is inadequate to describe
the growth of soybean culture in Brazil during the past two
decades. Average annual soybean production from 1961
through 1965 was 353,000 metric tons, and most of it was
grown in the southernmost state of Rio Grande do Sul, where
soybeans were planted for the first time in 1947. The takeoff began in 1968, with an 85% increase in production over
the 1961-65 average. Every year afterward, through 1977,
soybean output climbed at an annual average rate of 40%,
finally reaching 12.2 million metric tons from 17.3 million
planted acres last year... (Soybean planting in Brazil is
done in September through December, during the Southern
Hemisphere’s spring and early summer, and harvest is in
March and April–late summer and early fall.)
“Two factors enhanced Brazil’s position in soybean
trade:
“-The United States exports only about half of its crop.
The rest is consumed domestically... Brazil exports two
thirds of its total output of soybeans and soy products.
“Brazil converts a relatively higher proportion of its
soybeans into oil and meal than does the United States. In an
average year, the United States stays far ahead in exporting
the raw beans, but Brazil sells abroad more meal than the
United States (5.5 million metric tons, compared with
4.5 million) and nearly as much oil (500,000 metric tons
compared with 720,000)...
“Rio Grande do Sul continues to be the most productive
soybean state, but Parana, once Brazil’s chief coffee region,
is closing in fast...
“Curiously, a government-backed drive to make the
nation self-sufficient in wheat launched the soybean boom.
Helped by official subsidies, farmers began to plant more
wheat. But wheat is grown in the winter here, and wheat land
used to lie fallow in summer, when rains made raising wheat
impractical. Soybeans were soon being planted to take up the

summer slack, and not long afterward, the tail began to wag
the dog. Wheat today is a secondary crop...
“The soy boom was helped by another official project
begun in 1968: a campaign to root out about 1.5 billion lowproducing old trees on southern Brazil’s coffee plantations.
This freed millions of acres for field crops in Parana alone,
and showed farmers the advantages of modern, mechanized
agriculture. Soybeans are harvested with the same combines
used for wheat, while coffee beans, everywhere in the world,
still must be gathered by hand...
“Soybeans now rival coffee as Brazil’s main source of
export income. In 1974 and 1975, soybeans even exceeded
coffee in export value. Coffee, once responsible for 80% of
all Brazil’s export income, nowadays accounts for only about
20%.
“The main source of oil and fats for human consumption
in Brazil used to be lard. Today it’s soy oil...
“Soybean cultivation’s most important social impact has
been a tremendous growth of rural cooperatives. Small farms
were traditional in Brazil, but the soybean boom introduced
a whole new agricultural system, tied to mechanization.
With it came expansion of the cooperative movement. Today
an estimated three quarters of Brazil’s nearly 400,000 soy
farmers are members of cooperatives...
“Brazil’s main overseas markets for its soybeans and
soy products are the European economic community, Spain,
Iran, India, Eastern Europe–including the Soviet Union–and
China.”
A map of Brazil shows that the major soybean producing
states are all located in the southern part of the country.
952. Helscher, David. 1978. Public Law 480, American
agriculture and world food demand. Case Western Reserve
Journal of International Law 10(3):739-760. Summer. [120
ref]
• Summary: “In light of the extensive Soviet purchases,
the requirement of P.L. 480, that the recipient country be
classified as a friendly and noncommunist nation, no longer
seems to be valid. The Chinese have attached part of the
past to their trade dealings with the West, but faced with
the realities of food supply, even they have turned to the
United States. Because of these realities, the Chinese may
be the next market to open up for the American producer.
With a population of nearly one billion people, the People’s
Republic of China has the potential of becoming one of
the world’s largest markets for grain and foodstuffs. The
Chinese have placed conditions on the establishment of large
scale trade relations with the United States, principally the
recognition of the Peking Government.”
“The Carter administration has indicated that it is
interested in changing the approach of the United States to
food aid programs, aiding those countries most seriously
affected by food shortages.”
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953. Digilio, Alice. 1978. Family out: A weekly guide to
family dining. Washington Post. Sept. 7. p. A1.
• Summary: A restaurant review of Apricot Flower Village
Restaurant, 2816 Graham Road, Lee Graham Shopping
Center, Falls Church, Virginia. The 60 dishes on the menu
include Mom Pul Dow Foo [a tofu dish].
954. Trend (Austria). 1978. Agraraffaere: Das Sojawunder
vom Marchfeld [An agricultural affair: The soya wonder
from Marchfeld]. 9(9):42-51. Sept. [Ger]
• Summary: Discusses the achievements Anton Wolf has
made in adapting soybeans to Steiermark, Austria. His yields
have averaged 3000 kg/ha, higher than the U.S. average. The
U.S. is actively trying to kill soybean production in Austria,
so that the country will have to buy U.S. soybeans. But
Austria also grows rapeseed, which has a higher oil content
than soybeans.
Of the 62.2 million metric tons of soybeans produced
worldwide in 1976, the U.S. produced 34.4 million. China 12
million, but uses them all within the country. So the USA is
the main soybean exporter worldwide (Brazil sold a meager
330,000 metric tons in 1976). U.S. exports are controlled
by a small “soya clique” (Soja-clique) consisting of firms,
such as Cargill, Continental Grain, ADM, Central Soya, and
Bunge–all of which are owned by eight Jewish families [sic,
not true!]. A photo shows soybean breeder Anton Wolf.
955. Adventist Review. 1978. Deaths: Philip Stanley Chen.
Oct. 5. p. 30.
• Summary: A brief obituary.
956. Product Name: Tofu Pie [Carob Creme, MapleVanilla, or Peanut Butter].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
Ingredients: Filling: Tofu (organic soybeans, water, nigari),
honey, safflower oil, carob powder, vanilla, sea salt. Crust:
Wholewheat flour, corn oil, sea salt.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. Talk with Steve Fiering. 1988. June 10. “Carol
Ann and Tim Huang eventually got very involved with
tofu pies. We stopped making them and bought from them.
Carob was the popular flavor. These were different from the
cheesecake.”
Oval Label in Soy Plant scrapbook from 1979 or 1980.
2½ by 1½ inches. Green on goldenrod yellow. 5 oz. Address
is now 771 Airport Blvd.
Talk with Steve Fiering, a founder of The Soy Plant

in Ann Arbor. 2000. Dec. 3. The peanut butter pie was
definitely made at East Ann St. and probably created by Ann
Elder, a cook, who created many delicious deli items. She
enjoyed trying out new recipe ideas almost daily. “We were
blessed with creative cooks, who had no commercial sense at
all. We would eat up most of our profits. During the first year
at East Ann St. we must have experimented with 25 different
products. The main cooks were Ann Elder, Jura McDowell,
and (to a lesser extent) Sue Kalen. She didn’t make them
for distribution as commercial products. She usually had a
beatific, or at least happy smile on her face.”
Letter from Carol Ann Krueger of Tucson, Arizona.
2002. April 4. “I believe Tim and I developed the cream pies.
I remember we struggled with developing a crust that did not
use margarine or butter, and came up with the unrefined corn
oil. We started out using a blender and eventually bought a
huge bowl blender (Hobart) that sounded like an airplane
taking off when turned on. We also located a pie crust press
to stamp out the crust. We sold this equipment to The Soy
Plant eventually.”
957. Ishino, Michio. 1978. [Re: Ako Kasei and natural nigari
in Japan]. Letter to William Shurtleff at New-Age Foods
Study Center, Nov. 3. 1 p. Typed, without signature. [Jap;
eng+]
• Summary: Describes the product, its import from China,
and various regulations concerning it. Address: Ako Kasei
Co. Ltd., 329 Sakoshi, Ako-shi, Hyogo-ken 678-01, Japan.
958. Chen, Philip S.; Chung, Helen D. 1978. Soybeans for
health and longer life. New Canaan, Connecticut: Keats
Publishing, Inc. xii + 178 p. Index. 18 cm. (A Pivot Health
Book).
• Summary: A revised and condensed pocketbook version
of Chen and Chen 1956. Contents: Preface. Foreword.
Introduction. Part I: Nutritive value of the soybean. 1.
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4.
Minerals. 5. Vitamins. 6. Soybeans and world population. 7.
Soybeans and disease.
Part II: Soy products. 8. Soybean oil: Phosphatides,
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose
Food. 10. Soy flour. 11. Concentrated soy protein products:
Soy protein concentrates (Griffith Laboratories makes Isopro
and GL-301), soy protein isolates, and textured or spun soy
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce.
15. Soybean sprouts.
Part III: Soybean culture and preservation. 16. Soybean
culture. 17. Preservation of soybeans (preserving green
soybeans by canning, freezing, and dehydration).
Part IV: Recipes. 18. Soybeans and soybean pulp. 19.
Soy flour: Breads, cakes, cookies, pies, soups, other recipes.
20. Soy grits and soy flakes. 21. Soy milk. 22. Soy cheese.
23. Soybean sprouts. Appendix: Soybean utilization (chart).
References. Address: 1. PhD; 2. M.S. Both: USA.
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959. Focus (The Andrews University Magazine). 1978.
Obituaries: Philip Stanley Chen. Fall. p. 56.
• Summary: Born on 17 Aug. 1903 near Shanghai, China, he
died on 29 July 1978 in Camarillo, California. “His parents
died of opium use when he was small and he was reared by
his grandfather who sent him to the newly opened Adventist
mission school near Shanghai.” He arrived at Emmanuel
Missionary College [later renamed Andrews Univ.] in
1929 and received his BS degree in 1929. “He then went to
Michigan State College and completed a masters and a PhD
in organic chemistry by 1933. During this time he met Helen
Feng, a teacher of Mandarin and the first Chinese coed at
Michigan State. They were married Aug. 3, 1931. He was
head of the chemistry department at Madison College for
a number of years. Here he continued his research on the
nutritional value and methods of the soyabean.”
“Survivors include his wife, Helen; a sister in Peking;
four sons, Philip, Bethesda, Maryland; John, Cold Water,
Idaho; George, Weimar, California; and Sam, Glendale,
California; two daughters, Helen, Camarillo; and Ruth, Santa
Rosa, California.” Address: Berrien Springs, Michigan.
960. Kan, Lilah. 1978. Introducing Chinese casserole
cookery. New York, NY: Workman Publishing. 288 p. Index.
24 cm. Edited by Helen Witty.
• Summary: An engaging writer with outstanding
descriptions of ingredients. The section titled “Ingredients”
(p. 41-61) includes: Bean curd (“this means fresh bean curd
(or bean cake),... Chinese call it do fu; Japanese say tofu.”
Bean curd cheese, red [red fermented tofu] (“In Cantonese
it is called nom yee”). Bean curd cheese, white [fermented
tofu] (“In Cantonese it is called foo yee”). Bean curd, fried
(“Called doe gawk in Cantonese,” it is made of fresh bean
curd that has been cubed and deep fried. It “resembles tiny
brown wrinkled pillows that seem almost hollow”).
Bean curd skin, dried [yuba] (This is made by heating
soybean milk and “is usually sold in ½-pound packages.
The skins measure about 1½ by 4 inches and are less than
1/8 inch thick.” “They look like thin pieces of light beige
lacquered wood” and should be soaked in warm water until
pliable (about ½ hour). Called teem jok in Cantonese).
Bean curd sticks [dried yuba sticks]. (“These sticks are
made from soybean milk film that has been dried, rolled to
½-inch thickness, and bent into long pieces with a hairpin
turn.” Called foo jook in Cantonese. They “are light beige
in color and have a wrinkled, lacquered look. They come in
½-pound and 1-pound packages”).
“Black beans, salted or fermented [fermented black
soybeans]: These beans serve as a condiment. They have a
very pungent odor that could scare away the timid, but do not
be timid. They are almost always used in combination with
garlic–a marriage made in heaven–and are delicious. The
beans are interchangeably called ‘fermented black beans’ and

‘salted black beans’”).
Brown bean sauce, ground (meen see).
Vegetarian steak (usually made from soybeans or gluten.
It is sold in cans. She likes to use this meat substitute with
other ingredients in Buddha’s Delight Vegetarian Casserole,
a dish often served on Chinese New Year’s Eve. “I use the
kind that is labeled Chai Pow Yu which translates as ‘mock
abalone’ or ‘vegetarian abalone’”).
Soy related recipes include: Beef chunks in black bean,
garlic, and egg sauce (with “3 tablespoons salted black
beans, rinsed in water, drained, and mashed,” p. 68-69).
Chicken and peppers with black bean, garlic, and egg
sauce (with “2 tablespoons salted black beans, rinsed in
water, drained, and mashed,” p. 118-19).
Minced pork and vegetables with black bean and garlic
sauce (with “4 teaspoons salted black beans, rinsed in water,
drained, and mashed,” p. 146-47).
Spare ribs in black bean, garlic, and egg sauce (with “3
tablespoons salted black beans, rinsed in water, drained, and
mashed,” p. 158-59).
Spare ribs in red bean curd cheese (with “½ square
(about 2 tablespoons) red bean curd cheese,” p. 162-63).
Lamb and bean curd sticks with black bean and garlic
sauce (with “4 bean curd sticks (8 lengths), drained” and “3
tablespoons salted black beans, rinsed in water, drained, and
mashed,” p. 182-83).
Clams with black bean and garlic sauce (with “1½
tablespoons salted black beans, rinsed in water, drained, and
mashed,” p. 192-93).
961. McGuiness, Liz. 1978. Holiday feasts for those from far
away. Los Angeles Times. Dec. 7. p. OC_B1.
• Summary: The section titled “Chinese” notes that Chinese
New Year, the big Chinese holiday, is celebrated around the
end of January. Most Chinese families hold a gathering and
share a meal at this time. “A traditional soup might be served
with ingredients like red dates, bean curd sticks [dried yuba
sticks], dried mushrooms, dried lotus root slices and dried
oysters.”
Far East Co. in Los Angeles carries Chinese specialty
foods. Address: Times staff writer.
962. Product Name: Mrs. Cheng’s Tofu.
Manufacturer’s Name: Cheng’s (Mrs.) Soybean Products
Inc.
Manufacturer’s Address: 1829 E. Palolo Ave., Honolulu,
Oahu, HI 96816.
Date of Introduction: 1978 December.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
394. Owner: Unknown.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s name
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(Mrs. Cheng’s China Bean Co.), address, and phone number.
Owner: Unknown.
Soya Bluebook. 1983. p. 77. Talk with (call from)
William Harris, M.D., of the Vegetarian Society of Hawaii.
1993. June 21. He recommends Mrs. Cheng’s tofu because
it is coagulated with calcium chloride–despite the fact that
“it comes in one of those wet plastic bags that leaks all over
your groceries.” The company is a “mom and pop factory.”
963. Product Name: Tofu.
Manufacturer’s Name: Chinese Tofu Shop (name
unknown).
Manufacturer’s Address: Detroit, Michigan.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
396. Owner: Unknown.
964. Product Name: Tofu.
Manufacturer’s Name: Chinese Tofu Shop (name
unknown).
Manufacturer’s Address: Kansas City, Kansas.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
395. Owner: Unknown.
965. Product Name: [Tofu].
Manufacturer’s Name: Chinese Tofu Shop (name
unknown).
Manufacturer’s Address: Lima, Peru.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.”
p. 400. There is more than one Chinese tofu shop in Lima,
Peru. Owner: Unknown.
966. Product Name: Tofu.
Manufacturer’s Name: Lee Way Industries (The).
Manufacturer’s Address: 658 North Broadway, Los
Angeles, CA 90012. Phone: 213-223-4473.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
392. Owners: William and Ken Lee. A yuba factory.
Letter/Order for the book Tofu & Soymilk Production

from Ka Nin Lee [Ken Lee], President, The Lee Way
Industries. 1979. Aug. 10. His company is located at the
address shown above. “The letter of credit is already
open and delivery of the machinery from Japan is soon
forthcoming. We anticipate the Grand Opening to be
sometime in November.”
Soyfoods Center Computerized Mailing List. 1981.
Jan. 22. Owner: Ken Lee, also a yuba factory. Later named
Soyfoods of America.
967. Product Name: Tofu.
Manufacturer’s Name: Sun Hop Hing.
Manufacturer’s Address: 4 Bowery St., New York, NY
10013. Phone: 212-227-4812.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
397. Owner: Unknown.
Soyfoods Center Computerized Mailing List. 1981.
Jan. 22. Talk with Wun-hong Eng, formerly of Fong-On.
1992. Feb. 23. This company was originally named Hop
Hing, located on Doyer St. Sun Hop Hing means “New Hop
Hing” or “New United Success.” Hop Hing was one of the
earliest tofu companies in New York City. The company is
now owned by Raymond Tse, who is famous for killing a
man who tried to extort money from him. A jury acquitted
him, finding him innocent. The company is now in Queens.
Phone: 718-458-8000.
968. Fukui, J.; Sunaga, S.; Kaizuma, Norihiko. 1978.
[Comparative investigation on inter-strain variation in the
growing periods of Siberian, USSR, northeastern Chinese,
South Korean, and Japanese strains of wild soybean (Glycine
soja)]. Iwate Daigaku Nogakubu Hokoku (J. of the Faculty of
Agriculture, Iwate University (Japan)) 14(2):71-80. [Jap]*
969. Product Name: Tofu.
Manufacturer’s Name: Hwa Chang.
Manufacturer’s Address: Toronto, ONT, Canada.
Date of Introduction: 1978.
How Stored: Refrigerated.
New Product–Documentation: Talk with Jhasun Koo,
owner and founder of Pyung Hwa Food Co. 1989. May 4. He
started making tofu in 1978 on Dundas St. In 1978 the only
other tofu companies in Toronto were Yet Sing (probably the
first) and Hwa Chang. Both were run by Chinese-Canadians
and both are still in business.
970. Lin, E.L.; Gai, Junyi. 1978. [On the cropping systems of
soybeans in Jiangsu province]. Jiangsu Agricultural Sciences
and Technology 3:42-44. [Chi]*
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971. Lu, Shilin. 1978. [The original area of cultivated
soybean in China]. Chung-Kuo Nung Yeh K’o Hsueh
(Peking) (Scientia Agricultura Sinica; Chinese Agricultural
Science) 4:90-94. *
972. Product Name: Flavored Soy Bean Cake.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1978.
Ingredients: Water, soy beans, soy sauce (consisting of
water, soy bean, salt, wheat caramel), soy oil, salt & spices,
1/10 of 1% calcium sulfate.
Wt/Vol., Packaging, Price: 6 oz (170 gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 1979, undated. 3
by 2 inches. Black and silver on shiny red. The Chinese
characters read: “Wu hsiang doufu kan.” Five-spice tofu.
Talk with Ben Lee. 1988. Oct. He guesses it was launched
in about 1978. In Jan. 1979 a similar product, named Savory
Baked Tofu, was introduced; it was also a type of five-spice
tofu, but was baked.
Note: This is the earliest known five-spice pressed tofu
sold in the Western world.
973. Product Name: Organic Tofu (Natural Nigari, FirmStyle Nigari, Calcium Sulfate, or Firm-Style Calcium
Sulfate).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1978.
Ingredients: Water, organic soybeans grown in accordance
with California Health and Safety Code 26569.11, natural
nigari (magnesium chloride). Or calcium sulfate (a natural
earth mineral).
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
New Product–Documentation: Label. 1980, undated. 5
by 4 inches. Nigari is green on clear film, firm-style nigari
is red, calcium sulfate is blue, firm-style calcium sulfate is
brown. “Fresh and natural. Since 1906. No preservatives.”
“Quong Hop” written in Chinese characters at top of circle.
Product with Label purchased at Safeway supermarket
in Lafayette, California. 1993. Aug. 25. In two stickers on the
front of the package, Quong Hop now claims that (1) their
tofu is “The original reduced fat tofu;” and (2) “The original
reduced fat–High protein tofu: Serving size 4 oz., Fat per
serving 3 gm. Protein per serving 14 gm.” This is probably in
response to White Wave’s reduced fat tofu. The film label for
the 1 lb tub is now dark red, light red, and white. The price is
$1.39.

974. Shurtleff, William. 1978. Notes on visit to Wo Chong
tofu factory in San Francisco. Lafayette, California: NewAge Foods Study Center. 1 p. Unpublished manuscript.
• Summary: The company uses 2,000 lb/day of dry soybeans
to make firm tofu, sui-doufu (silken tofu), deep-fried tofu
cubes (puffy but not hollow) with no expanding agent, and
soy sprouts.
Walter Louie says that both Wo Hop and Wo Chong
both used to make fermented tofu; they started at about the
same time as Quong Hop. George Young was in Charge.
Walter Louie arrived at Wo Chong in about 1949. He stopped
making it because he was short of manpower.
Note: This is the earliest document seen (April 2001)
that contains tofu industry or market statistics for smaller
companies. Address: 790 Los Palos Manor, Lafayette,
California 94549. Phone: 283-3161.
975. Destenay, Anne L. ed. 1978. Nagel’s encyclopediaguide: China. 3rd ed. Geneva, Paris, Munich: Nagel
Publishers. 1504 p. Plus 29 unnumbered pages. See p. 380.
Many folded maps. Index. 16 cm. [100+* ref. Eng]
• Summary: The section on “Chinese cooking” (p. 370-84)
mentions “soy-bean milk” (dou fu jiang, p. 375).
Page 380: jiang you is soy sauce. “The seven sauces
used in the stew are replaced by soy sauce, in which the meat
is dipped before being cooked.”
Page 381: The subsection on “Cheeses” begins: “Cheese
does not exist in China. Bean curd, translated as ‘fromage de
soja’ in French, is not a cheese but a form of vegetable.”
Note: A product of a group of young French sinologists,
it was first published in 1967. The English edition was edited
by Anne L. Destenay.
976. Goldstein, Jonathan. 1978. Philadelphia and the China
trade, 1682-1846: Commercial, cultural, and attitudinal
effects. University Park, PA, and London: Pennsylvania State
University Press. xii + 121 p. Illust. Index. 24 cm. Based on
the author’s PhD thesis, The China Trade from Philadelphia,
1682-1846, Univ. of Pennsylvania (1973). [308* ref]
• Summary: The author traces the history of the trade
between China (primarily Canton) and North America to a
much earlier period than was previously known. The port
city of Philadelphia was founded in 1682 by English Quakers
led by William Penn. In 1846 the first Sino-American
treaty went into effect and fundamentally restructured the
evolving relationships. The book is based on extensive
archival research, and especially on the then recently opened
Stephen Girard papers. By the 1830s homes in Boston,
Salem, and Philadelphia (Pennsylvania) contained a large
number of goods made in China, both works of art, and
common artifacts such as porcelain, ginger, textiles (called
Nankeen), clothes, umbrellas, and fans. The craftsmen
of Canton, produced, in the opinion of one expert “more
goods of consistently high quality and good taste, of greater
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variety over a longer period of time, than any other artisan
community the world has ever known.
Philadelphia was the capital of the United States from
1790 to 1800, the largest port, the intellectual center, and
the most populous (from 1785), most cosmopolitan, and
most important city in the United States during much of the
nation’s early history and into the early 1800s. It was the
financial center of the U.S. until 1836, a leader in the antislavery movement, and a major overseas trading center–with
an extensive trade with China.
Most historians agree that until the outbreak of the
Opium War in 1839 excellent business and personal
relationships existed between Americans and Chinese. There
was great mutual respect and even, in many cases, affection.
Anti-Chinese prejudice, contempt, and legislation began only
after 1839. This book also supports that view. The Chinese
Exclusion Act was passed in 1882.
Much of the early interest in China originated in an
organization bearing the formidably self-explanatory title
“American Philosophical Society Held at Philadelphia
for Promoting Useful Knowledge.” Approximately 20
members of this group took a serious interest in China.
These “orientalists” included the organization’s founder,
Benjamin Franklin, as well as Humphrey Marshall, a botanist
concerned with the development of American agriculture
through the importation of new breeds and grafts. The two
most outstanding Philadelphia seafarers interested in China
were Benjamin Wilcocks (1776-1845) and John Latimer
(1793-1865). Both men of substantial means, they spent
extensive periods of time as resident merchants in Canton,
handling that end of Philadelphia’s China trade. Two of the
major figures who stayed in Philadelphia and financed the
China trade were Robert Morris (1735-1806) and Stephen
Girard (1750-1831).
During the colonial period the “merchants of British
North America were not permitted, under the terms of the
1651 Navigation Act and subsequent legislation, to sail
their own ships to the Orient. Rather they were obliged to
purchase Chinese goods on the London market, where the
goods were deposited by the British East India Company...
From about 1750 on, the merchants of Colonial Philadelphia
seem to have had the mercantile and navigational expertise,
and the necessary capital, to embark on such direct voyages
themselves, but were restrained by the bans of British
mercantilist legislation.” But Philadelphia merchants
smuggled in tea and porcelain (“China”) from Europe
and exported ginseng to China. But it was not until 1784,
following a treaty in 1783 between Britain and the U.S., that
the first direct trade between Philadelphia and China began.
The first ship to sail to Canton was The Empress of China,
loaded with 30 tons of Appalachian ginseng and 2,600 furs.
It left New York on 22 Feb. 1784, returning in May 1785,
loaded with teas, silk, cotton fabrics including nankeen
cloth, and Chinese cinnamon and porcelain. This voyage

inaugurated America’s direct involvement in the China trade.
It was a huge financial success, so many other voyages
followed. “Between 1784 and 1804, as many as seven ships
a year went from Philadelphia to China, and as many as
thirty-one per year from the entire United States. After 1804,
until the end of the old China trade in 1846, the number of
American voyages leveled off at about thirty or forty per
annum, with Philadelphia ships comprising about one-third
of these passages.”
In the section titled “The utilization of Chinese
technology: Agriculture, architecture, and landscaping”
(p. 73-77), the author observes that “one of the primary
derivative benefits of the China trade... was to be the
improvement of American agriculture and industry.” Page
74 states that “By 1800, the APS [American Philosophical
Society] was involved in the propagation of Chinese vetches
and soybeans.” Note: “Chinese vetches” and “soybeans” are
different names for the same plant. Address: Pennsylvania.
977. Harrington, Geri. 1978. Grow your own Chinese
vegetables. New York, NY: Macmillan; London: Collier
Macmillan Publishers. xvi + 268 p. Illust. by Michael R.
Brennecke. Index. 24 cm.
• Summary: In Chapter 5, titled “The Chinese beans” is
a section on “Soybeans (Glycine max)” (p. 82-85) used
as a green vegetable, served either in the pods or shelled.
Contents: Introduction. Culinary and other uses. Appearance.
When to plant. How to plant. Culture. Harvest. Plant the
seed 1½ to 2 inches deep, with 2-5 inches between plants
each row, and rows 24-30 inches apart. Plant in the spring.
Days to maturity: 75 to 115. Harvest twice: once for “green
shelling,” once for dried beans.
Varieties and sources mentioned are: Kuromame or
Oriental Black Soy Bean from Nichols Garden Nursery
(Albany, Oregon). Panther from Johnny’s Selected Seeds
(Albion, Maine). Fiskeby V from Thompson & Morgan
(Somerdale, New Jersey). Note: The author is a woman.
Also discusses: Adzuki bean (Phaseolus angularis),
amaranth (Amaranthus gangeticus), and sesame (Sesamum
orientale). Address: Author [USA].
978. Heilongjiang Agricultural Institute. 1978. Tatou tsai-p’ei
chi-shu [Soybean cultivation methods]. Peking, China: Nung
Yeh. [Chi]*
979. Huang, Han Chu (Huang Hanzhu). comp. 1978.
Chinese periodicals in the Library of Congress. Washington,
DC: Library of Congress. 531 p. *
• Summary: Huang Hanzhu was born in 1913.
980. Lai, H.M. 1978. Island of immortals: Chinese
immigrants and the Angel Island Immigration Station.
California History 57(1):88-103. See p. 96, 102. [59 ref]
• Summary: This issue (spring 1978) is a special issue titled
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“The Chinese in California.”
Fermented bean curd is mentioned in two footnotes on
page 102; both refer back to page 96.
Footnote 40: Breakfast may include “dried bean sticks”
[dried yuba sticks]. Dinner includes a main dish “plus one
small dish. “The small dish could be salt fish, preserved
olive, fermented bean curd, sweet pickles or plum sauce.”
Note 1. Footnote 40 refers to a menu listed in Chinese
World, 28 Feb. 1910 for three meals served in one day at
Angel Island. Complaints about food were common so the
government agreed to have the food provided by private
concessionaires–the first one being a firm run by a Chinese
man, Fong Wing (Kuang Zhujing) and his white partner. The
dinner meal consisted of a main course plus one small dish–
as described above.
Footnote 42. “... pork and mustard greens soup,
fermented bean curd (Tues.); pork with greens, salt fish
(Wed.); pork with dried bean sticks, plum sauce (Thurs.);
pork and winter melon soup, bean curd with soy sauce
(Fri.);...”
Note 2. Footnote 42 mentions another menu provided
by the white concessionaire who won the next bid. A similar
menu was offered which also included fermented bean curd,
plus dried yuba sticks and tofu. Address: Vice president and
past president of the Chinese Historical Society of America
in San Francisco and an instructor in Asian American Studies
at the Univ. of California, Berkeley.
981. Li, Hua-sheng; Chuang, Ming. 1978. Tou fu shih p’u
[Bean curd recipes]. Hong Kong: Wan-li Shu-dian (Ten
Thousand Mile Bookstore and Publishing Co). 150 p. [Chi]
• Summary: A large recipe book. Address: Heilongjiang,
China.
982. Maspero, Henri. 1978. China in antiquity, translated
by Frank A. Kierman, Jr. Massachusetts: University of
Massachusetts Press. xxxii + 527 p. Illust. Index. 23 cm.
• Summary: First published in 1927 as La Chine antique,
this is a classic account of Chinese society and history in the
period before the country’s unification in 221 B.C. A revised
edition, upon which this translation is based, was published
in 1965.
983. Nagata, Tairei. 1978. Fucha ryôri no rekishi. Fu “Fucha
Ryôri-shô” gendai-go yaku [History of Fucha cookery.
Supplement: Modern translation of the Fucha Ryôri-sho].
Japan. 172 p. Illust. 4 plates. 22 cm. [20+ ref. Jap]*
• Summary: The author was born in 1911. Fucha ryori is
a type of Japanese vegetarian cookery, adapted from its
Chinese ancestor.
984. Passmore, Jacki. 1978. All Asian cookbook: Japan,
China, Korea, India, Malaysia, Singapore, Indonesia, Laos,
Thailand, Burma, Cambodia, Vietnam, Philippines, Sri

Lanka. Secaucus, New Jersey: Chartwell Books. 224 p.
Illust. (color photos). Index. 29 cm.
• Summary: Soy-related recipes: Vietnam: Soya sauce
pork (Thit bho to, p. 71, with light soya sauce). Malaysia
and Singapore: Mixed vegetables with salted black beans
[fermented black soybeans] (the black beans are crushed,
p. 103). Stuffed beancurd, peppers and black mushrooms
(with 6 pieces hard beancurd, each 5 cm {2 inches} square,
p. 103). Fried beancurd squares (Taukwa goreng, with 6
squares hard beancurd and dark soya sauce, p. 103). Chinese
soup with pickled vegetables, beancurd and mixed meat
(with 2 squares soft beancurd, p. 106).
Indonesia: Sweet pork (Babi kecap, with sweet soya
sauce {kecap manis}, p. 118). Soya sauce sambal (with dark
soya sauce, p. 124). Mixed vegetable soup (Sayur campur,
with 2 cakes soft beancurd, p. 126).
Philippines: Lumpia (with dark soy sauce in the sauce,
p. 136).
China: Fish with hot bean sauce (with hot bean paste or
hoisin sauce, p. 146). Lobster with salted black beans and
chili (p. 11). Stewed spare ribs with salted black beans (p.
159). Mixed green vegetables with salted black beans (p.
163). Hotpot of vegetables and beancurd (with 8 squares
soft beancurd, p. 164). Ma po beancurd (with 6 squares
soft beancurd, p. 166). Cold beancurd salad (with 6 squares
soft beancurd, p. 166). Fried beancurd (with 8 squares soft
beancurd, p. 166). Sharks fin soup (with dark soya sauce, p.
167). Wonton soup (with light soya sauce, p. 168).
Japan: Soya bean paste (miso, homemade from canned
chick peas + soya sauce!, p. 178). Tuna glazed with miso
(Gyoden, with dark miso paste, p. 180). Sukiyaki (with 3
squares soft bean curd, p. 187). Braised pork and leek rolls
(Teriyaki, with light soya sauce, p. 188). Fried eggplant in
miso sauce (with white miso paste, 194). Miso soup (miso
shiru, with diced bean curd and white miso paste, p. 195).
The Glossary includes: Bean paste, hot (made from
chilies and soya beans, La do ban jiang, Chinese). Bean
paste, salted (also known as yellow bean paste, made from
soya beans, Taucheo, Chinese). Bean paste, sweet (either
tien mien jiang or do ban jiang, made from soya beans,
Chinese. See also hoisin sauce). Beancurd. Beancurd
‘cheese,’ fermented (in brine with chilies, wine, and spices,
Dofu ru, Chinese). Beancurd skin [yuba] (yellowish, almost
transparent sheets). Beans, salted, black: See Salted black
beans. Kecap manis (Sweet, slightly thick soya sauce,
Indonesian, Malaysian). Miso (Japanese). Soya sauce (light,
dark, and sweet). Tahu (Malaysian): See beancurd. Taucheo
(Chinese): See Bean Paste, salted. Taukwa (Chinese, hard
beancurd). Tien mien jiang (Chinese): See Bean paste, sweet.
Tofu (Japanese): See beancurd. Vinegar and soya sauce
dip: “A sharp-flavoured Korean accompaniment made by
blending 3/4 cup light soya sauce, 3 tablespoons white wine
vinegar, 3 tablespoons ground sesame seeds and 2 teaspoons
finely chopped spring onions. Serve in individual sauce
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bowls.” Yellow bean paste: See Bean paste, salted.
Note: This is the earliest document seen (Feb. 2011) that
contains Vietnamese recipes that use soy as an ingredient.
Address: Australian-born food writer.
985. Perkins, David W. ed. 1978. Hong Kong and China
Gas Chinese cookbook. Hong Kong: Published for the Hong
Kong & China Gas Co. by Pat Printer Associates Ltd. (Hong
Kong). 319 p. Illust. (mainly color). Index to recipes. 31 cm.
• Summary: A treasure for anyone who admires Chinese
cookery, this large, oversized, visually spectacular and
beautifully designed book is also rich in culture and history.
Comprehensive, with many insights, it contains numerous
two-page color spreads. One of the best books seen to date
(1978) on Chinese cookery, except for its poor index.
Hong Kong is located on the Pearl River Delta in China,
bordering the province of Guangdong to the north and facing
the South China Sea to the east, west and south. Its cuisine
resembles that of Canton.
A full-page color map of China shows (with different
colors) China’s four main regional cuisines: Northern (incl.
Beijing), Eastern (incl. Shanghai and Nanking), Southern
(incl. Canton, Kwantung {Guangdong} and Kwangsi), and
Western (incl. Hupei, Hunan, Szechwan, Kweichow, and
Yunnan).
Peking is only 40 miles away from the nearest point
of the Great Wall of China, which started to be built during
the Ch’in / Qin Dynasty (225 BC to 207 BC) as protection
against invasion by Tartar Hordes. Genghis Khan (11621227) is said to have been the first to penetrate it (p. 21).
The last period of Imperial rule in China was the longlasting Ch’ing / Qing Dynasty (1644-1911) (p. 22).
Since ancient times, when the feet become swollen, the
Chinese have eaten peanuts and soya beans (p. 38).
Buddhist vegetarian cookery has existed in China since
the 10th century AD (p. 60).
The section titled “Soya beans” (p. 62-63) mentions
bean curd or tou fu (“the most versatile of foods in the hands
of any cook with any degree of imagination”), soy sauce,
soya bean ‘milk,’ dried bean curd, frozen bean curd, and mao
tou [green vegetable soybeans] (which “make a delicious
hors d’oeuvre when prepared Shanghainese-style”).
The “mysterious MSG (Monosodium glutamate) is a
ubiquitous ‘instant flavouring’; but more dishes have been
spoiled by the addition of too much MSG rather than by the
addition of too little” (p. 76).
A large colored photo and accompanying numbered
outlined diagram (p. 77-78) shows many different
seasonings, incl. Hoisin sauce, hot bean paste, dark soy
sauce, light soy sauce, and Worcestershire sauce. “Soy
sauce rules the kitchen as undisputed emperor. Basically
a fermented extract of the soya bean with salt added, it
is available in three main types: heavy or ‘black’; dark,
containing caramel as colouring and light (both in colour and

flavour).” The finest, most expensive, and most concentrated
is the first extraction. Specialty soy sauces flavoured with
mushrooms or shrimp roe are also available.
“Black bean sauce is a near relative of soy sauce, being
made from salted, fermented black soya beans. Again,
mention must be made of the three main types of soya bean
pastes: hot (with chillies), sweet (with flour, sugar and spices
[t’ien mien chiang]) and yellow, which is very salty indeed...
Hai Hsien [Hoisin] sauce combines garlic, chilli, beans and
ginger with other elements.”
A color photo shows most recipes. Soy related recipes
include: Shredded pork with dry beancurd saute (p. 112).
Chopped soya bean sprouts with pork (p. 113). Stewed lamb
with dried beancurd (p. 127). Stir fried chicken with [soya]
bean paste (p. 135). Roast Peking duck (with 4 tablespoons
“sweet bean paste,” p. 153). Braised duck with lo han
vegetables (and 60 gm “fried beancurd cubes,” p. 156). ‘Lu
Shui’ goose (p. 157; the Lu Shui sauce is made with 250
gm sugar, 250 gm salt, 2 five-spice bouquets, 250 ml light
soy sauce, 10 slices ginger). Braised fish with beancurd
and vegetables (p. 161). Eight treasure beancurd soup (with
“4 squares soft beancurd,” p. 193). Vermicelli and fried
beancurd soup (p. 199). Beancurd with shredded pork in
soup (p. 201). Fried beancurd (p. 204-05). Spicy beancurd
with ground pork (Ma P’o tou fu, p. 208). Braised beancurd
with mushrooms (p. 212).
Beancurd stuffed with shrimp paste (p. 215). Steamed
fish and beancurd cake (p. 221). Vegetarian goose (Su ngo,
with “20 dried beancurd skins [yuba], about 41 cm = 16
inches in diameter,” p. 227). A full-page photo shows a quern
= hand turned stone mill (p. 243). Sweet bean paste dip (tien
tou chiang, with “4 tablespoons sweet bean paste,” p. 278).
Note 1. This is the earliest document seen (Oct. 2012)
that uses the term “Su ngo” in connection with yuba.
Also: Sweet red bean paste (hung tou sha hsien, with
small red beans [azuki], p. 278).
Glossary (p. 302-11; all Chinese words are given only
in Chinese characters, which we have romanized in pinyin)
incl.: Beancurd (doufu). Beancurd, dry (toufu gan). Bean
curd cubes, fried (zha doufu). Beancurd cubes, preserved
(la furu, spicy fermented tofu); also known as preserved
beancurd and Chinese cheese. Beancurd skins, dried (fupi)
[doufu pi, yuba]. Beancurd sticks, dried (fuzhu; [dried yuba
sticks]) used frequently in vegetarian cooking. Bean pastes
(gan shi jiang). Sauces produced from soya beans and other
ingredients: Hot bean paste (xiang shi la jiang), soya bean
paste (mo shi jiang), “sweet bean paste (tian shi jiang;
produced from fermented black soya beans, flour, sugar
and spices. Substitute: Hoisin sauce.” Note 2. This is the
earliest document seen (Feb. 2009) that uses the term “sweet
bean paste” to refer to a Chinese paste made with soybeans.
Yellow bean paste (dou ban jiang).
Bean sprouts: Shoots of the mung bean or the soya bean
(da dou ya cai), the latter being much larger and stronger
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flavoured.
Note 3. This is the earliest English-language document
seen (Jan. 2013) that uses the term dou ya or the term da dou
ya to refer to soy sprouts.
“Black beans (dou shi): Salted, fermented black soya
beans, Lightly salty in flavour. Used as seasoning. Will keep
indefinitely in dry conditions. Chinese cheese (see beancurd
cubes, preserved). Dry beancurd (see beancurd, dry). Flour–
”High gluten flour (gao jin fen): A special kind of ‘strong’
flour, which gives extreme elasticity, making it possible
to roll out the dough to very fine layers. Used for wonton
wrappers.” Fried beancurd cubes (see beancurd cubes,
fried). “Hoisin sauce (hai xian jiang): A seasoning sauce or
condiment made from red beans (hong dou) [azuki], soya
beans, sugar and spices. Sweet-spicy and tangy in flavour.
Sold in cans or jars... Also known as Seafood Sauce and
Barbecue Sauce.” Hot bean paste (see bean paste). ‘Lu Shui’
sauce (lu shui zhi, in Cantonese ‘Lu Soy’). A ‘master sauce’
or more accurately, a stock made with soy sauce, sugar, five
spices and ginger. Used for simmering foods, particularly
poultry, It gives a rich flavour and deep brown colour. For
recipe see p. 157. Note 4. Widely used in Shanghai, and in
Jiangsu and Zhejiang provinces). “Mao tou green peas (mao
dou): Small beans, grown in the north, with dark-green,
slightly hairy pods, which should be removed. Substitute:
lima beans.” Monosodium glutamate. Oyster sauce (hau
you): A viscous dark-brown sauce made from oysters and
soy sauce through a process of fermentation. Used as a
flavouring and/or colouring agent and as a condiment.
Sold in bottles.” Preserved beancurd (see beancurd cubes,
preserved). Red beans (hong dou), [azuki]. Soya bean paste
(see bean paste). Sweet bean paste (see bean paste). Yellow
bean paste (see bean paste).
Talk with Cecilia Chiang, founder of The Mandarin
restaurant in San Francisco. 2009. Feb. 16. She has this
book. The authors of this book are not well known in China;
they are mostly amateurs. The best Chinese cookbooks are
written by Fu Peimei, a lady who was a real authority on
all the different styles of Chinese cooking; she is no longer
living. Many of her cookbooks are in both English and
Chinese. Concerning “Bean paste,” some of these are no
longer available in the USA. Cecilia says Sweet bean paste
may be something like t’ien mien chiang. Hoisin sauce is not
used in Beijing, Shanghai, or anywhere in northern China;
it is used mainly in Canton and south China. Cecilia thinks
“Sweet bean paste” (t’ien shih chiang, p. 303) may be used
only in Hong Kong. Most Chinese have never heard of
this kind of sweet bean paste. True Cantonese food is quite
different from that of Hong Kong. Cecilia knows Cantonese
cooking very well; she goes there several times every year.
Cantonese make the best soups, the best steamed fish and
steamed chicken, and also their famous pork sausage (la
chong?). Beijing cookery uses hard tofu, but most soft and
silky tofu is imported from Japan.

986. Redman, Charles. 1978. The rise to civilization. New
York, NY: W.H. Freeman. *
987. Wu, Jingrong. 1978. A Chinese-English dictionary.
Beijing, China: Shang wu yin shu guan. 976 p. 27 cm. [Eng;
Chi]
• Summary: This comprehensive dictionary uses pinyin
romanization / transliteration, with accents; Chinese
characters are given and definitions are in English. It contains
over 6,000 single-character entries, including characters with
variant tones. There are over 50,000 compound-character
entries and over 70,000 compound words, set phrases and
examples. The Chinese title is Han Ying ci dan. Soy-related
terms include:
Page 92: chi, douchi; see Douchi below.
Page 125: Dadou (soybean, soya bean).
Page 164: Doubanjiang (thick broad-bean sauce).
Doubing (defatted soya bean cake; bean cake). Douchi
(fermented soya beans, salted or otherwise [fermented black
soybeans]). Doufu (bean curd [tofu]). Doufufang (beancurd plant [tofu shop]). Doufugan (dried bean curd [pressed
tofu]). Doufunaor (jellied bean curd). Doufuru (fermented
bean curd). Doufupi (skin of soya bean milk [yuba]; thin
sheets of bean curd). Doujiang (soya-bean milk). Douqi
(bean stalk). Dousha (sweetened bean paste). Douyou (soyabean oil). Douzha (residue from beans after making soyabean milk; bean dregs [okara]). Douzhipin (bean products
[soyfoods]).
Pages 210-11: Fu (rotten, putrid). Furu (fermented bean
curd). Fuzhu (dried bean milk cream in tight rolls [dried
yuba sticks]).
Note: This is the earliest English-language document
seen (Oct. 2012) that contains the term “dried bean milk
cream” or the term “dried bean milk cream in tight rolls.”
Both probably refer to dried yuba sticks.
Page 294: Huangdou (soya bean, soybean [yellow
soybean]).
Page 324: Jia (pod). Jiaguo (pod, legume).
Pages 336-37: Jiang (1. A thick sauce made from soya
beans, flour, etc. 2. Cooked or picked in soy sauce, such
as pork or braised pork; tomato sauce, ketchup). Jiangcai
(vegetables pickled in soy sauce, pickles). Jiangyou (soy
sauce, soy). Jiangyuan (a shop making and selling sauce,
pickles; sauce and pickle shop).
Page 459: Maodou (young soya bean [edamame, green
vegetable soybean]).
Pages 470-71: Mianjin (gluten [wheat gluten]). Miao
(young plant, seedling).
Page 487: Nai (breasts, milk, suckle, breast-feed [dounai
= soymilk]).
Page 553: Qi (beanstalk). Page 561: Qu (leaven, yeast,
Aspergillus [koji]).
Page 661: Taijiquan (a kind of traditional Chinese
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shadow boxing [taichi]).
Page 957-59. Pinyin–Wade-Giles conversion tables.
Page 972: A brief Chinese chronology [of dynasties].
Address: Peking, China.
988. FAO Monthly Bulletin of Statistics. 1978--. Serial/
periodical. Rome, Italy: Food and Agricultural Organization
of the United Nations. Yearly. ca. 350 p. *
• Summary: Succeeds: Monthly bulletin of agricultural
economics and statistics. Rome: Food and Agriculture
Organization of the United Nations, 1952-1977.
989. Jian, Yuyu. 1978? Investigative situation of Chinese
soybean germplasm. Univ. of Illinois. 22 p. Undated.
Unpublished typescript. [16 ref]
• Summary: The last page of this unpublished, typewritten
thesis states:
“V. The future of Chinese Soybean germplasm research:
Even though the research work of soybean germplasm has
been performed for many years, the investigation is not in
detail and not complete. In the future:
“1. We must establish a National Preservation system
and Organization to manage the collection in the provinces,
to improve the present preservation system, to rearrange
and preserve all the soybean germplasm, to make a coding
system with an electronic computer, which scientists and
breeders can use for various purposes more immediately and
more efficiently.
“2. We must steadily add to the accumulation of various
varieties and make a more thorough collection for varietal
improvement.
“3. We must make a thorough investigation and study. It
is necessary to investigate and to identify characteristics in
detail
“4. We must organize extensive cooperation between
different specialties.
“5. The National Storehouses [germplasm collections] of
soybean seeds with temperature and relative humidity control
must be established.” Address: Visiting scholar, Dr. Richard
Bernard’s Lab., Univ. of Illinois, Urbana/Champaign:
Formerly: Inst. of Soybean, Academy of Agricultural Science
of Jilin, The People’s Republic of China.
990. Flower Dragon. 1979. Chinese New Year (Ad). New
York Times. Jan. 14. p. CN15, WC13.
• Summary: The Flower Dragon restaurant “has invited the
famous Chef Lau from Hong Kong to prepare dishes that
have never been sampled outside of China.” The menu is
given. Appetizers include: Fried oysters. Bean curd skin
[yuba] with plum meat. Beef curry in pastry.” Call for
reservations. $15 per person.
Note: This ad appeared on two pages in this issue of the
newspaper; it appeared again on Jan. 21 (p. WC3). Address:
Route 128, Armonk, New York–only 7 minutes from White

Plains on I-64.
991. Sheraton, Mimi. 1979. Restaurants: Oriental delights
and a taste of India. New York Times. Jan. 19. p. C12.
• Summary: This a review of the Chinese restaurant Say
Eng Look (1 East Broadway, New York City). It features
Shanghai cooking with a few Peking specialties. Fried fish
was served “in a batter tinted green with seaweed.
“The most extraordinary dish that we had as an appetizer
was a fried fish roll in bean curd sheets–moist, flaky white
fish in a gold leaf and crustacean of fried bean curd that
remained miraculously crisp for 30 minutes.” This was
among the recommended dishes.
And: “creamy pillows of bean curd in a fiery sauce were
also excellent,...”
Note: These “bean curd sheets” are what we call
“pressed tofu sheets.”
992. Sheraton, Mimi. 1979. Chinatown dining, a selection.
New York Times. Jan. 26. p. C13.
• Summary: At Chinese New Year, a selection of
Chinatown’s best restaurants includes Say Eng Look (1 East
Broadway). “Well worth trying are... fried fish roll in bean
curd sheets as crisp as gold leaf.”
Note: These “bean curd sheets” may be what we call
“pressed tofu sheets,” but they would only be crisp if they
had been deep fried.
993. Dwan, Lois. 1979. A pearl in downtown Burbank. Los
Angeles Times. Jan. 28. p. K92.
• Summary: This is a restaurant review of Szechuan Garden,
128 S. Burbank Blvd., Burbank, California. By the end of
World War II, Chungking (the wartime capitol of China)
offered some of the best food in the world–according to In
Search of History, by Theodore H. White. Chefs from the
great restaurants of every city and province fled to Chunking
to display their mastery. And Chunking controls the entrance
to Szechuan, an almost impenetrable fortress to the east. The
largest and richest province in China, Szechuan is famous for
its unique, hot and spicy cuisine. Szechuan Garden offer’s
Buddha’s feast [Arhat’s Fast] which contains many delicate
vegetables including “bok choy, tiny corn cobs, gingko nuts,
snow peas, water chestnuts, bean curd skin [yuba] (as tender
as an omelet).”
994. Product Name: Savory Baked Tofu (Vacuum Packed).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1979 January.
Ingredients: Water, organically grown soybeans, soy sauce
(water, soybeans, wheat, salt) spices, nigari (magnesium
chloride).
Wt/Vol., Packaging, Price: Vacuum packed.
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How Stored: Refrigerated.
Nutrition: Per 3.5 oz.: Calories 193, protein 23 gm,
carbohydrate 5 gm, fat 9.
New Product–Documentation: Label. 1981. 3.5 by 2
inches. Self adhesive. Brown and silver on light green.
7.5 oz. Label. 1979. 2 by 2 inches. Self adhesive. Mustard
yellow on white. Back label. 3.75 by 2 inches. Self adhesive.
Brown on white. “Savory Baked Tofu has a flavor and
consistency remarkably like that of smoked or seasoned ham.
Enjoyed for centuries in Northern China, it is prepared by
marinating pressed tofu in natural soy sauce and seasonings,
then baking it to give a meaty texture and wonderful flavor.
The finished savory tofu is 23% protein, more than chicken
or steak, and almost three times as much as regular tofu. One
4 oz serving provides you with 27 gm of quality protein,
nearly half your daily need with only 219 calories.
“Savory baked tofu is ready to eat. Sliced or diced, it can
be used in sandwiches, for hors d’oeuvres or in salads like
ham, bacon, or cheese. It is also delicious in soup or with
noodles. For outdoors, enjoy it from the package as a quick,
high-protein snack. Our unique vacuum packaging allows
savory baked tofu to remain fresh in the package over one
week without refrigeration.
“For more recipe ideas see The Book of Tofu by Shurtleff
& Aoyagi (Autumn Press or Ballantine Books).” Ad in
Whole Foods. 1979. Jan. p. 40. Poster. Color. Reprinted
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
Vacuum packed tofu! Savory baked–Deep-fried cutlets.
995. Quong Hop & Co. 1979. Soy foods in San Francisco
since 1906 (Ad). Whole Foods (Berkeley, California)
2(1):40. Jan.
• Summary: This ¼-page black-and-white ad begins: “The
traditional soy foods of China have been our family’s
business now for three generations. Since 1906, when
our doors first opened in San Francisco’s Chinatown until
today, we have built our business on a firm commitment
to producing only the finest quality products for our
customers.” Vacuum-packed tofu products include: Natural
Nigari Tofu, Savory Baked Tofu, Fried Tofu Cutlets, and
Tofu Burgers.
This is the also earliest English-language document
seen (April 2013) that contains the term “Fried Tofu Cutlets”
(one of two documents). Address: 161 Beacon St., So. San
Francisco, California 94080.
996. Product Name: Deep-Fried Tofu Cutlets (Vacuum
Packed).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1979 January.
Ingredients: Tofu, water, organically grown soybeans,
pressed safflower oil, nigari (magnesium chloride).

Wt/Vol., Packaging, Price: Vacuum-packed.
How Stored: Refrigerated.
Nutrition: Per 3.5 oz.: Calories 169, protein 18 gm,
carbohydrate 3 gm, fat 10 gm.
New Product–Documentation: Label. 1981. 3.5 by 2
inches. Self adhesive. Maroon, silver, light blue. “Quong
Hop & Co. since 1906. For sandwiches, soups & stews.”
Label. 1980. 2 by 2 inches. Self adhesive. Maroon on white.
Ad in Whole Foods. 1979. Jan. p. 40. “Vacuum packed tofu
products.” Poster. Color. Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center. Vacuum packed tofu!
Savory baked–Deep-fried cutlets. Label. 1986? 5 by 3
inches. Self adhesive. Reddish brown on beige. The Soy Deli
brand. 7 oz. “High in complete protein. No cholesterol.”
997. Product Name: Tofu Burger (Vacuum Packed.
Renamed New Leaf Tofu Burger by 1980).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1979 January.
Ingredients: Nigari tofu, diced carrots, diced onions,
sesame seeds, sunflower seeds, dried currants, safflower oil,
sea salt, spices.
Wt/Vol., Packaging, Price: 100 gm vacuum pack patties.
Retails for $2.59/lb.
How Stored: Refrigerated.
Nutrition: Per pattie: 8.5 gm protein, 107 calories.
New Product–Documentation: Label. 1981. 4 inch
diameter. Self adhesive. Red, mustard on white. “Heat &
Serve!” Ad in Whole Foods. 1979. Jan. p. 40. Recipe given
by Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p.
182. Poster. 1982. Color. “Tofu Burgers Bring Tofu West, in
its Most Delicious Form Ever.” Vacuum packed.
998. Sakaguchi, Kinichiro. 1979. Shôyu no ruutsu o saguru
[Searching for the roots of shoyu]. Sekai (The World) No.
398. p. 252-66. Jan. [Jap; eng+]
• Summary: A fascinating enquiry into the early history
of fermented soyfoods by one of Japan’s most eminent
microbiology professors. For details, see The Book of Miso,
and History of Soybeans and Soyfoods, both by Shurtleff and
Aoyagi.
Yokotsuka (1986, p. 325) cites this as Sakaguchi. 1981.
“Searching for the route of shoyu.” SEKAI 398:252-266.
This magazine is published by Iwanami Shoten in Tokyo.
“The Chou-li states that this jiang was made by mixing
the meat of animals, birds, and fish with millet koji and salt,
then pickling it in wine in a crock for a hundred days. It is
quite remarkable that even at this early date the Chinese were
consciously using the enzymes produced by the koji molds
(whose airborne spores fell on the substrate naturally, rather
than by deliberate inoculation), to make fermented foods
such as jiang and fermented grain-based alcoholic beverages.
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It is also clear from the context that jiang was regarded as a
highly prestigious food and a delicacy.”
“Today’s shoyu traces its ancestry back through early
shoyu, then through the four fermented soyfoods tamarishoyu, tamari miso, Hatcho miso, and savory fermented
black soybeans (Hamanatto), and ultimately back to
Chinese fermented black soybeans (chi). Miso, he asserts,
traces its ancestry back through early Japanese misos and
hishio to jiang. In the shoyu lineage, the koji is always
made with either soybeans alone or a mixture of soybeans
and cracked or ground wheat, whereas in the miso lineage
the koji is usually (except for soybean misos) made from
grain. Sakaguchi believes that the fundamental biochemical
consequences of this difference in koji substrates are of much
greater importance than the more superficial differences of
consistency or form that have led researchers up until now
to group solid or semisolid fermented soyfoods in the miso
lineage and liquid products in the shoyu lineage. Thus it is
not obvious that liquid shoyu stems from mushy jiang. In
shoyu, the Aspergillus oryzae molds grow directly on the
soybeans (and wheat) during the koji fermentation and their
enzymes begin to digest the koji substrates, then continue to
digest the soybeans (and wheat) during the subsequent brine
fermentation. This in vivo and in vitro extended hydrolysis
leads to the formation of complex metabolic compounds, a
higher degree of protein hydrolysis and liquefaction, and the
production of a richer and stronger flavor in shoyu than in
miso. Sakaguchi argues that miso has a 3,000 year history
dating from the development of jiang during the Chou
dynasty in China, whereas shoyu has a 2,000-year history
dating from the development of fermented black soybeans
(shih) during the Han dynasty.
“It is important to note here that the ancient Chinese
language seems to indicate that soy sauce derives from
jiang and not from shih, as evidenced by the Chinese word
for soy sauce, jiangyou, meaning ‘the liquid extracted from
jiang.’ Moreover, most Chinese jiang and fermented black
soybeans have both always been made with a soy-based koji.
Sakaguchi’s analysis is helpful, but lacking on a few points.
The jiang has not, as Sakaguchi argues, been made with a
grain-based koji. Even in the earliest description of Chinese
soybean jiang in the Ch’i-min yao-shu (described in detail in
the Miso chapter) the koji is made primarily from soybeans.
Thus while retaining the essence of Sakaguchi’s argument,
we would suggest that it be modified slightly to say that both
shoyu and miso trace their ancestry back to both fermented
black soybeans (shih, which existed prior to 206 BC) and to
soybean jiang (which existed prior to AD 500).
“Dr. Sakaguchi considers there to be three main reasons
that shoyu and miso were not developed in the West: (1) very
few Westerners ever learned how to make koji using molds;
(2) they had virtually no soybeans until the 20th century;
and (3) the basic flavoring components of shoyu and miso,
especially natural L-glutamic acid and inosinic acid, were

traditionally unknown in the West.”
“In 1944 Kinichiro Sakaguchi and Koichi Yamada
discovered a new species of Aspergillus mold, which
appeared widely in shoyu koji; they named it Aspergillus
sojae.”
Photos show: (1) Three ancient earthenware jars, from
about the 1770s (Thunberg’s time), in which shoyu was
pasteurized and shipped to Europe. Address: Professor of
fermentation science, Tokyo Univ.
999. Shurtleff, William; Aoyagi, Akiko. 1979. The book of
tofu: Food for mankind. Condensed and revised. New York,
NY: Ballantine Books. A division of Random House, Inc. xii
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm.
[60 ref]
• Summary: This book has been extensively revised
and updated. Many names of Japanese tofu have been
Americanized. Contents: Preface. Acknowledgements. 1.
Protein East and West. 2. Tofu as a food. 3. Getting started:
Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6.
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & firm tofu.
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu
burgers & treasure balls (tofu treasure balls, p. 269), and
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12.
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B.
Tofu shops and soy dairies in the West. C. Varieties of tofu in
East Asia. D. Table of equivalents. Bibliography. Glossary.
Contains 250 recipes and 100 illustrations. Price: $2.95.
This new edition features: (1) New recipes: Over fifty
new American-style tofu recipes including Creamy Tofu
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg
Salad, and the like. The key to the book is an updated list of
favorite tofu recipes plus suggestions for incorporating them
into a weekly menu (p. 56). (2) New sections: An extensive
new introduction to Soy Protein Foods (p. 66), dairylike
products made from tofu (p. 150), dairylike products made
from soymilk (p. 302) including soymilk yogurt (fermented),
ice cream, kefir, mayonnaise, whipped cream, popsicles,
buttermilk, and soy shakes. (3) New chapters: Fermented
Tofu and Varieties of Tofu in East Asia. (4) New basic
methodologies: The key recipes for homemade tofu and
homemade soymilk have been simplified and improved.
(5) Updates: A complete listing of the 120 tofu shops and
soy dairies now operating in the West; over 60 Caucasianrun shops have opened in the past two years. (6) New
Americanized tofu names: Including deep-fried tofu burgers,
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried
tofu puffs, silken tofu, wine fermented tofu, and fresh soy
puree. A major goal of this book is to coin English names
for tofu products that will catch on and come to be used in
labeling commercial products, in cookbooks, etc. (7) No
sugar.
Note 1. This is the earliest English-language document
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seen (April 2013) that contains the following terms related
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers”
or “deep-fried tofu burgers (to refer to ganmodoki), “tofu
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269,
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu
pouches” (p. v, to refer to aburagé).
Page 110: “In Japan, tofu is also called momengoshi (‘cotton-filtered’) to distinguish it from its popular
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the
earliest English-language document seen (April 2013) that
uses the term “silken tofu.”
Note 5. This is the 2nd earliest English-language
document seen (Oct. 2011) that contains the term “Winefermented tofu” (p. 361).
In Jan. 1988 a new printing (but not a new edition) of
this book (the 13th), slightly revised, appeared. It had a new
cover and many new small illustrations. The subtitle was
“Protein Source of the Future–Now!” The heading: “The
World’s Bestselling Book on Tofu.” Address: New-Age
Foods Study Center, P.O. Box 234, Lafayette, California
94549.
1000. Shurtleff, William; Aoyagi, Akiko. 1979. Appendix
C: Varieties of tofu in East Asia (Document part). In: W.
Shurtleff and A. Aoyagi. 1979. The Book of Tofu. New York:
Ballantine Books. 433 p. See p. 402-05.
• Summary: Gives the local, vernacular name for and a
description of many varieties of tofu found in China and
Taiwan, Indonesia, South Korea, Philippines, Thailand, and
Vietnam.
China and Taiwan:
Taiwan, with a population of 15 million people, has
about 2,500 tofu shops. There are no statistics yet available
on the number of shops in mainland China, but if the
proportion of shops to people is the same as in Taiwan, we
can expect there to be 158,000 shops serving China’s 950
million people. Unless otherwise stated, all Chinese terms
are standard Mandarin. The “t” in toufu is pronounced like
the “d” in “doe.”
Chinese-style Firm Tofu (toufu; dowfu or daufu in
Cantonese). The most popular type. Coagulated with calcium
sulfate (gypsum) and sold in 3-inch squares weighing about
4½ ounces each. Contains 10 percent protein. One special
type made in Shantung province is called t’aian toufu;
another made in Anhui province, Chunnan, is called pakung-shan toufu.
Pressed Tofu (tofu-kan): Similar to firm tofu but pressed
until as firm as ham. Contains 22 percent protein. Often
simmered in mixtures of water and burnt millet sugar,
molasses, turmeric, or tea to create a variety of colors and
flavors and increase shelf life.
Five-Spice Pressed Tofu (wu-hsiang toufukan or hsiang
toufukan): Made by simmering pressed tofu squares in a

mixture of soy sauce, oil, and “five spice powder” (ground
anise, cinnamon, cloves, plus fennel and Szechuan chili
powder or ginger and nutmeg). Now prepared in San
Francisco, it has a flavor and texture resembling smoked
ham.
Soy-sauce Pressed Tofu (chiang-yu toufu-kan): Made by
simmering small squares of pressed tofu in a mixture of soy
sauce and water.
Pressed Tofu Sheets (pai-yeh or ch’ien-chang): Tofu
pressed into very thin sheets that look like a 6-to-12- inchsquare of canvas.
Pressed Tofu Noodles (toufu-ssu or kan-ssu): Made by
cutting pressed tofu sheets into noodlelike strips.
Pressed Tofu Loops (pai-yeh chieh). Made by cutting
pressed tofu sheets into ½-inch-wide strips. Each is then tied
into a simple overhand knot.
Salt-dried Tofu (toufu-kan): Made from squares of
pressed tofu that are rubbed with salt, tied together with
strands of rice straw, and hung in the sunlight to dry.
Hard tofu (lao-toufu): A general term for all tofu that is
not soft.
Chinese Silken Tofu (shui-toufu, nan-toufu, nen-toufu,
or shih-kao toufu): One popular type is like a soft Japanese
silken tofu; another is so soft it cannot be cut into cakes.
Smooth Soymilk Curds (toufu-nao): Literally “tofu
brains.” Sold in the West as Tofu Pudding. Sold by street
vendors in China topped with a brown sugar & peanut sauce.
Curds-in-Whey (toufu-hua or rou-hua): Literally “tofu
flowers.” Available at some Chinese restaurants in the West.
Deep-fried Tofu (yu-toufu or cha-toufu): A general term
for deep-fried tofu cutlets, cubes, triangles, or netlike cutlets.
Hollow Deep-fried Tofu Cubes (toufu-kuo or cha-toufu):
Made by deep-frying 1-inch cubes of firm tofu.
Sautéed Tofu (kuo-lao toufu): Made by thinly slicing
firm tofu and frying it over low heat in a skillet until it turns
a rich brownish yellow.
Frozen Tofu (tung-toufu or ping-toufu): Made by setting
firm tofu out overnight in the snow.
Fermented Tofu (toufu-ru): See Chapter 14. Varieties
include nan-ru, nan-chiang toufu, ru-fu, mei-kui ru-fu, and
chiang-toufu.
Soymilk (toufu-chiang tou-chiang, or tou-ru): See
Chapter 10.
Chinese-style Yuba (toufu-p’i or doufu-i): See Chapter
14.
Bamboo Yuba (fu-chu [dried yuba sticks]): U-shaped,
dried rolls.
Okara (tou-cha): See Chapter 6.
Indonesia:
Over 11,000 tofu shops make tofu for this country’s 130
million people.
Indonesian tofu (tahu): Similar to Chinese firm tofu
(toufu). In many shops, the whey, allowed to stand overnight
until it ferments, is used as the coagulant. Pressed tofu
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simmered in turmeric (also called simply tahu) is popular.
Deep-fried Tofu Cubes (tahu goreng): 1¼-inch cubes
deep-fried fresh by market vendors. Served crisp and hot,
often with a fiery chili perched on top.
Tofu Chips (krupuk tahu): Salted tofu sliced into long,
thin strips and sun-dried. Broiled until crisp, then eaten as
a snack or topping for Gado-gado (cooked vegetables with
peanut sauce).
Fermented Tofu (taokoan or takoa): Steamed and
pressed into thin slices before being fermented.
Okara (ampas tahu): Usually made into delicious okara
tempeh or okara onchom.
South Korea:
There are more than 1,000 tofu shops scattered
throughout this country of 32 million population. If there
were a proportional number in North Korea, there would be
470 shops for 15 million people.
Korean Tofu (tubu): Slightly firmer than its Japanese
counterpart; not as firm as Chinese toufu.
Deep-fried Tofu Strips (yubu): Each strip is about 7 by 1
by 3/4 inch. Unique.
Soymilk Curds (sun tubu): Widely used.
Okara (piji): Also popular.
Philippines:
Philippine Tofu (tokwa): Identical to Chinese firm tofu
(toufu).
Soymilk curds (tajo [tajo]): Pronounced ta-HO; made by
Chinese. Sold topped with a little brown sugar.
Brine-fermented Tofu (tahuri): Made like Chinese brinefermented tofu but with an Aspergillus elegans mold and a
little soy sauce in the brining liquor.
Thailand:
Thai Tofu (tao-hu): Identical to Chinese firm tofu
(toufu). Made mostly by Chinese.
Deep-fried Tofu (tao-hu tod): Small (l¼-inch) cubes of
deep-fried tofu. Often sold strung on split bamboo and tied in
a loop.
Soymilk (nom rua-liung): Sold hot each morning by
Chinese. A thin soymilk is called nam tao-hu.
Soymilk Curds (tao-huey): Sold by street vendors,
topped with grated gingerroot and brown sugar syrup.
Red Fermented Tofu (tao-hu yee): A Chinese product.
Sold in 2-inch squares wrapped in either banana leaves or
paper.
Lactone Silken Tofu (tau-hu lord or tau-hu lawd): A
modern product.
Vietnam:
Vietnamese Tofu (dau hu or dau phu; these and all of
the following terms are spelled with many diacritical marks):
Similar to Chinese firm tofu.
Smooth Soymilk Curds (dau hu): Similar to the Chinese
product of the same name. Served warm in a sauce of brown
sugar and ginger.
Fermented Tofu (chao): Similar to Chinese fermented

Tofu.
Soymilk (sua dau nanh): Identical to Chinese soymilk.
Pressed Tofu Sheets (mi cang): Identical to the Chinese
product.
Yuba (dau phu truc): Identical to Chinese yuba.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “daufu” to refer to
Chinese-style tofu.
Note 2. This is the earliest English-language document
seen (Oct. 2010) that uses the word “nan-ru” to refer to
fermented tofu. Address: P.O. Box 234, Lafayette, California
94549.
1001. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human
food: Unprocessed and simply processed. USDA Utilization
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary: See next 2 pages. Contents: Introduction. 1.
Soybean food uses in Asia. China: Soaking dry soybeans,
tou chiang (soybean milk), tou fu (soybean curd), processed
tou fu products, tou fu pi (protein-lipid films), huang tou
ya (soybean sprouts), whole soybeans, fermented soybean
foods, production and consumption.
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products, yuba (protein-lipid film), soybean milk, gô
(ground soybean mash), daizu no moyashi (soybean sprouts),
whole soybeans (edamame {fresh green soybeans}, whole
dry soybeans, kinako), fermented soybean foods: Production
and consumption.
Korea: Tubu (soybean curd), processed tubu product,
soybean sprouts, whole soybeans (green soybeans, parched
or roasted soybeans, boiled soybeans), soybean flour
(“Soybeans are first roasted and then ground into flour.
The flour is used extensively as an ingredient in food
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preparations.” Note: The name of the roasted soy flour is not
given), fermented soybean foods (Soy sauce and [soy] bean
paste are commonly used in Korea as flavoring agents. Natto
is also enjoyed), production and consumption [of soybeans in
Korea].
Indonesia: Tahu or tahoo (soybean curd), bubuk kedele
(soybean powder. “Soybeans of the white variety are roasted
until no beany flavor can be detected. They are ground into
a powder and mixed with such spices as garlic and chili”),
tempe kedele, tempe gembus [the name in Central and East
Java for okara tempeh], oncom tahu [the name in West Java
for okara onchom], other soybean products (soybean sprouts,
green soybeans, roasted and boiled soybeans, kecap {soy
sauce}, tauco {soybean paste}), food mixtures, production
and consumption.
Thailand: Tofu (tauhu), soy sauce, green soybeans in the
pods (tourae).
Philippines: Soybean sprouts, soybean coffee, soybean
cake, soybean milk, tou fu and processed tou fu products,
production and consumption.
Burma. India. Malaysia. Nepal. Singapore. Sri Lanka
(Ceylon). Vietnam. Middle East. References–Soybean food
uses in Asia.
2. Soybean food uses in Africa. Ethiopia: Injera, wots
and allichas, kitta, dabbo, dabokolo, porridge. Kenya.
Morocco. Nigeria: Whole soybeans, soybean paste, cornsoy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa.
3. Soybean food uses in Europe and U.S.S.R.
4. Soybean food uses in Latin America. Argentina.
Bolivia. Brazil. Chile. Colombia. Ecuador. Guyana.
Paraguay. Peru. Uruguay. Venezuela. Mexico: New village
process, commercial developments. Honduras. Costa Rica.
Panama. Dominican Republic. Jamaica. Haiti. Trinidad.
References–Soybean food uses in Latin America.
5. Soybean food uses in North America. United States.

Canada. References–Soybean food uses in North America.
6. Soybean food uses in Australia. 7. Summary of
soybean food uses. Traditional soybean foods: Soybean milk,
soybean curd and processed soybean curd products, proteinlipid film, soybean sprouts, tempe (tempeh), green soybeans,
boiled soybeans, roasted soybeans, soybean flour, soy
sauce, fermented soybean paste, fermented whole soybeans,
natto, fermented soybean curd. Experimental soybean
foods: Whole soybean foods, soybean paste, soy flour, soy
beverage. Production and consumption.
8. Simple village process for processing whole
soybeans: Equipment, process, sanitation requirements,
quality of product, evaluation of product in formulas and
procedures for family and institutional use in developing
countries. NRRC village process. 9. Industrial production
and selling prices of edible soybean protein products.
10. Barriers to accepting and using soybeans in food:
Availability. Cultural and social factors. Texture. Flavor.
Nutrition and food safety. Technology development.
Technology transfer.
Tables: (1) Soybean production, imports, and total
supply in Taiwan, 1962-1975. (2) Consumption of soybean
foods in Taiwan, 1964-1974 (incl. tofu, which increased from
18.75 kg per person per year in 1964 to 32.04 kg per person
per year in 1974). (3) Supply and disposition of soybeans in
Japan, 1971-1974. (4) Whole soybeans (metric tons) used
in the production of traditional foods (miso, shoyu, tofu and
others) in Japan, 1970-1974. (5) Defatted soybeans meal
(metric tons) used in the production of traditional foods
(miso, shoyu, tofu and others) in Japan, 1970-1974.
(6) Production (metric tons) of traditional soybean
foods in Japan (miso, shoyu, tofu and others). (7) Production
and food use of beans and consumption of some soybean
products in Korea, 1964-67. Note: The beans consisted of
85% soybeans, 8.5% red beans [azuki], 1.6% green beans,
1.3% peanuts, and 3.4% other beans. (8) Soybean production
(metric tons) in Indonesia, 1960-74 (Winarno 1976). (9)
Consumption in kilograms per capita per year of soybeans
in various parts of Indonesia in 1970 (Winarno 1976). (10)
Production (metric tons) of 3 soybean foods in Central Java,
1968-1972 (Winarno 1976).
(11) Area planted to soybeans and total soybean
production (metric tons) in Thailand, 1964-1974. Page 27:
Sales (metric tons) of faffa and soy-wheat-flour in Ethiopia,
1973-75. Page 29: Soybean area and production in 6
leading African countries, 1976. Page 30: Soybean area and
production in 6 leading European countries, 1976. Page 36:
Consumption of soy as human food in Mexico (in metric
tons per capita per day).
(12) Supply and disposition of soybeans in the United
States, 1967-76 (in million bushels). (13) Soybean supply
and distribution in Canada, 1964-74 (in 1,000 bushels). (14)
Soybeans: area and production in specified countries of the
world, annual 1970-76. (15) Use of soybeans by soybean-
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consuming countries, 1964-66 (metric tons) (FAO 1971).
(16) Amounts of cereal-soy blends distributed under Title
II, Public Law 480 in fiscal year 1974 to various countries
worldwide. (15) Use of soybeans by soybean-consuming
countries, 1964-66 (Production, imports, domestic use, per
capita consumption as food per year–of which the leaders
are: China 6.7 kg. Japan 5.1 kg. Korea 5.0 kg).
(17) U.S. exports of full-fat soy flour, 1974-75 (in 1,000
lb). Mostly to Canada and Mexico. (18) Equipment and cost
information on making soy flour by hand process (Mustakas’
process). (19) Nutritional analysis of full-fat soy flour. (21)
U.S. production and price estimates for soy proteins, 1976
(in million kg; soy flours, concentrates, isolates, textured
soy flours, textured soy protein concentrates). (20) Yield
and analysis of basic products (milk, atole, pasta; from 1 kg
soybeans, adding about 9 liters water in the boiling process)
(NRRC village method). (21) U.S. production estimates for
soy proteins, 1976 (flours, concentrates, isolates, textured
flours, textured isolates) (Personal communication, N.R.
Lockmiller, 1976). Address: Northern Regional Research
Center, Peoria, Illinois.
1002. Whole Foods (Berkeley, California). 1979. The
beaning of Motown. 2(1):41. Jan.
• Summary: In January 1978, Carol Ann and Timothy
Huang, founders of the Yellow Bean Trading Co. in Detroit,
Michigan, started to distribute tofu, soymilk, and tempeh
made at The Soy Plant in Ann Arbor, Michigan. Yellow
Bean takes the products to health and natural food stores,
restaurants, fruit markets, and Oriental grocery stores in
Detroit. In the beginning they distributed 100 lb/week of
tofu; that figure has now risen to 400 lb/week. They also
carry nutritional yeast, sprouts, textured vegetable protein,
soybeans, soy flour, and The Farm Vegetarian Cookbook,
which contains excellent soyfoods recipes.
Timothy and Carol Ann made soyfoods a major part of
their diet while living on The Farm in Tennessee. They were
married on a branch of The Farm in Wisconsin, where their
son was born. Carol and Tim now also give demonstrations
on how to cook with tofu and other soyfoods.
“As the wholesale business grows, the Huang family
is now setting up a store and restaurant, Yellow Bean
Vegetarian Foods. At first, the restaurant is planned as a
carry-out, including a deli case.” Later they hope to expand
to a larger location, open a sit-down restaurant, and begin
making their own tofu and soymilk.
The Huangs feel “really glad to be part of this
‘revolution,’ and offer what we’ve learned.”
1003. Howes, Charles D. 1979. Re: More about soymilk at
Loma Linda Foods. Letter to William Shurtleff at New-age
Foods Study Center, Feb. 12–in reply to inquiry. 2 p. Typed,
with signature on letterhead. [3 ref]
• Summary: “We only use an isolate [soy protein isolate] in

the infant formula i-Soyalac, all of our other products are
made starting with the whole bean. i-Soyalac was developed
several years ago in response to market demands. The
main reason for the demand, I rather suppose, was due to
the reduced flatulence associated with an isolate product.
It is much more simple to make a product starting with the
isolate so that if only one line were to be built it might be
a little less expensive to formulate starting with the isolate
due to reduced capital investment. However, even when all
the necessary equipment is in, there is still some trade-off in
making the isolate product vs. the whole bean product. Some
of these are (a) reduced time for production when starting
with an isolate, (b) reduced clean-up and sanitation because
less equipment is used, (c) reduced need for storage space for
bulk beans since the isolate comes in bags (d) no soy fines
[okara].
“The advantages of starting with the bean over the
isolate include (a) a better flavor (at least to some people),
(b) better stability, (c) some oil from the bean is utilized,
(d) the cost [of ingredients] is a little less than starting with
isolate, but as mentioned above there is a trade-off and more
equipment, steam, time, etc. are required and the problem of
dealing with the soy fines must be handled.
“Trypsin inhibitor inactivation is approached
realistically in our process. The paper by Baker & Mustakas
(1973) is enclosed and might be helpful to you in your
discussion of this problem. Infant formulas such as Soyalac
contain only residual amounts of trypsin inhibitor since about
95-97% is destroyed during processing (see J. Agric. Food
Chem. 24: 393-397 for exact levels).
“Dr. Harry W. Miller’s International Nutrition
Laboratory started making soymilk in the United States in
the autumn of 1939. Production ended in the Shanghai plant
on 13 August 1937 due to the war. The plant was destroyed
by fire and bombing at the beginning of World War II. A
copy of the rare booklet “The Story of Milk from the Soya
Bean” published by Dr. Miller in 1944 is enclosed and will
give some interesting details.
“The first American to work with soymilk (I believe)
was John Harvey Kellogg under whom Dr. Miller worked
and studied while in medical school. Dr. Kellogg was not
only Harry Miller’s supervisor at the food plant, but also the
president of his medical school, and his professor in several
classes. Enclosed are a couple of pages from Schwarz’s
biography of Kellogg that might be helpful in your study.
Miller took a good idea and developed it into a manufactured
product. Miller did a lot of research and development as well
as engineering to make his idea a reality. The plant became
part of Loma Linda Foods in 1950.
“Sincerely,... 3 enclosures.” Address: Loma Linda
Foods, 13246 Wooster Rd., P.O. Box 388, Mount Vernon,
Ohio 43050. Phone: (614) 397-7077.
1004. Soyworld (American Soybean Association, St. Louis,
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Missouri). 1979. China–Our next big soybean market?
China’s 900 million populace is a vast new potential market
for American soybeans. 1(1):3. Feb.
• Summary: “The People’s Republic of China (PRC) has
finally been recognized by the United States in the formal
diplomatic sense. The Communist government there, long
recognized by Western Europe and Canada as a politically
legitimate entity, has finally gained U.S. acceptance. And
that means its 900 million people have become potential
customers for U.S. goods, or so popular opinion goes.
“The prospect of that many consumers for any
commodity has long tantalized U.S. producers of agricultural
and industrial goods. In the nineteenth century piano
manufacturers and kerosene lamp makers alike calculated
astronomical sales increases if they could just teach Western
music or make night reading essential.
“In the twentieth century, beginning with Richard
Nixon’s acceptance of Chinese overtures in the early 1970’s,
businessmen and U.S. Department of Agriculture officials
began projecting fantastic sales again, if only Chinese
dress styles, consumer needs and eating habits could be
Westernized.
“Like an echo, the refrains are heard anew. Agriculture
Secretary Bob Bergland projected, shortly after the U.S.
announced normalization of relations in December, that if the
Chinese increased annual per capita consumption of chicken
by a mere one pound, China would be required to buy or
grow an additional 32 million bushels of corn and soybeans
each year.
“The American Soybean Association itself projected
that an increase of one pound per capita of vegetable oil
consumption would require the oil from 170 million bushels
of soybeans annually. Merely to keep pace with population
growth, oil from an additional 85 million bushels of
soybeans would have to be provided each year.
“Optimism premature: It is not likely that the image
of the Chinese market will turn into a mirage, as it did in
the nineteenth century as the ‘Open Door’ swung shut. But
it is likely that the boom town optimism about supplying
China’s vast needs out of the U.S. storehouse exclusively is
premature.
“Long-term prospects for the U.S. as a major supplier
of Chinese agricultural needs is very good. The U.S. is the
largest or one of the largest producers of most of the world’s
food and feed grains and their by-products.
“In the past several years China has been an erratic
customer of U.S. goods, often preferring to buy from
other countries if supplies were available and prices
were competitive in the world market. But in the current
marketing year its purchases of U.S. commodities have
included more than 3 million metric tons of wheat, over 3
million metric tons of corn and over 1 million metric tons of
soybeans.
“China is not yet self-sufficient in any of these

commodities, even in the best of production years. In drought
or flooding she has enormous deficits that must be filled in
world markets merely to maintain her people’s basically
adequate, but low protein diet.
“And China’s goal is to upgrade the standard of living
of the populace, primarily through increased animal protein.
This goal is more immediate than her potential to expand
feedstuff production to meet it.
“Reaching the market: So the prospect for the U.S.
developing a good customer of some magnitude is great. The
American Soybean Association, cognizant of the significance
of the Chinese market for U.S. soybean producers, is actively
pursuing the establishment of working assignments to begin
the exchange of technical information on soybean utilization
as ASA is now doing in 76 other countries. In addition the
Foreign Agricultural Service of USDA and several other
commodity groups are pursuing similar activities.
“However, the road is not necessarily a clear and easy
one. A business man who recently returned from sensitive
negotiations there, told a reporter for the Import, Export
Bulletin that other foreign suppliers have established contacts
and are stiff competition. They got there first and, although
they may not have the quantity or variety of commodities
available that the U.S. does, they remain just as eager for
their share of this ‘number one market in the world’ and will
offer U.S. sales teams and experts some heavy competition.
“Tough traders: The Chinese are extremely tough traders
and they fully understand the value of comparative shopping
and diversifying supply sources, the businessman said.
“This prospect heightens the necessity of the U.S.
granting the PRC full tariff and financing concessions
accorded our other regular trading partners: most favored
nation status (MFN). While Congressional approval may be
hard to win, due to congressional concern with moving ahead
too rapidly, there is general consensus that it is necessary
in some form to give the U.S. an equal footing in the China
market.
“The primary goal of the Chinese remains selfsufficiency. Their buying will be disciplined, shrewd and
selective. They tried to achieve self-sufficiency without
opening the Asian continent to Western or modern
commerce.
“With the death of Mao and gradual eclipse of some
of his more xenophobic and protectionist policies, the
policies of his popular aide, Chou En-lai, have been
resurrected. Following Chou’s lead, the new vice premier,
Teng Hsiao-p’ing [Deng Xiao-ping], has ventured farther
into the world trade scene to fulfill his party’s specific goals
of modernization in agriculture, science and technology,
industry, and defense.
“Thus, while he is shaping China’s emergence into
the arena of world trade, his primary objective is to
systematically and selectively strengthen his nation by
importing advanced Western technology.
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Rather than buy meat, he’d prefer to pay dairy, swine,
cattle and poultry experts to teach animal production to
Chinese; set up turn-key feeding operations and import top
quality breeding stock to achieve maximum efficiency of
production. The teaching process completed, the technicians
would then go home and let the Chinese do the rest.
“The competition: Even though commodity buying
is not a primary goal, vegetable protein supplies will have
to increase to meet these needs. The U.S. is the biggest
most consistent, closest and therefore cheapest source of
soy protein–whether crushed or in bean form. Brazil and
Argentina will also make a play for this vast Asian market,
but shipping costs will prohibit much direct competition.
“Nevertheless, long-term demand of the magnitude
likely from China will make its impact in the U.S. by
increasing demand for oilseeds and providing incentive for
expanded production.
“As the globe shrinks and interdependency increases,
the nationalistic focus of buyers and sellers fades. Overall
supply-demand forces loom as more significant to the U.S.
producer than the registration of the exporter marketing his
or competing products to deficit nations.”
1005. Shirk, Martha. 1979. Soybean growers hold banquet–
of soybeans. Post-Dispatch (St. Louis, Missouri). March 8.
• Summary: Representative Paul Findley, Republican
from Illinois, is the mastermind behind the idea of this
International Soybean Fair (which he organizes every few
years, and which was held yesterday) to get people thinking
about soybeans as a food item and not just a feed item.
“More than 600 diplomats, administrators, officials, members
of Congress, and producers, processors and marketers of
soybeans turned up in a fancy reception room on Capitol
Hill on Wednesday night to pay homage to the unassuming
soybean, which this year for the first time will be planted on
more acres in the country than any other crop.”
Financial sponsors of the event were the American
Soybean Assoc. and three Washington-based trade
groups: the Food Protein Council, Protein Grain Products
International, and the National Soybean Processors Assoc.
The smorgasbord was prepared by the chefs at the embassy
of the People’s Republic of China. Address: Missouri.
1006. Flower Dragon. 1979. A very special menu (Ad). New
York Times. March 11. p. WC2.
• Summary: “The Flower Dragon announces Chef Lau of
Hong Kong who devised our popular Chinese New Year
Feast has been invited to extend his stay and has prepared for
you A Very Special Menu.”
The menu is given. Appetizers include: “Lobster on bean
curd sheet.” Entrees include: Succulent pig with aromatic
soy bean.” Call for reservations. $15 per person.
Note: This “bean curd sheet” is probably what we call
a “pressed tofu sheet.” Address: Route 128, Armonk, New

York–only 7 minutes from White Plains on I-64.
1007. Findley, Paul. 1979. Why an International Soybean
Fair? Congressional Record. March 15.
• Summary: The Fair helped to dramatize to the diplomatic
community the tremendous worldwide importance of this
crop. The special guest was Ambassador Chai Zemin of
the People’s Republic of China, because of China’s unique
contribution to the history of soybean development. Address:
Congressman from Illinois (Republican).
1008. Fukushima, D. 1979. Fermented vegetable (soybean)
protein and related foods of Japan and China. J. of the
American Oil Chemists’ Society 56(3):357-62. March. [10
ref]
• Summary: Contents: Abstract. Introduction. Soy Sauce:
Fermented soy sauce: Japanese and Chinese styles of soy
sauce and their characteristics. Manufacturing process.
Comparison of fermented soy sauce with chemical soy
sauce. Fermented soy paste. Chinese soybean cheese (sufu).
Fermented whole soybean (natto). New fermented soybean
products.
Tables show: (1) Types of fermented soy sauce (shoyu)
in Japan. The five types are koikuchi shoyu [regular shoyu]
(85.4% of total; 1.050 million kiloliters a year), usukuchi
shoyu [light-colored shoyu] (11.1%), tamari shoyu (2.2%),
shiro shoyu [clear shoyu] (0.4%), and saishikomi shoyu
[twice-fermented shoyu] (0.3%).
(2) Consumption of whole soybeans and defatted
soybeans in Japan, 1976 (one-third is for foods, especially
shoyu, and two thirds is for feed).
(3) Typical composition of soy sauces recognized by the
Japanese government. The five types are the same as those
discussed in Table 1, however their names are spelled out in
full.
Note 1. This is the earliest English-language document
seen (April 2012) that uses the word “saishikomi” or the
term “saishikomi shoyu” to refer to twice-fermented shoyu,
which is one of Japan’s five basic types of shoyu.
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “shiro shoyu” to refer
to light shoyu, which is one of Japan’s five basic types of
shoyu.
(4) Annual production of soy sauce by grade, as graded
by the Japanese Agricultural Standard (JAS) in 1976. The 3
grades are special (53.4% of total), upper (26.0%), standard
(12.9%), non-JAS mark (7.7%). Total production is 1.226
million kiloliters.
(5) Chemical composition of major types of miso in
Japan. The five types are rice miso (sweet, semisweet,
and salty), barley miso (semisweet), and soybean miso
(salty). For each is given the color, aging time, chemical
composition, and total tonnage produced.
Figures show: (1) Flow sheet for making koikuchi
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(regular) shoyu. (2) Flow sheet for making tamari (regular)
shoyu.
(3) Two chromatograms comparing the organic acids of
fermented and chemical (HVP) soy sauce. Fermented soy
sauce has an abundance of lactic acid, whereas HVP soy
sauce has an abundance of formic acid.
(4) Flow sheet for making rice miso. (5) Flow sheet for
making sufu [fermented tofu]. (6) Flow sheet for making
natto. (7) Flow sheet for making fermented soy milk drink.
One such drink appeared on the Japanese market last year.
Lactobacillus casei, L. acidophilus, and L. bulgaricus are
typically used as starters for fermented soy milk drinks.
Concerning fermented whole soybean (natto): It is a
traditional fermented food that originated in the “northern
parts of Japan 1,000 years ago.” It is usually served with
shoyu and mustard.
A portrait photo shows Danji Fukushima. Address:
Kikkoman Foods, Inc., P.O. Box 69, Walworth, Wisconsin.
1009. Manternach, Dan. 1979. What will China buy?
Soybean Digest. March. p. 22-23.
• Summary: “Anyone trying to forecast soybean export
potential to China must do so with a great deal of humility
or be labeled a fool. Fact is, nobody really knows. U.S.
diplomatic recognition has finally opened the door, but it’s
a far cry from knowing what lies inside. Here’s what we do
know.
“The People’s Republic of China has roughly 900
million mouths to feed and is adding 17 million more each
year. In perspective. that’s the same as feeding four times the
U.S. population and adding another New York, our second
biggest state, every year.
“On the map. China’s 3.7-million square miles is just a
bit larger than the U.S. at 3.6 million. Even more astounding.
only 13% of the land is arable. You may well wonder how
China’s been feeding so many people. The answer lies in the
most intensive ‘garden-type’ agriculture in the world. With
such an awesome labor pool, you’ll never find any weeds in
Chinese fields–they’re pulled by hand. Most harvesting is
also done by hand, keeping harvest losses negligible.
“Another key factor is multiple-cropping. Producing
several crops per year on the same land explains why USDA
statistics show Chinese harvested grain acreage beat the
U.S. by 7% in 1978. despite a much smaller actual acreage
base. Farming in the Peking area provides a good example of
Chinese multiple-cropping prowess.
“First they plant winter wheat. Then, in the spring, corn
is interseeded with wheat so it’s about 18-inches tall when
wheat is harvested. After wheat harvest, they promptly
interseed sorghum and millet in the corn–getting two-plus
crops per year.
“Despite a dry 1977, this intense agriculture produced
a 280-million ton grain crop for China. 15-million tons
more than the U.S. Early estimates peg their 1978 crop at

290-million tons. 20-million more than our own crops.
“Chinese Production Peaks Out: But by Peking’s own
admission, production potential has peaked under their
current system. Chinese leaders have decided to embark
on a goal: transform China from an agrarian society to a
major world industrial power by the year 2000. To get the
people behind such massive change. Chinese leadership
has undergone an incredible transformation in the past year.
They use terms like democracy, free speech and financial
incentives for farmers and businessmen.
“Two reasons are seen for the dramatic shift. First,
Chinese leaders know industrialization is vital to improving
living standards for their people. Without such improvement,
murmurings of rebellion are inevitable.
“Second, leaders are probably convinced that China
must become an industrial power to keep the Soviet Union at
bay–even if it means economic alliance with the U.S.
“Massive Grain Imports Needed: Industrialization
of China will transfer millions of peasants from farms
to factories, cutting deeply into the farm labor pool. The
Chinese will have to replace them with Western-style
agricultural technology. Awareness of this shows up in
the shopping list given U.S. Agriculture Secretary Robert
Bergland on his winter trip to China. At the top of the list:
U.S. farm machinery, irrigation equipment, fertilizers and
herbicides.
“Another big item on the list is U.S. breeding stock and
animal feeding technology–especially for hogs and poultry.
Chinese are committed to increasing the quality of their
diets, the first element of a better living standard. They have
already hired U.S. advisors to set up huge poultry operations
and have imported thousands of U.S. hogs. Especially
significant for grain imports is their interest in taking hog
production from a cottage manure industry to a bona fide
meat industry.
“But as the Chinese give up much of their hand labor,
they will also have to give up much of their interseeding. No
machinery or chemical herbicides can replace the hand labor
that makes their multiple-cropping work.
“Much of the yield increase they can expect with better
seed and fertility programs will be offset by loss of multiplecrop capability. In the short run at least, China’s goal for
better diets, including more meat, will require massive grain
imports.
“Unlike the Soviets, the Chinese have been remarkably
frank about disclosing their needs. They’ve openly
admitted intentions to buy 10 to 11 million tons of grains
annually for several years. Even before U.S. diplomatic
recognition. Chinese leaders told visiting Oklahoma Senator
Henry Bellmon the U.S. share of those purchases would
be 6-million tons in 1978/79, and at least 5-million tons
annually for the following 3 years.
“But China has no intention of becoming addicted to
imported grain. They’ve set a grain production goal for
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1985 of 400-million tons–enough to meet their needs at the
present growth rate. With 1978 output at 290-million tons,
that means an annual increase of 15-million tons. Given the
inevitable problems they’ll have adapting U.S. technology to
Chinese conditions, such goals seem extremely optimistic.
It’s doubtful they’ll be able to forego their annual infusion of
imported grain after short years.
“Implications For Soybeans: It was no accident oilseeds
were left out of the big buying intentions Chinese leaders
revealed to Senator Bellmon. Remember, soybeans are
native to China. Until their crop fiasco in 1972, the Chinese
were the main U.S. competitor in soybean exports. The
1972 disaster led to importing soybeans for the first time,
including some from the U.S., as shown in the table below.
But these soybean imports were puny compared to the
millions of tons in corn and wheat imports during 1972 to
1974. It was the beginning of a pattern.
“With good crops in 1975 and 1976, the Chinese didn’t
import a bushel of U.S. beans. In fact, we had virtually no
agricultural trade with China those 2 years. Their official
reason: some smut in the U.S. wheat they bought in 1974.
The more likely reason: “punishment” for our support of
Taiwan.
“But another drought year in 1977 made China a
soybean importer once again. U.S. soybean exporters got
only 55,000-tons of the 362,000-ton Chinese business, but at
least we had our foot in the door again.
“We now have evidence that China will be a regular
net soybean importer; regardless of crop size. An excellent
1978 soybean crop has allowed resumption of bean exports
to Japan–probably about 100,000 tons. But offsetting these
sales to Japan are 117,000 tons of U.S. beans, with exporters
predicting purchases of at least 50,000-tons more before the
season ends.
“The Chinese are probably getting a good premium for
the special variety they sell to Japan. The foreign exchange
generated allows them to buy back a considerably larger
volume of U.S. beans. But even so, 1978/79 soybean sales
expectations are far short of 1973 levels and once again
they’re downright minuscule compared to 6-million tons of
U.S. corn and wheat sold to the Chinese for 1978/79.”
“Livestock Expansion Is The Key: Barring another short
crop year, it appears large bean sales won’t occur until the
Chinese hog and poultry expansion has had a couple years to
develop.
“The payoff for patience may be huge. Consider this:
when you’re talking about a billion people, the supplement
needed to boost annual pork and poultry production per
capita by 10 pounds could nearly wipe out the entire U.S.
soybean carryover for 1978.”
A table shows “U.S. Soybean Exports to China
(Thousand Metric Tons):”
1972/73–32.6
1973/74–687.7

1974/75–37.5
1975/76–0
1976/77–0
1977/78–55.0
1978/79–167.0 (estimate).
1010. Sakaguchi, Yukio. 1979. Opening remarks–Vegetable
proteins in fermented foods and other products. J. of the
American Oil Chemists’ Society 56(3):356. March.
• Summary: “Miso, or soybean paste, one of the most
important fermented soybean foods, was originally made in
China. A missionary who was sent [from Japan] to China
learned its production and modified it into a product suited to
the Japanese taste in the 7th century. About 185,000 tons of
soybeans are used for miso production annually.
“Another major fermented soybean food is soy sauce
which was originally developed by the Zen Monk Kakushin
in 1234. He also visited China and discovered that the liquid
portion from Miso was very delicious. This liquid became
the base for soy sauce, an essential ingredient in the Japanese
diet. Soy sauce required the annual use of nearly 175,000
tons of soybean meal, the equivalent of 222,000 tons of
soybeans.
“Natto, the third major fermented soybean product
of Japan, originated in our country. In 1087, a ruler in the
northern part of Japan discovered natto to be part of local
farmers’ diets. Today, nearly 60,000 tons of soybeans are
consumed in its production.
“As Japan continues to draw from its historic past for
a source of soy-based foods, we also are full participants
in the new era of sophisticated vegetable protein foods. To
promote utilization and production of this product, the Japan
Vegetable Protein Food Association was organized in 1975.”
A photo shows Dr. Yukio Sakaguchi. Address: Japan
Vegetable Protein Food Assoc., 9th Floor, Rainbow Building,
2-15-17 Nishi-Shinbashi, Minato-ku, Tokyo, Japan.
1011. Product Name: Tofu Pies (Carob, Cocoa, Peanut
Butter).
Manufacturer’s Name: Yellow Bean Vegetarian Foods.
Manufacturer’s Address: 15309 Mack Ave., Detroit, MI
48224.
Date of Introduction: 1979 March.
New Product–Documentation: Interview with Tim Huang.
1981. April 9.
1012. Product Name: Tofu Salad (Bulk).
Manufacturer’s Name: Yellow Bean Vegetarian Foods.
Manufacturer’s Address: 15309 Mack Ave., Detroit, MI
48224.
Date of Introduction: 1979 March.
New Product–Documentation: Interview with Tim Huang.
1981. April 9.
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1013. Dwan, Lois. 1979. Where the ‘Mandarin’ is master.
Los Angeles Times. April 8. p. N98.
• Summary: This is a restaurant review of Lotus West, 10974
W. Pico Blvd., West Los Angeles–one of an estimated 1,000
Chinese restaurants in Los Angeles County. For dessert the
writer enjoyed “squares of beancurd [tofu] and litchis in cold
almond syrup and... a small, flaky delicate pastry filled with
sweet bean paste” [probably an, made with azuki beans].
In another dish, “Beancurd was steamed and flattened,
rolled like a jelly roll around back mushrooms.”
“Dinner was climaxed with eight-precious duck... It had
been wrapped in cabbage leaves, in beancurd skin [yuba], in
foil and then in clay, baked for 7 hours.”
1014. Bulkeley, William M. 1979. Good old bean curd is
suddenly popular, but you call it tofu: Longtime food of the
Orient now is providing protein to American vegetarians.
Wall Street Journal 100(72):1, 31. April 12. Eastern ed.; p. 1,
27. Western ed.
• Summary: This front-page story focuses on the New
England Soy Dairy of Greenfield, Massachusetts. Sales of
tofu in America are climbing sharply. “’We project a 25%
to 30% annual growth with virtually no promotion,’ says a
spokesman for Quong Hop & Co., a South San Francisco
firm that has been making tofu since 1906. Tofu is showing
up in ‘health foods’ and on vegetarian menus; even nonOriental Americans are making it commercially and
developing ways to use it in Western dishes. It is available
mainly at health-food stores and restaurants and at grocery
stores operated by Chinese- or Korean-Americans. An
occasional supermarket carries it.
“Another yogurt? Tofu’s rising popularity in the U.S.
results partly from the increase in the Oriental population
on the East and West Coasts, but much of the demand for
it is clearly coming from non-Orientals... ‘Our sales are
increasing because a lot of people are learning to eat tofu for
health reasons,’ says Shizuko Yamauchi, wife of the owner
of Matsuda-Hinode Tofu Co. of Los Angeles, the nation’s
biggest tofu maker, with estimated production of 10 tons
daily. Mrs. Yamauchi won’t disclose figures...”
100 grams (3.2 oz) of regular fried tofu contains about
18% of the recommended daily protein allowance for an
adult, and only 150 calories, according to the USDA.
“The tofu produced by New England Soy Dairy sells
for between 69 cents and 99 cents a pound at most outlets.
Hamburger these days costs an average of $1.60 a pound...
Its popularity as a health food developed after the January
1976 publication of ‘The Book of Tofu,’ a volume that
fanciers describe reverently as ‘a seminal work.’ The book
sold 65,000 copies and has recently been condensed and
reissued as a mass-market paperback by Ballantine Books. It
lists hundreds of recipes for making vegetarian dishes with
tofu and gives instructions for starting a tofu-making shop.
The book inspired entrepreneurs to set up tofu shops...

“New England Soy Dairy now turns out nine tons of
tofu a week, up from 500 pounds a week two years ago.
It expects revenue of more then $750,000 this year. Mr.
Leviton [Richard started the predecessor of the company
with his wife two years ago], who like many tofu fans has
an almost evangelical zeal for the product, now is starting a
trade magazine and is working to organize a trade group, the
Soycrafters Association of North America.” Address: Staff
reporter.
1015. Shurtleff, William. 1979. Notes on visit to Quong
Hop & Co. tofu factory in South San Francisco. Lafayette,
California: New-Age Foods Study Center. 1 p. Unpublished
typescript. April 26.
• Summary: See next 2 pages, Quong Hop is the leading
(and perhaps the only) manufacturer of fermented tofu in
North America. We were allowed to study and photograph
the process in detail, and all our questions were answered.
The entire process is described, with illustrations, in Tofu
& Soymilk Production, by Shurtleff & Aoyagi (1979) in the
Chapter 16 titled “Fermented tofu” (p. 283-86). Taken that
day, photos show: (1) A man standing next to rolling rack
of skewered inoculated tofu cubes, which are about to be
incubated. (2) Pouring brining liquor over mold-covered tofu
cubes packed into empty glass jars. (3) A close-up view of
the previous view showing labels of the two different types
of fermented tofu made by Quong Hop & Co.–Bean Cake
(Fu-Yu) and Pepper Bean Cake (with hot chili flakes in the
brining liquor). (4) A sample of well-molded tofu cubes.
Also describes the process and equipment used by the
company to make tofu. The soybeans are ground in a Rietz
disintegrator. The whole system is run by a control panel
from Japan. “You must have an in-house repairman for
the control panel says owner Stanley Lee. From the slurry
tank, the slurry is pumped into a two-chamber continuous
cooker. The slurry fills the chambers and cooked slurry
exits by overflowing. It works well. The cooked slurry is
then pumped onto a vibrating screen and down into the
Brown soymilk extractor. The soymilk from the screen is
run directly into a huge steam-jacketed holding tank. The
soymilk extracted by the Brown is run back into the slurry
tank. Curding is done in barrels. Pneumatic pressers are
used to press the curds into tofu. Vacuum packaging with
a Multivac vacuum packager. Then pre-weighed labels
are applied with a Hobart. But the labels are too small and
unattractive; need two labels per package.
Tofu burgers: Run through three-patty former. Arrange
on trays. Deep fry on screens in batch oil fryer. Slow. They
have an oven for Savory Baked Tofu, which is pre-dipped
in hot teriyaki sauce mixture. Address: Lafayette, California
94549. Phone: 283-3161.
1016. Shurtleff, William. 1979. The tofu and soymilk
industry in the United States (News release). Lafayette,
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California: New-Age Foods Study Center. 1 p. June.
• Summary: The first statistics compiled on the U.S.
soyfoods industry. “There are presently 150 tofu shops
and soy dairies in the U.S. Ninety of these, mostly run by
Caucasian Americans, have opened within the past 3 years
since publication of The Book of Tofu; they now have about
35% of the industry sales. The remaining 60 are Japanese
and Chinese run; they have an estimated 65% of the market.
The industry has a brisk sales growth rate of 25% per year.
“The largest tofu factory in the U.S. is the MatsudaHinode company in Los Angeles; they produce about 16,000
pounds of tofu a day under fourteen different labels. The
largest of the new breed of Caucasian-run plants is the New
England Soy Dairy in Greenfield, Massachusetts. Founded
in 1977, it now produces some 4,500 pounds of tofu a day
and expects revenues of $750,000 in 1979. In its April 12
front page story on the tofu industry, The Wall Street Journal

focused on The New England Soy Dairy.
“The U.S. tofu and soymilk industry
presently uses approximately 7000 tons of dry
soybeans per year.
“In July of 1978, tofu and soymilk
producers founded the Soycrafters Association
of North America (SANA), an educational
and trade association. Its quarterly publication
Soycraft is the primary source of information
on soy protein foods in the Western World.
For details contact:
“Ira Leviton, president
“Soycrafters Association of North America
“305 Wells St.
“Greenfield, MA 01301
“Worldwide, the tofu and soymilk industry
is rapidly expanding. There are presently a
total of 211,000 producers, including 38,000
in Japan, 158,000 in mainland China, 11,000
in Indonesia, 2500 in Taiwan, and 1470 in
Korea. The largest tofu factories, located in
Japan, produce over 100,000 pounds of tofu
a day (15,000 tons a year) and the largest
soy dairy [Vitasoy], located in Hong Kong,
produces 500,000 bottles of soymilk a day
(150 million bottles a year).
“Most of the new tofu shops and soy
dairies in the U.S. have gotten into production
using the technical manual Tofu & Soymilk
Production by William Shurtleff & Akiko
Aoyagi (who also wrote The Book of Tofu,
which now has over a quarter million copies
in print). This technical manual is available
for $17.50 from:
“New-Age Foods Study Center
“P.O. Box 234
“Lafayette, California 94549. Tel: 415283-2991.” Address: 790 Los Palos Manor, Lafayette,
California 94549.
1017. Soyworld (American Soybean Association, St. Louis,
Missouri). 1979. ASA leader visits China. 1(2):2. June.
• Summary: ASA CEO Ken Bader just returned from a week
in China. “The growth of the China market for soybeans will
probably be slow in the short term, but future market growth
could make China a major importer of our commodity, said
ASA Chief Executive Officer Ken Bader, after returning
from a week-long USDA Foreign Agricultural Service (FAS)
sponsored trade mission to the People’s Republic of China
(PRC).
“’There is no question of their sincerity to modernize
their agriculture as one of their top priorities,’ says Bader.
‘And I believe they are sincere in wanting to expand and
improve their livestock industry. They readily recognize that
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their feeding rations are deficient in protein
and they admitted to me several times that
they were going to have to do this by feeding
more soybean meal. Since they appeared to
want to expand primarily their poultry and
swine industry, the soybean will surely play a
major role in this development.’
“Bader announced that U.S. and PRC
agricultural officials agreed to exchange
delegations and scientific personnel in the
areas of soybean research, production and
utilization. This was part of an 11 point
agreement put forth by six U.S. commodity
associations that cooperated with FAS to
represent U.S. agricultural trade industry
interests abroad.
“In addition to the agreement to exchange
technical information in areas specifically
related to soybeans, Bader said ASA
joined the U.S. Feed Grains Council and
the National Renderers’ Association in a
proposal to exchange technology for the
development of the PRC’s livestock, poultry
and feed industry. That proposal was accepted
as were proposals from each of the other
cooperators.”
1018. Sheridan, Margaret. 1979. Soybeans
sprout on Detroit’s east side [Yellow Bean
Trading Co.]. Detroit News. July 11. p. 1E,
6E.
• Summary: Tim and Carol Ann Huang,
both vegetarians, learned about soyfoods
while living on The Farm in Tennessee.
Both had experience cooking. The Yellow
Bean Trading Company, which they opened
recently [March 1979] on Mack Ave. in
Detroit, is a natural foods store and deli.
“Yellow Bean is really an information center
on soybeans,” says Carol Ann. The deli
offers: Whole wheat sandwiches with sprouts
and crunchy vegetable spreads; blocks of
tofu (soybean cheese); pies with whole-wheat
crusts and creamy fillings like peanut butter,
carob, or cocoa; egg rolls and nori rolls. All
the products contain soy–often tofu. For their
two children, Eva and Ethan, the Huangs use
soy flour in pancakes and soy pulp [okara]
in baked goods. They concoct milkshakes
using soymilk and use Ice Bean instead of ice
cream. A large photo shows Carol Ann slicing
tofu on a plate surrounded by many dishes
containing tofu. Address: News Staff Writer.
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1019. Cooley, Oscar. 1979. Soybean: China’s gift to
America. Anaheim Bulletin (California). July 13. p. B6.
• Summary: This editorial discusses the remarkable
soybean’s many uses. It is good to eat and good for you, and
has many uses in industry. “Another culinary import from the
Orient is ‘tofu,’ which is made of soybeans. If you are tired
of hamburger, try tofu, which is said to be a fine substitute
for lean meat and cost about half as much. A tofu maker in
Los Angeles [Hinoichi] is turning out about ten tons a day.”
A legume, the soybean adds nitrogen to the soil. “It
sort of pays rent for the land which it occupies.” “When
we eat meat, milk, cheese, or eggs, we are also consuming
soybeans, one step removed, since soy meal is a basic
element [the main protein source] in many animal feeds. Soy
flour, one of the least expensive sources of edible protein,
is used in many foods from bread and other baked goods to
sausages and whipped toppings.
The USA now grows well over half the world’s
soybeans–more than China. “To the American farmer, the
development of the soybean has been a godsend.”
The U.S. has begun to warm up to Communist China.
However little we may get from the Chinese politically,
“we may be thankful for their botanical gift, the amazing
soybean.”
1020. Product Name: Tofu.
Manufacturer’s Name: Banyan Enterprise USA. (Banyan
Enterprises).
Manufacturer’s Address: 6909 Renwick #88, Houston, TX
77081. Phone: 713-995-6885.
Date of Introduction: 1979 July.
Ingredients: Hard Tofu (7/93): Soybeans, water, natural
calcium sulphate, glucono-delta-lactone.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1979.
July. New Tofu Shops & Soy Dairies in the West. David Chiu
(who is Chinese-American).
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). New name and address:
Banyan Enterprise USA, 7332 Rampart St., Suite 113,
Houston, Texas 77081. Phone: 713-995-6885. Owner: David
Chiu.
FIND/SVP. 1981, May. “The tofu market: Overview
of a high-potential industry.” p. 95. Name given as Banyan
Enterprises. Talk with Bob Phipps. 1989. Feb. 27. Banyan
is run by a Korean man [sic]. He and Calco have a fierce
competition in Houston; both sell their tofu at very low
prices.
Label for “Hard Tofu” sent by Walter Lin, purchased
in Houston. 1993. July. 5 by 4 inches. Red, blue, and black
on clear plastic film (which covers a 1-pound tub of tofu).
The company is now named Banyan Foods, located at
7332 Rampart #104, Houston, TX 77081. The label reads:
“Pasteurized. Delicious and tasty. Keep refrigerated.” The

ingredients are shown above.
Talk with Gary Chiu, son Carol Chiu, who now owns
Banyan Foods. 1997. Nov. 24. David Chiu is no longer
with the company. Banyan Foods is now located at 1090 S.
Wilcrest Dr., Houston, TX 77099. Phone: 281-575-8801.
In addition to tofu, they also make egg roll skins and other
Chinese flour products. They moved to this address in about
1990, but for several years had to use up labels with the
old Ramparts address. Gary is quite sure that this company
has always been run by his family, and was never run by a
Korean man.
1021. Shurtleff, William; Aoyagi, Akiko. 1979. Tofu &
soymilk production: A craft and technical manual. Lafayette,
California: New-Age Foods Study Center (Renamed
Soyfoods Center in Sept. 1980). 336 p. Illust. by Akiko
Aoyagi Shurtleff. Index. July. 28 cm. First published in Aug.
1977 as a rough photocopied manuscript with a yellow cover.
[223 ref]
• Summary: Contents: Preface. 1. How to start a tofu shop
or soy dairy. 2. Setting up shop; The community or village
shop; The traditional caldron shop; The steam cooker plant;
The pressure cooker plant; The soy dairy; The automatic
steam cooker plant; The modern factory. 3. Ingredients.
4. Sanitation and safety. 5. Principles of tofu & soymilk
production. 6. Tofu. 7. Firm tofu, pressed tofu & smoked
tofu. 8. Foods made from tofu: Introduction, creamy tofu
dressing, tofu chip dip, tofu mayonnaise, tofu cream cheese,
cottage cheese, sour cream, tartare sauce, tofu eggless egg
spread or missing egg salad, tofunafish spread or salad,
tofu rice salad, tofu cheesecake (Sprucetree Baking Co. and
White Wave), tofu pies, tofu creamies or tofu-coconut cream
bars, tofu tarts, tofu turnovers, tofu puddings, fruit whips,
custards and parfaits, tofu cinnamon rolls, tofu whipped
cream, tofu icing and cream cakes, marinated tofu (fried
or baked, p. 166), tofu jerkey [sic, jerky] (p. 166), teriyaki
tofu, tofu teriyaki, savory baked tofu, savory pressed tofu
(with five spice powder, wu-hsiang toufu-kan), nori rolls
with brown rice & tofu, tofu & brown rice burgers, tofu
baby foods, tofu in ready-made sandwiches. 9. Using okara,
whey, curds & hulls. Deep-fried tofu (cutlets, cubes, burgers,
treasure balls, burger balls, pouches, puffs). 11. Soymilk.
12. Dairylike products made from soymilk: Frozen soymilk
desserts (soymilk ice cream, frozen soymilk yogurt, soymilk
sherbets, soysicles, frozen soymilk custard, ice soymilk),
fermented or cultured soymilks (soymilk yogurt, acidophilus
soymilk, soymilk kefir, soymilk piima, soymilk buttermilk
and other fermented milks), soymilk cheeses (unripened
fresh, unripened soft {quark, queso blanco, panir, etc.},
ripened soymilk cheeses), soymilk mayonnaise, soy shakes
and energy drinks, soymilk eggnog (soy nog), soymilk
whipped cream, chip dips, puddings, custards. 13. Silken tofu
& pressed silken tofu (Silken tofu is made from concentrated
soymilk). 14. Lactone silken tofu (GDL). 15 Grilled tofu. 16.
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Fermented tofu. 17. Dried-frozen tofu. 18. Yuba. Appendix
A: Resources. People & institutions connected with tofu &
soymilk production. B: Weights, measures & equivalents.
Bibliography. About the New-Age Foods Study Center.
See ¼-page ads in East West Journal. 1979. Dec. p. 4.
1980. Jan. p. 19.
Note 1. This is the earliest English-language book seen
with the term “soymilk,” spelled as one word, in the title.
Note 2. This is the earliest document seen (Feb. 2002)
that mentions tofu jerky or any kind of soy jerky.
Note 3. This is also the earliest English-language
document seen (April 2013) that uses the word “quark,” or
“queso blanco” in connection with soy cheese or tofu.
Note 4. This is the earliest English-language document
seen (Sept. 2012) that contains the term “cultured soymilks”
(or “cultured soymilk”).
Note 5. This is the earliest English-language document
seen (Sept. 2012) that contains the term “ripened soymilk
cheeses” (or “ripened soymilk cheese”).
Note 6. This is the 2nd earliest English-language
document seen (April 2013) that uses the term “smoked
tofu,” but the first that uses it in its modern sense.
Note 7. This book contains the most detailed and
complete descriptions seen to date (Oct. 2012) of how to
make tofu, soymilk, and yuba on a commercial scale.
Note 8. This book was first printed on 1 Aug. 1977 in a
photocopied and rough-typed edition with a yellow and black
cover.
Note 8. Reviews of this book appeared in many
publications: (1) Richard Leviton. 1980. Soycraft
(Massachusetts). 2(1):63-64. Winter. “An indispensable
operating manual for soyfoods entrepreneurs... The
illustrations alone make the book a valuable reference tool...
a sustained inspiration. The only book of its kind in English.”
(2) Food Chain (Intermediate Technology, England). 1997.
No. 20. March. p. 6.
Note: As of Sept. 2014 this is the most widely cited
publication by W. Shurtleff on Google Scholar, having been
cited in 125 other articles and books. Address: New-Age
Foods Study Center, P.O. Box 234, Lafayette, California
94549.
1022. Shurtleff, William; Aoyagi, Akiko. 1979. Fermented
tofu (Document part). In: Shurtleff and Aoyagi. 1979. Tofu
& Soymilk Production. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549 USA. 336 p. See p. 283-86.
• Summary: Contents: Introduction. Making wine-fermented
tofu at Quong Hop. Red, redolent & savory fermented
tofu: White-wine fermented tofu, red-wine fermented tofu,
redolent fermented tofu, savory fermented tofu.
There are two types of “Redolent fermented tofu (ch’ou
or tsao toufu): (1) Drunken (tsao-toufu-ru): Age plain or
molded tofu cubes in a mixture of sake lees (chu-tsao) and a
large portion of rice wine. For variety add cloves and orange

peels.
Green (ch’ou toufu): Age plain squares of pressed tofu
(toufu-kan) for at least 12 hours in a crock containing a
mixture of sake lees, and a green Mucor mold.
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the word “redolent” to describe
ch’ou toufu.
Illustrations–line drawings: (1) Fermented tofu on
bamboo trays. (2) Increase in soluble nitrogen and free fatty
acids with aging of wine-fermented tofu (Source: Wang
and Hesseltine 1970). (3) Three types of fermented tofu. (4)
Molded tofu cubes in incubator. (5) Rolling rack of skewered
inoculated tofu (Quong Hop, San Francisco). (5) Adding
brining liquor to molded tofu cubes in jars. Address: NewAge Foods Study Center, P.O. Box 234, Lafayette, California
94549.
1023. Product Name: Tofu.
Manufacturer’s Name: Soy Shop.
Manufacturer’s Address: 1081 Memorial Dr. S.E., Atlanta,
GA 30316. Phone: 404-577-8896.
Date of Introduction: 1979 July.
Ingredients: Organic soybeans, water, nigari.
Wt/Vol., Packaging, Price: 1 lb and 1 lb/16 oz.
How Stored: Refrigerated.
Nutrition: Per 4 oz, Calories 90, protein 10 gm,
carbohydrates 1 gm, fat 6 gm, sodium 6 mg.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). Gives the company’s name, address (Zip is 30316),
and phone number. Owners: Sara & Steve Yurman.
FIND/SVP. 1981, May. “The tofu market: Overview of
a high-potential industry.” p. 87. The company now makes
about 3,000 lb/week of tofu, and is planning to increase to
5,000 lb in the near future. Label. 1983. 6.5 inches square.
Plastic film. Black, orange, white and blue, printed on
clear film. “Tofu is a wholesome food rich in protein and
completely cholesterol-free. It fits into many special diets–
perfect for reducing calories in hearty, satisfying meals. Send
a stamped, self-addressed envelope for recipe ideas and more
nutritional information.” Seven serving suggestions on rear
panel.
Interview with Sarah Yurman. 1984. Jan. The company
started in July 1979. They now make 7,000 lb/week of tofu
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and 300 lb/week of tempeh.
Label. 1984. 4.5 by 2 inches. Plastic film. Brown and
yellow on clear plastic.
Talk with Steve Yurman. 1989. Nov. 8. In 1979 he and
his wife, Sarah, were in North Carolina when they heard that
Lotus Moon (a tofu shop in Atlanta, Georgia) had gone out of
business. They went to Atlanta and met with Charles Unger,
the owner, who had purchased the company from someone
named Mike. Lotus Moon only made tofu and soymilk.
Steve never heard of Chandler Barrett. Lotus Moon at that
time was not connected with Sevananda Co-op; Charles had
moved it out. The Yurmans did not buy Lotus Moon, but
rather in July 1979 went into a joint venture with Unger for
about a month, but it did not work out, so they separated.
Then in Aug. 1979 Steve and Sarah founded The Soy Shop
and set up operations making tofu in the kitchen of the St.
Peter and Paul Church in Atlanta. After 1-2 months they
were asked to leave, so they moved to 1081 Memorial Drive
S.E., in Atlanta in early Sept. 1979. There they made tofu,
soysage, a little soymilk, and a little tempeh. They owned
the Atlanta tofu market until Calco moved in, followed by
Swan Gardens. Both of those companies, instead of working
to expand the market, went after Yurman’s market with low
prices. In the fall of 1981 the Yurman’s moved their company
to 1863 Memorial Drive S.E. in Atlanta.
The Yurmans sold The Soy Shop to Kich Lam, a
Chinese American, in April 1985. Why? (1) Many of their
distributors went out of business, owing them lots of money,
and (2) The competition from Jimmy Wang and Calco was
fierce because Calco kept its tofu prices very low, and (3)
There was employee theft.
1024. Soycraft (Greenfield, Massachusetts). 1979.
International soybean fair in Washington DC. 1(1):5.
Summer.
• Summary: A total of 787 people, including 80
congressmen, enjoyed soyfoods recipes on March 7.
“Chai Zemin, the Ambassador of the People’s Republic
of China, was presented with a Citation of Thanks by hosts
and sponsors of the International Soybean Fair, on March 7,
in Washington.
“The Citation was presented ‘in recognition of the
indispensable contribution of the Chinese people and their
agriculture to the food of the people of the United States,
through China’s historical development of soybeans and
soybean products.’ Sponsors of the Fair included the
National Soybean Processors Association, the Food Protein
Council, Protein Grain Products International, and the
American Soybean Association.
“Convened in the ornate Cannon Caucus Room on
Capitol Hill, the International Soybean Fair drew the
attendance of ambassadors from thirty-five countries; and
eighty congressmen were present. A total of seven hundred
eighty-seven people from the political and social elite of the

nation’s capital enjoyed a vast buffet of foods containing
soy protein, provided both by members of the Food Protein
Council and the Chinese Embassy.
“Distinguished guests at the event included Secretary of
Agriculture Bob Bergland, Vice-President Walter Mondale,
and Secretary of State Cyrus Vance. The Executive Director
of the Presidential Commission on World Hunger, Daniel
Shaughnessy, attended, as did representatives from the
Food and Drug Administration, the Agency for International
Development, the Federal Energy Regulatory Commission,
the International Trade Commission, and the Commodity
Futures Trading Commission.
“The central purpose of the Fair was to illustrate the
importance of soybean products in U.S. foreign trade, and
the wide availability of soy protein as an ingredient in
processed and prepared foods. Buffet foods consumed at
the Fair included teriyaki beef strips (beef augmented 30%
with isolated soy protein), breaded scallops with black
[soy] bean sherry sauce (fish extended 25% with textured
vegetable protein), Chinese kabobs (pork sausage link
analog made of textured vegetable protein), smoky links in
barbecue sauce (meat extended 25% with textured vegetable
protein), chicken-filled dumplings (chicken augmented 18%
with structured vegetable protein fiber), egg rolls with pork
filling (pork extended 25% with soy protein concentrate), an
assortment of cocktail crackers containing soy flour, and tofu
dips prepared by the Chinese Embassy.
“The sponsoring organizations furnished physical
exhibits and literature for the Fair’s guests to view and read.
Combined with the unique hors d’oeuvres, the throng of
Washington notables, and the Chinese delegation, it made
for a lavish and unprecedented occasion. In the words of one
congressman who was present, ‘I’ve never seen anything like
this, and it certainly is impressive.’
“Adapted from Press Release, courtesy of Jack DuValle
of the Food Protein Council, Washington D.C.”
1025. Soycraft (Greenfield, Massachusetts). 1979. FDA
approval of nigari now in progress. 1(1):4-5. Summer.
• Summary: “Annual usage of nigari for 1979 is placed
at seventy tons, or one-hundred forty thousand pounds,
according to the four principal American importers of nigari.
The bulk of this nigari is manufactured in mainland China
and imported through three Japanese companies to the
United States. While many soycrafters believe nigari makes
superior tofu, and the natural foods marketplace affixes a
nimbus about nigari, it is not, as calcium sulfate, magnesium
sulfate. and calcium chloride are (the other tofu coagulants),
either approved or recognized by the FDA, which means,
theoretically, that its use in tofu manufacture could be
summarily discontinued, leaving many tofu companies to
shift without their accustomed coagulant.
“The composition of nigari seems to vary significantly
in its magnesium chloride content, ranging from forty-
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six percent to ninety-eight percent (according to certified
laboratory analyses); trace mineral composition, as well as
residual heavy metals contents, vary equally from brand to
brand.
“Judith Rubenstein, in conjunction with SANA and
New England Soy Dairy, recently visited the FDA office in
Washington [DC] to determine the necessary steps for FDA
approval of nigari. She reports: ‘When we find out exactly
what our nigari contains, we send a Request for an Advisory
Opinion to the GRAS Review Branch of the FDA. In this
letter we cite the contents, the use procedure, the level
at which it is used, the presence in the final product, and
the extent to which nigari is used in the industry. If all the
contents of nigari are Generally Regarded as Safe (GRAS),
then they will advise us that nigari is GRAS and our troubles
are over.’
“If constituents of nigari are not GRAS, then a petition
is submitted for nigari as a food additive, although this
procedure requires extensive information and it might take
as long as six months to receive approval. Ms. Rubenstein
indicated that FDA officials were not overly familiar with
nigari and that ‘my sense was that we would not have to
worry about using nigari in the meantime. We will know
more about that problem after the Advisory Opinion letter.’”
1026. Bernard, Richard L. 1979. [Soybean] germplasm
resource development. In: R.W. Judd, ed. 1979. 50 Years
with Soybeans. Urbana, IL: National Soybean Crop
Improvement Council. 86 p. See p. 8-16.
• Summary: “The soybean crop was established in the
Midwest using Chinese varieties introduced from northeast
China (the area called “Manchuria” at that time), an area
with soils and climate similar to those of our Midwest and
one where soybeans were already being grown on a large
commercial scale. In contrast to most of the rest of eastern
Asia where soybeans were grown in gardens or small plots
for local food use, in Manchuria soybeans were grown on
a large commercial scale (as much as 50% of the total crop
area) and were used for oil extraction with the meal used for
animal feed or fertilizer. Large shipments of soybeans were
made to Japan and to oil extraction mills in western Europe.
“During the early part of this century many hundreds
of soybean varieties were introduced from eastern Asia and
tested by U.S. agronomists for performance here. Virtually
all of the successful ones were from central and southern
Manchuria, where large scale commercial production had
already been underway for several decades. Thus, the success
of the Midwest soybean industry was based to a large extent
on the earlier successful development of a similar industry
of soybean production and oil extraction in northeast China.
We owe a debt of gratitude to the unknown Chinese plant
breeders or farmer-selectors who developed these basic
commercial-type soybean varieties.
“Beginning in the late 1930’s and 1940’s soybean

breeders in the USDA-state experiment station breeding
programs, through hybridization and selection, were
developing improved varieties with higher yielding ability
and more resistance to lodging and shattering and to the
prevalent diseases. By the 1950’s virtually all acreage was
planted to these products of the scientific breeders’ art, yet
even down to the present day these American varieties trace
the bulk of their ancestry to a small group of successful
introductions, largely from northeast China. This is specified
in Table 1 for major northern and southern US varieties. The
introduced parental varieties and their place of origin is listed
across the top of the table. Most of these have American
names because they were grown here commercially after
being introduced. The eleven northern varieties listed
occupied 2/3 of the northern US acreage in 1978 and trace
to eleven introduced varieties, all but two from northeast
China. The nine southern varieties occupied over 80% of the
south-central acreage and trace to twelve introduced varieties
with five of them in common with the northern varieties.
The remaining acreage is planted to various varieties, each
with less than 2% of the regional acreage. Almost without
exception these are from the same parentage as those listed,
and so, if all US commercial varieties had been included,
there would be very few ancestral varieties added to the
table. Thus, only fifteen introduced varieties have provided
the germplasm on which our soybean industry is based.
Much research, testing, evaluation, and hybridization has
been done with some of the thousands of other soybeans
introduced to the U.S., but much more work remains to be
done in the effort to broaden and improve our germplasm
base. One of the first and most basic steps is to obtain,
maintain, and make available to researchers soybean
germplasm from all over the world.
“The history of soybean introduction in the United
States can be divided into seven periods from 1898 to the
present (Table 2). Prior to 1898 “... there were not more
than eight varieties of soybeans grown in the United States”
according to C.V. Piper and W.J. Morse writing in “The
Soybean” (1923). Prior to 1925 soybean introductions were
obtained through consuls, missionaries, and seedsmen, as
well as local agronomists and a few agricultural explorers
such as Frank Meyer who traveled extensively in China. A
major contributor was USDA plant explorer P.H. Dorsett,
who collected nearly 1,500 soybean types in Manchuria in
1925 to 1927. An agricultural exploration trip in northern
China, Korea, and Japan in 1929 to 1931 by Dorsett and W.J.
Morse brought in 4,578 varieties.
“As the soybean grew in importance in this country and
access to its homeland was restricted because of war and
political problems, it was realized that a permanent system
of maintaining soybean germplasm must be established.
Relatively few varieties were grown in this country, and
these, being closely interrelated, provided only a very
limited range of germplasm. Until just 30 years ago no
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formal preservation system for soybean germplasm existed.
Most of the introduced varieties had been discarded if not
of immediate usefulness. Of the 8526 soybeans introduced,
only 1580, or less than 20%, were still around in 1949
when the present germplasm collection system was begun.
Under the direction of Dr. Martin Weiss of the USDA’s
Soybean Investigations a soybean germplasm collection was
established with the late varieties (Group V and later) to be
maintained at Stoneville, Mississippi, and the early ones at
Urbana, Illinois. Dr. E.E. Hartwig has been curator of the
southern collection from the beginning, and I have looked
after the northern collection since 1954. Table 2 indicates
how this collection has grown to its present size of over 8000
and Table 3 gives the breakdown by maturity group as of
last January. After a long period of passive additions (1933
to 1968) we have renewed our efforts to actively collect the
world’s soybean germplasm. Large collections have been
obtained from colleagues in Japan, South Korea, and the
Soviet Union. Of course, China is a most important source
of soybean germplasm. Most of the older introductions
including those of Dorsett and Morse are from northern
China, leaving large areas of southern and western China
virtually untapped. In recent years we have begun to obtain
a large number of soybeans from China, many of them via
the Soviet Union. With the present favorable relations we
are hoping to greatly increase the number of accessions from
China in the near future.
“In addition to the major collections of U.S. and foreign
varieties, we maintain a heavily used Genetic Collection
of over 400 strains of special interest to geneticists. This
includes a large collection of genetic isolines which we
have developed and which are widely used by researchers in
genetic studies and in assaying the effects of individual traits,
such as pest resistance, time of maturity, growth type, leaf
shape, pubescence type, etc.
“We have a very extensive collection of species related
to soybeans. The wild soybean (Glycine soja) is the closest
relative, and since it can be easily crossed with soybeans;
offers a potential source of pest resistance or other traits
not present in soybeans. Just 10 years ago there were 8
entries of this species in the collection. Now, by virtue of
some collection trips that I have made and through the help
of colleagues in eastern Asia the number has grown to 558
(Table 4). The other species of the genus Glycine are all
perennials from Australia, southeast Asia, and South Pacific
islands, and although they cannot be cross-pollinated with
soybeans, they provide interesting material for research into
the botanical origin of soybeans. We now have a collection
of over 100 accessions of these species (Table 5). All of these
are made available on request to research workers throughout
the world.
“The soybean collection is heavily used, with over
10,000 packets sent out each year. Some of the traits for
which soybean germplasm has been evaluated are listed in

Table 6. Success stories can be told about finding resistance
to cyst nematode, new races of phytophthora root rot,
soybean mosaic virus, etc. Future progress in yield, pest
resistance, plant growth type, and seed composition will
depend heavily on this germplasm collection as a source of
new desirable genes for the varieties of the future.” Address:
AR-SEA-USDA, Univ. of Illinois.
1027. Goldich, Judith C. 1979. USSR agricultural
trade 1955-77. A historical perspective. USDA Foreign
Agricultural Service. FAS M-289. 80 p. Aug.
• Summary: “Soviet agricultural trade expanded rapidly after
1971, following many years of generally modest growth,
with most of the gains occurring in imports. The USSR
maintained net exports of grains for a long period–through
1963 and again in the late 1960’s–only to abandon that role
in the 1970’s. Since 1971, it has been a net grain importer in
every year but 1974.
“At present, the country also is a net importer of meat
and animal products, vegetables, beverages, tobacco, and
some other raw agricultural products, and a net exporter of
fur and cotton.
“The Brezhnev regime has attempted to increase
production and distribution of consumer goods to the public.
Real wages have increased substantially since the 1960’s,
providing the population with ever greater amounts of
disposable income” (p. 1).
“Oilseeds: USSR oilseed production (including oilseeds,
seeds from fiber crops, and from miscellaneous crops) is
severely limited by climatic conditions. At present it ranges
from 11 million to 13 million tons per year. Sunflowerseed
accounts for around 5-7 million tons of this total–the
USSR is the world’s largest producer of sunflowerseed and
cottonseed. Soybean production, in contrast, reaches only
about 500,000 tons annually, although efforts are underway
to increase output.
“Despite Soviet dominance in world sunflowerseed and
cottonseed production, total oilseed output is estimated to
be well below requirements. Consumption of vegetable oil
and oilseed meal produced from domestic crops remains low
because of inadequate supplies.
“Requirements for both oilmeal and vegetable oil
are increasing, however. Oilseed meal production has not
generally exceeded 5 million tons per year. Expanding
livestock inventories have created a continuing livestock
feed protein shortage, which the Soviets so far have declined
to remedy with imported oilmeal. Vegetable oil production
has about doubled since the mid-fifties but is also below
requirements” (p. 2).
Oilseeds and products are also discussed on pages 4-5.
Table 25, USSR soybean imports, 5-year averages,
1956-1975, and annual 1955-1977 (p. 28) shows that from
1955 to 1960 the People’s Republic of China (PRC) was
the main source of Soviet soybean imports, averaging about

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 429
500,000 metric tons a year. The USA started to export
soybeans to the USSR in 1972 and Brazil began in 1973.
Address: Centrally Planned Economies Div.
1028. Hartwig, Edgar E. 1979. Soybean varietal development
1928-1978. In: R.W. Judd, ed. 1979. 50 Years with Soybeans.
Urbana, IL: National Soybean Crop Improvement Council.
86 p. See p. 2-7.
• Summary: “To satisfactorily discuss soybean varietal
development over the past fifty years, some attention should
be given to developments prior to 1928.
“Interest in soybeans had become great enough by
1907 for the U.S. Department of Agriculture to hire a man
to spend most of his time on soybean research. Along with
his work with soybeans, W.J. Morse had responsibilities for
cowpeas, mung beans, and several other annual legumes. In
addition to his own plantings in the Washington [DC] area
and on a farm near Monetta, South Carolina, W.J. Morse
distributed seed of new introductions to anyone expressing
an interest in soybeans. This program served to get many of
our older varieties established. Among his closest contacts at
the State Experiment Stations were C.B. Williams in North
Carolina and W.L. Burlison at Illinois.
“All varieties grown in 1928 to be harvested for seed,
were to a great extent the result of someone primarily
involved in some other activity planting soybean seed that
was sent to them by W.J. Morse. It is also quite likely that
W. J. Morse visited these plantings and permitted his quiet
enthusiasm to somehow influence the individual toward
thinking he was growing a crop with a great potential.
“About 1928, the U.S. Department of Agriculture
employed a second man to do research with soybeans.
However, J.L. Cartter’s role was primarily to evaluate the
many soybean introductions from eastern Asia for their
composition of oil and protein. At this time soybeans
were a forage crop. That a man was employed to study the
composition of the seed indicates that men in a leadership
role within the research organization of the U.S. Department
of Agriculture recognized the future of the soybean to be in
utilization of the seed for oil and protein rather than in the
use of the entire plant in an immature stage for forage. In
their book, The Soybean, by Piper and Morse published in
1923, the authors express optimism of soybeans becoming a
major farm crop but state ‘but not as a forage crop.’
“In 1936 the U.S. Regional Soybean Laboratory was
established to serve the 12 North Central States. The concept
of this Laboratory was never fully financed. Plans called for
production research and research to develop industrial uses
for the beans. The first research programs for improvement
of soybeans by breeding were included in the production
research program.
“The breeding research was supported in a rather limited
manner. Martin Weiss, who had completed work toward a
Master of Science degree, was employed on a full-time basis

to work cooperatively with the Iowa Agricultural Experiment
Station, but was allowed to continue his studies toward a
PhD degree. Upon the retirement of W.J. Morse in 1950,
Martin replaced Morse as Investigations Leader for soybean
research within the Agricultural Research Service. This then
became a full-time position as responsibilities for cowpeas,
mung beans, etc. were directed elsewhere.
“One-half time positions for varietal development work
were established in cooperation with the Illinois, Indiana,
Ohio and Missouri Agricultural Experiment Stations.
Leonard Williams was hired at Illinois and he became a
full-time employee after completing studies leading to a
PhD degree in 1937. Al Probst at Purdue was also one of the
original employees, but did not become a full-time employee
until 1938.
“A cooperative program for the Southern States
was initiated in 1943 with research located at Stoneville,
Mississippi and Raleigh, North Carolina. Paul Henson, now
famous as the father of Jim Henson of the Muppets, was
located at Stoneville until he was transferred to other work
at Beltsville [Maryland] in 1948. I was located at Raleigh,
North Carolina until I transferred to Stoneville. Herbert
Johnson then took over at Raleigh. In 1955 a third location
for breeding research was established at Gainesville, Florida.
“By 1954 U.S. soybean acreage harvested for beans
had reached 17 million with an average yield of 20 bushels
per acre. At that time there were six people employed by the
U.S. Department of Agriculture as soybean breeders. It was
another 10 years before any State Experiment Station had an
employee giving full time to soybean breeding research.
“The Coker Pedigreed Seed Company of Hartsville,
South Carolina has given some attention to soybean selection
and breeding for about 50 years [i.e. since about 1929].
They have had a full-time breeding program with soybeans
since the mid-fifties. For many years Coker’s were the only
commercial seed company actively engaged in soybean
breeding. After establishing the Plant Variety Protection Act
in 1971, many commercial companies became interested
in soybean varietal development. The number of federal,
state, and private plant breeders is now approximately 75.
However, the 29.5 bushels per acre average on over 63
million acres harvested in 1978 was made with varieties
developed by the 12 to 15 breeders on the job in the mid1960’s.
“Morse and Cartter, in 1939, described 108 varieties
of soybeans. All were introductions from Asia, selections
from introductions, or natural crosses that had occurred
among introductions. Of the 108 varieties described, 37 were
considered to be seed producing types. Only 14 of these
were grown on any appreciable acreage. Dunfield, Illini,
Macoupin, Manchu, Mandarin, Mandel, Mukden, Richland,
and Scioto were the principal varieties grown in the North
Central States for seed production. Arksoy, Haberlandt,
Mammoth Yellow, Tokyo, and Woods Yellow were the
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major varieties planted for seed harvest in the South. Several
of these varieties are in the parentage of varieties now in
production.
“Since 1942 one hundred twenty-four soybean varieties
have been registered by the Crop Science Society of
America. Of these number five of the older varieties were
selections from introductions. All other were selections from
segregating populations resulting from planned crosses.
“Introductions from the northeastern providences of
China were the source for varieties such as Dunfield, Illini,
and Mukden which were some of the more widely grown
varieties in the north central region. A major step in varietal
improvement was made with the release of Lincoln in 1944.
Lincoln resulted from a cross made by Woodworth at Illinois
and selected jointly by Williams and Woodworth. Lincoln
had a 4-year average yield 17% greater than the mean for
Dunfield and Illini, the varieties it replaced. Lincoln was
also superior to these two varieties in resistance to lodging
and in oil content of the seed. Another variety having a
major impact on production was Hawkeye, released in 1948.
Hawkeye was earlier in maturity than Lincoln. It remained a
major variety for approximately 20 years.
“In addition to the impact Lincoln had on soybean
production, it also played an important role as a parent.
Leonard Williams crossed Lincoln with Richland and then
backcrossed to Lincoln. Four major varieties came out of
this material–Clark of maturity group IV, Chippewa of
maturity group I, and Ford and Shelby of maturity group III.
In 1965 these four varieties were estimated to be grown on
approximately 30% of the U.S. acreage. Lincoln parentage
is very evident in the highly productive and widely grown
variety Williams.
“In the South, the first variety to have a major impact
on production was Ogden, released from the Tennessee
Agricultural Experiment Station about 1943. Ogden
produced well but was weak in seed holding and had green
seed coats. The green seed coat was disturbing to Japanese
buyers after purchasing yellow soybeans. Lee released in
1954 had an even greater impact on production in the South.
Lee yielded well, held its seed extremely well, and was
resistant to several foliar diseases which were responsible for
reducing seed yield. Because of Lee’s performance acreage
began to increase. For several years Lee was grown on about
85% of the soybean acreage in the South. Lee or lines closely
related are in the background of most varieties now grown in
the South. Bragg, released in 1963, had a sister line of Lee
as one parent. Bragg was 10 days later than Lee and soon
became one of the major varieties in the U.S.
“Soybean production in the U.S. covers a range of over
20 degrees latitude. This means that productive varieties
were needed of different maturity classifications and with
production qualities to fit the different production regions.”
(Continued). Address: ARS, SEA, USDA, Delta Branch Exp.
Station, Stoneville, Mississippi 38776.

1029. Hartwig, Edgar E. 1979. Soybean varietal development
1928-1978 (Continued–Document part II). In: R.W. Judd, ed.
1979. 50 Years with Soybeans. Urbana, IL: National Soybean
Crop Improvement Council. 86 p. See p. 2-7.
• Summary: (Continued): “As soybeans were grown in Asia
with small units and hand culture, shattering was no problem.
In fact, varieties that shattered could perhaps be tramped
out more readily. Planting for machine harvest and at higher
fertility required that our varieties have greater standability
as well as an ability to hold their seed for several weeks after
reaching harvestable maturity.
“Foliar diseases and root-knot nematodes were
recognized as factors limiting yield as research on variety
development began in the South. Consequently parents were
selected to contribute resistance to major disease problems.
Less attention was given to disease resistance in the North
until phytophthora rot was recognized as a problem in the
area of northeast Indiana–northwest Ohio in the early 1950’s.
Breeding programs were modified to permit incorporating
resistance to phytophthora rot. Several varieties were
modified by back-crossing. Harosoy 63 and Clark 63 were
among the first phytophthora rot resistant varieties to be
released.
“Breeding varieties with resistance to phytophthora rot
continues to receive major attention in the central south as
well as the north central region. We now recognize nine races
of the organism causing phytophthora rot. The variety Tracy
is resistant to all of these races. However, additional isolates
have been found which will kill Tracy when the hypocotyl is
inoculated in the greenhouse. Thus the plant breeder must be
continually alert to new strains of pest problems.
“Identification of the soybean cyst nematode in North
Carolina in 1954 has made it necessary for plant breeders to
search the germplasm collection for sources of resistance.
A productive resistant variety was supplied to Foundation
Seed Stocks organizations in four states within 10 years after
a source of resistance was identified. Second cycle varieties
such as Forrest and Centennial not only had good resistance
to the more common forms of cyst nematodes, but are top
producers in the absence of cyst nematodes. However, as
cyst resistant varieties came into production we recognized
another strain of the cyst which reproduced readily on
varieties such as Forrest and Centennial. Another search for
resistance had to be made and a new program initiated to
incorporate this resistance. The variety Bedford, resistant to
the newly recognized strain of cyst nematodes as well as the
old, was released in 1977.
“Although resistance to cyst nematodes is important for
a variety to be grown on infested soil, it now appears that
much of the yield depression attributed to cyst nematodes
in the central south, is the result of low fertility resulting
from continuous cropping of soybeans with inadequate
fertilization.
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“In order to make progress in developing more
productive soybean varieties, the plant breeder must
recognize factors which limit yield. The physiologist has
offered little assistance in identifying factors which would
contribute to increased yield. Thus, incorporating resistance
to pest problems has been one of the major approaches for
improving seed yields or reducing the hazards to production.
Pest problems have offered greater limitations to production
in the South than in the North.
“In addition to resistance to fungi, bacteria, viruses, and
nematodes, we have also identified good resistance to foliarfeeding insects. No varieties have been released from this
program, but progress is well underway. We have recognized
a considerable range in rate of insect development among
varieties now in production.
“Loss from stink bug feeding is severe in some areas
each year. Feeding by the stink bug on the developing
soybean seed may cause the pod to fail to develop or for
the seed to be of lower quality. The grower suffers a loss in
yield and frequently a lower price. The stink bug transmits
a yeast fungus on its mouth parts which causes much of the
problem in the seed. We have identified a soybean strain
which appears highly resistant to the yeast fungus when it
is introduced into the developing seed. Work is underway to
transmit this quality to productive varieties.
“Seed quality is frequently a problem where varieties
mature under conditions of high temperature and frequent
light rains. An impermeable seed coat character has been
transferred from the wild soybean to a productive cultivated
type. Pilot studies show greatly reduced deterioration in
the field. The normal harvesting operation gives sufficient
scarification for most of the seed to germinate. Further
scarification will occur in seed processing and handling.
“At times we read that the germplasm base for
soybean varieties is narrow and thus our varieties are
vulnerable to destruction. Variability in itself does not insure
protection. High levels of resistance to pest problems are
usually rare and must be identified in carefully conducted
research programs. Once the resistance is identified it
must be transferred to a productive type in a well managed
breeding program. For example, in developing a variety
with resistance to race 4 of the soybean cyst nematode, we
screened over 35,000 F2 seedlings in 3 cycles of a modified
backcrossing program to obtain 125 agronomically desired
types for advancing to replicated tests for yield evaluation.
“Many germplasm lines have been used in breeding
programs. Unless a specific quality is obtained or high
productivity they are not continued in the breeding program.
It is the lines with the Lincoln or Lee backgrounds that give
the productivity. There is no reason for a farmer to select a
variety with a 10% lower yield level just to achieve diversity,
since diversity in itself offers no protection. In the U.S. we
have people of many backgrounds. With an outbreak of
influenza we see little protection from diversity.

“Where protection is needed we do have diversity, but
this diversity was identified and incorporated in a planned
program covering a 30-year period. The variety Forrest has
in its background several strains from northeast China, two
strains from south central China, plus strains from Korea and
Japan. However, Forrest is widely accepted because of its
productivity, not because of its diverse background. Forrest
is resistant to two species of root-knot nematodes, two races
of soybean cyst nematodes, reniform nematodes, to the major
foliar diseases that we have in the South, and has a moderate
level of resistance to phytophthora rot.
“Progress has been made in developing highly
productive types higher in protein and lower in oil than the
general trend of varieties in production. These types may
have a place in our production program should sunflower,
palm oil, or other oilseed crops be greatly expanded. High
protein types may also have a specialty market for direct
food uses.
“Interest has been expressed in greatly modifying soy oil
composition. The variability within the soybean germplasm
collection does not offer promise for rapid progress in this
regard.
“Any variety developed by a plant breeder must be
productive if it is to be grown. At times appearance factors
may influence acceptance. However, we must realize that
U.S. markets frequently offer discounts, never premiums.
Thus, however seed composition may be modified, seed
yield cannot be sacrificed. Similarly as we build in protection
against pest problems, yield cannot be sacrificed.
“Soybean varieties have been available for production in
the northern latitude of the U.S. for some time. This year we
will have several thousand acres of soybeans grown in the
Rio Grande Valley [of southern Texas]. This gives us a series
of productive varieties covering a latitude range of about
48º to 26º. As the plant breeder develops more productive
varieties, he must have the help of other disciplines in
identifying factors which limit productions. As these
limiting factors are identified, then our germplasm collection
becomes an even more valuable asset as a place to search
for characters which can permit us to improve our breeding
material.
“Variety development is a continuous building program.
As new limiting factors are recognized the character to
correct these factors must be added, not substituted for other
desired qualities. In the past 30 years the number of soybean
breeders has increased manyfold. However, we will probably
continue to depend on a few moderately well financed
research centers for major varietal improvements.” Address:
ARS, SEA, USDA, Delta Branch Exp. Station, Stoneville,
Mississippi 38776.
1030. Shen, C.Y. 1979. Integrated plant protection in the
People’s Republic of China with emphasis on soybeans.
Paper presented at International Congress of Plant Protection
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& 71st Annual Meeting of the American Phytopathological
Society. Paper No. 377. Held 5-11 Aug. 1979 in Washington,
DC. *
Address: APS, 3340 Pilot Knob Rd., St. Paul, Minnesota.
1031. Simonds, Nina. 1979. Chinese cuisine: Soybeans.
Gourmet 39:28-29, 74-77. Aug.
• Summary: After a brief history of soya in China, gives
recipes for: Fried soybeans [soynuts]. Sweet soybean
milk. Stir-fried soybean sprouts red-in-snow (incl. how to
sprout soybeans). Braised soybeans and meatballs. Sparerib
and soybean sprout soup. Stuffed wheat gluten balls with
soybean sprouts (Mien Chin Jou Yüan). Braised bean sticks
[fu tsu; dried yuba sticks] with black mushrooms. Buddha’s
delight (Lo Han Su Ts’ai). Stuffed bean curd rolls. Sweetand-sour fish in bean milk skin [yuba]. Bean milk skin (fu
p’i) and eggplant rolls.
1032. Anaheim Bulletin (California). 1979. Chinese ate tofu
2,000 years ago. Sept. 15. p. D10.
• Summary: A basic introduction without recipes.
1033. Hymowitz, T.; Kaizuma, Norihiko. 1979.
Dissemination of soybeans (Glycine max): Seed protein
electrophoresis profiles among Japanese cultivars. Economic
Botany 33(3):311-19. Sept. [22 ref]
• Summary: Seed protein electrophoresis is shown to be a
powerful tool for resolving problems of taxonomy, evolution,
and paths of dissemination of domesticated plants. By the
use of these seed protein banding patterns, which act like
silent fingerprints, the movement of germplasm and the paths
of dissemination of soybeans to and within Japan may be
clarified.
Seed protein extracts from 477 cultivated Japanese
soybean varieties were analyzed by polyacrylamide gel
electrophoresis to determine the distribution of the alleles of
three trypsin inhibitor loci (Ti-a, Ti-b, Ti-3c) and two special
protein loci (Sp1-a, Sp1-b) with respect to the maturity group
and area of adaptation of each variety. A map (Fig. 2) shows
Japan divided into 5 geographical areas. About 60% of the
soybean varieties had the Ti-a allele. The frequency of the
Ti-b allele was found to be highest in southeastern Japan and
lowest in northeastern Japan. The Ti-c allele, discovered in 6
varieties, was traced to two possible sources adapted to the
Tohoku area.
In conclusion, the writers conclude that the present
population of cultivated Japanese soybean varieties was
developed from two distinct sources of introductions: (1) A
short-season crop cline or summer-season type having almost
exclusively the Ti-a Sp1-b genotype. (2) The full-season crop
cline having either the Ti-a Sp1-b or T1-a Sp1-b genotype.
The full-season crop cline probably came from north-central
China through to Japan. The short-season crop cline appears
to have evolved in either Korea or on Kyushu, Japan’s

southernmost main island.
The problem of determining the origin of the shortseason crop cline “is complicated by the fact that the
movement of soybeans from Korea to Japan and vice versa
across the Korea Strait has been going on since at least the
third century A.D. and perhaps earlier.”
Contains 3 figures and four tables. Address: 1. Crop
Evolution Lab., Univ. of Illinois; 2. Iwate Univ., Morioka,
Iwate, Japan.
1034. Simonds, Nina. 1979. Chinese cuisine: Bean curd.
Gourmet. Sept. p. 28-29, 84-91.
• Summary: Contains a discussion of regular tofu, fermented
tofu (ch’ou tou fu, tou fu ju), tofu sheets (“bean curd skin,”
pai yeh), tofu noodles (kan szu), fried tofu, pressed tofu (tou
fu kan), and yuba in East Asia, how tofu is made, and 11
recipes. A full-page color photo shows a dish of “Cold bean
curd with carrot and celery...” The recipe is given.
Taipei in the morning in Taipei is teeming with food
smells, including the aroma of “deep-fried Chinese crullers.”
But in stark contrast to the delightful panorama of aromas
“was a putrid odor that defied classification. That baffling
pungent smell, present throughout the entire day in every
part of the city, I soon traced to stinky bean curd (ch’ou tou
fu), a favorite snack of the Chinese.”
Vendors of this unsavory delicacy can be found all over
the city with their portable deep fryers. “The children in my
Chinese family’s house, all great fans of the stuff, used to
race outside excitedly with empty plates at the stinky bean
curd man’s call (The smell usually preceded him by two
blocks).
“This foodstuff is a type of fermented bean curd which
is generally deep-fried and eaten with a choice of soy sauce,
vinegar, mashed garlic, and chili paste.” It is but one of many
bean curd products made by the Chinese.
When a coagulant is added to hot soymilk, the “liquid
is transformed into a delicate custardlike substance. Chinese
love to eat bean curd in this tender state–sometimes adding
a little cornstarch as a stabilizer–with a sugar syrup and
softened peanuts or flavored with sesame oil, scallion and
pickled vegetable.”
The tofu recipes are: (1) Leng teng tou fu (Cold bean
curd with red-in-snow; from Szechwan, with five 3-inch
squares of bean curd). (2) Pan kan szu (Cold bean curd with
carrot and celery; from Szechwan). (3) Ma p’o tou fu (Spicy
bean curd; from Szechwan). (4) Hung shao tou fu (Redcooked bean curd with vegetables). (5) Tung ku p’a tofu fu
(Braised bean curd with black mushrooms; from Szechwan).
(6) Hsieh jou p’a tou fu (Stir-fried bean curd with crab meat).
(7) Pa pao la chiang (Eight-treasure stir-fried vegetables with
pork; from Szechwan). (8) Hsiang tofu fu (Stuffed bean curd
pockets, from Canton). (9) San hsien kan szu t’ang (Threeflavor bean curd soup; from Shanghai). (10) Kuo t’ieh tou
fu (Panfried stuffed bean curd). (11) San hsien tofu fu tun
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(Steamed three-flavor molded bean curd).
1035. New Mexican (The) (Santa Fe, New Mexico). 1979.
Obituaries: Artemy Alexis Horvath, Ph.D. Oct. 9. p. B-2.
• Summary: Dr. Horvath, who “passed away in Albuquerque
Saturday [sic, Sunday, Oct. 7], was born in Russia in
1886. He fled to Vladivostok in 1918 during the Russian
Revolution. He then moved to China where he worked as a
research chemist with the Rockefeller Institute at the Peking
Union Medical College. Moving to the United States in
the late 1920’s, Dr. Horvath lived and worked in Princeton,
New Jersey, in Pittsburgh, Pennsylvania, and in Wilmington,
Delaware, primarily specializing in the development of the
uses of the soya bean.
“He moved to New Mexico in 1953 and lived in Santa
Fe and Albuquerque [which is about 80 miles southwest of
Santa Fe]. His wife, Maria, died in April of this year.
“He is survived by two daughters, Mrs. Tatiana
Reisacher and Miss Irene von Horvath. Funeral services are
to be held at 3 p.m. Wednesday from Memorial Chapel with
Fr. [Father] Michael Ossorigen of the Russian Orthodox
Church in Santa Fe officiating. Interment will follow in
the Memorial Gardens Cemetery. Arrangements through
Memorial Chapel Mortuary.”
Note 1. See also “Horvath” in this same “Obituaries”
section.
Note 2. Letter from Judy Klinger, Reference Librarian,
Santa Fe Public Library, 145 Washington Ave., Santa Fe, NM
87501. 2009. Dec. 14. Judith found and copied this obituary,
as well as an obituary for Dr. Horvath’s daughter, Irene von
Horvath who died on 6 Sept. 2007. Judith writes that there
is no Reisacher in the Santa Fe phone book but that she did
find Tatiana and Robert W. Reisacher in the Santa Fe City
Directory; their address is listed as 408 Delado Lane, Santa
Fe, NM 87505.
1036. Stuttgart Leader (Arkansas). 1979. Chinese may
become major soy consumers. Oct. 18. *
1037. Frank, Ellen Perley; Rubenstein, Judith. 1979. Tofu
power: Protein for a small planet. New Age Journal (Boston,
Massachusetts). Oct. p. 52-53.
• Summary: About the New England Soy Dairy and tofu.
“It may just turn out to be the most popular food of the ‘80s.
You can fry it, freeze it, blend it, bake it. It can serve as the
basis of dishes ranging from cheesecake to fake burgers. In
the past three years this lightweight white blob has jumped
from the confines of Chinese restaurants to become a nearstaple in many American homes.” Tofu is “blocks of intense
protein made from soybean curds.”
Two years the co-founders of the Soy Dairy, Ira Leviton
and his wife Kathy, were running a natural-foods bakery
“when they read the tofu-eater’s bible, William Shurtleff
and Akiko Aoyagi’s The Book of Tofu (Autumn Press, 1975)

and got tofu fever. Five people banded together and built
the tofu shop... Since The Book of Tofu was first published,
fifty tofu shops have sprung up around the country.” Photos
show: New England Soy Dairy owners Tom Timmins, Kathy
Leviton, and Ira Leviton standing behind a large, round tank
in which cakes of tofu are soaking. Richard Leviton pressing
tofu. A worker removing the cloths from large sheets of
pressed tofu. Address: 1. Writer for New Age; 2. An ace tofu
chef.
1038. Wang, H.L.; Swain, E.W.; Hesseltine, C.W.; Heath,
H.D. 1979. Hydration of whole soybeans affects solids losses
and cooking quality. J. of Food Science 44(5):1510-13. Sept/
Oct. [21 ref]
• Summary: Soybean products provide good physical
properties, such as the absorption of water and the ability
to emulsify fat and also provide a good source of protein.
Address: Northern Regional Research Center, Peoria,
Illinois.
1039. Young, Stanley. 1979. The future of our trade with
China. Soybean News (NSCIC) 31(1):3-4. Oct.
• Summary: China’s grand new plan, the four
modernizations (agriculture, industry, defense, and science
and technology), was first espoused by Zhou Enlai in early
1975. By the time Vice Premier Deng Xiaoping took the
economic reins in July 1977 labor productivity had steadily
declined for over 10 years and per capita grain consumption
had fallen (291 kg/capita in 1978 compared with 298 kg/
capita in 1957). The grand plan unveiled by Chairman Hua
Guofeng in May 1977 sought to achieve ambitious objectives
by 1985 that relied heavily on foreign technology and
reduced grain imports. Economic priorities given by Hua
were agriculture, light industry, and heavy industry, in that
order.
The future of Sino-US trade:... “Assuming that
America’s share of the China market remains unchanged,
total US-China trade will increase by 17 percent per annum
and reach $3.5 billion by 1985. But the US share in China’s
exports and imports will undoubtedly increase in the years
following the normalization of relations, and total SinoAmerican trade is more likely to approach $8 billion by
1985.
“This will occur if the US export share in China’s trade
doubles by 1985–a level that is still far short of parity with
Japan’s share in the China market–then US exports to China
would be around $5 billion by 1985.
“For American companies this means a bigger China
market. But, we should have no illusions that the Peking
Duck has laid a golden egg for us all.
“There are no magic formulas, no short cuts and those
of you who are already veterans of doing business with
Socialist countries know it is hard work. Still, China does
represent almost 25% of the world’s population and they
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are going to develop their world markets. We want our
share but the importance of the Sino-US Trade agreement
for the future of our trade with the People’s Republic of
China cannot be overemphasized. Both American exporters
and importers will benefit significantly from passage of the
agreement, which was signed by the two governments on
July 7, 1979.
“We in the National Council believe this legislation will
be passed–then, and only then, will American companies
be truly competitive in the China market.” Address: Vice
President, National Council for U.S.-China Trade.
1040. Richman, Phyllis C. 1979. Richman on restaurants:
Hunan Taste. Washington Post. Nov. 1. p. SM24.
• Summary: This is a restaurant review of Hunan Taste
(519 13th St., N.W., Washington, DC), which “offers a dish
called ‘vegetarian fried meat’ on its dinner menu (the ‘meat’
proving to be deep-fried bean curd sheets) that was a plateful
of glop.”
Note: This “bean curd sheet” is probably what we call a
“pressed tofu sheet.”
1041. Claiborne, Craig. 1979. A Chinese cook’s success in
the far west. New York Times. Nov. 2. p. 51.
• Summary: Jeri (Kui Yun) Sipe, born in Taiwan, was
given to foster parents when only 40 days old because of
her natural family’s poverty. From age 9, she was forced to
cook for these parents (with regular whipping) until she was
farmed out at age 12 to aunts who paid her natural parents $2
a day for her services. At age 19 she ran away and hid in her
sister’s house, until her sister found her work with a master
who had two wives and a family of 13 in Hillsboro, Oregon.
Neither wife was happy with her cooking. In the years
that followed she learned to cook many kinds of cuisine
for her master. “The great turning point in her life came in
1964 when she met her husband, James Sipe, of Bellingham,
Washington.” She was a waitress in an officers club and he
was an electrical engineer. In a story not unlike Pygmalion,
he taught her to read, write, and speak good English.
They lived in Seattle, Washington, had three children, and
entertained regularly on a large scale. She never lost her
enthusiasm for cooking.
A recipe for Sesame chicken wing appetizers calls
for: “1 tablespoon salted black beans... 2 cloves garlic,
crushed. 2 slices fresh gingerroot cut into very fine shreds.
3 tablespoons dark soy sauce... ½ teaspoon monosodium
glutamate, optional.” Then: Crush the beans, add 1
tablespoon of water and let stand.
1042. Reed, M.H. 1979. Dining out: 100 Hunan tastes and
parking, too. New York Times. Nov. 25. p. WC19.
• Summary: This is a review of the Chinese restaurant
Hunan Manor (149 South Central Ave., Hartsdale–a hamlet
and a census-designated place (CDP) located in the town of

Greenburgh, Westchester County, New York). The “Beancurd
Sichuan style” was recommended. “Of the regular offerings,
fresh prawns with black bean sauce appeared flawed only by
the intensely salty black beans that should have been sliced
fine or mashed.”
1043. Shurtleff, William. 1979. Rapid growth of tofu shops
and soy dairies in North America (News release). Lafayette,
California: New-Age Foods Study Center. 1 p. Nov.
• Summary: “There are presently 164 tofu shops and soy
dairies in North America and, as shown in the accompanying
graph, the increase in numbers is rapidly accelerating.
Ninety-six of these run by Caucasian Americans have opened
in the past 3 years since publication of The Book of Tofu,
by Shurtleff & Aoyagi, which has sold over a quarter of a
million copies. The industry has a brisk sales growth rate of
25 to 30% a year, and uses an estimated 35% of the industry
sales; the 68 Oriental shops have 65%.
“The largest tofu factory in the U.S. is the MatsudaHinode company in Los Angeles; they produce about 16,000
pounds of tofu a day under 14 different labels. The largest of
the new breed of Caucasian-run plants is the New England
Soy Dairy in Greenfield, Massachusetts. Founded in 1977, it
now produces some 4,500 pounds of tofu a day and expects
revenues of $750,000 in 1979. In its April 12 front page story
on the tofu industry, The Wall Street Journal focused on The
New England Soy Dairy...
“Worldwide, the tofu and soymilk industry is rapidly
expanding. There are presently a total of 211,000 producers,
including 38,000 in Japan, 158,000 in mainland China,
11,000 in Indonesia, 2,500 in Taiwan, and 1,470 in Korea.
The largest tofu factories, located in Japan, produce over
100,000 pounds of tofu a day (15,000 tons a year) and the
largest soy dairy, located in Hong Kong, produces 500,000
bottles of soymilk a day (150 million bottles a year).
“Most of the new tofu shops and soy dairies in the U.S.
have gotten into production using the technical manual
Tofu & Soymilk Production by William Shurtleff & Akiko
Aoyagi, which has just been published in both paperback
and hardback editions.” Address: P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
1044. SoyaScan Notes. 1979. Chronology of soybeans,
soyfoods and natural foods in the United States 1979
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya
Bean Products Co., N.A. in San Francisco as a marketing
company and immediately begin to import and distribute
Vitasoy, the world’s most popular soymilk, to Canada from
their parent company in Hong Kong. It is not yet sold in
America due to an FDA ban on aseptic Tetra Pak cartons.
Jan. Soycrafters Association of North America
headquarters moves to Colrain, Massachusetts. Richard
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Leviton takes over as Director. Decides to edit and publish
Soycraft magazine.
Jan. “The Soyfoods Revolution” published as a cover
story by Whole Foods magazine.
Jan. 15-18. Second International Workshop on Low-Cost
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43
participants.
Feb. Takai catalog of large scale equipment published.
Feb. 9. Judith Rubenstein, institutional consultant for
the New England Soy dairy, initiates a correspondence with
Carol Tucker Foreman, Director of Child Nutrition programs
at USDA, on the subjects of tofu standards and acceptance of
tofu in USDA Child Nutrition Programs, including the school
lunch program. Four letters are exchanged between Feb. and
Aug. 1979. This is the start of work of tofu standards and
tofu in school lunch programs.
Feb. Natural Foods Merchandiser magazine starts
publication, founded by Doug and Karen Greene.
March 11. KOPTI is founded in Indonesia. It soon
functions as an active, effective trade association for
Indonesian tempeh and tofu manufacturers. By June 1986 it
has more than 12,000 members from 40 cooperatives, and is
promoting mechanization of production.
March. Soycrafters Assoc. and Quong Hop & Co. have
adjoining booths at the New Earth Expo in San Francisco.
6,000 people sample free tofu burgers, tofu chip dips.
Farm Foods sells Ice Bean (soymilk ice cream) and tofu
cheesecakes. Gilman Street Gourmet sells tofu burgers.
March. Oak Feed Miso Company is founded by Sandy
Pukel, John Belleme, and Barry Evans. Joe Carpenter,
Michio Kushi, and James Kenny are also involved. It is soon
renamed American Miso Co.
March 26-29. World Soybean Research Conference
II held at North Carolina State University. The 897-page
proceedings, edited by F.T. Corbin, are published in 1980.
March. Food Protein Council holds International
Soybean Fair in Washington, D.C. Many Congressmen,
consular officials, etc. attend and sample soy protein
products and tofu dips.
March. The Ohio Miso Company, founded by Thom
Leonard and Richard Kluding, begins production in Ohio.
America’s first Caucasian-run miso company.
March. Richard Leviton takes a 3-week soyfoods
research trip to the Midwest. Establishes many important
contacts.
April. New England Soy Dairy Product and
Merchandising Guide published.
April 12. “Good Old Bean Curd Is Suddenly Popular,
But You Call It Tofu” by W.M. Bulkeley published as a front
page article in The Wall Street Journal.
May 24. “The Americanization of Bean Curd,” an
expansion of Bulkeley’s April article, published in the
Washington Post.
May. Quong Hop & Co. in San Francisco introduces

vacuum packed firm tofu, tofu cutlets, tofu burgers, and
teriyaki tofu. Each of the latter three products is the earliest
known product of its type in America.
June. The Tofu Cookbook by Kathy Bauer and Juel
Andersen published by Rodale Press.
June 29. An internal FDA memorandum is prepared by
FDA headquarters personnel to set forth the agency’s views
on the attributes of tofu. Publication of a “pull date” on tofu
packages is encouraged.
July. Farm Foods starts national advertising of tempeh
starter and tempeh kits.
July. David Mintz, owner of Mintz’s Buffet, a kosher
Jewish deli in New York City, first learns of tofu from Pesach
Lazaroff, a young Jewish vegetarian. That summer Lazaroff
spends many hours working with Mintz as a paid consultant,
developing kosher tofu recipes. Mintz later becomes rich and
famous for developing Tofutti, a soy ice cream.
July. The Book of Tempeh, by Shurtleff and Aoyagi
published by Harper & Row in both large-format paperback
and professional hardcover editions. The world’s first book
about tempeh.
July. Tofu & Soymilk Production, by Shurtleff and
Aoyagi published by The Soyfoods Center. This is the first
book to use the term “soyfoods” in English.
July 17. “Tofu–The Oriental Way to High-Protein, LowCalorie Meals” published by Family Circle.
July 23. Judith Rubenstein (see Feb. above) writes
the Commissioner of the FDA requesting that the agency
establish a standard of identity for tofu. She notes that the
Director of Nutrition and Technical Services for USDA
suggested that FDA give top priority to this issue. Issues
of imitation tofu products and bacterial contamination are
raised.
July 26-29. Second Soycrafters of North America
Conference: “Producing and Marketing Soyfoods,” held
at Hampshire College, Amherst, Massachusetts, organized
by Richard Leviton and financed on a shoestring. A major
milestone for the U.S. soyfoods industry. 230 people attend
and the content is a great success, but Leviton loses $1,000
on the venture. The first issue of Soycraft magazine, written
and published (1,900 copies) by Leviton, is distributed at the
conference. In the keynote address, Shurtleff notes that the
biggest challenges facing the industry are to build a strong
trade association with adequate funding, and to develop
soyfoods standards.
July. Alimentacion Integral Para Una Vida Plena: Los
Mil Usos de la Soya (Integral Nutrition for a Full Life: The
Thousand Uses of Soya), by Blanca Dominguez published
by Editorial Posada in Mexico. The country’s first book on
soyfoods.
Aug. Robert Rodale and Rodale Press gives strong
support to Soycraft magazine, with ads and a nice mention in
an article, which brings in 135 subscriptions in November.
Sept. The Soycrafters Apprenticeship Program is started
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by Luke Lukoskie at Island Spring, Vashon, Washington.
Here people can spend about 3 weeks getting hands-on
experience in making tofu, soymilk, and tempeh.
Sept. Tempeh Works, America’s first Caucasian-run
commercial tempeh shop in a commercial building and
making only tempeh, starts production in Greenfield,
Massachusetts. Founded and run by Michael Cohen.
Sept. Many articles about the Amherst Soyfoods
Conference published in national magazines, such as New
Age.
Sept. New England Soy Dairy opens America’s first inhouse tofu & soymilk sanitation laboratory.
Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds
published in Gourmet magazine.
Nov. 26. A fire destroys Eden Foods warehouse and
$800,000 inventory. The company, struggling for its life,
moves to rural Clinton, Michigan.
Oct. The Great American Tofu Cookbook by Patricia
McGruter published by Autumn Press.
Dec. Rodale Press contacts Richard Leviton to announce
plans to do a Soybean Newsletter, with Leviton as editor. The
idea later falls through.
Dec. Frijol Soja (Soybeans) published in Peru by
INTSOY.
Dec. The Soysage Cookbook, by Cloud and Burdett selfpublished in Vermont.
* San-J tamari starts to be imported to America from
Japan.
* California and Maine become the second and third
states to enact organic labeling laws. California’s becomes a
model and a standard for many other similar laws, and it is
cited on many soyfood product labels. By 1988 there are 12
states with organic laws, and 5 more planned.
* Tofu production in Japan tops 1.1 million metric tons
for the first time.
* Soybean research in America begins to shift from
emphasis on production to emphasis on utilization.
* Syntex corporation of Palo Alto, California, recalls its
soymilk Neo Mull Soy after it is found to be missing a key
nutrient, chloride. Many children who used this product were
mentally damaged.
* Lauhoff Grain Corp. acquired by Bunge.
* 1979-82. Years of the “salt craze.” Growing concern
with the level sodium in American food products begins to
hurt sales of miso and shoyu. Continued.
1045. American Soybean Assoc. and Ciba-Geigy Corp. 1979.
World soybean report: National Convention of the American
Soybean Assoc. St. Louis, Missouri: ASA. 9 p.
• Summary: “World Soybean Report was a 60-minute
television simulcast linking four continents for the first time
via the Atlantic, Pacific and domestic satellites for a live
broadcast. Represented on the program were soybean experts
from the U.S., Japan, Brazil, and Western Europe.

“The program, sponsored by Ciba-Geigy Corporation’s
Agricultural Division, was broadcast exclusively Mon.,
Aug. 13, 1979, at the national convention of the American
Soybean Association in Atlanta, Georgia, to give members
up-to-the- minute status reports and projections of soybean
production and consumption in the major exporting and
importing areas of the world.
“Participating in the program were Dr. Hiroshi
Nakamura, director of the Hohnen Oil Company, Japan;
Paulo Roberto Vianna, executive director of Brazil’s
Commission for Financing Production; Johannes M. Randag,
president of the International Association of Seed Crushers,
the Netherlands; and Merlyn Groot, president of the
American Soybean Association.
“Ciba-Geigy hopes this report proves helpful to soybean
growers making marketing decisions in the months ahead.”
Contents: “EEC to remain stable importer of soybeans,”
by Johannes M. Randag. “U.S. soybean growers committed
to expanding research, production and use,” by Merlyn
Groot. “U.S. now meeting all requirements of Japanese
soybean industry,” by Dr. Hiroshi Nakamura. “Brazilian
soybean production to continue upward trend,” by Paulo
Roberto Vianna (with 3 tables and 1 graph). Questions and
answers.
An illustration (line drawing) on the cover shows a
satellite with signals connecting it to Earth.
1046. Product Name: Calco Soybean Sprouts.
Manufacturer’s Name: Calco of Houston.
Manufacturer’s Address: 2400 Dallas St., Houston, TX
77003. Phone: 713-236-0714 or 713-699-4420.
Date of Introduction: 1979.
New Product–Documentation: List of Tofu and Sprout
Manufacturers. 1989. Kent Wang, owner. Talk with Kent
Wang. 1989. Nov. 13. He began to make soy sprouts at this
address about 10 years ago.
1047. Ko, Tokubo. 1979. Kankoku no hakkô shokuhin
[Korean fermented foods]. Hakko to Kogyo (Fermentation
and Industry) 37(3):202-11. [75* ref. Jap]
• Summary: Shoyu and varieties of miso: 1. Historical
background: The major foods used in Korea that contain
soy are soy sauce (kan jang), soybean miso (doen jang), and
red-pepper miso (kochu jang). Also there are jonkutsu jang,
tamusu jang (makujang) and jupu jang. The suffix jang is the
same as the Chinese chiang and the Japanese hishio, meaning
mash. The origins of the varieties of shoyu and miso are not
clear. But there was a character, tojang, in “Ronko” which
was written by Oju? of the Gokan period. Also, there are
some references to jang in the Analects of Confucius (Lun
yu; Jap. Rongo). They indicate that jang existed years before
Christ. In the “Kaitoyakushi?” there is a quotation from
“Shintosho?” (618-907) that “shi” (fermented black soybeans
or misodama) was a well known product of Bokkai (north
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of the Yellow Sea) in those days (Sakueki). It is thought that
jang first appeared in Manchuria (Manshu was called Kokuri
in those days) where soybeans were originally grown.
Soybeans later spread to China and Japan.
In Korea the oldest record of any variety of jang was
found in Sangokushiki (683) as “shôshi?”. This indicates
that people were already making shoyu and miso quite early
on. In the Ch’i-min yao-shu (AD 530-550) a method of shi
(or kaki) making was recorded. We guess that shi was the
predecessor to today’s meju (= misodama). The classic book
Kyukosetsuyo? that was compiled in 1554 (Richo? period–
Meisoo 9) is the oldest book that contains the techniques
for making the Korean varieties of jang. About 8 different
methods of production were recorded, amongst them the
sink gan (chinjangho) and zojangho methods. In those days,
meju (= misodama) was called misho. It is written that they
steamed the soybeans, roasted and ground the wheat, then
mixed the soy and the wheat in a 2:1 ratio. From this they
made koji and dried it in the sun. That method was very
similar to the koji-making method used in Japan. In Japan
it was called kokori, hishio, or misho. Later, shoyu became
known as jang? Miso became massho? and then returned
to being called misho. Address: Presently: Tokyo Daigaku
Biseibutsu Kenkyusho #3 Kenkyubu. Formerly: Seoul, South
Korea. Tokoku Daigaku Shokuhin Kogakubu.
1048. Product Name: Tofu (Vacuum Packed) [Firm, Firm
Nigari, or Nigari].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: South San Francisco, California.
Phone: 415-873-4444.
Date of Introduction: 1979.
Ingredients: Firm Nigari Tofu: Water, organically grown
soybeans, nigari (magnesium chloride).
Wt/Vol., Packaging, Price: 10 to 12 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: See also next page. Labels.
1979, undated. 2 by 3.5 inches. Blue, red, or green on light
green background with silver border. “Vacuum packed.
Since 1906. No preservatives. Firm Tofu (10 oz., blue), made
with calcium sulphate, is for dressings, omelettes & soups.
Nigari Tofu (12 oz., green) is for stir frying, baking, and deep
frying. Firm Nigari Tofu (10 oz., red) is for dressings, dips,
and spreads. Later labels. Red and brown on salmon tan. 5 by
3 inches. “High in complete protein. No cholesterol.
1049. Product Name: Agé. Chinese Style Fried Tofu.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1979.
Ingredients: Water, soybeans, cold pressed soy oil, calcium
sulfate.
Wt/Vol., Packaging, Price: 4 oz.

How Stored: Refrigerated.
New Product–Documentation: See next page. Label. 1979.
3.75 by 2.25 inches. Paper. Black on yellow.
1050. Shepard, Sigrid M. 1979. Natural food feasts from the
Eastern World: China, Japan, India, Indonesia, the Middle
East. New York, NY: Arco Pub. Co. vii + 455 p. Illust. (by
Margaret V. Putnam). Index. 28 cm. *
• Summary: Published in 1976 under title: The Thursday
Night Feast and Good Meals Cookbook.
1051. So, Enshi. 1979. Taiwan no hakkô shokuhin
[Fermented foods of Taiwan]. Hakko to Kogyo
(Fermentation and Industry) 37(2):102-12. [Jap; eng+]
• Summary: Includes a good map of Taiwan and its
prefectures. In 1976 there were 433 soy sauce manufacturers
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equivalent to 2.878 million gallons a
month or 34.53 million gallons a year.
Taipei prefecture produced 46.8%
of this total, followed by Changhwa
prefecture with 10.7%.
Soy sauce was initially made by
monks. Because they didn’t eat meat,
it gave them important protein and fat.
Gradually, it became more popular
and spread to all parts of China.
Monks also transmitted the method of
soy sauce production to Japan and all
over East Asia. It is said that around
1230 A.D., the Zen monk, Kakushin
of Kofukuji, Kishu Yura, went abroad
to southern Sung in China and
brought back to Japan fermentation
methods of Miso and Kinzanji Miso.
There are 3 types of soy sauce
produced and sold in Taiwan today:
(1) Tou-yu, soy sauce (daizu shoyu)
which originated in China, (2)
Inyu, black bean sauce which is the
traditional Taiwanese soy sauce, and
(3) Chemically prepared soy sauce
(kagaku shoyu) which was invented
in Japan. Processing techniques for
making Koji and pressure-straining
methods have made great progress
in recent years. Address: Kokuritsu
Taiwan Daigaku Kyoju, Ken Nogyo
Kagaku Kenkyu-jo sho-cho, Nôgaku
Hakase.

in Taiwan. Taiwanese divisions of grading soy sauce plants
numbered as follows: A (Ko) class, 39; B (Otsu) class, 12; C
(Hei) class, 223; others 159. They produced the equivalent
of 1,681,870 dozen bottles/month. Each bottle contains 540
ml of soy sauce, so 12 bottles contain 6,480 ml or 6.48 liters
or 1.712 gallons. Thus Taiwan produces 10.89 million liters
a month or 130.71 million liters/year of soy sauce. This is

1052. Product Name: Spinach Tofu Pie.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann
Arbor, MI 48104. Phone: 313-663-0500.
Date of Introduction: 1979.
Ingredients: Filling: Tofu, spinach, onion, miso, cider
vinegar and spices. Crust: Whole wheat flour, sunflower
seeds, oats, corn oil, water.
Wt/Vol., Packaging, Price: 6 oz.
How Stored: Refrigerated.
New Product–Documentation: Oval Label in Soy
Plant scrapbook from 1979 or 1980. 3 by 3 inches.
Green on beige. 6 oz.
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. This was like a quiche (savory,
not sweet) probably developed by an African-American guy
named Jura (pronounced ju-RAH) McDowell. “He was a
very creative cook, definitely interested in what we were
doing, and became a real part of the whole group.”
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1053. Product Name: Firm Tofu, Soft Tofu, Fried Tofu,
Flavored Tofu (Wu-Hsiang Kan), and Soymilk.
Manufacturer’s Name: Superfoods.
Manufacturer’s Address: 1257 4th St. N.E., Washington,
DC 20002. Phone: 202-546-5205.
Date of Introduction: 1979.
New Product–Documentation: Call from Paul Wilson,
PhD of Chapel Hill, North Carolina. 1996. July 2. When
he was in Washington, DC, recently, he bought soymilk,
fried tofu, marinated tofu, and silken tofu made by a local
company named Superfoods. The soymilk was very sweet.
Talk with Tom Lee, founder and owner of Superfoods.
1996. July 2. Tom, who is Chinese-American, started this
company in 1979 in Maryland. The name was slightly
different at that time. In 1981 or 1982 he moved the
company to its present address in Washington, DC. His
main competition in the local tofu market comes from two
Korean-run companies.
1054. Product Name: Tempeh.
Manufacturer’s Name: Yellow Bean Vegetarian Foods.
Manufacturer’s Address: 15309 Mack Ave., Detroit, MI
48224.
Date of Introduction: 1979.
New Product–Documentation: Letter from Carol Ann
Huang. 1979. Undated [May]. “We’ve begun making tempeh
now. It’s been going real good. We’ve had our store open
for 1½ months now and things are growing stronger all the
time... We converted our double door refrigerator into a
[tempeh] incubator.” They make tempeh in 15 lb batches.
“We’re getting close to serving food out of our store now.
Getting the kitchen up to code and insurance and all that.”
Letter/Order for 1 case (34 books) of The Book of
Tempeh from Yellow Bean Trading Co. 1979. Sept. 21. They
are located at the address shown above.
1055. Product Name: [Yeo’s Soya Bean Drink (Soymilk)].
Foreign Name: Boisson au soja; Sojamilch-Getraenk; Tounai.
Manufacturer’s Name: YHS (USA) Inc. (Importer). Made
in Singapore by Yeo Hiap Seng Ltd.
Manufacturer’s Address: 1744 Junction Ave., San Jose,
CA 95112.
Date of Introduction: 1979.
Ingredients: Water, extract of soya bean with sugar added.
Wt/Vol., Packaging, Price: 10 fluid oz (300 ml). Can with
pull tab top.
How Stored: Shelf stable.
New Product–Documentation: Shurtleff & Aoyagi. 1984.
Soymilk Industry & Market. p. 33, 44-45. Label (can).
Light green red, and tan on dark green. Name in English,
French, and Chinese characters. Packed at 950 Dunearn Rd.,
Singapore 2158. Label. 1988. July. The German name has
now been added to the can.

1056. Barer-Stein, Thelma. 1979. You eat what you are:
A study of ethnic food traditions. Canada: McClelland &
Stewart, Ltd. xii + 13-624 p. Index. 23 cm. [550+* ref]
• Summary: This is largely a compilation of information
from many other books and articles. On the cover is a color
painting of The Gardener (or Vertumnus), from his series,
The Four Seasons, c. 1590, by Giuseppe Arcimboldo (or
Arcimboldi) of Milano.
In Chapter 12, on China, the section titled “Meats
and alternates” (p. 110-13) notes that the soybean is called
the “Chinese Cow” [sic, “Cow of China”] because of its
versatility. Soybeans are used as whole dry beans and as
sprouts, or they can be made into a firm white curd called
“Chinese cheese” [sic], which can be used in many different
ways. Soybean milk may be used in much the same way
that westerners use cow’s milk. They are fermented to make
the favourite condiment, soy sauce. “Bean curd sauce is
fermented bean curd that is packed in jars and sold as red
bean curd sauce or white bean curd sauce,...” Cantonese
names for soy products are (p. 111-12): Mien chiang:
A syrup-like sweet bean paste. Dow-foo (tofu). Foo yu
(fermented tofu). Tiem jook (dried yuba, broken into pieces
[sweet dried yuba sticks]). Wow doo [Wu dou]. Black
soybeans. Dow see [doushi, fermented black soybeans]:
Salted, fermented black bean paste [sic, fermented black
soybeans] often garlic flavoured and used in small amounts
as a condiment or seasoning.
In Chapter 30, on Japan, the section titled “Meats
and alternates” (p. 336-37) notes that products made from
soybeans include: (1) “Shoyu, a sweetish soy sauce made
from wheat and barley [sic], soybeans, salt, and water.”
(2) Miso, or “fermented soybean paste,” used mostly for
flavouring soups [miso soup]. (3) Tofu, or soybean curd,
is a staple in Japanese cookery. “Its smooth, custard-like
texture and bland flavour make it an ideal ingredient. It is
extremely versatile and readily absorbs other flavours. Many
“restaurants in Japan take great pride in their tofu dishes.”
In Chapter 31, on Korea, the section titled “Fruits
and vegetables” (p. 350-51) discusses soybeans and their
products at length. Soy sauce is used to season kim (nori)
and other edible seaweeds. Soy sauce is an ingredient in
“hot pepper mash” [kochu jang]. Soybeans are used to make
“soybean mash” [doen jang]. Dry soybeans are roasted in
an iron pot, then ground, and the roasted soy flour is used
as a garnish over rice cakes [mochi] or plain cooked rice;
children enjoy eating the coarser roasted bits that are sifted
out of roasted flour or meal. Soybeans sprouts are eaten
lightly cooked as a vegetable. Soybeans are also made into
tofu (tu bu); a brief description of the process is given, in
which the drained curds are left in their hemp bag to form a
firm cake, which may be cut, dipped into soy sauce, or fried
in sesame oil. “Oil can also be made from the soybeans, but
it is not commonly used or prepared.”

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 440
Although commercial soy sauce, made in factories, is
now widely available, many Korean households still prepare
their own soy sauce each fall. Boiled soybeans are pounded,
molded into a cone shape, and set to dry until hard. They
are then wrapped with rice straw, hung from eves, rafters or
ceilings, and allowed to ferment for several weeks [until they
become meju]. During the winter, these fermented cones may
be stored in huge rice-straw bags kept in a cool place.
In the spring, break the cone into small pieces and place
in a large earthenware jar, nearly filled with water. Add salt,
spices, red peppers, and a few charcoal lumps. Leave this
in the sun for a few days [sic, 30-60 days] until the molded
soybean chunks float to the top and the resulting liquid turns
black. Ladle out and filter the black liquid, then boil it to
make soy sauce. The solids remaining in the jar are used as
soybean mash [after the charcoal is removed].
A portrait photo of the author, with a brief biography,
appear on the back cover and in the Introduction. Address:
Ph.D. student, Ontario Inst. for Studies in Education,
Toronto, Ontario, Canada.
1057. Current Bibliography of Agriculture in China. 1979.
Serial/periodical. Wageningen, Netherlands: Centre for
Agricultural Publishing and Documentation. Vol. 1, No. 1.
1979. Frequency: Monthly.
• Summary: Information on soybeans is found in the section
titled “Oilseeds and Other Industrial Crops.” Address:
Wageningen, Netherlands.
1058. Grigson, Jane. 1979. Jane Grigson’s vegetable
book. New York, NY: Atheneum. 607 p. Illust. (by Yvonne
Skargon). Index. 24 cm.
• Summary: “Combines recipes and cooking tips with
information on the history and lore of every kind of
vegetable from artichokes to yams.”
The recipe for Mongolian fire pot (Shua yang jou) (p.
224-25) calls for (in the “Sauce”): “5 teaspoons canned
fermented red bean curd.”
The section titled “Soya beans, mung beans, and bean
sprouts” (p. 459-61) notes that bean sprouts are easily grown
at home. Soya beans have been grown in China since at least
the Western Chou dynasty (1027-770 B.C.).
During the Tang dynasty [618-906 AD] in China,
Buddhist vegetarians, in their temple kitchens, “were the
first to turn soya bean-curd [sic, yuba] into imitation meats,
imitation poultry and imitation fish, which they prepared
with great tastiness.” The practice continues in China to this
day.
Recipes are given for: Stir-fried bean sprouts. Chop
suey. Note: When speaking of “bean sprouts” she does not
distinguished between soy sprouts and mung bean sprouts.
Address: Broad Town & Trôo, England.
1059. Hsiung, Deh-Ta. 1979. Chinese regional cooking. New

York, NY: Mayflower Books; London: Macdonald. 224 p.
Illust. (chiefly color). Maps. 28 cm. 1st American ed.
• Summary: A superb and beautiful book, loaded with
beautiful color photos printed on glossy paper. It identifies
four regional schools: Peking (Northern school). Shanghai
(Eastern School). Sichuan (Western school). Canton
(Southern school). The Pearl River delta, with Canton as
the capital of Guangdong (W.-G. Kwangtung) province, “is
undoubtedly the home of the most famous of all Chinese
cooking styles... Because Canton was the first Chinese port
opened for trade, foreign influences are particularly strong
in its cooking.” Note: Likewise, what most Westerners have
traditionally thought of a “Chinese cooking” comes from
Canton.
Archaeological evidence shows that by 5000 B.C. the
people of north China had begun to settle down, to farm,
and to make painted pottery and cooking utensils. Written
records first appeared in about 3500 B.C. “Later, during the
Chou dynasty (11th century to 221 B.C.) soy beans were
added to the Chinese diet” (p. 32.).
Northern soy-related recipes: Fried bean-curd [tofu]
(with 2-3 cakes of bean curd) and a color photo of “A beancurd factory run by a unit of the People’s Liberation Army on
the outskirts of Peking” (p. 53). Rinsed lamb in fire-pot (with
2 cakes of bean curd, fresh or frozen, p. 68-71). The Yangtse
[Yangtze], China’s longest river, is a natural divide between
north and south in China. Those in the north eat more wheat
and soybeans (p. 94).
Shanghai / eastern soy related recipes: The Yangtse
River has already traveled 3,000 miles before it reaches its
Lower Plain where many crops, including soy beans are
grown (p. 98). A page titled “Buddhist and Taoist dishes,”
notes that they are vegetarian (actually vegan), since
“Chinese vegetarians are not allowed anything remotely
connected with animals, including eggs or milk. They get
their protein mainly from the soy bean and its by-products,
such as bean-curd and imitation meat. Curiously these
imitation meats (known as vegetarian meat, chicken, fish,
and so on) bear an amazing resemblance to their fleshy
counterparts in form, texture and flavor.
“For some unknown reason, the best vegetarian
restaurants [in China] are to be found in Shanghai–a thriving
commercial center and seaport...” (p. 119). Buddha’s fry
(with 1 oz. dried bean-curd skin [yuba], p. 120-21). A small
color photo shows sheets of dry yuba. Eight treasure bean
curd (p. 132). “This recipe used to be called ‘Prince’s BeanCurd’ and originally appeared in Sui-yuan Shihtan (Recipes
of Sui-yuan), by the 18th century man of letters and gourmet,
Yuan Mei.” A small color photo shows fresh bean-curd on
a wooden table in a Chinese market stall. Bean curd a la
maison (p. 144).
Sichuan / western soy related recipes: Bean curd fish
in chili sauce (p. 164). Steamed beef with ground rice (with
1 tablespoon {15 ml} salted black beans, crushed). ‘Pock
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marked woman’ bean curd (Mabo doufu, with salted black
beans, p. 173). This is another nationally popular dish that
originated in Sichuan. The woman was the wife of a wellknown chef who worked in Chengdu about 100 years ago;
she created the dish. Hot and sour soup (with 1 cake bean
curd, p. 174). Fish soup (with bean curd, p. 181). Soy braised
duck (with Hoi Sin sauce and soy sauce, p. 182).
Cantonese / southern soy related recipes: Fish and beancurd casserole (p. 194-95). Eight treasure stuffed bean-curd
(a well known Hakka dish, p. 198). Squid and peppers with
shrimp (prawn) balls (with 1 tablespoon crushed black bean
sauce, p. 202-03). Fish head casserole (with 2 cakes beancurd, p. 203). Steamed bass in salted black beans (p. 209).
Glossary of main ingredients (p. 219-21) has entries
for: Bean-curd (toufu, incl. dried bean-curd skin). “Bean
sauce: Sometimes called ‘Crushed bean sauce,’ this thick
sauce is made from black or yellow [soy] beans, flour and
salt. It is sold in tins... (N.B. Black bean sauce is very salty,
while yellow bean sauce is sweeter with sugar added).” Bean
sprouts: Of the two kinds, yellow soy bean sprouts are sold
only in Chinese provision stores.
A large excellent photo (p. 219) shows: 1. Hoi Sin
[hoishin] sauce in white bowl. 2. Salted black beans in can.
3. Light soy sauce in bottle. 4. Dark soy sauce in bottle.
5. Red bean-curd sauce in small brown crock. 6. Crushed
yellow bean sauce in bowl. 7. Yellow bean sauce in white
bowl.
“Chili paste: Also called ‘Chili purée,’ is made of chili,
soy bean, salt, sugar and flour. Sold in jars; will keep almost
indefinitely.” “Hoi Sin sauce: Also known as barbecue sauce.
Made from soy beans, sugar, flour, vinegar, salt, garlic, chili,
and sesame.” “Red bean curd sauce: A thick sauce made
from fermented bean curd and salt. Sold in cans or jars, will
keep indefinitely.” “Salted black beans: Whole bean sauce,
very salty.” Sesame seed oil: Chinese typically use vegetable
oils; soy bean oil is very widely used. Soy sauce: “The
darker colored sauces are strongest and more often used in
cooking, whereas the lighter are used at the table.”
1060. Hsuing, Deh-ta. 1979. Chinese regional cooking. New
York, NY: Mayflower Books. 224 p. *
• Summary: Superb color photos, authentic, fine recipes.
1061. Kaplan, Fredric; Sobin, J.M.; Andors, S. eds. 1979.
Encyclopedia of China today. Fair Lawn, New Jersey:
Eurasia Press. xvi + 336 p. See p. 161-62. Chap. 4. Illust.
Index. 29 cm.
• Summary: Pages 37-38 note that in the Inner Mongolian
Autonomous Region (Nei Mongol) soybeans are one of
the principal crops. Today, only about 20% of the region’s
approximately 9,000,000 people are Mongols, for the most
part living north of the Yin mountains. Only 5% of the total
land area is arable, and only 3% is actually cultivated.
In the Ningxia Hui Autonomous Region, a long, narrow

strip of territory separating Gansu and Inner Mongolia,
soybeans are also an important commercial crop.
A chapter on agriculture in China, starting on p.
145, includes a discussion of collectivization, and the
rural people’s commune (first formed during the Great
Leap Forward in 1958; now the most important unit of
administration and planning in China’s agricultural economy.
In 1963 there were about 75,000 communes).
The section on soybeans (p. 161-62) discusses
quantitative output (a table shows area, yield, and production
for selected years from 1949 to 1975; Source: USDA,
National Council for US-China Trade), and cropping and
planting methods. China’s soybean output peaked in 1959
at 11.5 million tons. Thereafter it fell until 1972 (6.5 million
tons) when it began to climb, reaching 10 million tons in
1975.
1062. Lau, Dim Cheuk. 1979. Confucius: The analects. New
York, NY: Penguin. 249 p. 19 cm. *
1063. Lin, Haiyin; Hsia, Zumei; Hsia, Zuli. comps. 1979.
Zhongguo doufu [Chinese tofu. 9th ed.]. Taibei, Taiwan:
Chunwen-xue Chubanshe Youxian Gongsi. 4 + 4 + 249 p. 18
cm. [Chi]*
• Summary: Discusses the lore, anecdotes, and history of
tofu, gives references to tofu in Chinese literature, and tofu
recipes. Address: Taiwan.
1064. Lo, Kenneth H.C. 1979. The encyclopedia of Chinese
cooking. New York, NY: A & W Publishers, Inc. viii + 369 p.
Plus 10 unnumbered pages of color plates. Illust. Index. 26
cm.
• Summary: The Introduction notes: “Everybody who has
lived through the last couple of decades in the West has
noted the tremendous expansion in the desire for increased
sensuality; for the freer and fuller use of our senses of sound,
sight, taste, and touch” (p. 1).
“Chinese meals are communal meals.” Chinese food
and cooking “are undoubtedly one of China’s unique
contributions to the sum total of the world’s civilization” (p.
3).
Note: This book calls for the use of monosodium
glutamate in many recipes.
Soy related recipes: Peking soy-meat sauce for noodles
(with soy sauce, brown bean paste, and hoisin sauce, p. 39).
Soy-celery sauce for deep-fried chicken (with soy sauce,
p. 42). Soy-stock sauce for deep-fried chicken (with soy
sauce, p. 42). Soy-vinegar sauce for deep-fried chicken (with
soy sauce, p. 42). Soy and mixed vegetable sauce for deepfried chicken (with soy sauce, p. 43). Soy-stock sauce for
boiled, white-cut, or sliced chicken (with soy sauce, p. 43).
Soy-red bean cheese marinade for pork or spare ribs (with
“1 tablespoon red bean cheese,” p. 48). Basic soy-vinegar
dressing (with soy sauce, p. 49). Strengthened soy-vinegar
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dressing (with soy sauce, p. 49). Hot soy dressing (with soy
sauce, p. 50). Soy-sesame dressing (with soy sauce, p. 50).
Soy-onion dressing (with soy sauce, p. 50).
Basic condiments: Soy sauce (p. 52). Hoisin sauce (p.
53). Soy sauce comes in three grades: light, dark, and heavy.
The heavy type can be used as a tasty dip. “Good quality
heavy soy-sauce has a flavor of its own...”
Various dips for chicken (all with soy sauce): Soy-oil dip
for chicken (p. 55). Soy-oil-garlic dip (p. 55). Soy-oil-ginger
dip (p. 55). Soy-ginger-garlic dip (p. 55). Soy-oil-scallion
dip (p. 56). Soy-mustard dip (p. 56). Hot soy-oil dip (p. 56).
Soy-sherry dip (p. 56). Hoisin or plum sauce for pork (p.
56). Soy-sesame dip for pork (p. 57). Dip for deep-fried bean
curd (with soy sauce, peanut butter, sesame oil, etc., p. 58).
Sliced pork and bean curd soup (with “2-3 cakes bean curd,”
p. 67).
Hot noodles with soy jam and fresh vegetables (with
“6¼ tablespoons soy jam or paste,” p. 102).
The chapter titled “Vegetable and vegetarian dishes”
(p. 106-21) begins: “There are three background factors in
Chinese vegetable and vegetarian cooking which give them
strength, tradition, and variety.
“The first of these is the widespread use of soy beans
and their by-products [soyfoods] which, as we have already
seen, add a great deal of flavoring power to Chinese meat
cooking, as well as the cooking of other foods. One must also
recognize that the use of bean curds is of great importance–
for shear versatility–for shear versatility they have few
equals in the whole realm of food materials.” This type of
cooking is derived “principally from Buddhist monastery
and temple cooking. “Soy beans and their by-products (soy
sauce, soy paste [jiang], soy cheese [fermented tofu], soy
bean curd, and fermented salted black beans) [fermented
black soybeans] act as a common denominator between
meat and vegetable dishes.” The “Basic vegetarian stock”
has three main ingredients: fresh and dried mushrooms and
mushroom stalks, 1½ lb yellow [soy] beans, and ¼ teaspoon
MSG. The technique of “Splash frying” is used in the
recipe for “Splash-fried bean sprouts” (p. 112). Soy related:
Vegetarian toasted ‘shrimp’ (with 2 cakes bean curd and 1
teaspoon bean curd cheese, p. 119). Vegetarian spring rolls
(with 2 cakes bean curd 1 teaspoon bean curd cheese, p.
119).
Spare ribs with black beans (Chinese style) (with “2
tablespoons fermented black beans,” p. 142).
Spare ribs with black beans (overseas Chinese style)
(with “2 tablespoons fermented black beans,” p. 142). Spare
ribs with red bean curd cheese (p. 143-44). Sliced roast pork
stir-fried with bean curd (p. 150). Diced chicken in soy jam
(with “2 tablespoons soy jam or paste,” p. 212-13). Soy eggs
(made by simmering hard-boiled eggs in soy sauce).
The Glossary (p. 343-46) includes entries for: Bean
curd. Bean curd cheese (“It is used extensively for flavoring,
and is often eaten in small quantities with congee {plain,

boiled rice porridge} for breakfast in China”). Bean
sprouts (“Young sprouts of the mung bean”). Black beans
(Fermented) (“Small, black, salted soy beans”). Hoisin
sauce (“Literally translated it means ‘Sea-Fresh Sauce.’ The
ingredients are soy sauce, soy paste, ground yellow beans,
garlic, sugar and vinegar). Light soy sauce. Monosodium
glutamate (“It can be eliminated from the recipes if
desired”). Red bean curd cheese [a type of fermented tofu].
Soy jam (soy bean paste) (This is almost a solid version of
soy sauce; it is somewhat less salty but often tastier than soy
sauce).
Note: This book was first published in 1974 by William
Collins Sons & Co. in London.
1065. Lo, Kenneth H.C. 1979. Chinese regional cooking.
New York, NY: Pantheon Books. Imprint of Random House.
vi + 278 p. Illust. Maps. 22 cm. *
• Summary: The word “soya” appears on 205 pages of this
book, “bean curd” on 47 pages, “bean curd skin” on 4 pages,
“soy” on one page.
Page 260: “It is a highly nutritious substance, and is
used extensively in China in mixed dishes. Sold in small
cakes (fresh) or canned. Bean-Curd Cheese: fermented
bean curd which has a strong cheesy flavour. Often used for
flavouring,...”
1066. NHK. 1979. Tôfu ryôri [Tofu cookery]. Tokyo: Nihon
Hoso Kyokai. 128 p. Illust. No index. 19 cm. [Jap]
• Summary: Contents: Part I: Japanese style tofu recipes.
Boiled/simmered (niru), steamed, broiled, fried, sauteed,
tossed salad (with tofu dressing), soups, other, okara, deepfried tofu cutlets, deep-fried tofu pouches, kôya-dofu. Part
II: Chinese style tofu recipes. Tossed salad, steamed, boiled/
simmered, deep fried, deep-fried tofu cutlets, deep-fried tofu
pouches. Address: Tokyo, Japan.
1067. Pederson, Carl Severin. 1979. Microbiology of
food fermentations. 2nd ed. Westport, Connecticut: AVI
Publishing Co. ix + 384 p. Illust. Index. 24 cm. [38 soy ref]
• Summary: Chapter 11, on “Nutritious fermented foods
of the Orient” contains (p. 310-33): Introduction. Soy
sauce. Natto. Koji, ragi, and similar inocula. Miso. Sufu or
Chinese cheese. Monosodium glutamate. Aroz fermentado
of Ecuador. Tempeh (“The term catsup originated from the
Chinese ketsiap, a salty condiment prepared from fish” {p.
325-26}).
Meitauza is made by fermentation of the solid waste
material from the manufacture of Chinese cheese [okara].
It is pressed, cut into cakes, and fermented for 10-15 days
until the cakes are covered with the white mycelia of Mucor
meitauza (p. 321).
Fish sauces. Taro.
In India: “Soy-idli has become a staple” (p. 20).
Address: Prof. Emeritus Cornell Univ. and New York State
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Agric. Exp. Station.
1068. Shi, Shenghan. 1979. Nongzheng quanshu jiaozhu
[Annotated edition of the Nongzheng quanshu, or
Compendium of Agricultural Administration]. Shanghai,
China: Guji Press. 3 volumes. [Chi]*
• Summary: Commentary limited principally to comparisons
between editions. Address: China.
1069. Shih, Shêng-han. 1979. [Planting soybean and azuki].
In: West and East Han Dynasty Agriculture Book. Peking,
China: Agricultural Publishing House. See p. 20-21. [Chi]*
Address: Northwestern College of Agriculture, Wuking,
Shensi.
1070. Steiner, Stan. 1979. Fusang: The Chinese who built
America. New York, NY: Harper & Row. 259 p. Index. 20
cm. [80* ref]
• Summary: Contents: I. The Chinese who discovered
America. II. The Chinese who built America. III. The
Chinese who became America. Epilogue. Bibliography.
“On a bold voyage in the fifth century [458 A.D.],
several Buddhist missionaries may have landed on the shores
of America by mistake...” One of the priests, named Hui
shen, told of the Kingdom of Fusang [America?] located
20,000 li (about 7,000 miles) east of Tahan. His account
appears in the 41st Book of Chüan, in the 230th volume of
the Great Chinese Encyclopedia, compiled by Liang court
historians from 502 to 556 A.D. He wrote that the people of
Fusang were civilized, could write, made paper from the bark
of a tree, domesticated cattle with very long horns and drank
their milk. In 1716 the first European scholar translated
the story of Hui shen, In 1885 Edward Vining published 8
translations of Hui shen’s texts and related works; this plus
the analysis totaled nearly 800 pages. They key question is
“Where was Fusang?” Some say off Japan, where the Ainu
live. Some say Sakhalin (p. 3-9).
In 138 B.C. the Emperor Wu Ti of the Han dynasty sent
an ambassador / minister, Chang Ch’ien, to the West. Now
called the Marco Polo of China, he was gone for 12 years,
and wandered into the empire of Alexander the Great. Joseph
Needham, the great British authority on Chinese history,
wrote: “We did not discover China; on the contrary, China
discovered us...” Chang Ch’ien traveled to the West more
than 1,500 years before Marco Polo traveled to China.
Fa Hsien, a Chinese Buddhist monk, traveled to India in
399 A.D.
“It was the English addiction to tea that led to the
Chinese addiction to opium and to the trade that was the
harbinger of the collapse of both their empires. In 1666
the East India Company imported a mere 23 lb of tea to
England; by the late 1600s it was importing 20,000 lb
annually. England’s insatiable thirst for tea became a severe
drain on Britain’s royal exchequer and it had to be paid for

in millions of pounds of silver sterling. So opium poppies
were grown in India under the supervision of the British
government, the opium (much stronger than the traditional
Chinese kind) was manufactured by the East India Company
under a royal charter of the British government, and the
opium was shipped to China–in violation of Chinese law–
under the protection of the British fleet. The revenues were
used to pay for Britain’s tea. In 1773 the East India Company
was granted the monopoly of the opium trade and in 1779 it
was granted the monopoly of its manufacture. It was during
those years that smuggling opium into China increased
dramatically. It was the American colonist’s rejection
of Chinese tea that increased England’s need for opium
revenues. All this led to the Opium Wars. England invaded
China and won the right to free trade in opium.
Of the Chinese who came to America, almost all came
from Kwangtung province in the south, and almost all of
those came from a handful of counties around Canton,
especially Chung-shan and Toishan. The emigration began
amid the despair and defeat of the Opium Wars, and amid
the triumphant, rising hopes of Chinese nationalism in the
Taiping Rebellion.
In 1519 Ferdinand Magellan (lived ca. 1480-1521), a
Portuguese navigator sailing under the flag of Spain, landed
in the Philippines. That started the triangle of trade between
China, the Philippines, and Mexico. The first Chinese came
to Mexico on Spanish galleons in 1565 from Manila, in
the Philippines. Most of these galleons were built by the
Chinese, especially the Cantonese, based on their great seagoing junks of the Ming dynasty [see Zheng He], some of
which weighed 10 times as much as Columbus’ flagship.
They landed in Acapulco (a port 200 miles south of Mexico
City and later called “ciudad de los Chinos”), and by 1635
there was a large Chinese population in Mexico, especially
in Acapulco, Mazatlán, and Mexico City. This China Trade
ended in 1815.
Manila was the gateway to America. “In 1586 there
were said to be ten thousand Chinese in Manila, a majority
of the city’s population.” By 1636 it was almost 30,000 and
by 1749 it was 40,000. In all those years there were not more
than a few hundred Spaniards in the entire city. The men of
Canton largely built the city of Manila.
In 1788 some 50-70 Chinese built one of the first
English forts on the pacific coast of America (p. 93). More
than 100 pioneers from China were settled on the northwest
Pacific coast by the late 1700s. They preceded by almost 2
decades the famed Lewis and Clark expedition, which set
forth to “discover” the Pacific in 1804. In Jan. 1848, when
gold was discovered at John Sutter’s sawmill (“Sutter’s
Mill” at Coloma) located 45 miles northeast of New Helvetia
(Sutter’s Fort) in Sacramento, there were only a few hundred
Chinese in California. In 1852 the Chinese joined the Gold
Rush. They called California the Golden Mountain. By
1852 there were 20,000 or more Chinese in California, and
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by 1860 there were 30-50,000, mostly young men from
Kwangtung and comprising 10% of the state’s population.
Some came as merchants to sell goods to the gold miners,
some as coolies or contract laborers. The 1870 census
counted 34,933 Chinese miners, or 25% of all miners in
the state. The Chinese built the railroads in the West. They
were considered very strong, hard workers. Many became
fishermen and farmers. In 1886 the California Bureau
of Labor estimated that 87.5% of “all labor on farms” in
California was Chinese.
“In the late 1880s there were said to be nearly 110,000
Chinese residents on the sparsely populated frontiers of
the West. But 30 years later there were barely more than
60,000. Nearly half of the western pioneers had been
terrorized into leaving their homes. Many were massacred
and excluded by harsh, discriminatory laws. In 1882, five
years after accepting as a gift the statue of liberty that
welcomed European immigrants, the U.S. Congress enacted
the Exclusion Act, which prohibited any Chinese man who
worked with his hands or was a laborer from coming to the
USA. All Chinese who were already residents were forever
barred from becoming citizens.
The Chinese were the single largest nationality in the
West in the frontier days, comprising at least one-quarter of
the population of California and a greater part of many of the
remote western territories.
One large California town populated only by Chinese
was Locke. Founded in 1912, it had 1,500 residents by 1915.
1071. U.S. Central Intelligence Agency. 1979. Plant breeding
and protection research for food production in China: A
research paper. Washington, DC: CIA, National Foreign
Assessment Center. vii + 11 p.
• Summary: “Information as of December 1978 has been
used in preparing this [unclassified] report.” “Beginning in
1962, after three years of very poor harvests, China initiated
a series of new policies to raise yields of the basic grain
crops. In many respects these policies resembled those that
led to the so-called Green Revolution in other countries.
Eight elements were basic to these policies: 1. irrigation
and water conservation. 2. fertilizer. 3. soil improvement.
4. improvement of crop varieties. 5. crop protection against
pests and diseases. 6. multiple cropping and close planting. 7.
mechanization. 8. field management and farming methods”
(p. 1).
“Greatly increased yields of rice and wheat have resulted
from the development of disease-resistant high-yielding
varieties and improvements in crop pest control. Significant
but smaller increases in corn yields have resulted from the
introduction of hybrid corn varieties. Plant breeding and
protection research has had little impact on increasing the
yield of sorghum and soy beans” (p. iii).
“Soybeans are widely grown in China but are the major
crop only in the three northeastern provinces. Soybeans

are grown in small fields and wastelands in the central and
southern areas” (p. 1).
“China is the center of origin and domestication of
soybeans, but its breeding program lags that in the United
States. Few breeding innovations have been introduced by
the Chinese. Soybean yields are low compared to the US
yields despite closer row spacing. The Chinese breeding
program relies on a relatively few varieties for widespread
commercial production.
“Chinese soybean breeders are interested in obtaining
US varieties for testing. Insect-resistant varieties, particularly
those exhibiting multiple resistance, are of high interest.
The Chinese have indicated that they would not hesitate
to introduce a US variety on a large scale if it produced
higher yields than those present in China” (p. 5). Address:
Washington, DC.
1072. Wang, Hwa L.; Hesseltine, C.W. 1979. Mold-modified
foods. In: H.J. Peppler and D. Perlman, eds. 1979. Microbial
Technology. 2nd ed. Vol. 2. Fermentation Technology. New
York: Academic Press. 544 p. See Vol. 1, p. 95-129. [90 ref]
• Summary: Volume 1. Microbial processes. Volume 2.
Fermentation technology. Contents: 1. Introduction. 2. Soy
sauce. 3. Miso. 4. Hamanatto. 5. Sufu [fermented tofu]. 6.
Tempeh. 7. Ang-kak (red rice, used as a color agent). 8.
Absence of mycotoxins in fermented foods. 9. Conclusions.
For each food is given: General description, method of
preparation, composition [chemical / nutritional]. In addition
for tempeh is given: Tempeh-like products, biochemistry
and physiology of Rhizopus oligosporus, changes occurring
during fermentation, nutritional value.
“Soy sauce “is known as chiang-yu on China, shoyu
in Japan, kecap in Indonesia, kanjang in Korea, toyo in the
Philippines, and see-iew in Thailand. In the Western World
the product is often referred to as soy sauce.” Japan is the
leader worldwide in sauce production; it has the largest
fermentation plant and uses the most advanced technology.
Hamanatto: Products similar to Japan’s hamanatto are
known as tou-shih in China, tao-si in the Philippines, and
tao-tjo [sic] in the East Indies [Indonesia]. A typical process
for making hamanatto in Japan, based on information
supplied by Dr. T. Kaneko of Nagoya Univ., Japan, is as
follows: Wash soybeans, then soak, steam until soft, drain,
and cool. Mix with parched wheat flour in the ratio of 2
parts soybeans to 1 part flour. Inoculate the soybeans with
a short- or medium-stalked strain of Aspergillus oryzae.
Incubate for 1-2 days until the beans are covered with a
fragrant mycelium and have become soybean koji. Pack the
soybeans in a container [wooden keg] with (for example)
2.5 kg soybean koji, 650 gm salt, 3.6 liters water and some
freshly sliced gingerroot. Cover the container tightly and age
under pressure for 6-12 months. Remove beans from liquid
and dry them in the sun to give hamanatto. The composition
of the brine may differ among manufacturers.; thus the
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finished hamanatto differs somewhat in taste and appearance.
“Japanese hamanatto is rather soft, having a high moisture
content. Chinese tou-shih has a much lower moisture
content... and therefore is not so soft. Tao-tjo tends to have a
sweet taste because sugar is often added to the brine.”
Shoyu in Japan: Although there are more than 4,000
shoyu makers in Japan, the largest 4-5 companies produce
about 50% of the total.
Note: A wide variety of dairy cheeses, especially those
of French origin, are made with surface mold growth.
Typical varieties are Camembert, Coulommiers, and Brie.
Address: Northern Regional Research Center, Peoria,
Illinois.
1073. Yueh, Jean. 1979. The great tastes of Chinese cooking:
contemporary methods and menus. New York, NY: Times
Books. A Division of Quadrangle / The New York Times
Book Co., Inc. xiv + 302 p. Illust. (line drawings and
photos). Index. 24 cm.
• Summary: “Western food technology is applied to classical
Chinese recipes, allowing for the use of the food processor,
blender and microwave oven in preparing a variety of
Chinese dishes” (from the publisher). The romanization /
transliteration is in Pinyin (which means “transcription”).
The index contains 8 recipe entries for black beans, salted,
6 for brown bean sauce, 4 each for black bean sauce and for
hoisin sauce, 3 each for bean curd and for soy sauce, and 1
for fermented bean curd.
The section titled “Chinese ingredients” (p. 267-80)
includes: Bean curd, fresh (2 Cc = 2 Chinese characters are
given): Dou-fu. “This ivory-colored, smooth and custard-like
product is made from soybean milk...”
“Black beans, salted (2 Cc): Dou-chi–One of the most
interesting seasonings, they are salty with a distinct flavor.
The beans are available in cans or plastic bags. To store: Will
keep indefinitely in a covered jar at room temperature. Tiny
white salt crystals may appear after a long period...”
Brown bean sauce (3 Cc): Yuan shai-chi. “Made from
fermented soybeans, salt, flour, and water, it is a salty, thick,
brownish sauce. When the beans in the sauce are ground up,
it is called ground brown bean sauce.”
Fermented bean curd (red or white) (4 Cc): Fu-ru (Hong,
Bai): “Both are pungent and salty in taste, and are used
mostly for seasoning or as condiments for Chinese breakfast
with rice congee.”
Hoisin sauce (3 Cc): Hai-xian-jiang. “Thick, reddish
brown sauce made from sugar, vinegar, soybean, salt, flour,
fermented rice, chili, and spices.”
Soy sauce (2 Cc): Jiang-you. “This is the most important
and distinctive seasoning in Chinese cooking.” Light soy
sauce (or thin soy) (2 Cc): Sheng-chou. Use when you wish
to retain the natural color of the food. Dark soy sauce (thick
or black soy) (2 Cc): Lao-chou. It has a slightly sweet taste
from the caramel that is added for coloring. Use when a dark,

rich color is desired.
About the author: “Jean Yueh, Chinese cooking
authority, native of Shanghai and protégé of noted Hong
Kong chefs, runs the Jean Yueh cooking school in Berkeley
Heights, New Jersey.” A portrait photo shows Jean Yueh
(inside rear dust jacket). Address: Berkeley Heights, New
Jersey.
1074. New York Times. 1980. Science watch: Chinese liver
cancer. Jan. 15. p. C1.
• Summary: Liver cancer is found with unusually often in
certain parts of China, especially along the north shore of the
Yangtze river, at its mouth. A survey reports that the cause
appears to be the drinking of “stagnant, highly polluted ditch
water.”
“The report notes that the Chinese commonly eat
fermented bean curd and other moldy [mold-fermented]
foods, yet the liver cancer incidence seems unrelated to such
eating habits.”
Rather, the report points the finger at toxic substances
washed from the fields, such as pesticides and fertilizers.
The start of the unprecedented increase in liver cancer, it is
reported, coincides with the local introduction of organochlorine pesticides such as DDT. “Their effect ‘should not be
lightly excluded.’”
1075. White, Jim. 1980. Close encounter of the tofu kind: A
white custardy thing zooms out of the Orient onto your lunch
counter. Toronto Star (Ontario, Canada). Jan. 18. Family
section.
• Summary: This full-page feature states: “Brace yourself,
Toronto, for the experience, because there’s every indication
tofu’s going to do more than hover on the horizon like a fleet
of sci-fi spacecraft.” Victor Food Products in Scarborough [a
suburb of Ontario] says that sales of tofu have nearly tripled
in one year, from 720 lb/day to more than 1,900 lb/day.
Shoppers can now buy tofu in selected Dominion, Lowlaws,
Miracle Mart, and A&P outlets. “When the big boys take a
bite of the action, you know something is cooking.”
The article includes a listing of tofu makers and retailers
in the Toronto area. Makers: (1) Pyung Hwa Co., 2139
Dundas St. W. Jhasun Koo. Phone: 534-0237. Korean-style
tofu. Firm, 10-oz. cakes cost $0.55. (2) Wah Chong Co., 88
Ossington. Phone: 532-0841. Chinese style. $1.20/dozen.
(3) Yet Sing Co., 11 Baldwin St. Phone: 863-0818. Custardy
tofu. $0.70/dozen. (4) Victor Food Products. A photo shows
Stephen Yu, standing with has packaged tofu and soymilk
products.
Paul Smith, owner of Baldwin St. Natural Foods,
runs a small night class once a month on making tofu.
Branson Hospital (Seventh-day Adventist) has been serving
vegetarian meals to patients for 22 years. Much of the
protein comes from soyamilk, soya curd, and other soya
products. Interest in tofu has been spread by the publication

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 446
of The Book of Tofu, by William Shurtleff and Akiko Aoyagi.
Note: This is the earliest published document seen (Aug.
2019) about Victor Food Products of Scarborough. Address:
Star Food Writer.
1076. American Soybean Assoc. 1980. Test your soybean
checkoff knowledge: Test No. 2. Soybean Digest. Jan. 1980.
p. 38e.
• Summary: 1. The checkoff program has encouraged
overproduction of soybeans and has lowered market prices as
a result. False. It has helped expand the demand for soybeans
and soy products abroad which helps improve profits for
U.S. growers. 2. Some of my soybean checkoff dollars have
been used to teach Brazilian farmers how to grow higher
yielding soybeans than we can produce in the U.S. False.
Soybean checkoff dollars have been used in countries like
Brazil only to show their feed and food industries how to use
more soybeans.
3. Soybean checkoff dollars are used strictly for research
to develop higher yielding soybean varieties. False. ASA
uses your checkoff dollars for utilization research, for efforts
to reduce production costs and to show other countries how
to use more of your soybeans. 4. Research supported by my
checkoff dollars is conducted on both a national and state
basis. True. The American Soybean Association Research
Foundation conducts research on the national level while
farmers on your state soybean promotion board oversee state
research.
5. The large U.S. grain companies conduct all of the
market development work overseas for the American
Soybean Association. False. Through ASA’s ten foreign
offices, U.S. soybean growers are conducting 150 market
development programs in 76 countries. 6. The United States
in the largest soybean producing country in the world. True.
Followed by Brazil, China, Argentina, and Paraguay.
7. Harvested soybean acres in the United States are
now greater than corn acres. True. 8. The checkoff dollars
received from soybean growers are the only source of
funding for the American Soybean Association market
development, research and education programs. False.
The Foreign Agricultural Service and other third party
cooperators also invest in these market development and
research activities. Address: 777 Craig Rd., St. Louis,
Missouri 63141. Phone: (314) 432-1600.
1077. Fehr, Walter R. 1980. Germplasm exchange and
cooperative research with the People’s Republic of China.
Soybean News (NSCIC) 31(2):3-4. Jan.
• Summary: “What collections of native varieties and
wild species of crop plants have been made in the People’s
Republic of China (PRC)? How is the germplasm
catalogued? Where is it maintained? Who is responsible for
its evaluation? What are the possibilities for exchange of
soybean germplasm of both Glycine max and G. soja? Those

were some of the questions that the US Germplasm Team
considered during their trip to the PRC from August 17 to
September 13, 1979.
“The team consisted of two vegetable breeders, E.V.
Wann and J.C. Bouwkamp; a sorghum breeder, F.R. Miller;
a millet breeder, W.W. Hanna; a soybean pathologist, K.R.
Bromfield; and two soybean breeders, K. Hinson and myself.
The team traveled together in five provinces in the northern
half of the PRC. I would like to share with you some general
information about plant germplasm in the PRC and details
about soybean germplasm. On August 18, 1979, the US
Germplasm Team visited the Crop Germplasm Institute
(CGI) of the Chinese Academy of Agricultural Sciences
(CAAS). A report on the status of germplasm collection and
maintenance in the PRC was given by Xu Yuntian, Deputy
Director of CGI.
“There was very little activity in germplasm collection
and maintenance in the PRC before 1956. Up to that time,
farmers grew native varieties on their own parcels of land.
Beginning in 1956, the government asked the people to
send seed of their varieties to a research center in the region.
About 220,000 accessions of 40 field crops were collected by
1958. All the germplasm was maintained in the region where
it was collected because there was no national institute.
After the initial collection of germplasm, the land was
communized and land races used by individual farmers were
often replaced by a few common varieties.
“Plans to build a national germplasm institute were
halted by the cultural revolution. Some of the 220,000
accessions available in 1958 were lost during the cultural
revolution, although the exact amount is not known. After
the cultural revolution, the research centers resumed their
activities. On August 20, 1978, the CGI was founded as one
of the institutes of the CAAS.
“The CGI is responsible for coordinating germplasm
collection, maintenance, and research in the PRC. It has
eight laboratories; (1) plant introduction, a laboratory formed
before CGI was founded. (2) seed storage, (3) rice research,
(4) cereal research, (5) corn and bean (Phaseolus), (6)
sorghum and millet. (7) disease resistance evaluation, and (8)
plant physiology, biochemistry, and genetics.
“The germplasm for some crops is maintained by special
institutes of the CAAS. For example, national sorghum and
millet research, similar to that conducted by the USDA, is
administered by the CGI. Cotton, however, has a separate
institute in the CAAS. Similar independent institutes of
the CAAS include the vegetable research institute, the oilbearing crop institute, and the fruit tree research institute.
The crop institutes of the CAAS are located at different
places in the PRC. The oil-bearing crops institute is located
at the city of Wuhan in Hubei province, the fruit tree research
institute is at the city of Zhengzhou in Henan province, and
the vegetable research institute is in Beijing.
“There is no national system at present for assigning
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accession numbers or cataloging germplasm in the PRC, but
the CGI is actively developing plans for such a system. They
desire a national system that would catalog and coordinate
all germplasm reserves, including collections maintained in
separate institutes or provincial agricultural academies. One
current problem is the lack of any long-term storage facilities
for seed in the PRC. A facility currently is being built at
the CGI in Beijing. Plans are being developed to build
similar facilities in crop institutes and provincial agricultural
academies.
“In February 1979, national germplasm meetings were
held in the PRC to develop goals for the future. A first
priority was to recollect native varieties of all crops, and
such collection is underway. They are aware that accessions
lost during the cultural revolution may no longer be
available. A training course was held in each province and
collection teams were developed that included a geneticist,
breeder, and pathologist. Collection will be accomplished by
requesting seed from the communes. The collection teams
will serve to back up the collections made by the communes.
The teams also will emphasize collection of wild species.
Several hectares of wild rice species have been identified in
several provinces. A team has been collecting wild soybeans
along the Yellow river during the summer of 1979. National
preserves of wild species are being considered for some
crops.
“The CGI is developing cooperative germplasm
programs with other countries and national research centers.
A cooperative program of germplasm exchange, training,
and research is being developed with the International Rice
Research Institute (IRRI) and CYMMT. There presently are
no foreign scientists studying germplasm in the PRC.
“The excellent report of Xu Yuntian was repeatedly
verified by the US Germplasm Team during the visits to five
provinces. There is a good understanding among Chinese
scientists of the need for collection and maintenance of
germplasm, a desire to improve the efficiency of germplasm
maintenance, and a common desire for a national germplasm
system, similar in principle to that in the United States.
Details of the system that will be used in the PRC are still
evolving and many years of effort will be required to finalize
the project.
“Soybean germplasm collections are maintained
primarily at the provincial agricultural academies. There is
a collection of southern germplasm at the Oil-bearing Crops
Institute, Chinese Academy of Agricultural Sciences, Wuhan,
Hubei, People’s Republic of China. Sun Darong, a member
of that institute, was a member of the PRC Germplasm Team
that visited the US from July 9 to August 4, 1979.
“A discussion of soybean germplasm was held on
August 23 with Wang Chin Ling, Professor of Plant Genetics
and Breeding, Northeast Agricultural College. Harbin,
Heilongjiang. Professor Wang is considered the leading
authority on soybean breeding and genetics in the PRC.

He was a member of the first team of agricultural scientists
from the PRC that visited the US in 1974. Professor Wang
indicated that native soybean varieties were collected before
the communes and related organizations were formed. About
5,000 varieties were collected throughout the PRC, and about
3,000 to 4,000 are still available. There is only a limited
collection of wild species, but there is renewed interest in
expanding that collection. A team is collecting wild species
of Glycine along the Yellow river in 1979.
“Germplasm collections were observed in five
provinces. The collection at the Heilongjiang Agricultural
Academy, Harbin, Heilongjiang is maintained by Wu Ho Li,
Wong Cuo Ying, and Li Cuo Lan. There are 100 accessions,
some of which are currently grown commercially. Maturity
groups 0 to I are grown in the province. They have grown
US varieties, but they are generally too late or susceptible
to disease. They are interested in germplasm from the US
that is resistant to alkali soils and cyst nematode. They have
begun to screen their collection and that of other provinces
for resistance to cyst nematode, primarily in western parts
of the province where the disease is important. They also
are screening for resistance to soybean mosaic virus, a
common disease in the PRC” (Continued). Address: Dep. of
Agronomy, Iowa State Univ., Ames, Iowa 50011.
1078. Fehr, Walter R. 1980. Germplasm exchange and
cooperative research with the People’s Republic of China
(Continued–Document part II). Soybean News (NSCIC)
31(2):3-4. Jan.

• Summary: (Continued): “The soybean collection of the
Liaoning Agricultural Academy was maintained by Chang
Ren Shuang at the Tieling Agricultural Research Institute,
Tieling, Liaoning. He indicated that the soybean probably
originated in Liaoning province because the wild soybean
grows everywhere and the stages of evolution are apparent.
There were 823 accessions collected in the province
during 1956 and 575 are still available. They also have 209
accessions from other parts of China and 178 from foreign
countries, of which 42 are from the US, 31 from Japan,
and the others from Korea or European countries. Soybean
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mosaic virus is their most important disease. Most of their
widely grown cultivars in the Tieling area mature later than
Amsoy and earlier than Wayne.
“The soybean collection at the Shandong Agricultural
Academy, Jinan, Shandong, is maintained by Li Tsi Shing.
There were 2,930 accessions after collections were made
in 1956 and 1957. After removal of duplications, the
number was reduced to the current group of 567 entries.
The collection is highly variable for growth type and pest
resistance because of the variable growing conditions in
the province. Two accessions of Glycine soja were in the
germplasm nursery.
“The widely grown cultivars were from about late group
IV to early group VI. Resistance to viruses was a major
concern in the breeding programs in the province. Seed
of their soybean collection is stored in northern provinces
where the air is cooler and drier and viability is maintained
for longer periods of time than in Shandong province.
“The soybean collection for Henan province is
maintained by Hsie Ying Li at the Henan Agricultural
Academy, Zhengzhou, Henan. The number of accessions
was not indicated, however, many of the accessions from
the collection of 1956 are still available and a recollection
is planned for the winter of 1979-1980. Seed is stored in
heavily insulated rooms and can be maintained for about
three years. Maturity group III seemed most appropriate
for the practice of double cropping soybeans after wheat, a
common practice in the province. Virus resistance is given
highest priority in developing new cultivars.
“The soybean collection for Shanxi province is
maintained by Tai Yong Min at the Shanxi Agriculture
and Forestry Academy, Wu Kong, Shanxi. A group of
75 accessions are being grown for the first time in 1979.
Collection of native varieties in the province is just
beginning. The accessions ranged from black seeded
indeterminate types collected in the dry infertile areas of the
north to determinate and semi-determinate types collected
from fertile areas in the southern part of the province.
Maturity groups V and VI seemed most appropriate for the
Wu Kong area. There were no serious pest problems in the
area.
“The US Germplasm Team was permitted to sample
soybean nodules from each province visited. This was
the first collection of Rhizobium japonicum made by US
scientists in the PRC. The samples will be evaluated for
similarity to US strains and efficiency of nitrogen fixation.
In addition to their scientific value, they represent the
opportunity for cooperative research between the US and
PRC in studies of symbiotic nitrogen fixation.
“What happens next? A proposal for a scientific
exchange on soybeans in 1980 has been submitted to the
US government for consideration in upcoming meetings
with the PRC in January, 1980. The four recommended
areas of emphasis would be cyst nematode, viruses,

symbiotic nitrogen fixation, and germplasm maintenance and
utilization. The purpose of the exchange would be to arrange
for cooperative research between the two countries.
“An initial exchange of germplasm of G. max will be
attempted during the winter of 1979-8O. Contacts made
with the PRC will be pursued in an effort to begin an orderly
exchange between the two countries. Cooperative research
on wild species, such as Glycine soja, probably will not
occur until the PRC has had sufficient time to collect and
evaluate the material. The US Germplasm Team made it
clear that US scientists are ready to assist in collection or
evaluation of the wild species.
“I have made no attempt in this report to present
detailed information received on crops other than soybeans,
production practices for soybeans, and the nature of the
institutions visited. Such information has been prepared and I
will be pleased to share a copy with you upon request.
“The US Germplasm Team was treated with every
possible courtesy by their hosts in the PRC. The itinerary
provided us a good opportunity to see the institutions and
persons involved with plant germplasm. Our discussions
were lively, and we were provided with the information we
requested. Such excellent cooperation speaks well for future
scientific activities between the two countries.”
A small portrait photo shows Walter Fehr.
Note: Again no mention is made of the decades of
soybean varietal improvement work done by Japanese
scientists in southern Manchuria from about 1910 to 1942.
What happened to these improved varieties? Address: Dep.
of Agronomy, Iowa State Univ., Ames, Iowa 50011.
1079. Whitton, Carolyn L. 1980. China: Soybean imports
seen larger, most to come from U.S. Foreign Agriculture
(USDA Foreign Agricultural Service). Feb. p. 28.
• Summary: Total soybean imports by the PRC for 1979/80
are estimated at 550,000 tons, up from 254,000 tons in
1978/79. Imports of soybean oil are expected to be similar to
the previous year.
“It appears that the PRC will be a net importer of about
250,000 tons of soybeans in 1979/80, despite the fact that
its exports to Japan are again rising to the levels of the early
1970’s–about 250,000-300.000 tons.
“In 1978/79, the PRC is believed to have been a minimal
net soybean exporter.
“As of the end of December 1979, contracted U.S.
soybean sales to the PRC for 1979/80 already had reached
450,000 tons, compared with 142,000 tons in 1978/79. and
only 55,000 tons in 1977/78. Additional sales of U.S. beans
could still be announced during the marketing year, but, in
previous years, most U.S. purchases were made in the last
quarter of the calendar year.
“Sales of soybeans to the PRC in 1979/80 from other
origins–mainly Brazil and Argentina–could equal the
average levels of the past 3 years–roughly 150,000 tons. An
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increasing portion of imports from these suppliers, however,
may he of Argentine origin rather than Brazilian because of
Argentina’s rapidly expanding soybean surplus and Brazil’s
preference for exporting meal and oil rather than beans.
“In addition to shipments from the United States, in
1978/70 only 10,000 tons were supplied by Brazil and
102,000 tons by Argentina, compared 100,000 tons from
Brazil and 33,000 tons from Argentina in 1977/78 and about
230,000 tons from Brazil alone in 1976/77.
“The rise in PRC soybean imports appears to be largely
because of increased domestic demand pressures. Recently,
the PRC has taken steps to increase individual incomes and
loosen controls on consumption.
“Imports of oil-quality beans should free more of the
PRC’s domestic production for its traditional food uses.
“The PRC also recently began experimenting on a small
scale, so far, with livestock feeding. These factors could have
added to the demand for soybeans, even though the 1979
PRC soybean harvest did not experience major problems
during the year and is estimated to have equalled the good
1978 crop of 10.5 million tons.
“PRC contracts for imports of soybean oil in the
1979/80 [October-September] marketing year are expected to
approximate last year’s imports of 123,000 tons, down from
184,000 tons in 1977/78. The more limited level of PRC
soybean oil imports in 1979/80 and 1978/79, compared with
those of 1977/78, is likely because of the improved PRC
oilseed harvests of 1978 and 1979. versus the poor harvests
of 1977 and 1976.
“But, as of the end of December, only one 1979/80
optional origin contract for 20,000 tons of soybean oil had
been registered with the U.S. Department of Agriculture,
although there have been reports of additional purchases
from the United States.
“In 1978/79, the United States exported 61,000 tons of
soybean oil to the PRC, 45,000 tons less than in 1977/78.
“PRC discussion with Brazil will likely also result
in agreement for additional purchases of soybean oil for
1979/80 delivery. Brazil’s 1978/79 soybean oil exports to
the PRC amounted to 45,000 tons–31,000 tons less than in
1977/78.” Address: Economics, Statistics, and Cooperatives
Service.
1080. Boyd, Billy Ray. 1980. The Buddha-foods of China.
Asia Mail (The). March.
• Summary: In Taipei, Canton, or many other Chinese cities
or towns you can find Buddhist vegetarian restaurants.
The foods, which are displayed in the window, look like
pressed duck, sweet-sour pork, chicken soup, fish, etc., and
invite you to enter. Yet you will find that these delicacies
contain no meats or dairy products. In the island province
of Taiwan alone there are almost 100 such eating places,
in almost every city and town. “Over the centuries monks
and nuns have developed and refined special foods made

from various soy products and from gluten.” These include
tofu (beancurd), gluten meat, and doupi [2 Cc = 2 Chinese
characters given] “(the tender, fleshy skim from soymilk).”
They are high in protein and look and taste remarkably like a
wide array of flesh foods. “These foods are manufactured by
specialized businesses and sold in market stalls dealing with
nothing else. Since the food is prepared is prepared in large
quantities that same day, it is inexpensive.
Note. This is the earliest English-language document
seen (Oct. 2012) that uses the word doupi or the terms “skim
from soymilk” or “fleshy skim from soymilk” or “tender
fleshy skim from soymilk” to refer to yuba.
“When ordering in a Buddhist restaurant, the simplest
approach is to ask for the daily special or ‘guest food’ kuh
fahn.”
Generally it is lay Buddhists, traveling clergy, and
people concerned with health who eat at these restaurants.
“The strictly vegetarian regimen is adhered to in
Buddhist temples as well. In west-central Taiwan, at the very
top of Lion’s Head Mountain (3 Cc) sits the Buddhist temple
Shih Yen Tung (3 Cc). The resident nuns and monks here are
used to visitors, including occasional westerners, and one can
spend the night. As usual in temples, a modest offering of
‘incense money’ is expected to cover the costs of providing
food and lodging: a few dollars for an overnight stay, meals
taken with the monks and nuns in the communal dining hall.
The mountain itself, when not enshrouded in timeless mists,
provides a panoramic view of the region. The food served
is, of course, the traditional vegetarian kind, unlike at many
other temples–on the mountain and elsewhere–of mixed
Buddhist and Taoist allegiance.
“Though Buddhism has in many ways been discouraged
in Maoist China, the vegetarian tradition there lives on. Two
famous temples where resident monks and nuns still serve
elaborate vegetarian meals to pilgrims and visitors are T’ien
P’ing Shan (3 Cc) in the suburbs of Soochow, and Ling Yin
Ssu (3 Cc) in Hangchow. The latter city is noted for being
one of the most beautiful in all China, a pre-Liberation
favorite of resident foreigners.
“Chinese Buddhist restaurants can be found in several
cities in southeast Asia as well, including Hong Kong, Kuala
Lumpur, and Singapore. English will often appear on the
menu, and/or be spoken by some of the waitpersons. The
Chinese Buddhist gustatory tradition did not, unfortunately,
survive the cultural transplant to the United States, though
recently some non-Chinese have opened a restaurant in San
Francisco where one can begin–just begin–to discover the
richness and diversity of the traditional Buddhist foods.”
The author, a freelance writer and vegetarian cook,
chanced upon and subsequently researched the Chinese
Buddhist restaurants during a 4½-year odyssey in Asia.
Address: Box 872, Santa Cruz, California.
1081. Product Name: Bud Tofu [Firm Style].
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Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1980 March.
Ingredients: Soybeans, water, nigari.
Wt/Vol., Packaging, Price: 16 oz. Originally packed in
water in molded plastic tray with heat-sealed, peel-off plastic
film lid. By 1985 both water- and vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Morris, Linda. 1982.
“Tofu: Soy product can be used like cheese.” Sun (Baltimore,
Maryland). May 12. p. C1. The Liu family, whose business
is named Bud, Inc., began making tofu in 1980 and has
recently moved into larger quarters on Wicomico street.
Label. 1982. “Bud tofu–Firm style.” Green on clear film.
Logo is a musical note.
Label. 1982, March. (dated). 4 by 5.5 inches. Red,
green, and blue on clear film. Refrigerate in fresh water.
Serving suggestions: Boil or fry tofu and serve with desired
sauce. Serve diced tofu in tossed salad or soup. Stir fry
tofu with vegetables. Substitute tofu for half the amount
of ground meat, cheese, eggs, or mayonnaise called for in
all recipes. Puree tofu, fruit and milk with drops of vanilla,
add desired sweetening for desserts. Blend tofu (½ lb) with
lemon juice (2 T.), oil (2 T.), and preferred seasoning for
preferred spread, dip, or dressing. Vegetable protein: No
cholesterol. Low calories. No preservatives.
New Label. 1985. Oct. (dated). 4.5 by 4 inches. Clear
film. Black on green with black on white logo. The logo is a
picture of a bud on a soybean. “All natural. No preservatives.
Keep refrigerated at 36-38ºF.”
Talk with Aaron Liu. 1988. July 18. The company
started in May 1982. 95% of their products go to the natural
food industry, and 5% to Chinese restaurants. They now use
12 x 60 lb bags of soybeans a day to make 1,440 lb of tofu
a day, and 7,200 to 8,640 lb a week. Aaron and his sister,
Wang Chen, both own the company. Talk with Jon Kessler
of Sunergia Soyfoods. 1999. March 21. Jon heard from Ed
Mueller of Potomac Whole Foods and Bread of Life that
Bud, Inc. of Baltimore has lost its lease and perhaps has
ceased operations. Ed is hoping to move the Bud equipment
up to Hancock, Maryland, and start a new tofu shop there.
1082. O’Neill, Kevin. 1980. Tempe: A traditional food
for tomorrow. Indonesia Circle (Univ. of London) No. 21.
March. p. 54-59. [13 ref]
• Summary: An interesting introduction to tempeh. “Nothing
certain is known of its introduction into Indonesia but one
might guess that it was during the time of regular trade
between South China and Indonesia starting about A.D.
1000. One Sundanese name for soya-bean is kacang jepun
(Japanese bean) which might be significant.”
“Pure culture fermentation of Rhizopus [to make tempe]
was developed in the United States early in the 1960s.

“Editor’s note: It has recently come to our attention
that Dr. J. Hedger and Mr. T. Basuki of the Department of
Botany and Microbiology, University College of Wales,
Aberystwyth, have been experimenting with tempe
production and, indeed, plan to start a tempe factory
in Britain. Mr. Basuki has produced a four-page roneo
[mimeograph] leaflet, Tempe–an Indonesian fermented
soybean food, which provides a clear and concise guide for
the home tempe-maker, and Professor Hedger wrote a script
for the BBC2 program “Tomorrow’s world”, on tempe which
was broadcast in the summer of 1979...
“Finally, readers will be interested to know that readymade tempe can sometimes be bought at Lee’s Emporium,
Dyne Road, off Kilburn High Road, in north-west London.
I.C. Glover.” Address: American Indonesian Chamber of
Commerce.
1083. Palmer, Lane. 1980. Why China lags with soybeans.
Farm Journal (Iowa Edition) 104(6):8E, 8H. Mid-March.
• Summary: This U.S. study tour reported static soybean
production, increasing protein demand, inefficient soybean
usage, and lack of incentive. Only in northeastern China are
soybeans grown in large fields. Elsewhere they are grown
mostly as a garden crop for food. Between 60% and 70% of
all soybeans produced in China are consumed directly by
people. China’s national average yield of about 15 bu/acre
in the 30 years since the Revolution, and soybean acreage
has remained static or even decreased slightly–whereas corn
acreage and yields have almost doubled! The Americans
were unable to find a single solvent extraction plant in China.
1084. Zell, Fran. 1980. Dong Hung Vien wins: Dining.
Chicago Tribune. April 6. p. E12.
• Summary: Dong Hung Vien, a Chinese restaurant at 7316
N. Milwaukee Rd. in Niles, serves a delicious “crunchy,
batter-dipped nugget of deep-fried bean curd. A tangy sauce
as well as a small bowl of sugar were provided for dipping.”
1085. Wallaces Farmer. 1980. Why U.S. scientists seek
Chinese soybeans. 105(7):44-45. April 12.
• Summary: They want genetic resources from China. “What
they expect to gain by bringing home Chinese varieties and
wild bean types are sources of pest resistance. Walter Fehr,
soybean breeder at Iowa State University, was in China in
late August and early September last year. He expects the
Chinese material to offer promise for additional resistance to
soybean cyst nematode (SCN) and phytophthora root rot, as
just 2 examples.”
“Dick Bernard, USDA soybean breeder at the University
of Illinois... explains why China is so important. ‘In the
history of crops, whenever we’ve wanted to develop a new
plant type or find insect or disease resistance, we’ve gone to
the diverse primitive plant types.’”
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1086. Hall, David. 1980. Chinese soy sauce and Wing Nien
Soy Sauce Mfg. Co. (Interview). SoyaScan Notes. April 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Shurtleff visited David at the Wing Nien plant.
David’s light soy sauce is fermented at room temperature for
an average of 9 months (range 6-12 months); at this time the
color is pale amber. Why is it not the same color as tamari?
David says that to Chinese thick and dark soy sauce connotes
low quality since makers add brine to the residue remaining
after the first drawing off of light soy sauce, and referment
once or twice more for 6-9 months each time. The soy sauce
gets darker each time. To get dark soy, David just adds
molasses to light soy. He sells it for less that light soy sauce
even though it costs him more to make.
“Hoisin” is pronounced like it is written. The characters
are sea + a kind of fish + jiang. It is sometimes made from
the residue remaining after the first drawing off of light soy
sauce. This residue is lightly pressed, ground to a smooth
paste, then mixed (at Wing Nien) with the following in order
of predominance: soybeans, sugar, water, salt, flour, wine
vinegar, garlic, chili, spices, artificial color, and 0.1% sodium
benzoate. It is jet black, creamy smooth, and very sweet.
Sold in a 14-ounce bottle. Hoisin sauce is typically used with
Peking Duck, Mu Shu Pork (served in pancakes), Chinesestyle spareribs, or barbecued pork. Brush it on the meat while
cooking or mix with ½ part soy sauce.
Notes to accompany flow chart of Wing Nien Soy
Sauce: The koji is made with 100 lb of whole dry soybeans
and 5 lb wheat flour. It is inoculated by mixing a Japanese
koji starter (olive green) with the wheat flour and dusting it
over the soybeans. Incubate in wooden trays 1½ by 3 feet,
each with a copper screen on the bottom–first in one room
at 90ºF, then in an adjoining room at a lower temperature
for 2-3 days. Pre-mix the koji in a small fiberglass tank with
brine, then put it into 7,000 gallon fiberglass tanks. Agitate it
with air from below for 15 minutes a day. After 9 months of
fermentation, run into flour sacks placed in 3½-foot diameter
pressing tanks (each perforated inside with ½-inch diameter
holes), and press overnight with 300-400 lb of stones atop
each. David also mixes chemical [HVP] soy sauce; 70% of
his business is fermented and 30% is chemical / HVP.
HVP is a brown liquid, fairly dark in color, sold as a
liquid concentrate. It has a pretty good flavor but Akiko
got a splitting headache after sipping it. It contains a high
percentage of protein. Chemical soy sauce with good
flavor is that with a large amount of HVP concentrate. To
distinguish HVP soy sauce from fermented, just read the
label. Chemical soy sauce will read HVP, caramel, corn
syrup, etc. Check at local Monty grocery store; transcribe a
La Choy label.
David sells most of his chemical soy sauce cheaply to
the institutional market.
Chinese warming their soy sauce in the sun is their
equivalent of Japanese pasteurization in terms of aroma

and color. In China, light soy sauce is good quality; dark is
second rate.
Chinese fermented soy sauce makers in the USA also
exist in New York and Palo Alto; Wei Chuan will soon start
in Los Angeles.
Light Chinese soy sauce is amber, not brown. The
ingredients in Wing Nien’s light Chinese soy sauce are
water, soybeans, salt, wheat and less than 1/10 of 1% sodium
benzoate.
In Chinese soy sauce, wheat is used only as a starter for
the fermentation–about 5% of the weight of dry soybeans.
After the first soy sauce (light) is drawn off, add brine,
referment. and re-draw. Do this up to three times total.
The Chinese re-use the residue (lees). An estimated of this
residue is used to make the condiment / paste Min See Jiang
[Mian Shi Jiang], a bean paste which is served on steamed
fish with gingerroot and onion. After the third drawing off of
the soy sauce, press the lees / residue with a heavy rock.
Question: How exactly is Chinese soy sauce drawn off?
See a description by A.K. Smith in the late 1940s. David is
not sure. A woven bamboo basket is pressed into the jiang
in an earthenware crock. The liquid soy sauce collects in the
basket, then it is siphoned off.
Sona in Los Angeles makes only chemical soy sauce, as
does the Chinese company in Seattle [Washington].
David’s output of fermented soy sauce is 20% light and
80% dark. In China, the total output of soy sauce is about
70% light and 30% dark.
David thinks the best imported soy sauce is Tung Chung
from Hong Kong. The “4 in 1 Co. makes fermented and HVP
soy sauce. Chemical / HVP soy sauce usually contains more
protein than fermented soy sauce; the specifications dictate
that. The GSA (General Services Administration, which takes
government bids) now has specifications for both fermented
and non-fermented soy sauce.
In the USA, retail sales of soy sauce imported from
countries of Chinese heritage [Hong Kong, PRC / China,
Taiwan, Singapore] are about even for light and dark.
However foodservice institutions buy about three times as
much light as dark. They use poor quality meat and add good
seasoning.
Of the soy sauce made in China / PRC, about twice as
much light is sold compared to dark. Most imported dark soy
sauce does not contain caramel.
To cook with salted black beans (dow-si), grind them in
a container with water and soy sauce, then add to a wok and
use for stir frying. Address: 495 De Haro St., San Francisco,
California 94107.
1087. SoyaScan Notes. 1980. Chinese soy products
purchased in San Francisco Chinatown (Overview). April 17.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Commercial products purchased in San
Francisco Chinatown. Shurtleff and Aoyagi purchased these
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before visiting David Hall, owner of Wing Nien Soy Sauce
Mfg. Co., in San Francisco, and discussed some of them with
him.
Soybean condiment: It is brown and moderately salty;
it has a little texture. Contains soybean, wheat, salt, water,
molasses, caramel coloring, MSG, garlic powder. sesame
seed, sodium benzoate.
Koon Chun Thin soy sauce contains water, soybeans,
salt, flour. No preservative. Made in Hong Kong.
Pearl River Bridge Soy Superior sauce. Made in
mainland China (PRC). 21 fl. oz. Ingredients: Extract of
soybeans, wheat flour. salt, sugar. Very dark. Use for dipping,
not for cooking.
Pearl River Bridge Superior Soy: 22 fl. oz. Ingredients:
Extract of soya beans, wheat flour, salt, water. No sugar, no
preservative. Made in China (PRC). Not as dark as “Soy
Superior.” Use for dipping.
Yuet Heung Yuen–Dark soy. Ingredients: soybeans,
flour, salt, water. No preservative. 11 fl. oz. Address: 171-175
Main St., Aplichau, Hong Kong.
“Salted black beans.” They look like hamanatto, sold
8 oz. (by weight) in a plastic bag. Flecks of salt can been
seen on the surface of each bean. Ingredients: Black beans
[soybeans] and salt. Made in Hong Kong. Also called “sa
dow-si” = salted black beans.
1088. Will, Joanne. 1980. Saute pan encounters wok in
chinois cuisine. Chicago Tribune. April 17. p. W_B3, or
S_A3, or N_B3.
• Summary: Ruth Law is an accomplished Chinese cooking
instructor. John Snowden is a chef and the proprietor of a
French cooking school. Chinois cuisine aims to mate this two
great culinary traditions. “Law has had to eliminate soy bean
curd, a favored Chinese ingredient but one that Snowden
finds offensive. ‘We cook things that are compatible, so that
the menu is harmonious,’ Law explained.” Four recipes are
given. Flower soup calls for 1 teaspoon light soy sauce and
1½ teaspoons sesame oil. Address: Food editor.
1089. Spencer, Colin. 1980. Food: Black marks. Guardian
(England). April 18. p. 10.
• Summary: Chinese stores stock most of the flavourings
[and seasonings] used in restaurants and for home cooking,
such as “satay, five spices powder, sesame paste, yellow bean
paste, black bean paste,” or hoisin sauce.
1090. Beshoar, John M. 1980. Japan: Soybean imports to
rise, decrease seen for soybean meal. Foreign Agriculture
(USDA Foreign Agricultural Service). April. p. 30.
• Summary: Japanese imports of soybeans, including those
from the United States, are forecast to increase in calendar
1980, while the relatively small purchases of soybean meal
are expected to decline.
“Currently, Japan’s imports of soybeans in calendar

1980 are forecast at 4.4 to 4.5 million metric tons, compared
with 4.13 million imported in 1979 and 4.26 million in 1978.
Takings from the United States are forecast to reach 4.15
million tons this year, up from both the 3.84 million imported
last year and the previous record of 4.14 million received in
1978. U.S. share of the import market is seen holding at last
year’s level of 93 percent, compared with 97 and 95 percent
in 1978 and 1977.
“Soybean meal imports, on the other hand, are forecast
to drop a third or more below the 1979 level. Current
forecasts place these imports at 200,000 tons, compared with
310,000 in 1979 and 430,000 in 1978. Meal from the United
States will account for about 65 percent of the total, against
nearly three-fourths of the total in 1978/79.
“Brazil is the only other major supplier, accounting for
the remaining one-third of Japanese imports. Japan’s 1980
imports of soybeans from Brazil are expected to be at or
below the average level for the 1976-79 period.
“Demand for vegetable oils in Japan is projected to
rise by about 6 percent in 1980, compared with growth of
more than 9 percent in 1979. Leading financial institutions
in Japan forecast 1980’s ‘real’ GNP (gross national product)
growth at 3-5 percent, and per-capita-consumption growth
at 3-4 percent. For the past few years, increases in edible
vegetable oil consumption have exceeded these indicators
significantly.
“Expansion of livestock feeding in the coming year is
expected to slow from 1979’s rate of 7.0 percent to 4.0-4.5
percent. This expectation reflects some hesitancy on the part
of swine and dairy producers to step up operations at a time
of pork and dairy product surpluses.
“Consequently, demand from mixed feed manufacturers
for feedstuffs is forecast at 23.6 million tons-up some
950,000 tons from the 1979 level. Use of high-protein meal
in mixed feeds is expected to grow by some 170,000 tons.
“During 1980, the price relationship between soybeans
and rapeseed is expected to favor soybean crushing, whereas
for much of last season rapeseed was more favorably priced
c.&f. Japan. This reversal comes as a result of sharply
increased soybean supplies in the United States and Brazil.
“Soybean crush is forecast at 3.73 million tons, up from
the 3.38 million estimated for 1979. Food use of soybeans is
seen holding at about 775,000 tons.
“Production of soybean oil in 1980 is forecast to
increase 64,000 tons from the 1979 level to about 681,000
tons. Meal output is forecast at 2.89 million tons for a
260,000-ton gain from 1979’s.”
A table shows Japan’s imports of soybeans and soybean
meal by country of origin, calendar 1976-80. The U.S.
supplied 92-97% of Japan’s soybean imports. Address: U.S.
Agricultural Attaché, Tokyo.
1091. Asian Wall Street Journal. 1980. China considers joint
venture with U.S. firm to make edible soy products. May 5.
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1092. Anderson, Gene. 1980. Re: Thanks for and comments
on The Book of Miso. Letter to William Shurtleff at Soyfoods
Center, May 7. 2 p. Typed, with signature on letterhead. [1
ref]
• Summary: “A million thanks and blessings for The Book
of Miso. It is the most impressive single book on food
that I have ever seen in a lifetime of rooting around in this
literature... I am getting more and more willing to attribute
near-miraculous powers to ferments. This is partly because
of one recent discovery you haven’t picked up: soybeans
are about the richest common source of phytic acid, or
phytate (ion), which picks up mineral nutrients (specifically
active metals: iron, zinc, calcium, copper...) and renders
them unavailable in the diet, and also niacin. (Hence the
pellagra in corn-eating areas, since corn also has a lot,
though nothing like soybeans.) Well, as you would expect,
fermentation organisms handle the phytate, metabolizing it
away. So soybeans by themselves are dangerous, but all the
fermentation products are perfectly fine. Tofu is also OK,
since the phytate goes off in the whey.” Address: Dep. of
Anthropology, Univ. of California, Riverside, CA 92521.
1093. Glazer, Howard. 1980. Beans become area’s largest
crop. Daily Leader (Stuttgart, Arkansas). May. p. 2E.
Stuttgart Centennial Edition.
• Summary: “From its late-1920s beginning as a ‘second
crop’ planted to prevent land from being exhausted by rice,
the soybean has developed into Arkansas’ most prolific crop,
and Grand Prairie farmers and agribusiness leaders are just
beginning to explore its vast potential.”
A history of the soybean is given. It first arrived in the
USA in 1804, and in Arkansas in 1924. Today the USA is
the world’s largest soybean producing country, ahead of the
soybean’s homeland–China.
“Starts with ten bushels: Jacob Hartz Sr. and A.R.
Thorell, partners in an International Harvester dealership
in Stuttgart, brought the soybean to Arkansas in 1924 after
seeing area farmers suffer from decreasing rice yield the
previous few years.” Rice depletes the soil of nitrogen, but
soybeans enrich the soil with nitrogen. According to Marion
Hartz, son of Jacob Hartz Sr., his father and A.R. Thorell
bought ten bushels of Laredo soybeans from a producer
in Illinois. The Laredo variety was used chiefly for the
production of hay. “Those first beans were given in amounts
of one-half and one bushel to various farmers around the
area for use on land which had been in rice for a number
of years,” according to Marion. “Some of it was allowed
to grow to maturity, some was cut for hay, and some was
plowed under for use as a green manure crop. The following
year, they saw definite yield increases in their rice.”
Thereafter Hartz and Thorell became soybean evangelists.
Jacob Hartz (who had only a 6th grade education) worked

closely with Heartsill Banks–who worked at the rice station
and had a college degree from the University of Arkansas.
Both were good public speakers and easy to meet and talk
with. They traveled 30-50 miles in all directions. “Dad would
talk about the practical aspects while Mr. Banks would
discuss the technical side. People called them the ‘Soybean
Twins.’”
Hartz and Thorell, recognizing at an early date the
potential of soybeans, custom-combined the crop for local
farmers in return for a cash fee, and arranged space for
storage bins in what is now the A.R. Thorell Supply Co.
building on second and college streets. Shortly afterward,
they bought a small cleaner. The beans were scooped off the
trucks by hand.
By the early 1930s, Hartz-Thorell Supply Co. had
become so involved in the soybean business that a new
building was needed. In 1932 or 1933 the company rented a
two-story building on the corner of First and College; it had
a small elevator in back which could carry a small truck. The
partners transferred their soybean growing operations to the
new facility.
In 1935 the partners realized that even their two-yearold facility was no longer adequate for what had become
the Seed Department of the Hartz-Thorell Supply Co., so a
seed cleaning and processing plant was constructed on East
Cleveland St., south of an existing rice mill and east of what
is now Riceland Foods parboil plant. The contractor for this
plant, which had a storage capacity of 50,000 bushels, was
J.B. Barnett, who used material from dismantled sawmills
in southwest Arkansas as his primary construction material.
The plant was constructed as a grain-elevator type of
operation, with refinements for seed processing and a very
large seed cleaning capacity for those days. It soon became
widely known and, at 102 feet tall, was the tallest building in
Stuttgart.
The soybean really started to take off during World
War II. Now Hartz traveled and worked to educate southern
cottonseed crushers in western Tennessee and eastern
Arkansas that the soybean was a good alternative. After a
slow start, the new campaign met with success.
In 1942 Hartz and Thorell divided their history-making
company, Thorell keeping the equipment business while
Hartz took the seed division. Today both companies continue
to prosper, with the Hartz Seed Co. now one of the leaders in
American seed research.
Riceland Foods entered the soybean picture in the
1950s, building crushing facilities at Stuttgart and throughout
eastern Arkansas, including plants at Helena and Jonesboro–
which have helped bring an end to the reign of “King
Cotton.”
A large photo shows tractors pulling combines across a
soybean field in 1936 or 1937.
1094. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods
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America Tour: May 5 to June 10; July 25 to Aug. 3, 1980
(Log and trip report–unpublished, including Itinerary with
map). Lafayette, California: New-Age Foods Study Center.
Unpublished log.
• Summary: This trip had five purposes: (1) To introduce
tempeh to America; (2) To promote the authors’ newly
published Book of Tempeh. Harper & Row, the publisher,
paid most of the trip expenses; (3) For William Shurtleff to
attend the University of Illinois Short Course in Soybean
Processing; (4) To visit and study soyfoods companies in
America; (5) To introduce people to the many advantages of
a meatless / vegetarian diet.
A photo shows: Shortly before the trip, Akiko (left) and
Valerie Robertson (right) (working in the Shurtleff’s small
home kitchen) “canned” many quart Mason jars of Tempeh
Cacciatore to serve at the intermission of each lecture /
presentation.
Includes the name and address of 37 people and
organizations visited. Many of these were pioneers in
the soyfoods and natural foods movement: April 25–
Optimum Foods (Napa, California). April 27–David Burns
(Sebastopol, CA). May 5–Jeremiah Ridenour of Monterey
Bay Soyfoods (Santa Cruz, CA). May 6–Thelma Dalman,
Foodservice Director for the Santa Cruz City Schools,
Monterey Peninsula Herald, Ted & Marie Fehring (Carmel),
Paula Welch Terui of Jack and the Beanstalk (Carmel Valley,
CA). May 8–Al Jacobson of Garden of Eatin’, Mr. Kaye
Dunham of Tumaro’s, Hugh Roberts of Meals for Millions.
May 9–Eddie Okita of Okita Enterprises, and Noritoshi
Kanai of Mutual Trading Co. (Los Angeles, CA). May 10–
Kay Glass (La Cañada, CA). May 11–Frazier Farms natural
foods supermarket (Escondido, CA), Bill Walton vegetarian
and basketball star (San Diego, CA; we stay with Craig
Wright and Andrew Salony of TriLife; they hope to market
Bill Walton’s tofu under the TriLife brand). May 12–Clare
Quinn of The Farm (Tucson, Arizona; her check bounced so
we never got paid). May 13–Kathryn Bennett of Southwest
Soyfoods (Santa Fe, New Mexico), Tracy McCallum, Taos.
May 14–Leslie Wertz (Alamosa, Colorado). May 16–Stay
with Christie and John Baker (Boulder, Colorado). May
17–Steve Demos of White Wave Soyfoods and Good Belly
Deli. May 18–Sanford and Rebecca Greenwood of East
West Center (Boulder, Colorado). May 19–Judson Harper
and the low cost extrusion cooker program at Colorado State
Univ., Carol Hargadine of Nupro Foods & Soywaze Tofu
(Fort Collins, CO). May 21–Gale Randall of the Indonesian
Tempeh Co. (Palmyra, Nebraska). May 22–David Tucker of
New Pioneer Co-op Society (Iowa City). May 23–George
Strayer of Edible Soy Products (Makers of Pro-Nuts, May
23) and Agricultural Exports (Hudson, and Cedar Falls,
Iowa). May 24–Cedar Falls (Iowa) and Minneapolis media.
May 25–Pat Aylward and Jamie Stunkard of Joy of Soy Tofu
(Minneapolis, Minnesota). May 27–Richard Cihoski (Duluth,
MN). May 28–Chris Burant of Bountiful Bean Plant and

Jehan Ziegler of Higher Ground Cultured Foods (Madison,
Wisconsin). May 29–Danji Fukushima of Kikkoman Foods
(Walworth, Wisconsin), Diane Loomans of The Magic Bean
Co-op (Milwaukee, Wisconsin). May 30–Susan Dart (Lake
Forest, Wisconsin), Research staff of Kraft Foods (Glenview,
Illinois), Brian Schaefer of It’s Natural (Evanston, Illinois).
May 31–Paul Obis of Vegetarian Times magazine (with
Brother Ron Pickarski) (Oak Park, Illinois). June 2–Lou
Richard of Fearn Soya Foods, Leonard and Irene Stuttman
of INARI, Ltd. June 3–John Gingrich of The Soy Plant. June
4–Tim and Carol Ann Huang of Yellow Bean Trading Co.
(Detroit, Michigan). June 5–Glen Blix and Charles D. Howes
of Loma Linda Foods (Mt. Vernon, Ohio; furthest point east
on tour). June 6–Warren Hartman of Worthington Foods
(Worthington, Ohio). June 7–Mick Vissman and Bill Lutz
of Hip Pocket Tofu Deli and Rain Star (Columbus, Ohio),
Ed Willwerth of Soya Food Products (Cincinnati, Ohio).
June 8–Jay McKinney of Simply Soyfoods (Bloomington,
Indiana). June 9–Lynn Adolphson and Bob Thompson of
Archer Daniels Midland Co., and Grant Smith of A.E. Staley
Mfg. Co. (Decatur, Illinois). June 10-11–Les Karplus of Corn
Country Foods and Strawberry Fields. June 11–William
Thompson and John Santas of INTSOY (Champaign,
Illinois).
During the INTSOY Short Course: July 6–We did a
program hosted by Patricia Mutch at Andrews University
(Berrien Springs, Michigan).
July 9-13–Third Annual Soycrafters Association of
North America conference was held at the University of
Illinois, produced by Richard Leviton. There were 270-285
attendees, and it made good money.
People at the University of Illinois we met during
the course: Dr. William Thompson, Frances Van Duyne,
Harold Kauffman, John Erdman, L.S. Wei, A.I. Nelson, M.P.
Steinberg, Munir Cheryan, Ted Hymowitz, Woody Yeh.
Return trip after course: July 28–Bob Davis of Light
Foods (St. Louis, Missouri). July 30–James Lowrie of Iowa
State University (Ames, Iowa). Aug. 2–Lake Tahoe. Aug. 4–
Home in Lafayette, CA.
At most of the public classes / lectures on this trip,
Shurtleff and Aoyagi served their favorite tempeh and
tofu dishes. They wanted to find out how Americans liked
tempeh, so they asked for a show of hands as to which the
attendees liked best. The tempeh dish was usually Tempeh
Cacciatore, and the results were, on average, that the tempeh
was preferred by a ratio of 2 to 1 over the tofu.
On this trip, Shurtleff and Aoyagi did 27 public
programs, had 28 media interviews and appearances, traveled
9,000 miles, earned $13,000 gross income and $8,500 net
income. Address: P.O. Box 234, Lafayette, California 94549.
1095. Surls, Frederic M. 1980. New directions in China’s
agricultural imports. American J. of Agricultural Economics
62(2):349-55. May. [4 ref]
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• Summary: Discusses factors determining China’s
agricultural import levels. Address: Agricultural economist,
PRC section, Asia Branch, Economics and Statistics Service,
USDA.
1096. Tang, Anthony M.; Stone, Bruce. 1980. Food
production in the People’s Republic of China. International
Food Policy Research Institute, Research Report No. 15. 179
p. May. (Washington, DC). [4 ref]
• Summary: Table 3 (p. 26) gives the “Quantity and value
of output of grains, soybeans, and cotton, 1952 to 1977.”
Soybean production in China did not change much from
1952 to 1977. In 1952 it was 9.52 million metric tons (mmt),
rising to a peak of 11.50 mmt in 1959, falling to a low for
the period of 6.20 mmt in 1969, then rising back 9.50 mmt in
1977. In 1957 this was 5% of total food grain production, but
in 1977 only 4%.
“The 1952-77 figures for soybeans are from People’s
Republic of China, Ministry of Agriculture, Bureau of
Planning, A collection of statistical of data on agricultural
production of China and other major countries (Peking:
Agricultural Publishing House, 1958).
The term “Coarse grain and pulses” includes millet,
corn, sorghum, barley, buckwheat, oats, proso-millet, small
beans [azuki?], small green beans, broad beans, peas, and
others. Address: Washington, DC.
1097. Richard, Lou. 1980. Fearn Soya Foods: History,
activities and products (Interview). Conducted by William
Shurtleff of Soyfoods Center, June 3. 2 p. transcript.
• Summary: This interview was conducted when Shurtleff
and Aoyagi visited the Fearn Soya Foods plant in Illinois
while on a tour of the USA. They were given a complete
tour of the plant and a sample of many products. Fearn is
now basically a blending and packaging company that sells
convenience natural foods. To keep their products fresh,
Fearn has developed and uses a nitrogen flush process with
special foil or laminated packages to keep out oxygen.
The company was started in 1925 by Dr. Charles Fearn, a
British physician (he was not a vegetarian), who traveled
to China, saw the value of soy as human food, and came to
the USA in the early 1920s. He started Soyex Co. in New
York to make full-fat soy flour (FFSF) for use in breads. The
business failed. Then he started a soup company in Chicago,
and finally he started this company in about 1925. His first
product was full-fat soy flour. He got the Spencer Kellogg
company in Decatur, Illinois, to make it; they continued to
make it until 1962. The process is described.
Lou’s father bought the business shortly after Dr. Fearn
died in 1947 [1949?], then ran it until 1960–when he died.
Elwood Richard ran the business until 1970, now Lou runs
it. Lou abstains from junk food. He believes that people who
are happy and exercise plenty usually live long. Address:
President, Fearn Soya Foods, a Div. of Richard Foods Corp.,

4520 James Place, Melrose Park, Illinois 60160. Phone: 312345-2335.
1098. Hanes, Phyllis. 1980. A cook’s tour of China. Christian
Science Monitor. June 5. p. 12.
• Summary: “During a two-week tour of China with a
group of 15 American chefs and food writers, I sampled
Chairman Mao’s favorite–Stinky Bean Curd–at the Fire
Palace Restaurant in Changsha” (a port, and the capital city
of Hunan province).
Note: Mao Zedong was born on 26 Dec. 1893 at
Shaoshan, Xiangtan, Hunan province, China–during the
Qing Dynasty. Changsha was the site of Mao Zedong’s
conversion to communism. Address: Food editor, Christian
Science Monitor.
1099. Hanes, Phyllis. 1980. Mao’s favorite dishes, one called
stinky bean curd. Christian Science Monitor. June 12. p. 14.
• Summary: One of her most memorable dinners in China
was at the Fire Palace Restaurant in Changsha, Hunan
province–a favorite eating place of Chairman Mao, who was
born in this province and attended and taught school there.
This restaurant dates back to the Ching Dynasty. Mao’s
last visit was on 14 April 1958.
Hanes writes: “We were served the Stinky Bean Curd
(Chou Tou Fou), which was fine, interesting, but not very
exciting in flavor, I thought, although it is a favorite Chinese
snack food.
“It looks like a dark brownie, 3 or 4- inches square,
pungent, with a smoky, caramel, interesting taste. Made from
an ancient recipe, it is a bean curd made of broad beans that
have been marinated in sesame oil, red pepper, and other
ingredients, then deep-fried and eaten with a choice of soy
sauce, vinegar, mashed garlic, and chili paste.”
Note: Most “stinky bean curd” in Taiwan and China is
made from soybeans, not broad beans (Vicia faba). Could
it be made from different beans in different parts of China?
Address: Food editor, Christian Science Monitor.
1100. Consumer Reports. 1980. Soybeans–the “meat” that
grows on vines. 45(6):360. June.
• Summary: This sidebar to the article “Vegetarianism: Can
you get by without meat?” gives a brief description of the
soybean and its food uses. “Roasted soybeans [soynuts]
can be a delicious snack food.” A small amount of soy flour
added to bread or pasta dough appreciably increases those
foods’ protein content. Sprouted soybeans can be eaten
cooked or as a salad vegetable and are a good source of
vitamin C.
“Soybeans can be made into a milk that, when fortified,
can supply nutrients usually obtained from cow’s milk.
That’s important for total vegetarians or those allergic to
milk protein. Soy milk can be made into a cheese: soybean
curd, or tofu, familiar to many as the little white cubes
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floating in the soup at a Chinese restaurant.” Also mentions
soy sauce, miso, tempeh, and meat extenders or meat
analogs.
1101. Liu, Charles Y. 1980. People’s Republic of China.
Review of 1979 and Outlook for 1980. Agricultural Situation
(USDA Economics, Statistics, and Cooperatives Service).
Supplement 6 to WAS-21. 49 p. June.
• Summary: A full-page map shows China and surrounding
countries, with interprovincial boundaries, railroads, and
major rivers.
Conversion equivalents and terms are given on p. v.
A table (p. 40) shows “Area, yield, and production
of soybeans, cottonseed, peanuts and rapeseed, People’s
Republic of China, 1949-79.”
For soybeans: Area rose from 8.31 million hectares in
1949 to a peak of 12.74 million hectares in 1957, decreasing
to 7.3 million hectares in 1979.
Soybean yield rose from 6.11 kg per hectare in 1949 to
a peak of 1.165 kg per hectare in 1959, decreasing to 7.75 in

1969 and 1.137 kg per hectare in 1979.
Soybean production rose from 5.096 million metric
tons in 1949 to a peak of 11.5 million metric tons in 1959,
decreasing to 8.3 million metric tons in 1979. Address:
Leader, PRC Section, Asia Branch, International Economics
Div., USDA.
1102. Farney, Dennis. 1980. Meet the men who risked their
lives to find new plants. Smithsonian (The) 11(3):128-30,
132, 134, 136, 138-40. July. [1 ref]
• Summary: Includes a lengthy discussion of the life and
work of Frank N. Meyer, and the Bradford pear which Meyer
introduced to America. “John Creech believes Frank Meyer
died an unhappy man. ‘He was an idealist. Throughout
his letters, Meyer expressed concern about the trend of
events, the violence, the war [Word War I]. He died, I think,
somewhat morose, rather despondent about life in general.’
Indeed, in his last letter Meyer told David Fairchild: ‘Times
certainly are sad and mad and from a scientific viewpoint
so utterly unnecessary.’” Address: Correspondent, The Wall
Street Journal.
1103. Leviton, Richard. 1980. Soyfoods in Toronto. Soyfoods
1(3):14-19. Summer.
• Summary: Discusses Vital Eat, Pyung Hwa, Soy City
Foods, and Victor Food Products. Victor Food products (102
Hymus Rd., Scarborough, Ontario, Canada M1L 2C9) was
founded and is owned and managed by Mr. Stephen Yu.
In the 3,600 square foot tofu factory, 13 workers (mostly
Vietnamese refugees) produce 1,900 lb/day of tofu, 750
gallons/week of Nutrisoya soymilk, and about 200 quarts/
day of kinugoshi soybean pudding. Mr. Yu, who was born in
China and educated in California, came to Toronto in 1977
to make an initial market survey. He opened his plant in Feb.
1978, with an initial production of 900 lb/day. Mr. Yu now
has accounts in all major Toronto supermarket chains. He
reaches about 40% of the Oriental market and about 40% of
the overall soyfoods market. He speaks fluent English and
is “far more forward looking and market conscious than his
Oriental competitors in the Toronto area.” His production
process and equipment are described in detail. Last summer
he appeared on a 10-minute television feature that depicted
the story of soybeans from field to shop to table. This was
followed, in Jan. 1980, by a major article which profiled his
company in the Toronto Star. This publicity ushered his tofu
into the three big supermarket chains not yet carrying it and
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sales in the four chains that were rose 100%. Note: This is
the earliest document seen (April 2001) that mentions Victor
Food Products in Canada.
Soy City Foods, at 2847 Dundas St., is a new soy
production site due to open in the spring. Pat Guardino is
general manager and Leonard Bugyra is sales manager. The
company is a subsidiary of Golden Age, Inc., a spiritual
group which operates a successful vegetarian restaurant
downtown and is currently installing a second one next door.
The company will start by producing about 600 lb/day of
tofu, as well as soymilk and soysage. They will supply their
contiguous restaurant and sell bulk soyfoods from their own
retail counter in the storefront. They will also produce tofu
cheesecakes and okara cookies in the restaurant.
Photos show: (1) Soy City Foods and its owners (incl.
Pat Guardino) under the storefront sign. (2) Pyung Hwa Tofu
Shop, with cakes of tofu cooling in a bathtub. (3) Stephen Yu
of Victor Food Products with Nutrisoya soymilk. Address:
Colrain, Massachusetts.
1104. Shurtleff, William. 1980. How to grow soy sprouts in a
commercial shop. Soyfoods 1(3):7-8. Summer.
• Summary: “With both sprouts of various types and
soyfoods becoming increasingly popular throughout North
America, why aren’t soy sprouts more widely available, and
why aren’t they produced at more tofu shops or soy dairies?
Are they hard to grow? Does their flavor and texture leave
something to be desired? What’s the problem? To find out,
we visited Silver Sprout, a very successful operation in
San Francisco that makes tofu, soy sprouts, and mung bean
sprouts. The owner, Paul Louie, was extremely open and
friendly; he showed us everything we wanted to see and
answered all our questions. He started right off by explaining
that from his point of view, soybeans and alfalfa seeds are
the easiest to sprout, much easier than mung beans. Soybeans
take the least attention, give the fewest problems with
spoilage, and bring in the best profit. Silver Sprout is one of
at least two soy sprout producers in San Francisco; there are
others in Los Angeles, New York, and most other cities with
Korean or Chinese communities.
“The sprouting room at Silver Sprout is a large floorlevel concrete room roughly 40 feet x 20 feet x 10 feet.
Trench drains crisscross the floor to drain off the abundant
water used to soak and water the sprouts (15,000 gallons
a month, costing $5,000). The soybeans are sprouted in
either 50-gallon polyethylene garbage-type containers or
4-foot-square fiberglass vats. Both are 3½ feet deep and
have numerous ¼-inch-diameter holes in the bottom spaced
at 2-inch intervals in a grid pattern, each hole covered by a
screen. Wooden barrels with 1 screened hole in the bottom
are said to work even better than plastic since the wood
holds moisture, which the beans like, but wood barrels are
no longer available and their use is discouraged by the FDA.
The Chinese like to use deep sprouters since the sprouts

down near the bottom are the best–fat, crisp, juicy, and
ivory-yellowish. In Taiwan, however, modern factories grow
soy sprouts on huge 4-inch-deep screen trays. The succulent
sprouts rise up about 4 inches above the screen when they
are full grown, but their slightly tough root tips grow down
through the screen, where they are trimmed off, leaving only
the succulent, fat central portion of the sprout.
“One of the keys to growing good sprouts in obtaining
good soybeans. Order certified seed beans with a guaranteed
germination of at least 90-94%, preferably grown in cold
northern states, such as Minnesota, where germination
rates are higher. Silver Sprout uses regular, standard
size, field-type soybeans grown in the northern Midwest.
They are not the same beans used to make tofu. Regular
municipal tap water at an average temperature of 66ºF
(19ºC) is used to soak and water the sprouts; no chemicals
(such as hypochlorite) are added to retard the growth of
microorganisms. Relatively cold water is better than warm
for helping to keep bacterial growth to minimum.
“To start soy sprouts, whole dry soybeans are poured
into the sprouting container (15 pounds in the 50-gallon
vat) and rinsed automatically with a spray of water from
an overhead spray jet. To reduce the sprouting time by one
full day, the sprouts may be presoaked in the vat for 2 to 4
hours, no longer. The vats are then covered with a canopy of
thick black polyethylene sheeting to keep out light and the
automatic spray jets water the beans with a rather vigorous
3-minute jet of water around the clock, every 4 hours in
summer and every 4½ hours to 6 hours in winter. The sprout
room temperature is kept at about 68ºF; warmer temperatures
cause the sprouts to grow faster but also accelerate the
growth of unwanted spoilage bacteria. Also remember that
soybean plants generally germinate and grow best in cold
climates. At this temperature, the sprouts are ready in 5½
days, at which time those near the top of the sprout vat
average a remarkable 6 inches in length and those near the
bottom, 4 inches. The former tend to have a skinny, slightly
tough root tip bearing fine lateral root hairs (that search for
deep water), and the cotyledons have begun to turn green
with chlorophyll from exposure to light; these are considered
inferior quality and in some shops are discarded. The sprouts
near the bottom of the vat are fat, crispy, and juicy–Grade A.
At Silver Sprout, the sprouts are mixed before being sold.
“In some sprout shops, the sprouts are pressed under a
weighted, perforated lid during the last half of the sprouting
process in order to make them fatter and juicier. Typically
a rigid stainless steel rack or perforated plate (24 inches in
diameter) is set atop the sprouts topped with a 10-pound
weight. Silver Sprout feels that the slight increase in quality
is not worth the extra trouble.
“To remove their seed coats (hulls), the sprouts are
placed on a rather large and expensive dehuller-washer
consisting of a downward slanting, 5-foot-wide, 7-footlong, vibrating metal plate perforated with many 7/16-inch
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holes. The entire container of sprouts is simply dumped on
one end of the plate and moved by vibration to the other
end. Six strong overhead jets of water blast off the hulls and
wash them down through the holes in the plate, whence they
run down into a sieve and are saved for use as a livestock
fodder. The dehulled sprouts vibrate off the far end of the
plate, fall into an agitated stainless steel tank of water, where
they are further rinsed, and then are carried up a chain link
conveyor, at the end of which they are packaged 10 pounds
at a time, in paper bags having extra wet strength (Paper is
said to work better than plastic.) One pound of dry soybeans
is said to yield 8 to 10 pounds of cleaned sprouts. Silver
Sprout wholesales its soy sprouts to grocery stores for $0.20
a pound and to restaurants for $0.25 a pound; they retail for
$0.35 a pound, the same as mung bean sprouts. Given that
soy sprouts contain 6.2% protein with an NPU of 62, the cost
of one day’s adult supply of usable protein of 43.1 grams is
$0.86, about the same as tofu and less than tempeh, peanut
butter, chicken, bread, or cheese.” Address: New-Age Foods
Study Center, P.O. Box 234, Lafayette, California 94549.
1105. Shurtleff, William; Aoyagi, Akiko. 1980. Das MisoBuch: Nahrung fuer alle. Band 1 [The book of miso: Food
for mankind. Vol. 1]. Soyen, West Germany: Ahorn Verlag.
266 p. July. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm.
A co-production of Ost-West Bund e.V. and Ahorn Verlag.
Translated from English by Rainer Bosch and Gudrun Klein.
[43 ref. Ger]
• Summary: Contents: What is miso? Foreword.
Acknowledgments. Part I. Miso: Nutritional value and
varieties. 1. Soybeans, protein and the world food crisis.
2. Miso as a food. 3. The miracle of fermentation. 4. The
varieties of miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started–principles, kitchen utensils, preparation. 6. Recipes
from East and West. Part III. The Preparation of Miso.
Part III. The production of miso. 7. Making miso at
home and in communities. 8. Japanese farmhouse miso. 9.
The traditional miso shop. 10. The modern miso factory.
Appendixes: A. The history of chiang, miso, and shoyu,
and their historical significance. B. The chemistry and
microbiology of miso fermentation. C. Miso additives. D.
Miso with seafoods, chicken, and meat. E. When you want
to study miso in Japan. F. People and institutions worldwide
connected with miso. G. Natural food stores in Germanspeaking countries. Bibliography. Glossary. About the
authors and their work (autobiographical).
Published in both hardcover and paperback editions.
Address: New-Age Foods Study Center, P.O. Box 234,
Lafayette, California 94549.
1106. Soyfoods. 1980. Soyfoods to the American taste: An
interview with Drs. Clifford Hesseltine and Hwa L. Wang.
1(3):58-62. Summer. [1 ref]

• Summary: Dr. Hesseltine has just returned from a sixweek trip to East Asia. In Taiwan he studied soy sauce
fermentation and gave advice on setting up a national
collection of microorganisms used in soybean fermentations.
In Indonesia he attended an international symposium on
various aspects of fermentation as a method a processing
foods, with an emphasis on soybeans in Southeast Asia.
“These people look to us in the West as far as science is
concerned. Suddenly we see scientific institutions in the
U.S. and now in Europe being interested in high protein
foods made from soybeans. The East Asians follow and say,
‘Well, if its very interesting for the West, then we should be
interested in it.’” There is increasing interest in traditional,
lightly-processed soyfoods.
Way back in 1963 the NRRL did research on making
tempeh perforated plastic bags. Today, “on the island of Java,
90 percent of tempeh is now produced using plastic bags,
including the tempeh I saw being sold on the street,...”
Dr. Wang, who was born and raised in China, recently
returned there to visit family. She noted: “To me, it is a very
sad story... Even tofu is rationed now. You can’t buy tofu
every day, probably once a week.” “Soy sauce is not hard
to get. Miso never had as much importance as in Japan...
Tofu and soymilk are the two foods that were very common
before. We stayed at a hotel and we only had soymilk once
a week, in the morning for breakfast. And tofu, I don’t even
remember having eaten any.”
“Dr. Hesseltine: Natto is one of the most rapidly
growing fermented soyfoods in Japan, which surprised me,
over something like miso. Natto has become more popular
because it’s supposed to be the great aid for digestion. In the
new form, natto is much more acceptable as a food because
the old, traditional type is sticky (it’s a real mess) and this
isn’t. This is coated, so what you get is like small peanuts
coated with powder; they don’t stick to your hands.”
Dr. Hesseltine: “What I saw in Taiwan really fascinated
me–pressed tofu sheets [pai-yeh]. We would like to see the
soycrafters making some recommendations [for us] as to
practical areas of research for soybeans.”
Portrait photos show (1) Dr. Clifford Hesseltine. (2) Dr.
H.L. Wang. Two photos of each, seated. Address: Northern
Regional Research Center, Peoria, Illinois.
1107. Product Name: VFP Nutrisoya (Soymilk).
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1980 July.
Wt/Vol., Packaging, Price: Plastic bottle, about 1 liter.
How Stored: Refrigerated.
New Product–Documentation: Leviton. 1980. Soyfoods.
Summer. p. 17. The company makes 750 gallons a week,
flavored with sugar. In plastic quarts. Leviton. 1981.
Soyfoods. Winter. p. 55. A black-and-white photo shows 6
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of the plastic bottles. The size looks like about 1 liter. Soya
Bluebook. 1986. p. 102.

made an excellent backdrop for the subtle mix of flavors in
the sauce.

1108. Product Name: Kinugoshi Soybean Pudding.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1980 July.
New Product–Documentation: Leviton. 1980. Soyfoods.
Summer. p. 17. The company makes “about 200 quarts daily
of kinugoshi soybean pudding.”

1112. Thalman, Margaret Morse. 1980. Re: William
J. Morse, her father, and their trip to East Asia. Letter
to William Shurtleff at Soyfoods Center, Sept. 23. 3 p.
Handwritten.
• Summary: “Here is our itinerary after leaving Dairen
[today’s Dalian, Manchuria], Aug. 20, 1930.
Aug. 22–Arrive Heijo, Korea (Pyongyang).
Sept. 17–Leave Heijo for Seoul.
Sept. 21–Leave Seoul for Heijo.
Sept. 25–Leave Heijo.
Sept. 29–Arrive Mukden, Manchuria.
Oct. 1–Kungchuling.
Oct. 4–Arrive Dairen.
Oct. 19–Leave Dairen.
Oct. 20–Arrive Peiping, China.
Nov. 9–Leave Peiping.
Nov. 10–Arrive Dairen.
Dec. 18–Leave Dairen (by ship).
Dec. 21–Arrive Kobe, Japan.
Dec. 22–Nara & Kyoto.
Dec. 23–Leave Kyoto (8 a.m.). Arrive Tokyo (5 p.m.).
1931–Remained in Tokyo until...
Feb. 17–Left Tokyo.
Feb. 26–Arrive Honolulu, Hawaii.
March 4–Arrive San Francisco, USA.
“Discovered another small notebook that my father
had kept from Feb. 18, 1929 to Oct. 6, 1929. On Feb. 23 he
wrote:
“’In the afternoon went to Vitacolor Motion Picture Lab
where we saw the new Vitacolor motion pictures which were
excellent. Had a long talk with Mr. Dupont, the inventor.
“’Feb. 25–In the afternoon went to Vitacolor Lab to see
colored movies taken by Mr. Dorsett. Obtained our colored
motion stuff and bid goodbye to Mr. Dupont.’”
“In Tokyo, Hokkaido and Dairen they rented offices,
set up darkrooms and developed their own still and motion
picture films.
“Mr. Beattie was interested in chestnut blight. Mr. and
Mrs. Beattie met us when we first arrived in Tokyo and were
very helpful in showing us around the city.
“Mr. Dorsett’s main interest was in persimmons.”
Address: 22 Interlaken Rd., Eastchester, New York 10709.

1109. Wang, H.L. 1980. Enhancement of nutritive factors
in fermented foods. Paper presented at the International
Fermentation Symposium, London, Canada. July 21-23. 9 p.
Address: Northern Regional Research Center, Peoria,
Illinois.
1110. Fabricant, Florence. 1980. Dining out: Cantonese with
surprises. New York Times. Aug. 24. p. LI17.
• Summary: This is a review of the Cantonese Chinese
restaurant Diamond’s (40-20 Nesconset Highway {Route
347}, East Setauket–a census-designated place (CDP) in
Suffolk County, New York on the North Shore of Long
Island).
Recommended dishes include: “Clams with black
bean sauce.” “King crab dow see.” “Black bean chicken.”
The menu includes a number of dim-sum style appetizers,
chicken or seafood bathed in black beans and ginger or
richly seasoned with dark hoisin sauce.” A “hot and sour
soup, thick with squares of bean curd [tofu],...” “Seamed
littleneck clams in a dark sauce spiked with salty black
beans [fermented black soybeans] made another rewarding
appetizer...”
Note 1. This is the earliest document seen (Nov. 2011)
in all major U.S. newspapers digitized by ProQuest that
uses the term “salty black beans” to refer to fermented black
soybeans. The new term appears in about 18 documents
between 1980 and 2003.
Note 2. “Dow see” is the Cantonese term for fermented
black soybeans.
1111. Nelson, David. 1980. Wok’s cooking? Well, Chinese
burritos and more. Los Angeles Times. Sept. 11. p. SD_A6.
• Summary: This is a review of the Chinese restaurant
named China Camp, on Pacific Highway near downtown San
Diego; it builds its menu and theme around the cooking and
environment experienced by pioneer Chinese immigrants
to California. They presumably adapted local ingredients to
Chinese cookery.
For example, the “Mother Lode Tofu” is a meatless
appetizer or entree that “features wedges of deep-fried tofu
(bean curd) and a good selection of shredded vegetables in
an excellent spicy sauce.” Since tofu is bland in flavor, it

1113. Harrison, Connie S. 1980. Group seeks to export
soybeans to China along with U.S. hog-feeding practice.
Wall Street Journal. Sept. 24. p. 36.
• Summary: The American Soybean Association (ASA)
sees a huge untapped market for American soybeans to feed
China’s 300 million hogs. The group recently sent 15 of its
members to China to tout their product. The problem is, the
Chinese see soybeans as a food for people, not as feed for
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hogs. Dairy farmers in Shanghai routinely kill baby male
calves within 2 days of their birth. To Chinese dairy farmers,
milk is too valuable to waste on raising unproductive males.
But the ASA is providing the Chinese with samples of a soybased milk replacer that can be fed to baby calves; when they
grow up, they can be killed and sold for their meat.
In 1979 China bought 850,000 tonnes of U.S.
soybeans, which was 10 times its earlier purchase. Before
normalization of diplomatic relations between China and
the USA, China preferred to buy its soybeans from Brazil or
Argentina. Address: Staff reporter.
1114. Weiss, Martin G. 1980. Re: Recollections of William
Morse and work with soybeans. Letter to William Shurtleff
at Soyfoods Center, Sept. 26. 3 p. Typed, with signature.
• Summary: “As I told you by phone, I discussed your
need for information regarding Mr. W.J. Morse with Dr.
E.E. Hartwig, Stoneville, Mississippi,... and he sent a
series of papers on the history of soybean development and
improvement in the U.S. over the past 50 years. Dr. Hartwig
wrote the first paper.
“Dr. Hartwig states that W.J. Morse began his work
with USDA in 1907. I can recall him describing some of his
activities starting in about 1912... soybeans introduced to the
U.S. in earlier times were mostly adapted to our southern
states and were mostly grown for hay. But a few varieties
were also good producers of beans, as proven in W.J.’s test
plots at Arlington Farm (land on which the Pentagon is now
standing [in Virginia]). After the seed of these varieties was
increased adequately, W.J. told how he would take a few
large bags and head for the Carolinas via train. Upon arrival
he would go to a livery stable and rent a spring wagon and
horses, and set forth across the countryside.
“When he observed a farmer in the fields planting corn
or hay-type soybeans, he would tether his horses to a post,
climb over the fence and visit with the farmer. If interested,
he would give the farmer enough seed to plant a few rows
to determine their productivity. That was the beginning of
growing soybeans for beans rather than hay. At first, the
soybeans were fed directly to livestock, as there were no oilextraction plants adapted for soybeans. Troubles ensued. The
high level of unsaturated oil in the beans was laid down in
the fat of hogs and gave ‘soft pork.’ But cottonseed crushing
and oil extraction was practiced in the South and soon
adapted for soybeans as their production was increased.
“Hartwig mentions that testing of soybeans and some
of the other seed legumes (cowpeas, mung beans, etc.) was
conducted at Monetta, South Carolina. This was the result of
W.J.’s finding the [Joseph M.] Johnson family very interested
in these new crops and highly cooperative. The family
consisted of a brother and two sisters, and a colored man
who did most of the field work. By the time I succeeded W.J.
(Jan. 1, 1950) the brother and colored man had passed away
but I learned to know Bessie and Mae–a delightful pair of

southern ladies who continued their interest and still wanted
test plots on their farm. (Mae is now deceased but Bessie
is still living although, I hear, in poor health). Our research
workers stationed at Raleigh, North Carolina, continued for
some time to use their farm as a test site. As the Hartwig
article describes, Mr. Dorsett, a plant explorer, introduced a
number of soybean types from the Orient. It became evident
in the late 1920’s that soybeans had distinct promise in the
U.S. so in each of two years (1929 and 1930, I believe) a
team–Mr. Dorsett and W.J. Morse (the soybean “expert”)
conducted extensive, systematic collection trips, particularly
in northern China, known as Manchuria at that time. I’m
sure W J. considered this the highlight of his career. He took
many photos of fields, harvesting and processing operations.
He described this collection effort to me as being a bonanza
so far as obtaining a diversity of germ plasm.
“Each village they visited had three or four distinct
varieties–one or two for oilseed production, a large seeded
type to produce soybean sprouts, a mild flavored type for
green vegetable production, etc. And, unlike American
farmers, they didn’t look across the fence and decide the
adjacent village had a better variety and start growing it–that
would be sacrilegious! The varieties they grew had been
handed down by their honorable ancestors and they wouldn’t
dream of growing a variety handed down by some else’s
ancestors! And this practice had been followed for many
generations. A true bonanza for a germ plasm collector. So
more than four thousand collections were made and sent to
the U.S. For the sake of completeness Dorsett and W.J. also
collected in Japan and Korea, but these varieties were mostly
of the vegetable types.
“The numerous collections were grown in 1932 at a
branch station at Holgate, Ohio, by J.L. Cartter, W.J.’s only
professional employee at that time, and a technician, Joe D.
Vasvery (who is retired, lives near me, and is my fast friend).
The varieties which showed agronomic promise were again
grown in 1934. As the Hartwig article describes, the U.S.
Regional Soybean Laboratory was founded in 1936 with
headquarters at the University of Illinois. Fresh with an
MS degree in genetics and plant breeding, I became its first
full-time field employee, located at Iowa State University.
Part-time employees stationed at the University of Illinois
and Purdue [West Lafayette, Indiana] were made full-time
upon completion of advanced degrees and somewhat later
the Ohio employee became full-time. Mr. Cartter and Mr.
Vasvery were transferred from Holgate to Urbana, Illinois.
And they told us of the extensive collections, seed of which
was stored in paper bags in the attic of a barn at Holgate. So,
the samples were brought to Urbana.
“This part of my dialogue does not pertain particularly
to W.J. I will insert it only as background of the early
soybean development which was under W.J.’s direction.
In early 1937 the assembled field representatives of the
Laboratory pored through these collections and each took
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a sample of seed of those varieties he wished to grow.
With my background in genetics, I had a mania for genetic
diversity, so I took a sample of each one. But the seed was 5
years old and the high oil content of soybeans causes rapid
deterioration of germination. So many of the 1932-grown
samples germinated as little as l%, and a few gave no
germination at all. But, after 2 years of increase I had over
3,000 types! Success story? But wait. Then came World War
II and Uncle Sam decided my commission in the artillery
reserves was needed more than my plant breeding skills. And
labor was extremely scarce at the Agricultural Experiment
Stations. So my seed aged. In 1946, I tried to revive the
varieties, but could get germination of less than 1500. But
those are in today’s germ plasm bank. But how many genes
giving resistance to new pests and diseases, which breeders
are frantically searching for now, went down the drain?
That’s why, when I succeeded W.J., I initiated the soybean
germ plasm bank!” Continued. Address: 11122 Emack Rd.,
Beltsville, Maryland 20705.
1115. Weiss, Martin G. 1980. Re: Recollections of William
Morse and work with soybeans (Continued–Document part
II). Letter to William Shurtleff at Soyfoods Center, Sept. 26.
3 p. Typed, with signature.
• Summary: (Continued): “You may enjoy just a bit of
irony. After the collections made by W.J. and Dorsett, Japan
overran China. After World War II when we were on friendly
terms with China, we were told that the Japanese had
mandated that standard varieties would be grown throughout
and many of the village varieties were lost. We then had
requests for seed of some of their old varieties–and Dorsett’s
and W.J.’s accurate notes enabled us to replace some of the
varieties lost to China!
“Back to W.J. While in the Orient he became very fond
of Chinese and Japanese foods. He brought recipes back.
When I was invited to his home in Takoma Park, D.C.,
he took delight in preparing the Japanese dish, Suki Yaki
[sukiyaki], on a grill while we were sitting at the table–just
like the Japanese girls do in Tokyo. And, it was just as
delicious as the Suki Yaki I’ve eaten in Tokyo!
“Every year, W.J. would make a field trip–to the
State Agricultural Experiment Stations with an interest in
soybeans. In the early days he would allocate a small amount
of Federal funds to each State who wanted to try soybeans–
just a little ‘seed money.’ He looked forward to those trips,
and, particularly when he acquired assistants stationed in the
States. He would take us along to visit the adjoining States.
In his capacity as ‘Soybean Project Leader,’ he was just
that. He was never dictatorial, never demanding. As long as
his employees were ‘trying’ he seemed satisfied. You were
on your own. If asked advice he would give a kindly opinion.
He dearly loved to visit ‘his boys’ as he called us.
“Every winter ‘his boys’ would gather at Urbana
[Illinois] to survey plans for the ensuing year, and he liked

nothing better than to spend an evening with ‘his boys.’ The
ideal evening–meet in a bar and have a few drinks (his chief
assistant, Mr. Cartter, was a Christian Scientist so he was
never invited) and then to a Chinese restaurant for an oriental
dinner.
“A personal note (may help you)–his wife [Edna] was
diagnosed by ‘us boys’ as being very dominating, unfriendly,
and almost anti-social. She seemed ‘severe.’ We thought she
dominated W.J. That’s why he loved his field trips and an
evening with his boys–he could, and did, relax!
I’ve rambled on and on. But it may serve to give you
background. In summary, W.J. would never rank high in this
era of forceful and domineering executives. He was a kindly
man, always willing to encourage and give moral support
to his subordinates. He was loved by all, and his employees
worked hard–they never wished to disappoint him.”
Sincerely,...”
Note: Talk with Martin Weiss. 1980. Oct. 4. I should
visit the USDA National Agricultural Library in Beltsville,
Maryland. While there, find out where Morse’s films and the
original report of his 1929-31 trip to the Orient are located.
Weiss was a youngster compared with Morse; they all
called him ‘Mr. Morse.’ “We looked up to him too much–
with respect or reverence or something like that.
Morse’s office in Beltsville had no maps on the walls.
It did have “a raft of files and many food samples. A typical
government office.”
Weiss knew that Morse smoked but was not aware that
he was a heavy smoker.
Weiss was a professor of plant breeding and genetics
at Iowa State University; that’s important. Address: 11122
Emack Rd., Beltsville, Maryland 20705.
1116. Product Name: Tofu.
Manufacturer’s Name: Puueo Poi Factory.
Manufacturer’s Address: 265-D Kekuanaoa St., Hilo,
Island of Hawaii, HI 96720. Phone: 808-935-8435.
Date of Introduction: 1980 September.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). Gives the company’s name, address, and phone
number. Owner: Leslie Ahana Chang. Note that this is the
former location of Kreston’s Enterprise Tofu.
1117. Soyworld (American Soybean Association, St. Louis,
Missouri). 1980. Soybean leaders seek markets in PRC.
2(4):1. Fall.
• Summary: “The People’s Republic of China hosted 12
volunteer leaders of the American Soybean Association in an
11-day market development mission to that country early in
September. The official mission funded by Elanco Products
Company is the first step in the development of closer trade
relations between the Chinese and U.S. soybean producers.
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“’There is vast potential in this market,’ says ASA
President Frank Ray of Baker, Florida. ‘If PRC can sustain
stable economic growth, we will see that country become
one of the most important customers we have for soybeans
and soybean products.
“He points out that PRC has over 1 billion people and
huge numbers of livestock. There are over 300 million
hogs alone, he says. He notes however, that the PRC is not
using modern technology to maximize use of soybeans and
soybean products.
“’If our efforts could eventually result in usage of just
half a bushel per hog increase in soybean meal consumption,
China would need an additional 147 million bushels of
soybeans–the entire production of Ohio, the nation’s sixth
largest soybean producing state,’ says Ray.
“The official mission arrived in Peking on Tuesday,
August 26. Here the soybean leaders met for three days
with high level Chinese officials from the host organization,
the Chinese Ministry of Agriculture. They also met with
the Ministry of State Farms, the Ministry of Cereals and
representatives of the buying agency CEROIL Foods
Corporation. The visit in Peking concluded with tours of
local agricultural units including feed mills and state farms.
“From Peking the official mission traveled to the
soybean producing area to the northeast near Changchun and
Harbin. Here they spent four days visiting soybean farms,
processing units and livestock and poultry production units.
On Wednesday. September 3, the mission traveled to the
province of a Chinese official who will lead a similar mission
of Chinese agricultural officials to the United States later this
year.
“On Friday the soybean leaders traveled to Shanghai
where they visited port facilities, a dairy farm and a soybean
processing plant. From Shanghai. the mission flew to Tokyo
where they spent two days that included a briefing at ASA’s
Tokyo office, a reception with Japanese trade contacts and
visits to soybean industries in the Tokyo area.”
1118. Bray, Francesca. 1980. Re: Translation of Ch’i-min
yao-shu. Letter to William Shurtleff at Soyfoods Center, Oct.
28. 1 p. Typed, with signature on letterhead. [1 ref]
• Summary: “Thank you for your letter. I was very interested
to hear that you are writing a book on soybeans based on
your experience in Japan, and of course shall be pleased
to help you in any way I can. I enclose a copy of the draft
translation of the chapter on soybeans from the Ch’i-min
yao-shu; David Keightley is quite right to say that I have
completed a translation of the agricultural sections of this
work, which dates from about 535 AD, but I have not yet
found the time to annotate it and consequently it has not yet
been published. However I hope the draft will be of some
use to you, and I have added a few notes to explain the more
obscure references. (The correct spelling is a matter for
debate: Ch’i-min yao-shu is the Wade-Giles romanisation

which in fact I have used in the draft of the translation, but
the Chinese now prefer to use pinyin romanisation, according
to which it would be written Qimin yaoshu; the important
thing is to be consistent and not switch from one to another.)
“Similarly for the history of Chinese agriculture: this is
part of a large project covering the whole of Chinese science
and technology, and my section on agriculture is not yet
complete. I have a fair amount of Chinese material dealing
with soybeans, but I have not yet drafted that section. If you
read Chinese then I would be glad to send you material that
might be useful; otherwise I fear that I shall be writing the
relevant section too late to be of use to you, as I don’t plan to
set to work on it until late next summer. Please let me know
if you feel I can be of help, and I should be most grateful if
you could let me know the title and publishers of your own
book as soon as it comes out, as I should like to refer to it in
the agricultural section of Science and Civilisation in China,
when it eventually appears.
“Yours sincerely,...” Address: East Asian History of
Science Library, 16 Brooklands Ave., Cambridge CB2 2BB,
UK.
1119. Leviton, Richard. 1980. The soy deli: Tofuna salad to
soysage-on-rye. In Business. Sept/Oct. p. 44-47.
• Summary: “The soy delicatessen is emerging as the most
exciting and innovative means of retailing these ready-toeat natural foods.” Discusses in detail: Hip Pocket Tofu
Deli in Columbus, Ohio, started on 1 March 1980 by Mick
Vissman and Bill Lutz; Soja Soyfoods Cafe & Delicatessen
in Toronto, ONT, Canada, started in Feb. 1980 by Tucker
Held, Lynn Sterling, and Mary Anderson; Far Pavillians
[sic, Pavilions] in Telluride, Colorado, opened in October
1977 and now run by Catherine Peterson; The Tofu Shop
deli in Rochester, New York, started in November 1978
by Greg Weaver, Norman Holland, and Andy Schecter;
The Soy Plant Deli in Ann Arbor, Michigan, a cooperative;
The Yellow Bean Trading Company, started in September
1978 by Timothy and Carol Huang. They opened a retail
soy deli in March 1979; The Good Belly Deli in Boulder,
Colorado, which recently changed its name from “Cow
of China,” is run by Steve Demos, who also owns White
Wave; and Mintz’s Buffet, in the upper East side of New
York City. “David and Ethyl Mintz have incorporated tofu
into their traditional kosher Jewish deli, featuring dairyless
tofu cheesecakes, tofu sauces, tofu in vegetable egg souffles,
along with their matzoh balls, gefilte fish, and chopped liver,
or soup to nuts, old time foods like Grandma used to make, a
big menu.”
Photos show: The exterior of Soja Soyfood Cafe, with
Tucker Held, Lynn Stirling, and Mary Anderson standing
below the sign. The wooden wall menu at The Tofu Shop
in Rochester, New York. Greg Weaver and one other person
working inside the kitchen of The Tofu Shop.
Note: This is the earliest article seen on David Mintz’s
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work with soyfoods; soy ice cream is not mentioned.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
1120. Wang, H.L.; Swain, E.W.; Hesseltine, C.W. 1980.
Phytase of molds used in Oriental food fermentation. J. of
Food Science 45(5):1262-66. Sept/Oct. [26 ref]
• Summary: “Except for Mucor dispersus NRRL 3103 and
Actinomucor elegans NRRL 3104, all the other molds tested
produced both extra- and intracellular phytase.” Molds
were tested that make the following fermented foods: Sufu,
tempeh, Lao-chao, soy sauce, and miso. Address: Northern
Regional Research Center, Peoria, Illinois.
1121. Hardwick, Chuck. 1980. China modernizes soy
industry: Results could open vast new market for U.S. beans.
Soybean Digest. Nov. p. SID-1, 2. SID is Soybean Industry
Digest insert.
• Summary: Note: “SID” stands for “Soybean Industry
Digest.”
“The Chinese market for U.S. soybeans sits on the edge
of a boom, report American Soybean Association (ASA)
officials who recently visited the country to assess its trade
potential.
“Reasons for optimism: a revitalized processing
industry, expanded port facilities, a large population to feed
and potential for livestock expansion.
“In Jilin Province, new soy oil solvent extraction plants
increase edible oil production. Construction of newer plants
began in 1960’s. Now 25 solvent factories in the province
extract about 17% oil from beans. Older screw press plants
extract only 12% to 13% oil from beans. Chinese soybeans
typically contain 18% to 19% oil.
“Chinese utilize oil in various edible oil and industrial
products, but much of the meal goes on the ground as
fertilizer, explains Dennis Blankenship, ASA director of
market development.
“The facilities process 200,000 tons of soybeans per
year. Average plant processes about 100 tons per day. Largest
plant Blankenship saw in Jilin Province processes 350 tons a
day.
“Port facilities offer faster handling. In Shanghai,
Grain Elevator No. 3–a 5-year-old facility–compares well
with modern grain handling facilities in any country, adds
Blankenship. ‘They can receive 40,000-ton ships dockside
and are discharging wheat, corn, soybeans and rice. They can
discharge 1,200 tons of grain per hour at the No. 1 berth and
a total of 1,700 tons per hour to all five berths,’ he adds.
“The facility has a 40,000-ton storage capacity, contents
of a large freighter. Workers bag most grain for immediate
shipment inland.
“Chinese store most domestic production in large local
granaries. Many are made of clay bricks, rice straw and
other materials. Conveyors, elevators and ample amounts of
human energy move grain, Blankenship notes.

“Biggest factor in soybean imports: feeding the
country’s one billion people. China wants to learn more
about how to better utilize the crop, Blankenship says.
“’Most of the Chinese soybean production is used for human
consumption,’ he says.
“But he feels there is a great potential for using more
soybean meal in Chinese livestock rations. Example: At
Shanghai Dairy Farm No. 2, workers feed cows pumpkins,
silage and forage mixed with water. Feedgrains and protein
supplements account for only 7% of their ration, Blankenship
says. Soybean meal could become a more important feed
ingredient to boost production of dairy cattle and supplies of
beef, pork, milk and poultry.
“In a cooperative project, ASA hopes to demonstrate
how calf-milk replacer can help increase meat production. At
the Shanghai diary farm, male calves are destroyed so milk
isn’t ‘wasted’ on unproductive animals. But milk-replacer,
containing soy protein, will be fed to male calves until they
can be placed on feed or forage. This way, China’s dairy
cattle will produce meat and milk.
“’The goals of doubling the dairy cow numbers from
10,000 to 20,000 in the Shanghai area by 1985 offers an
excellent market prospect for milk-replacers,’ says Merlyn
Groot, an Iowa grower representing ASA board of directors
on the trip.
“Price of beans may present the only roadblock to
increased sales, adds Blankenship.
“’Chinese officials said U.S. soybeans have been of high
quality for industrial purposes,’ he reports. ‘They indicated
China will continue to be a buyer of U.S. soybeans, with
the price the major restraint on trade expansion.’ Chinese
are buying U.S. soybeans and soybean products in record
amounts, adds Ken Bader, ASA chief executive officer.
“’I believe China will be the largest U.S. market within
10 years,’ Bader adds. ‘They told me they want to modernize
their livestock, poultry and swine industries. That means
more soybean meal. If they can generate enough foreign
exchange they could be importing about 5 to 10 million
metric tons of soybeans by 1990.’
“China still has problems to solve. But the Chinese
are anxious to modernize their agricultural industry, says
Blankenship.
“ASA will sponsor three specialists in poultry
production and soy processing at the U.S. National
Exhibition in Beijing this month. It will be the first U.S.
exhibit in China in 31 years. Sponsored by the U.S.
Department of Commerce, the exhibition will feature goods
and services by 254 companies.”
A photo shows: “Port of Shanghai Elevator No. 3
handles 2-million tons per year.”
1122. Mangold, Grant. 1980. China: A new soybean market
emerges. Soybean Digest. Nov. p. 11-13.
• Summary: “Some soybeans you sell this year may well go

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 464

to your newest customer–the People’s Republic of China.
“The Chinese stepped up purchases of U.S. soybeans
this marketing year to the tune of 850,000-thousand metric
tons. That’s up from 139,000 tons in 1979–a whopping
5-fold jump. The potential? Even greater. Here’s why.
“Estimates place China’s population at nearly one billion
people. That’s one quarter of the world’s population.
“And Chinese government policies actively spur
livestock production–to meet their increasing food
requirements.
“Consider these USDA figures:
“Annual red meat consumption in China totals 22
pounds per person. Of that figure, pork consumption
accounts for 90%, mutton and beef another 7% to 8%.
“Poultry consumption amounts to less than 2 pounds per
person.
“Dairy product consumption totals less than 50 grams
per capita–about 1.75 ounces.
“Chinese meat production goals will require huge
amounts of feedgrains and protein supplements. That’s where
your soybeans enter the picture.
“Facts and figures are difficult to come by, but some
of China’s 319-million hogs get some high protein feed.
But more often–because two-thirds of China’s hogs are
privately raised–they eat table scraps and forage in fields and
roadsides.
“With your pocket calculator, you can confirm that
increasing soybean meal in hog rations by just one-half
bushel per hog would require over 190-million bushels of
soybeans–more than the production of Missouri.
“The state runs some commercial-type hog and poultry
operations. But China also plans to emphasize better feeding
methods–grains and protein supplements–at the household
and commune level.
“Beef production poses a problem. Most of China’s
cattle are used as work animals. But dairy cattle may provide
China with a way to increase beef production. However,
they’ll have to adopt some new technology.

“In the Shanghai area alone, some 10,000 male dairy
calves per year are killed at birth. Milk is too precious to
waste on nonproductive male calves.
“But a cooperative project slated for this year at the
Number Two Dairy Farm at Shanghai could change that.
“Dennis Blankenship, American Soybean Association
(ASA) director of market development, explains: ‘We’re
hoping to conduct feeding trials at the dairy to demonstrate
how U.S. calf-milk replacer, containing soy protein, can
more cheaply get those calves going. This will help meet
China’s meat production goals.
“’The project will also introduce the Chinese to a new
way to use soybean meal,’ he adds.
“What about human consumption? Soybeans hold solid
footing in the Chinese diet. At a dofu (bean curd) factory
in Shanghai, we sampled a long list of traditional Chinese
soybean foods.
“Modern technology could help make these and other
foods more readily available to the growing Chinese
population.
“Let’s answer another question. Yes, the Chinese
grow soybeans. They’re a common garden crop in most of
China, as well as a major production crop in northeastern
China. But Chinese production leveled out the past 2 years
to about 8.3-million tons. Plans to increase production in
northern regions of Heilongjiang province often run into
snags. Climate, poor soil and lagging technology all hamper
increased production on newly reclaimed acreage in far
northern areas.
“While machines plow some 46% of China’s productive
land, only 10% is sowed and 3% harvested by machine,
according to recent USDA estimates.
“In addition, China must produce food on about twothirds the cultivable land of the US.–for over four times
the U.S. population. And an underdeveloped transportation
system hampers adequate food distribution to areas of short
supply. Also, the Chinese appear to be shifting production
toward other oilseeds–sunflower, rapeseed and sesame for
example.
“At the same time, soybean imports have jumped.
China’s short-term goal appears to be providing more
vegetable oil for edible and industrial use.
“Wang Lie-Zheng, deputy director and soybean breeder
at the Harbin Agricultural Academy in Heilongjiang
province, confirms this: Higher oil content is a primary
soybean variety research goal.
“Utilization technology also needs a boost. China
operates few solvent extraction plants for soybean
processing. Those in operation are small. Maximum output:
350 tons per day. Modernized equipment will provide more
efficient processing.
“Most of China’s oilseeds are processed locally with
mechanical screw presses. These presses extract only 12% to
13% of the soybean’s oil–while solvent methods extract over

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 465
17% [sic, confusing].
“Some soybean meal, pressed into cakes, enters
livestock production. Some goes for soy sauce production.
But much of it goes back to the land–as fertilizer.
“However, the Chinese show increased interest in high
protein feeds–and soybean imports have soared. That gets
soybean farmers excited.
“’There’s no way China can produce enough soybeans
to meet the huge potential demand,’ believes Frank Ray,
soybean grower from Baker, Florida, and ASA president.
‘We’ve been assured, at the highest level, of their livestock
production goals and their desire for better living standards
[more meat and oil] for their people.
“’We feel the potential may be likened to Mexico–
another country which grows some soybeans,’ he explains.
‘Once the people know what soybeans and soybean products
can do for them, their production cannot meet their level of
demand.’
Jud Seely, grower from Donnelson, Iowa and president
of the American Soybean Development Foundation, agrees.
Ken Bader, ASA’s chief executive officer, expects China
to become one of the major US soybean customers within 3
to 5 years.
“In addition, the ancient home of the soybean- China–
offers opportunity for technology and germplasm exchange
with U.S. plant breeders.”
“It’s hard to ignore the food needs of one billion
people.”
Small color photos show: (1) A young boy, wearing
a big army hat with a red star on the front, nibbles at one
corner of a cake of deep-fried tofu. (2) A young male
calf in a metal pen. He could be fed soy-containing calfmilk replacer. (3) Three men at a market stall selling tofu.
“Soybean food, such as this soft soybean curd, requires
much of China’s own soybean production.” (4) Four young
Chinese ladies smiling. “Workers bag some 70% of China’s
imported grain for transfer inside the country.” (5) “Number
Three at Shanghai port handles 2 million metric tons of
imported grains per year.” (6) An outline map of the United
States superimposed on an orange map of China, with actual
latitude lines drawn in. (7) “The Chinese word for soybean
is ‘da dou’ as shown in the Chinese version of the ASA logo
above.”
1123. Soriano, M.R.; Navarro, N.S.; Parel, S.O. 1980. Solid
substrate food fermentation technology in the Philippines. In:
ASEAN Sub-Committee on Protein, ed. 1980. Report on the
Second ASEAN Workshop on Solid Substrate Fermentation.
Kuala Lumpur, Malaysia. 415 p. See p. 198-223. 29 cm. [45
ref]
• Summary: This paper gives a brief history of the
development of food fermentation technology in the
Philippines, including fermented soy products such as toyo
(soy sauce), tausi (or tao-si [fermented black soybeans],

called “taoushih” by the Chinese and “tao tjo” [sic] by
the East Indians), tahuri (fermented tofu, sufu, or Chinese
cheese. Cubes of tofu are inoculated with an Actinomucor
mold; angkak is often used to impart a red color), and miso
(called chiang in China). A related product is angkak, or “red
rice,” made by fermenting rice with the red mold Monascus
purpureus Went for coloring and flavoring. The science of
fermentation can be said to have dawned in the mid-1800s
when Louis Pasteur discovered that every fermentation
process was associated with a corresponding organism.
Before World War II the use of microorganisms for the
processing of foods was an unexplained field of study in the
Philippines. The four pioneering studies from 1934 to 1937
included one by Yenko and Baens in 1940 the use of rice as
a source of carbohydrate in the production of soy sauce. The
first scientific investigation (1934, with nata) was done in the
University of the Philippines, College of Agriculture in Los
Baños, Laguna, and the last three studies were pursued in
the former Bureau of Science, now the National Institute of
Science & Technology (NIST).
There are no local written reports or scientific
investigations of tausi, tahuri, or miso. Their manufacture
is dominated by Chinese in the Philippines. Much attention,
however, has been given to the production of soy sauce
(toyo). Reviews of studies conducted in the Philippines have
been given by Soriano (1975) and Soriano and Pardo (1977).
Work is presently being done at NIST on the replacement
of soy beans with local beans, and wheat with rice, cassava
or banana flour in the production of soy sauce. Address:
National Inst. of Science and Nutrition, Manila.
1124. Soybean Digest. 1980. China, U.S. exchange [soybean]
specialists. Nov. p. 8a.
• Summary: “Soybean varieties native to the People’s
Republic of China (PRC) could provide new germplasm
to improve U.S. soybean varieties, says Ted Hymowitz,
University of Illinois plant geneticist. Hymowitz spent
a month collecting Chinese soybean varieties. American
Soybean Development Foundation and University of
Illinois jointly funded the mission. U.S. researchers will
test collected varieties for resistance to disease, insect and
nematode pests. Meanwhile, six PRC groups visited the U.S.
during the last 3 months. Representatives of the Chinese
Ministry of State Farms studied U.S. modern utilization
systems. Another team, headed by two vice ministers of
agriculture, studied U.S. technology for soybean, cotton,
forestry, dairy and fish production. Such exchanges help
build communications and identify items of mutual concern.”
1125. Anderson, Eugene N. 1980. Re: Soybeans, tofu, and
tempeh. Letter to William Shurtleff at Soyfoods Center,
Dec. 12–in reply to inquiry. 2 p. Typed, with signature on
letterhead. [4 ref]
• Summary: A sinophile, he is collaborating with Dr. Paul
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Buell (an historian at Western Washington University,
Bellingham, WA) on various books on Chinese agriculture,
including an economic botany. “We are currently working
on the soybean article for this and drawing heavily on your
books. He is an inveterate tofu maker who lives by your
books.”
The spices in real curry are fascinating and much
different from those in the “nauseating and disgusting ‘curry
powder’ of commerce.”
He is aware of some spectacularly fine Chinese books on
vegetarian soyfoods cookery, written by Buddhist religious
groups. “Most of the Chinese cookbooks in English are
obscene and should be banned as pornography.”
It is now known that the old Shen Nung Herbal is from
ca. 100 A.D.
“Tempe I assume to be an application to soybeans of
earlier technology used on coconut. Incidentally the soybean
was introduced to the Malay world by people from the
Fujian-Guangdong border between Xinmen (Amoy) and
Swatow (Shandou), as shown by the distinctive dialect words
borrowed into Malay (bahasa Indonesia, bahasa Malaysia)–
taohu, taugé, taucho, tausi, etc. These are also in Indonesian
and Filipino–though tausi could be from Cantonese. These
are direct borrowings of precisely the dialect forms of the
border area, the southern dialects of the Southern Min or
Hokkien language. Tauhu, for instance, is their pronunciation
of tofu (doufu in standard Chinese). One word I can’t explain
is kecap (formerly spelled ketjap and so pronounced), the
Malay word for soy sauce. It seems to have referred earlier
to quite a different, local brew. It has nothing whatever to do
with ketchup.
“The latest soy news is yet another proof that peasant
techniques have their reasons. It now appears that soybeans
have a huge amount of phytate, amounting to up to several
percent of the bean. Phytate (the distinctive ion of phytic
acid) takes up calcium, zinc magnesium, niacin and other
chemically active items in food and makes chemical
compounds that humans can’t digest effectively. Thus the
calcium, niacin, etc., of food is lost. This leads to calcium
deficiency, zinc deficiency (as with whole-grain wheat
bread eaters in the Near East), or worst of all, pellagra (corn
is classically associated with pellagra because it’s high in
phytate and low in niacin). But of course if you add calcium
or magnesium or the like to your food, it takes up the phytate
and you’re OK. Heat also destroys some of it. Microorganisms such as yeasts and Aspergillus can also destroy
it, having appropriate enzymes. Thus processing soybeans
with gypsum, nigari or fungal fermentation wipes out this
danger.” Address: Dep. of Anthropology, Univ. of California,
Riverside, CA 92521.
1126. Root, Waverley. 1980. Soybean: An underdog sneaks
up on the world’s diet. Los Angeles Times. Dec. 29. p. I15.
• Summary: “Mahatma Gandhi, after much experimentation

with various diets, expressed the opinion that the world’s
best staple food was the soybean.”
This article focuses on uses of whole soybeans and
unfermented soybean products such as: Fried soybeans
[soynuts] in China and Japan. Cooked whole soybeans,
which may be added to soups. The young unripe beans
[green vegetable soybeans] may be eaten raw in salads.
Whole mature soybeans may be soaked, ground and
made into a white liquid which looks like milk. In China
“soybean milk is prescribed for babies allergic to human
milk, and it is also recommended for invalids.”
“Soybean milk is used in cooking in both China and
Japan. It is because of this product that the soybean has been
called ‘the cow of China.’”
For adult Chinese a “typical breakfast is hot soybean
milk with bread–a sesame bun or a cruller.”
“A byproduct of soybean milk is soybean milk skin (fu
p’i)” [yuba] which forms on the surface of heated soymilk
and can be skimmed off and dried into sheets.
Dried yuba can be “rolled up and deep fried to make the
crisp crusty bean sticks (fu tzu)” [dried yuba sticks] which
appear in both Chinese and vegetarian dishes.
A by-product of the manufacture of soymilk is okara, a
high-fiber sediment that is generally fed to pigs in China. Yet
okara can be made into pancakes, etc.
“The most important derivative of soybean milk is bean
curd [tofu],...” In China it is often pressed, and in both China
and Japan it is deep-fried. Or it can be frozen and dried.
1127. Cunningham, Isabel Shipley. 1980. Research reveals
new information about Frank N. Meyer, Agricultural
Explorer in Asia. J. of NAL Associates 5(3-4):79-83 plus
cover. July/Dec. [9 ref]
• Summary: Meyer was an agricultural explorer for the
USDA Bureau of Plant Industry. Address: Annapolis,
Maryland.
1128. Gerratt, David. 1980. The selling of soyfoods
[Interviews with Tom Timmins of New England Soy dairy,
Michael Cohen of Tempeh Works, and Martin Strasman of
Nature’s Table]. Sprouts: The Newsletter of Western Mass
Co-ops (Hatfield, Massachusetts) 2(7):4-5. Dec.
• Summary: Tom Timmins started his career in natural foods
as a manager of the Yellow Sun Food Co-op in Amherst,
in 1973. He was introduced to tofu through his work at the
Equinox, Amherst’s first natural foods restaurant. In 1974 the
Equinox started serving tofu, which was purchased through
a local Chinese restaurant, which was in turn supplied
from Boston’s Chinatown. “In 1976, while working for a
local natural foods distributor [Llama, Toucan & Crow],
Tom was turned on to The Book of Tofu. It excited him to
such a degree that by the next year he began to work on the
Laughing Grasshopper Tofu Shop, together with Richard
(Ira) Leviton... The New England Soy Dairy now employs 40
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people and sells over 100,000 lb/month of tofu (25,000 lb/
week by Jan. 1980).
Michael Cohen, a vegetarian since 1971, stopped
eating foods containing any animal products in 1975. He
too was involved with the Equinox restaurant when it first
opened and was introduced to tofu there and at The Farm in
Tennessee. In 1978, after 6 months at The Farm, he returned
to what had become the New England Soy Dairy. But he
decided to leave for personal reasons to start his own tempeh
business.
1129. Soya Bluebook. 1980-1994. Serial/periodical. St.
Louis, Missouri: American Soybean Assoc.
• Summary: A directory and information book (general and
statistical) for the soybean production and processing.
Titled Soybean Blue Book from 1947-1964; Soybean
Digest Blue Book Issue from March 1965 to March 1972;
Soybean Digest Blue Book from March 1973 to 1979; Soya
Bluebook from 1980 to 1994.
In 1987 the Soya Bluebook contained seven major
sections: Organizations (incl. Associations), Soy Directory
(Crushers, Soyfoods, Industrial Products), Soybean
Manufacturing Support Industries, Marketing and
Auxiliary Services, Soy Statistics, Glossary, Standards and
Specifications. Well indexed, with color maps. In the early
1980s the Bluebook started to include many more foreign
soyfood manufacturers.
The book contains many tables, including: “World
Soybean Production,” which gives area and production
in specified countries (1974-1980). In 1980 this included:
North America: Canada, Mexico, United States. South
America: Argentina, Brazil, Bolivia, Chile, Colombia,
Ecuador, Paraguay, Peru, Uruguay. Europe: Bulgaria,
France, Hungary, Romania, Spain, Yugoslavia. Soviet Union.
Africa: Egypt, Ethiopia, Nigeria, South Africa, Tanzania,
Uganda, Zaire. Asia: Burma, China (Mainland), Taiwan,
India, Indonesia, Iran, Japan, Kampuchea [Cambodia],
Korea (north), Korea (South), Philippines, Thailand, Turkey,
Vietnam. Oceania: Australia. World total.
In early 1988 the American Soybean Association sold
the Soya Bluebook to Soyatech, owned by Peter Golbitz. His
first print run was 8,800 copies. Yellow pages were added.
In Dec. 1989 Soyatech announced that in 1988 estimated
readership was 10,265 in 55 countries. 33.6% of the buyers
were soybean processors / manufacturers, 28.7% were
importers, exporters, transporters or marketers, 15.0% were
suppliers of soybean processing or handling equipment and
manufacturing support services, 9.9% were consultants,
booksellers, or periodicals, 8.7% were organization or
government agencies, and 4.1% were colleges, universities,
libraries, and information centers. By region, 64.3% were
sold in North America, 15.2% in Europe, 9.1% in Asia /
Pacific / Oceania, and 9.1% in Latin America.
The 1991 Soya Bluebook appeared in Aug. with a new

larger (8½ by 11-inch) format and 264 pages. The indexing
system is more complete and the pages are tabbed for easy
access to each section. The “reference” section was expanded
by adding nutritional information on soyfoods, a new chart
of soyfoods products, and soybean oil trading standards.
Health Foods Business. 1992. Nov. p. 218. Soya
Bluebook now reports its circulation to be 3,000.
Talk with Joy Froding of Soyatech. 1995. Jan. 12. The
1994 print run of Soya Bluebook was 2,300 copies. An
estimated 4 people read each copy.
Price of the Soya Bluebook (1 book sent to USA,
Canada, or Mexico): 1992 = $28 (if paid before June 1; $38
afterward). 1993 = Same price. 1994 = $38 (no prepayment
discount; Available July 1994; this book has fold-out
indexing tabs and 272 pages. The order form announcing
the ‘94 Soya Bluebook states: “For 47 years Soya Bluebook
has served as the noted information source for the world’s
soybean industry”). Starting in Jan. 1994 four issues of
Bluebook Update are available free of charge to all who
subscribe to or are listed in Soya Bluebook. 1995-96 = $38
($48 after 1 June 1995; then in Nov. 1995 the price is raised
to $58; incl. indexing tabs, 292 pages). This 1995-96 issue
is titled “Soya Bluebook Plus: the annual directory of the
world oilseed industry.” Crops featured on the front cover
are “soya, corn, cottonseed, palm, canola, rapeseed, and
sunflower.” Address: St. Louis, Missouri; Bar Harbor, Maine
(After Jan. 1988).
1130. Bromfield, K.R. 1980. Soybean rust in mainland
China. Soybean Rust Newsletter 3(1):3. *
• Summary: Soybean rust was not considered an important
disease in northern China. However a “visiting team was
informed that soybean rust occurred regularly in southern
China in the provinces of Jiangsu, Anhui, Zhejiang, Fujian,
Jiangxi, Hunan, Guizhou, and Guangdong. In southern
China, losses of 50% occur in some years with frequent
losses of 10-30%” (from AVRDC 1992, #070).
1131. Fan, Xiangqun. 1980. Peasants urged to grow more
soybeans for export [Jilin]. China Report: Agriculture
87:107-8. Orig. in Beijing Renmin Ribao, 1980-04-15, p. 1.
[Eng; Chi]*
1132. Quong Hop & Co. 1980. Quong Hop. Quality soy
foods since 1906. Now vacuum packed. Recipes inside
(Leaflet). South San Francisco, California. 3 panels each
side. Each panel: 22 x 9 cm.
• Summary: Contains 6 recipes, one for each of their
products, with a color photo of each. The products are Soy
Milk, Savory Baked Tofu, New Leaf Tofu Burgers, Fresh
Tofu, Deep-Fried Tofu Cutlets, and New Leaf Tofu Dressing.
The top half of one panel shows an old black-andwhite photo of two men standing in a Chinese food store,
surrounded by wooden, boxes, sacks, and shelves. Plainly
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New Product–Documentation: Shurtleff & Aoyagi.
1980. List of soyfoods products.
Note: This is the world’s earliest known Teriyaki
Tofu (or Tofu Teriyaki). Interesting that it was
developed by a Chinese company in California.
1134. Product Name: Tofu Cutlets Marinara.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1980.
Ingredients: Tofu cutlets (organic tofu, whole wheat
flour, wheat germ, soy milk, safflower oil), tomato sauce
(water, tomato paste, onion, spices, salt), cheese.
Wt/Vol., Packaging, Price: 10.5 oz.
How Stored: Frozen.
New Product–Documentation: Label. 1981. 3 by
2 inches. Self adhesive. Red and brown on white.
Shurtleff & Aoyagi. “From the Soy Deli. New Leaf
Quality Soyfoods.” 1980. List of soyfoods products.
Frozen entree. Talk with Ben Lee. 1988. Sept. 30.
Introduced in 1980. Frozen.

visible on the back wall is a wooden plaque with two large
gold letters bearing the company name. [Note: In a 1986
leaflet from Quong Hop & Co. we are told that this photo
was of “The Family Store, 1911”]. The Chinese characters
for “Quong Hop” appear on the back wall. The text reads:
“The traditional soy foods of China have been our family’s
business for three generations. Since 1906, when our doors
opened in San Francisco’s Chinese settlement, we have
maintained a firm commitment to quality in every product we
manufacture. In 1976, we were the first company to pioneer
a return to the use of traditional, time-proven methods
and completely natural ingredients in the commercial
manufacturing of fresh tofu and soy milk. Today, our organic
Nigari tofu is widely regarded as the finest made. To further
develop the expanding soy foods marketplace, we are now
offering a complete line of vacuum-packed soy products. Our
historical commitment to quality and, more recently, to the
adaptation of soy foods to the American marketplace, have
placed us at the forefront of the ‘Soy Foods Revolution’.
We offer a growing line of soy products based on Western
Recipes, including Tofu, Burgers, Creamy Tofu Dressing,
and soon Tofu Salad and other items.” Address: 161 Beacon
St., South San Francisco, California 94080.
1133. Product Name: Teriyaki Tofu.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1980.

1135. Product Name: Tofu Eggplant Marinara.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1980.
Ingredients: Organic tofu, eggplant, breading (whole wheat
flour, wheat germ, soymilk), safflower oil, tomato sauce
(water, tomato paste, spices, salt), cheese.
Wt/Vol., Packaging, Price: 10.5 oz.
How Stored: Frozen.
New Product–Documentation: Label. 1980. 3 by 2 inches.
Self adhesive. Red and orange on white. “From the Soy
Deli.” Baking instructions. Shurtleff & Aoyagi. 1980. List of
soyfoods products. Frozen entree. Ad in Whole Foods. 1981.
Sept. Talk with Ben Lee. 1988. Sept. 30. Introduced in 1980.
1136. Product Name: Tofu Quiche.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1980.
Ingredients: Filling: Organic tofu (water, organic soybeans,
magnesium chloride-nigari) Gruyere cheese, zucchini,
mushrooms, scallions, wheat germ, salt, spices.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Frozen.
New Product–Documentation: Label. 1981. 3 by 2 inches.
Self adhesive. Maroon, brown and yellow on white. Wheat,
pitcher, cheese, scallions and mushrooms illustrated on label.
Shurtleff & Aoyagi. 1980. List of soyfoods products. Frozen
entree. Ad in Whole Foods. 1981. Sept. Soya Bluebook.
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Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1980.
Ingredients: Tofu (water, organic soybean, magnesium
chloride-nigari), tomato sauce (water, tomato paste, onions,
spices), onions, bell peppers, mushrooms, wine, spices, salt.
Wt/Vol., Packaging, Price: 10.5 oz.
How Stored: Frozen.
New Product–Documentation: Label. 1981. 3 by 2 inches.
Self adhesive. Red and green on white. “From the Soy Deli.
New Leaf Quality Soyfoods.” Shurtleff & Aoyagi. 1980. List
of soyfoods products. Frozen entree. Ad in Whole Foods.
1981. Sept. Talk with Ben Lee. 1988. Sept. 30. Introduced in
1980.
1138. Product Name: [Dried Flavored Tofu].
Foreign Name: Tofu Saveur Sec (Wu Hsiang Doufu Kan).
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1980.
Ingredients: Water, extract of soy, water, salt, calcium
sulphate, soy sauce, egg color, monosodium glutamate,
spices.
Wt/Vol., Packaging, Price: 250 gm (8.8 oz).
How Stored: Refrigerated.

New Product–Documentation: Label. 1987. 5 x 2 inches.
Red on white. Form filled out by Peter Joe. 1988. May 20.
Gives date. The term “dried” in the product name means that
the tofu is pressed until it is very firm. It does not undergo a
drying process.
1139. Tu, Jiaji. 1980. Soybean production rapidly restored
[Henan]. China Report: Agriculture No. 109. p. 26-28. Orig.
in Chengzhu Henan Nonglin Keji [Henan Agricultural and
Forestry Sciences and Techniques], 1980-06-10, No. 6, p. 1718. [Eng; Chi]*
• Summary: Discusses soybean production, historical
development, modern cultivation practices.
1982. p. 78. “New Leaf Tofu Quiche.” Talk with Ben Lee of
Quong Hop & Co. 1988. Sept. 30. Introduced in 1980.
1137. Product Name: Tofu Cutlets Cacciatore.
Manufacturer’s Name: Quong Hop & Co.

1140. Whisker, Ray G. 1980. The great bean of China. SHE.
p. 60-63.
• Summary: “Extracted from The Soybean Grow and Cook
Book by R.G. Whisker and Pamela Dixon.” A photo shows
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Ray Whisker with some soybean plants.
1141. Aihara, Herman. 1980. Learning from salmon.
Oroville, California: George Ohsawa Macrobiotic
Foundation. xiii + 156 p. Illust. No index. 22 cm.
• Summary: This is a collection of Herman Aihara’s
writings, over the past 20 years, compiled by Sandy
Rothman, editor of GOMF, with Carl Ferre as typesetter.
Each article or essay is dated. Contains a good early history
of macrobiotics in the USA, and of Chico-San (p. 26-35).
Contents: Dedication. Acknowledgments (Feb. 1980).
Preface, by Sandy Rothman (April 1980). Introduction:
Before Learning from Salmon, by Herman (Feb. 1980).
Thanksgiving 1964 (Nov. 1964). America Was Defeated
in Vietnam (because Vietnamese soldiers had the will to
fight and persist, while American soldiers had no fighting
spirit. Feb. 1973). Happy New Year 1974 (1 Jan. 1974). An
Introduction to Spiritual Japan (Dec. 1973). The President’s
Greeting (March 1961, New York City; about Dogen).
Macrobiotic Beginnings in the United States (Campfire
lecture, French Meadows, July 1979). George Ohsawa
Seventh Year Memorial Ceremony (“This is the seventh year
since George Ohsawa left this world.” May 1972). Never
Mind vs. No Matter (Feb. 1961). Macrobiotic Principles
(From a summer camp lecture, July 1975). The Abuse of
Memory (Sept. 1973). Forgiveness and Marriage (Aug.
1974). Macrobiotics and EST (Dec. 1974). East West Journal
Interview (Dec. 1978). Honda (the car maker. Aug. 1978).
Psychological Transmutation (June 1971). A New Life
(July 1977). Friendship (Dec. 1975). Transmuting Dislike
to Like (Dec. 1975). Maintenance of Karma (Feb. 1977.
His daughter Marie has been plagued with psychological
problems. He realizes this is due to his karma, and that
he must change himself). Lima-San (Lima Ohsawa. Sept.
1972. She radiated happiness. Ohsawa tried many times to
divorce Lima but he failed. “In reality, they had difficulties
and troubles between them all the time”). George Ohsawa
Ninth Memorial Day Prayer (27 April 1975). Learning From
Salmon (3 Sept. 1975. Like the salmon, George Ohsawa took
the most adventurous trip near the end of his life). Why Do
Salmon Go Upstream? I (March 1977. They use their sense
of smell and imprinting). Why Do Salmon Go Upstream? II
(May 1977). Chewing is to Return to God (May 1975). Eyes
Lie Horizontally, Nose Lies Vertically (Eihei Dogen zenji.
March 1973). Editorial (July 1968). Why Did Vietnam Win
the War? (May 1973. A table shows per capita consumption
of sugar {lbs.} in selected nations in 1961 and 1964. The
four countries with the lowest consumption in 1964 are
North Vietnam {2.20}, South Korea, North Korea, China.
The four countries with the highest consumption in 1964 are
Ireland {129.8 lb}, Denmark, England, and USA {101.20}).
Japanese Alphabets and Brain Functions (Feb. 1974). Cutting
Redwoods (on his property at Mirimichi. April 1972). Proper
Food for Man (Grains are man’s principal food. Aug. 1968).

Wu-Wei (from the Tao Te Ching by Lao Tsu. Aug. 1968).
Yin and Yang (April 1980). Jitsu and So (July 1968). How
Did Religion Start? (June 1971). Create Your Own Temple
(Sept. 1975). The Art of Cooking (March 1977). Two Kinds
of Memories (Dec. 1972). Giving My Books a Home (June
1978). Great Paradoxes in Man (July 1976). Message to
the North American Macrobiotic Congress (Aug. 1979).
Thanksgiving 1979 (Nov. 1979). The Author (Herman
Aihara, p. 155-56).
“Herman Aihara was born [Nobuo Nishiyama] in Arita,
a small town [in Saga Prefecture, near Nagasaki, Kyushu]
in southern Japan, on September 28, 1920. The town is
famous for its production of porcelains called Imari-ware or
Kakiemon-ware. Imari is the name of the port from which
Arita porcelains were shipped to Europe... His birth family
was too poor to support ten children, and so at the age of
nine Herman was adopted into his uncle’s home in Tokyo.
His family name was changed to Aihara. He grew up without
knowing his actual mother. He was told who she was when
she died, and at that time he returned home to his native
community... His ‘stepfather’ owned a factory that produced
iron materials for the national railways and telephone
companies, and Herman chose metallurgical engineering as
a life work. He was accepted by the school of engineering at
the reputable Waseda University.
“At this time he attended a lecture by George Ohsawa.
Immediately he became more interested in the philosophy
of yin and yang than metallurgy. As World War II began in
1942 he graduated with a bachelor’s degree from Waseda.
Illness kept him from military service. When the war ended,
he recovered and began to attend Ohsawa’s classes from time
to time.”
He was fascinated by the philosophical part of Ohsawa’s
teaching (yin and yang) but showed little interest in the
food, which was cooked by Ohsawa’s students. These meals
consisted of brown rice, hijiki seaweed, carrots, burdock
and red beans [azuki beans]. Herman was in college where
his classmates laughed at him for his interest in yin and
yang, which were considered old, obsolete ideas in Japan.
His classmates were busy digesting 20th century Western
science–on their way to becoming the future engineers of
Sony, Toyota, Datsun, and Toshiba (p. 2).
During his first year in college, Herman was chosen
for the crew of a rowboat race representing his class. He
was the heaviest among the crew, so he was positioned as
number one. He trained every day during the summer. In the
hot weather he ate shaved ice with sugar syrup. His stomach
cramped. Since he thought he understood macrobiotics, he
ate salt to balance the yin of the ice and sugar. “What a silly
mentality.”
After graduating from college, he began to cook for
himself–but he became weak and skinny. His friend became
worried, since he was “one of the most athletic students”
(p. 4). But the real cause of his sickness was arrogance; he
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thought he understood macrobiotics but his practice was
unwise. During World War II he worked at his father’s
factory. When the war ended in 1945 he lived at home. Since
food was very scarce in those days (they had to buy foods
on the black market) he ate whatever his mother cooked–
including white rice and sugar.
He started to learn social dancing in the newly opened
dance halls. “Social dance was a new fashion after American
forces occupied Japan. When people were starving to death
just after the war, I was a playboy, chasing sexy girls at
various dance halls.
“My father worried about my behavior and hurried my
marriage. I married because my parents were agreed, but I
myself was not much attracted to her. My wife committed
suicide before our marriage passed one year. It was the end
of autumn. She climbed a mountain alone, drank poison,
and died without giving anyone her reasons.” Herman was
shocked and depressed for a long time. He lost his mind for a
month. “How pitiful a man I was. My wife could not rely on
me” (p. 5).
Herman decided to become an independent man and
he chose George Ohsawa as his life’s teacher and he asked
Ohsawa if he could stay at his unique school. Ohsawa’s
teaching was about how to understand and acquire infinite
freedom, absolute justice, and eternal love. He inspired
his students greatly, and told them it was their own fault if
they were not happy. The food you eat is one of the most
important factors that influences a person’s health and
happiness.
Herman landed in San Francisco in 1952 at age 32 to
start a new life. His wife was sick, and two of their babies
died.
Before March of 1961 Ohsawa visited Europe and
saw many beautiful macrobiotic restaurants and clinics in
Belgium, France, Italy, Germany, Switzerland, and England.
The Lima factory in Belgium produces macrobiotic foods.
Macrobiotic restaurants include Au Riz Dore, and Longue Vie
(p. 24).
Like the salmon, Ohsawa took his most adventurous trip
late in his life (p. 77).
He held his first American macrobiotic lectures in 1960
on Long Island, New York. They lasted for 2 months (p. 26).
At that time Herman was manager of the first macrobiotic
food store in the USA, in New York City [Named Ginza, it
had been started by Herman in 1960.] In 1960 Herman went
to Europe to solve visa problems, then in about late 1960 he
returned to New York and started publication of Macrobiotic
News, a magazine that contained mostly Ohsawa’s lectures.
In 1961 Ohsawa returned to New York for a summer camp
at Watsboro in the Catskill Mountains. After the camp he
said that followers of macrobiotics should leave New York
because nuclear war was immanent. 36 people, including 15
families, decided to move to Chico, California, which they
had calculated was the safest place from nuclear fallout.

Arriving in Sept. 1961, they soon founded Chico-San, which
was the first macrobiotic food production and distribution
company in the USA. The first store was in the basement of a
small shop. Herman began to import miso, tamari, and other
traditional, natural foods from Japan (p. 31).
Some followers of macrobiotics stayed in New York
to keep up the Ohsawa Foundation and food store. One
customer got sick and died [Beth Ann Simon died in Nov.
1965]. The FDA came in and closed the store. Bob Kennedy
became president of Chico-San and soon began America’s
first successful production of Rice Cakes.
Herman moved to San Francisco in about 1971 (p.
35). At the end of 1970, John Deming Jr. had given him
some land in Mendocino. In Sept. 1972 a fire, started by a
rice-cake machine, burned down the Chico-San factory (p.
34) and most of its inventories of food. Chico-San started
making money in about 1978.
Western medicine is interested only in treating
symptoms. Medical professionals are largely ignorant of the
influence of diet on health, and even block the development
of the dietary approach to healing. Address: Oroville,
California.
1142. Bharati, M.P. 1980. Cropping system and utilization
of soybean in Nepal (Abstract). In: F.T. Corbin, ed. 1980.
World Soybean Research Conference II: Abstracts. Boulder,
Colorado: Westview Press. 124 p. See p. 92.
• Summary: Nepal is divided into four physiogeographic
regions which differ significantly in elevation. This results
in a wide variation in temperature within a short distance
from north to south. Soybeans have been grown and used
in Nepal since ancient times, and evidence indicates they
may have been introduced to the country from south China.
Soybeans are widely grown in the hills of Nepal. Mixed
cropping and intercropping of soybeans and corn, and
cropping in bunds of rice terraces are common methods of
cultivation. Soybeans are used in the daily Nepalese diet and
are also used on special occasions in sacred ways. They are
consumed in various forms: As green beans [green vegetable
soybeans], dried [roasted], and fermented. Address: Legume
Improvement Program, Agronomy Div., Kathmandu, Nepal.
1143. Bhumiratana, Amaret. 1980. Traditional fermented
foods in Thailand. In: 1980. Proceedings of the Oriental
Fermented Foods. Food Industry Research and Development
Institute, P.O. Box 246, Hsinchu, (300) Taiwan. iv + 229 p.
See p. 58-70. [19 ref]
• Summary: Tao-jeow is Thai miso. Sufu is fermented tofu.
The author uses the terms tao-nou and thuo-nao instead
of thua-nao throughout; he even misspells it when citing
Sundhagul 1970. It is sold as a paste or chips. Soy sauce
(the Chinese type), soy paste and fermented soybean curd
are commonly available throughout the country although
they are more common in the Chinese community. Tao-nou,
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however, is the product which is popular in the northern part
of the country. Flowcharts show the processes for producing
soy sauce and tao jeow, tofu and sufu, and thuo-nao.
Note: This is the earliest (and only) English-language
document seen (Jan. 2012) that uses the term “tao-nou” or
the term “thuo-nao” to refer to thua-nao. Address: Dep. of
Microbiology, Faculty of Science, Mahidol Univ., Rama VI
Rd., Bangkok 4, Thailand.
1144. Chan-Yap, Gloria. 1980. Hokkien Chinese borrowings
in Tagalog. Canberra, Australia: Dept. of Linguistics, School
of Pacific Studies, Australian National University. viii +
155 + 10 p. Illust. 25 cm. Series: Monograph Publication of
Philippine Linguistics, Series B. No. 71/ *
• Summary: Page 94 states “... preparation of food such as
spices, seasoning and other food preservatives. Examples
are angkak “red-coloured grains of rice used as colouring for
food.”
However in the actual word list, angkak is described as
being made from red leaves, which is incorrect.
The Tagalog word utaw meaning soybean (or perhaps
black soybean) is derived from the Hokkien word otau
(black + bean).
The Tagalog word togu meaning bean sprouts (often
soybean sprouts) is derived from the Hokkien word tauge
(bean + sprout).
The Tagalog word taho meaning tofu is derived from the
Hokkien word tauhu (bean + curd).
The Tagalog word tahure meaning fermented salted
soybean curd / tofu is derived from the Hokkien word tauhu
(bean + curd).
The Tagalog word tawsi meaning fermented black
soybeans is derived from the Hokkien word tausi (bean +
preserved).
The Tagalog word tokwa / tokuwa meaning pressed tofu
is derived from the Hokkien word taukua (bean + dried).
The Tagalog word toyo meaning soy sauce is derived
from the Hokkien word tauiu (bean + oil).
1145. Chang, Kwang-chih. 1980. Shang civilization. New
Haven, Connecticut, and London: Yale University Press. xvii
+ 417 p. See p. 144-49. Illust. Index. 24 cm. [700+* ref]
• Summary: This book is largely about that portion of the
Shang dynasty whose capital was at An-yang; the author was
trained as an archaeologist but he takes a comprehensive
approach in trying to reconstruct this very early Chinese
dynasty.
The evidence now available for reconstructing this
dynasty is texts, oracle bone inscriptions, bronze inscriptions,
and archaeological data.
Textual evidence is scarce. “Shang was a literate
civilization [some people could read and write], but after the
fall of the dynasty the royal archives, if there were any that
survived the wrecking of the capital [by the Chou], became

gradually dissipated. By the time of Confucius, barely six
hundred years after the fall, the Master is known to have
lamented” that he was able to write little “because of the
insufficiency of their records.” “In the first century B.C.,
when Ssu-ma Ch’ien came to compile his Shih chi there
were only a few documents he was able to use for the Shang
history; the Shang (or Yin) chapter was only a bare outline
consisting of a royal genealogy and a few events. This
meager amount of information about Shang was all we had
to contend with during most of Chinese history” (p. 2).
Bronze inscriptions: During the Northern Sung dynasty,
around the 12th century, scholars began to pay attention to
the inscriptions on the many bronze ritual vessels, known
since the Han dynasty, and considered to be from the Three
Dynasties–Hsia, Shang, and Chou. “During the last century
or so, these bronzes have found their way into museum
collections in Japan and the West, forming the focus of many
significant studies by art historians.”
Inscribed bones and shells: “Toward the end of the
Ch’ing dynasty [1644-1911], another source of Shang
history–inscribed cattle shoulder blades and turtle shells
used by the Shang for divination–unexpectedly turned up in
the antiquities market and eventually fell into the hands of
ancient historians. The study of these inscribed shells and
bones... has become a primary source of much information
on Shang society and religion,... a source that was totally
unknown to Confucius and Ssu-ma Ch’ien.”
Excavation: “Finally in 1928, when the Academica
Sinica began scientific investigations at An-yang, the site of
the last royal capital of the Shang, modern archaeology is
providing a new and constantly increasing source of Shang
history” (p. 2).
Note: Wilkinson (2000, p. 10, 361-64, 431) considers
the Shang to be China’s first historical dynasty, and to have
had two periods:
Shang (W.-G. Shang) dynasty ca. 1600–1045 BC.
Capital: Unknown.
Surname of emperors: Zi (W.-G. Tzu). Also called Yin
dynasty.
Early Shang (Erligang period): ca. 16th to 14th
centuries.
Yin Shang (Anyang period): 14th c.–1045.
In the present book, the section titled “Natural and
Cultivated Plants” (p. 144-49) contains a detailed discussion
of the following characters, among which were the Shang
dynasty’s major grain crops: shu (the Shang’s leading grain,
probably panic millet, but perhaps also foxtail millet),
chi (either of two millets; Panicum miliaceum, or Setaria
italica), tao (commonly interpreted as rice, although Yü
Hsing-wu regards it as soybean), mai (wheat), and ni (wild
rice).
The section titled “Wild and domestic animals” (p. 14244) is relevant to the Shang diet, which included the meat of
various animals. Address: Prof. of Anthropology, Harvard
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Univ., Cambridge, Massachusetts.

(Champaign, IL). viii + 598 p. See p. 483-510. [20 ref]
• Summary: Recently introduced: New higher yielding
Tenebra varieties of oil palm, and new varieties of rapeseed
which minimize or eliminate erucic acid from the oil and
glucosinolates from the meal.
Table 1, titled “Average yield and value per acre and per
hectare for oil crops and corn in selected countries,” shows
that oil palm in W. Malaysia is by far the most valuable
($1,014 U.S. dollars for the oil and meal produced on one
acre), followed by corn in the USA ($244), then soybeans in
the USA ($200).
Fig. 13 (p. 503) is a graph showing world soybean
production from 1967 to 1978. The USA has been by far the
leading producer during this period. In about 1977 Brazil
passed China (People’s Republic of China) to take 2nd place.
China is now in 3rd place. Address: Economics, Statistics,
and Cooperative Service, USDA, Washington, DC.

1146. Dahlen, Martha; Phillipps, Karen. 1980. A guide
to Chinese market vegetables. Hong Kong: South China
Morning Post Ltd. viii + 48 p. Illust. (color). Index. 21 x 28
cm.
• Summary: This is the first in a series of three books about
Chinese market vegetables in Hong Kong. The romanization
of names in this book represent the Cantonese pronunciation
system of Herklots. The color illustrations of these foods are
large and exquisite. The authors explain (p. vii): “We do not
pretend to be authorities on Chinese food or cuisine–simply
admirers of Cantonese home-style cooking. Certainly our
view is limited; not everyone cooks as we describe, just as
not all vegetables will exactly match our illustrations.”
The book is divided into two parts: (1) Foreword.
Chinese kitchenware. Acknowledgements. Basic methods
of Chinese cooking. Basic seasonings: Drygoods & sauces.
Comparison of standard Chinese numbers and common
market figures. (2) The vegetables (30).
A sampling of these 30 vegetables, discussed
alphabetically, includes: Kudzu. Bamboo shoots. Ginger.
For each vegetable is given: Name in English. Name in
Chinese, romanized (e.g. kudzu = Faan got). Name in
Chinese characters. A large color illustration. Descriptions
of: Appearance. Quality. Availability. General comments.
Preparation. Cooking [general instructions, but no recipes].
Page vii, titled “Chinese cooking utensils,” shows the
following, large, expertly rendered, with Chinese characters
next to each one as an aid to the shopper. Wok. Oil pitcher.
Steaming rack. Soup pot. Chopper. Strainer (for deep frying).
Wok sang (metal scoop). Chopping block. Rice cooker.
The section titled “Basic seasonings” (p. 3) includes
three made from soybeans:
“Dau see (2 Cc = Chinese characters are given)
Fermented black beans [fermented black soybeans]. These
are whole soybeans which have been fermented with salt and
other ingredients to give them a rich flavour. They are black
in colour, each bean being about ¼ inch long, soft (rather
than hard and dried), and sold in plastic bags.
“See yau (2 Cc) Light soy sauce. This is the best grade
of soy sauce. It is ‘light’ meaning not thick or viscous, and
has a delicate, fine taste. Use this for the table or for last
minute seasoning.
“Lo chau (2 Cc) Dark soy sauce. This is ‘dark’ meaning
thick and of stronger taste, and it is often flavoured with
other ingredients such as molasses, mushrooms, etc. It is
generally used for simmering and long cooking.” Address:
Hong Kong.

1149. Han, Suyin. 1980. My house has two doors. London:
J. Cape; New York, NY: Putnam. 655 p. See p. 302. Illust. 23
cm.
• Summary: “Han Suyin’s eloquent autobiography, covering
the years from 1949 to the present, offers a unique portrait of
the persons and events that have formed today’s Red China.”
Chapter 12, titled “Survival: 1960-1961” states (p.
302): “Before I left Chengtu, Sixth Brother procured for me
an enormous ten-kilo caulked basket of pickled beancurd
[fermented tofu]; that wonderful red beancurd [red fermented
tofu] made in Pihsien, the small town where our family had
lived for three centuries or more. How had they obtained
it? Nowhere had I seen beancurd that year. ‘From a farmer
I know...’ The countryside ate up its own beancurd,... Sixth
Brother had cycled twenty-five kilometers back and forth,
after his work, to get the beancurd for me. It had such a
wonderful beancurdy tang that my room in the hotel was
redolent with it; and outside in the corridor I would find
groups of curious people, standing still, breathing in the
beancurd smell... The Family looked at the beancurd, and our
mouths watered as we contemplated the paunchy container,
but no one would share it with me. ‘It’s yours. It’s yours.’”
Note: The strong, redolent smell of this beancurd
suggests that it was probably ch’ou toufu or “stinky tofu.”
Address: Lausanne, Switzerland.

1147. Doty, Harry O., Jr. 1980. U.S. and world soybean
oil markets. In: D.R. Erickson, et al., eds. 1980. Handbook
of Soy Oil Processing and Utilization. American Soybean
Assoc. (St. Louis, MO) and American Oil Chemists’ Society

1150. Hsu, Cho-yün. ed. 1980. Han agriculture: The
formation of early Chinese agrarian economy (206 B.C.–
A.D. 220). Seattle, Washington, and London: University of
Washington Press. xxv + 377 p. Illust. Index. 24 cm. [272

1148. Fehr, W.R.; Gai, Junyi. 1980. Germplasm exchange
and cooperative research with the People’s Republic of
China. In: 1980. Proceedings of the 10th Soybean Seed
Research Conference. Washington, DC: American Seed
Trade Assoc. See p. 24-38. *
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plus 972 footnotes]
• Summary: This excellent book is divided into two parts.
Each chapter in both parts contains numerous footnotes;
344 in Part I and 628 in Part II. The bibliography at the
end includes references to 168 documents in Chinese, 50
in Japanese, and 54 in Western languages for a total of 272
entries.
Contents: Part I: Analysis of Han agriculture.
Introduction. 1. Government responses to population and
land tenure problems. 2. The land as wealth. 3. The farmer’s
livelihood. 4. Farming resources. 5. Farming methods and
techniques. 6. The nonagricultural alternatives. Epilogue.
Part II: Documents of Han agriculture. The chapter titles
are the same as in Part I. Each chapter contains translations
of numerous primary documents, many translated here for
the first time. Chapter III, titled “The farmer’s livelihood”
contains a complete translation of the Ordinances of the four
peoples (Ssu Min Yüeh Ling) (A.D. 160) (p. 215-28).
An appendix (p. 321) gives Han units of weight and
measurement. Address: History Dep., Univ. of Pittsburg,
Pennsylvania.
1151. Hu, Shiu-ying; Kong, Y.C.; But, Paul P.H. comp. 1980.
An enumeration of Chinese materia medica. Hong Kong:
The Chinese University Press. xxiv + 287 p. Illust. Index. 17
x 24 cm. [40+ ref. Eng; chi]
• Summary: A dictionary, arranged alphabetically. Part of the
growing interest in ethnopharmacology. Dr. Hu is a woman.
Contents: Dedication. Foreword, by Richard Evans Schultes
(Director, Botanical Museum, Harvard Univ.). Preface by
E. John Staba (College of Pharmacy, Univ. of Minnesota).
Acknowledgments. Introduction: Selection, structure,
appendices, literature cited. Part I: An alphabetical list
(numbered) of Chinese medicines, with their Chinese names
(transliteration and characters), botanical names, and their
equivalents in English and pharmaceutical usage (p. 1-188).
Part II: A systematic arrangement: Plants, animals, minerals,
and miscellaneous preparations (p. 191-229). Appendices:
I-A. A guide to the Wade system of romanization. I-B. A
table for the conversion of Pinyin to the Wade system. II.
Alphabetic lists of families and general of plants. III. The
conversion of simplified Chinese characters into classical
form. IV. An index of Chinese names.
Soy-related items in Part I. #800, p. 65: “Lu-tou-p’i
(Tou-i). Soybean husk. Testa Glycines.
“#1425, p. 115: Ta-tou huang-chuan. Young [yellow]
soybean sprouts. Plantula Glycines.
“#1477, p. 119: Tan-tou shih [shih as in fermented black
soybeans]. Glycine soja [wild soybean], Morus alba [white
mulberry], plus Artemisia apiacea [member of the daisy
family, Asteraceae]. English: Tantoushih. Pharmaceutical:
Mistura Glycines, Mori, et Artemisiae Fermentata.
“#1651, p. 134: Tou-fu (Tou-chiang, Tou-fu cha [=
dregs], Tou-yu). Tofu (Soybean jiang, okara, soy oil).

Soybean products. Effectus Glycines.
“#1653, p. 134: Tou-huang. Bean + yellow. Glycine
soja. Black soybean (cooked and mold yellow). Touhuang.
“#1661, p. 135. Tou-shih (Hêh-tou shih). Black +
bean + fermented soybeans. Glycine soja. Black soybean
(medicated). Semen Sojae Praeparatus.
“#2105, p. 172: Yeh liao tou. Glycine soja. Wild
soybean. Semen Glycines Soja.
“#2129, p. 175: Yeh ta-tou t’êng. Glycine soja. Wild
soybean. Herba et Radix Glycines Soja.” Address: PhD,
Botanist.
1152. Iwamoto, H. 1980. General aspects of Japanese
fermented foods. In: Proceedings of the Oriental Fermented
Foods. Food Industry Research and Development Institute,
P.O. Box 246, Hsinchu, (300) Taiwan. iv + 229 p. See p. 3145. Held 10-14 Dec. 1979 in Taipei, Taiwan. 15 tables. 2 figs.
• Summary: The fermented foods indigenous to Japan which
are made from protein-rich materials can be grouped into
two types: the soybean group and the fish group. The former,
which includes miso, shoyu, and natto, is the more popular
and production is very large. The author presents an early
history and genealogy of miso, shoyu, and natto based on the
Japanese-language writings of Prof. K. Sakaguchi and Prof.
M. Nakano. Shi [fermented black soybeans] were recently
found in an ancient Chinese tomb of the 2nd century B.C.
“The word shoyu or chiang-yu never appeared in any old
Chinese manuscripts. Nevertheless I wonder if the origin of
Japanese shoyu might be the Chinese chiang in the Ming
dynasty or an earlier period. Anyhow, the question is still:
When did the Chinese start making koji from a mixture of
soybean and wheat? And when and where was filtration of
soybean chiang successfully commenced. As for the latter, it
is quite possible that the filtration was started in Japan.”
In 1977 the following amounts of fermented soyfoods
were produced in Japan: miso 620,902 tonnes (using 190,000
tonnes of whole soybeans and 1,579 tonnes of defatted
soybean meal), shoyu 1,228,244 tonnes (using 11,788 tonnes
of whole soybeans and 180,000 tonnes of defatted soybean
meal), and natto 120,000 (using 71,000 tonnes of whole
soybeans).
Table 2 shows soybean production in Japan and the USA
every 5 years from 1930 to 1978. Production in Japan was
388,600 tonnes in 1930, 288,600 tonnes in 1935, 314,200
tonnes in 1940, 170,400 tonnes in 1945, 446,900 tonnes
in 1950, 507,100 tonnes in 1955 (a peak), 417,600 tonnes
in 1960, 229,700 tonnes in 1965, 126,000 tonnes in 1970,
125,600 tonnes in 1975, 109,500 tonnes in 1976 (a low),
110,800 tonnes in 1977, 187,900 tonnes in 1978. The first
year for which imports are shown is 1970, when 3,243,790
tonnes were imported, 91% of which from the USA. In 1978
4,260,041 tonnes were imported, 97% from the USA.
Table 6 shows miso production in Japan from 1967
to 1976. Factory production grew from 535,000 tonnes in
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1967 to a peak of 650,000 tonnes in 1973, down slightly
to 630,000 tonnes in 1976. Farmer (household) production
decreased steadily from 207,000 tonnes in 1967 (39% of
factory production and 26% of total production) to 67,000
tonnes in 1976 (11% of factory production and 10% of
total production). Total production and annual per capita
consumption decreased from a peak of 789,000 tonnes in
1967 (7.8 kg/capita) to a low of 697,000 tonnes in 1976 (6.5
kg/capita).
Table 7 shows the number and capacity of miso factories
in Japan and their production in 1959, 1968, and 1977.
The number of factories decreased dramatically during
this 18-year period (to from 2,987 to 1,996), but the total
amount of miso produced increased from 503,000 tonnes to
621,000 tonnes, and the percentage of all miso made by large
factories (those making 3,751 tonnes/year or more) rose from
15% to 52%, while the percentage of all miso made by small
factories (those making 1-375 tonnes/year) decreased from
29% to 14%.
Table 8 shows the materials used in making shoyu in
Japan from 1968 to 1977. The amount of whole soybeans
decreased from 15,000 tonnes to 9,000 tonnes, the amount
of defatted soybean meal increased from 147,000 tonnes to
176,000 tonnes, the amount of wheat increased from 127,000
to 178,000 tonnes, and the amount of salt from 170,000
tones to 204,000 tonnes. The amount of amino liquor (HVP)
decreased from 140,000 tonnes to 89,000 tonnes.
Table 9 shows shoyu production in Japan from 1967 to
1976. Factory production grew from 1,201 kiloliters (kl) in
1967 to a peak of 1,403 kl in 1973, down slightly to 1,349 kl
in 1976. Farmer (household) production decreased steadily
from 20 kl in 1967 (1.67% of factory production 1.63% of
total production) to 9 kl 1976 (0.66% of factory production
and 0.66% of total production). Total production and annual
per capita consumption increased from 1,221 kl 1967 (12.0
liters/year) to a high of 1,411 kl in 1973 (12.6 liters/year),
then down slightly to 1,355 kl in 1976 (11.9 liters/year).
Table 10 shows that in 1977 there were 3,135 shoyu factories
in Japan. Of these, 2,654 (85% of the total) were in the
smallest scale, having 10 or fewer employees, while 5 had
201-300 employees, and 8 had 301 or more employees.
Fig. 2 shows the percentage of shoyu that is distributed
through various channels as it moves from the factory to
large or small consumers. Address: College of Agriculture,
Meiji Univ., Ikuta, Tama-ku, Kawasaki-shi, Japan.
1153. Kan, Johnny; Leong, Charles L. 1980. Eight immortal
flavors. Rev. ed. San Francisco, California: California Living
Books. xiii + 236 p. Illust. 24 cm. 1st edition 1963.
• Summary: The title page states: “Including new recipes
kitchen-tested by Master Chef Sun Pui Wong, Executive
Chef, Kan’s Restaurant.” This book is almost identical to the
original 1963 edition. However Roman numerals have been
assigned to the front matter, so the recipes are on different

pages. None of the original soy-related recipes or definitions
have been changed or deleted.
On the back cover (undated): “Will probably become a
standard reference work... It is admirable for its scope and
authenticity.” Address: 1. Chef, Chinatown; 2. Historian of
Chinese life in America.
1154. Lai, Him Mark.; Lim, Genny; Yung, Judy. 1980.
Island: poetry and history of Chinese immigrants on Angel
Island, 1910-1940. San Francisco, California: Hoc Doi
(History of Chinese Detained on Island); Chinese Culture
Foundation. Distributed by San Francisco Study Center. 174
p. Illust. (photos). Portraits. 24 x 20 cm. A project of the
Chinese Culture Foundation of San Francisco. [Eng; Chi]
• Summary: This is a remarkable book, another painful
example of American racism and insensitivity. The majority
of the approximately 175,000 Chinese immigrants (most
from Canton) who came to the United States from 1910 to
1940 passed trough the detention center at Angel Island–the
West Coast counterpart of Ellis Island. Here they awaited
jurisdiction on the outcomes of medical examinations,
interviews, and immigration papers. It was an ordeal that left
many scars. Some wrote poems on the walls of the center to
express their grief or sadness. The poems, written on facing
pages in both Chinese and English, are divided into chapters.
There are also many transcriptions of interviews, each
accompanied by a Chinese person’s name, age, and date, plus
some footnotes of explanation.
In the chapter on “The detainment” Mr. Dea, age 26,
writes in 1939 (p. 74): “We would get up in the morning and
there was no set time for this, and have plain congee with
fermented bean curd. Then, after breakfast, we could go out
and exercise...”
In the same chapter, Mr. Low, Kitchen helper, 192325, wrote (p. 77): “The main dish included soup, and the
following served in turn: vermicelli and pork, dried bean
curd [doufu-gan] and pork, potatoes and beef, dried greens
and fish... The small dish was usually either salted fish,
fermented bean curd, or hoisin sauce.”
Footnote 20: Soya bean is one ingredient in hoisin
sauce. Address: California.
1155. Leung, Albert Y. 1980. Encyclopedia of common
natural ingredients used in food, drugs, and cosmetics. New
York, Chichester, Brisbane, Toronto: John Wiley & Sons. A
Wiley-Interscience Publication. xvi + 409 p. General index.
Chemical index. 26 cm. [400* ref]
• Summary: Contents: Foreword, by Donald A. Davis.
Foreword, by Ara G. Paul, PhD. Preface, by Albert Y. Leung.
Acknowledgments. Introduction (p. 1-2). Glossary (p. 2-6).
Natural ingredients (p. 7-331). General references.
Although this book contains no major entry for
soybeans, it does mention several related subjects.
In Chinese medicine, black beans [fermented black
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soybeans] are used as a non-specific antidote for aconite
poisoning (p. 12).
At the major entry for “monosodium glutamate” (MSG)
extensive, interesting details are given with 38 references (p.
234-36). Address: Pharmacist and pharmacognocist, Glen
Rock, New Jersey.
1156. Li, Shizeng. 1980. Li Shizeng xian sheng wen ji.
2 vols. [Collected works of Li Shizeng. 2 vols.]. Taipei,
Taiwan: Zhongguo guo min dang zhong yang wei yuan hui
dang shi wei yuan hui: jing xiao chu Zhong yang wen wu
gong ying she [Party History Committee, Central Committee,
Republic Party of China (Guomindang)]. 11 + [8] + 495 p.
Illust. Portraits. 22 cm. Reprinted in 1990. [Cht]
• Summary: These two volumes contain a collection of
Li’s works, mostly expressing his political opinions and
comments, plus lists of rules of the many associations and
universities that were written by Li.
The two volumes contain a total of five sections.
Volume I contains sections 1 and 2. Section 1 (p. 1-174) is
titled “New century” collection. Section 2 (p. 175-493) is
“Political comments.”
Volume II contains 3 sections. Section 1 (p. 1-226),
titled “Li’ notes,” is Li’s essays and writing (mostly nonpolitical). For example. His birth place (p. 17). Establishing
the World Society in Paris (p. 37+). Travels from age 22
(p. 68-76; includes Learning French, attending school, and
doing research on soybeans {p. 73}, and his tofu company
in France {p. 76}). Chinese New Year (p. 83). Section 2 (p.
227-84) is Li’s “Public speeches.” Section 3 (p. 285-387) is
“Telegrams.” One telegram of 5 June 1915 (p. 306) from Li
in France to Wu Zhi Hui (apparently not in France) states:
Sales of tofu are getting better. During the first 5 years,
tofu sales averaged 500 pieces a month, but they have been
increasing ever since. Sales of tofu have averaged 10,000
pieces a month this year, and sometimes they are more than
17,000 pieces a month. If sales will continue like this, the
tofu company will never go out of business.
Another telegram of 2 Feb. 1947 (p. 374-76) was sent
from Shanghai to many of his friends immediately after his
2nd marriage. He has ended his 2-year relationship with Ru
Su in New York City. Li was married to his 1st wife, Yao,
for 45 years; then she passed away. Today (in Shanghai) he
married his 2nd wife Lin Su Shan; she had been married
before and divorced. Li is now almost 70 years of age.
Another telegram (p. 343) is about his tofu company. Li
had three reasons for starting this tofu company: (1) To raise
funds for Chinese organizations, or to sell the factory and
use the profits to help fund the World Society. (2) To find a
French business partner. (3) If neither of the above works,
the company can be used as part of a work-study program for
Chinese students in France. By working at the tofu company,
Chinese students can earn money to support their studies and
pay for their food, rent, and other basic expenses.

Appendix 1 (p. 387-401) is a biography of Li by the
publisher, including (p. 388) his five names: (1) Li Yu-ying.
(2) Li Shizeng, probably given to him by his parents at birth.
(3) Li Shizeng, pronounced the same as his 2nd name but the
2nd character of his given name is the character for “monk,”
implying perhaps selflessness or simplicity. (4) Li Zhenming.
(5) Kuowu, a name he called himself in later life; many
people had such a name in old China. And (p. 389) attending
school in France, publishing a book about soybeans, the
tofu company, Mr. Li has been in France for 6 years, he only
returned to China once in 1908 for a few months. In 1909 he
founded a tofu manufacturing company near Paris. One of
his friends, Qi Shu Shan helped Li to start the tofu company.
Qi was a follower of Cai Yuan Pei (a very famous man in
China). He founded and was chancellor of many universities,
incl. Beijing University. Li Yu-ying was a vegetarian; Cai
Yuan Pei agreed with Li’s ideas about vegetarianism.
There is not much description of Li’s work with
soyfoods in Paris. There is also no information as to whether
he did any work with soy after he returned to China. And
there is no description of his genealogy or family.
Photos 1-3 and 6 are all in Legend of a Generation–A
Biography of Li Shizeng, by Chen Jiying (1982). (4) Li
Shizeng (far right) with Zhang Jing Jiang, Cai Yuan Pei, Wu
Zhi Hui, and others in 1933. (5) 19th anniversary of Beijing
Research Institute, 1948.
Note: Li Yu-ying, a soyfoods pioneer in Paris, France,
lived 29 May 1881 to 3 Sept. 1973. Near the front of the
book are six photos of Li Yu-ying.
Note: In old China, it was not uncommon for a man to
have more than one wife or to have concubines. If a man
had a wife and 3 concubines, and if the man approved, each
could use his surname. They could also be called: Wife #1
(his real wife), wife #2, wife #3, and wife #4. All might be
present at his funeral.
1157. Lu, Gwei-Djen; Needham, Joseph. 1980. Celestial
lancets: A history and rationale of acupuncture and moxa.
Cambridge, London, New York, New Rochelle, Melbourne,
Sydney: Cambridge University Press. xxi + 427 p. Illust.
Index. 26 cm. [300+* ref]
• Summary: Contents: List of illustrations. List of tables.
List of abbreviations. Authors’ foreword. 1. Introduction. 2.
The ching-lo system and its classical theory. 3. Historical
growth of the system. 4. Moxibustion. 5. Therapy and
analgesia; physiological interpretations. 6. Influences on
other cultures. 7. The lore of vital spots. 9. Conclusions.
Bibliographies.
This is a wonderful, scholarly study of two of the
most ancient therapeutic techniques of Chinese medicine.
“Acupuncture is the implantation of very thin needles into
subcutaneous connective tissue and muscle at a great number
of different points on the body’s surface: moxibustion is the
burning of Artemisia tinder (moxa) either directly on the
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skin or just above it. For 2500 years the Chinese have used
both techniques to relieve pain and to heal a wide variety of
illnesses and malfunctions.
“Dr. Lu and Dr. Needham, in this preview of an
important section of Science and Civilisation in China, give
a full historical account of acupuncture and moxibustion in
the theoretical structure of Chinese medicine, and combine
this with a rationale of the two techniques in the light of
modern scientific knowledge. The book is in no sense a
clinical manual: rather is it a contribution, judicious and
enlightened, to that oecumenical medicine which will
eventually combine all the true powers discovered in China
and Europe.”
Authors’ Foreword: “Many conclusions which had
formerly to based on philological arguments about the
dating of texts, have now received dazzling confirmation
from archaeological discoveries, as for example the four
manuscripts on silk which contain descriptions of the acutracts and were recovered only very recently from the Han
tombs of the -2nd century at Ma-wang-tui. These scrolls
reveal a development of acupuncture a good deal earlier than
the Nei Ching. And from that same -2nd century there are
the acupuncture needles found among the grave-goods of
the Prince of Chung-shan, Liu Shêng. Or one could instance
the acupuncture texts intended to accompany those lifesize bronze figures demonstrating acu-points which were
introduced first in the +11th century, texts which were later
discovered inscribed on stone tablets that had been buried in
the gate bastions of a city wall. It is to be expected that future
archaeological finds will throw much further light on the
development of Chinese medicine as a whole.”
“The Huang Ti Nei Ching (Yellow Emperor’s Manual
of Corporeal Medicine) is the oldest and most famous of
the Chinese medical classics... We date the Su Wên part of
it (Questions (and Answers) about Living Matter) in the
-2nd century, and the Ling Shu (Vital Axis) in the -1st.”
Acupuncture is first discussed in this remarkable book.
Concerning moxa, page 171 states that it was often
desired to apply the stimulus of a heat treatment only,
without actual cautery. This was called wên chiu (warming
moxibustion) or “moxa that left no scar on the skin. The
classical way of doing this was to use a layer of some
vegetable substance between the skin and the burning
incense-like cone. One technique was to have it burn down
on a layer of soya-bean paste (tou chiang chiu); or else a
slice of garlic, or a slice of ginger could be interposed.”
Note: This is the earliest English-language document
seen (April 2021) that uses the term “soya-bean paste” to
refer to miso–in this case tou chiang / doujiang (Chinesestyle miso).
Pages 268-69 state: “It was throughout the second half
of the +17th century that information about acupuncture
began to attract the attention of Europeans. The very first
writer, so far as we can see, who spoke about acupuncture

was the Dane Jacob de Bondt (1598-1631) who in his
capacity as surgeon-general for the Dutch East Indian
Company at Batavia had come into contact with Chinese and
Japanese physicians.” The first illustrations (four) of the acupoints in the Western world appeared in Willem ten Rhijne’s
book of +1683. Andreas Cleyer in his Specimen Medicinae
Sinicae (1682) gave detailed illustrations of acupuncture (p.
276-83). The German naturalist Englebert Kaempfer (16511716) gave the clearest account to date of acupuncture which
he observed among the Japanese (p. 287-92). Address: 1.
Assoc. Director; 2. Director. Both: East Asian History of
Science Library, Cambridge, England.
1158. Needham, Joseph. 1980. Science and civilisation in
China. Vol. 5, Chemistry and chemical technology. Part 4:
Spagyrical discovery and invention: Apparatus, theories and
gifts. Cambridge, England: Cambridge University Press.
xlviii + 772 p. See p. 192. Illust. Index. 25 cm.
• Summary: In the section on “Alchemy and Chemistry,”
page 192 discusses how nigari or magnesium chloride is
a by-product of the manufacture of saltpeter (potassium
nitrate or sodium nitrate). “After the evaporation the saltpetre
crystallised around maize sticks which could be lifted out,
while the dark mother-liquor, lu yen shui [nigari] was used
for salting out soya-bean curd and as a fertilizer.
Note: Webster’s Third International Dictionary shows
“spagyric” as being related to alchemic or iatro-chemical–
which see. Address: East Asian History of Science Library,
Gonville & Caius College, Cambridge, England.
1159. Shi, Shenghan. 1980. Zhongguo gudai nongshu pingjie
[A critical introduction to the ancient Chinese agricultural
works]. Beijing, China: Nongye Press. [Chi]*
• Summary: Describes the developing tradition of Chinese
agronomic writing, with succinct accounts of the contents
and importance of all the chief works. Address: China.
1160. Shufu-no-tomo sha. 1980. Wa-yô-ka no tôfu ryôri
[Japanese, Western, and Chinese-style tofu cookery]. Tokyo:
Shufu-no-tomo-sha: Shufunotomo Bunka No. 568. 84 p.
Illust. No index. 19 cm. [Jap]
• Summary: Contents: Healthy menu. New discovery of
taste. Making tofu recipes more filling by adding some oil.
The main character of the diet. Tofu side dish for wines
(sake). Contains many recipes.
The entire back cover contains a color ad for
Higashimaru Shoyu (usukuchi), and shows the label in a size
that all ingredients are legible. Address: Tokyo, Japan.
1161. Sung, Ying-sing. 1980. T’ien Kung K’ai Wu:
Exploitation of the work of nature: Chinese agriculture
and technology in the XVII century. Taipei, Taiwan: China
Academy. xii + 488 p. Illust. Index. 22 cm. [Eng]
• Summary: The T’ien Kung K’ai Wu, by Sung Ying-

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 478
hsing (pinyin: Tiangong Kaiwu, by Song Yingxing) was
published in 1637. This English-language translation of
the 17th century work on Chinese technology contains 18
chapters, 166 superb illustrations, and extensive information
on soybeans. Each chapter was translated by a person
specializing in that subject matter.
1162. Tsuchiya, Kanji. 1980. Tônyû: Yomigaetta dentô
shokuhin [Soymilk: Traditional food that’s make a
comeback]. Tokyo: Shokuhin Kenkyusha. 176 p. 2nd edition
published in Dec. 1982. Illust. 17 cm. [Jap]
• Summary: This is the best book seen on soymilk in
Japanese. For contents and details, see the enlarged 2nd
edition (Dec. 1982). A portrait photo on the back cover
shows the author, Kanji Tsuchiya, and gives a brief
biography. Address: Technical consultant, Okazaki Marusan,
Japan.
1163. Wang, H.L. 1980. Research on Oriental fermented
foods at the Northern Regional Research Center. In:
Proceedings of the Oriental Fermented Foods. Food Industry
Research and Development Institute, P.O. Box 246, Hsinchu,
(300) Taiwan. iv + 229 p. See p. 1-14. Held 10-14 Dec. 1979
in Taipei, Taiwan. 6 tables. [21 ref]
• Summary: Contents: Introduction. Objectives and
approaches. Introduction of pure culture strains. Enzymes
produced by the molds. New compounds formed by the
molds. Nutritional value of fermented foods. Conclusion.
“Not until the late 1950s were studies on Oriental food
fermentation begun in the United States at the Northern
Regional Research Center in Illinois and the Agricultural
Experiment Station in Geneva, New York. The United
States Department of Agriculture under Public Law 480,
has also provided grants to foreign countries for research
on fermented soybean foods. These arrangements have
broadened our knowledge of the size and scope of Oriental
food fermentations.
“The original objective of our Center’s research with
respect to Oriental food fermentations was to solve the
problems involved in the use of U.S. soybeans by the
Japanese miso industry. The results of that research project
stimulated our interest in Oriental food fermentations,
especially those based on soybeans.” Address: Northern
Regional Research Center, Peoria, Illinois.
1164. Wang, Yu-hü. 1980. Wo-kuo tzu-ku i-lai ti chung-yao
nung-tso-wu [The history of China’s main crop plants].
Beijing, China: Beijing Agricultural College. Drafted in
1975. [Chi]*
1165. Wiens, Thomas. 1980. Agricultural output [in China].
In: Alexander Eckstein, ed. 1980. Quantitative Measures
of China’s Economic Output. Ann Arbor: University of
Michigan Press. *

• Summary: Estimates per capita consumption of food grains
and total caloric intake for the 1930s, 1952, and 1957 as part
of a broader analysis of total grain output in the 1930s and
1950s.
Based on production data from the 1950s, Wiens
estimates soybean production and hectarage for 1949 (6.0
million tonnes; 8.5 million hectares), and for 1952-57 (range:
9.2-10.1 million tonnes, and 11.3-12.8 million hectares). He
also estimates the per capita caloric intake from food grains,
then assumes that comprises the same share of total caloric
intake as in Buck’s data for the 1930s. Wiens’s estimate
for 1957, using this procedure and the official population
of 646 million, is 2053 calories per capita. Note: Vaclav
Smith comes to almost the same total (2057 calories) using
as totally different approach. Thus while there was almost
certainly a decline in agricultural output and consumption
during the Sino-Japanese and Civil wars, by 1957 production
and consumption seem to have recovered. Address:
Consultant for the World Bank, Formerly senior economist at
MathTech, Inc.
1166. Yang, C.Y. 1980. Developments in crop protection of
Glycine. In: R.J. Summerfield and A.H. Bunting, eds. 1980.
Advances in Legume Science. Royal Botanic Gardens, Kew,
Richmond, Surrey, England. xvi + 668 p. See p. 323-35. [113
ref]
• Summary: Soybean production in many countries,
especially those in the tropics, has expanded markedly since
1960. However 3 countries–the USA, mainland China, and
Brazil–still produced more than 90% of the world’s 1977
crop, which was worth an estimated $22,000 million. In the
expansion of the soybean into tropical areas, the crop has
encountered diseases and pests, many of them considered of
minor importance in temperate regions. Address: AVRDC,
Tainan, Taiwan.
1167. Yang, Kailing. 1980. Min guo Li Shizeng xian sheng
Yuying nian pu [A chronicle of Li Shizeng’s life]. Taipei,
Taiwan: Taiwan shang wu yin shu guan. 8 + 200 p. + [2]
leaves of plates. Illust. 19 cm. Series: Xin bian Zhongguo
ming ren nian pu ji cheng; Di 8 ji. [Cht]
• Summary: This entire book is a chronology of Li’s life.
It discusses his life year by year, one after the other in
chronological order. This biography of a Chinese statesman
contains no table of contents, and there is no record of the
author’s title of affiliation.
Li’s work with soyfoods in France is first described
on pages 17-18: 1906–After graduating from the school of
agriculture in France, Li Shizeng enrolled in the Pasteur
Institute to study biochemistry, specifically to do research on
soybeans. His professor was Gabriel Emile Bertrand.
The story continues on pages 20-23:
1907–Li continued to study biochemistry and conduct
research on soybeans. He discovered soybeans can be used to
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make many nutritious foods. Mr. Li published his first book,
The Soybean (Le Soja).
1908–Li founded the Tofu Manufacturing Company
(Usine Caseo-Sojaine). He went back to China to raise
money for his company. A few months later, he returned
to France with 5 workers. The company was located in
Colombes, northwest of Paris.
1909–More workers traveled to France to join the
tofu company. The founder of the Republic of China, Sun
Zhong-shan [Sun Yat-sen], visited the company and wrote an
encouraging article that said, “My friend Lin Shizeng studied
abroad in France and researched agriculture and soybeans.
He stands for replacing meat with soyfoods.”
1910–A third round of workers arrived in Paris from
China to join the tofu company. The total number of workers
was now more than 30. When the workers weren’t working,
they were studying Chinese and French. The workers weren’t
allowed to smoke, drink, or gamble. Also in 1910 Mr. Li’s
book, The Soybean, was published in Chinese.
1911–The tofu company attended an exhibition at a park
in France [whose name sounds like Linan or Rinan] to show
people all kinds of foods made from soybeans. Later in 1911,
Li traveled back to China.
Li did not do any work with soy after he returned to
China.
Li’s genealogy and family are discussed on pages 2-5,
12, 14, 23, 100-103. Father: Li Hong-Zao (died 1897) (p.
12). Mother: 2nd wife of Li Hong-Zao, Mrs. Yang. Li was
the fifth of five brothers. (1) Li Zhao-Ying. His 2nd and 3rd
brothers each died at early age. (4) Li Kuan-Ying. (5) Li Yu
Ying (Li Shizeng). Li had 3 sisters: (1) Li Zhu-Yi. His 2nd,
3rd, and 4th sisters each died at early age.
Li’s first wife: Yao Tong-Yi (She was Li’s older cousin).
Li and Yao married in 1897 (p. 12). Li and Yao had two
children, a boy and a girl. Son: Li Zong-Wei (born in 1899)
(p. 14). His son’s wife: Ji Xieng-Zhan. Daughter: Li Ya-Mei
(born in 1910) (p. 23). Grandsons: Li Da-Yang. Li Er-Yang.
Granddaughter: Li Ai-Lian. Li’s first wife, Yao, died in 1940
(p. 94).
Three years after Li’s first wife died, he met Mrs. Ru Su,
who was Jewish, in New York. She became his partner, but
they never married. They were involved from 1943-1947,
but Li lived in the USA only from 1943 to 1945. In 1947 he
telegrammed Mrs. Ru Su from China that he had decided to
marry a Chinese lady. (p. 100-103).
Li’s second wife: Lin Su-Shan. Li married Lin in 1947
(p. 104). Lin passed away in 1954 (p. 120).
Li’s third wife was Tian Bao-Tian. Li married Tian in
1957 when Li was 77. Tian was 42 (p. 133). This biography
includes a chronology of Li Shizeng.
Near the front of the book are four portrait photos which
show Li:
(1) In 1922 when he was age 42.
(2) In 1932 when he was age 52.

(3) In 1962 when he was age 82.
(4) In 1970 when he was age 91.
Note: Li Yu-ying, a soyfoods pioneer in Paris, France,
lived 29 May 1881 to 3 Sept. 1973 (p. 6, 76).
1168. Product Name: [Soy sauce, and miso].
Manufacturer’s Name: Chinese-run company.
Manufacturer’s Address: Quevedo, Ecuador.
Date of Introduction: 1980?
How Stored: Shelf stable.
New Product–Documentation: Letters from Richard
Jennings in Ecuador. 1981. Feb. 14 and March 8. There is a
Chinese-run soy sauce and miso factory in Quevedo, in the
lowlands of Ecuador, where there is a constant warm climate
for fermentation. They make a kind of miso, but with some
sugar and spices.
1169. Anderson, Eugene N. 1981. Re: Early history of
soybeans in China. Letter to William Shurtleff at Soyfoods
Center, Jan. 8–in reply to inquiry. 1 p. Typed, with signature
on letterhead. [4 ref]
• Summary: The standard work on the early history of
soybeans is still Cradle of the East, by Ping-ti Ho. Address:
Dep. of Anthropology, Univ. of California, Riverside, CA
92521.
1170. Flinders, Carol. 1981. Notes from Laurel’s Kitchen:
Chinese cooking, vegetarian style, uses soybeans for meat.
Hartford Courant (Connecticut). Jan. 21. p. E8.
• Summary: The traditional teachings of both Buddhism and
Taoism prohibit the eating of any food that requires killing
animals, birds, fish, or other sea creatures. For this reason
“the native culinary genius of China has produced a superb
vegetarian cuisine. It has flourished for centuries, mainly in
Buddhist monasteries.”
Now Stella Lau Fessler has written “Chinese Meatless
Cooking” which contains authentic recipes. The next step is
to locate a store in your town that sells Oriental foods. Tofu,
sesame oil, and even shiitake mushrooms are now widely
available.
“Soybeans make an impressive showing throughout
the recipes: As tofu in many forms (did you know there’s
a fermented tofu, ‘tofu-ru,’ which aficionados compare
with blue cheese?), as soybean milk, and even as just plain
soybeans, boiled fresh in the pods.”
1171. Fukushima, Danji. 1981. Re: History of tofu in Japan.
Letter to William Shurtleff at Soyfoods Center, Jan. 22–in
reply to inquiry. 1 p. Typed, with signature on letterhead. [2
ref]
• Summary: Tofu was first introduced into Japan in the 8th
century; from that time until about the 12th century it was
called “okabe.” Source: Tomomi Kono. 1970. Encyclopedia
Japonica. Tokyo: Shogakukan. Vol. 13, p. 227. Please see
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enclosed photocopy.
Fermented tofu originated in China in the 5th century
A.D. Source: T. Watanabe, H. Ebine, and T. Ota. 1971. Daizu
Shokuhin. Tokyo: Korin Shoin. p. 196. Please see enclosed
photocopy.
In Japan today, several factories produce 50,000 to
100,000 packages of packaged tofu per day.
By separate mail, Dr. Fukushima is sending a copy of
a color slide showing Kibun’s Soena. Address: Kikkoman
Foods, Inc., Walworth, Wisconsin 53184.
1172. Product Name: Tofu.
Manufacturer’s Name: Cheng’s (Mrs.) China Bean.
Manufacturer’s Address: 1829 E. Palolo Ave., Honolulu,
HI 96816. Phone: 808-737-2571.
Date of Introduction: 1981 January.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Jan. 22.
1173. Soybean Digest. 1981. Germplasm exchange [with
China] aids soybeans. Benefits will boost yields. Jan. p. 42.
• Summary: “Scientific exchanges focusing on germplasm
will aid both the U.S. and the People’s Republic of China
(PRC) in developing stronger, higher yielding soybeans.
“And utilization exchanges will enable China to further
expand uses for soybeans and products–and import more
U.S. soybeans.
“A recent trade mission to the PRC, sponsored by
Elanco Products Co., USDA’s Foreign Ag Service and the
PRC brought this point home to a group of soybean growers:
Both countries have much to learn from each other.
“Scientific exchanges already have scientists in both
countries at work, analyzing nitrogen-fixing bacteria,
nematode and disease resistance as well as other factors.
“Work is underway in both countries for complete
germplasm and scientific exchange-which will greatly benefit
soybean production.”
1174. Wang, H.L.; Hesseltine, C.W. 1981. Use of microbial
cultures: Legume and cereal products. Food Technology
35(1):79-83. Jan. [38 ref]
• Summary: Contents: Introduction. Use of nontoxinproducing cultures. Safety of fermented foods: Several
factors contribute to their safety: Soaking and cooking,
salting, acid formation, antibiotic production, alcohol
production, low surface moisture, decrease of aflatoxin by
Rhizopus and Neurospora. Shelf life of fermented foods.
Nutritive value of fermented foods: Complementary effect
of mixed proteins, protein efficiency ratio and digestibility,
vitamins. Future of fermented legume-cereal foods.
The following fermented soy-related foods are described
briefly, including names, area of origin, organisms used,
substrate, and nature and use: Soy sauce (chiang-yu, shoyu,

toyo, kanjang, kecap, see-ieu). Miso (chiang, doenjang,
soybean paste, tauco). Fermented bean (hamanatto, tou-shih,
tao-si). Sufu (fu-ru, fu-ju, tou-fu-ju, bean cake, Chinese
cheese). Tempeh (tempe kedelee). Natto. Ontjom (onchom).
Address: Northern Regional Research Center, Peoria,
Illinois.
1175. Wang, H.L. 1981. Oriental soybean foods. In:
Proceedings 22nd Annual Symposium. “Processing Methods
of Cereal Based Products,” Central States Section, American
Assoc. of Cereal Chemists. Held 29-31 Jan. 1981 at St.
Louis, Missouri. *
Address: Northern Regional Research Center, Peoria,
Illinois.
1176. Burros, Marian. 1981. Chinese New Year: The year of
the rooster. Gathering around the fire pot. Washington Post.
Feb. 5. p. A1, A15 (E15).
• Summary: The fire pot (the Chinese version of a chafing
dish) is specially popular during the Spring Festival, which
Americans call Chinese New Year. In Mandarin it is called
huo kuo, while in the Cantonese dialect it is ta pin lou.
Popular ingredients include tofu, “frozen tofu” (made by
slicing and freezing fresh tofu), soy sauce, and red fermented
tofu. One recipe is given for Aline Berman’s fire pot, and
another for Fire pot sauce.
1177. Hymowitz, Theodore. 1981. Re: Introduction of
vegetable soybeans to America. Letter to William Shurtleff
at Soyfoods Center, Feb. 5. 1 p. Typed, with signature on
letterhead. [1 ref]
• Summary: William “Morse was the first to popularize
vegetable soybeans [in the USA] and indeed the DorsettMorse expedition [to East Asia] introduced a great many
‘vegetable type’ soybeans into the U.S. However, Hahto, a
vegetable type soybean was introduced into the U.S. from
Japan in 1915. Vegetable type soybeans are nothing more
than large seeded soybeans. Hahto seed weighs 27.8 grams
per 100 seed. Morse mentions Hahto on page 7 of the
U.S.D.A. Farmers Bulletin No. 1520 [April 1927]. He also
mentions the variety Easycook which was first introduced
into the U.S. in 1894. So please forget about Morse being the
first to introduce vegetable soybeans in the U.S. Rather he
recognized the potential of soybeans as a vegetable crop and
introduced many such accessions into the U.S.
“There are vegetable type soybeans in China. In fact I
had some in Shanghai.”
Note: William Morse was aware of the suitability of
the Hahto variety for use as “immature or green soybeans”
as early as 1923, when he and C.V. Piper showed a photo
of shelled Hahto soybeans with pods in their classic book
The Soybean (p. 222). The caption below the photo reads:
“Seeds and pods of the Hahto variety of soybeans, the seeds
being especially valuable as a green vegetable.” Morse was
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also aware of the special characteristics of Easycook and
Hahto as mature or dried beans. On page 259 of the same
book we read: “The Easycook and Hahto varieties need no
more preparation than the ordinary bean as they cook up very
readily.” Address: Prof., Plant Genetics, Dep. of Agronomy,
1102 S. Goodwin Ave., Turner Hall, Univ. of Illinois,
Urbana, IL 61801.

the Rotocel extractor; the capacity was 40 tons/day of
soybeans. After 1976 opportunities for contact with foreign
professionals increased and the industry made new progress.
The solvent used is petroleum ether, which has a wide
boiling range. Today solvent extraction plants process more
than 20% of the total amount of oilseeds grown in China.
Address: Zheng-Zhou Grain College, Zheng-Zhou, China.

1178. Miller, Jim. 1981. Re: Chronology of Quong Hop’s
firsts in American soyfoods. Letter to William Shurtleff
at Soyfoods Center, Feb. 9. 1 p. Typed, with signature on
letterhead.
• Summary: In response to Shurtleff’s request for additional
information about Quong Hop’s “contributions to the making
of soyfoods history in the West, I thought I would send
along the following list of firsts and other significant things
pertaining to our own involvement in soyfoods, just to set the
record straight.”
1972–”The first orientally owned and operated tofu
company to make a significant move to introduce tofu to the
American consumer.”
1972–”The first producer of fresh soymilk for the health
and natural food as well as the oriental food market.”
1973 Jan.–”The first to promote tofu in its many
varieties as an economical and nutritious alternative to
meat and dairy products using the enclosed pamphlet and
other p.o.p. [point of purchase] material for supermarket
promotions.”
1975 Dec.–”The first commercial producer of tofu to use
organically grown soybeans.”
1976 Aug.–”The first commercial producer of tofu to use
natural nigari.”
1977 June–”The first commercial producer of tofu
burgers” [labeled “Tofu Burgers”]. Note: Azumaya started
commercial production of tofu burgers labeled “Ganmodoki”
in about 1937.
1978 April–”The first producer of vacuum packed nigari
tofu.”
1980 May–”The first to produce aseptically packed
creamy tofu dressings requiring no refrigeration.”
1980 Sept.–”The first to produce a line of frozen
tofu entrees for sale to the Western market for natural
convenience stores.” Address: Quong Hop & Co., 161
Beacon St., South San Francisco, California 94080. Phone:
415-873-4444.

1180. Chu, Yung-shung. 1981. Soybean protein food in
China. J. of the American Oil Chemists’ Society 58(2):96A,
98A, 100A. Feb. Reprinted in APCC Quarterly, 30 June
1981, p. 23-27.
• Summary: Contents: Abstract. Methods of preparation:
Bean curd (tu fu), bean curd derivatives (tough bean curd,
smoked tough bean curd, dried soybean sheets, fried bean
curd, vegetable chicken), fermented bean curd (fu ru), dried
bean milk cream (fu tsu [dried yuba sticks]).
For 4,000 years soybean have been one of the main
crops cultivated in China. The history of extracting protein
to prepare tofu is about 1,000 years old. The soybean was
important not only as a food but also as a seasoning. The
earliest fermented soybean products were dou-jiang (soybean
ch’iang) and dou-chi [fermented black soybeans].
Note: This is the earliest document seen (Nov. 2011) that
uses the term “dou-chi” to refer to fermented black soybeans.
The preparation of these two products was recorded
briefly in On Medical Emergency Treatment written by Si Yu
during the Western Han Dynasty (100 B.C.). [Note: This is
the Chi chiu p’ien by Shih Yu.] Later, these procedures were
described in detail in the People’s Agricultural Calendar
written by Cui-Zi during the Han Dynasty (200 A.D.).
Illustrations of techniques appeared in 600 A.D. in special
chapters of The Principal Methodology of Economics, by Jia
Si-Yi.
According to historical literature of the Min [Ming] and
Qing [Ch’ing] Dynasties, the preparation of bean curd [tofu]
was first recorded in Han Zi, written by Liu An, King of Huai
Nan (179-122 B.C.) In the book of Qin-Yi, Tao Gu (907-960
A.D.) said that bean curd was a common food in the market
of the south Huai district.
Fu ru is the fermented form of bean curd. The earliest
record of this is in the book called Night Dialogue Under
the Shade, written by Li Ri-huo (1636-1661). He said that
fu ru was prepared between summer and autumn in the Qi
Men district and briefly described the procedure. In a famous
book on Chinese herbal medicine, Compendium of Materia
Medica, the author, Li Shizen (1518-1593), describes the
preparation technique in detail.
Later, these procedures were described in detail in the
People’s Agricultural Calendar written by Cui-Zi during
the Han Dynasty (200 A.D.). Illustrations of techniques
appeared in 600 A.D. in special chapters of The Principal
Methodology of Economics, by Jia Si-Yi. Address: Oil and
Fat Research Inst., Shaanxi, China.

1179. Au, Guo Xiang. 1981. The technical developments
of the oil solvent extraction industry in China. J. of the
American Oil Chemists’ Society 58(2):91A-92A. Feb.
• Summary: Describes the development of the relatively
new solvent extraction industry in China. Before 1954,
there was only one batch solvent plant in the country. The
first continuous solvent extraction plant, built in 1956 in
Northeast China, was designed in China but modeled after
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1181. Leviton, Richard. 1981. Making soymilk in America.
Soyfoods 1(4):16-24. Winter.
• Summary: A review of soymilks available nationwide
and a detailed analysis of Numu, New England Soy
Dairy’s problematic soymilk and the reasons for its failure
in September 1980, at a cost of $40,000. Also discusses:
Vitasoy (imported to California). President Soybean Drink
(imported to California). Soy Fresh (made by Quong Hop
in California since 1972). Soy Moo (made by Health Valley
in California). Fresh Soybean Juice (made by Wy Ky of
Los Angeles). Soymilk (made by Mighty Soy). Soybean
Beverage (made by Hoven Foods, Seattle). Soy Juice (made
by Redwood Valley Soyfoods Unlimited [Richard Rose]).
Plain Soymilk (made by Island Spring, Vashon, Washington).
Nutrisoya (made by Victor Food Products, Toronto, Canada).
Soy-Ya! (made by Joy of Soy, Minneapolis, Minnesota). Soy
Milk (made by White Wave of Boulder, Colorado). Soyalac
and Soyagen (made by Loma Linda of Mt. Vernon, Ohio).
In 1978 Nasoya introduced Vidasoy–prematurely; it was a
disaster. A photo shows Stephen Yu holding a bottle of Victor
Foods’ Nutrisoya. Address: Colrain, Massachusetts.
1182. Leviton, Richard. 1981. Putting tofu in the lunch
boxes of America: A report on serious soyfoods marketing.
Soyfoods 1(4):54-61. Winter.
• Summary: About New England Soy Dairy, Timothy
Metzger and Dannon Yogurt, Larry Needleman and Bean
Machines, Thelma Dalman (Food Service Director for Santa
Cruz city school system), Al Jacobson (The Wizard of Foods,
“a tidy, bustling, elfin, walking idea man”) and his Garden
of Eatin’, Paul Duchesne and Wildwood Natural Foods,
Steve Demos and White Wave. A photo shows Victor Food
Products on sale in Canada: VFP Tofu, and VFP Nutrisoya
soymilk.
A sidebar by Timothy Metzger, gives an interesting
history of marketing dairy yogurt in America. Dannon
introduced its yogurt to the U.S. some 38 years ago (i.e.
about 1943).
Concerning Wildwood (p. 61): “In Fairfax, just over the
hills from the Golden Gate Bridge and San Francisco, Paul
Duchesne’s Wildwood Natural Foods appears to fulfill the
dreams of many soyfoods proprietors by combining both
light tofu manufacture with light sandwich production in a
clean, efficient, and industrious little shop. Mr. Duchesne
designed his shop as a tofu showcase with broad wall-towall front windows so that passers-by may glimpse tofu
production during the days. Wildwood produces a line of
eight packaged vegetarian sandwiches including Brown
Rice and Tofu Sandwich (with vegetables in a whole wheat
bun), Tofu Vegetable Salad, Two Beans in a Bun, CarrotRaisin Salad, Marinated Bean Salad, and Beet Salad. While
they enjoy the luxury of a delivery van for San Francisco
accounts, Mr. Duchesne impressed upon me the fun of using

a bicycle that pulls a small flat trailer for on-the-street sales
in Fairfax on those endless California summer days when
folks are out relaxing on their skateboards and zipping down
the street on roller skates and sailboats crisscross Sausalito
Bay.
“White Wave’s Tofu Factory Warming Party
“This final example of innovation in soyfoods
marketing, admittedly, is more likely to succeed in only a
few special market areas of the U.S. including the primarily
youthful, Boulder, Colorado. The occasion was the imminent
moving-in of the White Wave tofu company into a new
modem facility in town, actually a former ice cream plant
in an industrial park. White Wave President, Steve Demos,
wanted to express gratitude to all the Boulder customers
and store managers, for their patronage, to his work crew
for enduring long hours during the transition, and he wanted
to somehow assuage the hungry ghosts of business failure
that lurked in the corners of his new plant. The two previous
occupants had both failed in a matter of two years. And, of
course, Boulder has this reputation as a ‘partying town.’ So
Steve Demos threw a huge factory-warming party.
“White Wave provided food, beverages, entertainment,
apple bobbing–even three dozen carved and illuminated
pumpkins that festooned the shop walls. Two large woks
were set up on a portable gas range to prepare tempeh
burgers while behind the chef gleamed the brand new Takai
pressure cooker and puree catch barrel. The White Wave staff
prepared tofu and bleu cheese dip, marinated bean salad,
tempeh burgers with lettuce, tomato, and onion rings, fresh
Polar Bean (soymilk ice cream) soft-served with roasted
almond topping, a blended bean dip, crackers, fruit juices,
beer, a pineapple carrot cake, and a cranberry bread. ‘This
party will pay for itself in next week’s increased tempeh
sales,’ Mr. Demos informed me gleefully as he turned the
tempeh slabs in the hot oil. ‘People get a positive feeling
about our company when we put on this kind of spread.
They can identify with the brand name. ‘The party? It was
those White Wave people,’ they’ll be saying. This places our
company firmly in the business community.’ With regard to
the menu, Mr. Demos advises to go light on the soy products.
A modest presentation with, say, a tempeh burger, a tofu dip,
and soymilk soft-serve ice cream demonstrates tidily how
soy can fit into the daily diet. Notices of the factory-warming
party were posted all across town and several hundred
grateful folks showed up. As the notice expressed matters,
‘This all-work-and-no-play jazz is for the birds! Friday night
Come help us party!’” Address: Colrain, Massachusetts.
1183. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world. Soyfoods 1(4):28-36. Winter.
• Summary: Contents: Introduction. Growing up (18791902): Birth, early contact with Dr. J.H. Kellogg, marriage.
Early years in China (1903-1911). Washington, DC
(1912-1925). Pioneering soymilk in China (1925-1939):
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Research, development of plant, destruction of plant 13 Aug.
1937, U.S. patent, No. 2,078,962 for soymilk process and
equipment, work before return to U.S. Introducing soyfoods
to America (1939-1949): In Mt. Vernon, new products,
work with AMA, American Soybean Assoc. speaker and
lifetime member 1958, contact with K.S. Lo and Vitasoy.
Research and work around the world (1949-1977): Quick
visit to Shanghai, death of second wife, sale of International
Nutrition Foundation, Taiwan work, Indonesian plant,
Trinidad, Libya, Japan, old age and relationship with William
Shurtleff, the “Great Man.” Contains 5 photos, and a sidebar
titled “Early History of Soymilk.”
Among the many people who pioneered in bringing
soyfoods to America and to the West, two men of great
vision, dedication, and perseverance deserve special
mention: Dr. Harry W. Miller and William J. Morse. Dr.
Miller, the well-known ‘China Doctor’ (after his biography
by that title), was a world-famous missionary doctor and
surgeon, and founder of more than 15 Seventh-day Adventist
hospitals around the world. He was one of those unique
individuals who was both a dreamer and a doer, and who
inspired almost everyone who knew him.
“Like W.J. Morse, he considered it his personal
‘responsibility to awaken the West to the wonders of the
soybean and to promote its use as food. (But where Morse
was interested in soybean agronomy, livestock feeding, and
food, Miller was interested only in food uses.) Dr. Miller
can also be considered the founder of the modern soymilk
renaissance in Asia. The development and popularization of
soyfoods, and especially soymilk, was his lifelong hobby and
despite his other numerous and demanding careers, he never
lacked the time, over a span of almost 75 years, to continue
his ongoing research and work in this new field that he loved
so well.
“Growing Up (1879-1902): The first of five children
of Amanda Ehlers and John Oliver Miller, Harry was born
in a log cabin on a farm in the small town of Ludlow Falls,
Ohio (just north of Dayton) on 2 July 1879. His father was
a school teacher. He later wrote that he delighted in working
on the family farm but found it ‘disgusting’ to have to kill
and eat the animals he had raised. When he was 12, Harry’s
parents became Seventh-day Adventists. Two years later,
after much study, at the annual camp meeting, he and a
friend decided to be baptized and become Adventist church
members.
“At age 15 Harry entered secondary school at the
Adventist-run Mt. Vernon Academy in Mt. Vernon, Ohio.
He loved the strict, puritan atmosphere, the vegetarian
diet, and the teachings of the church. In 1898, at age 19, he
enrolled in medical school at the newly opened, Adventistrun American Medical Missionary College in Battle Creek,
Michigan, which was associated with Dr. John Harvey
Kellogg’s Battle Creek Sanitarium (founded in 1866), the
largest and most progressive medical institution of its kind in

America at that time, and the birthplace of modern dietetics.
Opposing the popular cures of the day (drugs, bleeding,
etc.), the sanitarium recommended diet (especially a simple
grain-based vegetarian diet), exercise, hydrotherapy and
good mental health as the foundations of healthful living
and natural healing. These teachings had a lifelong effect on
Miller.
“Working to pay his own tuition, room, and board,
Miller led guided tours through the sanitarium and food
factory, which forced him to learn more about the various
foods (America’s first meat analogs and breakfast cereals)
and how they were made. Miller was deeply influenced
by the personality and teachings of Dr. J.H. Kellogg, who
personally taught a number of the classes Miller attended,
treated him like a son, and helped put him through college.
One of America’s great pioneers of both nutrition and of
soyfoods, Kellogg stressed to the small class the importance
of preventive medicine, nutrition, and diet. He strongly
opposed the use of alcohol, tobacco, caffeine, and narcotics.
Miller later noted that almost all the students in the small
class lived past the age of 90; Kellogg lived to age 91, Miller
to 97½ and one classmate to 101.
“Miller graduated in 1902 and was married to a
classmate-doctor, Maude Thompson, the same year. During
an internship autopsy, Dr. Miller cut his finger badly and
suddenly contracted systemic blastomycosis, an infection
considered at the time to be fatal. With deep faith he prayed
to God, promising that if he were to be healed, he would
go anywhere in the Lord’s service. To the astonishment of
his doctors, Miller was miraculously healed. This greatly
deepened his faith. Shortly thereafter a call came from the
Adventist church for a missionary doctor in China. Miller
accepted the challenge. For the rest of his life he prayed
for his patients before all operations (minor or major), and,
according to others, apparently his great faith was rewarded
by their recovery.
“Early Years in China (1903-1911): In October 1903,
Dr. Miller and Maude, together with another physician
couple, sailed for China, stopping briefly in Japan. In Kobe,
at the home of fellow Adventists, Myrtle Lockwood first
introduced Miller to soyfoods serving an entree called
Tofu Loaf, with which Miller was particularly impressed.
In China the couple went deep into the interior, near the
center of Honan Province, where they found great poverty
and malnutrition. They both learned Chinese, dressed like
the local people, and even adopted the hair style of a long
queue and shaved pate. They also ate Chinese foods, and
soon Miller was visiting local tofu shops, learning about and
sampling tofu, yuba, curds, soymilk, and the like. He found
that tofu was much more widely consumed than soymilk,
although the latter was quite widely used as a spicy hot
breakfast soup and a warm, sweetened beverage. Dr. Miller
later said (1961) that many Chinese and other East Asians
told him that they did not drink much soymilk since they
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believed it caused them intestinal disturbances, which tofu
did not. Perhaps this was why soymilk was not generally fed
to infants-and children.
“In 1905, Dr. Miller’s beloved wife died suddenly of an
unknown disease. He was 26. 0ut of his deep sadness grew
an even deeper commitment to help the impoverished and
suffering millions of China. After a brief return to America
two years later, where he married Marie Iverson, Miller
returned to Shanghai. Two daughters were born in 1908 and
1910. Then Dr. Miller contracted a severe unknown disease
and was forced to return to America in 1911.
“Washington, D.C. (1912-1925): Miller eventually
managed to heal himself of what he later learned was a
vitamin deficiency illness called sprue. During recovery he
taught the Bible at Mt. Vernon Academy, his former alma
mater and in 1912 his first son. Harry Willis, Jr., was born.
Soon he was called to the position of medical superintendent
and surgeon of the Adventist-run Washington Sanitarium and
Hospital, which he developed into a Mecca for congressional
leaders of the day. He became consulting physician to three
U.S. presidents. In Washington he pioneered new techniques
of thyroid goiter surgery, which lowered fatalities from 50
percent to about one percent. He eventually performed over
6,000 goiter surgeries around the world. In Washington he
also met Dr. W.J. Morse and Dr. J.A. LeClerc, both soy
pioneers from the USDA. He later wrote that these men filled
him with ‘inspiration, enthusiasm, and information,’ and both
later made frequent visits to Miller’s soymilk plant in Ohio.
In 1915 a fourth child, Clarence, was born.
“Prior to 1917 the Sanitarium had used a lot of dairy
products on its vegetarian menus, but in that year, with
World War I under way, all milk supplies from the local dairy
were requisitioned by the Walter Reed Military Hospital. The
sanitarium bought its own herd, but the problems that Miller
found with contamination, animal disease (tuberculosis),
and the like, convinced him of the need to develop a good
alternative to dairy milk. In the small food plant connected
with the hospital, where several soyfoods were already
being produced for use in the lacto-vegetarian diet, Miller
began a few basic soymilk experiments in 1925.” Continued.
Address: Lafayette, California.
1184. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part II).
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Pioneering Soymilk in China
(1925-1939): In 1925 Miller accepted the church’s invitation
to return to Shanghai to develop a network of Adventist
health care facilities, the first of which was the Shanghai
Sanitarium and Hospital, which opened January 1, 1928,
with Dr. Miller as medical director. Deeply touched by the
high infant mortality rate caused by malnutrition, Dr. Miller
began again in 1926 to turn his attention to soymilk, working
on it steadily in his spare time at a small food plant located

behind the hospital building. A growing number of orphaned
infants began to appear at the hospital. Their only hope of
finding food was to find a wet nurse or to be fed cow’s milk,
which was very expensive in China and which not all infants
tolerated well.
“Dr. Miller was determined to develop a soymilk that
had good flavor and digestibility, could be formulated
to nutritional equivalency to mother’s milk, was low in
cost, and had a good storage life. Preparing his soymilk at
the small soy plant in the typical Chinese way, with cold
extraction of the soymilk from the okara, followed by
cooking, he began to study ways to remove the beany flavor
and make the soymilk more digestible.
“On his medical travels in other parts of China, and
in Korea and Japan, he visited tofu shops and studied their
methods. He believed that the beany flavor resulted from
natural oils in the soybean; perhaps if the soymilk were spray
dried and then reformulated with fresh soy oil, the flavor
would improve.
“In the early 1930s, returning to America on furlough, he
purchased the necessary equipment for a small soy dairy and
had it shipped to China; a motorized stone mill, an American
extractor, and a small homogenizer. Soon he was making
improved formulated soymilk for the babies, patients, and
staff at the Shanghai Sanitarium. The Chinese, too, liked the
flavor. Some friends cajoled that it was ‘undignified for a
talented surgeon to be always playing around with beans.’
Miller was undaunted, yet the beany flavor persisted.
“One day, in the mid 1930s, the breakthrough came as
he was standing in the kitchen of the compound working
with slurry from a tofu maker. He later wrote: ‘I heard a
divine voice behind me that said “why don’t you cook it
longer with live steam?” No one had ever thought of that
before. Soon the staff and patients noticed the improved
flavor and digestibility, and he added some soy oil or peanut
oil during homogenization to make it even better. With
new enthusiasm he began more baby feeding experiments.
Soymilk was added to what was called the sanitarium’s
‘Universal Diet,’ which also included whole wheat bread and
half polished rice, plus other soyfoods. During a trip to the
Philippines at this time he learned from refiners of coconut
oil that steam distillation and flash pasteurization improved
flavor of foods containing fats by driving off volatile oils and
gases.
“So promising was the new product that Miller began
to move forward on three fronts: controlled feeding studies
on infants, establishment of a commercial soy, dairy,
and application for a U.S. patent. In 1932 Dr. Miller had
established the Vetose Nutritional Laboratory for furtherance
of his research. For two years (1936-37) he fed formulated
soymilk to several hundred small children at the Shanghai
Clinic, running control tests with fresh cow’s milk and
various types of American and European prepared baby
foods. The study turned out well and the results were
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published in the April 1936 issue of the prestigious Chinese
Medical Journal, an English-language publication read
widely in the U.S. and China. Here it was officially noted
that babies could be nourished from birth fully as well with
soymilk as with animal milks. This led to increased interest
in the product. Dr. Miller later wrote: ‘I regarded that work
as of far greater importance than the building up of the
sanitarium because it had to do with the preservation of
thousands of lives that otherwise would be lost if they did not
have a proper substitute for mother’s breast milk, since cow’
milk is beyond the economic level of the Chinese people
and almost all Oriental races.’ In later years follow-up infant
feeding studies were done by other researchers using Dr.
Miller’s soymilk at the Indigent Hospital in the Philippines,
at Tokyo University, and at Ohio State University at the
Children’s Hospital in Columbus, Ohio.
“In January 1936 Dr. Miller and his oldest son,
Willis (who did much of the plant design and equipment
construction and was the production manager), opened a fullscale soy dairy, the first of its kind in the world, on Pingliang
Road in Shanghai, not far from the Shanghai clinic. The milk
was cooked with live steam in open-top kettles. Soon a fresh
liquid beverage, called Vetose Soya Milk, was available in
natural, chocolate, and acidophilus flavors, in half-pint and
quart bottles. The tangy acidophilus, cultured, bottled (but
not sterilized) and delivered chilled was a real favorite. Ice
cream was sold to institutions and meat analogs were under
development. Production skyrocketed, doubling each month.
Eventually the entire city of Shanghai had a soymilk route
with thousands of families receiving door to door deliveries
(by three-wheel pedicycles with carts behind them) of 3,000
quarts and 4,000 half-pints a day. The commercial product
sold for less than dairy milks and cost less than one-fourth
as much to produce. The soymilk proved so successful that
it was soon included in rations for the Chinese army. A
system for making dehydrated soymilk was also set up using
a locally made Grey Jensen spray dryer; the government
planned to use the dehydrated soymilk in rations that were
lighter in weight and could be stored longer.
“But the Japanese were now invading China and on
August 13, 1937, just eight months after the plant opened, it
was totally destroyed by Japanese crossfire and bombs. (At
the same time another soy dairy was being run by Julean
Arnold of California and Nellie Lee, a Chinese, both of
the China Nutritional Aid Council, in Dr. Fu’s Children’s
Hospital in Shanghai. They provided their soymilk to 25,000
to 37,000 refugee children a day and distributed millions of
biscuits containing 40 percent okara from their soy dairy.)
The Japanese occupied Shanghai in November, 1937, and
soon thereafter the Shanghai Sanitarium was closed, to
become a refugee center. The political situation forced Miller
to leave Shanghai.
On May 4, 1937, while his Shanghai soy dairy was
still in full swing, Dr. Miller was awarded U.S. Patent No.

2,078,962. He introduced methods for eliminating beany
flavor, and for the use of a centrifuge, and an homogenizer.
In the patent he referred to his product as ‘vegetable milk;’
however subsequent pressure from the powerful dairy
industry and the USDA convinced him to Latinize the
name to Soya-Lac. This term was first used in late 1939
for Miller’s first American soymilk; the spelling had been
changed to the present one-word Soyalac by September
1941.
“Miller’s patented process was as follows: Soak 1 part
by weight of soybeans in 8 parts of water at 60 to 75ºF for
6 to 10 hours. Grind well in a burr mill, adding a little water
while grinding, to produce a mixture of 20 gallons water and
25 pounds ground beans. Extract the soymilk through a fine
cloth in a centrifuge at 2,500 RPM in either of two ways:
(1) before heating; or (2) after bringing to a boil, stirring
constantly, in a caldron and simmering briefly. Now to the
simmering soymilk add 7 pounds each grain sugar (dextrose,
maltose) and oil plus 3 ounces salt. Return to the boil and
simmer, stirring constantly, for 30 to 60 minutes, or until
the flavor changes from ‘beany’ to ‘nutty.’ Homogenize
in a colloid mill or homogenizer to give a milk containing
3.5 to 4 percent protein and 5 percent fat. Cool, bottle, and
refrigerate, or dehydrate.
“From late 1937, Dr. Miller was in Hankow-Wuhan
establishing the Wuhan Sanitarium Hospital, where he also
had a small soy dairy. Eventually over 15,000 Chinese
refugees, escaping the Japanese troops in the north, filled
the hospital compound. Finally in January 1939, as the war
got too hot, Dr. Miller left China and returned to America
in April of that year” (Continued). Address: Lafayette,
California.
1185. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part III).
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Introducing Soyfoods to America:
Undaunted, Dr. Miller returned to the U.S., convinced that
soymilk was destined for worldwide acceptance. He decided
to settle in Mt. Vernon, Ohio, where he had formerly gone
to school and later taught. Dr. Miller’s oldest son, Willis,
had returned from Shanghai after the plant there had been
destroyed and in 1938 started his own business, Miller’s
Soy Foods, in Utica, New York. Later that year it moved to
Washington, DC, and was successfully marketing canned
soymilk, okara spreads, and gluten cutlets.
“When Dr. Miller returned to the U.S. he suggested
that he and his son go into business together; Willis liked
the idea. Working with his son, Dr. Miller set up a company
called the International Nutrition Foundation and then began
searching for a suitable site in Mt. Vernon for their new soy
dairy. Soon they found a 140-acre farm, containing a number
of fine springs, located several miles outside of town–and
for the remarkably low price of $7,000. Dr. Miller borrowed
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money from his brother Clarence to purchase this farm,
then moved into the one large house on the property. Willis
moved his soyfoods equipment from Washington, DC, into
a garage near the house and got the plant running while the
new buildings were being built. In April 1939 Clarence, Dr.
Miller’s second son, left his job in Washington, DC, and
went to Mt. Vernon to help with the work; he later became
accountant and treasurer of the soy business. To help raise
money for the soymilk operation, Dr. Miller set up a private
part time medical practice, with an office in one wing of the
local hospital. Although he had very little money, Dr. Miller
made plans for a 60- by 130-foot building, which he planned
to enlarge later by adding a second story. A local high school
had been recently torn down and he obtained all the bricks
for free if he would haul them away. So each evening after
his medical work was done, Dr. Miller and his sons trucked
the bricks over to their land, cleaned them, and built the new
soy dairy building. The surgeon’s skilled hands were not too
delicate for the rough work. The original building still stands
strong; today it houses the office, lab, and pilot plant where
Loma Linda still makes Soyalac.
“The new plant was completed in the fall of 1939 and
the first products, canned Soya Lac (made in a pressure
cooker and fortified with vitamins and minerals) and Soy-AMalt were available late that year; powdered Soya Lac was
first produced in 1940. But contrary to Miller’s expectations,
the American public was simply not ready for soymilk;
acceptance was painfully slow. He decided that, in order to
survive, he would have to develop new products, try to get
his soymilk approved by the American Medical Association,
and, in the meantime, sell his soymilk and related soyfoods
to ready markets in East Asia.
“With his typical boundless energy, Dr. Miller, now 61
years old, started by setting up a plant near the soy dairy
to can fresh green soybeans of the tasty, large-seeded or
vegetable variety, which were grown on the farm. Partially
because of the mushrooming growth of interest in soyfoods
during World War II (due to the rationing and high prices
of meat, milk, eggs, and cheese), these found a ready
market and became his most profitable product, with 40,000
cases a year being sold at supermarkets and health food
stores around the Midwest by 1943. The company’s best
selling product (which was not as profitable due to the high
production costs) was Miller’s Cutlets, a canned gluten
entree. He began to develop other meat analogs similar to
those developed initially by Dr. J.H. Kellogg at Battle Creek
[Michigan]. He now perfected his acidophilus soymilk
but sold it only to the local Mt. Vernon hospital since he
did not want to kill the culture by sterilization required for
long distance distribution. (In 1934, Kellogg had patented a
similar acidophilus soymilk.) He made tofu from his basic
soymilk and did extensive experiments, working with Ohio
State University, in making a fermented tofu cheese; tofu
was pressed as hard as possible, inoculated with Cheddar

microorganisms, then allowed to ripen. The product was
fairly good but often excess moisture in the tofu led to the
growth of unfriendly bacteria. Next came a soymilk ice
cream. Dr. Miller put all of his medical income into the
soyfoods business and by 1940 the company was producing
an exciting line of vegetarian soyfoods and meat substitutes,
sold nationwide, mostly at health food stores. A pamphlet
of that year lists the following, all sold under the brand
name ‘Miller’s’: Soya Lac, a liquid soymilk in natural and
chocolate flavors sold in 13 ounce and 30 ounce cans. SoyA-Malt, spray dried soymilk in natural and chocolate flavors
in one-pound cans. Soya Sauce, produced in South China.
Soya Curd, made by coagulating Soya Lac with lactic acid to
make curds, then blending this with tomato puree, pimento,
and soy sauce. Soya Loaf, made from a seasoned mixture of
okara (soy pulp and gluten). Soya Spread, for sandwiches,
also made from okara and sold in 16-ounce jars. Whole Soya
Bean Flour, a naturally alkaline full-fat soy flour. Green Soya
Beans, canned, vegetable type. Giant Soya Beans, cooked
and canned mature vegetable-type soybeans, and Soya Beans
with Tomato Sauce, edible soybeans canned with tomato
puree and malt.
“Products added years later included Vegetable Chili
Con Carne and Vegetable Chop Suey, both sold in 16-ounce
jars with wheat gluten used in place of meat. In 1942
Kellogg’s Battle Creek Food Company had a similar line of
soyfoods: Soy Protose (a meat analog), Soy Gluten Wafers,
canned Green Soybeans, Soy Flour, Soykee (soy coffee),
and Soy Acidophilus. A few years later Dr. Miller developed
Vege-Links, the world’s first meatless wiener, made of
seasoned okara and wheat gluten packed in a sausage casing,
and Vege-Chee, a cheese analog made of curdled soymilk.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “cheese analog” to refer
to a Western-style soy cheese.
“During the years that he was developing new products,
Dr. Miller made countless trips to the American Medical
Association trying to convince them that the research he had
done in China proved that his Soyalac was an acceptable
substitute for dairy milk in feeding both infants and adults.
But the AMA, apparently strongly influenced by the dairy
industry, refused to grant any recognition to the product.
Finally, after one fruitless trip, a member of the board took
Dr. Miller aside and explained frankly that he would never
get endorsement for his product unless he started to market
his product specifically for that 7 percent of U.S. infants
who are allergic to cow’s milk, and avoided unfriendly
comparisons with cow’s milk. Dr. Miller was not too pleased,
since he had hoped that soymilk would gradually replace
cow’s milk in the American diet. He felt that soymilk made
much more efficient use of the world’s land to feed people,
and that it was a lower cost, more healthful product of
comparable nutritional value. Yet he reluctantly accepted the
AMA’s advice and within a few months had their approval.
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Soyalac began to be prescribed by physicians for allergic
infants and soon started to sell quite well” (Continued).
Address: Lafayette, California.
1186. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part IV).
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “From 1939 to 1941 most of
Miller’s powdered soymilk and some of his other soyfoods
were sold in the Philippines and China. However World War
II cut off his business, so he began to promote his soymilk
more vigorously in the U.S. not only as an allergy-free infant
formula that would not clog the nipple, but as a healthful
beverage that alkalized the bloodstream and was good for
diabetics, postoperative patients, ulcer and colitis patients,
and those with atherosclerosis.
“Before World War II started, Dr. Miller had set up
a branch of his International Nutrition Laboratory and a
Soymilk plant in the Philippines at 41 Nagtahan in Manila.
It was run by Paul Sycip (pronounced SIS-up), a private
Chinese Christian (but not Adventist) businessman, who had
come briefly to Mt. Vernon to learn Miller’s process, and
buy equipment. Miller was in the Philippines helping to set
up the plant when the Japanese attacked. During the war the
Japanese stole all of the soymilk equipment but did not harm
the building. In 1948 Mr. Sinclair Pinnick, a foreman at the
Mt. Vernon plant since 1944, went to the Philippines, took
new equipment, and got the plant reestablished. It produced
regular soymilk, the first ever in the Philippines.
“The expanding success of Soyalac encouraged the
growth of competing products but Dr. Miller didn’t mind.
A true evangelist, he was happy to see the message finally
reaching the people.
“To fully appreciate Dr. Miller’s great energy and
diverse talents, we should note that during the early
1940’s, as he developed, produced, and marketed his line
of innovative new soyfoods, he also maintained an active
medical practice, partially because the other two doctors at
the hospital where he worked were called for military duty,
and partially to support his work. Prior to World War II he
would fly to the Philippines about once a year, do 12 to 15
thyroid surgeries a day for two to three weeks, give half of
his income to the hospital there, then return to America with
the balance. In 1942 he and his brother bought the local
hospital in Mt. Vernon where he worked; his son Clarence
came in to manage, renovate, and expand it. Miller was the
only surgeon in Knox County (population 35,000).
“At his Mt. Vernon soy dairy, Miller was always the first
one to start the day’s work. One day, while experimenting
with a new formula, he cut off end of his finger in a food
grinder. He calmly picked up the severed part, walked into
his office, and sewed it back on.
“During the years he spent introducing soyfoods to
America, Dr. Miller was one of the most active supporters

of the American Soybean Association, a regular speaker
at conventions and contributor of articles to the Soybean
Digest. His first speech was “The Role of the Soybean in
Human Nutrition” (1940) and his first article “Soybeans and
the Orient” (1943), was followed by “Feeding the World
with Soya” (1946), “Survey of Soy Foods in East Asia”
(1948), and others. Then in September 1958 he was made
an honorary member of the Association and awarded a gold
medal.
“By the late 1930s the seeds that Dr. Miller had planted
in East Asia began to sprout. It is interesting to note that most
of the remarkable expansion of interest in and production
of soymilk that has taken place throughout Asia during the
last half of the twentieth century can trace its origins directly
back to the work of Dr. Miller.
“While Dr. Miller was in Shanghai, an Adventist named
Howard Hoover had come and learned the soymilk process,
then started his own soy dairy and health food plant in a
mission school in Canton in about 1938. This was the first
offshoot.
“In 1940 Mr. K.S. Lo of Hong Kong asked Hoover if
he would help him set up a plant. Hoover got approval from
Miller, then went to Hong Kong and designed Lo’s first
plant. [Note: K.S. Lo recalls the origin of his company quite
differently; we accept his version of the story]. By 1940
Lo’s Hong Kong Milk Factory was making homogenized
soymilk and selling it in natural and chocolate flavors, like
dairy milk, in standard half-pint bottles sealed with a paper
cap and hood. The soymilk was sweeter and a little thinner
than Miller’s and had more of the natural (so-called beany)
flavor, which the Chinese prefer. By 1942, when the Pacific
War broke out, Lo’s company had gone broke. But in 1945,
after the war, the company reopened as the Hong Kong Soya
Bean Products Co., Ltd, and reintroduced their product, now
called Vitasoy, not as a milk substitute, but as the world’s
first soymilk soft drink. By 1974 Vitasoy passed Coca Cola
to become Hong Kong’s best selling soft drink, with sales of
150 million bottles a year. In the meantime many other large
soymilk plants had started up in Singapore, Malaysia, and
Thailand.
“In 1948 the Chinese Quartermaster Department, with
the help of Dr. Miller’s son, Willis, set up the largest soymilk
plant in the world in Shanghai, using a process patterned
after that used in Ohio, to make spray-dried soymilk. Costing
over $1,000,000, it had a capacity of 5 tons of dry soymilk
every 12 hours. The dried soymilk would be mixed with
puffed rice, pressed into wafers, and packed into cans, then
opened in the field and soaked with hot water for rations.
The plant was completed and ready for operation (Dr. Miller
was at the dedication ceremony) just prior to the Communist
takeover of Shanghai in 1949.
“Research and Work Around The World (1949-1977):
In 1949, at age 70, Dr. Miller accepted the invitation of the
Adventist church to take over the direction of the Shanghai
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Sanitarium and reestablish a soy dairy there. China was in
the throes of revolutionary war and Shanghai was still held
by the Nationalist forces. A daring pilot dropped Miller at
the besieged Shanghai airport, hardly pausing to stop. But
Shanghai fell to the Communists in May 1949; Miller was
soon evacuated, and returned to America.
“In 1950 Dr. Miller’s second wife died. Shortly
thereafter he decided to sell his Mt. Vernon business. There
was the increasing pressure of running a food plant and
although sales were good ($1.25 million gross in 1950)
profits were only $120,000 due to high taxes. He wanted to
devote more of his time to research and medicine. Although
offered a large sum of money by a private company outside
the Adventist denomination, he decided to divide the
company into two parts, the meat analogs and the soymilk
plus related products, and sell these to Adventist-run firms.
In June 1950 he sold the meat-analog part of his business
(gluten meats, nut loaves, frankfurters, etc.) to Worthington
Foods in Worthington, Ohio, a private company owned
by Adventist laymen that had been making meat analogs
since 1939. They bought the patents, recipes and formulas,
equipment, technology, and good will that went with Miller’s
meat analog business. Most of these analogs contained no
soy. Worthington kept the brand name “Miller’s” for several
years thereafter as they sold Miller’s Cutlets, Miller’s Burger,
Miller’s Stew, Vege-Links, and the like. Willis Miller worked
with Worthington for some time after the sale.
“In early 1951, Dr. Miller sold the rest of his business
at a very low price (book value) to Loma Linda Foods of
Riverside, California. This sale included the Mt. Vernon
land, buildings, equipment, technology, and recipes and
formulas for soymilk, canned fresh green soybeans,
Vege-Cheese (a canned tofu cottage cheese) and related
products. All these products continued to be produced in
Ohio. Loma Linda Foods, an integral part of the Seventhday Adventist Church, was founded in 1906 and had run
a plant in Riverside making meat analogs, soymilk, and
other foods since 1936. Dr. Miller had always believed that
the process for making soymilk was not something that he
had originated; the key to it had been a gift to him from a
higher power. Thus, he felt it was simply not his to sell. So
he gave the process to the Adventist church but sold the rest
of the business to Loma Linda Foods (they operate the Mt.
Vernon plant to this day), and loaned them the money to
buy it. They paid him in installments and he returned half
of the money to them for them to set up laboratories and a
pilot plant in their headquarters at 11503 Pierce Boulevard
in Riverside (the town was then called Arlington). Here he
established the International Nutrition Research Foundation,
which he further endowed heavily with his own funds; 95
percent of its future research was on soyfoods. He bought a
home nearby. For the three years following his wife’s death
he worked intensively on soyfoods research. In 1951 Loma
Linda first introduced Soyagen, a lightly fortified soymilk for

adults to match their Soyalac for babies. Miller did extensive
work on further eliminating the beany flavor from soymilk
using a vacuum pan and flash pasteurization. By 1958 his
labs had developed new and improved soymilks, soy cream,
improved acidophilus soymilk and ice cream, cottage cheese,
a soy-cream cheese spread, cholesterol-free cheese, and
a non-dairy margarine” (Continued). Address: Lafayette,
California.
1187. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part V).
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “In 1953, at the age of 74, he
married for a third time (his wife was about 35) and shortly
thereafter was asked to establish an Adventist Sanitarium
in Taipei, Taiwan. With it, of course, he started a soy dairy
at a school, which supplied the school, the Sanitarium, and
the surrounding community with soymilk daily. In 1956,
when it came time for Miller to leave Taiwan, Generalissimo
Chiang Kai-shek personally gave him China’s highest
award, the Blue Star of China, in appreciation for his
tireless service to the people of China in saving the lives
of thousands of infants with the use of soymilk and in
establishing some twelve sanitarium-hospital clinics. At
the time, the Generalissimo, who had been a former patient
of Dr. Miller’s, recalled how he had become so fond of the
sanitarium’s soymilk that he had once sent his private plane
over 1,000 miles to Shanghai to replenish his supply.
“In 1954 the World Health Organization became
interested in Miller’s work with soymilk. His oldest son,
H.W. (Bill) Miller supervised the construction of a joint FAO
/ UNICEF soymilk plant in Yogyakarta, Java, Indonesia,
which opened in 1957 and produced about two tons a day of
a spray-dried soymilk called Saridele.
“After filling in for other surgeons in Trinidad and Libya
from 1956 to 1957, Miller went to Japan in 1957 to spend
seven months as medical director and surgeon at the Tokyo
Sanitarium-Hospital. He was now 79. Despite his busy
medical routine, he found time to set up a small soymilk
pilot plant in the hospital kitchen where they made soymilk,
soy whipping cream, soy ice cream, and soy spread, which
were served to the staff and patients. In cooperation with the
Japanese Ministry of Health, he then developed the concept
of helping existing small tofu producers to set up a soymilk
operation right in their shops by adding on a boiler, pressure
cooker, homogenizer, cooler, and bottler. The equipment
could be installed for less than $2,000 and would enable
each plant to produce 150 pounds of tofu and 200 gallons of
soymilk a day using three trained workers. Miller personally
helped at least one small rural tofu shop set up such a
system; their soymilk was sold fresh and hot or cold and
bottled for half the price of fresh dairy milk.
“Starting in about 1955 Dr. Miller began to recommend
that the Adventist-run Japan Saniku School serve soymilk
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instead of cow’s milk to the students; however the staff
hesitated because of questions about its nutritional value
and flavor. In 1957 two Japanese Adventists, Mr. Hidekazu
Watanabe and Mr. Hanzo Ueda (who ran a tofu shop at the
time) started making Japan’s first soymilk on a small scale in
Hachioji, Tokyo, bottling it in 180-ml bottles, and selling it
locally. Mr. Watanabe later described the great value to them
of Dr. Miller’s ongoing technical, nutritional, and spiritual
guidance.
“After some time, directors of the Saniku School
visited the small soymilk plant, liked the soymilk flavor, and
understood its nutritional value. In 1959 they bought similar
equipment, set up a small plant in the school, and started to
produce soymilk, which was bottled in 180-ml bottles and
served to the students at every meal. In 1969 the Saniku
School set up an independent food production company
called College Health Foods (which later became today’s
Saniku Foods) and through it, with the help of Loma Linda
Foods in America, began to produce Soyalac soymilk infant
formula. That same year, the Luppy Soymilk Company
started and went on to produce Japan’s first widely popular
commercial soymilk.
“By 1980 Japan’s largest soymilk producers were Kibun
Foods (33,000 pacs a day), Saniku Foods (23,000 pacs a
day), Okazaki Marusan (23,000 pacs a day), and Mitsubishi
Kasei (18,000 pacs a day), A typical pac is 200 ml (6.8 fluid
ounces).
“Prior to 1960, a small soymilk plant similar to
those established by Miller in Japan, was set up at the
Adventist-run Mountain View College in Central Mindanao,
Philippines. The college farm raised edible soybeans and the
700 students were served fresh soymilk each morning for
breakfast and fresh tofu for lunch.
“In 1960 Dr. Miller again accepted the invitation of the
Adventist church to start a new hospital, this time in Hong
Kong. As always, it was accompanied by a little soymilk
plant. By 1960 soy dairies had also been established in Hong
Kong at the South China Union College and at an Adventistrun college in Bandung, Indonesia.
“Dr. Miller spent most of his time from 1960 to 1973 in
East Asia. He practiced surgery until the age of 93. In 1961
his biography China Doctor by Raymond S. Moore was
published by Harper & Bros. In 1963 Dorothea Van Gundy
Jones in The Soybean Cookbook wrote: ‘Certainly Dr. Miller
has done more than any other person to introduce soybeans
and soybean products, especially the milk, to the population
of this country.’
“In 1973 Dr. Miller formally retired from medical
practice and returned to California, where he spent the last
few years of his life doing the work he loved so much:
soyfoods research. He lived about one mile from Loma
Linda Foods in Riverside, and he walked to work each
morning. He continued his experiments with tofu and
soymilk, making improved acidophilus soymilk, tofu-based

cheese, and cheese spreads. He made a good tofu-based
Cheddar cheese but could not make it melt. His later years
were not as productive as they might have been since, in
old age, he had lost most of his sense of smell; when he
would ask others how new products tasted, they would often
tend to flatter him instead of giving an honest and objective
response. Yet this work was still of real potential value.
“In 1972 the Southern Asia Division of the Adventist
church asked Mr. Pinnick of Mt. Vernon to go to India to
set up a soymilk plant at their Spicer Memorial College in
Poona. In March 1973 Dr. Miller flew over from Hong Kong
to help the operation get started. Pinnick writes: ‘He would
work all day with us at the plant (at age 94) then spend
nearly-every evening speaking to some group on healthful
living. There seemed to be no limit to his endurance.’
“Starting in 1975, while in Japan, I exchanged numerous
letters with Dr. Miller. He typed each letter himself and was
always full of questions about new developments in tofu
and soymilk production in Japan. In 1976 he sponsored
and hosted a program about tofu and soymilk that my wife
and I did for several hundred members of the faculty and
community of Loma Linda University, La Sierra campus.
During the day of our visit he took us through his pilot plant
and described his latest experiments making tofu-based
fermented cheese spreads. He seemed extremely alert and
well informed.
“Dr. Miller died on New Year’s Day, 1977, at the age of
97, just as he was getting ready to go to his beloved church.
“Harry Miller was a shining example of what the
Chinese call ‘The Great Man.’ He dedicated his life to the
welfare of all beings, human and nonhuman. He chose a
life of voluntary simplicity, finding his real joy in giving.
Close associates estimate that, in professional fees alone,
he turned over some $2.5 million to the hospitals, church,
and nutritional work with which he was connected. Spiritual
values were at the center of his life. Though world famous,
he was the most humble of men; though very busy, he had
time for each person who needed him. His vision was fifty
years ahead of his time. He left an indelible impression on
the world. Would that he could he here with us now to see
the blossoming of his work in America and around the globe.
“The author wishes to give special thanks to Dr.
Miller’s two sons, Willis and Clarence, and to Glen Blix,
plant manager at the Loma Linda Mt. Vernon plant, for
extensive information provided in interviews and letters. For
a bibliography of Dr. Miller’s publications, send a SASE to
Soyfoods magazine.” Address: Lafayette, California.
1188. Shurtleff, William. 1981. Early history of soymilk.
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the
article “Dr. Harry Miller: Taking soymilk around the world.”
“It is important to understand Dr. Miller’s soymilk
research, writing, and product development in their proper
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historical perspective.
“Soymilk is thought to have been developed in China by
Liu An, King of Huai-nan in about 164 B.C. In most parts of
China, soymilk has long been used as a spicy hot breakfast
soup (sien tou-chiang) or as a warm, sweetened beverage
(t’ien tou-chiang). Yet it had not traditionally been used as a
substitute for mothers milk or cow’s milk in infant feeding.
and its nutritive value for infant feeding was virtually
unknown. By 1923, as described with photographs by Piper
and Morse in their classic, The Soybean, a soymilk factory
in Changsha, China (p. 231) was selling soymilk in bottles,
each sealed with paper, and carried in baskets suspended
from shoulder poles. This was 13 years before Dr. Miller’s
soy dairy opened in Shanghai.
“The first known mention of soymilk in a Western
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch
scientist who lived and traveled in Southeast Asia, and
wrote an article entitled ‘Einige Chinese Voedingsmiddelen
Mit Soyabonen Bereid’ [Some Chinese Foods Made
with Soybeans]. The first English-language article on
soymilk, entitled ‘Soybeans and Soybean Products,’ was
published by H. Trimble in 1896 in the American Journal of
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published
the first article on infant formulas entitled ‘The Soybean
in infant Feeding’ in Archives of Pediatrics, followed in
1910 by ‘The Soybean as an Article of Diet for infants.’
Some 30 journal articles had been published by 1928 and
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking
Union Medical College published his first of many studies in
English on feeding infants water-extracted soymilk. Entitled
‘Soybean Milk–Infant Feeding,’ it appeared in the American
Journal of Physiology. He published five more similar
studies prior to 1931.
“The first patent for soymilk was issued to Li Yu Ying
in Britain in 1910. A German patent was issued to Goessel in
1911. The first U.S. patents were issued to Goessel (1913),
Li Yu Ying (1913) and Monahan and Pope (1915); the latter
was the first issued to American citizens. By the time Dr.
Miller started his soymilk research in 1925, some 30 patents
had been granted; there were 66 patents by the time Dr.
Miller received his in 1936.
“Soymilk was being produced in the West as early
as 1911, when a Chinese plant near Paris was reported
to produce soymilk, fermented soymilk, tofu, soy sauce,
soy flour, soy bread, soy preserves, etc. (Beltzer 1911).
Allergy to cow’s milk and lactose intolerance stimulated the
development of the first soy-based infant formulas in the
U.S. Most of these were made from soy flour and contained
the fiber in the soymilk. In 1929 Mead Johnson Co. produced
the first soy-based infant formula in America. Called Sobee,
it was made from a mixture of full-fat soy and barley
flours homogenized with olive oil, had a dark tan color and
beany flavor, and contained many complex carbohydrates

that led to intestinal gas (flatus) and poor-smelling stools,
but in 1929 it was a godsend to infants allergic to cow’s
milk (Sarett 1976). Also in 1929 Dr. Ernest Tso in Peking
published a nutritional study of Sobee, entitled ‘A Vegetable
Milk Substitute in North China,’ in the American Journal
of Physiology. (At this time Dr. Miller knew both Dr. Tso
and Sobee well). The second commercial soy-based infant
formula in America was developed by Dr. Julius F. Muller.
In 1934, while director of allergy research for the Borden
Company, he developed a soymilk product for his own child,
who was highly allergic to dairy milk. in 1936-37 this liquid
milk, made from homogenized soy flour, was introduced
by Borden as Mull-Soy. In 1934 Dr. J.H. Kellogg received
the first U.S. patent on a method for making acidophilus
soymilk; Miller had produced a similar product in China in
1936.
“By 1935 Henry Ford was running a soymilk pilot
plant near his main automobile factory in Michigan. By
1936 Loma Linda Foods was making soymilk in southern
California. By 1938 Dr. Miller’s son, Willis, was making
canned soymilk in New York and Washington, DC, and in
early 1939 Jethro Kloss had written Back to Eden containing
many creative soymilk recipes and he may have been
producing soymilk at his health food factory near Nashville,
Tennessee... all this prior to Dr. Miller’s introduction of
Soyalac to America in the fall of 1939.
“Although it is clear that Dr. Miller was not the first
to do research on soymilk, receive a patent, or produce
a commercial product, he still deserves great credit for
almost single-handedly popularizing the use of soymilk on
a large scale around the world, especially for feeding infants
suffering from allergies or malnutrition, for starting the first
large scale commercial soy dairy in East Asia and assisting in
the foundation of many subsequent ones, and for producing
the first major commercial fiber-free soymilk in America,
a product that was generally considered to be better tasting
and less prone to clog nipples than the various flour-based
products, although at least one set of tests showed it to have
a significantly lower protein quality as measured by PER
(Gyorgy 1962).
“Although Dr. Miller originally intended soymilk for
general consumption, it has come to be most widely used in
America for feeding babies. Today, the U.S. infant formula
market is comprised of 75 percent dairy milk based products
and 25 percent soymilk; Soyalac has only five to six percent
of the latter market (all competing products are made from
soy protein isolates). A full 75 to 80 percent of all Loma
Linda’s soymilk goes to feed babies.” Address: P.O. Box
234, Lafayette, California.
1189. Product Name: VFP Tempeh.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
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Date of Introduction: 1981 February.
New Product–Documentation: Ad in Chimo. 1981. Feb. p.
15.
1190. Product Name: VFP Soya Yogurt.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1981 February.
New Product–Documentation: Ad in Chimo. 1981. Feb. p.
15.
1191. Product Name: VFP Soya Cookies.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1981 February.
New Product–Documentation: Ad in Chimo. 1981. Feb. p.
15.
1192. Product Name: VFP Soya Muffins.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1981 February.
New Product–Documentation: Ad in Chimo. 1981. Feb. p.
15.
1193. Product Name: VFP Soya-Banana Cake.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1981 February.
New Product–Documentation: Ad in Chimo. 1981. Feb. p.
15.
1194. Product Name: VFP Miso.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1981 February.
New Product–Documentation: Ad in Chimo. 1981. Feb. p.
15.
1195. Product Name: Fresh Soybean Juice (Soymilk.
Renamed Wy Ky Soy Beverage by 1983).
Manufacturer’s Name: Wy Ky Food Products Inc.
Manufacturer’s Address: 235-37 San Fernando Rd., Los
Angeles, CA 90031.
Date of Introduction: 1981 February.
Ingredients: Soybeans, water, natural flavorings.
Wt/Vol., Packaging, Price: 16 oz plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Leviton. 1981. Soyfoods.

Winter. p. 17. Soya Bluebook. 1983. p. 63.
1196. Miller, Harry Willis, Jr. (“Willis”). 1981. Work
with soymilk in the United States and China (Interview).
Conducted by William Shurtleff of Soyfoods Center, March
8. 2 p. transcript.
• Summary: Discusses his work with soymilk around the
world. Address: 450 Neeleys Bend Rd., Madison, Tennessee
37115. Phone: 615-868-2483.
1197. Howell, R.W. 1981. Soybean germplasm collecting
and collections (Interview). Conducted by William Shurtleff
of Soyfoods Center, March 13. 1 p. transcript.
• Summary: Discusses the fate of the soybeans collected by
Dorsett and Morse in East Asia, then grown out by Weiss
and Cartter. The ancestry of almost all of the northwestern
soybean varieties was collected by Dorsett on his 1924-1926
trip. Yet none of the seeds that Morse brought back became
major ancestors [except for green vegetable type soybeans].
Martin Weiss said that lots of soybean introductions
were grown out once and then discarded, or lost–but Jackson
Cartter disagrees. Weiss took over the collection from
Morse and was the one who began to really give it some
permanence. He was leader of the work when the collections
were established at Urbana (Illinois) and Stoneville
(Mississippi) in their present form. So he knew what types
of problems emerged. Cartter did the actual growing out.
Howell doubts that any soybeans with any potential would
have been discarded–just because it didn’t look too good
in the field–unless it was duplicate material. Plant breeders
don’t throw away stuff. Richard Bernard and Edgar E.
Hartwig cleaned up the collection.
The first chromosome map of soybeans was made by Dr.
C.M. Woodworth in the early 1930s [1933], at which time
breeders and geneticists were already aware of genes, gene
linkages, etc. It is possible that soybean seeds stored during
World War II failed to germinate later. Weiss and Cartter are
speaking from two different vantage points. Weiss was in
the army in World War II. He hadn’t worked with soybeans
in Washington, DC, or at Arlington Farm [in Virginia] until
after the war. He had to pick up all the loose ends. Cartter
was working in Urbana throughout World War II; he grew
out everything he had. Weiss saw the problem. That was
the time [1939] the farm and USDA’s main operations were
moved to Beltsville, Maryland [which is about 7 miles
northeast of Washington, DC]; USDA had some operations
in Beltsville in the mid-1930s. The farm still has 5,000 acres
in Beltsville, including fruit trees and livestock.
In 1974 Dr. Richard Bernard was a member of the of
the first group of 10 agronomists that went to China, not
specifically for the purpose of collecting seeds or germplasm,
however they did get a few soybean seeds–about 5-6
varieties. Walter Fehr (Dep. of Agronomy, Iowa State Univ.,
Ames) and Kuell Hinson (USDA and Univ. of Florida Dep.
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of Agriculture) did travel to China to collect soybeans. None,
including Hymowitz, brought back very much. Hymowitz
thinks he laid the groundwork for us to get all of the things
in the Chinese current systematic soybean collection
nationwide in 2-3 years–some 9,000 to 10,000 accessions.
Only some of these soybean varieties will be new, but we
expect a large number we don’t have. Address: Dep. of
Agronomy, Univ. of Illinois.
1198. Chen, Philip S., Jr. 1981. Re: The life and work of
his father, Philip S. Chen. Letter to William Shurtleff at
Soyfoods Center, March 20–in reply to letter of March 10. 2
p. Handwritten.
• Summary: “1. Dr. Philip Stanley Chen was born on Aug.
17, 1903 near Shanghai, China. He died July 29, 1978 in
Camarillo, California.
“2. Dr. Philip Chen received his early education in
Seventh-day Adventist mission schools in China. He came
to the United States in 1925, attending college at Emmanuel
Missionary College (now Andrews University) in Berrien
Springs, Michigan where he majored in chemistry. From
1929 to 1933 he attended graduate school at Michigan State
College (now Michigan State University) and received the
Ph.D. degree in organic chemistry from that institution.
“His first teaching and research position was at Madison
College near Nashville, Tennessee. It was there that he first
began his extensive studies on the beneficial nutritive value
of soybeans.
“3. Dr. Chen’s first book about soybeans was entitled:
Soybeans for Health, Longevity, and Economy. It was
published in 1956 by The Chemical Elements, Publishers,
South Lancaster, Massachusetts. It went through several
printings, copyright 1956, 1962, 1968, 1973.
“4. The above hardcover book was republished as a
paperback book entitled: Soybeans for Health and a Longer
Life by Pivot Books, Keats Publishing Inc., New Canaan,
Connecticut, in 1973.” Address: 10093 Dudley Drive,
Ijamsville, Maryland 21754. Phone: 301-831-6471.
1199. Hymowitz, T.; Kaizuma, Norihiko. 1981. Soybean
seed protein electrophoresis profiles from 15 Asian countries
or regions: Hypotheses on paths of dissemination of
soybeans from China. Economic Botany 35(1):10-23. March.
[30 ref]
• Summary: This is a remarkable, pioneering paper
that presents new evidence, based on seed protein
electrophoresis, concerning the paths of dissemination of the
soybean from its place of origin in northeast China.
Soybean seed protein extracts from 1,603 accessions
obtained from 15 Asian countries or regions (not including
Japan) were analyzed for the presence of alleles of 2
proteins. The countries were: Northeast China [Manchuria]
(661 accessions), Korea (417), India (219), south and central
China (142), Thailand (34), Indonesia (33), Philippines (20),

Taiwan (18) USSR (16), Nepal (14), Malaysia (13), Vietnam
(5), Afghanistan (5), Pakistan (4), and Burma (2). Three
alleles of the Kunitz trypsin inhibitor, designated as Ti-a, Tib, and Ti-c, are electrophoretically distinguishable from one
another by their Rf values. The seed protein beta-amylase
has 2 alleles, designated as Sp1-a and Sp1-b, which are
electrophoretically distinguishable from one another by their
Rf values.
About 94% of all accessions had a Ti-a allele. “Only the
Korean and Central Indian soybean populations have a high
frequency for the Ti-b allele. Within Korea, the soybeans
from those districts that lie closes to Korea have a high
frequency for the Ti-b allele whereas the soybeans from
those districts that lie closest to China have a low frequency
for the Ti-b allele. The Ti-b allele is not present in soybeans
from the Philippines, Vietnam, Thailand, Malaysia, Burma,
Nepal, Pakistan, and Afghanistan. Only 1 accession each
from Taiwan and Indonesia have the Ti-b allele.
“The Sp1-a allele is not present in soybeans from
Taiwan, Vietnam, Thailand, Malaysia, Indonesia, Burma,
Pakistan, and Afghanistan. The highest frequency of the
Sp1-a allele occurs in soybean germ plasm from northern
India and Nepal.
Soybean germ plasm pools: “At present we recognize
7 soybean [germ plasm] pools (SGP) in Asia which are as
follows: (1) northeast China and the USSR; (2) central and
south China; (3) Korea; (4) Japan; (5) Taiwan and southeast
Asia; (6) north India and Nepal; and (7) central India. The
eastern half of north China, where the soybean emerged as a
domesticate around the 11th century B.C. is considered the
most probable center for dissemination of germ plasm...
“The soybeans from Asia (including Japan) were divided
into 3 gene centers... The primary soybean germ plasm
pool, or in Vavilov’s terminology the primary gene center, is
China... From the first century A.D. to the Age of Discovery,
soybeans were introduced and land races were established in
Japan, southeast Asia and southcentral Asia. These regions
comprise the secondary gene center for soybeans... Japan
should be considered a very active microcenter and northern
India a passive microcenter within the secondary gene center.
“Central India may be considered a recent or tertiary
soybean gene center. Another tertiary soybean gene center
lies within the U.S., while incipient tertiary centers are being
established in South America and Europe. The concept of
primary, secondary and tertiary gene centers unifies time
and space relationships with regard to the establishment of
new genetic combinations within the species Glycine max.
Another feature of this concept is that it establishes the
foundation upon which future soybean germ plasm collection
activities can be built.”
Maps show: (Fig. 2) Korean peninsula divided into 9
districts showing geographical distribution of the Ti and
Sp1 alleles. (Fig. 3) India, with 5 states outlined, showing
geographical distribution of the Ti and Sp1 alleles. One
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of these states is Assam, which includes the Brahmaputra
valley; soybeans analyzed from Assam contain no Ti or Sp1
alleles.
Paths of dissemination: Fig. 4 is a map on which an
oval shows the primary gene center of the soybean in China
(in the region about 200 miles southeast of Beijing, in the
moist, low plain near the mouth of the Yellow River (Huang
Ho), largely in Hopei and Shantung provinces) and on which
arrows show the paths of dissemination of the soybean from
China to Korea, Japan, Taiwan, Malaysia, Indonesia, and
northern India. “By combining seed protein banding data
with available historical, agronomic and biogeographical
literature, we have developed an hypothesis concerning the
dissemination of the soybean from China to other countries
or regions in Asia. Our ideas are based partly upon the
pioneering studies of Nagata (1960) who primarily used
physiological and morphological data to point out possible
paths of dissemination of the soybean from China to the rest
of the world.
“In developing our hypothesis, we identified 2 major
restraints concerning the movement of the soybean. One
restraint is physiological and the other historical. Due to the
fact that soybeans are day-length sensitive, they spread much
easier between east and west than between north and south.
Hence, in the dissemination process quantum latitudinal
movement of soybeans was rare. Secondly, according to Ho
(1975) the movement of the soybean out of its home area did
not take place until the seventh century B.C. Therefore, the
trial and error period for the adaptation, establishment and
dissemination of the soybean from region to region within
China, after the seventh century B.C., proceeded at a very
rapid rate. As part of the dissemination process, the soybean
was moved back and forth across geographical areas as a
consequence of wars, famine, emigration, immigration, and
trade.
“The suggested paths of dissemination of the soybean
from the eastern half of north China to other regions in Asia
are shown in Figure 4 and summarized below:
“1. The soybeans grown in the U.S.S.R. (Asia) came
from northeast China.
“2. The soybeans grown in Korea are derived from
2 or 3 possible sources–northeast China, north China and
the introduction of soybeans from Japan especially in the
southern part of Korea.
“3. The soybeans grown in Japan were derived from
the intermingling of 2 possible sources of germ plasm–
Korea and central China. Most probably the first points of
contact were in Kyushu and then the soybean slowly moved
northward to Hokkaido. In addition the soybean moved
southward from Kyushu to the Ryukyu Islands where they
came in contact with the soybeans moving northward from
Taiwan.
“4. The soybeans originally grown in Taiwan came from
coastal China.

“5. The germ plasm source for the soybeans grown in
southeast Asia is central and south China.
“6. The soybeans grown in the northern half of the IndoPakistan subcontinent came from central China.
“7. The soybeans grown in central India were introduced
from Japan, south China and southeast Asia.” Address: 1.
Prof. of Plant Genetics, Dep. of Agronomy, Univ. of Illinois;
2. Assoc. Prof., Faculty of Agriculture, Iwate Univ., Morioka,
Iwate, Japan.
1200. Rackis, J.J. 1981. Flatulence caused by soya and its
control through processing. J. of the American Oil Chemists’
Society 58(3):503-09. March. [59 ref]
• Summary: Contents: Abstract. Introduction:
Oligosaccharides–structure, oligosaccharides–metabolism in
the intestinal mucosa (alpha-galactosidase, lactase). Flatus
activity of soya products: Human tests (soya products,
raffinose diets, comparisons of soybean–food legume–lactose
intolerance, other human tests). Practical considerations
for prevention or elimination of flatulence: Extraction
of oligosaccharides, germinating soybeans (germination
process). Case histories: Case study of an excessively
flatulent person.
Figures show: (1) Preparation of soya protein products
for flatulence testing program with adult male subjects.
(2) Graph of relationship between enzymatic hydrolysis of
stachyose and gas production.
Tables show: (1) Incidence of lactase deficiency [by
ethnic group or race]; about 70% of the world’s population is
lactose intolerant. However only 3% of white Scandinavians
and 5-20% of North Americans are, compared with 80100% of Chinese and 70% of black Americans [African
Americans]. (2) Effects of soy products on flatus in man.
(3) Relationship between raffinose plus stachyose content
in diet and flatus production in man. The greater the total,
the greater the flatus. (4) Protein loss and oligosaccharide
removal from whole soybeans by various treatments. (5)
Flatulence index of 130 different foods. Address: Northern
Regional Research Center, Peoria, Illinois.
1201. Shurtleff, William; Aoyagi, Akiko. 1981. The book of
miso: Food for mankind. Revised. New York, NY: Ballantine
Books. xx + 618 p. March. Illust. by Akiko Aoyagi Shurtleff.
Index. 18 cm. [82 ref]
• Summary: Contents: What is miso? Preface.
Acknowledgments. Part I. Miso: Savory, High Protein
Seasoning. 1. Soybeans, protein and the world food crisis.
2. Miso as a food. 3. The miracle of fermentation. 4. The
varieties of miso: Regular Miso: Rice miso (red / aka, lightyellow / shinshu, mellow red / amakuchi akamiso, mellow
beige / amakuchi tanshoku, mellow white / shiro koji, sweet
red / edo or edo ama-miso, sweet white / Kyoto shiro miso),
barley miso (karakuchi mugi, mellow barley / amakuchi
mugi), soybean miso / mamé miso (miso-dama, Hatcho
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miso, soybean miso / mame miso, tamari miso). Special
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso,
moromi miso, hishio, namémiso, natto miso, goto miso),
sweet simmered miso / nerimiso. Modern Miso: Akadashi
miso, dehydrated or freeze-dried miso, low-salt / highprotein miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started. 6. Recipes from East and West. Part III. The
Preparation of Miso. 7. Making miso at home and in
communities. 8. Japanese farmhouse miso. 9. Traditional and
modern miso production.
Appendixes: A. A history of chiang, soy nuggets
[fermented black soybeans], miso, tamari, and shoyu. B.
Other East Asian misos: Chiang, jang, taucho, and tausi.
C. The microbiology and chemistry of miso fermentation.
D. People and institutions connected with miso. E. Miso
additives. F. Miso with seafoods, chicken, and meat. G.
Measures, weights, and equivalents. H. So you want to study
miso in Japan? Bibliography. Glossary.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “fermented black
soybeans” to refer to Fermented black soybeans. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1202. Thompson, W.N. 1981. Increasing the supply
of soybeans. J. of the American Oil Chemists’ Society
58(3):140-42. March. [4 ref]
• Summary: A photo shows W.N. Thompson. Address:
INTSOY, Univ. of Illinois at Urbana-Champaign, 113
Mumford Hall, Urbana, IL 61801.
1203. Ye, E-C. 1981. [Case-control study of 100 gastric
cancer cases]. Zhonghua Yu Fang Yi Xue Za Zhi (Chinese J.
of Preventive Medicine [Peking]) 15(2):107-09. March. [Chi;
eng]*
• Summary: A case-control study of 100 gastric-cancer and
age-matched controls conducted in Shanghai, China, showed
significantly lower relative cancer risk among those who
consumed soymilk frequently. Address: China.
1204. Levy, Paul. 1981. Eastward advance: Paul Levy’s not
so dim Chinese summing up. Guardian (England). April 5.
p. 36.
• Summary: Near Harvard University in Massachusetts was
a Chinese restaurant named Peking on the Mystic, located in
Medford, a dismal suburb of Boston, on the Mystic River.
The key to turning a Chinese restaurant meal into a feast
is to order the meal in advance. Give the chef a budget but
leave the details of the menu up to him.
One of the writer’s “fondest memories of Chinese meals
is of the crabs in black bean and ginger sauce eaten...” in a
tiny restaurant on Lisle Street in London.
1205. Hansen, Barbara. 1981. A treasury of Chinese cookery:

Culture and history. Los Angeles Times. April 9. p. J1.
• Summary: This is a review of the Hong Kong and China
Gas Company’s Chinese Cookbook, a treasure for anyone
who admires Chinese cookery. This large, beautifully
designed book is also rich in culture and history.
A recipe for Braised shin of beef with cloud ears and
golden noodles calls for “1 tablespoon light soy sauce... 2
teaspoons yellow bean paste.”
1206. Huang, Timothy. 1981. Early work with soyfoods
distribution and the Yellow Bean deli in Detroit (Interview).
Conducted by William Shurtleff of Soyfoods Center, April 9.
1 p. transcript.
• Summary: Timothy started a soyfoods marketing and
distribution company called Yellow Bean Trading Co. in
Detroit in about Sept. 1978. His first products were Soy Plant
products from Ann Arbor, sprouts, TVP and soy flour (from
Farm Foods), and soyfoods books. In March 1979 he and
Carol Ann, his wife, started a soyfoods deli named Yellow
Bean Vegetarian Foods at 15309 Mack Ave. in Detroit. They
made 3 types of tofu pies (carob, cocoa, peanut butter) and
a bulk tofu salad [like an eggless egg salad]. He was selling
these 2 products to 25 accounts by summer 1979. Address:
Detroit, Michigan.
1207. Product Name: Soymilk [Honey, Carob, or Plain].
Manufacturer’s Name: Soy Power Company, Inc.
(Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address: 235 Montana Ave. #105, Santa
Monica, CA 90403.
Date of Introduction: 1981 April.
Ingredients: Carob: Soybeans, filtered water, honey, carob.
How Stored: Refrigerated.
New Product–Documentation: Labels. 1981. 1.5 by 4
inches. Self adhesive. Honey: Red on white. Plain: Blue on
white. Carob: Brown on white. “No preservatives. Lactose
free.” On Plain and Honey: “A nutritious and delicious
milklike beverage for children and adults.” Talk with Kevin
Cross. 1988. Sept. 22. Originally made by Wy Ky. Now
made by Mighty Soy in Los Angeles.
Product Alert. 1987. April 27. Soy Power Co. now offers
a new vanilla soy milk with pure vanilla flavoring.
1208. Product Name: Soy Spaghetti (Fresh, Low Sodium).
Manufacturer’s Name: Soy Power Company, Inc.
(Marketer-Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address: 235 Montana Ave. #105, Santa
Monica, CA 90403. Phone: 213-829-2331.
Date of Introduction: 1981 April.
Wt/Vol., Packaging, Price: 7 oz clear plastic pouch retails
for $1.59.
How Stored: Refrigerated, 40 day shelf life.
New Product–Documentation: Poster. Soy Power Co.
1987. “Low sodium. 100% natural. High protein. Cholesterol
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free.” Product Alert. 1987. April 27. Talk with Kevin
Cross. 1988. Sept. 22. Introduced in 1981, this product was
originally made by Wy Ky. It was then discontinued for
several years but Wy Ky called Kevin back in 1987 and it
was reintroduced at the Anaheim show in 1987. It didn’t
do well, so they dropped it again. The address is now 1602
Stanford St., Santa Monica, California 90404.
1209. Product Name: Firm Tofu.
Manufacturer’s Name: Soy Power Company, Inc.
(Marketer-Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address: 235 Montana Ave. #105, Santa
Monica, CA 90403. Phone: 213-394-5682.
Date of Introduction: 1981 April.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Dec. 8. Owner: Tom
Binder. Talk with Kevin Cross. 1988. Sept. 22. He and Tom
Binder were partners in the company, then Tom left. This
product, introduced in April 1981, was originally made by
Wy Ky. It now has a red label and is made by Mighty Soy.
“They are a great company.”
1210. Product Name: [Seitan, and Seitan Hash].
Foreign Name: Seitan, Seitan-Hachee.
Manufacturer’s Name: Witte Wonder Products.
Manufacturer’s Address: Piet Heinstraat 80, 2518 CK,
Den Haag, Netherlands. Phone: 070-464-5225.
Date of Introduction: 1981 April.
How Stored: Refrigerated.
New Product–Documentation: Letter from Sjon Welters.
1982. April 16. “Witte Wonder is a macrobiotic center
and production plant for tofu in Den Haag (The Hague);
our competitor.” Richard Leviton. 1983. Trip to Europe
with American Soybean Assoc. Oct/Nov. Unpublished
manuscript. p. 24. Nov. 3. Visited Witte Wonder Products,
Piet Heinstraat 80, 2518 CK Den Haag (The Hague). Talked
to Nico van Hagen and wife Loes Witteman, the principal
tofu makers. They make 900-1,200 kg/week of tofu, plus
500 kg/week of seitan. In 1979 they started their foundation
called Stichting Natuurvoeding as a health food shop and in
April 1981 began to make 100 kg/week of tofu, plus seitan.
Soyfoods Center has labels for Seitan, Seitan-Hachee (both
contain soy sauce), and Kikkererwten Pastei made by Witte
Wonder.
1211. Product Name: [Tofu {Vacuum Packed}].
Foreign Name: Tofu.
Manufacturer’s Name: Witte Wonder Products.
Manufacturer’s Address: Piet Heinstraat 80, 2518 CK,
Den Haag, Netherlands. Phone: 070-464-5225.
Date of Introduction: 1981 April.
Wt/Vol., Packaging, Price: Vacuum packed 250 gm retails
for 1.75 guilder (11/83). Also in 3 kg bulk pails.
How Stored: Refrigerated.

New Product–Documentation: Letter from Sjon Welters.
1982. April 16. “Witte Wonder is a macrobiotic center
and production plant for tofu in Den Haag (The Hague);
our competitor.” Shurtleff & Aoyagi. 1982. Soyfoods
Industry: Directory & Databook. p. 3. Niko van Hagen
is contact person. Richard Leviton. 1983. Trip to Europe
with American Soybean Assoc. Oct/Nov. Unpublished
manuscript. p. 24. Nov. 3. Visited Witte Wonder Products,
Piet Heinstraat 80, 2518 CK Den Haag (The Hague). Talked
to Nico van Hagen and wife Loes Witteman, the principal
tofu makers. They make 900-1,200 kg/week of tofu, plus 500
kg/week of seitan. They make tofu dips at another shop and
will soon consolidate the two operations. In 1979 they started
their foundation called Stichting Natuurvoeding as a health
food shop and in April 1981 began to make 100 kg/week of
tofu, plus seitan. “They know of 3 big Chinese tofu shops
in Den Haag but they are not biological [organic], another
3 in Amsterdam. Holland is probably the best market for
tofu in Europe says van Hagen, but Indonesians are already
supplying themselves so the market is closed to Witte
Wonder. Indonesian products cost less, use calcium sulfate,
and regular (non-organic) soybeans.”
Interview with Sjon Welters. 1984. Oct. 25. They now
make 2,000 lb/day of tofu.
1212. Ridenour, Virginia. 1981. Use of black soybeans and
red dates in China to build blood (Interview). SoyaScan
Notes. May 23. Conducted by William Shurtleff of Soyfoods
Center. [1 ref]
• Summary: Cook black soybeans in soup with red dates
(hong zao) and plenty of extra water. Cook with only that
(or with meat) for a long time (3-4 hours) to make a strong,
watery soup. Try it.
“This is used very often by women in China, where it is
known to build red blood. Women’s diseases are considered
to be closely related to the blood. So women often make this
preparation. It has been done for centuries. Since this black
soybean soup is yang, it builds the blood and strengthens the
body; its a tonic. Blood is yin. Red dates are neither yin or
yang. Soy is on the yang side of neutral, like most beans, but
not real yang. Dates aid digestion. This is general knowledge
both among the people and among traditional Chinese
doctors using herbs and acupuncture. This is the main way
black soybeans are used in China.
“Another use. Cook fermented black soybeans with a lot
of other herbs (she will try to find the names), then almost
ferment it all together. Used for children who are somewhat
weak and prone to sickness or colds. Cook this with the
white of freshly picked, minced scallions, for a short time.
Give to a child at the first sign of a cold. It helps the child
to sweat out cold without weakening the child. The name of
the fermented soybean-herb concoction is dan dou chi (she
will get the Chinese characters), also if possible amounts and
recipe. She will also try to get the characters for red date, all
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in Mandarin.
Tofu is a bit cold and wet, so it is not used in the way
black soybeans are. Address: Santa Cruz, California 95062.
1213. Ridenour, Virginia. 1981. Re: Use of black soybeans
and red dates in China to build women’s blood. Letter
to William Shurtleff at Soyfoods Center, May 26. 2 p.
Handwritten, on letterhead. [1 ref]
• Summary: “Here are the characters and pinyin latinization
of the black soybean, red date, etc.
“Black bean (2 Cc = 2 Chinese characters are given), hei
dou.
“Red date (2 Cc), hong zao.
“Since it’s the small red date that’s used medicinally,
rather than the larger ones, you can specify these. They’re
called “chicken-heart dates” (see label–which reads “Heartshaped Red Dates”–3 Cc, jin xin zao).
The black-bean & herbs used for children’s colds is (3
Cc) dan dou chi.
“I forgot to mention that the black bean and red date
recipe must include ginger.
“The dan dou chi is a highly specialized recipe, which
is difficult to get. Even traditional Chinese doctors don’t
prepare it, but buy it ready made at herb shops. Still, I think
it would be worth mentioning in your book, even without
the recipe. The latin name for dan dou chi is Semen Sojac
Praeparatum.
“To use it, one makes a tea with the white portion of
green onions. Use about 6 onions and 2 tablespoons of the
herb-fermented beans (dan dou chi) and make a tea using
1½-2 cups of water and simmering all for about ½ hour.
That which isn’t used immediately can be saved (preferably
refrigerated) and given to the child in 2 tablespoon doses
every few hours. Remember the tea is effective in the
beginning stages of a cold, when it is effective and helpful to
induce sweating. As I said in our phone conversation, this tea
is a very safe, neutral one yet it can cause perspiration and
help dissipate a cold in early stages.
“Let me know if any of this needs clarification. Hope the
book is going well; my best to both of you & hope to see you
before too much more time. Love, Virginia.
“P.S. As you’ve probably noticed, I’ve given you the
old Chinese characters for these things, rather than the
simplified. Is that alright?” Address: Santa Cruz, California
95062.
1214. Product Name: Dried Spicy Bean Curd.
Manufacturer’s Name: China Bowl Trading Co.
(Importer). Made in Taiwan.
Manufacturer’s Address: New York, NY.
Date of Introduction: 1981 May.
Ingredients: Bean Curd, fermented and aged soybeans, salt,
chilies, and spices.
Wt/Vol., Packaging, Price: 2 oz.

How Stored: Shelf stable.
New Product–Documentation: Label. 1981. 2.5 by 4.4
inches by 1.25 wide. Paper box. Orange, yellow, black and
white. “Seasoned Bean Curd Skins. These spicy squares of
dried bean curd add subtle flavor and good texture contrast
to meat and seafood stir frys, many braised dishes, soups,
and vegetarian recipes.” Preparation directions for soups,
braised dishes and stir frys. Recipes: Dried Spicy Bean Curd;
Spareribs with Dried Bean Curd. FIND/SVP. 1981, May.
“The tofu market: Overview of a high-potential industry.” p.
103. A tofu importer.
1215. Landes, Rip. 1981. Indian vegetable oil imports seen
declining slightly in ‘81; Policy changes portend further
drop. Foreign Agriculture (USDA Foreign Agricultural
Service). May. p. 9-11.
• Summary: India will remain the world’s largest importer
of vegetable oils in 1981 at 1.2 million tonnes. Shipments
are estimated to have included 692,400 tons of soybean oil,
515,000 tons of crude and refined palm oil, and 131,000
tons of rapeseed oil. The major suppliers of soybean oil
during 1980 were the U.S. (366,405 tons) and Brazil (about
261,000 tons). India’s current policy of importing large
amounts of vegetable oil, initiated in 1977, was predicated
on a comfortable foreign-exchange position, and the need to
satisfy growing consumer demand and arrest price increases.
But continued chronic shortages of domestically produced
oils, rising prices, and the size of the vegetable-oil import bill
have led to growing concern in India over policies affecting
the production and import of vegetable oils.
Major importers of vegetable oils in 1980 were India at
1,373,000 tons, France at 710,000 tons, the U.S. at 694,000
tons, West Germany at 678,000 tons, and the Netherlands
at 501,000 tons. U.S. exports of soybean oil by destination
in 1980 were India, 366,405 tons; Pakistan, 150,221
tons; China, 99,657 tons; Colombia, 79,301 tons; Peru,
32,774 tons. Indian supply and distribution of peanut and
rapeseed oil produced in 1981 was 1,440,000 and 666,000
tons respectively. In the same year the country imported
520,000 tonnes of palm oil and 500,000 tons of soybean
oil. The amount of soybean oil imported annually by India
from 1975-1977 was 4,000, 151,000, and 441,000 tons
respectively. Address: Agricultural Economist, International
Economics Div., Economics and Statistics Service.
1216. Wang, Hwa L. 1981. Oriental soybean foods: Simple
techniques produce many varieties. Food Development
15(5):29-34. May.
• Summary: Methods of preparation are given for the
following soyfoods: Tofu, soy sauce, miso, hamanatto, sufu,
tempeh, natto. A table gives local names, descriptions, and
uses for traditional East-Asian non-fermented soyfoods:
“Fresh green soybeans (mao-tou, edamame),” soybean
sprouts (huang-tou-ya, daizu no moyashi), soybean milk
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(tou-chiang), protein-lipid film (tou-fu-pi, yuba), soybean
curd (tofu, tou-fu, tubu, tahoo, touhu, taufoo, dou-fu, dan-fu),
and soybean flour (tou-fen, kinako). Local names, organisms
used, substrate, and description of the product are given for
traditional East-Asian fermented soyfoods: soy sauce, miso,
hamanatto, sufu, tempeh, and natto.
Note: This is the earliest English-language document
seen (April 2013) that uses the word “taufoo” to refer to
Chinese-style tofu. Address: Northern Regional Research
Center, Peoria, Illinois.
1217. Hale, William C. 1981. Re: Etymology of the terms
soy and soya. Letter to William Shurtleff at Soyfoods Center,
June 2. 1 p. Typed, with signature on letterhead (photocopy).
• Summary: “English borrowed the words soy and soya
from the Dutch around the end of the seventeenth century.
The Dutch, as merchants, had direct contact with the
Japanese at this time, which is why we borrowed our words
from their word soja. The Dutch word is probably from
Japanese shôyu, soy. It is really impossible to tell at this
point what is the relationship between Japanese shôyu and
Chinese (Pekingese, Pinyin transcription) jiànyóu. Some of
our sources indicate that the compound shôyu was formed
in Japanese first and that the Chinese formed their own
compound (in characters) on the model of the Japanese.”
Address: Etymologist, G.&C. Merriam Co., 47 Federal
Street, Springfield, Massachusetts 01101. Phone: 413-7343134.
1218. Iino, Catherine. 1981. Sushi: When the urge hits, yield,
then deal with the leftovers later. Washington Post. June 11.
p. E1, E22.
• Summary: When her brother came to visit and wanted
Chinese food for dinner, she “steamed the fish [rockfish]
with black bean sauce.” This article includes a recipe for
“Steamed bass with Chinese black bean sauce,” whose
ingredients include “1 tablespoon preserved black beans
(available in Oriental groceries).” Then: “Press the black
beans with one side of a cleaver to crush,” then saute the
beans and garlic in sesame oil to release their flavors. Spread
this mixture over the fish, then sprinkle on ginger.
Note: This is the earliest document seen (Sept. 2008) in
all major U.S. newspapers digitized by ProQuest that uses
the term “preserved black beans” to refer to fermented black
soybeans. The new term appears in only 3 documents, in
1981, 1989, and 1999.
1219. Shurtleff, William; Aoyagi, Akiko. 1981. History of
world soybean production and trade. Soyfoods Center, P.O.
Box 234, Lafayette, CA 94549. 39 p. June 20. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/production_and_
trade1.php
A comprehensive history of the subject. Contents:

Introduction. Part I: Six phases of world production and
trade. All in East Asia. Expansion of soybean exports from
Manchuria to the West. Rise of soybean production in the
U.S. and decline of exports to Europe. Domination of the
U.S. as the world’s largest producer. Leadership of the West
over Asia and rise of the U.S. as major exporter. Rise of
Latin America. Part II: Asia. China. Manchuria. Other Asia.
Part III: United States and Canada. Part IV: Latin America.
Brazil. Argentina. Part V: Europe and the USSR. Part VI:
New Third World countries. Address: Lafayette, California.
Phone: 415-283-2991.
1220. Shurtleff, William; Aoyagi, Akiko. 1981. History of
fermented soymilk and its products. Soyfoods Center, P.O.
Box 234, Lafayette, CA 94549. 19 p. June 28. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fermented_
soymilk.php
A comprehensive history of the subject. Contents:
Introduction: Relatively recent, advantages of fermentation.
History of acidophilus soymilk from Li Yu-ying and Beltzer
(1910-1912). History of investigations on the growth of
lactic acid bacteria in soymilk from Gehrke and Weiser
(1947). History of soymilk yogurt. History of fermented
soymilk cheeses. History of soymilk piima and viili. History
of soymilk kefir, kumiss, and buttermilk. Address: Lafayette,
California. Phone: 415-283-2991.
1221. Chu, Yung-shung. 1981. Soybean protein food in
China. APCC Quarterly Supplement. June 30. p. 23-27.
[Eng]
• Summary: This article was first published in the Journal
of the American Oil Chemists’ Society (1981, Feb. p. 96A).
Address: Oil and Fat Research Inst., Shaanxi, China.
1222. Liu, Charles Y. 1981. People’s Republic of China.
Agricultural Situation (USDA Economics, Statistics, and
Cooperatives Service). Supplement 6 to WAS-24. 45 p. June.
• Summary: Similar in format to the 1980 edition, also by
Liu, but with much new data. Address: Leader, PRC Section,
Asia Branch, International Economics Div., USDA.
1223. Hevrdejs, Judy. 1981. Cheap eats–Mine Gen: Easy to
miss, but worth the search. Chicago Tribune. July 24. p. B6.
• Summary: Mine Gen Chinese Restaurant, at 2709 N. Clark
St., Chicago, features Peking-style cookery. The hot-sour
soup includes “chunks of tofu.” A spicy vegetable dish, “hot
braised bean curd,... features creamy white cubes of the
soybean curd tofu in a flavorful sauce” for $4.50. Address:
Food editor.
1224. Brown, Shannon R. 1981. Cakes and oil: Technology
transfer and Chinese soybean processing, 1860-1895.
Comparative Studies in Society and History (University of
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Michigan) 23(3):449-63. July. [53 ref]
• Summary: Following China’s “loss in the second SinoBritish War in 1860, China’s economy became, against the
wishes of its leaders, more open to foreign influence. In 1860
there were 15 Chinese ports where foreign businessmen were
allowed to reside and do business, and by 1895 this number
had grown to 22.”
In the middle of the 19th century the foreigners sought
to enter the soybean trade and, through their superior
technology, to dominate it. But trade in commodities such as
soybeans, bean oil, and bean cake “was strongly dominated
by a variety of craft guilds and regional merchant guilds,
or landsmanschaften. The purchase of soybeans from the
peasants and their resale to bean mills or to exporters was
controlled by the soybean guild, whose headquarters were
in Shenyang and which was dominated by merchants from
Shansi. The transporting of beans from Shenyang, their
major market, to Newchwang was dominated by a cart guild
that, like the soybean dealers, set a common price each
day. The native mills in Newchwang were also organized
in a guild, most of whose members and employees came
from Chefoo. The Chinese firms that exported the soybean
products were members of a guild dominated by merchants
from Swatow, while the junk owners who carried the
products were members of the Shanghai junk guild. The
presence of such a pervasive system of trade guilds and
landsmanschaften meant that would-be entrants would have
to come to terms with the existing organizations or face
heavy opposition.”
So the foreigners began by transporting bean cake from
Manchuria, where it was made, to south China where it was
used as a fertilizer for sugar cane. By 1867 westerners had
completely dominated this trade because of the superiority
of steamships in handling this commodity, their operation as
common carriers, and the insurability of Western ships and
cargo.
In 1866 westerners first tried to enter the soybean
crushing business, producing soybean cakes and oil. In the
port of Newchwang Thomas Platt, a British merchant, chose
his location and ordered his machinery (incl. horizontal
rollers and hydraulic presses) from England. Part of the
financing for this equipment was advanced by Jardine,
Matheson and Company, the largest British trading firm
in China. The machinery arrived in Aug. 1867, but Platt
defaulted on his loan so Jardine took possession of Platt’s
land and assets and began construction of the mill. Trial
production of the coal-fired steam mill began in Oct. 1868,
and recommenced in the spring of 1869, but the results were
unsatisfactory and the plant was closed in the summer of
1870. The capacity of the mill was 1,728 bean cakes per
day but output never exceeded 1,440. Charles E. Hill, an
American, was the manager of the mill. His main problems
were with the laborers. A detailed analysis is given of the
reasons for the mill’s failure.

The next attempt to establish a soybean mill using
western technology was in Swatow, in 1880. It was smaller,
with initial production of only 200 bean cakes per day, but
rising to 600 cakes/day in 1884, and about 850 by 1893.
This steam-powered mill, which probably used equipment
purchased from the failed Newchwang mill, was probably
less mechanized. But it grew slowly and was apparently
successful financially. A controversy that arose in 1881
concerning the right of foreigners to establish businesses
in treaty ports may explain why similar mills were not
established at this time.
The Treaty of Shimonoseki in 1895 gave foreigners a
clear right to establish factories in treaty ports. After 1895,
foreign-run factories using Western technology rapidly
increased in number as, revealingly, did privately owned
Chinese factories using Western technology.
In 1896 in Newchwang, Butterfield and Swire (B&S;
second only to Jardine, Matheson and Co. among British
firms in China) finally opened the steam-powered bean mill
that they had been considering since 1893. The Imperial
Maritime Customs Decennial Report for 1892-1901 reported
that “The mill is worked by Chinese only, and is practically
Chinese owned.” “So successful was the mill that imitators
quickly followed–one each in the summer of 1899, the fall
of 1900, and the fall of 1901. By the latter year, the modern
factories of Newchwang, using a technology quite similar
to that of the original foreign mill [started 1868-69] had a
combined capacity of 15,600 bean cakes per day. This figure
represented most of the port’s total output of bean cakes.
Furthermore, the costs per cake were about 20% less in the
new mills and the yield of oil higher. This cost advantage
enabled them ‘to make a profit at prices which caused a loss
to the old-style mills.’”
Note: Much of the original information in this paper
comes from the Jardine, Matheson Archive, Cambridge
Univ. Library, Unbound Correspondence, Newchwang.
Address: Assoc. Prof., Economics Dep., Univ. of Maryland,
Catonsville, Baltimore County, Maryland 21228. Phone:
301-455-1000.
1225. Fiering, Steve; Huang, Timothy. 1981. How to install
van refrigeration [for soyfoods]. Soyfoods No. 5. p. 51-55.
Summer.
• Summary: “Most foods produced by the developing
soyfoods industry are perishable and require refrigeration. In
order to deliver the highest quality soyfoods to the customer,
we must be conscious of keeping perishable products cold
during the trip from the producer’s cooler to the retailer’s
cooler. Companies that have short delivery runs with few
stops can effectively keep their products cold using large
insulated transport crates. Companies that have longer
delivery runs with more stops will need to depend on a
refrigerated van to keep their products cold during delivery.
For those interested in converting a standard van into a
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refrigerated van, the following method is offered. (For the
basics of refrigeration, refer to ‘Demystifying Refrigeration,’
Soyfoods, Vol. 1, No. 4).
“The first consideration is the truck. Unless your
business is already large, a standard-size van will
probably best suit your needs. A heavy duty suspension is
recommended as a full load of soyfoods can be heavy. A
van with few or no windows in the cargo area is preferable,
because it is easier to insulate. Once the van is procured, the
next task is to make the rear portion into an insulated cargo
compartment. Build a wall to completely separate the cargo
compartment in the rear from the driver’s compartment in
the front. The wall should be as close to the driver’s seat
back as possible to maximize the cargo area. We used two
by fours to frame the wall, then covered the driver’s side
with plywood. The frame should be sturdy enough to resist
the impact of sliding cargo. Mount the wood frame to the
inside structural frame of the van. Throughout this project,
minimize the number of times the actual outer surface of the
van is pierced. Holes in the outer surface are susceptible to
rust and rain leakage.
“When the compartment is ready to be insulated, put
down one-inch thick Styrofoam sheets. Cover this with
three-quarter-inch marine grade plywood with the smooth
side up so boxes will slide easily on it. If there is trouble with
the floor sliding or being uneven, bolts or sheet metal screws
can be countersunk into the wood and through the Styrofoam
and metal van floor. The inside surfaces of the sides, rear, top
and doors now get an application of spray foam insulation.
This is done commercially by a van customizer or spray
foam insulator and costs $200 to $300. The flat front wall
we erected can be stray foamed or insulated with sheet
Styrofoam like the floor. The insulation should be protected
by wooden slats fastened to the inside structural ribs of the
van. The wheel wells can be protected by building a shelf
over them. Unprotected insulation is susceptible to flattening
and chipping.
“Now that we have a van with a tightly insulated cargo
compartment, on to the refrigeration. Van refrigeration
is an excellent way to begin hands-on experience with
refrigeration. This is because access to most parts for truck
refrigeration is through auto and truck repair channels, and
a license is not needed to buy from those establishments,
whereas in nonmobile commercial refrigeration (walkins, reach-ins, etc.) access to many refrigeration supplies
is restricted to licensed refrigeration mechanics. Our job
now is to obtain the main refrigeration components: an
engine-mounted compressor, a roof-mounted condenser,
and an evaporator for the cargo compartment. A set of new
components, available from a truck refrigeration dealer, costs
about $1100. Used units are around if you look hard.
“We obtained our first set of components from a
refrigerated foods distributor for $250.
“Used refrigeration equipment should be bought with

the utmost care. In refrigeration, cleanliness is paramount.
Dirt or air in a refrigeration system can be damaging. Avoid
refrigeration components that have been disconnected and
left open to the air. A disconnected refrigeration component
should always have its freon inlet and outlet sealed when
disconnected. A refrigeration component that has its freon
system exposed to the air may still be in good working order
and worth purchasing, but it has been mishandled. In van
refrigeration, it’s best to find a unit still intact and charged
with freon. Disconnect it yourself and cover all freon inlets
and outlets with taped-on plastic or caps made for this
purpose.
“The compressor you need is also commonly used
as add-on air conditioning for cars or Ford factory air
conditioning units. It costs approximately $150 (new)
including the electromagnetic clutch. It’s also easy to obtain
a compressor from an ‘auto graveyard’. Our three trucks all
have used compressors (in fact, all main components we
have installed have been found used but in good shape) and
have been reliable. They generally cost about $30. Once
again, it is better if you can disconnect the compressor
yourself. Make sure the pulley turns freely, that the main
shaft turns with some resistance, and that there are no
bearing noises from the main shaft. The compressor is
mounted on the van engine and runs by a fan belt from the
fan pulley to the compressor pulley. The compressor pulley,
which is part of the above-mentioned electromagnetic clutch,
turns all the time the van engine is turning. An electric
current engages the clutch during the cooling cycle. The
engaged clutch which is turned by the engine via a fan belt,
turns the compressor and this creates the refrigeration cycle.
When the proper temperature is reached in the cargo area a
thermostat breaks the current to the clutch so the compressor
is disengaged and stops turning.
“The compressor-clutch assembly is mounted with a kit
made by the manufacturer for each specific model of van.
This kit is obtainable through auto parts channels and costs
about $50. The kit contains brackets, belts, hardware, and
pulleys needed to securely mount the compressor in position
to take power from the engine. Some older model vans may
not have kits available. We fabricated the mounts for our first
refrigerated van, but a kit is much better and easier. It is a
good idea to check if a compressor mounting kit is available
for the van you examine for purchase. The condenser and
evaporator should be matched in size. Most of the small
mobile refrigeration components we are discussing here can
be interchanged, but evaporators or condensers designed
for auto air conditioning are too small The condenser and
evaporator will cost about $200 each (used) or $450 (new).
“Mount the evaporator inside the cargo area. Hang it
from the roof and attach it to the front wall. Place it as close
to the ceiling as possible because cargo put in front of it
will block the circulation of air. We hung ours on threaded
rods. Generally four holes must be made through the roof
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of the van to hang the evaporator. Put these holes into the
raised area of the ribbing for strength and to minimize water
leakage into the cargo area which could damage cargo and
insulation. Seal the holes well with rubber washers (and
flexible caulking over the outer surface of the van) followed
by a flat washer, lock washer, and nut.
“The condenser is mounted on the roof on rubbermounting cushions made for this purpose. These cushions
prevent rain leaks and absorb the shock of road bumps.
Mount the condenser toward the front of the van either
over the driver’s compartment or over the front of the cargo
compartment. It should be on a reinforced area of the roof;
otherwise reinforce the area with steel bars under the mounts.
Use a liquid ‘Lock-nut’ compound (commonly used in
motorcycle mechanics) on the threads of all bolts used in
mounting the compressor, evaporator, or condenser and use
lock washers whenever possible.
“The three main components of a gas refrigeration
system (compressor, evaporator, and condenser) are now
securely mounted in their respective position. Double check
the compressor mounting. Is the pulley turned freely by
the fan belt when the van engine is running? If so, we can
now proceed to make the freon connections” (Continued).
Address: Soy Plant, Ann Arbor, Michigan.
1226. Fiering, Steve; Huang, Timothy. 1981. How to install
van refrigeration [for soyfoods] (Continued–Document part
II). Soyfoods No. 5. p. 51-55. Summer.
• Summary: (Continued): “A proper freon refrigeration
system has no leaks. It must be perfect. Each connection
must be made carefully, consciously, and with the proper
materials. The compressor, as we know, has two freon
connections, an inlet and a discharge. The same pattern
is true for the other components. Connections to the
compressor are made through two screw-on valves known
as rotolocks. Connected to the inlet (suction or low side)
rotolock is a No. 10 size transport refrigeration hose that
connects the other end to the outlet side of the evaporator.
The outlet of the evaporator is the side that does not have
a thermal expansion valve on it. All hose connections are
made with hose-connecting hardware (made for refrigeration
hose) available at auto air conditioning dealers. A dab of
refrigeration oil on the inside of the hose helps because
the hose fits very tightly onto a barbed connection. Hosing
is expensive, but we generally do not install used hosing,
unless it is practically new and known to be clean.
“The other side of the compressor (discharge or high
side) gets a smaller No. 8 hose attached to the rotolock. This
hose connects on the other end to the inlet of the condenser.
The inlet side of the condenser is generally situated higher
than the outlet and often has a larger connection coming
off it. From the outlet side of the condenser a No. 8 hose
carries condensed freon through the drier and sight glass
to the thermal expansion valve mounted on the inlet of the

evaporator. Sometimes the dryer is mounted on the outlet of
the condenser and our hose begins with a connection to the
dryer. In any case, install a new dryer, put the sight glass at
an accessible place in the line, and close the system.
“Secure the hoses in the engine so they do not touch
any high-temperature areas of the engine. Hosing can be
insulated with commercially available insulation if high
temperature areas are impossible to avoid. In order to
accomplish our hose routing we must make three holes. One
in the engine compartment for the hoses to and from the
compressor; one in the roof for the hoses to and from the
condenser; and one in the front cargo wall for the hoses to
and from the evaporator. Holes should be cleanly made and
snug around the hoses. Protect the hoses if they appear to
chafe on the sides of the holes. Clamp all the hoses neatly
and securely throughout the system leaving no hoses floppy.
“Now the freon system is closed, secure, and ready to
be evacuated and tested for leaks. Let’s leave it that way for
now and install the electrical system and controls. Carefully
examine (and be sure to understand) the wiring diagram (see
illustration) before making any electrical connections. The
compressor clutch is self-grounding. The grounds for the
evaporator and condenser fans should be run back to make
a bare metal connection with the chassis, the engine, or the
negative pole of the battery.
“Since the compressor runs as a power take-off from the
van engine, refrigeration can only take place when the van
is running. Therefore, the refrigeration on-off switch should
be ‘off’ whenever the van engine is off to avoid draining the
battery.
“The final step is to charge the system with freon. If
you do not know how to work with freon, I recommend you
call a professional refrigeration mechanic to check your
work and charge the system. This will cost about $75 if you
have done all your other work properly. If possible, watch
this mechanic work and ask questions. Most mechanics
are friendly to someone who has demonstrated a genuine
interest. Remember the mechanic is working for you; get all
the information you can from him.
“We recently obtained a commercial price for the job
described here. The quotation was $2200 for a fully installed
system and $1600 for all needed parts bought new. This
does not include the partition or insulation for the cargo
area. Now we have outlined the whole job. One drawback
to refrigerating a truck is that it will use approximately 20
percent more gas because of the power take-off and extra
wind resistance of the condenser. Be careful to not damage
the condenser when driving under low branches or into a
garage. Finally we realize, that anyone who attempts this
job will most likely encounter minor problems that we have
not discussed. Contact us with questions, criticisms, or tales
of your own refrigeration experiences.” Address: Soy Plant,
Ann Arbor, Michigan.
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1227. Leviton, Richard. 1981. Ted Hymowitz: Soybean
sleuth. Soyfoods No. 5. p. 61-63. Summer.
• Summary: “Curiosity is the key word. How did the
soybean get domesticated, how did it move around from
China, where did it come from, what are its ancestors, its
botanical wild relatives? Wherever I go I’m always in a
library, always looking things up.” “Ted Hymowitz’ passion
is for ‘sleuthing around.’” His “curiosity about the mechanics
of crop evolution stretch back (professionally) to his doctoral
dissertation on guar gum, which he wrote between 1959
and 1962 at Oklahoma State University.” It was recently
published as a book. “It was in preparing his chapter on
the history of guar that Hymowitz whetted his appetite
for historical-genetic research. He traveled to India as a
Fulbright scholar and studied travelogues, diaries, records of
the Indian government, and other documents in Bombay and
Calcutta libraries. He consulted with religious scholars; he
pursued linguistic studies to track down references to guar in
Sanskrit; he traced the pathways of evolution and distribution
of guar, and in so doing, developed procedural techniques he
has now fully deployed in his soybean delvings.”
Photos show Prof. Hymowitz: (1) With Roy Stahlhut
(a graduate student) in front of a huge foo dog [also called
Chinese guardian lions, Fu / Foo Lions, or lions of Buddha;
Fo means “Buddha” in Chinese] outside the Imperial Palace
in Beijing, China; (2) With soybean plants; (3) With Prof.
Ma Yuhua in China; Ma, a Chinese colleague in Nanjing;
he earned his PhD at the University of Illinois. After his
death, he was replaced by Prof. Gai Junyi at the Nanjing
Agricultural College.
Note: This article was written before Prof. Hymowitz
and Jack Harlan got on the trail of Samuel Bowen. Address:
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413624-5591.
1228. Nakano, Masahiro. 1981. Seimin yôjutsu no shi. Koten
e no kaiki. I. [Fermented black soybeans in the Ch’i-min
Yao-shu: A new look at ancient classic documents]. Miso no
Kagaku to Gijutsu (Miso Science and Technology) No. 329.
p. 2-10. July. [Jap]
Address: Central Miso Research Inst., Shinkawa 1-26-19,
Chuo-ku, Tokyo 104, Japan.
1229. Shurtleff, William. 1981. William Morse: The father of
soybeans in America (Continued–Part II). Soyfoods No. 5. p.
56-60. Summer.
• Summary: Continued: “It is truly remarkable that the
authors were able to write such a complete and detailed
book when neither of them had been to East Asia. (Morse
would later spend two years there; 1929-1931.) Most of
the book was actually written by Morse who, nevertheless,
kindly listed Piper as the senior author. He gathered his
information and photographs by extensive correspondence
with researchers throughout East Asia and apparently drew

heavily on a large collection of books on Chinese agriculture
called the Swingle Collection, named after Walter T. Swingle
of the Office of Crop Physiology, who spoke Chinese, had
traveled extensively in the Orient collecting plants and the
books, and had housed them at the USDA library, where
Morse did much of his research. Decades ahead of its time,
The Soybean soon became the standard work on the subject
and was referred to by many as ‘the soybean bible.’ Dr. Piper
died in February 1926 at the age of 69.
“Morse’s fine work was already starting to give real
substance to Piper’s dream. In 1920, Morse helped to found
the American Soybean Association (ASA) and thereafter
helped to unify and direct an ongoing program of research
and experimentation. Morse distributed seed from new
introductions to anyone interested in soybeans. Among his
closest contacts at the State Agricultural Experiment Stations
were W.L. Burlison in Illinois and C.B. Williams in North
Carolina. As late as 1927, most soybean agronomy research
was still done on plots in Washington, D.C. outside the
USDA south building. Morse sent out seeds to the states
but farmers had problems; they shattered at maturity, were
hard to harvest, and were abrasive on the binder canvas in
those days before combines. Thus in the early years the tide
of interest in soybeans ebbed and flowed. Doubters were
always ready to laugh at anyone who talked of the soybean
becoming a major U.S. farm crop. But this only served to
spur Morse on to greater efforts. He was a very effective
extension worker with many contacts, a deep knowledge
of his subject, and good intuition. His desk at the USDA
soon became the clearing house for information about the
soybean. In 1927 he wrote: ‘We may keep this work going
and place the soybean where it belongs–in the King row with
King Corn and King Cotton.’
“The Dorsett-Morse Expedition to East Asia (19291931): In the late 1920s it became evident to the USDA
that the soybean had definite promise as a crop in America
and it was decided to send W.J. Morse and P.H. Dorsett to
East Asia for two years on what was officially known as the
Oriental Agricultural Exploration Expedition (but which
people interested in soy usually call the Dorsett-Morse
Expedition) to ‘make investigations regarding the utilization
of the soybean in Oriental countries and the securing of
varieties that might be of value to widespread American
conditions’ (Morse, 1929). In 1929 when the expedition left,
Morse was age 45 and had worked on soybeans with the
USDA for 22 years. Dorsett (1862-1943), now age 67, was a
plant explorer from the USDA Office of Plant Introduction;
he was described by a fellow agricultural explorer, David
Fairchild, as one of the most ingenious and indefatigable
workers he had ever known. Whereas Morse was a specialist,
interested in soybeans, Dorsett was a generalist, interested
mainly in persimmons, but also in grasses, forages, and other
plants.
“During the expedition, Morse and Dorsett kept detailed
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daily journal notebooks, which were typewritten after the
trip and bound in 17 hardback volumes. These volumes,
primarily the work of Dorsett, also contain correspondence
plus thousands of black-and-white photographs taken by both
men. In the bound volumes there are several references to a
‘special report on the soybean and its products’ that Morse
intended to write. Apparently he never completed it, although
he did complete detailed chapters on tofu and soymilk. The
only original copy of the documents described above is in
the archives of the American Soybean Association in St.
Louis, Missouri. [Note: As of 2011, it is in Rare and Special
Collections, at the National Agricultural Library, Beltsville,
Maryland].
“The group arrived in Tokyo on March 18, 1929, and
set up headquarters. In August they traveled to Hokkaido,
the northernmost island of Japan and center of soybean
production, where they studied both soybean cultivation and
food uses. In December 1929 they returned to Tokyo and
spent full time until March 1930 collecting soyfoods and
studying their production and use. On April 1, 1930, they
arrived in Dairen, Manchuria, to study soybean cultivation
and oil extraction. Dorsett left Morse in the summer of
1930 and went to Peking. He did not rejoin Morse on the
trip, although he wrote regularly. Morse went to Korea on
August 22, to Mukden in Manchuria on September 29,
back to Dairen, the oil-processing capital of East Asia, and
then to Peking on October 20; Morse apparently spent only
20 days in China on the entire trip. In late December they
took a ship from Dairen back to Kyoto and then Tokyo. On
February 17, after several more months of soyfoods research
in Tokyo, they sailed for America, arriving in San Francisco
on March 4, 1931. Morse’s collection efforts–months of
tramping through the fields of East Asia–were a bonanza.
He discovered that almost every village in the Orient had
its own distinctive soybean varieties, developed during
thousands of years of close cultivation and inbreeding.
Unlike their Western counterparts, Chinese farmers didn’t
think of looking for improved varieties in nearby villages
and then growing these in their own village. They loyally
grew the varieties that had been handed down by their
honorable ancestors, and wouldn’t dream of growing a
variety handed down by someone else’s ancestors. Morse’s
major accomplishments on the expedition were: (1) he
collected approximately 4,600 distinct soybean seed samples
representing roughly 2,000 soybean varieties and including
150 large-seeded vegetable type varieties collected mostly
in Korea and Japan; all of these were introduced into the
U.S. germplasm collection; (2) he realized for the first time
the superiority and potential of the vegetable-type soybeans
for food use and later played the leading role in propagating
them and teaching others of their value; (3) he developed a
much better understanding of soybean growing methods and
technology; and (4) he collected more than 250 [commercial]
food products made from soybeans, which he took back

to America, and did by far the most extensive studies on
soyfood production of any Westerner up to that time.
“In his journals and letters, Morse wrote more than once
that he was ‘amazed at the extent to which the soybean was
used for food in Japan.’ He was intrigued by the techniques
for making tofu, miso, shoyu, natto, and other soyfoods,
spent many days in small shops with producers, and
described their processes in great detail, taking hundreds of
pages of typed text with hundreds of photographs.
“The two-year trip was a tremendous adventure for both
Morse and Dorsett. Morse later remarked that he considered
it the highlight of his career. He was finally able to fully
grasp the great potential of the soybean, which he had only
been able to glimpse through his years of reading and work
in America.” Continued. Address: Soyfoods Center, P.O. Box
234, Lafayette, California.
1230. Shurtleff, William. 1981. William Morse: The father of
soybeans in America (Continued–Part III). Soyfoods No. 5. p.
56-60. Summer.
• Summary: Continued: “Later years in America (19311959): Morse returned to America in March 1931 with great
enthusiasm and interest in transmitting to America all that he
had learned in East Asia. He was now a principal agronomist
at the USDA Bureau of Plant Industry. With the stage set
for the fruition of years of work and research that would
transform the place of the soybean in the Western world, let
us pause for a minute to ask, ‘What kind of a man was Bill
Morse?’
“In appearance, he was tall and lean, with a kind face
and soft features. Farmers all over America, with whom he
had met and talked in their fields, might remember his baggy
suspendered pants, loose tie, and slouched hat, his great
interest in their problems and successes.
“George Strayer, editor for 27 years of the American
Soybean Association’s Soybean Digest, who had
known Morse since 1927, said of him: ‘He was a quiet,
unassuming, yet brilliant fellow, not particularly dynamic as
a speechmaker, but intensely interested in seeing soybeans
progress. He would sit up half the night talking with people
about soybeans and soyfoods.’
“An article by Mary Burr Pieters in the September 1944
Soybean Digest described Morse as ‘modest and retiring
but sure and right as rain... He studied, he traveled, he
toiled, he experimented–he exhorted–and the result of all of
this singleness of purpose and devotion surely borders on
fantastic.’
“Edward J. Dies, his close colleague, described him in
Gold from the Soil as ‘heedless of material gain or personal
honor, shy, modest, agreeable, and easy going, but with the
repressed intensity of a crusader.’ Martin G. Weiss, who
worked under Morse for many years and succeeded him
when Morse retired, said of him: ‘He was a kindly man,
always willing to encourage and give moral support to

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 503
his subordinates. He was loved by all, and his employees
worked hard–they never wished to disappoint him.’ His
daughter Margaret described him in 1980 by saying: ‘He was
a gentle, soft-spoken person, who liked others and they liked
him. He liked to tease, and the secretaries at his office all
loved it. He was a very easy person to get along with; he was
slow to anger and never cursed. He wasn’t aggressive; where
some might push, he would give in. He was intelligent. His
work came first. He was not financially ambitious.’
“After returning from East Asia, Morse was more
interested than ever in soyfoods, and much of the subsequent
increasing interest in America derives from his efforts.
He expanded his work with the USDA Office of Home
Economics in Washington, D.C. and interested researchers
in the Department of Home Economics at the University of
Illinois to get involved with research on soyfoods, especially
on use of the large-seeded, vegetable-type soybeans he had
brought back from East Asia. He encouraged development
of soyfoods recipes suited to American tastes and talked
a lot about soyfoods at American Soybean Association
meetings and many other gatherings. Working with others,
he was largely responsible for the development of soy flour
and grits. One entire wall of Morse’s Washington office was
covered with floor-to-ceiling shelves, filled with soyfood
samples from Asia.
Except for Dr. Harry Miller, Morse was probably the
first soy researcher in America to make soyfoods a regular
part of his diet. While in East Asia, he and his family had
become very fond of Oriental cooking, and especially of
soyfoods, and they enjoyed them often after returning to
America. Of the many recipes they brought back from
the Orient, Morse’s favorite was sukiyaki. He built a low
sukiyaki table with a hot plate on top and cushions around
it on the floor in his home and at every opportunity would
invite over guests to serve them his specialty which of course
featured tofu and sprouts. He also liked to take family and
friends out to a good Chinese or Japanese restaurant. The
family enjoyed using soy flour when making breads, muffins,
or waffles. Morse’s mother [Edna] liked to cook him fresh
green soybeans [edamamé] and his wife regularly fixed him
her favorite Boston Baked Soybeans. Morse loved soymilk
ice cream; one magazine ran a full-page photo of him
happily eating it. He also regularly enjoyed tofu, soymilk
(plain and acidophilus), and soymilk yogurt, and these foods
became increasingly important in his largely meatless diet
after he found he had an ulcer. In fact he once told George
Strayer that, with his ulcer, he felt these soyfoods had greatly
extended his life and good health.
“Morse also actively continued his soybean selection
and propagation work at the Arlington Farm. He realized
more than ever that if the soybean was to become a
national crop that hundreds of different varieties, adaptable
to different latitudes, soils, and climates, would have to
be found and developed by breeding. He was especially

interested in working with farmers and the USDA to
stimulate research and development on the vegetabletype soybeans, which had been little more than a curiosity
prior to his trip to East Asia. While Morse was the first to
popularize the vegetable-type soybeans, he was not the first
to introduce them. The variety Easycook (which took less
than half as long as most field-type soybeans to become
tender after boiling) was introduced to the U.S. in 1894 and
the Hahto was introduced in 1915. Morse mentioned both of
these in The Soybean in 1923 but did not mention the term
‘vegetable-type soybeans,’ and was apparently unaware of
their significance. Many of the vegetable-type soybeans
that Morse brought back from East Asia were grown out
and starting in 1934, distributed to various state agricultural
experiment stations for trial.
“Up until 1928, Morse, in charge of soybean research,
had been the only USDA employee working full time in this
field. In 1928 the USDA hired a second full-time soybean
researcher, Jackson L. Cartter, who had just graduated with a
master’s degree from Iowa State College. From 1928 to 1933
Cartter did soybean research on a farm in Holgate, Ohio that
was managed by the Ohio Experiment Station. From 1933
to 1936 Cartter worked directly under Morse at the USDA
Experiment Station, Arlington Farm, Virginia; he tested,
grew out, and classified many of the soybeans from Morse’s
trip to East Asia. In 1936 Cartter helped to organize the U.S.
Regional Soybean Laboratory at the University of Illinois.
He became the first director of its agronomic division and
was placed in charge of the soybean breeding program for
the 12 Midwestern states; he studied the soybean’s oil and
protein composition, and served as director of the laboratory
until his retirement in 1965.
“Unfortunately the long-term results of Morse’s
collection efforts in East Asia are not what they might have
been. It was estimated in 1980 that only 25,000 acres of
the 70.1-million-acre U.S. soybean crop were planted in
vegetable-type soybeans, a mere 0.04 percent of the total.
They have never become popular here for various reasons;
they give 20 to 30 percent lower per-acre yields than fieldtype soybeans, tend to shatter easily at maturity and are thus
hard to harvest, and consequently sell for 12 to 18 percent
more than other soybeans. If they were less expensive, large
amounts would probably be used in East Asia to make tofu,
soymilk, tempeh, and miso by producers who already buy
their beans from America.” Continued. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California.
1231. Shurtleff, William; Aoyagi, Akiko. 1981. Das TofuBuch: Nahrung fuer alle. Band 2 [The book of tofu: Food for
mankind. Vol. 2]. Soyen, West Germany: Ahorn Verlag. 288
p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 23 x 21 cm.
Translated from the English by Rainer Bosch and Gudrun
Klein. [43 ref. Ger]
• Summary: Contains 500 recipes. Contents: How to
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use this book. Preface. Acknowledgements. 1. Protein
East and West. 2. Tofu as a food. 3. Getting started. 4.
Soybeans. 5. Fresh soybean puree (Frisches Sojapüree).
6. Okara. 7. Soymilk curds and soymilk (Sojaquark und
Sojamolke). 8. Tofu (History, how to make at home, basic
preparatory techniques). 9. Recipes for regular and firm
tofu. 10. Deep-fried tofu: tofu cutlets, burgers, and pouches
(Vorfritierter Tofu: Tofuschnitzel, Tofuburger, Tofutaschen).
11. Grilled tofu (Gegrillter Tofu). 12. Frozen and driedfrozen tofu (Gefrorener Tofu und gefriergetrockneter Tofu).
13. Fermented tofu (Fermentierter Tofu). 14. Soymilk
(Sojamilch). 15. Silken tofu (Seidentofu). 16. Yuba. 15. Tofu
and yuba in China, Taiwan, and Korea. 17. Farmhouse tofu
for large families. 19. The ethos and tradition of handmade
tofu production. 20. Making tofu in a traditional shop.
Appendices: A. Tofu restaurants in Japan. B. Varieties of
tofu in East Asia. C. People and institutions connected with
tofu worldwide (Incl. directory of tofu manufacturers).
D. Sources of supply for tofu production. Bibliography.
Glossary. Favorite tofu recipes. About the authors and their
work (autobiographical). Tofu–An opportunity for poor and
rich lands. The tofu kit (from Sojaquelle in West Germany
and Oekullus in Switzerland).
Note 1. This is the earliest publication seen (April
2013) that uses term “Tofurei” to refer to tofu shops /
manufacturers. The term was coined by Gabriele Furth-Kuby
of Ahorn Verlag.
Note 2. “Sojaquark” is used to refer to soymilk curds
rather than to tofu. Published in a hardcover edition only.
Note. This is the earliest German-language document
seen (Sept. 2013) that mentions soy cream cheese (p. 104),
which it calls Tofu-Käsecreme. Address: Soyfoods Center,
P.O. Box 234, Lafayette, California 94549. Phone: 415-2832991.
1232. Wagner, Martha. 1981. Soy down under. Soyfoods No.
5. p. 11-12. Summer.
• Summary: First discusses the work of Marcea Weber and
Debbie Schmetzer in Australia. Marcea Weber owns The
Soybean Factory located just outside of Sydney, Australia.
Debbie, formerly a tofu maker at Surata Soyfoods in Eugene,
Oregon, is now living in New Zealand, where she plans to
start a soyfoods business. “Marcea, originally from New
York, began her tofu business three years ago, about a year
after arriving in Australia from England where she operated
a small natural foods bakery. Koreans and Chinese were
already producing large volumes of tofu in Australia but her
business was the first to produce a nigari tofu. After three
years, tofu is still quite foreign to Australians, Marcea says...
“The Soybean Factory sells to natural food stores,
restaurants, and juice bars. It produces only 600 halfpound blocks a week. Using simple Takai machinery with
a 45-gallon Australian pressure cooker, only 30 pounds
are produced in each batch so the selling cost is high,

about double U.S. prices, and much higher than Korean
and Chinese tofu sold in Australia.” “The factory employs
three production workers and a manager. Marcea does the
promotion. She also spends much of her time teaching
cooking and nutrition classes at the East-West (Macrobiotic)
Center, which she and her husband, Daniel, an acupuncturist,
established when they arrived in Australia.”
In New Zealand, “no one outside the Chinese
community had even heard of tofu until an Auckland health
food store, Harvest Whole Foods, began producing it in a
backroom kitchen last October [1980]. The enthusiasm for
tofu was shown by several restaurants doing an alternative
lifestyle festival, which featured tofu burgers, has produced
healthy sales for the shop. The three owners, Greg and Ricky
Chalmers and Ricky’s wife, Elizabeth, are producing about
170 to 299 kilos (374 to 440 pounds) of tofu a week. They
expect sales to grow and are planning to expand production
facilities.”
Debbie Schmetzer arrived in New Zealand in Jan. 1981
with her husband, Peter (who was born in New Zealand) and
their young son. She describes the process and ingredients
used to make tofu at Harvest Health Foods, then notes
that “Even in the Chinese community, only two Chinese
restaurants are making tofu. Harvest’s main customers are
Indonesians, vegetarians, people switching from dairy to soy
on the advice of naturopathic doctors, and spiritual seekers
such as Hare Krishna and Divine Light people.” On the
Run is a fast food deli that makes excellent tofu dishes in
Auckland, including tofu burgers, curried tofu salad in pita
bread, and tofu tacos with locally made tortillas.
Letter from Martha Wagner. 1981. July 24. “Before this
article went to press I learned that Debbie and her husband
had become disillusioned with attitudes in New Zealand
toward food and organic agriculture, red tape, and toward
setting up business–especially concerning a mold to make
tempeh. So they took off for greener pastures in Australia.
They are now mulling over the scene in the Melbourne are
and may well do a bagel business combined with a soy deli.
She would be a good person for a soyfoods information
center there. Address: 35 Flower Street, Essendon 3040
Victoria, Australia.
“For the addresses of the Koreans and Chinese making
lots of tofu in Australia, contact Marcea Weber, 29 Belmore
St., Rozelle 2039, NSW.
“Did you meet the Australian couple Fred and Radhika
Koch at the SANA conference? They are planning to set
up a good size tofu operation as a support for a 26-person
community in the country.” Address: USA.
1233. Magida, Phylis. 1981. How to eat well and still kiss
salt, sugar, and fat goodbye. Chicago Tribune. Aug. 10. p.
A11.
• Summary: Many Chinese, Japanese and Korean dishes
consist largely of vegetables. Instead of using meat, many
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use tofu (soy bean curd) as a protein source, since tofu
contains no cholesterol and relatively little fat. When eaten
with rice, the protein quality of tofu increases.
To decrease salt intake, use a low-salt soy sauce
available from Yamasa soy sauce company. Or you can
decrease the amount of salt or soy sauce by increasing the
amount of garlic and/or ginger.
1234. Fabricant, Florence. 1981. Dining out: Dim sum on the
East Side. New York Times. Aug. 23. p. LI23.
• Summary: This is a review of the Chinese restaurant
Ming’s HSF (Montauk Highway, Bridgehampton–a hamlet
and census-designated place) in the South Fork of Suffolk
County [Long Island], New York.
A “platter of blue crabs in their shells with lashings
of garlic, salty black beans and egg were some other fine
entrees,...”
“Chunks of black-bean chicken came in a sauce almost
unbearably salty from an overdose of black beans.”
1235. Shurtleff, William; Aoyagi, Akiko. 1981. The soybean
plant: Botany, nomenclature, taxonomy, domestication,
and dissemination history. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 62 p. Aug. 28. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_plant1.
php
A comprehensive history of the subject. Contents:
Botany and plant characteristics. Etymology of the term
“soybean” and vernacular names. History of soybean
taxonomy and scientific names. Origin, domestication, and
dissemination in Asia. Individual country dissemination in
Asia. Dissemination to Europe. Dissemination in the U.S.
South America and Africa. Address: Lafayette, California.
Phone: 415-283-2991.
1236. Lukoskie, W.M. Luke. 1981. Island Spring is pleased
to announce that we are now distributing two fine brands
of nigari (Leaflet). Vashon, Washington. 1 p. Typed, with
signature on letterhead. Single sided. 28 cm.
• Summary: For the past year, Island Spring has sold Akoho
Kasei unrefined nigari, a product of China imported through
Japan. It has been filtered and contains beneficial trace
elements and minerals. It sells for $24.80 per 20 kg F.O.B.
Seattle.
The new line of refined nigari (magnesium chloride)
is made by Yoshikawa, the oldest nigari maker in Japan.
Approved by the FDA, it sells for $18.00 per 20 kg F.O.B.
Seattle. Island spring will rebate $2.00 per bag for the
Akoho nigari and $1.00 per bag for the Yoshikawa product
to members of the Soycrafters Assoc. of North America.
Address: P.O. Box 747, Vashon, Washington 98070. Phone:
(206) 622-6448.

1237. Nakano, Masahiro. 1981. Seimin yôjutsu no shô.
Koten e no kaiki. II. [Chiang in the Ch’i-min Yao-shu: A
new look at ancient classic documents]. Miso no Kagaku to
Gijutsu (Miso Science and Technology) No. 330. p. 2-8. Aug.
[Jap]
Address: Tokyo, Japan.
1238. Surls, Frederic M.; Tuan, Francis C. 1981. China’s
agriculture in the eighties. Washington, DC: USDA
Economic Research Service, International Economics Div.,
Asia Branch. 52 p. Aug. Unpublished typescript. [49 ref]
• Summary: “This paper has been prepared for inclusion
in China Under the Four Modernizations, a study to be
published by the Joint Economic Committee.” Contents:
Introduction and summary. Agriculture since the mid-fifties.
Agricultural policy. Agricultural inputs. Goals for the
eighties. Agricultural production prospects. Conclusions.
Address: USDA.
1239. Chang, T.T. 1981. Re: Conjecture about the
probable origin of the genus Glycine in the eastern half of
Gondwanaland. Letter to William Shurtleff at Soyfoods
Center, Sept. 9–in reply to inquiry. 2 p. Typed, with signature
on letterhead.
• Summary: “Your letter of August 24 has reached me. I
appreciate knowing your keen interest in my paper on the
Chinese food crops in the forthcoming Origins of Chinese
Civilization book. My conjecture about the probable origin
of the genus Glycine in the eastern half of Gondwanaland is
based on the following:
“1. The wild species are generally more indicative than
the cultivated species with respect to the area of origin. So
much of the commercial areas of cultivation is outside the
original habitats that it would be erroneous to pinpoint the
area of domestication by the present area of commercial
production. The good examples are the high-yielding areas
of wheat, corn, and rice which are not within the area of
domestication.
“2. The geographic distribution of the wild relative G.
soja (G. ussuriensis) extends from U.S.S.R. into Taiwan.
Human contacts between south China including Taiwan and
insular Southeast Asia are probably older than what was
recorded by historians.
“3. The other wild species in the subgenus Glycine are
widely distributed throughout the islands of Southeast Asia
and Oceania (Philippines, Indonesia, Australia and PapuaNew Guinea) (cf. Hadley and Hymowitz in ‘Soybeans:
Improvement, Production and Uses,’ 1973). Most of these
land masses were components of the Gondwanaland
supercontinent.
“4. The character for soybean, ‘shu,’ first appeared in the
Odes of Shih-ching and on bronze inscriptions of Western
Chou. Such findings are much later than the unearthed
remains of the millets and rice.
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“5. Members of the subgenus Bracteata are distributed
in Indonesia, Malaysia, India, Sri Lanka and various parts of
Africa.
“6. The Gondwanaland origin of crops could explain
the wide geographical distribution of many genera
including Glycine. The best known examples are the genera
Gossypium, Bromus, Solanum and Oryza. This is an area
long neglected by historians and biologists.
“Rice is a unique case in that the genus Oryza had its
origin in the Gondwanaland supercontinent which accounts
for its wide and disjunct distribution across Africa, Asia,
Australia and Latin America. As the South Asian plate
became united with the Asian mainland along the Chinese
boundary, the flora of Gondwanaland were introduced into
China. Recent archaeological findings in Tibet have shown
the presence of Paleozoic pollen remains of Gondwana
origin on the Chinese side of Mt. Everest. Three wild species
in the genus Oryza can be found in the south-western and
southern provinces of China. The oldest remains of rice
found in China date back to 7,000 years ago.
“Thus, my conjecture on the Gondwanaland origin
of the genus Glycine was based on indirect evidence and
was intended to provoke further explorations and studies. I
don’t pretend that I am a soybean specialist so as to be able
to provide any proof for the hypotheses. But you may be
interested in hearing that during his meeting with me last
December at the ASA meetings held in Detroit [Michigan],
Ted Hymowitz told me that he is beginning to search in
the direction that I had suggested. I am sure that you will
learn more from Ted from his recent travel to the islands of
Southeast Asia.
“I am sending a copy of this letter to Dr. David
Keightley (U.C. Berkeley).” Address: Geneticist and Leader,
Genetic Resources Program, The International Rice Research
Inst., P.O. Box 933, Manila, Philippines. Phone: 88-48-69.
1240. Shurtleff, William; Aoyagi, Akiko. 1981. Li Yu-ying
and Usine de la Caseo-Sojaine, Paris: History of work with
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 13 p. Sept. 15. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/li_yu_ying1.php
A comprehensive history of the subject. Contents:
Introduction: Contribution. Early life and work: Birth date
and place, 1905 soymilk paper at Second International Dairy
Congress in Paris, 1908 establishment of laboratory for
soymilk studies in Paris. Early soyfoods patents: Description
of five British patents applied for in 1910 and granted by
1912, U.S. patent for “Method of Manufacturing Products
from Soja” applied for in 1911 and granted in 1913. Major
books and articles: First book Dadou in 1910 written in
Chinese, 1911-1912 article series, published 1912 as book La
Soja, basic concept and contents. Introduction of soyfoods in
Paris: Start of Usine de la Caséo-Sojaine northwest of Paris,

products made, serving products to distinguished groups,
presentation of food at 3 international expositions, trip to
Nanking Exposition 1911, decline in popularity by 1916.
Effects of Li’s work: Influence on books, fears of products,
Soyama-Werke in Germany. Work with soy in China after
1927. Address: Lafayette, California. Phone: 415-283-2991.
1241. White, Jim. 1981. Chinese take-out gets the taste test:
Our experts explore Metro’s other ‘Chinatown’–the busy
suburban take-out scene–and find some of the food good,
much of it predictable but none of it exceptional. Toronto
Star (Ontario, Canada). Sept. 20. p. D1.
• Summary: A Chinese woman observes that women’s tastes
are changing: “’Younger women tend to order a lot of bean
curd [tofu] dishes, now. Its very popular. I think many of
them are on diets.’” Address: Food editor.
1242. Shurtleff, William; Aoyagi, Akiko. 1981. History
of the Society for Acclimatization, France. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 16 p. Sept.
22. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/society_for_
acclimatization1.php
A comprehensive history of the subject. Contents:
Introduction. The Society and French interest in soy:
Funding, purpose, Bulletin de la Society Zoologique
d’Acclimatation, reasons for early interest in France (early
soybean cultivation, early interest in Asia, long tradition
of cheese and fermented foods, and help from the leisured
nobility), introduction of soybeans as food rather than fodder
and oil, difficulty in finding a name for the soybean. Early
articles on soy (before 1880): Summary, first article in 1855
by Montgaudry, other articles from 1855-1880. Paillieux’s
“Le Soya” (1880): Description, purpose, causes of its
publication, summary of article by chapters. About Paillieux:
Biographical sketch, book Le Soya in 1881, Le Potager d’un
Curieux written with Bois in 1884. Subsequent work with
soy in France: Vilmorin, Li, Carbonnières, Mollieux, Rouest,
Bordas, brief summary. Address: Lafayette, California.
Phone: 415-283-2991.
1243. Shurtleff, William; Aoyagi, Akiko. 1981. The United
States Department of Agriculture and state agricultural
experiment stations: History of work with soya. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 26 p. Sept.
26. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/usda_
agricultural_experiments.php
A comprehensive history of the subject. Contents:
Introduction: A key spark of support missing in many
countries such as France, worldwide influence of
publications, overview of chapter. Part I: Early history of
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the USDA, experiment stations, and plant introduction.
Chronology of activities from before 1800 to 1920. Part II:
Office of Seed and Plant Introduction (OSPI). Introduction
and overview. David Fairchild and the founding of Section
of Foreign Seed and Plant Introduction (FSPI): Birth in
1869, life to 1897, founding of OSPI in 1897, first sight
of soybeans in Maryland in 1897, inoculation trial, early
soybean introductions from 1898, Fairchild’s travels
1898-1903, Dr. Yamei Kin’s enthusiasm for soybeans,
other founders and co-workers. Frank N. Meyer (190318): Early work, description of character, death 1918 en
route to Shanghai, tribute of his friends and co-workers,
growth of OSPI, soybean introductions from 1907, budget
growth. P.H. Dorsett. Fairchild: Later life (1924-54). Plant
introduction today. Part III: USDA work with soyfoods and
nutrition. Brief chronology: 1877-1899: Early experiment
stations, Bureau of Home Economics, Osborne and Mendel,
Langworthy, Blasdale. 1900-1919: Abel, Oshima, King,
Piper, Morse, Hawaii, World War I, Kin. 1920-1939: Thom
and Church, Louise Stanley, LeClerc. 1940-1959: World
War II, continued in chapter on Northern Regional Research
Center, Peoria, Illinois. Address: Lafayette, California.
Phone: 415-283-2991.
1244. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Harry
W. Miller: History of his work with soyfoods. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 21 p. Sept.
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/harry_miller.
php. A comprehensive history of the subject. Contents:
Introduction. Growing up (1879-1902): Birth, early contact
with Dr. J.H. Kellogg, marriage. Early years in China
(1903-1911). Washington, DC (1912-1925). Pioneering
soymilk in China (1925-1939): Research, development of
plant, destruction of plant 13 Aug. 1937, U.S. patent, No.
2,078,962 for soymilk process and equipment, work before
return to U.S. Introducing soyfoods to America (1939-1949):
In Mt. Vernon, new products, work with AMA, American
Soybean Assoc. speaker and lifetime member 1958, Vitasoy.
Research and work around the world (1949-1977): Quick
visit to Shanghai, death of second wife, sale of International
Nutrition Foundation, Taiwan work, Indonesian plant,
Trinidad, Libya, Japan, old age and relationship with William
Shurtleff, the “Great Man.” Address: Lafayette, California.
Phone: 415-283-2991.
1245. Product Name: New Leaf Tofu Wholly Cannoli.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1981 September.
Ingredients: Filling: Tofu, soy margarine, honey, carob
chips, walnuts, pure vanilla, pure almond extract, spices.

Shell: Organic whole wheat flour, soy oil, natural flavors, sea
salt, spices, fried in pressed safflower oil.
Wt/Vol., Packaging, Price: 2 oz.
How Stored: Refrigerated.
New Product–Documentation: See next page. Label.
1981. 3 by 2 inches. Self adhesive. Brown and black on
white. “Authentic Italian dessert. All natural dessert treat.”
Leaflet (8½ by 11 inches, color). Reprinted in Soyfoods
Marketing. Lafayette, CA: Soyfoods Center. Tofu wholly
cannoli! An authentic Italian dessert. A non dairy product.
Interview with Jim Miller. 1982. April 17. This product
introduced in Sept. 1981. Soya Bluebook. 1982. p. 78.
“wholly tofu cannoli.”
1246. Product Name: Tofu Ravioli.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1981 September.
Ingredients: Pasta: Organically grown whole wheat flour,
enriched unbleached flour, water, eggs, sea salt. Filling:
Organic tofu (water, organically grown soybeans, nigari
solidifier), ricotta cheese, eggs, Romano cheese, potato flour,
fresh parsley, salt, pepper, spices.
Wt/Vol., Packaging, Price: 6 oz.
How Stored: Frozen or refrigerated.
New Product–Documentation: Ad in Whole Foods. 1981.
Sept. Label. 1982. 4.75 by 2.25 inches. Self adhesive. Red
and black on white. Soya Bluebook. 1982. p. 78. New Leaf
Tofu Ravioli.
1247. Product Name: Tempeh, and Tofu.
Manufacturer’s Name: Teac Bán Macrobiotic Center–Fad
Saol Foods.
Manufacturer’s Address: 6 Parnell Road, Harold’s Cross
Bridge, Dublin 6, Ireland. Phone: 01-543943.
Date of Introduction: 1981 September.
Ingredients: Tempeh: Organic soybeans, rice, Rhizopus
oligosporus culture.
New Product–Documentation: Letter concerning an
interview with owners and founders Ann Currie and Patrick
Duggan conducted by Anthony Marrese. 1993. March. This
organization was founded in 1985 or 1986. “They say they
were the first in Ireland to make tempeh in any quantity
and to sell it commercially. The name “Fad Saol Foods” is
used for their products; It means “Long Life,” or, for them,
macrobiotics. Their first contact with tempeh was through
the Community Health Foundation in England. They were
given the first tempeh hand grinder that was used by the
Foundation, and they say it was the first organization in
England to make tempeh. Since tofu and tempeh were
generally not available for their needs in macrobiotics and
dietary counseling, they started making these foods. They
supplied most of Dublin with tempeh at that time, and their
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fresh tofu was sold at health food shops. There are Chinese
shops that produced their own tofu at that time and still do.
Ann and Patrick use nigari to make their tofu. They also
run tofu-making classes and tofu cookery courses. They
presently sell most of their tofu and tempeh through only one
retail shop. They have little desire to supply more because of
their current focus on courses and teaching. At present they
make about 35 lb/week of tempeh (sold frozen) and 70 lb/
week of tofu. Patrick produces both these soyfoods on his
own. In the future they are open to increasing production
if people from their courses come in to help. Once a week
they serve a meal prepared by their cooking class and
explain the significance of the foods, their preparation,
etc. Approximately 15 people can be served and they are
generally sold out.
In a letter of 12 May 1994 Anthony Marrese also sends a
business card for the Macrobiotic Centre, a tempeh label, an
issue of Teac Ban News (Vol. 7, No. 3, Autumn/Winter 1992;
the Centre offers shiatsu treatment and classes, macrobiotic
consultations, and courses in alternative medicine [10
sessions] and wholefood cookery [8 sessions, including tofu
and tempeh]), and 2 pages of tofu recipes (from The Magic
of Tofu and The Book of Tofu).
Tempeh Label. 4 by 6.75 inches. Blue on beige. Printed
on both sides–with 6 recipes or recipe suggestions on
the back. “Gluten free. No cholesterol. High protein. No
preservatives.”
Form filled out by Patrick Duggan and Ann Currie.
2001. May 29. Their food company is named Fad Saol
Foods. They started making tempeh in Sept. 1981. They also
send their tempeh label, a one-panel tempeh leaflet, and a
6-panel brochure describing “Teac Ban: The home of healthy
living, macrobiotic cooking, feng shui, and shiatsu.”
Note: These are the earliest known commercial soy
products made in Ireland.
1248. Shurtleff, William; Aoyagi, Akiko. 1981. History
of Seventh-day Adventist soyfoods cookbook authors.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 6 p.
Oct. 1. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/adventist_
soyfoods_cookbook_authors.php
A comprehensive history of the subject. Contents:
Introduction: First recipes by Kellogg in 1919. Dittes, Food
for Life, 1935: see chapter on Madison Foods. Dorothea Van
Gundy: La Sierra Recipes (1936), The Soybean Cookbook
(1963), birth, education (1924-28), work with father at
La Sierra Industries (1927-35), start of work with Loma
Linda Foods (LLF), 1960 marriage to Ed Jones, revision of
Mildred Lager’s books to create The Soybean Cookbook,
sales to date, lectures for International Nutrition Research
Foundation, disposition, character, editor of Today’s Food
at Loma Linda Foods, trip to Japan (fall 1964), death at age

76 (1979). Jethro Kloss, Back to Eden, 1939. Philip Chen,
Soybeans for Health, Longevity, and Economy, 1956. Frank
and Rosalie Hurd, Ten Talents, 1968. Edyth Cottrell, The
Oats, Peas, Beans, and Barley Cookbook, 1974. Address:
Lafayette, California. Phone: 415-283-2991.
1249. Adilman, Sid. 1981. Relief from chow mein: Breaking
bread. Toronto Star (Ontario, Canada). Oct. 11. p. F15.
• Summary: Outside of Toronto’s Chinatown the writer
discovered an excellent restaurant named Dinner King, that
serves Chinese vegetarian food. From “the four pages of
strictly vegetarian offerings” he chose and enjoyed: (1) Bean
curd and straw mushroom soup. Sparkling–with fresh tofu,
straw mushrooms juicy and round, and no MSG. (2) Sangkan
with pepper in garlic and black bean sauce. The writer was
unable to find out what “Sangkan” was; it “had the texture
and look of fried bean curd, made with dough.” He called it
“Breathtaking!” (3) Fried bean curd skin [yuba] rolls.
1250. Fuller-Rowell, Steve. 1981. Re: Translations of and
comments on selected quotations concerning soybeans and
soyfoods from the book Daikanwa Jiten [Chinese-Japanese
historical dictionary]. compiled by Tetsuji Morohashi
(Tokyo, 1955-60). Letter to William Shurtleff at Soyfoods
Center, Oct. 14. 36 p. Typed, with signature. [Eng]
• Summary: The one-page cover letter is followed by
English-language translations of the major early references
related to soybeans and soyfoods. Address: 860 Monte Rosa
Drive, Menlo Park, California 94025.
1251. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Artemy
Alexis Horvath: History of work with soybeans and
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 7 p. Oct. 15. Unpublished typescript. Available online
at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
A comprehensive history of the subject. The full
history is available on our website at www.soyinfocenter.
com. Just search for Horvath in the search box. Or, in the
left navigation bar, click “A Comprehensive History of
Soy,” then scroll down to Chapter 70, “Dr. Artemy Alexis
Horvath...”
Contents: Introduction. Early years in Russia (18861919): Birth (6 July 1886 in Russia), graduated with PhD
from University of Kazan, taught chemistry at Vladivostok
Institute of Technology, 1877 his father made soy coffee for
market in South Russia.
Work with soy in China (1919-1927): To China and
Manchuria to study soy firsthand (Harbin, Dairen, Tientsin,
Peking), worked in Tientsin as chemist for a firm processing
oils and fats from soybeans, in charge of soybean research at
the Peking University Medical College (established by the
Rockefeller Foundation), list of papers, Chinese Economic
Monthly articles (1926), The Soybean as Human Food
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published by Chinese Government Bureau of Economic
Information in 1927 (one of best early sources of information
on many subjects related to soyfoods), article for Dr. J.H.
Kellogg’s Good Health on soy.
Work with soy in the USA (1927-39): Joins staff of
Rockefeller Institute at Princeton, New Jersey in 1927,
articles 1927-29, research chemist at U.S. Bureau of Mines
Experiment Station in Pittsburgh, Pennsylvania, articles
1930-32, Soy Institute in the USSR (1930), to Delaware
Agricultural Experiment Station, Newark, Delaware, as head
of chemistry department (1933), long quotes about arrival
in Delaware, articles 1933-39, 1938 book The Soybean
Industry, retirement from Delaware Agric. Exp. Station in
Dec. 1939, nothing known of his life, work, or relatives
thereafter. Address: Lafayette, California. Phone: 415-2832991.
1252. Cohen, Richard L. 1981. Local tofu makers and sellers
trying to stir up interest within food market. San Francisco
Business Journal. Oct. 20. p. 18-19.

“During those early years, tofu was manufactured daily
on the premises and sold.”
“It was customary for many in San Francisco’s Chinese
community to get up at dawn and go to their local tofu
shop–which had been open since 2 a.m.–and buy their daily
needs.”
Quong Hop did well as a business until the start of
World War II when a shortage of soybeans occurred, since
almost all of the company’s soybeans used at that time were
imported from China. So Quong Hop “stopped making
regular tofu and restricted its product line to regular tofu, a
product used as a condiment.”
In the early 1960s the company moved to a new location
on Folsom Street, maintaining its factory but eliminating its
retail store.
Then the natural foods movement arrived and Quong
Hop was swept up in it. In 1971 the company decided “to
expand its product line back to what it had once been, several
varieties of tofu and soymilk.” But Quong Hop’s main
customers remained basically the same; Chinese Americans.
In 1976 Quong Hop began using completely natural
ingredients–including natural nigari.
Today Quong Hop’s products are distributed to three
main types of markets: (1) Oriental groceries and restaurants.
(2) health and natural food stores. (3) supermarkets and other
restaurants.
Photos show: (1) Jim Miller. (2) Some of Quong Hop’s
many soyfood products.
1253. Miller, Harry Willis, Jr. 1981. Work with soymilk
in the United States and China (Interview). Conducted
by William Shurtleff of Soyfoods Center, Oct. 25. 2 p.
transcript.
• Summary: “Willis” Miller was born in 1912. In 1921 he
did the first tests with soymilk at the Washington Sanitarium
in Maryland. Discusses the work in Shanghai, with soymilk
of T.A. Van Gundy, at the Van Gundy plant after T.A. died,
with Loma Linda Foods, and with Madison Foods. Address:
450 Neeleys Bend Rd., Madison, Tennessee 37115. Phone:
615-868-2483.

• Summary: This interview with Jim Miller begins with the
early history of Quong Hop & Co. The characters “Quong
Hop” can be translated as “expanding oneness” or “immense
unity.” The company is one of the largest tofu makers on
the West Coast, and, so far as the company knows, “it is the
oldest in the country having been started shortly before the
1906 earthquake and fire in San Francisco.
Founded by Lee Sing How on Wentworth Street in [San
Francisco’s] Chinatown, the company spent the year after the
earthquake in Oakland, and then returned to San Francisco to
a new location on Waverly Place.

1254. Storup, Bernard; Ruel, Françoise. 1981. Re: Studying
tofu in America and starting work with tofu in France. Letter
to William Shurtleff at Soyfoods Center, Oct. 31. 6 p. Typed,
with signature. [2 ref. Eng]
• Summary: Bernard and Françoise enjoyed the 8 months
they spent studying soyfoods in the USA, and have now been
back in France for nearly 10 weeks. “During the time we
were in the U.S., we had a rather good survey of the small
and medium scale tofu industry, and I think we learned a lot
from all the people we met, and very often what not to do.
“I have been really surprised by the quality of the
welcome we had all along our way, as well as the spirit
prevailing among most of the people involved with soyfoods
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(we did not visit the big factories). This too has been a good
lesson. Another small surprise has been the general lack of
technical experience of most of the people working with
tofu... They could learn a great deal from the dairy industry–
chiefly the small and medium scale cheese-making industry–
by using the techniques and the equipment (very often not
expensive) employed when curding, putting in pressing
boxes by gravity, pressing, etc.”
Concerning Li Yu-ying, “we went with Jean de Preneuf
to the location of ‘La Société Française pour l’exploitation
du soja et de ses dérivés,’ located at 48 Rue Denis Papin, Les
Vallées, Colombes (west of Paris). The buildings had been
pulled down about 20 years ago, but were used for other
manufacture since at least the beginning of the thirties. We
met an old man who has always lived in the neighborhood
and remembers that ‘some Chinese people were making
cakes there before the first world war.’ So, it is certain that
this address was the one of Li’s plant in 1912. We have been
to the town hall of Colombes, but nobody was able to help
us. We have to come back there at the end of November...
“Since our return to France, we had have, with Jean de
Preneuf, a lot of contacts with different people to introduce,
at least, the idea of soyfoods. We met people of the medical
corps, all having an important role in scientific research
(Dr. Sautier, INSERM, Hôpital Bichat, Paris; Dr. Mirouse,
Dean of the Faculty of Medicine in Montpellier–the most
important in France) working on plant proteins for years
(as Dr. Cheftel, Universite de Montpellier, who has been
to Japan several times and has worked on soymilk with
experimental equipment made by Alfa-Laval) and people
from INRA (Institut National de la Recherche Scientifique).
All these people knew or at least had heard about tofu, and
are ready to help us in their own field (analysis or sometimes
technical assistance).
“We also met people from large industry (researchers for
Nestlé, and an executive of Prolait) to ask if they had worked
on soy products other than T.V.P. and soymilk formulas for
infants. They all knew tofu and other soyfoods very well
but said that ‘the market in Europe is not ready yet for this.’
Finally, we met organic soybean producers (and non-organic
too); we wanted to know more about the future policy of the
Economic European Community on soybeans...
“Actually, 9000 hectares of soya (22,500 acres) are
cultivated in France, mostly in the south of France. Soya
represents in value the second largest (after oil) national
import for the French budget.
“In France, we can find tofu only in very few places,
most of the time at a prohibitive price, between $4 and $7 a
kilo. Vietnamese shops in all big cities have tofu, but their
tofu is rather special with a sandy texture and a strong (sour)
taste. We found only one (bad) tempeh producer in Paris. For
these reasons, we have thought more and more that it would
be a good thing to open a tofu shop and to work at the same
time on the informational level. We are now working on a

small recipe book (adapted to the French habits) as well as
on a technical flyer, a pamphlet and other things...
“We are thinking of starting a Soyfoods Center in France
but we will tell you about this in the future as soon as we
have found a new place to settle (it should be near Paris). We
have already made an application.
“Jean de Preneuf contacted different (good) publishers,
and one said The Book of Tofu has been found to be very
interesting by a committee of readers. We are now waiting
for a definitive answer from this publisher (Editions Denoel,
one of the best in France, by quality and volume).”
Accompanying the letter are photocopies of books by Li
Yu-ying and Grandvoinnet (1912) and Rouest (1921) which
Shurtleff had been unable to find in America. Key portions
were highlighted in yellow and translated into English.
Note: This is the earliest document seen (April 2015)
concerning Société Soy or its founders, Bernard and
Françoise Storup. The company’s first soy product was
launched in June 1982. Address: 48 Rue Bouffard, 33000
Bordeaux, France.
1255. Oka, Takashi. 1981. Italians trail Marco Polo; China
triumphs at soccer. And Mongolian ‘hot pot’ returns to
the capital’s restaurants. Peking diary. Christian Science
Monitor. Nov. 2. p. 8.
• Summary: In Peking, the Mongolian ‘hot pot’ “is a
doughnut-shaped charcoal-heated chafing dish. The pot,
which has a central chimney (i.e., the hole of the doughnut),
is associated with the Muslim minority, who do not eat
pork.”
Donglaishun Restaurant is Peking’s best-known “hot
pot” restaurant, and now that cold weather is setting in, this
way of cooking and its thinly sliced “rinsed mutton” are
coming back into their own.
“You make your own sauce, fiery or mild to suit your
taste buds, out of sesame oil, shrimp sauce, fermented bean
curd sauce, chili oil, garlic, and coriander.”
“Muslim dietary habits, trampled on during the Cultural
Revolution [1966-1976], are again being respected.”
Address: Staff correspondent.
1256. Weber, Marcia. 1981. Re: New developments with
tofu and tempeh in Australia. Letter to William Shurtleff
at Soyfoods Center, Nov. 8. 1 p. Typed, with signature on
letterhead.
• Summary: “Here in Sydney there are only two other major
producers of Bean Curd. They are both Chinese and are very
enterprising.
“Our factory has shut down, and now one of the Chinese
producers [Sin Ma Trading Co., 9 Meeks Road, Marrakville,
NSW] is allowing us to use their premises to make our tofu...
We are hoping to start another factory with more capital
behind us. Unfortunately, we were grossly undercapitalized,
and this was our downfall. The demand here in the
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healthfood line has stabilized at about 600 [pieces of tofu]
weekly. Many people buy the Chinese bean curd, because
they don’t know the difference. When they experience our
brand, they realize that there is a vast difference.
“However, it is impossible to compete with the price;
our Tofu is twice the price. Because our volume is so low,
we have very little choice. I myself teach cooking, and try
to promote it as much as I can... Don’t forget that this whole
country is only 13 million people. It’s very small compared
to the U.S.”
Gives addresses for Castle Trading Pty. Ltd. in Ranwick
NSW, Homeland Community in Bellingen NSW, Sin Ma
Trading Co. in Marrakville NSW, and Elly & Cyril Cain in
Eumundi. The latter are just starting tempeh making on a
very small scale. Address: East West Foundation of Australia,
Suite 507, 363 George Street, Sydney 29 5481, Australia.
1257. Hodgson, Moira. 1981. Special holiday touch by
special people. Special Thanksgiving touch. New York Times.
Nov. 18. p. C1.
• Summary: “Isaac Bashevis Singer, the author: I’m a
vegetarian, I eat neither meat nor fish. I’m not going to kill a
turkey as an expression of my gratitude to America.”
“Betty Bao Lord, author of ‘Spring Moon’: For
Thanksgiving we always have Mongolian hotpot... On the
table there is a tray of sesame oil, soy sauce, shrimp paste,
peanut butter, chili peppers, fermented bean curd and fresh
eggs. Each person mixes his own sauce to taste.” Address:
Staff correspondent.
1258. Ching, Frank. 1981. Chinese ask help from La Choy
to can fruits, vegetables: Another Beatrice Foods unit,
Tropicana, will provide orange juice know-how. Wall Street
Journal. Nov. 23. p. 31.
• Summary: Beatrice Foods Co. of Chicago, Illinois,
has formed a joint venture with the Canton municipal
government to produce canned fruits and vegetables, plus
citrus juices and soft drinks, for both Chinese and export
markets. Beatrice owns La Choy, the largest U.S. processor
of Oriental foods.
1259. Product Name: Furama Soy Drink [Unsweetened, or
Sweetened].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-681-5393.
Date of Introduction: 1981 November.
Ingredients: Sweetened: Water, soybeans, sugar.
Wt/Vol., Packaging, Price: 12 oz polyethylene bottles.
How Stored: Refrigerated.
Nutrition: Per 8 oz. unsweetened: Calories 70, protein 7
gm, carbohydrates 5 gm, fat 3 gm.
New Product–Documentation: Leviton. 1982. Soyfoods.
Summer. p. 30-31. “About 20,000 bottles of plain and

sweetened soymilk are produced weekly.” Ad in Soyfoods.
1984. Summer. p. 3. “Sold in pint, quart, or half-gallon
polyethylene bottles. Pasteurized 4-week shelf life.” Talk
with Ken Lee. 1988. Aug. 29. This product was launched in
Nov. 1981. It is now his best-selling, accounting for almost
half of his company’s sales. Mrs. Lee recalls the introduction
date to be June 1982. Labels. 1988. Self adhesive. 1.5 by 4
inches. Red, black, and white (sweetened) or yellow, brown
and white (unsweetened).
1260. Product Name: Furama Tofu (Bean Curd) [Regular,
or Soft].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-358-4526.
Date of Introduction: 1981 November.
Ingredients: Soybeans, water, calcium sulfate.
Wt/Vol., Packaging, Price: regular: 19 oz. Soft: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Dec. 8. Owner: Ken Lee.
Shurtleff & Aoyagi. 1983. Soyfoods Industry & Market.
Starting year given as 1981. Talk with Ken Lee. 1988. Aug.
29. This product was launched in Nov. 1981. It now accounts
for about 30% of his company sales. Mrs. Lee recalls
introduction date to be Aug. 1981. Labels. 5 by 4 inches on
plastic film. Regular: Red, black, and white. Soft: Yellow,
brown, and white. “No preservatives.”
1261. Keirn, Esta. 1981. History of Oriental Show-You
Company in Columbia City, Indiana (Interview). SoyaScan
Notes. Dec. 5. Conducted by William Shurtleff of Soyfoods
Center. [1 ref]
• Summary: The Oriental Show-You Company began
production of Japanese-style fermented soy sauce (shoyu)
in Columbia City, Indiana, in 1924. The company had been
started in 1918 in Detroit, Michigan, by Shinzo Ohki, a
Japanese man, who began by importing shoyu and tea from
Japan. In 1922 Mr. Ohki went to Japan to learn the method
for making shoyu, then late that year he moved his business
to Columbia City and by 1924 was making shoyu, along
with mung bean sprouts. Chow Mein noodles, Chop Suey,
and Jigg’s Corn Beef and Cabbage. The company was quite
small, making about 12,000 gallons of shoyu a year; this was
sold mostly in the Midwest, and only east of the Mississippi
River. In 1932 Mr. Esta Keirn joined the company and soon
became production manager. In 1946 the company published
a 15-page booklet titled “Oriental Recipes,” showing show
to use shoyu. In 1963 [sic, 1943] Beatrice Foods (which
had sold La Choy HVP soy sauce since the early 1930s)
acquired the company and Mr. Keirn stayed on to supervise
production of Beatrice’s first fermented shoyu. Beatrice still
makes a fermented shoyu.
The only other early maker of shoyu that Keirn knows
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of was a Japanese man in San Francisco who started in about
1945-46. Keirn talked with him, obtained a sample of his
shoyu, and analyzed it. Keirn heard rumors of a little Chinese
soy sauce producer in New York City but was never able to
talk with him or to get a sample of his product. Keirn has no
documents, articles, or price lists. Address: 401 Catherine
Ave., Columbia City, Indiana 46725. Phone: 219-248-8742.
1262. Drake, Milan. 1981. Re: La Choy soy sauce. Letter
to William Shurtleff at Soyfoods Center, Dec. 8. 1 p. + 2 p.
of labels and recipes. Typed, with signature on letterhead.
Preceded by an interview on Dec. 2.
• Summary: 1. Ed Neel says the first soy sauce bottled by La
Choy was definitely hydrolyzed. He recalls that they bottled
it pretty much as they received it.
2. Ed Neel recalls that Staley and Huron Milling were
the original suppliers of HVP to La Choy.
3. La Choy did not manufacture a fermented soy sauce
until after they purchased Oriental Show-You Co. in 1963–
says Paul Sigo.
4. La Choy now distributes 2 types of soy sauce: La
Choy Soy Sauce (made with HVP) and Oriental Soy Sauce
(fermented). Of these two, the HVP product accounts for
about 85-90% of all soy sauce sales. Labels for both products
are enclosed. Ingredients in the HVP sauce are: Water,
protein extracts from soy beans, salt, corn syrup, and caramel
color. The fermented product also appears to contain some
HVP.
Accompanying this typed letter from Milan Drake is a
questionnaire from William Shurtleff on Soyfoods Center
letterhead dated 2 Dec. 1981. It contains seven questions,
with the answers written in by hand.
Milan does not know when La Choy first began making
or marketing soy sauce. Ed Neel thinks it was 1922 or
maybe 1923. A document indicates that by 1922 they were
importing a soy sauce from China. In Sept. 1944 La Choy
soy sauce was advertised in Soybean Digest.
La Choy started as follows: Ilhan New (a Korean man)
and Charles Smith attended the University of Michigan
together. Both felt there was a market for Oriental foods in
the area, so they started the company in 1927 in Detroit,
but soon expanded. They hired Ed Neel and expanded
more. During World War II they were unable to obtain
cans, so they moved the company to Archbold, Ohio, then
after the war went back to Oriental Foods. Smith bought
out Mr. New, then Smith was killed by lightning. Beatrice
bought the company in 1943. Address: Director, Research
& Development, La Choy Food Products, 901 Stryker Rd.,
Archbold, Ohio 43502. Phone: 419-445-8015.
1263. Hoang, Van Chi. 1981. Re: Vietnamese soy sauce,
xi dau, and nuoc tuong. Questions answered on Soyfoods
Center letterhead (dated 9 Dec. 1981) and returned to SC. 1
p. Plus 2 enclosures.

• Summary: Upon receiving Mr. Hoang’s answers by
mail, Shurtleff called him on 6 March 6 1982 to ask for
clarification on some points. The two sets of answers are
merged below.
Xi dau (pronounced “si zao”) is the Vietnamese term for
siyu or black soy sauce served mostly in Chinese restaurants
in Vietnam. It is made in Vietnam, but only by Chinese, in
both North- and South Vietnam. It is exposed to air for many
months to make it dark.
Nuoc Tuong (pronounced “Nuc Tung”–”Nuoc means
“liquid”) is the water in which soybeans are soaked, typically
for about 9 days, but sometimes as long as 30 days. This
soak water (also called “soybean self-autolysis water”) is
removed because otherwise (many believe) it would lower
the quality of the finished Tuong. The soak water contains
some soluble soybean nutrients and is pale yellow to clear in
color. The Japanese discard this water, but some Vietnamese
add salt and use it for pickling eggplants, etc.
There is no filtered soy sauce in Vietnam. Of the soy
“sauces” made in Vietnam, about 60% is tuong cuda (ground
jiang) and 40% is tuong ban (not ground; made in the village
of ban). The origin of these two fermented Vietnamese soy
products is unknown, but Mr. Hoang suspects they are of
ancient origin. Mahayana Buddhists must be vegetarian.
Buddhism went to Vietnam (from India) before it went to
China, because Vietnam was an international port, trading
with India. In about the 3rd century AD Buddhist monks
came to Vietnam and spread Buddhism. They ate tofu and
soy sauce.
What percent salt (sodium chloride) exists in your
finished tuong? 10% in Tuong Cu Da for Vietnamese
consumers. 6% in Bodhi Sauce for those who follow a lowsalt diet.
In Vietnam are there any traditional soy sauces that have
the liquid separated from the solids like Japanese soy sauce?
If so, what are they called? Ans: Yes, Tuong Ban; it is usually
used for cooking and is made in the Ban village.
One of the enclosures is from the International Register
of Profiles. Born on 1 Oct. 1915 in Thanh-hoa province
in Vietnam, Hoang Van Chi descended from a long line
of Confucian scholars. He attended the best universities
in Vietnam (1928-1940) earning a Baccalaureate in
mathematics and another degree in physics, chemistry, and
biology. He studied Oriental philosophies with a critical
and non-dogmatic mind. Like his father and grandfather, he
persistently opposed the French colonial rule. In 1940 he
married Le Han Phan. In 1945 he joined the resistance and
served the Ho Chi Minh government in many high offices,
including Director of the National Mint. In 1948 he won
an award for his brilliant work from Ho Chi Minh. But in
1955 he fled Saigon when the regime turned towards a full
Communist dictatorship. He went into voluntary exile in
Europe, settling in Paris from 1960-65 where he wrote his
book “From Colonialism to Communism.” Address: Bowie,
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Maryland.

Listed in Honolulu City Directories up to present.

1264. Bray, Francesca. 1981. Select bibliography on Chinese
agricultural history. Journal d’Agriculture Traditionelle et de
Botanique Appliquee 28(3/4):369-74. July/Dec. [38 ref. Eng;
chi]
• Summary: This annotated bibliography is divided as
follows: 1. Bibliographical works (4). 2. Classical Chinese
works [modern editions] (14. “In the 1950s and early
1960s the Chinese published modern editions of a great
many Chinese agricultural classics, most of which are now
virtually unobtainable; however since 1976 this publishing
tradition has been re-established”).
3. Historical studies (14). 4. Modern works on
agricultural methods (7).
On pages 373-74 the titles of all 38 of these works
are handwritten using Chinese characters. Address:
Research Associate, East Asian History of Science Library
[Cambridge, England].

1268. FAO. 1981. Soybean assessment in the People’s
Republic of China. Rome, Italy: Food and Agricultural
Organization of the United Nations. *

1265. Product Name: Tofu.
Manufacturer’s Name: Protein City.
Manufacturer’s Address: 22 Lombard St., North Adelaide,
SA 5006, Australia. Phone: 082-673-635.
Date of Introduction: 1981 December.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Dec. 8. Owner: Terrell
& Laryssa Neuage. They are located in the state of South
Australia.
Letter from Terrell and Laryssa (28 Lombard St.). 1982.
Aug. 21. They plan to visit the USA in Sept. and Oct. to
visit as many tofu producers, nationwide, as possible. “The
last year has been a very frustrating year for us. No one that
we’ve contacted seems to know anything about soyabeans,
except for yield and acreage. I have called and written
departments of agriculture and schools, etc.–no one has
responded to anything beyond acreage and yield. I believe
that the Chinese tofu makers here use beans from China, as
that is what they have offered us... We look forward to seeing
you.”
1266. He, Kang. ed. 1981-1995. China agriculture yearbook.
Beijing, China: China Agriculture Press. [Chi]*
• Summary: This is an annual serial publication.
1267. Product Name: Mrs. Cheng’s Soy Beverages.
Manufacturer’s Name: Cheng’s (Mrs.) Soybean Products
Inc.
Manufacturer’s Address: 1829 E. Palolo Ave., Honolulu,
Oahu, HI 96816.
Date of Introduction: 1981.
New Product–Documentation: Honolulu City Directory.
1981. p. 275. Mrs. Cheng’s Soy Bean Products. 1829 E.
Palolo Ave., Honolulu. Soya Bluebook. 1983. p. 62. 1987.

1269. Lu, S.L.; et al. 1981. [A study of the cultural
regionalization of soybeans in China]. J. of Shanxi
Agricultural University 1(1):10-17. [Chi]*
• Summary: The authors divided China’s three soybean
planting regions into ten sub-regions.
1270. Product Name: Pressed Tofu, and Baked Tofu.
Manufacturer’s Name: Soy Power Company, Inc.
(Marketer-Distributor). Made in Los Angeles by Wy Ky.
Manufacturer’s Address: 235 Montana Ave. #105, Santa
Monica, CA 90403.
Date of Introduction: 1981.
Ingredients: Organically grown soybeans, water, nigari.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
Nutrition: Per 1.75 oz: Calories 86, protein 8.4 gm,
carbohydrate 0.2 gm, fat 5.6 gm.
New Product–Documentation: Label. 1983, undated. 4 by
3 inches. Self adhesive. Yellow, brown, orange and white.
“100% natural, high in protein, no cholesterol. Cut into cubes
and add to soups, salads, or stews. Keep refrigerated.”
Talk with Kevin Cross. 1988. Sept. 22. These products,
originally made by Wy Ky are now made by Quong Hop &
Co.
1271. Wu, Leng. 1981. Application of economic laws to
development of soybean production urged. China Report:
Agriculture No. 116. p. 5-11. Orig. in Beijing Nongye Jingji
Wenti [Agricultural Economic Issues], No. 7, 1980-07-23, p.
29-32. [Eng; Chi]*
1272. Brown, Lester R. 1981. Building a sustainable society.
New York, NY: W.W. Norton & Co. xiii + 433 p. Index. 21
cm. [686* ref]
• Summary: Contents: Preface. 1. Introduction. Part I:
Converging demands. 2. Eroding the base of civilization
(example of reasons for the collapse of one of the major
centers of Mayan civilization in Guatemala): The historical
expansion of cropland, thinning topsoil, spreading deserts–
the human hand, the loss of irrigated land, conversion
of cropland to nonfarm uses, the cropland prospect. 3.
Biological systems under pressure: Deforesting the earth,
deep trouble in oceanic fisheries, grasslands for 3 billion
ruminants, per capita consumption trends, future resource
trends, oil–the safety valve. 4. Twilight of the age of oil:
The rise of oil, our petroleum culture, the emergence of
OPEC, the decline of oil, giving up on nuclear power,
coal–the stopgap, beyond the age of oil. 5. The changing
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food prospect: The loss of momentum, the North American
breadbasket, growing food insecurity, land productivity
trends, substituting fertilizer for land, the grain-livestock
economy, the new food-fuel competition, the food price
prospect. 6. Emerging economic and social stresses:
Competing demands, rereading Ricardo, a new source of
inflation, slower economic growth, rising unemployment,
social stresses.
Part II: The path to sustainability. 7. Population–a
stabilization timetable: The existing projections, the
changing backdrop, a stabilization timetable, the family
planning gap, social improvement and fertility, incentives for
smaller families, China’s one-child family program, inflation
as a contraceptive force, a gradual awakening. 8. Preserving
our resource underpinnings, land-use planning, ensuring
soil security, stabilizing biological systems, reforesting the
earth, preserving the web of life, beyond the throwaway
society, conserving energy. 9. Renewable energy–turning
to the sun: Wood as a fuel, energy from waste, planting
energy crops, falling water, harnessing the wind, tapping the
earth’s heat, rooftops as collectors, electricity from sunlight,
solar architecture, the renewable energy potential. 10. The
shape of a sustainable society: The changing global energy
budget, a sustainable transportation system, the resurgence
of agriculture, new industries, new jobs, the future of
urbanization, simpler life-styles among the affluent, third
world reinforcement, greater local self-reliance, from the
growth to sustainability. 11. The means of transportation:
Urgency of the transition, role of the market, financial
carrots and sticks, change through regulation, financing the
transition, reorienting R&D programs, role of leadership.
12. The institutional challenge: Overcoming vested interests,
the role of corporations, religions–an ecological theology,
universities–getting involved, public interest groups, the
communications media. 13. Changing values and shifting
priorities: Values in transition, voluntary simplicity,
conspicuous frugality, equity–the two dimensions, redefining
national security, a new economic yardstick, a sense of
excitement. Notes. Acknowledgments.
In the chapter titled “The Changing Food Prospect,”
a table (p. 106) shows per-capita meat and poultry
consumption in selected countries in 1978 (in kilograms):
USA 111, France 86, Poland 79, USSR 51, Brazil 32, Japan
29, China 21, India 1.1. “One way of increasing meat
production when food supplies are tight is to switch to
those animals such as chicken that convert grain into meat
most efficiently. Pages 107-08 discuss soybeans: “In spite
of efforts to raise the efficiency of grain conversion into
livestock products, competition between people and livestock
for scarce grain supplies seems certain to intensify as
pressures on the world’s agricultural resource base increase.
While the growing demand for animal protein has not so
far raised the share of the grain harvest fed to livestock, it
has generated an enormous demand for soybean meal for

livestock rations. Since 1950, the world soybean harvest
has multiplied fivefold, climbing from 18 million tons to 85
million.”
“As rising affluence has converted the global appetite
for livestock products into effective demand, the market
for soybeans, an ideal protein complement to cereals in
livestock and poultry rations, has grown rapidly. Growth has
been particularly rapid since 1970 when the world fish catch
leveled off. Between 1970 and 1980, the world soybean
harvest has doubled from 42 million tons to 85 million tons,
with nearly all the increase being consumed by livestock.
“While the Chinese harvest of nine million tons is used
almost entirely for food, much of it as bean curd (tofu), most
of the far larger U.S. and Brazilian soybean crops are used
for feed, either domestically or when shipped abroad. An
estimated two-thirds of the world harvest is now consumed
as soybean meal, principally by livestock” (USDA 1981).
“Indeed diverting only a quarter of the world soybean
harvest from feed use to direct human consumption would
provide five kilograms per year of high protein food for
everyone in the world.”
The great challenge for our planet in the 1980s is
to build a sustainable society. The three main threats to
civilization are (1) Soil erosion, (2) Deterioration of three
biological support systems (forests, grasslands, and ocean
fisheries), and (3) Rapid depletion of oil reserves with no
alternatives in place. Our world has a short-term focus, to
wring as much as possible from the land while destroying it
in the long run.
“Eight centuries before Christ, a Mayan civilization
began in the lowlands of Guatemala. For more than
seventeen centuries its population grew steadily until
suddenly, around A.D. 900, the society collapsed. Within
decades the population fell to one-tenth its previous level.
The apparent reason: soil erosion.”
Note: This is the earliest document seen (Sept. 2015)
with the word “sustainable” (or “sustainability”) in the title.
Address: Worldwatch Inst., Washington, DC.
1273. Chen, Lillian; Nobile, Edith. 1981. The microwave
Chinese cookbook. New York, Cincinnati, Toronto, London,
Melbourne: Van Nostrand Reinhold Inc. 157 p. Illust. Index.
24 cm. 2nd ed. 1983.
• Summary: “A master list of ingredients” includes: “Beans,
black: salted fermented.” Hoisin sauce. Soy sauce, dark. Soy
sauce, light. “Tofu: also called bean curd.” Note: The use
of the stylish word “Tofu” instead of “bean curd” in recipe
names and ingredient lists is refreshing.
Numerous recipes called for “black beans” which are
described as “fermented, salted black beans.” The recipe for
“Oysters with black bean sauce” describes the ingredient as
“1 tablespoon minced fermented black beans.” So the “black
bean sauce” is made during the cooking process; it is not a
special ingredient.
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Chapter 10, “Dips, sauces and condiments,” includes:
Cooked soy dip. Soy and chili dip. Soy and garlic dip. Soy
and ginger dip. Soy and vinegar dip. Black bean sauce
(calling for 1 tablespoon salted black beans, water, soy sauce,
dry sherry, and vegetable oil). Black bean sauce with pork.
Hot black bean sauce. Lobster sauce with black beans. Soy
barbecue sauce. Sweet-and-sour sauce. Szechuan-style chili
paste with black beans. Five-spice powder.
Contains many handsome, full-page color recipes.
A portrait photo of each author, with a brief biography,
appears on the inside rear dust jacket. Address: Both: Ann
Arbor, Michigan.
1274. Chiang-su nung hsueh yuan, Yeh Hsin-chang. 1981. Ta
tou tsai p’ei chi pen yuan li [The basic principle of breeding
soybeans]. Chiang-su?, China: Chiang-su k’o hsueh chi shu
ch’u pan she. 87 p. 19 cm. [Chi]
• Summary: The pinyin name for the city of Chiang-su is
Huangzhou. Address: China.
1275. Chiao, J.S. 1981. Modernization of traditional Chinese
fermented foods and beverages. Advances in Biotechnology
2:511-16. [13 ref]
• Summary: The section titled “Soy sauce brewing with
proteinase preparations” notes that in 1976 the Shanghai
Institute of Fermentation Science used Aspergillus oryzae
AS 3.951 to produce the proteinase and succeeded in making
soy sauce of medium quality (Shanghai Grain and Oil
Industry Co. 1976). The utilization coefficient of proteins
reached 75%, but that of amino acid liberation was only
40%, which was 5% less than that of the solid-state process.
Furthermore, the color and flavor of the resulting soy sauce
were somewhat inferior to those produced by the traditional
process. In 1979 the same Institute obtained better results by
combining the neutral proteinase of a mutant of AS 3.951,
UE 328 (potency 1400), and the acid proteinase of A. niger
AS 3.50 (potency 300 u/ml) (Shanghai 1979–unpublished
“Report on the Study of Soy Sauce Brewing”). The raw
materials used (by weight) were soybean flakes 100, wheat
30, bran (probably wheat bran) 20, plus water, salt, and the
enzymes UE 328 Proteinase and AS 3.350 proteinase. The
fermentation took place at 45ºC for 15 days.
The conclusion states that “some of the traditional foods
and beverages can be produced in shorter periods with pure
cultures, but in most cases, matching the traditional products
in flavor requires more fundamental studies.” Address:
Dep. of Microbiology, Shanghai Inst. of Plant Physiology,
Shanghai, China.
1276. Dahlen, Martha; Phillips, Karen. 1981. A further guide
to Chinese market vegetables. Hong Kong: South China
Morning Post Ltd., Publications Division. xi + 74 p. Illust.
Index. 21 x 28 cm.
• Summary: This is the 2nd in a series of three books about

Chinese market vegetables in Hong Kong. The inquisitive
authors have learned much about this subject since their first
volume was published in 1980–and this book shows it! When
“beginner’s mind” meets a subject, we too learn many new
things that the expert overlooks. The romanization of names
in this book represent the Cantonese pronunciation system of
Herklots. The color illustrations of these foods are large and
exquisite.
The book is divided into two parts–with the first part of
this book being very similar to the first part of the first book
in the series (1980). (1) Foreword. Chinese cooking utensils.
Acknowledgements. Basic methods of Chinese cooking.
Basic seasonings: Drygoods & sauces. Chinese numbers &
market figures.
The section titled “Basic seasonings” (p. 3) includes
three made from soybeans–with a somewhat different format
and definitions than found in the 1980 volume.
“Fermented black beans (2 Cc = Chinese characters are
given) Dau see [fermented black soybeans]. These are whole
soybeans which have been fermented with salt and other
ingredients to give them a rich flavour. They are black in
colour, each bean measuring about ¼ inch long, soft rather
than hard and dried in texture, and sold in plastic bags. Dau
see are commonly mashed with garlic and stir-fried with
pork, beef, shellfish, or vegetables.
“Light soy sauce (2 Cc) See yau; sang chau. This is
the best grade of soy sauce. ‘Light’ means it is not thick or
viscous, and has a delicate, fine flavour. Use this when stirfrying, for a final seasoning of soups and steamed fish, and as
a sauce at the table.
“Dark soy sauce (2 Cc) Lo chau. ‘Dark’ here means
thick and of stronger flavour; often it has been fermented
with other ingredients such as molasses, mushrooms, etc.
This is mainly used for braised or long cooked dishes.”
(2) The vegetables (41 not in the 1980 volume, including
soybean sprouts and various types of bean curd).
Soybean sprouts. Daai dau nga choi (4 Cc). A color
illustration shows a small bundle of fresh soybean sprouts.
“Appearance: ‘Na choi’ are bean sprouts; ‘daai dau’ means
big beans” or soybeans. The large seed attached to each
sprout distinguishes soybean sprouts from all other sprouts.
Each sprout measures 2-3 inches in length with a yellow,
½-inch-long bean at one end. “Whereas vendors display
mung bean sprouts in jumbled heaps, they neatly align these
sprouts, either tied in bunches or arranged in a shallow
wooden tub, heads to the outside and root-tails in, like
hundreds of spokes of a wheel.”
“Quality: The beans should be yellow, with no tint of
green or emerging leaves; the shoot should be clear, crisp
and white from head to tip.” (N.B. Green soybean sprouts are
not harmful to eat, just less delicious).
“Availability: Ubiquitous and perennial, except during
Chinese New Year; inexpensive.
“General comments: Soybean sprouts are one of the
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most nutritious and economical foods available.” They are
comparable in food value to meat and eggs, and have a rich,
nutty taste. “The process of sprouting converts much of its
already minimal starch into vitamins (particularly vitamin
C), enzymes, and tender, sweet new plant.
“Cooks should keep three precautions in mind when
preparing this vegetable: First, because raw soybeans are
slightly poisonous, the sprouts must always be cooked
before eating. Second, soy sprouts tend to be slightly fibrous
and less tender than mungbean sprouts, especially if old
or overcooked. Third, sprouts will keep longer and remain
whiter if stored in water in a covered container in the fridge.
“Preparation: Before untying the bundle, if the vendor
has not already done it, trim off the lower root portions of
the shoots with a single blow of the cleaver. Then wash and
drain, discarding any blackened or otherwise disreputable
heads.
Cooking: (1) “Western: Blanch in boiling, salted water,
drain, and marinate with other vegetables (chopped tomatoes,
celery, green pepper, fuzzy melon–ts’eet gwa–spring onions,
etc.) in an oil and vinegar or Italian salad dressing. Saute.
Mince and add to meat loaf or hamburger meat patties.
“Chinese: Three styles of preparation seem standard:
one, simply stir-fried with ginger and/or pork; two, boiled
with pork bones in a soup to make a traditional ‘poor man’s’
stock; and three, minced with pork in a meat patty.”
There follow two recipes: (1) Pork & soy sprout soup
(with “soybean sprouts” and “1-2 slices of ginger, crushed,”
p. 31). (2) Soybean and pork mince (with “1 bunch {about 1
lb} soybean sprouts, minced).
Bean curd. Dau-foo (2 Cc). With 2 color illustrations.
“Appearance: Most bean vendors sell mungbean sprouts,
soybean sprouts and between two and five different kinds of
bean curd. Each of the different varieties will be dealt with
separately on the following pages.
“Quality: The quality of fresh dau-foo mostly depends
on the quality of the water used to make it. Thus quality–
and price–are more or less fixed within any market, if not
throughout Hong Kong.”
“Availability: “Soi dau-foo” (literally “water tofu,” also
called sui-doufu) is in virtually every market every day; the
other types are irregularly available according to vendor (not
season); that is, some bean vendors habitually carry all five
types, while others may carry only two or three.
General comments: Describes briefly how bean curd is
made. “This fresh bean curd may be sold as is or processed
further: pressed, fried, dried, or fermented.” It is a good
source of protein and oil with little starch. “Bean curd in any
state is bland is taste.”
(1) “Deep-fried bean curd (Dau-foo pok, 3 Cc): These
are small cubes or large squares of bean curd which have
been deep-fried. The outer surface is a golden-brown crust,
while the inside is porous.” Describes preparation (pour
boiling water over squares to remove excess oil and dirt)

and cooking (usually braised). Gives one recipe: Lettuce and
dau-foo pok.
(2) “Water-type bean curd (Soi dau-foo, 3 Cc). This
is the most common type of bean curd. It is made in a
cloth-lined wooden tray about 12 inches square; the vendor
removes the surrounding frame and cuts the curd into 1½inch cubes for selling. The cakes are shiny, white and smooth
on all surfaces.
“Preparation: Rinse well but carefully, with cold or
boiling water. Note: The tofu is not sold immersed in water.
It is fundamentally different from Japanese silken tofu.
“Cooking: This type has a very light, delicate texture. It
is best used for steaming or simmering briefly in soup where
it is least likely to disintegrate under rough handling.” One
recipe is given: Green & bean curd soup.
(3) “Bean curd (Dau-foo, 2 Cc): Although this type of
curd seems to have no name of its own, vendors and cooks
always distinguish it from its twin, ‘soi dau-foo.’ The cakes
are “cut from a square block on a wooden board. This
variety, however, has been slightly pressed so it is shorter
[from top to bottom], bears the faint imprint of cloth on its
top surface, and will stand rougher treatment than soi daufoo. Thus this type is recommended for frying or braising.”
One recipe is given: Braised dau-foo.
(4) “Wrapped bean curd (Bo-baau dau-fu 4 Cc): With
one color illustration. This bean curd is sold from tubs of
water rather than from a wooden board. Each square of curd
has been wrapped in cloth so that each piece measures about
2 inches square with rounded, rather than sharp, edges and
each piece is 2-3 times more expensive than common fresh
dau-foo. This is the finest, most delicate bean curd and is
usually used only for steaming as in the following recipe.”
Recipe for: Lo-siu ping-on (with “3 squares bean curd
{either bo-baau or soi type},” p. 34).
(5) “Hard-pressed bean curd (Dau-foo gonn [pinyin:
doufu-gan], 3 Cc): This type of curd is solid, and thus easily
sliced or cut in shreds and stir-fried with other bits of meat
and vegetables. Two types are available, as illustrated (two
color illustrations on p. 34): the larger, 3-inch square, white
one is the plain Cantonese type; while the smaller, 2-inch
square one is reddish in colour due to a light coating of
5-spice powder (ng heung fun, 3 Cc). As both tend to be
bland and dry in texture, prepare them with a rich sauce or
with other highly flavoured, slightly oily ingredients, such as
duck.” Recipe for: Chop choi (“Chop all of the following in
¼-inch cubes, in proportions to taste”). Address: Hong Kong.
1277. Dep. of Biology, Northeast Normal University
[China]. ed. 1981. [Soybean physiology]. Peking: Tsu-Shuei
Publishing Co. 291 p. [53 ref. Chi]*
Address: Changchun, Jilin, China.
1278. Duke, James A. ed. 1981. Handbook of legumes of
world economic importance. New York and London: Plenum
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Press. 345 p. See p. 83-90. 28 cm. [7 soy ref]
• Summary: Discusses for Glycine max and Glycine wightii:
Introduction, folk medicine, chemistry, description of plant,
germplasm, distribution, cultivation, harvesting, yields and
economics, biotic factors (incl. plant protection). For Glycine
max: Folk medicine: Old Chinese herbals suggest that the
soybean was a specific remedy for the proper functioning of
the bowels, heart, kidney, liver, and stomach. A decoction of
the root is said to be astringent. The meal and flour are used
to prepare diabetic foods due to the small amount of starch
contained therein. Soybean diets are valued for acidosis.
Soybean oil, with a high proportion of unsaturated fatty acid,
is recommended to combat hypercholesteremia. Commercial
grades of natural lecithin, often derived from soybean, are
reported to contain a potent vasodepressor. Medicinally
lecithin is indicated as a lipotropic agent. Soybean is listed
as a major starting material for stigmasterol, once known
as an antistiffness factor. Sitosterol, also a soy by-product,
has been used to replace diosgenin in some antihypertensive
drugs.
Also discusses the kudzu (Pueraria lobata (Willd.)
Ohwi; p. 211-14), adzuki bean (Vigna angularis (Willd.)
Ohwi & Ohashi; p. 288-93). Address: USDA, Beltsville,
Maryland.
1279. DuSablon, Mary Anna. 1981. Cooking with tofu:
Perfect beginner’s book with all-natural recipes. Charlotte,
Vermont: Garden Way Publishing. 32 p. “A Nutri Book.”
Illust. No index. 22 cm.
• Summary: Contents: Cooking with tofu. Enjoying tofu
for the first time. Tips for cooking and storing tofu. Making
tofu. Tofu on the side. Soups. Main dishes. Chinese dishes.
Desserts. Address: Ohio.
1280. Hom, Ken; Steiman, Harvey. 1981. Chinese technique:
an illustrated guide to the fundamental techniques of Chinese
cooking. New York, NY: Simon & Schuster. Wallaby Books.
345 p. Illust. (photos by Willie Kee). Index. 29 cm.
• Summary: This “comprehensive, illustrated guide to the
art of Chinese cooking provides step-by-step instruction in
the basic techniques of Chinese cuisine and more than one
hundred traditional recipes.” A full-page photo of Ken Hom
faces p. 13, and a biography of both authors appears at the
end of the book.
The section on “Ingredients” includes descriptions and a
photo of: Bean curd (fresh–Chinese style tends to be firmer
than Japanese; “red bean curd,” also known as “red bean
curd cheese and preserved bean curd–red” is red fermented
tofu. “Two other types of preserved bean curd are wet bean
curd and fermented bean cake”). Beans, fermented black
[Fermented black beans]. Bean sauce (Brown bean sauce,
Brown bean paste; comes in two forms–whole bean and
ground bean. Whole is preferred. “Both are very salty and
are made from soybeans, flour, and salt”). Hoisin sauce

(Duck sauce, Red seasoning sauce. Made from soybean flour,
red beans, chili sugar, salt, garlic, and spices). Soy sauce
(The two main types are light and dark. Other variations
include mushroom soy and shrimp soy. Japanese soy sauce is
not a good substitute).
“Shredding ginger” (p. 66): “If the ginger is fresh, it is
not necessary to peel it; simply wipe it clean with a damp
cloth.”
In the section on “Vegetables” under “Main-ingredient
vegetables” we find: Bean curd (p. 89-93): It is an
inexpensive source of protein used throughout China. How
to deep-fry it. Fried tofu with vegetables and cooked meat.
Stuffed bean curd (use “firm Chinese bean curd”).
Soy-related recipes: Cantonese roast duck (with bean
sauce, p. 171). Peking duck (with hoisin sauce, p. 17685). Chinese beef stew (with “2 cubes fermented red bean
curd,” p. 217-19). Steamed fish with black beans (with “2
tablespoons fermented black beans,” p. 231-32). Braised
Sichuan fish (with dark soy sauce, and “1 tablespoon bean
sauce,” p. 233-35). Shrimp in lobster sauce (with fermented
black beans and thin soy sauce, p. 261-62). Clams with black
beans (with “2 tablespoons fermented black beans, coarsely
chopped,” p. 273-74). Sizzling rice soup (with “4 small cakes
Chinese bean curd, cubed, rinsed in cold water,” p. 327-28).
Address: 1. Chinese cooking school teacher, California; 2.
Food and wine writer for San Francisco Examiner.
1281. Jian, Bozan; Shao, Xunzheng; Hu, Hua. 1981. A
concise history of China [to 1949]. Beijing, China: Foreign
Language Press. 264 p. Index. 19 cm. [Eng]
• Summary: In this history, all Chinese terms written in
pinyin. Address: China.
1282. Leviton, Richard. 1981. Tofu. Colrain, Massachusetts:
Published by the author. 19 p. Unpublished manuscript. 28
cm.
• Summary: Each page contains a large photo (mostly
color) with a caption below explaining it. There are photos
of: Nasoya Organic Tofu. Richard and Kathy Leviton and
Tom Timmins behind a round cooling tank of tofu at New
England Soy Dairy.
Packaging tofu at Victor Food Products in Canada.
The production process used for tofu at Tomsun including
soaking, grinding, cooking in a triple compartment steam
cooker, separation of soymilk and okara, coagulation,
pressing of the curds, manual cutting of the tofu, cooling
the tofu in water in a long stainless steel cooling tank. Four
photos of tofu recipes. Address: Colrain, Massachusetts.
1283. Lin, Chuan-chia; Li, Hsueh-chu; Wang, Ying; Chang,
Ying; Chou, Chi-yuan (Zhou, Qhi-yuan). 1981. [Studies on
milk-substitutes. V. The nutritive effect of milk substitutes
5410 on infants as compared with human or cow’s milk
diets]. Ying Yang Hsueh Pao (Acta Nutrimenta Sinica)
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3(3):133-48. [Chi; eng]*
Address: Inst. of Health, Chinese Academy of Medical
Sciences, Beijing.
1284. Liu, T.J.; Hsin, S.P.; Lee, C.S. 1981. [Soybean
diseases]. Peking: Agriculture Publishing Co. 248 p. [Chi]*
Address: Changchun, Jilin, China.
1285. Liu, Wen-Huo. ed. 1981. Dadou shi hau [Soybeans:
Historical stories]. Shanxi Prov., Xian: Science and
Technology Publishing House of Shanxi. 78 p. Illust. 19 cm.
[Chi]
• Summary: Contains many beautiful illustrations.
1286. Marks, Copeland; Soeharjo, Mintari. 1981. The
Indonesian kitchen. New York, NY: Atheneum. 278 p. Illust.
Index. 22 cm. [2 ref]
• Summary: “’This is to my mind, the best and most easily
followed of all the books on Indonesian cooking. And I
would certainly rank Indonesian cooking among the greatest
on earth.’ Craig Claiborne, Food Editor, The New York
Times” (back cover).
Soy related: Spices–”Sweet soy sauce, which you can
make at home (see p. 237-38)” (p. 13). Barbecued chicken
in sweet soy sauce (Ayam Panggang kecap, Tuban, Java, p.
86-87. “Sweet soy sauce [kecap manis], reconstituted from a

dark Chinese soy sauce with caramelized sugar and various
spices added, must be considered the most popular and
universally accepted of Indonesian flavorings”). Beef stew
with sweet soy sauce (Karangmenanci, Java, p. 98-99).
Vegetarian recipes: Stuffed soybean cake (Tahu isi,
Jakarta, Java, with “4 Chinese soybean cakes” [tofu], p.
120-21). Eggplant in sweet soy sauce (Semur terong, Java,
p. 155). Happy heart (Suki hati, Java, with 3 Chinese-style
soybean cakes [tofu], p. 160-61). Bean cake in mixed spice
sauce (Bumbu rudjak tahu, Wonosobo, Central Java, with
tofu, p. 161-62). Soy bean cake fry (Tahu kering, East Java,
with “4 Chinese soybean cakes” [tofu], p. 163-64). Fried
soybean cake with peanut dressing (Tahu goreng, Kediri,
East Java, with “4 Chinese soybean cakes,” p. 164-65). Fresh
vegetable salad with soybean cake (Asinan, Jakarta, Java,
with “2 Chinese soybean cakes [tofu], boiled in water for ten
minutes and drained, p. 197-98).
Beef and soybean cake fritters (Perkedel tahu, Java, with
“2 Chinese soybean cakes [tofu], mashed, p. 215-16).
Bean cake fritters (Tahu perkedel, Java, with “2 Chinese
soybean cakes [tofu], mashed, p. 218-19). Soybean cake
omelet (Tahu telor, Java, with “2 Chinese soybean cakes
[tofu], cut into 1-inch cubes,” p. 235).
Sweet soy sauce (Kecap manis, all Indonesia, p. 23738. “The homemade sauce based on this recipe is infinitely
superior to the store-bought brands found in Chinese and
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Southeast Asian food shops.” Ingredients: 2½ cups sugar,
2.75 cups Chinese dark soy sauce, 3 cloves garlic, ½
teaspoon star anise pods, 2 salam leaves, 2 pieces laos, ½ cup
water. Do not strain sauce after cooking since all ingredients
continue to provide flavor. Makes about 2.75 cups. Keeps
for several months refrigerated). Rijsttafel (with sweet soy
sauce, p. 256-59). Address: 1. Textile importer, Brooklyn
Heights, New York; 2. Central Java, Indonesia.

(p. 167). Szechuan bean curd (p. 168). (3) Bread, side dishes,
sauces and desserts: Miso lemon sauce (p. 186). Miso ginger
sauce (p. 187). Peanut butter (homemade recipe, p. 191).
The back cover states: “These books fight a war against
junk food–and win.” The author is a woman.
Note: This is the earliest English-language document
seen (April 2013) that uses the word “tao koan” (or “taokoan”) to refer to tofu. Address: United Kingdom.

1287. McCallum, Cass. 1981. The real food guide. Vol. 2:
Pulses, grains and seeds. Glasgow, Scotland: The Molendinar
Press. 196 p. Index. 20 cm.
• Summary: The section on “Anti-nutritional factors in
pulses” discusses those found in many legumes (such as
haemagglutinins, trypsin inhibitors,
phytic acid, flatulence factors) and
those of importance in specific
legumes; for soybeans, only heatresistant trypsin inhibitors are
mentioned. The section on “Basic
bean cookery” gives general
guidelines and tips (never add salt
until beans are cooked tender). A
table (p. 54) shows that soybeans
require the longest cooking time of
any bean listed.
The section titled “A-Z pulses”
gives details (incl. the scientific
name) concerning many legumes
listed alphabetically. Includes
adzuki, kura mame [sic, kuro mame
= black soybeans] (p. 65), and
winged beans. By far the longest
section is on soy beans (p. 71-82).
Contents: Introduction. Nutritional
values. Dried soy bean products:
Soy grits, soy coffee, soy flour
(full fat, medium fat, fat free),
soy nuts, soy milk, soy yolk (a
concentrated form of soy flour), textured vegetable protein,
soy splits, tofu powder. Fermented soy bean products: Black
beans–fermented, chao, chee-fan, chiang (Chinese miso),
Hamanatto, ketjap, koji, meitauza, miso, mame miso, Hatcho
miso, kome miso, mugi miso, natto, okara. Soy sauces:
Introduction, Chinese soy sauce, ketjap, synthetic sauce,
tamari. Sofu [sic, sufu], tahuri, tamari, tao-cho, taokoan or
tao koan, taotjo or tao dji [sic, taotjo is Indonesian-style
miso; tao dji are Indonesian fermented black soybeans],
tempeh, tofu. Tofu from whole beans (homemade recipe).
Tofu from powdered [soy] milk.
The part titled “Recipes” (p. 129-92) is divided into
three sections. Soy-related recipes in each are listed here: (1)
Soups and starters: Iced tofu (p. 134). Miso soup (p. 138).
Adzuki bean soup (p. 141). (2) Main dishes: Deep-fried tofu

1288. Photograph of various types of Chinese and Japanese
of soy sauce sold in the San Francisco Bay Area. 1981.
• Summary: Back row (left to right): Superior Soy,
Longevity Brand Soy Sauce, Superior Soy, and Westbrae
White Tiger Tofu Sauce. The first three brands are Chinese
style.

Front row (L-R): Westbrae tamari, illegible, Kikkoman
soy sauce in table-top dispenser, illegible. Longevity Brand
Soy Sauce.
The Chinese brands were purchased in San Francisco
Chinatown by William Shurtleff, who also shot the photo at
home on Mountain View Dr. in Lafayette, California.
1289. Rand McNally and Company. 1981. A guide to all
China. Chicago, Illinois: Rand McNally. 143 p. Illust.
(color). 21 cm. *
• Summary: Page 83: “Changsha is famous for its marionette
and shadow puppet theatres and visitors can also try the
various restaurants offering hot and spicy Hunanese food.
The regional specialty is chou doufu–stinking beancurd!”
Note: This is the earliest English-language document

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 521
seen (Oct. 2011) that contains the term chou doufu.
1290. Sakaguchi, Koichi. 1981. Tomago no okazu, tôfu no
okazu 500 sen [500 selected egg side dishes and tofu side
dishes]. Kamakura Orange Series No. 2. 274 p. Illust. Index.
26 cm. (Kamakura Shobo, Tokyo). [Jap]
• Summary: Contents: Recipes–Eggs: Omelet, frying,
boiling, tojiru, poaching, scrambling, steaming, raw, soups
(Japanese, western, Chinese styles), sandwiches, drinks,
lunch ideas, good cooking information–Do you know about
eggs? Tofu: Raw, sauteed, stir-fried, fried, cooked in sauce,
steamed, salads (aeru), soups (Japanese, western, Chinese
styles), broiled, okara, deep-fried pouches, koya-dofu, deepfried, ganmodoki (tofu burgers), good cooking information–
Do you know about tofu? Writing about my challenge in tofu
making. How to make menus.
American Linda Barber is mentioned on page 242.
1291. Wang, C.L.; Gai, Junyi. 1981. [Soybean breeding].
In: Northwest Agricultural College, ed. 1981. Beijing:
Agricultural Press. See p. 529-81. [Chi]*
1292. Windish, Leo G. 1981. The soybean pioneers:
Trailblazers, crusaders, missionaries. Galva, Illinois:
Published by the author. viii + 239 p. Illust. No index. 26 cm.
• Summary: Contains many interesting biographies, often
based on the author’s first-hand knowledge. Contents:
Section I: 1. A time to pause and reflect. 2. Dr. W.B. Morse.
3. The Cinderella crop of this century and some orchids long
overdue. 4. First soybean crushing plant (Hull, England;
Seattle, Washington; Elizabeth City, North Carolina). 5.
George M. Strayer (Contains a good history of the American
Soybean Association and Strayer’s role in it). 6. Ersel
Walley. 7. Dr. Harry Miller. 8. Henry Ford. 9. Northern
Regional Research Laboratory. 10. Dr. Reid Milner. 11.
Soybeans in China. 12. The first combine harvesters, the
western migration, and the passing of an era (a good history
of combines in the USA from the 1850s to the present). 13.
Prof. W. Ralph Nave (agricultural engineer, specializing in
improving combine design for harvesting soybeans). 14.
Soybean harvesting equipment.
Section II: 15. August Eugene Staley, Sr. 16. Eugene D.
Funk, Sr. (and the Peoria Plan, p. 74). 17. Dale W. McMillen
[of Central Soya]. 18. Jacob Hartz, Sr. 19. Archer-DanielsMidland Company, Inc. 20. Jay Courtland Hackleman. 21.
Dr. Robert W. Howell. 22. Dr. W.O. Scott. 23. Program.
24. Crop improvement associations. 25. Illinois Crop
Improvement Association. 26. Professor Emeritus Alvin L.
Lang. 27. Morrow Plots.
Section III: 28. Dr. Clyde Melvin Woodworth. 29. Dr.
R.L. Bernard. 30. Theodore Hymowitz. 31. A reluctance to
accept change or progress. 32. Episodes. 33. Russian Tour.
34. South Farm buildings. 35. Soybeans again assert their
value. 36. Taylor Fouts. 37. Excerpts from the Mumford

Files. 38. Excerpts from the Hackleman Files. 39. Soybean
variety and inoculation demonstrations. 40. The frosted green
soybean dilemma. 41. Soybeans in the Deep South. 42. Mr.
H.G. [sic, George Heartsill] Banks. 43. Dr. E.E. Hartwig.
44. U.S. soybean production. 45 Aquaculture... the world’s
untapped resource, by Julian M. Weiss (Based on an article
in the Dec. 1980 / Jan. 1981 issue of From Lion magazine.
“While the history of fish farming is traced back to 500
B.C. when Chinese seafarers were successful in breeding
carp, interest in improving technology fell behind other
innovations. 1974 to 1979 the harvest from aquaculture more
than doubled to nearly 7 million metric tons...”). 46. Almost
a century of progress. About the author (autobiographical):
Leo Gilbert Windish was born in 1909. A retired seedsman,
he attended the University of Illinois in 1927 and 1928. He
was close friends with Hackleman, and wrote this book in
fulfillment of a promise he made to Hackleman, whom he
described as “the soybean’s greatest missionary.” Windish
also knew Burlison (the first to promote soybeans heavily)
and Woodworth (the first soybean geneticist).
Note: Most of the chapters about people contain a
portrait photo of the person on the first page. Address: 101
Exchange St., Galva, Illinois 61434.
1293. Windish, Leo G. 1981. Dr. R.L. Bernard. USDA plant
geneticist stationed at the University of Illinois college of
agriculture. Well known modern day soybean geneticist
whose work is widely acclaimed (Continued–Document
part II). In: Leo Windish. 1981. The Soybean Pioneers:
Trailblazers, Crusaders, Missionaries. Galva, Illinois:
Published by the author. viii + 239 p. See p. 155-60. Chap.
29.
• Summary: (Continued): “Another major disease, only
recently widely found in the midwest, is soybean cystnematode. In 1966, although it was present in Illinois in
only a few southern counties, Dr. Bernard began a breeding
program for cyst-nematode resistance in cooperation with
the Missouri Delta Center at Portageville, Missouri. Testing
for cyst reaction is done in winter in the Delta Center’s
greenhouses under the direction of Dr. Grover Shannon, and
agronomic evaluation is done in Illinois. Last year, Franklin
was released from this program to replace the old variety
Custer, the only other northern variety (maturity Group
IV or earlier) with resistance to soybean cyst-nematode.
Earlier varieties with resistance are now being tested. Some
have advanced to the regional tests and will be released for
commercial production as soon as the most satisfactory one
or ones can be identified.
“Other pests that have received attention include leafspot diseases, brown stem rot, and the Mexican beetle. Clark
63 (developed cooperatively with Dr. Williams in Missouri),
Wayne, Williams, Woodworth, Union, and Franklin were
also selected as resistant to bacterial pustular leaf spot.
They have become the major Group III and IV varieties
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in the southern part of the midwest, and that formerly
prevalent disease has become a rarity. On the other hand,
downy mildew leaf-spot has become very prevalent in the
area because of the high susceptibility of Clark 63, Wayne,
Williams, and Woodworth.
“Dr. Bernard has identified a gene for complete
resistance to downy mildew leaf-spot and has incorporated
it into the variety Union, giving some hope for complete
control of this disease as additional resistant varieties
are released. Brow stem-rot is one of the most prevalent
soybean diseases and appears to increase with frequency of
soybean growing. They have been successful in developing
productive varieties with resistance to brown stem-rot,
discovered by Dr. Chamberlain, at Urbana.
“An extensive program has also been launched for
breeding resistance to Mexican bean beetle in cooperation
with entomologists here, at Purdue University in Indiana,
and at Beltsville Agricultural Research Center in Maryland.
Mexican bean beetle has not heavily infested Illinois soybean
fields yet, but with heavy infestations in nearby Indiana and
Kentucky, as well as in Maryland, it seems wise to start this
effort before the problem actually develops here, especially
since it will take many years to produce a commercially
accepted resistant variety.
“In addition to working on specific pests, Dr. Bernard
has been breeding for improved seed quality, especially
in varieties adapted to southern Illinois, where quality is
so frequently a problem. The related varieties Williams,
Woodworth, and Union have come out of this program.
While there is room for much more improvement, they are
superior in seed quality to the varieties they replaced, and
are also more resistant to lodging and shattering. All three
varieties have gained wide farmer acceptance. Williams is
currently the most popular American variety and is grown
on about 9,000,000 acres annually (1979-1980 figures). Dr.
Bernard’s efforts are now being turned toward selection for
resistance to diaporthe, a fungus involved in the seed-quality
problem, and for resistance to soybean mosaic and beanpod mottle, two virus diseases Dr. Bernard also suspects
contribute to the seed-quality problem.
“Germ-Plasm: Maintenance of the northern section
of the USDA’s soybean germ-plasm collection has been
one of Dr. Bernard’s major responsibilities. The USDA’s
collection was initiated in 1949, when soybeans had become
an important enough crop to justify a permanent collection of
all available varieties from throughout the world.
“Before then, many hundreds of soybean varieties had
been introduced, especially from eastern Asia, the native
homeland of the soybean, but most of them had been
discarded if not found immediately useful. In 1949, at the
instigation of Martin Weiss, head of the USDA soybean
investigations, the USDA and the experiment stations were
solicited and all varieties of soybean still in existence in
this country were gathered together. They totaled about

2,000. The early-maturing ones were to be maintained at
the University of Illinois by Leonard Williams of the U.S.
Regional Soybean Laboratory, and the late ones (Group V
and later) were to be maintained by Edgar Hartwig at the
Delta Branch Station in Mississippi.
“Thus, when Dr. Bernard arrived in 1954, the collection
was just about four or five years old and there was much
cataloging, identification, and purifying of varieties to be
done. In the next few years, performance tests were run for
all 2,000 varieties and evaluation reports were circulated
to soybean researchers throughout the world. Thousands of
seed packets are sent each year to researchers and these have
been the basis for successful searches for resistance to many
pests and of other research requiring diverse germ-plasm.
“At first, the collection grew rather slowly. Foreign
varieties were sent to the United States from time to time, but
few active solicitations were made. In the past eight years,
the collection has grown much more rapidly, partly because
of trips Dr. Bernard made to Japan and South Korea in 1974.
While in those countries Dr. Bernard collected specimens
himself and made contact with researchers and institutions
that had soybean collections. Subsequently we have received
a large number of varieties from Korea and Japan. The
Urbana collection, which totaled about 2,000 varieties when
Dr. Bernard began working with it, now includes over 6,000
domestic and foreign varieties of cultivated soybeans. Just
within the past year the Soviet Union sent us over 1,500
additional varieties, which are being added to our collection.
“During Dr. Bernard’s trip to Japan, Korea, and China,
he collected some samples of the wild soybean (Glycine
soja), which had never received much attention here or in
Asia. From seven accessions previous to 1968 the wild
soybean collection has grown to include 558 strains, which
provide an interesting subject of study for those interested
in the evolution of the soybean, and are a diverse potentially
new source of pest resistance and other traits desired by
U.S. soybean breeders. In addition to the wild soybean,
there are several other species in the genus ‘glycine,’ all of
them perennial and native to Australia, with the range of
some extending to southeast Asia and the nearby Pacific
islands. When the collection was begun, most American
soybean researchers were unaware of these near relatives
of the soybean. One or two accessions of what was then
known as Glycine javanica, the ‘perennial soybean,’ were in
the initial collection at Urbana, and we have since obtained
several dozen accessions. Although the taxonomists have
now removed this species to the genus Neonotonia it still has
some interest as a not-too-distantly related legume species
and also is a forage crop in its own right in many tropical
areas.
“The other species of the genus were completely
unknown to American agronomists until Dr. Bernard
obtained some seeds of Glycine tabacina, originating in
Australia. These were planted in the agronomy greenhouse
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in January, 1958, and produced a small, delicate, viney
plant with soybean-like flowers and very small pods and
seeds. Seeds of several other species have been received
and grown in the greenhouse in subsequent years, and this
collection has stimulated the study of Glycine in this country.
Theodore Hymowitz and Christine Newell of the Department
of Agronomy, have been particularly active in taxonomic
and cytological studies of perennial Glycine species. Their
work has greatly enlarged the collection of these species and
augmented our knowledge about them.
“Current and Future Plans: Today, as more and more
researchers at both public institutions and private seed
companies are getting into soybean breeding, Dr. Bernard
is concentrating more on resistance to pests important
to the Midwest, or of potential importance, and on basic
genetic studies which he hopes will be useful to the many
now engaged in soybean research. In addition, Dr. Bernard
said, ‘We are greatly increasing our efforts in germ-plasm
collecting, documentation, evaluation, and utilization. Before
any more germ-plasm is lost we need to obtain collections
from those areas that have been insufficiently sampled in the
past, such as southern and western China and North Korea.
Available information on the collection is being compiled
and will be made readily available to interested researchers.’
“With the recent additions of USDA pathologist S.M.
Lim and geneticist R.L. Nelson to the staff at the University
of Illinois, Dr. Bernard is hopeful that our program of germplasm evaluation will be greatly increased, and that the
somewhat narrow germ-plasm base of American commercial
soybean production can be effectively enlarged, resulting
in more efficient and stable production.” Address: 101
Exchange St., Galva, Illinois 61434.
1294. Yan, Martin. 1981. The Yan can cook book. Garden
City, New York: Doubleday & Company Inc. 355 p. Illust.
• Summary: This Chinese cookbook, published in both
hardcover and paperback, contains at least 15 recipes using
bean curd (tofu), especially in the chapter titled “Bean Curd,
Eggs, and Other Protein-Rich Foods” (p. 179-99). Tofu is
usually referred to as “soybean curd” or “bean curd.” Pages
185-87 contain a recipe for making tofu at home, and give
a nutritional comparison of firm bean curd, chicken eggs,
ground beef, and cottage cheese. In the chapter “Saucy
Dips” is a recipe for “Black Bean Sauce” using “salted black
beans” [fermented black soybeans].
The glossary (p. 313-) gives good descriptions of
the following soyfoods: Black beans salted, brown soy
sauce, Hoisin sauce, Hot bean paste, MSG (monosodium
glutamate), soy sauce, bean curd, and soybean sheets dried
(yuba).
The author is the star of a popular daily Chinese cooking
show named “Yan Can,” which he has hosted since 1978.
Born and raised in Kwongchow, China, he left China in
1963 and began cooking at the age of 13 as an apprentice

in a popular Hong Kong Restaurant (owned by his uncle)
and at age 18 he had earned a diploma from the Overseas
Institute of Cookery. Arriving in the USA in 1969, he earned
a masters degree from the University of California at Davis.
1295. Linton, Marilyn. 1982. How’s your tofu, old bean
curd? Sunday Sun (The). Jan. 10. p. G-17.
• Summary: In ten years, “tofu will be as commonplace
as pizza, as much a part of your eating style as yogurt.” A
photo shows Stephen Yu of Victor Food Products standing in
front of his tofu products and cooling tank inside his factory.
Yu’s business has increased 300% is the last 3 years. Today
he sells his tofu through Loblaws. Yu recommends that
Caucasians start cooking with tofu by making Scrambled
Tofu.
“Buying tofu: Most supermarkets carry tofu and all
Chinese and Japanese grocery stores do. You can also buy
freshly made tofu from Yet Sing, at 11 Baldwin, Victor
Food’s tofu costs $1.29 at Loblaws for a plastic package
containing three pieces or 500 gm.
“Every Chinese restaurant in town includes dishes with
tofu on its menu. Also try Soja’s Tofu Cafe at 10 Kensington
in the Kensington Market area. Nettie Cronish’s tofu kiwi
cake costs $12, serves eight, and is available (along with
other tofu delicacies) by special order from her at 598-3228.”
Address: Toronto, ONT, Canada.
1296. Fuller-Rowell, Steve. 1982. Re: Translations of and
comments on selected quotations concerning soybeans
and soyfoods from the Chinese-language book Dou lei
[Legumes], compiled by Li Ch’ang-nien (Beijing, 1958).
Letter to William Shurtleff at Soyfoods Center, Jan. 24. 26 p.
Typed, with signature. [Eng]
• Summary: The one-page cover letter is followed by
English-language translations of the major early references
related to soybeans and soyfoods. Address: 1270 Orange
Ave., Menlo Park, California 94025.
1297. White, Jim. 1982. Carobs brighten dull winter dishes.
Toronto Star (Ontario, Canada). Feb. 10. p. C8.
• Summary: Frieda Caplan, the queen of exotic and
interesting new fruits and vegetables, and a California food
wholesaler, is in Toronto to brighten the dull, cold winter
with California sunshine. This year her company hopes to
ring up $10 million in gross sales.
According to Kaplan, trends in the U.S. are towards
fresh herbs and tofu, and away from salt.
Nearly half of the 10,000 letters Caplan receives each
year come from consumers who want “to know more about
tofu, the Orient’s soybean cake, and how to use it.
“Tofu is available in many Toronto supermarkets.” A
500-gram package of Victor Food Products’ tofu, containing
four slices packed in water, retails for $1.19 at A&P.
Karen Kaplan, Frieda’s daughter (age 26), who is in
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charge of developing recipes for the company’s line of exotic
foods, prefers to treat tofu simply–by broiling it.
Cut slices about 3/4 inch thick, brush with soy or
teriyaki sauce, and place beneath the broiler on an oiled pan.
Broil until nicely browned and crusty, then turn to brown the
other side.
Before broiling the 2nd side, you may want to “top it
with a slice of mozzarella cheese (though this works better
without the brushed-on sauces). Broil until the cheese is
melted.”
A photo shows Kaplan tasting a Mexican carob pod.
Address: Food editor.
1298. Shurtleff, William; Aoyagi, Akiko. 1982. History
of research on the nutritional value, biochemistry, and
therapeutic usage of soybeans and soyfoods. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 59 p. Feb.
13. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/nutrition1.php
A comprehensive history of the subject. Contents:
Introduction. Part I: Soyfoods nutrition and traditional
East Asian diets. Need for cooking to maximize nutritional
value. The cereal-legume protein model to maximize protein
quality and quantity, and reduce degenerative diseases.
Food processing techniques to reduce flatulence. Medicinal
uses of the soybean. Part II: Modern research on soyfoods
nutrition. Protein overview. The First Food, Agriculture,
and Nutrition Revolution, 1850-1920. Diabetic diets
and soyfoods. Vitamins overview. World War I and soy
nutrition. Protein quality, 1880-1920. The 1930’s: The Great
Depression, the Great Drought, acid-base balance in foods.
The 1940’s: Soybean trypsin inhibitors, soy fortified breads,
essential amino acids. The 1950’s: Overview, soymilk
formulas and infant feeding. The 1960’s: The Second
American Agriculture, Food, and Nutrition Revolution;
diet and coronary heart disease, soybean trypsin inhibitors
update, soyfoods and flatulence. The 1970’s: Changing
U.S. diet, interest in soyfoods, reappraisal of the value of
animal and plant proteins, world hunger (protein vs. calories
debate), critiques of protein quality measurement, human
protein studies, coronary heart disease and diet, soyfoods
and cholesterol, cancer and diet, antinutritional factors in
soybeans, mineral bioavailability, breeding soybeans to
upgrade nutritional quality. The 1980’s: Future and outlook.
Address: Lafayette, California. Phone: 415-283-2991.
1299. Alfa-Laval. 1982. Douru [Soymilk]. Lund, Sweden. 12
p. Feb. [Chi]
• Summary: Note: This is the earliest Chinese-language
document seen (May 2014) that uses the term “douru”
(“bean milk”) to refer to soymilk. The word is rarely used in
Chinese. Address: Sweden.

1300. Fiske, Doug. 1982. Presenting tofu’s calling card.
Soyfoods. Winter. p. 50-55.
• Summary: “How does soy sound? For various reasons
and in most contexts, the words soy, soybean and bean
don’t carry positive connotations. They go the other way
and prompt negative, unpleasant associations. Soybeans are
regarded by many as animal fodder. People associate beans
with flatulence.
“For those old enough to remember rationing during
World War II, soybeans will never escape their perceived
role as second-rate replacements for, or extenders of, meat–
nearly every well-to-do person’s first choice protein source.
For these people, soy products are reminders of a time when
they had to do without; they represent sacrifice. Sorry, there’s
not enough meat to go around, you’ll have to eat beans.
“Beans are what poor people eat in place of meat.
There’s no prestige in eating beans. Doing so is like
admitting you’re not cutting the mustard; it involves shame.
Prime rib says elite, beans say proletariat. Soybeans also
suffer from the ‘Are-they-still-trying to-make-those-thingstaste-good?’ syndrome.
“For these reasons I don’t think it’s in our interest to
wave the soybean banner. Let the value of soy products creep
into the American consciousness over a long period of time
as they gradually gain popularity. We’re much better off
emphasizing the economy, nutrition, and tasty versatility of
our products than we are stressing their soy origin.
“I think the context in which the great majority of people
are familiar with soy is soy sauce. And soy sauce is a black,
salty liquid that they first found in a funny shaker on the
table in a Chinese restaurant. There are many clever names
involving soy, soybean, or bean that can be conjured up but I
think it’s best to let your fingers do the walking in other parts
of your thesaurus.
“If all this makes the hairs on the back of your neck
stand up, I think the word ‘soy’ does the least damage when
it’s placed other than at the beginning of a name. Vitasoy, for
example, is a good name. Soy as the final syllable creates a
new context, especially when coupled with vita–that’s life.
Let me know if Midasoy strikes gold for you. Does Satisoy
satisfy anyone?
“It’s a hindrance to sell the soy cause in your marketing
program. Precious few people will consume soyfoods
because it’s the charitable or environmentally righteous thing
to do.” Address: California.
1301. Nyiakura, Orban. 1982. Soyabean production in
Nigeria–prospects and problems. In: A.M. Emechebe and
U.R. Pals, eds. 1982. Proceedings of the Second National
Meeting of the Nigerian Soybean Scientists. 95 p. See p. 1218. Held at the Institute for Agricultural Research, Ahmadu
Bello Univ., Zaria [Nigeria] 19-20 Feb. 1982. Publication
No. II.
• Summary: “Soyabeans were introduced into Nigeria by
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the explorers and missionaries. The most popular variety in
Benue State (Nigeria) is the Malayan. The work on soyabean
in the northern states of Nigeria dates back to 1930 when
three varieties were introduced to Samaru from the United
States of America. These varieties were later found to be low
yielding and ill adapted to the environment of Samaru and
were soon discarded. The next introduction of soyabean was
made by the Botanist of the then Regional Research Station,
Samaru, in 1937 when [varieties named] Malayan, Benares,
and Trinidad were brought from Malaya, India and Trinidad,
respectively.
“Further introductions continued in the 1940s from East
Africa, Sudan, U.S.A., South Africa, Ceylon, the Far-East,
Eastern Europe and Australia. These introductions were
grown in various observation plots at Samaru and at the
Farm Centres throughout the Northern Provinces during the
1950s.”
Nigeria is the leading soybean producing country in
Africa, and Benue State is the major producer of soyabeans
in Nigeria, accounting for over two-thirds of the country’s
production. In Benue State, soyabean production is
concentrated in the Gboko, Kwande, Katsina-Ala, Gwer, and
Makurdi areas. Soybean yields are very low compared to
other major producing countries; in 1979 they were 385 kg/
ha compared with 3,060 kg/ha in Brazil, 2,162 kg/ha in the
USA, and 904 kg/ha in China.
Major factors responsible for the decline of the crop
in Benue State include marketing, utilization, production,
competition from other crops, and international competition.
To correct this the Benue State government has initiated
an ambitious project for production and processing of
soyabeans, rice and maize, which will cost over 100 million
naira. The technical partners, Hawaiian Agronomics
Company (International) of the USA, have started work
on the project already. Address: Hon. Commissioner for
Agriculture, Benue State.

1302. Shurtleff, William; Aoyagi, Akiko. 1982. Tofu &
soymilk production: A craft and technical manual. Lafayette,
California: Soyfoods Center. 336 p. Illust. by Akiko Aoyagi
Shurtleff. Index. Feb. 28 cm. [223 ref]
• Summary: The contents is identical to that of the original
Aug. 1979 edition, but the publisher’s name has changed
to Soyfoods Center from New-Age Foods Study Center.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1303. Product Name: Furama Bean Curd (Yuba) [Fresh
Frozen Sheets, or Dried Sticks].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-223-4473. Later: 213-681-5393.
Date of Introduction: 1982 February.
Ingredients: Soybeans, water.
Wt/Vol., Packaging, Price: 8 oz.
New Product–Documentation: See above. Soyfoods
Center. 1980. Sept. Tofu shops and soy dairies in the West
(2 pages, typeset). Gives the company’s name, address, and
phone number (213-223-4473). The owner is Mr. Ken Lee.
“A yuba factory.” Another listing at Los Angeles says: “Lee
Way Industries, 658 N. Broadway, 90012. Phone: 213-2234473 (Ken Lee, a yuba factory).”
Leviton, R. 1982. “Soyfoods of America.” Soyfoods.
Summer [July]. p. 30-31. Ken Lee’s tofu plant opened in
Sept. 1981, with nearly a million dollars in startup capital.
Ken took several trips to Japan and Hong Kong to study
process and machinery. Yuba production is currently 1,000
lb/week, working 5 days a week with 3 workers. It is sold
in dry rolls and semi-moist frozen form. Lawrence Wu
was hired to supervise yuba production and new product
development. He plans to make “Yubaloney” (Buddha’s
Chicken) from marinated yuba sticks, wrapped in tight cloth
bundles and steamed under pressure for 40 minutes until the
yuba has congealed into a sausage-like roll.
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Ad in Soyfoods. 1984. Summer. p. 3. The dried yuba
comes in 8-oz. brittle sticks with 6-months unrefrigerated
shelf life. The fresh yuba has 5 soft sheets per package with a
6-month frozen shelf life.
Talk with Ken Lee. 1988. Aug. 29. His company started
production in Nov. 1981, making yuba, soymilk, and tofu. Of
the yuba, 90% is fresh frozen sheets and 10% is dry sticks.
See 1988 interview. Mrs. Lee recalls the introduction date to
be Aug. 1981.
Labels. 1988. 7 by 2 inches. Paper. Letter from Ken Lee.
1988. Oct. 10. Now states he started marketing the yuba in
Feb. 1982, before Chinese New Year. So the starting date is
somewhere between Nov. 1981 and Feb. 1982.
1304. Soyfoods. 1982. California yuba plant opens. Winter.
p. 7.

• Summary: “Soyfoods of America’s Ken Lee and Lawrence
Wu, of Duarte, California, plan to make yuba far more
available, visible, and talked about as they launch America’s
first semi-mechanized (and only) yuba plant.
“The yuba operation, which precedes tofu production
in their daily schedule, begins with a low density, low
solids soymilk which is pumped automatically across the
plant from the tofu line to a series of shallow heating tubs
in a 30 foot long stainless steel yuba forming machine. The
soymilk is heated and a worker manually lifts off the skins
and hangs them on metal drying tiers. Lawrence Wu reports
that as many as 22 skins can be obtained from a 2¼ inch
basin of soymilk but that as the oil portion is used up, more
carbohydrates comprise the yuba and it darkens slightly.
Wu’s yuba has 51% protein, 20% oil, and 2% lecithin on a
dry weight basis. Ken Lee plans to package his yuba semimoist with a nitrogen flush to increase shelf life, but he’s
experimenting with vacuum-packing as well. Yuba in its dry
form can last up to 2 years at room temperature... Yuba will
be positioned in natural foods and supermarket outlets as a
sandwich wrapper, eggroll-style, for entrees, as a dry soup
mix powder, or as a steamed bologna-like yuba roll flavored
with shoyu.”
1305. Tetra Pak East Asia Ltd. 1982. Tetra Brik Aseptic part
of Chinese experimental milk farm. Hong Kong: Tetra Pak
Asia Ltd. 1 p. Unpublished typescript. Feb. 28 cm.
• Summary: At the Kwong Ming Dairy Farm, 60 kilometers
across the border from Hong Kong, one of the very first Tetra
Brik Aseptic lines in China was started on January 12, 1982.
“The entire milk farm is a state-operated project with a
daily production of more than 20 tons of raw milk.
“The milk is filled into glass bottles or packaged in
paper / plastic cartons and distributed to consumers in Hong
Kong and Guangzhou [the province around Canton].’
“The Kwong Ming Farm entered
a joint venture with the Hong Kong
Soya Bean Products Co Ltd in 1979,
and its operations include not only cattle
breeding and dairying but also a duck
farm, a pig farm, and a food processing
plant.”
1306. Wang, Hwa L.; Hesseltine, C.W.
1982. Coagulation conditions in tofu
processing. Process Biochemistry
17(1):7-8, 11-12. Jan/Feb. [32 ref]
• Summary: Contents: Introduction.
Preparation of the soybean milk. In vitro
measurement of protein digestibility.
Evaluation of coagulation conditions.
Texture evaluation. Effect of heat
treatment. Effects of coagulants (Calcium
sulfate, calcium chloride, magnesium
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sulfate, magnesium chloride). Effects of coagulant
conditions. Effect of coagulation temperature. Effect of
mixing on coagulation. Conclusion.
Figures (all graphs) show: (1) In vitro digestibility
of soybean milk (% of protein digested) as affected by
boiling time. (2) Relationship of concentration and type
of 4 coagulants to the yield of tofu (4 graphs). (3) Forcedistance curve of tofu for brittleness and elasticity (2
graphs) obtained from Instron universal testing machine. (4)
Relationship of concentration and type of 4 coagulants to
the texture characteristics of tofu (4 graphs; cohesiveness,
hardness, elasticity, brittleness). (5) Effect of coagulation
temperature on tofu (2 graphs; gross weight, corrected gross
weight, moisture content, total solids, hardness, elasticity,
cohesiveness).
Tables show: (1) Effect of boiling time on the essential
amino acid composition (g/16 gm of nitrogen) of soybean
milk. (2) Effect of mixing on coagulation temperature in
making tofu. Address: Northern Regional Research Center,
Peoria, Illinois.
1307. Richard, Louis P. 1982. Re: Fearn Soya Foods. Letter
to William Shurtleff at Soyfoods Center, March 16. 1 p.
Typed, with signature on letterhead.
• Summary: “Dear Bill: Copies of Dr. Fearn’s old literature,
etc. are enclosed. The photo is from the Soyex Company
in New York about 1920. I believe that Dr. Fearn is the one
with the pipe.
“I also have a pile of old photographs taken during Dr.
Fearn’s travels in China around 1918 and some old Chinese
coins.
“Dr. Fearn lived in our home in Oak Park, Illinois for a
time during the depression.” Address: President, Fearn Soya
Foods, a Div. of Richard Foods Corp., 4520 James Place,
Melrose Park, Illinois 60160. Phone: 312-345-2335.
1308. Keyser, Harold H.; Bohlool, B.B.; Hu, T.S.; Weber,
D.F. 1982. Fast-growing Rhizobia isolated from root nodules
of soybean. Science 215(4540):1631-32. March 26. [18 ref]
• Summary: Abstract: Collected in China, these “new
isolates are physiologically distinct from slow-growing
soybean rhizobia. They formed effective nitrogen-fixing
associations with wild soybean and an unbred soybean
cultivar from China, but were largely ineffective as nitrogen
fixing symbionts with common commercial cultivars of
soybeans.”
The cross-inoculation group concept fails to encompass
the several known examples of specificity within a legume
host species. For example, Rhizopus fredii strains can
effectively nodulate wild soybean cultivars found in China
but, are frequently either unable to induce nodules, or the
nodules formed are ineffective on the improved soybean
cultivars found in North America.
Note 1. This is the earliest document seen (Sept. 2018)

with “Fast-growing” in the title in connection with nitrogenfixing bacteria.
Note 2. This is the earliest document seen (Aug. 2018)
that mentions Rhizopus fredii, a new species of nitrogen
fixing bacteria. Address: 1&4. USDA ARS, Cell Culture
and Nitrogen Fixation Lab., Beltsville, Maryland; 2.
Microbiology Dep., Univ. of Hawaii, Honolulu 96822; 3.
China.
1309. Product Name: Tofu Burger.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1982 March.
Ingredients: Natural nigari tofu, carrots, cabbage, onion,
celery, okara, soymilk, sesame seeds, sunflower seeds,
soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated or frozen.
Nutrition: Per 3.5 oz.: Calories 190, calories 12 gm,
carbohydrates 11 gm, fat 12 gm, sodium 250 mg (250
mg/100 gm).
New Product–Documentation: Label. 1982. March
(dated). 4.5 inches square. Black and white on yellow.
“Keep frozen. Completely vegetarian. All natural. No
preservatives.” Logo reads: “Soyfoods for a healthy world”;
This company is run by a Taiwanese family.
This product is still being sold with the same label in
July 1992.
1310. INTSOY Series. 1982. Conference participants. No. 22.
p. ix-xiii. J.B. Sinclair and J.A. Jackobs, eds. Soybean Seed
Quality and Stand Establishment (College of Agric., Univ. of
Illinois at Urbana-Champaign).
• Summary: The following number of participants came
from the following countries: Austria (1; Gretzmacher
of Inst. for Agronomy and Plant Breeding). Bangladesh
(2; Auch of Mennonite Central Committee, Khaleque of
BARC). China and Taiwan (2 each). Ecuador (1). Egypt
(2). India (4); Italy (1; Al-Jibouri of FAO). Malaysia (5).
Mozambique (1). Nepal (1). Nigeria (3). Pakistan (2).
Panama (1). The Philippines (3). Puerto Rico (1). Senegal
(1; Larcher of IRAT, Institute Senegalais de Recherches
Agricoles). Sri Lanka (22). Tanzania (2). Thailand (7).
Uganda (2). United States of America (13). Uruguay (1).
Venezuela (2). Zambia (3; Javaheri).
1311. Sinclair, J.B.; Jackobs, J.A. eds. 1982. Soybean seed
quality and stand establishment. INTSOY Series No. 22. xiii
+ 206 p. March. Proceedings of a conference for scientists of
Asia. Held 25-31 Jan. 1981 at Colombo, Sri Lanka. (College
of Agric., Univ. of Illinois at Urbana-Champaign). [150+ ref]
• Summary: This conference was sponsored by: The
Sri Lanka Ministry of Agricultural Development and
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Research, The Seed Technology Laboratory, Mississippi
State University, and the International Soybean Program
(INTSOY); In collaboration with: The Food and Agricultural
Organization of the United Nations (FAO), the United States
Agency for International Development (USAID).
The Proceedings are divided into 6 parts: Conference
participants (directory of 85 people from 23 countries).
Inaugural addresses. Invited Papers. Country Reports.
Abstracts of contributed papers. Report of the working
committees: Production, Crop Protection, Storage and
Mechanization.
In the Foreword, W.N. Thompson, Director of INTSOY,
notes: “Part of the rationale for the conference came from
the experience in the INTSOY variety trials program,
particularly in the International Soybean Variety Experiment
(ISVEX), which indicated that high quality soybean seeds
can be produced in tropical and subtropical environments...
“It is especially relevant to present production problems
in countries where high ambient temperatures and humidity
prevail at harvest and during storage, and where high soil
temperature and moisture prevail at planting time.
“The objectives of this conference relate directly to
the overall INTSOY goals of gathering, distilling, and
disseminating the best current knowledge of problems facing
small farmers.” Address: Univ. of Illinois, Urbana.
1312. Wang, Jinling. 1982. [Soybeans in] People’s Republic
of China. INTSOY Series No. 22. p. 136-39. J.B. Sinclair
and J.A. Jackobs, eds. Soybean Seed Quality and Stand
Establishment (College of Agric., Univ. of Illinois at UrbanaChampaign).
• Summary: The author’s name used to be romanized as
Wang Chin-ling in Wade-Giles. Contents: Introduction.
Soybean management in each soybean cultivation region in
China. Yellow River and Hwai River Valley summer soybean
region. Yangtze River Valley summer soybean region.
Autumn soybean region. Multiple soybean cropping season
region.
“... the soybean production area is being kept to about
7.6 million ha, with an annual production of 7 to 8 million
metric tons. In 1975, the area devoted to soybeans was 7.0
million ha, with a production of 7.3 million metric tons; in
1976, 6.69 million ha and 6.62 million metric tons; and in
1977, 6.842 million ha and 7.235 million metric tons. The
average soybean yield per ha is just over 1 metric ton. One
reason for such low yields is that in most parts of China
soybeans are a secondary crop in a rotation system, and are
sown mostly after the harvest of winter crops or summer
rice. Thus, soybeans grow during the shortest days, and
under other adverse conditions. The main soybean-producing
area is in the northeast of China, where the yield frequently
averages more than 3,000 kg/ha...
“Spring soybean region: The main area of this region
is in northeast China, where there is only one full season

crop each year, and soybeans occupy about 20 percent of
the cropping area. Soybeans are planted in late April to
early May and mature in late September... The main rotation
systems are corn-soybeans-millet (or sorghum), and soybeanspring wheat-corn...
“About 90 percent of the soybean cultivars in present
commercial production in the northeast were developed
through hybridization with indigenous cultivars as parents...
“Yangtze River valley summer soybean region: Near
the urban areas farmers grow spring soybeans, sown around
the middle of April and harvested at the middle of June, like
green beans, to be used as a fresh vegetable. There is also
a large acreage of spring soybeans with a cropping system
that incorporates three crops–winter barley or wheat, spring
soybeans interplanted between rows of barley or wheat at the
dough stage, and autumn paddy rice–in one year. Soybeans
planted along the edge of paddy rice fields are also spring
sown. Another three-crop system consists of winter crops–
early- and middle-season rice and autumn soybeans–in one
year. Such complex cropping systems and various natural
conditions in this region cause soybeans to be exceedingly
diversified in type. Therefore, this region has the most
plentiful soybean germplasm resources.
“Most spring-sown soybeans in this region belong to
maturity groups I to III; most summer-sown soybeans, to
maturity groups VI to VII; and most autumn-sown soybeans,
to maturity groups VIII to IX...
“Autumn soybean region: In the southern part of China,
on the less fertile, water-deficient land, a rotation system of
three winter crops–early or middle-season rice and autumn
soybeans–is favored. The autumn soybeans are sown in early
November...
“Farmers in this region traditionally pay a great deal
of attention to seed selection, cleaning, and storage. The
selected clean seeds are desiccated to a degree (water content
below 11 percent) at which they can be beaten easily into
pieces. The desiccated seeds are stored in glazed smallmouthed jars and sealed to be stored over the hot, moist
summer. The jars are opened early the next fall within 10
days before seeding. It is observed that seeds of small-seeded
types store better.
“Multiple soybean cropping season region: In the
southernmost portion of China, there is a frostless belt where
the mean winter temperature is as high as 18º to 20º C.
Therefore, winter soybeans can be sown in late December
and mature from mid-April to early May. In commercial
production, spring soybeans that are planted from midFebruary to early March and mature from mid-May to early
June are dominant and prevalent, and the yield per unit
area is also as high as 1.5 metric tons/ha. In addition, in
commercial production, summer-sown soybeans are sown
in the middle of May and harvested in the middle of August,
and autumn-sown soybeans are planted in mid-July (after
rice) and harvested in early November.” Address: Prof. of
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Plant Breeding, North East Agricultural College, Harbin,
China.

(or “soymilk shake”). Address: Lafayette, California. Phone:
415-283-2991.

1313. Wang, Lian Zheng. 1982. Some aspects of soybean
production and the quality of soybean seeds in Heilongjiang
Province. INTSOY Series No. 22. p. 195-96. J.B. Sinclair
and J.A. Jackobs, eds. Soybean Seed Quality and Stand
Establishment (College of Agric., Univ. of Illinois at UrbanaChampaign).
• Summary: “Heilongjiang Province is one of the main
areas of soybean production in the People’s Republic of
China. It ranks first both in area and in total output of all the
provinces. The average output per ha is 1.5 ton. In 1979 the
soybean area in Heilongjiang occupied 1,660,000 ha, but by
1985 it will be 2,000,000 ha... Harvesting is usually done by
Dongfeng combines on state farms but by manual labor in
the people’s communes...
“In the Northeast of China, there are large areas (100200 ha) of field blocks of soybeans with yields as high
as 300 metric tons/ha, but the average yield of the whole
Northeast is only 1 to 6 metric tons/ha. The reason that
soybean production in the South is low is that soybeans
are planted after winter wheat or spring rice, so that the
seeding time is very late, and such soybeans grow under
short day conditions. Another reason is that soil in the
Northeast is richer than that in the South.” Address: Assoc.
Prof. and Vice-Director, Academy of Agricultural Science of
Heilongjiang Province, Harbin, China.

1315. Lemov, Penelope. 1982. Family out: Golden China.
Washington Post. April 14. p. MD13.
• Summary: This is a review of the Chinese restaurant
Golden China in Rockville, Maryland. “The sixth dish in our
dinner was deep-fried bean curd with vegetables ($5.25),
ordered for the vegetarian in our midst. He didn’t like it, and
neither did we.” Address: Special to the Post.

1314. Shurtleff, William; Aoyagi, Akiko. 1982. History
of soymilk and dairylike soymilk products. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 53 p. April
4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soymilk1.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. Four stages of growth. Part
I: History in Chinese-speaking Asia. Origin and early
development. Roots of East Asia’s soymilk renaissance.
Hong Kong and Vitasoy. Singapore. Taiwan. Part II: History
in non-Chinese speaking Asia. Japan. India. Philippines.
Vietnam. Indonesia. Thailand. Malaysia. Korea. Sri Lanka.
Part III: History in Europe. The early years (1739-1919).
1920-1939. 1940-1959. 1960-1980. Part IV: History in the
United States. The early years (1898-1919). 1920-1939.
1940-1959. 1960-1980. Part V: History in Latin America
and Africa. Part VI: Soymilk overview and future. Part VII:
Dairylike soymilk products (nonfermented). Soymilk ice
cream, 1918. Soymilk cream and whipped cream, 1932.
Soymilk custards and puddings, 1935. Soymilk mayonnaise,
1936. Soymilk shakes, 1944. Soy nog, 1944. Nonfermented
soymilk cheese, 1973. Other.
Note: This is the earliest English-language document
seen (Dec. 2003) that contains the term “soymilk shakes”

1316. Shurtleff, William; Aoyagi, Akiko. 1982. History of
tofu. Soyfoods Center, P.O. Box 234, Lafayette, CA 94549.
119 p. April 21. Unpublished typescript. Available online at
www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/tofu1.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. Part I: History of tofu in China.
Origin and developments to 960 A.D. Sung dynasty, 9601279. Yuan (Mongol) dynasty, 1279-1368. Ming dynasty,
1368-1662. Ching dynasty, 1662-1912. Developments
from 1912-1948. The People’s Republic of China, 19491980’s. Part II: History of tofu in Japan. Introduction and
early development (to 1185). Kamakura period, 1185-1333.
Ashikaga/Muromachi, 1338-1600. Edo/Tokugawa period,
1600-1868. The Meiji period, 1868-1912. Development
from 1912-1939. The war and postwar period, 1940-1959.
The modern period, 1960-1982. Part III: History of tofu in
South and Southeast Asia. Korea. Taiwan. Malaysia and
Indonesia. Vietnam. Philippines. Thailand, Sri Lanka, and
India. Part IV: History of tofu in Europe, 1613-1982. Part
V: History of tofu in the United States. The early years,
1896-1919. 1920-1939. 1940-1959. 1960-1975. 1976–the
awakening of American interest in tofu. Rise of the new
American tofu industry. New England Soy Dairy = Tomsun
Foods, Inc. from April 1984. Tofu innovation in America.
Tofu in foodservice institutions. Growth of the tofu industry.
Future of the U.S. tofu industry. Part VI: History of tofu in
Latin American and Africa. Part VII: History of frozen and
dried-frozen tofu. Frozen tofu. Dried-frozen tofu in Japan.
Dried-frozen tofu in the West. Part VIII: History of other
special types of tofu. Firm tofu. Pressed tofu. Smoked tofu.
Deep-fried tofu. Grilled tofu. Silken tofu. Lactone silken
tofu. Address: Lafayette, California. Phone: 415-283-2991.
1317. Shurtleff, William; Aoyagi, Akiko. 1982. History of
okara (soy pulp) and soy bran. Soyfoods Center, P.O. Box
234, Lafayette, CA 94549. 11 p. April 22. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_fiber_
products.php
A comprehensive history of the subject. Contents:
Introduction. Part I: History of okara (soy pulp). Etymology
of okara. Part II: History of okara in East Asia. General.
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China. Japan. Other East Asia. Part III: History of okara in
the West. Europe. United States. Part IV: History of okara
in the Third World. Part V: History of soy bran. Address:
Lafayette, California. Phone: 415-283-2991.
1318. Shurtleff, William; Aoyagi, Akiko. 1982. History of
yuba. Soyfoods Center, P.O. Box 234, Lafayette, CA 94549.
15 p. April 26. Unpublished typescript. Available online at
www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/yuba.php
A comprehensive history of the subject. Contents:
Introduction, definition. Etymology. Part I: History of yuba
in East Asia. China and environs. Japan. Part II: History of
yuba in the West. Europe. United States.
Japan: There has been considerable speculation about
when and how yuba was introduced to Japan. Some have
said that it was brought by Chinese Buddhist monks as
early as the 10th century, others that it was brought back
by Japanese monks visiting China in the 13th century. It is
also said that Masashige Kusunoki, a famous samurai, used
it as provisions during the siege of Chihaya castle during
the 14th century. Yet the earliest known written reference
to the food appears in the Wakan Sanzai Zukai (1711), with
the next known references being in the Isei Teikun Ourai (c.
1730), Kyonan Rubetsu-shi (1813), and Kotto-shu (Santo
1815). Japan’s oldest existing yuba shop started in 1716,
so it is quite likely that yuba existed on a commercial scale
by the late 1600s, if not earlier. It may well have been used
from time to time as a food in Buddhist temples centuries
earlier. As noted at Etymology above, it was probably
introduced from China, but it may also have been developed
independently in Japan.
Japan’s earliest center of yuba production and utilization
was in Kyoto, the ancient capital, which remained the center
during the 1980s. Yuba has the strongest gourmet image
of all Japanese soyfoods, and Kyoto yuba soon developed
strong associations with both the vegetarian cuisine of
the Buddhists and with the elegant cuisine of the nobility
and aristocracy. It soon became one of the indispensable
delicacies in both Zen Temple Cookery (Shojin Ryori) and in
the exquisite Tea Ceremony Cuisine (Kaiseki Ryori). In the
Shojin Ryori Kondate-shi, published between 1818 and 1830,
about half the recipes included yuba in one form or another,
eloquently attesting to its popularity. A children’s song
(whose date or origin is probably in the early 1800s) sung
in Kyoto near the base of Mt. Hie, the home of a famous
complex of Buddhist temples, asks “What do the monks
eat on Mt. Hie?” The response is “Yuba no tsukeyaki,” the
name of a yuba preparation. During the 1970s and 1980s in
Kyoto, in restaurants serving Shojin or Kaiseki cuisine, yuba
might well appear in more than half the dishes in a typical
six-course meal. Some Japanese restaurants, such as the
beautiful Sorin-an near Kyoto, specialize in yuba cuisine.
Gradually the Japanese developed many unique forms and

ways of folding yuba, plus a number of ready-to-eat yuba
delicacies (deep-fried chips, pouches, and rolls) that were
unknown in China and which have become popular tourist
items in Kyoto. Shurtleff and Aoyagi (1975) have given
illustrated descriptions of each of these types.
The Kyoto yuba industry traces its origins to at least the
early 1700s. The four oldest existing yuba shops started in
1716, 1791, 1804, and 1833. The owner of the oldest shop is
now the ninth generation. A picture of one of the oldest and
most beautiful shops, Yuba Han, appears on the cover of The
Book of Tofu (Shurtleff and Aoyagi 1975). Kyoto’s yuba
shops have always been small, family-run operations, often
connected with the family home. Of the 20 shops existing in
1981, 4 started during the Edo period (1600-1868), 5 during
the Meiji period (1868-1912), 4 during the Taisho period
(1912-1926), and only 6 started after 1926. Thus the industry
is old and well established. In 1874 the German Ritter gave
a nice 85-word description of how yuba was made in Kyoto,
noting that a little wood ash was added to the soymilk to
raise the pH.”
“The number of yuba shops in Kyoto has gradually
decreased from the peak of 67 in 1911. It fell to 35 in 1919,
then climbed to 55 in 1929, and finally decreased slowly
to 20 in the late 1970s. Number of employees ranged from
172 in 1911 to 71 in 1925, then back up to 151 in 1955, the
last year for which we have data. Sales reached a peak of
183,506 yen in 1929 and were 52,433 yen in 1955 (Tanaka
1955). By the 1970s the Japanese yuba industry used less
soybeans than any other Japanese soyfood industry, only
several hundred metric tons a year (Watanabe 1969). And
a typical shop used only 50-150 pounds of dry soybeans a
day to make 400 to 1,200 sheets of yuba. One pound of dry
soybeans yields about 0.5 pounds of yuba on a dry weight
basis. Partly because it is still made on a very small scale by
slow, traditional, labor-intensive methods, and partly because
of its image as a gourmet food (rather than a food for the
people, as it is in China), yuba in Japan in 1975 sold for
about 15 times as much per pound (fresh or dry) as it did in
China. Starting in the mid-1970s some modernization of the
small shops (especially heating the soymilk with pressurized
steam) took place, but most traditional yuba craftsmen prefer
their traditional and very beautiful methods. In 1982 there
were two yuba trade associations in Kyoto. One, consisting
of the six oldest companies, was the Kyoto Yuba Kumiai;
the other, consisting of 10 shops in Kyoto and one in nearby
Otsu was the Kyoto Yuba Seizo Hanbai Jigyo Kyodo Kumiai.
The two do not cooperate much with each other.
“In 1980, in addition to the 20 yuba shops in Kyoto,
there were 3 in Utsonomiya and Nikko (the other main yuba
center, 60 miles north of Tokyo), 1 in Otsu (just east of
Kyoto), and an estimated 7 elsewhere in Japan, for a total of
31. Gross net sales of the yuba produced in Kyoto were 520
million yen, or about $2.3 million. This was estimated to be
80% of the total sales and production of all yuba in Japan.”
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Address: Lafayette, California. Phone: 415-283-2991.
1319. Shanmugasundaram, S.; Yen, Chung-Ruey. 1982.
Screening for immature green soybeans as a vegetable.
Soybean Genetics Newsletter 9:95-97. April. [3 ref]
• Summary: “Soybeans, either immature green beans in
the pod as in Japan, or shelled immature green beans as in
China, are used as a vegetable in a number of countries.
Although there is no strict definition of vegetable soybeans,
generally large pods and seeds are preferred. The pubescence
and hilum color should be gray. The majority of the pods
should be either 2 or 3 seeded.”
The authors evaluated 136 large-seeded germplasm
accessions against two locally grown vegetable soybeans.
The seeds were planted on 2 July 1981. Address: AVRDC,
Shanhua, Taiwan.
1320. Shurtleff, William; Aoyagi, Akiko. 1982. Survey of
tofu production in the United States and Canada. Lafayette,
California. 1 p. April. Unpublished manuscript.
• Summary: This is a typewritten table with 8 columns: The
three main ones are (1) Company name. (2) Date started
operations. (3) Tofu production in April 1982 (in 1,000 lb/
week). Companies are arranged in descending order of tofu
production.
Hinode Tofu Co. (Los Angeles, California; 1937?). 140.
Azumaya, Inc. (South San Francisco, California; 1920?).
110.
Aloha Tofu Co. (Honolulu, Hawaii; 1950?). 60.
Quong Hop & Co. (South San Francisco, California;
1906). 43.
England Soy Dairy (Greenfield, Massachusetts; Jan.
1977). 36.
C.R. Food (Los Angeles, California; April 1979). 28.5.
Wy Ky (Los Angeles, California; July 1970). 28.
Wo Chong & Co. (San Francisco, California; 1928). 24.
Kanai Tofu Factory (Hawaii; 1923). 16.
Traditional Tofu (Oakland, California; 1978?). 17.
Mighty Soy, Inc. (Los Angeles, California; Aug. 1980).
16.6.
Eastern Foods Corp. (Minneapolis, Minnesota). 15.
Panda Food Products (Woodhaven, New York; 1981).
15.
Nasoya Foods (Leominster, Massachusetts; April 1978).
12.
Island Spring (Vashon, Washington; Dec. 1976). 12.
Swan Gardens (Miami, Florida). 12.
Sam Sung Food Inc. (Washington, DC; 1980). 11.
Ota Tofu Co. (Portland, Oregon; 1919). 10.4.
Victor Food Products (Scarborough, Ontario, Canada;
Feb. 1978). 10.
Hashizume Food Products (New York City, New York;
1969). 10.
Soyfoods of America (Duarte, California; 1981?). 10.

White Wave (Boulder, Colorado; Sept. 1977). 9.
The Soy Plant (Ann Arbor, Michigan; Sept. 1977). 7.
Chicago Tofu Co. (Chicago, Illinois; 1960). 6.
Nomura Tofu Co. (Chicago, Illinois; 1975). 6.
Northern Soy (Rochester, New York; May 1977).
6. Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1321. Soybean Digest. 1982. Chinese feeding trials: “Mo-oo-ove over Bossie.” April. p. 74.
• Summary: “Chinese dairymen learned firsthand soy-based
milk replacers are a cost effective substitute for whole milk.
An ASA [American Soybean Assoc.] feeding trial shows
calves fed soy-based milk replacer gain more weight and
have fewer digestive problems than calves fed whole milk.
‘Competition for milk between humans and animals is severe
in China,’ says ASA animal nutritionist Ken Lepley. ‘There
isn’t enough milk so the Chinese kill male calves at birth to
save milk for heifers.’ Feeding trials were set up in June at
Shanghai Dairy Farm Number Two. Since then China has
invited ASA to establish a joint trade office in Peking.”
1322. Shurtleff, William; Aoyagi, Akiko. 1982. History of
green vegetable soybeans and vegetable-type soybeans.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p.
May 12. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/green_vegetable.
php
A comprehensive history of the subject. Contents:
Introduction: Comparison of green vegetable soybeans
and whole dry soybeans, vegetable versus field types.
Etymology: green vegetable soybeans and vegetable type
soybeans. Part I: History of green vegetable soybeans in East
Asia. General: How grown and used. China from 2nd century
B.C. Japan. Korea and other East Asia. Green vegetable
soybean leaves as a food. Part II: History of green vegetable
soybeans in Europe. Part III: History of green vegetable
soybeans in the United States. Early developments (18551929). William Morse and the popularization of vegetabletype soybeans. The 1930’s, research and development. World
War II (1940-45). The postwar period (1946-1974). 19751982. Part IV: History of green vegetable soybeans in Third
World countries. Address: Lafayette, California. Phone: 415283-2991.
1323. Creamer, Beverly. 1982. In this corner, fresh soy
milk... Honolulu Advertiser (The) (Hawaii). May 19. p. 40,
43 [E1, E4].
• Summary: “Hui Chen Cheng may be onto something big.
“She’s sitting pretty in Palolo Valley with a thriving
business in tofu, fresh soy milk and soy cheese [savory
baked tofu].
“But it’s the fresh, natural soy milk that may bring ‘Mrs.
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Cheng’s Soybean Products’ into mass consciousness. It’s a
possible substitute for cow’s milk.”
“The Health Department spokesman says Cheng is the
only person he knows who produces fresh soy milk, although
powdered varieties are available, especially for infants with
allergies to cow’s milk.”
Depending on how its made and formulated:
“Nutritionally, soy milk has less calcium, but more protein,
and is lower in saturated fats, carbohydrates and calories than
dairy milk.”
Mrs. Cheng’s soy milk is already “available in health
food stores including Down to Earth and Kokua Country
Foods. But many customers buy right from her factory which
is tucked away in the valley, down a dirt driveway, behind
the Palolo Mart. You just head for the place with the sweet
bean smell.
“’Most people with their own bottles to buy,’ says
Cheng, a cheerful, sprightly woman of 61, who retired from
teaching Mandarin at the University of Hawaii four years
ago to produce soy products full-time.
“She said her customers include ‘people with cancer,
diabetes, and people allergic to cow’s milk.’ Yogis also call,
asking for the soy milk.”
According to Cheng: ‘The Japanese say in The Book
of Tofu that if women drink it they [will] have a good
complexion.’
A gallon of the soy milk sells for $2.50, a pint for about
60 cents. It tastes good flavored with carob, raw brown sugar,
honey or fruit.
“It has a limited shelf life–three to five days. After that,
says Cheng, it’s best to boil it first. Because it’s a wholly
natural product with no preservatives, bacteria will grow.
“She said many health food eaters consider it ‘more
nutritious than cow’s milk.’” However, Americans are not
used to it.
“While she produces only a small amount of soy milk
now, she’s willing to up the production.
“’I can supply to the stores if necessary. If there’s
demand,’ she said.”
“She’s waiting until she has a more efficient labeling
system. Now she draws her own homey labels, Xeroxes
them, and personally attaches each to the milk bottles. It’s
slow work.
Her little factory is run by family and friends... Her
brother, Hsi Peng Tang, arrived three years ago from Peking
[China] and became the chief tofu maker.
“The Cheng’s are from Taiwan although Mrs. Cheng
was born in Peking. When they came to Hawaii in 1968 they
both went to work teaching Mandarin, she at the University
of Hawaii...”
Mrs. Cheng is new expanding into the production of soy
ice cream. “Her husband does most of the experimenting in
their kitchen at home. Right now, he’s working on strawberry
and carob flavorings.

“Tofu and soymilk have always been dietary staples with
the Cheng family but when they came to Hawaii they didn’t
like the taste of the commercial products. So she started
making her own at home and sharing what she made with her
students. It was they who urged her to market it.
“At first she did so on a limited basis. After her
retirement from the University, she bought a small tofu
factory in Palolo and upgraded it with new and more efficient
stainless steel equipment.
“To give herself some business expertise she took a
bookkeeping course.
“Her home process was easy to adapt to a production
line and now the little factory now makes 4,000 to 5,000
pounds weekly of two kinds of tofu for sale to Safeway,
Times, and Foodland.”
She imports her soybeans from Minnesota and Iowa.
Her process of making soy milk and tofu is then described.
“Cheng makes two kinds of tofu: One solidified
naturally with natural magnesium chloride salt crystals; the
other a regular solidified with calcium chloride, which is
used by other tofu makers.
“She prefers the natural, called nigari tofu, ‘To me it
tastes better,’ she says with a broad smile.
“Tofu and soy milk are so firmly established in the
Cheng family diet that even their daughter and son, both in
advanced graduate and post-graduate work on the Mainland
[USA], make tofu for their families and friends.
“For Cheng, just passing the word about the benefits
of soy bean products is enough. ‘It’s very interesting and
rewarding,’ she says.
“And her customers? ‘They compliment you because
you have good tofu.’
“And for readers who want to know more about how soy
products can be used, here are some recipes from the kitchen
of Hui Chen Cheng.” First is a recipe for “Rich soy milk,”
served hot or cold with 3 variations & flavors. Then come:
Garlic Mayonnaise. Creamy Tofu Dip or Dressing, [page
E-4] Tropical Shake. Tofu Chop Suey, and Tofu Cutlets.
Photos show: (1) “Hui Chen Cheng labels her bottles of
soy milk.” (2) “At work in her factory, she produces a vat of
fresh soy milk.” Address: Advertiser Staff Writer.
1324. Shurtleff, William; Aoyagi, Akiko. 1982. History
of whole dry soybeans. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 28 p. May 19. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/whole_dry1.php
A comprehensive history of the subject. Contents:
Introduction: How to categorize. Etymology. Part I: History
of whole dry soybeans in East Asia. General. China. Japan.
Other East Asia. Part II: History of whole dry soybeans in
Europe and Australia. Early developments (1793-1899).
1900-1939. 1940-1982. Part III: History of whole dry
soybeans in the United States. Cultural background: Poor
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man’s food with poor image. Early developments (18551899). 1900-1929: World War I commercial products, USDA
work, Seventh-day Adventists. 1930-1959: World War II
growth of interest and commercial products, recipes, drop
of interest 1946-1959. 1960-1982. Part IV: History of whole
dry soybeans in Third World countries. Address: Lafayette,
California. Phone: 415-283-2991.
1325. Sheraton, Mimi. 1982. Restaurants: Rumania to China
on the East Side [of Manhattan]. New York Times. May 21.
p. C20.
• Summary: This is a review of the Chinese restaurant
Sichuan Pavilion (322 East 44th St., between First and
Second Avenues, Manhattan, New York City).
Among the best main courses are: “Crispy shrimp
packets–pounded shrimp deep-fried in wrappings of golden,
crackling bean curd sheet.”
Also tasty were “bean curd slices with ground pork
that were properly dosed with chili oil. Perhaps the biggest
disappointment on two recent visits was Buddha’s duck,”
formerly tender and aromatic, now fatty, stale and bland.
Note: This “bean curd sheet” is what we call a “pressed
tofu sheet.”
1326. Shurtleff, William; Aoyagi, Akiko. 1982. History of
soynuts and soynut butter. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 14 p. May 21. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soynuts.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. Part I: History of soynuts in East
Asia. China. Japan. Other East Asia. Part II: History of
soynuts in Europe. Part III: History of soynuts in the United
States. Part IV: History of soynut butter. East Asia. United
States. Europe. Address: Lafayette, California. Phone: 415283-2991.

of tradition. Washington Post. May 26. p. E1, E8, E10.
• Summary: In this era of fast foods, we have lost the
tradition of mothers handing down to daughters their favorite
recipes–often handwritten and often together with stories
about the family. These recipes and stories are a special kind
of nourishment.
Yet many other cultures have their traditional dishes
and story accompanies many of them. In China, one such
dish is Ma-Po Tofu. Victoria Chen, formerly of Shanghai
and Taiwan, who teaches Chinese cooking in Montgomery
County, tells her students this story. “Ma” means smallpox
scar and “Po” means woman. “Tofu” is bean curd. After this
woman contracted smallpox, her face was scarred. Then her
brother died, leaving a widow and two children. The family
land was so small that they could not earn a living from it. To
help her brother’s family, the scarred woman tried to find a
husband, but she could not. So the sisters-in-law developed
this recipe, and sold it to passers by. In this way all were able
to survive.
The recipe calls for “1 pound bean curd... 1 tablespoon
black fermented beans, chopped... 2 tablespoons soy sauce...
1 tablespoon hot doe-ban paste [douban-jiang] for hot bean
sauce.” Cut the “tofu” into 1 by 1 by ½-inch pieces. Saute
the “black beans” for a few minutes but do not crush.

1327. Shurtleff, William; Aoyagi, Akiko. 1982. History of
soy sprouts. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 19 p. May 25. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/sprouts.php
A comprehensive history of the subject. Contents:
Introduction–soy versus mung. Etymology. Part I: History
of soy sprouts in East Asia. China. Korea. Japan. Other East
Asia.
Part II: History of soy sprouts in Europe. Part
III: History of soy sprouts in the United States. Early
developments (1896-1939). World War II and the 1940’s.
1950-1969. 1970-1982. Part IV: History of soy sprouts in
the Third World. Address: Lafayette, California. Phone: 415283-2991.

1329. Lo, K.S. 1982. Re: Draft copy and questions
concerning history of Hong Kong Soya Bean Products Co.
Ltd. Letter to William Shurtleff at Soyfoods Center, May 26–
in reply to inquiry. 3 p. Typed, with signature on letterhead.
• Summary: Includes answers to 8 questions asked by
Shurtleff: “(3B) I see the greatest opportunity for the growth
of Vitasoy in future lies in China where it has the world’s
largest population and therefore the greatest need for a
supplementary food such as vita soy.
“(3C) The sales figures from 1970 to 1981 are as
follows: Sales decreased from 4.2 million cases of 24 bottles
each in 1970 to 2.5 million in 1975, to 4.4 million in 1980,
and 5.6 million in 1981.
“(3D) There is a lot of truth in your statement that most
carbonated drinks are harmful to health. But, there is very
little that one can do about it until the future generation are
better educated as far as selection of food and drinks are
concerned.
“(3I) To the best of my knowledge, there is no western
company making Soybean milk in the People’s Republic of
China at the moment.
“(3J) With regard to Puma in British Guiana, Monsanto
sold the entire outfit to the local bottler back in 1969.
Whatever was marketed after that date was carried out by
the local bottler and certainly not by Monsanto.” Address:
Chairman [and founder], HKSBP Co., Ltd., 41, Heung Yip
Rd., Aberdeen, Hong Kong. Phone: 5-528211.

1328. Deakin, Doris. 1982. Hand-me-down recipes that taste

1330. Shurtleff, William; Aoyagi, Akiko. 1982. History of
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roasted soy flour, soy coffee, and soy chocolate. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 20 p. May
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/roasted_soy_
flour.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. Use of the term “roasted whole
soy flour.” In Korean, konggaru means “roasted soybean
powder.” Part I: History of roasted soy flour in East Asia.
China. Japan. Other East Asia. Part II: History of roasted
soy flour in Europe. Part III: History of roasted soy flour in
the United States. Part IV: History of roasted soy flour in the
Third World. Part V: History of soy coffee. Europe. USA.
East Asia. Part VI: History of soy chocolate. Europe. USA.
Part VII: History of roasted soynut butter. Part VIII: Outlook
for roasted soy flour.
Etymology: In China as early as the third century BC,
roasted soy flour was known as tou hsieh (“bean powder or
shavings”). By the 1700s it was also called tou fen (“bean
flour”) and by the 20th century it was called huang tou in
standard Chinese (Mandarin) and wong-dow in Cantonese.
Both terms mean “yellow bean.” It is not known when these
terms originated.
In Japanese in olden times, roasted soy flour is said
to have been called mame-ko (“bean flour,” written with
the same characters as tou fen in Chinese). Later (the date
is unknown) it came to be called kinako (“yellow flour”).
Roasted soy flour is called bubuk kedele in Indonesian and
konggomul in Korean.
In English, most of the early references to roasted soy
flour were descriptive / indirect, such as “roasted soybeans
ground into a fine powder” (Piper and Morse 1923). It was
also referred to as “roasted bean flour” (Horvath 1927),
“kinako” (Smith 1958) and “roasted full-fat soy flour”
(Harper and Lorenz 1974; Shurtleff and Aoyagi 1975). The
shortened term “roasted soy flour” was first used in 1976 by
Shurtleff and Aoyagi in their Book of Miso. On packaging,
to emphasize the fact that the flour is not defatted, it may be
labeled “Roasted Whole Soy Flour.”
Roasted soy flour is called gerostetes sojamehl in
German and harina de soya tostada in Spanish. No French
name is known.
Note. This is the earliest English-language document
seen (Nov. 2012) that contains the term “roasted whole soy
flour.” Address: Lafayette, California. Phone: 415-283-2991.
1331. Soybean Update. 1982. PRC production up sharply.
May. p. 2.
• Summary: China’s 1981-82 soybean crop reached 9.25
million tones (metric tons), up from 7.880 in 1980–according
to figures from the official Xinhua News Agency.
1332. Sunset (Menlo Park, California). 1982. New ways

with Chinese black beans... with potatoes, pasta, cheese,
celery root, spinach. May. p. 218, 220.
• Summary: “Exotically flavored fermented black beans,
with their pleasantly distinct aroma, are a popular seasoning
element in Chinese cuisine. Also called salted black beans,
this variety of soybean becomes pungent and slightly sweet
during the tenderizing fermentation process, and they acquire
an almost meat-like richness. After processing, they look and
feel like dried currants, but they are coated with salt (you
rinse off the salt in a strainer under cold running water before
using). Sold in plastic bags, cans, and small jars, they cost
less than 10 cents an ounce and they keep well.” Contains 5
Western-style recipes.
1333. Shurtleff, William; Aoyagi, Akiko. 1982. History
of fermented black soybeans (formerly soy nuggets) (shih
or chi, douchi or doushi, hamanatto, Daitokuji natto).
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 27 p.
June 4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_nuggets1.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. How fermented black soybeans are
made. Part I: History of fermented black soybeans in China.
Early developments; Han Dynasty (206 B.C.-229 A.D.).
Developments from the third to the 16th century. The P’entsao Kang-mu (1578). 17th to 20th century.
Part II: History of fermented black soybeans in Japan.
Early developments (746-1700’s). Daitokuji fermented black
soybeans in Kyoto (Daitokuji natto). Savory fermented black
soybeans in Hamamatsu (hamanatto). Modern developments
with fermented black soybeans (1900-1982).
Part III: History of fermented black soybeans in
Southeast Asia. Philippines (tausi or tao-si). Malaysia (tao
si).
Part IV: History of fermented black soybeans in the
West. Europe. United States.
2011 Dec. For updated and greatly expanded free
information on this subject, on our website go to “Historical
Bibliographies and Sourcebooks on Soy,” then click on the
corresponding subject. A lengthy digital book will appear in
PDF format. It is searchable using Adobe Acrobat or Adobe
Reader. Address: Lafayette, California. Phone: 415-2832991.
1334. Nave, Robert W. 1982. Re: History of work with
soyfoods and soybeans at SPRA in India. Letter to William
Shurtleff at Soyfoods Center, June 5. 7 p. Typed (single
spaced), with signature on letterhead.
• Summary: Gives details of his pioneering work, starting in
1968 when he was working at the Nave Technical Institute,
Shahjahanpur, UP, India. In March 1970 Nave visited Joe
Wenger and his plant in Sabetha, Kansas. He was impressed
and the Wenger company then offered to give him the
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machinery (a Wenger X-25 extruder) necessary to set up
a pilot project making extruded soy flour in India. During
1970 USAID in Delhi and the G.B. Pant University joined
the proposed project. “From 1970 to late 1971 or early 1972
the project operated as NTI Soya Products. It was set up
as a Part of Nave Technical Institute. After the University
became a partner, the name was changed to Soya Production
& Research Association. The association has been set up as a
charitable company...
“SPRA produced Nutri Nugget (TVP), Protesnac (a
soya-rice spiced snack), Protein Plus (a corn-soya weaning
food), Nutriahar (a wheat-soya–fullfat [full-fat]–weaning
food) and extruded fullfat soya flour. SPRA has not produced
soymilk, tofu, etc. except on an experimental basis.”
SPRA started building a factory in March 1971 at
Bereilly. In July 1972 SPRA produced 40 tons of cornsoy weaning food for some feeding trials to be conducted
by USAID in Madras state. Nutri Nugget (TVP) was
the company’s first product; the defatted soybean meal
was originally purchased from Prag Ice & Oil Mills, and
then from General Foods of Indore (owned by the Sahara
brothers). In 1978 the company began having problems with
its factory manager (George Grundy) and with production.
Grundy and an electrical contractor, Kalim, had been
approached by the Sahara brothers to build an extruder for
them and set up a competing factory. “Grundy and Kalim
then took our machinery apart on the pretext of maintenance
and copied it, mostly at SPRA expense.”
“Nutrela is produced by Ruchi. Ruchi is the name of
one of Kailash Shahra’s daughters after whom the company
is named. The first extruder they used in this plant is the one
made by Grundy as explained above. Unfortunately and in
spite of their large media campaign their impact has been
negative. They have gone so far as to provide retailers with
new packages into which to fill the contents of the outdated
packages which did not sell. Because they have little or no
quality control, neither Meal Maker nor Nutrela sell well
in the markets where Nutri Nugget is available. Both took
the wordings used on their boxes and in their ads almost
verbatim from the Nutri Nugget boxes and ads...
“Dr. Al Nelson was the key figure in setting up the
soybean utilization lab at Pantnagar. Dr. Surjan Singh was
head of the department of Food Science and Technology and
in charge of the utilization lab. Both were key people in the
University’s roll in working with us when we were setting up
the SPRA–although it had already existed for almost a year
at NTI Soya Products.
“As far as I know, no one is extracting soy oil by
expellers. All is being extracted by solvent. In Nagpur,
someone who had been in the states for some time set up
a soy milk project which has local distribution and was a
private commercial effort...
“The government figures on soybean cultivation are
not accurate. It is less than they say–largely because certain

agricultural officers pad figures in order to make their efforts
look better. However, cultivation is on the increase and will
increase even faster when the market becomes adequately
developed to assure sale of the crop.
“Almost as long as I can remember, it has been possible
to get tofu in various foods in Chinese restaurants in India. I
assume the Chinese were making this for their own limited
use but did not try to market it outside.
“I have heard of soy flour being used in idli but think it
is very limited if at all. Defatted soy flour and soybeans just
aren’t available in most places. I have never seen defatted
soya flour on sale in retail stores anywhere. If it is now
available, it has come very recently...
“TVP is the major soy food product in India. I imagine
the total production of this is not much more than 200 tons
per month at present but that this is more restricted by ability
to produce than lack of market.
“I think the first solvent extraction of soy oil was in
about 1969 or 1970.
“When I was in India last April 1982, the milk
production at Pantnagar was closed and Sipso was not
doing well. In both cases it seemed to be more because of
management problems than anything else. The product was
good. I have no knowledge of the Jabalpur plant.
“Possibly 50% of the people in India would eat eggs,
meat, fish or poultry if they could afford them. Perhaps 20%
eat these regularly. There is a great market for soy foods in
India and it will grow at an increasingly rapid rate until India
is one of the biggest users of soy foods in the world. It is a
natural for soya foods if they are produced in a way that suits
Indian tastes and conditions.”
Attached is a 3-page news release (undated) about: (1)
Dr. Vivian Erasmus, a native of India and general manager of
SPRA in Bareilly, Uttar Pradesh, who will be in Minnesota
from June 24 to July 13. A full-page biography is given. (2)
SPRA in India; it is an association of the Methodist Church
in India through the Nave Technical Institute (80% shares)
and the G.B. Pant University of Agriculture (20% shares).
The Methodist Church in India is affiliated to the United
Methodist Church of the U.S. “All surplus earnings of the
association are use to support charitable projects.” The
“main impact of SPRA has been in private homes through
distribution and sales of its products in retail outlets. It now
has nation-wide distribution. Its products include textured
soy protein under the name of Nutri Nugget, a soy rice snack,
a wheat soy weaning food and full-fat soy flour. Due to the
pioneering work of SPRA, soybean based foods are now well
established in India.” Address: Compatible Technology, Inc.,
7600 Harold Ave., Minneapolis, Minnesota 55427. Phone:
(612) 545-0378.
1335. Anderson, Eugene N. 1982. Re: Answers to questions
in questionnaire about fermented black soybeans. Letter to
William Shurtleff at Soyfoods Center, June 10–in reply to

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 536
inquiry. 2 p. Typed, with signature on letterhead. [4 ref]
• Summary: Contains many valuable and detailed answers to
questions and comments on this draft manuscript. A fine and
very generous scholar. Address: Dep. of Anthropology, Univ.
of California, Riverside, CA 92521.
1336. Sheraton, Mimi. 1982. Restaurants: A Chinatown find,
old-style French. New York Times. June 11. p. C24.
• Summary: This is a review of the Chinese restaurant Say
Eng Look (5 East Broadway, Manhattan, New York City).
“A hefty belt of chili oil brings life to the... satiny
squares of bean curd with ground pork,...”
“Seaweed lends a verdant, parsleylike freshness when
crispy fried and crumbled over a miraculously crunchy
fried whole sea bass or in the batter that coats the fried fish
fillets...”
“If standard Cantonese appetizers... are inexcusably
greasy and banal, there are a few exceptional alternatives,
such as the fish roll wrapped in sheets of bean curd fried
to gold-leaf fragility and topped with minced scallions...”
Recommended dishes: “Fried fish roll in bean curd sheet.”
Note: This “bean curd sheet” is what we call a “pressed
tofu sheet.”
1337. Foley, Terrence B. 1982. Soybeans and soyfoods
in China (Interview). Conducted by William Shurtleff of
Soyfoods Center, June 12. 2 p. typed manuscript.
• Summary: Terry is now in the USA, visiting American
Soybean Assoc. headquarters. He has been an ASA employee
for 1½ years. He is a specialist in East Asia, who studied
Chinese history in college and worked in Massachusetts.
He knows our work, has all our books on soyfoods, and
hopes we can meet some time. There are no official statistics
published by China on its agricultural production or area.
Terry’s inquiries in Peking indicate that peanut oil is
preferred for food use, followed by soybean oil, rapeseed
oil, and lard–in that order. Sesame oil is not mentioned. He
does not know what oils are preferred in southern China.
He has read that Manchurians prefer soy oil. Like all basic
foods, vegetable oil is rationed, to maybe a couple of cups
per family per year; he has no figures on the exact amount.
Vegetable oil is replacing lard. Koreans strongly prefer
sesame oil; they drizzle it on foods.
About 85% of the oil made in China is obtained using
traditional hand-turned screw presses; the remaining 15%
comes from modern solvent extraction plants. He has visited
such plants in Shanghai, and knows they are operating in
Dairen and elsewhere in Manchuria such as Harbin and
perhaps Shenyang. These large solvent plants probably refine
their oil. He would guess that both refined and traditional
unrefined soy oil are sold in China. When a consumer buys
oil, she takes her own bottle to a distribution point in a store,
then has it filled. He strongly suspects the quality would be
very poor by Western standards.

The Chinese are moving to low-fat hogs, since the
people want more meat and less fat. There are now two
prices established by the government: fatty pork and lean
pork.
The main area of soybean production in China is the
northeast (Manchuria), followed by the North China Plain.
There is now a big export push in China to raise money.
Some soybeans have been exported to Japan; most soybean
meal is spread on the fields.
Tofu is in especially short supply in China; housewives
almost get into a fistfight waiting in long lines for it.
ASA’s top priority in China is the livestock industry,
including the formulation of modern livestock diets,
confinement methods, disease prevention, and genetics (to
get modern breeds of animals to China). Address: Director,
China Office, American Soybean Assoc.
1338. Lee, Bill. 1982. History of Wy Ky and its struggle to
enter the Los Angeles tofu market (Interview). Conducted
by William Shurtleff of Soyfoods Center, June 29. 1 p.
transcript.
• Summary: Wy Ky started in July 1970. Bill was the
first Chinese-American tofu manufacturer in Los Angeles
Chinatown. Matsuda-Hinode, which then controlled 100%
of the Los Angeles Chinese tofu market, used every trick in
the book to try to keep Bill out of the market, but to no avail.
Eventually Wy Ky captured 90% of the Los Angeles Chinese
tofu market, but now has 60-65% after other Chinese tofu
makers came in.
Note: In 1984 Bill sold his to Yuk-Ming Man and Mrs.
Ho, who is the mother of David and Elaine Ho. The latter
two people run the company.
Talk with Raymond Lea. 1993. Oct. 13. His father,
William Lee, founded this business. He was the first
Chinese-American tofu maker in Los Angeles Chinatown.
In about 1988 Wy Ky stopped manufacturing tofu, tofu
products, and soymilk, but they continue to distribute and
sell these products which are made by other companies;
Hinoichi makes the basic tofu, Furama makes the soymilk,
and Visoy makes a pudding. At the Wy Ky plant there are
two walk-in refrigerators where the soyfoods products are
stored. All the equipment is in the basement. Bill Lee, the
founder, died in Jan. 1993 while on a trip to the Philippines.
He had been divorced in about 1980 and sold the business in
1984. Raymond is assembling a team to try to buy back the
company. Address: Owner, Wy Ky Food Products Inc., 237
San Fernando Rd., Los Angeles, California 90031.
1339. Yamauchi, Shoan. 1982. History of Matsuda-Hinode
Tofu Co. (Interview). SoyaScan Notes. June 29 and Aug. 11.
Conducted by William Shurtleff of Soyfoods Center. Then
two follow-up interviews in Oct. 1988.
• Summary: The company traces its roots back to Hawaii
to the Uyeda/Ueda Tofu Co., which may have started at an
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earlier date. In 1939 Mr. and Mrs. Shokin Yamauchi, who
had 6 (8?) children and very little money (the effects of the
Depression were still being felt), bought Uyeda/Ueda Tofu
Co. on Aala Street from Mr. and Mrs. Uyeda/Ueda, who had
bought it 2-3 years earlier from someone else. It was a very
small mom and pop operation. Two friends of the family, one
an uncle, helped the Yamauchi family to buy the company.
Either shortly before or shortly after the Yamauchi family
bought the business, it was renamed Aala Tofu Co. It was
never named Shoan Yamauchi Tofu, the name that appears
in a 1942 Honolulu City Directory. Mrs. Yamauchi and her
two sons, Shoan (the #2 son, who had previously baked
cakes in a bakery) and Shojin (the #3 son, who was still in
high school), ran the family business successfully. Shoan,
who learned how to make tofu from Mr. Ueda, the eldest son
did most of the work. He recalls: “I worked like a dog, 1516 hours a day, 7 days a week, for no pay and with almost
no help from machines.” Shoan’s father did other work in
the shipyards. In 1942 Shoan married Shizuko (?), who also
lived in Hawaii. She joined him working at the tofu shop.
After World War II, in 1946, on his younger brother’s
recommendation, Shoan went to Los Angeles. The Japanese
were just coming out of the wartime intern camps, many
having lost everything. First he talked to the five partners
at Matsuda Tofu Co., which had about 5,000 square feet
versus 700 square feet for Hinode, but Matsuda didn’t want
to sell. So 1946, Shoan gave the family tofu shop in Hawaii
to his brother, Shojin, and in September 1947 he and his wife
moved to the mainland. Before buying a business [?]. The
owners of the Hinode Tofu Co. in Los Angeles offered to
him their company for $4,000; it had cost them $8,000 to set
it up. Shoan decided to buy it, even though his wife didn’t
want to.
A little background on tofu in Los Angeles. The two
early tofu companies were Japanese-run Matsuda and
Chinese-run Wing Chong Lung. Both had started in about the
1920s (or perhaps before) in Los Angeles.
Matsuda Tofu Co. was started in about 1920 by a Mr.
Matsuda. During World War II the company was closed. Mr.
Matsuda and his workers were sent to intern camps. After the
war, 5 partners (including Ken Osaki and a Mr. Sasaki), who
had very little money, obtained the Matsuda name from Mr.
Matsuda and essentially started a new company. They had
to move the business to a new location, probably because of
zoning problems.
Shortly after the war a new company named Tomoi Tofu
Co. was established in Los Angeles at First and San Pedro
Streets. But they were bought out by Matsuda in 1946 for
$8,000. Thereafter, having no competition, Matsuda raised
prices and there was a furor among consumers. So the former
owners of Tomoe (Mr. Tomoe and probably a partner) started
Hinode Tofu Co. in March 1947 at 6th St. and Towne Ave.
They made 1,500 cakes of tofu a day.
Then the owner of Tomoe Tofu Co. got sick. Shoan

Yamauchi’s younger brother, Shojin (“Jin”), had visited
Hinode in May 1946, then returned to Hawaii and told Shoan
to go to Los Angeles, as described above.
In November 1947 Shoan and Shizuko began to run
Hinode Tofu Co. at 6th St. and Towne Ave. They made only
three products: Japanese-style soft and Chinese-style firm
tofu, plus agé (deep-fried tofu pouches). The early years
were tough; it was a small company with no reputation, and
almost no machinery or capitalization. The tofu wholesaled
for $0.20/lb and was sold only in bulk. Again the work
was hard and the hours long. In 1952-53 he moved the
business to 4th St. and Towne Ave., where he bought his own
building. Most of Mr. Yamauchi’s customers were Chinese
and Japanese, with very few Caucasians. Hinode Tofu Co.
grew steadily, and in 1956 Mr. Yamauchi bought out his
competitor, Matsuda Tofu Co., the only other Japanese tofu
maker in the area. The new company, named MatsudaHinode Tofu Mfg. Co. was now the biggest on the mainland
United States. In 1964 (1962) the company established three
milestones: (1) It became the first company on the West
Coast (and perhaps in the world) to package tofu; (2) It
became the first U.S. company to get tofu into a supermarket
chain (Boy’s Market in Los Angeles); and (3) It became the
first U.S. company to make natto.
In 1969 the company built and moved into its present
location at 526 S. Stanford Ave. That same year the company
introduced several new tofu products that Yamauchi had
learned to make in Hawaii, which were not yet widely made
on the mainland: Kinugoshi (silken) tofu, nama agé (deepfried tofu cutlets), and yaki-dofu (grilled tofu).
In about 1976 he added ganmodoki (deep-fried tofu
burgers). In 1978 the company expanded into a milliondollar automated factory, which made the first pasteurized
tofu in the western world. In 1981 the company’s name was
shortened to the original name, Hinode Tofu Co. That year
tofu production was 81,000 pounds a week, rising to an
estimated 140,000 lb/week in 1982–27% more than the next
largest tofu manufacturer in the western world, Azumaya.
Mr. and Mrs. Yamauchi have three children, all adopted.
John Yamauchi, the second oldest, is very involved with the
tofu business. Rodney does sprouts. Address: 526 S. Stanford
Ave., Los Angeles, California.
1340. Bo, Thi-an. 1982. Hishio to shôyu no engen to
sono seisan gijutsu ni tsuite. I. [On the origins of chiang
and shoyu, and their production technology. I.]. Nippon
Jozo Kyokai Zasshi (J. of the Society of Brewing, Japan)
77(6):365-71. June. [9 ref. Jap; eng]
• Summary: This is one of the most interesting and carefully
researched articles seen up to this time on this subject.
The author (Ho Keian in Japanese), is a Chinese graduate
of Iwate University in Japan. He sent this article to the
university alumni association on the university’s 80th
anniversary. Shoyu has become a world-class seasoning.
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Even in Moscow they have built plants to produce soy sauce
and chiang (miso).
The earliest chiang was made with meat, fish, and
shellfish; later, as agriculture advanced, beans and grains
were used. The two main types of chiang are (I) those made
using flesh as a main ingredient and (II) those made solely
from plants. The flesh chiangs can be further subdivided: IA.
Those made from animal and bird flesh. IA1. Made without
bones (mentioned in the Shih Ching [Classic of Food], the
Chou Li [Rituals of the Chou Dynasty, 3rd century B.C.],
the Li Chi [Book of Rites, 2nd to 3rd century B.C.], and the
I Li); IA2., Made with a large amount of liquid (mentioned
in the Chou Li and Li Chi); IA3. Made with flesh and bones
(mentioned in the Chou Li, I Li, and Ch’i-min Yao-shu
[Essential techniques for the peasantry of Ch’i, written by
Chia Ssu-hsieh in A.D. 535]); IB. Made with fish or shellfish,
including IB1. Fish chiang (mentioned in the Chou Li, Ch’imin Yao-shu), and IB2. Fish intestine chiang (mentioned in
the Ch’i-min Yao-shu). The non-flesh or vegetable chiangs
(II) can be divided into: IIA. Those made with beans
including IIA1. Chiang (mentioned in the Chou Li (3rd
century B.C.), Lun Yu [Analects of Confucius, after 479
B.C.], Shih Chi [The Historical Record by Ssu-ma Ch’ien,
ca. 90 B.C.], and Chi Chiu P’ien [48 to 33 B.C.]). IIA2. Bean
(Soybean) chiang (tou-chiang, mentioned in the Ch’i-min
Yao-shu). IIA3. Small (Red/Azuki) bean chiang (mentioned
in the Nung Sang I Shih Chi Yao [+1314]). IIB. Chiang
made from other vegetable materials including: IIB1. Wheat
chiang (mentioned in the Shih Ching); IIB2. Wheat flour
chiang (mentioned in the Pen-ts’ao Kang-mu [Compendium
of Materia Medica, by Li Shih-chen, A.D. 1578-97] and
the Chü Chia Pi Yung Shih Lei Ch’uan Chi [+1301]); IIB3.
Coconut chiang (Mentioned in the Ch’i-min Yao-shu); IIB4.
Barley chiang (mentioned in the Pen-ts’ao Kang-mu); and
IIB5. Mustard chiang (mentioned in the Li Chi and Chih
Ching).
It is interesting to note that the earliest meat and fish
chiang was made with koji, typically millet koji. Koji is also
used today to make some of the fish sauce called Shottsuru in
Akita prefecture in Japan. Shottsuru has a 3,000 year history.
The use of the terms “hai” (meat chiang) and “chiang”
in the Chou Li imply that some chiang was made from
ingredients other than meat. An illustration from the Han
dynasty shows a hole in the bottom of a chiang pot for
drawing off soy sauce. The Ssu Min Yüeh Ling by Ts’ui Shih
from the Later Han (25-220 A.D.) uses the term “ch’ang
chiang” to refer to refined/filtered soy sauce. The Ch’i-min
Yao-shu also uses two terms for refined chiang that seem to
be referring to types of soy sauce. Thus it seems relatively
sure that chiang has a history of about 3,000 years from the
Chou dynasty (1122-256 B.C.) and soy sauce has a history of
over 2,000 years since the Ch’in (221-206 B.C.) or Han (206
B.C.–A.D. 220). In the literature of the T’ang dynasty it is
not rare to use soy sauce for medicinal purposes.

Soy sauce came from chiang, which was made from
soybeans and wheat flour or wheat; it is still widely produced
today. But from shih (fermented black soybeans) came
tamari and kuan-tou soy sauce (kuan-tou is a region in
Fukien / Fujian in southeast China). Only soybeans were
used to make these types of soy sauce. The first tou-shih
(fermented black soybeans) was made from soybeans only,
with Aspergillus oryzae mold. If salt was added, the product
was called hsien tou-shih; if none was added, it was called
tan tou-shih. Later they started to use Mucor (as in Szechuan
tou-shih) or Rhizopus mold species. Today most tou-shih is
made with Aspergillus. This is the ancestor of tamari shoyu
and kuan-tou soy sauce. Address: Iwate Daigaku Nôgakubu, Sogaku 80 shunen no gosukuji ni kaete; Present address,
China.
1341. Leviton, Richard. 1982. Tofu, tempeh, miso and other
soyfoods. New Canaan, Connecticut: Keats Publishing Inc.
26 p. June. No index. 22 cm. [46 ref]
• Summary: Contents: The neighborhood soy deli. What are
soyfoods? Soybeans from China. Soyfoods have marched
west. The nutritional side of soyfoods. Soyfoods in your
kitchen (3 recipes from other cookbooks). The future.
Bibliography. A list of soyfoods cookbooks. Address: 100
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-6245591.
1342. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods
industry: directory and databook. 2nd ed. Lafayette,
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging
soyfoods industry and market. Contains original statistics
compiled by the Soyfoods Center through interviews with
companies. Contents: 1. Terminology: The many types of
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry
soybeans, soynuts and soynut butter, soy sprouts, whole
soy flour & grits, roasted soy flour [kinako] & soy coffee,
soymilk and dairylike soymilk products, tofu (eight types),
okara or soy pulp, yuba.
1B–Fermented soyfoods: Tempeh, miso, soy sauce,
shoyu & tamari, natto & thua-nao, fermented tofu
& soymilk, soy nuggets [fermented black soybeans]
(Hamanatto & tou-ch’ih).
II. Modern soy protein foods: Defatted soy flour, grits
& flakes, soy protein concentrates, textured soy protein
products, soy protein isolates.
III. Soy oil products: Soy salad oil & cooking oil, soy oil
margarine & shortening, soy lecithin.
2. Soyfoods industry directory: Names and addresses of
over 850 soyfoods manufacturers in the Western world, plus
major soymilk, miso, shoyu, and yuba manufacturers in East
Asia. 3. Analysis of the soyfoods industry in the U.S.
4. Trends in U.S. and world soybean production: Graph
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of world soybean production (1922-1979) including graphs
for the world total, USA, Asia total, and Latin America.
Graph of U.S. soybean production, yields, and exports
(1924-1979).
5. Analysis of the tofu industry in the West: The U.S.
tofu market: overview and outlook. Graph of the number of
tofu (and tempeh) manufacturers in the West from 1975 to
1982. Four-year analysis of the tofu industry in the West.
Listing of North America’s largest tofu manufacturers and
their weekly tofu output. Japan’s largest tofu manufacturers
and their daily output. Favorite tofu, soymilk, and tempeh
recipes as served at U.S. soyfoods, delis, cafes, and
restaurants, or marketed as ready-to-serve products. Books
on tofu published in America.
6. Analysis of the tempeh industry in the West: Graph of
number of tempeh manufacturers. Recipes. Listing of North
America’s largest tempeh manufacturers and their weekly
output.
7. Analysis of the worldwide soymilk industry: Analysis
of the soymilk industry in the United States. Analysis of
the soymilk industry in Japan. Major Japanese soymilk
companies and their products.
8. Analysis of the soy sauce / shoyu and miso industries
worldwide. Statistics on fermented soyfoods in East Asia.
The soy sauce market in the United States (1981). U.S.
imports of soy sauce. Graph (1947-1981. Source: U.S.
General Imports, Schedule A. Commodity by Country. U.S.
Dept. of Commerce, Bureau of Census). U.S. imports of
soy sauce. Table (1947-1981. Source: U.S. General Imports,
etc. See above). The shoyu / soy sauce market in Japan.
Graph. (1886-1980. Includes: Number of manufacturers. Per
capita consumption. Shoyu production. Kikkoman’s market
share (%)). The miso market in Japan. Graph. (1930-1980.
Includes: Per capita consumption. Total miso production.
Factory production. Number of manufacturers. Home
production. Amount of soybeans used). Overview of the
miso market in the United States. Miso exports from Japan
(1981). Japan’s ten largest miso manufacturers and their
output.
9. Other: Analysis of the soynuts industry in the U.S.
North America’s larger soyfoods delis, cafes & restaurants.
The soybean crushing industry; overview.
10. Soyfoods terminology and standards (Glossary of
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh
green soybeans, okara, roasted soy flour (soy coffee, soy
chocolate), soybeans, soymilk (soymilk ice cream, soymilk
soft serve, frozen soymilk yogurt, soymilk mayonnaise,
soy shakes, soy nog, soymilk whipped cream), soynuts, soy
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu
cutlets called nama-age or atsu-age in Japan, deep-fried
tofu burgers or burger balls, called ganmodoki or hiryozu
in Japan, deep fried tofu pouches (called aburage in Japan;
the words “deep-fried” may be dropped from the names
after the initial usage, and in recipes or on package labels,

if desired}), silken tofu {made without separation of curds
and whey, called kinugoshi in Japan; modern types, all made
with glucono delta-lactone as coagulant, and all known in
Japanese as juten-dofu, are packaged lactone silken tofu,
bagged lactone silken tofu (fukuro-dofu), sealed lactone
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu.
(Note 1. It is illegal to describe the latter product as “freezedried tofu,” since freeze-drying is a completely different
process), terms associated with making tofu {fresh soy
puree, a coagulant or curding agent, forming box, filter bag
or pressing sack, tofu comes in cakes, not blocks}), whole
soy flour, flakes and grits, yuba.
II. Traditional fermented soyfoods: Fermented soymilk
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt},
acidophilus soymilk, soymilk kefir, viili, piima, buttermilk
{Soy Kefir, etc.}), fermented tofu (wine-fermented tofu,
brine-fermented tofu), miso (rice miso, barley miso,
soybean miso, Chinese soybean chiang), natto (thua-nao
from Thailand and kinema from Nepal; all are non-salted),
fermented black soybeans [fermented black soybeans]
(Chinese fermented black soybeans know as shih, tou-ch’ih,
tou-shih, or dow-si; savory fermented black soybeans called
Hamanatto in Japan, Daitokuji fermented black soybeans
called Daitokuji natto in Japan, Philippine fermented black
soybeans called tausi or tao-si in the Philippines, Indonesian
fermented black soybean paste called tauco, formerly spelled
tao-tjo, Malaysian fermented black soybean sauce called taosi), soy sauce (shoyu. The five basic types of Japanese shoyu
are: regular shoyu called koikuchi shoyu in Japanese, lightcolored shoyu called usukuchi shoyu, tamari shoyu, clear
shoyu called shiro shoyu, and rich shoyu called saishikomi
shoyu), tempeh, other fermented soyfoods.
Note 2. This is the earliest document seen (Sept. 2012)
that uses the word “Soygurt” to refer to soy yogurt.
III. Soy oil and modern soy protein foods: soy oil,
defatted soy flour, flakes and grits, soy protein concentrate,
soy protein isolate, textured soy protein products (TSP, TVP
is a registered trademark of the Archer Daniels Midland
Company and cannot be used as a generic name for this
product), meat analogs (foods typically made from spun soy
protein fibers to resemble meat, fish, or poultry products).
11. Names of soyfoods around the world: Names of
40 products. Brazilian / Portuguese names. British English
names. Chinese names (fermented tofu is Toufu-ju or Sufu).
French names. German names. Japanese names. Spanish
names.
12. Key institutions working with soyfoods in the
West: The Soyfoods Center, Soyfoods Association of North
America, INTSOY, American Soybean Association, Bean
Machines, Inc., Soycrafters Apprenticeship Program, USDA
Northern Regional Research Center, Sojaquelle.
About The Soyfoods Center.
Note 3. This is the 2nd market study published by
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Shurtleff. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1343. Shurtleff, William; Aoyagi, Akiko. 1982. History
of natto and its relatives. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 39 p. July 17. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/natto1.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. Part I: History of natto in Japan.
Sources of information. Theories of origin. Heian period
(794-1185). Kamakura period (1185-1333). Muromachi
period (1338-1600). Edo (Tokugawa) period (1600-1868).
Meiji period (1868-1911). Taisho period (1912-1925). Showa
period (1926-1981 and beyond). Popular types of Japanese
natto. Natto in the prefectures. Pictures of natto containers.
Part II: History of relatives of natto in East Asia. Unsalted
/ bland fermented black soybeans in China. Joenkuk-jang
in Korea. Thua-nao in Thailand. Kinema in Nepal. Sere in
Bali, Indonesia. Part III: History of natto in Europe. Part IV:
History of natto in the United States.
Note: This is the earliest English-language document
seen (Jan. 2012) that uses the word “Joenkuk-jang” to refer
to Korean-style natto. Address: Lafayette, California. Phone:
415-283-2991.
1344. Shurtleff, William; Aoyagi, Akiko. 1982. History of
other fermented soyfoods. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 7 p. July 18. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: http://www.soyinfocenter.com/HSS/specialty_
fermented.php
A comprehensive history of the subject. Contents:
Introduction. Soy wine, 321 A.D. Cantonese wine starter
(kiu-tsee), 1878. Soy fermentation pellicle (tou-huang), 1911.
Meitauza (Mucor-fermented okara tempeh), 1937. Okara
onchom, 1901. Soy onchom, 1965. Soy idli, 1967. Soy dosa
(or dosai), and dhokla, 1976. Soy-ogi, 1966. Sere or seredele
(Bali) discussed in chapter on whole dry soybeans.
Note 1. Shortly after this chapter was written, we
decided to include the various types of onchom in the tempeh
category.
Note 2. In 2011 we found that Meitauza was actually
a type of okara tempeh (fermented with molds of the genus
Mucor), so we moved it from this category into the tempeh
category of fermented soyfoods. Address: Lafayette,
California. Phone: 415-283-2991.
1345. Sheraton, Mimi. 1982. Restaurants: West Side duck,
swinging brasserie. New York Times. July 23. p. C18.
• Summary: This is a review of the Chinese restaurant
Peking Duck West (199 Amsterdam Ave. at 69th St.,
Manhattan, New York City).
“But greasiness marred such appetizers as... vegetarian

duck, which is formed of bean-curd sheets.”
Note: These “bean curd sheets” are what we call
“pressed tofu sheets.”
1346. Bo, Thi-an. 1982. Hishio to shôyu no engen to
sono seisan gijutsu ni tsuite. II. [On the origins of chiang
and shoyu, and their production technology. II.]. Nippon
Jozo Kyokai Zasshi (J. of the Society of Brewing, Japan)
77(7):439-45. July. [9 ref. Jap; eng]
Address: Iwate Daigaku Nôgaku-bu, Sogaku 80 shunen no
gosukuji ni kaete; Present address, China.
1347. Product Name: Tempeh.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230. Phone: 301-837-4034.
Date of Introduction: 1982 July.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1982. July 23. Owner: Aaron C.
Liu. Company name is given as Bud. Inc. Soyfoods.
1348. Product Name: Calco Tofu, Soy Sprouts, and Mung
Bean Sprouts.
Manufacturer’s Name: Calco of Atlanta.
Manufacturer’s Address: 2059 Manchester St., N.E.,
Atlanta, GA 30324. Phone: 404-874-3650.
Date of Introduction: 1982 July.
Ingredients: Organically grown soybeans, water, calcium
sulfate (a natural mineral).
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 70, protein 10 gm,
carbohydrates 7 gm, fat 0.5 gm.
New Product–Documentation: Label. 1983, undated. 5.25
by 4.25 inches. Plastic film. Green and white on clear film.
“High quality protein, low in calories & no cholesterol.”
Serving suggestions. Soyfoods Center Computerized Mailing
List. 1984. Feb. 7. Owner: Jim Y. Wang.
Interview with Bob Phipps. 1989. Sept. 7. Gives a brief
history and background of Calco in the USA, especially in
Houston.
Talk with Steve Yurman. 1989. Nov. 8. Jimmy Wang,
Taiwanese, owns Calco in Atlanta. He started doing bean
sprouts then expanded into tofu. He sold his tofu at very low
prices and used his family to help keep labor costs down.
He hasn’t raised his tofu prices in 10 years. He is a tough
competitor but helped the Yurmans nicely at times.
Talk with Jimmy Wang and Karen, his sister-in-law.
1989. Nov. 9. The company started in July 1982, making 3
products: mung bean sprouts, soy sprouts, and tofu.
Form filled out and photocopies of Labels sent by Eric
Wang. 1998. July 14. W & W Bean Products, Inc., dba Calco
of Atlanta Inc., 2059 Manchester St. N.E., Atlanta, Georgia
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30324. Phone: 404-874-3650. Began making and selling tofu
in 1983. Labels for: Calco Tofu (Extra Firm, or Soft), and
Wonderful Brand Tofu (Firm Style). Weight: 1 lb. Curded
with calcium sulfate.
1349. Leviton, Richard. 1982. Soyfoods of America.
High volume Duarte company takes on California market.
Soyfoods. Summer. p. 30-31.
• Summary: America’s first yuba plant opened in September
1981, requiring nearly one million dollars of startup capital.
They move 18,000 lb/week of tofu in the very competitive
Los Angeles market. Their lines are Furama and Nature’s
Touch.
Photos show: 1. The company’s line of yuba, tofu,
and soymilk products; 2. Ken Lee with his innovative
semiautomatic yuba machine and freshly packaged sheets;
3. The part of the plant that makes tofu and soymilk; 4. Ken
Lee and sales manager Doug Fiske holding water-packed and
vacuum-packed tofu. Address: Colrain, Massachusetts.
1350. Product Name: The Soy Deli Starter Kit: Tofu
Cutlets Marinara, Tofu Eggplant Marinara, Tofu Cacciatore,
Tofu Quiche, Tofu Ravioli, Tofu Burgers-in-a-Bun, Tofu
Wholly Cannoli.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1982 July.
New Product–Documentation: 2-page leaflet. 1982. Each
of these is a separate commercial soy product. Each label is 4
by 2.75 inches.
1351. Quong Hop & Co. 1982. New Leaf. The Soy Deli in
natural food store freezers everywhere (Ad). Natural Foods
Merchandiser. July. p. 136.
• Summary: A 1/3 page vertical black and white ad. “Now,
open a full-line gourmet soyfoods deli right in your own
store’s freezer and give your customers all they’ve been
looking for in natural food goodness, gourmet quality and
selection, and super-convenience.
“Natural food goodness: Every product from your
New Leaf Soy Deli contains only the finest quality natural
ingredients including organic tofu, garden fresh vegetables,
organic whole wheat pastas, and pressed oils. NO sugars,
NO preservatives, and NO artificial ingredients whatsoever
are used, We give you tofu, the food of the future, in its most
delicious forms ever.
“Gourmet quality and selection: Plump and juicy tofu
ravioli, ready to boil and serve in just minutes, an eggless
tofu quiche with Gruyere cheese and fresh mushrooms on
a whole wheat crust, and rich and savory tofu cacciatore
with garden vegetables are just a few of the many items you
can offer to satisfy even the most discriminating tastes. For
desserts or snacks, they’ll always come back for more of our

baked tofu no-cheese cakes or our incredible dairy-free tofu
‘Wholly Canolli.’
“Convenience for your customer and for you: For your
customer, convenience means desserts that are ready to thaw
and serve from the package and entrees that are piping hot
and ready to eat from the oven or microwave in just minutes.
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For you, the retailer, convenience means that just one phone
call and as little as $50.00 can put you into the soy deli
business with our soy deli ‘Grand Opening’ kit. Included
in one package are window posters, shelf talkers, and a
selection of the best moving products in the line.
“The Grand Opening: For piping hot samples and
specials, drop by our grand opening at the coming NNFA
Show in New Orleans [Louisiana], Booth 755.” Address: 161
Beacon St., South San Francisco, California 94080.
1352. Product Name: Nature’s Touch Tofu [Regular Style:
Soy Cheese, or Extra Firm].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: Duarte, CA 91010.
Date of Introduction: 1982 July.
Ingredients: Organic soybeans, water, natural calcium
sulfate.
Wt/Vol., Packaging, Price: Regular style, 16 oz, 19 oz;
Extra firm, 8 oz.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 90, protein 15 gm,
carbohydrate 1 gm, fat 5 gm.

New Product–Documentation: Labels. 1982, undated. 5.25
by 4.25 inches. Plastic film. Red, yellow, brown, blue and
white on clear film. Logo of a long-haired damsel in an oval
window. Kosher. Leviton. 1982. Soyfoods. Summer. p. 30-

31. This line was developed by Doug Fiske. Ken Lee later
changed the brand to Nature’s Spring but kept the same logo
and package design. Mrs. Lee recalls the introduction date as
Sept. 1981.
Spot in Whole Foods. 1983. Jan. p. 39. “Nature’s
Touch Tofu. Nature’s Touch introduces the first in a line
of soyfoods produced by Soyfoods of America. Nature’s
Touch Regular Style (8.5% protein) tofu is available in two
versions: one and four piece, water packed in 19-ounce units
and pasteurized for a 30-day refrigerated shelf life.” A photo
shows both labels. Talk with Doug Fiske. 1983. Dec. 13. The
company is now making 10,000 lb/week of tofu. The basic
tofu was in a 19 oz pack, but now changed to 12 oz. Letter
from Ken Lee. 1988. Oct. 10. He stopped marketing the
product in July 1984.
1353. Product Name: Nature’s Touch Seasoned Tofu
(Baked).
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: Duarte, CA 91010.
Date of Introduction: 1982 July.
Wt/Vol., Packaging, Price: 8 oz (227 gm).
How Stored: Refrigerated.
New Product–
Documentation: Leviton.
1982. Soyfoods. Summer.
p. 30-31. This line was
developed by Doug Fiske.
Label. 1982. 5.5 by 3.75
inches. Film. Red, yellow,
blue, black and brown
on white. “Low fat. High
protein. Cholesterol free.
Sandwich sliced. 100%
natural.”
Letter from Ken Lee.
1988. Oct. 10. He stopped
marketing the product in
July 1984.
1354. Product Name:
Nature’s Touch Deep-Fried
Tofu.
Manufacturer’s Name:
Soyfoods of America.
Manufacturer’s Address:
Duarte, CA 91010.
Date of Introduction: 1982
July.
New Product–
Documentation: Leviton. 1982. Soyfoods. Summer. p. 3031. This line was developed by Doug Fiske. Letter from Ken
Lee. 1988. Oct. 10. He stopped marketing the product in July
1984.
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1355. Ablett, G.R. 1982. An introduction to soybeans. Notes
on Agriculture (Guelph, Ontario) 18(1):9-10. Aug.
• Summary: Soybeans are presently one of the most
important cultivated crops. The can be grown from the
equator to latitudes of 50º or more (around Winnipeg in
Manitoba, Canada). In 1978 some 80.450 million metric
tons (tonnes) of soybeans were produced on over 50 million
hectares of land.
Tables show: (1) The world’s leading soybean producing
countries in 1968 and 1978. In 1978 they were (in million
tonnes): USA 50.9 (60% of the world total). China 10.5.
Brazil 10.5. Argentina 3.8. USSR 0.640. Indonesia 0.523.
Canada 0.520. South Korea 0.319. World total 80.450.
Source: Commodity Year Book 1980, by Commodity
Research Bureau, Inc.
(2) Soybean hectarage, yield and production, 19411980 in five year averages in Ontario. Source: Agricultural
Statistics for Ontario, OMAF, Publication 20. Address:
Ridgetown College of Agricultural Technology, Ridgetown,
ONT, Canada.
1356. Surls, F.M.; Tuan, F.C. 1982. China’s agriculture in the
eighties. In China under four modernizations. U.S. Congress,
Joint Economic Committee, Aug. 13. *
1357. Fitzpatrick, Michele Larson. 1982. Dining out- Good
bet: Jade Garden. Chicago Tribune. Sept. 3. p. SD16.
• Summary: This is a review of the Cantonese Chinese
restaurant Jade Garden, 1001 Cermack Rd., Broadview–
about 10 miles west of Chicago, Illinois. One of the dishes
served is “Dow See Har, jumbo shrimps cooked with baby
black beans and seasoned with garlic.”

1358. Shurtleff, William; Aoyagi,
Akiko. 1982. History of soybean
crushing: Soy oil and soybean meal.
Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 157 p. Sept.
16. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/
HSS/soybean_crushing1.php
A comprehensive history of
the subject. Contents: Introduction:
Description of soybeans are
transformed into oil products and
meal. Etymology. Basic concepts.
Terminology. Processing (brief
description of modern hexane solvent
extraction and refining). History of
soybean crushing worldwide: Oil and
meal production and trade. History of
soybean crushing in China (to 1949):
Origins and early references, early
observations by foreigners, the crush-stone mill and wedge
press, uses of soy oil in China. History of soybean crushing
in Manchuria (to 1949). History of soybean crushing in
the People’s Republic of China (1949-1980’s). History of
soybean crushing in Japan. History of soybean crushing
in Europe: Early references and research (1855-1909),
introduction of soy oil and meal to Europe (1907-1919), the
interwar period (1920-1939), the war and postwar period
(1940-1959), the modern era (1960-1982). History of
soybean crushing in the United States–oil and meal: Early
references and research (1893-1909), introduction of soy oil
and cake to America (1910-1919), establishing America’s
soybean crushing industry (1920-1929), takeoff of the U.S.
soybean crushing industry (1930-1939), soybean oil and
meal during World War II and the 1940’s, modern soybean
crushing and oil refining processes, developments during the
1950’s (oil), soybean meal and the American meat-centered
diet, 1960-1982, problems with the meat centered diet and
feedlot system, changes in meat and poultry consumption,
new protein models, the future. History of soybean crushing
in Third World countries: Third World–three routes to soy
oil use, Brazil, Mexico and Argentina, India, Sri Lanka.
Address: Lafayette, California. Phone: 415-283-2991.
1359. Dadou Kexue (W.-G. Ta Tou K’o Hsueh; Soybean
Science, China). 1982--. Serial/periodical. Harbin / Ha’erbin
(Haerhpin) city, Heilongjiang prov. Issued by Heilongchiang sheng nung yeh k’o hsueh yuan, Ta tou yen chiu so
(Heilongjiang sheng nongye kexue yuan. Dadou yanjiu suo;
Heilongjiang Academy of Agricultural Sciences) Vol. 1 Sept.
1982. Quarterly. Table of contents also in English. [Chi; eng]
• Summary: The articles, all in Chinese, are about soybean
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production rather than utilization. There is a 1-page table
of contents in English. The editorial committee in 1988
is: Chair, Wang Jinling; Vice-Chair, Wang Lianzheng, Gai
Junyi, and Xu Zhongren. Plus 6 advisors and 27 members.
The address in 2001 (in English and Chinese) is given
as: “Soybean Science, Business and Editorial Offices at the
Heilongjiang, Academy of Agricultural Sciences, (Xuefu
Road 368, Harbin, China). Editor-in-Chief: Liu Zhongtang.
Oversea Distributed by China International, Book
Trading Corporation (Guoji Shudian), P.O. Box 399 Beijing,
China.
At the U.C. Berkeley Biosciences library, the earliest is
Vol. 6 (1987) and the most recent is Aug/Dec. (2014). During
the later years, all articles have an English abstract.
1360. Product Name: Dayspring Tofu, Deep-Fried Tofu,
Soy Pudding, and Tofu Kit.
Manufacturer’s Name: Dayspring Soyacraft Corporation.
Manufacturer’s Address: 626 Esquimalt Rd., No. 5.,
P.O. Box 7285, Station D, Victoria, BC, V9A 3L4, Canada.
Phone: 604-382-2144.
Date of Introduction: 1982 September.
New Product–Documentation: Form filled out by Michael
and Paul Hsieh. ca. 1982. Soya Bluebook. 1986. p. 107.
1361. Product Name: Earth Angel Tofu.
Manufacturer’s Name: Earth Angel Soyfoods.
Manufacturer’s Address: 53 Stanley Ave., Mt. Waverley
(E. Oakleigh), VIC 3149, Australia. Phone: 03-544-8020.
Date of Introduction: 1982 September.
New Product–Documentation: Letter from Debbie
Schmetzer. 1982. March 3. Earth Angel is just getting
underway and their first product is tempeh. They soon hope
to produce tofu and tofu puddings for the health food stores.
“Right now there are two Chinese factories that produce
inorganic gypsum tofu and people would rather see organic
tofu on the market... At the moment we are selling tempeh
as well as tofu cheesecakes to a natural foods restaurant, and
the response was great.”
Letter from Darren Fletcher of Darkville, Melbourne.
1984. Sept. 4. “Earth Angel Soyfoods makes tofu and
tempeh. They may close down in the near future. They told
me that they would like to finish and take off for a laid-back
country life style. Too much hard work they said. They will
look for someone to buy the business.”
1362. Product Name: Tofu.
Manufacturer’s Name: Fong-Inn Pastry (Fong-On).
Manufacturer’s Address: 46 Mott St., New York, NY
10013. Phone: 212-962-5196.
Date of Introduction: 1982 September.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1982. Sept. 17. Owner: Kevin

Chan. This company started in 1935. Talk with Kevin Chan.
1989. Nov. 16. His grandfather Eng Fong-on and a partner
started this company as Fong-On in 1933, across the street
at 43 Mott St. His grandfather passed away many years ago.
In 1982 the company changed from a 4-person partnership
to a 2-person partnership, owned by Kevin and his brother.
At that time, the English-language name of the company
changed to Fong-Inn Pastry but the Chinese name (which has
not changed since the company was started) remained FongOn. The company now makes a rice cake pastry named Bok
Tung Go.
Kevin gives me an overview of the New York tofu
market, with names of all major players. Tofu products he
now makes are: Tofu, firm tofu (¼ lb), soft tofu (nun-daufu,
½ lb), extra firm tofu, and fried tofu. He is fortunate in that
he owns his own building. All the competition has had to
move to Brooklyn to escape the high rents. He has been
offered more than a million dollars for his building. He
remembers 25 years ago they sold tofu for $7 per 100 pieces.
Now with all the competition it sells for only $8-$9 per
100 pieces. His main competition is Dairy Foods at 28 East
Broadway in New York City.
Talk with Paul Eng of Fong Inn Too. 1995. Dec. 12. The
company name changed from Fong Inn to Fong Inn Too in
about Jan. 1995. They are still located at 46 Mott St.
1363. Newell, C.A.; Hymowitz, T. 1982. Successful wide
hybridization between the soybean and a wild perennial
relative, G. tomentella Hayata. Crop Science 22(5):1062-65.
Sept/Oct. [22 ref]
• Summary: “Hybrids between the soybean [Glycine max
(L.) Merr.] and a wild perennial relative, G. tomentella
Hayata, were obtained for the first time through in vitro
ovule culture. The F-1 plants were vegetatively vigorous
and resembled the wild male parent morphologically. The
chromosome numbers were consistent with a hybrid origin.
The plants flowered profusely but were sterile.” The use of
wild perennial Glycine species might become feasible for
broadening the germplasm base of the soybean.
“The genus Glycine Willd. as currently delimited is
divided into two subgenera, Glycine and Soja (Moench) F.J.
Herm.” Within the subgenus Glycine, five species are found
only in Australia: G. canescens, G. clandestina, G. falcata,
G. latifolia, and G. latrobeana. G. tabacina is found in
Australia, South China, Taiwan, the Ryukyu Islands, Mariana
Islands, and other South Pacific Islands. G. tomentella is
found in Australia, South China, Taiwan, Philippines, and
Papua New Guinea.
Note: This is the earliest document seen (July 2018)
describing wide hybridization and the successful transfer of
genes from one species of Glycine to another, i.e., between
the cultivated soybean (Glycine max) and its wild perennial
relative. Address: Dep. of Agronomy, Univ. of Illinois,
Urbana.
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1364. Product Name: [Tofu].
Manufacturer’s Name: Soy-Lin or F.M. Lin.
Manufacturer’s Address: Burgemeester Huydecoperweg
18, 3615 AD Westbroek, The Netherlands. Phone: 034-691996.
Date of Introduction: 1982 September.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1982. Sept. 17. Owner: Mr. F.M.
Lin.
Proceedings of the First European Soyfoods Workshop.
1984. Sept. 27-28. Mr. F.M. Lin, owner of a company named
F.M. Lin, at the address shown above, was in attendance at
the Workshop.
Talk with Sjon Welters. 1990. March 30. Lin Tahoe (Soy
Lin) is a traditional Indonesian tofu company that makes an
estimated 1,000 kg/week of calcium chloride tofu.
Talk with Sjon Welters. 1990. Sept. 9. He talked with
his co-worker Bernard Faber in Holland who is trying to find
out more about Soy Lin. He called them but could get any
information. “The Chinese and Indonesian business people
in Holland are so secretive. They hide everything behind
different brand names, small companies here and there, so its
very hard to find out what is happening. Even if you know
the address and go there, you might not find anything there
but an empty storefront.”
Talk with Bernd Drosihn. 1991. Aug. 25. He thinks
Vanka Kawat is a brand of Soy Lin.
1365. Foreign Agriculture (USDA Foreign Agricultural
Service). 1982. Malaysia: New outlet opens for U.S.
soybeans. Oct. p. 13.
• Summary: The advent of soybean crushing in Malaysia
last year has created a new market for U.S. soybean farmers.
In 1981, soybeans became the leading U.S. agricultural
export to Malaysia–about 89,000 tonnes–roughly three-fifths
of Malaysia’s total imports. However, Malaysia imports
virtually no soybean meal from the U.S. because of China’s
price advantage and a combination of price and ocean
transportation factors favoring Brazilian meal.
1366. Hymowitz, Ted. 1982. How, whence and when was
the soybean disseminated to India (Interview). SoyaScan
Notes. Nov. 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: How did Ted get interested in soybeans? While
in India, Ted was looking for references to soybeans at the
same time he was looking for references to guar. He was
looking for all sorts of things in India during his document
searches. He’s got “piles of stuff.” On his assistantship at
Oklahoma State Univ., he was growing out soybeans as well
as guar. That is where he met Dr. Hartwig.
The following discussion relates largely to the 1981
paper in Economic Botany titled “Soybean seed protein

electrophoresis profiles from 15 Asian countries or regions:
Hypotheses on paths of dissemination of soybeans from
China,” by Hymowitz and Kaizuma.
Soybeans were introduced to India by two paths: By the
Silk Road (or Silk Routes), and by direct migration down
through China. See maps on pages 17 and 21. The black
soybeans in the Kumaon Hills of northern India probably
came via the Silk Route, which means through Kashmir
and down from the northwest. Soybeans have been found in
Afghanistan. Soybeans in the Manipur Hills probably filtered
down (perhaps brought by traders) from China via Burma
and down the Brahmaputra River valley.
Note 1. A color map on the Wikipedia entry for “Silk
Road” (Nov. 2010) shows the Silk Road entering India
overland in two places, widely separated by the towering
Himalayas. One branch of the Silk Road enters eastern
India (from the northeast) down along the Brahmaputra
River valley toward today’s Dhaka and the port of Kolkata
(formerly Calcutta). The other enters northwestern India
(from the northeast) in the area of the Kumaon hills, then
proceeds southward into today’s Gujarat, to the area around
what became the port of Surat.
Ted’s article states that “Central India may be considered
a recent or tertiary soybean gene center.” By “recent” Ted
means a time frame of 800 to 900 years. Within the last 100200 years it was missionaries who brought soybeans to India,
and that was in central India–purely missionary activity. The
British set up a station at Nagpur in central India, then many
British missionaries went to work in the Jabalpur area (in
central Madhya Pradesh, central India). Soybeans brought
by those missionaries (a lot of whom were agricultural
missionaries) have been in Central India for about 100 years.
But Ted is sure soybeans first arrived there much earlier,
since the Chinese were trading there.
One key fact is that the germplasm in the northern India
group of soybeans is completely different from that in the
central Indian group. One is clearly from north China and the
other is procumbent (creeping along the ground, viny); two
separate groups.
Note 2. The map on page 19 in Ted’s 1981 article
shows four different groups. A. Assam and Punjab. B. Uttar
Pradesh. C. New Delhi. E. Madhya Pradesh (central India).
Note 3. The German terms “Seidenstrasse” and
“Seidenstrassen”- ‘the Silk Road(s)’ or ‘Silk Route(s)’ were
first used in 1877 by Baron Ferdinand von Richthofen, who
made seven expeditions to China from 1868 to 1872. The
English term “The Silk Road” has come into general use
in spite of the fact it was a network of routes, few of which
were more than rough caravan tracks, and silk was by no
means the only item traded along them. China traded silk,
spices, teas, and porcelain; while India traded ivory, textiles,
precious stones, and pepper (Source: Wikipedia at Silk Road,
Nov. 2010). Address: Dep. of Agronomy, Univ. of Illinois.
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1367. McNeil, Maggie. 1982. Asian markets hungry for U.S.
products. Soybean Digest. Nov. p. 30d.
• Summary: Global economic activity is shifting from
the Atlantic to the Pacific. In 1981 Asia passed Europe to
become the largest market for U.S. agricultural products.
Now 4 of our top 10 ag markets are in East Asia. In FY
1981 Japan bought over $6,700 million worth of U.S. farm
products. China and Korea each bought over 2,000 million,
and Taiwan over $1,000 million.
1368. Leviton, Richard. 1982. Re: Summary of soyfoods
research trips in the Midwest and Canada (Oct. 14-28)
and West Coast (Nov. 21-30). Letter to William Shurtleff
at Soyfoods Center, Dec. 6. 2 p. Typed, with signature on
letterhead.
• Summary: The letter begins: “As you requested, the notes
on my ‘historic’ tour, hysterically unprofitable, but at least
fun.” Traveling 4,700 miles, Leviton gave programs about
tofu, tempeh, and other soyfoods sponsored by various
companies, and was on TV and newspaper interviews.
Companies visited in the Midwest and Canada: Rising Sun
(Columbus, Ohio), Prairie Soyl, Community Foods Tofu/
Tempeh Shop, Light Foods, Michiana Soyfoods, Zakhi
Soyfoods, Bountiful Bean, Higher Ground Tempeh, Steve
Fiering (disappointing business meeting), Soyateria, Victor
Foods (Toronto, Ontario, Canada), La Soyarie (Ottawa),
Unisoya (Quebec).
West Coast and British Columbia: Wildwood Natural
Foods, Brightsong Light Foods, Dayspring Soyacraft, Sooke
Soyfoods, Metta Tofu, Sin-Mei-Do, Thistledown, Lifestream,
Surata.
Leviton is thinking about relocating in California or
working with Soyfoods Center on writing books. Address:
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413624-5591.
1369. Claiborne, Craig. 1982. Q&A. New York Times. Dec.
15. p. C16.
• Summary: “Q. I am curious to know the exact origin of
the word catchup, which is sometimes spelled ketchup, and
sometimes catsup. Which spelling do you prefer, and can you
tell me the origin?
A. The New York Times prefers to spell it ketchup, but
the other two spellings are generally accepted. The name is
ascribed to various origins by various authors.
“Theodora FitzGibbon in her book ‘The Food of the
Western World’ (Times Books) states that the word may
come from the Chinese koe-chiap or ke-tsiap ‘which means
the brine of pickled fish.’
‘The Cook’s Encyclopedia,’ by the late Tom Stobart
(Harper & Row, 1980) states that the word came into English
‘from the Orient, perhaps from the Malay or Chinese.’
Stobart also wrote: “You find ketjap benteng or ketjap
manis in Indonesian recipes and that is a form of sweet soy

sauce.”
“’Cookbooks of the last century about with recipes–
oyster ketchup (oysters with white wine, brandy, sherry,
shallots and spices), mussel ketchup (mussels and cider),
pontac or pontack ketchup (elderberries), Windermere
ketchup (mushrooms and horseradish), wolfram ketchup
(beer, anchovies and mushrooms).’”
“There are also ketchups made with walnuts, cucumbers,
and many other items that caught some cook’s imagination.”
Note 1. This is the earliest document seen (April 2012)
in which this interesting and important question is asked.
Note 2. The Indonesian word for “soy sauce” is ketjap /
kecap–pronounced exactly like the Western word “ketchup.”
We have much evidence showing that Western word was
derived from the Indonesian word, however the Indonesian
word may have been derived from a Chinese word–the
influence of immigrants to Indonesia from southern China’s
coastal provinces.
1370. SoyaScan Notes. 1982. Chronology of soybeans,
soyfoods and natural foods in the United States 1982
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the first
company to get its tofu placed in the yogurt / dairy case in
supermarkets.
Jan. Legume, Inc. launches Tofu Lasagna, frozen in a
box. It is soon followed by Tofu Ravioli.
Jan. The Incredible Tofu Cookbook, California Style, by
Immegart and Dansby self published.
Jan. New England Soy Dairy launches “Year of the
Dog” Chinese New Year tofu promotion and nets 47%
immediate sales increase.
Jan. Food Protein Council, a trade association, changes
its name to Soy Protein Council, since all of its members
make only soy protein products.
Jan. Island Spring survives industry’s first publicized
tofu recall and the discovery of new tofu spoilage
microorganism, Yersinia enterolitica.
Jan. ADM becomes a sponsor of “This Week with David
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
Jan. Soyfoods Unlimited in California introduces
tempeh burgers and ships them air freight to East Coast
markets; Pacific Tempeh in California follows suit.
Feb. Yuba is first made and sold commercially in the
Western world by Ken Lee of Soyfoods of America, in
Duarte, Southern California. Trial production had begun in
Nov. 1981.
Feb. Soyfoods magazine No. 6 (yellow cover) published.
Feb. Many large ads run by San-J (tamari), New
England Soy Dairy, and Legume in major national trade
journals.
Feb. Unicorn Restaurant in Miami, Florida, has $15,000
gourmet, soy / natural foods banquet to welcome chef Ron
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Pikarski, who makes elegant tofu dishes and carves a swan
from soy butter.
Feb. Nasoya buys $50,000 Kutter vacuum-packaging
machine, which helps to popularize this packaging style for
tofu.
March. Tofu Fantasies, by Juel Andersen published by
Creative Arts.
March. USDA issues new school lunch regulations, fails
to approve tofu for use.
March. Inaccurate, damaging article on iron binding by
soy proteins appears in San Francisco Chronicle and Los
Angeles Times.
March. Fifteen soyfoods companies exhibit at Natural
Foods Expo, Anaheim, CA. Richard Leviton gives key
speech. 5,000 visitors see expo. Pacific Tempeh unveils new
full-color tempeh burger poster.
March. Auenland Tofu und Soja Produkte (PrienChiemsee, Germany), founded by Peter Wiegand, starts to
make 7 tofu products from day one: (1) Tofu Pizza, Tofu;
(2) Apple Tart, or Tofu Slices; (3) Tofunafish Salad or Tofu
Salad; (4) Tofu Mayonnaise; (5) Tofu Burger (Ready-to
Eat, Vacuum Packed); (6) Auenland Tofu; (7) Baked Tofu
Sandwich. Peter had learned how to make tofu at Wildwood
Natural Foods, Fairfax, California.
March. Cauldron Foods Ltd. of Bristol, England,
founded by Philip Marshall and Peter Fagan, starts making:
(1) Tofu: Soy Bean Curd; (2) The Bristol Vegetable Burger
(Meatless Tofu Burger); (3) The Bristol Chilli Burger
(Meatless Tofu Burger); (4) The Bristol Nut Burger
(Meatless Tofu Burger).
March. Big increase in European soyfoods companies;
there are now eleven.
March. Name of The Beanfield newsletter changed to
Soyfoods Monthly.
March. Great Eastern Sun trading company founded in
North Carolina by Barry Evans.
April. At New York’s International Food Show, Quong
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy
isolate ice cream and soymilk.
April. Quong Hop unveils its new Soy Deli marketing
concept for retail using posters and tofu entrees sold frozen.
April. Jack’s Beanstalk in Utah does creative work at
introducing tofu to institutions. Develops 30 bulk recipe
cards scaled to 100 servings.
April. ADM unveils work with glucono delta-lactone
(GDL) and soy isolates in making tofu.
April. Toyo Shimpo, Japan’s tofu newspaper, gives
extensive coverage to upcoming Soyfoods Come West
conference in Seattle, Washington.
May. Island Spring releases two 5-minute color
video tapes demonstrating tofu cooking for showing in
supermarkets.
May. Public schools in Hawaii are granted permission to

use tofu in meals.
May. Soyfoods Directory and Databook, (1st ed.) by
Shurtleff and Aoyagi published by Soyfoods Center, the first
book of its type listing all soyfoods companies and industry
and market statistics, 21 pages. Based on many phone
interviews with company owners. Second edition published
in June as Soyfoods Industry: Directory and Databook, 52 p.
May. William Shurtleff and Mark Fruin receive a grant
from Kikkoman to write a book on soy sauce.
May. Cook with Tofu, by Christina Clarke is 2nd runnerup in R.T. French’s Tastemaker awards for cookbooks.
May. Clearway Tofu sponsors the first Mother’s
Day Tofu Fair in Santa Cruz, California, with tofu recipe
competition, music, and prizes.
June. Vitasoy USA runs color display ads for soymilk on
San Francisco buses.
June. Kibun of Japan exhibits four flavors of soymilk in
Tetra Pak cartons at National Restaurant Show in Chicago,
Illinois.
June 16. The New York Times runs an article on Dieter
Hannig, Director of Food Research for Hilton Hotels. His
many tofu recipes on microfiche are sent to 86 Hiltons
worldwide.
June. Bestways magazine begins a 3-part series on
soyfoods by Bonnie Mandoe.
June. The Soy Dairy: A Way to Save the Small Farm, by
MacCormack published by Sunbow Farm.
June. The Book of Nigari Technique (in English)
published by Yoshikawa Kagaku in Japan.
June. Metta Tofu Products in Denman Island, BC,
Canada, introduces Frozen Buddha soymilk ice cream.
June. Haarmann & Reimer debuts flavors for tofu and
okara at IFT convention in Las Vegas.
June. Royal American Foods is launched in Kansas City,
Missouri, with $1 million startup capital to sell TVP entrees,
tofu-like products via multi-level marketing system.
June. Granny Goose Potato Chips does extensive radio
advertising in California for a new potato chip. Ad makes
frequent, positive reference to tofu. First national radio ads
mentioning tofu.
June. Farm Foods presents Ice Bean at American
Booksellers Convention at Anaheim, California, along with
previews of their new tofu cookbook.
July. “Discover Tofu” published by Cosmopolitan
magazine.
July. Farm Foods receives a U.S. trademark for “Ice
Bean” as a soy ice cream.
July. Bob Davis of Light Foods excites NNFA
convention in New Orleans, Louisiana, with debut of Light
Links, the world’s first tofu hot dogs.
July. Eden’s Orchard tofu / soymilk ice cream
introduced in New York by Heller Enterprises.
July. Richard Jennings announces a new formula for
okara / barley tempeh; later purchases Southwest Soyfoods,

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 549
relocates company in Santa Fe, New Mexico. Continued.
1371. Tsuchiya, Kanji. 1982. Tônyû. Shinban [Soymilk. 2nd
ed.]. Tokyo: Shoku no Joho-sha. 223 p. First edition was
published in 1980. Illust. 17 cm. [Jap]
• Summary: This is the best book seen to date on soymilk in
Japanese. A detailed chronology of tofu and soymilk is given
on pages 173-76. Over 20 years ago, when Mr. Tsuchiya
was plant manager of the Kyôdo Nyûgyo dairy milk plant
at Matsumoto, he became interested in using soy protein
to replace dairy protein. Although soybean crushers had
investigated the use of defatted soybean meal, the techniques
for removing the beany flavor and smell were not yet good
enough to allow substitution of soy protein for milk solids.
At that time there was a shortage of imported nonfat milk
for use in ice cream bars. It was said that a small numbers of
manufacturers of the inexpensive ice cream products were
already using some soy protein to increase their over-run.
“Discovering this, Nisshin Seiyu, after some research, found
a method of removing the beany smell by fermentation with
a yeast; they asked if Kyodo Nyugyo could make a test
run of 10 kg of spray-dried soymilk in our plant. So they
dissolved soy powder (daizu-ko; which had been defatted
at a low temperature) in water, added yeast, waited until
the reaction was finished, diluted it with some water, and
put it in a spray dryer. Yet the spray drying caused some
protein denaturation and an increase in the viscosity of the
soy powder, which made it difficult to pump the solution to
the top of the spray dryer. Glucose was used to replace half
the soy powder. The spray-dried powder would not dissolve
in water and the resulting mixture had a muddy brown
color, a flavor that was too sweet, and a beany flavor. It was
useless. They had discovered that defatted soybean meal and
nonfat dried milk behave differently. Defatted soybean meal
contains about 20% sugars, but less than 1/3 of these are
water soluble and many have a very complicated structure
and high viscosity.”
Therefore they started to study the basic nature of
defatted soybean powder (dasshi daizu-ko) and after much
trial and error, in 1961 they applied for a Japanese patent on
“The method of refining defatted soybean powder” (Dasshi
daizu-ko no seisei hôhô). They were issued the patent
(#16,658) in 1962. The key to the success of this patent
was the use of meta potassium bisulfite (meta jûaryusan
karium), which lowers the viscosity, bleaches it and increases
the amount of soluble nitrogen. Not enough of the beany
flavor had been removed, yet at that time it was an excellent
product, which could be used in place up to 30% of nonfat
dried milk to make an ice cream product without a beany
flavor. Mr. Masaharu Sato (who is presently head of the
soybean department of Kyodo Nyugyo’s central research lab)
was the person who contributed most to the discovery. He is
now conducting research on tofu and soymilk. “I still see him
often since we are both members of Soyfoods Development

Study Group (Daizu Shokuhin Kaihatsu Kenkyû-kai). He
recently told me, ‘After that incident, I became captivated by
soy protein.’”
“After about 2 years of research, during the summer we
received an order from Nisshin Seiyu for 200 tons of soy
protein. Our plant had been losing money for a long time,
and this discovery helped to make some profit during my
time of work there. I will never forget it. I feel real gratitude
to Nisshin Seiyu for helping us to become captivated by
soybeans.”
At about that time dairy farmers throughout Japan began
to compete with one another in a price war which lowered
milk prices. The battle between them and the owners of dairy
milk companies got worse and worse. Among the leaders of
this struggle were progressive dairy farmers in Matsumoto.
“Although we made soy powder very secretly, one of the
plant workers, who was the son of a dairy farmer, leaked the
secret. This caused an uproar (we were using soy powder
instead of dairy milk) and the local farmers asked us to stop
immediately. However we decided to continue making soy
powder for various reasons: (1) We had to fulfill the order
that we had accepted; (2) Since we simply processed soy and
sold it to another company, this had no effect on our plant’s
use of unprocessed dairy milk; (3) The soy business allowed
out plant to operate profitably and this allowed us to return
some money on the dairy farmers’ investment.” For a variety
of complex reasons related to this conflict, Mr. Tsuchiya was
fired as plant manager for Kyodo Nyugyo’s Matsumoto dairy
milk plant. Though his retirement was very near, he left the
dairy industry without regret to continue his research on soy
powder (p. 14-19).
“Meeting with Dr. Miller: During the period 1965-1969
I was involved in the founding of Taiwan Ryokusô Kogyô
Kôshi, and I took a leadership role in constructing modern
plants to make powdered soymilk and chlorella. One of the
leaders in the chlorella industry, the late Dr. Yoshio Takechi,
was in charge of the chlorella cultivation department and
I was in charge of chlorella product development and of
powdered soymilk production. In 1966 Dr. W.A. [sic, Harry
W.] Miller (who was a founder of Loma Linda Foods) and
his son visited our company, under the guidance of Dr. Taisei
of Taikei University. At that time Dr. Miller stood on the
platform atop our spray dryer, which was 20 meters tall and
had 500 liters/hour capacity. Admiring it, he said: ‘I’ve never
seen a soymilk plant which has this much facilities!’ He also
tasted the soymilk (from which the beany flavor had been
removed) and said ‘I wonder if you have to refine soymilk
to this degree for Chinese people.’ His words left a strong
impression in my memory. Sure enough, when the factory
was completed and we launched our canned soymilk powder,
we heard Chinese saying, ‘This is not real soymilk. It’s an
imitation.’ But we did a good marketing campaign and soon
the soymilk started selling. When my 2-year contract ended,
I returned to Japan. After that, the products produced in this
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plant were used as food for the Taiwanese army and were not
sold to the public. Moreover, because of the chlorella boom
in Japan, the spray dryer was used for chlorella and soymilk
production stopped. Since I had great expectations for this
plant, I was greatly disappointed.
“Right after I returned to Japan in 1970, I was asked
to provide technical assistance to Keijô Shison Shokuhin
Kenkyusho, a research lab in Korea headed by pediatrician
Son Zaien. I visited there several times and even drafted
a floor plan, then suddenly the Japanese government told
me that the money which had been available for helping
Koreans was no longer available, so I could do no more” (p.
18-21; see p. 53 for more on soymilk in Korea). Continued.
Address: Technical consultant, Okazaki Marusan, Japan.
1372. Tsuchiya, Kanji. 1982. Tônyû. Shinban [Soymilk. 2nd
ed.] (Continued–Document part II). Tokyo: Shoku no Johosha. 223 p. First edition was published in 1980. Illust. 17 cm.
[Jap]
• Summary: (Continued): Pages 31-32. In the literature
of Japan’s Muromachi period it is written that after eating
confections (tenshin such as okashi, oyatsu) they ate light
and simple food (tanpaku na tabemono). One of the latter
was called tofu no uwamono, which means yuba.
A flow diagram (p. 35-36) gives Chinese names of
soymilk, yuba, fermented tofu, etc.
Part III (p. 39-64) titled “Soymilk around the world,”
has chapters on the USA, Korea, Hong Kong, China, Taiwan,
Southeast Asia, and Europe. Soymilk in America (p. 4752) includes a 1975 table showing major manufacturers of
soymilk and soy-based infant formula, their location, and
the names of their products. Soymilk in Korea (p. 53-54): In
1968 the Keijo Shison Shokuhin Kenkyujo made soymilk
using the regular tofu making equipment adjusted to make
a product as similar as possible to dairy milk, then bottled it
in cider bottles, pasteurized it, and sold it. They made 500 to
800 bottles a day and sold it nationwide. It was brownish in
color and tasted like soybean cooking liquid; there was no
comparison between that and today’s soymilk in quality. The
head of this research lab was Dr. Son Zaien, who also ran
the children’s hospital and was a professor of pediatrics at
Seoul Medical University. As a pediatrician his concern was
that the soymilk promote the growth and health of children;
he was not concerned about its acceptance among adults.
The children accepted it within 2-3 days. Later, in May
1982, Tsuchiya visited Korea again. They had developed
their own method of making soymilk and the soymilk plant
had been expanded. Now they produced 500,000 bottles a
day (180 cc each, retort sterilized); they call it Vegemil /
Vegemeal. It contains added fat and sugar to make it closer
to dairy milk, but the sugar content is 10%, which is sweeter
than Japanese soymilk. The plant is built on a lot of 4-5,000
tsubo and has 24 retort sterilizers; each machine has 2,500
bottles capacity. Tôhô Yuryô, as part of a Korean technical

joint venture with Kibun in Japan, is going to make 120130,000 Tetra Brik cartons (each 200 cc). Also other dairy
milk makers (Sojû and Sangan) are going to have some sort
of equipment to start making soymilk. Also, I heard that Tôa
Shokuhin (K.K.), a pharmaceutical company, is planning a
joint venture with Meiji in Japan to make soymilk.
Also, Lotte Chilsung Beverage Co. is planning to use
Marusan’s (Japan) technology to make soymilk. They are
constructing a plant to start to making soymilk in Feb.
1983.–The population of Korea is about 40 million and the
GNP 24,000 million won (unit of currency) a year; it is the
largest in Asia. But it is a tough war for market share among
these fine companies.
Soymilk in Taiwan (p. 57-61): People who were born
in Taiwan [the former Japanese colony of Formosa (18951945)] have Japanese food habits and don’t like soymilk as
much as the Chinese. Also, Taiwanese young people don’t
like soymilk much. In mainland China people only drink
water that has been boiled and cooled–just as they do with
tea. The same with soymilk. They boil soymilk in a flat
pan (hira-nabe) for 20-30 minutes before selling it. The
buyers don’t buy it without seeing that it has been properly
boiled. If you cook soymilk in a flat pan for a long time,
you can eliminate much of the beany smell and flavor, the
antidigestion substances, and harmful bacteria. They don’t
care about a little burned flavor, bitterness, or beany flavor.
But this is ancient wisdom. There they continue to drink
soymilk up to this day and it is still very popular. It is said
that the annual sale of soymilk in Taiwan is about 5,000
million yen.
In China, sellers of ice candy (like ice Popsicles) call
out loudly kaishui bingo. Kaishui means boiled and cooled
water. Bingo means Popsicle.
In the Philippines, about 10 years ago, the University of
the Philippines developed soymilk and a blend of soymilk
and coconut milk for American children. It was test marketed
among the students and teachers of elementary schools,
junior and senior high schools, and universities. It was
acceptable only to comparatively well educated people. A
200 ml bottle (about 7 ounces) sold for 15 cents, making it
more expensive than most other drinks. The taste was plain
but the bean smell was not completely removed. In October
1982 Dr. William G. Padorina and other economically
influential people came to Japan at the request of President
Ferdinand Marcos and studied Marusan’s soymilk plant.
They are planning a Food Development Symposium in Feb.
1983 and they would like to have nutritious soy products
that contain coconut oil (they account for 70% of the world’s
production). They have asked Marusan to cooperate in the
effort.
In Denmark, a company named Starna [Nutana?]
makes various soyfoods such as textured soy flour (daizu
nikku), defatted soymilk, and soymilk. They are selling these
products in Denmark and neighboring countries. The Book of
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Tofu by Shurtleff and Aoyagi is mentioned on pages 46 and
117.
Okazaki Marusan makes a soy yogurt named Tôgurt /
Tôguruto in Japanese. The character tô, which means bean,
is also the first character in the word tôfu (p. 71). Address:
Technical consultant, Okazaki Marusan, Japan.
1373. Product Name: Soycow (Soymilk).
Manufacturer’s Name: Dayspring Soyacraft Corporation.
Manufacturer’s Address: 626 Esquimalt Rd., No. 5., P.O.
Box 7285, Station D., Victoria, BC, V9A 3L4, Canada.
Phone: 604-382-2144.
Date of Introduction: 1982.
New Product–Documentation: Form filled out by Michael
and Paul Hsieh. ca. 1982. Soya Bluebook. 1986. p. 102.
1374. Product Name: Kimlan Soy Sauce.
Manufacturer’s Name: Golden Orchid Ltd. (ImporterDistributor). Made in Taiwan by Kimlan.
Manufacturer’s Address: Commerce, CA 90040.
Date of Introduction: 1982.
Ingredients: 1994: Water, soybeans, wheat, salt, sodium
benzoate (less than 1/10 of 1% as food preservative).
New Product–Documentation: Barbara Hansen. 1983. Los
Angeles Times. Oct. 6. “Specialty sauce exec is his own best
customer. Chung not only sells product, he cooks for firm’s
business luncheons with it.” Herman Chung is president of
Golden Orchid Ltd., the U.S. arm of Kimlan Foods Co. Ltd.
of Taiwan. Kimlan is a major producer of soy sauce and
also has a line of specialty sauces including barbecue, steak,
teriyaki and sukiyaki sauces that are aimed at the American
market.
Sunset Western Grocery News (Menlo Park, CA). 1986.
May. “Kimlan Brings Soy and Teriyaki Sauces to Western
U.S.” There are more than 300 soy sauce manufacturers in
Taiwan and Kimlan is the largest, with 60% of the market.
Kimlan Soy Sauce was introduced in Southern California
in 1982, and Northern California in 1983. It is a fermented
product with up to 30% less salt than most soy sauce.
Quarter ounce foil packet received with an order
of takeout food from Uncle Yu’s Chinese Restaurant in
Lafayette, California. 1994. Jan. 24. In Chinese, Kimlan
is pronounced Kinran (Golden Orchid). The product is
distributed by Golden Orchid Ltd., Commerce, CA 90040.
Made in Taiwan.
1375. Product Name: Maggy Jinn’s “Bean Cake Dressing.”
Date of Introduction: 1982.
New Product–Documentation: Talk with Jim Miller, V.P.
Marketing & Personnel, Quong Hop & Co., 161 Beacon St.,
South San Francisco, California 94080. (Phone: 415-8734444 or 761-2022), 1985. June 13. In about 1982 the first
commercial Western-style prepared food using fermented
tofu as a primary ingredient was introduced. Called “Maggy

Jinn’s Bean Cake Dressing” it was a Roquefort-style salad
dressing sold in a bottle as part of a six-pack of bottled
dressings and sauces. The fermented tofu was imported from
Hong Kong.
1376. Pu, Muhua; Pan, Tiefu. 1982. [A study on the
regionalization of soybean producing area in China]. Dadou
Kexue (W.-G. Ta Tou K’o Hsueh; Soybean Science, China)
1(2):105-21. [Chi; eng]*
• Summary: The authors modified the ten soybean planting
sub-regions first developed by Lu et al. (1981) by changing
both the boundaries and the terminology.
1377. Product Name: The Soy Deli Tofu Burgers (Vacuum
Packed).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1982.
Ingredients: Organic tofu, fresh carrots and onions, sesame
seeds, sunflower seeds, currants, safflower oil, sea salt,
spices.
Wt/Vol., Packaging, Price: 7 oz (199 gm) vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Leaflet. 1986. 8½ by 11
inches, color. “There is quality and variety after 80!” Shows
all products. Label. 1987. 5 inches square. Orange and
brown on white film. “Soy Deli Tofu Burgers contain the
finest natural ingredients blended together and deep fried to
a golden crispness. Just pop in the toaster and serve. Pop ‘n
serve.”
1378. Song, Puju; Wishnok, J.S.; Tannenbaum, S.R. 1982.
[Determination of volatile nitrosamines in soy sauce].
Zhonghua Yufangyixue Zazhi (Chung-hua Yu Fang I Hsueh
Tsa Chih; Chinese J. of Preventive Medicine) 16(3):147-49.
(Chem. Abst. 97:108644e). [Chi]*
• Summary: Nine commercial soy sauces. purchased at U.S.
retail stores, and including representative samples from Hong
Kong, China, Thailand, Japan, and Korea, were examined for
the possible presence of volatile N-nitroso compounds. All
samples contained substances which gave positive responses
on a nitrosamine-selective detector (Thermal Energy
Analyzer; TEA). These signals, in addition, disappeared or
were reduced following ultraviolet irradiation; this behavior
is characteristic of nitrosamines. Two of the TEA-positive
substances had gas chromatogram retention times and gaschromatogram-mass spectrometer behavior suggestive
of N-nitrosodimethylamine and N-nitrosomorpholine,
respectively. Address: Beijing Medical College, Beijing,
China.
1379. Product Name: Bean Cake, Tofu Curds, Pressed
Tofu, Grilled Tofu.
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Manufacturer’s Name: Superior (Tofu) Soy Products Co.
Renamed Superior Tofu Ltd. in 1994.
Manufacturer’s Address: 1752 Commercial Dr.,
Vancouver, BC, V5N 4A3, Canada. Phone: 604-253-1050.
Date of Introduction: 1982.
New Product–Documentation: Business card from Percy
Chan. Received 1987. Sept. Chinese characters read: Doufu,
Doufu-hwa, Dou-jiang, Doufu-gan, Zha-doufu.
Talk with Rita Chan, owner. 1997. June 23. She and her
husband started this company in 1982 at 1752 Commercial
Dr., Vancouver. Originally they made 4 types of tofu plus
soymilk. They stayed at this location until 1992. However in
1986 they expanded into a new location at 438 Main Street
in Vancouver. In 1994 they moved out of the building on
commercial drive and into their present, much larger building
at 1469 Venables St., Vancouver, BC Canada V5L 2G1.
Phone and fax: (604) 251-1806. Also in 1994 they changed
the company name to Superior Tofu Ltd., the present name.
Then in 1996 they moved out of Main St., consolidating all
operations at 1469 Venables St. Over the years they have
added many new soy products. In Feb. 1997 they started a
restaurant named Superior Tofu in the heart of Chinatown in
Vancouver. They serve mostly fast foods–using much of their
own tofu and soymilk–and they also have a retail outlet.
1380. Product Name: Soya Milk.
Manufacturer’s Name: Superior (Tofu) Soy Products Co.
Manufacturer’s Address: 1752 Commercial Dr.,
Vancouver, BC, V5N 4A3, Canada. Phone: 604-253-1050.
Date of Introduction: 1982.
New Product–Documentation: Business card from Percy
Chan. Received 1987. Sept. Chinese characters read: Douchiang.
Talk with Rita Chan, owner. 1997. June 23. She and her
husband started this company in 1982 at 1752 Commercial
Dr., Vancouver. They made soymilk from day one.
1381. Product Name: Tofu Noodles (tou-kan ssu).
Manufacturer’s Name: Wy Ky Inc.
Manufacturer’s Address: 237 San Fernando Rd., Los
Angeles, CA 90031.
Date of Introduction: 1982.
New Product–Documentation: Interview with Bill Lee
of Wy Ky. 1982. June 29. Wy Ky is the only maker of this
product in America.
1382. Product Name: Tofu Pudding (toufu hwa).
Manufacturer’s Name: Wy Ky Inc.
Manufacturer’s Address: 237 San Fernando Rd., Los
Angeles, CA 90031.
Date of Introduction: 1982.
New Product–Documentation: Interview with Bill Lee
of Wy Ky. 1982. June 29. Lee thinks Wy Ky was the first
company to make this product in America.

1383. Product Name: Five Spice Baked Tofu (Wu-hsiang
Tofu-kan).
Manufacturer’s Name: Wy Ky Inc.
Manufacturer’s Address: 237 San Fernando Rd., Los
Angeles, CA 90031.
Date of Introduction: 1982.
New Product–Documentation: Interview with Bill Lee
of Wy Ky. 1982. June 29. Lee thinks Wy Ky was the first
company to make this product in America.
1384. Adachi, Iwao. 1982. Nihon shokumotsu bunka no
kigen [Origins of Japanese food culture]. Tokyo: Jiyu
Kokuminsha. 470 p. See p. 69-70, 113. [Jap; eng+]
• Summary: Kinako (Yayoi period): Also called
“mametsuki” in Japanese, kinako is written with characters
that mean “yellow soy flour.” In the Wamyosho, it is called
“Daizu-iri” or “Mametsuki.” From these expressions we can
learn that since ancient times, people have pounded soybeans
in a mortar (usu). Stone mortars came to Japan during the
Nara period (A.D. 710-784) and finally became popular
among the people in about the middle of the Edo/Tokugawa
period. Kinako was brought to Japan from China through
Korea. Kinako is probably mentioned in the Engi Shiki. At
a certain festival the people served at the altar 5 measures
each of magarimochiki and mametsuki, and 10 measures
of daizumochiki. These may have been the early names for
kinako-mochi and/or azuki mochi.
Tamari: The original form of shoyu was tamari. The byproduct of tamari was miso. And the original form of miso
was kuki [fermented black soybeans], which was a seasoning
developed in China. More on the history of kuki is given
under “miso.” The government office (yakusho) for miso
was built at the imperial court (kyutei) in A.D. 701 (Taiho
1). Therefore tamari started there at the same time. In the
book Yamato Honso (Japanese materia medica) by Ekiken
Kaibara, tamari (written with the characters for bean + oil)
was mentioned. But on the sign board (kanban) of Yuasa
Shoyu (which was started in the Tenshô period, 1573-1592),
Tamari Shoyu was written (and “tamari” was written with
the single character for “tamaru”). In the Vocabulary of the
language of Japan (1603; Nippo Jisho) tamari was defined
in Portuguese: “Tamari, a very delicious liquid taken from
miso which can be used as a seasoning when cooking foods.”
Furthermore, in the Oshufushi (1684) it is written that “The
liquid from shoyu is tamari.” During the Middle Ages
(chûsei) in Japan, shoyu was written with the characters for
bean + oil, but during the Tenshô period (1573-1592) it came
to be written with the single character for “tamaru.” Tamari
and shoyu were first distinguished during the Kyôhô period
(1716-1735). In the Chubu region of central Japan (ChûbuChiho; Toyama, Ishikawa, Fukui, Yamanashi, Nagano, Gifu,
Shizuoka, and Aichi prefectures) one special kind of miso,
which is a by-product of shoyu, is called “tamari-miso.”
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1385. An, Tzu-chieh (An, Zijie). 1982. Cracking the Chinese
puzzles. 5 vols. Hong Kong: Stockflows Co. 24 cm.
• Summary: Vol. 2, p. 1099 contains an entry for the Chinese
character “Fu,” which means “rotten, putrid, stale, corroded,
bean curd,...”
Doufu is “bean curd.”
Furu is “fermented bean curd.” Fuzhu is “dried bean
milk cream in tight rolls” [i.e., shaped into tight rolls–called
“dried yuba sticks].”
Note: Vol. 2 contains pages ix + p. 675-1358.
1386. Bai, Shouyi; Yang, Zhao. 1982. An outline history
of China. Beijing, China: Foreign Language Press. 565 p.
Plus 69 unnumbered pages of color plates. Illust. Folded
map. Index. 21 cm. China Knowledge Series. Uses pinyin
terminology. [Eng]
• Summary: An excellent English-language history of China
by Chinese historians. All Chinese words are romanized in
pinyin with Chinese characters in parentheses. It covers the
period from earliest times until about 1919. Mao Zedong is
not mentioned, but Sun Yat-sen is discussed at length and
his portrait photo is given. The excellent Index includes
the translated titled of many famous books, such as Book
of Changes, Book of Odes, Book of Tea, etc. However, for
example, the Qimin yaoshu [Important arts for the people’s
welfare] (CE 544) is not mentioned.
Soybeans are mentioned on page 457. This book is a
translation of the Zhongguo Tong Shi Gang Yao. Address:
China.
1387. Barker, Randolph; Sinha, Radha; Rose, Beth. 1982.
The Chinese agricultural economy. Boulder, Colorado:
Westview Press. xiii + 266 p. Index. 24 cm.
• Summary: Contains twelve chapters and two appendixes
by various authors; three of these, which contain extensive
information about soybeans in China, are cited separately.
Address: 1. Prof. of Agricultural Economics, Cornell Univ.,
Ithaca, New York; 2. Reader in political economy, Glasgow
Univ., Scotland.
1388. Bernstein, Richard. 1982. From the center of the earth:
The search for the truth about China. Boston & Toronto:
Little, Brown and Co. xii + 260 p. Index. 24 cm.
• Summary: An excellent book by a very perceptive writer.
Page viii, titled “A note on romanization,” states: “Every
system ever devised for rendering the Chinese language into
the Roman alphabet has its imperfections. The Communist
Chinese in 1979 put into use an alphabet called pinyin (literal
meaning: combine sounds) that has gained international
acceptance. It is the system that I have used for most Chinese
names and phrases. It has a couple of idiosyncrasies. The
initial x is pronounced like the English sh; for example,
Deng Xiaoping might be more phonetically rendered as

Deng She-ao Ping. The letter q, which in pinyin is sometimes
not followed by a u, sounds like the English ch, as in the
Emperor Qianlong (pronounced Chee-en Loong). The letter c
is pronounced ts, as in Cao Yu, the famous dramatist, whose
name was formerly spelled Tsao Yu. Otherwise, pinyin gives
a pretty close idea of the way Chinese words are actually
spoken.
“In two kinds of situations, however, I do not use pinyin.
First, for two well known figures, Mao Tse-tung and Chou
En-lai (pinyin would be Mao Zedong and Zhou Enlai), I
have stuck with the old alphabetization for reasons of greater
familiarity. The second case concerns some words that by
common practice have for decades been spelled in a way that
conformed to no standard system of romanization. These
include the place-names Peking (pinyin: Beijing), Canton
(Guangzhou), Nanking (Nanjing), Chungking (Chongqing),
and Hong Kong (Xianggang), as well as a few historical
figures, like the ancient philosopher Chuang-tse and
Nationalist leader Chiang Kai-shek. These alphabetizations
are more likely to be recognized by the nonspecialist than are
the standardized pinyin spellings.”
During the “three disastrous years”–the period from
1959 to 1961–after the Great Leaf Forward, there was
extensive starvation in China, but the number of those who
died were never made public (p. 199).
Tang remembers the time that “prisoners were given
some pieces of bean curd to eat. She was so overjoyed that
she didn’t want to eat all of it at once but kept some of it
apart and managed to ferment it. She says that it was the
most delicious thing that she ever ate in her life” (p. 213).
Address: Time magazine correspondent, China (since 1980).
1389. Bio-data of Mr. K.S. Lo, C.B.E., J.P. 1982. Hong
Kong. 3 p. Unpublished typescript. Undated.
• Summary: This could also be called a resumé or CV. K.S.
Lo founded Vitasoy. (1) Date of birth: 2 Feb. 1910. (2) Place
of birth: Kwang Tung Province, China. (3) Education: B.A.
(Commerce), University of Hong Kong. Member of Institute
of Food Technologists.
(4) Honors and decorations: Honorary Doctorate
Degree of Law–4 March 1982. Commander of the British
Empire (C.B.E.). Justice of Peace (J.P.). Civil Defence Long
Service Medal. (5) Community service (Past and present):
26 positions [very impressive]. (6) Wife’s name: Maggie,
CHU Tsuk Ping. (7) Her date of birth: 27 July 1914. (8) Her
education: Lingnam University. (9) Number of children: Six.
Address: Hong Kong.
1390. Butterfield, Fox. 1982. China: Alive in the bitter sea.
New York, NY: Bantam Books. 468 p. Illust. Index. 23 cm.
• Summary: A section discussing food shortages and
rationing (p. 100-01) states that each neighborhood state
grocery shop issues a special type of ration booklet. “It
includes monthly allotments of soap, sugar, bean curd, corn
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starch, some types of fish, and several Chinese delicacies
like sesame paste and vermicelli noodles made from green
beans.”
In Chongqing–a city in Sichuan province that was
Chiang Kai-shek’s wartime capital–the author enjoyed “a
peppery bean-curd treat” (p. 105-06). Getting enough to
eat is an obsession for most Chinese. Popular cooking oils
(especially peanut or rapeseed oil) are hard to get (p. 117).
Address: Peking, China & USA.
1391. Chang, Jui-chung. 1982. Ta tou tsai p’ei [Soybean
cultivation]. Pei-ching: Nung yeh ch’u pan she. 70 p. 19 cm.
[Chi]
Address: China.
1392. Chen, Jiying. 1982. Yi dai zhen qi ren: Li Shizeng
zhuan [Legend of a generation: Biography of Li Shizeng
(Li Yu-ying)]. Taipei, Taiwan: Jin dai Zhongguo chu ban
she: Zong jing xiao Zhong yang wen wu gong ying she, min
guo 71 [1982]. 4 + 4 + 4 + 350 p. + [8] p. of plates. Illust.
22 cm. Series: Xian lie xian xian zhuan ji cong kan, Jin dai
Zhongguo cong shu. [5 ref. Cht]
• Summary: Li Shizeng is the “courtesy name” of Li Yuying. Li’s courtesy name was used mostly in his political and
public life. This book is written using the Taiwanese form
of Chinese characters, which most Chinese from mainland
China have great difficulty reading. The author of this book
is a woman.
Contents: 1. Ancestry. 2. Birth and childhood. 3. Life as
a young adult. 4. From Yi He Tuan to founding of Republic
of China. 5. Political life while studying abroad. 6. Cruise
on Xin Ming and others. 7. Jin De Club and the Work-Study
Club. 8. World Club. 9. Li Huang-works while studying
abroad. 10. Summary of the life of work-study students in
France. 11. Club of Chinese in France and Communist Party
in France. 12. Li Shuhua–works while studying abroad. 13.
End of the Ch’ing Dynasty and the National Palace Museum.
14. Revolutionary Army and University of China-France.
15. The meaning of Revolution and Social Movement of
Saving the Republic Party and the Country. 16. Start and
end of Beijing University. 17. Founding of Federal Beijing
Research Institute and Development, and the Result. 18.
Transformation of Pan Yang and Government movement to
Taiwan. 19. Late life of Li Shizeng and Mung Do. 20. Li’s
legacy.
Li’s work with soybeans: Page 41. Li attended a
university in France, where he majored in biochemistry. He
discovered that, not only could many kinds of nutritious food
be made with soybeans, but soybeans could also be used to
make fake ivory, which no one had ever discovered before.
He wrote his first book, The Soybean, which was published
in France. Note: There is no mention that Li did any work
with soybeans when he returned to China.
Pages 42-43: After staying in France for 6 years, Li

Yu-ying went back to China in order to raise funds for his
tofu company. Six months later, he returned to France with 5
workers. They bought machines and set up the tofu company
at a place near Paris, called Colombes. The name of the
company is Usine Caseo-Sojaine, and it produces foods
made from soybeans.
Page 44. In 1909, Sun Zhong-shan [Sun Yat-sen]
(founder of the Republic of China) visited the company and
wrote, “My friend Li Shizeng has conducted research on
soybeans, and advocates eating soybean foods instead of
meat.” That is the principle of the tofu company.
Pages 110-11: Mr. Li was a biochemistry major while
he was studying in France. The company only made sweet
soy bean cake for Chinese workers and dried bean curd.
He tested the nutritional composition of soybeans. The
result: Soy beans contain more oil and protein than milk. He
founded a tofu company in Paris and a vegetarian restaurant.
Unfortunately the French didn’t like to eat tofu; they didn’t
even like soy milk. So the business of the tofu company was
not so good towards that end.
Li Shizeng’s genealogy: Father: Li Hong-Zao (18191897), who had 2 wives. The 2nd wife (Yang Shao-Ji) was
the mother of Li Shizeng (Li Yu-Ying). Li Yu-Ying had
5 brothers and 4 sisters. Li was the 5th boy in the family.
Brothers (Birth and death dates not given): (1) Li Zhao-Ying.
2nd and 3rd brothers died at early age. (4) Li Kuan-Ying. (5)
Li Yu-Ying (Li Shizeng). Sisters (Birth and Death dates not
given): (2nd sister) Li Shu-Yi; died at early age. (4th sister)
Li Shu Lian; died at early age.
There were four women involved in Li Shizeng’s life.
He was married 3 times, and lived with one other woman.
First wife: Yao Tong-Yi. Married in 1897 when Li was
17. Yao, who was Li’s cousin, died in 1940. They had two
children, a boy (Li Zongwei) (1899-1976) who married Ji
Xieng-Zhan, and a girl (Li Yamei) (birth and death dates
not given) who married Zhu Guangyi. Li Shizeng had
two grandsons and one granddaughter from this marriage:
Grandsons: Li Da-Yang. Li Er-Yang. Granddaughter: Li AiLian.
After Yao died, Li Shizeng was in a relationship with an
American woman called Mrs. Vegetarian (Ru Su). They met
in New York and were involved with each other there from
1943-1947. Li’s second wife: Lin Su Shan. Married in 1947.
Lin died in 1954. Li’s third wife: Tian Baotian. Married in
1957 when Li was 77. Tian was 42. Tian later moved to the
USA and stayed there for the rest of her life.
On page 349 is Li’s biography.
Note: Li Yu-ying, a soyfoods pioneer in Paris, France,
lived 29 May 1881 to 3 Sept. 1973.
Of the 8 glossy pages of plates, there are 7 photos of Li,
including one portrait and three in considerable detail. These
photos show:
(1) Li Shizeng in about 1961. (2, top): Li Shizeng
and classmates in 1900; Li is in the top row, far right. (3,
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bottom): Founders of World Club (right to left): Li Shizeng,
Zheng Jing-Jiang, Wu Zhu-Hui.
(4) Li Shizeng and the president of Republic Party [in
Taiwan] in 1953.
(5) Li Shizeng and his third wife Tian Baotian in 1958.
(6, top): Li Shizeng in 1972.
(7, bottom): Li Shizeng giving a speech in Taiwan in
1973. Address: Big Lake Road, Inner Lake, Taipei, Taiwan
(ROC).
1393. Forrestal, Dan J. 1982. The kernel & the bean: The 75year story of the Staley Company. New York, NY: Simon and
Schuster. xxv + 315 p. Illust. Index. 22 cm.
• Summary: This is the best (and only) history of the A.E.
Staley Manufacturing Company.
Contents: The kernel [corn]. The bean [soya]. 1. How
it all began. 2. The high road to debt and Decatur. 3. Staley
makes history in sports. 4. Soybeans come to the U.S. 5.
What’s good for Decatur is usually good for Staley and
vice versa. 6. Trials and triumphs of the thirties (In 1938
Staley launched Sweetose corn syrup, made with enzyme
technology). 7. Countdown for a weary pioneer. 8. New
management and a new world war [World War II]. 9. Strictly
business. 10. Smooth road ahead, except for the bumps. 11.
The shock waves of the sixties. 12. That Shangri-La called
retail. 13. The sweetest story ever told. 14. A little thing
called fermentation. 15. The soaring seventies. 16. The new
Staley Company. Directors and corporate officers (19511981). Honor roll of service.
Augustus Eugene Staley was born on 25 Feb. 1867 in
a log cabin on a 265-acre farm near Julius, North Carolina.
His father was William Staley [1840-1885] and his mother
was Mary Jane Ledbetter Staley [1842-1906]. Augustus
was the eldest child. The three other children in the family
were Arthur E. Staley [1869-1930], Georgiana Staley [18721952], and Wilhelmina C. “Willa” Staley [1885-1950].
Growing up on a farm with many chores to attend to, little
Gene had little time for primary school, except during the
winter months; he was a self-taught and self-made man.
“At one camp meeting, in 1880, Gene Staley’s father
met a Methodist [other accounts say Baptist] missionary
who had recently returned from China and who had brought
back a basket of strange beans called soybeans. Gene Staley
later recalled, ‘The missionary gave my father a handful of
the beans. My father turned them over to me to play with. I
planted two rows of the beans in the family vegetable garden.
I was proud of them. I weeded them and picked them. Then I
planted some more. The missionary said they would be good
for the soil. I believed it–even if no one else did.’”
In 1881, at age 14, he began selling some produce from
the family farm in Randleman, the nearest town; it contained
300 people and was 9 miles away. He drove the farm’s
wagon alone and barefoot, and by mid-day, having sold
everything, he headed home and declared “I’m going to be a

businessman.”
In Sept. 1883 he saw a sign in Greensboro, North
Carolina, that read “Boy Wanted–$15 a Month.” He went
to the Odell Hardware Company’s retail store on South Elm
Street and got the job. There he was given the hard work of
lifting farm implements in the back room. He learned how to
stretch $15 a month, of which $10 went for room and board.
At Christmastime he was fired.
For the next 14 years, from 1883 to 1897, Gene Staley
was a successful traveling salesman. He visited such distant
places as Seattle, Washington. He made good money
although he had to work long hours and had no fixed location
to call home. In 1896, his net profit was $5,000–a fortune at
the time. More important, he learned a great deal about how
to be a successful salesman, and about business and people.
On 14 Dec. 1898 Gene Staley, age 31, was married to
Emma Tressler, age 23, and the daughter of Andrew J. and
Emeline Richardson Tressler of Bryan, Ohio. She was a fine
pianist. She agreed to his proposal on the condition that he
“Settle down in Baltimore and have a home I can share with
you.” They lived in a rented house at 1721 St. Paul Street.
She continued her piano lessons at a Baltimore conservatory.
Gene’s starch suppliers were giving him a hard time, so he
decided to start his own starch manufacturing company. On
12 Nov. 1906 the “A.E. Staley Starch Manufacturing Co. of
Baltimore, Maryland, was incorporated under the favorable
auspices of Delaware law, with Gene Staley as president
and Charlie Schuster as secretary-treasurer.” He found
shareholders to fund his new operation among the roughly
2,600 starch retailers who knew him directly. The company
was capitalized at $3.8 million. In early 1908 he learned that
a 13-year-old starch manufacturing plant in Decatur, Illinois,
was in receivership. The location he knew was ideal. In 1909
he bought it for $45,000 and began to fix it up. (p. 19, 25).
Though corn refining by the “wet milling” process
would continue to be A.E. Staley’s principal business, in
1922 founder Gene Staley declared: “The day will come
when our plant will process more soybeans than corn.” By
1950 this prediction had come true, as the Decatur facility
handled 50 carloads daily of soybeans versus 30 of corn.
As early as 1918 Gene Staley had begun his own
soybean investigations, and in 1920 he ordered two expellers
from the V.D. Anderson Company of Cleveland, Ohio.
The manufacturing equipment was ready by 1921 but two
delays held up the commencement of soybean crushing: (1)
A special ramp for trucks bringing soybeans into the plant
needed to be built, and (2) 1921 was a year of economic
depression for both the nation and the company; Staley’s
expenses exceeded income by $692,000. Finances were so
tight that it was deemed prudent to delay the pioneering
venture into soybean processing for another year.
In 1922 the company issued two formal announcements:
(1) June 1922: “The A.E. Staley Manufacturing Company
announces that in response to the general and urgent desire
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on the part of farmers in Central Illinois, it has been decided
to install a soybean plant in conjunction with the Decatur
starch and glucose manufactory.
“A satisfactory building is now in readiness. Several
expellers have been purchased and delivered. Bean dryers
are under construction. Storage for 150,000 bushels of beans
is ready for use. The plant is planned so that large increases
in capacity may be had without expensive changes. The first
unit will have a capacity of about 500 bushels a day. It will
be finished in ample time for the 1922 harvested crop.”
(2) Oct. 1922: “On September 30, the new soybean
plant of the A.E. Staley Manufacturing Company was put
into operation, thus inaugurating a new industry for Central
Illinois and providing the growers of this territory with a
market for their beans.”
Staley’s first actual purchase of soybeans occurred on
September 28, 1922, from the Andrews Grain Co. of Walker,
Illinois. The transaction involved 1,547 bushels at $0.9975
per bushel. Subsequently 5,674 bushels were purchased
from various sources. However after operating for only 16
days and producing 209,300 lb of soybean meal and 42,036
lb of oil, the expellers ran out of beans and had to be shut
down. Later more beans were found but the new mill was
in operation for a total of only 74 days in 1922 and 57 days
in 1923. When the 1924 season approached, soybeans were
rather plentiful–but at $1.50 a bushel. Although soybean
production and acreage in Illinois were now growing rapidly,
times were still hard for the company. A letter written by
Gene Staley in May, 1924, in response to an inquiry from
West Virginia, said, in part: “The result of our experience in
the soybean industry so far has been both unprofitable and
discouraging, but it is our intention to leave the machinery in
our plant for another year. If the operations are not profitable,
we’ll dismantle the plant and discontinue the soybean
business altogether... Our company refused to pay over $1.50
[a bushel; some new companies have paid up to $1.80] but
on 34,000 bushels we lost more than $12,000.”
Fortunately a major upswing came in 1925. The
company bought almost 70,000 bushels of soybeans for
$1.30 a bushel and stayed in operation for 7 months. This
increased to 8 months in 1926. Staley continued to buy all
the soybeans that farmers brought him (p. 60-62).
Page 54: “Soybeans come to the U.S.: In 1922, the
city fathers of Decatur, Illinois, never envisioned their
community hosting such organizations as Soy Capital
Bank & Trust Company, Soy Capital Electric Inc., Soy
City Electric Supply Co., Soy City Marine Inc., Soy City
Motel, Soy City Tire & Retreading Inc., Soy City Towing
Co., Soyland Power Cooperative Inc., and Soyland Service
Center, Inc.
“Not to mention radio station WSOY.
“Back in 1922, Decatur was a beanless sort of place,
content to be in the heart of the Midwest’s sprawling farm
belt where corn ruled as king of the realm, and content to

have the Staley company spearheading corn’s golden era.”
The term “The Castle in the Cornfields” is in the Index
and appears on pages x, 83, 91, 93, 188, and 245. Page 87
states: “the editors [in 1929 and 1930] began to call it ‘The
Castle in the Cornfields.’”
The amazing story of this building’s construction
appears on pages 83-91. The story of its sweltering interior
and how air conditioning finally arrived is on pages 18891. The ground was broken on 16 Feb. 1929 and the new
offices were occupied on 19 April 1930 (p. 87). However the
building was not finished until 1931.
Note 1. Soyinfo Center believes that (in some areas) this
book is more colorful than it is accurate. For example, the
crucial “Peoria Plan” of 1928 is not mentioned.
Note 2. The biggest weaknesses of this excellent book
are: (1) it has no bibliography, endnotes or footnotes. So we
generally don’t know the author’s source of any particular
piece of information. (2) It contains almost no genealogical
information about A.E. Staley’s family; when and where
were his children born? when and where were they married,
and to whom? (Continued). Address: Decatur, Illinois.
1394. Forrestal, Dan J. 1982. The kernel & the bean: The
75-year story of the Staley Company (Photo captions). New
York, NY: Simon and Schuster. xxv + 315 p. Illust. Index. 22
cm.
• Summary: The photographs are not numbered, nor are the
glossy pages on which they appear.
Photos show (after page 6): 1. “Company founder A.E.
Staley Sr., poses proudly with his Masonic emblem in his
lapel. Born in 1867, he died in 1940.”
2. “This is the grave of William Staley, father of the
company’s founder. The cemetery is located adjacent to the
farm where Augustus Eugene Staley was born, near Julian,
North Carolina.”
3. “Mr. and Mrs. William Staley are shown in this
early photo, made near Julian, North Carolina. Their first
child, born in 1867, Augustus Eugene–who would become
the founder of the Staley company–is at the left. The other
children are Georgiana, Arthur and Wilhelmina. The photo
was made circa 1880.”
4. “Starting in 1898 with $1,500 capital, Mr. Staley set
the groundwork for the A.E. Staley Manufacturing Company
by selling Cream Corn Starch to housewives and small
grocers in the East.”
5. “Below, one of the earliest subscriptions for shares of
preferred stock in the Staley company. Note the 1907 date.
The company was incorporated the year before.”
6. “Incorporated in 1906, the Company purchased this
defunct corn processing plant in Decatur in 1909 and began
operations three years later.”
7. Pictured above in a Decatur Review of 1912
were ‘structures on which $150,000 is to be expended in
remodeling by the A.E. Staley Manufacturing Company,
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which will employ 200 men when in operation.’”
8. “George E. Chamberlain was hired as general
superintendent in 1912 with the assignment to ‘run the plant.’
He held the same position until his death in 1926.”
9. “W.S. ‘Billy’ Pritchard, originally hired by Staley
to pack Cream Corn Starch, was the oldest employee in
point of service. More than once, when the new business
was performing poorly, Pritchard nearly resigned, only
to be induced to stay. Originally hired as a salesman, at a
salary of $3.25 per week, Pritchard ultimately was elected to
membership on the board of directors.”
10. “Charles J. Schuster was hired as secretary-treasurer
in 1903 at the Staley company’s Baltimore office, remaining
there until the office was closed during the Great Depression
30 years later.”
11. “A five-room frame building, with a brick vault
added as an afterthought, provided ample office space for
the company in 1910. Later growth could be marked by the
way additions were built on to the structure. By the time it
was demolished in 1930, the frame structure was a large twostory building.”
12. “Providing hot meals for employees in a plant was
an innovation in 1911. Staley people of that day remember
eating heartily of ‘home cooked’ meals served at a counter.”
13. “The tall, slender gentleman disguised by the
distinguished-looking beard and Panama hat is a much
younger George Chamberlain.”
After page 38: 14. “The Staley Fellowship Club Journal,
forerunner [the Staley Journal and later] of today’s Staley
News, was first published in 1917. Pictured on the cover, top
row, from left, are C.G. ‘Boob’ Keck, a foreman in the plant
who was president of the fellowship club; Woodrow Wilson,
president of the United States; and A.E. Staley, Sr., company
president. Pictured below them is George Chamberlain,
general superintendent of the plant.”
14. “These were attendees when the first sales meeting
was held in Decatur in December, 1922. Front row, from
left, Reginald Pope, W.H. Randolph, Jr., New York; L.R.
Dickinson, Boston [Massachusetts]; G.A. Dean, Spartanburg,
S.C.; Don J. Houran, Jack Hixon. Second row, from left,
Theodore Jones, Tommy Webb, George Diamond and J.W.
Pope, Atlanta.”
15. “These were the members of the Staley Fellowship
Club, formed in 1917.”
16. “Addition to Mill House, circa 1919.”
17. “Under construction in 1920 was the syrup refinery,
which in this photograph is mistakenly labeled the Bone
Black Kiln house. The building is now known as No. 10 and
is still in use.”
18. “The Syrup Packing House, or Building 17, under
construction in 1919.” A huge building.
19. “A.E. Staley, Sr., pictured above, generally
recognized as the founder of soybean processing in this
country, opened the first soybean expeller plant in Decatur

on September 30, 1922. Mr. Staley had to use all of his
persuasive skills to convince corn farmers, who used
soybeans solely as a nitrogen replenisher for the soil between
corn plantings, that there was money to be made in rotating
the two crops.”
20. “This was the pioneering professional football team,
the Decatur Staleys, which was organized and managed
by George Halas starting in 1920. This legendary team
won the national professional championship in 1920 with
ten victories, one loss and two ties. Most of the players
had achieved fame at colleges before signing on as Staley
football-playing employees who had additional duties to
perform in the Decatur company’s office and plant.” The
name of each player is written in white on his dark jersey.
21. “Mr. Staley gave Halas $5,000 ‘seed money,’
allowing him to move the team to Chicago. He asked only
that Halas continue to call the team the Staleys for one more
season.” A full-page letter, written on Staley letterhead,
details the agreement.
22. “Joe ‘Iron Man’ McGinnity, left, joined the company
as manager of the Staley baseball team in 1919. He had set
major league pitching records for Brooklyn and Baltimore in
1900 and 1901, and ultimately was enshrined in the Baseball
Hall of Fame at Cooperstown, New York. George Halas,
above, better known for his football exploits, was a hardhitting outfielder on the Staley team. Halas earlier played
briefly for the New York Yankees.”
23. “For many years the Staley field, located at the
corner of Eldorado and 22nd Streets in Decatur, was the
center of the city’s sports interests.”
24. “Founder Staley (in derby) and Judge Kennesaw
Mountain Landis, on his left, at the 1927 dedication of
Decatur’s Three-I League ballpark, Fans Field.”
After page 102: 25. “This headline from a Decatur
Review of 1930 told of an explosion at Staley. Note
misspelling of the word ‘receive.’”
26. “Early quality control was conducted in small but
adequate quarters in Decatur.”
27. “Immediately following World War I, Staley glucose
syrup was shipped to England in large [wooden] barrels.”
Note: Staley was making corn syrup commercially by about
1919-1920. By 1923 it was named “Staley Syrup.”
28. “In 1920, when he was chosen as the Democrats’
nominee for vice president of the United States, Franklin
Delano Roosevelt visited the Staley plant in Decatur,
accompanied by Mrs. Roosevelt. The visitors are flanked
by A.E. Staley, company founder (right), and George E.
Chamberlain, general superintendent (left). Roosevelt and
James M. Cox, the presidential nominee, were defeated
by Republicans Warren G. Harding and Calvin Coolidge.
Roosevelt later was elected to four terms as president in
1932, 1936, 1940 and 1944, the only man in history to hold
that distinction.”
29. “Thornton C. ‘Chase’ Burwell, top left, was a long-
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time vice president and manager of transportation. Edwin
Scheiter, above right, joined Staley upon graduation from
Decatur High School and rose through the ranks to become
the first non-Staley-family president of the company. James
H. Galloway, below left, was the company’s first plant
superintendent, while C.C. ‘Dok’ Hollis, below right, was
placed in charge of the firm’s Chicago office in 1927.
30. “Officers of the Staley Sales Corporation in the
early years included, seated from left, Roy M. Ives, Ray C.
Scherer, A.E. Staley, Jr., and Edwin K. Scheiter. Standing is
Company President A.E. Staley, Sr.
31. “Members of the early grocery products sales force
drove their own delivery trucks, in an attempt to assure
customers of prompt, individual service.”
32. “Lake Decatur has for many years provided an
important supply of water to the Staley company. The upper
floor of the pumping station, at the shoreline, formerly
served as headquarters for the Staley Fellowship Club.”
33. “Some early delivery trucks displayed signs
identifying the company they represented.” This sign says
“Staley’s.”
34. “The Staley Viaduct, a ‘great, safe route to the
Northeast,’ was opened on July 3.”
35. “The viaduct, which carries traffic over the plant site,
was built as a cooperative effort among the Staley company,
the Wabash Railroad, the City of Decatur and Decatur
Township.”
36. “A.E. Staley was proud of his 1929 touring car and
prouder of the Administration Building erected at the east
end of town.”
37. “Ground breaking for the building took place on
February 16, 1929. On April 19, 1930, employees moved in.
At 206 feet, the structure was the tallest and most modern
in downstate Illinois. It has been referred to in print by such
names as ‘The Castle in the Cornfields’ and ‘Lighthouse of
the Prairie.’” Note. We have included another view (aerial)
of this Castle after it was finished (from Windish 1981, p.
68).
38. “The seal of the A.E. Staley Manufacturing
Company is embossed in granite on the face of the
company’s Administration Building in Decatur.”
39. “The lobby of the Administration Building is a
favorite spot for visitors, many of whom are noticeably
impressed by the architectural style of the building’s interior.
Founder Staley insisted that no expense be spared when he
commissioned the building’s construction.” (Continued).
Address: Decatur, Illinois.
1395. Forrestal, Dan J. 1982. The kernel & the bean: The
75-year story of the Staley Company (Photo captions,
continued). New York, NY: Simon and Schuster. xxv + 315
p. Illust. Index. 22 cm.
• Summary: (Continued): After page 166: 40. “Edwin K.
Scheiter, H.P. Dunlap and A.E. Staley Jr., the first three

men at the left, took a trip in a Ryan monoplane in 1928.
The plane was similar to the one flown to Paris by Charles
Lindbergh in 1927.”
41. “When completed in 1927, Elevator C had a capacity
of more than 5,000,000 bushels of grain.”
42. “The founder sits at the winter home which he and
his wife occupied in the thirties. The mansion was located
alongside Biscayne Bay in Miami. The Decatur industrialist
died there the day after Christmas in 1940.”
43. “A.E. Staley; Sr., purchased ‘the home of my
dreams’ on College Hill in Decatur for $16,500 in January,
1913. The structure is an original Frank Lloyd Wright
design.” No! According to an e-mail from Laura Jahr (12
May 2018), director of the Staley Museum in Decatur:
“Regarding the home by Frank Lloyd Wright, that is a
misconception that has spread through our community and
was not well researched by the author of The Kernel & the
Bean. The Staley home was built in 1883 by a man named
William J. Quinlan. Staley purchased the home in 1913 from
a family named Ennis. He had a Staley engineer make a
rough draft design of the remodeling changes he wanted to
carry out. The actual architects were an architectural firm out
of Chicago: Childs & Smith. There is an interesting article
in the Decatur Herald or Review from 1913 that discusses
all the changes that Staley carried out on the home. I believe
that the misconception regarding Frank Lloyd Wright’s
involvement stems from the fact that in that time period
(1910-1913) 3 homes here in Decatur were being built under
Wright’s firm... although, Wright himself did not carry out
all the work, rather his disciple, Marion Mahony, finished
the jobs here. Staley did incorporate some ‘Wrightesque’
qualities to the home but they were not carried out by Wright
himself.
44. “This is the former Emma Tressler of Bryan, Ohio.
She became Mrs. A.E. Staley in 1898 [Dec. 14], and resided
with her husband and children in Baltimore before moving to
Decatur in 1912.”
45. “A.E. Staley, Jr., took over management of the
company following his father’s death in 1940.”
46. “A. Rollin Staley, the founder’s younger son, joined
the company in 1931. At the time of his death in 1968 he was
a member of the Board of Directors.”
47. Ione Staley was the eldest of the founder’s five
children, a family which included three girls and two boys.
48. Mary, the youngest of A.E. Staley, Sr.’s five children,
spent much of her adult life in the Chicago area. She died in
1968 in Lake Forest, Illinois.”
49. “Ruth Staley left Decatur at an early age, attended
schools in the East and settled in Highland Park, Illinois. She
lived there for many years before moving to Florida, where
she died in 1970.”
50. “The company expanded its manufacturing
operations beyond Decatur for the first time in 1940 when it
acquired this soybean processing plant in Painesville, Ohio.
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Located near Lake Erie and the St. Lawrence River, it was
able to use a nearby harbor which was closer to Europe than
some coastal ports.”
51. “Herschel Morris, Staley’s first starch sales
superintendent, is shown in a photo circa 1923.”
52. “David P. Langlois joined Staley in 1932 as a
research chemist. Co-inventor of Sweetose corn syrup, Dr.
Langlois was a successful research leader for the company
until his retirement in 1966.”
53. “Dr. Julian K. Dale, co-inventor of Sweetose, a
proprietary sweetener, was an early member of the firm’s
research organization. The product was introduced in 1938.”
54. “Sweetose corn syrup was sold in large quantities
from 1938 on. The product was patented in 1939. It focused
national attention on the Staley company’s expertise in
enzyme technology.”
55. “Helen Harder, the first cashier, was the forerunner
of many women who contributed to the Staley company’s
operations.”
56. “Lucile May, the company’s first nurse, was largely
responsible for the construction of a first-aid hospital on the
premises of the Decatur plant. A plaque in her memory hangs
inside the hospital’s main entrance.”
57. “Doris Hill Murphy was secretary to E.K. Scheiter
from 1923 until his retirement in 1966.”
58. “Dr. R.E. Greenfield joined Staley in 1926 as an
expert on the company’s water supply needs. In later years he
was placed in charge of a newly created research engineering
division.”
59. “Howard File spent most of his adult life heading
Staley chemical laboratories and the company’s research
department. He joined Staley in 1912 when both he and the
company were quite young. He retired in 1947 and died in
1951.”
60. “During World War II, Staley employees participated
in a payroll savings plan with allotments for War Savings
Bonds averaging 10 percent of gross payroll. In this photo
of ceremonies at the Decatur plant, the 10 percent Treasury
Department flag is raised below the American flag.”
61. “Clinton P. Anderson, right, Secretary of Agriculture
in the Truman administration, was the guest speaker at an
Illinois Chamber of Commerce dinner in Decatur in 1945.
With him is A.E. Staley, Jr.”
62. “Up-to-the-minute market information was kept
posted on this ‘big board’ in the grain-buying department.
Today’s grain buyers utilize individual consoles located on
their desks.”
63. “Early research efforts were carried out in
laboratories such as this one, forerunner of the company’s
multi-million-dollar research center.”
64. “Otto D. Sutter was named manager of the New
York office in 1937. He began his Staley career in 1922.”
65. “Transportation of corn and soybeans overland,
either by rail or truck, has changed over the years. This early

worker in the plant prepares to manually switch rail cars
from one track to another.”
66. “Early methods of bottling corn syrup made it
necessary for workers to ‘cap’ the bottles by hand.”
67. “Staley has operated its own fire department
at the Decatur plant for a number of years. Working in
cooperation with Decatur’s city fire department, Staley fire
personnel have proved invaluable in a number of emergency
situations.”
68. “The introduction of ‘packing lines’ included
machinery which filled bottles, capped them, and packed
them into cartons for shipping.”
69. “Horace J. Kapp was elected vice president of the
company in 1942. He joined Staley in 1930.”
70. “A bagging station in the Staley feed mixing plant
of the 1940s could be used simultaneously on different feed
formulas.”
71. “H.C. Wilber, with supervision over Elevator C, was
division superintendent of the company’s terminal elevator
division.”
72. “John Shyer, the company’s first 50-year veteran.”
73. W.B. Bishop joined Staley in 1927 and had
responsibility for the company’s chemical engineering
laboratory for many years before being made technical
superintendent.”
74. “In August, 1948, A. E. Staley, Jr., company
president, left New York harbor on the Cunard liner Queen
Elizabeth, bound for England en route to Norway. In the
bon voyage party before the ship sailed were his mother, the
founder’s widow, Mrs. Emma Tressler Staley, and his wife,
Mrs. Lenore Mueller Staley.”
75. “A.E. Staley, Jr., addressed the Senate Foreign
Affairs Committee in 1949 following a yearlong assignment
as director of the Economic Cooperation Mission (Marshall
Plan) in Norway.”
76. “This medal is the ‘Commander with Star of the
Order of St. Olav,’ presented to A.E. Staley, Jr., for his
service to Norway.”
77. “One of Staley’s first chemists, Lowell Gill, joined
the company in 1915 and stayed on to make contributions in
major areas of R&D.”
78. “Technical Director Dr. Thomas L. Gresham, with
the company only a short time, conceived the present Staley
Research Center.”
79. “A.E. Staley, Jr., is shown with Edwin K. Scheiter.
The former was the founder’s older son, who joined the
company at an early age and went on to become president
and chairman. Scheiter started in 1918 and became the
company’s third president.”
80. “A.E. Staley, Jr., cut the ceremonial birthday
cake during festivities marking the 50th anniversary of
the company in 1956. Looking on are, from left, Decatur
Mayor Clarence Sablotny; Decatur Chamber of Commerce
President E. Wayne Schroeder, and Frank M. Lindsay, owner
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and publisher of Lindsay-Schaub Newspapers, Inc.”
81. “A.E. Staley, Jr., center, and his younger brother,
Rollin, are shown with George Halas, owner of the
Chicago Bears, at Wrigley Field in 1956, the company’s
50th year. Halftime ceremonies were devoted to the Staley
organization, which sponsored the Bears’ predecessor team,
the Decatur Staleys, starting in 1920.”
82. “W.R. Boyer was elected director and treasurer of
the company in 1955.”
83. “A.E. “Gene” Staley III, son of Gus Staley and
grandson and namesake of the founder, joined the company
in 1952 and left several years later to go into business for
himself in Chicago, where he now resides.”
84. “Ruth Cade, for many years editor of The Staley
Journal, used the in-house publication to inform employees
and retirees of company goings-on. Established in 1917, The
Staley Journal was one of the first magazines of its kind in
the United States.”
85. “Eva Coddington became Gus Staley’s second wife
in 1951. A native of Chicago, she was very active in Decatur
civic affairs prior to her death in 1969.”
86.
“Garry Moore, left, advertised ‘Sta-Flo’ starch on his
morning network television show. With him are Denise Lor,
a singer on the program, and Durward Kirby, the show’s
announcer.
87. “Radio and television personality ‘Smiley’ Burnette
made personal appearances during the fifties to promote
Staley consumer products. Also identifiable in the photo
are, left, Joe Schultz, and right, Henry Volle, former Staley
employees. Rol Staley is driving the automobile.”
88. “Staley consumer brands included popular laundry
and home care products.
89. “Mary Mathews (a pseudonym) was popular with
homemakers of the period, giving advice on the use of
Staley’s various home care products. Mary Mathews’ famous
recipes featuring Staley products as ingredients were also
popular items.”
90. “Staley made several important acquisitions in
the 1960s, including that of Wagner Products in 1968.
Wagner, of Cicero, Illinois, was a producer of fruit-flavored
beverages.”
91. “Here is an array of Staley consumer products.
The company disposed of most of its retail products line in
1981.” (Continued). Address: Decatur, Illinois.
1396. Forrestal, Dan J. 1982. The kernel & the bean: The
75-year story of the Staley Company (Photo captions,
continued). New York, NY: Simon and Schuster. xxv + 315
p. Illust. Index. 22 cm.
• Summary: (Continued): After page 230: 92. “E.K. Scheiter,
left, and A.E. Staley, Jr., right, with New York Stock
Exchange president Keith Funston at the start of trading in
Staley common stock on floor of the Exchange, May 29,

1963.”
93. “The $4.2 million Research Center takes shape
on the east end of the Staley property in Decatur. It was
completed and dedicated in 1960.”
94. “Robert M. Powers, at left, was important in the
company’s research efforts during the 1960s and early ‘70s.
He would become Staley’s president and chief operating
officer in 1981. Nathan Kessler, at right, also spearheaded
the company’s technical efforts during this period.”
95. “Roy I. Rollins, a company veteran, held a variety
of management positions, including director of personnel,
director of manufacturing, group vice president, and
membership on the Board of Directors. Rollins retired in
1970.”
96. “James W. Moore was actively involved in the
company’s commodity operations during much of his career.
He was vice president, commodities, and later group vice
president, AgriProducts, before retiring in 1974.”
97. “From left, William Barnes III, Thomas W. Samuels,
and E.K. Scheiter look on as A.E. Staley, Jr., announces plans
for the construction of a Staley Pavilion at Decatur Memorial
Hospital. Both the Staley Company and the Staley family
have provided several million dollars to the hospital over the
years.”
98. “A.E. Staley, Jr., officiated at the dedication of the
Staley Pavilion of Decatur Memorial Hospital in 1968. Also
present, in front row from left, are Monsignor George Powell
of St. Patrick Catholic Church; Ellis Arnold, Decatur’s
mayor; and Thomas Samuels, long-time community leader
and Staley legal counsel.”
99. “The Staley company entered a transitional period in
1965 when Donald E. Nordlund, left, was elected president.
He assumed the duties of chief executive officer in 1973. At
right is the chairman of the board, A.E. Staley, Jr.”
100. “Customer demand for 55 percent high fructose
corn syrup has increased because of approval by major
soft drink companies, such as Coca-Cola, which use it in a
variety of soft drinks.”
101. “Lou G. Doxsie, a Staley vice president for many
years, was instrumental in the company’s early entry into
high fructose corn syrup.”
102. “The decade of the 1970s marked the Staley
company’s greatest period of growth. In 1972, Staley
commenced commercial-scale production of high fructose
corn syrup, en route to achieving world leadership in high
fructose technology.” One brand is IsoSweet.
103. “The Morrisville, Pennsylvania, plant, completed
in 1972, became the company’s first corn wet milling
facility outside Decatur. Corn is shipped year-round from
the Midwest by rail, as well as purchased from farmers in
Pennsylvania and New Jersey.”
104. “Automated processes and computer technology
enhance productivity at the Morrisville plant, where high
fructose corn syrups and dextrose are made.”
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105. “In addition to its use in domestic markets, soybean
meal is transported from Staley facilities by rail, then barge,
to New Orleans for export.”
106. “A Staley affiliate processes soybeans at this plant
in northern Spain.”
107. “The company’s initial entry into sunflower
seed processing takes place at this plant near Velva, North
Dakota.”
108. “Recent expansions include the addition of this
unit, to produce dextrose and 55 percent high fructose corn
syrup, at Staley’s Morrisville, Pennsylvania, corn refining
facility.”
109. “In 1978, a 100 million-pounds-per-year
hydrogenated oil unit was added to the company’s Decatur
vegetable oil refinery.”
110. “In 1976, Staley purchased four soybean mills from
Swift & Company, including the one above, in Des Moines,
Iowa, which was undergoing a plant expansion at the time.
The mill began operations the following year.”
111. “The Champaign, Illinois, plant has been modified
to increase its role in soybean processing.”
112. “The Frankfort, Indiana, plant produces soybean
meal for the important Indiana and Ohio agricultural region
as well as for the Southeastern poultry market.”
113. “The Des Moines plant is one of the company’s five
soybean milling facilities.”
113. “The Fostoria soybean plant, located in the
northwest corner of Ohio, serves poultry and livestock
markets in Canada and along the eastern seaboard.”
114. “Ione Staley, eldest daughter of A.E. Staley, Sr.,
participated in dedication ceremonies at Millikin University
for the Staley Library at the school. Behind her, at left, is
company chairman Donald Nordlund.”
115. “Henry Staley, the second of Gus Staley’s four
sons, is one of two Staleys currently employed by the
company. Henry joined the firm in 1956 and currently is a
vice president and a member of the board of directors.”
116. “Robert Staley, youngest of Gus Staley’s four
sons, joined the company in 1977 as a management trainee.
He currently is manager of legislative affairs in the firm’s
Government Relations organization.”
117. “The Staley Library at Millikin University was
dedicated in 1976.”
118. “Ging, Inc., a Staley subsidiary, operates country
elevators in Central Illinois.”
119. “Staley Commodities International, Inc. is well
known as a leading commodity futures trading firm. It is
headquartered at the Chicago Board of Trade.”
120. “This corn sweetener plant at Lafayette, Indiana, is
a symbol of Staley’s growth in high fructose corn syrup. It
was the most highly computerized corn wet milling plant in
the world when it started operations in 1977.”
121. “Corn sweetener production at Staley’s Lafayette
plant is highly automated. The ‘brain’ of the Lafayette plant

is this centrally located, computerized control room.”
122. “The first non-Staley-family management team in
the company’s history includes Donald E. Nordlund, seated,
chairman, and Robert M. Powers, president.”
123. “The Loudon plant, under construction, became
operational in 1982.”
124. “The 1981 Staley Board of Directors: Donald
E. Nordlund Chairman and President. Robert M. Powers
President and Director. William Barnes III Director. Joseph
B. Lanterman Director. Donald C. Miller Director. Gilbert
L. Bieger Executive Vice President and Director. Henry M.
Staley Vice President and Director. Boyd F. Schenk Director.
Robert K. Schell Director. Thomas V. Fischer Executive Vice
President and Director. Pierre Callebaut Director. John W.
Joanis Director. Nathan Kessler Vice President and Director.
Frank H. Wagner Vice President and Director.” Address:
Decatur, Illinois.
1397. Jia Sixie. 1982. Qimin yaoshu [Important arts for
the people’s welfare: An annotated edition, edited by Miao
Qiyou (W.-G. Miao Ch’i-Yu)]. Peking: Nongye Chubanshe
(Agricultural Press). 870 p. [Chi]*
• Summary: Wade-Giles reference: Ch’i Min Yao Shu
(QMYS), by Chia Ssu-hsieh. H.T. Huang (10 May 2003,
personal communication) notes that this is the standard and
most authoritative modern edition of this great Chinese
agricultural classic–the one that scholars use and cite most
widely today. The basic text is the original text, written using
the original Chinese characters. He consulted and reconciled
the inconsistencies of the many different early editions of
the QMYS, all written in classical Chinese, and from various
dynasties (including very early versions preserved in Japan
but lost in China), that have been handed down through the
ages; it was a Herculean task. Note: Compare this approach
with the one of translation into modern Chinese used by Shih
Shenghan (1957-58).
There are two types of modern annotations by the
editor, and both appear at the end of each chapter. The first,
indicated by Arabic superscript numerals (1, 2, 3, etc.),
concern textual notes, such as which of various ancient texts
/ editions the editor chose to use and why, and the explaining
the characters in different editions. The second, indicated by
Chinese numerals, explain the meaning of various words,
terms and passages which are no longer apparent–based on
the editor’s extensive scholarly research. Many of the words
are either archaic or have changed their meaning. It is these
notes (which include modern scientific names of plants
and animals, and discussions of controversies) that make
this the best edition. The two types of annotations occupy
about 50-70% of the 870 pages. Note that the editor did not
translate this work into modern Chinese; rather he explains
the original text. Dr. Huang adds (May 2003) that an English
translation of this work, including the annotations, would be
a real treasure, however it would be very difficult to translate
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and would probably take one or more English-speaking
scholars 10-20 years to do it properly.
The original Qimin Yaoshu, a great work, has,
unfortunately never been equaled or surpassed. In fact, after
it, the standard for agricultural treatises went down. The
author, Jia Sixie, was a scholar who also had much practical
experience and conducted his own agricultural research. He
was constantly questioning, looking for ways to improve,
and testing his own ideas.
1398. Lardy, Nicolas R. 1982. Food consumption in the
People’s Republic of China. In: R. Barker, R. Sinha and
B. Rose, eds. 1982. The Chinese Agricultural Economy.
Boulder, CO: Westview Press. xiii + 266 p. See p. 147-62.
[16 ref]
• Summary: “Since the Communist Party rose to power,
China’s economy has undergone significant economic
growth and structural change, yet that growth has been
highly imbalanced, emphasizing industry and particularly the
producer goods sector rather than agriculture. Consequently,
for most of the past 3 decades average food consumption
has been somewhat below the level achieved prior to the
Sino-Japanese War [1937-1945]. After 1949, agriculture
recovered rapidly from wartime devastation and by 19571958 per capita food consumption reattained the prewar
level. However, in the subsequent 2 decades the quantitative
and qualitative standard of the average Chinese diet was
significantly below that of 1957-1958. Average food
consumption surpassed the mid-1950’s level only at the end
of the 1970 decade” (p. 147).
Soybean production in 1957 (according to the 1960
publication Ten Great Years) was 10,045,000 tonnes.
USDA estimates of soybean production for 1977, 1978, and
1979 (since no official figures are available) are 7,300,000
8,300,000 and 8,300,000 tonnes respectively. “Per capita
consumption of soybeans, an important source of protein,
must have fallen substantially, because shifting from being a
net exporter in the 1950s to being a net importer by the mid1970s compensated for only part of the 50 percent decline
in per capita production between 1957 and 1977-1978” (p.
152). Address: Assoc. Prof. of Economics, Yale Univ., New
Haven, Connecticut.
1399. Liu, Christine Y.C. 1982. More nutritional Chinese
cooking. Ann Arbor, Michigan: Graphique Publishing. [xii] +
415 p. Illust. Index. 23 cm. [24 ref]
• Summary: A color photo on the dust jacket shows Christine
Liu standing in her kitchen. Each recipe has its name written
in 3 ways: In English, in romanized Chinese (pinyin), and in
Chinese characters.
The section on “Chinese ingredients, seasonings, storage
and substitutes” (p. 33+) includes entries for: bean curd or to
fu; bean curd dried or to fu gan [extra firm tofu]; bean curd
fried; bean curd fermented; bean curd sticks or sheets, dried

[dried yuba sticks or dried yuba]; beans, salted, or black
beans, or fermented black [soy] beans; bean sprouts [mung
or soy], bean paste, salted; bean paste, Sichuan; bean paste,
sweet (made from small red beans [azuki beans]); bean curd
solidifiers (calcium chloride, magnesium chloride, or Epsom
salt); Hoisin sauce (made from fermented ground soybeans),
seaweed (dried purple vegetable).
Soy-related recipes: Sour & hot soup, with shredded
bean curd (p. 58). Fermented black beans with meat (p. 106).
Fermented black beans with meat and vegetables (p. 126).
Steamed spareribs with fermented black beans (p. 140). Soy
sauce boiled chicken (p. 171). Fermented black bean chicken
with nuts (p. 184). Hot bean sauce fish (p. 222). Steamed
fish with fermented beans (hot; p. 226). Smoked fish (with
soy sauce; p. 227). Shrimp with hot bean sauce (p. 240).
Eggplant with vegetables (and young, green soybeans; p.
289). Bean pasted nuts (with Hoisin sauce; p. 306). Braised
steamed gluten (mian jing; p. 308). Hot pepper paste or sauce
(with FBS, p. 312).
There is an entire chapter on bean curd with 16 recipes
including fermented tofu and sweet soy milk (p. 318-33).
Note: bean curd or tofu is not usually fermented, yet it is the
most widely used soyfood in China and Japan.
“About the author: Mrs. Christine Liu was born in
Shanghai, and raised in Mainland China, where she studied
and learned Chinese culture and experienced traditional
Chinese cuisine. She studied biology in college and received
her first university degree from the National Taiwan
University. While in college, she met and later married
Dr. Stephen Liu, presently a professor of microbiology at
Eastern Michigan University.
“After a short stay in Minnesota, the Lius, together with
their first son, Ted, moved to Sao Paulo, Brazil where they
resided for several years. The Chinese community in that
city was sizeable and known for its affluency and Chinese
cuisine. This afforded a great opportunity for Christine to
learn the different styles and methods of diversified Chinese
cooking. Accordingly, she acquired a great deal of skill and
expertise. This extensive exposure and experience kindled
her latent talent and interest in culinary arts which ultimately
led her to pursue graduate studies, writing, and a teaching
career.
“The Lius returned to the United States in 1965 and
settled in Ann Arbor, Michigan. Christine undertook her
graduate work in nutrition at the School of Public Health
and received the M.P.H. degree from the University of
Michigan in 1971. She later did further graduate work at the
Massachusetts Institute of Technology.
“For more than a decade, Christine Liu has taught
subjects such as ‘Creative Chinese Cooking,’ ‘Nutrition
and Diet with Chinese Foods,’ and coordinated classes
in ‘International Gourmet Cooking’ at the Continuing
Education Department of the Ann Arbor Public Schools.
Her most recent class is ‘Traveling and Eating in China,’
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which she teaches through the University Extension of the
University of Michigan.
“Her first book, Nutrition and Diet with Chinese
Cooking, which was launched in 1976, has been very popular
and is in its fifth printing. Christine has been invited and
has appeared on numerous occasions on TV programs and
has given many lectures and demonstrations concerning
the method of preparation and the nutritional qualities of
Chinese cooking. From time to time, she has been invited to
participate in college symposia and educational conferences
around the country. Her expertise and enthusiasm have
invariably won her admiration and endorsement from the
public. For many years she has enjoyed a reputation for
popularizing nutrition and diet through Chinese cooking.
“Since normalization of diplomatic relations between
the United States and China, Christine has returned to her
homeland three times (in 1980, 1981, and 1982). She taught
at universities and spoke to various groups about American
food and culture. While in China, Christine traveled
extensively in the northern, northwestern, northeastern,
southern, southwestern, and eastern parts of the country
and gained first-hand experience concerning many varieties
of Chinese cuisine. Consequently, she was able to bring
back a great deal of new knowledge about regional Chinese
cooking to share with her American readers in this beloved
and chosen country of hers. At the present time, she is the
only one who writes Chinese recipes in English for the China
Daily, China’s only English language newspaper.” Address:
M.P.H., P.O. Box 1332, Ann Arbor, Michigan.
1400. Liu, Chen. 1982. Dou zhi pin shi pu (Tou chih pin shih
pu) [Soyfoods recipe book]. Harbin, China: Heilongjiang
Science and Technology Publishing Co. 499+ p. 19 cm. [Chi]
Address: Heilongjiang, China.
1401. Lui, Shilin. 1982. [Origin and evolution of the
cultivated soybean]. In: Wang Shou and Lui Shilin, eds.
1982. Soybeans. Beijing: Shanxi People’s Press. See p. 1-14.
[Chi]*
1402. Nakano, Eisha; Stephan, Barbara B. 1982. Japanese
stencil dyeing: Paste-resist techniques. New York and Tokyo:
Weatherhill. ix + 143 p. Index. 27 cm. [46* ref]
• Summary: Both authors are women living in America.
Eisha Nakano, a graduate of the junior division of the
Women’s University of Fine Arts, Tokyo, is a stencil artist
with long experience teaching katazome (stencil dyeing)
to Westerners. The katazome process consists of cutting a
paper stencil, preparing the resist paste (made of glutinous
rice flour [mochiko] and rice bran [nuka]), choosing and
preparing the fabric or paper which will be dyed, applying
the paste to the fabric or paper using the stencil, letting the
paste dry, preparing and applying sizing to the fabric or
paper, dyeing the fabric by applying the dye or pigment with

a brush, sometimes steaming the fabric, then washing off
the paste to reveal the design, and finishing the fabric. The
cloth is not dyed in the areas where paste was applied; thus
katazome is the direct opposite of the silk-screen technique.
Soybeans have traditionally been used in the katazome
process in two ways: As sizing and as pigment-binding
agents.
Chapter 6, “Sizing the fabric,” states (p. 69-73). “The
sizing most widely used for katazome, however, is gojiru
[actually uncooked diluted soybean liquid, or soymilk], a
liquid extracted from soaked and ground soybeans. The
reason that soybeans are such a good sizing agent is not
just that they are cheap and plentiful but also that they are
rich in protein, which has adhesive-like qualities. Once
the liquid is brushed onto the cloth, the protein begins
to undergo a structural change, known as denaturation,
whereby it is rendered insoluble. This not only makes the
sizing permanent; it also helps reinforce the bond between
the fiber and the subsequently applied dye, ensuring good
colorfastness... As sizing, the soybean liquid is highly
diluted, so the effect is little more than a light starching.”
To prepare the soybean sizing for 5-6 meters (16-20
feet) of narrow-width cotton fabric, choose a dry warm day.
Soak about ¼ cup (50 gm) whole soybeans in ample water
for 5-6 hours in summer or overnight in winter. Drain off
the water and have ready an equivalent volume of fresh
water. Crush the softened soybeans in a blender or suribachi,
adding the fresh water as necessary. Pour the liquified
[liquefied] soybeans into a cloth filter bag made of organdy
or coarse muslin then squeeze over a bowl to extract the
concentrated uncooked soymilk, whose volume should be
about equal to that of the swollen beans. Now dilute the
concentrated soymilk with 8 to 10 parts water, or until it
has the translucence of nonfat milk. Now apply the soybean
liquid sizing to the fabric using a wide brush following the
details given. Stretch the fabric tight and allow it to dry. The
soybean liquid must be used fairly quickly, lest it spoil.
Concentrated soybean liquid is also used in traditional
Japanese pigment dyeing as a thinner and binder for many
pigments. “Pigments differ from dyes in that they are
opaque, are insoluble in water, and have little or no affinity
for textile fibers. Instead of penetrating the fabric, the finely
ground particles lie on the surface, held by any number
of film-forming binders. In traditional Japanese dyeing,
this binder has generally been derived from soybeans... In
traditional pigment dyeing, the color is bound to the fabric
through a change in molecular structure that occurs when
the protein found in the soybeans dries and turns into an
insoluble compound. For the color to be fast, the soybean
liquid with which the pigment is mixed must be fairly
concentrated, much more so than when used as sizing.”
Whereas the volume of water added to concentrated soybean
liquid for sizing is 8-10 parts, for mixing pigments it should
be 1 part for detail or accent color, or 3 parts for background
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color. After dyeing, the color is fixed with alum solution.
Talk with John Marshall (24 July 1991), a Berkeley
artist who was apprenticed to a natural dyer in Japan from
1971-1976 and who uses natural plant dyes: Protein is used
in a number of ways in ethnic textile dying. The Japanese
and Chinese use soymilk as their source of protein. The
people in Pompei used egg white / albumin, while those in
Okinawa use dairy milk. The purpose is to coat the fabric
and to serve as a primer or gesso on which the natural dyes
are applied. Real gesso is powdered marble and a binder. In
Japan, a dyer would stretch a piece of fabric made from any
natural fiber, then apply the soymilk to it using a brush; 1
coat is usually enough but some artists use 2-3 coats. John
makes his own soymilk from whole soybeans; he learned
how in Japan as part of the dye process. In traditional
Japanese dyeing the cloth was not immersed or dipped in the
soymilk. Let the cloth dry until it is no longer wet, then it is
ready to be dyed, for example using tie-dye (dunked), pasteresist (made from powdered glutinous rice and bran; leave
it stretched, as with katazome), batik (with wax resist), or a
solid color. Address: 1. Cincinnati, Ohio; 2. USA.
1403. Ohara, Teruko; et al. 1982. Tôfu hyaku chin now [One
hundred favorite tofu recipes, now]. Tokyo: Shibata Shoten.
130 p. Illust. 19 cm. [Jap]
• Summary: Contains 100 recipes. Contents: Preface.
Western style tofu cookery, by Teruko Ohara. Japanese style
tofu cookery, by Hiroshi Fukuda. Chinese style tofu cookery,
by Yutaka Yamamoto.
1404. Palmer, Reid G.; Smith, Keith J. 1982. Soybean
germplasm [in the People’s Republic of China]. In: S. Wong,
ed. 1982. China Program Reports, Vol. 1. 80 p. See p. B-28
to B-50.
• Summary: Contents: Introduction (The urgency of
germplasm exchange). Soybean germplasm: Glycine max,
Glycine soja (the wild soybean), intermediate types, hybrids
among the various species. Breeding objectives. Breeding
methodology. Seed release and multiplication. Cultural
practices. Soybean tissue culture.
Appendix 1. Germplasm collected by the team (in four
provinces). Appendix 2. Germplasm presented to Iowa
State University (Authority given by Chinese Academy of
Agricultural Sciences, Beijing). Appendix 3. Rhizobium
japonicum samples collected by the team (Aug. 1981, 17
samples).
Members of team:
“Robert M. Goodman, Professor, Soybean Virology,
Department of Plant Pathology, University of Illinois, N-519
Turner Hall, 1102 South Goodwin Avenue, Urbana, Illinois
61801.
“Marcos Kogan, Professor, Entomology, University
of Illinois and Illinois Natural History Survey, 172 Natural
Resources Building, 607 East Peabody, Urbana, Illinois

61820.
“Reid Palmer, Agricultural Research Service, USDA,
c/o Department of Agronomy and Genetics, Iowa State
University, Ames, Iowa 50010.
“Robert D. Riggs (Team Leader), Professor,
Nematology, Plant Science, 217, University of Arkansas,
Fayetteville, Arkansas 72701.
“Keith J. Smith, Director of Research, American
Soybean Association, 77 Craig Road, P.O. Box 27300, St.
Louis, Missouri 63141.
“Samuel G. Turnipseed, Professor of Entomology,
Edisto Experiment Station, P.O. Box 247, Blackville, South
Carolina 29817.” Address: 1. ARS, USDA, Iowa State Univ.;
2. American Soybean Assoc.
1405. Riggs, R.D.; Goodman, R.M.; Palmer, R.G.; Smith,
K.J.; Kogan, M.; Turnipseed, S.G. 1982. Soybean cultivation
and research in the People’s Republic of China. Washington,
DC: USDA Office of International Cooperation and
Development, Scientific and Technical Exchange Div. 80 p.
Based on a study tour jointly sponsored by the USDA OICD
and the Ministry of Agriculture of the People’s Republic of
China. *
• Summary: This is identical to Wong 1982, China Program
Reports, #16391. Address: USA.
1406. Shanmugasundaram, S. 1982. Role of AVRDC in
soybean and mungbean improvement [for the developing
tropical countries]. In: 1982. Grain Legumes Production in
Asia. Tokyo: Asian Productivity Organization. 550 p. See p.
137-50. [28 ref]
• Summary: Contents: Introduction. Soybean. Importance of
soybean in the Asian region. Important changes in agronomic
practices. Breakthroughs in varietal development.
Tables: (1) Soybean area, production, yield, imports
and exports for selected Asian countries: Taiwan (ROC;
19,000 ha; 1,644 kg/ha), India, Indonesia (755,000 ha; 795
kg/ha), Iran (70,000 ha; 150,000 metric tons; 2,143 kg/ha),
Japan (100,000 ha; 2,000 kg/ha), Korea (Rep. of = South;
260,000 ha; 1,350 kg/ha), Nepal (19,000 ha; 650 kg/ha),
Philippines, Sri Lanka, Thailand (160,000 ha; 783 kg/ha),
China (PRC; 14,430,000 ha; 925 kg/ha) [1979 & 1980]. (2)
Yield response of post-rice soybean crop to irrigation and
tillage. (3) Effects of different soybean sowing methods on
plant stand and yield. (4) Soybean responses to Rhizobium
japonicum inoculum. (5) Effect of fungicide seed treatment
on soybean plant stand when grown in rice stubble culture
with excessive soil moisture after sowing. (6) Soybean
germplasm collections available in Asian countries. (7)
Soybean varieties and their characteristics identified as
moderately resistant to soybean rust. (8) Soybean varieties
immune to soybean mosaic virus. (9) Soybean varieties
susceptible to soybean mosaic virus but are symptomless.
(10) Wild soybean, (G. soya Sieb and Zucc.) accessions
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least affected by beanflies, (Melanagromyza sojae and
Ophiomyia centrocematis) at AVRDC. (11) Soybean
varieties less affected by pod borer, Etiella zinckenella at
AVRDC. (12) Major soybean varieties grown by farmers in
different countries until 1972. (13) Major soybean varieties
developed after 1972 and grown by farmers until 1980.
(14) Performance of AVRDC selection compared to local
cultivars in Indonesia. (15) Yield of six soybean cultivars in
four locations during summer in a district trial experiment.
Address: AVRDC, Shanhua, Taiwan.
1407. Simonds, Nina. 1982. Classic Chinese cuisine. Boston,
Massachusetts: Houghton Mifflin. xi + 353 p. Illust. Map.
Index. 23 cm.

• Summary: This is a remarkable book by one who is part
“of a new generation of American chefs and food writers.”
The Pinyin system of romanization, “which was officially
adopted by the People’s Republic of China in 1979, has been
used for most of the Chinese words in this book” (p. vi).
A map of China (facing page 1) shows the individual
provinces and the four main culinary schools: northern,
western, eastern, and southern–as explained on pages 1-4.
Taiwan is considered part of the eastern school. The southern
school is comprised of only two provinces: Guangdong
(which includes the city of Guangzhou–formerly named
Canton) and Guangxi.
Soyfoods are used and discussed liberally throughout
this book. The section titled “Condiments, seasonings, and
special ingredients” (p. 5-11) gives detailed discussions of
hoisin sauce, oyster sauce, soy sauce (the three grades are
light, medium and heavy, with light having a delicate and
slightly more subtle flavor than the other varieties), sweet
bean sauce (and bean pastes including brown bean paste and
yellow bean paste), fermented black beans (and black bean

sauce).
The next section, “Selected fresh and pickled
vegetables” (p. 11-14) has an entry for bean sprouts (the two
main types are sprouted from mung beans {which are green}
and soybeans {which are yellow}; soybean sprouts have a
stronger flavor and require longer cooking).
Soy related recipes: Beef with noodles in a pot (with “2
cakes bean curd,” p. 76). Cold spicy noodles (with “2 cakes
bean curd, about 3 inches square and 1 inch thick,” p. 80).
One chapter, titled “Soybeans and bean curd” (p. 11329) begins with a charming introduction to “stinky bean
curd” (fermented tofu). As evening fell after dinner, luscious
scents and fragrances filled the air. Yet there was “a putrid
smell that defied classification. What was that baffling,
pungent odor, present in every part of the city.” After a bit of
research she soon discovered that it came from “stinky bean
curd (chou dou fu), a favorite snack of the Chinese.” Vendors
of this unusual “delicacy ran rampant all over the city with
their portable deep deep-fryers. My Chinese surrogate sister
and brothers, who were great fans of the stuff, used to race
outside, armed with empty bowls and chopsticks, at the
sound of the stinky bean curd man’s call. (The smell usually
preceded him by two blocks, giving everyone plenty of
notice.)” It is “made by fermenting fresh bean curd squares
in a brine with assorted spices and pickled vegetables.” The
resulting cakes are deep-fried... until golden and eaten with
soy sauce, vinegar, mashed garlic, or chili paste.”
The soybean is used to make various Chinese seasonings
including soy sauce, hoisin sauce, sweet bean sauce or paste,
and hot bean paste. Fresh green soybeans are cooked and
served with soy sauce and sesame oil. Whole dry soybeans
are fried and eaten as a snack.
“The nutritious properties of the soybean further explain
why it is so popular with the health-conscious Chinese.”
Heating soybean milk gives “bean milk sheets (fu pi)”
[yuba]. Also mentions “bean curd sticks (fu zu)” [dried
yuba sticks], bean curd sheets (bai ye),” and “bean curd
noodles (gan si).” In terms of consistency, the three basic
types of bean curd are soft, medium, and hard (dou fu gan).”
“Bean curd is also fermented in rice wine and spices to
make a popular seasoning (dou fu ru), which has a “slightly
cheeselike flavor.”
Nina concludes the introduction: “As most nutritionists
will agree, the soybean and its many by-products are the
foods of the future.” Line drawings show: soybeans, bean
curd, bean milk sheets, bean curd sheets, bean curd sticks,
and bean curd noodles. Recipes in this soy chapter: Meatball
and soybean casserole (with “4 cups dry soybeans, p. 116).
Sweet soybean milk (How to make at home; the Chinese
equivalent of America’s cup of coffee for breakfast, with 2
cups dry soybeans and 1 cup sugar. Typically accompanied
by a sesame flat bread {shao bing} and a fried cruller {you
tiao}). Stir-fried soybean sprouts with red-in-snow. Stuffed
bean curd rolls (with “8 dried bean curd sheets or bean

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 566
milk sheets”). Sweet-and-sour fish slices (with “10 dried
bean milk sheets”). Eggplant rolls (with “6 dried bean milk
sheets”). Buddha’s delight (a well-known vegetarian dish,
with “2 ounces bean curd sticks”). Cold tossed bean curd and
celery shreds (from Sichuan, with “8 cakes bean curd, about
3 inches square and 1 inch thick”). Red-cooked bean curd.
Braised bean curd with black mushrooms in oyster sauce
(from Sichuan). Stuffed bean curd (from Canton). Ma po
bean curd (from Sichuan). Eight-treasure stir-fried vegetables
with meat (with “3 cakes bean curd, about 3 inches square
and 1 inch thick”). Northern-style bean curd (p. 129).
More soy related recipes: Steamed fish fillets in black
bean sauce (with “1 tablespoon fermented black beans,
rinsed, drained, and minced,” p. 183). Double-cooked pork
slices (with “3 cakes bean curd,” p. 230). Steamed spareribs
in black bean sauce (with “2 tablespoons fermented black
beans, rinsed, drained, and coarsely chopped,” p. 234).
Stuffed peppers in black bean sauce (with “1 tablespoon
fermented black beans, rinsed, drained, and minced,” p. 272).
One entire chapter is titled “Vegetarian dishes” (p.
279-94). The introduction discusses the Kuantu Temple
(a Buddhist-Taoist sanctuary about 1 hour drive from
Taipei), and the origin of vegetarian cuisine in China in
early Buddhist and Taoist monastery kitchens. Wheat gluten
(mian jin) and related preparations such as deep-fried wheat
gluten balls (mian jin pao), steamed wheat gluten chunks
(kao fu), plus seasonings such as “pickled bean curd (dou fu
ru)” are often used. Soy related: Broccoli in mock crabmeat
sauce (with “1 cake bean curd,” p. 285). Vegetarian lion’s
head (with “4 cakes bean curd,” p. 287). Mock goose (with
“20 bean milk sheets” [yuba], p. 290-91). Vegetarian eight
treasures (with “2 cakes bean curd,” p. 291). Wheat gluten
(how to make at home from wheat flour, p. 292).
More soy related: Eight-treasure mixed soup pot (with
2 cakes bean curd,” p. 310-11). Hot and sour soup (with “2
cakes bean curd,” p. 316).
About the author: A photo of Nina Simonds (in Chinese
clothing) appears on the inside rear dust jacket. She studied
Chinese food and cooking, language and culture, in Taiwan
for more than three years (she arrived there at age 19) with
Chinese master chefs at the Wei-Chuan school in Taipei,
while living with a Chinese family. She subsequently
received the Grand Diplôme from La Varenne École de
Cuisine in Paris, where she also taught Chinese cooking.
“For the past eight years (prior to 1982) she has taught
in cooking schools all over the United States and Canada
and her articles have appeared in Gourmet and Cuisine
magazines and the Boston Globe” (from the inside rear dust
jacket). Address: Salem, Massachusetts.
1408. State Statistical Bureau, PRC. 1982. Statistical
yearbook of China 1981 (English edition). Hong Kong:
Economic Information & Agency. See p. 141, 145, 149.
[Eng]

• Summary: Major soybean producing provinces in China
in 1981 were (in million tonnes = metric tons): Heilongjiang
2.01, Henan 1.54, Anhui 0.95, Shandong 0.83, Jilin 0.79, and
Liaoning 0.63. Address: China.
1409. Stone, Bruce. 1982. The use of agricultural statistics
[from China]: Some national aggregate examples and current
state of the art. In: R. Barker, R. Sinha and B. Rose, eds.
1982. The Chinese Agricultural Economy. Boulder, CO:
Westview Press. xiii + 266 p. See p. 205-45. Appendix A. [21
ref]
• Summary: Table A.2 (p. 212-13), titled “Estimates of total
food grain production in China, 1949-1980” is the “first upto-date, complete, and continuous food grain series published
by the Chinese since 1959.” Five series (columns) of figures
for total food grain production (including soybeans) are
given from five different sources. “Note: Although most
countries exclude soybeans from total food grains, China
does not. Thus, soybean production estimates (including
green, yellow, and black soybeans) have been provided to
allow calculation of Chinese total grain series excluding
soybeans.” One of the five sources called “Reconstructed
official” refers to “this author’s amalgamation are verbatim
official statements and estimates based on incremental
change given in Chinese media, academic, or government
publications” (Note 2, p. 244).
In addition, three series (columns) of estimated figures
are given for soybean production from three sources:
“Reconstructed official,” Wiens (1980), and USDA (1980,
1981). The “Reconstructed official” statistics show soybean
production in million tonnes growing from 5.1 in 1949 to
a peak of 11.5 in 1959. There is a gap until 1965, when 6.2
million tonnes were produced, followed by 9.2 in 1970, 8.4
in 1973, and 6.6 in 1976. From that production grows each
year to 7.9 million tonnes in 1980.
“Currently Chinese food grains include rice, wheat,
corn, millet, sorghum, barley, buckwheat, oats, proso-millet,
small beans [probably azuki], green beans, broad beans,
field peas, sweet and white potatoes, minor tubers (notably
cassava), and green, yellow, and black soybeans. Tubers have
been valued at both one-fourth and one-fifth of their natural
weight. At present a one-to-five ratio is used. Soybean
production has been included or excluded depending on the
years under consideration. Confusion over when soybeans
became part of food grain production accounts for some of
the divergence in individual estimates. Recently Chinese
officials have indicated that soybeans were included in total
food grain production from 1958 and that tubers were valued
at one-fifth their weight from 1963. The ‘reconstructed
official’ series is based on these assumptions. The Chinese
have adjusted the Agricultural Yearbook of China 1980 series
to include soybeans since 1949, but continue to value tubers
at differing rates. There has also been some confusion over
which soybean production the Chinese count. According to
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official statements made to a 1979 Japanese delegation, only
soybeans used for direct human consumption are included
in total grain numbers. Occasionally it has been alleged
that only marketed soybean output has been counted, and
most recently Chinese officials reported that all soybean
production is included in food grain output statistics” (p.
214).
Table A.6 (p. 224-25) gives “Estimates of areas sown
to major food grains, 1949-1980.” These grains are wheat,
rice, maize, soybeans, and tubers. Three series (columns) of
estimated figures are given for soybeans from the same three
sources cited above. The “Reconstructed official” figures
show soybean area (in million hectares) growing from 7.0
in 1949 to a peak of 16.3 in 1958, after which there are only
two figures until 1977–11.3 in 1965 and 10.3 in 1970. From
1977 to 1979 soybean area ranged between 10.4 and 11.8
million ha. Address: Research fellow, International Food
Policy Inst., Washington, DC.
1410. STS–Soya Technology Systems Ltd. 1982. Dounai
[Soymilk]. 11 Dhoby Ghaut #11-06, Cathay Building,
Singapore 0922. 30 p. 21 cm. [Chi]
• Summary: A Chinese-language translation of the Englishlanguage booklet having this same title also published in
1982. Address: Singapore.
1411. Surls, Frederic M. 1982. Foreign trade and China’s
agriculture. In: R. Barker, R. Sinha and B. Rose, eds. 1982.
The Chinese Agricultural Economy. Boulder, CO: Westview
Press. xiii + 266 p. See p. 183-98. [16 ref]
• Summary: “China’s foreign trade has grown rapidly
since the death of Mao Zedong and the emergence of new
leadership oriented toward economic growth. Between 1976
and 1979 imports rose at an average annual rate of 37%,
reaching $15,600 million by 1979, and exports jumped by
24% per year to $13,800 million.”
“New development policies have also had an important
impact on agricultural trade. Between 1977 and 1979
agricultural imports rose at an average rate of 33% per year
and China became a leading importer of both wheat and
cotton. The rise in agricultural imports is driven by policies
to raise living standards and the emergence of demand
growth as an important factor influencing trade levels” (p.
183).
“Per capita production of soybeans has dropped by
half over the past two decades and exports have declined
markedly. This decline has reached the point where China,
an exporter of over one million tonnes annually in the late
1950s, is now a net importer of soybeans.” A graph shows
soybean imports and exports from 1960-1980. Exports
declined from about 600,000 tonnes in 1965 to about
100,000 tonnes in 1978. The first soybean imports began
in 1973, and the next year hit about 600,000 tonnes, far
surpassing exports (p. 190-91).

“Agricultural imports have passed through at least 3
distinct phases, each reflecting policy changes. Agricultural
imports during the fifties were modest... The first major
change in agricultural import policy occurred in 1961. China
began a major program of grain imports, following the
sharp decline in agricultural production stemming from the
failure of the Great Leap Forward... Beginning in late 1972
agricultural imports jumped again. Grain and cotton imports
reached record levels in 1973. The first significant imports of
soybeans and edible oils also occurred and China temporarily
became a net importer of soybeans... Since 1977 agricultural
imports have risen to record levels and growth continued
through 1980” (p. 192).
“China’s traditional position as a net soybean exporter
has clearly shifted to a net import position. Soybean imports
are now consistently supplemented by imports of soybean
oil” (p. 194).
The government has actively promoted regional
specialization and encouraged “key areas of the country to
concentrate on production of specific crops and livestock.
The insure success for these policies the central government
will have to provide increased supplies of grain to these
areas. Past attempts to promote specialization have failed,
at least in part, because localities were not assured of grain
supplies to replace crop area shifted to other uses. These
developments all add up to significant increases of demand
for state supplies of basic food items at the same time that
domestically procured supplies are growing only slowly.
This gap appears to be a major reason behind the surge of
imports of grain, soybeans, edible oils, and sugar” (p. 19495).
“To date, China has mainly imported grain for food
use and soybeans for processing of oil, industrial purposes,
or human consumption. Livestock feed has not been an
important source of import demand... China does not
seem to intend to increase feedgrain imports” (p. 197).
Address: Agricultural economist, PRC section, Asia Branch,
Economics and Statistics Service, USDA.
1412. Suzuki, Fukumatsu; Konno, Shoshin. 1982. Regional
report on grain legumes production in Asia. In: 1982. Grain
Legumes Production in Asia. Tokyo: Asian Productivity
Organization. 550 p. See p. 15-93. *
1413. Tropp, Barbara. 1982. The modern art of Chinese
cooking. New York, NY: William Morrow and Co. 623 p.
Illust. Index. 23 cm.
• Summary: One of the best and most authoritative books
on Chinese food written by a Westerner, who is a Chinese
scholar turned Chinese cook, and who lives in San Francisco.
Contains an excellent, long “Glossary of Ingredients” (p.
529-81) with extensive information about Chinese foods
(plus their names spelled phonetically in Mandarin and
Cantonese) including: Hoisin sauce (Mandarin: hai-hsyen-
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jyang; Cantonese: hoi-seem-jyenug. The characters mean
“sea-freshness sauce.” She uses a widely distributed brand,
Koon Chun, that is jam-like in consistency and on the sweet
side). Mock meat (Mandarin: myen-jin; Cantonese: minggun. incl. Companion brand Braised Dried Bean Curd,
Curried Braised Gluten, Curry Vegetarian Mock Duck, and
Longevity brand Curried Mock Abalone). MSG (“Originally
made from dried fermented wheat gluten”). Salted black
beans (Mandarin: doe-jrr; Cantonese: dao-see; fermented
black soybeans. This “popular Chinese seasoning is also
known as Chinese black beans, salted beans, fermented
black beans, and occasionally ginger black beans.” “Shreds
of ginger or orange peel or a dash of five-spice powder
occasionally added to season the beans in the final soaking
stage.” Barbara prefers salted black beans that are seasoned
with ginger and she avoids the kind seasoned with five-spice
powder. She uses Mee Chun brand and does not wash salted
black beans, as is common; it is a practice she has never
understood).
A recipe for Hot and sour Hunan chicken (p. 142-43),
in the ingredients section titled “Aromatics,” calls for “2
tablespoons Chinese salted black beans (page 561).”
Note: This is the earliest English-language document
seen (Nov. 2021) that uses the term “Chinese salted black
beans” or the term “ginger black beans” to refer to fermented
black soybeans. This term former is also used in recipes for
Garlic-stewed sparerib nuggets (p. 203) and Hunan eggplant
with spicy meat sauce (p. 293).
Soyfoods: Introduction, soy sauce (Kikkoman soy
sauce {Barbara’s everyday favorite}, thin soy sauce, black
soy sauce, mushroom soy sauce; good Chinese brands are
Superior and Koon Chun). Tofu (fermented tofu {incl.
Pepper Bean Cake with hot chili flakes–[la jiao doufu-ru]},
fresh tofu, pressed tofu.
“Mushroom soy sauce is a flavored soy sauce,
something between thin soy sauce and black soy sauce in
saltiness. The brand I like best is Pearl River Bridge, which
is made specifically with straw mushrooms and is classified
in Chinese as black soy sauce owing to a touch of sugar that
is included in the mixture,” p. 569).
Note: This is the earliest document seen (June 2011)
that uses the term “ginger black beans” to refer to fermented
black soybeans (douchi).
Ms. Tropp (see photo on inside rear dust jacket) studied
Chinese language, poetry, and art history at Columbia
University, Yale, Princeton, and the University of Taiwan.
Her two-year sojourn in Taiwan found her living with
remarkable Chinese families. On the back cover is a nice
long quotation from James Beard.
1414. USDA Economic Research Service. 1982. China.
Review of Agriculture in 1981 and Outlook for 1982.
Supplement 6 to WAS-27. iv + 36 p. 28 cm.
• Summary: The section titled “Oilseed production soars”

states (p. 5): “Oilseed production increased dramatically for
the fourth consecutive year, with rapeseed, sunflowerseed,
peanuts, and cottonseed all setting records. Production of all
oilseeds was nearly 24.3 million tons, 21 percent over 1980
(table 4 [p. 22]).”
“Another major achievement, although not a record,
was the 17-percent increase in soybean production. In
September 1980, the State announced a 50-percent price rise
for soybean procurements. Farmers responded by planting
soybeans on former grain fields and newly reclaimed land.
The total area rose nearly 10 percent to an estimated 8
million hectares. Despite flooding in some of the major
producing areas of the northeast, yields elsewhere were high
enough to more than compensate, and farmers harvested 9.25
million tons of soybeans.”
Table 4 (p. 22) shows “Area, yield and production of
oilseeds, 1977-1981,” for soybeans (by far China’s leading
oilseed in production and area, although peanuts had a 32%
higher yield), cottonseed, peanuts, rapeseed, sesameseed,
sunflowerseed, and other oilseeds.
Table 5 (p. 23) shows “Selected oilseed production and
area by province.” China’s leading provinces in soybean
production are:
Heilongjiang 1.855 million metric tons.
Henan 0.795 million metric tons.
Shandong 0.715 million metric tons.
Jilin 0.600 million metric tons.
Liaoning 0.530 million metric tons.
Anhui 0.510 million metric tons. Address: USDA.
1415. Wang, H.L.; Hesseltine, C.W. 1982. Oriental
fermented foods. In: G. Reed, ed. 1982. Prescott & Dunn’s
Industrial Microbiology, 4th ed. Westport, CT: AVI
Publishing Co. xii + 883 p. See p. 492-538. Chap. 12. [129
ref]
• Summary: Contents: Introduction. Soy sauce. Miso.
Tempeh. Ontjom. Hamanatto. Sufu. Natto. Idli. Ang-kak.
Fermented fish products (esp. nuoc mam). Absence of
mycotoxin in fermented foods. Summary. Address: Northern
Regional Research Center, Peoria, Illinois.
1416. Wang, Jinling. 1982. Dadou [Soybeans]. Harbin,
Heilongjiang Province, China: Heilongjiang Press of Science
and Technology. 321 p. Illust. 27 cm. [27 ref. Chi]
• Summary: One of the most comprehensive books on
soybeans in China by an eminent authority in the field.
Address: Heilongjiang province, China.
1417. Wang, Zhongshu. 1982. Han civilization. Translated
from the Chinese by Chang Kuang-chih and collaborators.
New Haven, Connecticut: Yale University Press. Early
Chinese Civilization series. *
1418. Wong, Samuel. ed. 1982. China program reports.
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Vol. 1. Washington, DC: USDA Office of International
Cooperation and Development. B-1 to B-80.
• Summary: A team of U.S. soybean scientists visited
China (PRC) in August and September 1981. Contents:
Introduction. Soybean Cyst Nematodes, by R.D. Riggs (2
p.). Soybean Diseases and Dodder, by R.M. Goodman (22
p.). Soybean Germplasm, by R.G. Palmer and K.J. Smith (23
p.). Soybean Entomology and Biological Control, by Marcos
Kogan and S.G. Turnipseed (29 p.). List of team members
and addresses (1 p.). Address: USA.
1419. Zhang, De-sheng. 1982. Doufu cai si bai zhong [Four
hundred tofu dishes]. Fu Zhou, Fujian Province: Science and
Technology Publishing House of Fujian. 280 p. Illust. No
index. 19 cm. [Chi]
• Summary: A unique collection of Chinese tofu recipes,
arranged by type of tofu. Contains a photo of the author
and his father. Contents: Soft tofu dishes. Tofu dishes.
Ground tofu dishes. Very firm tofu dishes (with doufugan).
Yuba dishes. Ground soybean dishes. Dried yuba dishes.
Vegetarian dishes. Address: Fujian province, China.
1420. Soybean Update. 1983. China bans soybean purchases.
Jan. 24. p. 1.
• Summary: “China last week retaliated against U.S. textile
quotas and put a ban on U.S. soybean purchases.
“Protesting recently imposed U.S. unilateral quotas on
Chinese textile sales to the U.S., China announced a ban on
purchases of U.S. soybeans, cotton, chemical fibers and a
reduction of imports of other U.S. ag products.
“Although Chinese soybean imports are not a major
market factor, the announcement was termed psychologically
bearish for commodity futures due to concern over
increasing world trade tensions.
“USDA analysts hastened to point out, however, that
the ban will have little immediate impact on U.S. exports.
PRC purchases of U.S. soybeans have been declining from a
peak of 606,000 tonnes in 1980 as PRC has increased oilseed
production.
“Total PRC bean imports from all origins in 1982-83
marketing year are estimated at only 400,000 tonnes and
could be even less, said USDA.
“ASA China Director Terry Foley says long term, China
will still have to buy sizeable quantities of soybeans from the
U.S.
“’China’s developing livestock and poultry industries
will require enormous amounts of soybeans to fill protein
needs,’ says Foley.”
1421. Product Name: Vegie Burger.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1983 January.

Ingredients: Natural nigari tofu, carrots, cabbage, onion,
celery, potato, yam, okara, soymilk, sesame seeds, sunflower
seeds, soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Frozen.
Nutrition: Per 3.5 oz.: Calories 210, calories 12 gm,
carbohydrates 13 gm, fat 13 gm, sodium 235 mg (235
mg/100 gm).
New Product–Documentation: Label. 1983. Jan. (dated).
4.5 inches square. Black and white on reddish-purple.
“Keep frozen. Completely vegetarian. All natural. No
preservatives.” Logo reads: “Soyfoods for a healthy world”;
East West. 1987. June. p. 65.
1422. Product Name: Kikkoman Fried Rice Seasoning
Mix, Sweet & Sour Sauce Mix, Chow Mein Seasoning Mix,
Teriyaki Sauce Mix, or Marinade Mix for Meat.
Manufacturer’s Name: Kikkoman Foods, Inc.
Manufacturer’s Address: Kikkoman International, Inc. San
Francisco, California.
Date of Introduction: 1983 January.
Ingredients: Fried Rice Mix: Powdered soy sauce (wheat,
soybeans, salt, dextrin), malto-dextrin, wheat starch, torula
yeast, dehydrated onion, sugar, hydrolyzed vegetable protein,
monosodium glutamate, dehydrated garlic, salt, spices,
caramel color, chicken fat (with BHA and citric acid added to
help protect flavor), lactose, malic acid, disodium inosinate,
disodium guanylate, acetic acid and citric acid.
Wt/Vol., Packaging, Price: 1- to 2.125 oz foil pouch.
Retails for $0.45.
How Stored: Shelf stable.
New Product–Documentation: Products with Labels
purchased at Monty’s Food Store in Lafayette, California.
1984. March 16. 4.25 by 5.75 inches. Paper packet. Black,
burgundy, brown, yellow, green. On each mix is a color
photo of the prepared dish in a lacquered bowl, on a grass
mat with chopsticks. “The Kikkoman Touch” is the slogan
for the large display. Most products in this line contain
ingredients such as MSG, caramel color, disodium inosinate,
disodium guanylate, and sugar.
Talk with Mr. Hattori of Kikkoman. 1984. March 27.
An earlier version of this product line was launched about
8 years ago. About 18 months ago the original line sold out
and the new line was launched in early 1983. Three of the
original products were discontinued and three new ones took
their place. The package design is new.
1423. Leviton, Richard. 1983. Mochi, amazake and seitan:
Introducing three new foods from the Orient. Vegetarian
Times. Jan. p. 32, 34-35, 37. [2 ref]
• Summary: This article begins with a description of each
of these foods, when and where the author was introduced
to each, how he enjoyed them and why he thinks they will
become part of American vegetarian cuisine.
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The first section is titled “Mochi: The pounded rice
that puffs.” “Since 1979, Grainaissance, a Berkeley,
California company, has been working to popularize mochi,
manufacturing over 3000 pounds a week in five flavors and
shipping it around the country. Grainaissance proprietor
Tony Plotkin began experimenting with mochimaking in
1978 when he produced about sixty pounds a week and
sold it through the Rising Sun store [in San Francisco]
where he worked. Delighted with the product and sensing
its commercial appeal, Tony and his partner, Yuki Aihara
[sic, Muramoto] enlarged production in November, 1979,
and started deliveries to about a dozen Bay Area stores. At
that time mugwort mochi was the most popular... but today
Tony’s best sellers are plain, raisin and sesame garlic. Other
flavors marketed have included alfalfa and carob-date, and
Indian Spice...” Mochi is often seasoned with shoyu. A
recipe recommended by Akiko Shurtleff and developed at
Tassajara is given; it uses butter, shoyu, honey, and grated
ginger root.
The second section, titled “Amazake: The fermented rice
you drink” states: “In America, amazake is now produced
by at least four companies that sell to natural foods stores.
These include Grainaissance in Berkeley, California, and
The Bridge in Middletown, Connecticut. Jordan Stearn, The
Bridge’s master of grains, who ferments about 70 quarts
of amazake weekly, comments, ‘Seitan and amazake are
our version of meat and sugar.’” The Bridge was the only
company in America making all three of these foods: mochi,
amazake, and seitan.
The third section is titled “Seitan: The vegetarian meat
from wheat.” “The early history of seitan is shrouded in
vagueness, but it is believed that itinerant Chinese Buddhist
monks used seitan... Seitan... is actually not an authentic
part of Japanese culinary tradition nor is ‘seitan’ a Japanese
word, according to Bill Shurtleff. Seitan, rather, as modified
fu, is the invention of the macrobiotic community. Whatever
its origins, seitan has found a new home in the U.S. and for
Winston and Joan Donovan it has proved to be both a lifesustaining and livelihood providing wholesome food.
“The Donovans launched their Upcountry Seitan
business from their Worthington, Massachusetts, farmhouse
in January 1982, largely because Winston had been
diagnosed as having an incurable kidney disease which even
dialysis couldn’t halt. After a consultation at Boston’s East/
West Center, he adopted a macrobiotic diet featuring seitan
and, in the past year, has regained his health and resolved his
kidney ailment. For Winston, who drastically changed his
diet in his forties, seitan’s chief attraction is that it resembles
meat enough in taste and texture to satisfy most longings
for beef and veal. The entire family is now vegetarian.”
Describes how the Donovans use high-gluten hard red spring
wheat to make 300 lb of seitan strips each 6-day week in
their tidy 400 square foot shop. After kneading with water,
the elastic gluten is called kofu. A separate product, named

“Tan-pops,” was sold several years ago in Boston. They were
large fist-sized chunks of seitan, breaded in cornmeal, deepfried, and sold unwrapped in wicker baskets by the check-out
counters of a few natural foods stores in Boston. Photo show:
(1) Pieces of deep-fried seitan served on a dish. (2) Winston
and Joan Donovan in their seitan shop with their products.
(3) Slices of seitan in a frying pan. Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
1424. Piotrowski, Joyce Dodson. 1983. Chinese barbecue no
longer requires torching the hut. Washington Post. Feb. 9. p.
E1, E16.
• Summary: The tradition of Chinese barbecue has an
ancient origin. The Chinese invented charcoal, which burns
hotter than wood, probably for use barbecuing, using castiron cylindrical ovens, with a grate and openings at the
bottom for supplying air to the charcoal fire. Any Chinese
dish that is cooked in an oven (including Peking duck) can
be considered a barbecued dish.
Describes the details of making good Peking duck with
its thin crisp skin, moist and fragrant meat, and goldenbrown color.
The secret of making delicious barbecued Chinese
spareribs and this strips of red roast pork lies in the sauce,
which “is a blend of hoisin sauce, soy [sauce], honey, garlic,
ginger, and five-spice powder. This sauce is used as both
a marinade and a basting liquid, and sometimes even as a
sauce to pour over the meat.
“In fact, there are recipes in Chinese cookbooks for
dishes such as barbecued bean curd that are not really
barbecued but are really stir-fried in barbecue sauce.” For
best results, make the barbecue fresh yourself rather than
buying a ready-made product.
Note that the word “soy” (used by itself, at this late date)
refers to soy sauce.
1425. Hansen, Barbara. 1983. Cookbook welcomes the new
year: A few celebrity recipes added to old favorites. Los
Angeles Times. Feb. 10. p. L1, L29. [1 ref]
• Summary: The Los Angeles Chinese Women’s Club has
reissued its cookbook, Gourmet Celestial, first published in
1970. Income from sales is used to fund scholarships. The
book includes several meatless recipes that are traditionally
served during the 24-hour fasting period that runs from
midnight of Chinese New Year’s Eve to the sundown of New
Year’s day. One of these given here, Chinese meatless dish
(Law Hon Jai) includes: “¼ pound dried bean curd stick
[dried yuba sticks], soaked overnight and cut into 2 inch
lengths,... ¼ pound sweet dry bean curd [probably sweet
dried yuba], soaked overnight then halved,... 4 or 5 pieces
fried bean curd, quartered,... ½ cup fermented bean curd cake
[fermented tofu], ¼ cup red bean curd” [red fermented tofu].
Address: Times staff writer.
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1426. Miyashita, Masa. 1983. Re: Soy sauce in Europe.
Letter to William Shurtleff at Soyfoods Center, Feb. 21–in
reply to inquiry. 2 p. Typed, with signature on letterhead.
[Eng]
• Summary: There are presently no manufacturers of
fermented soy sauce in Europe. The following is an estimate
of the amounts and types of soy sauce are consumed in
Europe: Japanese fermented 1,800,000 liters; Chinese
fermented 1,500,000 to 2,000,000 liters. Indonesian style
1,000,000 to 1,500,000. Chemically made (HVP) or mixed
600,000 liters.
Per capita consumption of all types is about 17 ml/
year, and about 5 ml/year for Japanese-style soy sauce. Both
figures are far below their corresponding U.S. figures. The
main markets are the UK and the Netherlands. Kikkoman’s
share of the Japanese soy sauce market in Europe is about
70%. Kikkoman’s sales in terms of volume are growing at
about 6% a year. Kikkoman has no immediate plans to build
a shoyu manufacturing plant in Europe. The main emphasis
now is on broadly promoting interest in Japanese culture, and
more narrowly on Japanese food culture. Address: Kikkoman
Trading Europe GmbH, Duisburger Strasse 3, D-4040 Neuss,
West Germany. Phone: (02101) 2 20 89.
1427. Shurtleff, William; Aoyagi, Akiko. 1983. History of
miso and soybean jiang. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 82 p. Feb. 21. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: http://www.soyinfocenter.com/HSS/miso1.php
A comprehensive history of the subject. Contents:
Introduction. Etymology. Part I: History of soybean jiang
in China. Early Chinese non-soybean jiang. Early Chinese
soybean jiang (100 B.C. to 599 A.D.). 600 to 1899. The
Twentieth Century. Part II: History of soybean jiang/jang
in Korea and Southeast Asia. Dissemination of jiang from
China. Korea. Indonesia. Vietnam. Malaysia. Part III: History
of miso in Japan. Introduction; origins not clear. Early nonsoybean hishios (before 700 A.D.). The Nara period (710784 A.D.); Ganjin 754. The Heian period (794-1160 A.D.).
The Kamakura period (1185-1333). The Muromachi period
(1336-1568). The Edo or Tokugawa period (1603-1867). The
Meiji and pre-war periods (1867-1940). The postwar period,
modern times (1941-1982). Part IV: History of miso in
Europe. Early European references (1597-1899). 1900-1949.
1950-1982. Part V: History of miso in the United States
and Canada. Early developments (1896-1929). 1930-1959.
Growth of interest in miso (1960-1982). Part VI: History
of miso in other countries. India. Israel. Latin America.
Address: Lafayette, California. Phone: 415-283-2991.
1428. Shurtleff, William; Aoyagi, Akiko. 1983. History of
Kikkoman. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 24 p. Feb. 26. Unpublished typescript. Available
online at www.soyinfocenter.com.

• Summary: www.soyinfocenter.com/HSS/kikkoman.php
A comprehensive history of the subject. Contents:
Introduction. Part I: Kikkoman in Japan. 1600’s-1887:
Mogi family starts shoyu (1754-1800), Kikkoman brand
registered 1838, Tokyo Shoyu Co. new distributor 1881.
The Noda Shoyu Cartel: How formed, bankruptcy of Tokyo
Shoyu Co. in the 1880’s, research lab and new technology
1900-09, 1910-1917: Arrival of the railroad in Noda in 1911
revolutionized transportation and provided mass distribution,
early switch from water to rail, shoyu factory in Korea,
miso sold in Korea and China, damaging competition, final
struggle. The Noda Shoyu Co., Ltd., incorporation: Noda
Shoyu Company founded 1918, history to 1920, strikes
in 1923, reorganization in 1925, the 1930’s and 1940’s.
1947-1981: anti-monopoly hearings in the 1950’s, start of
U.S. promotion in 1956, socialism and internationalism in
Noda in the 1960’s, total figures for 1980-81, future. Part II:
Kikkoman in the West. Introduction: Mostly U.S., the early
years (1860’s-1948). Preparing to establish roots (19491972): Advertising on U.S. television 1956, Kikkoman
International Inc. established in San Francisco 1957, other
branches, Leslie Salt Company (Oakland, California) bottled
from bulk shipments from Japan (1968), Japan Foods Corp.
acquired 1969. 1973-1981: Reasons for establishing first
U.S. plant June 1973, new marketing approach to shoyu,
1973 cookbook (The Kikkoman way of fine eating, which
uses the term “shoyu” throughout the book except in the
recipes), two marketing decisions, change of name from
shoyu to soy sauce, use of chemical preservative, sales
increase to number one by 1976, types of products, the
future. Address: Lafayette, California. Phone: 415-283-2991.
1429. Chang, Ying; Liu Sheng-jie; Zhou, Qhi-yuan. 1983.
[Studies on milk substitutes. VII. The digestibility and
energy utilization of soybean milk-substitute in infant]. Ying
Yang Hsueh Pao (Acta Nutrimenta Sinica) 5(1):51-58. Feb.
[2 ref. Chi; eng]
• Summary: “Metabolic studies were carried out on nine
male infants to investigate the digestibility and utilization of
some of the nutrients of the Milk-substitute 5410, thereby
ascertaining whether those nutrients could satisfy their
requirements. From the results of the chemical analyses of
the foods and excreta of the infants, statistical treatment of
the records on the frequency of defecation, the amount and
form of the stools, and the growth rate of the infants, it was
possible to evaluate the apparent energy utilization of the
milk-substitute.
“The ages of the infants at the beginning of the
experiment were 37-77 days, and 6-7 months at the end. The
experiment was divided into five periods: in the first and
second periods the infants were fed alternately with the milksubstitute and powdered whole milk diet; in the third and
fourth periods the diets were the same as the first and second
but supplemented with cod liver oil concentrate (about 1500
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I.U. vitamin A and 500 I.U. vitamin D per day). In the fifth
period the protein content of the milk-substitute was raised
from 16.6% to 22.6%, supplemented also with cod liver oil.
In periods when the infants were fed with the milk substitute
alone, the number of defecation was significantly less and
loose stools fewer than in the milk diet period. Introduction
of cod liver oil tended to reduce the dry weight of the feces.
When the milk-substitute with higher protein content was
given, the number of defecation increased and occurrence of
diarrhea was more frequent but not more so than during the
cow’s milk powder period.
“From the statistical analyses of the results, it was found
that the digestibility of protein and carbohydrate of the milksubstitute was significantly lower than that of cow’s milk
powder but that of fat was higher. Introduction of cod liver
oil increased the digestibility of protein, fat, carbohydrate
and crude fibre. There was no significant difference between
the availability of energy of the milk-substitute and cow’s
milk powder, the former being 90.9% while the latter 91.7%.
“The growth curves of the nine infants showed that
the higher the food intake, the higher the growth rate.
The caloric intakes of eight infants were 100-120 kcal per
kilogram of body weight per day and their growth rates
were almost identical. The caloric intake of one infant was
consistently below 100 kcal per kilogram of body weight
per day and his growth rate was significantly lower. It may
be concluded, therefore, that when the Milk-substitute 5410
is given to infants supplying 100-120 kcal per kilogram of
body weight per day, would be adequate for normal growth.”
Address: Inst. of Health, Chinese Academy of Medical
Sciences, Beijing, China.
1430. Chou, Chi-yuan. 1983. Studies on the use of soybean
food in infant feeding in China and the development of
formula 5410. Food and Nutrition Bulletin (United Nations
Univ.) 5(1):43-52. Feb. [10 ref]
• Summary: Historical background: In China, since ancient
times, the soybean and soybean foods have been considered
nutritious and delicious. Even soybean milk has long been
consumed by Chinese adults. Today, soybean milk “is a
popular breakfast food item sold in many small restaurants in
the morning in almost every large and small city, but it had
never been used to feed infants before 1927.
“In the vast agricultural areas of China, animal milk is
not a regular daily food item. When infants cannot obtain
sufficient mother’s milk, it is only natural to use cereal flours
such as wheat or rice and wheat plus a little cane sugar as
milk substitutes. This traditional method of feeding has been
practiced over hundreds or even thousands of years.
“In the light of modern knowledge of nutrition, it was
realized that such cereal preparations are not adequate
to meet the requirements of a growing child. To modern
medical and health scientists, it has become an urgent
and interesting problem to search for an inexpensive but

nutritious infant food to substitute for animal milk and the
traditional cereal flour products when mother’s milk is
inadequate.
“Dr. Ernest Tso, Professor of Pediatrics of the former
Peking Union Medical College in 1928, was the first in
China to use fresh soybean milk to feed an infant (Tso 1928).
Fresh soybean milk was supplemented with calcium lactate,
common salt, and cane sugar. During the eight months of
feeding with this basic diet, the infant received other foods
such as egg yolk, fish liver oil, orange juice, and green
vegetable puree, with soybean milk, protein furnishing about
20 per cent of the total dietary energy.
Following this successful attempt, Tso, Yee, and Chen
(1928), Tso and Chu (1931), Tso and Chang (1931), and Fan,
Wu, and Chu (1940) continued to work with fresh soybean
milk, spray-dried soybean milk powder, or roasted soybean
flour diets for a number of infants in the hospital. Guy and
Yeh (1938), working at the Peking First Health Station,
fed 15 infants fresh soybean milk and 49 infants roasted
soybean flour preparations at the babies’ own homes and
reported that all of the infants had normal weight and height
gains. Research along this line was then interrupted for 12
years [during World War II and the Chinese Communist
revolution].
The remainder of this article is about the development
of soybean infant formula 5410, which began in 1953 “with
a team in the Department of Nutrition of the then National
Institute of Health, now the Department of Nutrition and
Food Hygiene of the Institute of Health of the Chinese
Academy of Medical Sciences. On the basis of the findings
of previous workers and newer knowledge of nutrition,
the aim was to construct a milk substitute with easily
obtainable raw materials and a simple method of preparation,
nutritionally comparable to human milk or cow’s milk
formula, palatable and acceptable to young infants, and
to be sold at a reasonably low price to meet the financial
status of most families, especially those in the rural areas.”
The formula consists of (by weight): Soybean flour 28.0%.
Rice flour 45.0%. Cane sugar 16.5%. Egg yolk powder
5.0%. Soybean oil 3.0%. Bone powder 1.5%. Millets 0.5%.
Common salt 0.5%. Potassium iodine (later supplemented)
0.25 mg per kg of mixture. A detailed method for preparing
the formula is given. Address: Inst. of Health, Chinese
Academy of Medical Sciences, Beijing, People’s Republic of
China.
1431. Liu, Sheng-jie; Chang, Ying; Zhou, Qhi-yuan.
1983. [Studies on milk-substitutes. VI. Absorption and
retention of nitrogen, calcium, and phosphorus of soybean
milk-substitute by infants]. Ying Yang Hsueh Pao (Acta
Nutrimenta Sinica) 5(1):39-49. Feb. [15 ref. Chi; eng]
• Summary: “Previous feeding experiments on infants
have shown that the growth promoting effect of the milksubstitute 5410 was comparable to that of human milk
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or a milk powder diet. In order to know more about the
biochemical and physiological properties of this mixture,
nine male infants were put in serial metabolic studies with
respect to the digestion, nitrogen, calcium and phosphorus
utilization of this soybean product.
“The age of the infants were 37-77 days at the beginning
of the experiment, and 6-7 months at the end. The infants
were fed with the milk-substitute and a milk powder diet in
alternative periods each of which lasted 2-4 weeks. In the
first and second periods the infants were fed milk powder or
milk-substitute alone, while in the third and fourth periods
the same diets were supplemented with concentrated cod
liver oil, and in the fifth period the infants were fed with
another soybean product similar to mixture 5410 but with
higher protein content.
“The digestibility of protein and the absorption of
nitrogen, calcium and phosphorus of mixture 5410 were
significantly lower than those of the milk powder diet.
However, the nitrogen retention were the same during these
two dietary periods (191 and 196 mg per kilo per day). The
calcium and phosphorus retention were significantly lower
during periods without cod liver oil (24 and 24 mg per kilo
per day) but improved markedly after supplementation (58
and 36 mg per kilo per day).
“On the average, each infant received from the milksubstitute 4.3 g of protein per kilo per day. The amount of
calcium ingested was 850 mg per day; it seems to be that
supplementation with cod liver oil is necessary for adequate
calcium retention at this level of intake.
“Raising the protein content of the milk-substitute
by further addition of soybean powder may increase the
nitrogen retention, but it tends to lower the absorption
and retention of calcium and phosphorus due to increased
amount of fecal excretion.” Address: Inst. of Health, Chinese
Academy of Medical Sciences, Beijing.
1432. Soyfoods. 1983. Cottage soy industries thrive on
Vancouver Island. Winter. p. 36-37.
• Summary: Wayne Jolley’s Sooke Soyfoods, which opened
in early 1981, produces 1,800 lb/week of nigari tofu.
Thistledown Soyfoods, run by Jan Norris, opened in October
1981. Each week the company produces 350 lb of tofu, 150
lb of tempeh (vacuum packed), and 75 lb of soy pate from
okara. At Shin Mei Do Miso, Lulu and Yoshi Yoshihara have
been making miso since 1979. They now produce 10,000 lb
of 3 styles of miso each year. Metta Tofu is owned by “Ray
Lipovsky, who might be North America’s original cottage
tofumaker as he’s been coagulating soymilk with sea water
since 1975... Besides producing 600 pounds of nigari tofu
every week, Lipovsky is hot on the trail of Frozen Buddha,
his multi-flavored line of frozen soymilk ice cream, already
producing 360 gallons weekly.”
Also on the island in Victoria, though too large for the
cottage scale, is Dayspring Soycraft Corporation, operated

by Michael Hsieh. Hsieh, a trained dentist, and his brother,
Steven, and their families, emigrated to British Columbia
from Taiwan and decided to launch a pressure cooker tofu
plant in 1982.
1433. Kanai, Noritoshi. 1983. History of miso in Hawaii and
the USA (Interview). SoyaScan Notes. March 7. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Yamaizumi was established in about 1948 by
Mr. Nagai. They stopped manufacturing miso in 1972 and
started repacking Marufuku-brand miso imported from
Hawaii from Hawaiian Sauce Co. The latter company
still exists, he thinks, owned by Mr. Ueno. They sell the
miso here under the Yamaizumi brand. In 1975 Miyako
Oriental Foods / Mutual Trading Co. bought the rights
to the Yamaizumi brand from Mrs. Nagai and then they
discontinued the business.
In 1976 Miyako Oriental Foods started to make
Hawaiian-style miso, sold under the Yamaizumi brand.
Kanemasa miso had been discontinued since 1976 so Miyako
bought the Kanemasa brand from Mrs. Fujimoto. At that
time he thinks there were no other miso makers in the U.S.
except in Hawaii, where there were two: 1. Marufuku =
Hawaiian Soy Sauce Co. 2. Maruhi Brand.
In 1972 Yamaizumi’s production was about 75 tons
a year; this miso was sold only in southern California.
Kanemasa was sold nationwide and in 1976 yearly
production was about 150-200 tons per year (1 ton = 2,000
pounds).
Production of the two Hawaiian miso makers was
as follows: Maruhi was 200 tons per year in 1975 and
Marufuku was 100 tons per year in 1972.
In Hawaii they never by Japanese-style miso. The
Hawaiian people love Hawaiian miso which is 70% rice and
30% soybeans, with less salt so it is sweeter. Japanese red
miso is 30% rice, 70% soybeans, and 12-13% salt.
On the U.S. mainland, the Japanese from Japan, after
World War II, loved Japanese miso. Hawaiian-style miso
originated in Okinawa. Okinawa people first immigrated to
Hawaii and made their miso there. In Okinawa they ate lots
of seafood and their miso is prized on seafood. Japanese
miso is better in soups and with vegetables.
In the U.S. before the war, most of the Japanese used
Hawaiian-style miso. At that time there was no Japanesestyle miso imported from Japan. So most of the miso made
in the U.S. before World War II was Hawaiian style. Today,
older Japanese in the U.S. still love Hawaiian-style miso.
The first American miso makers were from Hawaii or learned
the process from Hawaii.
When Mr. Kanai first came to the U.S. in 1955, no
Japanese miso was imported, so people used only Hawaiianstyle miso. Mr. Kanai decided to import Japanese-style miso.
When?
Mr. Kanai noticed that in East Asia miso is made all
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over the region but miso soup is found mainly in Japan,
with a little in Korea, and none in China. Address: Founder,
Mutual Trading Co., Los Angeles, California.
1434. Sinclair, Valerie. 1983. Chinese dining with a
difference: Dining out. New York Times. March 27. p. NJ29.
• Summary: This is a review of the Chinese restaurant
Ledgewood Mall (on Route 10, Ledgewood). The “triangles
of braised bean curd had a resilient outer skin that was
difficult to cut and an average sauce with red and green
peppers.”
1435. Feng, De-Yi. 1983. Jiang you si cu sheng chan
ji shu [Soy sauce and vinegar production technology].
Heilongjiang, China: Heilongjiang Kexue Ji Shu Chu Ban
She. 3 + 166 p. 19 cm. [Chi]
Address: China.
1436. Kauffman, H.E. 1983. Potential for global
collaboration in soybean research and development.
Eurosoya No. 1. p. 35-40. Presentation to FAO Consultation
on the European Cooperative Network on Soybean, Seville,
Spain, 5-8 Oct. 1982.
• Summary: “The challenge of the next decade is to develop
appropriate technology for the tropics and subtropics.
There are rapidly increasing needs for oil and protein in all
developing countries, but they do not have the resources
to purchase them. It is clear, that to meet this long-term
need, strong indigenous national soybean research and
development programs must be established to promote a
balanced effort in production, marketing, processing, and
utilization.”
“During the decade of the 70’s several national and
regional or international programs in soybean varietal
improvement have gained considerable strength. Strong
national varietal improvement programs are underway in
several countries, such as Argentina, Brazil, China, Egypt,
India, and Zimbabwe.”
“International collaborative activities of U.S.
Universities or the U.S. Department of Agriculture (USDA)
has stimulated national soybean effort in countries like
Brazil, Argentina, and India.”
During the 1970s INTSOY has introduced the best
soybean germplasm into more than 100 different countries.
“INTSOY is currently undergoing a review with the intention
of developing into an International Soybean Center. The
acronym INTSOY would continue to be used. INTSOY will
operate as an autonomous international organization with
a small group of core staff in the United States and a major
research and development thrust in varietal improvement,
production management, processing and utilization, and
policy implementation in regional centers in Asia, Africa,
and Latin America. The regional centers would work in close
collaboration with and complementary to existing national,

regional, and international organizations. The strong regional
centers of excellence would be developed with the assistance
of various international donors.” Address: Director, INTSOY,
Univ. of Illinois, Urbana.
1437. Sunset international vegetarian cook book. 1983.
Menlo Park, California: Lane Publishing Co. 96 p. April.
Illust. 28 cm. Retitled Vegetarian Favorites in 1987.
• Summary: This book is by the editors of Sunset books
and Sunset magazine; the supervising editor is Maureen
Williams Zimmerman. A table titled “Choosing nutritiously”
(p. 5) shows that soybeans are a good source of thiamin
(B-1), niacin, vitamin B-6, folic acid, calcium, and iron.
Another table titled “Protein partnerships” (p. 7) states
that soybeans and soyfoods (soybean curd/tofu, soy flour,
soy milk, and tempeh), like dairy products and eggs, have
no limiting amino acid. Soy-related recipes include: Miso
grilled mushrooms (p. 14; Japan). Golden tofu cauliflower
soup (p. 34; Thailand). Greens & tofu in peanut sauce (p.
48; Thailand). Stir-fried tofu & vegetables (p. 50; Vietnam).
Whole wheat & soy pasta (p. 52). Mandarin pancakes with
spicy tofu filling (p. 70; China). Address: Menlo Park.
Phone: 415-321-3600.
1438. Tuan, Francis C.; Crook, Frederick W. 1983. Planning
and statistical systems in China’s agriculture. USDA
Economic Research Service. Foreign Agricultural Economic
Report No. 181. viii + 89 p. April. 28 cm. [89* ref]
• Summary: Contents: Conversion and equivalent terms.
Summary. Introduction. China’s agriculture in 1980:
Production growth, increasing technology, farm structure,
components of agricultural production. Overview of 1980
agricultural planning: Organization of PRC government,
planning environment, general planning procedures.
Planning and control of agriculture in 1980: State farm
planning, commune planning, production plans for the
commune system. Agricultural statistics in 1980: Statistical
organization structures, census reporting, surveys, data
utilization. References. Appendix: The agricultural statistical
reporting system. Address: International Economics Div.,
Economic Research Service, USDA.
1439. Giles, Wesley R. 1983. IPT, Vitasoy, and Shurtleff’s
trip to China as a consultant for STS (Interview). Conducted
by William Shurtleff of Soyfoods Center, May 2. 3 p.
transcript. Handwritten.
• Summary: IPT is an engineering and contracting company.
They are specialists in designing and building manufacturing
plants, and installing the equipment–especially plants that
make dairy-type products. Vitasoy is talking with IPT about
building a soymilk plant for them in America. IPT and STS
could work as either competitors or cooperators. STS could
be the major contractor and hire IPT.
There is a Kibun-Alfa Laval joint venture to sell soymilk
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plants worldwide.
STS was established by DTD and Dong Bang in
Korea. Anders Lindner does not own any of it; he is just an
employee of DTD.
DTD would like William Shurtleff to serve as a
consultant for STS in China. He would go there with a team
of two other STS men for 17 days and make presentations
in numerous cities to groups and companies interested in
starting soymilk plants. The rate would be about $6,000
plus expenses. Address: President, Intereps, P.O. Box 966,
Orinda, California 94563-0956. Phone: (415) 253-1065.
1440. Richard, Lou. 1983. History of Fearn Soya Foods
(Interview). Conducted by William Shurtleff of Soyfoods
Center, May 6. 1 p. transcript.
• Summary: Elwood has Dr. Fearn’s files. Lou called Elwood
and Elwood said he will send (loan) Soyfoods Center
everything he has. Lou will send (loan) Soyfoods Center
some coins and invoices from about 1935. In about 194749 Dr. Fearn’s secretary, Renee, went home with lots of the
company records.
Fearn Natural Foods was at 1206 N. 31st Ave., Melrose
Park. In 1955 they moved to 355 West Ontario. Then in 1968
they moved to their present address at 4520 James Place
in Melrose Park, Illinois. In 1982 the company name was
changed from Fearn Soya Foods to Fearn Natural Foods.
Lou is quite sure Dr. Fearn died in 1947–not 1949.
since that was the first year he (Lou) started to work in the
company; he graduated from 8th grade in 1947. In 1949 he
was a sophomore in high school.
A box arrived from Fearn via UPS in early May 1983,
several days after this interview. It contained a wealth
of early documents in 21 different files. The names of
the files were: 1. Stubs of cancelled checks, 1946-47. 2.
Walker = Purchase order to Fearn from H.W. Walker Co.
in Chicago. 3. Harriett Assoc. (anti-Communism). 4. Large
ledger of orders received in 1937. 5. Small ledger of orders
received in 1936-37. 6. Dr. Fearn’s circulars and labels,
old. 7. Miscellaneous bills, 1947. 8. Vitona. 9. P.A. [Paul]
Richard. 10. Personal, Dr. Fearn (incl. lots of photos, but
no good ones of him). 11. Products, processes, machinery
(Dr. Fearn). 12. Professional correspondence, as with Le
Clerc. 13. Miscellaneous deals and ventures (Dr. Fearn).
14. Manufacturers (incl. Loma Linda). 15. Golden Mix. 16.
Financial, incl. cancelled signed checks. 17. Fearn Foods =
Fearn International. 18. Correspondence–Malcolm McBride
and Viana deal. 19. Miscellaneous old trucking bills &
unusual items. 20. English connections. 21. Correspondence,
Belleville in Southern California.
Included in the shipment were many coins that Dr.
Fearn apparently collected during his travels, including
coins from the following countries–listed alphabetically. The
number of coins from each country, and the range of dates
that appear on the coins are shown in parentheses. Note that

Dr. Fearn was probably in a particular country on or after
the latest date: Austria (3, 1924-1925), Belgium (4, 18701917), Canada (3, 1842-1918), China (40, all undated, but
“10 cash” token coins with square hole in center, minted
from 1853-1861), Germany (Deutsches Reich, 45 coins,
1874-1927), Great Britain (6, 1856-1922), Japan (7, 18891923), Luxembourg (2, 1906-1916), United States (1, 1916).
Address: Melrose Park, Illinois 60160.
1441. Shurtleff, William. 1983. Talk with Louis Chiang
about tofu plants he sold in China (Hong Kong, May 27)
(Document part). In: William Shurtleff. 1983. Log of
Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
2-3. Unpublished manuscript.
• Summary: Tofu plants he sold in China. He has sold
two lines to Guangdong province, the province in which
Guangzhou (formerly Canton) is located. One line can
process 500 kg/hour of dry soybeans. Shurtleff asks: Why
do they not go low-tech? Answer: Because they want to
modernize; they want everything the best and the newest.
Tofu is a monopoly in China; only one organization handles
it. Louis feels that the large plant is rational. The key is to
retrain those who were not educated during the cultural
revolution,
Advice: Preparing a catalog and advertizing letters is
a waste of time. Best to find a decision maker directly, via
the right channel. You need personal connections, built up
gradually, which takes time. Finding the right man may take
3-6 months. They must know your background and purpose.
Many Westerners get frustrated if they have no orders after
1-2 years; they must be patient. He also feels it is important
that old plants should be demolished.
The proper introduction is very important. Beware of
making outside contacts. Stick with your invited group. Let
them make contacts and allow contacts.
In Beijing there is a “Food Research Institute.” They
may be of help.
Ask key contacts for a letter from their organization,
on letterhead. Don’t discuss politics or economics–its to
sensitive.
In China, tofu production may have increased, but
quality may have decreased. Party leaders, not food
technology experts, make decisions. They are now trying to
change that. Scientists and intellectuals had a very low status,
but now some are trying to put them in front. But the masses
resist. They either use fast radical means or go slowly.
His tofu equipment was paid for by Chinese money–the
equivalent of $500,000 for two lines.
Louis Chiang would like to work with Takai Tofu &
Soymilk Equipment Co., especially if Takai developed a
continuous process system. Takai sold a production line to
Harbin but it is not working now.
Research people are hungry for knowledge; the
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bureaucrats are not.
With new private, personal freedoms, people are
generally happier.
Hong Kong yuba: See the trade promotion council, a
government organization on the 3rd floor of the Connaught
Centre, an office tower in Hong Kong. They have a research
library.
Mr. Wang says: Ask the trade promotion council to ring
and introduce me as a researcher.
They want immediate gain, not long term research, so
our soymilk seminars at various places in China may not
work.
He likes Deng Xiaoping (who initiated the Four
Modernizations, in December 1978 at the Third Plenum
of the 11th Central Committee); he is not so fond of Hua
Guofeng.
China is now learning about tofu technology from Japan.
Adding almond to soymilk improves its flavor.
All his trade is with China. Address: P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
1442. Lo, K.S. 1983. Thoughts on Vitasoy, soymilk, cow’s
milk, and doing business in China (Hong Kong, May 28)
(Interview). In: William Shurtleff. 1983. Log of Soyfoods
Research Trip to Hong Kong, China, Singapore, and Japan:
May 29 to July 10, 1983. Lafayette, California: Soyfoods
Center. 117 p. See p. 3-4. Unpublished manuscript.
• Summary: We drive in a nice car to the beautiful
Clearwater Bay Country Club (he is a member), on the
ocean, on the wild, verdant side of Hong Kong–which
Shurtleff did not know even existed.
If Mr. Lo were in charge of setting food policy in China,
he would have the country produce 90% soymilk and 10%
cow’s milk. This is the way to optimize resource use and be
sure a nutritious beverage is available to most Chinese.
In China, dairy milk has the image of being much more
modern than soymilk. Mr. Lo thinks it is very important to
give soymilk a modern name and image.
Roughly 80% of Chinese have no problem with lactose
intolerance, especially if they start drinking cow’s milk when
young and keep drinking it in moderate amounts.
Chinese in Hong Kong like soymilk best when it has 6065% of the beany flavor left in.
The first time the Coca-Cola Co. tried to introduce
a soymilk in Hong Kong, it was a big flop. Then they reintroduced it in May 1983 (earlier this month); the results are
not yet in.
Bahdin Singh is Coke’s soy technologist in Atlanta,
Georgia.
Vitasoy’s biggest problem in doing business with China
is how to get profits out of the country in a foreign currency.
The American Soybean Association (ASA) had planned
to donate a soymilk pilot plant to China, but the deal broke
down over textile export quotas, and also because China

reduced its imports of U.S. soybeans.
Mr. Lo seems very wise, kind, extremely talented, and
humble–a true gentleman with a very alert mind.
Concerning Hong Kong’s future: Because China will
control all factories, airports, water, etc. north of Boundary
Road, they will, in effect, control southern Kowloon and
Hong Kong Island after 1998.
The price of soymilk in Hong Kong supermarkets, for
250 ml. Note that HK$6.65 = US$1.00, so one Hong Kong
dollar is US$0.15. Vitasoy HK$1.20. High-C HK$1.00.
Later that afternoon: I think it was here that I first heard
and saw a CD-ROM. It was playing rock & roll music, very
loud and beautiful, downstairs at a mall in Hong Kong. The
room was packed with speakers–some as tall as a man–and
young people. I remember the remarkable clarity of the
sound, and the fact that you could choose a song or a track,
as on a juke box. I learn that there is no needle (or any other
mechanical device) that can touch or scratch the disk. The
music is played entirely from coded numbers! Has a digital
revolution begun? Address: Founder and President, Hong
Kong Soya Bean Products Co. Ltd., Hong Kong.
1443. Shurtleff, William. 1983. Masterplan 2000. Marusan’s
soymilk (Hong Kong, May 28) (Document part). In: William
Shurtleff. 1983. Log of Soyfoods Research Trip to China and
Japan: 29 May to 10 July. Lafayette, California: Soyfoods
Center. 117 p. See p. 4. Unpublished manuscript.
• Summary: Today, May 28, in Hong Kong I learned about
and partially read “Master Plan 2000.” In 1981 the 12th
Party Congress in China decided to set a goal of supplying
250 mL of milk (cow and soy) to each person by the year
2000. To implement this goal, the Danish government and
Danish Turnkey Dairy (DTD) developed the master plan
2000, which related to all aspects of cow’s milk and soymilk
production, processing, and distribution in China. The first
DTD cow’s milk plant was in AnDa in Heilongjiang. Most
people think the 250 mL/day goal is unrealistically high.
Seven Danish firms, including DTD, developed
Masterplan 2000. It is not clear whether they were asked to
by China or if they and the Danish Government initiated the
idea.
Afterwards I tasted three types of Marusan soymilk sold
in Hong Kong: (1) Mixed fruits (Delicious). Passion fruit and
apple juice. (2) Lactic fermented–yogurt style. (3) Orange.
On Sunday, May 29, our group (John Davies and Asger
Somer Hansen of Danish Turnkey Dairies {DTD}, and I)
took an airplane from Hong Kong to Guangzhou (Canton.)
My first day in China’s Guangdong province, which is
adjoining Hong Kong, is very different from the rest of
China. It is more affluent, western, and capitalistic. They
also speak Cantonese. Address: P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
1444. Shurtleff, William. 1983. Fly from Hong Kong to
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Guangzhou (Canton); Give seminar on soymilk (May 2930) (Document part). In: William Shurtleff. 1983. Log of
Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
5-6. Unpublished manuscript.
• Summary: On Sunday, May 29. Our group of three
(John Davies and Asger Somer Hansen of Danish Turnkey
Dairies {DTD}, and I) took an airplane from Hong Kong
to Guangzhou, in the far southwest of China. Today is my
first day in the People’s Republic of China. Canton is very
different from the rest of China, more affluent, western,
capitalistic. The people speak Cantonese. Seminar rehearsal.
May 30, Monday. In our nice Chinese hotel, built around
a big garden, I conduct my first of four seminars on soymilk
for government officials China. I have prepared a 2-hour
slide show with 60 color slides. The main topics: (1) Ten
reasons soybeans will be the protein source of the future.
(2) The role of soymilk in China’s modernization program.
(3) Various products a soy dairy can make from soymilk
(ice cream, tofu, yogurt, yuba, etc.). (4) The advantages of a
combined soy-cow dairy. (5) Soymilk as a modern food.
Part II: DTD described its soymilk process and we
served 3 samples: plain, sweetened, and chocolate. Out of the
35 participants, most liked the plain-unsweetened flavor best.
They said it was free of grassy and burnt flavors and was not
too thick or too thin. The second favorite was the sweetened.
Only 1 person rated the chocolate as the best. The thickness
was just right; the sweetness too. They would like to drink
it hot in the winter. A general complaint regarding the
sweetened and the chocolate was that they coated the mouth
and were too thick, but I noted that they were not cold when
served.
1. Soymilk could be used to make ice sticks. 2. Mingun
= a type of firm, deep-fried tofu. 3. Bamboo yuba [dried yuba
sticks]–Fu Chuk in Cantonese. 4. There is a lot of dried Yuba
in Guangzhou. 5. Henan is a major soybean growing region
in China.
Lawrence Yung-Lu Li.
1. Dr. Chow (initials = I.C. or En-Tsu) got a PhD on tofu
in the USA in the 1930s from Cornell University (Ithaca,
New York). See Cal (Berkeley) thesis list of dissertation
abstracts. 2. Guangzhou dairy is planning to make soymilk.
3. There are no books on tofu in China, new or old.
May 31. I walk out in the early morning to watch
thousands of people doing Tai-chi. I conduct Guangzhou
seminar #2. Then drive out into the Guangdong countryside
to see proposed DTD dairy site. Address: P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
1445. Product Name: Yogo Non-Dairy Soyogurt [Plain].
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1983 May.

Ingredients: Soymilk & yogurt cultures.
Wt/Vol., Packaging, Price: 8 oz plastic cup.
How Stored: Refrigerated.

New Product–Documentation: Label. 1983, May (dated).
3 inches diameter. Plastic lid. Red and blue on white. “No
calorie. No cholesterol. Vegetable protein. Soymilk & yogurt
cultures. Serve as is or mix with honey or fruits.”
Shurtleff & Aoyagi. 1984. Soymilk Industry & Market.
p. 61. “As of early 1984, the only U.S. company known
to be making soymilk yogurt was Bud Inc. in Baltimore,
Maryland. They were making 240 x 8-oz. cups/week.”
Soya Newsletter. 1988. July/Aug. This soymilk-based
product, which has been on the market for over 5 years, is
sold unflavored in 8 oz. cups and retails for about $0.70.
1446. Huang, Zhong; Thorbek, Grete; Chwalibog, A.;
Eggum, B.O. 1983. [Digestibility, nitrogen balances
and energy metabolism in piglets raised on soyaprotein
concentrate (Danpro-A)]. Ying Yang Hsueh Pao (Acta
Nutrimenta Sinica) 5(2):187-96. May. [17 ref. Chi; eng]
• Summary: A trial with 4 pairs of piglets fed a synthetic diet
based on 25% soya protein concentrate (Danpro-A), 25%
soluble maize starch, 14.6% glucose, 12.0% lactose, 5% soy
oil and 5% lard without (Diet A) or with (Diet B) has been
carried out.
No significant differences were found concerning feed
intake or live weight gain between the piglets on diet A or
B. Address: 1. Beijing Agriculture Univ., Dep. of Animal
Science, Beijing, China; 2-4. National Inst. of Animal
Science, Copenhagen, Denmark.
1447. Steinkraus, Keith H.; Cullen, R.E.; Pederson, C.S.;
Nellis, L.F.; Gavitt, B.K. eds. 1983. Handbook of indigenous
fermented foods. New York, NY: Marcel Dekker. ix + 671 p.
May. Illust. Index. 26 cm. Microbiology Series, Vol. 9. [200+
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ref]
• Summary: This book is based upon the literature and
papers submitted to the Symposium on Indigenous
Fermented Foods (SIFF), which was held in conjunction
with the Fifth International Conference Global Impacts of
Applied Microbiology (GIAM V) in Bangkok, Thailand,
November 21-27, 1977.
Contents: Foreword by E.J. Da Silva. Preface. 1.
Indonesian tempeh and related fermentations: Protein-rich
vegetarian meat substitutes. 2. Indigenous fermented foods
involving an acid fermentation: Preserving and enhancing
organoleptic and nutritional qualities of fresh foods.
3. Indigenous fermented foods in which ethanol is
a major product: Types and nutritional significance of
primitive wines and beers and related alcoholic foods.
4. Indigenous fermented amino acid / peptide sauces and
pastes with meatlike flavors (p. 433-571): Introduction.
(A) Soy sauces: Japanese shoyu: Koikuchi, usukuchi,
and tamari; Chinese chiang-yu, by Tamotsu Yokotsuka (p.
437-51). Taiwanese soy sauce, by Liu (p. 451-56). Malaysian
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and
Tanuwidja (p. 456-61). Indonesian soy sauce: Kecap, by
Saono, Poesponegoro and Tanuwidja (p. 461-65). Korean
soy sauce, by Chang (incl. homemade kanjang and meju,
p. 465-66). Taiwanese black bean sauce: Inyu, by Jan et al.
(p. 466-67). Philippine taosi [fermented black soybeans], by
Steinkraus (p. 467).
(B) Fermented soybean pastes: Japanese miso, by Ebine,
Shurtleff and Aoyagi (p. 468-79). Indonesian tauco, by
Saono et al. and Winarno (p. 479-82). Korean Doenjang and
kochujang, by Chang, Shurtleff and Aoyagi (p. 482-87).
(C) Fermented fish-shrimp sauces and pastes (p. 487526).
(D) Fish-soy sauce and fish-soy paste, by Ismail (p. 52630).
(E) Miscellaneous Oriental fermentations. Japanese
natto (itohiki natto), by Hayashi and Ota (p. 530-45).
Japanese Hama-natto (hamanatto) and related products (incl.
yukiwari natto, p. 545-47). Chinese red rice: Anka (Angkah [ang-kak, angkak]), by Lin, Su and Wang, Sooksan and
Gongsakdi, and Pichyangkura (p. 547-53). Chinese sufu, by
Su and L.-P. Lin (incl. nyufu, p. 553-61). Note: Chapter 4
contains about 195 references.
5. Mushrooms: Producing single cell (microbial) protein
on ligno-cellulosic or other food and agricultural wastes.
6. General papers related to indigenous fermented
foods: Contributions of the western world to knowledge of
indigenous fermented foods of the orient, the importance
of microbial genetics in indigenous food fermentations,
new uses for traditional food fermentations, mycotoxin
problems in indigenous fermented foods and new methods
for mycotoxin analysis.
Less widely known fermented foods include: Idli, dosa
(dosai, puda), dhokla, khaman (with soy, 131-35), enjera

(162), tef/teff (164), wot (165), hopper (173), kishra (175),
lambic (179), ogi (with soy, 189-98), mahewu (203), gari
(208), dahi (249-57), srikhand and lassi (256-57), laban
rayeb, laban zeer, yogurt (257-59; cultured soy yogurt is
mentioned on p. 616), liban, mast, mass, taw (260), tairu
(with soy, 260-65), kishk or kushuk (267), Metchnikoff
(266), trahanas or tarhanas (271-76), rabdi, jalebi (275),
koumiss (276), kefir (277-80).
Alcoholic beverages and foods: Honey wine, mead,
metheglin (305), tej (306), sugar cane wines, basi, bubod,
binubudan (307), palm wine or toddy (315-28), pulque (32837), kaffir (344), tesguino (352), bouza (357), pito (358),
busaa (365) sake (373-79), yakju and takju (379), tape =
tapeh (381-400), ragi (381), tapuy (400), lao-chao (402),
madhu (406), brem (408), tropical vinegar (410-14), nata
(414-20), tea fungus (421), nuoc-mam (516-21).
Reviewed in Scientific American (Nov. 1983, p. 37),
and in Bio/Technology (1984. p. 364). Address: Inst. of Food
Science, Cornell Univ., Geneva, New York.
1448. Mayer, Jean; Goldberg, Jeanne. 1983. Nutrition.
Washington Post. June 1. p. E4.
• Summary: A reader writes to ask about the sodium content
of Chinese condiments. Ans: In the April 1983 issue of
the Journal of the American Dietetic Association, Theresa
Chew, a registered dietitian, published statistics (including
sodium content) on 14 different condiments commonly
used in Chinese cooking. For some condiments, she found
considerable variation among brands.
Although Chinese condiments are generally considered
to have a very high sodium content, several contained less
than 200 milligrams of sodium per teaspoon. They are: sweet
bean sauce, hoisin sauce, satay sauce, fermented bean cake
[fermented tofu], fermented black beans, and dried shrimp.
1449. Shurtleff, William. 1983. Fly from Guangzhou
(Canton) via Changsha to Zhengzhou (June 1 to 3)
(Document part). In: William Shurtleff. 1983. Log of
Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
6-8. Unpublished manuscript.
• Summary: June 1. Take a long walk around the major
market in Guangzhou. I don’t see much tofu [dow foo]. It is
always in 18 inch squares, 2 inches thick. Also saw dow-gan
(pressed brown tofu squares) and dow-pok (small deep-fried
tofu cubes).
11:00 Fly to Zhengzhou (capital of Henan province).
Turbulent airplane ride; after a very long wait in a small
airport, it is decided we must stay overnight at Changsha.
June 2, Thursday. Zhengzhou seminar #1 on ground
floor of hotel lobby. Maotai banquet #1 in evening, with ten
toasts and a 25-course meal.
Question: How does the cost of aseptic Tetra Pak cartons
compare with the cost of other aseptic or sterile pouches,
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bottles or cans?
Ching-sha Fujook is Bamboo yuba [dried yuba sticks] in
a medium-thick tan sauce at the Maotai banquet.
Question: Is China now a net importer or exporter of
soybeans?
June 3, Friday. Zhengzhou. 6:00 a.m. walk with Eddie
Siu to the big Zhengzhou market (largely indoors). See
lots of soft tofu and soymilk. For each type of product you
must stand in a different line, and each line is very long–
sometimes requiring a wait of 20-30 minutes! I thought the
Communist motto was “Serve the people.” What a huge
waste of everyone’s time.
Types of tofu: Most is soft tofu (Shui-doufu, like
Japanese Momen-dofu, made with the separation of curds
and whey) 15 slabs on wood boards 18 x 18 x 4 to 5 inches
thick. Pieces are cut with a knife, weighed in a scoop on
a hand held lever arm, and put into customer’s bag. (b)
Dofu-gan, tan squares 1.5 x 1.5 x 3/8 inches. (c) “Thousand
sheets” are very thin (like paper). 10-inch squares called qian
zhang. (d) Tofu rolls (dou-fu? = maki) 3 inches in diameter
and 8 inches long make of tofu wrapped in cloth and boiled
(illustration). (e) Doufu-ru = fermented tofu in jars. (f)
Doufu-fen = soy flour (full fat?) used to make tofu and
soymilk. (g) A semi-firm tofu.
Buying: You must present a ration ticket an also pay
money. 500 grams of shui-dofu costs 10 cents (i.e., ¥0.10). If
you use up your tofu ration tickets, you may go to a separate
place and use a grain ration ticket, but it costs more.
Soy sprouts: Saw 2 baskets (wicker 18 inch diameter, 14
inch deep) sold outdoors next to 5 baskets of mung beans. Lu
Dou-Ya = mung sprouts. Huang Dou-Ya = soy sprouts.
Note: This is the earliest English-language document
seen (Jan. 2013) that uses the term “Huang Dou-Ya”
(regardless of capitalization or hyphenation) to refer to soy
sprouts.
Flour: Doufu-fen. Probably whole soy flour? In a plastic
bag containing 500 grams? Instructions read (in Chinese):
1. To make soymilk (dou-jiang): Add 13-15 jin (6.5 to
7.5 kg or liters) of water (cold or hot) to contents of bag,
adding a little at first to make a paste. Then, add the rest and
mix/beat until contents of bag are smooth and bring to a boil.
2. To make doufu-fa (tofu curds): Proceed as for soymilk
using any 3-4 kg of water per bag. Then, add coagulant (what
coagulant? No pack of it in the bag) to 0.15 kg of water. Pour
boiled milk into coagulant solution and let stand for 5-10
minutes.
3. To make doufu: Wrap tofu curds (#2) in a cloth and
press for 20 minutes. (Made in Zhengzhou: Tel. 26644)
This product is widely sold. 1 bag cost ¥0.40?
Soymilk is now one of the hottest subjects in the food
field in China. Interest has grown rapidly since 1982 because
of: (1) Vitasoy’s success in Hong Kong (yet Vitasoy still
has no plant in China and no joint venture). (2) Japan and
Southeast Asia’s soymilk success. (3) Alfa-Laval-Kibun and

DTD’s competing efforts to sell soymilk plants to China. I
predict that there will soon (in 3-10 years) be many modern
soymilk plants in China, most run by the Ministry of Light
Industry.
One of the new AB-9 Tetra Pak machines sells for about
$665,000 in July 1983. It has a capacity of 3,000 liter/hr of
milk.
Jiaozi = (Chiao-tsi) = meat dumplings.
Tetra Pak is a family-run business. Address: P.O. Box
234, Lafayette, California 94549. Phone: 415-283-2991.
1450. Shurtleff, William. 1983. Fly from Zhengzhou to
Beijing. Meet Danny Wang at EAC (East Asiatic Company)
office (June 4) (Document part). In: William Shurtleff. 1983.
Log of Soyfoods Research Trip to China and Japan: 29 May
to 10 July. Lafayette, California: Soyfoods Center. 117 p. See
p. 8-10. Unpublished manuscript.
• Summary: We stay at the Beijing Airport Hotel. Soymilk
territory: In China there is some clash/rivalry between
agricultural people and light industry people for control
of soymilk. So, we let the provincial government in
Heilongjiang arrange our tour/program. The soybean
research institute (SBRI) at Harbin is mainly soybean
breeding. It recently achieved a breakthrough in making
a new soy beverage. For this process and technology, it
received an award.
To our Harbin seminar will come (1) SBRI (2) the
Bureau of Light Industry (3) the Bureau of Agriculture (4)
maybe Northeastern Agricultural College.
Cow’s milk in China: Annual per capita consumption
is 1 kg says Danny Wang. It is used mostly by and rationed
for people up to 3 years old and those over 70. There is a big
emphasis on recombined milk. The total dairy milk output is
growing at 20% a year. But, more soybeans are grown near
major population centers.
What percentage of China’s soybean crop must be used
to provide 1 billion Chinese with 250 mL/day of soymilk
given 6 kg milk from 1 kg dry beans? Answer: 15.25 million
metric tons (tonnes). But China’s present soybean production
is only 10 million metric tons per year. K.S. Lo (of Vitasoy)
said that if he were setting policy in China, he would produce
90% soymilk and 10% cow’s milk. Address: P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
1451. Shurtleff, William. 1983. Fly from Beijing to Harbin,
capital of Heilongjiang province (June 5) (Document part).
In: William Shurtleff. 1983. Log of Soyfoods Research
Trip to China and Japan: 29 May to 10 July. Lafayette,
California: Soyfoods Center. 117 p. See p. 9-10. Unpublished
manuscript.
• Summary: Harbin is in northeast China, situated on the
southern bank of the Songhua River. With a population of
about 8 million, it is the tenth largest city in China and the
center of China’s soybean growing areas.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 580
Harbin is originally a Manchu word meaning “a place
for drying fishing nets.”
We stay at the International Hotel–the best in town.
From the air we can see that northeast China is a vast,
vast expanse of flat, fertile land, excellent for farming
except for the cold northern latitude. There are few houses
or people. The city is dirty and dusty. Mostly brick and mud
houses. Looks poor, despite the wealth of natural resources.
The Soybean Research Institute is 30 minutes by car/taxi
from the International Hotel, where we stayed.
I walk to the nearby Nan-Gan She Chan Market, but
there is no sign of soybeans, tofu, etc. Also, no tofu on the
hotel menu.
Zhang Guodong is director of the Soybean Institute in
Harbin. Wang Jingling (of soybean fame) is now governor of
Heilongjiang Province.
Friendship Store: Soy sauce. The best and most
expensive soy sauce is superior soy made in Guangzhou
(Canton). Ingredients: soybeans, wheat flour, salt, water. 623
mL retails for ¥1.15 at the Friendship Store. It’s all called
Jiang You. The second best soy sauce is Xiang Zhi soy, made
in Beijing. Address: P.O. Box 234, Lafayette, California
94549. Phone: 415-283-2991.
1452. Shurtleff, William. 1983. In Harbin (June 6-7)
(Document part). In: William Shurtleff. 1983. Log of
Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
10-12. Unpublished manuscript.
• Summary: 6:00 a.m. I walk to the local market. See one
stall (a mobile cart) selling gelled tofu curds (doufu-fa) over
which is poured a sweet brown sauce then topped with some
diced red chilies and green herbs. Served with deep-fried
breadsticks. One other place serves soymilk hot with deepfried breadsticks. No tofu at all in the market. Some say it is
sold only in winter. No other soyfoods seen.
Soymilk terminology: (1) Dou Nai–it sounds more
modern than “Dou Jiang.” Implies or connotes no beany
flavor, is thicker and has a higher protein content. (2) Dou
Ru–(Alfa-Laval used this) is harder to pronounce.
[Henan Area grows lots of soybeans]: more than
Heilongjiang? The money to build soymilk plants in China
is partially foreign capital. People and institutions are falling
all over each other to help China develop “China Orient
Leasing.” 50% are Japanese.
Eaton [Eton], A consortium from Cleveland, Ohio,
is planning to build a $50 million oil extraction and
protein refining plant in Jiamusi. Oil = extract, refine,
make margarine, shortening, etc. Protein = feed, isolate,
concentrate, tofu and soymilk production.
Tuesday June 7, 1983 (Harbin): Min-Lite = the Ministry
of Light Industry is interested in a soymilk plant. Also,
the State Farm Bureau (Bean processing division) and the
Soybean Institute is working in breeding (for both protein

and oil), diseases, and physiology.
Soymilk Taste Tests in Harbin: Chocolate was vastly the
first choice, second was sweetened, third was plain / dairylike. They dislike added oil in soymilk and would like to try
fruit-flavored soymilk (apple, pineapple). Added fat coats the
mouth with a greasy / gummy film. Vitasoy has no added fat.
Dou Ru Fen: Niu Nai Mai Jing. 205 gm. This product
consists of a white powder containing 10% cow’s milk
powder, 40% soymilk powder (spray-dried traditional
soymilk, not soy flour), and 50% (!!) sugar. 1000 tonnes a
year are made, starting in 1978 or 1979. Sold to housewives
who use it to make breakfast soymilk. Costs RMB 0.78–0.80
= 70-80 cents. Cow’s milk powder is stirred into hot soymilk.
The mixture is concentrated and spray dried. Also made in
Beijing, but this one is the best quality.
Pure: Soymilk powder is made in Beijing by Beijing
Foodstuff Corp. since 1980. Called Doujiang-Fen (Soymilk
powder) and also retailed to housewives for breakfast use. It
is 50% powdered soymilk and 50% sugar. It is spray dried.
Fresh green soybeans (Maodou = Hairy bean): Mostly
eaten by farmers. Also sold in markets. Not packaged or
canned. Whole dried soybeans: some canned in China. It is
sold in Beijing.
Tofu in Heilongjiang: None is sold during the summer
because it spoils easily and people do not like to eat tofu in
the summer. A lot is sold in winter.
Soybean use: Of China’s 9 million tonnes produced, one
man estimates that 80% of soybeans are crushed. The meal
is used mainly for feed, but some for tofu, soy sauce, and
textured vegetable protein (TVP).
Main uses for foods made with whole soybeans in
approximate order: (1) Tofu and kan-dofu. (2) Soymilk. (3)
Soy sauce. (4) Miso = Doujiang. (5) Yuba. (6) Fermented
tofu.
Main uses for foods made with defatted soybean meal:
(1) Tofu. (2) Soy Sauce. (3) Miso. (4) Soymilk.
Soy nuggets [fermented black soybeans] are made only
in the south of China. This state farm bureau man estimates
that there are 200,000 tofu shops in China, one in every
village, but there are no statistics on tofu.
Big tofu factory in Harbin. Ministry of Light Industry
people in charge. He does not think as many soybeans will
ever be used for soymilk as for tofu.
Many government groups are doing research on
soyfoods, such as tofu and soy sauce, but no single group.
Address: P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
1453. Zhang, Furu. 1983. Soybeans and soyfoods in
Heilongjiang (Interview; Document part). In: William
Shurtleff. 1983. Log of Soyfoods Research Trip to China and
Japan: 29 May to 10 July. Lafayette, California: Soyfoods
Center. 117 p. See p. 13-14. Unpublished manuscript.
• Summary: Heilongjiang is by far China’s biggest soybean
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producing province. Main interest now is to process more
of the province’s soybeans before shipping them out. Most
soybean production is under the direction of the State Farm
Bureau, which has huge farms. 1.5 million mou = 250,000
acres. By 1990, they hope that 2/3 of the soybeans submitted
to the federal government will be processed in the province.
By 1985, they hope to process 1.25 million tonnes.
Processing means (1) oil extraction = crushing plants,
and (2) soymilk plants starting from the whole bean. Most
crushing is now done in Shanghai and Beijing. Now, 70% of
the beans leave the province unprocessed.
For the crushing plants, they plan to use protein for feed,
isolates, concentrates, and TSP [textured soy protein]. With
Eton, they hope to build 3 plants, each with a capacity of
300,000 tonnes/year of beans. They hope that the first will be
done by 1984-1985 and the last by 1988-89, but they are still
in negotiations. Of the protein, 50% will be used for food,
50% for feed. Some will be exported. The isolates will be
used in China in sausages, artificial meat.
They also want to build 6 plants to make soymilk
powder (30 tons/day of milk). There already is a small
soymilk plant in operation. They hope to build the last of the
6 by 1987. They also want to make fluid soymilk for local
consumption. They want to start with pilot plant to (1) test
market soymilk (2) train on the process (3) show it to others.
DTD plant (costing $2 million) makes 4,000 liters/hr of milk.
He wants to process 10 tons of dry beans/day.
Financing is the problem: (1) Joint venture. DTD
provides equipment and China provides buildings and
labor (2) Try to get loan from Danish government state
loan (The problem is always “How will China pay for these
projects?”). DTD’s Anda Dairy plant was financed by a
Danish state loan.
In total soybean production, China’s big 3 are: (1)
Heilongjiang. (2) Jilin. (3) Liaoning. Heilongjiang also
exports soybeans to Japan and Southeast Asia. 500,000
tonnes of soybeans in 1982 from Heilongjiang. This is 2/3
of China’s total exports. He has been told by the Ministry
of Agriculture to help increase China’s per capita protein
consumption.
We met with 3 men from Heilongjiang Bureau of State
Farm. Jiamusi, Heilongjiang.
(1) Zhang Furu, Deputy Director = Decision Maker (2)
Ma Zhensheng. Engineer in soybean processing. Excellent
man. Gave him 3 books. (3) Yin Zhiwei. Chemical engineer.
In the afternoon, I walk along the Sungari river with
John Davies, who is trying to quit smoking. This river flows
northeast to join the Amur then enters the sea in Russia.
Harbin seminar #2 in hotel room. Address: Prof., Deputy
Director, Heilongjiang Bureau of State Farm. Phone: 415283-2991.
1454. Shurtleff, William. 1983. In Harbin (June 8). Interview
with Zhang Guodong. Next morning in Harbin. Afternoon

fly from Harbin to Beijing (June 9) (Document part). In:
William Shurtleff. 1983. Log of Soyfoods Research Trip to
China and Japan: 29 May to 10 July. Lafayette, California:
Soyfoods Center. 117 p. See p. 14-16. Unpublished
manuscript.
• Summary: Hong Kong will revert to China on 30 June
1997 at midnight.
Mr. Li Weicheng is Director, Bureau of Light Industry,
DTD says he is their most important man in China. We
served him and others Hi-C, Vitasoy, and 3 types of soymilk
made by DTD. Everyone present likes Hi-C better than
Vitasoy. Mr. Li likes the 3 DTD soymilks better, but he likes
them all the same. He says the plain has no beany flavor. Key
point. Chinese (at least in Heilongjiang) do not like beany
flavor in soymilk.
Interview with Zhang Guodong, Director, Soybean
Research Institute, Heilongjiang.
China’s six largest soybean producing provinces are: (1)
Heilongjiang. (2) Hunan. (3) Shandong. (4) Anhui. (5) Jilin.
(6) Liaoning.
Soybean production in China is increasing. In 1978
the Chinese government raised the price it pays farmers for
soybeans. It was raised again in 1982 to 34.5 fen per chin
(1 chin = 500 grams). This is the same as the price of 3 chin
(1,500 gm) of maize. Also, farmers growing soybeans get top
priority fertilizer–especially phosphorus. Both programs are
nationwide. It is believed that these new incentives will lead
to increased soybean production.
Heilongjiang province now has 25 million mou = 4.25
million acres planted to soybeans. The main work now is
to increase soybean yield. The present yield is 75-90 kg/
mou, with a goal of 125 kg/mou by 1990. One problem here
is the long, cold weather (there are only 80 frost-free days
in northern Heilongjiang) and the northerly latitude. Also,
expanding hectarage for all crops in the Three-River Plain
area must be done near the eastern border.
The Soybean Research Institute in Heilongjiang was
founded in 1975. It now employs 71 people with an annual
budget of 200,000 yuan. Its main purpose is to breed better
soybean varieties for Heilongjiang–for higher yield, and
higher oil + protein. Also to develop new technology and
management practices for farmers, improved chemical
fertilizer use effectiveness, better understanding of diseases,
physiology, etc.
Important developments: (1) Several good soybean
species and ones with improved photosynthesis. (2) A
package of practices that will enable farmers to get yields
of 3,000 kg/ha. (3) Inexpensive harvester developed in Jilin
province.
The FAO Project. Funding of $525,000. It will run from
7 Feb. 1982 to Aug. 1984. To import U.S. consultants, send
students abroad for training (4 to USA, 2 to Italy). Import lab
and farm equipment.
They are working with breeding wild soybeans for
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resistance to drought and to disease, plus high protein
content.
In China there is no terminology to distinguish
vegetable-type vs. field-type soybeans. But vegetable type
are large, and grown mostly in southern China for use as
green vegetable soybeans [edamame]. Soybeans for canning
whole are not grown or sold in northern China.
More than 50% of China’s soybeans are crushed, but
this percentage is decreasing as the standard of living rises,
since more people want soyfoods such as tofu.
China’s leading soyfoods in order of importance: (1)
Tofu, all types, including fermented tofu. (2) Chinese-style
miso (doujiang). (3) Soy sauce (jiangyou). (4) Soymilk. (5)
All others. Most of the fermented tofu, yuba, and fermented
black soybeans are found in southern China.
Defatted soybean meal is used mostly in feeds. In Jilin
there is a Soybean Research Institute with similar goals as
the one in Heilongjiang. There is some cooperation between
the two. Shao Rongchun is the Institute’s director at Jilin.
Soyfood research and uses: Research on soyfoods is
conducted at Heilongjiang Commercial College, which is
under the Bureau of Commerce. An ASA representative will
visit them in mid-June. They are working on soy protein
isolates, artificial meat, etc. One good book is Integrated
Application of Soybeans (Dadou te zhung he liyun),
published in 1958 by the Shanghai Bureau of Cereals. It’s
about soyfoods. Many soy history books have been written
since 1949.
A new soy beverage is made in Heilongjiang and sold
in Harbin. He does not know who developed it. It is a
refreshing nondairy summer drink named Jinbo Juice, but it
is not like soymilk.
The future of soybeans in Heilongjiang and China looks
very good. Production will grow since yields are low and the
Ministry of Agriculture is interested in expanding production
and protein from soybeans–not from meat. It is for the
people of China.
At the end of July will be the Jilin Seminar, #2 USAChina Soybean Symposium. For a list of topics ask INTSOY.
June 9. Morning in Harbin. One company in
Heilongjiang makes a powdered milk which is soy-dairy
blend; they make their own soymilk by the traditional
method. Address: Wan Da Shan Foodstuff Factory. Farm
No. 8511, [Bureau of State Farm]. Heilongjiang province.
Product name: Cow’s Milk Malted Soymilk Powdered
(Instant Niunai Maijing). Brand: WanDaShan. Label of
ingredients: Added maltose, glucose, sucrose. Gives protein
complementarity. Mix 3 tablespoons of the powder with
hot water to make a paste, then add more hot water. Keep
powder cool and dry after opening. Address: P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
1455. Shurtleff, William. 1983. In Beijing. Our guide. Meet
Mr. Pan (June 9) (Document part). In: William Shurtleff.

1983. Log of Soyfoods Research Trip to China and Japan: 29
May to 10 July. Lafayette, California: Soyfoods Center. 117
p. See p. 17-18. Unpublished manuscript.
• Summary: Morning: Ms. Chen Xihau is our guide. She
says fear is everywhere in China. Everyone is a potential spy.
Fermented tofu (doufu-ru) and soy nuggets (douchi,
[fermented black soybeans]) are sold in “salty vegetable”
(sien tsai) shops.
Mr. Pan is the top man in the federal Ministry of Light
Industry (MinLight). Super guy. He is director of the Food
Industry Bureau. He is interested in developing a soymilk
industry in China. Cow’s milk cannot meet the demands
of a large population. A new policy in China is to increase
soybean production. Recently the American Soybean
Association (ASA) sponsored 6 MinLight (Ministry of Light
Industry) people (both federal and Beijing municipality) on
a trip to study soymilk production in Hong Kong, Japan, and
Thailand. They are now considering whether or not to use
the “wet” or “dry” process. He says that Vitasoy uses the dry
process.
The traditional Chinese method of making soymilk
extracts / recovers only about 60% of the protein in the
soybeans; the modern method and technology recovers 8085%.
New products he would like to make from soymilk are
ice cream (he saw it in Japan, tasted it and liked it), yogurt,
and infant foods. He would like to use soybean protein in
meat products (they are testing this now). He attended a
recent meeting in Shanghai (not related to ASA) on the use
of soy protein isolates. China seems unaware of the vast
potential of soy flour.
He says that the government policy based on direct use
of the soybean as food makes better use of the land than use
in a feedlot or feeding soybeans to animals and then eating
the animals. The policy is for plant protein to be the major
source of protein and for animal protein to be secondary.
Vitasoy is Witanai (pronounced wi-TAH-nai). Hi-C is
Yangwan.
For soymilk, Mr. Pan prefers the term douru to dounai.
Danny Wang says the World Bank is helping to finance
reclamation of 2 million ha (hectares) of farmland in the
three rivers area of Heilongjiang. One-third of this will be
planted to soybeans. Address: P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
1456. Shurtleff, William. 1983. Meet Susan Scurlock,
American Embassy Agricultural Attache (Attaché) in Beijing
(June 9) (Document part). In: William Shurtleff. 1983. Log
of Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
18-20. Unpublished manuscript.
• Summary: Sources of information on soybean production
in China: The China Review of Agriculture. 1981 outlook for
1982 is my best source of overall summary of her data.
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Her best sources, as U.S. Ag Attache, are (1) Statistical
Yearbook of China. The best primary data, but 1½ years late.
I got all relevant data in the 1981 edition. (2) Four Chinese
researchers at the embassy read Chinese newspapers for
all of Chinese’s provinces, looking all over for clues. (3)
Travel to the provinces for information from each province.
(4) Meet with Beijing Ministry of Agriculture (its Foreign
Affairs Bureau) but they usually have poor data. (5) Most
Chinese trade statistics come from other countries.
My best channel for the latest statistics and summaries is
to call the USDA Foreign Agricultural Service (FAS) or the
USDA Economic Research Service (ERS) and to ask for the
latest data in their computers on soybeans, foreign country
production, imports and exports.
ERS has the best data on soybeans in China. They only
do research and have commodity analysts, especially for
the USA. In the USA, phone 202-447-8676. FAS promotes
the exports of U.S. farm products. Susan works for FAS
in their oilseeds division. Phone: 202-447-7037 or 8809.
Jerry Harvey is the head of the FAS oilseeds division. Ralph
Detro is an oilseeds analyst. Deborah Pumphrey is with FAS
oilseeds.
Data on soybean production in Heilongjiang from a
Heilongjiang newspaper dated 15 May 1983 stated that the
province’s soybean production in 1982 was 2.55 million
metric tons. This was up 26.8% from 1981.
Total soybean production statistics in China:
In 1980 some 7.94 million metric tons were produced on
7.226 million hectares.
In 1981 some 9.33 million metric tons were produced on
8.024 million hectares.
In 1982 some 9.03 million metric tons were produced on
8.226 million hectares.
In 1980 the central government increased the soybean
“procurement price.”
But 1.25 million metric tons of soybeans in storage at
the same time is not enough for the needs of food (tofu) and
compound feeds–due to mismanagement.
China both exports and imports soybeans. They export
since it is easier to export from Heilongjiang to Japan than
to ship to south China. In 1982 China imported no soybeans
from the USA–partly related to textile quotas. After a huge
jump in textile imports from China, the U.S. limited the
growth rate. But China is not really importing soybeans from
anyone. In China today soybeans are mostly grown on the
dykes around rice paddies. In 1981 Hunan and Anhui both
doubled soybean production. Yet tofu is scarce.
The main activities of the American Soybean
Association in China: They are in it for the long pull. (1)
To promote compound feeds, which are seen as the wave of
the future. (2) To promote the use of new technologies–for
making soy protein isolates and concentrates, soymilk, etc.
There will be a “Soybean Symposium” in Jilin. Susan does
not foresee much growth of soybean production in China.

However she does see much growth in rice, cotton, and
tobacco production. And rapeseed production doubled in two
years.
That evening we have a maotai banquet with Mr. Pan.
We discuss the following:
Meiji makes soymilk ice cream in Japan.
Ice stick prices in China: Sugar and flavor–3 fen. Sugar,
flavor and a little milk–5 fen. Sugar, flavor and much milk–
15 fen.
Of four soy experts from southern China, none has heard
of tou-cha-ping (Chinese tempeh).
Beijing soymilk flavor tests: 15 people prefer sweetened
soymilk vs. 12 people prefer it unsweetened (plain). The
majority like chocolate, yet they would like it better if it were
less thick; the sweetness is just right. They also like sour
orange which has the consistency of soy yogurt.
Pre-Pak: These are inexpensive plastic bags for milk or
other beverages; widely used in Europe, and some in Japan.
China is thinking of using these for packaging soymilk.
Alfa-Laval soymilk systems are promoted by ASA; they
do not know DTD.
In China, dried yuba sticks are known as fuzhu (in
pinyin). Address: P.O. Box 234, Lafayette, California 94549.
Phone: 415-283-2991.
1457. Shurtleff, William. 1983. In Beijing (June 10-11)
(Document part). In: William Shurtleff. 1983. Log of
Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
20-23. Unpublished manuscript.
• Summary: Soy sauce, miso, and fermented tofu (doufu-ru)
are all sold at one type of store, a pickle shop that sells salted
foods. I visited one of these named Tien Yuan Jiang Yuen. A
color photo shows various types of soy sauce sold in Beijing.
In the market, the sign above the soyfoods section reads
Douzhi Shipin. In this section they sell fuzhu (bamboo yuba
[dried yuba sticks]), Doufu-fen (a type of soy flour made
in Beijing), cubes of fried tofu (1 inch on a side, called
doubao).
Note: This is the earliest English-language document
seen (April 2013) that contains the term doubao in
connection with fried tofu.
In 1949 the East Asiatic Co. (which is owned by rich
Danes) was the leading exporter of soybeans from China.
They started exporting soybeans from China in the 1920s.
When exporting, they had offices in Dalien (Dairen),
Harbin, etc. The company now has about 80,000 employees
worldwide. It is the biggest company in Denmark and the
biggest foreign trading company in China, except for several
Japanese companies such as Marubeni, Nissho Iwai, etc.
June 11, Saturday. Beijing seminar #1 in downstairs
room. Talk with Mr. Chen of the Food and Fermentation
Research Institute. Mr. Chen says the most popular vegetable
oils in China are: 1. Peanut. 2. Soy (not generally refined). 3.
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Rapeseed.
Two organizations do research on soyfoods in Beijing:
(1) His Food and Fermentation Research Institute (under
MinLight, the Ministry of Light Industry); three people who
work there are Mr. Chen, Mr. Dai Jiakun, and Mrs. Xu Lin.
(2) Beijing Municipal Food Research Institute; contact Mr.
Dai Xinjun (Dong [East] Zongbu Lane, Beijing).
Four acid tests for the buyer of any soymilk process and
equipment: (1) Equipment cost (fixed). (2) Processing cost
(including labor, energy, water, etc.). (3) Soymilk flavor. (4)
Protein and solids recovery (percentage).
The Chinese name for thin pressed tofu sheets (“1,000
sheets / 1,000 folds) is Qianzhang or Baiyeh.
The best local markets (which have more variety of
produce in the winter) are: Chongwen Vegetable Market
and Xidan Vegetable Market (Chinese characters are given
for both). The Chinese term for “soyfoods” is dadou shipin
(“soybean products”- with characters).
There is a new Chinese method (in Shanghai) for
continuous pressed tofu sheets.
Commercial soy products made by Mr. Chen’s institute:
(1) Formulated soymilk for infant food. (2) Soy protein
concentrate. (3) Later a modern soymilk plant will use this
to make (1). Plain and sweetened soymilk in glass bottles,
plus fruit (citrus = orange flavor) and malt. There are some
technical problems with using plastics bags as soymilk
containers; they leak and are fairly expensive. Later he will
work on a lactic soymilk drink.
Research on soy sauce: Improved method. Low salt,
done in factories in Beijing and Shanghai.

Most soy oil in Beijing is not refined. People like the
flavor OK, but they do not know the refined flavor. Rapeseed
oil is used mostly in South China. In Beijing, mostly peanut
and soy oil; peanut is more expensive and has a higher class
image. Rapeseed is the cheapest but people don’t like it.
The debate over more meat vs. more protein. Recently
Chinese officials have come to understand the problem
better. Send him Diet for a Small Planet, by Lappé.
In 3-4 months, Mr. Chen will send me an article about
soyfoods in China–Tell Ira Leviton.
I visit a bookstore and buy a pinyin dictionary and
a book (published last year in Chinese) about tofu. Visit
the Forbidden City and a very famous square (Tiananmen
Square) in central Beijing. It is one of the largest public
squares in the world. The name means something like “Gate
of Heavenly Peace.” It was originally designed and built in
1651. Address: P.O. Box 234, Lafayette, California 94549.
Phone: 415-283-2991.
1458. Foley, Terrence B. 1983. Work with soybeans and
soyfoods in China (Interview). SoyaScan Notes. June 12.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted in the dining
room of a major hotel for foreigners in Beijing. Mr. Foley
has been the American Soybean Association’s country
director for China for about 2 years. A previous interview
gives his background and credentials. Shurtleff had prepared
a list of questions to ask him.
Terry wants to hire a human nutritionist (Beth
Branthaver, married name Woon; her husband is in the
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military, and she is working on a PhD in nutrition).
Human nutrition is the first interest in China. In China,
people live in little boxes; society is very secretive. Terry
formerly taught Chinese language and history, and was in the
military.
In China, knowledge is power. Therefore they don’t
like to publish statistics. Secrecy. The other reason for no
statistics is “socialist methodology” and the fact that China
is not yet used to the scientific viewpoint, and methodology.
“There is obsessive, pervasive, perverse secrecy.” They feel
no need and make no effort to compile statistics, and even if
they did, they wouldn’t give them to foreigners. Tofu is too
informal to track; its like asking how many tortillas are made
in Mexico.
There is very little modern, mass production of any
foods, except for export. They want modern soyfoods for
export to get hard currency. Agriculture is now the top
priority in China and the government is very interested in
improving food production. They are making great strides in
agriculture, for example exporting swine.
In Thailand Terry’s soymilk group visited Greenspot.
K.S. Lo (of Vitasoy) wants a joint venture but to sell the
product under his brand. The Chinese basically want to steal
Lo’s technology, then sell the soymilk back to Hong Kong
and put him out of business.
Ministries in China don’t do what you’d think. There
is no cross communication between Ministries. They are
intensely competitive among one another. Now profit is
no longer a dirty word in China. Tofu shops are under the
jurisdiction of the Ministry of Commerce. The Ministry
of Light Industry (MinLight) does canning and processing
of some foods, esp. canned, jarred, and bottled foods. The
Ministry of Commerce does sausages, grain handling, and
setting prices. Terry is very fond of MinLight; they are open,
competent, cooperative. Mr. Pan is Chairman of the National
Taste Testing Board. He’s very sharp and nice. Many
bureaucrats are very dull; but not the plant managers. In
the ministries, overlapping and diffusion of responsibilities
is a big problem, as is inefficiency. China’s soymilk expert
is Chen Xihau. Three ministries are interested in soy. The
Bureau of State Farms is under the Ministry of Agriculture.
Communes are not under the Ministry of Agriculture.
Commune is a new name for “town.” A state farm is
basically a new project, on reclaimed land, with a planned
development. They all look like army bases, with dorms and
all.
ASA is active in sending soy-related teams abroad,
and bringing in soy technicians. Doing basic promotion on
animal feeding and human foods. Big interest in improving
the human diet. This is the most rudimentary of all the
world’s ASA programs. In July a team of six from the Harbin
Commercial College under Prof. Wu Mung will go to USA
to study soy protein foods (modern). The team makeup is
strongly influenced by ideology and politics, i.e., who is

chosen to go. ASA cannot pick the members. In Sept. a
second team from Ministry of Commerce will go to USA,
to study modern soy protein products. China is interested in
self-sufficiency. Cut off from the rest of the world, they don’t
like to buy from abroad. Terry does not see much expansion
in soybean production. Their “midwest” = main soybean
belt (northeastern China) is on about the same latitude as
America’s New England / Maine.
The peak historical year for soybean production in
China was 1955, with 10 million tonnes.
The Western view of history presently is that great new,
impersonal forces are the main determining factor. China
believes more in the effect of individuals, but also with some
historical determinism.
The masses in China will demand more meats. Building
a livestock industry is a very high priority of China’s.
Current trends. 1. Big beef industry in the prairies, on land
that cannot be used for food. Chinese may destroy their
grasslands. 2. Conflict between people’s demand for meat
and a rational food policy for maximizing food resource
use. 3. Huge plans to promote milk as the perfect source
of protein. It is now rationed, sold like a prescription item
(except the yogurt drinks) to people under 3 or over 70 years
old. Not even pregnant mothers can get it. Cow’s milk has
much more prestige than soymilk. They plan to use soymilk
as an interim product until their cow’s milk industry is
developed. 4. Fascination with modern technology, like all
Third World countries. They have a hangup about being
backward, maybe inferiority complex. 5. Tendency to look
for shortcuts. 6. Soy protein isolates and other modern, hightech soyfoods are attracting much more interested than other
types of soyfoods; a some what childish attitude. They want
only the most modern, the biggest, the one with the most
protein (isolates). The mystique of isolates. They want to use
them in baby foods, carbonated beverages, soymilk, etc.
Chinese foods are chopped into little chunks, then
fried with sauces and spices. Textured soy protein (TSP)
fits into this pattern perfectly. In addition, China is like one
big military base or institutional feeding system. Thus it is
easy to introduce modern soy protein products like TSP;
they understand it like U.S. foodservice institutions. There
is No popular resistance to it. There is an isolate plant in
Manchuria. Which? They also want to make some TSP in the
Nanyuan plant in southern suburbs of Beijing.
Extruders in the USA grew out of the process for
extruding plastics. Chinese extraction plants do not
adequately toast their soybean meal, which leads to bad
flavor and poor nutritional quality. No one likes soy flour.
This is not a basic lack of interest, just a reluctance to use a
poor quality product.
Foley is part of a generation of Sinologists who couldn’t
get to China. US-China relations have deteriorated during
the past 1½ yrs. Problems: 1. Textile quotas are symbolic of
the problem. 2. Taiwan recognition. Terry wants to stay in
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China a long time so he tries to be very careful not to offend
anyone.
Transportation: Food doesn’t move much by road. They
use boats. There is a shortage of railcars. Port and dock
facilities for imports are woefully inadequate for grains. This
creates domestic “exports” problems. The 7-9 international
ports incl. Shanghai, Tientsin, Dahlien.
Travelers don’t get sick much in China. Foods are not
eaten raw. Tea is boiled; all food is cooked. Continued.
Address: Director, China Office, American Soybean Assoc.
1459. Foley, Terrence B. 1983. Work with soybeans and
soyfoods in China (Continued–Part II) (Interview). In:
William Shurtleff. 1983. Log of Soyfoods Research Trip to
China and Japan: 29 May to 10 July. Lafayette, California:
Soyfoods Center. 117 p. See p. 27-28. Unpublished
manuscript.
• Summary: Continued. Soy oil: 90% is degummed crude,
packed in 55 gallon drums and distributed by trucks.
Shanghai is the leading center of oil refining. Only 20% of
China’s internal is solvent extracted; the rest is expelled.
Largest plant is 350 tonnes/day, solvent extracting. Most are
50-150 tones/day. Oil is rationed. In retail shops it’s pumped
out of 55-gallon drums into your personal bottle, about 1
liter/month. Only about 5-10% of all soy oil in China is
refined, and much of that by commercial crushers.
People in Northeast China and Shanghai like soy oil
especially. Canton only uses peanut oil. It’s also a function
of price. After refining, they make margarine, shortening,
and dressings in Shanghai. In China, there is a problem with
sickness from eating raw veggies in salads.
The Chinese are extremely conservative with food. They
do not like foreign food. During his soymilk tour to Japan,
the group ate no Japanese food at all on the trip. They found
a Chinese restaurant for every meal!!!
Do the Chinese prefer refined soy oil to crude?
In 1997, the U.S. Wheat Association built a full-scale
bakery in China. Ed Quinones and Dennis Blankenship
were very excited about the potential of soymilk worldwide.
Quinones is the regional manager for Asia and Latin
America. He is Terry’s boss. A 6 man team & the American
Soybeans Association agreed to build China a soymilk pilot
plant. Now, they want a big one, with one factory equaling
2,000 L/hr. Mr. Pan thinks 2,000 L/hr is the ideal plant size.
The China soybean embargo also affects the ability to raise
funds for the Chinese market. Everyone likes the idea but
doesn’t have the money beyond $30,000 for the demo plant.
Cyrus Eaton’s company pioneered trade with the
Communists. It got together with Farmland, the largest
agricultural co-op in the USA. Gene Vickers and Bob
Bergland of Farmland-Eaton (in Crystal City, Virginia) are
working on the Manchuria plant project. He is concerned that
they may not be up to it. He hears that it’s off.
Question #8. No idea; total blank. Only 5% of the

soybeans in China are used for feed. There is a lot of urease
and soybean trypsin inhibitors. A little soybean meal is still
used for fertilizer. Most solvent extraction is done with
variants of the Rotocel design, not the Desmet.
Question #13. Everyone fries everything, like doufu and
soy sauce. There is a great need for milk. Soy flour won’t
succeed until the Ministry of Commerce does better toasting
or does subsequent toasting in food plants. There is great
potential in China for tofu and soymilk. The Chinese system
“falls apart in the middle from bureaucratic sludge.”
There are no trade associations in the Chinese soyfoods
industry; this is one reason for the slowness to modernize.
The Chinese don’t know much about soy protein isolates
and concentrates, but they are convinced they can be used
to advantage. They want to make them in China, not import
them. They aren’t sure which applications are best. There are
lots of applications for tofu and soymilk production. USA
uses concentrates and isolates in modern foods; China has no
modern foods.
Alfa-Laval. The concept of offering soymilk to Beijing
on a 1 year trial basis is still under discussion and isn’t yet
finalized. John Wilson will decide. It’s probably about 500
liters/hr, not 2000 liters/hr. It’s not yet in the bag, at all.
That project will not obviate the need for the American
Soybean Association’s $30,000 pilot plant. In Shenyang
and Shanghai, he’s not sure whether or not Alfa-Laval has
contracts, but they have made some progress. These are
autonomous municipalities, so they have their own funds.
The crux of the American Soybean Association’s
programs are teams and technical travel. Terry wants to draw
more on East Asian trips. Countries are at various stages of
development here, but the Chinese have no interest in low
level technology. All third world countries must have the
best, yet they espouse self-sufficiency, not small-is-beautiful.
They eschew foreign or traditional things.
Soybean acreage in China: Heilongjiang. World Bank.
Heilongjiang is reducing soybean acreage by 20%.
Exports from China: Exported meal. Low price, low
quality. The cost of U.S. soybeans delivered to South China
is probably less than the cost of soybeans “imported” from
Heilongjiang.
The Chinese have never imported much U.S. soybeans,
around 500,000 tonnes maximum. They cut this off after the
textile quotas squabble, only because it wasn’t important to
them. This is a symbolic gesture. They could do without it.
Terry expects they will be a net soybean importer over the
next 5-10 years. Brazil has no export office in China, but
does have a few traders.
Terry does not know how much soybeans are grown on
the banks of rice paddies or about the Jilin seminar, as he
was not invited. He’s not interested in Chinese expansion of
soybean production and, like Susan, does not think it will
expand much.
American Soybean Association dispenses technology;
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China must receive and implement it.
In Beijing, the Chinese eat fermented black soybeans
when they have a fever.
The word for “soybean” is da dou, not huang dou. Da
dou fen refers to soy meal and cake. Dou bing is soybean
cake.
The American Soybean Association (ASA) is like an
agricultural extension office. They dispense publications and
do translations.
Foley does not now get Soyfoods magazine. What a
shame.
American Soybean Association is committed to
upgrading Chinese soybeans and animal technology.
There is a 25% discount on books bought by Foley from
us. Send him a list of all of our books and check history
materials.
Foley would like Leviton to come to China when he
visits East Asia but visas are nightmarish to get, as are hotel
reservations.
The tofu and soymilk production plant in Tientsin
(which is Peking’s port) is under the Ministry of Commerce.
Also, there are oil plants in the southern suburbs.
We talked for a long time about the need for a Soyfoods
Industry Directory in China, giving names, addresses, phone
numbers, and key contact people of major organizations
or researchers involved actively with soyfoods. We made
a sample table of contents. Terry will follow up on this.
Perhaps give it to Beth as a project. I met Beth in the Beijing
Hotel that night and we discussed it. Address: Director,
China Office, American Soybean Assoc.
1460. Shurtleff, William. 1983. In Beijing (Monday, June
13) (Document part). In: William Shurtleff. 1983. Log of
Soyfoods Research Trip to China and Japan: 29 May to 10
July. Lafayette, California: Soyfoods Center. 117 p. See p.
32-33. Unpublished manuscript.
• Summary: Some reflections: China has not yet begun to
modernize its tofu and miso industries like Japan has.
From Terrence Foley, try to get a list of key people
involved with soy in China for our mailing list.
Morning in the Beijing market: A line of 15-20 people.
No fresh tofu. Lots of (1) Deep-fried tofu cubes. (2) Tofu
noodles/shreds. (3) Scraps of firm tofu that have been
simmered in soy sauce (heat and salt extend the shelf life).
(4) Deep-fried or simmered tofu “fingers”–1½ by 1½ by 5
inches. (5) Tofu roll made of pressed sheets. Most tofu in
the market this morning uses soy sauce simmering or deepfrying to preserve it; there is no refrigeration and no fresh
“white” tofu.
Vegetarian delicatessen named Quan Zu Zhai at Ba
Mien Tsao near Wang Fujin: At 8:15 a van pulls up and
unloads its total contents of buckets and trays of 18 types of
meatless meat analogs, each with a name and price listed on
a board. They are all either simmered in soy sauce, or made

of deep-fried tofu and/or yuba. 30 foods are listed on the
price list. The foods were put out on shelves. 25 people of all
ages lined up early to wait for the foods, mostly (they say)
for health reasons. All of the foods are dark brown and most
are amorphous / without form. There are no forms of ducks,
chicken, fish, etc. However there are many rolls, large and
small. 8 workers are employed here in a big black room. The
fresh, dark foods are stored in huge crockery vats.
Terrence Foley of ASA says: Dou p’o is half-processed
soybean meal or “soy slop,” after half of the oil has been
pressed out.
Gunnar Lynum is the new head of ASA Japan.
He has seen green vegetable soybeans (maodou) for sale
in big baskets in local outdoor markets.
There is no margarine or shortening sold at present in
China, since there is no refining or hydrogenation of oils.
Lecithin: After degumming soy oil in China, lots of
lecithin remains, but the Chinese don’t know what to do with
it.
China is the most xenophobic country Foley has ever
experienced. During the Qing (Manchu) dynasty in China
(1644-1912), they created a foreign affairs bureau to deal
with fangui (foreign devils, foreigners). Though they fear
and loathe foreigners, they are also fascinated by them.
Foreigners live in hotels in a ghetto and dislike China
intensely; they gripe all the time and are under constant
surveillance. Most foreigners can stay / last in China only 1
year. They feel humiliated and frustrated.
Chinese are most fascinated by foreign technology.
China allows foreigners in China largely in hopes of
acquiring their technology and know-how. Chinese do not
want bourgeois, capitalistic ways and culture contaminating
their society. They reject and repudiate everything foreign
except technology = the gimmick or black box.
The Chinese delegation that Foley took to Japan ate no
food except Chinese food; they had no interest in and would
not touch Japanese food. However they were very interested
in learning as much as possible about Japanese technology–
in this case soybean technology.
Southern China has a very different culture than
northern China. Northerners are sodbusters, aggressive, and
they fit in overseas.
A key man I should meet is Professor Wu Meng of
Harbin Commercial College. He started the Heilongjiang
Soybean Association, and is now studying soybean isolates
and concentrates. He will soon visit the USA.
Mao Zedong underestimated the importance of science
and technology in the modern world.
Most soybeans in northeast China are double cropped
after wheat or corn: farmers must race to harvest the
soybeans before the snows or killing cold.
John Deere is the #1 farm equipment manufacturer
worldwide. International Harvester is #2 and Massey
Ferguson is #3.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 588
Dou tung (2 Chinese characters given = 2 Cc) are fingersized pieces of pressed tofu that are deep-fried. They are
from Fujian, China (on the mainland, opposite Taiwan).
A deep-fried cutlet net I have seen in Beijing is called
Lan Hua Gan (3 Cc); Lan-Hua is a kind of flower. After seep
frying it is simmered in a soy-based liquid.
Yen Lu (2 Cc) is nigari, used to make firm tofu. Shi
Gao is calcium sulfate, used to make softer tofu. Lu Dou are
mung beans, used in many ways.
ASA is run by Midwest farmers / farm boys who think
of soybeans as sources of livestock feed and oil. They think
the soyfoods movement is irrelevant. But by the late 1970s
trends worldwide have forced ASA to take serious interest
in soyfoods. Many offices have hired a human nutritionist
(e.g., Ruth Orelenna in Mexico, Sabrine Lee in Singapore,
Beth in Beijing). ASA tried to get Foley to focus on hogs, but
he knows humans represent a much bigger market; 2 billion
people vs. 200 million hogs. Foley says it is fine to mention
his name and what he has told me repeatedly in the article I
will write about this trip to China. Foley was a hippie in San
Francisco. He is very supportive of soyfoods, and personally
loves tofu and soymilk. I find him to be a very good man.
We talk and I take notes for 6 hours. We are on the same
wavelength.
Statistical (and other) information about soyfoods in
China is in surprisingly short supply, and what does exist is
hard to find. There are no private companies so individuals
with a personal interest or historical sense. People are
assigned to do the jobs they do. There is only a very
superficial soy “culture.”
Joe Rakosky has lots of fine color slides and charts on
soy protein products.
I must meet Ed Quinones; we have similar interests.
Quinones is the regional manager for Asia and Latin
America. He is Terry’s boss.
Big food markets in Beijing, in order of size /
importance: (1) Ching Wen Sai Chua. (2) Dong Dan. (3)
Chao Yan. They open at 7:30 or 8:00 each morning. Get
there early before all foods are sold out. Sunday morning has
the best selection of all foods.
The lack of fridges
refrigerators in China is a key factor in the limited
availability of fresh tofu; people buy it shortly before
they eat it. This factor is also important in all Third World
countries.
Su jiang rou is meat or tofu pickled in jiang (Chinese
miso).
The place I visited that makes meat analogs is Quan Su
Zhai at Ba Mien near Wan Fu Jin.
In a salted foods shop I see La Jiang-you, a type of soy
sauce. What is it? How is it made?
At the morning market, 80 people are waiting in line
for fish, 40 for vegetables. What a huge waste of people’s
time. Why not have 2-3 lines instead of one. The retailers

just stand there, almost dead-looking. There is no tofu left by
3:30 p.m. Bean threads are sold in the “bean products / foods
shop.”
KoKo = Ke Ke Doufu Fen, 250 gm. Made in Beijing.
Soymilk powder with chocolate flavor.
Most yuba in Beijing is dried yuba sticks. It is tough, so
it will not break during shipping.
Da Dou Tanpaku Shokuhin is a leathery looking type
of extruded soy flour. Tan in color, sold in a 500 gm bag.
Lots of these bags are seen in the market. Made in Beijing. It
doesn’t seem to be selling to well.
In Japan in the late 1950s and early 1960s, the advent
of refrigeration in plants, distribution, retail and homes
played a major role in the expansion of tofu into large
factories and the gradual demise of small tofu shops. The
lack of refrigeration has limited the modernization of the
tofu industry in China, as has the switch decentralized to
centralized state-controlled markets. Are there no traditional
outdoor markets in Beijing? Are all markets in these huge
uninviting warehouse-like buildings? Address: P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
1461. Soybean Update. 1983. Demand focus–Where the big
bean markets are (Special feature). June 13. p. 3-6.
• Summary: “In the first of a two-part series Update looks
at major U.S. soybean importers throughout the world and
potential growth areas for U.S. soybeans.
“The European Economic Community and Japan buy
over 64 percent of all U.S. soybean exports. The EEC alone
takes nearly 65 percent of all U.S. bean meal exports. These
traditional markets will continue to grow, but countries
with young, developing livestock industries will take the
lion’s share of future growth in soybean exports. The U.S.
export market will shift to more developing and communist
countries whose commodity needs are purchased through
state controlled agencies.
“EEC: The European Economic Community is the
world’s largest user of soybean meal. EEC meal consumption
of 16.5 million tonnes outpaced that of the U.S. (16.1 million
consumption) for the first time last year.
“Rotterdam is the hub of soybean and bean product trade
for all of Europe and the surrounding areas, and is a major
processing center as well, with an estimated yearly crush of
2.6 million tonnes. Such is the importance of soybeans in
the EEC that it is one of the few commodities that enter the
community duty-free.
“Protein meal has increasingly replaced feed grain
in European animal feed rations. Since 1976, feed grain
consumption in the EEC has increased only 4.3 percent,
while meal consumption has jumped 49.1 percent.
“West Germany is the largest single country importer of
U.S. bean meal and of soybeans and meal combined, with
1982 imports from the U.S. totalling 4.83 million tonnes for
the two commodities.
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A table shows EEC soybean (SB) and meal imports from
the U.S. in fiscal year 1982 (000 metric tons) (* = adjusted
for transshipments through Rotterdam).
Germany*, 3583 SB and 4830 total
Netherlands*, 2782 SB and 3482 total
Italy, 906 SB and 1938 total
Belgium, 1406 SB and 1423 total
France, 848 SB and 886 total
UK, 640 SB and 741 total
Greece, 219 SB and 219 total.
Also Denmark, and Ireland.
“Other West European countries outside the EEC buy
large amounts of U.S. beans. In 1982, Spain was the fourth
largest importer of U.S. soybeans with 2.960 million tonnes.
Portugal bought 469,504 tonnes.
Asia: Asian soybean users range from industrialized
countries such as Japan, Taiwan and Korea, to developing
countries with huge potential such as the Philippines,
Indonesia, Thailand, Malaysia and Singapore. There are
also communist countries with state-controlled importing
agencies such as China.
“Japan is the largest single country buyer of U.S.
soybeans with 1982 purchases of 4.199 million tonnes,
nearly 97 percent of Japan’s total soybean imports.
“Food grain imports are controlled by the Japanese
Food Agency, and sales are handled by a few large Japanese
trading companies, such as Zen Noh, Mitsui, Mitsubishi,
Marubeni, C-Itoh and Sumitomo. The big Japanese grain
companies have now moved into foreign countries, including
the U.S., and they now transact from 15-20 percent of all
U.S. grain exporting business.
“Due to a slowdown in economic growth, continuous
weakness in the yen, and an emerging policy of increased
food self-sufficiency, Japanese imports of soybean products
are projected to increase less than 1 percent annually for the
short term.
“The Southeast Asian countries of Indonesia, Malaysia,
Philippines, Singapore and Thailand comprise the fastest
growing market areas in the world.
“Southeast Asia has 270 million consumers, more than
double the population of Japan. Future growth potential is
tremendous. Reasons: rapidly developing textile and leather
industries, a bountiful supply of natural resources, a shifting
of their economic base from agriculture to industry and a
growing livestock-poultry sector.
A table shows U.S. Soybean & Product Exports to S.E.
Asia. MY 1981/82 (000 Metric Tons)
Indonesia 305 SB and 82 meal
Malaysia 139 SB and 0 meal
Philippines 48 SB and 74 meal
Also Singapore (1 oil) and Thailand (4 meal and 1 oil).
“The final Asian country with potential for market
growth is the PRC [China], the most populous nation in the
world with over 980 million people. Increased domestic

production soybeans, decreased hog numbers and trade
disputes over textile imports have virtually eliminated the
market for U.S. beans in China for the near term.
China bought 883,300 tonnes of soybeans from the
U.S. in 1279/80, sixth largest customer that year. China’s
agriculture is not expected to be able to keep pace with the
growing population’s food needs in the long run, making
soybeans important not only for use in China’s livestock, but
also as an edible food source.
“USSR: The Russian grain deal of 1972, in which
the Soviets bought 17.5 million tonnes of grain including
1 million tonnes of soybeans, triggered a boom in U.S.
exports that changed the complexion of U.S. agriculture
dramatically.
“However, political tensions and a series of U.S.
embargoes have sent the USSR looking elsewhere for more
reliable sources of supply.
“A recent development in the USSR has been a shift
toward more protein meal in livestock rations. USDA
estimates that USSR will import 2.6 million tons of bean
meal this year, most coming from South America and West
Europe.
“Future increases in U.S. trade with USSR are uncertain.
Although U.S. efforts such as contract sanctity legislation
and a desire to negotiate a new LTA have been made,
the damage done by previous embargoes will be hard to
overcome.”
1462. China Daily. 1983. Balance sought in trade pacts with
Nigeria. June 14. p. 2.
• Summary: China will try to correct its trade imbalance
with Nigeria by encouraging more imports from that country.
Some 30 Nigerians are now on a Far East Trade mission.
China would like to import soybeans, peanuts, cocoa, and
palm kernels from Nigeria. Address: China.
1463. China Daily. 1983. Baby formula plant now under
construction. June 28.
• Summary: “China is building a plant with machinery
donated by the United Nations Children’s Fund [UNICEF] to
produce 4,000 tons of baby formula a year Xinhua reported
on Sunday.
“The plant in Shanghai will produce a formula
developed by UN and Chinese nutrition experts made of rice
and soybean powder, sugar, vegetable oil, various vitamins
and inorganic salts.
“The formula is expected to be a nutritious milk
substitute for children six months to three years old, it said.
The plant is to start trial operation in September.” Address:
China.
1464. Mayer, Jean; Goldberg, Jeanne. 1983. Nutrition: A
good pasta salad need not be hopelessly high in calories.
Washington Post. June 30. p. L50.
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• Summary: Another reader writes to ask for more detail
about the sodium content of Chinese condiments. Ans: The
one brand of brown bean sauce analyzed contained 425 mgs
of sodium per teaspoon.
Likewise the sodium content of soy sauce depends
much more on the brand than on whether it is a light or a
dark sauce. Among the three brands of light soy sauce tested,
sodium values ranged from a low of 320 mgs to a high of
445 mgs per teaspoon, while among the dark soy sauces, the
five brands tested ranged from a low of 310 mgs to a high of
495 mgs per teaspoon.
1465. Product Name: [Soymilk Powder (Chocolate, or
Cocoa)].
Foreign Name: Dourufen (Qiaokeli, or KeKe).
Manufacturer’s Name: Beijing Shi Shi Pin Niang Zao Yan
Jiu Suo (Beijing Brewing Research Center).
Manufacturer’s Address: Beijing, China.
Date of Introduction: 1983 June.
How Stored: Shelf stable.
New Product–Documentation: Label. 1983, undated. 6 by
8 inches. Plastic. Qiaokeli: Red and white on clear. KeKe:
Orange and white on clear. In 250 gm plastic bag. “Add 10
times hot water to drink.”
1466. Product Name: [Leather-like sheets of textured soy
flour].
Foreign Name: Penghua Dadou Danbai.
Manufacturer’s Name: Beijing-shi Nan Yuan Zhi Wu You
Chang (Beijing South Center Vegetable Oil Factory).
Manufacturer’s Address: Bejing, China. Phone: 799-220.
Date of Introduction: 1983 June.
How Stored: Shelf stable.
Nutrition: 42-45% protein.
New Product–Documentation: Label. 1983, undated.
Collected by W. Shurtleff in Beijing, June 1983. Red letters
printed on clear plastic bag. Each piece of product is 2
inches square by 1/16 inch thick, tan in color. “Peng hua”
means expanded soybean protein. “The product has more
protein than beef, pork, or chicken. The relatively high
amino acid content is especially good for a person’s physical
development. The product contains lecithin, which prevents
the body from absorbing cholesterol; using it for a long time
will help prevent hardening of the arteries.”
1467. Product Name: Tofu.
Manufacturer’s Name: China House Inc.
Manufacturer’s Address: 701-B South Illinois Ave.,
Carbondale, IL 62901. Phone: 618-549-5032.
Date of Introduction: 1983 June.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20. Owner: William
Fang.

1468. Product Name: Tofu.
Manufacturer’s Name: Chinese Farmhouse Tofu.
Manufacturer’s Address: Motts Rd., Main Arm,
Mullumbimby, NSW 2482, Australia.
Date of Introduction: 1983 June.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20. Owner: Ian Mott
and Yuen Har Louie. Phone: Not listed.
Letter from Gregory Nance-Kivell, consultant. 1991.
Oct. 8. Chinese Farmhouse Tofu is now a Division of
Challenge Foundation of NSW–Tweed Branch (at Tweed
Heads). The accounts and administration are located at: P.O.
Box 654, Murwillumbah 2484, Australia. Phone: (066) 72
2834.
Letter from Greg Nance-Kivell, consultant. 1993. Aug.
12. The company letterhead and business card now reads:
“EarthStar–Manufacturers of Quality Wholefoods, P.O.
Box 654,...” They have ordered 2 copies of Tofu & Soymilk
Production, and note: “We are a non-profit organisation
with the aim of giving work opportunities to people with
disabilities. We produce organic products based on soybeans,
chickpeas, wheat, etc. We produce under three brands and
products include tofu, soymilk, hommus [hummus], felafel,
vegi sausages, and we will market soy yoghurt desserts in the
future. We took over Chinese Farmhouse some 3 years ago.”
1469. Product Name: Tofu.
Manufacturer’s Name: Chinese Tofu.
Manufacturer’s Address: 25 Mauban St., Caloocan, Metro
Manila, Philippines. Phone: 269-761.
Date of Introduction: 1983 June.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20.
1470. Danish Turnkey Dairies. 1983. Soymilk seminars,
People’s Republic of China, and Report of DTD’s future
work with soymilk, May-June 1983. Aarhus, Denmark:
DTD. 25 p. 31 cm.
• Summary: Contents: Introduction. Places visited and
persons met. Report on observations and findings. Content of
seminars.
“Mr. William Shurtleff was hired by DTD to accompany
John Davies and Jens Peter Graverholt, together with Eddie
Siu of EAC Hong Kong on a three week trip to China to
present DTD’s soymilk plants and program.”
“Four seminars were given, each lasting approx. 1½
days: (1) Guangzhou, Guangdong Province, May 30-31. 26
participants.
“(2) Zhengzhou, Henan Province, June 2-3. 14
participants.
“(3) Harbin, Heilongjiang Province, June 6-7. 22
participants.
“(4) Beijing, Beijing Shi, June 10-11. 25 participants.”
Address: Aarhus, Denmark.
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1471. Rakosky, Joseph, Jr. 1983. Trip report–China: June 5,
1983 to June 26, 1983. Morton Grove, Illinois. 56 p. 28 cm.
• Summary: Contents: Itinerary. Executive summary.
Recommendations. Situation report. Detailed report.
Appendixes: (A) 30 questions asked by panel in Beijing on
June 17, 1983. (B) 21 questions asked by panel in Harbin on
June 21-23, 1983. (C) Contact names and addresses: Beijing
(13), Harbin (14), Shanghai (6), Wuxi (3). Address: PhD,
Soy Protein Consultant, American Soybean Assoc. Phone:
312/966-7660.
1472. Shurtleff, William. 1983. Yuba: The creamy film on
soymilk. Often sold in the U.S. as “bean curd skins,” this
popular Chinese soyfood has a rich taste and surprising uses.
Soyfoods. Summer p. 73-76.
• Summary: This is primarily a history of yuba with five
black-and-white photos of yuba being made at Yuba Han in
Kyoto.
“When soymilk is gently heated in shallow, open pans
at 80 to 90ºC, a creamy-yellow, bland-flavored, concentrated
protein-lipid surface film gradually forms. This is called
yuba. The films are successively removed from the soymilk
surface using a long skewer, hung to air dry, and marketed as
fresh or dried sheets, sticks, or chips, or made into a variety
of meatlike textured protein products.
“In standard Chinese (Mandarin), yuba is called
tofu-p’i, which means ‘tofu skin’ or ‘tofu film’. It is less
commonly known as tofu-i (‘tofu robes’) and yu p’i (‘oil
skin’). According to the Pen Chao Shih Chien (1695), at that
time this food was most widely called tofu-lao, where the
character lao refers to either an old woman or a wet nurse.
“Yuba is actually a Japanese word. As presently written,
the character yu means ‘hot water’ and the ba means ‘leaf’ or
‘flat thing.’ The etymology of the present term, however, is
both obscure and complex, being intricately linked with the

early history of the food itself. Reference to this food first
appeared in Japan in the Pen Chao Shih Chien published in
1695.
“The next mention of yuba was in the Wakan Sanzai
Zukai (1711), which referred to it as tofu-p’i, the present
Chinese term. Interestingly the text notes that ‘The wrinkled
look of the film resembles (the skin of) an old woman.’
This explanation seems to imply that the earlier term lao or
uba was used because of the similarity of yuba and an old
woman’s face. The term yuba first appeared in 1813 in the
Kyonan Rubetsu-shi. This new term’s origin was explained
as follows.
“’On Yuden Mountain, a sacred holly mountain in the
feudal province of Dewa, there was an inn, Kinshiya Inn,
visited by many pilgrims who came to the mountain to pray.
The esteemed vegetarian cuisine was prepared by an old
woman who was very skilled at making a variety of delicious
foods from ground soybeans and soymilk. One of the foods
was a thin film, which she fried before seasoning it. Others
liked it so much that they began to make it themselves
sometimes in the shape of bags and squares. In Kyoto, the
capital, they used it in vegetarian dishes. Since the new food
had been created by the old woman of Yuden Mountain,
people named it yuba, where yu is taken from the Yu of
Yuden mountain, meaning ‘hot water’ and ba is the character
for ‘old woman.’
“There are also other explanations of the origin of the
term. For example, uba (Tofu-p’i has traditionally been
called yuba; however, this is a mispronunciation. Its real
name is uba.) may be written with two characters meaning
‘upper’ and ‘waves,’ signifying that it is the ‘upper waves
of tofu.’ It is not clear when or why the present characters
meaning ‘hot water’ and ‘leaf’ came to be used, but they are
thought to be of relatively recent origin.
“In early times, yuba was probably heated in shallow,
circular, round-bottomed pots over a bed of coals. The round
sheets of yuba, each draped over a skewer, were dried slowly
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over a weak bed of coals. This method can still be seen in
some villages in Taiwan.
“Worldwide, yuba is most widely used in China, Taiwan,
Japan and Hong Kong. Sold fresh or dried, generally in
sheets, at prices anyone can afford, yuba is also made into a
remarkable variety of ready-to-eat foods. The ‘bamboo yuba’
made by rolling up fresh yuba sheets, then hanging them
over a line to dry, so they come out looking like a V-shaped
beige rope, with each leg about 7 inches long, are also
popular, as is the thick sweet yuba that forms on the bottom
of the pan during simmering.
“The world’s first meat analogs, made from yuba, were
developed in China, probably at least several hundred years
ago, probably by Buddhist chefs in temples, monasteries,
or Buddhist vegetarian restaurants. The earliest process for
making these ‘meatless meats’ probably consisted of rolling
sheets of yuba around a filling of minced and seasoned
pieces of yuba, tying closed the bundles with string, and
steaming for 30 to 50 minutes, or until a meaty texture and
flavor developed. The finished products are still widely sold
as vegetarian sausages, drumsticks and liver.
“Later, sheets of fresh or rehydrated yuba were mixed
with various seasonings (usually including soy sauce) and
packaged into the hollow two-piece molds (typically shaped
like a chicken or fish), which were then clamped shut and
steamed for about 50 minutes. When the form was opened,
behold: a perfectly shaped, tender chicken–with no bones.
The finished product was then usually deep-fried (whole),
carved, and served. Monks would enjoy these exotic dishes
on special occasions and Buddhist laymen would enjoy
them on the traditional ‘meatless’ days, the first and fifteenth
day of each lunar month. Today in any major Chinese or
Taiwanese city, one can view in the display case of the many
Buddhist vegetarian restaurants (as well as in market stalls)
almost perfect replicas of plucked hens, roosters, and ducks,
light brown fish (complete with fins, gills, eyes, and mouth),
juicy hams, tripe, liver, and rolled meats, all made from
yuba and bearing such fanciful names as Buddha’s Chicken
or Buddha’s Duck. Rich red sausage links hang in rows and
deep-fried drumsticks are handsomely arranged on a large
platter, together with a life-sized pig’s head-made of yuba, of
course.
“Since earliest times, there have been thousands of
small yuba producers throughout China. However in the
early 1970’s, a number of large, modern factories came to be
built in Hong Kong and Taiwan using updated methods. The
soymilk was heated with steam from a boiler, the soymilk
was run into the steaming trays using pipes and gravity
flow, while the yuba was made in both round and square
compartments, and much of it was dried indoors using dry
steam heat. Production costs dropped, output skyrocketed,
and the yuba began to be sold worldwide, mostly in overseas
Chinese food stores and restaurants.
“Chinese-style yuba eventually began to spread to areas

with large Chinese populations in Southeast Asia. Today in
Malaysia, for example, one can find dried yuba strands (tau
ki or fu chok), dried yuba sheets (tau put), sweet thick yuba
(t’im chok), vegetarian sausage (chak tie), vegetarian duck
(chai ak), vegetarian salted fish (chai kiam hu), or vegetarian
meat (chai tu kar). Similar foods, such as yuba sausage, are
found in Singapore.” Address: Soyfoods Center, Lafayette,
California.
1473. Shurtleff, William. 1983. Soymilk and China’s
modernization program. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 4 p. Unpublished manuscript.
• Summary: Outline of a lecture accompanying a color
slide show presented by Shurtleff in June 1983 to groups
interested in purchasing modern soymilk plants in various
provinces in China. Address: Lafayette, California.
1474. Shurtleff, William. 1983. Soymilk seminars in China,
May-June 1983, and proposals for future DTD work with
soymilk. Singapore. 12 p. 28 cm.
• Summary: This report begins: “1.1 The Key Question DTD
must face and study in depth is the potential for soymilk
worldwide during the next 5-20 years in East Asia (especially
China), the Third World in general, and in industrialized
nations.
“Will soymilk be a minor part of DTD’s income (l-2%)
or does it have the potential of being 20-30% of sales in
10 years? If the latter is true, then it is essential that DTD
start now to develop a stronger commitment to soymilk and
greater expertise in this field.
“1.2 Evidence of Potential Growth
“1.2.1 Hong Kong–This was the first market for modern
soymilk, pioneered by Vitasoy (soydrink made by Hong
Kong Soya Bean Products Company Ltd.) from 1945.
Vitasoy’s production grew from 50 million packs in 1962 to
100 million in 1970, to 130 million in 1981. Yeo Hiap Seng
and Coca-Cola Hi-C also have significant shares of the Hong
Kong market.
“1.2.2 Japan–Production nationwide grew from 4
million litres in 1978 to 46 million litres in 1982, worth
US$61 million.
“1.2.3 South East Asia–Since 1975 soymilk has taken
off in all these nations except Indonesia. Competition is
fierce.
“Major Untapped Markets–China is unquestionably
the largest untapped market. It has a long tradition of using
soymilk, is interested in modernization, is committed in
‘Masterplan 2,000’ to greatly expanding production of both
soy and dairy milk, has a major need for the nutrients of
soymilk (protein, calories, minerals), and could make many
products from this milk such as ice cream, ice stick, yoghurt,
tofu, yuba, etc. This China market is as big as all others
combined.” Address: Singapore.
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1475. Shurtleff, William. 1983. Yuba: The creamy film on
soymilk (Continued–Document part II). Soyfoods. Summer
p. 73-76.
• Summary: (Continued): “There has been considerable
speculation about when and how yuba was introduced
to Japan. Some have said that it was brought by Chinese
Buddhist monks as early as the 10th century, others that
it was brought back by Japanese monks visiting China in
the 13th century. It is also said that Masashige Kusunoki,
a famous samurai, used it as provisions during the siege
of Chihaya castle during the 14th century. Japan’s oldest
existing yuba shop started in 1716, so it is quite likely that
yuba existed on a commercial scale by the late 1600s, if not
earlier. It may well have been used from time to time as a
food in Buddhist temples centuries earlier.
“The earliest center of yuba production and utilization
in Japan was in Kyoto, the ancient capital, which remains
yuba’s center to this day. Yuba has always had the strongest
gourmet image of all Japanese soyfoods, and Kyoto yuba
soon developed strong associations with both the vegetarian
cuisine of the Buddhists and with the elegant cuisine of
the nobility and aristocracy. Yuba soon became one of the
indispensable delicacies in both Zen Temple Cookery (Shojin
Ryori) and in the exquisite Tea Ceremony Cuisine (Kaiseki
Ryori).
“A children’s song (whose date of origin is probably in
the early 1800s) sung in Kyoto near the base of Mt. Hie, the
home of a famous complex of Buddhist temples, asks ‘What
do the monks eat on Mt. Hie?’ The response is ‘Yuba no
tsukeyaki,’ the name of a yuba preparation. Today in Kyoto,
in restaurants serving Shojin or Kaiseki cuisine, yuba might
well appear in more than half the dishes in a typical sixcourse meal. Gradually the Japanese developed many unique
ways of folding yuba, plus a number of ready-to-eat yuba
delicacies (deep-fried chips, pouches, and rolls) that were
unknown in China and which today are popular tourist items
in Kyoto.
“The Kyoto yuba industry traces its origins to at least
the early 1700s’. The four oldest existing yuba shops started
in 1716, 1791, 1804, and 1833. The owner of the oldest
shop, Yuba Han, is now the ninth generation. Kyoto’s yuba
shops have always been small, family-run operations, often
connected with the family home. Of the 20 shops existing in
1981, 4 started during the Edo period (1600-1868), 5 during
the Meiji period (1868-1912), 4 during the Taisho period
(1912-1926), and only 6 started after 1926. Thus the industry
is old and well established.
“The number of yuba shops in Kyoto has gradually
decreased from the peak of 67 in 1911. It fell to 35 in 1919,
then climbed to 55 in 1929, and finally decreased slowly
to 20 in the late 1970s. A typical shop used only 50 to 150
pounds of dry soybeans a day to make 400 to 1,200 sheets of
yuba. (One pound of dry soybeans yields about 0.5 pounds of
yuba on a dry weight basis.)

“Gross net sales of the yuba produced in Kyoto was
about $2.3 million, estimated to be 80% of the total sales and
production of all yuba in Japan.
“The earliest known reference to yuba by an American
was by Langworthy in 1897; he published a nutritional
analysis, which was reprinted by Abel of the USDA in 1900.
In 1905 Oshima published the results of Japanese nutritional
research in English. In 1914 Loomis noted that Chinesestyle yuba (toufu-p’i) was being imported to the U.S. ‘in the
form of vitreous, brittle, yellowish sticks.’ In 1923 Piper and
Morse published 1½ pages of by far the best information to
date in English, (plus a photograph of sheets of yuba hanging
to dry on sticks over steaming pans of soymilk) and two
nutritional analyses of yuba. In 1926 Horvath wrote that
in China up to 30 yuba films were removed from soymilk
and sold separately at a high price before selling the low-fat
milk. In 1927 Horvath gave a nutritional analysis of 5 types
of Chinese and Japanese yuba, using data from Embrey,
Adolph, and the Tokyo Hygienic Laboratory.
“In the U.S. yuba has long been served in a variety of
dishes at most Chinese restaurants, where it is called ‘bean
curd skin,’ the literal translation of the Chinese name toufup’i. The first company in America to make ready-to-eat yuba
delicacies was The Soy Plant in Ann Arbor, Michigan. In
the spring of 1980 Jura McDowell developed Yuba Rolls
using yuba made on a kitchen scale. It was cut into 3½-by5-inch rectangles, filled with seeds, sauteed vegetables, and
seasonings, then rolled tightly. The next year a Tempeh Dog
was developed by wrapping soybeans, in inoculated to make
tempeh, in a sheet of yuba then incubating the roll. It came
out looking like a hot dog.
“In 1981 the first yuba manufacturing company in
the Western world, Soyfoods of America, began operation
in Duarte, California, near Los Angeles (see Soyfoods,
No. 6, 1982). The owner, Mr. Ken Lee and his technical
director Lawrence Wu, both Chinese Americans, built a
modern, semi-mechanized plant, drawing on Wu’s research
in modernizing yuba production. While their main market
initially was to be stores which imported yuba from East
Asia (especially Hong Kong), they also hoped to reach the
Caucasian market.
“The first known scientific study of yuba (in any
country) was done in 1970 by Mr. L.C. Wu at the University
of Florida who wrote his MS thesis (‘Lipid-Protein Films for
Human Consumption’) on yuba. Wu and his colleague, R.P.
Bates, published subsequent detailed studies in 1972, 1973,
and 1975 of methods for increasing the yield and quality of
yuba, and of the basic endothermic polymerization involved
in yuba formation. In 1975 they discussed texturization,
noting that ‘these films, when properly laminated, make
good meatlike structures.’ Also, they reported, without
using binders, desired flavors can be incorporated into the
films. Their method of alkali extraction, while giving a high
yield of yuba, gave a very low PER (1.26). Also in 1975
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H.O. Jaynes and W.N. Chou at the University of Tennessee
developed a method for making yuba from soy protein
isolates using oven drying in Teflon-coated pans.
“Does yuba have a future in the West? I think so.
Because it is expensive, only small amounts can be used
as wrappers and delectable fillings to make exciting new
foods, such as tasty hors d’oeuvres, crisp yuba chips (more
delicious than potato chips), and meat analogs, but the
development of less labor-intensive, more mechanized
methods for making yuba would do wonders in aiding
its increased use.” Address: Soyfoods Center, Lafayette,
California.
1476. Product Name: [Tofu].
Manufacturer’s Name: Taiwan Restaurant.
Manufacturer’s Address: Paulangasse, A-1040 Vienna,
Austria.
Date of Introduction: 1983 June.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20.
Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990.
May 28. He does not know this company but there is one
person who makes tofu for the Vienna Chinese restaurants.
But many or most of the Chinese restaurants make their own
tofu.
1477. Wang, H.L.; Swain, E.W.; Kwolek, W.F.; Fehr, W.R.
1983. Effect of soybean varieties on the yield and quality of
tofu. Cereal Chemistry 60(3):245-48. May/June. [14 ref]
• Summary: Tofu was made on a laboratory scale from five
U.S. and five Japanese soybean varieties. Protein content
of the soybeans was positively correlated with the protein
content and the protein:oil ratio of the resulting tofu (dry
basis). The tofu yield was positively correlated with protein
recovery during processing, but not with the protein content
of the soybeans. Varieties that have a light hilum and high
protein content are preferred for making tofu.
Table 1 (p. 246) shows the physical and chemical
properties of 5 U.S. and 5 Japanese soybean varieties. The
U.S. varieties (Coles, Vinton, Weber, Hodgson, and Corsoy)
contain, on average (on an as-is basis) 42.18% protein (range
40.8% to 45.1%), 18.8% oil (range 17.9% to 19.4%), and
19.24 gm per 100 beans (range 17.74 gm to 24.71 gm for
Vinton). The Japanese varieties (Kitamusume, TokachiNagaha, Wase-Kogane, Yuuzuru, and Toyosuzu) contain, on
average (on an as-is basis) 42.84% protein (range 40.8% to
45.2%), 18.0% oil (range 17.3% to 19.4%), and 23.69 gm
per 100 beans (range 17.53 gm to 35.51 gm for Yuuzuru).
Thus, the American soybeans contain, on average, 1.5% less
protein and 4.6% more oil than their Japanese counterparts,
and the weight per 100 seeds is 18.2% less. Address: 1-3.
NRRC, Peoria, Illinois. 4. Dep. of Agronomy, Iowa State
Univ., Ames.

1478. Product Name: [Tofu Powder].
Foreign Name: Doufufen.
Manufacturer’s Name: Zheng Zhou Shi Shu Cai Gong Si,
Nan Guan Fu Shipin Chang (Zheng Zhou City Vegetable
Company, South District Food Factory).
Manufacturer’s Address: Zheng Zhou, China.
Date of Introduction: 1983 June.
New Product–Documentation: Label. 1983, undated. In
plastic bag. Instructions for making soymilk, tofu curds,
silken tofu, and firm tofu.
1479. Tsuchiya, Kanji. 1983. Gusseted foil retort pouches
(Interview). Conducted by William Shurtleff of Soyfoods
Center in Japan, July 6. 1 p. transcript. [Eng]
• Summary: In Japan this pack is called a “stand pack.” The
process patent and machines are owned by Robert Bosch
GmbH in West Germany. The packaging and printing in
Japan is done by Toppan Insatsu, a big printing company.
There is very little problem with leakers outside the filling
plant. The product can be stored at room temperature
without problems, especially if it is hot packed (at 95ºC).
The filling process resembles that for Tetra Pak, but no
hydrogen peroxide (kasanka suiso) is used. If it is not hot
packed, it is usually retorted, like a can. The laminated
plastic material will withstand this. Marusan was the first in
Japan to introduce this pack, in about 1981. They now have 2
machines, each putting out 6,000 packs an hour.
Tsuchiya thinks this is the best pack for China and
other Third World countries. The hot pack product would
have a storage life at room temperature of 1 month without
refrigeration; only 1 in 10,000 would spoil. Address: Tokyo
[Technical consultant, Okazaki Marusan, Japan].
1480. SoyaScan Notes. 1983. Early history of fermented
black soybeans in China and Japan (Overview). July 10.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Fermented black soybeans are a fermented,
salted soybean product that comes in small soybeansized chunks that are very dark brown or black in color,
fairly firm, and very salty. Used as a seasoning, fermented
black soybeans have many names worldwide. In English
cookbooks they are often called “fermented black beans”
or “salted black beans.” In China they are called Douchi
or Doushi (in pinyin), Tou-shih or Toushih, Tou-ch’ih, or
Dow-si or Dow See (in Canton). They are China’s oldest
known soyfood. In 1972 fermented black soybeans were
unearthed from a Han dynasty tomb–Mawangdui #1–in
the eastern suburbs of Changsha in Hunan, China. They
were dated from the Western Han Dynasty (206 B.C. to 24
A.D.). Daitokuji Natto are said to have been introduced to
Japan by Ikkyu Sojin (lived 1396-1481), a famous priest
and Zen master of the Rinzai sect, and a literary figure noted
for his eccentricities. In 1474 he became head of Daitokuji
temple, located in the northern part of Kyoto. It is said that
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he learned the method for making fermented black soybeans
originally transmitted from China and passed it on to his
students and disciples, one of whom founded Ikkyu, a small
shop that in the 1980s was located just outside the gates of
Daitokuji’s huge compound. Ikkyu, the first commercial
producer of Daitokuji natto, has carried on the tradition to
this day, largely as a secret transmission.
Note: This is the earliest document seen (Nov. 2011)
which states that the tradition of making Daitokuji natto is
said to have been started by Ikkyu Sojin (lived 1396-1481).
Another traditional maker of these Kyoto-style
fermented black soybeans is Ikkyuji, located south of Kyoto.
It is said that the priest Ikkyu left Daitokuji for Ikkyuji
and took the fermented black soybean tradition with him.
Ikkyuji’s fermented black soybeans, a unique product, are
called Ichimei Ikkyuji Natto. In 1984 about 330 pounds a
year were made in traditional wooden vats for tourists.
Fermented black soybeans (specifically Daitokuji
natto) have long been a part of the Shojin Ryori (Buddhist
Vegetarian Cookery) tradition in Japan; they are best known
at the temple named Ikkyuji (also called Ikkyu-dera).
Note: Most of the above information was collected by
William Shurtleff and Alfred Birnbaum in 1978 during visits
to several old manufacturers of fermented black soybeans in
Japan.
1481. Bernard, Richard L. 1983. Soybean germplasm,
breeding, and genetic activities in the United States. INTSOY
Series No. 25. p. 19-25. B.J. Irwin, J.B. Sinclair, and Wang
Jin-ling, eds. Soybean Research in China and the United
States (College of Agric., Univ. of Illinois at UrbanaChampaign). [16 ref]
• Summary: “As a commercially significant crop in this
country, soybeans have a short history and have been
important in the north-central states only since 1922.
They were grown earlier in the southeast, especially North
Carolina, as a forage crop. Breeding in those early years
consisted of field trials of cultivars introduced from Asia
and choosing those best adapted and most productive for the
local farmers.
“Soybeans were experimented with in small plantings
and occasionally grown on a commercial scale during the
1800’s. According to Piper and Morse (1923) no more than
eight cultivars were grown in the U.S. prior to 1898. In that
year the U.S. Department of Agriculture (USDA) began a
program of recording introduced cultivars of crop plants
under ‘PI’ designations. Through this system, large numbers
of soybeans were introduced and grown in experimental
plots. The better ones were sent out to various state
experiment stations for further testing.
“From 1898 to 1923 more than 1,000 cultivars were
introduced, most sent by research stations or grain merchants
in Asia, or brought in by agricultural explorers, diplomats,
missionaries, or other travelers to Asia (Table 1). Some of

the most successful cultivars were introduced into the U.S.
during this period. As a result of the increasing success of
soybeans, the USDA sent plant explorers to Asia (notably
P.H. Dorsett and later W.J. Morse) and from 1924 to 1932,
6,651 soybean accessions were introduced. During the next
40 years little effort was made and only a few soybeans were
introduced each year. With renewed interest since 1975,
more than 5,000 strains have been introduced.
“During the early periods of introduction no attempt
was made to save all the strains introduced and a majority
of them were discarded. Only the best were kept along with
some of the unusual types. In 1949, in recognition of the
need to preserve the germplasm of this important crop and
make it readily available, the USDA established a soybean
germplasm collection. The early strains (Group IV and
earlier) are maintained at the University of Illinois at UrbanaChampaign and the later ones (Group V and later) at the
Delta Branch Experiment Station, Stoneville, Mississippi.
The collection was initiated by M.G. Weiss, head of USDA’s
soybean production research, and J.L. Cartter, head of the
U.S. Regional Soybean Laboratory at Urbana. The original
curators were E.E. Hartwig at Stoneville and L.F. Williams
at Urbana. Hartwig is still curator of the southern collection.
R.D. Osler succeeded Williams in 1951, and I became
curator of the northern collection in 1954.
“The guiding principle has been to maintain the basic
genetic diversity of the soybean and its wild relatives by
maintaining all cultivars and introductions representing
different germplasm, regardless of their apparent economic
worth, and to make them readily available for research
purposes. In 1949 and 1950, the USDA and state agricultural
experiment stations were requested to submit samples of all
introduced strains and old U.S. cultivars. From the 7,873 PI
strains introduced before 1945, 1,659 strains were obtained,
including 138 old U.S. cultivars that originated from
introductions (Table 1).
“Introduced strains plus American-developed cultivars
have been added to the collection since then, until today
the number of soybean entries totals over 9,500, about 70%
are in the northern collection and 30% in the southern one.
They were drawn from 60 countries, but the majority came
from eastern Asia and especially from China (1,202 strains),
Japan (1,721), Korea (3,041), and the Soviet Union (1,847)
(Table 2). Soybeans from these four countries comprise 83%
of the collection and many of the strains received from other
countries originated from these four. At Urbana, in addition,
there is a genetic collection (mutations, oddities, isolines,
etc.) of several hundred lines of interest in qualitative genetic
studies. We maintain also a collection of wild soybeans,
Glycine soja. The wild soybean accessions range in maturity
from Group 00 to X and were obtained in the USSR (34
accessions), China (28), China (Taiwan) (2), Korea (313),
and Japan (183). Because they can be crossed with cultivated
soybeans, they are an interesting potential source of useful
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germplasm. We have also a collection of six perennial
species of Glycine. These species are native to Australia and
some range into the south Pacific islands and south China.
Though not closely enough related for easy crossing with
soybeans, these species are of interest in studies on the origin
of soybeans and botanical relationships within the genus. If
the crossing barrier can be overcome, they may supply the
soybean breeder and geneticist with some interesting and
diverse material.

“The soybean germplasm collection is used actively
by researchers throughout the U.S. and from many other
countries. In 1982, from the collection at Urbana, we expect
to send out over 40,000 seed lots.
“We hope to obtain as much of the world’s wild soybean
germplasm as possible, and to complete our collections from
Europe, the USSR, southern Asia, South Korea, and Japan.
Our greatest need is for further collections from North Korea
and China, especially southern and western China, since
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most Chinese strains in the present collection have come
from northeastern and north-central China.
“Of the 7,000 soybean cultivars introduced before 1945,
more than 200 were named and promoted for commercial
use in this country. References listing or describing these
old cultivars appear at the end of this paper. Some of the
older cultivars had small black and brown seeds with bushy
or viny-type plants suited for hay production, which was a
major use of soybeans in this country until the 1940’s. Some
of them were large-seeded vegetable types grown for direct
human consumption in home gardens and occasionally
on a small commercial scale. Most of them were graintype soybeans. It was with these cultivars selected from
introductions from eastern Asia that the U.S. soybean
industry was built, since it was not until the 1940’s that
soybeans were developed from artificial hybridization for
specific adaptation to this country.
“Virtually all of the successful cultivars for oil-seed
production in the north-central states were from northeast
China, which has similar climate and where large scale
commercial soybean production had already been under
way for several decades. Thus the successful establishment
of the U.S. soybean industry was based on the successful
development of a similar industry of soybean production and
oil extraction in northeast China. We owe a debt of gratitude
to the unknown Chinese plant breeders or farmer-selectors
who developed these basic commercial-type soybeans.
Beginning in the late 1930’s and 1940’s, soybean breeders
in the USDA-state experiment station breeding programs,
through hybridization and selection, developed improved
cultivars with higher yielding ability and resistance to
lodging and shattering and to prevalent diseases. By the
1950’s virtually all hectarage was planted to these products
of the scientific breeders’ art, yet even down to the present
day these American cultivars trace their ancestry to a small
group of successful introductions, largely from northeast
China.
“Mandarin was introduced from Sui Hua in Heilongjiang
Province in 1911. It or a selection named Mandarin (Ottawa)
is present in the ancestry of all major northern cultivars.
Manchu, introduced in 1911 from Ning’an in Heilongjiang
Province, is in the parentage of most northern cultivars.
From AK [A.K.], introduced in 1912 from an unknown
place in northeast China, two apparently identical selections
named AK (Harrow) [A.K. (Harrow)] and Illini were made
(in Ontario, Canada, and Illinois, respectively) and used
in producing nearly every northern and southern cultivar.
Dunfield from Fanjiatun, Jilin Province, in 1913, is in the
ancestry of many northern and southern cultivars. Mukden,
introduced from Shenyang in Liaoning Province in 1920
and Richland from Changling, Jilin Province, in 1926, are
important also in the pedigrees of northern cultivars.
“These six, which were widely grown in the 1930’s
and early 1940’s and which are preserved in the germplasm

collection, along with five others (one from Japan, one from
Jiangsu, China, and three from northeast China including PI
54610 from Changchun, Jilin, in 1921) have produced all of
the widely grown cultivars in the north (Table 3).
“In the south, three of the above cultivars from northeast
China, AK (through the late selection, S100), PI 54610, and
Dunfield, appear in the ancestral parentage, but there also are
important introductions from further south (Table 4). Tokio,
introduced from Japan in 1901, is in the pedigree of every
major southern cultivar and some of the northern. Arksoy
and Haberlandt from Pyongyang, Korea, in 1914 and 1221,
respectively, are in a majority of southern cultivars. CNS,
which is in the ancestry of all southern and several northern
cultivars, Roanoke, and Palmetto all were obtained from the
University of Nanjing in 1927. (Roanoke is a reselection,
possibly from an outcross.)” (Continued). Address: Univ. of
Illinois, Urbana.
1482. Bray, Donald J. 1983. Soybeans in poultry nutrition.
INTSOY Series No. 25. p. 128-29. B.J. Irwin, J.B. Sinclair,
and Wang Jin-ling, eds. Soybean Research in China and the
United States (College of Agric., Univ. of Illinois at UrbanaChampaign).
• Summary: “During the last 50 years, soybeans have
become a major source of supplemental protein in U.S.
poultry diets, and the same trend is evident throughout the
world. This has been made possible by a series of basic
and applied experiments conducted at state agricultural
experiment stations, in the USDA, and in industrial research
laboratories. Through experimentation we identified the
qualities of the soybean that limited its usefulness in the diets
of poultry and livestock. Based on this information, soybeans
and soybean products have been modified to increase their
usefulness not only in poultry and livestock diets, but also as
human food.
“It first became feasible and desirable to incorporate the
soybean into U.S. crop culture as the demand for vegetable
oils developed. At the same time, the rapidly developing
poultry industry was exhausting the limited supply of animal
and plant protein concentrates available to it.”
“Among factors that favor the use of soybean meal in
poultry diets is its high content of the amino acids lysine and
tryptophan. It is higher in these two amino acids than most
plant proteins. Since maize protein is deficient in these two
amino acids, the two feedstuffs complement each other in
providing a balance of essential amino acids.
“Ground and heated whole soybeans (unextracted) can
be fed to poultry when it is economic to do so. This product
is lower in protein and higher in energy than soybean meal
and produces mixed feeds with different flow and pelleting
properties. Few soybeans are used in this way today. Should
the world demand for soybean oil decrease to the point
where it is no longer profitable to extract soybean oil, the use
of whole soybeans in poultry diets is a possibility.”
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Discussion: “Wang Jin-ling stated that the use of whole
soybeans as animal feed in China is inconceivable. In fact,
one of the critical needs is vegetable oil.
“Guo Xiang-ao asked if there were problems associated
with the level of hexane remaining in the meal when solventextracted meal was used as animal feed.
“D.W. Johnson said no, the normal level of hexane in
soybean meal is approximately 50 ppm; therefore, it would
not be a problem.
“Guo Xiang-ao said that according to the pop test, a
level of 400 ppm would be expected.
“E.D. Kellogg replied that in the American market, a
level of 50 ppm of hexane in soybean meals is normally
found.” Address: USDA/CSRS, Washington, DC.
1483. Guo, Xiang-ao. 1983. Research on heat denaturation of
soy protein after solvent extraction, and traditional Chinese
soy foods. INTSOY Series No. 25. p. 64-66. B.J. Irwin, J.B.
Sinclair, and Wang Jin-ling, eds. Soybean Research in China
and the United States (College of Agric., Univ. of Illinois at
Urbana-Champaign).
• Summary: Solvent extracted soybean flakes and meals
(moisture content 9.6%) were subjected to 80ºC, 90ºC, and
100-105ºC temperatures for 15 or 20 minutes. The critical
temperature for protein denaturation was 80ºC. At higher
temperatures, solvent-extracted soybean meal was denatured
more rapidly than soy flakes. Preparation of the following
traditional Chinese soyfoods was described briefly: Soy
sprouts (dou ya), soybean jiang (dou jiang), fermented black
soybeans (dou chi), soy sauce (jiang you), soy beverage (dou
jiang), tofu (regular and soft, doufu), firm tofu (doufu gan),
pressed tofu sheets (doufu yi), vegetarian chicken (su ji),
fried tofu (you-doufu), fermented tofu (doufu-lu), and yuba
(doufu pi).
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term doufu pi (spelled in
pinyin) to refer to yuba, which he describes as follows: “Soy
beverage is poured into a shallow pan and heated slowly.
A protein film forms on the surface. This film is rolled and
dried until it resembles bamboo. The taste and composition
are similar to textured soy protein. It is a very nourishing
food.” Address: Zhengzhou Grain College, China.
1484. Hu, Jicheng; Guo, Shougui; Yu, Zilin. 1983. Major
diseases and pests of soybeans in China. INTSOY Series No.
25. p. 52-55. B.J. Irwin, J.B. Sinclair, and Wang Jin-ling, eds.
Soybean Research in China and the United States (College of
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Major diseases of
soybeans [in north and south China]. Major insect pests of
soybeans. Parasitic weeds. The control of soybean diseases
and insect pests: Agricultural management (Resistant
cultivars, rotation and cultivation, seed selection), chemical
control, biological control.

Tables show: (1) Major diseases of soybeans in China.
(2) Major insect pests of soybeans in China. Address:
1-2. Jilin Academy of Agricultural Sciences; 3. Oil Crops
Research Inst., Chinese Academy of Agricultural Sciences.
1485. Hymowitz, Theodore. 1983. Germplasm collection,
management, and evaluation: The subgenus Glycine.
INTSOY Series No. 25. p. 69-70. B.J. Irwin, J.B. Sinclair,
and Wang Jin-ling, eds. Soybean Research in China and the
United States (College of Agric., Univ. of Illinois at UrbanaChampaign).
• Summary: “The genus Glycine Willd. is composed of
two subgenera, Glycine and Soja (Moench) F.J. Herm. The
soybean, G. max (L.) Merr., and its wild progenitor G. soja
Sieb. and Zucc., together make up the subgenus Soja. Both
species are annual and diploid with 2n=40, and hybridization
between them can be readily effected. Together they form the
primary gene pool of the cultivated soybean.
“The subgenus Glycine comprises seven wild perennial
species: Glycine canescens F.J. Herm., G. clandestina
Wendl., G. falcata Benth., G. latifolia (Benth.) Newell and
Hymowitz, and G. latrobeana (Meissn.) Benth. are diploids
(2n=40) native to Australia; G. tabacina (Labill) Benth. is
predominantly tetraploid (2n=80) with occasional diploids,
and distributed in Australia, Taiwan, and the Ryukyu Islands
[Japan], as well as several countries in the South Pacific;
and G. tomentella Hayata represented by tetraploid (2n=80)
forms in China (Taiwan), the south coast of China and
northern Philippines, and diploid, tetraploid, and aneuploid
(2n=38, 40, 78, 80) forms in Australia. From a taxonomic
standpoint the members of the subgenus Glycine also are
candidates for gene exchange with the soybean, and therefore
potentially useful for broadening the germplasm base of the
crop.
“Preliminary investigations have shown that the
perennial species carry resistance to diseases such as
soybean rust, yellow mosaic virus, and powdery mildew.
Physiological traits exhibited by perennial material such as
drought tolerance, salt tolerance, and day neutrality also may
be of potential use.” Address: Prof. of Plant Genetics, Univ.
of Illinois at Urbana-Champaign.
1486. Irwin, Bonnie J.; Sinclair, J.B.; Wang, Jinling. eds.
1983. Soybean research in China and the United States.
INTSOY Series No. 25. viii + 194 p. July. 28 cm. Proceedings
of the First China/USA Soybean Symposium and Working
Group Meeting. Held 26-30 July 1982 at University of
Illinois (College of Agric., Univ. of Illinois at UrbanaChampaign). [150+ ref]
• Summary: Nine of the individual symposium papers are
cited separately. Address: 1-2. Univ. of Illinois, Urbana; 3.
Northeast China Agricultural College, Harbin, Heilongjiang,
China.
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1487. Kogan, Marcos. 1983. Cooperation in soybean
entomology. INTSOY Series No. 25. p. 180-83. B.J. Irwin,
J.B. Sinclair, and Wang Jin-ling, eds. Soybean Research in
China and the United States (College of Agric., Univ. of
Illinois at Urbana-Champaign).
• Summary: “The University of Illinois at UrbanaChampaign and its allied institution, the Illinois Natural
History Survey, have a broadly based program in soybean
entomology. Over the years, this program has developed
strong interactions with other programs within the U.S.
through the development of collaborative projects. We have
maintained also a strong interest in international activities
and have developed cooperative programs in South America
and the Orient.
“Looking at the various soybean production areas of the
world, we can identify different agricultural ecosystems. For
example, in midwestern U.S. the typical agro-ecosystem is a
maize-soybean system with patches of permanent woodlots
and occasional patches of forage crops, particularly alfalfa.
Double cropping with wheat is introducing additional
diversity in the midwestern agroecosystems. In the Orient,
agroecosystems are more diverse through the practices of
intercropping and multiple cropping with a large variety of
other crops growing together or in succession with soybeans.
“Differences in agroecosystem composition and
complexity directly affect the pest composition and intensity
of pest problems. We have made attempts to collect data
from many soybean ecosystems throughout the world.
These data are being assembled in a synoptic collection of
soybean arthropods. Based on the data collected and also
on published information, we have made some comparative
analyses and have come to the conclusion that in the areas of
the world where soybeans have been introduced recently or
where the crop is expanding, there is a dynamic process of
adaptation of insect pests to the crop. Adaptive shifts seem
to occur in contemporary time leading native species to
better exploit available resources. We have observed also that
pest management tactics may have an impact on the rates
and directions of these adaptive shifts, and they should be a
major concern in integrated pest management programs.
“Integrated pest management (IPM) is defined as the
selection of practices that will assure favorable economic,
environmental, and social consequences through the use
of appropriate cultural, biological, and chemical control
measures.
“With the advantage of having visited the major soybean
producing areas in the People’s Republic of China in 1981,
I would like to discuss some fundamental components of
IPM programs for soybeans that I believe offer excellent
opportunities for the development of collaborative programs
between the People’s Republic of China and the U.S. The
following summary of the main areas may serve as a basis
for future discussions.
“The key pests of soybeans in the Orient are pod borers

and the soybean aphid. These pests are not known to occur
in the western hemisphere. However, well-adapted legume
feeders such as the bean leaf beetles (Cerotoma spp.) and
the Mexican bean beetle (Epilachna varivestis), as well as
certain species of stink bugs of the American continent, do
not occur in China. The recent history of invasions of new
areas by exotic pests shows that such pests are difficult to
detect by regular quarantine procedures, and are difficult, if
not impossible, to eradicate once they become established.
It is therefore extremely important to build a background of
knowledge on these pests before they are transferred from
one region to the next. Joint programs in the studies of some
of these pests would be of great benefit.
“Foundations of IPM Programs: Sampling Techniques
with Emphasis On Development of Sequential Sampling
Plans.
“Sampling is the foremost tool both in basic ecological
studies of animal populations and in the development of
IPM programs and decision-making. Great progress has
been achieved in the U.S. on the improvement of sampling
techniques and the development of sequential sampling
plans for pests, natural enemies, and damage levels. Such
techniques should be locally tested if they are to be applied
in other parts of the world. The experience accumulated in
this area can be made available through exchange channels
with the People’s Republic of China.
“Definition of Economic Injury Levels: It is impossible
to implement an effective pest management program without
a definition of economic thresholds for the major pests. It is
becoming increasingly apparent that a better understanding
must be achieved of the impact of pest complexes. A body of
experimental procedures now is available to test economic
thresholds for defoliating insect pests, pod-feeding pests, and
some of the interactions, particularly with weed competition
and plant pathogens. There is much interest, and great
difficulty, in defining economic thresholds for pests with
sucking mouth parts such as the soybean aphid. Work in this
area should help both China and the U.S. in the definition of
these thresholds.
“Development of Forecasting and Predictive Models:
Great advances have been made in the use of systems
analysis in the description of the complex interactions that
exist between the crop and the pests, particularly with regard
to insect populations. Models now are available that describe
the crop growth. Superimposed on these models and coupled
with them are models that describe the population dynamics
of several insect pests as they are affected by weather
and natural enemies. One of these models was developed
in Illinois for the bean leaf beetle, and it is helping us to
forecast outbreaks. The technology that is accumulating is
potentially useful for other pests. It may be useful for the pod
borer as this univoltine [producing one brood in a season and
especially a single brood of eggs capable of hibernating–used
of insects] pest may be modeled using biological information
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that is available. Development of such a model would help
the design of pest management programs.
“Control Tactics: Host Plant Resistance.
“The main emphasis in the breeding programs in the
U.S. has been breeding for resistance to defoliating pests.
Three PI’s [Plant Introduction numbers] have been identified
as sources of resistance to defoliators: PI 171451, 227687,
and 229358. A breeding program was started at UIUC in
1971. In 1981 it produced advanced lines with some levels of
resistance and good agronomic characteristics. Five of these
lines were released for public use. Screening programs also
are underway for stink bug resistance, and we have initiated
a screening program in Puerto Rico for resistance to certain
stem- and pod-feeding pests. These breeding materials are
available for evaluation under other conditions. We have
worked to improve screening and evaluation techniques
for breeding lines. In addition, we have been very much
involved in investigations on the mechanisms of resistance to
defoliators. Advances have been made in the understanding
of the chemistry of resistance in some of these lines.
“There is a great need to evaluate new agronomic lines
for insect resistance. There has been a tendency by breeders
to spray their nurseries for insect control, thus eliminating
any possibility of evaluating new cultivars before they are
released. There is a need to establish criteria for evaluation
of new cultivars prior to their release by submitting them to
normal insect pressures.
“Biological Control: We have made an effort to evaluate
the action of natural control agents of pests in our soybean
ecosystems and to define the impact of other control tactics
on the effectiveness of natural enemies of pests. Work
has been done on the effect of chemical control on the
resurgence of pest populations, on the interactions between
cultural control and natural enemies, and interactions of plant
resistance and natural enemies. Recent work has led to the
identification of new sources of biological control agents in
South America and in the Orient. Of particular importance
were parasites of stink bugs, Heliothis, and loopers. Also,
promising pathogens of several lepidopterous larvae have
been collected. Some of these natural enemies currently
are kept under laboratory conditions and are available for
exchanges. We have had an opportunity to survey and
collect a few natural enemies of soybean pests in China and
are proposing an extension of this collaborative program.
In China there may be potentially useful natural enemies
of stink bugs for the U.S., and China may benefit from the
importation of certain types of insect pathogens, particularly
nuclear polyhedrosis viruses of Heliothis and loopers”
(Continued).
Note 1. Polyhedrosis, a word first used in 1947, refers to
any of numerous diseases that affect specific insect larvae...
that are caused by double-stranded DNA viruses of a family
(Baculoviridae) or by retroviruses of a genus (Cypovirus),
and that are characterized by dissolution of tissues and

accumulation of virus-containing granules in the resultant
fluid.
Note 2. A retrovirus, a word first used in 1975, is any of
a group of RNA viruses which insert a DNA copy of their
genome into the host cell in order to replicate, e.g. HIV.
Address: Univ. of Illinois, Urbana.
1488. Kogan, Marcos. 1983. Cooperation in soybean
entomology (Continued–Document part II). INTSOY Series
No. 25. p. 180-83. B.J. Irwin, J.B. Sinclair, and Wang Jinling, eds. Soybean Research in China and the United States
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: (Continued): “Cultural Controls: Cultural
practices have a direct impact on insect pests and natural
enemies. Research is under way to determine the long-term
effects of changing cultural practices, such as minimum
tillage, crop rotation, and intercropping, on the insect
community. The technique known as trap cropping has been
employed in certain areas. Traps are strips of attractive plants
on which pests are concentrated and treated. A trap-cropping
plan has been proposed for the control of soybean pod borers
in Korea. Given the biological characteristics of the soybean
pod borer, using strips of plants whose maturity coincides
with the emergence of the pod borer would have a potential
for use in IPM programs for this pest.
“Chemical Control: Any IPM system is not complete
without a definition of the roles of insecticides in the
program. This definition should be made on the basis of
minimum effective rates to achieve control of the pest with
the least impact on the beneficial parasites and predators.
This is the key for integration of biological control with
chemical control. Additional screening for new and more
effective insecticides should be made not only on the
target species but also on their natural enemies. As part of
a chemical control program, potential shifts in the status
of resistance in the natural pest populations should be
monitored.
“Integrated Pest Management: When implemented,
IPM programs should reduce the cost of application of
insecticides and the undesirable side effects of programs that
rely solely on insecticide use for pest control. I saw examples
of successful IPM programs in China for the pod borer on
soybeans. Integrated programs represent an area of interest
to both China and the U.S., and this is the area in which
much progress can be achieved by combining efforts and
exchanging experiences and information.
“Exchange of Information:
“During the last 12 years Illinois has made a major
effort to develop a comprehensive data base for information
on soybean entomology through SIRIC, the Soybean Insect
Research Information Center, and ISIC, the International
Soybean Insect Collection. SIRIC is devoted to the
search and retrieval of the published literature on soybean
entomology and ISIC to identification of arthropods
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associated with soybeans in the world. Both data bases
are computerized and represent a resource available
to cooperators throughout the world. SIRIC made one
of the first overtures to establish contact with soybean
researchers in the People’s Republic of China soon after
the reestablishment of relations between the two countries
in 1976. A letter was sent to the major institutions in China
to identify sources of literature. As a result we now receive
and exchange publications with several major research
institutions in China.
“Through the exchange of visiting scholars, graduate
students, and scientific delegations, we hope to maintain an
active program in soybean entomology with the People’s
Republic of China. If we are to credit several estimates
that have been made in many parts of the world, a yearly
loss of 10% to 30% is due to the impact of insect pests.
By developing sound IPM programs one may expect to
substantially reduce the economic impact of these pests.
“Discussion: Wang Jin-ling stated that approximately
$4,000,000 was spent in Heilongjiang Province to control a
borer which is normally not destructive. Lights were turned
on in one village during the night, apparently in an attempt to
attract the insects.
“Zhang Zi-jin stated that there are ten major insect pests
of soybeans and soybean aphids are the most important.
Soybean pod borers also are important. Control is effected
with resistant cultivars such as Jilin 3, 4, 33, and 13.
Chemical control and biological control also are practiced.
“R.L. Bernard asked what control methods are used for
soybean aphids and if there are resistant cultivars.
“Zhang Zi-jin replied that there are resistant cultivars.
An example is Big White Eyebrows, which has a high
level of resistance to aphids. A discussion concerning the
mechanism of resistance then took place. Resistance to
aphids may be due to the leaves being coarse and rough with
more pubescence. This cultivar is indeterminate. There is
also a determinate cultivar which is resistant and has a thick
leaf.
“S.E. Halbert noticed two species of aphids colonizing
soybeans during her visit to PRC and wondered if Zhang was
breeding for resistance to those two species.
“Zhang Zi-jin replied that they are just beginning their
research and do not fully understand the biology of these
aphids.
“G. Kampmeier asked how often aphid-resistant
cultivars are planted in the PRC. Again, the reply was
that they are just beginning to work. The question was
asked about how often alates [having wings or winglike
appendages] are formed on PRC cultivars. The answer was
that there may be 15 generations of nonalate aphids formed
during the season. Alates may be formed only on winter
hosts.
“However, S.E. Halbert stated that she saw alates during
July.

“R.L. Bernard asked if chemical control is used for
aphids.
“Wang Jin-ling replied that at the moment the most
efficient method of control is chemical control, and
the Chinese use Cygon (dimethoate) with low-volume
applications.” Address: Univ. of Illinois, Urbana.
1489. Ma, Rhu-hwa; Zhang, Kan. 1983. Historical
development of soybean production in China. INTSOY Series
No. 25. p. 16-18. B.J. Irwin, J.B. Sinclair, and Wang Jinling, eds. Soybean Research in China and the United States
(College of Agric., Univ. of Illinois at Urbana-Champaign).
[5 ref]
• Summary: “Soybeans originated in China and were
domesticated there. Cultivated for more than 5,000 years,
soybeans are one of the ancient crops in China. According
to ancient Chinese literature, soybeans were first called shu,
ren shu, or rong shu. The word shu appeared repeatedly in
the Book of Songs (Shijing), which is one of the Five Chinese
Classics... The name dadou first appeared in the Book of
Shennong (3rd-5th century B.C.), in which soybeans were
described as a crop flowering in 90 days and maturing in
another 60 days. Among the inscriptions on the oracle bones
of the Shang Dynasty (16th century B.C. to 1066 B.C.) was
found [1 Chinese character], which was identified later as the
original form of the word shu.
“Before 1949, the average annual soybean production
in China was approximately 7 to 9 million metric tons. In
1938, it reached a record high of 11 million metric tons. By
1949, the total yield dropped to 4.6 million metric tons, and
in 1952, increased to 8.6 million metric tons. In 1957, it
reached 9.1 million metric tons, and by 1981 the total area
under soybeans was approximately 8 million hectares with a
yield [total production] of 8.4 million metric tons.
“Soybeans can be grown all over China. However, they
are cultivated mainly in eight provinces: Heilongjiang, Jilin,
Liaoning, Hebei, Henan, Shandong, Jiangsu, and Anhui. In
1981, the area under soybeans in these provinces accounted
for 76.5% of the total area under soybeans and 80.4% of the
total production in China.”
Note: Prof. Ted Hymowitz of the University of Illinois,
a leading authority on the origin, domestication, and history
of the soybean questioned Prof. Ma about the 5,000 year date
for soybean domestication. All he got in return was a garbled
reply concerning a long-forgotten reference and something
about Chinese mythology. He dropped further discussion.
Address: 1. Prof., Nanjing Agricultural College, China; 2.
Director, Soybean Scientific and Technical Exchange Center,
Jilin Academy of Agricultural Sciences, China.
1490. Norin Suisan-sho, Nosan Engei Kyoku, Hatasaku
Shinko-ka. 1983. Daizu ni kansuru shiryo [Statistics
concerning soybeans]. Tokyo, Japan. 157 p. 26 cm. [Jap]
• Summary: This yearly report, published by Japan’s
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Ministry of Agriculture, Forestry, and Fisheries (MAFF), is
packed with detailed statistics on soybean production, trade,
and utilization in Japan. The table on p. 129 gives statistics
on miso production, shipments, and use of raw materials by
prefecture and for Japan as a whole. In 1981 Japan produced
575,782 tonnes of miso and shipped 578,610 tonnes.
Raw materials used were 14,417 tonnes of domestically
grown whole soybeans, 167,539 tonnes of imported whole
soybeans, 103,611 tonnes of polished rice, 24,667 tonnes of
polished barley, 476 tonnes of defatted soybean meal, 71,325
tonnes of salt, and 96 tonnes of cornmeal (used mainly in
Nagano and Hyogo prefectures). The top 5 miso producing
prefectures were Nagano (164,510 tonnes; 28.6% of Japan’s
total), Aichi (54,529), Niigata (38,156), Aomori (28,602),
and Hokkaido (25,908). The source of these statistics is:
Shokuryô-cho, Kakô Shokuhin-ka, Kome Mugi Kakô
Shokuhin Seisan Dotai, Tokei Chosa.
The table on p. 130 gives similar statistics on shoyu for
1981. In 1981 Japan produced 1,190,618 kiloliters (kl) of
shoyu and shipped 1,118,799 kl. Raw materials used were
6,473 tonnes of whole soybeans, 175,205 tonnes of defatted
processed soybean meal (dashi kakô daizu), 177,407 tonnes
of wheat, 204,777 tonnes of salt, and 80,642 kl amino acid
liquid (amino-san, either purchased or made on site). The
top 7 shoyu producing prefectures were Chiba (424,498 kl;
35.7% of Japan’s total), Hyogo (203,374) Aichi (59,201 kl),
Kagawa (45,430 kl), Fukuoka (36,575 kl), Oita (31,860 kl),
Mie (30,354 kl), The source of these statistics is the same as
for the miso statistics, above.
The table on p. 132-33 gives statistics on consumption
of shoyu (in 100 ml), miso (100 gm), whole soybean foods
(yen), tofu (cakes = cho), aburagé and ganmodoki (yen),
natto (yen), and other soyfoods (yen) from 1963 (Showa 38)
to 1981. Under shoyu, miso, and tofu is given the amount
of money spent (kingaku), the quantity purchased (sûryô),
and the price. Annual shoyu consumption per household
has decreased from 30.5 liters in 1963 to 16.3 liters in 1981.
Annual miso consumption per household has decreased
from 18.4 kg in 1963 to 12.1 kg in 1981. Tofu consumption
per household has remained about constant, with 87.3
cakes in 1963 and 86.9 cakes in 1981. A breakdown is also
given for each food by annual household income, with 5
income levels. One grouping is for all households (including
those with a retired head of household or on welfare) and
the other is only households with at least one working
member. In each case, the higher the household income, the
greater the consumption. In the case of tofu, for example,
households with an annual income of less than 2.65 million
yen consumed 76.1 cakes of tofu, while households with an
annual income of more than 5.8 million yen consumed 99.3
cakes. Next is a breakdown by age of head of household.
Generally, the younger the head of household, the less the
consumption. In the case of tofu, households whose head
was 24 years or younger consumed 55.5 cakes/year, while

households whose head was age 60-64 consumed 95.4 cakes.
The source of these statistics is the Kakei Chosa Nenpo
(Sôri-fu, Tôkei-kyoku).
The table on pages 134-35 shows consumption per
household by geographical area of the same foods as the
previous table. Geographical areas include: all of Japan, all
cities, cities with 50,000 or more population (broken down
into large, medium, and small), cities with less than 50,000
population, towns and villages (machi and mura), 14 major
regions, and large cities. Note: Statistics by prefecture are
not given. In the case of tofu, the highest consumption is
cities with less than 50,000 population (92.0 cakes), while
the lowest is in medium-sized cities with more than 50,000
population (84.2 cakes). The regions with the highest tofu
consumption are Tohoku (the northeast prefectures; 101.9
cakes) and Chugoku (southwest provinces; 98.1 cakes),
while the lowest two are Hokkaido (58.3 cakes) and
Okinawa (72.3 cakes). The cities with the highest annual tofu
consumption per household are Toyama city (118.9 cakes),
Morioka city (118.4), Yamaguchi city (107.9), Matsuyama
city (102.9), Fukushima city (102.8), Tokushima city (102.0),
Fukui city (100.7). The source of these statistics is the same
as for the statistics on p. 132-33.
Tables on pages 136-39 give a detailed nutritional
analysis of soybeans and each of 23 soyfoods made in Japan.
The following minerals are listed: calcium, phosphorus,
iron, sodium, and potassium. Vitamins: A (retinol, carotene,
international units), B-1 (thiamine), B-2 (riboflavin), niacin,
and C. Soybeans grown in Japan contain, on average, 35.3%
protein and 19.0% fat, compared with 33.0% protein and
21.7% fat for soybeans grown in the USA, and 32.8% protein
and 19.5% fat for soybeans grown in the China. Address:
Tokyo, Japan.
1491. Wang, Jinling. 1983. Ecological distribution of
soybean cultivars in China. INTSOY Series No. 25. p. 26-31.
B.J. Irwin, J.B. Sinclair, and Wang Jin-ling, eds. Soybean
Research in China and the United States (College of Agric.,
Univ. of Illinois at Urbana-Champaign). [9 ref]
• Summary: An extremely interesting paper, filled with new
information.
Contents: Introduction. Ecological geography of growth
period of soybeans in China. Ecological distribution of seed
size. Ecological distribution of pod-bearing characteristics.
Chemical quality (ecological distribution of soybean protein
and oil content). Disease and insect resistance. Seed coat and
pubescence color.
Figures show: (1) Map of “Soybean production regions
in China,” with latitude lines (every 5 degrees from 20º
to 50º) superimposed. Major rivers are shown, but no
provinces.
Tables show: (1) Photoperiodic response of soybean
cultivars sampled from different latitudes in China (Wang
et al. 1956). (2) Classification of growth period of Chinese
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soybeans (Wang, 1980). (3) Yield performance of different
maturity types of soybeans at Zhanjiang, Guangdong
province, 1981.
(4) Ecological distribution of pod-bearing characters
of Chinese soybeans (in the Harbin district, 87.0% are
indeterminate and 13.0% are determinate). (5) Oil content of
soybean from different localities of China and their variation
under different date of seeding at Wuhan (Wang, 1979) (the
highest oil content, up to 25.9%, is found in the Northeast).
(6) Iodine content of soybean oil in relation to latitude N
(Ting, 1957) (The higher the latitude, the higher the iodine
content).
(7) Geographical distribution of soybean seedcoat color
in China (in Central and north part of Northeast, soybean
seed coats are 93% yellow [from Japanese influence], 2%
green, 2% black, and 3% brown or bicolored. In North
Shanxi and Shaanxi province: 10% yellow, 0% green, 85%
black, and 5% brown and bicolored, etc.). Address: Northeast
China Agricultural College, China.
1492. China Daily. 1983. Soybean centre inaugurated. Aug.
3.
• Summary: “Changchun (Xinhua)–A modern soybean
research centre–the soybean research institute under the
Jilin Provincial Academy of Agricultural Sciences–was
inaugurated on Saturday at Gongzuling, a town to the
southwest of the provincial capital Changchun.
“The institute includes laboratories, greenhouses, dark
rooms and artificial climatic chambers. Construction started
in 1979.
“Using advanced equipment, the institute will be
devoted to breeding high-yield, disease-resistant, and
highly adaptable fine soybean strains and studying soybean
cultivation techniques. It will undertake related theoretical
studies and conduct international exchanges.”
Note 1. Changchun is the capital and largest city of
Jilin province, located in northeast China–near the center of
Chinese soybean production.
Note 2. “Xinhua” (founded in 1931) stands for the
Xinhua News Agency, which is the state press agency of the
People’s Republic of China. Its president sits at the powerful
Central Committee of the Communist Party of China, the
highest authority within the Party. Address: China.
1493. China Daily. 1983. Forum promotes soybean research.
Aug. 4. [Eng]
• Summary: Changchun (Xinhua)–Sixty papers were read at
a Sino-US soybean symposium that closed here on Tuesday
in the capital of Jilin Province.
“The papers dealt with soybean genetics and breeding,
physiology and culture, plant protection, processing and
utilization.
“Chinese participants from soybean research institutes
and colleges all over China presented information on the

collection and utilization of China’s wild soybeans, breeding
of pest-resistant soybean varieties and zoning of China’s
soybean growth.
“’Chinese experts should learn from America’s
experience in importing soybean varieties, research and
storage, and processing and utilization of the plant,’ said
professor Hu Jicheng, head of the Chinese delegation and
president of the Jilin Provincial Academy of Agricultural
Sciences.
“Following a nationwide survey beginning in 1978,
wild soybeans have been found in all parts of China, except
Qinghai Province and the Xinjiang Uygur Autonomous
Region, according to a paper presented by Li Fushan and
Chang Ruzhen, experts from the Chinese Academy of
Agricultural Sciences.”
Participants from both countries sides pledged expanded
cooperation in soybean research.
“During the symposium, the Chinese Ministry of
Agriculture, Animal Husbandry and Fishery presented the
American delegation with 50 soybean varieties, including
10 wild soybean strains. In return, the American delegation
presented 60 soybean varieties and a catalog of soybeans
grown in the United States from 1900 through 1980.”
1494. Richie, Donald. 1983. Tofu cooking: The Asian
bookshelf. Book reviews / features. Japan Times. Aug. 6
(8/6/83).
• Summary: “Tofu is certainly the single Asian food best
known in the West” [assuming that soy sauce is considered a
seasoning rather than a food].
Tofu originated in China, where it is said to have been
invented by an official of the T’ang dynasty [618-907].
“During the Han dynasty [202 BC to AD 220] it is said,
overly honest and/or underpaid government staff were called
‘tofu officials.’
Note: There is an obvious contradiction here.
Tofu “first entered Japan during the Nara period [710794] having been brought back by Japanese envoys. Since
there were mostly priests tofu was a welcome adjunct to their
diet. Buddhist vows prohibited their eating meat–and in the
Zen sect they could not eat fish either.
“The earliest document concerning tofu in Japan shows
that it was fully domesticated by 1183.” In 1782 a best-seller,
published in Osaka, was titled “One Hundred Rare Tofu
Recipes” [Tofu Hyaku-chin].
In Japan, tofu is served in ways that “retain the delicate
tofu taste.” By contrast, in China, “tofu is often prepared
with meat or fish and serves mainly as a nutritional base.
“The West had long known Chinese tofu but it was not
until Japanese food became popular abroad that tofu became
loved for itself. At the same time the health-food boom
occurred and shortly after that appeared a most important
tofu document, The Book of Tofu by William Shurtleff and
Akiko Aoyagi. Tofu had arrived in the West.” Address:
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Japan.
1495. Davies, John. 1983. Re: Reflections on trip together
to China. DTD masterplan. Letter to William Shurtleff at
Soyfoods Center, Aug. 11–in reply to inquiry. 3 p. Typed,
with signature on letterhead.
• Summary: The Masterplan began in 1979 when DTD’s
Managing Director, Joern B. Jensen, during a fact finding
mission in the People’s Republic of China, came to an
agreement with the relevant governmental institutions that
DTD would conduct an investigation on how to improve the
Chinese Dairy Industry.
As a result, Sino-Danish joint committee meetings
were held in Beijing in May 1980. Address: Danish Turnkey
Dairies Ltd., 2 Europaplads, P.O. Box 146, DK-8100 Aarhus
C., Denmark. Phone: +45-6 12 4155.
1496. Hansen, Barbara. 1983. What’s in a namesake?: Let’s
eat out. Los Angeles Times. Aug. 11. p. O33.
• Summary: This is a review of the Taiwanese restaurant
Green Leaves Restaurant (No. 117 in the Food Center, 727
N. Broadway, Los Angeles). It specializes in small, simple
dishes that Taiwanese like with drinks, such as salted spiced
prawns or “braised bean curd.” Address: Times staff writer.
1497. Branthaver, Beth. 1983. Re: Soy Foods Terminology
list. Letter to William Shurtleff at Soyfoods Center, Aug. 12.
1 p. Typed, with signature on letterhead. [Eng]
• Summary: “Dear Bill, Enclosed is a copy of the Soy Foods
Terminology list I developed from your list and information I
was able to obtain here
“Work on the directory is slowly moving along. I still
don’t have the list of soyfoods manufacturers that you
requested. I’ve discovered patience is a cardinal virtue in
China.
“Thank you for all you help with the soymilk plant.
There still is no final decision. Ed Quinones still says the
factory has to be American but the Japanese make the type
of soymilk the Chinese want. Seems like an impossible
dilemma.
“Hope to see you in the United States in late
September.”
Attached is a 2-page table of Soy Foods Terminology,
in three columns: (1) English name. (2) Chinese characters.
(3) Pinyin spelling of Mandarin name. Address: Nutritionist,
American Soybean Assoc. (ASA), Hopingmen, Kaoyadian,
No. 406, Beijing, China.
1498. Sheraton, Mimi. 1983. Restaurants: A long line forms
in Chinatown. New York Times. Aug. 19. p. C16.
• Summary: This is a review of the Cantonese Chinese 3-star
restaurant Siu Lam Kung Restaurant (18 Elizabeth St., south
of Canal Street). One exceptional soup is meat broth with
straw mushrooms and a side platter of bean curds, green

vegetables and pork. A tasty first course is clams in blackbean sauce. Both lobster and cracked crab are delicious with
black-bean sauce, or with ginger and scallions. Likewise
pork chops with pepper and black-bean sauce. Another
masterpiece is crisp cushions of bean curd stuffed with
minced shrimp.
Yocca, a leafy vegetable resembling spinach but with a
haunting licorice flavor, is generally not on menus, yet it is
ordered by Chinese customers. Yocca was served in a winy
sauce with garlic and fermented bean cake [fermented tofu].
“Braised bean curd with black mushrooms and Chinese
broccoli in oyster sauce” was also flavorful.
1499. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soybean production and trade in China (1949-1980s).
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p.
Aug. 31. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/china1.php
A comprehensive history of the subject. Contents:
Introduction. Before 1949. Founding of the People’s
Republic of China and the first Five Year Plan (1953-58).
The Great Leap Forward. The Cultural Revolution (1966-69)
and years following to 1976. New era of pragmatic economic
policies. Soybean production since 1976. Soy trade (19491980’s). Address: Lafayette, California. Phone: 415-2832991.
1500. He, Ying; Hou, Jue-qing; Jue, Zheng-ai. 1983. [A
study of human digestibility of mixed diets containing
textured soybean proteins made in China]. Ying Yang Hsueh
Pao (Acta Nutrimenta Sinica) 5(3):247-52. Aug. [7 ref. Chi;
eng]
• Summary: “This experiment was made in May and June,
1982. Nine male adults took two test diets, of which all
ingredients were the same, except one with textured soybean
protein and the other rolled bean curd sheet. The quantities of
the test diets were recorded. During the test periods no other
food was allowed and the nutritive values in the test diets
were maintained to meet the subjects’ physiological needs.
They were divided into two periods, each consisting of six
days; three for preparations, three for experiments.
“The samples of the diets and the volunteers’ faeces
were analysed for the contents of water, dry matter, total
nitrogen, crude fat, ash and fiber. The urine nitrogen was
analysed. The apparent digestibilities of dry matter of the
test diets were 94.25 and 94.16%, total nitrogen 83.67 and
83.56%, and crude fat 91.13 and 91.32% respectively.
“This result suggests that there is no significant
difference between the apparent digestibilities of textured
soy bean protein and rolled bean curd sheet protein.”
Note: Bean curd sheet is also called “pressed tofu
sheets.” These sheets can be layered then rolled. Address:
Dep. of Health, Shenyang Medical School, Shenyang, China.
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1501. Liu, Dong-sheng; Liu, Sheng-jie; Chou, Chi-yuan.
1983. [Studies on milk substitutes. XI. The nutritive value
of Guang Ming soybean milk-substitute on rats]. Ying Yang
Hsueh Pao (Acta Nutrimenta Sinica) 5(3):215-24. Aug. [17
ref. Chi; eng]
Address: Inst. of Health, Chinese Academy of Medical
Sciences, Beijing, China.
1502. Qi, Jin-ling; Qing, Ke-xian; Chang, Ying; Chou, Chiyuan. 1983. [Studies on milk substitutes. XII. The nutritive
value of a spray-dried soybean milk substitute as compared
with those of whole cow’s milk powder and human milk].
Ying Yang Hsueh Pao (Acta Nutrimenta Sinica) 5(3):225-36.
Aug. [9 ref. Chi; eng]
• Summary: “Sixty four infants (25 males and 39 females)
including 9 undernourished and 4 prematures, were fed with
a commercial spray dried soybean milk preparation, while 32
(17 males and 15 females) were fed with a whole cow’s milk
powder diet, and 48 (24 males and 24 female) were fed with
either human milk or fresh cow’s milk. There were 5 pairs of
twins, one of each pair was fed with the soybean preparation;
and among the other 5, 2 were fed with cow’s milk powder
diet and 3 were fed human milk.
“The ages of the infants at the start of the observation
were; 41 under one month, 76 at two months, and 28 at three
months. Their ages at the conclusion were all one year.
“Twenty five mg of ascorbic acid and 1-2 drops of
concentrate fish liver oil, furnishing 5000 I.U. of vitamin A
and 500 I.U. of vitamin D, were supplied daily to all infants
from the very beginning. Foods, including egg yolk, rice
porridge, wheat flour noodles, soybean curd, chopped meat
or vegetables etc. were supplemented at the proper ages.
“Infants fed with the soybean milk product all had good
appetite, and no digestive disorder. Most of them passed
formed stools once or twice a day. Only a few passed thin
stools 5-6 times a day at the beginning, and changed to
excrete formed stools after three weeks.
“The average daily calorie intake of the normal infants
fed with the soybean product at the age of five months
was 107 kcal; the prematures took 144 kcal, while the
undernourished took 147 kcal.
“The growth rate of the infants fed with the soybean
product was normal; the average growth curve is below that
of infants fed with cow’s milk powder diet or human milk
before the 7th month, and there is practically no difference
between the three curves after this age.
“Among the twins, those who took the soybean product
all grew better in height and weight than their siblings.
“The average age of the eruption of the first tooth of the
infants in the three groups were all at the 7th month. The
blood hemoglobin and red cell count of the infants in the
three groups were all normal.
“As to the serum alkaline phosphatase activity, 3.3%

of the infants in the soybean food group and 12.5% of the
infants in the human milk group were above 15 Bodansky
units at the beginning, and all fell below 15 units at the end
of the observation.
“X-ray photographs of the long bone [femur] at the
beginning revealed that, among 55 infants, there were 4 had
signs of rickets, 3 had doubtful rickets in the soybean food
group, 48 had doubtful rickets in the human milk group. No
signs of rickets were observed in the three groups at the end.
“It may be concluded that the nutritional quality of the
spray dried soybean milk preparation seems to be equal to, if
not better than, that of whole cow’s milk powder or human
milk.”
Note: A very interesting conclusion given that the infants
are Chinese. Address: Inst. of Pediatrics and Inst. of Health,
Chinese Academy of Medical Sciences, Beijing, China.
1503. Shurtleff, William. 1983. Log of soyfoods research trip
to Hong Kong, China, Singapore, and Japan: May 29 to July
10, 1983 (Unpublished report). Soyfoods Center, P.O. Box
234, Lafayette, CA 94549 USA. 117 p. Aug. Unpublished
manuscript.
• Summary: Contents: Hong Kong: K.S. Lo and Vitasoy.
May 29 (Sunday)–Plane from Hong Kong to Guangzhou
City (Canton) in Guangdong (Kwantung) province. China:
Guangzhou (May 29-30), Zhengzhou, Beijing, Harbin,
Beijing #2 (Scurlock, Chen Xi-Hau, Joe Rakosky, Terrence
Foley, local markets, vegetarian deli). Singapore: STS and
Anders Lindner, Alan Yeo, American Soybean Association
(Don Bushman, Sabrine Lee, Lars Wiederman).
Japan: Seiyu department store, Kibun, ASA Tokyo
(Ms. Kojima), Kanji Tsuchiya, Japan Soymilk Assoc., Sano
Rinji, Kikori, Prasad and natural foods, Goro Kanasugi
and tempeh, Tsuchiya soymilk #1, Kikkoman at Noda
(Yokotsuka #1, Mizunuma, Plant #6 modern, Yokotsuka #2,
Goyo Gura, Noda Museum, Noda Library, Mr. Ichiyama),
Morinaga, Kikkoman Tokyo, Japan Packaged Tofu Assoc.,
Natto statistics, Asahimatsu, Natto-tempeh meeting, Mr.
Katoh, Nakano Masahiro, Mr. Iitsuka of Kikkoman, Daizu
Shokuhin Kaihatsu, Tsuchiya #2, Nagayama, soynuts, oil
association, kinako, Ishige, Mr. Mori and soy sprouts, Katoh,
Arai-san, Kodansha, Nagayama and kinako, Dr. Nakano
#2, Arai shoyu, Tsuchiya #3, Tenmi. Address: Lafayette,
California.
1504. Shurtleff, William; Aoyagi, Akiko. 1983. The book of
tofu. 2nd ed. Berkeley, California: Ten Speed Press. 336 p.
Illust. by Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [321
ref]
• Summary: Three parts of this new edition have been
extensively revised and updated: (1) “Tofu Makers in the
West” (p. 313-16) has been updated and now includes 310
tofu producers in the Western world (with the name, address,
phone number, and contact person for each company),
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arranged by state or foreign country. This is the only tofu
book containing such a directory.
(2) The “Bibliography” (p. 319-324) has been greatly
expanded and updated. It now contains 321 publications on
tofu, including all known scientific and nutritional journal
articles, the 33 books about tofu written in North America
since publication of the first edition of The Book of Tofu in
1975, and other key articles and books about tofu from East
Asia and Europe, the earliest from Europe dating back to
1613!
(3) An updated listing of “People and Institutions
Connected with Tofu” in the U.S. and around the world,
including researchers, major tofu manufacturers in Japan,
trade associations, publications, equipment dealers, and tofu
apprenticeship programs.
The “Glossary” (p. 325-27) has been condensed to make
space for the expanded bibliography and back matter. There
is a new page about the Soyfoods Center (p. 333). The page
“About the Authors” (autobiographical) has been expanded,
and the photograph has been updated. “Sending Tofu to the
Four Directions” (p. 335) and the inside back cover have
both been updated. Still contains 500 vegetarian recipes–both
western and eastern style.
Note: A news release of 17 Aug. 1983 states: “The Book
of Tofu, which introduced the Western world to tofu and
inspired the founding of more than 200 tofu shops and soy
dairies in North America, has sold 340,000 copies to date,
making it the world’s best-seller on this popular new ‘protein
source of the future.’” Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1505. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soyfoods in China. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 19 p. Aug. Unpublished typescript.
Available online at www.soyinfocenter.com/HSS/China1.
php.
• Summary: A comprehensive history of the subject.
Contents: Introduction: Soyfoods widely used in all parts of
China. Overview of Chinese food and diet. Animal products
and soyfoods as protein sources in China. China’s great
cuisines and soyfoods. General characteristics of Chinese
soyfoods industry. Information on soyfoods. Soy trade
associations. Attitudes toward technology, modernization,
and traditional soyfoods. Private enterprise, bureaucracy, and
competing ministries. Availability of soyfoods.
As was the case before 1949 in China, soybeans are
rarely used as such, as food. They continue to be transformed
into a rich array of largely traditional, low-technology
soyfoods, which play a vital and pervasive role in the diet in
most parts of both north and south China.
Overview of Chinese Food and Diet: Unquestionably
the most important change in the Chinese diet since dynastic
times (prior to 1949) is that, as virtually all observers agree,
the population is adequately fed, healthy, and vigorous,

with no signs of malnutrition, chronic illness, or epidemics
(Chang 1977). There are at least three reasons for this: (1)
The basic grain-vegetable-and legume diet, which produces
large amounts of food from a small amount of land and
which, as numerous studies since the 1930s have shown,
is healthful and of excellent quality if it is consumed
in adequate quantity; (2) The equitable system of food
distribution and rationing brought about since 1949, so that
basically all share and none go hungry; and (3) The gradual
increase in per capita food production, especially since 1976,
when total food production increased sharply at the same
time that birth rates were greatly lowered. China is one of the
few Third World countries that has been able to conquer the
age-old enemy of hunger and malnutrition.
As Anderson and Anderson (1977) and others have
noted, the Chinese diet is a minimax one, feeding more
people better on less land, with less fossil energy input, and
for less money than perhaps any other diet on earth. In 1980
only about 99 million ha (10.3% of China’s 960 million ha)
were cultivated, and the total cultivated area had declined
by 10% since 1960 due to salinization, erosion, industrial
use, housing, roads, and the like, despite massive efforts
to expand it through land reclamation and irrigation. By
the 1980s the Chinese had one of the highest population
densities per hectare of cultivated land of any nation; 8 to 10
people per cultivated hectare versus only 1.2 people in North
America. Yet the Chinese have been able to adequately feed
four times the US population on only one-half to two-thirds
the arable land as in the US. Put differently, China feeds a
quarter of the world’s people on a mere 7% of the globe’s
cultivated land (Perkins 1969; Mesarovic and Pestel 1974).
Over the centuries one of the major challenges for
every Chinese regime has been to keep food production
expanding at roughly the same rate as population on a
relatively fixed amount of farmland. The challenge has
been even greater since 1949, when the population growth
rate doubled from 1% to 2%, rising to a peak of 2.34% in
1971. Indeed China’s true “Great Leap Forward” was in
population, which jumped from 540 million people in 1949
to 1,000 million in 1978. In a mere 30 years the number of
people in the already overcrowded country almost doubled,
increasing approximately as much as it had in the previous
10,000 years or so. Of the one billion people living in China,
a country about the size of the United States, roughly 80%
were peasants; 94% of the total belonged to the Han ethnic
group, with 55 ethnic minorities making up the remaining
6%. With population skyrocketing, modest and vacillating
birth control programs were introduced by the government
in the early 1970s. Population policies changed dramatically
after 1976, when it came to be widely recognized that one
of the greatest mistakes of the Maoist era was the failure to
check population growth. In 1978 China implemented its
first earnest population control program–for which it is now
famed. In late 1979 China launched its even more ambitious
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One-Child-Family Program, with extensive incentives and
disincentives designed to attain zero population growth
by the year 2000. Yet even if everyone accepts the onechild family (a hotly debated question), the population will
still climb to 1.2 billion by the year 2000. After that, the
government would like to see it decline to 700 million before
it gradually eases restrictions.
A major reason for the rapid population growth since
1949 has been the remarkable advances in greater longevity
and reduced infant mortality, matched by few other
developing countries. Average life expectancy doubled from
32 years before 1949 to 64 years by the mid-1970s; during
the same period infant mortality plunged from 200 deaths at
birth for every 1,000 children to only 35 or 40.
With rapid population growth consuming most of the
increases in food production from 1949 to 1976, per capita
food consumption in the late 1970s was about the same
as during the 1930s and the mid-1950s. Equitable food
distribution, more than increased production, had been the
key to reduced hunger and malnutrition. Yet from as late as
the mid-1970s many foods were rationed and could only be
obtained by waiting in long lines. Despite this, the level of
government investment in agriculture remained very low
compared with most countries. And the great majority of
Chinese having “agricultural status” household registration
longed to change it to “non-agricultural status,” i.e., a city
registration with a fixed income. The average daily calorie
intake was between 2,000 and 2,100 per person, about the
same as India and Pakistan; Americans eat 3,240 calories
a day. Thus, for many in China, the slight edge of hunger
was never fully dulled (Butterfield 1982; Bernstein 1982).
Moreover, like so many Third World nations, China may be
becoming increasingly dependent on imports to feed itself.
Grain imports climbed throughout the 1970s and in 1980
reached an all-time high of 13.7 million tonnes. Clearly one
of the biggest questions in China’s future will remain the
perennial one: “Will China ever be able to do more than just
feed itself?”
Since ancient times, the Chinese have believed that
food, properly chosen to maintain balance and harmony in
the body, is the most important key to good health–a belief
unfortunately shared by few Western cultures or by their folk
or orthodox systems of medicine. To the end of achieving
a “balanced” diet, various Chinese schemes of classifying
foods have been developed, such as yin/yang or jeh ch’i /
liang ch’i (spiritual heat/spiritual coolness). The Chinese
adherence to and pride in their food traditions has tended to
minimize foreign influences. Exceptions in recent times are
MSG (monosodium glutamate) and, increasingly, Western
foods, which have become the new emulated, status food
group. Anderson and Anderson (1977) have noted that the
way in which the Chinese diet is being Westernized, with
the “pernicious invasion of bleached white flour, white rice,
and above all sugar in all its insidious forms” constitutes the

greatest present threat to the continued good health of the
Chinese people. Interestingly, in this connection, a number
of new soyfoods are now starting to enter the Chinese diet
from the West: dairylike soymilk and soy beverages, modern
soy protein products (isolates, concentrates, textured soy
proteins), Japanese shoyu, soy flour, and perhaps new tofu
preparations. If the image of these can be linked to Western
status foods it will help their popularization, which will in
turn enhance the health of the people.
To understand Chinese foodways, it is essential to
understand that grains (fan) are the primary food, served to
each diner in a separate bowl. The main fan are rice (fluffy,
porridge, or stir-fried), wheat (as mantou or steamed bread,
or as noodles), sorghum (kaoliang), corn, and millet (regular
or glutinous). Accompanying fan are ts’ai (side dishes),
which include vegetables, many tofu and other soyfoods
dishes, fish, meat, etc. Ts’ai are for the purpose of assisting
the intake of bowls of fan, in sharp contrast to the Western
philosophy of food, where the order is reversed. (However
the Chinese philosophy is generally reversed in most
restaurants, and at feasts connected with festive occasions or
funerals.) Cooked ts’ai are placed at the center of the table
in big bowls or dishes for all diners to share. Meat, when
used, is usually in small amounts as a flavoring ingredient in
ts’ai dishes (Chang 1977). Continued. Address: Lafayette,
California. Phone: 415-283-2991.
1506. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soyfoods in China (Continued–Document part II).
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: (Continued): The diets of north and south China
are, and have long been, quite different. Only soybeans and
a few other legumes and vegetables are equally important
in both regions. North and south China are traditionally
divided along a line halfway between the Yellow River and
the Yangtze, on the 33rd parallel, corresponding to San
Diego (California), Dallas (Texas), and Atlanta (Georgia).
North Chinese have traditionally consumed wheat, sorghum
(kaoliang), and other grains, while south Chinese have
eaten mainly rice. Since 1949, however, irrigation has
allowed rice to become a principal crop in north China,
whereas traditionally major rice areas were not found north
of Kiangsu, Anhwei, and Hupei. Millets, corn, and sweet
potatoes have been relegated to minor roles in the north.
Life in north China, with its traditional famines, droughts,
and cold, has long been more difficult and frugal than in
the richer and culturally more refined south. Yet northern
Chinese, with their wheat-and-soy diet, rich in protein, are
considerably taller than southern Chinese who live mainly on
white rice. The typical person’s food in south China is rice,
soyfoods (mainly tofu, soy sauce, green vegetable soybeans
{maodou}, fermented black soybeans {douchi / doushi},
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etc.) and cabbage (fresh or pickled). Since sugar is produced
in the south, southern cooking tends to be sweeter than that
in the salt-producing, saltier north (Chang 1977).
Animal Products and Soyfoods as Protein Sources in
China. Traditionally, animal products played only a very
minor role in the Chinese diet, largely because the population
density was too high to support a large animal population.
In 1949 Smith reported that animal products provided only
5% of the protein in the Chinese diet. Dairy products were
never widely used, except in a few Moslem-influenced areas
such as Yunnan and by some urban elites after 1930. Dairy
products were introduced by the Mongols, long China’s
bitter adversaries, whom the Chinese did not want to imitate.
Since the 1949 Revolution, and especially since 1970, most
Chinese eat considerably more animal products than before.
Milk consumption has risen. After 1980 a major
program to expand dairy milk production was launched, in
part in cooperation with Hong Kong and European dairy
companies. By 1982 annual per capita milk consumption had
increased to 1 kg (Foreign Language Press 1982), with a goal
of increasing it to over 90 kg by the year 2000. Although no
production figures are available on soymilk production in
China, it is likely that the per capita figure is at least several
times as large as that for cow’s milk (see Chapter 13).
Prior to 1949 and up until about the mid-1960s, most
Chinese, especially peasants, ate meat only three times a
year, on their great festivals: New Year’s, Autumn Festival,
and Dragon Festival. Some raised hogs and chickens to sell
to city people. Pork, long the most widely consumed meat,
still accounts for an estimated 90% of the total. However
hogs, usually raised by households and fed on chaff and
garbage rather than grains, were profitable only because
they produced both pork and manure (Perkins 1969). Since
1961 Chinese meat consumption has increased from 1.4
kg per capita per year to 7.0 kg in 1976, up to 11.0 kg in
1982. In some areas meat is still rationed. By the early
1980s China was said to have 200 to 300 million live hogs
(the latter figure is generally considered far too high) and
800 million live poultry (chickens and ducks). Per capita
poultry consumption was about 1 kg and egg consumption
about 2 kg per year (Foreign Language Press 1938a; USDA
Economic Research Service 1981, 1982; Surls 1981).
Given these figures and using the protein content as 21%
for meat and poultry, 13% for eggs, and 3% for milk, we can
calculate that Chinese derived 2.60 kg of protein per person
per year from these animal products. By comparison, the
average Chinese consumed 8.3 kg of soybeans containing
38% protein. Assuming that 95% were consumed directly
with 90% protein recovery, these soyfoods provided the
average Chinese with about 2.69 kg of protein per year,
slightly more than was derived from animal products.
One of the major food policy questions facing China
is the relative emphasis that the government will place on
expanding animal protein consumption versus plant (and

soy) protein consumption. An even more serious question is
whether grains and soybeans which can be used for human
foods will be used to feed livestock. During the 1980s this
topic was hotly and widely debated in China. In 1983,
according to the Director of the Food Industry Bureau of
MinLight (the Ministry of Light Industry), the national
policy was to make plant protein the primary source, with
animal protein secondary, and to emphasize direct utilization
of soybeans for people rather than for livestock feeds.
If and when soybeans are used for feed, it will probably
be for exportable products. Nevertheless expanding and
modernizing the Chinese livestock industry is a very high
government priority, especially for export or when it can be
done using forages from land that cannot be used to grow
food. Thus little conflict seems to be developing between a
rational policy for maximizing food and protein resource use
in a way that benefits all, and increasing the availability of
animal protein for domestic consumption. It seems unlikely
that in the near future China will import large amounts of
soybeans to feed to livestock for local consumption, when
the soy protein could be used 5-10 times more efficiently if
consumed directly as soyfoods, with or without extraction of
the oil.
China’s Great Cuisines and Soyfoods. Soyfoods are
used, and usually extensively, in all of China’s “Great
Cuisines,” of which all writers on the subject recognize at
least five, and some distinguish as many as ten or more.
These are characterized primarily by regions and flavors, but
also by ingredients and cooking styles. Note that only two of
these, Shandong and Henan, come from North China.
1. Shandong Cuisine, light and tasty without being
greasy, uses seafoods extensively, lightly seasoned with soy
sauce.
2. Sichuan Cuisine, where the climate is moist and
humid most of the year, uses fiery hot red chilies and
exciting spices. It is the home of the famous Mabo Doufu, in
which crumbled or diced tofu is simmered in a red-hot sauce
supercharged with red chilies and Sichuan pepper.
3. Jiangsu-Zhejiang Cuisine, also called Lower Yangtze
Cuisine, prepares food by boiling, stewing, braising, or
simmering, with few added ingredients apart from the main
ingredients, except in some cases extensive use of vegetable
oil. In the famous “red-cooking” technique of Shanghai,
foods are simmered in a rich mixture of soy sauce, stock,
anise and other seasonings to yield hearty, robust flavors.
4. Guangdong (Cantonese) Cuisine, is probably China’s
most famous, especially in the West. Since Cantonese have
emigrated in large numbers (many through nearby Hong
Kong), many of their dishes and restaurants are found in
foreign countries. Roughly half of all American Chinese
trace their ancestry from Toisan, the area just south of
Canton. Moreover Canton is quite different from the rest of
China, generally more affluent, Western, and capitalistic–and
they speak Cantonese. Stir-fried dishes are popular, as are
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tofu and yuba; fermented black soybeans, fermented tofu and
soybean jiang are popular seasonings.
5. Fujian (Fukien) / Hokkien Cuisine from the southeast
coast is the food of the southern Min people. Soybean jiang
is widely used.
6. Henan (Honan) Cuisine, from the heart of soybean
country in the north China plain, uses soyfoods in all forms.
7. Beijing Cuisine, which draws on various regional and
ethnic traditions, is famous for its Peking Duck (served with
a jiang sauce) and Imperial or Court Cuisine, among others.
Firm tofu is widely used in stir-fried dishes.
8. Vegetarian Cuisine, which originated in Buddhist
temples, makes the most extensive use of soyfoods; tofu and
yuba especially are employed to create a remarkable array
of meat analogs, resembling chicken, duck, fish, and pork, in
appearance, texture, and taste. In 1983 vegetarian “prawns,”
“crab meat,” “yellow croaker,” and “ham,” made from tofu
and yuba, were among the famous dishes sold at vegetarian
restaurants in China. In Beijing, the best known vegetarian
restaurant is located at Xuanwumen, and a famous vegetarian
delicatessen is Quan Zu Zhai at Ba Mien Tsao near Wang
Fujin. (Continued). Address: Lafayette, California. Phone:
415-283-2991.
1507. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soyfoods in China (Continued–Document part III).
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: (Continued): 9. Hakka Cuisine, which uses
fresh crisp vegetables, is famous for its jiang doufu, which is
firm tofu cut into pockets and stuffed with the same mince.
10. Yunnan Cuisine, a Moslem cuisine from southwest
China, makes extensive use of dairy products and pork, but
very little soyfoods (Anderson and Anderson 1977; Foreign
Language Press 1983).
Soyfoods Recipes in Cookbooks. Since soyfoods are
an integral part of the Chinese diet, extensive information
on their use in cooking as well as descriptions of types
of products can be found in better Chinese cookbooks,
especially those with a good glossary. The People’s Republic
of China has produced a fine collection of the favorite
recipes of China’s great chefs, in various editions (1949-58,
1963, 1958-65) and various sizes (10-13 volumes), each
titled Famous Dishes of China (Chung-kuo Ming-tsaip’u). Of the works written in English since 1949 with good
treatment of soyfoods, the following highly recommended
and authentic ones are listed in chronological order. How to
Cook and Eat in Chinese (B.Y. Chao, 1963; delightful), The
Thousand Recipe Chinese Cookbook (Gloria Bley Miller
1966; excellent glossary), Chinese Gastronomy (H-J Lin and
Lin 1969; refined, literate, and poetic with many vegetarian
recipes), Chinese Food (K. Lo 1972), Mrs. Chiang’s
Szechwan Cookbook (Schrecker 1976; good glossary,

excellent recipes), Florence Lin’s Chinese Vegetarian
Cookbook (Lin 1976; the best glossary and most extensive
treatment of soyfoods), The People’s Republic of China
Cookbook (Sakamoto 1977; based on the 11-volume Chinese
work of 1958-65), The Key to Chinese Cooking (I. Kuo
1977; good technique and recipes, but you should cut salt
and soy sauce in half), Chinese Regional Cooking (Hsuing
1979; fine recipes and superb color photos), The Modern
Art of Chinese Cooking (Tropp 1982; elegantly written and
designed).
Overview of the Chinese Soyfoods Industry. Many of
the following observations are based on a 3-week trip to
China by W. Shurtleff in June 1983 to study soyfoods in four
provinces: Guangzhou, Shenang, Beijing, and Heilongjiang.
In 1983 China’s most popular soyfoods in terms of the
amount produced and consumed (not counting soy oil), in
approximate estimated order of importance were: tofu (all
nonfermented types), soybean jiang (a sort of Chinese miso
but with the texture of applesauce), soy sauce, and soymilk.
These were the “big four.” Other lesser soyfoods included
fermented tofu, yuba, fermented black soybeans (these
three were found mostly in south China), green vegetable
soybeans, okara, soy sprouts, and whole dry/mature
soybeans. Small amounts of modern soy protein products
(especially soy flour and textured soy flour) had started to be
made experimentally in larger cities. Except for the modern
products, this ranking has probably not changed much since
1949–or since 1900.
It is not known exactly what percent of the soybeans
used in China are crushed to extract the oil. In 1983 the
USDA Economic Research Service estimated 45%. Directors
of the Soybean Research Institute at Heilongjiang estimated
somewhat more than 50% (and they estimated that the
percentage was dropping as the standard of living rose and
the demand for soyfoods, such as tofu, increased). Lepley
(Soybean Update, April 1981) and Terrence Foley, ASA
Director in China (1983, personal communication), estimated
that 93-95% of the soybeans in China were used to make
(traditional) soyfoods, one of the highest percentages in the
world; only 5-7% were used for livestock feeds.
Despite increases in soybean production and imports
since 1965, per capita annual soybean availability
(approximately equal to consumption) dropped sharply from
16.9 kg in 1953 to 14.0 kg in 1975, down to 7.13 kg (the
lowest point) in 1965, then up a little to 7.7 kg in 1978 and
8.3 kg in 1980. Note that the latter figure is less than half
the 1953 per capita availability / consumption. Nevertheless,
according to FAO Food Balance Sheets, this was probably
the highest per capita use of soybeans as food in the world;
following China (in 1971; FAO 1965 = 6.7 kg) were Japan
5.1 kg, Korea (5.0 kg), Singapore (4.3 kg), and Indonesia
(2.8 kg).
Although soybeans are consumed throughout China, far
more are consumed in the north and northeast (where the
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most are grown) than in the south.
Within this broad context of Chinese diet and soybean
utilization, there were a number of distinct features that
characterized the Chinese soyfoods situation in 1983 and
sharply distinguished it from that in other major soybean
producing and/or using countries such as Japan, Indonesia, or
Korea in East Asia, and the USA or Brazil in the West.
Information on Soyfoods. By far the most important fact
noted by one wishing to study soyfoods in China since 1949
is how little information is available on the subject (relative
to the importance of soyfoods in China), especially in
Western languages, and how difficult it is to get the limited
information that is available. There are no official statistics
on any aspects of the production of any soyfoods (amount
produced, number of manufacturers, etc.), no publications
(scientific or popular) devoted specifically to soyfoods or
to any soyfood, few books or articles (all in Chinese) on
soyfoods, few people with an interest in or doing research
on the subject, few conferences or university classes, and no
history. It is a shame that a history of soybeans and soyfoods
in China has not yet been written by an insider. By contrast,
in Japan, there is abundant information in all these areas, in
Indonesia there is quite a bit, but in Taiwan and Korea there
is relatively little.
Various theories can be proposed to explain this (on
the surface) surprising lack of information. (1) Traditional
soyfoods are taken for granted since they are so common
and widespread. It would be very difficult to gather statistics
on so many, widely dispersed cottage industries. (2) The
ongoing disruptions from 1958 to 1976 and decentralization
of statistics gathering groups made collection of information
virtually impossible. (3) Emphasis is on crop production
(especially grains before 1976), not on food processing
since what is produced will automatically be consumed. (4)
Socialist methodology and the general lack of a Western
scientific viewpoint, combined with lack of management and
organizational skills, the lack of soyfoods trade associations,
and a general secrecy about information, all mitigate against
good statistics and information. (5) There are no private
companies and, with jobs being assigned by the state, few
individuals with a strong personal interest in soyfoods, their
history and culture. (6) Few Westerners have access to or
can read the various Chinese publications in which articles
on soyfoods have been written, and few Westerners have
been allowed to travel in China since 1949 to study soyfoods
directly. All of these reasons have lead to the present
shortage of information.
The only article we know of about soyfoods by a
Chinese from the PRC published since 1949 in a Western
language is Guo’s brief 1983 description of 11 Chinese
soyfoods, all of which have been described elsewhere in
greater depth. Publications in Chinese in which articles
on soyfoods occasionally appear include Food and
Fermentation Science, Science of Chinese Seasonings

(soy sauce, jiang, fermented black soybeans), and Food
Science and Technology (a popular magazine with 300,000
circulation, written in easy-to-understand Chinese). China
needs a Soyfoods magazine!
Likewise, relatively few books on soyfoods have been
written since 1949. In 1958 the Shanghai Bureau of Cereals
published Integrated Application of Soybeans (Dadou Te
Zhung He Liyun); it contains information on soyfoods.
In 1982, Zhang, son of a cook in Sichuan wrote a book
of tofu. Feng Teh-yi, associate professor at Heilongjiang
Commercial College has written books on Soy Sauce and
Vinegar Production Technology (1983) and Soyfoods
Production Technology (1983). The latter work is the best
one in Chinese on the subject to date. In Japan, Nakayama’s
Encyclopedia of Chinese Foods (1970) and Chinese Cuisine:
Famous Recipes (1973, both in Japanese), contain good
information and glossaries on soyfoods. (Continued).
Address: Lafayette, California. Phone: 415-283-2991.
1508. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soyfoods in China (Continued–Document part IV).
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: (Continued): In China there are many more
people doing research on soybean production than on
soybean processing. Leading soyfoods researchers include
Feng Deyi (general soyfoods processing) and Wu Meng
(modern soy protein products, baking) at Heilongjiang
Commercial College, Chen Xihao (soymilk, tofu) with
the Ministry of Light Industry in Beijing, Guo Xiang-ao
at Zhengzhou Grain College (general), and Liu Zhi-cheng
of Harbin Medical University (soyfoods, antinutritional
factors, and human nutrition). A number of engineers in
various provinces are developing some expertise in soybean
processing and modern soymilk production, such as Ma
Zheng-sheng at Heilongjiang Bureau of State Farm. Note
that much of the total activity is in Heilongjiang province,
China’s leading soybean producing province.
Concerning conferences and courses: In 1980 there was
a conference in Heilongjiang on grain and food processing
(including soybeans) and in 1982 another focusing on
soybean processing. The two China/USA Soybean Symposia
and Working Group Meetings in 1982, 1983, described in
Chapter 2 under Soybean Production in China, had small
amounts of information about soyfoods in China (Irwin
1983; Wong 1984). As for courses, the Faculty of Food and
Food Engineering at Heilongjiang Commercial College
offers courses in baking (including use of modern soy protein
products) and a course in soy sauce, taught by Feng Deyi.
Soy Trade Associations. Unlike most countries of the
world where soybeans are widely produced or used, China
has no soy-related trade associations. This is one major
reason for China’s shortage of information on and slowness

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 611
in modernizing its soybean production and processing
industries. The most closely related association is the
Chinese Food Industry Association. There is some talk of
forming a soybean production association and a soybean
processing association in Heilongjiang.
Attitudes Toward Technology, Modernization, and
Traditional Soyfoods. Despite the country’s top priority
goal since 1976 of modernizing its agriculture and industry,
no plans have been made to modernize the vast and very
important traditional soyfoods industry, which makes
tofu, soybean jiang, soy sauce, soymilk, etc. Equally
surprising, there is a strong but impractical fascination for
high-technology Western soyfoods (such as isolates and
concentrates) which would seem to have little relevance
to China’s present food needs. Like so many developing
countries, China wants to have “the newest and the best,”
but without a clear understanding of the full implication
of this choice, or a willingness to face the much larger and
more important problem of how to modernize its existing
industries... in much the same way Japan did so successfully
after World War II. We and others interested in soyfoods in
China think that China is erring in seeking new and different
Western foods instead of optimizing its present, wellestablished soyfoods industry.
As of 1983, a major debate was shaping up in China
as to whether the country should modernize traditional
soyfoods industries or turn to making modern Western hightechnology soy protein products, largely for export. The
problems with the latter approach are: (1) the international
market for modern soy protein products has long been
saturated, which keeps prices and profits low, and even if
it were not, China would have difficulty in competing with
huge, modern Western manufacturers; (2) in importing the
very sophisticated technology to make these Western hightech products, China (which espouses self-sufficiency)
will become highly dependent on Western technology and
Western technicians to install and maintain these production
systems; (3) the resulting products will be too expensive
for widespread use in China and even if they are not, there
are few foods in China where soy flour (defatted or whole)
would not do just as good a job at much lower price (baked
goods, noodles, sausages, etc.); (4) the huge amount of
money required to build modern soy protein processing
plants could be spent much more effectively in modernizing
traditional soyfoods industries; (5) the manufacture of
isolates and concentrates generates a great deal of industrial
pollution, which is a main reason Japan produces so little of
these products, asking China instead to make them; and (6)
most important, China is exporting soybeans that are needed
for food at home and wasting research talent that should
be focused on modernization of traditional industries. The
relatively simple technology needed to modernize traditional
industries could be imported (probably from Japan) initially,
then low-cost counterparts could be manufactured in China,

thus creating jobs and technical know-how, saving precious
foreign exchange, and reducing dependence on Japan.
Behind these issues is the larger issue of why China
never had a major scientific and technological revolution
similar to those in most Western nations and Japan,
and the closely related question of why Mao so greatly
underestimated the importance of science, technology, and
higher education in the modern world. (In 1976 China ranked
110th in the world in per capita spending on education,
investing only 1.1% of the GNP in education vs. 6.4% in
the USA and 7.6% in the USSR. Only 3% of the college
age population in China enters a university, vs. 23% in the
USSR and 35% in the USA). Part of the answer goes back
to the 1800s and the pride of China (the Central Kingdom),
which viewed the Western barbarians or “foreign devils”
as having nothing worth learning. Yet since China’s harsh
defeat in the Opium War of the 1840s, there has been a
strong ambivalence and huge swings between xenophobic
and imitative attitudes toward the West. These have led,
on the one hand, to advocacy of self reliance and shutting
out foreigners (Mao’s nativist approach) and, at the other
extreme, a fascination with foreign technology (how do the
barbarians do it?) and desire to import only the technology
without importing the foreign culture and its scientific and
“bourgeoise capitalistic” basis. Since 1976, under Deng
Xiaoping, who spent 6 years in France as a student and
worker in the 1920s, China has held that material salvation
lies in copying the secrets of Western science and technology
and expanding foreign trade. The opening of four Special
Economic Zones since 1982 on the southeast coast of China
(Shenzhen, Xiamen, Shantou, Zhuhai) to attract foreign
capital and know-how and to develop export manufacture, is
a bold step in this direction. Wang Jin-ling, China’s leading
soybean researcher, has noted that “although there is a long
tradition of soyfood use in China, China can acquire a great
deal of knowledge from Japan” (Irwin 1983, p. 118).
One practical problem is forcing increased dependence
on outside technology. In 1982 a number of large tofu
and soymilk plans were purchased by Chinese State-run
plants from Hong Kong and Japan. One major reason for
the purchase was that Chinese equipment broke frequently
and the bureaucrats responsible for fixing it, who generally
looked down on the lower-class tofu makers, were very slow
to do so. The foreign companies were found to provide better
quality equipment and to service what they sold.
Private Enterprise, Bureaucracy, and Competing
Ministries. In China, there is little or no private enterprise or
individual ownership of businesses. Soyfoods manufacturers
work for the state, and all decisions on which soyfoods will
be made, how, by whom, and in what amounts are made by
government bureaus. Since 1979 the inertia and listlessness
of China’s bureaucracy and its lack of concern for the
common people have become officially recognized and
widely discussed problems (Bernstein 1982). Though many
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bureaucrats may be dull and hesitant to take risks, most plant
managers are eager to learn and experiment.
In China, three ministries are actively involved with
soybeans processing. The Ministry of Light Industry
(MinLight) processes some foods, especially those packaged
in cans, jars, or bottles. Thus it is very interested in soymilk.
MinLight is highly regarded for competence, openness, and
cooperation with foreigners. The Ministry of Commerce
has jurisdiction over tofu manufacturers and sausage
manufacturers, and also does grain handling and sets prices.
The Ministry of Agriculture, and especially its Bureau of
State Farms, is interested in soybean crushing for oil, meal,
and modern soy protein products. Although designed to work
together, federal ministries actually communicate very little
with one another and can be intensely competitive, especially
to get hold of exciting new projects such as modern soymilk
production. Overlapping of responsibilities in some cases
and diffusion of responsibilities in others often impair
efficiency. (Continued). Address: Lafayette, California.
Phone: 415-283-2991.
1509. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soyfoods in China (Continued–Document part IV).
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 19
p. Aug. Unpublished typescript. Available online at www.
soyinfocenter.com/HSS/China1.php.
• Summary: (Continued): Availability of Soyfoods. We
saw above how per capita availability of soybeans for food
uses dropped by half between 1953 and 1980. Various of
our Chinese friends involved with soyfoods in America
have reported to us, after returning to China, that soyfood
production has dropped noticeably in both quantity and
quality.
In the large indoor markets in Chinese cities,
nonfermented soyfoods are generally all sold in one place,
at the “Foods Made from Beans” (Douzhi shipin) section.
Here various types of nonfermented tofu as well as yuba,
dried soymilk, and perhaps a little textured soy flour (TSP)
predominate. Fermented preserved soyfoods seasonings
(soy sauce, soybean jiang, fermented tofu, and usually
fermented black soybeans {douchi / doushi}) are sold at a
type of store called a “Jiang Garden” (jiangyuan). Fermented
black soybeans and dried yuba are also sold at “Dried Foods
Stores.”
Availability of soyfoods in China varies widely by
type of food, season, and region. Earlier overemphasis on
heavy industry at the expense of agriculture and failure
to check population growth led to a steady decline in per
capita food production. To cope with potential shortages
of basic foods, the Chinese government devised a complex
rationing system. In Beijing in 1983 people had to carry as
many as seven or eight different types of monthly coupons
or ration booklets. Tofu and soy oil (along with all cooking
oils) were the main soyfoods rationed, along with grains,

sugar, and (in some areas) meat. Equal weights of wheat
flour and tofu were interchangeable. In Beijing in 1983 the
grain coupon for a male factory worker allowed 17-20 kg
per month of grains, fixed in the following proportions: 20%
rice, 55% wheat flour, and 25% course food grains, corn, or
“bean products” such as soyfoods. Cooking oil was limited
to 250 gm per month per person. But actually an even more
important unwritten type of rationing system existed, based
on that fact that a food such as tofu was simply not available
in the market on many days (especially the warm months,
since there was no refrigeration in most Chinese food plants,
delivery trucks, retail outlets, or homes), or it sold out very
early, or one had to wait in long lines (up to 60 minutes)
to buy it. (Lines for meat and fish were even longer). All
this appears ironic in a system where the entire apparatus
of the state is supposed to serve the needs of the people
(Bernstein 1982; Butterfield 1982). Perishable soyfoods
such as tofu become more available during the cool or cold
months; seasonal soyfoods such as green vegetable soybeans
(maodou) are enjoyed in season (the fall). As noted above,
soyfoods are most widely available in areas such as the
north where soybeans are most widely grown, since inland
transportation systems in China are rudimentary. Address:
Lafayette, California. Phone: 415-283-2991.
1510. Shurtleff, William. 1983. Re: Our pleasure to host
China Soyfoods Delegation at Soyfoods Center. Letter to
Terrence B. Foley, American Soybean Association, Beijing,
China, Sept. 2. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Terry; It was so nice to see you again
in Lafayette and to have the pleasure of hosting a China
Soyfoods Delegation on its first stop in the USA.
“I am enclosing the first draft of a chapter from our
forthcoming book History of Soybeans and Soyfoods related
to the history in China since 1949. It is divided into three
parts: Soybean production; Soyfoods Overview; Individual
soyfoods.
“I feel uniquely unqualified to write this chapter, since
my knowledge of China and Chinese are so superficial, yet
I feel that it is important to have this material available so I
have taken the first step. I think you know more than anyone
I can think of on the subject, and I would like to ask you a
Big favor, even though I know you must be terribly busy
with your work. Terry, could you please read this carefully
and critically and give me your best comments and critique.
“The more changes and additions and corrections you
make before you return this to me, the happier I will be. I
would also like to give you special thanks for your help in
the Acknowledgments portion of this book for any work
you do. There is no deadline, so please read it after work or
on weekends, whenever you have a little time. Please make
comments in red (short ones) and longer ones on a separate
sheet of paper. I hope you find it interesting and perhaps the
summary may even be of a little help to you in your work.
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“I am also enclosing the first draft of a list of soyfoods
with names in English (these are standardized by the
Soyfoods Association in America) and Pinyin. Please use
the English names and encourage Chinese to do likewise
when speaking or writing in English. Again any additions e
corrections would be welcomed.
“Finally, I hope that you will pursue the idea of the
Directory of People and Institutions related to Soybeans and
Soyfoods in China. What a gem that would be, of use to so
many people!
“All best wishes with your work. I look forward to
receiving you comments on the China manuscript.
“Sincerely,...” Address: Director, Soyfoods Center, P.O.
Box 234, Lafayette, California 94549. Phone: (415) 2832991.
1511. Shurtleff, William; Aoyagi, Akiko. 1983. William J.
Morse and Charles V. Piper: History of work with soyfoods.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 26 p.
Sept. 10. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/morse_and_piper.
php
A comprehensive history of the subject. Contents:
Introduction: Transformation of soybean from curiosity to
main crop, Morse key man. Early years (1884-1929): Birth
and university, early breeding work under Piper at USDA,
joint writings with Piper, The Soybean in 1923, tribute to
Piper. The Dorsett-Morse expedition to East Asia: Purpose
of expedition, 2 main objectives and minor objectives,
participants and Washington, DC, contact (Ryerson),
previous expeditions, departure, gear, Japan March-Oct.
1929, periodic writing, photos, collections, seasonal cycle,
2 trips to Hokkaido, 6 weeks in Korea, back to Japan until
April 1930, Manchuria (Dairen) April-Oct. 1930, Dorsett
ill, Morse’s first trip to Korea, Morse letter to Burlison and
American Soybean Growers Association, little soyfood in
Manchuria, Dorsett to Peking, Morse’s last trip to Korea,
Morse’s hectic 19-day trip to China, Morse back to Dairen,
Morse to Japan Dec. 1930–Feb. 1931, Morse’s return
to USA Feb. 17, 1931, Dorsett’s return March 27, trip a
great adventure, strong friendship, 2 letters from Dorsett
to Morse, logs, photos, and notebooks, special reports
(Soybeans in Manchuria and articles for Soybean Digest),
4 major accomplishments of expedition, conclusion (a
landmark). Later years in America (1931-1959): Return
to USA, descriptions of his character, work in USA with
soyfoods, continued breeding work, long-term results of
collecting efforts not what they might have been, supporter
of American Soybean Association, writing career, retirement,
growth history of soybean crop, death at age 75 in 1959,
tribute. Address: Lafayette, California. Phone: 415-2832991.

1512. Wang, Hwa L. 1983. Re: Names of three Chinese
soyfoods. Letter to William Shurtleff at Soyfoods Center,
Sept. 11–in reply to inquiry. 1 p.
• Summary: The following products are listed in the 1976
publication titled “An inventory of information on the
utilization of unprocessed and simply processed soybeans
as human food,” of which Dr. Wang is the main author: Dry
roasted soybeans: Chao huang dou. Deep-fried soybeans:
Tsa huang dou. Roasted soy flour: Huang dou fen.
Dr. Wang ate these soyfoods during her college years in
China in Szechwan and Jiangsu provinces during the 1930s.
Most are made at home but deep-fried soybeans were also
sold in stores. She left Peking in 1933 and came to the USA
in 1948. Address: USDA/NRRC, Peoria, Illinois.
1513. Soybean Update. 1983. China lifts soybean purchase
freeze. Sept. 12.
• Summary: “China this week lifted its freeze on purchases
of U.S. soybeans. The freeze was imposed last January
during a trade dispute over Chinese textile exports...
“Chinese 1982 oilseed production, according to PRC
statistics, hit a record 11.2 million tonnes (not including
soybeans and cottonseed). That’s more than twice the
level five years ago... Although soybean acreage in China
increased in 1982 to around 20.3 million acres, bad weather
in main growing areas cut the crop to 7.46 million tonnes,
down sharply from the previous year’s production of 9.33
million.
“PRC soybean production hit a record of over 10 million
tonnes back in 1957. Production then began to steadily
decline, averaging around 6 million tonnes during the 1960’s
and 1970’s. In the last two years, an intensive effort has
been made to turn around the trend of decreasing soybean
production. Bean acreage increased by 11 percent between
1980 and 1981, and production jumped by 17.5 percent.
Most significant gains were made in the central Chinese
provinces of Henan and Anhui where bean production almost
doubled in 1981.”
1514. Hattori, Terumitsu. 1983. The soy sauce market in
the USA (Interview). Conducted by William Shurtleff of
Soyfoods Center, Sept. 19. ½ p. transcript.
• Summary: His rough estimate of market shares, including
imports, is as follows: Kikkoman 40%. LaChoy 30%.
Chunking 12%. Imports from Hong Kong, China, Taiwan,
and Korea 9%. Imports from Japan 8%. Other USA HVP soy
sauce 1-2%.
The products imported from Taiwan, Korea, and China
are about 90% Shinshiki shoyu [a mixture of HVP and
fermentation], as judged by levulinic acid assays. He does
no know when this started. If levulinic acid is in the shoyu, it
contains HVP.
Three types of Pearl River Bridge soy sauce are now
being imported to the USA: Light, dark, and mushroom.
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Only one (the light?) has little or no levulinic acid. In a
month, he’ll have more accurate data. Address: Kikkoman
Marketing & Planning Inc., 50 California St., Suite 3600,
San Francisco, CA 94111.
1515. Foley, Terrence B. 1983. Soybeans and soyfoods
in China (Interview). Conducted by William Shurtleff of
Soyfoods Center, Sept. 22. 1 p. typed manuscript.
• Summary: Mostly about counterculture outsiders. Address:
Director, China Office, American Soybean Assoc.
1516. Shurtleff, William. 1983. Re: Joint venture with K.S.
Lo to have books by Shurtleff and Aoyagi translated into
Chinese and sold in China. Letter to Mr. K.S. Lo, Hong
Kong Soya Bean Products Co. Ltd., 41, Heung Yip Rd.,
Aberdeen, Hong Kong, Sept. 24. 2 p. Typed, with signature
(carbon copy).
• Summary: “I was so pleased to see you again in San
Francisco and to have found a way that our two companies
can work together to mutual benefit. I am very excited about
having our books translated into Chinese, starting with Tofu
& Soymilk Production. If that is successful, I hope we can
explore publication of our Book of Tofu in Chinese as well.
This book also contains extensive information on soymilk.
“As I understand our agreement, we will proceed as
follows: 1. You will find a quality translator and arrange to
have the book translated at your expense.” Three other basic
ideas are listed.
Note: Mr. Lo took the book to various publishers
in China and Hong Kong, but none were interested in
publishing it. What could the Chinese possibly learn from
a Westerner about making tofu or soymilk? So the project
never got off the ground. Address: Director, Soyfoods
Center, P.O. Box 234, Lafayette, California. Phone: 415-2832991.
1517. Foley, Terrence B. 1983. Re: Visit of first food team
from China to Soyfoods Center and USA. Letter to William
Shurtleff at Soyfoods Center, Sept. 27. 1 p. Typed, with
signature on letterhead.
• Summary: On 15 Aug. 1983 the Soyfoods Center (in
Lafayette, California) hosted Mr. Foley and a group of
about four Chinese professors from Heilongjiang province
who teach and conduct research in food technology. This
was the first “food team” from China that the American
Soybean Assoc. had brought to the United States to learn
about soyfoods here. The program consisted of a tour of
Soyfoods Center, a long slide show on soyfoods narrated by
William Shurtleff followed by many questions and answers,
then a dinner featuring soyfoods prepared by Akiko Aoyagi
Shurtleff. Mr. Foley notes: “All Chinese eat soybeans in
numerous food dishes but food production is limited to small
scale shops. What is needed is large scale mass production
technology.”

Terrence Foley opened the first American Soybean
Association (ASA) office in China on 17 Aug. 1982.
The only association in China related indirectly to
soyfoods is the Chinese Food Industry Association.
At Heilongjiang Commercial College, Food and Food
Engineering Faculty, there were courses on baking, including
use of modern soy protein products, and a course on soy
sauce, taught by Feng Teh-yi. He has written a book on
Technology of Chinese Seasonings, and this fall (1983) his
Technology of Soyfoods Production will be published.
There have been two conferences related to soybean
processing in Heilongjiang. In 1980 there was one on grain
and food processing, including soybeans, and another in
1982 on soybean processing–chaired by Mr. Zheng, the man
in charge of management, who visited Soyfoods Center.
In south China tofu is soft, in the north it is Hard.
Sometimes write “nan-doufu = south tofu = soft tofu.”
Address: Director, China Office, American Soybean Assoc.
1518. Wu, Meng. 1983. Re: Soybeans in China. Letter to
William Shurtleff at Soyfoods Center, Sept. 27. 1 p. Typed,
with signature on letterhead. [1 ref. Eng; Chi]
• Summary: “Dear Bill, Glad to have received your letter. I
am very sorry to delay the answer owing to the conferences I
attended in the past two months in the cities around Harbin.
I’m really feeling indebted to you as I was unable to give you
a timely answer within 3O days.
“I am sending you the answers by Mrs. Feng Deyi
and me only for your reference in compiling the book The
History of Soybean and Soybean Products. As my English is
rather poor I can only send you copies in Chinese. I’m also
sending you the book The Technology of Making Soy and
Vinegar by Feng Deyi; Another book under the title of The
Technology of Producing Soybean Products has not come off
the press. When it is ready I’ll mail it to you. I wish an early
publication of your book so that I can be the first avid reader
of yours. I hope I could hear from you very often in the
future.
“Sincerely yours,...” Address: Assoc. Professor,
Heilongjiang Commercial College, Harbin, China.
1519. Leviton, Richard. 1983. Report on soyfoods
research trip across America, September 1983. Colrain,
Massachusetts. 8 p. Unpublished typescript.
• Summary: Visited or discusses: Grainaissance (makes
amazake and mochi), Brightsong (Dik / Richard Rose),
Sonoma Specialty Foods (California), Northern Soy
(Rochester, New York), Southwest Soyfoods (Richard
Jennings), White Wave (Steve Demos, Boulder, Colorado),
Quong Hop & Co. (South San Francisco, California),
Modern Fare (Loveland, Ohio), Soyfoods Unlimited
(Valerie, Gary and John Robertson, San Leandro, California).
Soyfoods Center (Lafayette, California), Soyfoods of
America (Doug Fiske and Ken Lee, Los Angeles), Real

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 615
Foods (Polk St., San Francisco), Tumaros (Los Angeles),
Unicorn (Terry Dalton, Florida), Japantown and Rainbow
Grocery (San Francisco), Berkeley Natural Grocer and
Berkeley Co-op (Bob Gerner, California), Hinode Tofu Co.,
Edensoy, Farm Foods, New England Soy Dairy, and Nasoya
(Leominster, Massachusetts). Legume (Gary & Chandri
Barat, New York City), Lotos / Lotus Cafe (Greg Weaver,
Rochester, New York).
NRRL (Hesseltine and Wang, Peoria, Illinois): Their
work is in mixed starter culture fermentation, vitamin B-12
work. Japanese man from Tokyo to work one year on natto
at NRRL, paid by Japanese government. B-12 can withstand
some heat during cooking and the percentage of B-12 lost
depends on the initial percentage present. Natto research:
examine all Japanese publications for review article.
Experiment using U.S. soybeans to make natto since the
Japanese buy Chinese beans for their thinner seed coat. See
what happens to the oil to protein ratio during fermentation.
Natto as such has no possibilities in the U.S. as it is a slimy
food with a rotten smell; hard to tolerate. There might be
vitamin B-12 in natto produced by Bacillus subtilis. Koreans
have done lots of B-12 research with kimchee and other
pickled vegetables. Earl Swain died this summer of a heart
attack at age 36. Natto research will help U.S. soybean
exports. USDA bureaucrats are making it difficult for Dr.
Hesseltine to do natto research. They have 65 objectives,
but Dr. Wang’s projects don’t fit any of them clearly, so
they won’t mention “food” in their research outlines, just
fermentation methods. Secretary of Agriculture John Block
[served 1981-86 under President Ronald Regan] says the
U.S. needs more ag exports and more basic information
about crops uses, so he is in support of this natto research.
Out of business: Michiana Soyfoods, St. Ignatius shop,
Sunshine Soy, Heartsong, probably Joy of Soy and a Korean
shop in Salt Lake City, Utah.
Concerning soymilk: 10. In Oak Park, Illinois, a natural
foods retailer says Edensoy outsells San-J by two to one.
(Note: San-J imports “To-Neu Natural Soy Beverage” made
in Japan by Kibun). Teenagers buy the carob Edensoy along
with popcorn in the store, and use it as a soft drink. But most
retailers say the Eden package [stand-up foil retort pouch]
is a disaster; it is impossible to open without scissors, then
if you squeeze, it sometimes spills out. San-J [in a Tetra
Brik carton] is convenient but the taste is poor and the
front graphics are confusing–too many words and images.
According to Shurtleff, both are inferior products compared
to Japan’s best.
22. Concerning Edensoy at the NNFA show in Denver,
Colorado: Mike Potter says “it went over great.” He sold two
container loads right away. People liked the package and the
taste. About 4,000 people sampled it and were “generally
amazed.” The results were as good as they could want; it
generated interest and excitement. Now they are setting up
the distribution system. Address: 100 Heath Rd., Colrain,

Massachusetts 01340. Phone: 413-624-5591.
1520. Shurtleff, William; Aoyagi, Akiko. 1983. The book of
miso. 2nd ed. Berkeley, California: Ten Speed Press. 278 p.
Illust. by Akiko Aoyagi Shurtleff. Index. Sept. 28 cm. [223
ref]
• Summary: Contents: What is miso? Preface to the second
edition. Preface to the first edition. Acknowledgments.
Part I. Miso: Savory, High Protein Seasoning. 1. Soybeans,
protein and world hunger. 2. Miso as a food. 3. The miracle
of fermentation. 4. The varieties of miso: Regular Miso:
Rice miso (red / aka, light-yellow / shinshu, mellow red
/ amakuchi akamiso, mellow beige / amakuchi tanshoku,
mellow white / shiro koji, sweet red / edo or edo ama-miso,
sweet white / Kyoto shiro miso), barley miso (karakuchi
mugi, mellow barley / amakuchi mugi), soybean miso /
mamé miso (Hatcho miso, soybean miso / mame miso,
tamari miso). Special Miso: Finger lickin’ miso / Namemiso
(Kinzanji miso, moromi miso, hishio, namémiso, natto miso,
goto miso), sweet simmered miso / nerimiso. Modern Miso:
Akadashi miso, dehydrated or freeze-dried miso, low-salt /
high-protein miso.
Part II. Cooking with Miso (400 recipes). 5. Getting
started. 6. Recipes from East and West. Part III. The
Preparation of Miso. 7. Making miso at home and in
communities (incl. Homemade natural shoyu, and
Homemade namémiso, p. 184). 8. Japanese farmhouse miso
(how to make miso at home). 9. The traditional miso shop.
10. The modern miso factory. Appendixes: A. A history
of miso and soybean chiang. B. Other East Asian misos:
Chinese chiang, Korean jang and Indonesian Taucho. C. The
microbiology and biochemistry of miso fermentation. D.
Miso manufacturers in the West. E. People and institutions
connected with miso. F. Miso with seafoods, chicken, and
meat. G. Measures, weights, and equivalents. H. So you want
to study miso in Japan? I. Miso additives. Bibliography [223
references]. Glossary. About the authors (autobiographical).
The Soyfoods Center.
In May 1993 a new printing of this book appeared,
containing many small changes made by the authors.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
1521. Shurtleff, William; Aoyagi, Akiko. 1983. Appendix
A: A history of miso and soybean chiang [jiang] (Document
part). In: W. Shurtleff and A. Aoyagi. 1976. The Book
of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel,
California, and Brookline, Massachusetts: Autumn Press.
278 p. See p. 214-41. Illust. by Akiko Aoyagi. [223 ref]
• Summary: Contents: Introduction: Etymology. Soybean
chiang in China: Early Chinese non-soybean chiang,
600-1899. Soybean chiang in Korea and Southeast Asia:
Dissemination of chiang from China, Korea, Indonesia,
Vietnam, other Southeast Asia.
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History of miso in Japan: Introduction, early nonsoybean hishios (before AD 700), the Nara period (AD
710-784), the Heian period (AD 794-1160), the Kamakura
period (1185-1333). The Muromachi period (1336-1568), the
Edo or Tokugawa period (1603-1867). A brief overview of
origins. the Meiji and pre-war periods (1867-1939), World
War II and the postwar period: Modern times (1940-1983).
History of miso in Europe: Early European references,
1900-1949, 1950-1982.
History of miso in the United States and Canada: Early
developments (1896-1929), 1930-1959, growth of interest
in miso (1960-1982; Shibasaki and Hesseltine at the NRRC,
Peoria, Illinois, Ichiro Ouchi, the macrobiotic movement,
Herman Aihara, George Ohsawa, Miso and Aveline Kushi in
Boston, Massachusetts, Noboru Muramoto, George Gearhart,
Thom Leonard, Allen Ginsburg and Gary Snyder, Mt.
Tamalpias, Tassajara Zen Mountain Center, Miyako Oriental
Foods, Kanemasa Miso Co., Ohio Miso Co., Shin-Mei-Do,
American Miso Inc., South River Miso Co., Joel Dee and
Miso-Cup), miso’s future in the West.
Miso in other countries: Israel, India, Latin America
(Brazil, Mexico), Africa.
Illustrations: Evolution of Chinese characters. Hideyoshi
Toyotomi and a robber on the bridge (Hatcho miso history,
p. 219). Making miso-damari (p. 220). Graph of the miso
market in Japan (1880-1980) (p. 226). Ohio Miso letterhead
and logo (p. 238). U.S. miso imports, production and
consumption (1970-1983) (p. 240). Page 219: “The origins
of modern shoyu can be traced more clearly to the mid 1200s
when the Japanese priest Kakushin returned from China,
having learned there the technique for preparing Kinzanji
miso. Establishing himself at Kokoku-ji temple near the
town of Yuasa...” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 415-283-2991.
1522. Fabricant, Florence. 1983. Elaborate and seriously
Chinese: Dining out. New York Times. Oct. 2. p. L_I_23.
• Summary: This is a review of the Chinese onestar restaurant Chopsticks (8 Bond St., Great Neck).
Recommended dishes include “Braised bean curd with
succulent mushrooms and bamboo shoots.”
1523. Reed, M.H. 1983. Where China and Japan meet:
Dining out. New York Times. Oct. 2. p. WC25.
• Summary: This is a review of the one-star restaurant
Sakura (56 Garth Road, Scarsdale, New York), which has
both Japanese and Chinese menus–although the Japanese
dishes were preferred.
“Good, too, were age-tofu [fried tofu] and cold
yakidofu [grilled tofu], fragile blocks of silken bean curd
complemented nicely by a sharp sauce sprinkled with bonito
flakes.”
1524. Hansen, Barbara. 1983. Specialty sauce exec is his

own best customer. Chung not only sells product, he cooks
for firm’s business luncheons with it [Herman Chung of
Golden Orchid Foods & Kimlan Foods Co. of Taiwan]. Los
Angeles Times. Oct. 6. p. L37, 46.
• Summary: Herman Chung is president of Golden Orchid
Ltd., the U.S. arm of Kimlan Foods Co. Ltd. of Taiwan.
Kimlan is a major producer of soy sauce and also has a line
of specialty sauces including barbecue, steak, teriyaki and
sukiyaki sauces that are aimed at the American market. Other
products such as satay paste and hot bean sauce cater to
Chinese tastes. C.K. Chung is president of Kimlan in Taipei.
Address: Times staff writer.
1525. Leviton, Richard. 1983. Société Soy, France’s largest
tofu manufacturer (Document part). In: R. Leviton. 1983.
Report of Trip to Europe with American Soybean Assoc. 82
p. Unpublished manuscript. See Oct. 16.
• Summary: This tofu plant in Cerny, the largest in France,
is distinguished for its dairy style machinery innovations.
Bernard Storup is the 4th generation of a cheesemaking
family; his brother, a cheese specialist, went to cheese
school. Societe Soy uses 6 workers two days a week to
produce 5,000 lb/week of tofu and 10,000 Tofu Croques
(burgers) in 6 flavors. Burger sales are rising rapidly, and
may hit 20,000 by Dec. 1983. Both products are vacuum
packed for a 3 week shelf life, refrigerated. They use the
“tofou” spelling and Soy not soja for the company name so
they could trademark both in France. They plan to replace
their Takai W30-C system with dairy style equipment. The
new equipment has curd tanks on a raised platform; the curds
flow into a 4x12 foot stainless steel shallow bed trough. One
or two large pneumatic presses press the whole lot, then it
gets cut all at once. The company reached break-even after
12 months. Their tofu wholesales for 14 French francs/
kg which is $0.80/lb. Breakeven is 2,000 lb/week of tofu.
Bonneterre distributes 40% of their tofu. Bonneterre started
in 1963 but in 1980 nearly went bankrupt and was acquired
by a large dairy company [Triballat].
Societe Soy began production in Sept. 1982. France has
at least 5 other tofu manufacturers, whose weekly output
combined is about 3,500 lb. Paris, then the Marseilles,
Mediterranean Coast, are the best markets in France for Tofu,
and the typical customer is female, educated, age 25-35.
The 13,000 Japanese and 200,000 Chinese in Paris can’t get
enough tofu. Paris has 3-5 small tofu producers, but sprouts
are their main line. Societe Soy tofu has 12.3% protein,
24 day shelf life with hot packing at 60ºC, no cooling tank
involved, pasteurization after vacuum packing in vertical
steam tank. The company is energetic, professional,
and quite aware of sanitary procedures and the need for
appropriate packaging. The future of tofu is believed to lie
in mixing it with other foods, possibly meat or cheese, or
to follow the Asiatic example of using strong spices. Tofu
needs a strong, memorable flavor. Americans have been too

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 617
strict in their essentially vegetarian approach to formulating
soyfoods.
For financing, Bernard got 25,000 francs then 60,000
francs from banks for a novel business plan competition
that he won twice. His total initial investment was 250,000
francs or US$30,000; half of this came from the government.
Address: Colrain, Massachusetts.
1526. Lindner, Anders. 1983. Soymilk worldwide and STS
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Oct. 20. 1 p. transcript.
• Summary: On Oct. 20 Anders Lindner, managing director
of STS, visited Soyfoods Center, where this interview was
conducted.
Seikensha built all the key Marusan soymilk equipment.
Anders was shown through the Marusan plant in Okazaki.
Seikensha is a 55-year-old company. Ask for their
catalog. They are now building small soymilk plants and
dehulling equipment.
Deodorizer is the name for the vacuum stripper,
STS’s best prospects for soymilk plants are in South
Africa, Cameroon, Indonesia, India, Thailand, maybe
Sinaloa, Mexico, China, and Taiwan. Taiwanese want to use
soy protein isolates to keep investments low.
Tetra Pak’s biggest competitor is Pure-Pak. Ex-Cell-O
/ Excello Corp. makes Pure Pak Machines. They make their
money on the machines, and license the packaging to many
local companies. Tetra’s biggest competitor for aseptic
packaging is Jagenberg Co. in Germany. Their packaging
system is called Block Pack (sp?) Their aseptic system is
called Combi Bloc. Get their address from the German
consulate. Address: STS, Singapore.
1527. Product Name: Goldfish Brand Soya Bean Sauce.
Manufacturer’s Name: Eastern Food Products.
Manufacturer’s Address: 209/4 Union Place, Colombo 2,
Sri Lanka.
Date of Introduction: 1983 October.
Ingredients: Soya bean, wheat, sugar, salt.
Wt/Vol., Packaging, Price: 325 ml and 750 ml bottles retail
for Rs. 17/50 and 33/00.
How Stored: Shelf stable.
New Product–Documentation: Label. 1988. 3.5 by 3.5
inches. Green, red, yellow, black, and white. Illustration of a
goldfish in a circle. Form filled out by Jane Gleason. On 25
March 1988 she talked with Mrs. S. Liu, owner and manager.
The company sells about 1,000 to 1,500 bottles/month. They
make and private label soy sauce for McSoy Lanka. They
buy less than 500 kg/month of soybeans at Rs. 400-450 per
50 kg from the local market. They used to buy from farmers
(the beans are cheaper and fresher) but this is now difficult
due to civil disturbances. Demand is slowly increasing. Their
product is purchased because of its good taste.

1528. IBPGR. 1983. Genetic resources of soyabean. Rome,
Italy: International Board for Plant Genetic Resources,
Secretariat. 19 p. 30 x 21 cm. Oct. IBPGR Working Group
on the Genetic Resources of Glycine Species, held at the
International Soybean Program (INTSOY) at the University
of Illinois, Urbana, 9-11 Aug. 1982. [2 ref]
• Summary: This report, distributed free to developing
countries but with restricted distribution to developed
countries, was written after an ad hoc Working Group on the
Genetic Resources of Glycine was held. A minimum list of
descriptors is included. Address: Crop Genetic Resources
Centre, Plant Production & Protection Div., FAO, Via delle
Terme di Caracalla, 00100, Italy.
1529. Williams, Dorothy. 1983. The soy saga: a saucy story,
some scientific sleuthing. Illini Week (University of Illinois,
Urbana-Champaign) 3(13):1, 4. Nov. 17.
• Summary: Describes how, starting with an unexpected
discovery in 1982, Hymowitz and Harlan did the research
leading to the discovery that Samuel Bowen introduced
the soybean to America in 1765. One day 1982 Jack
Harlan, professor of agronomy at the University of Illinois
(Urbana-Champaign) was reading the Early Proceedings
of the American Philosophical Society for the Promotion of
Useful Knowledge... (J.P. Leslie, ed. 1884), an organization
founded by Benjamin Franklin. While looking for something
else, Harlan chanced to read the entry in the minutes for
16 January 1769 acknowledging receipt of a “Sample
of Chinese vetches, six bottles of Soy and six pounds of
powdered sago presented with a letter from S. Bowen of
Georgia.”
Harlan’s curiosity was piqued. He knew that the earliest
date of the introduction of soybeans from China to North
America was generally thought to be 1804. Who was this S.
Bowen? Why was his name not better known?
Harlan mentioned his accidental discovery to his
colleague and former student, Theodore Hymowitz, also a
professor of agronomy at the same university. Hymowitz was
also intrigued.
They began to work together to find out more about
Bowen and try to piece together the story. It took Harlan and
Hymowitz a year to fit the pieces together; they did this on
the side in addition to their teaching and research work. No
one gave them a grant. They did it as a hobby to satisfy their
intellectual curiosity.
1530. Coakley, Michael. 1983. Nation / world: What burns
Americans? Their heartburn. Chicago Tribune. Nov. 23. p.
D6, or p. 6.
• Summary: The writer, on assignment, is studying America
by traveling from Los Angeles [California] to New York by
bus. Looking for a decent meal in Columbus, Ohio, he found
a Chinese restaurant named Ho Toy on a side street. “It was
one of those typical Formica-laden Cantonese establishments
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with about 300 entrees, most with names like fung mee har
or char shui dow foo” [tofu].
1531. Beijing Daily. 1983. [Raising the protein recovery rate
from soy sauce raw materials has bright prospects: Thoughts
of some flavoring industry specialists]. Nov. 26. [Chi; eng+]
• Summary: “Recently the Ministry of Commerce’s
division of nonstaple foods and the Chinese Brewery
Society cooperatively invited soy sauce processing experts
to a meeting to study the question of how to increase the
exploitation rate of protein in soy sauce processing.
“Presently soy sauce is mostly produced from defatted
soybeans and wheat bran. Under the catalysis effect of the
enzyme on breakdown fermentation, the protein which is
contained in the raw material becomes soy sauce’s basic
components–amino acids. According to what we know
now, there are more than 20 different kinds of amino acids.
Among these there are 8 which cannot be synthesized by
the human body and must be taken from the protein in
foodstuffs. Of these 8 amino acids soy sauce contains 7
kinds. Our country’s present soy sauce supply still is not
enough. Within the entire nation there is an average of 3 to
4 jin (1 jin = 1.10 pounds weight) available per person per
year. In areas where it is more plentiful there is only 20 to 30
jin per person per year. It is very important for the seasoning
industry to raise the protein use rate from the raw materials.
If the soy sauce ingredients’ protein exploitation rate can be
increased from the present national average of 65% to 75%,
without increasing raw materials, adding facilities or large
investments it would increase the production quantity by
5.39 x 107 jin. At the same time it’s possible to increase the
quality of the product and revise the taste.
“In order to accomplish this task, the specialists at
this meeting pointed out that at present we must try to
successfully complete the following: (1) The production
process must adhere strictly to industry operation procedures
thereby improving the method of processing the raw
material. During cooling they need to achieve high speed
pressure raising and high speed pressure lowering. During
the fermentation process they must be sure that the water
content of the unfiltered paste reaches above 50%. (2) The
management of the industry must be strengthened to closely
integrate responsibility, authority and benefit so that workers
and technicians are all concerned about this matter.
Note: Translated by Beth Branthaver, ASA, Beijing,
China. Address: Beijing.
1532. Leviton, Richard. 1983. Visit to Danish Turnkey
Dairies Ltd. at Aarhus, Denmark. Nov. 1 (Document
part). In: R. Leviton. 1983. Report of Trip to Europe with
American Soybean Assoc. 82 p. See p. 22. Unpublished
manuscript.
• Summary: After making a presentation for 1 hour and 45
minutes, Leviton had lunch with Bengt Ginslov (manager,

product development), Holger Christensen (finance director),
and K.E. Knudsen (VP, services).
DTD, founded in 1969, has 600 employees. They have
initiated 200 dairy projects worldwide, and have built more
plants than their competition. Alfa-Laval has to use their
own equipment, but DTD can pick from anyone. 1982 sales
were 1,200 million krone (or US$132 million; 1 krone is
US$0.11).
They started work on soymilk in 1981 and 3% of their
effort is now in soymilk, with 35 people at work on the
soymilk project. They haven’t sold a soymilk plant yet,
but they have interested parties in China, the USA (maybe
Vitasoy, unconfirmed), and Sri Lanka. Address: Colrain,
Massachusetts.
1533. Li, Zeying; Zhang, Ruiting; Fu, Aizhong; Liu, Yuhai;
Sun, Yanjie; Zhang, Hong; Wang, Liwei. 1983. [Studies on
protein supplements. II. The nutritive value of different heat
processed soy flour and peanut protein concentrate]. Ying
Yang Hsueh Pao (Acta Nutrimenta Sinica) 5(4):327-35. Nov.
[25 ref. Chi; eng]
• Summary: “Soy flour and peanut flour have long been
used as protein supplement in infant and child feeding. In
this study the nutritive value of different heat processed
soy flour and peanut protein concentrate were measured by
means of chemical and biological methods. The samples
tested included: (1) Soy flour, wet heat treated–soybean was
cleaned, soaked, steamed, dried and ground to powder. Such
a process is time consuming, and therefore inconvenient
in large scale production. (2) Soy flour, infra-red exposed–
soybean was cleaned, exposed to infra-red light and
ground to powder. (3) Soy flour, extrusion cooked-defatted
soybean flakes were ground, extruded, dried and ground
to powder. (4) Peanut protein concentrate–peanuts were
cleaned, dehulled, ground to paste, mixed with dilute alkali,
centrifuged and spray dried.
“From the results obtained, there is no distinct
difference; in nutrients content among the three processed
soybean products. The protein contents 39-49%, rich in
lysine (around 6g/16gN) but deficient in methionine (around
1.5g/16gN). The available lysine content in 16 g nitrogen of
wet heat treated, infra-red exposed, and extrusion cooked soy
flours are 6.05, 4.82, and 5.18 g respectively. The corrected
protein efficiency ratio (PER) (the PER of the subsidiary
reference casein standardized with ANRC casein is 2.40) of
the three soy flours are 2.06, 1.86, and 1.91. The metabolic
results from wet heat treated, infra-red exposed and extrusion
cooked soy flours are shown respectively as follows: TD
[true digestibility] is 91.9, 87.2, and 86.2%; BV is 67.8, 58.8,
and 59.4%; NPU is 62.4, 51.3 and 51.3%. The corrected
PER (2.40), BV (69.9%), and NPU (67.9%) of casein show
no significant difference with those of wet heat treated soy
flour. However these criteria of the latter two groups are
significantly higher than those of the infra-red exposed and

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 619
extrusion cooked soy flour. Based on the data cited above, it
could be concluded that in preparing soy flour, the wet heat
treated processing is better than the infra-red exposed and
extrusion cooked method.
“The protein content of peanut concentrate is 70.2%.
However it’s amino acid pattern is unbalanced, deficient in
lysine, threonine, methionine, and tryptophan. The available
lysine content in 16g nitrogen is only 2.89 g. The corrected
PER is 1.32. Though the TD of peanut protein concentrate
is the highest, it’s BV (43.6%) and NPU (42.0%) rank the
last owing to the deficiency of aforementioned amino acids.
It is not appropriate to be used as the sole protein source of
the milk substitute.” Address: Dep. of Nutrition and Food
Hygiene, Inst. of Health, Chinese Academy of Medical
Sciences, Beijing, China; Food Detection Research Inst. of
Commerce, Beijing, China.
1534. Pang, Chung Min; De Boer, A. John. 1983.
Management decentralization on China’s state farms.
American J. of Agricultural Economics 65(4):657-66. Nov.
[4 ref]
• Summary: China’s agricultural system has two
components: communes and state farms. Although the state
farms account for only 4.5% of China’s cultivated land,
they play an important role in the nation’s food supply. A
history of the 4 stages of state farm management systems is
given, including the current economic responsibility system
(RS). Chinese economic reforms initiated in Dec. 1978 have
changed certain management procedures in the state farm
sector. The reforms gave state farm managers more control
over use of funds and more financial responsibility. New
wage-setting devices link remuneration more closely to state
farm economic performance. The impact of these reforms
on soybeans, sisal, livestock, and employment is discussed.
“While output appears to have responded to these reforms,
bottlenecks have appeared and existing irrationalities in price
relationships have been accentuated.”
“The major state farm production area for soybeans
is Heilongjiang Province in Northeast China. When state
farms were first established in this region in the early 1950s,
soybeans accounted for more than 50% of the area sown.
This percentage gradually declined to about 25% in the mid1970s. This trend was related to yields rather than prices. In
the early fifties, both wheat (the main grain crop in this area)
and soybeans produced yields of around 750 kilograms per
hectare. However, over the next thirty years, wheat yields
increased by 150% but soybean yields increased by just 70%.
Because state production targets lump grain and soybeans
together, it is apparent why there has been a shift away from
soybeans into grains.
“Because grain and soybean prices moved together
until 1976, the change in yields also affected the relative
profitability of the two crops. Thus, with the introduction of
RS, the farms’ preference for grains could reasonably have

been expected to continue if there was no change in relative
prices. Central planners are now anxious to see a larger
area under soybeans. Yet planners cannot, as before, simply
impose an arbitrary increase in the soybean area. Instead,
as table 1 shows, the farmgate price of soybeans has been
increased four times over the last six years, resulting in a
total increase of 133%. Wheat prices have been increased
by only 21% over the same period. Both the nationwide and
Heilongjiang data in table 1 indicate a significant increase in
the soybean area during this time.” Soybean area nationwide
(in 1,000 mu) has increased from 7,805 in 1976 to 11,258
in 1981, a growth of 44% in only 5 years. The soybean:rice
price ratio has increased to 2.89 in 1981, up from 1.51
in 1976. Address: 1. Economist, Bureau of State Farms,
Ministry of Agriculture, Livestock, and Fisheries, Beijing,
China; 2. Agricultural Economist, Winrock International,
Morrilton, Arkansas.
1535. Shurtleff, William; Aoyagi, Akiko. 1983. Tofu &
soymilk production. 2nd ed. Lafayette, California: Soyfoods
Center. 344 p. Illust. by Akiko Aoyagi Shurtleff. Index. Nov.
28 cm. [223 ref]
• Summary: Some information in Chapter 1, Appendix
A, and many advertisements have been changed. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1536. Wang, Xuqing; Shen, Zhiping. 1983. [Isolation and
determination of vitamin B-12 in fermented soybean foods].
Ying Yang Hsueh Pao (Acta Nutrimenta Sinica) 5(4):365-71.
Nov. [13 ref. Chi; eng]
• Summary: “Foods derived from plants are thought to be
devoid of vitamin B-12. We have found that some fermented
foods contained microbiologically active vitamin B-12
components.
In order to ascertain the amount of physiological active
vitamin B-12, we have established a bioautographic area
quantitative method of determination of vitamin B-12.
“The procedure is described briefly as follows:
“The extract of fermented soybean food sample is
spotted on a filter paper strip. The paper is developed with a
mixture of secbutanol-water-ammonia water- 5% potassium
cyanide (100: 50: 1: 0.5) using descending technique. After
developing for 24-72 hours, the strip is taken out and dried
in air. It is then put on the surface of nutrient agar containing
E. coli 44110 and 2,3,5,-triphenyl tetrazolium chloride. After
incubation, the area of spot of growth is measured and the
amount of vitamin B-12 in the sample is calculated.
“Two types of fermented soybean food samples were
assayed by the above procedure, mean values of vitamin
B12 content are: fermented soybean curd with strong smell
contains 0.97 μg/100g sample, fermented soybean curd
contains 0.41 μg/100g sample. Compared with animal foods,
both types of fermented soybean foods may be considered
as good source of vitamin B-12.” Address: Dep. of Nutrition
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and Food Hygiene, Inst. of Health, Chinese Academy of
Medical Sciences, Beijing, China.
1537. Yasuda, Masaaki. 1983. Tôfuyô to beni kôji
[Okinawan fermented tofu (tofuyo) and red koji]. Nippon
Jozo Kyokai Zasshi (J. of the Brewing Society of Japan)
78(11):839-42. Nov.; 78(12):912-15. Dec. [72 ref. Jap; eng+]
• Summary: How to eat tofuyo (p. 839): In the Gyozen
Honzo (Food Herbal) (1832, a book about food and
medicine) the physician TOKASHIKI Tsûkan Peichin wrote:
Tofuyo has a delicious flavor and is good for the stomach.
It makes eating a pleasure and is good for various types of
sickness” (Ref. #9; Note: This book contains the earliest
direct reference seen (May 2021) to tofuyo. Peichin refers to
a high-ranking officer). It seems that tofuyo was consumed
by the upper classes during the Ryukyu Ocho period in
Okinawa and it was also used as a food for recovering after
a sickness, and as a side dish. According to old people in
Okinawa, Tofuyo was popular among upper class people in
Shuri or Naha, during the Taisho period (1912-1926) and at
the beginning of the Showa period (1926+). It was eaten with
tea by ladies or with millet brandy (awamori) by men. But it
was too expensive for the regular people to afford. The best
way to eat tofuyo is to place one cube of it (2-3 cm on a side)
on a small dish and eat it with chopsticks or a toothpick a
little bit at a time.
Note on the geography and history of the Ryukyu
Islands (also called Luchu or Loochoo Islands): This chain
of islands extends in a 600-mile long arc southward from the
southern tip of Kyushu (Japan’s southernmost main island)
down to Taiwan. It includes Okinawa, Sakishima, and the
Amami island groups. The population in 1970 was 945,000.
The chief town is Naha on Okinawa. History: In 1372
these islands came under the political influence of China.
In 1451 they became a tributary to Japan as well as China,
and 1609 a Japanese protectorate (part of Satsuma-Han).
Thus the islands have long had cultural ties with both Japan
and China. During Japan’s Edo period (1600 to 1868) the
kingdom of Ryukyu formally belonged to China, but in fact
it was more closely tied with the Satsuma Han, a powerful
domain in southern Kyushu. Like China and Japan, Ryukyu
had its own emperors and dynasties. The imperial palace
was on the island of Okinawa, in the southern city of Shuri.
Imperial messengers (sakuho-shi) were frequently sent to
Okinawa from China and there were cultural exchanges
between the two countries. In 1871 the Meiji government
in Japan made Ryukyu part of Kagoshima prefecture. In
1872 they made it Ryukyu-Han. After this change, Shôtai
(lived 1845-1901) became king of the Ryukyu-Han. In
1879 Ryukyu became an integral part of Japan. Under
the Japanese, the Amami group belonged to Kagoshima
prefecture and the Okinawa and Sakishima groups
constituted Okinawa prefecture. In 1945, after World War II,
it was placed under a U.S. military government. In 1966 it

received local self-government, and in 1972 was returned to
Japan.
History of tofuyo in Okinawa (p. 839-40). The earliest
document seen concerning soybeans in Okinawa appeared
in 1534 in the Record of the Messengers to Ryukyu (Shi
Ryukyu Roku; Ref. #16). Thereafter soybeans became a
widely grown crop (Ref. #17). The History of Ryukyu by
Ryukyu Opu (1713, Ref. #19) noted that it was not clear at
the time when and how tofu came to the country. Although
this uncertainty still remains, tofu is thought to have arrived
in Ryukyu in the mid-1600s. According to the Various
Records of the Messengers to Ryukyu written by Osho?
(Wang-shu?, Ref. #18) in 1683, tofu was widely available
at that time in Okinawan market places, being produced by
many companies. It was an important food not only for the
local people, but also for the Chinese imperial messengers
(Refs. #20-22). Okinawa’s tofu was a firm tofu, made in the
Chinese way by pressing the soymilk out of the okara before
cooking it. This method was also traditionally used in Korea
and southern Japan (in Kumamoto–Itsugi-mura, Yamaguchi,
Ishikawa, and Koichi prefectures). The method was probably
introduced to Okinawa by Chinese imperial messengers or
by exchange students, although it could have been brought
from Japan by Buddhist monks, who served it in their temple
cuisine.
Note: For much more detail about the history of tofuru in the Ryukyu islands, please see “History of Fermented
Tofu” on Google Books and on the Soyinfo Center website.
Address: Dep. of Agricultural Chemistry, University of the
Ryukyus.
1538. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soy flour, grits, flakes, and cereal-soy blends. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 128 p. Dec.
24. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/flour1.php
A comprehensive history of the subject. See also:
History of Roasted Soy Flour. Contents: Part I: What are
soy flour, grits, flakes, and cereal-soy blends? Introduction:
Developed in the West, difference from roasted soy flour.
Soy flour. Soy grits and flakes. Cereal-soy blends = soyfortified blended foods. Etymology and nomenclature:
German, French, U.S. English, U.S. whole soy flour, British
English. Overview of world soy flour history.
Part II: History of soy flour, grits, and cereal-soy blends
in Europe and Australia. The early years (1767 to 1899).
1900 to 1919. Between two wars (1920-1939). 1940-1959.
1960 to 1983.
Part III: History of soy flour, grits, flakes, and cerealsoy blends in the USA. The early years (1767-1919). 1920
to 1939. The 1940’s and World War II. Meals for Millions
and multi-purpose food. 1960 to 1980’s. Food for Peace
Program. Low cost extrusion cookers. Soy flour, grits, and
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flakes in America.
Part IV: History of soy flour, grits, and cereal-soy blends
in Canada.
Part V: History of soy flour, grits and cereal-soy blends
in Asia. Introduction. Bangladesh. China. India. Indonesia.
Japan. Korea. Philippines. Sri Lanka (Thriposha). Taiwan.
Thailand. Vietnam.
Part VI: History of soy flour, grits, and cereal-soy
blends in Latin America. Introduction. Bolivia. Brazil.
Chile. Colombia. Costa Rica. Ecuador. Guatemala. Guyana.
Mexico. Paraguay. Peru. Venezuela.
Part VII: History of soy flour, grits, and cereal-soy
blends in Africa. Introduction. Ethiopia. Ghana. Kenya.
Nigeria. Rwanda and Burundi. South Africa. Tanzania.
Uganda. Zimbabwe.
Part VIII: History of soy flour, grits and cereal-soy
blends in the Middle East.
Note: This is the earliest English-language document
seen (Jan. 2019) with the term “cereal-soy blends” in the
title. Address: Lafayette, California. Phone: 415-283-2991.
1539. Branthaver, Beth. 1983. Re: Answers to your
questions. Letter to William Shurtleff at Soyfoods Center,
Dec. 29. 3 p. Typed, with signature on letterhead. [Eng]
• Summary: “Dear Bill, Enclosed you will find (1) my
answers to your questions on my soyfoods list, (2) comments
on your Chinese history and soyfoods chapters, (3) some
articles I obtained from the local newspapers, (4) some
questions I have about Chinese soy sauce and (5) a copy
of your soyfood list that Miss Ma looked over. Miss Tian,
interpreter for MOLI [Ministry of Light Industry], is also
reviewing a copy of the soyfoods list but still hasn’t returned
it to me. As soon as she has finished, I will send it on to
you. Terry has the copy of your two chapters. He has been
extremely busy ever since August and has not had time to
work on it. There are some definite problems with some
of the statements about ASA’s role in China so you should
contact him before proceeding further. It might be more
productive if you invest in a phone call. He is in the states
right now with a Chinese delegation. He’ll be on the road
until late January and then back to China.
“In case you haven’t heard from John Davies, Danish
Turnkey is getting a contract for a 4000 liters/day soymilk
plant in Tianjin. This plant will put the soymilk in tetrabrics
and ship it to the U.S. The company which is arranging the
contract is Magnum, based in the San Francisco area.
“Sorry for the delay, but I was waiting for Terry to
finish. Hope this finds you in good health, etc.” Address:
Nutritionist, American Soybean Assoc. (ASA), Hopingmen,
Kaoyadian, No. 406, Beijing, China.
1540. Dosti, Rose. 1983. Artful use of vegetables: Let’s eat
out. Los Angeles Times. Dec. 29. p. J29.
• Summary: A review of the Fragrant Vegetable Restaurant

(also called Vegi Food Kitchen), 108-110 N. Garfield Ave.,
Monterey Park. This attractive restaurant is the inspiration
of Julie Hau, a Chinese businesswoman who copies the
format of a Hong Kong vegetarian restaurant specializing in
vegetable protein foods–such as wheat gluten, which the chef
prepares from scratch. The executive chef is said to have
been schooled in a Zen temple. “Dishes using fungus (fresh
and dried imported mushrooms), sea plants [sea vegetables]
and soy bean curd (tofu)... abound.” Address: Staff writer.
1541. SoyaScan Notes. 1983. Chronology of soybeans,
soyfoods and natural foods in the United States 1983
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 16. Larry Needleman decides to sell Bean
Machines; he is looking for a buyer. Jan. 24. “Legume,
Company Finds Niche Selling Frozen Foods Made with
Tofu, published by The Wall Street Journal.
Feb. Soyfoods magazine No. 8 published by Richard
Leviton. Blue cover, 5,000 copies
Feb. 6-8. Sixteen soyfoods companies exhibit at the
Natural Foods Expo. in Anaheim, California. A new trade
association named Soyfoods Association of America (SAA)
is formed; it is basically a restructured version of the original
Soyfoods Association of North America, which was founded
in July 1978 and which now ceases to be active. SAA elects
a new board of directors; Michael Austin is chosen new
Executive Director and Gary Barat of Legume becomes new
President. Fourteen companies pledge $12,000. Headquarters
established in New York City.
Feb. 7. The First Great Tofu Burger, a dry mix, made in
Oakland, introduced at Anaheim Natural Foods Expo.
Feb. 18. Wm. Shurtleff has idea for forming a Soy Sauce
Council to help encourage soy sauce companies to join
Soyfoods Association, develop soy sauce terminology and
standards, and eliminate mislabeling.
Feb. Jack’s Beanstalk, innovative tofu company in Salt
Lake City, Utah, goes out of business.
March 10. Soyfoods Industry and Market: Directory and
Databook 1983 published by Soyfoods Center, accompanied
by glossy flyer and catalog of professional publications and
services.
March 10. Tempeh Primer, by Juel Andersen and Robin
Clute, published.
March 14. Connecticut Agricultural Experiment Station,
in Bulletin 810 “Quality of Tofu and Other Soy Products,”
reports high bacterial and coliform counts. A virtual expose,
revealing the tofu industry’s erratic quality control, it gets
wide media coverage and hurts sales of New England and
New York tofu companies.
March. Hinode Tofu Co. starts major tofu ad and coupon
campaign, with full-page ads in four national magazines.
Most extensive national publicity ever done for tofu.
Triggers lawsuit from a rice company over the Hinode brand,

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 622
with which Hinode Tofu Co. is subsequently forced to part.
April 27-30. Six soyfoods companies exhibit at
Whole Life Expo in San Francisco, as part of Soyfoods
Association’s booth. Shurtleff presents a speech and color
slide show.
April. Jacob Hartz Seed Co. is purchased by Monsanto.
May. The Au Naturel Tofu Manual, by Chloe & Abraham
Fox self-published in Canada. Vol. 1 is Tofu Recipes for
Families. Vol. 2 is Modern Jewish Tofu Cooking.
May 3. Michael Austin mails out Soyfoods Association
Charter Member letter. By year’s end $18,000 in membership
fees had been raised.
May 4. Richard Leviton decides to move to California.
May 8-11. Hinode Tofu Co. exhibits five flavors
of Tofu Parfait at the prestigious and influential Food
Marketing Institute convention in Chicago, a major national
supermarket convention, attended by 20,000.
May 9. Dr. Hwa L. Wang of USDA NRRC speaks
on “Tofu and Tempeh as Potential Protein Sources in the
Western Diet” at the American Oil Chemists’ Society
symposium on “Potential New Protein Sources” in Chicago.
May 16. Quong Hop & Co. introduces the first Soy
Deli cooler display case to Raley’s supermarkets in Reno
(Nevada) and Sacramento (California). In July they introduce
the idea to Safeway supermarkets in California. By August
there are Soy Delis in ten Safeway supermarkets in the San
Francisco Bay Area.
May 18. The New York Times article on “Bacteria
in Soy Products” is a follow-up on the Connecticut tofu
contamination report.
May 24. Wm. Shurtleff leaves for China for three
weeks to study soyfoods, sponsored by Danish Turnkey
Dairies; the first trip for this purpose since Dr. A.K. Smith
of the USDA went there in 1949. Shurtleff writes 75-page
report on Soybeans and Soyfoods in China: 1949-83. After
China, Wm. and Akiko Shurtleff spend 3 weeks studying the
burgeoning soymilk industry and market in Japan.
May 31. Leviton and Wang speak on the soyfoods
industry at Iowa State University conference on grains and
legumes.
June. Worthington Foods introduces Tofu Garden
Patties, developed for the health food market as part of a
larger new line of natural food products, all sold under the
Natural Touch brand. This is a new trend for the company
and they commit money to promoting it. In 1984 they launch
Okara Patties (which contain okara as the 4th ingredient).
June. Quantity Tofu Recipes for Institutions &
Restaurants, by Gary Landgrebe published by Soyfoods
magazine and Fresh Press.
June. The Magic of Tofu, by Jane O’Brien of Ireland
published by Thorsons in the UK.
June. Tofu: Not Just for the Health of It, by Jana H.
Crutchfield self-published.
June. Handbook of Indigenous Fermented Foods,

edited by Keith H. Steinkraus, published by Marcel Dekker.
Extensive original material on traditional soyfoods. It soon
becomes a classic.
June. Soyfoods magazine No. 9 published, 7,000 copies.
Soyfoods Newsletter published in new typeset, 4-page format
with new design.
June. Torigoe Seifun, Japan’s fifth-largest flour miller,
starts production of tempeh. This is the earliest known
commercial tempeh ever made in Japan.
July 1. Quong Hop & Co. purchases Pacific Tempeh Co.
July. INTSOY publishes Proceedings of the First China/
USA Soybean Symposium, held July 1982 at the University
of Illinois.
July 3-Aug. 22. Richard Leviton in England, lectures on
soyfoods in London and Leicester, and does some soyfoods
research.
July 25. Soyfoods Association meeting in Denver,
Colorado. Tom Timmins, president of Tomsun Foods
Inc. (one of the companies seriously affected by negative
publicity on tofu quality) is asked to be head of the Soyfoods
Association’s Standards Committee, and to appoint people to
work with him on the development of standards, especially
tofu standards. In October he sends a 4-page survey letter
concerning soyfoods standards to the 18-person Soyfoods
Association Standards Committee that he has appointed.
July 28-Aug. 2. Second US/China Soybean Research
Symposium, held in Jilin, China
July. NNFA show in Denver. Eden Foods surprises the
natural foods industry by launching designed-for-America
Edensoy in plain and carob flavors. Made in Japan by
Marusan-Ai and exported by Muso, it is packed in a 6-ounce
retort pouch. San-J’s To-Neu brand soymilk is also debuted
in Tetra Brik cartons.
Eden Foods is the first Caucasian-American company
to import soymilk, and their gamble soon pays off; sales
skyrocket, sparked by an extensive magazine advertising
campaign. Between Sept. and Dec. 1983 over 1 million
packs are sold. A host of competitors rush to follow Eden’s
lead... and many of them go to Muso. Eden objects.
July 31. Fifth Anniversary of the founding of the
Soyfoods Association of North America.
Late July. Hot, dry summer weather heats up the price
of soybeans from $6/bu to over $9.50/bu in August and
September, falling back to $8 in December.
Aug. 15. Time magazine article on stylish ice creams has
a paragraph on Tofutti soy ice cream.
Aug. 15. Delegation of four soyfoods experts from
People’s Republic of China spends 5 hours at The Soyfoods
Center. First stop of the first Chinese soyfoods team to visit
the USA.
Aug. 15. Soyfoods Center makes the first photocopy of
the entire Log of the Dorsett-Morse Expedition to East Asia,
1929-31. 6,170 pages. The only original is owned by the
American Soybean Assoc. in St. Louis, Missouri.
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Aug. Farm Foods serves Ice Bean soymilk ice cream at
the American Soybean Association convention in Nashville,
Tennessee.
Sept. Legume in New Jersey, in their second public
stock offering in 15 months, raises an additional $400,000
($300,000 net).
Sept. Continental Soyfoods, run by Pat Aylward in
Minneapolis, Minnesota, goes out of business.
Sept. 9. Richard Leviton leaves Massachusetts, moves
Soyfoods magazine to Encinitas, California. But he decides
to leave there a week later.
Sept. 21. New Ten Speed Press edition of The Book
of Miso, by Shurtleff and Aoyagi published. Extensively
revised, it shows miso consumption in the U.S. has increased
300% since 1975.
Sept. 25. Open House at new headquarters of Soyfoods
Center for 30 people, including Nancy Dailey, who is
writing a major story on soybeans for National Geographic
magazine, and for Richard Leviton, newly arrived in
California. Shurtleff shows color slides of soyfoods in China.
Sept. 26–Oct. 1. Symposium on “Soybean in Tropical
and Subtropical Cropping Systems” held at Tsukuba, Japan.
About 200 people attended. Proceedings were published in
1985.
Sept. 28. Soyfoods Center buys its first computer and
begins computerization, which soon leads to development
of the world’s three largest computerized databases focusing
on soyfoods and the soybean industry–from which this
chronology is compiled.
1542. Ang, Tien-Sê (Hong, Tiansi). 1983. Doufu kaoyuan
[On the origin of tofu]. Xue Shu Lun Wen Ji / Kertas-Kertas
Pengajian Tionghua / Papers on Chinese Studies (University
of Malaysia) No. 2. p. 29-39. Dec. [35 ref. Chi]
• Summary: Wade-Giles reference: Hung, T’ien-Ssu. 1983.
“Tou fu k’ao yüan.” This periodical has three titles.
1543. Hymowitz, T.; Harlan, J.R. 1983. Introduction of
soybean to North America by Samuel Bowen in 1765.
Economic Botany 37(4):371-79. Dec. [48 ref]
• Summary: The soybean, a domesticate of China, was first
introduced to North America in 1765 by Samuel Bowen,
a seaman employed by the East India Company, who
brought soybeans to Savannah, The Colony of Georgia,
from China via London. Bowen claimed that he was a
prisoner in China for nearly 4 years (probably between
1759 and 1763) and was carried 2,000 miles from place to
place through the interior of the country. In 1764 Bowen
arrived in Savannah. On 30 March 1765 he married Miss
Jeanie (Jane) Spencer, daughter of William Spencer, the
Collector of Customs in Savannah. “This gained Samuel
Bowen instant respectability.” On 14 May 1765 Bowen
purchased a 450-acre tract of land at Thunderbolt, a few
miles East of Savannah, from Grey Elliott. His plantation,

named “Greenwich,” became the center of his farming and
manufacturing enterprises. Bowen also purchased an 84acre tract of land near this Thunderbolt property from John
Mulryn; he called it Macas (Macao) Island.
In the spring of 1765 Bowen did not have land available
to sow seeds. Therefore, he asked Henry Yonge, the
Surveyor-General of Georgia, to plant soybean seed that
he had brought from China. These were the earliest known
soybeans grown in North America. From 1766 Mr. Bowen
planted soybeans on his own plantation, Greenwich. From
these soybeans, Bowen made soy sauce and soy-based
vermicelli, which he patented in 1767 and was exporting to
England by 1770. Table 1 (p. 377) shows exports of sago,
soy sauce (in quart bottles), and vermicelli from Savannah,
Georgia (1766-1775). He exported 162 quarts of soy sauce
in 1770-1771, 60 quarts in 1772-1773, 36 quarts in 17731774, and 800 quarts (200 gallons) in 1774-1775. Bowen’s
soy sauce was probably relished in London. In May 1774 he
also exported peanuts, sesame seed, and sassafras blossoms.
Samuel Bowen traveled to London in 1766, returning to
Savannah in November. “He must have had a triumphant
welcome in Savannah and most certainly his status as an
entrepreneur among his fellow Georgians increased, for
Samuel Bowen was awarded a gold medal from the Society
of Arts, Manufactures, and Commerce and received a present
of 200 guineas from King George III.”
Note from Prof. Hymowitz. 2012. Dec. 26. “Bowen
received 200 guineas from the King as a prize. Bowen was
also involved in a 100 guinea transaction however it had
nothing to do with the prize.”
It was the opinion of Dr. John Fothergill, the famous
English physician and botanist, that the Society should award
Mr. Bowen the gold medal based on tests conducted by
the Society’s agricultural committee. “Samuel Bowen was
introduced to King George III by Lord Dartmouth, who was
the president of the Board of Trade and a Lord of the Privy
Council.”
Bowen’s exports probably ended or were drastically
reduced by the Revolutionary War starting in early 1776.
He made two more trips to England in 1769 (to Gosport)
and 1774 (to Cowas). Bowen died in 1778, probably shortly
before his will was probated on Sept. 12 of that year.
When and how did Samuel Bowen travel to China? On
8 Feb. 1758 he signed on as a seaman on the Pitt, headed for
the East India Trading Company’s factory in Canton, China.
At 600 tons, the Pitt was the largest ship to sail from England
to China since the first ship, the London, went to Macao
in 1635. After a brief stop at Madras, India, the Pitt was
accompanied by a two-masted tender, the Success, which
assisted the Pitt through uncharted waters, until it arrived in
Canton, China, on 16 April 1759. About two months later,
on 13 June 1759, Bowen boarded the Success, which sailed
north to Ningpo, then on to Tientsin. Also on board was
James Flint, an employee of the East India company since
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1736, and now the Company’s Chinese interpreter. Mr. Flint
left the Success at Tientsin on 29 July 1759 and returned to
Canton via an overland route, arriving about 43 days later, on
Sept. 10.
The voyage of the Success became a major international
incident in both China and England, because the Emperor
had prohibited foreigners from trading outside of Canton.
James Flint was eventually imprisoned by the Chinese
at Macao from Dec. 1759 to Nov. 1762, then banished
from China forever by the Emperor Ch’ien-lung [pinyin:
Qianlong]. The Success was never heard of again. Bowen
claimed that he was a prisoner in China for nearly four years
and that he was carried 2,000 miles in the interior of China.
Bowen returned to London in late 1763. On 10 Nov. 1763
he received £28 and 11d for his services on board the Pitt.
But six days later, on Nov. 16, he petitioned the Court of
Directors of the East India Company to redress a grievance
concerning his wages and imprisonment in China. The court
ordered that he be paid £19 and 10d more. In total, from
1748 to 1864, Bowen earned about £80 in wages as a seaman
for the East India Company from 1758-1764. By contrast,
James Flint earned a minimum of £8,500 from 1760-1766.
Of Flint’s total, £6,500 was in commissions as a supercargo
and £2,000 was for the hardships he underwent (primarily
imprisonment for almost 3 years) and future opportunities
missed because of banishment.
The second soybean introduction to North America
was by Benjamin Franklin. In 1770 he sent soybean seeds
from London to the botanist John Bartram in Philadelphia,
Pennsylvania. This was 5 years after Samuel Bowen’s
introduction.
Bowen was interested in making a starch powder to
substitute for sago power, which he found so widely used
in China. He wrote on 17 Sept. 1766 that in Georgia he had
found the vegetable that produced this powder. However
Dossie (17681771) reveals
that Bowen
used the root
of a vegetable
to make a
substitute for
sago powder,
and Bonner
(1964)
concludes
that the sago
substitute
was made
from sweet
potatoes
[Ipomoea
batatas].
Note

1. Maps of the area show that Savannah and Thunderbolt
are in northwestern Georgia, very near the southern tip of
South Carolina and quite near the Atlantic Ocean. Yonge
(pronounced Young) probably grew America’s first soybeans
on Skidaway Island (Hymowitz, pers. comm., 27 May
1989). This island is located about 10 miles southeast of
Thunderbolt (which is 8 miles southeast of the center of
present-day Savannah), on the coast of the Atlantic Ocean in
Georgia, at the confluence of 3 rivers. Both Skidaway Island
and Thunderbolt are in Savannah’s “coastal low-country
area.” The Wilmington River runs along the northern side of
both Thunderbolt and Skidaway Island. In 1765 and 1766
Skidaway Island and Thunderbolt were both located in
Christ Church Parish, Colony of Georgia. The first counties
in Georgia were created in 1777; at that time Christ Church
Parish became part of Chatham County.
Note 2. This document contains the earliest date seen
for soybeans in Georgia, or the thirteen colonies (which later
became the United States of America), or the cultivation of
soybeans in Georgia, or the USA (spring 1765). Address:
Dep. of Agronomy, Univ. of Illinois, Urbana-Champaign,
Urbana, Illinois.
1544. STS–Soya Technology Systems Ltd. 1983.
Questionnaire. 11 Dhoby Ghaut #11-06, Cathay Building,
Singapore 0922. 8 p. Dec.
• Summary: Asks potential clients many questions to aid
in developing a turnkey soymilk plant to suit their needs. A
Chinese edition of this was published in 1987 in Singapore.
Accompanying this are three STS pressure sensitive
soymilk labels for display purposes only–since the company
has none of its own commercial products. Address:
Singapore.
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1545. Product Name: Soy Sprouts, and Mung Bean
Sprouts.
Manufacturer’s Name: Calco of Dallas.
Manufacturer’s Address: 714 N. Justin Ave., Dallas, TX
75211. Phone: 214-331-6122.
Date of Introduction: 1983.
Ingredients: Soybeans.
New Product–Documentation: List of Tofu and Sprout
Manufacturers. 1989. Louis Wang, owner. Talk with Calco of
Dallas. 1989. Nov. 13. They started business in 1983, making
[mung] bean sprouts and soy sprouts.
1546. Chen, Taosheng. 1983. [Evolution of the technology
of koji making in China]. Tiaowei Fushipin Keji (Condiment
Science and Technology, China) No. 7. p. 1-5. [Chi; eng+]
Address: Shanghai Univ. of Science and Technology, China.
1547. FAO. 1983. Soybean agronomy in the People’s
Republic of China. Rome, Italy: Food and Agricultural
Organization of the United Nations. *
1548. FAO. 1983. Soybean genetics and plant breeding
in the People’s Republic of China. Rome, Italy: Food and
Agricultural Organization of the United Nations. *
1549. FAO. 1983. Soybean pathology/nematology in
the People’s Republic of China. Rome, Italy: Food and
Agricultural Organization of the United Nations. *
Address: Rome, Italy.
1550. Gai, Junyi. 1983. [The progress of soybean
improvement and its potential direction in the United States].
Dadou Kexue (W.-G. Ta Tou K’o Hsueh; Soybean Science,
China) 2:225-31, 327-41; 3:70-80. [Chi]*
1551. Halbert, Susan. 1983. Re: Living and traveling in
China. Letter to William Shurtleff at Soyfoods Center,
undated. 1 p. Handwritten.
• Summary: She used to live at an agricultural in Nanjing.
Soybeans were popular there, and in the season for “green
soybeans” they ate many. Address: WSU-IAREC, P.O. Box
30, Prosser, Washington 99350. Phone: (509) 786-2226.
1552. Product Name: Soy Zest. Green soya beans.
Manufacturer’s Name: Koshiyama International
(Importer). Grown in Taiwan.
Manufacturer’s Address: P.O. Box 493, Evanston, IL
60201.
Date of Introduction: 1983.
Ingredients: Green soy beans.
Wt/Vol., Packaging, Price: 10 oz box. Retails for $1.69.
Nutrition: Per 3.3 oz.: Calories 146, protein 14 gm,
carbohydrate 11 gm, fat 5 gm.
New Product–Documentation: Label (box). 7 by 10.5

inches. “Green soybeans are very attractive served hot as a
vegetable, like peas or corn. Because they are bright green
and firm, they are excellent in salads.” Recipes for Green
Soybean Salad and Soybean Succotash.
1553. Kronenberg, Hananya J.; Hang, Y.D. 1983. Studies
on meitauza–A fermented food of China. Presented at 43rd
Annual Meeting of the Inst. of Food Technologists, New
Orleans. *
1554. Product Name: The Soy Deli Firm Style Tofu (In a
Box, or Water Packed).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: South San Francisco, CA 94080.
Phone: 415-873-4444.
Date of Introduction: 1983.
Ingredients: Water, organic soybeans (grown in accordance
with California Health and Safety code 26569.11), natural
magnesium chloride (nigari).
Wt/Vol., Packaging, Price: 1 lb vacuum packed in an outer
box.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 122, protein 12.2 gm,
carbohydrates 3.5 gm, fat 8 gm, sodium 7 mg.
New Product–Documentation: Label (outer box). 1983,
undated. Yellow, white, and black on red. Color photo of tofu
in a wok. “No preservatives. No cholesterol. Sodium free.”
Recipe on back for Almond Tofu, and ad for the book Tofu
Cookery by Louise Hagler.
Soya Bluebook. 1987. p. 95. Water Packed label. 1988.
Brown and orange on clear film. “Gourmet Firm Tofu. No
Cholesterol. No preservatives. High Protein. Low Sodium.”
1555. Product Name: Gold Lion Soya Sauce; Extra Gold
Dragon Soya Bean Sauce.
Manufacturer’s Name: R.M.R. Manufacturers.
Manufacturer’s Address: 15/3 Edrigodon Mawatha,
Nugegoda, Sri Lanka.
Date of Introduction: 1983.
Ingredients: Soya, wheat flour, salt, sugar, preservative.
Wt/Vol., Packaging, Price: Bottled. (1) 725 ml for Rs.
31/50. 325 ml bottle for Rs. 22/50. (2) 325 ml for Rs. 20/-.
How Stored: Shelf stable.
New Product–Documentation: Label. 1987, undated. 3 by
3.5 inches oval. Gummed. White and gold on purple with
drawing of dragon and Chinese characters reading “Chinese
Soy Sauce.” Mr. W.F. Hsu, the owner, says he uses 1,000 kg/
month of soybeans but survey person notes that this seems
too high unless we recall that the product is also marketed by
New Edinburgh products.
1556. Product Name: Soy Vay Veri Veri Teriyaki.
Manufacturer’s Name: Soy Vay Enterprises, Inc.
(Marketer-Distributor).
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Manufacturer’s Address: Arcata, California 95018.
Phone: 1-800-600-2077.
Date of Introduction: 1983.
Ingredients: Soy sauce (water, wheat, soybeans, salt,
sodium benzoate–less than 1 tenth of 1 percent as a
preservative), sugar, dried onion, fresh garlic, sesame seeds,
sesame oil, soy oil, fresh ginger, garlic powder, onion
powder, ginger powder.
Wt/Vol., Packaging, Price: 21 oz. glass bottle. Retails
for $4.29 at Safeway supermarket (1997/05, Lafayette,
California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1997. May 25. The typeface, product name, and marketing
are Yiddish/Jewish but large Chinese characters appear on
both sides of the front panel. “A true and original tasting
Teriyaki Marinade and Sauce for beef, chicken, fish, stir-fry,
vegetables, or whatever else you may dream up. Since 1982.
Shake well before using.”
One side panel states: “For recipes or information write:
Soy Vay, P.O. Box 410671, San Francisco, CA 94141-0671.
For more unique Soy Vay taste treats, try Island Teriyaki,
Chinese Marinade, and Cha-Cha Chinese Chicken Salad
Dressing.” The back panel states: “About Soy Vay. Our
company came to be when a Jewish boy and a Chinese girl
met and began talking about a common interest: cooking. We
soon realized that by a combining the best of our families’
cooking secrets, we could create new and unique tastes. The
result–Soy Vay!
“Our first product, the original Soy Vay Chinese
Marinade [1982], quickly gained a large following of fans.
Next came Soy Vay Veri Veri Teriyaki.”
Talk with owner of Soy Vay. 1997. June 3. This product
was introduced in 1983 in two sizes–7.5 oz and 21 oz. At that
time the company was located in Arcata, California. They
moved to Felton, California, in 1987.
1557. Soya Technologies Systems (STS. Div. of Danish
Turnkey Dairies). 1983. Soymilk seminars in China, and the
USSR. Paper presented in these two countries. 31 p. total.
Unpublished manuscript. *
• Summary: The lectures were presented by John Davies and
Sven Boejgaard of STS. Address: STS, Singapore.
1558. Tsai, S.; Duh, P. 1983. Effect of grinding soybeans
on tofu productivity and some flavour evaluations of the
products. In: Basic Studies in Food Science. 6th International
Congress of Food Science and Technology. Dublin, Ireland:
Boole Press Ltd. See vol. 2, p. 211-12. *
1559. Xu, Bao; Lu, Qinhua. 1983. [Soybean ecology.
I. Effect of photoperiod and day/night temperature on
development of wild soybean in China]. Dadou Kexue (W.-

G. Ta Tou K’o Hsueh; Soybean Science, China) 2(3):155-68.
[Chi]*
Address: Jilin, China.
1560. Yang, Baoguo; Liu, Shouchun. 1983. [Study on the
bitterness of protein hydrolysate]. Shipin Kexue 48:1-3.
(Chem. Abst. 100:190442z). [Chi]*
• Summary: Substances responsible for the bitter taste of
soybean protein hydrolysates were studied. Amino acids
having a bitter taste included valine, leucine, isoleucine,
methionine, phenylalanine, tryptophan, arginine, and
histidine. The threshold value of each is given. Address:
People’s REpublic of China.
1561. Zhang, Fazhu. 1983. Doujiang zhizou qiyuan kaobian
[A critical investigation of the origins of soybean chiang
production]. Tiaowei Fushipin Keji (Condiment Science and
Technology, China) No. 1. p. 15-18. [27 ref. Chi; eng]
• Summary: Contents: The jiang mentioned in preCh’in times (221 B.C. was not soybean jiang). A critical
examination of historical data concerning the earliest record
of making soybean jiang. Looking at the origins of soybean
jiang from cultural archaeological data. The Chi Chiu Pien
by Shih Yu (Western Han, 206 B.C.–24 A.D.) does not state
clearly that soybeans were used to make jiang, but they
may have been. The earliest unambiguous record of using
soybeans to make jiang is found in the Szu Min Yüeh Ling
by Tsui Shih (Eastern Han, 25–220 A.D.). Research shows
that the original text of this document, which was probably
written in Loyang [Luoyang] during the Yen-hsi period of the
Huan Emperor (158-166 A.D.) is now lost, but a fragment of
approximately 3,000 characters is preserved in the Ch’i-min
yao-shu and is also found in the Yü Chu Pao Tien written
by Tu T’ai-ching during the Northern Chou dynasty (557581 A.D.). An analysis of Tsui Shih’s words shows that at
that time mo-du jiang was made from soybeans throughout
Loyang, and also that jiang was made from pickled (stored)
pumpkins, which may be the earliest surviving historical
record in China of vegetables pickled in jiang (to make
jiangcai).
The earliest existing literary work to discuss the
production of jiang with beans and wheat is the Ch’i-min
yao-shu in the section titled “Ways to make jiang #70.”
In 1972 an international sensation was created when
a perfectly preserved female corpse and a wealth of
funeral articles were unearthed from a Han dynasty tomb–
Mawangdui #1–in the eastern suburbs of Changsha in
Hunan. An archaeological report published in 1973 indicated
that many foods which could still be identified were found
within this tomb. Some 22 of the ceramic pots unearthed
were completely filled with food and 3 of these were filled
with a food made from some type of bean. Vessels #126 and
#301 contained fermented black soybeans, as described on
bamboo strip #101.
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“The bean food that filled wide-mouth vessel #132 was
‘a black-color jiang type of material,’ and this corresponded
to the jiang recorded on bamboo strip #106. A report of
an analysis entitled ‘An Investigation of the Biological
Specimens Unearthed from Han Tomb–Mawangdui #1–in
Changsha’ was published in 1978, and this report indicated
that the material that filled the ceramic vessel was in fact
a soy bean product. From the above data, it is possible to
conclude that among these burial foods were samples of
soy jiang; the jiang recorded on the bamboo strip really was
soy jiang. Thus, it may be inferred that every (otherwise
unspecified) mention of jiang in Chi Chiu P’ien and Shih
Chi: Huo-chih lieh-chuan from the Western Han Dynasty
(206 B.C.–24 A.D.) could likewise have been soy jiang.”
Among these were various types of jiang as well as
fermented black soybeans (chih). Address: Fuzhou Municipal
Vegetable, Jiang, and Qi Corporation.
1562. American Soybean Assoc. 1983. ASA helps quench
Asian thirst for soymilk. Checkoff Successfile. Asia #804. 2
p.

• Summary: Problem: Soymilk has been a staple in China
for centuries. “But the ‘beany’ taste limited its appeal. Also,
in many areas soymilk was made and sold by roadside
vendors, and production was inefficient or unsanitary.
“Program: ASA promoted soymilk in Japan, Taiwan,
Korea and Singapore. ASA staff worked with food
companies to stimulate large scale soymilk production. ASA
technicians helped develop new, appealing soymilk flavors.
ASA participated in food shows, gave demonstrations and
sent out educational pamphlets depicting soymilk’s health
benefits and good taste.
“Results: Asian soymilk consumption has soared.
Consumption in Japan is expected to jump over 200

percent from 1981 to 1982, using almost 1 million bushels
of soybeans. Korean soymilk consumption has doubled,
requiring over 1 million bushels of beans. Taiwan consumers
are drinking over 180,000 gallons of soymilk daily, using
over 950,000 bushels of soybeans annually.”
A bar chart shows “Growth of soy milk sales in Japan”
from 1975 to 1981, with 1982 estimated. The growth has
been exponential.
1563. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq,
Vincent. 1983. Le monde du soja [The world of soya]. Paris:
Editions La Decouverte/Maspero (1, place Paul-Painleve,
75005 Paris, France). 128 p. Illust. No index. 18 cm. Series:
Repères. [32 ref. Fre]
• Summary: Contents: Introduction. Part I: The global
economy of soya. 1. Processing and utilization of soya. 2.
The world market for soya. 3. The actors in the world soy
market. 4. The formation of the price of soya.
Part II: From colonial soya to American soya. 1. Soya
and the colonial era. 2. The genesis of the American soy
complex. 3. The victorious battle of soya on the domestic
American market. 4. American soya and its conquest of the
world. 5. The politics of the principal importing countries
(incl. France and Japan).
Part III: Soya and the international crisis–destabilization.
1. The time of the 1973 soya embargo. 2. Soya, the new
jewel of Brazilian agriculture. 3. The new exporters:
Argentina and Paraguay. 4. The new demands: USSR and
other Eastern European countries, China, some developing
countries. 5. The new dynamic of the international economy
of oleo-proteins: a general instability.
Part IV: The soya model–what consequences and
what alternatives? 1. Brazil: The down side of the miracle.
2. Tunisia: Soya oil mixed with olive oil. 3. France:
Consequences of the development of the soy model and
research on alternatives. 4. Vegetable proteins versus animal
proteins. Conclusion. Bibliography. About the authors:
Jean-Pierre Bertrand, an agronomist (ingénieur
agronome) and economist, is a research fellow at the French
National Institute for Agricultural Research (Institut national
de la recherche agronomique, INRA).
Catherine Laurent, a veterinarian and economist, is the
author of a doctoral thesis on the soybean industry (filière
du soja). Vincent Leclercq, an agronomist (ingénieur en
agriculture) and economist, is a research associate at the
INRA, for the International Economics Laboratory in
Montpellier (Laboratoire d’économie internationale de
Montpellier). He is also a member of Solagral, which stands
for Agro-Food Solidarity (Solidarités agro-alimentaires).
A 2nd edition was published in 1984.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: France.
1564. Chang, K.C. 1983. Concluding remarks. In: David N.
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Keightley, ed. 1983. The Origins of Chinese Civilization.
Berkeley, California: Univ. of California Press. xxxi + 617 p.
See p. 565-81. [31 ref]
• Summary: An excellent summary of the big, basic issues
concerning the origins of Chinese civilization. Contents:
Introduction. Biogeographical environment and plant
domestication. Physical characteristics of the earliest
Chinese. The linguistic picture. Archaeological entities.
Origins of Chinese bronze metallurgy and writing. The
societal framework for the formation of Chinese civilization.
Conclusion.
Chang notes (p. 568) that the millets, rice, and the
soybean were “the three plants of greatest importance in
early China...” He stresses the need for an interdisciplinary
approach in studying the early history of China’s major food
crops.
About the author: “K.C. Chang was born in Peking and
educated in Taiwan; he received his Ph.D. from Harvard
University, where he is now a Professor in the Department
of Anthropology. Chang is the author of numerous articles
about early Chinese culture; his most recent books include
The Archaeology of Ancient China and Shang Civilization.”
Address: Prof., Dep. of Anthropology, Harvard Univ.
1565. Chang, Te-Tzu. 1983. The origins and early cultures
of cereal grains and food legumes. In: David N. Keightley,
ed. 1983. The Origins of Chinese Civilization. Berkeley,
California: Univ. of California Press. xxxi + 617 p. See p.
65-94. [133 ref]
• Summary: An excellent overview. Prehistoric civilization
in China began to bloom and spread when crop production
progress was made “in the central plain, in areas bordering
the southern banks of the Yangtze Chiang basin, and
probably in the adjoining areas. Shu (1 Chinese character
given) (millet), chi (1 Cc) (millet), tao (1 Cc) (rice), mai (1
Cc) (barley and wheat), and shu (1 Cc) (soybeans)–the five
cereals mentioned in mythological writings–provided the
basic necessities for the eventual expansion and development
of Chinese civilization.”
A map (p. 67) shows “Geographic distribution of the
cereals and soybeans in nine chou (districts) during the Chou
dynasty.” A dark broken line shows the western and northern
limit of rice cultivation ca. 450 BC, and a lighter broken line
shows the western and northern limit of rice cultivation ca.
100 BC; the shifted eastward and southward.
“From the Spring and Autumn to the Warring States
periods (722-256 B.C.) millets and soybeans were the staples
of the north (Liu 1960 [in Chinese]).
Both millets “are adapted to semi-arid climates and
infertile soils.” They are also adapted to alkali soils. “The
millets require less intensive care than other cereals...” (p.
69).
“From the beginning of the Warring States period, shu
(the soybean) began to overtake the millets in predominance,

as indicated by various writings. Between the Ch’in and
Western Han, however, mai and ho (millets) still dominated
shu (soybeans) (Liu 1960).
Pages 80 and 81 are about “The soybeans and other
legumes,” including: The origin and domestication of the
soybean. Antiquity of the soybean. Impact of the soybean.
“The shu pictograph can be traced back to approximately
the eleventh century B.C. (Hu Tao-ching 1963). Both shu
and jung-shu (2 Cc) appear in the odes [Book of Odes, Shihching] several times (Ho 1975, p. 78).
“The soybean probably emerged as a domesticate during
the Chou dynasty (Ho 1969a: 168; Hymowitz 1970: 416).
The proto-Tungusic people in the northeast plains could
have brought the seeds to the early Chou court. It became
widely disseminated in the Chou culture area only after 664
B.C., following the expedition of Lord Huan of Ch’i, who
brought seed from the Mountain Jung tribe (Ho 1975: 7779). As the Ch’in dynasty expanded and trade increased, the
legume spread to the south (Li Ch’ang-nien 1958), to Korea,
Japan, and southeast China. The northeastern provinces
became a center of diversity (Hymowitz 1970). The soybean
thrives better in mesophytic regions than in arid zones
(see King 1966: 180 for comparative data on efficiency of
transpiration).
“Millet and soybeans became important crops grown
in rotation in about the fourth century B.C. The long lapse
between the first domestication of millet and that of the
soybean indicates a prolonged process of trial and error by
people who were probably of different tribes (Ho 1975: 80).
“Impact of the Soybean: Soon after domestication and
dissemination during the Chou dynasty, the soybean became
an important source of plant protein. Because its root nodules
fix nitrogen, it entered into the widely practiced millet and
soybean rotation system (this is mentioned in the Kuan-tzu
{2 Cc} of the fifth to third century B.C.; Li Chang-nien
1958). Within three centuries, millet and soybeans became
the major crops in areas north of the Huai river.” Address:
Geneticist and Leader, Genetic Resources Program, The
International Rice Research Inst., P.O. Box 933, Manila,
Philippines.
1566. Chinese menus: Great meals in minutes. 1983.
Alexandria, Virginia: Time-Life Books. 104 p. Illust. (some
color). Index. 29 cm.
• Summary: These recipes were contributed by nine chefs; a
brief biography and photo is given for each. Barbara Tropp
and Nina Simonds are among them (p. 4). Contains detailed
instructions on the preparation of Chinese food, recipes, and
sample menus.
The section titled “Pantry (for this volume) includes:
On the shelf–”Black beans, canned or packaged. Chinese
fermented black beans, also known as Chinese salted black
beans.” Hoisin sauce (sweet, soybean based). Oils: Oriental
sesame oil, a highly aromatic oil, is for garnishing, not
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cooking. Always buy Chinese or Japanese brands. Sesame
paste. Soy sauce: Extracted from fermented soybeans, comes
in light and dark. In the refrigerator–Bean curd or tofu.
Soy related recipes: Bean curd salad with peanuts
(p. 65). Steamed sea bass with black bean sauce (which
includes “1 tablespoon Chinese fermented black beans,” p.
65). Mushroom soy sauce is good to have on hand (p. 71).
Crisp chicken strips with black-bean orange sauce (the sauce
ingredients include “2 tablespoons Chinese salted black
beans,” p. 81).
Diced chicken with fermented black beans (p. 87). Stirfried spinach with fermented bean curd (with “1 small square
fermented bean curd, mashed,” p. 90).
1567. Dahlen, Martha; Phillipps, Karen. 1983. A popular
guide to Chinese vegetables. New York, NY: Crown
Publishers, Inc. x + 113 p. Illust. (color). Index. 29 cm. [2
ref]
• Summary: This book was written for non-Chinese in the
maze of Hong Kong’s street markets; it originally appeared
in 1980 and 1981 as two volumes, published in Hong Kong.
This is the 1st American edition. The romanization of names
in this book represent the Cantonese pronunciation system of
Herklots.
The section on “Seasoning sundries” has entries (p. 3-4)
for: Light soy sauce (2 Cc = Chinese characters are given)
See yau [Note: See = fermented black soybeans] or Sang
chau. “This is the best grade of sauce. ‘Light’ means it is not
thick or viscous and has a delicate or fine flavor.”
Dark soy sauce (2 Cc) Lo chau. “’Dark’ here means
thick and of stronger flavor.” There are various types, each of
which has been fermented with different special ingredients
such as mushrooms, ginger, etc. Yet they all stain food black.
Fermented black beans (2 Cc). Dau see [fermented
black soybeans]. “These are whole soybeans which have
been cooked, salted and fermented.” “These beans are one
of the most versatile, convenient, economical and flavourful
Oriental seasonings. The Cantonese usually mash them with
garlic and stir-fry or braise them with pork, beef, shellfish,
fish or vegetables, particularly with green and red vegetables
for colour.
“General directions for making black bean sauce are as
follows: Use approximately twice as much, by volume, of
black beans as garlic. Crush the garlic cloves by smashing
them with a single blow of a heavy object (flat side of a
cleaver) on a cutting board. Remove the papery husk, then
put both beans and garlic in a small bowl and mash together,
either with a spoon or the butt of the cleaver’s handle.
Approximately 1 tablespoon of mash will season 1-2 cups of
food.
“To cook, add the mash to the hot oil before the
ingredients. In a mixture, add the mash just before the last
batch of ingredients to be fried, return all the rest to the wok,
season with a pinch of sugar and light soy sauce,... Vary the

sauce from heavy to light.”
The section on “Soybean sprouts” (Daai dau nga choi,
4 Cc = large bean sprout vegetable) has an unusual structure.
First comes information on soybean sprouts: Appearance,
quality, general comments, preparation, cooking. Then a
nice color illustration, followed by two recipes using these
sprouts.
Then come subsections on Bean curd (Dau fu, 2 Cc).
Water bean curd (Seui dau fu, 3 Cc. “This is the most
common, and perhaps most versatile, kind of bean curd.”
Three recipes).
Note. This is the earliest English-language document
seen (April 2013) that contains the term “Water bean curd.”
Wrapped bean curd (Bo baau dau fu, 4 Cc. This type is
sold from tubs of water rather than from a wooden board.
“Each square has been wrapped in cloth, so pieces have
rounded edges and cost 2-3 times more than common fresh
dau foo. This is the finest, most delicate curd, and is usually
used only for steaming” as in Lo Siu Ping On, a traditional
Cantonese dish).
Dry or pressed bean curd (Dau fu gonn, 3 Cc [pressed
tofu]. This type is firm and therefore “easily sliced or cut into
shreds and stir-fried. Two types exist as illustrated; the larger,
3-inch square white one is plain; the smaller, 2-inch square
reddish one is lightly coated with 5-spice powder {ng heung
fun, 3 Cc}.” One recipe is given).
Deep-fried bean curd (Dau fu pok, 3 Cc. These are small
cubes or squares about 1 inch on a side. Color illustration.
One recipe is given).
Page 81. Recipe for Mushrooms & ribs with black bean
sauce. In the section on Lotus root is a recipe (p. 87) for
Braised pork and lotus which calls for “Fermented red bean
curd” (Naam yue, 2 Chinese characters are given).
“Because the ‘naam yue’ tends to preserve the other
ingredients, this dish will keep for at least a week in the
fridge, and will improve in flavour as it keeps.”
Note: “A combination of equal parts dark and light soy
sauce may be substituted for the ‘naam yue,’ but the taste”
and texture will be completely different.
On page 106 is a short section on Kudzu (Fun got, 2 Cc,
with no specific recipes but with suggestions for cooking).
1568. Danish Dairy Delegation. 1983. Dairy development
proposal: The People’s Republic of China–1983. Denmark:
DDD. 137 p. Illust. 30 cm. See p. 41 for soymilk.
• Summary: Soymilk is mentioned only once in this
book, published mainly by Danish Turnkey Dairies. In
the section titled “Other dairy products” is the following
short paragraph: “Soya milk: With recent technological
improvements it is today possible to produce a vegetable
milk product which is rich in protein and minerals and which
is without any off-flavour or rancid taste.” A photo at the
bottom of the page of soybeans growing in a field bears the
caption: “China is one of the world’s biggest producers of

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 630
soyabeans.” Address: Denmark.
1569. Editors of China Pictorial, Beijing. 1983.
Chinese cuisine from the master chefs of China. Boston,
Massachusetts, and Toronto, Ontario, Canada: Little, Brown
and Co. 240 p. Illust. Index. 26 x 24 cm.
• Summary: An overview with many color illustrations.
The section titled “The ingredients” contains color photos
of them plus a glossary that includes Chinese names: Dried
bean curd stick, dried bean curd sheets, bean curd fresh
gluten, fried gluten (p. 42-43). Soybean paste (salted and
fermented), fermented bean curd, soy sauce (p. 47). Qingdou
(green soybean), huangdouya (soybean sprouts) (p. 51).
Doufu (bean curd, tofu), fuzhu (dried soybean milk [dried
yuba sticks]), mianjin (gluten), youpi (dried soybean curd
sheets [pressed tofu sheets]), kaofu (wheat gluten / vegetable
steak) (p. 52). Jiangyou (soy sauce) (p. 54). Huang jiang
(soybean paste, salted and fermented), jiangdoufu (fermented
bean curd).
White soup (bai tang, with soybean sprouts, p. 56).
Folk nutrition: “All illnesses originate from what is
taken into the mouth.” On this page is a description of the
therapeutic properties of: “Soybeans: their flavor is sweet,
raw; their character is warm, and when fried [or cooked] it
becomes hot...”
A long section on soybeans (p. 74) begins: “They are the
pivot-point of Chinese flavor and nutrition.” Includes brief
descriptions of how to make soybean milk, bean curd, deepfried bean curds, “bean curd puffs,” and yuba.
Soy-related recipes: Slab bacon with fermented bean
curd (Nanru kouru, with “3 cubes fermented bean curd, p.
113). Sweet bean paste sauce (tiendoujiang, for Peking duck;
it is made from “fermented black soybeans,” p. 140). Braised
“shark’s fin in white sauce (baipa yuchi, with white soup and
soy sauce, p. 199). Mrs. Pockmark’s bean curd (mapo doufu,
p. 207). Silkworm cocoon bean curd (canjian doufu, p. 208).
Note: This is the earliest English-language document
seen (Nov. 2021) that uses the term “fermented black
soybeans” to refer to fermented black soybeans.
There is a section of seven vegetarian recipes (p. 199205).
1570. Feng, Deyi. 1983. [Soyfoods production technology].
Harbin, Heilongjiang, China: Heilongjiang Scientific and
Technological Publishing Co. [Chi]*
1571. Feng, Deyi. 1983. Jiangyou shicu shengchan
jishu [Soy sauce and vinegar production technology].
Harbin, Heilongjiang, China: Heilongjiang Scientific and
Technological Publishing Co. See p. 1-84, 157. Preface by
Liang Chengyi, Chairman of the Harbin Province Scientific
and Technical Committee. [Chi]
• Summary: This book is part of the Food Production
Technology Series by the same publisher. Contents: Part

I: Soy sauce (jiangyou). 1. Introduction and brief history.
2. Classification: By production and raw materials, by
processing methods, by inoculation techniques, by soy
sauce color, by physical characteristics of soy sauce. 3. Raw
materials: Protein sources, carbohydrate sources, salt water.
4. Production technology: Soy sauce microbiology, principles
of soy sauce brewing, flow charts of soy sauce production,
types of koji, making koji, inoculation, mash fermentation,
heating, using machinery, and prevention of contamination,
and sanitation, common types of soy sauce contamination
and their prevention. 5. Handling, packaging, economics &
standards: Storage or handling, packaging, transportation,
quality standards, standards of economic technology. 6.
Applications of new technology: Technological research,
new production equipment, new types of enzymes, research
on liquid koji, inoculants, application of technology for
inoculating with new types of enzymes. Part II: Quality
control and inspection methods for soy sauce and vinegar.
Address: Harbin, Heilongjiang, China.
1572. Flaws, Bob; Wolfe, Honora Lee. 1983. Prince
Wen Hui’s cook: Chinese dietary therapy. Brookline,
Massachusetts: Paradigm Publications. v + 201 p. Index. 23
cm. [16 + 25 footnotes]
• Summary: The story of Prince Wen and his cook appears
in Chuang-Tzu’s Inner Chapters (trans. G.F. Feng & J.
English, New York: Vintage Books, 1974, p. 55). Diet is the
third of the Eight Limbs of Classical Chinese Medicine. The
other 7 limbs are meditation, exercise, astrology, geomancy,
massage, herbology, and acupuncture.
If a man is diagnosed as having a liver imbalance, such
as “liver fire blazing upwards,” he should consume food and
herbs that will sedate, calm, and cool the liver and lower
the Yang; foods that raise the Yang, produce internal fire, or
aggravate the liver should be avoided.
Page 35 notes that foods that are energetically cool and
cold include soy products (such as tofu, tempeh, soymilk).
Foods that produce fluid and are damp in nature include
soybean and tofu.
In the section titled “Categorization of Foods,” a
number of individual foods are analyzed in detail, based on
characteristics described below: Aduki bean, agar (p. 143),
alfalfa, almond, and amasake (fermented glutinous rice) (p.
144), black soybean (p. 148), gluten (seitan, p. 158), kudzu
root powder (p. 161), seaweed (p. 179), soybean (p. 181),
soybean oil (p. 181), and tofu (p. 185).
Taking tofu, then black soybeans, as examples of the
format used. Tofu: Nature: Cool. Flavor: Sweet. Meridian:
Lungs, large intestine, stomach. Direction: Descending.
Quality: Yin and yang. Elemental quality: Earth. Treatment
principles: Tonifies Qi [ch’i] and Blood, clears Heat, sedates
Yang, tones Yin, harmonizes the Middle Burner, produces
Fluid, lubricates Dryness, counteracts toxins. Commonly
used in the treatment of conjunctivitis, chronic amoebic
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dysentery, diabetes, sulfur poisoning, and alcoholism.
Contraindications: spermatorrhea.
Black soybean: Nature: Neutral. Flavor: Sweet.
Meridian: spleen and Kidneys. Direction: Ascending.
Quality: Yang. Elemental quality: Earth. Treatment
principles: Tonifies Qi [ch’i] and Blood, activates the Blood,
benefits Water, expels Wind, counteracts toxins. Commonly
used in the treatment of edema, Wind Bi (rheumatism),
jaundice, beriberi, and spasms.
The remedial recipes are divided into Chinese (p. 96116) and American (p. 117-35) types. Soy-related recipes
include: Lord Buddha’s delight casserole (with tofu, p.
88-89). Clams with black bean garlic sauce (with salted
black beans [fermented black soybeans], p. 91). Five jewel
casserole (with tofu or tempeh, p. 92). Quick braised soybean
sprouts (p. 104).
Amasake cheesecake with cherry topping (p. 119).
Shepherd’s pie with seitan (Gluten meat, p. 122). Ginger
seitan beef (p. 122). Seitan veal marsala (p. 129). Aduki bean
brownies (p. 133). Dairyless pumpkin pie (with soymilk
or cashew milk, p. 135). Many recipes use soy sauce or
tamari in their braising liquid. The cookbook also uses meat,
poultry, fish, and sugar quite extensively.
1573. Hesseltine, C.W. 1983. Microbiology of Oriental
fermented foods. Annual Review of Microbiology 37:575601. [50 ref]
• Summary: Contents: Introduction. Historical account.
Importance of mixed cultures. Microorganisms used.
“The Japanese Food Agency, Ministry of Agriculture,
Forestry, and Fisheries (1979), gave the following figures for
1979: miso, 567,776 tons; shoyu, 1,252,431 kiloliters; and
natto, 158,000 tons. In Korea, 35% of the 442,803 metric
tons of soybeans produced is fermented. Indonesia uses
about 75,600 tons of soybeans in making tempeh.
“There is considerable ancient writing in Chinese
publications about foods made by fermentation, but the first
scientific reports are only about 100 years old. From 1878
until the beginning of World War I, there was an explosion
of papers and reports dealing with fermented foods and
drinks... In general, studies between 1881 and 1914 were
devoted to the description of the product and the local name
and to the isolation and description of the microorganisms
associated with the fermentation. A number of organisms
new to science were described and illustrated. Additional
information was given on the action of the fungus on the
substrate, suggested uses of the fungus in processes that
could be exploited in European technology, and a description
of the substrate preparation, food use, and native methods of
food preparation.
“This period of research ended abruptly with the advent
of World War I, as the exchange of students and cooperation
between Japan and Germany ceased. Food fermentation
studies resumed in the 1950s and today considerable interest

exists. This renewed interest stems from the concern with
nutrition, the great enthusiasm for vegetarian and natural
foods, the search for less expensive, high-protein foods,
the influence of foreign students studying in the West, the
need to expand export markets, the need to add products to
convenience foods to add zest and flavor, and the interest in
the activities of microorganisms used in fermented foods.”
Address: Northern Regional Research Center, Peoria,
Illinois.
1574. Joshi Eiyo Daigaku. 1983. Tôfu kukkingu [Tofu
cooking]. Tokyo: JED Shuppan-bu. Kyo no Okazu No. 9.
128 p. Illust. Index. 19 cm. [Jap]
• Summary: Contents: From tofu in Japanese to tofu in
English: Modern thoughts on tofu. Ikuko Hisamatsu’s
healthy tofu menu: Homemade tofu, western style tofu
recipes, second generation tofu products and recipes, okara,
natto, soymilk. Fujiko Sakami’s Japanese style recipes:
Homemade second generation tofu products taste better,
Japanese style tofu recipes, okara. Seiko Osato’s Chinesestyle recipes: Introducing the taste of the homeland of
tofu in China, Chinese second generation tofu products.
Other comments: The history of tofu, the roots of tofu, the
challenge of homemade tofu, tricks of Western style tofu
recipes, European and American tofu cooking. Note: A color
photo accompanies each recipe. Address: Tokyo, Japan.
1575. Keightley, David N. ed. 1983. The origins of Chinese
civilization. Berkeley, California: University of California
Press. xxxi + 617 p. Illust. Index. 24 cm. Proceedings of The
Conference on the Origins of Chinese Civilization, held 2630 June 1978 in Berkeley, California.
• Summary: Contains numerous interesting chapters by
various specialists. Those pertaining to soybeans include:
2. The domestication of plants in China: Ecogeographical
considerations, by Hui-Lin Li. 3. The origins and early
cultures of cereal grains and food legumes, by Te-Tzu
Chang. 8. The origins of Chinese civilization, by Karl
Jettmar (p, 226). Concluding remarks, by K.C. Chang (p.
568).
Soybeans are mentioned on pages vi, xiii, 30-31, 36, 51,
53, 55, 57, 59, 65, 67-70, 78-82, 86, 87, 226, and 568.
The Preface (by David Keightley, April 1980) states:
“The Conference on the Origins of Chinese Civilization, at
which original versions of the chapters in this volume were
presented, was held in Berkeley [California] from June 26
to 30, 1978.” “The Berkeley conference was funded by
the Committee for the Study of Chinese Civilization of the
American Council of Learned Societies and by the WennerGren Foundation for Anthropological Research.” Additional
grants, including one from “the Association for Asian
Studies, paid for the editorial assistance involved in revising
the original papers for publication... I am particularly glad
to acknowledge the generous assistance of K.C. Chang, who
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was an invaluable source of practical guidance and scholarly
inspiration during the planning of both the conference and
this volume...” Essential logistic support was provided by
the Center for Chinese Studies at the University of California
at Berkeley. Address: Prof., Dep. of History, Univ. of
California, Berkeley, CA 94720. Phone: 415-642-2503.

John Bartram Prof. of Botany and Horticulture, Univ. of
Pennsylvania [Philadelphia].

1576. Lardy, Nicolas R. 1983. Agriculture in China’s
modern economic development. Cambridge, Massachusetts:
Cambridge University Press. xiii + 285 p. Index. 24 cm.
[515* ref]
• Summary: Chapter 1 (p. 1-12) offers two very useful
sections on “The Role of Agriculture” and “Historical
Perspective.” Chapter 4 (p. 146-89) contains extensive
information on soybeans in China. Table 4.4 titled “Output
of nongrain foods, 1952, 1957, 1965, 1975, and 1977-61
(thousands of tons)” shows that soybeans grew from 9.500
in 1952 to a local peak of 10.045 in 1957, to a local low of
6.150 in 1965, rising to 9.245 in 1981.
“Per capita consumption of soybeans, an important
source of protein, fell substantially since China [plus
Manchuria] shifted from being a net exporter in the 1950s
to being a net importer by the mid-1970s, compensating for
only part of the 50 percent decline in per capita production
between 1957 and 1977-78” (p. 154).
Several tens of millions of people belonging to minority
races living in China do consume dairy products (p. 156).
Protein intake in China “was almost certainly lower
than in the 1950s because of the sharp decline in soybean
production. The shortage of soybeans in most regions
continues to be a major contribution to health problems,
particularly among children. Widespread anemia among
children has been attributed by Chinese medical sources to
protein deficiency in the diet, because anemia is widespread
except in those traditional soybean-growing areas in the
Northeast where beans are more readily available” (p. 156).
Address: Assoc. Prof. of Economics, Yale Univ., New Haven,
Connecticut.

1579. Ohara, Teruko; Sakami, Fujiko; Osato, Seiko. 1983.
Mame mame hyakuchin now [One hundred favorite bean
recipes, now]. Tokyo: Shibata Shoten. 132 p. Illust. Index. 19
cm. [Jap]
• Summary: Contents: Preface. Western style bean cookery,
by Teruko Ohara. Japanese style bean cookery, by Fujiko
Sakami. Chinese style bean cookery, by Seiko Osato.
Contains many color photos of edamame (ready to eat) and
green vegetable soybeans in prepared dishes.

1577. Li, Hui-lin. 1983. The domestication of plants in
China: Ecogeographical considerations. In: David N.
Keightley, ed. 1983. The Origins of Chinese Civilization.
Berkeley, California: Univ. of California Press. xxxi + 617 p.
See p. 21-62. [93 ref]
• Summary: The Neolithic Revolution, the transition from
food gathering to food producing, was very gradual; it was
more an evolution by humans to a particular environment.
Soybeans are mentioned in this chapter on pages 30, 31,
36, 51, 53, 55, 57, and 59.
About the author: “Born in China and educated there
and in the United States, he holds degrees from Soochow,
Yenching, and Harvard Universities. A member of the
Academia Sinica, he has published numerous articles on the
natural vegetation and cultivated floras of China.” Address:

1578. Li, Pei-shan. ed. 1983. Mei wei dou fu [Delicious
beancurd dishes]. Hong Kong: Yin shi tien di chu ban she
(Food Paradise Publishing Co.). 96+ p. [Chi; Eng]

1580. Otsuka, Shigeru. 1983. Encyclopedia of Japan: Tôfu.
San Francisco and Tokyo: Kodansha International. See vol.
8, p. 35. [Eng]
• Summary: (bean curd). Tofu is said to have been first made
by the Chinese 2,000 years ago and introduced to Japan in
the 7th century. Describes briefly how tofu is made and the
different types of tofu. Aburaage and namaage are made
by frying tofu from which excess water has been pressed.
Gammodoki is made the same way, with bits of carrot and
sesame seeds added. Koridofu is made by freezing and
drying tofu. Okara, the substance left after extracting the
liquid tônyû, has a unique texture and flavor. Yakidofu
is made by toasting squares of bean curd made firm by
extracting excess water. The Tofu Hyakuchin, a cookbook
written during the Edo period (1600-1868) lists 100 methods
of cooking tofu. It can be used in soups or sukiyaki. As
yudofu, it is kept warm in a pot of hot water and seasoned
with a dipping sauce of soy sauce, minced scallion, and
spices. As hiyayakko, it is eaten the same way but chilled. As
dengaku tofu, it is covered with a miso mixture and broiled.
Address: Japan.
1581. Quong Hop & Co. 1983. Welcome to the Soy Deli,
that corner of your grocery store devoted to the new food of
the 80’s...TOFU and other soyfoods products (Leaflet). South
San Francisco, California. 5 panels each side. Each panel: 13
x 8 cm.
• Summary: See next page. Contents: Facts. New ideas.
14 recipes. Address: 161 Beacon St., South San Francisco,
California 94080.
1582. Santa Maria, Jack. 1983. Chinese vegetarian cookery.
London: Rider & Hutchinson Publishing Group. 159 p.
Illust. by Kate Simunek. Index. 23 cm.
• Summary: A 1987 edition was published in the USA by
CRCS Publications, P.O. Box 20850, Reno, Nevada 89515.
The recipes fall into 12 categories, one of which is “Bean
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Curd” (Dòufu, p. 51-66, 30 recipes).
There are also many tofu recipes in
other chapters, plus recipes using soy
beans, “bean curd sheets” and “bean
curd sticks” [yuba], “salted black
beans” [fermented black soybeans].
“Black soya beans fermented with
malt [sic, mold], salt and flour are
obtained in an almost dry form. They
are particularly good for enriching the
flavor of a bean curd dish.”
All recipes have both their
English and Chinese names, with
the latter written in pinyin with the
four tonal marks (very useful). The
author notes that “Since 1958, Pinyin
(‘phonetic transcription’) has been the
officially endorsed romanization of
Chinese, although the West has taken
some time to abandon the confusing
Wade-Giles system. Pinyin gives a
more accurate rendering of spoken
Chinese.”
1583. USDA Plant Inventory. 1983.
Plant material introduced January
1 to June 30, 1980 (Nos. 436991 to
443013). No. 188, Part I. 529 p.
• Summary: Soybean introductions:
Glycine max (L.) Merrill. Fabaceae.
“Donated by Dr. N.I. Korsakov,
Division of Grain Legume Crops, N.I.
Vavilov Institute of Plant Industry,
Leningrad, Soviet Union.” All these
varieties are designated “VIR”
(Vavilov Inst.).
437069-437085. Amur Region
and Far East
437124-437128. Gurijscaja and
Imeretinscaja, Georgian SSR.
437129A-B. Irkutsk Region
(Oblast) of Russia.
437130-437134. Gibrid ASS,
Kazakh SSR.
437135-437148. Khabarovsk
Province, USSR [on right bank of
Amur River]
47149-437171. Krasnodar
Province, USSR.
437172-437175. Kuybyshev
Region, USSR.
437176-437178. Latvian SSR.
437179-437188. Lithuanian SSR.
437189-437303. Bel’tscaja,
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Bessarabea, Biruintsa, Brynzenscaja, Corichevava, CSchi,
Dobruzanca, Errj, Moldavscaja, Rajner, Scorospelca,
Staroucrainea, Vengerca nizcaja, Vysocoroslaja, Moldavian
SSR.
437304. Moscow Region. 437305-437312. North
Osetian [Ossetian] ASSR (An autonomous republic in the
southeastern Russian SFSR on the north slopes of the Central
Caucasus Mountains, bounded on the north by Stavropol
Kray; Renamed Alania in 1991; capital Vladikavkaz).
437313-437315. Novosibirsk Region, USSR.
437316-437520. Primorsky Province, USSR [Maritime
Province in Russian Far East, bordering on Sea of Japan,
China and North Korea. Administrative center and soybean
port: Vladivostok].
437521. Stavropol Province, USSR.
437522. Tshuvashskaja ASSR.
437523-437524. Turkmen SSR.
437525-437549. Ukranian SSR.
437550. Uzbek SSR (later Uzbekistan).
437551-437552. Voranezh Region, USSR.
437553-437813. Peoples Republic of China.
437814-438273. China, Northeast [formerly Manchuria]
incl. Charbin [Harbin], Elita, Manczurscaja.
438274-438295. Japan (many named varieties).
438296-438309. South Korea (Republic of Korea).
438310-438312. North Korea.
438312-438341. Algeria.
438342. Argentina.
438343-438513. Australia, Bulgaria, Canada,
Czechoslovakia, France, West Germany, East Germany,
Hungary, India, Indonesia, Israel, Italy, Morocco, Nepal,
Netherlands, Poland, Portugal, Romania, Sweden (13
Fiskeby varieties), United States (26 named varieties),
Yugoslavia.
440913. Wild soybean from China. “Donated by Kirin
Academy of Agricultural Sciences, Kungchuling, Kirin
Province. Received through W.O. Scott, Dep. of Agronomy,
Univ. of Illinois, Urbana. Received March 1980. Collected
1979.
440927-440943. Glycine canescens F.J. Herman. From
Australia. “Donated (but not collected) by T. Hymowitz,
Dep. of Agronomy, Univ. of Illinois, Urbana. Received Aug.
1979.
440944-440974. Glycine clandestina Wendl. From
Australia. Donated by T. Hymowitz.
440975. Glycine falcata Benth. From Australia. Donated
by T. Hymowitz.
440976-440977. Glycine latrobeana (Meissn.) Benth.
From Australia. Donated by T. Hymowitz.
440978-440980. Glycine latifolia (Benth.) Newell &
Hymowitz. From Australia. Donated by T. Hymowitz.
440981. Glycine tabacina (Labill.) Benth. From Fiji.
Donated by T. Hymowitz. Collected 1930. Sigatoka, Viti
Levu, Fiji. Collected by Greenwood. Wild.

440982-440997. Glycine tabacina (Labill.) Benth. From
Australia. Donated by T. Hymowitz.
440998-441011. Glycine tomentella Hayata. From
Australia. Donated by T. Hymowitz.
441012-441013. Glycine tomentella Hayata. From
China. Donated by T. Hymowitz.
441339-441383. Glycine max (L.) Merr. Soybean. From
Indonesia (East Java, Central Java, West Nuca Tanggara
[West Nusa Tenggara, incl. Lombok and Sumbawa islands,
in eastern Indonesia]). Donated by S. Djojoderdjo and
Soebekti, Univ. of Gadjah Mada, Jogjakarta [Yogyakarta].
442003-442004. From China, Peoples Republic of.
Donated by Institute of Crop Breeding and Cultivation,
Chinese Academy of Agricultural Science, Beijing. Received
through G. Liang, Dep. of Agronomy, Kansas State Univ.
[Manhattan, Kansas], March 1980.
442005-442021. From South Korea. “Donated by
Applied Genetics Laboratory, Korea Atomic Energy
Research Inst., Seoul Received through R. Loiselle, Plant
Gene Resources of Canada, Ottawa.
442022-442045. Glycine max (L.) Merr. Soybean. From
Poland. “Donated by Plant Breeding and Acclimatization
Inst., Radzikow / Warszawy. Some also from the Soviet
Union and Yugoslavia.
442834. Glycine max (L.) Merr. Soybean. From China,
Peoples Republic of. “Donated by T.C. Tso, Tobacco
Laboratory, USDA, Beltsville, Maryland.” Collected from a
market near Quilin, Kwansi Province.
Note: In Part II: 445842-445849. From. Thomas A.
Lumpkin, Zhejiang Academy of Agricultural Sciences,
Hangzhoe, Zhejiang, China. Address: Washington, DC.
1584. Wang, H.L. 1983. Oriental soybean foods. In: Ivan
A. Wolff, ed. 1983. CRC Handbook of Processing and
Utilization in Agriculture. Vol. II: Part 2. Plant Products.
Boca Raton, FL: CRC Press, Inc. See p. 91-106. Illust.
Index. 26 cm. CRC Series in Agriculture. [10 ref]
• Summary: Contents: Introduction. Traditional
nonfermented soybean foods. Fermented soybean foods.
Tables: (1) Oriental nonfermented soybean foods: Fresh
green soybeans, soybean sprouts, soybean milk, protein-lipid
film [yuba], soybean curd [tofu], soybean flour (local names:
Tou-fen, kinako). (2A) Composition of some indigenous
soybean foods, 100 g, edible portion. (2B) Composition
of some indigenous soybean foods, 100 g, edible portion.
(3) Essential amino acid content of some indigenous
soybean foods. (4) Oriental fermented soybean foods. (5)
Characteristics of rice miso in relation to fermentation
condition. (6) Average composition of soy sauce made from
whole soybeans and defatted soybean meal. (7) Composition
of various types of miso.
Figures: (1) Flow sheet for the preparation of soybean
milk and its related products. (2) Flow sheet for manufacture
of soy sauce. (3) Flow sheet for manufacture of miso. (4)
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Flow sheet for making hamanatto. (5) Flow
sheet for preparation of sufu. (6) Flow sheet
for tempeh fermentation. (7) Flow sheet for
preparation of natto.
Note: Vol. 1 is “Animal products.” Vol.
2 is “Plant products,” Part A. Vol. 3 is “Plant
products,” Part B. Address: Northern Regional
Research Center, Peoria, Illinois.
1585. Weber, Cornelia. 1983. Ueber die
Sojabohne in China [On the soybean in China].
Thesis for Magister Artium der Philosophie,
Ludwig Maximilians University, Munich, West
Germany. 66 p. 29 cm. [70 ref. Ger]
• Summary: Contents: Introduction. 1.
Botanical description of the soybean: In Western
languages, nomenclature, in the Chih wu hsüeh
tz’u tien. 2. The first appearance of the soybean:
Mythological and archaeological considerations,
a history of the literature mentioning the
soybean, the word for “soybean,” documents
that mention the soybean before the Han period,
earliest documents that mention various soy
products and the relationship among these
products.
3. Dissemination of the soybean and
its cultivation: Areas where it is cultivated,
agricultural basics (translation), the role of the
soybean in crop rotation, cultural techniques
(preparation of the soil, manuring the soil,
planting seeds, care of the soil, protection against
damage from birds, four-legged animals and
insects, harvest and seed storage), Chinese works cited in the
Tou Lei (with the Chinese characters for each). Conclusion.
Footnotes. Address: Ludwig-Maximilians-Universitaet,
Munich, West Germany.
1586. Yeo Hiap Seng Ltd. 1983. Yeo’s quality foods and
beverages. Singapore. 25 p. [Eng]
• Summary: See next 2 pages. “Yeo Hiap Seng’s heritage
dates back to 1900 in China. The Company started
operations in Singapore in 1935, as a manufacturer of fine
soya sauces.” A photo shows the store front at one of its early
locations. Many color photos show the company’s products,
which include the following soyfood products: Soy sprouts,
salted black beans, salted yellow beans, hoi sin sauce,
crushed yellow bean sauce, black bean sauce, salted soya
beans, soy sauces (light or dark), and Yeo’s soya bean drink
(canned). Most product names are given in English, French,
and Chinese. The company has offices (whose address
and phone are given) in Singapore, Malaysia, Hong Kong,
United Kingdom, USA (San Jose, California), and Canada
(Richmond, BC).
Photos from this booklet show: (1) One of the

company’s early offices–the date and place are not given.
(2) Yeo’s range of Oriental sauces. (3) Yeo’s Eastern
condiments.
Photos (by William Shurtleff) show: (4) The company’s
soy sauce products. (5) Other related soy products. Address:
Singapore.
1587. Product Name: Pearl River Bridge Superior Soy.
Manufacturer’s Name: Guangzhou Canned Food Industrial
Corp.
Manufacturer’s Address: Siheng Lu, Yuancun 510655,
Guangdong, China.
Date of Introduction: 1983?
Wt/Vol., Packaging, Price: 750 ml bottle.
How Stored: Shelf stable.
New Product–Documentation: Ad. 1983? “Soy, Superior
Sauce. Superior Soy.” A color photo shows the bottle and
label. Talk with Chinese Consulate General in San Francisco.
1991. Sept. 5. Two companies make this product. The
other is Guangzhou Foodstuffs Corp., 94 Renmin Nan Lu,
Guangzhou.
1588. Product Name: Butterfly brand Soyabean Drink.
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Manufacturer’s Name: Pioneer Corporation (Distributor).
Manufacturer’s Address: China.
Date of Introduction: 1983?
Ingredients: Cane sugar, soya bean.
Wt/Vol., Packaging, Price: 30 gm foil pouch.
How Stored: Shelf stable.
New Product–Documentation: Label. 1983. A granular
product in a small foil packet. “High Protein. Instant.” Just
mix contents of packet with 8 oz hot or cold water.
1589. Shurtleff, William; Aoyagi, Akiko. 1984. The Meals
for Millions Foundation and Multi-Purpose Food: History
of work with soyfoods. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 7 p. Jan. 15. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/meals_for_

millions.php
A comprehensive history of the
subject. Contents: Early years (190039): Clifford Clinton’s years in China,
Clifton’s Cafeteria in Los Angeles,
California, to feed the needy during the
Depression. A way to feed the world
(1940-1965): Grant from Clintons to
Dr. Henry Borsook to find food for
postwar Europe, Mme. Berzceller’s
/ Berczeller’s Multi-Purpose Meal
(primarily defatted soy flour) ready in
late 1944, the initial formula, first use in
Los Angeles, Clintons founded Meals
for Millions Foundation in Los Angeles
1946, all-soy formula in 1950’s (now
called Multi-Purpose Food, MPF) made
by General Mills until 1980, celebrities
praise MPF (Eleanor Roosevelt, Albert
Schweitzer, Pearl Buck–a
director), Executive
Director Florence Rose
creates poor professional
image, amount distributed,
historical significance.
1966-76: From
distribution to technology
transfer, Mark Sterner new
program head 1966, move
to Santa Monica 1967,
overseas manufacturers,
early 1970’s new selfhelp philosophy, phrase,
and logo, USAID (U.S.
Agency for International
Development) funding
in 1973 launched a new
era, training center and
classrooms in Santa
Monica headquarters, developed own low-cost extrusion
cookers, major work with soy done in Korea and Ecuador.
1976-1980’s: Peter Davies replaced Sterner 1976, last MPF
distributed 1980, first training overseas, applied nutrition
programs, 1982 move to Davis, CA, 1982 budget of $2
million. Address: Lafayette, California. Phone: 415-2832991.
1590. Bernard, R.L. 1984. The past and the future in soybean
breeding. Soybean News (NSCIC) 35(1):2, 6. Jan.
• Summary: “As a commercially significant crop in this
country, soybeans have a short history and have been
important in the north-central states only since 1922.
They were grown earlier in the southeast, especially North
Carolina, as a forage crop. Breeding in those early years
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consisted of field trials of cultivars introduced from Asia
and choosing those best adapted and most productive for the
local farmers.
“Soybeans were experimented with in small plantings
and occasionally grown on a commercial scale during the
1800’s. According to Piper and Morse (1923) no more than
eight cultivars were grown in the U.S. prior to 1898. In that
year the U.S. Department of Agriculture (USDA) began a
program of recording introduced cultivars of crop plants
under “PI” designations. Through this system, large numbers
of soybeans were introduced and grown in experimental
plots. The better ones were sent out to various state
experiment stations for further testing.
“From 1898 to 1923 more than 1,000 cultivars were
introduced, most sent by research stations or grain merchants
in Asia, or brought in by agricultural explorers, diplomats,
missionaries, or other travelers to Asia (Table 1). Some of
the most successful cultivars were introduced into the U.S.
during this period. As a result of the increasing success of
soybeans, the USDA sent plant explorers to Asia (notably
P.H. Dorsett and later W.J. Morse) and from 1924 to 1932,
6,651 soybean accessions were introduced. During the next
40 years little effort was made and only a few soybeans were
introduced each year. With renewed interest since 1975,
more than 5,000 strains have been introduced.
“During the early periods of introduction no attempt
was made to save all the strains introduced and a majority
of them were discarded. Only the best were kept along with
some of the unusual types. In 1949, in recognition of the
need to preserve the germplasm of this important crop and
make it readily available, the USDA established a soybean
germplasm collection. The early strains (Group IV and
earlier) are maintained at the University of Illinois at UrbanaChampaign and the later ones (Group V and later) at the
Delta Branch Experiment Station, Stoneville, Mississippi.
The collection was initiated by M.G. Weiss, head of USDA’s
soybean production research, and J.L. Cartter, head of the
U.S. Regional Soybean Laboratory at Urbana. The original
curators were E.E. Hartwig at Stoneville and L.F. Williams
at Urbana. Hartwig is still curator of the southern collection.
R.D. Osler succeeded Williams in 1951, and I became
curator of the northern collection in 1954.
“The guiding principle has been to maintain the basic
genetic diversity of the soybean and its wild relatives by
maintaining all cultivars and introductions representing
different germplasm, regardless of their apparent economic
worth, and to make them readily available for research
purposes.
“In 1949 and 1950, the USDA and state agricultural
experiment stations were requested to submit samples of all
introduced strains and old U.S. cultivars. From the 7,873 PI
strains introduced before 1945, 1,659 strains were obtained,
including 138 old U.S. cultivars that originated from
introductions (Table 1).

“Introduced strains plus American-developed cultivars
have been added to the collection since then, until today
the number of soybean entries totals over 9,500 about 70%
are in the northern collection and 30% in the southern one.
They were drawn from 60 countries, but the majority came
from eastern Asia and especially from China (1,202 strains),
Japan (1,721), Korea (3,041), and the Soviet Union (1,847).
Soybeans from these four countries comprise 83% of the
collection and many of the strains received from other
countries originated from these four. At Urbana, in addition,
there is a genetic collection (mutations, oddities, isolines,
etc.) of several hundred lines of interest in qualitative genetic
studies. We maintain also a collection of wild soybeans,
Glycine soja. The wild soybean accessions range in maturity
from Group 00 to X and were obtained in the USSR (34
accessions), China (28), China (Taiwan, 2), Korea (313), and
Japan (183). Because they can be crossed with cultivated
soybeans, they are an interesting potential source of useful
germplasm. We have also a collection of six perennial
species of Glycine. These species are native to Australia and
some range into the south Pacific islands and south China.
Though not closely enough related for easy crossing with
soybeans, these species are of interest in studies on the origin
of soybeans and botanical relationships within the genus. If
the crossing barrier can be overcome, they may supply the
soybean breeder and geneticist with some interesting and
diverse material.
“The soybean germplasm collection is used actively
by researchers throughout the U.S. and from many other
countries. In 1982, from the collection at Urbana, we sent out
over 40,000 seed lots.
“We hope to obtain as much of the world’s wild soybean
germplasm as possible, and to complete our collections from
Europe, the USSR, southern Asia, South Korea, and Japan.
Our greatest need is for further collections from North Korea
and China, especially southern and western China, since
most Chinese strains in the present collection have come
from northeastern and north-central China.
“Beginning in the late 1930’s and 1940’s, soybean
breeders in the USDA-state experiment station breeding
programs, through hybridization and selection, developed
improved cultivars with higher yielding ability and resistance
to lodging and shattering and to prevalent diseases.
“In the future, soybean pests and diseases will likely
be an even more important factor in soybean production.
Soybean breeders will be putting more emphasis on
increased cultivar resistance and will be selecting for
multiple resistance to different races and types of diseases.
“Breeders constantly are looking for the traits that
contribute to improve yield. Because of the low heritability
of yield, selecting for component traits rather than directly
for yield might improve breeding efficiency. Unfortunately,
except for pest and disease resistance, no helpful
physiological or morphological traits have been found.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 639
“Improvement in yield through improved soybean
cultivars has been slow but steady over the past 50 years.
No slowdown has yet occurred and presumably further
improvement is possible working with the rather narrow
base of just 20 ancestral cultivars. A major problem for
the breeder is how to effectively use the large number of
germplasm lines and find sources for further improvement.
“Today over half the acreage in the north central states
is planted to varieties developed by private seed companies.
However, the varieties trace their pedigrees directly to some
of the recently widely grown public varieties. Thus they
represent not a change in direction but the latest round in the
process of variety improvement. It has continued steadily for
the past 50 years.
“Advances in the future will be more difficult than in
the past, but with the large number of specialists working on
the problem, the prospects are bright.” Address: Research
Geneticist, ARS-USDA and Agronomy Dep., Univ., of
Illinois.
1591. Product Name: Tofu.
Manufacturer’s Name: China Trading.
Manufacturer’s Address: Rue Jules van Praet 16, 1000
Brussels, Belgium.
Date of Introduction: 1984 January.
New Product–Documentation: Letter from C. Martinez,
Secretary for American Soybean Assoc. in Brussels. 1984.
Jan. 9. This is a small Chinese tofu shop in Brussels.
1592. Product Name: Tofu Missing Egg Salad.
Manufacturer’s Name: Soycraft.
Manufacturer’s Address: P.O. Box 420, Woollahra (near
Sydney), NSW 2025, Australia. Phone: (02) 32 0716.
Date of Introduction: 1984 January.
Ingredients: Tofu, fresh vegetables, herbs and spices,
shoyu, vegetable oil, mustard, apple cider vinegar, honey, sea
salt.
Wt/Vol., Packaging, Price: 200 gm.
New Product–Documentation: Letter and Label sent by
Ralph and Volli Henderson, founders of Soycraft. 1984.
Jan. 17. The letter is on Klinica letterhead. “We have been
so busy that nobody has yet staggered to the printer to
collect Soycraft letterheads. I think Volli and her small crew
sometimes wish it had never happened...
“We make tofu, and then use all of our tofu to make
secondary products. At the present time we don’t think there
is market support for tofu, which would justify another
firm in that line of business; it will be a year or two before
Australians may wean away from their meat based diets.
The local Chinese community makes and uses a lot of tofu,
but it is really only the health food shops (about 230 in
Sydney) that sell tofu. About 30% of these health food shops
are still vitamin supply people and unaware of what it is all
about anyway. Our tofu is made via the cauldron method–

laborious, tedious, etc. We will consider buying the Takai
W30A system towards the end of this year.”
Label. 2.5 by 3 inches. Green on white. “All natural
ingredients–No preservatives.”
1593. Product Name: Furama Tofu Noodles [Spiced, or
Plain].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-681-5393.
Date of Introduction: 1984 January.
Ingredients: Spiced: Soybeans, water, soy sauce, spices,
calcium sulfate.
Wt/Vol., Packaging, Price: 6 oz poly bag.
How Stored: Refrigerated.
New Product–Documentation: Ad in Soyfoods. 1984.
Summer. p. 3. “In 8 oz poly bag with 2-week shelf life
refrigerated or 6-month shelf life frozen. Available vacuum
packed with 6-week shelf life.” Talk with Ken Lee. 1988.
Aug. 29. The spiced product was launched in Jan. 1984. But
Mrs. Lee recalls the two dates to be Jan. 1985 and July 1985.
Labels. 1985. 5.5 by 2.5 inches. Paper.
1594. Product Name: Furama Spiced Tofu Loaf.
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-681-5393.
Date of Introduction: 1984 January.
Ingredients: Soybeans, water, soy sauce, spices, calcium
sulfate.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Ad in Soyfoods. 1984.
Summer. p. 3. “In 8 oz poly bag with 2 week refrigerated
shelf life. Soon available vacuum packed with 6-week shelf
life.” Talk with Ken Lee. 1988. Aug. 29. This product was
launched in Jan. 1984. Mrs. Lee recalls the date to be Jan.
1985. Label. 5.5 by 2 inches. Black on orange paper.
1595. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and
the history of Vitasoy in Hong Kong and North America.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p.
Feb. 10. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ks_lo_and_
vitasoy.php
A comprehensive history of the subject. Contents:
Introduction. The early years (1910-1944): Birth and
education (K.S. Lo was born on 2 Feb. 1910), Julian Arnold’s
speech on soybeans in 1937, 1939 refugee camp in Kowloon,
sets up soymilk shop, sees potential, sets up The Hong Kong
Soya Bean Products Company (HKSBP) with 4 friends in
1939, hard times, spoilage, work with Dr. Y.T. Chiu, schools
accept soymilk, Howard Hoover, HKSBP goes broke 1941,
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refugee in Free China during Japanese occupation of Hong
Kong. Starting over (1944-1959): Sold in milk bottles
through soft drink outlets as a noncarbonated beverage, new
market of common people, instant success, started adding
vitamins 1948, franchise for Greenspot orangeade, new plant
in Aberdeen, Hong Kong, first sterilized soymilk allowing
long shelf life 1953, breakthrough greatly increased demand,
competitors forced change of name from Vitamilk to
Vitasoy in 1953, other companies copy soft-drink marketing
approach, UNICEF interest, train Indonesian technicians,
granted Pepsi-Cola bottling franchise in 1957, sold Vitasoy
heated during cold months. The 1960’s continuing growth:
Five-fold growth from 1955-1960, start of mass promotion,
slogan “Vitasoy makes you taller, stronger, and more
attractive,” Hong Kong’s best selling soft drink in 1962,
introduction of malt Vitasoy, new Kowloon plant built 19621963, 1964 presentation of paper at UNICEF symposium in
Tokyo, choice of Monsanto to market Vitasoy world-wide,
their lack of food experience a problem, media coverage,
multinationals follow Coca Cola’s lead and start producing
soymilk. The 1970’s, diversification and internationalization:
Sons’ new products fail due to poor marketing, conversion to
dry process for making Vitasoy, drop in sales due to inflation
and depression, four major decisions, new slogan “Vitasoy
is more than just a simple soft drink,” introduction of Tetra
Brik cartons, diversification into fruit drinks and teas, ending
of Pepsi franchise 1977, strong sales rebound after 1975,
new Aberdeen plant 1978, addition of carbonated soft drinks
to product line summer of 1978, Lo’s retirement 1978,
leadership of HKSBP to 2 sons, refugee feeding from 1975
on, diversification into dairying 1979, start of export to world
market in 1979, overview of market position, competition,
new slogan “Taste the feeling” in 1983, prices and
ingredients, China’s big potential. Vitasoy in North America:
First Asian soymilk imported to North America, The Soya
Bean Products Co., N.A. Inc. (SBPC) incorporated in San
Francisco, California, by Lo’s 2 daughters as marketing
company, SBPC sold to HKSBP and renamed Vitasoy USA,
Inc. in 1982, 60% sales increase, extensive market research
on American attitudes and taste preferences, announcement
of American products and soymilk plant in CA. The present
and future: Same problems as Kikkoman in expanding into
world market, changing future markets. Address: Lafayette,
California. Phone: 415-283-2991.
1596. Steinkraus, Keith H. 1984. Re: Soy sauce in Southeast
Asia. Letter to Richard Leviton at Soyfoods Center, Feb. 14.
1 p. Typed, with signature on letterhead.
• Summary: “While fish sauces and pastes are predominant
in Burma, South Vietnam, Laos, and Cambodia, you will
still find soy sauces being manufactured and consumed on
a small scale in the Chinese communities.” Address: New
York State Agric. Exp. Station, Dep. of Food Science &
Technology, P.O. Box 462, Geneva, NY 14456-0462. Phone:

315-787-2276.
1597. United Press International (UPI). 1984. ‘McDonald
Duck’ attack hits China. Toronto Star (Ontario, Canada).
Feb. 20. p. A3.
• Summary: “China is about to open its first Westernstyle fast food restaurant, using Donald Duck to lead the
hamburger and french fries revolution. Other foods on the
menu will be hot dogs, ice cream cones, and box lunches.
The Peking restaurant is named Yi Li Fast Food–Yi
Li being the name of Peking’s best-known bakery, which
will supply the buns. The red neon sign is in English, not
Chinese, and all the furniture (tables, chairs in the 60-seat
dining area) and atmosphere is Western. Large pictures of
American cartoon character Donald Duck are on the walls
inside, on the food packaging, and even on the roof.
“For the less adventurous, traditional Chinese snacks of
soybean milk, salted duck eggs and long slabs of fried dough
sticks will be sold.”
1598. Product Name: Tofu.
Manufacturer’s Name: LEASA Investments.
Manufacturer’s Address: 6103 N.W. 6th Ct., Miami, FL
33127. Phone: 305-756-8636.
Date of Introduction: 1984 February.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1984. Feb. 7. Owners: George
Yap and Bob Heartsong.
Talk with Livingston George Yap, founder and owner.
1998. March 11. His official company name is LEASA
Industries Company Inc., presently located at 2450 N.W.
76th St., Miami, Florida 33147. Phone: 305-696-0651.
LEASA, written with all capital letters, is an acronym
formed from the first letter of the first name of each of the
people in his family: His first name is Livingston. His wife’s
is Einez. His sons are Andrew and Sean, and his daughter
is Allison. His ancestry is Chinese. Livingston was born
in Jamaica (he still speaks with a Jamaican accent), but
his father was born in China. The first food made by his
company was bean sprouts. He bought tofu from Swan
Foods [sic, Swan Gardens owned by Richard & Jocelyn
McIntyre] and from Heartsong Tofu and distributed this
tofu with his sprouts. Then in early 1984, when Heartsong
Tofu (run by Bob and Toni Heartsong in Miami) went out
of business, Livingston bought their equipment; he did not
buy their company. He hired Bob Heartsong as his tofu
maker and–for the first time–began to make tofu in Feb.
1984. He learned how to make tofu from Bob Heartsong
and from the book Tofu & Soymilk Production by Shurtleff
and Aoyagi. In about 1989 he started to make soy sprouts,
but his market for soy sprouts was always small, and he no
longer makes soy sprouts. Now he also makes lentil, wheat,
azuki, etc.–about ten different types of sprouts. His company
focus on the mainstream American market (grocery store
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chains, foodservice, cruise lines, etc.) much more than the
ethnic Chinese market. However at Chinese New Year each
year he does a big promotion in supermarkets; this last year
he did the promotion with Kikkoman and Winn Dixie. Now
people are aware that tofu is good for them and good for
menopause, cancer, etc.
1599. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk
industry and market: Worldwide and country-by-country
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol.
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with
extensive historical information. The first study of its type,
with many statistics, graphs, and tables. Volume 1 is the
market study, and Volume 2 is black-and-white copies of
soymilk labels and other graphics.
Contents: 1. Introduction. 2. Directory of soymilk
manufacturers and related companies worldwide. 3.
Definitions and varieties of soymilk. 4. Overview of world
soymilk industry and market, and future outlook. 5. United
States soymilk industry and market. 6. Japan. 7. Korea.
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14.
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak
Group in Sweden, Alfa-Laval and John Wilson in Sweden,
Danish Turnkey Dairies–DTD and Soya Technology Systems
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de
Selliers in Belgium, Dansk Sojakagefabrik in Denmark,
Lima Andiran in France, Galactina in Belp, Switzerland, and
Semper A.B. in Sweden).
20. Latin America. 21. Africa. 22. History of Vitasoy
in Hong Kong. 23. Two modern soymilk manufacturing
processes: Marusan and Alfa-Laval. 24. Etymology of the
word “soymilk” worldwide. 25. Analysis of ingredients in
49 popular Japanese soymilk products. 26. Bibliography.
27. About the Soyfoods Center. A table on p. 12 gives an
overview of world soymilk production in 1983 ranked in
descending order of annual per capita consumption. These
statistics do not include China (PRC) or soy-based infant
formulas, usually made from soy protein isolate. 1. Taiwan,
210 million liters, 11.1 liters / capita, growing at 30% per
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita,
growing at 10% per year. 3. Singapore, 11.2 million liters,
4.7 liters / capita, growing at 15% per year. 4. South Korea,
67.0 million liters, 1.60 liters / capita, growing at 60% per
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6.
Japan, 131.8 million liters, 1,10 liters / capita, growing at
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters /
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total
world production: 548.3 million liters.
Page 36 gives an overview of the U.S. market for soybased infant formulas and adult soymilk. Production of
soy-based infant formulas (on a ready to serve basis) in 1983

was as follows: Ross Laboratories made 14,720,000 gallons
of Isomil (i). Mead Johnson made 14,080,000 gallons of
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac.
And Wyeth Labs made 960,000 gallons of Nursoy. Thus
32,000,000 gallons of soy-based infant formula were made in
the USA in 1983.
Also in 1983, consumption of soymilk by adults in
the USA was as follows: 1,743,000 gallons were made
by specialized soymilk manufacturers in the USA (Loma
Linda Soyagen 1,000,000 gallons; Worthington Soyamel
670,000 gallons, Miller’s Soy (private label) 73,000
gallons). 690,000 gallons were imported (328,000 gallons
of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000
gallons of President by President, 25,000 gallons of Kibun
by Kibun, 8,000 gallons of To-Neu by San-J International).
250,000 gallons were made fresh by tofu companies (45,000
gallons by Mighty Soy, 41,000 gallons by Victor Foods
[Scarborough, Ontario, Canada], 39,000 gallons by Quong
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by
others).
Yield. 1 ton of raw soybeans yields approximately 4,320
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
On page 56 is a table of “Large natural food distributors
in the US” with the dollar figure being estimated annual sales
in millions of dollars.”
1. Rainbow Distributing (Denver, Colorado) $13.
2. Arrowhead Mills (Hereford, Texas) $12.
3. Eden Foods (Clinton, Michigan) $10.
4. Rock Island Foods (Ignacio, California) $10.
5. Westbrae Natural Foods (Emeryville, California) $9.
6. Pacific Rim (Seattle, Washington) $7.
7. Cornucopia Natural Foods (Coventry, Rhode Island)
$7.
Total estimated sales for the top 7 distributors: $68
million a year.
Note: This book was favorably reviewed by: (1) Andrew
C. Peng, Professor, Food Processing and Technology, Dep.
of Horticulture, The Ohio State University, Columbus, Ohio,
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo
(Soyfoods News, in Japanese). 1984. Aug. 1. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1600. Shurtleff, William; Aoyagi, Akiko. 1984. Brief history
of Yeo Hiap Seng Ltd. and the company’s work with soymilk
worldwide (Document part). In: Shurtleff and Aoyagi. 1984.
Soymilk Industry and Market: Worldwide and Country by
Country Analysis. Vol. 1. 177 p. See p. 100-02.
• Summary: “Soymilk entered the modern age in Singapore
in 1954, when Yeo Hiap Seng introduced the first
commercial bottled soymilk. The company traces its origins
to the year 1900 when the patriarch of the Yeo family, Mr.
Yang (in the Amoy dialect, his name was pronounced Yeo
Keng Lian) purchased a small company named “Hiap Seng”
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in the city of Chang-chou (Zhang Zhou), Fukien (Fujian)
province, China. “Hiap Seng” means “unite to succeed.”
Yeo Keng Lian changed the company’s name to reflect
his family’s ownership. He worked as a manufacturer and
retailer of fermented soybean seasonings: soy sauce (jiangyou), Chinese-style miso (dou-jiang), and fermented tofu
(furu). All three products were sold from day one under the
“Light House” brand.
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the word “furu” to refer to
fermented tofu.
By working together, the family did succeed. Their soy
sauce, fermented in the traditional Chinese way in wooden
vats and earthenware jars, was of superior quality and the
business prospered. The original plant was located near the
center of Chang-chou. In about 1920 a second plant was
established in the eastern part of the city, and in the late
1920s a third plant was set up in the southern part of the city.
Each of the three fermented soy products were produced in
all three plants; the second and third plants also produced
some pickled vegetables.
In 1935, during the Japanese invasion of China, when
life was difficult and unsettled in Fukien province, Yeo
Keng Lian sent his eldest son, Yeo Thian In, to Singapore to
investigate possibilities there. The son founded the Yeo Hiap
Seng Sauce Factory at 410 Outram Road, Singapore 3. He
was joined shortly by the rest of the family. The company
continued to make the same three fermented soy products
that it had made since 1900 in China. In 1947 the growing
business was moved into larger quarters at 950 Dunearn
Road, its present location. The move out of China was a
wise one, for in 1949 the three Yeo Hiap Seng plants in
Fukien were taken over by the Chinese Communists. By the
mid-1940s, Yeo’s quality soy sauce was a common sight in
Singapore.
In 1950 YHS decided to diversify into canned products,
such as chicken curry, fish, and meat. Then in 1954
they launched their first soymilk. Called Beanvit, it was
subsequently renamed Yeo’s Soybean Drink. A rather sweet
soymilk sold like a soft drink in sterilized bottles, it was
marketed in both Singapore and Malaysia, where it was the
first product of its type. (Vitasoy was first sold like a soft
drink in sterilized bottles in Hong Kong in 1953.) In 1955
the company changed its structure to that of a “Limited”
(Ltd.) company. In 1958-59 YHS expanded its soft drink line
by bottling favorite traditional Chinese beverages, such as
chrysanthemum teas and herb teas. In 1962 YHS began its
first export sales to Hong Kong. In 1967 YHS soymilk and
teas were first sold in UHT (Ultra High Temperature) aseptic
Tetra Pak cartons (tetrahedral/pyramid shaped; 285 ml).
“YHS was the world’s first company to package
soymilk in aseptic Tetra Pak cartons, and the first to use
Tetra Pak for any beverage in Singapore. (Vitasoy in Hong
Kong did not start using Tetra Pak until 1976). Shortly after

introducing sweetened soymilk in the tetrahedral pack,
YHS launched enriched Vitabean in the same carton. It was
fortified with half of the adult Minimum Daily Requirement
of most essential vitamins. Sterilization in bottles would
have destroyed most of the added vitamins, but the UHT
process did not. In 1974 packaging was changed to Tetra
Brik (250 ml), but bottling continued. During the late 1970’s
YHS changed its soymilk brand name to Yeo’s. By 1976
Yeo Hiap Seng’s soymilk production had climbed to 50
million bottles and cartons a year, and by 1980 to 75 million
(250,000 a day), prompting the company to build a new
plant to double its capacity. In 1983 YHS had the biggest
share of the Singapore soymilk market (Alan Yeo, personal
communication, 1982, 1983).
“Yeo Hiap Seng pioneered soymilk throughout
Southeast Asia. In 1959 they opened their first soymilk
plant at Kuala Lumpur in Malaysia. By 1984 they had
four soymilk plants there at Kuala Lumpur, Jahore Baru,
Prai, and Kuching. Malaysia, with its 14 million people,
was a bigger market than Singapore, with its 2.4 million
people. By 1984 YHS had the lion’s share of the Malaysian
soymilk market. During the 1970’s, YHS started exporting
soymilk to Hong Kong (where they got a small share of the
market). In 1979 they began exporting canned soymilk to
the USA, where they had offices and a warehouse in San
Jose, California. In early 1983 they introduced a low-sugar
soymilk to the US. Sales, however, were slow. YHS was
not interested in the China market, since they thought that
it would be too difficult to get profits out in hard currency.
They were franchising their soymilk process and technology
in Indonesia, where the product is being marketed under the
YHS name. They plan to share in the promotion, too.
Starting in 1974 Yeo Hiap Seng began a new phase of
its expansion and diversification by acquiring the Singapore
franchises for Pepsi-Cola and Mirinda. These were followed
by franchises for Schweppes in 1985 and 7-Up in 1986. In
1985 the company acquired distribution rights for Budweiser
beer and in 1987 they branched out into prawn farming.
“The 1981 Annual Report of Yeo Hiap Seng Ltd. shows
that this publicly held company was run by Yeo Thian In
(Chairman) and Alan Yeo Chee Yeow (Managing Director).
From 1977 to 1981, sales of all products grew from $39.5 to
$95.8 million and pre-tax profits from $7.1 to $11.5 million.
Their Soft Drinks Division, one of the largest in Singapore,
Malaysia, and Hong Kong, provided the main thrust of
company growth.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1601. Shurtleff, William; Aoyagi, Akiko. 1984. Brief history
of Alfa-Laval’s work with soymilk worldwide (Document
part). In: Shurtleff and Aoyagi. 1984. Soymilk Industry and
Market: Worldwide and Country by Country Analysis. Vol.
1. 177 p. See p. 120-22.
• Summary: “Alfa-Laval, the world’s largest supplier of
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dairy plants and systems, with some 10,000 employees,
celebrated its hundredth anniversary in Sweden in 1983.
It was a pioneer in the development of UHT (ultra high
temperature) sterilization plants for dairy milk in the early
1960s. Continuous process UHT, guaranteeing milk and
juices a shelf life of a month or more without refrigeration,
and giving milk a much better flavor than autoclaved
sterilized milk, caught on rapidly in Europe and many
developing countries. By 1978 UHT milk, which slowly
replaced pasteurized and refrigerated milk, had about 40% of
the market in Europe. Alfa-Laval made UHT systems based
on both direct heating (injection of high pressure steam into
the milk flow to bring the temperature up to 135–140ºC) and
indirect heating (in a plate heater, to 140ºC for 4 seconds).
Alfa-Laval’s direct system was called VTIS (Vacu-Therm
Instant Sterilizer) and their indirect system, considered
the more advanced and economical of the two, was called
Steritherm.
“Starting in the early 1960s Alfa-Laval began to sell
soymilk system components to soymilk manufacturers in
East Asia. The UHT VTIS system was found to work very
well, since the vacuum stripped off beany flavors. Alfa
installed a VTIS for Yeo Hiap Seng in 1967 and one for
Hong Kong Soya Bean Products Co. (makers of Vitasoy) in
1974.
“A key man behind Alfa-Laval’s growing interest in
soymilk is John Wilson, who got involved with soymilk
in 1967, as technical manager for the Cold Storage Group
(CSG) in Singapore and Malaysia. His background was in
dairy technology. To help CSG launch a soymilk product,
he studied traditional tofu processes in Singapore, then
mechanized them. He set up CSG’s first soymilk line in
Petaling Jaya, a suburb of Kuala Lumpur, Malaysia, in 1969,
and then another in Singapore later that year.
“In 1971 Wilson joined Alfa-Laval and started
developing complete process lines for soymilk, based on a
suspended (unfiltered) product made from full-fat enzymeactive soy flour. But only one plant for making suspended
soymilk was ever sold (to Africa in 1982). In 1978 soymilk
technology R&D was centered under John Wilson in AlfaLaval, at Lund, Sweden. Systems for making clarified
(filtered) soymilk with low bean flavor were developed.
“Alfa-Laval sold complete soymilk lines to Lam Soon
(Ace Canning) in Kuala Lumpur, Malaysia (operation started
in December 1979) and Kickapoo, in Bangkok, Thailand
(from Feb. 1981). By early 1984 they had sold equipment
or entire plants to at least twelve soymilk manufacturers in
East Asia, including many of the largest (Hong Kong Soya
Bean Product Co., Kibun, Dong Bang, President, Siam Food
Prods., etc.).
“In 1981-82 Alfa stepped up its soymilk activities
dramatically. It published attractive and informative 10-to15-page large-format booklets on soymilk and its production
in English, Chinese, and French, and began heavy promotion

worldwide. Alfa-Laval went after the China market in a big
way. They offered to install a soymilk plant in Beijing for
the Ministry of Light Industry to use for one year, free of
charge on a trial basis. Their 12-page brochure in Chinese on
soymilk (Douru) was widely circulated. During a 3-month
period in 1983 they sent five soymilk delegations to China,
and began to set up an office in Hong Kong, run by a China
trader with ten years experience, to focus on the China
market.
“In late 1982 Alfa-Laval and Kibun (in Japan) formed
a powerful alliance by signing an important, interesting,
and unorthodox agreement. Alfa-Laval supplied Kibun with
some of Kibun’s original soymilk equipment, but eventually
Kibun had to modify it extensively. Now, when Alfa-Laval
finds a new equipment client, they tell the client, according
to the agreement, that Kibun is their preferred supplier of
the soymilk process. Kibun then signs a separate contract
with the client for technical assistance, including product
formulation and quality control. This could be a joint
venture, a license for Kibun patents and technology, and/or
purchase of actual patented equipment made by Kibun’s food
engineering company. Likewise, when Kibun licenses others
to use its process, it often asks Alfa-Laval to supply the plant.
There are no kickbacks between Alfa-Laval and Kibun. The
arrangement works nicely since Alfa-Laval is strong in plant
design, while Kibun is strong in processing technology and
formulation. Yet Kibun holds no soymilk patents.
“Alfa-Laval has made a major contribution to soymilk
production by being the world’s first company to develop
and sell an automated soymilk system. Their system is based
on their UHT sterilizer, and incorporates an automated
clean-in-place cleanup system. By inactivating the soybean
enzymes at the bean stage, before grinding, the system
produces a good-tasting soymilk. The economical plant
size has a capacity of 2,000 liters/hr, with 1,500 liters/hr the
economical minimum.” Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1602. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and
the history of Vitasoy in Hong Kong and North America. In:
Shurtleff and Aoyagi. 1984. Soymilk Industry and Market:
Worldwide and Country by Country Analysis. Vol. 1. 177 p.
See p. 130-153.
• Summary: Starting in the late 1950s a renaissance of
interest in soymilk began in East Asia, eventually spreading
from its center in Hong Kong to all countries in the area,
and from there to other parts of the world. The company that
inspired this development was K.S. Lo’s Hong Kong Soya
Bean Products Co., Ltd. (HKSBP), makers of the worldfamous soymilk, Vitasoy. As of 1984, no person alive had
done more to further the world’s interest in soymilk (or in
soyfoods) than K.S. Lo.
Early Years (1910-1944). Lo Kwee Seong was born on
2 February 1910 in Kwangtung [Guangdong], China. At age
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10 he went to Malaya with his mother and at age 20 he went
to Hong Kong. In 1935 he graduated from the University of
Hong Kong with a BA degree in commerce and business.
After graduation he joined the company where his father
worked and was soon appointed Hong Kong manager of the
firm’s real estate branch.
The story of Vitasoy begins in the winter of 1937, when
K.S. Lo, then 27 years old, happened to be in Shanghai
on other business. There he attended a talk entitled “Soya
Bean: The Cow of China,” presented by the American
Julean Arnold, then the commercial attaché to the American
Embassy in Nanking, and actively involved in relief work
using soymilk. Lo later wrote (1964), “Arnold called the
soybean the ‘Cow of China’ and practically attributed to it
the preservation of the Chinese race. He said the fact that
the Chinese as a race were able to maintain their physical
fitness for over 5,000 years in a land where meat was so rare
was entirely due to the people’s inclusion of soybeans in
their diet. I was impressed by his talk and came away with
soybeans stuck in my mind.” Even after Lo returned to Hong
Kong, Arnold’s message kept returning to him.
Several years later, in 1939, following the Japanese
invasion of China, the first wave of Chinese refugees arrived
in Hong Kong. A refugee camp was set up in Argyle Street,
Kowloon. A small group of volunteers, including Lo, went
to see what could be done to help. Most of the refugees
were sick or suffering from malnutrition, including beriberi and pellagra. Seeing this, Lo again recalled Julean
Arnold’s message of the promise of the soybean. With the
group of friends he raised some money and purchased some
soybeans and brown sugar, a stone mill, a kettle, and some
cheese cloth. The group set up a small soymilk shop right
in the camp and taught the refugees how to make soymilk
for themselves. Each refugee received one bowlful every
morning. Lo later wrote: “The results were quite startling,
as many of them showed significant improvement in their
health after the first month. This little experiment gave me
full confidence in the nutritional value of soy bean milk and I
decided to make it available to the masses of people in Hong
Kong who could not afford to buy cow’s milk” (Lo, personal
communication, March 1981).
In 1939 Lo and four of his friends got together and
formed The Hong Kong Soya Bean Products Company
(HKSBP), with paid-up capital of HK$15,000. (The
company name was expanded to The Hong Kong Soya Bean
Products Company, Ltd. in March 1940). The original plant
and processing equipment, designed by the founders and
located at Causeway Bay (on the site where the Plaza Hotel
now stands), officially began operations on 7 March 1940. In
his inaugural speech, Lo stated that the company’s aim was
to provide nutritious soymilk for the masses at the lowest
possible price–an aim that has not changed over the years.
In those days, when nutritional deficiency diseases such as
beri-beri and pellagra were still widely prevalent in Hong

Kong, this aim was doubly urgent and important. Yet the day
after the plant opened, exactly nine bottles of the product,
called VITAMILK, were sold. A dozen delivery boys
delivered Vitamilk door-to-door each morning. The strongest
supporter of the fledgling operation was a Brit, Dr. SelwynClarke, then director of Medical and Health Services. The
only government official aware of the nutritional value of
soymilk, he gave orders that all government hospitals should
use the new product instead of cow’s milk for all third-class
patients.
The first few years were filled with problems. Lo wrote
in 1964: “We soon found that, even among us Chinese to
whom the soybean was by no means new, there was a strong
prejudice against soy milk. They not only did not believe
its nutritional values, but they also thought it could cause
diarrhea, indigestion, and stomach ache. At that stage the
taste of our product, too, left much to be desired. Many
customers found it hard to take, because of the strong beany
flavor and the slightly bitter taste. Another problem we had
to face was the keeping quality of the soy milk. We followed
the dairy industry by packing it in standard half-pint milk
bottles and sealing them with a paper cap and hood. They
spoiled even quicker than milk unless they were kept
under refrigeration all the time. As they were packed like
dairy milk, we had no choice but to market them as a milk
substitute. It was not until years later that we found it was a
mistake to adopt such a marketing approach. For among the
Chinese community, giving milk to children was considered
to be a Western luxury, which only the very rich could afford.
And of course to the rich, cost was no problem.”
Sales continued to be slow, only 300-400 bottles a day.
During the summer, sometimes as many bottles spoiled as
were sold. Something had to be done. Lo began working
with Dr. Y.T. Chiu, who had a written his PhD thesis at
Cornell University in 1927 on methods for improving
soymilk and its production, and in 1929 had published
an article on the subject in China. Their goal was to get
locals schools to start using Vitamilk. Speeches on soymilk
and nutrition by Chiu were followed by tasting sessions
conducted by Lo at the schools. The idea worked. In fact
it was a major breakthrough, and today schools remain the
company’s single most important customer. After the first
year, distribution was extended from Hong Kong Island
onto the Kowloon peninsula on the mainland. There a
combination soymilk cafe and distribution depot was set up.
The spot proved popular with students and young people.
In the spring of 1941, Howard Hoover, who had started
and run a small Seventh-day Adventist soy dairy in Canton
(Guangzhou), had left that city after it fell to the Japanese.
While waiting to return to the US he worked with Lo for 6
months. He taught Lo how to homogenize coconut oil into
the soymilk to give it a richer flavor then helped to install the
company’s first Cherry Burrell homogenizer.
By mid-1941 sales of Vitamilk had risen to 1,000 bottles
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a day. But that was far below the break-even point, and by
December 1941, when World War II broke out, the company
went broke. Lo, abandoned by his partners, had sunk
HK$30,000 of his own money into the venture.
Sixteen days later Hong Kong surrendered to the
Japanese. Four months after the occupation Lo left for Free
China (the part of China not occupied by Japanese), taking
with him his family of four children. They finally settled
down as refugees in a small town called Linshan on the
border between Kwantung and Kwansi, west of Canton.
Here again the soybean provided Lo with a livelihood and
probably saved the family’s life. Lo put up a makeshift
building and called it The Cafe. After buying a stone mill,
he started to make soymilk and home-made cakes, and thus
made a living until World War II was over. Their fifth child,
Irene, was born during this hard time. Lo’s wife had no
breast milk to feed her since she had not nursed the other
children. Irene was thus raised on soymilk which, the family
felt, saved her life. Continued. Address: Soyfoods Center,
P.O. Box 234, Lafayette, California 94549.
1603. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and
the history of Vitasoy in Hong Kong and North America.
(Continued–Document part IV). In: Shurtleff and Aoyagi.
1984. Soymilk Industry and Market: Worldwide and Country
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: (Continued): The 1970s, Diversification and
Internationalization. The early 1970s were filled with
problems for Hong Kong Soya Bean Products Co., Ltd.
During the 1960s Lo had sent his three sons abroad for
higher education in fields where the company business
needed more professional expertise. Eugene got a degree
in biochemistry, Frank in dairy science, and Winston in
food technology. A number of patents were granted to the
company during the 1970s (Lo 1971; Lundstedt and Lo
1973). As each son returned, he was assigned a project to
work on. Eugene developed a soy-based infant weaning
food, Frank a soymilk-based blue cheese, and Winston a
process for packaging precooked Chinese TV dinners. Each
of the three sons was successful in developing his product
and the company launched them in the early 1970s, in what
was thought would be a great leap forward in diversification.
Unfortunately, the marketing plans for each product failed
and the entire venture ended up as a great flop. Lo later
wrote, “The expensive lesson learned is never to leap before
you learn to run.” HKSBP returned to its specialty, beverages
and Vitasoy.
One positive outcome of research at this period was
that in the early 1970s Vitasoy started to be made by the
“dry process,” rather than the former “wet grind” process.
Additional research found ways to recover in the milk 90%
of the protein originally in the soybeans. The whole soybeans
were subject to optimum conditions of dry heat and pressure,
then dehulled and milled to a flour. The flour was soaked in

hot water then boiled in a continuous cooker. The milk was
extracted in a continuous centrifuge, then formulated, and
bottled. The final product contained 2% protein (Shurtleff
and Aoyagi 1979).
From 1973 on a series of crises struck. The combination
of skyrocketing prices for energy (after the OPEC price
hike), soybeans (after the US soybean embargo), and sugar
essentially tripled Vitasoy production costs. The price of a
bottle of Vitasoy, which had stayed at 20 cents (HK) during
the 1950s and 1960s had to be increased sharply in 1974. A
recession hit at the same time and sales plunged from 100.8
million bottles in 1970 to a low of 80.4 million in 1975.
Something had to be done. During 1975-77 Lo made four
major decisions: to give Vitasoy a new image that would
allow it to compete head to head with soft drinks, to package
Vitasoy in Tetra Brik cartons, to introduce a new line of
products based on fruit juices and Chinese teas in Tetra Brik
cartons, and to drop the franchise agreement with PepsiCola.
To revive slumping sales and reflect the spirit of the
mid-1970s, Vitasoy needed a new image, which would let
it compete with soft drinks. The new slogan, replacing the
long-popular nutritional one, proclaimed: “Vitasoy is more
than just a simple soft drink.”
Vitasoy’s first UHT (ultra high temperature) Tetra Brik
packaging line began operation in 1976 and the new concept
proved to be a great success. Thereafter Vitasoy was sold
in both Tetra Brik cartons and glass bottles in sweetened
plain and malt flavors. The advantages of the Tetra Brik
containers were that they required no refrigeration, they
were disposable (unlike bottles which had to be recycled and
washed before use), they had a modern fashionable image,
they allowed more colorful and vivid package design, they
were lighter and more compact to ship, and they were safer,
being unable to break or to harbor the potentially dangerous
substances sometimes found in returned bottles. Their one
big disadvantage was their high cost, which at one time was
calculated to be 45% of total production costs of a unit of
Vitasoy. Hence the company was forced to sell a package of
Tetra Brik Vitasoy for 20-25% more than a bottle of the same
volume. (Actually bottling would be more expensive if two
new systems were compared.)
Later in 1976, on seeing the popularity of the new Tetra
Brik carton, the company decided to diversify by marketing
a new line of juice drinks, containing at least 50% natural
fruit juices plus water and flavors. An initial line of four
flavors was selected: orange, mango, guava, and kalamansi.
Sold in 250-ml Tetra Brik cartons and brand-named Vita,
these captured 30% of the Hong Kong juice market within
2 years. Then three more items were added to the line:
Chrysanthemum Tea, Sugar Cane Juice, and Lemon Tea. A
black currant juice and lemon and herbal teas were added
later. All the new juice drinks and teas became extremely
popular from the moment of introduction.
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The decision to terminate the Pepsi-Cola franchise in
1977 marked the close of an era. HKSBP had made almost
no money on the franchise, but had learned a great deal about
marketing beverages. They were now in a position to take
full advantage of this valuable knowledge.
The result of these four bold decisions (combined with
some larger market factors) was dramatic. Sales of Vitasoy
rebounded sharply after 1975, reaching 129.6 million bottles
and packs in 1980, for a respectable compound annual
growth rate of 10% during those last 5 years. Despite the
discontinuance of the Pepsi franchise, sales of the juices and
teas added further to the rapid increase in the company’s total
sales.
In 1978 a new plant in Aberdeen (41 Heung Yip Rd.)
was completed and equipped with the most modern soft
drink equipment. The company’s head offices were also
located there. In the summer of 1978 Vita carbonated soft
drinks were added to HKSBP’s product line. The four
flavors were Cola, Orange, Cream Soda, and Root Beer. The
company that had started out to provide an alternative to the
empty calories of soft drinks was now selling them under
the new philosophy that customers should be given what
they wanted, even if these beverages were (as the company
acknowledged) “harmful to health.”
Also in 1978 the company’s founder, K.S. Lo, retired
from the post of Managing Director, while retaining the
position of Chairman of the Board of Directors. In addition
to his pioneering business work, he also had a long and
distinguished career of public service in Hong Kong and
was a respected collector and student of Chinese ceramics.
He handed the leadership of HKSBP over to his two sons,
Winston and Frank. Winston soon became Executive
Chairman and Managing Director. K.S. Lo had founded his
business on a basic faith in the soybean and confidence in
his efforts to make it a success. For 38 years he had been
the leading pioneer of soymilk in East Asia, and had played
a key role in giving the soybean and soymilk a new, very
positive, and modern image in the land of their birth.
Following the end of the Vietnam war in 1975 and the
subsequent conflicts and famines in Cambodia and other
nearby countries, refugees streamed into Hong Kong. Once
again Vitasoy returned to play its original role. Working with
the Red Cross, the United Nations, and Church groups, the
company provided multi-vitamin fortified Vitasoy at half
the regular price to refugees in Hong Kong and Cambodia.
Letters from refugee workers testified that Vitasoy helped
cure nutritional deficiency diseases and was especially
important in improving the health of children under the age
of 5, old people over 65, and pregnant women.
In 1979 the company decided to diversify again, this
time into dairy farming. They entered into a joint venture
with the People’s Republic of China via the provincial
government of Guangdong (Kwantung) to expand and
modernize the Kwong Ming Dairy Farm in Shum Chun,

60 km across the border from Hong Kong. They helped to
enlarge the herd of dairy cows and took full responsibility
for marketing all of the dairy’s products, initially in Hong
Kong. By 1981 they were selling 15 tons of fresh cow’s milk
daily in Hong Kong under the Vita brand, using Vitasoy
distribution channels. Higher living standards in Hong Kong
had stimulated demand for cow’s milk. The company saw
Vitasoy and cow’s milk as complementing one another
rather than competing, allowing the business to cater to all
economic sectors of the population. Yet the venture had
significance far beyond the area of marketing milk. It was a
first step into a potentially huge new market, China, where
Vitasoy might once again be called on to play its original
role as a stylish source of high-quality, low-cost protein for
the masses–1,000 million strong!
In 1979 a major new phase in the history of HKSBP
began, as it started to export products, packed in Tetra Brik,
to countries throughout the world. The ambition of making
Vitasoy an international drink was being rekindled almost
15 years after the joint venture with Monsanto had fizzled.
This time HKSBP, much larger and wiser than before, would
take on the task itself. The key factor that now made exports
viable was the use of Tetra Brik packaging. Exporting a
bottled soymilk, then having to either recycle the bottles
back to Hong Kong or discard them overseas, was simply
too costly. Moreover there was a rapid rise of interest
in soymilk in Western countries, primarily from Asian
immigrants, but increasingly from those interested in natural
foods or alternatives to dairy products. By the early 1980s
exports were going to over 20 countries, both developed
and developing. By 1983 exports of all HKSBP products
(including Vitasoy) were growing at 35-40% a year, with
a large portion going to the newly opened Singapore and
Malaysia markets, and to North America, as described below.
HKSBP continued to explore the possibilities of making
and/or marketing soymilk overseas with multinational
corporations. For example, it had lengthy negotiations in
1980 with the Coca-Cola Co. concerning a joint venture
for test marketing various flavors of soymilk in Thailand.
Interestingly, the deal fell through over failure to reach an
agreement regarding nondisclosure of HKSBP’s technical
know-how. (Continued). Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1604. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and
the history of Vitasoy in Hong Kong and North America.
(Continued–Document part V). In: Shurtleff and Aoyagi.
1984. Soymilk Industry and Market: Worldwide and Country
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: Continued. An overview of HKSBP’s market
position in the early 1980s showed the following. By
1980 sales (by number of cartons or bottles) of the many
and varied non-soy Vita products had passed sales of
Vitasoy. Sales of Vitasoy were growing steadily, from 130
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million Tetra Brik cartons and bottles (converted to 250ml equivalents) in 1980 to 150 million in 1983, for a 5%
compound annual growth rate in a mature market. In 1983
all products made by HKSBP’s accounted for 35% of the
Hong Kong Beverage market, second only to the Swire/
Coca-Cola Company’s products with 42%. Vitasoy, which
had had no competition from brand-named soymilks since
1961, suddenly had to worry about competitors again.
Nestle’s Bonus (launched in 1978), President’s soymilk
(launched in 1980), and Coca-Cola’s Hi-C soymilk (launched
June 1982) took away some of Vitasoy’s market monopoly.

Yet in 1983, according to Hong Kong Beverage Association
statistics, Vitasoy had a commanding 96% of the fast-paced
Hong Kong soymilk market, versus only 4% for Hi-C. Bonus
and President had insignificant shares. Hong Kong had the
world’s second highest per capita consumption of soymilk
(after Taiwan), about 8.2 liters a year. In 1983 Vitasoy was
given a new slogan which proclaimed: “Taste the Feeling.”
In 1980-81 Vitasoy prices in Hong Kong dollars were as
follows: Bottles, 60 cents for 7 oz. and 80 cents for 10 oz. of
plain Vitasoy and 80 cents for 8 oz. of malted Vitasoy; Tetra
Brik (250 ml or 8.45 oz.), 90 cents for plain and $1.00 for
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malted. Ingredients in the plain (sweetened) Vitasoy sold in
Hong Kong were water, soybean solids, soy oil, cane sugar
(5.5%), and salt, plus vitamins A, B-1, B-2, and niacinimide
[niacinamide]. The exported Vitasoy contained no added

vitamins. A typical 250-ml carton of Vitasoy for export
contained 100 calories, 16 grams (6.1%) carbohydrates, 5
grams (2.0%) protein, and 3 grams (1.1%) soy oil. In 1981
the company had sold more Vitasoy in bottles than in Tetra
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Pack, but sales of the latter had increased by 50% a year
since 1978. In 1983 sales in Tetra Pak led bottles 6 to 4.
For HKSBP China represented the great untapped
market of the future, but also the great unknown. In 1983
HKSBP made two small but important new moves into
China, building on experience from the Kwong Ming Dairy
Farm. First, the company began to export Vitasoy to China’s
new Special Economic Zones. And second, they worked
with the Chinese on a venture in Shanghai called Jing Jiang
United Food Processing Co. Ltd. Initially HKSBP worked as
a technical consultant on the project, but negotiations were
underway for a joint venture. In August 1983 the plant’s
first product, Vita orange drink, was produced for a national
sports meet. It is hoped that soymilk, perhaps called Vitasoy,
will be the company’s next product.
Vitasoy in North America. Vitasoy was the first Asian
soymilk to be imported to North America. This venture
was pioneered by K.S. Lo’s two entrepreneurial daughters,
Yvonne and Irene. Yvonne, who actually ran the operation,
had graduated from a Canadian university then worked for
6 years as a city planner in Toronto, before realizing that her
heart was really in business and marketing. In January 1979
Yvonne and Irene incorporated The Soya Bean Products Co.,
N.A. Inc. (SBPC) as a marketing company for HKSBP’s
products in North America. They opened headquarters
that month on Bush Street in San Francisco, then began
immediately to market and distribute plain and malted
Vitasoy in Canada, in 8.4-oz. (250-ml) Tetra Brik cartons.
In February 1981 they introduced the same products to the
USA, immediately after the FDA lifted its ban on Tetra Pak
(because of a disproven concern over hydrogen peroxide
residues from sterilization). By 1982 some 3.2 million
cartons of Vitasoy a year were being sold in the US and
Canada.
The venture was so successful that in April 1982, to
raise capital and facilitate long-term operations with Hong
Kong, Yvonne and Irene sold their company to HKSBP,
which renamed the US affiliate Vitasoy USA, Inc. The parent
company now took a serious interest in the US market. In
1983 sales of Vitasoy increased to 5 million cartons, up a
whopping 60% from the previous year. The 1983 figure
equaled 328,125 gallons or 1.24 million liters. An estimated
90% of this soymilk was sold to the Oriental market; of
this, 80% was sold to Chinese, and the rest to Vietnamese,
Filipinos, and other ethnic groups. Roughly 45% of all
Vitasoy was sold in the three western coastal states. Vitasoy
distributed its own products in the San Francisco Bay Area
(the single area of greatest sales), northern California,
Oregon, and Washington [state]. Other companies, appointed
by Vitasoy, sold the product in southern California, and
elsewhere in the US and Canada, in 10 market areas
designated as having a high concentration of Oriental
Americans.
In 1983 Vitasoy was by far America’s leading imported

soymilk, accounting for just under 50% of total soymilk
imports. Heady with success, Vitasoy USA announced in late
1983 that it would launch two American-style products in
March 1984 at the big natural foods trade show in Anaheim,
California. These would be called Vitasoy Original and
Vitasoy Coconut. Each would bear the subtitle: “Natural
Soy Drink, Sweetened with Maple Syrup.” They would
be marketed to the natural and health food trades as a
healthful and nutritious beverage, under the slogan “Taste
the Goodness.” Marketing to mainstream consumers was
also planned. Prices in the two markets were expected to be
$0.65 and $0.55 respectively (maple syrup was a major part
of the product cost), as compared with $0.35 for Vitasoy with
a higher water content, sweetened with sugar, sold in the
Asian-American market.
In developing these products Vitasoy USA did extensive
and thorough, original research on American attitudes to
and taste preferences for soymilk. Working with American
marketing and product development professionals, they ran
“focus group” and “intercept” studies. In September 1982
Yvonne Lo and Hilton Tsui issued a 59-page in-house report
titled Market Study of Soymilk Beverage, packed with
original information, plus an overview of the US beverage
industry and a marketing plan.
Most important, the company announced in late 1983
(after an unsuccessful attempt to acquire majority ownership
of the New England Soy Dairy) that it had purchased land in
Brisbane, California (just south of San Francisco) and had
signed a contract to build a large soymilk plant there. This
plant, scheduled to open in 1985, would clearly introduce a
new stage in the history of soymilk in America, for HKSBP
would be the first major Asian soymilk manufacturer to start
a plant in the West.
The Present and Future. The year 1984 saw the Hong
Kong Soya Bean Products Co., Ltd. as the world’s third
largest manufacturer of soymilk (after Kibun in Japan and
Chung’s Food in Korea), and one of the largest exporters.
The tiny size of the Hong Kong market (only 5.2 million
people, compared with 120 million in Japan and 42 million
in Korea) had been a major factor limiting the company’s
growth. But now HKSBP was poised on the edge of an era
of great potential growth in a world market. The challenges
of internationalization, diversification, public versus family
ownership, exports versus local manufacture, marketing
Asian products in the West, company name changes with
diversification, etc. all bear striking resemblance to those
faced by Kikkoman, as discussed in Chapter 79 of our book
History of Soybeans and Soyfoods. We expect that HKSBP,
though much smaller than Kikkoman, will follow many
of the same patterns; hopefully it will be as successful as
Kikkoman has been.
The relatively small Hong Kong market will play
a smaller and smaller role in the company’s future. The
greatest potential for growth may well lie in China. Efforts
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to introduce Vitasoy into school lunch programs in Third
World countries and to help such countries make better use
of domestic soybeans for human nutrition could bear great
fruit in countries such as Mexico, India, Argentina, Brazil,
Paraguay, and Indonesia. In these areas, domestic jointventure plants probably hold greater promise than imports,
since they help rather than hurt foreign exchange balances.
A table shows HKSBP growth pattern from 1941-1983
every 5 years with paid up capital, sales in bottles/packs. and
sales in dollars.
A graph shows “Sales of Vitasoy” from 1945-1983 in
million bottles and packs sold. Sales fell substantially from
1972-1975 but rose dramatically thereafter. A table shows
“Sales of Vitasoy: Millions of bottles or packs (250 ml
equivalents), 1970-1983.
Note: Three updates:
1990 Aug. 31–Vitasoy acquires Nasoya Foods
(Leominster, Massachusetts).
1990 Sept. 24–Company name changed to Vitasoy
International Holdings from Hong Kong Soya Bean Products
Co. Ltd.
1993 May 27–Vitasoy acquires Azumaya Inc. (South
San Francisco, California). Azumaya (Originally Azumaya
Tofu Seizo-sho) had been making tofu in San Francisco
since at least 1930. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1605. Slough, David. 1984. Milk of human ingenuity and
entrepreneurial skill. Asian Business 20(2):21-23. Feb. Cover
story. See also related article on page 27.
• Summary: Discusses Hong Kong Soya Bean Products Co.
Ltd.’s new connections with China. “The privately owned
mini-transnational beverage maker’s first product, Vitasoy,
was made from China-sourced soyabeans and its latest
product, milk, comes from the dairy farm it established
in Guangdong province. The author repeatedly gives the
company’s name as “Vita.”
In 1982 the company had an authorized and paid-up
capital of HK$210 million, 70% of which was owned by
the Lo family, with the rest privately disposed among more
distant relatives and friends. Turnover that year was HK$244
million, and the profits are estimated at 15-20% of turnover.
A fair market value for the company is estimated at about
HK$750 million.
“Those figures demonstrate quite remarkable growth for
a traditional Chinese family-run company formed in 1940
with an initial capital of only HK$18,000. In its first year
of operation turnover based on a single product operation
was less than HK$90,000. It had 20 employees then and
operated in rented premises. Despite a close-down during the
Japanese occupation and a financially disastrous entry in the
early 1970s into the fast food business, the company enjoyed
steady growth to the mid-1970s and impressive growth
thereafter.”

“In Hong Kong, Vita owns assets valued at HK$220
million, it operates two plants with a combined floor area
of 38,000 square meters, and has a labour force of 950.
Production of beverages is running in excess of 12 million
24-unit cases per year. It supplies something like 30% of the
local soft drinks market.”
But now the company is diversifying into dairy milk. In
China, Vita has a 5-year compensation trade agreement with
the Guangdong Province Guangming Overseas Chinese farm
where 1,200 people and 3,500 milch cows produce 8,000
tonnes of fresh milk a year. That agreement cost the company
HK$22.7 in borrowed investment capital. Vita has used that
milk to capture 60% of the Hong Kong milk market. Vita
looks all set to monopolize the Hong Kong fresh milk market
by late 1987. “Under that agreement, Vita provided the
livestock, technological know-how, equipment, managerial
expertise and market for the product of 4 dairy farms and a
centralised milk processing facility.”
The dairy farm isn’t Vita’s only investment in China. In
late 1983 Winston Lo signed a US$5 million joint venture
agreement to establish a vegetable processing facility in
Guangdong province. It will pack and chill up to 20 tonnes
of green leaf vegetables a day, for sale in Hong Kong.
“Vitasoy was the company’s sole product–ignoring
a venture into fast foods–until 1976. Turnover rose from
HK$87,000 in 1941 to HK$3.3 million by 1955, HK$12.6
million by 1965 and HK$40.2 million by 1975. In 1975,
while founder K.S. Lo was still at the helm, Vita installed the
first Tetra-brik packaging line in Hong Kong and launched
the UHT version of Vitasoy. The time, the product and
the packaging were right. Sales took off. Under Winston
Lo, Vita then decided to branch out into the packaging of
juices. It started with orange, mango, guava and kalamansi
and captured 30% of the fruit juice market in just 2 years.
Chrysanthemum tea, lemon tea, herbal tea, lime juice and
cane juice soon followed. Other lines and carbonated drinks
(orange, cola, cream soda and root beer) were added to give
Vita a product for every sector of the soft drink market. Vita
products are now exported.”
“Vita now purchases at least 50% of its soyabeans from
Canada and the USA–despite the fact that soya beans from
those countries have been developed for oil extraction rather
than protein extraction (the latter is the case with Chinese
soyabeans) and therefore give a lower protein yield. There
are no plans for a public flotation of shares in Vita. Founder
K.S. Lo is still wielding considerable power as chairman
of the board of directors. Day to day management is in
the hands of managing director Winston Lo and deputy
managing director Frank Lo.”
1606. Slough, David. 1984. Like father, like son. Asian
Business 20(2):27. Feb. Cover story. See also related article
on pages 21-23.
• Summary: This is an interview with Winston Lo of Hong
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Kong Soya Bean Products Co. Ltd., whose photo is on
the magazine’s cover. “Winston Lo, 42 years old, became
managing director of the family owned Hong Kong Soya
Bean Products Co. Ltd. in 1976 when his father, K.S.
Lo–current chairman and entrepreneurial founder of the
company–retired from that position. In 1967, Winston
Lo–the fifth born son–graduated from New York’s Cornell
University with a master’s degree in food science and
technology. He immediately joined his father’s company
and was eventually appointed director of research and
development and later general manager. He introduced
aseptic Tetra-brik packaging for the company’s then sole
product–a soyabean protein drink marketed as Vitasoy–and
a range of new drinks: teas, juices and, more recently, fresh
cows’ milk and milk drinks. Since he has been at the helm,
the company’s turnover and profits have increased at least
seven-fold.”
When Vitasoy was launched by K.S. Lo in 1940, it was
“virtually the only alternative available to people who, like
most southern Chinese, found cow’s milk both unpalatable
and indigestible. By the time other manufacturers got in on
the act we had a 25% share of the Hong Kong soft drinks
market. We had also started to diversify into other beverages
and were beginning to export. Then as Hong Kong people
developed a taste for milk–the result of modern bottle
feeding practices, the fast food boom and overseas education
or work for large numbers of Hong Kong Chinese–we got
into large scale production and marketing of milk.”
Questioned about some of the company’s projects which
were “much less than successful,” Lo responded, “You must
be referring to our premature and quickly aborted entry
into fast food production and marketing back in the early
1970s. We started to produce pre-cooked Chinese dishes,
infant weaning food and a ‘cheese’ from soyabean milk. The
Hong Kong population wasn’t ready for them and we lacked
experience outside our then one-product operation. But we
learned a lot from that failure. We haven’t repeated it.”
The company diversified into fruit juices in 1976. It is
now also diversifying geographically in terms of assets and
revenue producing activities, perhaps in anticipation or fear
of China’s inevitable resumption of sovereignty over Hong
Kong. Lo notes that “We intend to have a third of our eggs
in the Hong Kong basket, a third in the China basket and the
rest spread around the world before the end of the decade.”
1607. Tsumura, Takashi; Tsuruta, Shizuka; Inoue, Mamehiko.
1984. Kenko-shoku tôfu [Tofu, the health food]. Tokyo:
Nobunkyo (Nosan Gyoson Bunka Kyokai). 236 p. Illust.
No index. 19 cm. Tezukuri Nihonshoku Shirizu (Handmade
Japanese Foods Series). [27 ref. Jap]
• Summary: The third author, Mr. Inoue, opened his tofu
shop in 1981 and is making tofu coagulated with natural
nigari. The second author, Ms. Tsuruta, translated The
Farm Vegetarian Cookbook into Japanese. This book is not

vegetarian.
Contents: Part I. Japanese tofu cookery. Chinese and
Korean tofu cookery. Futuristic tofu cookery. Part II. The
real face of tofu. How tofu is made. How to make tofu by
yourself. History of Japanese and Chinese tofu. Part III. One
statement from a tofu maker. Aiming for traditional tofu
production.
This book contains numerous old illustrations (line
drawings) of tofu in Japan. Page 208 shows a tofu vendor
carrying two tubs of tofu at the ends of a shoulder pole
(tenbin). He is wearing a straw hat, Japanese kimono, and
high wooden clogs (geta). It is from the book “Illustrated
Edo Period Food Life Dictionary” (Zusetsu Edo Jidai Shoku
Seikatsu Jiten), compiled by the Society for the Study of the
History of Japanese Customs (Nihon Fuzoku Shigaku-kai).
Page 209 shows the interior of a tofu shop from the Edo
period. It adjoins the family home. A woman with a child
on her back is grinding the soybeans in a hand-turned stone
mill. A man is sitting on the end of a lever press, pressing the
soymilk out of the okara. It is from the book “Illustrations of
Edo Period Occupations” (Edo Shobai Zue), illustrated by
Kazuma MITANI.
Page 210 shows a tofu makers wife cutting tofu above
a cooling tank. It is from a book on Japanese occupations
(Shokunin Zokushi Hokkugo), with illustrations by Yui
Nashimoto. Address: 1. Freelance writer; 2. Author,
vegetarian cooking specialist, co-owner of a natural foods
restaurant, and translator of the Farm Vegetarian Cookbook;
3. Owner of tofu shop Shonan Mamehiko in Shonan,
Kanagawa-ken.
1608. Lo, K.S. 1984. Re: Vitasoy production, market share,
and history. Letter to William Shurtleff at Soyfoods Center,
March 2. 3 p. Typed, without signature on letterhead.
• Summary: Market shares by company of the Hong Kong
soymilk market, according to the latest survey figures, are
Vitasoy 94.7%, Hi-C (Coca-Cola Co.) 5%, and Yeo’s (Yeo
Hiap Seng) 0.3%. Bonus is out of the market altogether.
There have been many competitors in the Hong Kong
soymilk market throughout the years. The first was A.S.
Watson’s “Wood-lit-nai” which was launched in about 1955.
It was withdrawn a couple of years later. Now there are only
two other brands on the market.
Sales (in 250 ml unit equivalents) for the past 3 years are
1981 = 5,600,000, 1982 = 5,800,000, and 1983 = 5,700,000.
Negotiations for a soymilk joint venture with China in
Shanghai never took off. They were unable to find a way of
remitting Vitasoy’s share of earnings in foreign currency.
Address: Chairman, Hong Kong Soya Bean Products Co.,
Ltd., 41 Heung Yip Rd. Aberdeen, Hong Kong. Phone:
5-528211.
1609. Shurtleff, William; Aoyagi, Akiko. 1984. History of
soy protein concentrates, isolates, and textured soy protein
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products. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 25 p. March 4. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/protein_
concentrates.php
A comprehensive history of the subject. Contents:
Definition of types of products. Part I: History of modern soy
protein products from origin to 1964. Soy protein isolate:
Tofu, Nagel in New York 1903, Beltzer in 1911, Ajinomoto
in 1919, Cone and Brown patent in 1928, Glidden (first plant
in U.S. for production of industrial grade soy protein isolate)
in 1935, first study of use of soy isolates in food (Woodruff
at University of Illinois, 1938), Glidden first company in the
West to produce a soy protein isolate for use in food (1939,
enzyme-modified), Glidden first with large-scale production
of non-enzyme modified isolates (1957), Worthington
Foods introduced Soyamel in 1952 (first soymilk based
on isolate). Soy protein concentrates: First developed and
introduced in Germany in 1925, first commercial food-grade
concentrates and first patent from Griffith Laboratories in
1959. Textured soy protein products: Developed in China
1,000 years ago, made from tofu or yuba, earliest Western
meat analogs developed by John Harvey Kellogg about 1896
(without soy), first synthetic industrial protein fiber (Lanital,
made from casein) introduced in Italy 1936, first industrial
(non-food) soy protein fibers in 1938 from Robert Boyer
of Ford Motor Co. (used for upholstery), Boyer got patent
for use in food (1951), rights purchased by Worthington,
Dr. Harry Miller’s soya loaf in 1939, Worthington first to
produce a meat analog based on spun soy protein fibers in
1960, textured soy flour (TSP or TVP) introduced as food
ingredient in U.S. in 1964.
Part II: History of modern soy protein products in
the U.S. from 1965 to 1981. 1964 Belden report from
Harvard Business School Protein Paradox. Commercial
Protein Foods Studies Program of the U.S. Agency for
International Development (AID) encouraged U.S. firms to
develop protein foods for the Third World in 1967. General
Mills Bac-O’s test marketed 1966. Producers. February
1971 breakthrough when USDA authorized use of TVP
in school lunch programs. 1972 Soybeans. Chemistry and
Technology, edited by Smith and Circle, contained all the
research on nutrition and processing up to that time. 1973
high beef prices led to beef-soy retail blends. Appearance
of TSP cookbooks, starting in 1971. First World Soy
Protein Conference held in Munich, Germany, in 1973. In
1974 Miles Laboratories/Worthington Foods introduced
Morningstar Farms meat analogs, the first soy protein meat
analog entrees marketed to mainstream America. Textured
soy concentrates and other concentrate developments. New
developments with isolates. New flavorings. New textured
soy flour development. 1978 Keystone Conference on soy
protein and human nutrition sponsored by Ralston Purina.
Problems with government regulation.

Part III: History of modern soy protein products outside
the U.S. and Europe (1960-1981): Japan. China. Other Asia:
Philippines, India, Sri Lanka. Latin America: Colombia,
Mexico. Address: Lafayette, California. Phone: 415-2832991.
1610. Hansen, Barbara. 1984. Let’s eat out: Looks can be
deceiving. Los Angeles Times. March 8. p. P33.
• Summary: “The Seafood King is off to one side of
Chinatown, and so unpromising on the outside and
threadbare-basic within that one would tend to pass it by.
That would be a mistake.” It has enough fine dishes to attract
a steady stream of Chinese.
“When a Chinese friend took me there we had
wonderful things like swamp cabbage with fermented bean
curd, which sounds terrible but was not;...” Address: Times
staff writer.
1611. Daily Report–China (Foreign Broadcast Information
Service). 1984. Changes made in Guangdong town, country
fairs: Guangdong ranks first in the nation in its turnover at
town and country fairs. No. 59. p. P2-P3. March 26.
• Summary: “For example, the peasants in the Chayang
Commune in Dapu County, Meixian Prefecture, have a
tradition of producing rolls of dried bean milk cream [dried
yuba sticks]. In order to promote this production, the local
Industrial and Commercial Administrative Department
established a specialized market for this product so that
most of the rolls of dried bean milk cream produced by this
commune can be distributed and sold in Chaoan, Jieyang,
and other neighboring counties by wholesale methods. In
this way, not only were the individual traders provided with
more sources of goods, the supply in the cities improved,
and the exchange of materials between towns and country
promoted, but also the business of those engaging in
transport was benefited and the management of the markets
was strengthened.”
Note. This is the earliest English-language document
seen (Oct. 2012) that contains the term “rolls of dried bean
milk cream,” which it uses to mean dried yuba sticks.
1612. Gai, Jun-yi. 1984. Soybean cropping systems in South
China. Tropical Agriculture Research Series No. 17. p. 7379. March. International Symposium on Soybean in the
Tropics and Subtropics. [9 ref]
• Summary: Contents: Abstract. Regional distribution
of soybeans in China. Cropping systems of soybeans in
southern China. Approaches to increase soybean production
in southern China.
The three major planting regions in China are: 1.
Northern single cropping, spring planting region. 2. Northern
double cropping, summer planting region. and 3. Southern
multiple cropping, multiple planting region. Within these
three are ten sub-regions–3 in region 1, 2 in region 3, and 5
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in region 3. The Southern Region accounts for about 23%
of China’s total soybean acreage and production. Of the five
sub-regions in the southern region, the Chang-Jiang subregion (the most northerly of the five) is the most important
in terms of soybean production.
Tables: (1) The acreage and production of soybeans in
southern China. (2) Major cropping systems of soybeans in
southern China (relay cropping, and intercropping with corn
or sweet potatoes). (3) The dates of developmental stages
of various planting types of soybeans in southern China
(planting type, dates of planting, flowering, and maturity).
Address: Prof., Dep. of Agronomy & Deputy Director
Soybean Research Lab., Nanjing Agricultural College,
Nanjing, China.
1613. Gotoh, K. 1984. Historical review of soybean
cultivation in Japan. Tropical Agriculture Research Series
No. 17. p. 135-42. March. International Symposium on
Soybean in the Tropics and Subtropics. [24 ref. Eng]
• Summary: Contents: Abstract. Before the Meiji era (1866): Dissemination, instructions to farmers. Traditional
cultivation (1867-1945): Characteristics of this period,
special methods of cultivation. Scientific approaches (19461977): Characteristics of this period, genetic resources,
cultivation practices recommended, physiological studies,
planting density, differences between record yields and
average yields. Recent situation (1978-): Take-off in yields,
problems in the near future.
“The time when the soybean was introduced from the
northern part of China to Japan is not precisely known.
The earliest reference to soybean appeared in the Kojiki
(completed in 712 AD) and Nihonsyoki [Nihonshoki] (in 720
AD). They referred also to rice, barley, Italian millet (Setaria
italica Beauv.), Japanese millet (Echinochloa frumentacea
Link), and adzuki beans (Vigna angularis (Willd.) Ohwi and
Ohasi). Thus, it appears that soybeans were grown as one of
the important crops in olden times.”
Nagata (1959) proposed that soybeans first entered
Japan in the northern part of the country, having been
disseminated from Korea. Prior to that they had arrived in
Korea from north China. “Nagata’s assumption that soybean
may have been introduced to the northern part of Japan
seems plausible. In 1932 and 1933 at the Komoriyama ruins
located in Senhata, Akita Prefecture, which date back to the
Jyômon (Jômon) era (see Note) carbonized soybeans and
hulled rice were found in an old house. The dating of this
specimen of soybean was not performed since radio-carbon
was not available at that time. As will be mentioned later, a
large number of land races have been found in Tohoku, as
a result of extensive surveys conducted in the early 1950s.
Apart from the Nagata’s hypothesis it is probable that
soybeans may have been first introduced as an important
medicinal herb and later as a food crop into the ports along
the Japan Sea.

“Instructions to farmers: Engishiki (completed 927 AD)
which described in detail the regulations on crop products
(for example, exchange rates of soybeans with bundles of
rice and barley for yearly tribute), stated that the Kinki,
Chugoku, and Shikoku districts [all located in southwest
Japan, from Kyoto in the northeast to just above Kyushu in
the southwest] were the main soybean production areas, as
shown in Fig. 1.
“Seiryôki (published around 1560) which is the
oldest Japanese book of agronomy, identified two types of
soybeans, namely summer and autumn types. Aizu-nôsyo
(1684) and Hyakusyô-denki (around 1688) described in detail
the characteristics of many cultivars, and various cultivation
practices, namely ridging and intercropping with barley.
Nôgaku-zensyo (1697) outlined the principles and practices
of soybean management already widely applied, and mention
was made of vegetable beans (Edamame) [green vegetable
soybeans]. Kôka-shunjyû (1707) described special types of
soybeans, such as boiled soybeans (Nimame). This book also
described how to grow soybeans on dikes or levees between
paddy fields. Seikei-zusetsu (1804) outlined the methods of
soybean production as recent practices.”
Note: According to Fairbank, Reischauer, and Craig’s
East Asia: Tradition and Transformation (1973, p. 327):
“The earliest neolithic culture, named Jômon for its
characteristic “cord-pattern” pottery, spread throughout Japan
about 6,000 years ago. The Jômon people lived in sunken pit
dwellings and subsisted by hunting, fishing, and gathering
nuts, roots, and shellfish. They left behind extensive shell
mounds and a wealth of pottery, unsurpassed in richness and
imaginativeness of design by any other stone-age culture in
the world.” Note that they did not practice agriculture. In
the third century B.C. Jômon culture was replaced by Yayoi
culture in western Japan and by the end of the first century
B.C. it had spread as far east as the Kantô plain. Address:
Faculty of Agriculture, Hokkaido Univ., Nishi 9, Kita-ku,
Sapporo, Japan.
1614. Jian, Yu-yu. 1984. Situation of soybean production and
research in China. Tropical Agriculture Research Series No.
17. p. 67-72. March. International Symposium on Soybean in
the Tropics and Subtropics. [3 ref]
• Summary: Abstract. Northern spring-sown soybean region.
Huanghe and Huaihe valley summer-sown soybean region.
Southern multiple cropping soybean region. Tables: (1)
The soybean acreage and production of the provinces in
1981. (2) The acreage and production of soybean in China.
Figures: (1) Soybean production regions in China. (2)
Soybean distribution in China (1979). (3) The organization
of research. Address: Soybean Inst., Jilin Academy of
Agricultural Science, Gongzhulinh, Jilin province, China.
1615. Jian, Yu-Yu. 1984. Isolation, culture and callus
formation of soybean protoplast. Tropical Agriculture
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Research Series No. 17. p. 111-13. March. International
Symposium on Soybean in the Tropics and Subtropics. [10
ref]
• Summary: Abstract. Isolation. Materials and methods.
Results. Discussion. Figures: (1) Area planted to soybean,
adzuki bean and vegetable soybean in Taiwan (Kaohsiung
district only). (2) AVRDC selections with high yield potential
that are adapted to different seasons. Address: Soybean Inst.,
Jilin Academy of Agricultural Science, Gongzhulinh, Jilin
province, China; 3. Graduate student, Dep. of Agricultural
Economics, Univ. of Illinois.
1616. Liu, Shengjie; Guo, Shiping; Chou, Chiyuan (Zhou,
Qhi-yuan). 1984. [Studies on milk substitutes. X. The role
of egg yolk powder on the growth promoting effect of
soybean milk substitute 5410]. Ying Yang Hsueh Pao (Acta
Nutrimenta Sinica) 6(1):13-20. March. [4 ref. Chi; eng]
• Summary: “It has been demonstrated by animal and
human experiments that the growth promoting effect of
soybean milk substitute formula 5410 is comparable with
that of human milk or cow’s milk formula commonly used
in infant feeding. It was assumed that such a favorable effect
is due in part to the inclusion of 5% of egg yolk powder in
the formula. However, such an assumption remains to be
confirmed.
“In the present animal experiment, the 5% egg yolk
powder was either removed (diet 5700), or substituted with
5% whole egg powder (diet 5411), 5% whole cow’s milk
powder (diet 5720), 10% whole cow’s milk powder (diet
5721).
“It was found that the growth promoting effect of diet
5411 is the same as that of 5410, while that of the other
diets are all significantly inferior than that of 5410. The role
played by the definite amount of egg yolk in the soybean
milk substitute is postulated.” Address: Inst. of Health,
Chinese Academy of Medical Sciences, Beijing.
1617. Lu, Zhi-rong; Guo, Shiping; Chou, Chiyuan (Zhou,
Qhi-yuan). 1984. [The water content of soybean necessary
for the effective removal of trypsin inhibitor by steaming].
Ying Yang Hsueh Pao (Acta Nutrimenta Sinica) 6(1):21-26.
March. [9 ref. Chi; eng]
• Summary: “The trypsin inhibitor of soybean cannot be
removed when the dry bean is heated by steaming. The
presence of a definite amount of water is necessary for such
a process. The quantitative relationship between the water
content of the bean during steaming and the degree of the
removal of the trypsin inhibitor has been studied. It was
found that the trypsin inhibitor can be completely removed
by steaming at atmospheric pressure for 30 minutes when
the water content of the bean reached 45-55% after soaking
in water at 20-30ºC for 4 hours or in the water at 10ºC for 8
hours or longer. The role played by water in the removal of
the trypsin inhibitor is postulated.” Address: Inst. of Health,

Chinese Academy of Medical Sciences, Beijing.
1618. Ontario Soya-Bean Growers’ Marketing Board. ed.
1984. Ontario Soybean Symposium. Ontario soybeans...a
journey into the next century (Proceedings). Chatham,
Ontario, Canada: OSGMB. 319 p. Held 18-20 March 1984 at
Toronto, Ontario, Canada. No index. 29 cm. [3 ref. Eng]
• Summary: Contains 30 papers by various authors; most are
cited separately. Address: Chatham, ONT, Canada. Phone:
(519) 352-7730.
1619. Suzuki, Steven. 1984. Pacific Rim potential for edible
soybeans. In: Ontario Soya-Bean Growers’ Marketing Board.
ed. 1984. Ontario Soybean Symposium. Chatham, Ontario,
Canada: OSGMB. 319 p. See p. 224-41.
• Summary: Soybeans were first exported from Canada
about 12 years ago when a Japanese house approached
the Ontario Soybean Grower’s Marketing Board for a trial
shipment to Japan. The trial worked out very well and in a
short time Ontario’s soybean exports became a multi-million
dollar business. Ontario soybeans are very clean, the quality
is comparable to Japanese and Chinese soybeans, and the
supply is consistent. However the price is high in relation to
Chinese and U.S. soybeans. As a result, Ontario soybeans
are sold in high-priced markets, as for making premium
quality miso or soyamilk. The supply of Chinese soybeans is
irregular. Address: Manager, Grain Trading Section, Okura &
Co. America Ltd., New York, NY.
1620. Tropical Agriculture Research Series. 1984. General
discussion: H.E. Kauffman, chair. No. 17. p. 162-66.
International Symposium on Soybean in the Tropics and
Subtropics.
• Summary: Participants in this discussion include:
Bhatnagar, Sumarno, Trikha, Sadikin, Rahman, Galal, Al
Jibouri, Lampang, Shanmugasundaram. Gotoh. Address:
INTSOY.
1621. Wang, Hwa L. 1984. Tofu and tempeh as potential
protein sources in the Western diet. J. of the American Oil
Chemists’ Society 61(3):528-34. March. [22 ref]
• Summary: Contents: Abstract (uses the word “soybean
foods” several times). Introduction. Traditional soybean
foods. Trends in market growth for tofu and tempeh (based
on statistics gathered by Shurtleff & Aoyagi of The Soyfoods
Center in California, 1983). Tofu. Tempeh.
Traditional soybean foods can be classified as either
nonfermented or fermented. Tables show: (1) Oriental
nonfermented soybean foods (gives food name, local names,
description, uses): Fresh green soybeans (local names: maotou, edamame). Soybean sprouts (huang-tou-ya, daizu no
moyashi). Soybean milk (tou-chiang). Protein-lipid film (toufu-pi, yuba). Soybean curd (tofu, tou-fu, tubu, tahoo, touhu,
tau-foo, dou-fu, dau-fu). Soybean flour (tou-fen, kinako)
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(Wang 1983).
(2) Oriental fermented soybean foods (gives food name,
local names, microorganisms used, substrate, nature of
product): Soy sauce (local names: chiang-yu, shoyu, toyo,
kanjang, ketjap, see-iu). Miso (chiang, doenjang, soybean
paste). Hamanatto [fermented black soybeans] (tou-shih,
tao-si, tao-tjo [sic]). Sufu (fu-ru, fu-ju, tou-fu-ju, bean cake,
Chinese cheese). Tempeh (tempe kedelee). Natto.
(3) Tofu industry in the United States (No. of
manufacturers and annual production in 1975, 1979, 1981,
1982, and 1983).
(4) Soybean solids and proteins in soybean soak water
as affected by soaking conditions (temperature vs. time;
Lowry protein / Lowry’s protein). (5) Ratio of protein to oil
content of tofu and soy milk as affected by protein content of
soybeans (for different soybean varieties; the highest ratios
come from the varieties Wase-Kogane, Vinton, Toyosuzu,
and Coles).
Figures: (1) Flow diagram for the preparation of tofu.
(2) Graph: In vitro digestibility of soybean milk as affected
by the duration of boiling. Best digestibility is 12-14
minutes. (3) Four graphs: Relationship of concentration
and type of coagulant to the yield of tofu. Coagulants are
calcium sulfate, calcium chloride, magnesium sulfate,
and magnesium chloride. The 4 graphs are: Gross weight
of tofu. Moisture content. Total solids recovery. Nitrogen
recovery. Calcium sulfate gives the highest values on all
four graphs. (4) Four graphs: Relationship of concentration
and type of coagulant to the texture characteristics of tofu.
Same coagulants. The four graphs are: Hardness. Brittleness.
Cohesiveness. Elasticity. (5) Flow diagram for tempeh
fermentation. Address: Northern Regional Research Center,
ARS, USDA, Peoria, Illinois 61604.
1622. Wernham, Les. 1984. Exports–Problems and
opportunities [for Canadian soybeans]. In: Ontario SoyaBean Growers’ Marketing Board. ed. 1984. Ontario Soybean
Symposium. Chatham, Ontario, Canada: OSGMB. 319 p.
See p. 246-53.
• Summary: Soybean exports from Ontario have expanded
dramatically during the past 10 years; in 1982 they reached
a high of 132,000 tonnes worth $44 million. The East Asian
market including Japan, Korea, Hong Kong, and Malaysia
accounted for 81% of Ontario’s export soybean sales in
1983, with an additional 8% going to Europe. The main
buyers in 1982 were: Japan 47,414 tonnes, Netherlands
19,545 tonnes, Singapore 18,039 tonnes, Indonesia 16,652
tonnes, Hong Kong 15,234 tonnes.
Most of these soybeans are sold for human consumption.
“For example, one of Sweden’s foremost pharmaceutical
manufacturers has in the past years been that country’s
largest single importer of Canadian soybeans. Taking about
3,000 tons annually, this company produced a patented
intravenous nourishment called Intralipid.” Tiny soybeans

(5 mm diameter or less) are used to make bean sprouts
and natto. For soybean exports, freight constitutes an
average 21% of the net delivered cost to the buyer in his
country. They are shipped in bagged or bulk (20 or 40 foot)
containers. The main focus of breeding should be to develop
varieties that do not carry a common bitterness or beany
flavor. Address: Grain Manager, King Grain, Chatham, ONT,
Canada.
1623. Palmer, R.G.; Newhouse, K.E. 1984. Evaluation of
Glycine soja from The People’s Republic of China and the
USSR. Soybean Genetics Newsletter 11:105-111. April 1. [3
ref]
• Summary: “The objective of the present study was
to search for chromosome interchanges among G. soja
accessions from The People’s Republic of China and the
USSR.” Address: 1. USDA; 2. Iowa State Univ.
1624. Miller, Jim. 1984. Soy Deli cases in Raley’s and
Safeway. Fermented tofu must be refrigerated (Interview).
SoyaScan Notes. April 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The first soy deli cases went into Raley’s supers
in Reno, Nevada, and Sacramento, California, on 16-17 May
1983. Raley’s has now dropped the coolers, but integrated
the soyfoods in with their other products in the natural foods
section of the store. Safeway is keeping the coolers. A new
area of interest is high-volume natural foods stores and
co-ops. In March the Puget Consumers Co-op in Seattle,
Washington, and the Arcata Co-op in Arcata, California, each
took a cooler.
Quong Hop’s fermented tofu now retails for $1.75 per
pint (16 oz.).
Starting about a year ago, the California state Board
of Health required Quong Hop to ship and sell all of its
fermented tofu refrigerated. This ruling applies to any
fermented tofu made in the USA because the manufacturing
process does not conform to cannery standards which are
designed to prevent botulism; under extreme conditions
botulism spores grew out on furu. Yet imported fermented
tofu is not under this regulation because, it is believed,
that its overall medium of salt and alcohol acts to prevent
botulism.
Miller estimates that 500,000 lb/year is imported. The
imported product retails on average for $1.30/lb. Address:
V.P. Marketing & Personnel, Quong Hop & Co., 161 Beacon
St., South San Francisco, California 94080. Phone: 415-8734444 or 761-2022.
1625. Cunningham, Isabel S. 1984. Concerning Frank N.
Meyer and his death (Interview). SoyaScan Notes. April
14. Conducted by William Shurtleff of Soyfoods Center.
Followed by letter of June 18.
• Summary: Her book on the life and work of Frank N.
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Meyer will be published next month. She read the Counselor
report on Meyer’s death. His body was found 1 week after
his death so it was badly decomposed. Could not tell what
happened and Counselor did not want to find evidence
of foul play, which could have sparked an international
incident at a time when tensions ran high. Two USDA men
who themselves were plant collectors and who read her
manuscript insisted that Meyer could not have committed
suicide before he delivered his collection.
The photo on the last page of her NAL article is
probably at the National Agricultural Library (NAL) or
maybe at the National Arboretum. Ask Alan Fusonie to send
a negative.
At the National Archives. Record Group 54 = Bureau
of Plant Industry. Division of Plant Exploration. Project
Studies. Lots on Meyer and Dorsett there. Boxes and boxes.
Meyer = Vol. 105-09. Three volumes of materials from
Dorsett’s China trip. Ask Richard Croford about this and if
William Morses’s files might be there. It was Irwin Smith
who (she thinks mistakenly) said Meyer was a Buddhist, etc.
A good source of information on agricultural history is
Dr. Vivian Wiser, Historian, Agricultural History Branch,
Economic Division, Economics, Statistics, and Cooperatives
Service, USDA, Washington, DC 20250 (Phone: 202-4472474). Vivian has been with the Agricultural History Branch
40 years or so and is wonderfully kind and helpful.
The National Arboretum has many of Meyer’s 1,741
photos. The Arboretum staff does not have time to search
for negatives, a dusty and time-consuming job. Address: 212
Wardour Dr., Annapolis, Maryland 21401. Phone: 301-2682384.
1626. Lo, K.S. 1984. History of Vitasoy (Interview).
Conducted by William Shurtleff of Soyfoods Center, April
23. 1 p. transcript. In Lafayette, California.
• Summary: Discusses: UNICEF interest in Vitasoy (they
saw the plant many times), package sizes, Greenspot, current
negotiations with China, the dry process for making soymilk
using a Wenger extruder (the company started using it right
after the joint venture with Monsanto. It is easier to control,
gives less off flavors, gives higher protein recovery without
the use of enzymes, and is less expensive), early advertising
campaign slogans, the trademark Vita (registered by a now
defunct noodle company in Hong Kong). Address: 41, Heung
Yip Rd., Aberdeen, Hong Kong. Phone: 5-528211.
1627. Lewis, Joseph. 1984. Soymilk and soyfoods in Canada
(Interview). SoyaScan Notes. April 27. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Use of the word “soymilk” has been legalized
in Canada, but users are not allowed to state that it is free of
cholesterol or lactose. Joe will send details in a letter.
The key to getting permission from the Canadian
government was to show that the word “soymilk” existed

before 1922. Joe will send soymilk patents issued before
1922.
Dr. John Demann is one of the world’s foremost
authorities on soyfoods. He works closely with Victory
Foods and was the keynote speaker at a recent soy
symposium in London, Ontario.
In March 1984 there was a super soybean symposium in
Canada; Joe will photocopy and send the proceedings.
The single best source of historical material on soy
in Canada is the National Archives in Ottawa. It is all on
computer going back to the 1920s. He thinks one could find
50 pounds of historical material.
Tofu Products International in Markham, Canada,
makes very dirty [unsanitary] tofu; many cakes are also
underweight. Its a bad company, is ruining the tofu industry
in Canada, and seems to exist only for quick profits. Address:
102 Hymus Rd., Scarborough, Ontario, Canada M1L 2C9.
Phone: 416-752-0161.
1628. Vidal, A.; Astruc, C. 1984. Etude comparative de la
croissance et du développement de quelques variétés de soja
[Comparative study of the growth and development of some
soybean varieties]. Eurosoya No. 2. p. 39-46. April. [4 ref.
Fre; fre; eng; spa]
• Summary: “16 Chinese varieties and 16 European and
American varieties have been observed in order to:
“evaluate genetic variability for development cycle;
“investigate relations between development cycle and
main yield components.
“Chinese varieties bring a new variability for
development cycle (earlier R1 stage, longer R1 & R4 phases)
and yield components (larger seeds, less branches).
“On the other hand, it is observed that the node
formation rate, before R1 stage, is the same, whatever
the variety may be, and that an unfavourable competition
between seeds and nodes formation occurs during R1 & R4
phases.
“These results show the potential interest of cycle
development studies in order to find new breeding criteria
for yield.” Address: I.N.R.A., Station d’Amélioration des
Plantes, Domaine de Melgueil, Chemin de Mezouls, 34130
Maugio, France.
1629. Tsuchiya, Kanji. 1984. Re: Soymilk in China, Hong
Kong, and Japan. Letter to William Shurtleff at Soyfoods
Center, May 12. 5 p. Handwritten. [Jap]
• Summary: Thanks for the complimentary copy of your
book Soymilk Industry and Market (SIM). “The content is
really outstanding. This is the world’s most detailed and indepth report on soymilk, and I doubt anything will surpass it
in the future.”
He recommended it at a special soymilk seminar. Ms.
Kojima of ASA reviewed it in Nittokyo News (Japan Soymilk
Assoc. Newsletter). He’ll try to get it reviewed in Toyo
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Shimpo and he’ll recommend that Marusan buy a copy at
future meetings.
His recent trip to China: In Hong Kong he found
Kibun soymilk in department stores. He met with Vitasoy’s
asst. director. He found Vitasoy deodorizing technology
far inferior to that of Japan. Vitasoy agrees and wants to
improve it. The plant is old fashioned. He says they soak the
soybeans, then grind. Really? Their milk is too sweet.
In Peking, they have decided to install a 350 liter/hr test
plant he designed in the Central Government’s Heikokyo
division, food fermentation Industry Science Research
Lab, which is 30 km northwest of Beijing. He went there to
discuss installation and train the workers. The site is now
under construction. For 2 days he met with technologists,
who asked many good questions. It is a 3-stage plant,
compact, all automatic and continuous, like a scaleddown Marusan plant that will fit in a space 5 x 10 meters.
Improved design will give 10% higher yield than Marusan’s
plant. They are also planning to make tofu with it, leaving
the okara in to give a higher tofu yield and firmer texture.
This equipment will be shipped from Tokyo at end
of May and arrive in Peking in mid-June. No packaging
equipment has yet been ordered. They plan for now to sell in
bottles thru refrigerated outlets.
Page 4: The same type of plant exactly will be installed
in the Liaoning Food Industry Research Lab. in Shenyang
[formerly Mukden] city. He held a 3-day workshop there.
The equipment will be shipped from Tokyo in mid-July.
He will go back there in 3 months. Starting on June 18
somewhere in these northeast provinces there will be a
1-week soymilk expo and workshop. In June he’ll go
back to these two places to help with production runs. On
SIM p. 93 the following is a more detailed explanation of
what happened. At that time 20 engineers from the Peking
Government were sent to visit the Marusan plant. They
came in 5 or 6 groups at different times. Tsuchiya took
them on tours of the plant. They said that in China there is a
long history of making soymilk so they don’t need to learn
anything from Japan.
They felt the Japanese were too sensitive about beany
flavor, so Japanese equipment was not suited to make
soymilk for Chinese tastes, and moreover they didn’t want
to spend/waste all that much money. But they later realized,
after researching the details of the processes and equipment
used by Kibun, Alfa-Laval, and DTD that Marusan had the
equipment that they needed, so they decided to order it.
Page 5: Part of the equipment they ordered will be
made by Seikensha, which made most of the equipment in
each Marusan plant. If test results in China are good, they
will install full-scale plants of 2,000 to 4,000 liter capacity
in various places in China. They want to keep production
decentralized and small enough so that the equipment does
not stand idle.
China’s knowledge of sanitation and complex

technology is too rudimentary to allow aseptic packaging. He
thinks they will either retort or perhaps for groups that use a
lot at one time (communes, schools, factories) ship it fresh
and chilled in bulk.
Other provinces that have asked Marusan for bids are
Henan, Hebei, Fujian, and Canton (Guangzhou). So it looks
like Tsuchiya will be busy for the next 2-3 years.
Best wishes. Address: Tokyo [Technical consultant,
Okazaki Marusan, Japan].
1630. Shurtleff, William. 1984. Re: Home visit and donation.
Letter to Mr. K.S. Lo, Hong Kong Soya Bean Products Co.
Ltd., 41, Heung Yip Rd., Aberdeen, Hong Kong, May 14. 1
p. Typed.
• Summary: “It was such a pleasure and an honor for both
Akiko and me to welcome you as a guest to our home and
to our Center. We were so glad that you could come, and we
greatly enjoyed getting to know you better.
“I also want to thank you very much for your generous
donation [$3,000] to help us establish our computerized
International Bibliography of Soyfoods: 1100 B.C. to 1980s.
The lady who will be working with us on this project,
starting June 18, is named Irene H. Yen. She is second
generation Chinese, a junior at Stanford University, and
a very talented, hard working, and fine person. Since the
project is a very large one, it will probably take 12 to 18
months before it is finished.” Address: Director, Soyfoods
Center, P.O. Box 234, Lafayette, California. Phone: 415-2832991.
1631. Yap, Bwee Hwa Flora. 1984. Re: Early history of her
work with tempeh. Letter to William Shurtleff at Soyfoods
Center, May 17. 2 p. Typed, with signature.
• Summary: The first Indonesian to do scientific research on
tempeh, and to write a post-graduate thesis on the subject
was Ms. Yap Bwee Hwa–a Chinese Indonesian, whose name
comes from the Hokkian dialect of Fujian (Fukien) province.
After graduating from the Fakultet Ilmu Pasti dan Alam
(Faculty of Natural Sciences and Mathematics) in Bandung
with a major in biochemistry (degree equivalent of MSc),
she went to work in Jakarta at the Nutrition Institute under
Dr. Poorwo Sudarmo, a progressive physician interested
in nutritious, low-cost foods for infants. She then won a
Fulbright scholarship to the United States and Sudarmo
encouraged her to study tempeh. After reading an article by
van Veen on the value of tempeh in prisoner of war camps,
she made up her mind. The Fulbright committee suggested
that she study at Cornell University, so she wrote Dr. Hand,
head of the Department of Food Science and Technology at
Cornell’s New York State Agricultural Experiment Station.
While still in Indonesia, she visited tempeh plants to study
the process, collected tempeh from the Jakarta market,
then dried it and put it into a little brown bottle for later
use as tempeh starter. She left Indonesia for the USA in

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 658
August 1957. In the summer of 1958 she started to work in
Dr. Keith H. Steinkraus’ laboratory at Geneva, New York,
where, for the first time, she prepared tempeh. This was
probably the first tempeh ever made in America. A graduate
student in nutrition and food science, Ms. Yap pursued
her interest in tempeh as a nutritious food for infants and
children, in part because of the high rate of infant mortality
in Indonesia caused by undernutrition. In 1960 she wrote
her MS thesis titled Nutritional and Chemical Studies on
Tempeh, an Indonesian Soybean Product. That same year
she co-authored the Cornell group’s first tempeh publication
“Studies on Tempeh–An Indonesian Food” (Steinkraus et
al. 1960). It is also interesting to note that it was from the
pulverized sample of tempeh that Yap brought with her from
Indonesia that the group isolated the culture of Rhizopus
oligosporus, which Dr. C.W. Hesseltine later identified and
gave the number NRRL 2710 (ATCC 22959). This is still the
most widely used tempeh culture strain in the USA. Address:
Am Muehlenwaeldchen 1A, D-6670 St. Ingbert-Rohrbach,
West Germany.
1632. Lewis, Joseph. 1984. Re: The word “soymilk” has
just been legalized in Canada after a long process. Letter to
William Shurtleff at Soyfoods Center, May 27. 2 p. [1 ref]
• Summary: Victor Foods has finally received written
permission to use the word “soymilk” from Consumer
& Corporate Affairs, Canada, the body that reviews all
labels submitted to them for correctness and makes most of
Canada’s policies regarding labeling.
“It was a long fight and we received no support from any
of the other soyfoods processors here in Canada. This seems
to be the rule... let Victor do it at his expense and we will be
able to use the new regulations at no expense to us.
“We are most interested in the new [soyfoods]
association that is being presently formed [by Frances Boyte]
and would like very much to be a part of it. How do we go
about this?”
Note: This is the earliest document seen (Aug. 2019)
that mentions a soyfoods association in Canada–although
it was not established until 1985. Address: 102 Hymus Rd.,
Scarborough, Ontario, Canada M1L 2C9. Phone: 416-7520161.
1633. Cunningham, Isabel S. 1984. Frank N. Meyer: Plant
hunter in Asia. Ames, Iowa: Iowa State University Press.
xviii + 317 p. Illust. (31 black-and-white photos). General
index. Taxonomic index. 24 cm. [70 ref]
• Summary: An extremely well researched and well written
book about America’s greatest and most colorful plant
explorer, who introduced many soybean varieties to the
USA. These include: PI 19184 and PI 19186, both received
by the USDA in Aug. 1906.
Contents: Maps (one for each of his 4 expeditions).
Preface. Acknowledgments. Setting the stage: 1. The

past is prologue. 2. In the beginning. 3. Rendezvous with
destiny. The first expedition: 4. Stranger in China. 5.
The first winter. 6. Journey to the north. 7. The journey
continued. 8. Assignment to the Wu Tai Shan. 9. The riches
of Shantung (Shandong). 10. A harvest for America. 11. A
plant explorer at home. The second expedition: 12. Europe
revisited. 13. Bridge to Asia. 14. Delay and frustration.
15. Privation and postponement. 16. The Tien Shan. 17.
The Altai Mountains. 18. The alfalfa project. 19. The
Volga to the Potomac. 20. Interlude in America. The third
expedition: 21. Peking (Beijing) via Siberia. 22. A delayed
journey. 23. The long march begins. 24. The border of Tibet
(Xizang). 25. Lanchow (Lanzhou) and return. 26. Departure
via Chekiang (Zhejiang). 27. Home by a southern route.
The fourth expedition: 28. Peking (Beijing) via Japan. 29.
Terra sancta. 30. The wild pears. 31. Impasse in Ichang
(I-ch’ang or Yichang). Journey’s end: 32. Aftermath. 33. His
contemporaries speak. 34. Meyer’s legacy today. 35. Envoi.
Appendixes: A. Meyer’s plant introductions. B. Meyer
germplasm available today. C. Recipients of the Meyer
Medal. Notes. Bibliography.
“Ever since Marco Polo’s return from fabled Cathay [in
1295] Westerners had longed for the horticultural treasures
of China, where earth’s richest flora had survived untouched
by the Third Ice Age that had covered much of Europe and
North America. The Chinese government, however, had
limited foreigners for centuries to the open ports of Canton
and Macao. After the Opium Wars of the 1840s resulted in
greater privileges for Westerners, Robert Fortune, a Scottish
plant hunter, spent nineteen years near the treaty ports,
occasionally managing to travel two hundred miles into the
interior disguised as a Chinese beggar with shaved head
and pigtail. Later, amateurs like the French missionarybotanist Father Armand David and the Irish consular official
Dr. Augustine Henry collected dried herbarium specimens
of many new plants, revealing the richness and variety of
China’s flora” (p. 6).
At the beginning of the 20th century, a new window
of opportunity opened for plant explorers in China. The
crushing defeat of the Boxer uprising and the Chinese
government in 1901 by the European powers, gave these
powers a chance to extend their influence. Plant hunters
could finally travel with a fair degree of safety into western
China. In 1899 Veitch and Sons, a famous English nursery
firm, sent a young collector named Ernest H. Wilson to
find the ornamentals described by Father David. Wilson
collected seeds of three hundred species, nine hundred
pressed specimen, and thirty-five Wardian cases of living
plants before he returned to England in 1902. Realizing that
agricultural exploration would yield equally great rewards,
David Fairchild, head of the infant Foreign Seed and Plant
Introduction Section of the USDA, eagerly anticipated
sending an explorer to China. But first he needed to find the
right man to search vast areas, identify useful plants, and
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transport them to America.
“In 1889 Beverly T. Galloway, head of the Division
of Plant Pathology of the USDA, had brought nineteenyear-old David Fairchild to Washington to join five plant
pathologists who were working in attic rooms of the old red
brick department building. Galloway’s Wisconsin classmate,
P. Howard Dorsett, soon joined the group. A little later,
Fairchild’s Kansas State classmate, shy and scholarly Walter
T. Swingle, arrived with his growing library of agricultural
references in five or six languages. Seeking an opportunity to
learn about the flora of foreign countries, Fairchild accepted
a Smithsonian fellowship to study in Europe. Aboard ship
he met Barbour Lathrop, a well-to-do gentleman who later
took him on an extended tour of the Pacific and showed him
fruits, grains, and ornamental plants that could be valuable in
America. Returning to Washington in 1897, David Fairchild
knew exactly what he wanted to do with his life.
“With the help of W.T. Swingle, he conceived a plan
to divert twenty thousand dollars of the funds appropriated
for the wasteful Congressional Seed Distribution Service
in order to finance a section for the specific purpose of
introducing new and useful crops into the United States.
He enthusiastically presented this idea to the secretary
of agriculture, James Wilson, who approved the plan and
asked him to organize the new section. Housed on the fifth
floor under the eaves of the old Department of Agriculture
building and staffed by one teenage secretary, the Foreign
Seed and Plant Introduction Section became a reality when
Congress passed the revised appropriation bill in July, 1898.”
“Though David Fairchild traveled for the next several
years as a special agent of the Foreign Seed and Plant
Introduction Section, he never forgot his hope of sending
a long-term plant explorer to China. In England he visited
Augustine Henry to try to persuade that distinguished
amateur botanist to return to Asia as a collector for the
Department of Agriculture. Though Dr. Henry declined
Fairchild’s offer, his enthusiastic account of the unexplored
fertile plains and useful plants of the western Chinese
provinces made a deep impression on David Fairchild.
“He returned to Washington in 1903, determined to
initiate agricultural exploration in the Orient. By this time
the Foreign Seed and Plant Introduction Section had become
a part of the Bureau of Plant Industry directed by Beverly
T. Galloway. Galloway agreed that the collector Fairchild
sought must be a good botanist who could recognize those
plants that were both new and useful; a practical gardener
who could gather and transport live material–scions and
cuttings as well as seeds; and a man of great endurance who
could tolerate all sorts of physical discomforts and walk
thousands of miles where no roads existed. Choosing a plant
hunter who combined these qualifications became Fairchild’s
chief concern” (p. 7-8).
In June 1904 Fairchild “began a series of visits to
experiment stations and individual correspondents who were

testing plants being introduced by the USDA. In Boston
[Massachusetts], he called on Charles Sprague Sargent,
the director of Harvard’s world-famous Arnold Arboretum.
Though these two men devoted their lives to related
goals, their personalities offered a sharp contrast. Sargent,
a Bostonian of ample means, assured social position,
and established reputation, was strong-willed and often
sarcastic, while the younger man from the Kansas prairies
attracted friends everywhere because of his diplomacy and
enthusiasm. Sargent mentioned that he was negotiating for
the services of E.H. Wilson, who was making his second
journey to the Orient for Veitch and Sons. Because of the
rivalry that was developing between these two leaders
in American plant exploration, this information spurred
Fairchild’s desire to send a collector to China” (p. 8).
When Fairchild returned to Washington, DC, in October
1904, he had still not met or even heard of Frank N. Meyer.
Meyer had arrived in Washington, DC, on 20 Aug. 1901
with a letter of introduction from Hugo de Vries to Erwin F.
Smith. Smith found Meyer a modest job as a gardener in the
USDA greenhouses in Washington, DC.; here Meyer worked
for about 10 months–from 23 Oct. 1901 to 31 Aug. 1902.
Then resigned, left Washington, DC, and for the next 4 years
he traveled to Mexico and across the USA, stopping to work
for the USDA in various places.
For some time, Adrian J. Pieters, who had befriended
Meyer and was also of Dutch extraction, and who had
directed the Foreign Seed and Plant introduction office
during the last months of Fairchild’s travels abroad, had
been thinking of recommending Meyer to Fairchild as
the man Fairchild sought. Eventually Pieters made his
recommendation. Similar strong recommendations came to
Fairchild from Erwin Smith, Galloway, and George Oliver,
Meyer’s supervisor in the greenhouses. “In March [1905]
Fairchild asked Pieters to wire Frank Meyer to ask whether
he would be interested in going to China as an agricultural
explorer. At last Fairchild had made his decision; time would
test the wisdom of his choice” (p. 9).
In Sept. 1905: “En route by sea to Tientsin [Tianjin], at
Chefoo (Yantai) Meyer called on Dr. Yamei Kin and Mrs.
John L. Nevius, the widow of a medical missionary who had
introduced Western fruit trees there. These ladies, friends
of David Fairchild, shared their considerable knowledge of
the flora of northern China and showed Meyer several fine
gardens. They also invited him ‘to take many a cup of tea’
and to eat a typical Chinese dinner” (p. 32).
“Fairchild (p. 108) requested twelve more tins of the
roasted soybean coffee. He had served it to Mrs. Fairchild
and Mrs. Bell without their realizing that it was not ‘the
ordinary coffee used by our family.’”
Talk with Isabel Cunningham. 1998. Aug. 1. Much
of the story of how Fairchild and Meyer met is told in
Fairchild’s superb book, The World Was My Garden (1938).
See p. 315 etc. Address: 212 Wardour Dr., Annapolis,
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Maryland 21401. Phone: 301-268-2384.
1634. Dong, Zhenda. 1984. Soil conditions for high soybean
yields and measures for improving soil fertility. In: S. Wong,
et al., eds. 1984. Proceedings of the Second U.S.-China
Soybean Symposium. Washington, DC: USDA OICD. xix +
464 p. See p. 311-14.
• Summary: Contents: Introduction. I. Maintaining high
organic matter content in the soil is the basis of high
soybean yields. II. Measures for improving soil fertility:
strawy manure, plowing green manure, applying organic
manure, turf manure. Address: Scientific Academy of Land
Reclamation of Heilongjiang.

• Summary: Contents: Introduction. I. Research on soybean
diseases. II. Research on soybean pest control. III. Chemical
weed control in soybean crops.
For weed control, “hand weeding is still generally
used, but now chemical weed control in soybean crops has
become an important measure in integrated control, with
the rapid development of chemical herbicides.” The area
using herbicides has expanded since the 1970s, and in recent
years has developed more rapidly followed by the adoption
of minimum or no-till systems in China. Address: 1. Jilin
Academy of Agricultural Sciences; 2. Heilongjiang Academy
of Agricultural Sciences; 3. Chinese Academy of Agricultural
Sciences.

1635. Harvey, Gerald W. 1984. Market opportunities for
U.S. soybean sales. Foreign Agriculture (USDA Foreign
Agricultural Service). May. p. 19-21.
• Summary: From $482 million in 1960, the value of U.S.
soy exports rose to $7,900 million in calendar 1983 and
is expected to surpass $8,000 million this year. Discusses
the outlook for Mexico, Venezuela, Ecuador, Peru, Brazil,
Argentina, Paraguay, Korea, China, Malaysia, Philippines,
Indonesia, Burma, Thailand, Nigeria, USSR, Yugoslavia,
Poland, and Romania. Address: Oilseeds and Products Div.,
Foreign Agricultural Service. Phone: 202-447-8809.

1639. Hu, Lizhi. 1984. Soy protein concentrate produced
by acid-extraction and ethanol-washing process and
its nutritional analysis. In: S. Wong, et al., eds. 1984.
Proceedings of the Second U.S.-China Soybean Symposium.
Washington, DC: USDA OICD. xix + 464 p. See p. 427-32.
• Summary: Contents: Introduction. Technology. Optimum
Technological parameters: Treating raw material, acidextracting, ethanol-washing, product drying. Technological
principle. Product properties: Physical and chemical
properties, amino acid composition, nutritional analysis.
Address: Heilongjiang Provincial Cereal & Oil Inst.

1636. He, Yong. 1984. Weeds and chemical control in
soybean fields in Jilin province. In: S. Wong, et al., eds.
1984. Proceedings of the Second U.S.-China Soybean
Symposium. Washington, DC: USDA OICD. xix + 464 p.
See p. 395-97.
• Summary: Contents: Introduction. Weeds and damage.
Chemical control. Discussion. Address: Jilin Academy of
Agricultural Sciences.

1640. Li, Fushan; Chang, Ruzhen. 1984. The distribution
and types of wild soybean in China. In: S. Wong, et al.,
eds. 1984. Proceedings of the Second U.S.-China Soybean
Symposium. Washington, DC: USDA OICD. xix + 464 p.
See p. 262-65.
• Summary: Contents: Introduction. The geographical
distribution of wild soybean [Glycine soja] in China. Living
environment of wild soybean. Botanical characters and types
of wild soybean. Chemical component of seed of Chinese
wild soybean. Uses of wild soybean in breeding. Address:
Chinese Academy of Agricultural Sciences.

1637. Hu, Dezi. 1984. The production and development
of soybean protein foodstuffs in China. In: S. Wong, et al.,
eds. 1984. Proceedings of the Second U.S.-China Soybean
Symposium. Washington, DC: USDA OICD. xix + 464 p.
See p. 422-26.
• Summary: Contents: Traditional soybean foods. Modern
soybean protein food. Meat extenders and analogs.
Discussion. Figure 1 shows that traditional soybean foods
include tough bean curd (which can made into fermented
bean curd (fu-ru), sauce bean curd, fried bean curd, or
vegetable chicken), tender bean curd (to-fu), or bean curd
sheet (fu-zu [yuba]). Address: Dalian Oil Industry General
Factory, Liaoning.
1638. Hu, Jicheng; Huang, Guichao; Yu, Zilin. 1984. Aspects
of soybean disease, insect pest and weed management in
China. In: S. Wong, et al., eds. 1984. Proceedings of the
Second U.S.-China Soybean Symposium. Washington, DC:
USDA OICD. xix + 464 p. See p. 104-10.

1641. Li, Ying. 1984. The relationship between the wild
soybean and its ecological environment [in China]. In: S.
Wong, et al., eds. 1984. Proceedings of the Second U.S.China Soybean Symposium. Washington, DC: USDA OICD.
xix + 464 p. See p. 266-68.
• Summary: Contents: Introduction. Materials and methods.
Results and discussion: Correlation between geographical
factors and wild soybean [Glycine soja] characters, effects
of weather on wild soybeans (accumulated hours of sunshine
and photoperiod, temperature, rainfall), the correlation
between its ecological environment and growth days.
Address: Shanxi Academy of Agricultural Sciences.
1642. Ling, Yilu; Gai, Junyi. 1984. Rotation and cropping
systems of soybeans in lower reaches of the Changjiang and
Huaihe rivers. In: S. Wong, et al., eds. 1984. Proceedings of
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the Second U.S.-China Soybean Symposium. Washington,
DC: USDA OICD. xix + 464 p. See p. 297-301.
• Summary: Contents: Introduction. Conventional cropping
systems. Developing rotation and cropping systems: The
dry farming regions, the triple-cropping area with double
rice, the dry grain crop and cotton area. Cultural practices
of soybean in triple-cropping systems: The naked barleysoybean-rice system, the naked barley-rice-soybean system,
the barley/naked barley/broad bean-close planting cornautumn soybean system. Address: 1. Jiangsu Academy of
Agricultural Sciences; 2. Nanjing Agricultural College.
1643. Liu, Fuguang; Yao, Jingfeng. 1984. Hexane-ethanol
mixed solvent for extracting soybean oil and removing the
flavors. In: S. Wong, et al., eds. 1984. Proceedings of the
Second U.S.-China Soybean Symposium. Washington, DC:
USDA OICD. xix + 464 p. See p. 414-21. [7 ref]
• Summary: Contents: Introduction. Materials: Solvent,
full-fat soybean flakes. Experimental apparatus. Results and
discussion. Address: Wuxi Light Industry Inst., Jiangsu.
1644. Ma, Yuhua. 1984. Development of soybean genetic
and breeding research in China. In: S. Wong, et al., eds.
1984. Proceedings of the Second U.S.-China Soybean
Symposium. Washington, DC: USDA OICD. xix + 464 p.
See p. 15-19.
• Summary: “In China, the earliest record of soybeans was
from the Book of Songs (Shijing). It consists of four parts
with 305 songs, which dates from eleventh century B.C. to
seventh century B.C. The words Soy and Hou (which means
soybean leaf) appeared in seven songs. For example, one of
the songs sings ‘Soybeans were planted over the large plain,
people all harvested them with pleasure.’ Another song sings
‘Plucking soy, plucking soy, putting into the basket wholly.’
The cultivation of soybeans described in the Book of Songs
were arranged by the literary men later. It is sure that the
origin and domestication of soybeans in China might be
traced back to the Zhou Dynasty or can probably be traced
back to the time of Xia and Sheng Dynasties. Therefore, it
may be said that soybean culture in China has a history of
4,000-5,000 years.
“... Production of soybeans in China may be divided
into four periods since 1930. The first period may be drawn
from about 1930 to the outbreak of the Anti-Japanese War.
Take 1936 as an example, China produced 11.3 million tons
of soybeans. The 5-year average (1930-1934) indicated that
China’s production accounted for around 87.7% of the world
total; while the U.S. production was only 3.6%.
“The second period coincided with the time of Second
World War, during which there was a sharp reduction in
soybean production in China’s Northeastern provinces.
According to the 3-year average of 1944-1946, China’s
production was around 56.6% of the world total, while the
U.S. production went up quickly to 38.2%.

“1946 to 1949 may be regarded as the third period when
China experienced another sharp drop in soybean production.
In 1949, for example, China harvested only 5.1 million tons
of soybeans, accounting for about 42.7% of the world total;
meanwhile, the U.S. production increased to 52.7%.
“1949-1957 (when China completed the First Five-Year
Plan) constitutes the fourth period. In this period, production
of soybeans in China was gradually picking up. In 1952,
for example, China produced 9.6 million tons of soybeans
against 8.1 million tons produced in the United States that
year. But in 1954, the U.S. began to produce more soybeans
than China. In 1956, for example, U.S. produced 12.4
million tons against 10.2 million tons that China produced
that year.
“In 1981, China produced only 9.3 million tons with
a total acreage of about 8 million hectares and per hectare
yield of 1163.8 kg. The main reason that accounted for such
a drop in soybean production is the reduction in planting
areas. Besides, the per hectare yield has been very low, a
result of the neglect in research work on soybean cultivars...
“Scientific breeding of soybeans started as early as the
twenties of this century in China. After the establishment of
the People’s Republic, research work on soybean breeding
developed at great speed... In 1978, the Crop Genetic
Resource Institute of the Chinese Academy of Agriculture
Sciences was established, and regulations for collecting,
preserving, exchanging and introducing genetic resources
were adopted...
“The soybean genetic breeding research works began as
early as 1923 in China. Professor Wang Shou of Agricultural
College, University of Nanking, first started the work.
“Other early soybean breeders were Prof. Jin Shinbao
at Central University of Nanking, Prof. Sun Xingdon (S.D.
Swen) of Heibei Agricultural College (1930-33), Prof. Ding
Zhenlin (C.L. Ting) at Zhejiang Agricultural Univ., and Prof.
Ma Yuhua (R.H. Ma) who in 1950 completed his thesis titled
“Polygenic Inheritance of Yield Characters of Soybeans,”
Liu Houli (H.L. Liu) of Huazhong Agricultural College,
and Wang Jinling (C.L. Wang) of Northeastern Agricultural
College (he was a student of Prof. Wang Shou at the Univ. of
Nanking).
“These seven professors in China are the pioneers of
soybean genetic and breeding research and in fact have
made contributions to soybean breeding. Other important
work they did from 1920’s to 1980’s include helping to
establish many agricultural institutes for soybean research
and also to train in agricultural colleges a large number of
college students to carry on soybean research. As a result,
the research institutes of soybeans and soybean technical
personnel have been flourishing and growing rapidly. They
are making a great contribution to the modernization of
soybean production in China.” Address: Soybean Research
Lab., Nanjing Agricultural College.
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1645. Ma, Zhenquan; Zhang, Jinming. 1984. The strategy for
controlling soybean pests in Northern Shandong province.
In: S. Wong, et al., eds. 1984. Proceedings of the Second
U.S.-China Soybean Symposium. Washington, DC: USDA
OICD. xix + 464 p. See p. 372-74.
• Summary: Contents: Introduction. Insect fauna. Integrated
control: Methods for control of root pests, methods for
control of pests during the seedling stage, methods for
control of pests during flowering and podding periods.
Address: 1. Agricultural Inst. of Huimin Prefecture,
Shandong Province; 2. Agricultural Bureau of Lijin County,
Shandong Province.
1646. Ma, Zhongdeng; Wang, X.; Lin, Z.; Liu, H. 1984.
Study on the quality of soybeans in different areas of China.
In: S. Wong, et al., eds. 1984. Proceedings of the Second
U.S.-China Soybean Symposium. Washington, DC: USDA
OICD. xix + 464 p. See p. 401-13. [2 ref]
• Summary: Contents: Introduction. Selection of samples.
Analytical methods: Density and weight of one thousand
seeds, determination of chemical composition, isolation and
identification of protein fractions, determination of bean curd
yield. Results. Discussion.
Tables show: (1) Soybean varieties used for quality
analysis. The five columns are: (a) Name of soybean variety
sampled. (b) Description of the seed. (c) Sampling place.
(d) Cultivation system area (e.g., Spring, Summer, Autumn,
Winter) (e) Natural condition of the area.
(2) Densities and seed weights of soybean samples.
(3) American and Canadian grading standards: Grades and
minimum density required for each grade. (4) Chemical
analyses of soybean samples. (5) Amino acid content of soy
protein in 12 varieties.
(6) Analysis of globulin fractions in 12 varieties. (7)
Approximate amounts and components of ultracentrifuge
fractions of water-extractable proteins from American
soybeans. (8) Protein content and yields of curd from
Chinese soybeans.
Conclusion: “Among the commercial soybeans in
China, those produced in the spring soybean cultivation area
are best.” Next best are those from the summer soybean
cultivation area. “These strains are rich in 7S and 11S
globulin and suitable for making beancurd.” Address: 1-2.
Xian Oils and Fats Science Research Inst., Ministry of
Commerce; 3-4. Academia Sinica.
1647. Pu, Muhua; Pan, Tiefu. 1984. A study on the
regionalization of soybean producing area in China. In: S.
Wong, et al., eds. 1984. Proceedings of the Second U.S.China Soybean Symposium. Washington, DC: USDA OICD.
xix + 464 p. See p. 45-53.
• Summary: Contents: Introduction. 1. The production of
soybean in China. 2. The relation between the cropping
system and soybean cultivation. 3. The relation between the

natural conditions and soybean cultivation. 4. Regions and
sub-regions: The northern single cropping spring planning
region, the Huang, Huai and Hai valleys summer planting
region, the south multiple cropping planting region. Address:
1. Chinese Academy of Agricultural Sciences; 2. Jilin
Academy of Agricultural Sciences.
1648. Pu, Zuqin; Cao, Qi; Xi, Baobi. 1984. Resistance of
soybean varieties to different strains of soybean mosaic
virus. In: S. Wong, et al., eds. 1984. Proceedings of the
Second U.S.-China Soybean Symposium. Washington, DC:
USDA OICD. xix + 464 p. See p. 389-90.
• Summary: “The mosaic disease of soybean caused by
the soybean mosaic virus (SMV) is one of the most serious
diseases in the main soybean growing regions of China.”
Address: Nanjing Agricultural College, China.
1649. Wang, Erhui. 1984. Soy oil refining technology [in
China]. In: S. Wong, et al., eds. 1984. Proceedings of the
Second U.S.-China Soybean Symposium. Washington, DC:
USDA OICD. xix + 464 p. See p. 158-68. [16 ref]
• Summary: Contents: Soy oil production in China. Soy oil
refining: Hydration of soy oil to remove gums, removing the
residual solvent in hydrated soy oil, alkali refining of soy oil,
bleaching and deodorization of soy oil. Quality control of
the refined oil. Address: Cereal Science Research and Design
Inst., Ministry of Commerce, China.
1650. Wang, Guoxun. 1984. A study on ecological
classification of soybean cultivars in China. In: S. Wong,
et al., eds. 1984. Proceedings of the Second U.S.-China
Soybean Symposium. Washington, DC: USDA OICD. xix +
464 p. See p. 253-59. [6 ref]
• Summary: Contents: Introduction. Literature review.
Materials and methods. Results and discussion:
Classification, application. Address: Chinese Academy of
Agricultural Sciences.
1651. Wang, Jinling. 1984. Several soybean breeding
problems in China. In: S. Wong, et al., eds. 1984.
Proceedings of the Second U.S.-China Soybean Symposium.
Washington, DC: USDA OICD. xix + 464 p. See p. 284-89.
• Summary: Contents: Introduction. 1. Breeding soybean
cultivars to meet the need of cropping systems in different
regions in China. 2. Agricultural intensity and soybean
breeding. 3. Breeding for soybean quality in China. 4.
Breeding for disease and insect resistance. 5. Breeding for
tolerance to climate stress. 6. Breeding soybean cultivars
to meet the change of methods of soybean management.
Address: Northeast Agricultural College, Harbin.
1652. Wu, Heli; Liu, H.; Shang, S.; Yao, Z.; Li, X.; Mao,
D. 1984. Studies on the screening of resistant sources to
the soybean cyst nematode. In: S. Wong, et al., eds. 1984.
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Proceedings of the Second U.S.-China Soybean Symposium.
Washington, DC: USDA OICD. xix + 464 p. See p. 381-83.
• Summary: Contents: Introduction. Methods and materials.
Results and discussion. According to Dai et al. (1958;
reference omitted) the soybean cyst nematode, Heterodera
glycines Ichinoche, was reported 80 years ago in northeast
China. It continues to spread, with 10 million mu of
soybean area now infested and 20% of that suffering serious
damage (greater than 30% yield reduction). Address:
1-5. Heilongjiang Academy of Agricultural Sciences; 6.
Sifangshan State Farm, Heilongjiang Province.
1653. Yao, Yuankun. 1984. An approach to the technology
of soybean oil refining. In: S. Wong, et al., eds. 1984.
Proceedings of the Second U.S.-China Soybean Symposium.
Washington, DC: USDA OICD. xix + 464 p. See p. 434-41.
[25 ref]
• Summary: Contents: Introduction. I. Soybean oil
compositions. II. The constituents influencing the qualities
of the soybean oil. III. An approach to refining technology:
Degumming, alkali-refining, bleaching.
In China, most soy oil is used as a cooking oil, frying
oil, or salad oil. Only a small amount is hydrogenated to
make shortening or margarine for the food industry. The
phosphatide content of crude soy oil is about 3%. If even
the smallest amount of phosphatides exist in refined soy
oil, it will darken during heating and foam excessively. The
flavor of soy oil is directly related to its content of free fatty
acids (FFA) after refining. Also, the higher the FFA content,
the lower the smoke point. Crude soy oil has a certain
color because it contains oil-soluble pigments; carotenoids
and xanthophylls cause it to have a red or yellow color,
and chlorophyll or its derivatives lead to a greenish color.
Address: Inst. of Cereal Science of Shanghai.
1654. Ye, Xiuqi; Jing, Shumin. 1984. An investigation of
the relation between yield and meteorological conditions in
summer soybeans (Summary). In: S. Wong, et al., eds. 1984.
Proceedings of the Second U.S.-China Soybean Symposium.
Washington, DC: USDA OICD. xix + 464 p. See p. 315-18.
• Summary: Contents: Introduction. 1. Relation between
yield and the total cumulative temperature in the
growing period. 2. Correlative analysis of the yield and
climatic conditions. 3. The effect of temperature, light
and precipitation in each period on yield: The average
temperature in each 10 day period versus yield, sunlight
versus yield, rainfall versus yield. 4. Forecast equation
for soybean yield as related to climatic conditions. 5.
Conclusion and suggestions. Address: Shandong Academy of
Agricultural Sciences.
1655. Yu, Zilin. 1984. Situation on soybean rust in China. In:
S. Wong, et al., eds. 1984. Proceedings of the Second U.S.China Soybean Symposium. Washington, DC: USDA OICD.

xix + 464 p. See p. 384-88. [13 ref]
• Summary: Contents: Introduction. Pathogen. Distribution
and range. Epidemiology. Control. Further study. Address:
Chinese Academy of Agricultural Sciences, Hubei Province.
1656. Zhang, Zijin. 1984. Development of soybean breeding
in China. In: S. Wong, et al., eds. 1984. Proceedings of the
Second U.S.-China Soybean Symposium. Washington, DC:
USDA OICD. xix + 464 p. See p. 31-40.
• Summary: Contents: 1. The achievements of soybean
breeding. 2. Evolution of soybean cultivars. 3. High-yield
and quality soybean breeding: High-yield breeding, quality
breeding. 4. Soybean pest resistant breeding: Insectresistance breeding, disease resistance breeding. 5. The use
of winter nursery. 6. Regional test of soybean cultivars.
Address: Jilin Academy of Agricultural Sciences.
1657. Shurtleff, William; Aoyagi, Akiko. 1984. History of
soy sauce, shoyu, and tamari. Soyfoods Center, P.O. Box
234, Lafayette, CA 94549. 118 p. June 6. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_sauce1.php
A comprehensive history of the subject. Contents: What
is soy sauce? Etymology. World overview. Part I: History of
soy sauce in China and Taiwan. Early Chinese soy sauces
(shih-you and jiangyou). The 1800’s. 1900-1948. 19491980’s (People’s Republic of China). Taiwan. Hong Kong.
Part II: History of soy sauce in Southeast Asia and Korea.
Dissemination and common characteristics. Association of
Southeast Asian Nations (ASEAN)–general. Philippines
(1912-). Thailand (1974-). Malaysia (1970-). Singapore.
Indonesia. Vietnam. Korea. Part III: History of shoyu in
Japan. Hishio (jiang), tamari, and other forerunners of
shoyu (700-1600). The development of shoyu (1500-1700).
Standardization of the shoyu formula (1716-1867). The rise
of shoyu in Japan (1750-1867). Overview of origins. Shoyu
during the Meiji period (1868-1911). Shoyu from 1912-1945.
The postwar period and modern times (1945-1981). Part IV:
History of soy sauce in Europe. Part V: History of soy sauce
in Australasia and the Pacific. Part VI: History of soy sauce
in the United States. Part VII: History of soy sauce in Latin
America, Africa, the Indian Subcontinent, and the Middle
East.
The period during World War I was one of consolidation
for the shoyu industry. In 1914 three of the larger
manufacturers at Choshi (Higeta, Jigamisa, and Kagidai)
merged to become Choshi Shoyu Co. Ltd. In 1917 eight
(later nine) major manufacturers in Noda, all related by
descent or marriage, withdrew from the Noda cartel and
joined to form a corporation, the Noda Shoyu Company,
Ltd., which later became Kikkoman Inc. The company began
operations on 1 January 1918, and quickly modernized
its entire organization. In 1925 it restructured itself by
amalgamating four related companies under the control of
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a holding company, thus greatly increasing its capital and
scope. In 1918 Choshi Shoyu Co. changed from a limited
partnership to a stock corporation and adopted a common
trademark, Higeta. The Hamaguchi family, originally from
Kishu, which ran Yamasa in Choshi, chose not to join the
Choshi Shoyu Co. Rather, in 1928 they incorporated as the
Yamasa Shoyu Co., Inc. Address: Lafayette, California.
Phone: 415-283-2991.
1658. Stinchecum, Amanda Mayer. 1984. Okinawa: Chinese
influence. New York Times. June 10. p. XX6. Sunday.

• Summary: Urizun, a restaurant in Naha (Asato 388-5),
the capital of Okinawa Prefecture, is a “rare combination
of superb food and ambiance.” It was started 12 years ago

by Tsuchiya Saneyuki, because of his passion for awamori,
“the Okinawan liquor distilled from Thai rice and aged
like whiskey.” Its flavor resembles that of shochu, which is
distilled from potatoes in southern Kyushu.
Urizun serves Tofuyo ($1.30), Okinawa-style fermented
tofu with a sharp taste. Another popular dish has a dressing
of miso and vinegar. Another Okinawan standard is a
“creamy white tofu made of peanuts.”
Note: The colorful paper wrapper for Urizun’s tofuyo
looks like this. The text (in Japanese) has four parts: (1)
The vertical white hiragana character’s to the right of
large central brown characters are Urisun no which means
“Urisun’s.” (2) The small white hiragana characters to their
left (called furigana) are Tôfu-yo. They explain how to
pronounce the large central brown characters. (3) The three
large central brown Chinese characters are pronounced Tôfuyo. (4) The black characters to the left give the name, address
and phone number of the restaurant, Urizun.
1659. Mirsky, Jonathan. 1984. Tibet since the invasion: In
Exile from the Land of Snows, by John F. Avedon, 383 pp.
New York: Alfred A. Knopf. New York Times Book Review.
June 24. p. 11-12.
• Summary: “The truly great looting and smashing, as the
Chinese themselves now admit, occurred between 1966 and
1976, during the Cultural Revolution. But the deliberate
dismantling of the Tibetan heritage at the hands of the
conquerors began over 30 years ago [i.e., before 1954;
the Chinese invasion began in 1950], despite Article 53
of the Chinese common program, which guarantees the
preservation of the traditions, cultures and religions of ‘the
national minorities.’”
The Chinese razed “all but a dozen or so of Tibet’s more
than 3,000 temples and monasteries,...”
About 100,000 Tibetan refugees are now in India.
Photos show: (1) “Dalai Lama (on his mother’s lap) and
family, 1935.” (2) “After fleeing the Chinese invasion of
Tibet, the 23-year-old Dalai Lama arrives in Tezpur, India,
1959.” (3) “Mao Zedong with the Dalai Lama, right and the
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Panchen Lama, in Peking, 1954.”
1660. Bo, Thi-an. 1984. Tôshi no engen to sono seisan
gijutsu ni tsuite [On the origins of fermented black soybeans
[douchi] and their production technology. I and II.]. Nippon
Jozo Kyokai Zasshi (J. of the Brewing Society of Japan)
79(4):221-23. April; 79(6):395-402. June. [7 ref. Jap]
• Summary: A definitive history of the subject. Includes
a discussion of shuidouchi, which might be called salted
Chinese natto; it is fermented with Bacillus subtilis and
made in Shandong province in China–directly west of South
Korea. Address: Iwate Daigaku Nôgaku-bu, Sogaku 80
shunen no gosukuji ni kaete; Present address, China.
1661. Dai, Yautian. 1984. [Study of iron fortification of
Chinese soy sauce. I. A preliminary study of ferrous sulphate
fortified Chinese soy sauce]. Ying Yang Hsueh Pao (Acta
Nutrimenta Sinica) 6(2):149-53. June. [7 ref. Chi; eng]
• Summary: Soy sauce, which is a widely consumed
condiment in China, could be an ideal vehicle for iron
fortification. “Iron, as ferrous sulphate, added to Chinese
soy sauce (Seagull brand, produced in Shanghai), in
concentration up to 75-100mg/dl, had a good solubility
throughout an observation period of 16 weeks. There were
no significant changes in pH, iron content and no detectable
changes in organoleptic characteristics.” Address: Dep.
of Nutrition and Food Hygiene, Faculty of Public Health,
Beijing Medical College, Beijing, China; Food Detection
Research Inst. of Commerce, Beijing, China.
1662. Wilson, John C. 1984. The manufacture of soymilk
which is not contaminated with undesirable “beany
flavor,” resulting from enzyme induced oxidation of fats.
Paper presented at the Singapore Inst. of Food Science &
Technology Symposium. 19 p. Held June 14-15 at the Hyatt
Hotel, Singapore. [8 ref]
• Summary: Introduction: “This paper anticipates a series of
questions and tries to inform the reason for things pertaining
to our topic according to the perspective from which we see
things in 1984.” Who are the real giants? Shall we not give
tribute?” 1. What is the interest in the world regions for a
soymilk without the traditional ‘beany flavour’? What need
creates an interest, creates a demand of such proportions?
China, South East Asia, North East Asia, North America,
hippies, vegetarians, tofu, The Book of Tofu, by Shurtleff and
Aoyagi.
2. What is the history behind the long delayed but
sudden phenomenal development of this product? Dr. Harry
W. Miller in Shanghai (1936), K.S. Lo (of Vitasoy) in Hong
Kong [1941], in-bottle sterilizing by K.S. Lo, development
of UHT processing and aseptic packaging by Yeo Hiap
Seng in Kuala Lumpur, Malaysia (1967), the advent of
the brick shaped aseptic carton. The traditional soymilk
process: “Filtering off the fibrous material,... one is left with

the basic soymilk extract or soybase to which some sugar
is added” (p. 8). Improvements in soymilk flavor: Cornell
hot-grind process. University of Illinois hot water blanch
method “is the basis of most modern soymilk processing.”
Developments in Japan since the mid-1970s, which have
grown “out of the Illinois process but overcoming the
‘chalkiness’ by a filtration step using a decanter or some form
of continuous filtration.” The quality is excellent but the
yield of protein is unfortunately only about half compared to
the almost 100% achieved by the original Illinois method.”
3. What are the developments in the market areas?
Soyfoods industry and market statistics published annually
by Shurtleff. Trends in: Japan, South East Asia, Indian
Subcontinent, Mid East [Middle East], Europe (Flavor is not
as good as in Japan. “There is also a political impediment. It
would be suicidal to set up a soymilk industry as a ‘substitute
cow’s milk...’ considering today’s ailing European dairy
industry and the militant stand of the European dairy farmer.
But as surely as margarine has come and been accepted, a
prime quality soymilk will come to Europe. It is a matter of
time”). Africa (financing troubles, the good work of IITA
in Ibadan, Nigeria). South America (“A market spoilt! Take
Brazil–the world’s 2nd largest producer and exporter [of
soybeans]. People have had inferior quality product almost
forced down their mouth”). North America.
4. What is the state of the art in the manufacturing
technique for a “bean free” tasting soymilk? (Contains a
flow chart with 13 steps, of which No. 10 states: “Blend
ingredients: Blend into the soybase the ingredients necessary
to a particular formulation, e.g., sugar, vegetable fat,
emulsifier–stabilizer, flavouring–aromas,” p. 16)
This paper deals with the phenomenal growth of the
soymilk industry in northeast Asia, and the likeliness that its
influence will spread worldwide in the near future.
Note: This is the earliest English-language document
seen (Aug. 2013) that uses the word “soybase” to refer to
a concentrated form of soymilk. However, no definition of
the degree of concentration or total solids content is given.
Address: Soya Process Product Manager, Alfa-Laval, Box
1008, S-221 03, Lund, Sweden.
1663. Browning, Machael. 1984. China tells peasants it’s OK
now to get rich. Miami Herald. July 5.
• Summary: Rich peasants include the “tofu king.” Peasant
markets are flourishing. Zhao Ziyang is urging peasants to
become rich.
1664. Shurtleff, William; Aoyagi, Akiko. 1984. History of
tempeh: A fermented soyfood from Indonesia. Lafayette,
California: Soyfoods Center. 81 p. July 17. No index. 28 cm.
2nd ed. 1985. 91 p. [375 ref]
• Summary: Contents: 1. Introduction. 2. Etymology. 3.
World Overview. 4-8. History of Tempeh in Indonesia–
discusses (for the first time) the world’s earliest known
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reference to tempeh in the Serat Centini [also spelled Serat
Centhini] manuscript, which was probably written in about
A.D. 1815. 9-11. History of Tempeh in Europe and Australia.
12-15. History of Tempeh in the United States and Canada.
16-18. History of Tempeh in Japan. 19-23. History of
Tempeh in Asia (China, Taiwan, Southeast Asia, India, Sri
Lanka). 24. History of Tempeh in Latin America. 25. History
of Tempeh in Africa. 27. International Interest. 28. U.S. and
Third World Problems.
The world’s largest tempeh manufacturers are as
follows:
Company name, Country, Year Started, Avg. Weekly
Production
1. Marusan-Ai, Japan, 1983, makes 15,148 lb/week =
6,885 kg/week
2. Tempe Production Inc., Netherlands, 1969, makes
13,200 lb/week = 6,000 kg/week
3. Quong Hop/Pacific Tempeh, USA/CA, 1980, makes
7,000 lb/week = 3,182 kg/week
4. White Wave, USA/CO, 1979, makes 5,850 lb/week =
2,659 kg/week
5. Soyfoods Unlimited, USA/CA, 1981, makes 5,800 lb/
week = 2,636 kg/week
6. Torigoe Flour Milling, Japan, 1983, makes 5,770 lb/
week = 2,623 kg/week
7. The Tempeh Works, USA/MA, 1979, makes 5,500 lb/
week = 2,500 kg/week
8. Marukin Foods, Japan, 1983, makes 4,620 lb/week
= 2,100 kg/week. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1665. Product Name: Nature’s Spring Tofu [Japanese
Regular Style, or Chinese Firm Style].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-681-5393.
Date of Introduction: 1984 July.
Ingredients: Organic soybeans, water, natural calcium
sulfate.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
Nutrition: Per 4 oz. Chinese style: Calories 90, protein 10
gm, carbohydrates 1 gm, fat 5 gm, sodium 6 mg.
New Product–Documentation: Ad in Soyfoods. 1984.
Summer. p. 3. “12 oz. pasteurized, 4 week shelf life.” Mrs.
Lee recalls introduction date to be Sept. 1981. Label. Red,
orange, brown, blue and white.
1666. Lardy, Nicolas. 1984. Mao’s farm policies reaped a
harvest of rural poverty. Wall Street Journal. Aug. 13. p. 15.
[1 ref]
• Summary: Chairman Mao’s tragedy was his failure
to recognize the effectiveness of the free market and of
economic incentives. “For most of his rule–including the

years of collectivization and the Great Leap Forward, as
well as the Cultural Revolution–the government sought
to restrict or eliminate private plots and to curtail the free
market. Ideological campaigns and bureaucratic directives
replaced price incentives in determining cropping patterns
and cultivation techniques.”
Yet China’s record of agricultural development since
1949 is not all bad. “During periods when the government
offered price incentives and permitted private plots and free
markets, agricultural growth was quite rapid. This occurred
in the years prior to 1956 and again during the first half of
the 1960s. Growth was across-the-board rather than limited
to one category of crops. Labor productivity increased.”
“The farm sector inherited by Deng Xiaoping and
Zhao Ziyang was ripe for reform. Mr. Zhao himself led
the way in agricultural reform in Sichuan after 1975 when
he became the province`s first party secretary. Mr. Zhao’s
effective policies in Sichuan–the expansion of private plots,
the revival of private marketing and the reduction of gross
bureaucratic interventions in farming, such as excessive
multiple cropping–were instituted in Sichuan before they
became national policies.
“These reforms, and the even more radical
decollectivization that has unfolded since 1980, have fueled a
period of agricultural prosperity unprecedented in post-1949
China. Whatever misgivings remain regarding these policies
among some elements of the party, the experiments of the
post-Mao years demonstrates, by counterexample, the high
cost of a bureaucratic, interventionist strategy of agricultural
development.” Address: Assoc. Prof., Univ. of Washington,
Jackson School of International Studies.
1667. White, Donald K. 1984. Turning soybeans into Tofu
Wholly Cannoli. San Francisco Chronicle. Aug. 14.
• Summary: “The fastest growing segment of the U.S. food
business is in a product that was first developed more than
2000 years ago in China. A small company in South San
Francisco is riding the crest of the tofu boom created by the
fact that tofu, made from soybeans, is loaded with protein
and contains no cholesterol.
“At first glance, plain tofu looks like a soft Monterey
jack cheese. Except to dedicated tofu connoisseurs it is
tasteless.
“What has boosted tofu sales from $50 million in 1981
to an estimated $100 million this year is adept marketing of
new products such as tofu cacciatore, cheesecake and no-egg
salad.
“Perhaps the fastest growing segment of the U.S. food
business is Quong Hop & Co., a family-owned firm that
turns out tofu to the thundering sounds of jets taking off from
San Francisco International Airport.
“Stanley C. Lee, president of Quong Hop and son of
its founder who started the business in Chinatown in 1906,
presides over the company from a modest office less than 10
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steps away from the 10,000-square-foot production room.
There 30 employees in two shifts start with pale soybeans
from Minnesota and end up packaging products under the
company’s Quong Hop and New Leaf labels.
“This year Quong Hop, the oldest and still one of the
largest tofu producers in the United States, will churn out
sales of more than $2.5 million, according to Lee. In 1979,
before the tofu craze started, company sales were $800,000.
“While most of Quong Hop’s sales are still made to
stores catering to Asian customers or natural food addicts,
Lee and Jim Miller, his marketing director, are pushing
their way into supermarkets. They have convinced Safeway
Stores that tofu is good for its bottom line. Seven Bay Area
Safeways have installed colorful ‘Soy Deli’ refrigerated
cases to display Quong Hop’s products exclusively.”
The company, which has just entered the Los Angeles
market, is also moving aggressively into Oregon and
Washington.
“Like most fast-growing companies, Quong Hop has
one continuing problem: Raising money for long-term
capital for expansion. Lee is determined to keep control of
the business in the family. His two sons and daughter work in
the office...” Address: San Francisco.
1668. Rothschild, Barbara; Zwerdling, Daniel. 1984. Virginia
dining: Ya Shue Yuen. Washington Post. Aug. 23. p. VAE11.
• Summary: This is a restaurant review of Ya Shue Yuen
(2607 Wilson Blvd., Arlington, Virginia). “Noodles at Ya
Shue Yuen often are tossed with an addictive, salty and
roasty black bean paste...”
1669. Finley, David; Goldberg, Ray. 1984. Kikkoman
Corporation. Unpublished Harvard Business School Report.
33 p. No. 9-585-102. [10 ref]
• Summary: A ten year update on the original 1974 Harvard
Case Study of Kikkoman and one of the best insights
available into Kikkoman’s history and operations (although
some of the data has been disguised for competitive reasons).
Kikkoman sales in 1982 were about $547 million.
Contents: Early diversification–The wine industry.
Company history. Soy sauce production. The soy
sauce industry. Structural change. Kikkoman strategy.
Expanding soy sauce sales in Japan. Diversifying into
other food products (Kikko Foods was established in
1961). Development of the U.S. market. New businesses
(Restaurant, health food, and leisure). Technological
innovation. Final considerations.
Exhibits. 1. 30 top Japanese food companies in FY
(Fiscal Year) 1982, with sales. (1) Kirin Brewery, (2)
Suntory, (5) Yuki-jirishi / Snow Brand Milk Products, (6)
Ajinomoto, (8) Meiji Milk Products, (9) Nisshin Flour
Milling, (10) Morinaga Milk, (19) Showa Sangyo, (20)
Nisshin Oil, (23) House Food, (25) Kikkoman.
3. Quantity of soy sauce produced and market share

of major Japanese manufacturers. 1982 soy sauce market
share was Kikkoman 30.4%, Yamasa 8.9%, Higashimaru
4.6%, Higeta 3.0%, and Marukin 2.5%. Thus the top 5
had 49.4% of the market. 5. Change in per capita food
intake (1975-79). 6. Kikkoman financial data. 8. List of
main products. 9. World per capita wine consumption by
country. France is tops with 90 liters/person/year. 11. Growth
through diversification. In 1964 soy sauce accounted for
87% of Kikkoman’s sales, in 1983 for 59%. 12. 1980 Asian
population of the U.S. by state. Total: California 1,253,987.
Hawaii 583,660. New York 310,531. Illinois 159,551. Texas
120,306. New Jersey 103,842. Washington state 102,503.
Oriental immigrants to the USA 1972-81. Total.
1,794,682. From Philippines 375,517. Korea 290,322.
Vietnam 233,274. China and Taiwan 213,908. Address: 1.
Research Associate; Prof., Harvard Business School, Boston,
Massachusetts 02163.
1670. Fiske, Doug. 1984. Soyfoods in the supers
[supermarkets]. Soyfoods. Summer. p. 18-23. Cover story.
• Summary: Gives an in-depth look at the marketing
strategies of Legume Inc., Tomsun Foods, Eden Foods,
Vitasoy, Tempehworks, Nasoya, Eden Foods, Soyfoods of
America (Furama and Nature’s Spring brands), White Wave,
Hinode Tofu Co., Tofu Time (Tofutti), and Nasoya.
“Without considering soy sauce and excepting a
few areas with concentrated Asian populations, ten years
ago you would have been hard pressed to find soyfoods
in supermarkets. Today, after a decade that has seen the
industry grow from infancy to adolescence, soyfoods can
be found in supermarkets from coast to coast. Indeed, 52%
of the 27 tons of tofu produced in the United States in 1983
was sold through supermarkets. What Soyfoods set out to
do in this article was to determine the strength of soyfood
products’ presence in supermarkets, to discover how and by
whom that presence was achieved, and to project soyfoods
future in the supers. We spoke with representatives from 17
companies chosen according to three criteria: what soyfoods
the company markets through supers, where the company is
located, and its size. We feel that the information given here
by a 10-company cross section fairly represents the industry
as a whole.
“Legume of Montville, New Jersey is unique among
soyfoods companies. It is the only firm in the industry whose
product line consists solely of frozen single-serving entrees.
Founded in 1981 by the husband-and-wife team of Gary
and Chandri Barat. Legume’s progressive idea is to provide
convenient, low-calorie, cholesterol-free, dairy-free, natural
entrees made with tofu to health-and-weight-conscious
consumers.
“In early 1984 Legume introduced six new, attractively
packaged entrees: Vegetable Lasagna, Stuffed Shells
Provencale, Cannelloni Florentine. Sesame Ginger Stir-Fry.
Tofu Bour-guignon and Tofu Tetrazzini. The company’s
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supermarket marketing program is focused on these
products. For 1984, sales through supers are projected at
$400-500,000, about 50% of total sales. Great gains are
expected in 1985, with supermarket sales rising to about $2
million.
“Legume initially gained entry to supers through
several natural foods distributors. At about the same time,
Legume began making sales calls, mostly in the New York
metropolitan area, on supermarket chain frozen food buyers.
Among the regional brokers the company has come to retain
in certain markets across the U.S., the New York area brokers
are especially strong. Legume works closely with them, first
in selecting the most appropriate chains, second in teaming
up on the sales calls, and third in servicing established
accounts and doing in-store demonstrations.
“Says Bob Shapiro, marketing director for Legume, ‘We
don’t fool ourselves thinking that our product can be sold,
or should be sold, in every store in a given market. We are
selective about the chains and stores we move into. We’re
looking for a particular type of consumer who shops there.
It’s a working, educated, middle-income, 30-year-old head of
household profile.’
“Because of the relative unfamiliarity with the product
and with tofu on the public’s part, Legume has had some
difficulty finding brokers to take the line, and in gaining
authorizations from buyers. Shapiro again: ‘We find that as
much as we have to develop programs that are financially
rewarding to the chain, and in the long run to the broker,
ours is a total educational process. We spend a lot of time
explaining to the buyers how our product is unique and
why it should be sold in their stores. The product novelty
is a big part of it. In addition, it’s absolutely essential that
you show the buyer how you will help promote the product,
say with quarterly promotions and advertising–at least their
newspaper ads and/or manufacturers’ ads in regional or
national magazines. They ask for television right off the
bat. We work down from there. Although we are planning
regional television ads for early 1985.’
“Among soyfoods companies, Legume is a leader in
recognizing the value of attractive, informative packaging
and in developing creative and effective promotional aids.
The line of six 11-ounce frozen entrees is packaged in
colorful, tastefully designed boxes featuring bold graphics,
large color photographs of serving suggestions, and product
information. Also on the box is an offer to write or to call a
toll-free number for discount coupons and the Legume Light
Eating Plan. The Plan appears in an attractive, thoroughly
researched booklet designed as a guide for consumers
concerned about their weight and health. The same coupon/
booklet offer appears in Legume’s magazine advertising.
Consumer responses run about 100 per week.
“As of summer 1984, Legume’s products can be found
in about 12 chains representing roughly 125 stores. The
company projects tripling their store numbers by October.

The deepest penetration is in the New York metropolitan area
where the product typically sells for about $2.59. California,
Colorado, the Midwest, New England, and Florida are
other markets where Legume has established a presence.
In stores with freezers in both the mainstream and natural
foods sections, Legume enjoys far better sales when placed
in the mainstream freezer and feels that this is largely due to
increased exposure.
“Legume’s Shapiro sees second generation products–
specifically frozen entrees, desserts and beverages–as
soyfoods’ best shot in supermarkets. Although the chains are
dominated by giants, soyfoods, largely due to their inherent
nutritional advantages, can do well if product creation,
production and marketing are well planned.”
“Eden Foods of Clinton, Michigan has had a 15-year
presence in the natural foods trade but it has been just
within the past year that they have established a beachhead
in supermarkets with their miso, soymilk and soy sauce
products. They are presently selling through five chains
representing about 50 individual stores. Supermarket sales
account for approximately 10% of their $7.5 million yearly
sales.
“Eden gained entry to the supers without the aid of
brokers but now retains a half dozen and emphasizes their
importance in establishing and servicing accounts. ‘It takes
too much time and money for us to perform the broker’s
function,’ says Eden’s Michael Potter. ‘Brokers have access
to quality time with buyers and in-store managers. They
know the mainstream game, they know the right people. And
that’s often the key–it’s not what you know but who you
know.’
“Having gained entry to supers, Eden has tried to
influence placement in the store but with little success.
‘It’s their game,’ says Potter. ‘Supermarkets don’t even
appreciate the proven methods of large natural foods stores.
The grocery industry is very confused as to how to deal with
natural foods. There are two ways to go. One is to create a
natural foods section, or `set’ as they call it, and the second is
to integrate natural foods with their mainstream counterparts.
The former very much limits natural foods’ appeal. The
average person wants to be normal and shopping in a natural
or health foods section is seen as abnormal. Another factor
is time–people don’t want to take the time to explore a
natural foods section. I think integration is better. It increases
exposure. Then it’s up to the industry to communicate to
the public what those products are and why they are more
desirable than their more familiar commercial counterparts.’
“To promote sales in supers Eden uses co-op ads in
newspapers and in flyers mailed directly to consumers’
homes, promotional allowances, and especially in-store
demos. The promotional budget is a percentage of sales
and is presently higher than normal because of the relative
newness of the products in supers. At this point, sales are
humble, according to Potter, but the potential is there. He

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 669
sees education of consumers and in-store personnel as being
crucially important.
“Eden Foods has received thousands of letters and even
one telex from a broad spectrum of consumers inquiring
about and praising their products. This response is seen as
an indicator of soyfoods’ potential. Potter cites statistics on
lactose intolerance (10% of Caucasian adults, 50% of Asian
adults and 70% of black adults) as further indication of
the potential of soymilk products. Plans are being made to
expand that product category.
“Michael Potter, citing a statistic that 51% of grocery
buyers are interested in soyfoods, sees a bright future,
especially for second generation products. ‘The Soyfoods
Pavilion was the busiest aisle on opening day at the Natural
Foods Expo in Anaheim. Soyfoods pulled them in.’ At
the same time, Eden is wary of depending too heavily on
supers. It’s a huge arena where the giants hold the power.
Chip Bruchac, with 11 years mainstream grocery experience
before joining Eden as national sales manager, feels that
the company ‘should nibble our way into that market.’
Potter adds a final note. ‘The soybean came to America and
flourished but the technology to use the bean for human
food was delayed. Now 75-90 years later the technology has
followed, and that fact coupled with the rising concern for
efficient use of agricultural resources and for the negative
health effects of eating meat, makes the future look very
good for soyfoods.’”

courses.”

1671. INTSOY Newsletter (Urbana, Illinois). 1984. INTSOY
short courses. No. 34. p. 2. Aug.
• Summary: “In mid-August participants will receive
certificates for completing the two short courses sponsored
by INTSOY. Sixteen people attended the course on the
Technical and Economic Aspects of Soybean Production: U
Tun Theth, Nyunt Nyunt Wai, and Shirley Smellie, Burma;
Wang Peiying and He Zhihong, People’s Republic of China;
Eduardo J. Mata M. and Luis Ricardo Quiros U., Costa Rica;
Yehia Soliman Gayed, Egypt; Titis Adisarwanto, Indonesia;
Toru Kawakami, Japan; Arsene Williams Randriama-monjy
and David Rakotoalivao, Madagascar; Mir Hatam, Pakistan;
Shu-Ching Wu, Taiwan; Supon Thanooruk, Thailand; and
Stanislous Nkumbula, Zambia.
“Ten people participated in the course on Soybean
Processing for Food Uses: Ileana Granados, Costa Rica;
Balint Czukor, Hungary; Kyong-Soo Hwang, Korea; Dulce
Maria Munoz-Perez and Eduardo Ignacio Molina C.,
Mexico; M. Akmal Khan, Pakistan; Guillermo Reyes V.,
Panama; Khanyisile S. Mabuza, Swaziland; and Scholastica
Mabuya and Eleanor Muzyamba, Zambia.
“John W. Santas, INTSOY, led the production
course, which was conducted for the ninth time. L.S. Wei,
Department of Food Science, UIUC, was technical leader of
the processing course, which was offered for the eighth time.
Write INTSOY for information and dates on next year’s

1673. Leviton, Richard. 1984. Plant profile: Quong Hop.
Soyfoods. Summer. p. 26-28.
• Summary: An excellent history of Quong Hop & Co. plus
an accurate account of their present activities.
“In 1906, Sing Hau Lee, having left his textile business
in Canton and journeyed with his family to San Francisco’s

1672. Kronenberg, Hananya J.; Hang, Yong D. 1984.
Biochemical changes in okara during meitauza fermentation.
Nutrition Reports International 30(2):439-43. Aug. [12 ref]
• Summary: “Okara (soybean milk residue) was fermented
with Actinomucor elegans to produce meitauza, a traditional
food from China.” In China, meitauza is found primarily
in the Wuchang, Hankow [part of Wuhan since 1950], and
Hanyang regions, where it is traditionally prepared for
consumption by frying in vegetable oil or by cooking in a
soup with vegetables and spices. Since Shih’s original study
in 1937 [Lingnan Science Journal 16(1):27-38. Jan. 13] there
has been no further research on meitauza.
In the USA, where production of tofu and soymilk are
growing, an estimated 14,000 tons of okara are produced
as a by-product each year. Despite desirable nutritional
properties, it is largely treated as a waste or animal feed due
to poor organoleptic characteristics.
Okara was formed into cakes and fermented on trays
until the cakes became covered with a white mycelium.
Biochemical changes in okara during 80 hours of
fermentation at 15ºC were characterized by a rise in pH
from 5.48 to 7.50, an 8-fold increase in nonprotein nitrogen,
marked liberation of ammonia, and production of an acid
protease. Address: Dep. of Food Science and Technology,
Cornell Univ., Geneva, New York 14456.
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Chinatown, opened Quong Hop, one of America’s earliest
recorded tofu companies. The Lee family started producing
tofu and fermented tofu (doufu-ru) at their Wentworth Street
location, dispensing these and other Oriental groceries from
their small attached retail shop. Their intention–at least
philosophically–was stated in their logo, ‘quong hop,’ an
original rendition of which still hangs in their office foyer.
‘Quong Hop’ means ‘expanding oneness,’ or ‘great unity;’
‘hop’ specifically translates as ‘one man with one mouth.’
“Quite likely, in the early 1900s the founding Mr.
Lee wanted to take advantage of California’s burgeoning
Chinese population. In the years after the Gold Rush of 1847,
when the glittering metal was discovered in Sacramento,
California’s Chinese population, it has been estimated, was
nearly one third of the state’s total. The Chinese referred
to San Francisco as ‘Gold Mountain.’ Soyfoods historian
William Shurtleff suggests it is highly likely there were
‘numerous Chinese tofumakers’ in business in California
between 1850-1900, in order to keep their numbers supplied
with tofu. Blasedale, an American writer, reported in 1899,
according to Shurtleff, that he bought two styles of fresh
tofu in San Francisco–the earliest known reference to tofu in
America. Elsewhere, the Tanaka Company in New York City
says they began in 1904. While Quong Hop may not be able
to claim being the uncontested first company in American
tofu-making, they are certainly one of the industry’s eldest
sons.
“Today in early 1984 the 78-year-old company,
continuously run by the Lee family in at least a show of great
family unity, is ranked fourth among the nation’s top tofu
producers. Quong Hop churns out 42,000 pounds of tofu
weekly, 7000 pounds of tempeh (making it the country’s
leading producer), and distributes a 26-item Quong Hopbranded soyfoods line of burgers, entrees, soymilk, and
frozen desserts.
“Recently they have invigorated the industry by making

several key innovations: their purchase of the nation’s
leading tempeh company, Pacific Tempeh; their ‘Soy Deli’
branded tofu with full color wraparound labels; their four
flavors of Soyfresh soymilks packaged in snappily designed
Pure-Pak milk cartons; and their successful Soy Deli display
case in California supermarkets.
“The multiproduct Quong Hop keeps 35 mostly Chinese
employees busy during the week making tofu cutlets,
firm and regular tofu, tempeh burgers, and tofu eggplant
marinaras. In sum there are 25 in production and 10 scattered
throughout the office and delivery system. It is a close-knit
family business that straddles its second and third generation
of Lees. Stanley Lee, 55, is president; oldest son, Ben, 30, is
plant and production manager; Dan, 29, handles mechanical
repairs; Connie is office manager; and Ken helps out on
occasion. Other key company members include Marketing
and Sales Director Jim Miller, since 1972, and, until this
year, tempeh production manager, Travis Burgeson.
“For their first 66 years in business, Quong Hop
maintained a high profile in the Chinese community but
that remained the extent of their market reach. This began
to change in 1972. The Quong Hop plant today–10,000
square feet which they have occupied since December
1972 when they returned to tofu production after a 25year lapse–is situated in a newly built warehouse and
manufacturing district in South San Francisco. From here
Quong Hop’s delivery in the Bay Area, mostly by their
own trucks, accounts for 20% of their sales. Recently they
resumed their local distribution (within 40 miles) and
noted an improvement in product quality and freshness
in stores. Their semi-automated tofu factory, packed with
mostly Takai stainless steel machinery, while tightly
apportioned, is efficient and clean. And like many older
soyfoods companies, Quong Hop has moved often, each time
upgrading its equipment. In the past 78 years, Quong Hop,
it can be said accurately, has been born twice, first in 1906,
then again in 1972.
“The original Quong Hop temporarily relocated to
nearby Oakland after a water shortage occasioned by the
disastrous earthquake of April 1906 that leveled most of
San Francisco. There they maintained a retail shop selling
their tofu (made from Manchurian soybeans) and fermented
tofu. In 1907 they moved back across the Bay to Chinatown
to Waverly Place. Then in 1940 the young Stanley began
working part time with his parents. The war arrived, bringing
a severe soybean shortage, and Stanley was drifted into
the army. Quong Hop ceased commercial tofu production,
concentrating their reduced resources and staff on their
popular bean cake (doufu-ru). Home again by 1947, Stanley
resumed work and became director of Quong Hop. The
company was to remain at 14th and Folsom Street until
the 1960s by which time they had seven employees and a
2500-square-foot plant.
“In late 1971 Stanley Lee began planning Quong
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Hop’s second birth–into the natural foods mainstream. By
summertime 1972, Jim Miller, then a part-time graduate
student in political science at Berkeley, began working with
Stanley. Sensing a new market for Quong Hop’s soymilk
(introduced in 1969) Stanley invited Jim to develop the
product for natural foods distribution. The company already
had some equipment but not enough and not all in use. It
included a Rietz disintegrator, and a two-walled, stainless,
50-gallon, gas-fired cooker. They were making soymilk ‘in
the most primitive of ways,’ confides Miller. They used a
hammock sling, ladling the steaming okara into it, rocking
it like a cradle, sloshing the frothy soymilk into a 40-gallon
wok, and adding the honey. For tofu coagulation they
used raw rock calcium which they processed from scratch,
burning it on an open flame, then scraping flakes off the
rock surface. Even so, by late 1972 Stanley Lee felt ready to
commit himself to expanding Quong Hop. With some new
equipment (steam-injection cooker, Sweco vibrating screen)
he relocated the company to much larger quarters on Beacon
St.
“There would be competition, however. Wo Chong
(established 1928) had inherited Quong Hop’s tofu market
in the 1940s. Wo Chong was also making tofu and doufu-ru.
In San Jose, Sacramento, and Oakland, tofu companies were
supplying Bay Area stores with tofu. And of course there was
Azumaya right in their backyard.
“In 1973 Quong Hop introduced their tofu into local
Safeways and Albertsons and distributed a brochure which
compared tofu and meat prices, stressing that tofu was a
protein extender. As Quong Hop’s price was lower than the
competition and as other companies were not doing any
promotion, it is not too surprising that Quong Hop’s sales
increased by 300 percent from this campaign.
“’Superior marketing was responsible for our early
success,’ says Jim Miller succinctly.
“Their forward momentum chugged along unimpeded
through the 1970s. In 1976 Quong Hop introduced nigaricoagulated tofu and started using organically certified
soybeans. Both moves strengthened their position in the
natural foods market. In 1978 they vacuum packaged their
firm tofu and released their tofu burgers and creamy tofu
salad dressings. By 1980 Quong Hop was recording annual
sales exceeding $500,000 and growing at 20% a year. Also
in 1980 they released Ice Dream, a multiflavor soymilk ice
cream line that entered the market with high hope.
“The Ice Dream venture, however, ended in a fiasco.
A competing company claimed priority on the name; the
California Department of Agriculture embargoed all Ice
Dream products in stores, prohibiting sales. They claimed
the product name was too similar to dairy ice cream, thereby
confusing consumers; moreover, Quong Hop didn’t have a
dairy processor’s license. In 1983 the confection resurfaced
as Ice Delight but was withdrawn after four months.
“One upset didn’t mar overall company progress,

however. In 1981 the company released their frozen line
of Italian-style tofu entrees; in June 1983 they got into
the tempeh business by purchasing Pacific Tempeh of
Emeryville, California; and in September they released a
blended, vacuum-packed tofu/tempeh burger” (Continued).
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
Phone: 413-624-5591.
1674. Leviton, Richard. 1984. Plant profile: Quong Hop
(Continued–Document part II). Soyfoods. Summer. p. 26-28.
• Summary: (Continued): “In November they finished
reformulating their soymilks and began marketing them
in handsomely-outfitted milk cartons. They restyled their
Tofu Cutlets, and Savory Baked Tofu in newly designed
convenience packages, and introduced Five Spice Tofu
as well. Their product list reads much like the enticing
menu for a soy deli. Consider soymilk. Marketing soymilk
professionally is difficult because of stiff dairy competition,
shelf life problems, and the inevitable taste comparisons.
Quong Hop’s SoyFresh comes in quarts and half-pints of
maple, almond, carob, and natural flavors, sweetened with
honey, barley malt, and maple syrup, and is made from
organically grown soybeans. The package–to date, one of the
most tastefully executed in the industry–makes striking use
of a two-tone design of orange, pink, or tan.
“On the package itself, mention is made (four times) of
‘milk’ as the comparison product. This time Quong Hop was
attentive in their research and checked label design with state
authorities before printing the cartons. The printed copy–’No
cholesterol, use just like milk,’ ‘Combining nutrition with
flavor,’ ‘Pour it on at breakfast,’ ‘A great pickerupper
anytime of the day’–imparts a sufficiently enthusiastic and
positive image to persuade customers. The carton includes
a UPC indicia and nutritional analysis (150 calories per
cup, 8 grams protein–12% USRDA–4 grams fat). Shelf life,
refrigerated, is 21 days. The ‘natural’ flavor is the best seller
followed by ‘maple.’ Total weekly production is 800 gallons
for all flavors, and quarts outsell half-pints by two times.
“Quong Hop tofu is packaged in both 16-ounce water
tubs (18 day shelf life) and in vacuum packages (five weeks
shelf life). The tofu and tempeh/tofu burgers (vacuum
packed) last five weeks while the Savory Baked Tofu (‘a
unique flavor resembling roast duck or smoked meats,’
according to the label) lasts 12 weeks, Tofu Cutlets keep six
weeks, and the Five Spice Tofu (also keeping six weeks)
contains 23 grams of protein per 3½ ounces, or 35% of
the USRDA. On the reverse side of each tofu package,
nutritional information is provided along with a discount on
a popular tofu cookbook. Of particular interest with regard
to Quong Hop’s long tofu shelf life is their practice of not
cooling tofu in a water tank. Rather tofu is packaged hot,
then cooled in the package, a practice which, Quong Hop
contends, maintains the flavor better than conventional
methods.
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“The tempeh line, which was squeezed into the tofu
plant last summer, equipped with a high-pressure boiler and
high-speed automatic burger fryer was supervised (until
March when he left the company) by Travis Burgeson,
founder of Pacific Tempeh. Quong Hop’s tempeh products
include regular vacuum-packaged tempeh (8 ounces; four
week shelf life), tempeh burgers (marinated/broiled, or
deep-fried; shelf life six weeks), tempeh DeliSalad (in
8-ounce plastic tubs; shelf life of three weeks), and Tempeh
Lite, made from okara (five weeks shelf life). The burgers
outsell plain tempeh by a considerable margin, Burgeson
reports. Travis also handled overall quality control, product
development, and tempeh starter production.
“Completing Quong Hop’s diverse offering is their sixitem frozen tofu entree line, grand in concept and ingredients
but disappointing and uninspiring in packaging. The line
includes Tofu Cutlets Marinara, Tofu Eggplant Marinara,
Tofu Cacciatore, Tofu Ravioli, Tofu Eggless Quiche, and
Tofu Wholly Cannolli, all in 10-ounce packages. In addition,
they distribute Sonoma Specialty Foods’ tofu cheesecakes
and tofu salads.
“Finally there is the ‘Mercedes of the bean cake,’
which is Jim Miller’s summary of their two styles of winefermented tofu, ‘Pepper Bean Cake’ and ‘Bean Cake (furu)’
also known as doufu-ru. It is this product which supplies
the humble link of continuity with the 1906 Quong Hop of
Chinatown. Possibly due to its tart, strong flavor, fermented
tofu is marketed only to Asian stores, a great loss, even
deprivation, for uninitiated Caucasian customers who would
be delighted with its cheeselike quality. The recipe is a
closely guarded company secret but we managed to ferret out
that it requires three days to make.
“A Quong Hop activity far less secretive and, on the
contrary, one that is proudly reported, is the ‘Soy Deli.’
For several years Jim Miller had toyed with the concept
of promoting soyfoods under the banner of ‘the soy deli.’
In 1983 Quong Hop made a bold, exciting move, literally
installing Soy Deli cooler cases, packed with soyfoods, in
dozens of Bay Area Safeway and Raleys supermarkets. ‘We
wanted to reposition soyfoods as economical, nutritious,
and light, ready for Americans,’ says Miller. ‘We wanted to
pull tofu out of the backwater of Orientalism and make it
mainstream through repackaging and refacing.’
“Miller and special projects consultant Nicholas Sica
approached Safeway, the nation’s largest chain ($14 billion
in annual sales) with 110 stores in the Bay Area, and told
them: ‘We need to merchandise our soyfoods, move them
out of the produce section because it’s like selling milk next
to cabbages.’ Their concept, which Safeway accepted, was
to stock a vertical, open-front, 5-shelf cooler with QuongHop labeled products; a large canopy overhangs the case,
inscribed ‘The Soy Deli.’ An attractive, giveaway 10-panel,
three-color glossy flyer with 14 recipes is displayed at the
case front. During the summer of 1983 Quong Hop installed

seven delis in Safeways, six in Raleys, with another 40
planned for Safeway in early 1984.
“Next, Quong Hop wanted their tofu packaging to be
consistent in its look with the expectations of sophisticated
consumers. They sought a package that would ‘define our
product as a quality one, something on the cutting edge,’
says Jim Miller. In October 1983 they introduced their
outstanding and commendable full-color wraparound sleeve
for their water-packed tofu. ‘The Soy Deli’ displaced ‘Quong
Hop’ as the brand name-another important innovation in
making tofu mainstream. The bright red-and-yellow sleeve
pictures a dish of tempting wok-fried tofu and vegetables;
nutritional information, UPC, serving suggestions, a recipe,
tofu cookbook discount coupon, and useful consumer
information are also provided. Quong Hop entered 1984 with
some smart, and attention-grabbing moves to their credit.
‘We plan to be a leader in the development and marketing
of tofu,” says Nicholas Sica. “Our image is significantly
changed from one year ago. Our package reflects a young
company with an eye for new customers. We’re a company
tuned into the 1980s. We’re out of the specialty, fad-food
category.”
“In Quong Hop’s marketing plan, the bulk of their
attention has been on supermarkets, the high-volume,
high-traffic movers. Yet they haven’t entirely neglected
various progressive, energetic natural foods accounts.
Arcata Coop, in the remote north of California, has moved
a stunning 1200 and 1600 pounds of tofu during two long
weekend promotions featuring Quong Hop tofu. In the first
two months of 1984 Travis Burgeson presented a series of
weekend promotions at natural foods stores in San Francisco
and Berkeley. In so doing he recorded some startling
observations” (Continued). Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
1675. Leviton, Richard. 1984. Plant profile: Quong Hop
(Continued–Document part III). Soyfoods. Summer. p. 26-28.
• Summary: (Continued):. He presented a series of three
successive demonstrations at each store, beginning with
light, quick recipes, using tofu in a blender; moving on to
hearty fare, such as tofu burgers and breaded cutlets; and
rounding things off with ethnic and gourmet items such as
tempeh pate and tofu manicotti.
“’Most people don’t know how to use tofu with any
degree of imagination,’ Burgeson reports. ‘I wouldn’t have
expected people here in San Francisco to still know so little
about tofu. They’re stymied by the product and not at all
creative. They see a tofu pudding as an imaginative, even
daring, dish. They are surprised it doesn’t have any ‘soy’
taste. People are seeing tofu as a way to eliminate dairy from
their diet but because they aren’t confident about cooking
with it, they turn to the secondary products. The conclusion
I’ve drawn from all this is that even in the natural foods
market we have not even begun to tap the market for tofu
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sales.’
“Consistent with Quong Hop’s move into the
mainstream is their active solicitation of media
attention. They recently netted a positive five minutes of
complimentary television coverage on the evening news in
San Francisco. The announcer opened with the expected
lighthearted remarks: ‘What next? You can use tofu in your
lasagna or chicken salad!’, and, as usual, mispronouncing
TOE-foo as toe-FOO. A plant tour followed in which viewers
glimpsed the tofu-making process. Then Jim Miller spoke
about a 10-year research project on 3800 patients conducted
by the Heart, Lung and Blood Institute of Washington, D.C.
that proved that reducing dietary cholesterol can reduce the
incidence of heart disease. Not missing a chance to be timely,
Miller declared that tofu, of course, has no cholesterol, and is
a perfect food in a low-fat diet. Finally Stanley Lee explained
his favorite tofu dish and showed some photographs circa
1906 of Quong Hop. It was quaint, brief, but effective-and
free.
“Little and modest successes each contribute their
weight to a company’s progress in the business world
and particularly to opening the market for soyfoods. ‘It
will be five years before we see a tofu section the size of
today’s yogurt cases,’ says Miller. ‘The imaginative second
generation products will be the group leaders. Then as the
market opens up, only a select few companies will be in
a position, economically, to effectively supply the stores.
Consumers will become brand-buyers. Our own future?
We see increased mass merchandising and a slew of new
products.’
Photos show: (1) The company’s heirloom, a board
on which are written the characters “Quong Hop.” (2) Jim
Miller standing behind a table full of Quong Hop’s products.
(3) A Soy Deli case in place in a supermarket. Address: 100
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-6245591.
1676. Neumann, P.E.; Walker, C.E.; Wang, H.L. 1984.
Fermentation of corn gluten meal with Aspergillus oryzae
and Rhizopus oligosporus. J. of Food Science 49(4):12001201. July/Aug. [12 ref]
• Summary: “Corn gluten meal (CGM) is the 60% protein
co-product obtained during the wet-milling of corn.
The protein is very low in lysine and tryptophan and
consequently is of poor nutritional quality. Fermentation with
proteolytic fungi has been shown to alter the composition
and, in some cases, improve the nutritional quality of protein
in various substrates.”
The introduction discusses three other studies in which
the fermentation of soybeans with Aspergillus oryzae or
Rhizopus oligosporus led to improvements in the protein
quality of the substrate. Address: Northern Regional
Research Center, Peoria, Illinois.

1677. Pan, Tiefu; Zhang, Deyong; Zhang, Weiguang; et al.
1984. [A study on the climatic regionalization of soybean in
China]. Dadou Kexue (W.-G. Ta Tou K’o Hsueh; Soybean
Science, China) 3(3):169-82. Aug. [15 ref. Chi; eng]
• Summary: Data going back 20 years in China was
analyzed. According to natural conditions, China can be
divided into six thermal zones, three hydrologic / water
types, and three sunshine durations. The conditions for the
boundary line of the soybean cultural area are temperature
greater than or equal to 15ºC, cumulative temperature above
1,000ºC and its duration above 60 days. Based on this, China
may be divided into six climatic zones, each of which is
described briefly.
According to the situation of moisture and other factors,
the writers also divided China into 20 climatic regions for
soybean. A full-page map of China (p. 174) shows both the 6
and the 20 divisions. Address: Jilin Academy of Agricultural
Sciences, China.
1678. Rakosky, Joseph, Jr. 1984. Trip report–China and
Singapore: July 15 to August 7, 1984. Morton Grove,
Illinois. 34 p. 28 cm.
• Summary: Contents: Itinerary. Executive summary.
Recommendations: China, Singapore. Detailed report:
Beijing (Beijing Edible Oil Co., Joint venture discussion),
Yantai (Moping Oil Mill, Yantai Meat Products Factory,
Qinxia Vegetable Plant), Dalian (Liaoning Dalian Oil
Industry Plant, Dalian Meat Processing Factory), Singapore
(Materials Management Organisation; Military Base).
Appendixes: Contact names and addresses: Beijing (8),
Yantai (7), Dalian (7), Singapore (16). Address: PhD, Soy
Protein Consultant, American Soybean Assoc. Phone:
312/966-7660.
1679. Shurtleff, William. 1984. Soybeans and soyfoods in
China: 1949-1983. Soyfoods. Summer. p. 24-25.
• Summary: “In mid-1983 I was invited to go to the
People’s Republic of China for three weeks to give four
seminars in various provinces for government officials
and technical professionals interested in modern soymilk
production. Accepting the invitation enabled me to study
soybeans and soyfoods in the land of their origin. I realized
that this was a rare opportunity, for not since William Morse
studied soybeans and soyfoods extensively in China during
his trip to East Asia in 1929-31 and A.K. Smith studied them
in 1949, almost 35 years ago, has a Westerner gone there for
this express purpose.
“From ancient times to well into the twentieth century,
China was by far the world’s leading producer of soybeans.
In 1910 China proper produced an estimated 71% of the
world’s soybeans, and Manchuria, then an independent
nation, produced another 16%. As late as 1929 the two
nations produced 87% of the world’s soybeans, and in that
year their combined production reached an all-time peak
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of 11.89 million tonnes (metric tons). The soybean was
Manchuria’s most important agricultural and export crop,
and during the 1910s and 1920s huge amounts of soybeans,
soy oil, and soybean meal were shipped from Manchurian
ports to countries around the world [above all to Japan].
Starting in 1933, however, soybean production began a long
decline, caused largely by stiff competition from soybean
producers in the U.S., by the revolution, the civil war, and
the anti-Japanese war in China.
“Soybean production rose following the founding of
the People’s Republic in 1949. After collectivization in the
winter of 1955-56, Chinese rural management cadres were
encouraged to concentrate on grain and cotton production.
Area planted to soybeans (considered a grain) expanded
dramatically, as did production, reaching 12.75 million
hectares and 10.05 million tonnes in 1957, figures which
have not been attained since.
“Soybean area fell from its peak of 12.75 million ha
in 1957 to 9.55 million ha in 1958, a drop of 25%. It fell
even further by 1965, to 8.59 million ha. Yields also fell,

so that in 1965 soybean production, a
mere 6.14 million tonnes, was at about
the same level it had been in 1900.
Soybean production, yields, and hectarage
increased substantially after 1976.
From 1976 to the peak year in 1981,
production rose 41%, yields climbed
18%, and hectarage increased by 20%.
In 1980 China produced a mere 9.3% of
the world’s soybeans, down from 44%
in 1954 and 38% in 1957. China first
imported soybeans from the USA in 1977.
Imports peaked at 810,000 tonnes in fiscal
year 1980, then decreased to zero after
spring 1982.
“Following U.S. diplomatic
recognition of China in 1978 and the
first large imports of U.S. soybeans, the
American Soybean Association began to
wonder if China’s one billion people and
200 million hogs might not be the next
big market for American soybeans. After
the ASA’s first trip to China in mid-1979,
Chief Executive Officer Bader announced
that China seemed sincere in wanting to
expand and improve its livestock industry
(primarily swine and poultry), in part by
feeding more soybean meal. In August
1982 the ASA opened an office in Beijing
under the direction of Terrence Foley.
Many teams of Chinese professionals
in soybean crushing, soyfoods
manufacturing, and livestock and human
nutrition were sponsored by the ASA
to visit the U.S. and Asian countries, and U.S. specialists
were sent to China to teach. Foley saw great potential in the
soyfoods area since there were five times as many people as
hogs and most hogs were fed only scraps and waste inedible
by people. In late 1983 the ASA hired a nutritionist, Beth
Branthaver.
“Since the founding of the People’s Republic of China
soybean research has been conducted solely by public
institutions, largely those under the national Ministry of
Agriculture. Perhaps the most active and best-known center
is the Soybean Research Institute at the Heilongjiang
Academy of Agricultural Science, founded in 1975 near
Harbin. By 1983 the Institute, with a staff of 71 professionals
(building toward 100) and a yearly budget of $100,000,
had developed several new soybean cultivars and created a
package of practices that allowed farmers to get yields of up
to 3,000 kg/ha. Between 1949 and 1982 Chinese researchers
developed more than 200 new soybean cultivars that were
used in production.
“To help improve soybean production and utilization in
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northeast China, the United Nations Food and Agricultural
Organization (FAO) established a project to increase the
competence of the Institute staff. With $525,000 in funding,
the program runs from February 1982 to August 1984.
“By far the most important fact noted by one wishing
to study soyfoods in post-revolutionary China is how little
information is available, and how difficult it is to get what
little exists. There are no official statistics on any aspects
of the production of soyfoods, no publications devoted
specifically to soyfoods, and few people with an interest in or
doing research on the subject.
“Despite China’s top-priority goal since 1976 of
modernizing its agriculture and industry, no plans have
been made to modernize the vast and important traditional
soyfoods industry. As of 1983, a major debate was shaping
up in China as to whether the country should modernize
traditional industries or turn to making Western hightechnology soy protein products, largely for export.
“Unlike most countries of the world where soybeans
are widely produced or used, China has no soy-related trade
associations. This is one major reason for China’s shortage
of information and slowness in modernizing its soybean
production and processing industries. The most closely
related trade group is the Chinese Food industry Association.
“In China there is little or no private enterprise or
individual ownership of businesses. Soyfoods manufacturers
work for the State, and all decisions on which soyfoods
will be made, how, by whom, and in what amounts are
made by government bureaus. Since 1979 the inertia and
listlessness of China’s bureaucracy and its lack of concern
for the common people have become officially recognized
and widely discussed problems. Various Chinese friends who
work with soyfoods in America have reported to us, after
returning to China, that soyfood production had dropped
noticeably in both quantity and quality.
“In 1983 China’s most popular soyfoods in terms of
the amount produced and consumed (not counting soy
oil), in approximate order of importance, were tofu (all
nonfermented types), soybean jiang (a sort of miso), soy
sauce, and soymilk. Small amounts of modern soy protein
products (especially soy flour and textured soy flour) have
started to be made experimentally in larger cities. Except for
the modern products, this ranking has probably not changed
much since 1949, or even since 1900.
“Lepley (Soybean Update. April 1981) and Terrence
Foley of the ASA, estimated that 93% to 95% of the
soybeans produced in China were used to make traditional
soyfoods, one of the highest percentages in the world; only 5
to 7% was used for livestock feeds.
“Despite increases in soybean production and
imports since 1965 per capita annual soybean availability
(approximately equal to consumption) has dropped sharply
from 16.9 kg in 1953 to 7.13 kg (the lowest point) in 1965,
then rose a little to 8.3 kg in 1980. Nevertheless, according to

FAO food balance sheets. this was probably the highest per
capita use of soybeans as food in the world. Following China
(in 1971) were Japan (5.1 kg), Korea (5 kg). Singapore (4.3
kg). and Indonesia (2.8 kg).
“Availability of soyfoods in China varies widely by type
of food, season. and region. Earlier overemphasis on heavy
industry at the expense of agriculture and failure to check
population growth led to a steady decline in per capita food
production. To cope with potential shortages of basic foods,
the Chinese government devised a complex rationing system.
In Beijing in 1983. people had to carry as many as seven or
eight different types of monthly coupons or ration booklets.
Tofu and soy oil (along with all cooking oils) were the main
soyfoods rationed. Grains, sugar, and, in some areas, meat
were also rationed. Equal weights of wheat flour and tofu
were interchangeable.
“On many days, particularly in the warm months due to
the lack of refrigeration through the marketing chain, tofu
and other foods simply were not available, or they sold out
early, or people had to wait in long lines for up to an hour to
buy them. Lines for meat and fish were the longest.
“Perishable soyfoods such as tofu become more
available during the colder months. Seasonal soyfoods such
as fresh green soybeans (maodou) in the fall, are enjoyed
each season. Since inland transportation systems are
rudimentary, soyfoods are most widely available in areas
where the beans are grown.”
A graph, based on the Statistical Yearbook of China,
shows soybean production in China from 1910 to 1983. On
this graph, production for Manchuria only from 1910 to 1949
is also shown; it peaked in 1930. Manchuria firmly became
part of China in 1949. Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1680. Soyanews (Sri Lanka). 1984. Soy sauce–A new home
industry [in Sri Lanka]. 6(12):1-2. Aug.
• Summary: “An experiment on making soya sauce as a
home industry has just been concluded at the Soyabean
Foods Research Centre in Gannoruwa. The manager of the
SFRC, Mr. T.W.D. Siriwardena, said that the trial was a
success. The first trial yielded 7,000 litres of soya sauce.
“Though Soya Sauce is a popular item with Sri Lankans
it has always been manufactured by the small Chinese
community in Sri Lanka with imported beans when soya was
not cultivated in Sri Lanka. This is the first time the product
has been made outside the Chinese community.”
No wheat flour was used in making this soya sauce. The
formula used to make this soya sauce was the same as that
used in Indonesia, where, too, the starter and expertise were
obtained. The fermentation period was three months, at the
end of which the soya beans, steeped in brine, were pressed
to obtain the liquid sauce.
The main goal of the experiment was to encourage the
making of soya sauce as a cottage industry in Sri Lanka. No
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costly equipment is required and “the technology adopted is
appropriate to conditions in Sri Lanka.
“The first batch of soya sauce prepared at Gannoruwa
will be made available to the public through a firm in
Colombo which has undertaken the retail marketing of the
sauce. The know-how and expertise on the making of soya
sauce will be made available by the SFRC to those willing to
undertake the preparation of sauce as a cottage industry.”
Large photos show: (1) A person standing by one of
eight large, square concrete tanks in which the 7,000 litres of
soya sauce was made. (2) Several people within the enclosed
complex where the sauce was made.
1681. Wong, Samuel; Boethel, D.; Nelson, R.; Nelson,
W.; Wolf, W. eds. 1984. Proceedings of the Second U.S.China Soybean Symposium. Washington, DC: Office of
International Cooperation and Development USDA. xix +
464 p. May. Held 28 July-2 Aug. 1983 in Jilin, China. No
index. 27 cm.
• Summary: More than 80 scientists attended this meeting.
At the back is: Directory of participants and staff (p. 447-54).
List of germplasm exchanged between the U.S. and China (p.
457-60). Recommendations of U.S. soybean delegation (p.
461-63). Table of measurement conversion (p. 464). Many
of the papers from these proceedings are cited separately.
The title page states that the proceedings were published by:
Dupont Far East, Inc.; Monsanto Far East, Limited; Pecten
Chemicals, Inc. (a subsidiary of Shell Oil Company); Pioneer
Hi-Bred International, Inc.; Potash & Phosphate Institute.
In cooperation with the Office of International Cooperation
and Development, United States Department of Agriculture.
Address: 1. USDA, Washington, DC.
1682. Food Industry Newsletter. 1984. [Pearl River Chinese
Food Mfg. to start plant making soy sauce in Clive, near Des
Moines, Iowa]. Sept. 17.
• Summary: Called the first investment in manufacturing by
a Chinese company in a free market economy.
1683. Chan, Fred. 1984. General uses of soybeans in Hong
Kong and competition from Chinese soybeans. In: Ontario
Ministry of Agriculture and Food, Market Development
Branch. 1984. Workshop on Export Markets for Ontario
Soybeans: Edited Proceedings. 45 p. See p. 15-17. Held 5
Sept. 1984 at Wheels Motor Inn, Chatham, ONT, Canada. 28
cm.
• Summary: Tofu: The two major types of tofu in Hong
Kong are soft tofu (which is displayed in water to maintain
its form) and mild tofu (which is firmer, is displayed on
wooden planks, and is the most common type). Chinese
soybeans are preferred to Canadian soybeans because
after a maximum of 5 hours on display in the open market,
water will start to weep from the tofu made from Canadian
soybeans. In 1983, about 6,000 tonnes of imported soybeans

were used to make tofu in Hong Kong; this was about 33%
of the total soybeans imported.
Bean curd sheets and bean curd sticks [yuba] are very
common snacks and dishes in Hong Kong. “Canadian
soybeans have an advantage in this market because they
produce whiter soymilk which in turn will produce whiter
colour products. However, the bigger size of the Chinese
soybean results in a higher yield... Manufacturers will
normally mix 60% of Canadian soybeans with 40% of
Chinese soybeans in order to achieve a higher output of
whiter sheets... Total utilization was around 4,000 tonnes in
1983, with Canadian soybeans representing 78%.
Soy sauce and bean paste: The market is dominated by
Chinese soybeans because bigger beans produce more sauce
and paste. In 1983 approximately 6,000 tons of soybeans
were used to make soy sauce and bean paste, with Chinese
soybeans representing 75%, Vietnamese 14%, and Canadian
11%.
Soymilk: In 1983 about 1,800 tonnes of soybeans were
used to make soymilk in Hong Kong, mostly by Vitasoy.
Chinese and Canadian soybeans each share about 50% of the
market.
Discusses various reasons that Chinese soybeans are
very competitive in Hong Kong. The Chinese Oil, Cereal
and Foodstuff Company in Hong Kong has an office in
Hong Kong. Under this national organization are two agents
specializing in Chinese soybeans. Transport time from
China to Hong Kong is 7 days versus 32 days from Canada.
Address: Director, Chung Hing Co., Hong Kong.
1684. Chen, Steve. 1984. Soyfoods in the Far East and USA:
Products, markets, trends. In: American Soybean Assoc.,
ed. 1984. First European Soyfoods Workshop, Proceedings.
Brussels, Belgium: ASA. 36 p. See p. C1-C38. Held Sept.
27-28 at Amsterdam, Netherlands. [11 ref]
• Summary: Contents: Summary. 1. Introduction: Ten
reasons why soybeans will be a key protein source for the
future. 1. Soyfood products. A. Non-fermented soyfoods:
Fresh green soybeans, soybean sprouts, soynuts, soymilk,
soy flour, yuba or soy protein film, tofu. B. Fermented
soyfoods: Soy sauce, miso, tempeh, natto, fermented tofu,
fermented black soybeans (tou-shih, hamanatto). 3. Soyfoods
markets and trends in the Far East: Taiwan, China, Japan,
South Korea, Indonesia, Malaysia, Singapore, Thailand,
Philippines. 4. Soyfoods markets and trends in the U.S. 5.
References. Plus 15 tables and 8 figures.
“It is our [American Soybean Association’s] strong
intention that marketing and consumption of soy protein
should not in any way deter the expansion of the production
and sale of as much animal protein as the world can be
expected to produce in the years ahead. Soy protein foods are
being intentionally brought to the market to complement and
not necessarily to replace animal protein products.”
“Taiwan imported 1.41 million tonnes (metric tons) of
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soybeans in 1983 and used about 250,000 tonnes as soyfoods
for direct human consumption, which made Taiwan one of
the highest in per capita consumption of soyfoods (13.2 kg
or 29 lb) in the world. In the past 10 years (1974-1983), the
consumption of traditional soyfoods showed an average
increase of 3% per year as compared to 12% and 8.1% for
poultry and soy oil, respectively. The market for packaged
soymilk, soy pudding and tofu has also been expanding
rapidly in recent years in Taiwan.” Table 7 shows the
production of soymilk in Taiwan, which grew from 103,600
tonnes in 1974 to 210,000 tonnes in 1983, for an average
growth rate of 8.2% a year.
China produces about 9 million tones of soybeans a
year, and about half of these are consumed as soyfoods,
giving a per capita consumption of 4.5 kg of soyfoods.
“An improvement in the general economy and soyfood
technology and equipment will bring a sharp increase in
soybean demand and more soyfoods consumption.”
In South Korea soymilk consumption has increased
more than seven-fold in the last 4 years. Currently about
10,000 tonnes of soybeans are used to make 70,000 tonnes
of soymilk. “It is projected that soymilk production in Korea
will double in 1984 as compared to the previous year.”
Indonesia continues to be Southeast Asia’s largest
consumer of soybeans as food. In 1982/83 soybean
consumption was 6.7 kg per capita. Indonesia consumes
about 1 million tonnes of soybeans annually, 60-65% of them
in the form of tofu and 35 to 40% as tempeh.
Malaysia consumes only about 30,000 tonnes of
soybeans per year as food. In Singapore, more than 75%
of the population of 2.5 million are Chinese. Therefore
tofu, soysauce, and soymilk are the predominant traditional
soyfoods consumed.
Thailand consumes about 40,000 tonnes of soybeans a
year as food, mainly in the form of tofu. The Philippines uses
only 5,000 tonnes of soybeans annually for food, mainly as
tofu.
To summarize (Table 6), annual per capita consumption
of soybeans in various East Asian countries, in descending
order of the amount consumed, is as follows: Taiwan 13.2
kg (population 19 million); Japan 8.3 kg (population 120
million); South Korea 7.5 kg (population 40 million);
Indonesia 6.7 kg (population 150 million); Singapore 6.25
kg (population 2.4 million); China 4.5 kg (population
1,000 million); Malaysia 2.1 kg (population 14 million);
Thailand 0.8 kg (population 50 million); Philippines 0.3
kg (population 15 million). Address: Director, American
Soybean Assoc., Room 603, Kwang-Wu Building, No. 386,
Tun Hua South Road, Taipei, Taiwan.
1685. Dai, Yautian. 1984. [Study of iron fortification of
Chinese soy sauce. II. The iron absorption of iron fortified
Chinese soy sauce]. Ying Yang Hsueh Pao (Acta Nutrimenta
Sinica) 6(3):231-39. Sept. [27 ref. Chi; eng]

• Summary: “Iron absorption was studied in 31 healthy
adult volunteers using extrinsic tags of Fe-55 and Fe-59.
Geometric mean absorption from unfortified Chinese Soy
Sauce (Seagull brand, produced in Shanghai) with iron
contents 15.8 mg Fe/dl was 6.95%. Absorption from iron
fortified soy sauce (121 mg Fe/dl) decreased to 4.36%.
Absorption from the fortified product almost doubled
(8.35%) with the addition of ascorbic acid (2 moles/1 mole
Fe). 7.5 ml of fortified soy sauce (75mg Fe/dl) were added
to meal containing potatoes, cabbage, green beans and rice,
with a total iron content of 8.9 mg. Iron absorption form this
meal was 5.65%, or 0.5 mg. The addition of 100g of pork
meat increased nonheme iron absorption to 9.67% (1.08
mg). Green tea drunk after the meal decreased absorption to
3.07% (0.27 mg).
“Iron fortified Chinese Soy Sauce consumed with
vegetable meals could favor very significantly to meet the
iron requirement of the general population in China. Addition
of ascorbic acid to fortified soy sauce would further increase
its iron bioavailability. Known enhancer (pork meat) and
inhibitor (green tea) of non-heme iron absorption will modify
in a predictable way of iron bioavailability from vegetable
meals containing iron fortified soy sauce.” Address: Dep.
of Nutrition and Food Hygiene, Beijing Medical College,
Beijing, China; Food Detection Research Inst. of Commerce,
Beijing, China.
1686. Fujimori, Ikuo. 1984. Users’ requirements [of soybean
varieties] for miso. In: Ontario Ministry of Agriculture and
Food, Market Development Branch. 1984. Workshop on
Export Markets for Ontario Soybeans: Edited Proceedings.
45 p. See p. 10-11. Held 5 Sept. 1984 at Wheels Motor Inn,
Chatham, ONT, Canada. 28 cm.
• Summary: “In 1983, 1,600 miso makers in Japan produced
570,000 tonnes of miso. They used a total of 181,000 tonnes
of soybeans comprised of approximately 121,000 tonnes
from China, 20,000 tonnes of domestic soybeans [grown in
Japan], and 20,000 tonnes of Canadian white hilum soybeans
and others.” The desirable characteristics of soybeans for
making miso are as follows: A yellow or white hilum. The
larger the seed size the better (more than 18 gm per 100
seeds); larger soybeans tend to be more consistent in texture,
taste and color. The thinner the hull (seed coat) the better, but
not easy to split. The cotyledon cells should be light yellow.
The less foreign materials, and damaged and split beans the
better; corn is an especially undesirable foreign material.
The four key cooked conditions: 1. The texture of the cooked
soybeans must be soft; 2. The soybeans should absorb water
quickly and thereby cook quickly; 3. The soybeans should
have a high carbohydrate content; 4. The color of the cooked
soybeans must remain bright yellow. Address: Executive
Vice-President, Takeya Miso Co. Ltd., Suwa, Japan.
1687. Hayashi, Nobu. 1984. Users’ requirements [of
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soybean varieties] for natto and tofu. In: Ontario Ministry of
Agriculture and Food, Market Development Branch. 1984.
Workshop on Export Markets for Ontario Soybeans: Edited
Proceedings. 45 p. See p. 12-14. Held 5 Sept. 1984 at Wheels
Motor Inn, Chatham, ONT, Canada. 28 cm.
• Summary: From January to June 1984 soybeans imported
to Japan from the USA had the lowest CIF price (US$331.31
per tonne), followed by soybeans from China ($350.16), with
Canadian soybeans being the most expensive ($408.62).
The preferred characteristics of soybeans for natto are:
Small in size, round in shape, and clear hilum. Beans should
have a firm skin (seed coat) free of cracks. High sugar and
amino acid contents. High carbohydrate and low calcium
contents. “However the real suitability of the soybeans is
determined by the taste of the natto.”
The preferred characteristics of soybeans for tofu are:
High protein and low oil contents, especially a high nitrogen
solubility index (NSI) which affects the yield of tofu. The
larger the seed size the better. Hilum color is not a big
problem but a light-colored hilum is preferred since it may
give a whiter tofu. A thin and firm skin (seed coat) which
reduces the soaking time required. “Like natto, the real
suitability is known only when the tofu is tasted.” For all
soybeans, it is very important that the price be competitive.
Address: Gomei Shoji Co., Tokyo, Japan.
1688. Loh, Michael. 1984. An overview of export markets
for edible soybeans. In: Ontario Ministry of Agriculture and
Food, Market Development Branch. 1984. Workshop on
Export Markets for Ontario Soybeans: Edited Proceedings.
45 p. See p. 1-9. Held 5 Sept. 1984 at Wheels Motor Inn,
Chatham, ONT, Canada. 28 cm.
• Summary: “Ontario first exported edible soybeans in 1972
and over 12 years have built it into a $40 million business.
1981 was our best year when exports totalled $46 million...
The bulk of Ontario’s soybean exports are sold to the Far
East [East Asia]–Japan ($8 million in 1983), Singapore ($6
million), Hong Kong ($3.5 million), Malaysia ($1 million),
Indonesia, and Korea.” In these countries soybeans are
consumed in the daily diet of the people. In Japan, for
example, they are made into miso, tofu, natto, soymilk and
shoyu. Korea also makes soy sprouts, Indonesia makes
tempeh, and Singapore, Malaysia, and Hong Kong make
dried yuba. In addition, sales to the Netherlands, United
Kingdom, and France are quite significant.
Concerning Ontario’s market share of soybean imports
for food use: Japan imports 877,300 tonnes, of which 27,000
tonnes or 3.1% is from Ontario. Singapore and Malaysia
import 36,000 tonnes, of which 20,000 tonnes or 55.0% is
from Ontario. Hong Kong imports 20,000 tonnes, of which
10,000 tonnes or 50.0% is from Ontario.
Japan’s sources of its 877,300 tonnes of imported
soybeans are as follows: USA 570,000 tonnes (65%), China
280,000 (32%), Canada 27,000, South America 300.

Japan uses its 877,300 tonnes of imported soybeans as
follows: tofu 485,000 tonnes (55.3%), miso 180,000, natto
185,000, soymilk 25,000, cooked soybeans 10,000, shoyu
6,500, other 85,800. Within these figures, Ontario’s soybeans
are used as follows: Miso 20,000 tonnes (11.1% of the total),
natto 5,000 tonnes (5.9%), and tofu 2,000 tonnes (0.4%).
Address: Export Development Specialist, Ontario Ministry
of Agriculture and Food, Toronto, Canada.
1689. Product Name: Soft Tofu, Firm Tofu, Extra Firm
Tofu, Yellow Tofu, Tofu Triangles, Five-Spice Tofu, Tofu
Hwa (Curds).
Manufacturer’s Name: Mei Shun Tofu Products Co.
Manufacturer’s Address: 523 West 26th St., Chicago, IL
60616. Phone: 312-842-7000.
Date of Introduction: 1984 September.
New Product–Documentation: Talk with Louis Hong,
company founder and owner. 1991. March 12. He is a
Chinese-American. He started the company in Sept. 1984.
1690. Mwangi, -. 1984. The Jamaica nutrition project. Yard
Roots Reports (Oakland, California). Sept. p. 4-5.
• Summary: The author is working to raise $100,000 to
develop a soy dairy in Jamaica to make tofu, soy-burgers,
tempeh, soy milk, ice cream, mayonnaise and other products
from soy beans. The Afrobean Foundation in Kingston is
also interested in this idea. Two groups in Jamaica will
find soy products useful in their diet. First, the more than
100,000 Rastafarians, most of whom are attempting to
pursue a vegetarian diet. Second, Jamaicans of Chinese
descent who have traditionally used soy products. “Most of
the imported soybeans today are mainly used for making
oil and for poultry and pig feed.” Readers are asked to send
donations to Caribbean Media and Community Resources,
Inc. in Oakland, California. Address: Caribbean Media and
Community Resources, Inc., 314 17th Street #188, Oakland,
California 94612. Phone: (415) 536-3031.
1691. Pluncknett, Donald L.; Blase, M.G.; Campbell, T.A.
1984. Amaranth: Modern prospects for an ancient crop.
Washington, DC: National Academy Press. vii + 80 p. 23 cm.
Report of an Ad Hoc Panel of the Advisory Committee on
Technology Innovation, Board on Science and Technology
for International Development, Office of International
Affairs, National Research Council, National Academy of
Sciences.
• Summary: Contents: Introduction. The plants. Production.
Grain amaranths. Vegetable amaranths. Research needs.
Appendixes: A. Selected readings. B. Research contacts. C.
Germplasm collections and commercial seed suppliers. D.
Biographical sketches of panel members.
“In pre-Columbian times grain amaranth was one of the
basic foods of the New World–nearly as important as corn
and beans. Thousands of hectares of Aztec, Inca, and other
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farmland were planted to the tall, leafy, reddish plants. Some
20,000 tons of amaranth grain were sent from 17 provinces
to Tenochtitlan (present-day Mexico City) in annual tribute
to the Aztec emperor Montezuma... A century ago, the
soybean, sunflower, and peanut were considered unworthy
of concentrated research. Today, they are among the world’s
most important crops. Amaranth, too, could rise to universal
prominence.
“Three species of the genus Amaranthus produce
large seedheads loaded with edible seeds. Amaranthus
hypochondriacus and Amaranthus cruentus are native to
Mexico and Guatemala; Amaranthus caudatus is native to
Peru and other Andean countries...
“With a protein content of about 16 percent, amaranth
seed compares well with the conventional varieties of
wheat (12-14 percent), rice (7-10 percent), maize (9-10
percent), and other widely consumed cereals. Amaranths
began attracting increased research attention in 1972 when
Australian plant physiologist John Downton found that the
seed also contains protein of unusual quality. It is high in the
amino acid lysine.”
One exciting potential of amaranth grain lies in its high
protein content as compared with other grains: Amaranth
16% (mean; range 12-19%), rye 13% (range 9-18%), oats
12% (range 7-23%), barley 10% (range 8-21%), wheat 10%
(8-19%), corn 10% (range 8-17%), rice 7% (range 7-10%).
Another virtue is the high content of lysine and methionine,
two essential amino acids. The lysine content of amaranth is
0.82%, compared with oats (the next highest grain) 0.5%, rye
0.4%, barley 0.4%, wheat 0.36%, rice 2.8%, and corn 2.5%.
“Vegetable amaranths: Seed is not the only nutritious
product from the versatile amaranth. The leaves also are rich
in protein as well as in vitamins and minerals... Although
virtually unlisted in agricultural statistics, vegetable
amaranths may actually be the most popularly grown
vegetable crop in the tropics.
“In the hot, humid regions of Africa, Southeast Asia
(especially Malaysia and Indonesia), southern China,
southern India, and the Caribbean, amaranth species such as
Amaranthus tricolor, Amaranthus dubius, and Amaranthus
cruentus are grown as soup vegetables or for boiled salad
greens (potherbs). In North American deserts, where
summers are too hot for lettuce or cabbage production,
Amaranthus palmeri has long been a major wild green
among Indians. In Greece, boiled Amaranthus blitum leaves
have been a favorite salad (called vleeta) since the days of
Homer...
“Leading amaranth’s development is the Rodale
Research Center near Emmaus, Pennsylvania, where more
than a thousand different accessions collected from all parts
of the world are being bred, grown, and evaluated.” Address:
Washington, DC.
1692. Flinders, Carol. 1984. Soy food business grows in

U.S., Japan. Hartford Courant (Connecticut). Oct. 17. p.
E11. [3 ref]
• Summary: “I first met Bill Shurtleff 16 years ago at the
Tassajara Zen Center in Big Sur, California. Clear-eyed,
slender and very thoughtful, he struck me as one of the most
self-disciplined and idealistic people I’d ever met.”
“And he hasn’t changed a bit.
“Bill and his wife Akiko Aoyagi wrote ‘The Book of
Tofu’ in 1979 [sic, 1975], and followed it up with ‘The Book
of Tempeh,’ ‘The Book of Miso,’ and a spate of books for
people in the soy foods business, the most recent being a
yearly update called ‘The Soyfoods Industry and Market:
Directory and Databook.’
“Shurtleff and Aoyagi have probably done more than
anyone in this country to popularize soyfoods and encourage
their commercial production.
“I called them recently and they had nothing but good
news. The soy foods industry has greatly benefited from the
concern with too much cholesterol, and business is booming,
not only in the country, but also in the part of the world
where the soybean has long been king.
“Last January, the couple traveled to East Asia, where
they discovered that demand for soy milk is growing faster
in every country there than for any other food product. In
Japan, production has doubled annually for the past five
years. All the major milk companies in Japan have begun to
market soy milk. They are convinced it doesn’t interfere with
dairy sales, that in fact it expands their overall market ‘reach’
and enhances their corporate image by giving the impression
of being up to date and health-conscious.
“The term vegetable protein apparently has extremely
positive connotations for the modern Japanese. Beef and
dairy product consumption has risen enormously since
World War II, but so has incidence of cardiovascular disease
and cancer. The term plant protein is associated with the
traditional, grain-based diet that prevailed when such
ailments were rarer.
“The real driving force of the soymilk takeoff, says
Bill, has to do with the technological breakthroughs made at
Cornell University [Geneva, New York] and the University
of Illinois that have made it possible to produce soy milk
that does not taste ‘beany.’ Popularity of this soy milk is not
confined to Japan or Indonesia, Bill’s itinerary last winter
included visits to four provinces in the People’s Republic
of China, where he gave intensive workshops in soy milk
manufacturing. In the United States, seven companies have
introduced it this past year, each with major promotional
campaigns.”
Includes a recipe for tempeh rice salad. Address:
Petaluma, California.
1693. Kantha, Sharmila. 1984. Beancurd and Baratanatyam:
A dancer’s life seems to be a hard one, specially when
on tour. When the dance troupe from Kalakshetra passed
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through Chengdu during its China tour,... Times of India
(The) (Bombay). Oct. 21. p. A5.
• Summary: Note: “Kalakshetra is a cultural academy
dedicated to the preservation of traditional values in Indian
art, especially in the field of Bharatanatyam dance and
Gandharvaveda music” (Source: Wikipedia Sept. 2010). It
was founded in 1936 at Adyar, Chennai [named Madras until
1996], by Rukmini Devi Arundale, along with her husband,
Dr. George Arundale.
The Indian dance company was well received in China.
It asked for vegetarian meals. Meals of 15 dishes (not
including rice, curds, and noodles) were not uncommon.
“Beancurd and mushroom, prepared in an extraordinary
variety of ways, were practically staple servings.” Address:
Number One Mansingh Road, New Delhi 110 001, India.
1694. Rakosky, Joseph, Jr. 1984. Regulations concerning
residual hexane in soy flour (Interview). SoyaScan Notes.
Oct. 25. Conducted by Walter J. Wolf of NRRC, Peoria,
Illinois.
• Summary: The Chinese delegation attending the NASsponsored workshop in St. Louis, Missouri, raised a question
concerning these regulations. According to Dr. Rakosky,
“there are no U.S. regulations concerning residual hexane
in soyflour. There was discussion about such regulations,
but nothing was formalized. The Iron Curtain countries in
Eastern Europe have in the past been very concerned because
of the poor quality hexane available to them. According to
Rakosky, 50 ppm was the limit being considered.
“Central Soya supplied Rakosky with the following
figures for their products: White flour 10 ppm, toasted flour
2.2 ppm, soy protein concentrate (by alcohol process) 0 ppm,
soy isolate < 0.5 ppm.
“Rakosky gave three reasons for maintaining low
hexane levels in flours: 1. Flavor–hexane gives poor
flavor. 2. Explosiveness–hexane is an explosion hazard. 3.
Economics–high residual hexane leads to economic losses.”
Address: 5836 Crain St., Morton Grove, Illinois 60053.
Phone: 312/966-9660.
1695. Rakosky, Joseph, Jr. 1984. Soy protein isolate plant in
northwestern China (Interview). SoyaScan Notes. Oct. 25.
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Rakosky stated that a soy protein isolate
plant, located in northwestern China, is owned by Fuji Oil
Company of Japan. The output, which is only 1,000 tons/
year, is exported to Japan.
According to a paper presented by Xiao Jiajie (Paper
No. 2) at the NAS Conference in St. Louis, Missouri, the
plant is located in Jilin Province. Address: 5836 Crain St.,
Morton Grove, Illinois 60053. Phone: 312/966-9660.
1696. J. of the American Oil Chemists’ Society. 1984. China
cuts oilseed acreage. 61(10):1521. Oct.

• Summary: “China is shifting acreage from oilseed crops
to grains, which will mean increased Chinese vegetable oil
imports during the coming season and declining exports,
according to Oil World, the German weekly fats and oils
trade publication...
“China’s ministry of agriculture has released statistics
on 1983 production showing soybean production at 9.76
million tonnes, cottonseed at 9.27 million tonnes, rapeseed at
4.29 million tonnes and peanuts 3.9 million tonnes. Forecasts
for those same crops for 1984 are 9.5 million tonnes, 8.95
million tonnes, 4.6 million tonnes and 3.96 million tonnes,
respectively.
“A USDA report from China reports a Chinese
newspaper claimed China has become the world’s leading
exporter of soy sauce with 1983 sales of 27,500 tonnes
valued at $10.5 million shipped to more than 50 nations.”
1697. Jacobs, Martha. 1984. Is tofu taking over this town?
Atlanta Magazine. Oct. p. 22.
• Summary: The Soy Shop, started in about 1979 by former
herb sellers Sara and Steve Yurman, now makes about 7,000
lb/week of tofu. Some goes to the soup kitchens of Atlanta.
Calco, run by Jim Wang, who expanded into tofu from
[mung] bean sprouts, makes another 3,000 lb/week; Calco’s
production of tofu has doubled in less than a year. Eat Your
Vegetables restaurant serves some 120 lb/week of tofu to
both appreciative and unsuspecting customers. A photo
shows Steve and Sarah Yurman. Address: Georgia.
1698. SoyaScan Notes. 1984. Early tofu manufacturers
in Europe, listed chronologically by country (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: All of the following started making tofu before
1985. Countries with the earliest tofu manufacturing are
listed first. The month production started, when known, is
given after a slash following the year. Thus 1911/06 is June
1911.
France: Usine de la Caséo-Sojaine (run by Li Yu-ying)
1911/06, Two or three tofu shops in and around Paris,
including 1-2 at Colombes 1964/03. Alimentation Japonais
Osaka 1972, Le Bol en Bois 1975/12, La Rousselie 1978/02,
Institut Tenryu 1981/01, SOY (Société Soy) 1982/06, Les
Sept Marches 1982/09, Sojatour Tofu Shop 1982/09, Ets.
Co-Lu 1983/06, Lagadec Tofu 1983/06, Soja d’Oc 1983/10,
Nyingma Dzong 1983/11, Tofu Kuehn 1983?, Sojagral Ouest
1984/12.
Netherlands: Vanka-Kawat 1958, FA. L.I. Frank: Frank
Soya 1959?, Heuschen B.V. 1964, Firma Post & Teekman
1965, Stichting Natuurvoeding Amsterdam (renamed
Manna Natuurvoeding B.V. in 1982) 1977/09, Hwergelmir:
Foundation for a Natural Life 1979/07, Firma Ergepe
1981/01, Stichting Oost West Centrum 1981/01, Michel
Horemaus Tofu 1981/01, Witte Wonder Products 1981/04,
De Morgenstond 1981/12, Soy-Lin or F.M. Lin 1982/09.
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Jakso: Center for Agriculture & Craftsmanship (later called
Yakso) 1983/06, Vuurdoop 1983/07.
England, UK: Dragon & Phoenix Co. 1966, Wong
Chung 1975 or before, Lung Kee 1975 or before, Full of
Beans Wholefoods 1978/08, Paul’s Tofu & Tempeh 1981/01,
Yu’s Tofu Shop 1981/01, Cauldron Foods Ltd. 1981/09, The
Regular Tofu Co. Ltd. 1981/12, Bean Machine (Wales) 1982,
Hong Kong Supermarket 1982/09, Stewart Batchelder Tofu
1983/06.
Belgium: Etablissements Takanami (Takanami Tofu
Shop) 1976, Jonathan P.V.B.A. 1977/01, De Brandnetel
1979/07, Unimave Tofu 1980, Aversano Tofu Shop 1981/01,
Alternatur 1981/01, Seven Arrows Tofu 1982/04, 1983/10,
Vajra 1983/11.
Switzerland: La Moisson 1978, Le Grain d’Or
1981/01, Genossenschaft Sojalade (later renamed
Genossenschaftstofurei) 1981/09, Soyana 1982/02, Soy
Joy 1982/04, Restaurant Sesam 1982/04, Opplinger Tofu
1982/09, Natural Products Promo Carouge 1982/09, Joya
1982/09, Centre Macrobiotique de Lausanne 1982, Osoja:
La Maison du Tofu (later renamed Tofushop Centanin SA)
1983, Tofurei Pfannenstiel 1983/11, Thieu’s Soja Spezialitaet
1983/11, Conserves Estavayer S.A. (Sold at Migros
Supermarkets) 1984/06, Galactina Ltd. 1984/11, Berner
Tofurei 1984?
Italy: Roland A. di Centa 1978, Gilberto Bianchini
of Centro Macrobiotico ed Alimentazione Organica
(Community Food). Renamed Centro Macrobiotico Tofu
1978/11, Ohnichi Intl. Foods Co. Lotizzazione Industries
1982/09, Circolo L’Aratro 1982/09, C.D.S. Pianetta Terra
Soc. Coop. A.R.L. 1982/12, Aldo Fortis Tofu 1983/06,
Fondazione Est-Ouest 1983/06.
Germany: Svadesha Pflanzen-Feinkost 1979,
Alexander’s Tofu Shop [Nabben] 1981/01, Biogarten
1981/01, Auenland Tofu & Soja Produkte 1982/03, Tofuhaus
Belsen (renamed Yamato Tofuhaus Sojaprodukte in Jan.
1984) 1982/07, Thomas Karas und Ingeborg Taschen
(associated with Bittersuess; renamed Soyastern Naturkost
GmbH in Dec. 1985) 1982/11, Albert Hess Tofuhaus
Rittersheim (Later in Tiefenthal) 1983/07, Tofukost-Werk
TKW GmbH 1984/05, Christian Nagel Tofumanufaktur
1984/08, Sojatopf (renamed Soto in April 1989) 1984/09.
Austria: Weg Der Natur 1980/05, Tofurei Wels (renamed
Schoen Tofurei in 1987) 1982, SoyVita Austria 1983/05,
Taiwan Restaurant 1983/06, Walter Brunnader Tofu 1983/06,
Soyarei–Erich Wallner Tofu 1983/06, Tofurei Ebner 1983/11,
Soyarei Wallner Ebner 1984/02, Fernkost Markt Nippon Ya
Kondo GmbH 1984/02, Naturkostladen 1984/02, Sojarei
Ebner-Prosl 1984/04, Sojvita Produktions GmbH 1984/06.
Sweden: Aros Sojaprodukter 1981/02.
Denmark: Tofu Denmark (Soy Joy?) 1982/03, Dansk
Tofu 1983/06.
Portugal: Unimave Tofu 1980, Shogun Produtos
Aliment. 1982/09, Jose Parracho Tofu 1982/09, Próvida Lda.

1984.
Spain: Zuaitzo 1984/03.
1699. Xu, Bao; Zheng, Huiyu; Lu, Jingliang; Zhou, Shuchun;
Shao, Rongchun. 1984. [Protein resources of soybean in
China]. Dadou Kexue (W.-G. Ta Tou K’o Hsueh; Soybean
Science, China) 3(4):327-331. Nov. [5 ref. Chi; eng]
• Summary: Researchers analyzed the seed protein contents
of 1,635 samples of cultivated soybeans (G. max) from and
1,695 samples of wild soybeans (G. soja), both from China.
The mean value of all cultivated soybean samples was
42.15% compared with 46.83% for wild soybeans.
There was a negative correlation between the protein
content of cultivated soybeans and the latitude where they
were grown. The samples with the highest protein content
came from the region of 30-31ºN latitude [near Shanghai’s
latitude].
As for wild soybeans, two high protein regions
appeared, at 30-32ºN latitude and north of 43ºN [north of
Jilin]. It was suggested that the region of 34-35ºN latitude
[near Luoyang’s latitude] might be the soybean’s place of
origin. Address: Soybean Inst., Jilin Academy of Agricultural
Sciences, Jilin, China.
1700. Reed, M.H. 1984. Shanghai regional cooking. New
York Times. Dec. 16. p. WC37.
• Summary: This is a restaurant review of Shanghai City,
152 South Hudson Ave. (Route 9A), Croton-on-Hudson,
New York. Recommended dishes include: Watercress with
beancurd soup. Beancurd house style. Beancake with black
mushrooms.
“The kitchen’s delicate frying technique was nowhere
better illustrated than with fried roll fish with beancurd sheet
[yuba]. This essentially bland fish wrapped with a beancurd
‘skin,’ took on flavor as one dipped the small bundles of fish
into an accompanying mound of peppered salt.”
1701. Brownridge, Eleanor. 1984. Tofu: Hospital food of the
‘80s? Foodservice & Hospitality. Dec. p. 22.
• Summary: Victor Food Products Ltd. makes Hi-Pro Tofu,
containing 14.7% protein. Curded with calcium sulfate, it is
rich source of calcium.
1702. Hymowitz, Theodore. 1984. Dorsett-Morse soybean
collection trip to East Asia: 50 year retrospective. Economic
Botany 38(4):378-88. Dec. [38 ref]
• Summary: Contents: Introduction. The plant explorers–
Dorsett and Morse (a biographical sketch of each member
of the expedition. Palemon Howard Dorsett, a veteran plant
explorer and senior member of the team, was age 67 at the
time of the trip to East Asia. Dorsett’s son, Jim, who had
accompanied him on a plant exploration trip to Asia during
1924-1926, died of tuberculosis on 8 Oct. 1927. Dorsett’s
daughter-in-law, Ruth B. Dorsett, accompanied him on the
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Dorsett-Morse expedition. William Joseph Morse was the
junior member of the team and the specialist in soybeans–age
45 when the team left for East Asia. He was accompanied by
his wife, Edna, and their daughter, Margaret).
Oriental Agricultural Exploration Trip (gives all
key dates, places, and events on the trip). Dorsett-Morse
collection. Soybean collection (a detailed discussion,
including history and varieties): “This paper is devoted to
the analysis of the 4,451 soybean (Glycine max) accessions
collected by P.H. Dorsett and W.J. Morse during their plant
exploration trip to east Asia 1929-1931. Until about 1950
the collection was used primarily for the development
of vegetable type soybean cultivars. During this period
many of the accessions were lost. Today only 945 of
the original 4,451 accessions are available in the United
States soybean germplasm collection. From the 1950s to
the 1980s, as soybean production increased in the United
States, so did plant pathogen problems. The Dorsett-Morse
soybean accessions have been extremely valuable to plant
pathologists and breeders as sources of resistance to certain
pathogens. Individual genotypes in the collection have been
used for genetic studies on morphological, physiological and
biochemical traits. Due to the development and distribution
of higher-yielding soybean cultivars, farmers in East Asia are
no longer growing lower-yielding landraces. Although these
landraces are now extinct in east Asia, many were collected
by Dorsett and Morse and are preserved in the United States
soybean collection. Over the years, the Dorsett-Morse
collection has increased in value and will be as useful to
soybean scientists in the future as it has been in its first 50
years of existence.”
“According to Piper and Morse (1923) no more than
8 soybean cultivars were grown in the United States prior
to 1898. In 1898, the Office of Foreign Seed and Plant
Introduction was established within the United States
Department of Agriculture (USDA) to centralize introduction
activities. Introduced plants were assigned permanent
numbers under the Plant Introduction (P.I.) designation
system. The first soybean listed in the P.I. system was P.I.
480 from South Ussurie, Siberia. The seeds were received
from Professor N.E. Hansen in March, 1898 (Cook, 1898).
“Between 1898 and 1928, approximately 3,000
accessions of soybeans were introduced into the United
States from China, Japan, Korea and India (Bernard, 1983).
The collections were made principally by P.H. Dorsett, F.N.
Meyer, and C.V. Piper. In the mid-1920s it was apparent to
the USDA that the soybean was becoming a major American
crop. Funds were allocated to send 2 plant scientists on
a major expedition to Japan, Korea and northeast China,
primarily to collect soybean germplasm and also to collect
seed and propagating material of other crops of interest.”
“Dorsett-Morse Collection: Dorsett and Morse sent back
to Washington, DC, approximately 9,000 accessions of seed
and propagating material (Ryerson, 1930). About half the

accessions collected were soybeans (Table 1); the other half
consisted of representatives from 230 genera. Individually
or jointly, Dorsett and Morse collected germplasm from fruit
and vegetable markets, food and flower shows, experiment
stations, botanical gardens, seed companies, farms, factories
making soybean and other food products, processing plants,
and from the wild. In certain instances they contacted
individuals to make collections of specific indigenous plants.
In addition, they pressed 814 herbarium specimens, mostly
5 sheets each. They also brought back boxes containing
butterfly, moth, wasp, spider and ant specimens.
“The explorers returned with 3,350 black-and-white still
pictures, 6,700 ft of standard black-and-white motion picture
negative and 2,400 ft of colored motion picture negative.
Lastly, they brought back 210 publications, 341 different
soybean food products and 236 bamboo-made articles
(Dorsett and Morse, 1928-1931).”
“The Dorsett-Morse collection trip cost approximately
$25,000. Even with today’s inflated dollars the benefits
gained by United States soybean farmers, processors, and
consumers greatly exceed the original collection cost.”
Talk with Ted Hymowitz. 1998. June 15. In fact, the
value to American farmers of one soybean introduced by
this expedition, P.I. 88788, which is a source of resistance
to soybean-cyst nematode (SCN) races 3 and 4, is greater
than the cost of the entire expedition–several times over.
Interestingly, it was not until the late 1980s and 1990s, some
60 years after the expedition, that the resistance contained
in this one soybean began to be utilized by U.S. soybean
breeders. This is a good example of the importance of
collecting and preserving germplasm, whose value may not
be known until many years later.
Tables show: (1) Soybean accessions introduced into
U.S. by Dorsett and Morse and currently available in the
U.S. soybean collection: 1929–366 in original collection
/ 126 currently available. 1930–2,261 / 554. 1931–424 /
206. 1932–1,400 / 59. Total–4,451 / 945 (=21.2% currently
available).
Table 2. 41 of their soybean introductions that by
simple selection became cultivars in the USA and Canada,
with P.I. number, place of origin, and Maturity Group:
Cultivar names: Agate, Aoda, Arisoy, Bansei, Bansei
(Ames), Cherokee, Chusei, Delsoy, Emperor, Etum, Fuji,
Goku, Green and Black, Hakote, Hidatsa, Higan, Hokkaido,
Imperial, Jackson, Jefferson, Jogun, Jogun (Ames), Kanro,
Kanum, Kura, Magnolia, Mendota, Nanda, Osaya, Rokusun,
Sac, Sato, Seminole, Shiro, Sioux, Sousei, Tastee, Toku,
Waseda, Willomi, Wolverine.
Table 3. Eight “vegetable-type soybean cultivars
developed in the U.S. by hybridization and selection from
germplasm introduced by Dorsett and Morse:” Disoy,
Kanrich, Magna, Perry, Prize, Shore, Verde, and Yelnanda.
Table 4. Selected soybean introductions by Dorsett
and Morse with resistance to certain pathogens: Column 1,
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organism (Fungal, bacterial, viral, and nematode pathogens).
Col. 2, Disease. Col. 3, Source of resistance (PI numbers).
Table 5. Introductions by Dorsett and Morse listed in
the soybean genetic type collection: Column 1, lines (11).
Col. 2, P.I. number. Col. Description (Narrow leaflet, dense
pubescence, black pod, etc.).
Note 1. This is the earliest English-language document
seen (Oct. 2013) that uses the term “landraces” (or
“landrace,” spelled as one word) to refer to indigenous
soybean varieties. Note 2. Before writing this article, Ted
read the 17-volume log of the Dorsett-Morse Expedition, first
for 2 days at the American Soybean Association headquarters
in St. Louis, Missouri, and then using a microfilm of the log
sent by ASA. Then he went through the published USDA
Plant Inventory volumes compiled by the Office / Division
of Foreign Plant Introduction. Finally he compared the
latter list with the names and SPI numbers of varieties in the
USDA germplasm collection. Address: Crop Evolution Lab.,
Dep. of Agronomy, Univ. of Illinois at Urbana-Champaign,
Urbana, IL 61801.
1703. International Board for Plant Genetic Resources. 1984.
Descriptors for soyabean. IBPGR Executive Secretariat,
Crop Genetic Resources Centre, Plant production and
Protection Dev., FAO, Via delle Terme di Caracalla, 00100,
Rome, Italy. viii + 38 p. 25 cm. [Eng; Chi]
• Summary: On the white cover is a black illustration of a
soybean plant with leaves, pods, and roots. The cover to p.
18 pages are in Chinese; pages 19 to 38 are in English.
“In order for the global network of crop genetic resource
centers to readily exchange data about samples along with
plant materials, it is necessary for each center to develop
a data bank with a certain degree of standardization. This
standardization is provided by the descriptors for each crop
agreed internationally.”
For example: Section 7 is Stress reactions: Low
temperature, high temperature, drought, high soil moisture,
soil salinity, and soil alkalinity. For each, the soybean prefers
the middle way. Address: Rome, Italy.
1704. Product Name: Hi-Pro Tofu.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1984 December.
Ingredients: Curded with calcium sulfate.
Nutrition: Contains 14.7% protein.
New Product–Documentation: Eleanor Brownridge. 1984.
Foodservice and Hospitality. Dec. p. 22. “Tofu: Hospital
Food of the ‘80s?”
1705. Branthaver, Beth. 1984. Report on visits to tofu and
soy sauce plants in Beijing, China, Jan. 7. Beijing, China:
American Soybean Assoc. 4 p. Unpublished typescript. [Eng]

• Summary: At this medium-sized plant (5,88 square meters,
270 employees) the raw material is 60% defatted soybean
meal and 40% wheat starch. The fermentation takes 25 days
at 48-49ºC. Four grades of soy sauce are produced. Address:
Beijing, China.
1706. Product Name: Calco Doufu-gan (Tofu Cake; Very
Firm Tofu).
Manufacturer’s Name: Calco of Atlanta.
Manufacturer’s Address: 2059 Manchester St., N.E.,
Atlanta, GA 30324. Phone: 404-874-3650.
Date of Introduction: 1984.
Ingredients: Organically grown soybeans, water, calcium
sulfate (a natural mineral).
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 70, protein 10 gm,
carbohydrates 7 gm, fat 0.5 gm.
New Product–Documentation: Talk with Jimmy Wang.
1989. Nov. 9. This product was introduced in 1984.
1707. Product Name: Calco Tofu (Many Kinds), and
Soymilk.
Manufacturer’s Name: Calco of Houston.
Manufacturer’s Address: 2400 Dallas St., Houston, TX
77003. Phone: 713-236-8668 or 713-699-4420.
Date of Introduction: 1984.
New Product–Documentation: List of Tofu and Sprout
Manufacturers. 1989. Kent Wang, owner. Talk with Kent
Wang. 1989. Nov. 13. He began to make tofu and soymilk at
this address in 1984.
1708. Calkins, Peter H.; Woo, Rhung-jieh; El-Osta, Barbara.
1984. Comparative soybean import demand models:
Taiwan and mainland China. Iowa State University. 18 p.
Unpublished manuscript. [11 ref]
• Summary: “One of the most significant developments
in world agriculture in the past five years has been the
liberalization of the domestic and foreign food policy of
mainland China. Seeking to compensate for the ten years
of mismanagement of the Cultural Revolution (1966-76),
China’s new leadership under the pragmatists Deng Xiaoping
and Zhao Ziyang has introduced decentralized decisionmaking, material incentives, specialization by household and
production region, and greater dependence upon international
trade. In its simplest terms, China is seeking to exploit the
benefits, heretofore ignored, of comparative advantage at
home and abroad.
“One of the key aspects of the new policies is to
increase the standard of living through higher consumption
of animal protein. Before the recent reforms, livestock
production accounted for only 14 percent of the total value
of agricultural output (vs. 31 percent in Taiwan province).”
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Per capita income in mainland China is 375 yuan (U.S. $250)
vs. N.T. $88,000 (U.S. $2,200) on Taiwan. For both of these
reasons, the emphasis in soybean use on the mainland is to
feed people not animals, and soybeans are imported more
for their oil content than for their meal. Mainland China is
also willing to import soy oil rather than whole beans (which
Taiwan is not) because of the inadequate crushing capacity
on the mainland, as well as the underutilization of soybean
meal as a hog feed even when it is available. Taiwan, which
has a higher percentage of the population living in urban
areas (68% vs. 14% for China) will probably import a
higher proportion of her soybean requirements to meet the
oil, soyfood, and meat demands of her urban population.
Address: 1. Assoc. Prof.; 2. Graduate Research Asst.; 3.
former graduate student. All: Iowa State Univ.
1709. Hesseltine, C.W. 1984. Fermented foods in the Orient
with emphasis on soy sauce (Continued–Document part
IV). Nihon Shoyu Kenkyujo Zasshi (J. of Japan Soy Sauce
Research Inst.) 10(3):69-92. [39 ref. Eng; Jap]
• Summary: (Continued): “Only papers on the safeness of
rice will be mentioned. Matsuura et al. (1970) collected 46
samples of Japanese domestic rice and 11 of imported rice,
along with 28 samples of miso koji. They reported that no
aflatoxin was found in any of these samples.
“Schroeder (1970) surveyed American rice for toxins,
stating that studies showed rice was an excellent substrate
for production of A. flavus. In fact, at our laboratory, rice is
the substrate of choice for producing quantities of aflatoxin.
Schroeder notes that Aspergillus flavus spores, are often
associated with rice. He found A. flavus-infected rice from
the 5 major producing states in the U.S., but not all the
isolates were aflatoxin producers. He did not report any rice
to contain aflatoxin, but he made the point that the efficient
systems of drying, conditioning, and storing prevent the
production of aflatoxin.
“Stoloff (1977) of the FDA reported that an examination
of 170 rice samples showed only 1 positive for aflatoxin, and
even this sample contained only 5 μg/kg.
“Rice like soybeans seems to be a very safe substrate.
“On the other hand, Lucas et al. (1971) reported on the
mycotoxin contamination of rice in Vietnam. A total of 139
samples of rice were obtained from markets and storage
areas around Saigon. They found 31% to be positive, with
the higher percentage in the cheaper grades of rice; however,
the levels were not determined. Only the samples with
aflatoxin over 20 ppb were recorded, since a minicolumn was
used.
“The Fermentation and the Microorganisms: The
production of soy sauce is a very large industry. For
instance, a recent paper by Dai (1983) states that the daily
consumption of shoyu in China is 15-20 ml per person per
day, or an amount of 5.4 liters per person per year. If one
assumes a modest population figure of China of 900,000,000

people then about 4,860,000,000 liters of shoyu are
consumed each year.
“The possible hazards from bacterial food poisoning are
practically nil in shoyu and miso. For example, Clostridium
botulinum grows in an anaerobic condition to produce
toxin. This bacterium cannot produce toxin below pH 4.8.
This sensitivity to acid environments increases as salt
is added. Thus with 6.5% NaCl, the pH must be neutral
to form the botulin toxin. Figures I have seen for shoyu
indicate a content of 17-18% NaCl and a pH of 4.7 to 4.8,
thus excluding any possibility of toxin formation. Even if
the NaCl is reduced by half, no problems can develop; for
example, in the new low-salt shoyu now on the market.
“We therefore must consider the problem of
microorganisms, because Aspergillus oryzae and A. sojae
are closely related to Aspergillus flavus and Aspergillus
parasiticus. All of these cultures have a greenish colony
color and are very much alike in their growth characteristics
and morphology. The latter two species, A. flavus and
A. parasiticus, produce a group of closely related toxins
known as the aflatoxins. These compounds are carcinogenic,
mutagenic, and teratogenic. That is, they can cause cancer,
produce mutations, and cause abnormalities in fetuses of
experimental animals and presumably of man.
“The question is now asked concerning fermented foods,
‘If the A. oryzae and A. flavus species are so closely alike,
why have the aflatoxins not been a problem?’ Several factors
account for this:
“1. Any chance spores of A. flavus that might get into the
koji would be overwhelmed by the huge A. oryzae inoculum.
“2. Recently Wicklow (1983a) in my laboratory
has studied the conidial germination rate of wild and
domesticated yellow-green aspergilli. Five strains of each
species were used in the study. He discovered that the
conidia of domesticated A. oryzae and A. sojae strains
germinated approximately 3 hours faster than wild strains of
A. flavus and A. parasiticus.
“A summary of this germination data is shown in Slide
10. This data is the average germination time of 5 strains of
each species.
“Wicklow believes (1983b) that A. oryzae and A. sojae
do not exist in nature but are actually selected strains of
A. flavus and A. parasiticus, which have lost their toxinproducing ability and become adapted to use in koji.
Besides losing their ability to produce aflatoxins, they have
had growth and morphological changes. Hence, they have
been selected for rapid conidial germination. In a 2-day
fermentation of koji, a 3-hour jump over A. flavus would be a
great advantage in producing mycelium.
“3. The process for making koji typically requires
48 to 72 hours (Yokotsuka 1981). On the other hand, not
much aflatoxin is formed in 48 hours in rice under optimum
conditions of temperature, heavy inoculum, and aeration;
aflatoxin formation peaks at 5 days. A chance contamination
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of a few spores of a toxigenic A. flavus strain would take
much longer to produce any appreciable amount of toxin
(Shotwell et al. 1966).
“4. In the preparation of koji, the substrate is sterilized
so that the natural inoculum which might be in either the
wheat or the soybeans would be killed. Thus, the only source
of the aflatoxin molds would be either in the rooms where
koji is made or from the air.
“5. The aflatoxin-producing aspergilli cannot grow under
the anaerobic conditions found in the fermenting tanks.
“In a general paper, Wang and Hesseltine (1981)
discussed the following factors contributing to the safety of
fermented foods:
“1. Cleaning, soaking, and cooking of the substrate prior
to fermentation. This removes and kills all microorganisms.
“2. Use of salt, which eliminates food-poisoning
bacteria.
“3. Formation of acids in the fermentation.
“4. Some microorganisms, such as Rhizopus, produce
antibiotic factors.
“5. Alcohol may be produced during the fermentation.
“6. There may be low surface moisture on solidsubstrate fermentations, which excludes growth of bacteria.
“7. Some fungi, such as Rhizopus and Neurospora,
destroy aflatoxin during fermentation.
“8. All or part of these factors are working towards
destroying bacteria and undesirable molds. Thus a
combination of low pH, alcohol and salt together are
effective in eliminating most bacteria, including all the foodpoisoning and infectious bacteria.
“Care must be used in judging reports of toxin
production by strains of Aspergillus oryzae. For example,
El-Hag and Morse (1976) reported that Aspergillus oryzae
NRRL 1983 used in China for shoyu production produced
large amounts of aflatoxins.
“When this strain from their investigation was examined
by Fennel (1976), it was found to have been contaminated
(probably by mites) by another species, A. parasiticus,
which is a good aflatoxin producer. In our laboratory, NRRL
1988 does not produce any aflatoxin under any condition.
Two other reports on the same problem support Fennell’s
observations.
“Finally, I would like to mention that there is a possible
problem with shoyu; this is the high sodium chloride content.
Recently there has been much alarm about salt in our diet
from any source. Salt is believed to be a negative factor in
circulatory diseases, and therefore our sodium intake should
be reduced.
“It is encouraging to see that methods have been
developed in the manufacture of shoyu to reduce the salt
level without affecting its wonderful flavor.
“Conclusions: I would like to summarize the evidence
for the safety of shoyu and other fermented foods.
“1. The ingredients for shoyu, wheat and soybeans, are

devoid of toxins. Soybeans seem to have great resistance to
aflatoxin formation. This means these are safe commodities
as received at the shoyu plant.
“2. The koji molds have been extensively investigated
under koji production conditions and none are toxin
producers. Only tested strains should be used in production.
“3. The short time it takes to produce koji would nearly
exclude the growth and aflatoxin production by chance
contamination of A. flavus.
“4. Such a large amount of inoculum of the koji molds is
used, that other mold contaminants could not compete.
“5. The koji mold spores germinate much faster than
those of the toxin-producing fungi.
“6. Because of the salt, the low pH, and the anaerobic
condition, bacterial poisoning does not occur.
“7. Many surveys of shoyu and miso show the absence
of toxins.
“8. The negative reports on A. oryzae-producing
mycotoxins can be discredited.
“9. The same points made above on the safety of shoyu
apply to miso and tempeh.
“I have tried to present the evidence for the safety
of shoyu as well as the unfavorable information. The
overwhelming evidence conclusively supports the thesis that
shoyu and miso are safe foods.
“May I again thank all of you for your kindness in
inviting me to talk to you and for your efforts in making the
Rising Sun Award possible.
Note 1. The Order of the Rising Sun (Kyokujitsushô) is a Japanese order, established in 1875 by Emperor
Meiji of Japan. The order is awarded to those who have
made distinguished achievements in the following fields:
international relations, promotion of Japanese culture,
advancements in their field, development in welfare or
preservation of the environment. There are 8 classes of the
award.
Note 2. On 25 Nov. 1983 Dr. Clifford W. Hesseltine of
the USDA’s Northern Regional Research Center (NRRC,
Peoria, Illinois) received the award of the Third Class of
the Order of the Rising Sun from the Emperor of Japan in
recognition of the meritorious services he has rendered:
proving the safety of Japan’s traditional fermented foods,
training Japanese scientists, and promoting technical
cooperation in the field of food fermentation between
the United States and Japan. Address: Northern Regional
Research Center, Peoria, Illinois.
1710. Jones, Russell. 1984. Loan-words in Indonesian. Nusa
(Jakarta, Indonesia) 19:vi-ix, 1-38. [2 ref]*
• Summary: Soybean sprouts are known in Indonesian as
taoge from Hokkien tâu ‘beans’ and gê ‘sprout.’ For soya
bean sauce Indonesian uses taocio from Hokkien tâu-chiu
‘a thick salt sauce made from pulse.’ An interesting example
is the word for ‘bean curd’ tahu; this is from Hokkien tâu-
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hû ‘bean-curd shaped, but not yet pressed,’ and we should
expect the word to appear in Indonesian (as it does in Malay)
as tauhu; now the word happens to be one of the earliest
of the foreign loans recorded in an Indonesian language,
occurring in a list of words served at a banquet mentioned
in an Old Javanese inscription of the 10th century (The
Watu Kura A [Watukura] inscription, plate 5A, lines 4-5, see
Antoinette M. Jones 1976, p. 90-91) indicating the antiquity
of its adoption and suggesting that the Indonesian form
comes via the old Javanese, which is also tahu. Address:
Dep. of South East Asia and the Islands, School of Oriental
and African Studies, Univ. of London, Malet St., London
WC1E 7HP, England. Phone: 01-637-2388.
1711. Lee, S.W. 1984. [Korean dietary culture]. Seoul,
Korea: Kyomunsa. 313 p. [30 ref. Kor]*
• Summary: Cherl-Ho Lee (2016, p. 5) states: This long
paper suggests that the Maek tribes, which settled broadly in
Manchuria and the Korean Peninsula, were the first people in
history to use soybeans as food.
Lee further states (p. 9): “Archaeologists generally agree
that the history of soybean cultivation is about 4000 years
long, as the traces of soybean use are found in the Bronze
Age (ca. 1500 B.C.) in remains in the Korean Peninsula.”
Note: C.H. Lee (July 2017) says that this is a scholarly
work, but it was not the first to suggest the two ideas
summarized above. Address: Professor, Hanyang Univ.,
Seoul, Korea.
1712. Product Name: Nutrien (Mixture of Chinese Herbs
and Soy Protein for Making Protein Drinks).
Manufacturer’s Name: Sunrider (Distributor).
Manufacturer’s Address: 3111 Lomita Blvd., Torrance, CA
90505. Phone: 213-534-4786.
Date of Introduction: 1984.
Nutrition: 28.8% protein, 47.8% carbohydrate, 11.5% fat.
New Product–Documentation: Talk with Larry Hutton.
1988. March 22. This product is sold in the form of a fine
white powder, which is claimed to be fermented. Sunrider
is a multi-level marketing (MLM) company in Torrance,
formerly in Utah. Their main products are Chinese herbs,
imported from Taiwan. The FDA has recently detained the
product claiming possible Salmonella contamination. The
name of the manufacturer in Taiwan is unknown.
Talk with Sunrider. 1988. Sept. 22. This product, sold
in a dried form, has been discontinued. “They had problems
with it.” It was introduced about 4-5 years ago. It was a good
selling product, imported from Taiwan. It was not fermented.
Sharon’s Sunrider’s Bulletin. 1988. March 1. The first
batch of Nutrien, 4 tonnes (metric tons) has finally been
shipped by air freight. When the recall was announced, Dr.
Chen voluntarily destroyed 60 tonnes of Nutrien to satisfy
the government agency responsible for the recall. Sunrider
relocated its plant after the recall.

Talk with man who knows Sunrider well. 1988. March
6. In late 1987 the FDA came in, tested the product, and
found Salmonella in it. But they did not test it properly. At
the time FDA thought all imported soy was contaminated. So
Sunrider removed the soy, concentrated it and made it better.
The Utah Dep. of Agriculture finally issued a statement
saying it was okay. The FDA retracted their objection. John
Siliker Labs was Sunrider’s main testing facility. He found
nothing wrong with it.
Sharon Farnsworth. 1988. March. “The Doctors Chen:
East Meets West. As a young child, Tei-Fu Chen was very
sick. His grandfather nursed the boy back to health using the
formulas found in herbal manuscripts that had been passed
down through the Chen family. He regained his strength
to such an extent that he went on to become the Taiwanese
National Judo and Kung-Fu Champion... After years of
tutorial with the manuscripts, Dr. Chen began his formal
study in 1968 at Kaohsiung Medical College in Kaohsiung,
Taiwan, where he was awarded a degree in pharmacy.”
There he served as a research assistant for more than 4 years,
developing the groundwork for the Sunrider formulations.
During the summer of 1970 he worked as a technician in the
Drug Synthesis Dept. and Medicinal Chemistry Research
Dept. at the Sin-Tng Pharmaceutical Co. in Taiwan. After
completing his degree, from 1973 to 1974 Dr. Chen served
as a pharmacist officer at the hospital of the General Airforce
in Taipei, studying herbal medicines. Dr. Chen then came
to the USA and studied chemistry at Brigham Young Univ.
For 2 years he worked as teaching assistant in the Chemistry
Dept. Then he became Director of Product Development at
Naturalife in Utah. Dr. Chen is licensed to practice medicine
in Taiwan. He is not licensed and does not practice in the
USA.
NuPlus. 1988. June. Nutrien has now been replaced by
NuPlus, the “long-awaited Sunrider concentrate” that comes
in bulk (1 lb. 6.18 oz.) or envelopes (42 x 0.53 oz). “NuPlus
is the all new herbal concentrate without soy as the carrier
for the herbs. With soy no longer as the herb carrier, a higher
concentration of herbs was used for the formula.” It comes
in 5 “fantastic” flavors. Ingredients: Coix fruit [Job’s tears?],
Chinese yam, fox nut, lotus seed, lotus root, apple, water lily
bulb, and imperate root. Mix 3 heaping teaspoons in 6-8 oz.
of water.
Dear Sunrider Leader. 1988. Sept. 30. The company has
survived the scrutiny of the Utah State Dep. of Agriculture
and the State Dep. of Business Regulation. Sales now exceed
$10 million a month worldwide. Dr. Chen has a bachelor’s
degree in pharmacy from Kaohsiung Medical College in
Taiwan.
Sunpack I. 1989. Jan. NuPlus is the first product listed
of the 9 products in Sunpack I, which sells for $135.00. “Do
you need more energy and stamina throughout the day? If so,
NuPlus is the answer!... It mixes best with a blender. It may
be used as a partial meal replacement twice daily with a third
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light meal... to help lose excess fat and inches.”
Talk with Don Smith, Sunrider Distributor. 1989. June
6. Nutrien was a cell energy food designed to give a person
greater overall energy, stamina, and feeling of well being.
It was discontinued in early 1988, and replaced by NuPlus,
which was launched in June or July of 1988. NuPlus sells for
$32 in bulk or $35.00 for the envelopes. Takes up to 1 month
for results to show.
1713. Product Name: Tofu [Moderately Firm].
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.
Date of Introduction: 1984.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. 6 x 5 inches.
Plastic film for tub. Red and orange. In English and French.
Moderately firm. Coagulated with calcium sulphate. 16 oz.
“Pasteurized. No preservative.” Two packets of tofu recipes.
“News break from Sunrise.” 1987. “Look what we’re doing
to sell tofu! Sunrise sponsors popular consumer contest in
October ‘87 issue of Women to Women Magazine. Grand
Prize: All expenses paid 7-days trip for 2 to a gorgeous Palm
Springs Health Resort.” Contest supported in 3 ways: Instore displays; Magazine support, Oct. 4-color double page
spread, front cover flash; Radio support–97 Kiss FM, 30
second spots. Form filled out by Peter Joe. 1988. May 20.
Gives date.
1714. Product Name: [Soft Tofu].
Foreign Name: Tofu Doux.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.
Date of Introduction: 1984.
Ingredients: Water, soybeans, magnesium chloride
(extracted from nigari), glucono-delta-lactone.
Wt/Vol., Packaging, Price: 10 oz (300 gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 5.5 by 3.5 inches.
Blue and white with color photo in middle of tofu cubes in
a salad with lettuce, tomatoes, and cucumbers. “Pasteurized.
No preservative.” Product name also written in Chinese.
Form filled out by Peter Joe. 1988. May 20. Gives date.
1715. Tetra Pak International. 1984. Tetra Pak V.I.P.
Brochure (or Visitors Guide). Lund, Sweden. 46 p. 20 x 5
cm.
• Summary: This narrow booklet, out of print by 1990,
contains a chronology of main events connected with aseptic
packaging. V.I.P. Guides published after 1984 did not include
this time line.
1944. The first development work starts on creating a
package for milk that requires a minimum of material and

gives maximum hygiene. This results in the principal on
which the tetrahedral carton is based. Development work
continued from 1944-1951.
“1951. AB Tetra Pak is formed in Sweden. The new
packaging system, presented to the press in May 1951.
“1952 the first Tetra Pak machine was placed for a
commercial operation in Sweden.
“1959. Development works starts on Tetra Brik, the new
rectangular carton.
“1961 Oct. The first machine for filling bacteria-free
milk aseptically is exhibited at a press conference in Bern,
Switzerland.” Note: All the company’s machines prior to this
date had been non-aseptic! The features of the packaging
were low cost and hygienic. Much of the milk in Europe at
this time was still sold unpackaged, in bulk.
“1963. March. Tetra Brik, the rectangular carton [nonaseptic], comes into commercial use in Medallia?, then in
Stockholm, Sweden, later in the year.
“1964. The first AT machine [making aseptic tetrahedron
packages] to be installed outside Europe is placed in
Lebanon.
“1965. Deliveries of machines for aseptic filling gather
speed–the trend towards longlife milk as a supplement to
pasteurized starts in Europe and in several of the developing
countries.
1968. The ½-litre Tetra Brik is introduced in Bochum,
West Germany. The first version of Tetra Brik Aseptic is set
up for field trials at Thun in Switzerland.
“1969. The first series of Tetra Brik Aseptic machines is
ready for delivery. A new type of machine, the AT-1000, is
introduced and the first deliveries go to Spain. Completion of
the two-year delivery plan comprising 7 complete conversion
lines and 25 aseptic filling machines for the Soviet Union.
“1974. Tetra Brik Aseptic is introduced in North
America by Laiterie Cité in Canada. Concentrated juice is
packed in 200 ml Brik Aseptic cartons and becomes a major
dairy product.
“1979. Tetra Pak delivers the first aseptic Tetra
Brik machine to the People’s Republic of China, for
chrysanthemum tea and sugarcane juice.
“1980. On exhibition at the DLG Fair in Frankfurt,
West Germany, is the first Tetra King machine for 500 ml
packages. Also presented is the new generation of aseptic
Tetra Brik machines, AB 8. This machine has a capacity of
5,000 cartons per hour, made possible by a new sterilization
bath.
“The market for portion packs continues to grow and
a special space-saving aseptic Tetra Brik machine, AB 9, is
now available for small volumes.”
The original tetrahedron package, developed by the
founder, Dr. Rausing, was originally called the Tetra Pak.
Then the brick-shaped package, developed later, was called
the Tetra Brik, and the company was named Tetra Pak, and
the tetrahedral pack was renamed the Tetra Standard.
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Concerning the “aseptic process”: It was developed
years before by Dole for a canning system. Then it lay
dormant for a while. Address: Sweden.
1716. Wang, Lianzheng; Shao, Qiquan; et al. 1984. [Tumor
induction of Glycine sp. by Agrobacterium tumefaciens and
gene transfer]. Scientia Sinica No. 11. [Chi]*
1717. Xu, Bao; Lu, Qinhua; Hu, Chuanpu; Zheng, Huiyu.
1984. Fatty acid composition of wild soybean. Jilin
Agricultural Sciences 2:93. *
1718. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq,
Vincent. 1984. Soja. Aus dem Franzoesischen von Felicitas
Schaetzl [Soya. Translated from the French by Felicitas
Schaetzl]. Zurich, Switzerland: Unionsverlag. 130 p. Illust.
No index. 21 cm. Reprinted in 1988. [8 ref. Ger]
• Summary: A German translation of Le Monde du Soja
(1983), this book gives a very good overview (from the
French point of view) of the development of the soybean
plant in the context of world agriculture. However it suffers
from lack of an index.
Contents: 1. The soybean in the world economy: Portrait
of a “sacred grain,” soybean meal / cake–a high-value feed,
soy oil–from diesel motors to ice cream, soy protein–the
industrialized protein. Sidebar, by Verena Krieger: Soymilk
and tofu, miso, tamari, shoyu and soy sauce, tempeh,
soy sprouts. Producers and users. 2. The soya complex:
Consumers and producers without power, the producers–a
club with contradictions, the multinationals in the middle of
the soya chain (a profile of each of the largest multinationals:
ADM {USA}, Bunge & Born {Argentina}, Cargill {USA},
Central Soya {USA}, Continental Grain {USA}, Louis
Dreyfus {France}, Ralston Purina {USA}, A.E. Staley
{USA}, Unilever {England/Holland}, p. 30-31), the
international wholesale business, the commodity exchange as
a barometer.
3. How prices are determined: Subsidy politics in the
USA, price guarantees in Brazil, the price of soybean meal
and soy oil. 4. From sacred bean to soya complex–a look
back: Colonial times, Europe becomes curious, the American
soya complex is born, the struggle over margarine, soybean
meal becomes successful, the war as a big opportunity, soya
conquers America, soya against cotton–the oil battle.
5. Soya from the Americas conquers the world: The
Marshall Plan–the first clever offensive, Public Law 480–
food aid with a club-foot, trade pressure under the banner
of free trade. 6. The politics of the importing countries:
U.S. soya vs. EU cereal grains, France–the model of protein
dependency, in the maze of European agrarian politics,
Japan–the free way for imports. 7. The embargo of 1973–
Trade war and crisis: the exchange awakens.
8. Brazil–The new soybean giant: The export sector
is nursed back to health, credit–but not for everyone, the

export boom, the equal weight problem. 9. The newcomers–
Argentina and Paraguay. Paraguay, a little appendage of
Brazil?, startup difficulties in Argentina, help for Soviet
stock-farming.
10. The new questions: The Eastern Bloc in the conflict
of goals, industrial comeback of the soybean in China,
developing countries–meat and oil for the poor? 11. The
reverse side of the “Soya Model:” Brazil–Flight from the
land, dependency, and hunger, Tunisia–adulterated olive
oil, Senegal as loser in the peanut / soya battle, a model of
supply dependency.
12. Which alternatives? A “protein plan” in the European
Union, better utilization of the green forage stock, industrial
amino acids–a way out / escape? 13. Plant- vs. animal
protein: Industrial soya protein–food of the future?, the Third
World, a large market with the ability to pay, a future with
contradictions.
Figures: (1) The various basic ingredients and
commodities that can be made from the soybean (p. 11). (2)
Overview of the use of soybeans and soy products (p. 1415). (3) Soybean production and trade worldwide, 1980/81,
Sept. to Oct., in million metric tons. (4) German newspaper
headlines concerning soybeans, 1983-84 (p. 36). (5) Map of
worldwide soybean trade, 1935-1939, in 1000 metric tons
(p. 46). (6) Map of worldwide soybean trade, 1948-1949,
in 1000 metric tons (p. 59). (7) Map of worldwide soybean
trade, 1980, in 1000 metric tons (p. 63). (8) Graphs of
soybean exports, from USA, from Brazil, from Argentina (p.
83). (9) Bar graph–Yield of protein in kg of protein per ha:
Soybeans 7,900. Alfalfa 7,200. Potatoes 5,000. Maize 4,500.
Poultry 1,200. Pork 800. Milk 700. Beef 600 (p. 120).
About the authors:
Jean-Pierre Bertrand, an agronomist (ingénieur
agronome) and economist, is a research fellow at the French
National Institute for Agricultural Research (Institut national
de la recherche agronomique, INRA).
Catherine Laurent, a veterinarian and economist, is the
author of a doctoral thesis on the soybean industry (filière
du soja). Vincent Leclercq, an agronomist (ingénieur en
agriculture) and economist, is a research associate at the
INRA, for the International Economics Laboratory in
Montpellier (Laboratoire d’économie internationale de
Montpellier). He is also a member of Solagral, which stands
for Agro-Food Solidarity (Solidarités agro-alimentaires).
Address: France.
1719. Bray, Francesca. 1984. Science and civilisation in
China. Vol. 6, Biology and biological technology. Part II:
Agriculture. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxvii + 724 p. Illust. Index. 26
cm. [1487* ref]
• Summary: Contents: List of 271 illustrations. List of 13
tables. List of 17 abbreviations. Author’s note. Introduction:
General characteristics of Chinese agriculture, agricultural
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regions, origins of Chinese agriculture. Sources: The yüeh
ling or agricultural calendars, agricultural treatises, statecommissioned compilations, monographs, supplementary
sources, the content of the Chinese sources and the
implications for historical interpretation, a comparison
with European tradition. Field systems: Land clearance
and reclamation, shifting cultivation, permanent fields.
Agricultural implements and techniques: Tillage implements,
sowing, fertilisation, weeding and cultivation, harvesting and
threshing and winnowing, grain storage. Crop systems: Crop
rotation, millets and sorghum and maize, wheat and barley,
rice, legumes (incl. soybeans and adzuki beans [Phaseolus
angularis, or hsiao tou]), oil crops, tuber crops, fibre crops,
vegetables and fruits. Conclusions–Agricultural changes and
society–stagnation or revolution?: Did China contribute to
Europe’s agricultural revolution?, agricultural revolution in
China?, development or change?
Bibliographies: Abbreviations. Chinese and Japanese
books before + 1800: 254 references. Chinese and Japanese
books and journal articles since + 1800: 306 references.
Books and journal articles in Western languages: 778
references. Note: There are 560 references in Chinese.
“This book is dedicated to the memories of Shih Shenhan of the Northwestern Agricultural College, Wukung,
Wang-Yü-hu of the Peking Agricultural College, and Amano
Motonosuke of Osaka University, without whose pioneering
work on the history of agriculture in China this volume
would not have been possible.”
The section titled “Monographs” (p. 74-75) notes that
farm tools and machines were not considered interesting
by Chinese writers. “It would never have occurred to
an educated Chinese to attempt to benefit mankind by
improving the design of the plow, and there is none of the
technical, experimental literature that we find in the West on
such topics.” Address: Cambridge, England.
1720. Bray, Francesca. 1984. Legumes (Document part).
In: F. Bray. 1984. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part II: Agriculture.
Joseph Needham series. Cambridge, England: Cambridge
University Press. xxvii + 724 p. See p. 510-14. [49 ref]
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. Although legumes were
among the earliest plants to be domesticated in West Asia
and the Americas*, there is no solid evidence that legumes
were cultivated in China in prehistoric times, even though
several species were native to China, and even though
legumes played a very important role in Chinese agriculture
from the late Chou [ca. 722 B.C.] onwards.
* Footnote: In the Near East and Europe carbonised peas
and lentils, assumed to be domesticated, have been identified
at farming sites dating as far back as 7000 B.C. Various
species of Phaseolus beans seem to have been domesticated
in Peru and Mexico by the 6th millennium B.C. And

groundnuts are believed to have been domesticated in the
upper Amazon regions, in South Bolivia and North Argentina
well before 3000 B.C.
“Though remains of leguminous species have been
found in one or two Chinese Neolithic sites, they have
been identified as broad beans (Vicia faba) and groundnuts
(Arachis hypogaea); since the former is believed to have
been introduced to China from Western Asia in Han times
[220 B.C.–220 A.D.] and the latter is a native American
species, the authenticity of these identifications is doubtful,
to say the least” (Footnote: K.C. Chang. 1977. The
Archaeology of Ancient China, 3rd revised ed.).
“There are apparently no references to legumes in the
Shang oracle records, and the earliest uncontested evidence
for the cultivation of leguminous plants in China is found
in Chou bronze inscriptions and in the Shih Ching. Both
these sources refer to a crop called shu (Chinese characters
given), and the early form of the character clearly depicts the
nodules on the roots of the plants (Fig. 237). The term shu,
though also used to refer to legumes in general, is primarily
associated with the soybean, Glycine max (L.) Merrill, and
its presence in these writings is usually taken to signify the
domestication of this crop” (Footnote: Hu Tao-Ching {1963}
in fact postulates a much earlier domestication [it must have
been domesticated and well known long before it appeared
in inscriptions on bronze vessels in 1024 B.C.]; Ping-To Ho
{1975, p. 70} believes that domestication occurred about
1000 B.C.)
“In later lexicographical texts the term shu is usually
qualified when soybeans are referred to: jung shu, jen shu,
and ta shu are mentioned (Footnote: In the Erh Ya and its
commentary for example), and this does suggest that even in
pre-Han times shu was used as a generic term for legumes
rather than a specific term for soybeans. The modern term for
soybean is ta tou, ‘greater bean,’ a term which first appears in
the -1st century Fan Sheng-Chih Shu. In classical times the
term tou was applied only to a type of ‘wooden vessel or dish
containing flesh sauces at sacrifices or feasts’ (Bretschneider
1882, vol. II, p. 162), but by Han times it seems that it was
also used as a general term for pulse crops, as it still is today.
“Whether or not the unqualified term shu in early texts
and inscriptions should be understood to refer to soybeans
or to legumes in general, there is no doubt that the soybean
was domesticated in China some time around the beginning
of the Chou, for texts describing -7th-century events refer
to soybeans (jung shu) as novel introductions to the Central
States, whereas by the time of Mencius [Meng tzu, c. 371c. 289 B.C.] they had already become a staple food of the
common people (Footnote: P.T. Ho 1975, p. 79).
“The presumed wild ancestor of the soybean, Glycine
ussuriensis Regel & Maack or G. soja L. is native to
northeast China and the adjacent areas of Manchuria, Korea,
and Japan (Footnote: Hymowitz 1970, 1976), and it may be
significant that the cultivated soybean was called jung shu
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for Jung was the name commonly given to the Tungusic
tribes of Northeast China in Chou times. The Kuan Tzu states
that in the -7th century Duke Huan of Ch’i (Footnote: Ch’i
covered most of modern Shantung) led an expedition to the
territory of the Mountain Jung and brought back ‘winter
onions and soybeans (jung shu) for dissemination throughout
the various states’ (P.T. Ho 1975, p. 78).”
An alternative interpretation of jung and of its (then)
homophone jen is that it simply meant large and luxuriant
(Bretschneider 1882, vol. 2, p. 164), for the soybean is a
large, bushy plant which grows up to 6 feet tall. Its modern
name of ta tou can be attributed to its growth habit, and not
to the size of its beans which are only about as big as a lentil.
Fig. 238 (Shou Shih T’ung K’ao, 1742) shows an illustration
of a soy bean plant.
“The soybean’s rapid conquest of Chou China is a
tribute to its superior qualities, qualities so outstanding that
they frequently provoke outbursts of surprising lyricism
in modern writers: ‘that miracle, that noblest of crops, that
wondrous plant, the soybean’ (Anderson & Anderson 1977,
p. 346).”
The ancient Chinese were more moderate in their
praise, perhaps because they were unaware of the benefits of
modern nutritional analysis. The chief virtues of the soybean
for the ancient Chinese “were that it produced good crops
even on poor land, that it did not deplete the soil, and that
it guaranteed yields even in poor years, so that it made a
useful famine crop.” (p. 514). It gave 3-4 times the yield of
millet. The Fan Sheng-Chih Shu says that in former times
(presumably the late Chou) it was customary for peasants to
plant 5 mu per capita of soybeans to guard against famine.
Soybeans were widely grown in China from Chou times on,
“but they were not held in high esteem for their gastronomic
qualities.” The Chinese appreciated soybeans most when
they were fermented to make sauces (jiang) or relishes (shi),
or transformed into beancurd (doufu). These foods were
generally made from yellow soybeans, although the Qimin
Yaoshu (544 CE) recommends black soybeans. The various
fermentation processes were discovered in early times;
they improved the soybean’s palatability and its nutritional
properties (p. 514). Address: Research Fellow, East Asian
History of Science Library, Cambridge, England.
1721. Bray, Francesca. 1984. Crop systems (Document part).
In: F. Bray. 1984. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part II: Agriculture.
Joseph Needham series. Cambridge, England: Cambridge
University Press. xxvii + 724 p. See p. 423-510.
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. Crop systems in China
emphasize cereal grains far more heavily than any farming
system in the West. Productive livestock play a very small
role in China’s farm economy, and the proportion of arable
land devoted to pastures is very small. Grain has always been

the essential ingredient in Chinese diets, with millets and
wheat in the north, and rice in the south, providing almost
all the carbohydrates and a significant part of the protein.
Legumes, especially soybeans and their products, provided
supplementary proteins and also restored the soil’s nitrogen
content. The Chinese have been among the best-fed people in
the world, especially during periods of economic prosperity
like the Sung dynasty.
Important crops like rice, millet, and hemp have been
cultivated in China since Neolithic times; soybeans, which
emerged later, were probably first domesticated in north
China during Chou times (after 1045 B.C.); from there they
spread to Japan and Southeast Asia, then eventually to the
Americas and Europe.
Crop rotations (p. 429): By Western standards, the size
of Chinese land holdings were very small, even as early as
Han times. During the Sung, a large holding was considered
to be 100 mu (about 15 acres or 6 ha). During the 1930s, the
average holding was 5½ acres in North China and 3 acres
in the south–but these small farms were very productive.
The fertility of the soil came not from the manure of
grazing livestock on fallow land but from the application
of fertilizers (such as human excrement, river mud, or oilcake) and the wise use of crop rotations including legumes,
green manures, and other soil-enriching crops. Continuous
cropping seems to have been widely established in China by
Han times. The Ch’i Min Yao Shu (544 A.D.) recommended
various crop rotations. For example, foxtail millet (Setaria
italica; ku) should be preceded by adzuki bean, hemp,
sesame, or soybean. Broomcorn millet (Panicum miliaceum;
shu) should be preceded by soybean or foxtail millet. Adzuki
beans should be preceded by wheat or barley, or foxtail
millet. Note: In 1978 the adzuki bean was reclassified from
Phaseolus angularis (Willd.) to Vigna angularis (Willd.).
The Chinese term for grain, ku, has been applied not only to
the main cereal grains but also to such field crops as hemp
and beans, also cultivated for their grains. Thus wu ku, the
“five grains,” a term often found in Classical Chinese texts,
was understood to comprise setaria millet (chi), panicum
millet (shu), rice (tao), wheat and barley (mai), and legumes
(shu)–though some commentators substituted hemp (ma) for
rice. Other classifications referred to the “six grains” (liu ku)
or “nine grains” (chiu ku).
Table 10 (p. 433) shows some common Chinese crop
rotations. In the winter wheat area 3-year rotation (20th
century): Winter wheat, soybeans (summer), fallow, kaoliang
(summer), winter wheat, soybeans or black soybeans
(summer). The Kiangsu high land 3-year rotation started
with wheat or barley (winter), then soybeans and sesame
(summer).
Millets, sorghum (incl. kaoliang) and maize (p. 43459). Discusses many species, glumes, spikes, panicles,
awns, illustrations (p. 438-39, 444), table of terminology
of Chinese millets (p. 440, incl. glutinous varieties),
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distribution, food uses. The name kaoliang (“tall millet”)
first appears in the Wang Chen Nung Shu (+1313). The plant,
cultivated primarily in northeastern China, is characterized
by tall stems ten feet high, huge panicles, and comparatively
large black seeds. A map (p. 437) shows the distribution of
four species of millet plus Job’s tears.
Wheat and barley (p. 459-77). Both are of Near Eastern
origin. They may have been grown in some parts of China
as early as Neolithic times, and were certainly cultivated
during the Shang (1600 to 1045 B.C.) and Chou (after 1045
B.C.) in areas such as Shantung and Anhwei. “The most
important feature distinguishing wheat and barley from the
native Chinese cereals is that they are winter crops, that is
to say they are sown in the autumn or winter and harvested
in the late spring.” Their great attraction was that they were
supplements to, not substitutes for, the more traditional
crops, and were harvested in the lean summer season when
supplies of millet and rice were running low. “Since they
did not compete for field-space with autumn-ripening crops,
wheat and barley permitted the development of highly
productive crop rotations.” In northern China they were
often rotated with millet or kaoliang, and even replaced them
entirely in some areas. Northern rotations often included
soybeans or other legumes. Illustrations from Pên Ts’ao
Kang Mu (+1596) (p. 468-69). Only during the T’ang
dynasty did wheat and barley really become economically
important in China. The Pu Nung Shu, by Chang Lü-Hsiang
(+1620) mentions the use of bean-cake (tou ping) as a
fertilizer on wheat fields. For wheat and barley, the yield
to seed ratio (number of grains harvested for every grain
planted) was about 3 or 4 to 1 whereas rice in China was 50
or 100 to 1. Today wheat is clearly the most important crop
in North China.
Rice (p. 477-510). Rice (Oryza sativa [Oryzae sativa])
has been a key crop in the Chinese economy since the
T’ang dynasty (+618-906). Two sub-species are commonly
distinguished: indica is short and round-grained whereas
japonica is long-grained. Most Asians reserve glutinous rice
for ceremonial purposes. Address: Research Fellow, East
Asian History of Science Library, Cambridge, England.
1722. Bray, Francesca. 1984. Shen Nung, the Heavenly
Husbandman (Document part). In: F. Bray. 1984. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part II: Agriculture. Joseph Needham series.
Cambridge, England: Cambridge University Press. xxvii +
724 p. See pages cited below.
• Summary: “According to a Chinese myth of rather late
origin, Shen Nung, the Heavenly Husbandman, was a sageemperor who lived in the -3rd millennium and taught his
people the use of the plough and the cultivation of cereals.”
Both de Candolle and Vavilov “were under the illusion that
the legend of Shen Nung corresponded to historical fact (p.
36a).

The Shih Chi (Records of the historian), by Ssuma
Ch’ien [pinyin: Sima Qian] (90 B.C.) refers to Shen
Nung, apparently practicing shifting cultivation. Mencius
emphasizes that his followers came from the south and were
‘foreigners’ (p. 99).
“The traditional view of the early plough in China was
that it had been invented by the Heavenly Husbandman Shen
Nung during the golden age that preceded the Hsia (Xia)
dynasty.” The Ch’i Min Yao Shu (+535) states: “In the time
of the Heavenly Husbandman millet fell as rain from the
skies. The Heavenly Husbandman then tilled the land and
planted the millet... he fashioned ploughs (lei ssu) and hoes
with which he opened up the waste-lands.” “The binomial
expression lei ssu first appears in the late Chou [before 221
B.C.] and early Han [after 202 B.C.] texts: for example the
Chou Shu and Shih Pen. The former attributes its invention
to Shen Nung, the latter to Kua, one of his ministers (p. 144).
A Han dynasty bas-relief depicts the legendary character
Shen Nung digging with what appears to be a double-bladed
spade (p. 147).
The origins of agriculture in China are probably not as
ancient as in the Fertile Crescent. Yet there is a respectable
amount of evidence for the use of the plough during the
Lungshanoid period about 2500 B.C. “We must remember
the myth of the Heavenly Husbandman, purported to have
invented a primitive plough... well before the legendary Hsia
dynasty [which started before 2000 B.C.], which according
to the traditional dates goes well back into the Neolithic
period. Taken all together these factors strongly indicate that
the Lungshanoid farmers had knowledge of the ox-drawn
plough, more especially as this implement had by now (the
late -4th millennium) become common throughout most of
the rest of Asia...” (p. 159).
“De Candolle, taking as literal the tradition that one of
the cereals grown by the legendary Emperor Shen Nung was
rice, concluded that rice had been domesticated in China by
-2800, long prior to its use in India. This was undoubtedly
unreliable evidence” (p. 481).
The Shen Nung Shu (Book of the Heavenly
Husbandman), 20 chapters (p’ien) in length, probably from
the late Chou (before 221 B.C.) is by an unknown author
and is no longer extant, but it is quoted extensively in later
works, particularly the Lü Shih Ch’un Ch’iu (239 B.C.) (p.
629).
The Shen Nung Pên Ts’ao Ching (Classical
Pharmacopoeia of the Heavenly Husbandman), probably
from the Earlier / Western Han (202 B.C. to A.D. 23), is
by unknown authors and has been lost as a separate work.
Based on Chou and Ch’in material, but not reaching final
form before the +2nd century, it is the basis of all subsequent
compendia of pharmaceutical natural history, in which it is
constantly quoted. It has been reconstituted and annotated
by many scholars (p. 629). Address: Research Fellow, East
Asian History of Science Library, Cambridge, England.
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1723. Bray, Francesca. 1984. Crop systems: Oil crops
(Document part). In: F. Bray. 1984. Science and Civilisation
in China. Vol. 6, Biology and Biological Technology. Part II:
Agriculture. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxvii + 724 p. See p. 518-526.
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. The Chinese used oil
to lubricate the axels of carts and in the caulking of ships.
In early Northern Europe most oils and fats were of animal
origin. Tallow and wax were used for lighting, lard and
butter for cooking, and whale oil for lubrication. “In the
Mediterranean countries olive oil served most of these
purposes. In China, too, though lard was quite important in
some forms of cooking, most oils were of vegetable origin,
but they were obtained from a much wider range of plants
which included hemp seed, sesame, various brassicas,
soybeans, peanuts, cotton seed and tea oil.” For more
comprehensive lists see the Tian Gong Kai Wu (1637). It
seems likely that the earliest oil-crops cultivated in China
were brassicas and hemp. The brassica oils were valued for
their palatability and relatively high yield, as were the oils
from Perilla ocimoides [now frutescens] and a Labiata.
Before the Song dynasty (960-1279) very little is
known about the history of oil extraction in China. The most
rudimentary Chinese oil press (zha) consists of a hollowed
out tree trunk in which oil-bearing seeds were pressed
between wedges.
The Qimin Yaoshu (6th century CE) recommends
planting large acreages of brassicas and other species for oilseed that would be sold to “oil-pressing houses” (ya you jia)
but we are not told how the oil was extracted.
Sesame was considered the “king of oilseeds” by the
Chinese; they call it’s oil “fragrant oil” (xiang you).
The cake left over from making brassica oil, or soybean
oil (dou bing) had become a widely marketed commercial
fertilizer by the Ming dynasty (1368-1644).
“As usual the Chinese farmer did his best to ensure that
nothing was wasted, and that as much as possible of the
goodness extracted was returned to the soil.”
Old Chinese wood block prints (with their sources)
of plants include: (1) Hemp plant in seed. (2) The oil-seed
bearing colza plant (Brassica campestris). (3) The oil-seed
bearing rape turnip (Brassica rapa). (4) The sesame plant.
Address: Research Fellow, East Asian History of Science
Library, Cambridge, England.
1724. Brennan, Jennifer. 1984. The cuisines of Asia: nine
great oriental cuisines by technique. New York, NY: St.
Martin’s Press. ix + 542 p. Illust. (line drawings). Index. 24
cm.
• Summary: The “Nine great Oriental cuisines” are those
of “China, India, Indonesia, Japan, Korea, Malaysia, The
Philippines, Thailand, Vietnam” (as stated on the book’s

cover). The book contains many recipes, yet it is largely
organized into chapters by cooking techniques: barbecuing,
steaming, stir-frying / using a wok, deep-frying, etc.
The chapter on “Japan” discusses soybeans, miso, tofu,
and shoyu on pages 44-45. Soyfoods are said to be the 2nd
largest source of protein in the Japanese diet.
The section on “Soybeans” (p. 97-104) includes a
discussion of the names of various soyfoods in different
Asian languages and countries. For example: “The basic
bean curd is called tau-fu in Cantonese, tau-hu in Hokkien,
and tofu in Japanese.” Or consider this (p. 99): “During the
basic process of making bean curd, at the stage where the
bean and water mixture is boiled, a skin or residue forms
on the top. This skin [yuba] is skimmed off and dried. It is
commercially available in sheets... and in the form of sticks
that bear the picturesque name of ‘second bamboo’ [dried
yuba sticks] in Chinese, meaning that they are the second
residue from the curd.”
There follows a 3-page table titled “Soybean products”
(p. 101-03) which has four columns: Description, Chinese
name [Cantonese], Japanese name, comments.
Note: Before proceeding, we believe that the design of
this table is fundamentally flawed. (1) Why are the names
of the basic soyfoods not given in the other languages with
which this book is concerned, including Mandarin Chinese,
Korean, Indonesian, Vietnamese, Filipino, etc.? (3) Why
is no English name given for each basic soyfood product?
Sometimes the description is the English name, yet that name
is rarely the name a person would use if they were selling
the product in an English-speaking country. (3) Why are so
many common “soybean products” omitted from this table,
such as the various basic other types of Japanese miso and of
Japanese shoyu (besides koikuchi shoyu), fermented black
soybeans (douchi, dow see), soymilk, soy sprouts, roasted
soy flour, whole soy flour, soybean oil, textured vegetable
protein, etc. These problems are easily solved with alternate
table designs. For example, have one table for each language,
with the name of each soyfood product given first in English
and then in the language of that country. Put the description
and comments in a glossary to avoid repetition. Or, have
a glossary entry for each soyfood, with the English name,
description, comments.
The table is divided into four basic types of soybean
products. After each, we will give the Cantonese name and
then the Japanese name, and we will indicate disagreements
using [sic]. NL = Not listed.
(1) Bean curd: Tau fu fu [sic] = kinugoshi tofu. Tau fu
= momen tofu. NL = yaki tofu [sic, yaki-dofu]. NL = koya
tofu or kori tofu [sic, koya-dofu or kori-dofu]. Tau fu pok =
abura age. Fu chu = yuba [sic, fu chu is dried yuba sticks.
Yuba in Mandarin is doufu pi]. fu joke [sic, fu jook] (bean
curd sticks) = NL. Tim joke [sic, tiem jook] (sweet bean curd
sticks) = NL. tau fu kon [Mandarin: doufu gan; pressed tofu].
(2) Soy sauce: Light = chan ch’an or sang chu = usu
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kuchi shoyu [sic, not the same]. Dark, medium = see yu chan
yan = shoyu [sic, see yu is soy nugget sauce, not made in
Japan. Japanese shoyu is not traditionally made in China].
Dark, heavy, sweet = chu yan = NL.
(3) Fermented bean pastes and cheeses. Black bean paste
= dau see tau ch’ih = NL. Sweet, white bean paste = NL =
shiro miso. White soy cheese [fermented tofu, should be
classified under tofu] = pai doufu-ru or foo yee or foo yu =
NL. Red soybean paste = NL = aka miso. Red soy cheese or
spiced red bean curd = hung doufu-ru or nom yee or nam yu.
(3) Miscellaneous soybean productions. Soy jam = yun
shi jeung = NL. Whole fermented soybeans = NL = nato [sic,
natto]. Red bean sauce = saang see jeung = NL. Soybeans
and malted rice = NL = moromi miso. Hoisin sauce = hoisin
= NL.
In the “Basic recipes” section is a recipe for Indonesian
dark sweet soy sauce (ketjap manis).
The Glossary (p. 499-515) contains the following soyrelated entries: “Bean Curd (tofu, Japanese; tao foo, Chinese;
tahu, Indonesian and Thai; tokwa, Philippines): A curdled,
soft, cheeselike preparation made from soybean milk. Used
as a source of protein in Asian cooking. Available loose or in
packages.”
Bean paste, red sweet [from azuki beans]. “Substitute
Chinese sweet red bean paste, p. 132.”
Bean paste, yellow (Chinese).
“Beans, black salted fermented. (Called dow see in
Chinese) These are very salty soybeans, sold in cans in
Chinese markets. Used with garlic as a flavoring for fish
and pork dishes. substitute: Soybeans, cooked until soft and
seasoned with plenty of soy sauce.”
Bean sprouts: Usually refers to mung bean sprouts,
“although alfalfa and soybean sprouts are also used.”
Hoisin sauce: Soybeans are a major ingredient, along
with garlic, chili peppers, and various other spices and
ingredients.
Miso. Oyster sauce: “A Chinese sauce, made from
oysters cooked in soy sauce and brine.” Used as a seasoning
with cooked foods and as a table sauce. See recipe p. 146.
Red bean sauce: “A strong table sauce made from
mashed soybeans.” Available in cans from Chinese stores.
Soy sauce
Also contains entries for: Kombu. Monosodium
glutamate (MSG; “I do not use it nor do I recommend its
use”). Mung beans.
The index contains 28 entries for soybean, 22 for soy
sauce, 14 for miso, 6 for bean paste, oyster sauce, teriyaki, 4
for bean curd–deep fried, hoisin sauce, vegetarian dishes, 2
for ketjap, and 1 each for beans–black salted fermented, bean
curd–fermented, jam–soy, jang (see miso), milk–soybean,
ragi, shoyu (see soy sauce), soybean oil, sukiyaki, tahu,
tau-fu or tau-hu (see bean curd), tempe [tempeh], textured
vegetable protein (TVP), tofu (see bean curd), tou shih
[fermented black soybeans],

About the author (from the back cover): “Jennifer
Brennan grew up in Pakistan and India and has spent many
years in Southeast Asia. She is the author of The Original
Thai Cookbook.” She is “Winner of the IACP [International
Association of Culinary Professionals] Award for the Best
Literary Food Writing.”
1725. Chan, Anita; Madsen, Richard; Unger, Jonathan. 1984.
Chen Village: the recent history of a peasant community
in Mao’s China. Berkeley and Los Angeles, California:
University of California Press. viii + 293 p. Illust. Index. 22
cm. [20 ref]
• Summary: Chen Village opens a fascinating window on
the two eventful decades (from early 1960s to early 1980s)
that transformed the countryside of China–and one village in
South China. Based on detailed interviews with 26 villagers
now living in Hong Kong.
Page 14: “The monotony of their starch diet was
lightened only by bits of tiny salt-dried fish, pickles,
fermented bean curd, and fermented black beans, the kind of
strong tasting condiments that in small amounts could go a
long way on rice or in gruel.”
Page 105: The peasants used soy sauce with their rice.
Address: 1. Sociologist and Research Fellow, Center for East
Asian Studies,.
1726. Hapgood, Fred. 1984. Log of soyfoods research
in Japan, Sri Lanka, and China, Oct/Nov., for National
Geographic magazine (Log–unpublished). 85 p. Unpublished
log.
• Summary: Fred was researching an article about
the soybean for National Geographic magazine. This
handwritten log is filed in Soyinfo Center file cabinets by
country keyword. Thus, the portion concerning Sri Lanka (p.
13-43, 57-64) is filed with the documents concerning South
Asia (AsSo) in 1984. The first person he met in Sri Lanka
was Mr. S. Pathiravitana, editor, Soyanews.
1727. Harrington, Geri. 1984. Grow your own Chinese
vegetables. Pownal, Vermont: Garden Way Publishing. xvi +
268 p. Illust. Index. 23 cm.
• Summary: The contents and pagination of this book are
identical to those of the 1978 edition. Address: Author
[USA].
1728. Hong, Guangzhu. 1984. Zhongguo shipin keji shigao
[Draft history of food science and technology in China].
Beijing, China: Commerce Publishers. See p. 47-61. 21 cm.
[Chi]
• Summary: Wade-Giles reference: Hung, Kuang-chu. 1984.
Chung-kuo shih-p’in k’o-chi shih-kao. Beijing: Zhongguo
shangye chubanshe.
In this book is a chapter titled “Tou fu–An important
Chinese Invention” (p. 47-61). On page 54 the famous poems
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on tofu written by Lu Yu (lived A.D. 1125-1210) and Chen
[?] are quoted. Pages 58-60 contain 6 nice illustrations (line
drawings) showing how tofu was made in the traditional
Chinese way.
For a translation of the poem, and more about its author,
see Lu Yu (A.D. 960-1279). Address: Assoc. Member,
Inst. for the History of Natural Sciences, Academia Sinica,
Beijing, China.
1729. Hung, Kuang-chu. 1984. Tou-fu shêng shih kao [The
origin of tofu]. Chung-Kuo Phêng-jên No. 2. p. 36-37. [Chi]*
Address: China.
1730. Jones, Antoinette M. Barret. 1984. Early tenth century
Java from the inscriptions: A study of economic, social and
administrative conditions in the first quarter of the century
[A.D.]. Dordrecht, Holland: Cinnaminson; U.S.A.: Foris
Publications. xi + 203 p. Illust. 24 cm. *
• Summary: This book is based on her 1976 PhD thesis from
the University of London titled “Aspects of economic, social
and administrative conditions in Central and East Java in
the first quarter of the tenth century A.D.” Soybeans are not
mentioned among the commodities imported to or exported
from Java before the 11th century. Address: England.
1731. Kagaku Gijutsu-cho, Shigen Chosa-kai (Science &
Technology Bureau). 1984. Shitei shokuhin seibun hyô
[Standard tables of food composition in Japan. 4th ed.].
Tokyo. 370 p. Introduction by R. Kagawa, Joshi Eiyo
Daigaku. 28 cm. [Jap; Eng]
• Summary: Pages 76-80 gives a nutritional analysis of the
following Japanese soyfoods: Soybeans: whole domestic
(dry, or boiled), USA whole dry, Chinese whole dry. Green
immature: raw, or boiled. Soybean sprouts: raw, or boiled.
Defatted soybeans: whole, or dehulled. Kinako (roasted,
ground soybeans). Budô-mame. Tofu: regular (momen),
silken (kinugoshi), soft, packed, Okinawa tofu, grilled (yakidofu), nama-agé (deep-fried tofu cutlets), abura-agé (deepfried tofu pouches), ganmodoki, kori-dofu, Tofu chikuwa
(steamed, or roasted). Natto: Itohiki natto, goto-natto, teranatto (fermented black soybeans). Miso: Rice koji miso (ama
miso, light yellow miso, dark yellow miso), barley koji miso,
soybean koji miso, dried miso, kinzanji miso, hishio miso.
Okara. Soymilk: regular, reconstituted, soft drinks. Yuba:
Fresh, or dried.
Page 254 gives the amino acid composition of soybeans,
tofu, dried frozen tofu, yuba, okara, natto, and 3 types of
miso. Address: Japan.
1732. Kronenberg, H.J. 1984. Mycological and biochemical
characterization of meitauza, an indigenous Chinese
fermented food. MS thesis, Cornell University, Ithaca, New
York. *
Address: Cornell Univ., Ithaca, New York.

1733. Leung, Albert Y. 1984. Chinese herbal remedies. New
York, NY: Universe Books. 192 p. Illust. (drawings by Bing
Fun Leung). Index. 21 cm. [48 ref]
• Summary: The book is arranged by plant- or food type.
Each entry has all or most of the following subcategories:
General information, effects on the body, traditional uses,
modern uses, home remedies (and specific conditions it is
used to treat), availability. Entries include:
Bean curd [tofu] (p. 33-35). Types include “dried
bean cake” [pressed tofu], fried bean cake [fried tofu] and
fermented bean cake [fermented tofu]–”all derived from
bean curd.” Bean curd is said to have cooling properties.
Since it does not have much taste of its own, “it can be made
to taste like anything–hence its popularity in vegetarian
dishes.” “Bean-cake residue” has traditionally been used
therapeutically “mainly for skin conditions, such as ulcers
and sores, for which both the uncooked and cooked (baked)
forms are made into patties and applied directly onto the
affected skin.” A common use for bean curd in Canton is
for treating the common cold. It was made into a soup with
green onions; optional ingredients include mint leaves,
ginger, and fermented black beans. The exact recipe used by
the author’s grandmother is given.
Garlic (p. 67-70). Ginger (p. 71-74). “To treat coughing,
wheezing, and excessive phlegm due to colds, a popular
Cantonese remedy combines the use of ginger and black
beans” [fermented black soybeans].
“If one has accidentally ingested an unknown poison
which cannot be treated with a specific antidote, a decoction
of 31 gm. (1.1 oz.) each of licorice and black soybeans
[fermented black soybeans] or mung beans can be used” (p.
94-95).
Mung bean (p. 105-07): Used as a home remedy to
“prevent heat rash or prickly heat.”
Soybean (soya) (p. 142-45). “Two varieties of soybean
are used in Chinese medicine–black soybean and yellow
soybean” (hei da dou and huang da dou). Black soybean skin
[hull, seedcoat], when used medicinally, is known as hei da
dou pi. Traditional food products derived from the soybean
include “bean cake [tofu], soybean milk, soy sauce, soybean
oil, and bean sprouts.” Plus “fermented black beans.”
“Traditional uses: The recorded use of black soybean
in Chinese medicine preceded that of yellow soybean. The
former dates back at least 2,000 years, being listed in the
Shennong Herbal, while the latter dates back to only around
A.D. 1330.”
Black soybean skins are prepared as follows. Black
soybeans are soaked in water until they germinate / sprout,
or until the skins / hulls / seedcoats separate easily. The latter
are then removed and sun-dried, then stored in a dry place.
The earliest known medical use of black soybean skins
dates from the middle of the 8th century [mid-700s] during
the Tang Dynasty [618-906]. They are said “to nourish the
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blood, clear one’s vision, and drive away disease-causing
factors.” They are also “used in treating excessive sweating,
night sweat [night sweats], dizziness, headache, and
rheumatoid arthritis.” They are usually taken in the form of
a decoction, with a typical daily dose of 9-16 gm (0.3 to 0.6
oz).
There are two types of fermented black soybeans (dou
chi in Chinese)–unsalted and salted. “Although the only
difference between the two is the added salt, the former
is more commonly used in Chinese medicine.” In making
fermented black soybeans, black soybeans are soaked in a
water extract of white mulberry leaves and a wormwood
herb (such as Artemesia annua) followed by steam cooking
and fermentation. Other herbs, such as licorice and Ephedra
sinica (ma huang, in which ephedrine [a stimulant] was first
discovered) are also used.
The earliest known use of fermented black soybeans
in Chinese medicine dates from the early 6th century (early
500s) during the Liang dynasty (502-557). It is said to have
a bitter taste “and is said to be good for treating illnesses
that affect the lungs and the digestive system. It is used in
treating colds, fevers, typhoid, headache, and discomforts in
the chest.” For these illnesses it is consumed as a decoction,
with a daily dose of 6-12 gm (0.2 to 0.4 oz). Many other
medicinal uses are given.
“Availability: Yellow soybeans are available in
health food stores, groceries, Chinese groceries, and some
supermarkets. Black soybeans, fermented black beans, and
yellow soybean sprouts are available in Chinese groceries.”
1734. Leung, Albert Y. 1984. Chinese healing foods and
herbs. Glen Rock, New Jersey: AYSL Corporation. 192 p.
Illust. (by Bing Fun Leung). Index. 21 cm. [Eng; chi]*
• Summary: A classic. “Previously published as Chinese
Herbal Remedies, by Universe Books.” The book is in
English, but the nomenclature is also in Chinese, as is the
half-title. Address: Glen Rock, New Jersey.
1735. Quong Hop & Co. 1984. Soy Deli product and price
listing. 161 Beacon St., So. San Francisco, CA 94080. 4 p.
• Summary: “Soy Deli Cooler Giveaway Entry Instructions:
“1. Review the enclosed product and price list. Only
products appearing on this list will go towards your
qualifying minimum order.
“2. Fill out the Soy Deli order form with the quantity
and price, extending and totaling your order if possible to
facilitate order entry and ticketing when you return the form.
Be sure to include company name, address, phone number,
distributor (if a retailer) and customer number with that
distributor.
“3. Upon presenting the completed form to our booth
#309, you will receive your drawing tickets in duplicate. One
set will be stapled to your copy of the order placed for your
keeping. On the back of each of the other tickets, clearly

print your company name and order form number and then
put the tickets into the drawing jar.
“4. All drawing orders must be received at our booth no
later than 3:00 p.m. on Tuesday, March 13.
“5. The drawing for first, second, and third prize winners
will take place at our booth #309 at 4:00 p.m. on Tuesday,
March 13. You need not be present to be a winner.
“See Contest Conditions for more information on tickets
earned according to order size.”
Note: At bottom of front bright-yellow sheet is Soy Deli
Logo.
Sheet #2 is Soy Deli Product and Price Listing. There
are 8 categories of products. For each product is given the
product name, number per case and weight of each, and price
per case. The categories and products are:
“Soyfresh Soymilk
“Natural and Maple
“Almond and Carob
“Natural and Maple
“Almond and Carob
“Water Packed Tofu
“Soy Deli Firm
“Quong Hop Red Label
“Quong Hop Green Label
“Quong Hop Blue Label
“Quong Hop Yellow Label
“Soy Deli Vac-Pak
“Firm Nigari
“Tofu Cutlets
“Savory Tofu
“5 Spice Tofu
“Quong Hop Vac-Pak Random Wt.
“Nigari Tofu Green Label
“Firm Nigari Red Label
“Savory Baked Tofu
“Deep Fried Cutlets
“Firm Calcium Blue Label
“New Leaf Products
“Tofu Burgers
“Tofu-Tempeh Burgers
“Pacific Tempeh Brand
“Regular Tempeh
“Original Tempeh Burgers
“Marinated Tempeh Burgers
“Tempeh Lite
“Sonoma Specialty
“Salads, No Eggo and Cottage
“Cheezecakes, 3 flavors
“Soy Deli Frozen Entrees & Desserts
“All entrees
“Cannoli”
1736. Shanghai Cultural Publishing House. 1984. Touring
metropolitan Shanghai. Translated by Ou Yamei. Shanghai,
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China: Shanghai Cultural Publishing House. 291 p. Illust.
(some color). No index. 19 cm.
• Summary: The chapter titled “Famous cuisine and snacks
of local flavour” (p. 212-28) contains much information
about restaurants.
Restaurants of the Jiangsu style in Shanghai have on
their menus “braised pork in preserved bean-curd sauce”
and “stewed bean-curd with shrimp and ginger sauce.” “The
celebrated Yangzhou Restaurant of Huai-Yang style serves,
among its best-known dishes, boiled dry bean-curd slices”
(p. 216-17).
Vegetarian restaurants (p. 219-20). The names of famous
vegetarian restaurants in Shanghai are given. “The Gong De
Lin Restaurant specializes in preparing vegetarian food in
the way meat dishes are cooked. The restaurant makes its
own bean-curd, gluten and spongy bean-curd. Its famous
dishes are spongy bean-curd in thick sauce, vegetarian ham,
vegetarian shrimps and vegetarian eels. The vegetarian
restaurant in the Jade Buddha Temple treats diners with
famous dishes like bamboo shoots in the shape of Buddha’s
fingers,... All these are distinctive is colour, smell, flavour,
and appearance, and well received, especially by the elderly
people.
Note: This is the earliest English-language document
seen (April 2013) that contains the term “spongy bean-curd.”
Could it be frozen tofu? Address: Shanghai, China.
1737. Shanghai Huangpu District Number 2 Food and
Beverage Co. 1984. Jia chang su shi zhi zuo [Homestyle
vegetarian recipes]. Shanghai, China: Science and
Technology Publishers. 187 p. Illust. 18 cm. [Chi]
Address: Shanghai.
1738. Shi, Shenghan. 1984. Qimin yaoshu (yinshibu) [The
food and drink section of the Qimin Yaoshu (Ch’i-min yaoshu)]. Peking, China: Commercial Publishers. [Chi]*
• Summary: Wade-Giles reference: Ch’i Min Yao Shu (yin
shih pu), by Chia Ssu-hsieh. This section of Shi Shenghan’s
modern translation of the Qimin Yaoshu (1957-58) was
published separately in 1984. H.T. Huang used this
extensively in his book on Fermentations and Food Science
(2000) in the Joseph Needham series. Address: China.
1739. So, Yan-kit. 1984. Yan-kit’s classic Chinese cookbook.
London: Dorling Kindersley Ltd., London. 240 p. Illust.
(color photos). Index. 24 cm. [1 ref]
• Summary: This is a remarkable Chinese cookbook.
Although the text of this book was copyrighted in 1984, the
photographs, layout and design have been updated to 1993.
For a summary, see the 1993 edition. Address: England.
1740. Wu, Olivia. 1984. Grand wok cookbook. Woodbury,
New York, London, Toronto, Sydney: Barron’s. vi + 218 p.
Plus 36 unnumbered pages of color plates. Illust. (color).

Index. 25 cm.
• Summary: The section titled “Ingredients” (p. 25-37)
includes: Soy sauce: “The French translate this term with
more success: essence de soja. There’s nothing about this
extract of soy beans that is remotely like a sauce.” “Dark
soy is sometimes labeled ‘mushroom soy sauce’ or ‘shrimp
soy sauce’ because additional flavors are added to it. These
flavors are subtle... Finally there is an extremely thick and
dark soy sauce, sold as ‘double-dark soy sauce’ or ‘thick soy
sauce’” (p. 28-29).
Note: This is the earliest (and only) document seen
(April 2012) that contains the term “shrimp soy sauce” or the
French term essence de soja.
“Tofu: Also called bean curd,...” Use only fresh tofu.
Bean sauce, which contains naturally fermented soybeans, is
known as miso in Japan. Hoisin sauce is also a bean-based
sauce. Oyster sauce (which in French is called essence des
huitres, or “essence of oysters).”
Soy related recipes include: Miso omelette (p. 79). Tofu
and bean sprouts with spicy peanut sauce (p. 160). Crabmeat
over tofu (p. 171).
Note: Concerning “essence de soja,” it is not listed in
our Cassell’s French Dictionary (1978) under “essence”
or “soja.” A Google search for the term essence de soja
(15 July 2011) gets about 259 results, some of which are
duplicates. Here are some examples: (1) On the menu of
the Eiffel Tower restaurant in Las Vegas, under “A La Carte
Menu–Fish, Seafood” is “Loin of Ahi Tuna.” The Frenchlanguage description of the dish includes “Essence de Soja
et d’Agrumes” [citrus fruit]. (2) A website selling “Soja
Coffee” in minimum carton lots of 100 states (in French): La
base de notre ‘Soja Coffee’ est un grain pur arabica enrichi
d’un extrait de soja. Découvrez l’alliance du café occidental
et de l’essence de soja, plante traditionnelle en Asie. The
sense used here does not seem to refer to soy sauce, but to
soy coffee (powdered or spray dried). (3) The restaurant
“Le Divin Caprice” in Brussels / Bruxelles, Belgium, offers
Essence de Soja & Miel d’Acacia. (4) The Restaurant
“Le Sarment de Vigne” offers one dish which contains an
unspecified amount of “essence de Soja.” Address: Cooking
instructor, born in Shanghai.
1741. Xinhua Publishing House. comp. and ed. 1984. The
China directory of industry and commerce and economic
annual. 2 vols. 2nd ed. Translated by Xinhua Publishing
House. Boston, Massachusetts: Science Books International.
Distributed by Van Nostrand Reinhold Co. 1956 p. See p. 12
= p. D-3, col. 3.7. 29 cm.
• Summary: Entry #11 (p. 12) is Guangzhou General
State Agro-Industrial Commercial Corporation. Address:
Liuhuaxincun, Guangzhou, Guangdong. The name and
address are also written in Chinese characters. The name of
the “Leading member” and the telephone number are also
given.
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Under “Business scope and main products” we read:
“This corporation serves the city and undertakes export trade
as a diversifying complex.”
“Foodstuff and light industrial goods are the main
industrial products: rice wine, tea, condensed milk, extract
of malt and milk, dried bean milk cream in tight rolls [dried
yuba sticks], pancakes, biscuits, pastry...” Address: Beijing.
1742. American Soybean Assoc. 1984? ASA develops
China’s interest in soybeans. Checkoff Successfile. China
#1001. 2 p. Undated.
• Summary: In 1981 ASA requested permission to establish
an office in China. In 1982 the Chinese government
approved this request. “Since then, two Chinese trade
teams visited the U.S., one team visited Japan, and three
U.S. technicians went to China. ASA-Chinese government
relations improve and potential for soybean sales grows as
soybean-using industries begin to modernize.”
Terence Foley is ASA’s first country director for China.
A photo shows Foley. Address: St. Louis, Missouri.
1743. Product Name: Tofu.
Manufacturer’s Name: L.S. Foods, Ltd.
Manufacturer’s Address: Manchester, England.
Date of Introduction: 1984?
New Product–Documentation: Talk with George Long,
owner, who called from England. 1998 Feb. 12. George is a
second generation Englishman of Chinese origin who speaks
fluent King’s English. This company (Mr. Lau) started
making tofu 12-15 years ago, but at a different address in
Manchester. The name and address are now: L.S. Foods,
Ltd., No. 14 Birch Lane, Longsight, Manchester M13 0NN,
England, UK. Phone: 161-225-3098. The product labels
are written entirely in English. His company dominates the
ethnic Chinese tofu market in central northwest England. An
estimated 70-80% of the tofu is sold to Chinese-Brits; the
rest is sold to Caucasian Brits. They used to make soybean
milk, but they have discontinued it to focus on tofu.
1744. Wei, Zheng. 1985. For the lover of doufu. China Daily.
Jan. 2. p. 6. [Eng]
• Summary: Describes the new breed of tofu entrepreneurs
in China. Southern tofu has a different flavor from northern
tofu, and is softer or more tender. One maker of southern tofu
who sells it in Beijing for 20 fen/500 gm noted that he uses
calcium sulfate as a coagulate because “bittern can damage
the kidneys.” His income from selling tofu is 300-400 yuan/
month. The State producers cannot supply all of Beijing’s
demand. The closing line reads: “You enjoy my bean curd
thanks to Deng Xiaoping. Without him, you wouldn’t have
it.” Address: China.
1745. Reichl, Ruth. 1985. Adding up the pluses and minuses
at Abacus. Los Angeles Times. Jan. 20. p. T81.

• Summary: This is a review of the Chinese restaurant
Abacus (11701 Wilshire Blvd., West Los Angeles). Crab in
black bean sauce was mediocre. Catfish was overwhelmed
with a messy black bean sauce. “Braised bean curd stuffed
with meat was entirely undistinguished.”
1746. Associated Press (AP). 1985. Peking paper says cheap
tofu in short supply. Toronto Star (Ontario, Canada). Jan. 30.
p. D8.
• Summary: For the Chinese, tofu (or soybean curd) is a
staple food and a chief source of protein–although many
westerners find it tasteless and spongy.
“Rationed by the state, the cheapest variety is in
particularly short supply in Peking, the official Englishlanguage China Daily news reports.”
Production of tofu cannot keep up with the demand
of Peking’s five million consumers, however there is no
incentive to increase output since the state maintains tofu’s
traditional price (29 cents Canadian per kilogram) despite the
rising costs of energy and raw materials–said the newspaper.
Last year, factories in Peking made 30.6 million
kilograms (67 million pounds) of tofu, up 33% from 1979.
But even with ration coupons, it is not always available
at state grocery stores. Each resident of Peking is allowed
680 grams (24 ounces or 1½ pounds) a month of the most
popular kind.
1747. Fukushima, Danji. 1985. Fermented vegetable
protein and related foods of Japan and China. Food Reviews
International 1(1):149-209. [99 ref]
• Summary: Introduction. Historical aspects of soy sauce
and miso. General description of fermented vegetable
protein foods: Soy sauce (varieties, manufacturing,
flavor components and quality evaluation), miso, natto,
sufu (fermented product of tofu), fermented soy milk.
Microbiology, biochemistry and nutrition: Role of koji as
enzyme source (unique sources of enzymes, peptidases
in koji, role of proteinases and peptidases in koji during
protein digestion, role of glutaminase in koji in formation
of glutamic acid during protein digestion), effect of heat
treatment of soybean proteins on their digestibility and
nutritive value (enzyme digestibility and yield of soy
sauce, enzyme digestibility and nutritive value of protein),
basic mechanisms for protein coagulation, microorganisms
during brine fermentation in soy sauce and miso (change
of microflora during brine fermentation, properties of P.
halophilus, properties of S. rouxii, properties of Torulopsis
species), nutritive value, safety and anticarcinogenicity of
fermented foods. Future of traditional vegetable protein
foods made through fermentation. References. Address: Food
Science Research Lab., Kikkoman Corp., Noda-shi, Chibaken, Japan.
1748. Kwon, S.H. 1985. [Origin of the soybean]. Korea
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Soybean Digest 2(1):4-8. Jan. [17 ref. Kor]
• Summary: Page 7: So far we have guessed that the history
of Korean soybean cultivation was about 200-300 B.C.
Also, Dr. Kwon, in 1972 thought the soybean was cultivated
in about 5-4 B.C. However, with various other science
developments, the history changed. Many historians thought
the history of soybean cultivation began about 2000 to 1,500
B.C. At least 1,500 B.C. Dr. Kwon’s opinion is that soybean
cultivation began about 2000-1,500 B.C. with the beginning
of Korean agriculture, which is based on China soybean
cultivation history about 2500 B.C.
Note: The Korean name of this periodical is Han’guk
k’ong yon’gu hoeji. The Univ. of Illinois at Urbana, Funk
ACES library has it. Call# 633.3405 HA. Owns v.11(1994)
to v.33(2017); some issues missing during 2000-2003.
It is not at NAL (USDA’s National Agricultural Library;
Beltsville, Maryland). Address: Seoul, South Korea.
1749. Saito, Akio. 1985. Daizu bunka-shi nenpyô
[Chronology of soybeans, 122 B.C. to 1984]. Daizu Geppo
(Soybean Monthly News). Jan. p. 12-16; Feb. p. 10-18. 28
cm. [Jap; eng+]
• Summary: This very interesting, well-researched, and
detailed chronology, which is full of new information,
focuses on the development of soybeans and soyfoods in
Japan. We have divided the contents of the chronology into 9
separate records; the date of each corresponds to the last year
in that part of the chronology: 1292, 1599, 1699, 1868, 1899,
1926, 1949, 1969, and 1984. Address: Norin Suisansho,
Tokei Johobu, Norin Tokeika Kacho Hosa.
1750. Product Name: Furama Deep Fried Tofu.
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-681-5393.
Date of Introduction: 1985 January.
Ingredients: Soybeans, water, soy oil, calcium sulfate.
Wt/Vol., Packaging, Price: 4 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1985. 5.5 by 2
inches. Black on green paper. Contains no preservatives.
100% natural. Genuine country flavor. Fried gently home
style in small batches in woks. Ready to use–in soups,
stews, stir-fry dishes, Mongolian Hot Pot, & for the major
ingredient for Buddha’s Delight. Mrs. Lee estimates date to
be Jan. 1985.
1751. Burns, John F. 1985. A record grain crop is changing
China: But the newfound prosperity is now cutting into U.S.
farm exports. New York Times. Feb. 17. p. F-11.
• Summary: Deng Xiaoping is an entrepreneur; his
agricultural policies were adopted in 1978–having first been
tried out successfully in Sichuan. “Last year Peking officials
announced that the grain harvest exceeded 400 million

[metric] tons, a record accomplishment that they said made
China self-sufficient in its staple food for the first time in
its history.” Soybeans are generally classified as a grain in
China–as are sweet potatoes and potatoes. China has cut
back on its imports of soybeans from the USA.
A graph shows “China’s grain output” from 1950 to
1984. During this time it as increased about 3.2-fold.
1752. Wang, Lianzheng. 1985. [The origin, evolution, and
distribution of soybean]. Dadou Kexue (W.-G. Ta Tou K’o
Hsueh; Soybean Science, China) 4(1):1-6. Feb. [31 ref. Chi;
eng]
• Summary: The English abstract states that in 1959
archaeologists unearthed soybeans [fermented black
soybeans] dating (by carbon dating) from ca. 300 B.C. in
Houma Co., Shanxi province, China. The weight of 100
seeds was about 18-20 grams. These are the earliest and
oldest archaeological soybean seed relics in the world. So the
soybean was cultured over 2,300 years ago.
In the Shijing (Book of Poetry) [Book of Odes], the
word shu (soybeans) is mentioned several times. This book
consists of a collection of more than 300 songs. The song
titled “Xiao Yao” states that shu was found in central China
and farmers collected it. Another song, “Gaofen,” stated that
“October rice and soybeans are collected.” This song belongs
to an early stage, about 1,000 B.C. in the Western Zhou
dynasty. [Note: Wilkinson (2000, p. 10) says that Western
Zhou lasted 1045 to 771 BCE]. The place of origin of this
song was Bin County, Shanxi Province. Thus: The history
of soybean culture [cultivation] in China dates back several
thousand years, at least 3,000 years, according to the Shijing.
However other speculative comments in the abstract
about the early history of the soybean in China make one
wonder about the author’s objectivity and knowledge of the
subject. He says that soybean cultivation in China may date
back as far as 4,500 years or more according to the Shigi.
Letter (e-mail) from H.T. Huang, expert on the history
of foods in China. Concerning the book Shigi: “I think
the author means is Shiji (or W.-G. Shih Chi) Historical
Records, the first book of history in the Chinese language,
completed at about 90 BC. The earliest mention of soybean
is undoubtedly in the Shijing (W.-G. Shih Ching) the Book of
Odes, dated from 800 to 1200 BC.” Address: Heilongjiang
Academy of Agricultural Science.
1753. Xu, Bao; Zhao, Shuwen; Zhou, Suhua; Zheng,
Huiyu; Hu, Zhiang; Wang, Hongxin. 1985. [Seed protein
electrophoresis profiles of wild soybean (G. soja) in China:
The frequencies of Ti and Sp1 alleles and the hypothesis of
the original area of soybean]. Dadou Kexue (W.-G. Ta Tou
K’o Hsueh; Soybean Science, China) 4(1):7-13. Feb. [15 ref.
Chi; eng]
• Summary: “The frequencies of Ti and Sp1 alleles of seed
protein of 339 wild soybean (G. soja) accessions in China
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were calculated using protein electrophoresis analysis. About
80% of the accessions had the Ti(a) allele.”
“Judging from the difference of Ti(a) percentage
distribution between wild and cultivated soybean, it was
supposed that North China might be the main original area
of soybean.” Address: 1-4. Soybean Inst., Gongzhuling, Jilin,
China; 5-6. Inst. of Botany, Academia Sinica, Beijing, China.
1754. Miller, Bryan. 1985. Diner’s journal. New York Times.
March 15. p. C16.
• Summary: Pig Heaven is a Chinese restaurant at 1540
Second Ave. (corner of 80th Street). They recently
introduced a special Shanghai breakfast which consists of
two types of soybean milk soup, one slightly sweet, the other
somewhat sour. These soups are eaten with two types of
traditional Shanghainese bread.
“One, called yu tiao, is a long piece of fried dough that
is sometimes referred to by Westerners as a Chinese cruller.
The other, shao bing, resembles pita bread covered with
sesame seeds. The Chinese usually insert the cruller into the
pocket bread, then dip both into the soups.”
1755. Australian Department of Immigration and Ethnic
Affairs. 1985. A land of immigrants. Australia. 16 p. 28 cm.
• Summary: Human beings first set foot on the Australian
landmass at least 40,000 years ago. Probably originating in
Southeast Asia, they were the ancestors of today’s Australian
Aborigines.
European discovery: The first European visitors
to Australia were the Dutch, who explored the Gulf of
Carpentaria in 1606 and landed in 1642. In 1642 the
Dutchman Abel Tasman discovered Tasmania. In 1688 the
English buccaneer, William Dampier, in a stolen vessel,
the Cygnet, visited Australia’s northwest coast. In 1699 he
returned in command of the Royal Navy Ship, Roebuck,
to continue his exploration of New Holland, the name the
Dutch had given the continent after Tasman’s voyages. In
1770 navigator James Cook claimed the eastern part of
Australia for Britain; he discovered Botany Bay and named
the land New South Wales; it did not come to be called
Australia until the 19th century.
A colony is born: “Loss of her North American
colonies following the Declaration of Independence on
1776 prompted Britain to seek a new land suitable for penal
settlement... Before the revolt of the American colonists
(1775-83), Britain had been transporting about 1,000
convicts a year, mainly to Virginia and Maryland. Between
1717 and the War of Independence (1775-83), at least 50,000
English convicts were shipped to America. In 1779 Sir
Joseph Banks, a botanist with Capt. Cook, first suggested
the establishment of British penal colony at Botany Bay,
New Holland (Australia). In 1783 an American suggested
that American colonists loyal to Britain be resettled in New
Holland; actually, most moved to Canada. On 26 Jan. 1788

the first group of 736 British convicts plus several hundred
non-convicts arrived at Sydney Cove, Port Jackson, New
South Wales, and Governor Phillip founded the settlement
at Sydney Cove–a date that is still celebrated each year as
“Australia Day” (prior to 1932 called “Foundation Day”).
The first party of free immigrants arrived in 1793. The
country was first named Australia in 1817 and the entire
continent was claimed by Britain in 1829. By the late
18th century, when the first European settlers arrived, an
estimated 250,000 to 300,000 Aborigines were living in
Australia. Shipping of convicts to eastern Australia was
abolished in 1840, but it continued until 1853 in Tasmania
and until 1868 in Western Australia. By that time, some
160,000 of them had been sent to Australia.
The Australian Gold Rush: The discovery of gold at
Bathurst, about 100 miles northwest of Sydney, New South
Wales, in 1851 (3 years after it was discovered in California),
and later at Ballarat and Bendigo, north of Melbourne,
Victoria, brought a flood of fortune seekers from around
the world–including China. The Chinese population on the
goldfields increased rapidly, reaching 17,000 by 1855, at
which time an act to restrict Chinese entry was passed, thus
beginning the policy of “White Australia.” In the gold rush
decade, more than 600,000 immigrants arrived. [Note that
the early gold fields were located in southwest Australia,
the same area where soybeans were most widely grown
after 1980.] From 1850 to 1860, Australia’s non-Aboriginal
population grew from 405,356 to 1,145,585. In 1861 there
were 40,000 Chinese in Australia. Japanese began to arrive
in the late 1800s.
In the second half of the 19th century, gold mining led
to the establishment of many coastal and inland centres in
Queensland (in northeastern Australia; separated from New
South Wales in 1859). Gold drew thousands of miners to
fields such as Gympie, Charters Towers and the Palmer
River valley; the Mount Morgan mine was established in
1882. Gold also brought people to Western Australia, where
the famous goldfields, Coolgardie and Kalgoorlie, were
discovered in the second gold rush of 1892-1983. In 10 years
Western Australia’s population rose from 93,000 (in 1886)
to 138,000 (in 1896). From 1851 to 1891, some 1,390,000
were attracted to Australia by the discovery of gold and
the subsequent rapid development of agriculture. The 1891
population of 3,174,400 included 46,600 from Asia.
White Australia: In 1901 the Commonwealth of
Australia was established, with Canberra as its capital. The
Commonwealth Government passed a policy restricting
Asian immigration in general. In 1901 Australia’s population
was 3,773,801–not including Aborigines whose numbers
had fallen to about 95,000. Some 77% of the population
were born in Australia and 18% in Britain. Roughly 32,000
were Chinese and 3,593 were Japanese-born. This so-called
“White Australia” policy that began officially in 1901
prevented the immigration of non-Europeans from more
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than 50 years. “In 1901 Japanese-born residents of Australia
totalled 3,593 but as a result of the Immigration Restriction
Act of that year, their numbers declined. During World War
II, most returned to Japan or were interned. By 1981, with
a non-discriminatory immigration policy, Japanese-born
residents of Australia had increased to 8,060.
On 26 Jan. 1949 (“Australia Day”) it first became
possible for a person to become a citizen of Australia, as
the Australian Citizenship Act went into effect. Before that,
the nationality status for Australians was simply “British
subject.”
Starting in the late 1940s, the “White Australia” policy
was gradually and increasingly relaxed; it was finally
abolished in 1973. Since World War II, immigration has
included more than 400,000 refugees. The largest single
group has been the 88,112 Indo-Chinese (including 68,000
Vietnamese, many of them “boat people”) who arrived
between April 1975 [when the USA was defeated in
Vietnam] and June 1984. As of 1981, 9.3% of Australia’s
overseas-born residents had been born in Asia.
Note: These Asians must have brought soybeans and
soyfoods to Australia before 1900, but we have yet to see
anything published documenting this pioneering work.
Indeed, no one knows when and how soybeans first arrived
in Australia. Address: Australia.
1756. Byrne, Maureen. 1985. The future for soyfoods. The
first European Soyfoods Workshop was held in Amsterdam
by the American Soybean Association, and papers covered
subjects from marketing to microbiological standards. Food
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a
brief summary of each paper presented.
Contains an interesting full-page table (p. 51) in which
Oriental soyfoods are classified into two types: Nonfermented and fermented. For each non-fermented food
is given the local names, description, and uses. The nonfermented soyfoods are: Fresh green soybeans, soybean
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou,
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai,
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy
flour (huang tou fen, Chinese), soy protein-lipid film (yuba,
tou-fu-pi), soybean curd (tofu).
For each fermented soyfood is given the local names,
organisms used, description, and uses.
The fermented soyfoods are: Soy sauce, miso, tempeh,
natto, fermented tofu, and fermented black soybeans.
Soy sauce includes chiang-yu from China, shoyu from
Japan, ketjap from Indonesia, kanjang from Korea, toyo and
see-ieu from Southeast Asia.
Fermented black soybeans include tau-shih from China,
tao-si from the Philippines, tau-cheo from Malaysia, tauco

from Indonesia, and Hamanatto from Japan.
1757. Hing, Barry M. 1985. Chinese soybean exports
growing. J. of Commerce. April 1. p. 11A. *
1758. Chen, Steve; Yang, Philip. 1985. Glossary of soybean
trading: Chinese-English. Taipei, Taiwan: American Soybean
Assoc. 30 p. April. 19 x 13 cm. [Eng; chi]
• Summary: At the top of each page is a letter of the
alphabet. Below it are three vertical columns of equal
width. In the left column are listed soybean trading terms
in English, starting with: Account sale. Account executive.
Accumulation. Acreage allotment, etc. In the center column
is the equivalent term in Chinese (complex characters). The
right column is left blank, perhaps for notes. Each new letter
starts at the top of a new page. Address: American Soybean
Assoc., P.O. Box 3512, Taipei, Taiwan R.O.C.
1759. Product Name: Tofu, Soymilk, Tempeh.
Manufacturer’s Name: Soy Shop, Inc.
Manufacturer’s Address: 210 Laredo Dr., Decatur, GA
30030. Phone: 404-377-8433.
Date of Introduction: 1985 April.
New Product–Documentation: Talk with Mr. Kich Lam.
1989. Nov. 8. He bought this business from Steve and Sarah
Yurman in April 1985, and moved it to Decatur. He now
makes tofu, soymilk, and tempeh. He is Chinese.
1760. New York Times. 1985. Conserving on two fronts. May
1. p. C13.
• Summary: Contains a recipe for “Clams in dow see.” The
ingredients include “1 tablespoon dow see (see note).” Then:
Rinse the dow see; mash and mix with Sherry. “Note: Dow
see, or fermented black beans, are sold in Oriental groceries
and in some supermarkets.”
1761. Cronin, Isaac; Johnson, Paul. 1985. The fish market:
Things to know in cooking squid. Los Angeles Times. May
23. p. L59.
• Summary: The recipe for “Squid in black bean sauce” calls
for “¼ cup fermented, salted black beans... 2 tablespoons soy
sauce.” Plus 1 tablespoon each chopped garlic and chopped
ginger, etc. Then: “Slightly crush black beans and combine
with Sherry and soy sauce. Set aside 20 minutes.” Then stir
fry with the other ingredients.
1762. Shurtleff, William; Aoyagi, Akiko. 1985. History
of tempeh: A fermented soyfood from Indonesia. 2nd ed.
Lafayette, California: Soyfoods Center. 91 p. May. 28 cm.
[402 ref]
• Summary: A slightly revised and updated version of the
July 1984 edition.
This book is now (as of April 2011) available free of
charge on Google Books, in full view. Address: Soyfoods
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Center, P.O. Box 234, Lafayette, California 94549.
1763. Jacobson, Max. 1985. Discovering Good Shine. Los
Angeles Times. June 6. p. H37.
• Summary: This is a restaurant review of Good Shine
Kitchen in Monterey Park, Los Angeles County. Long life
egg roll ($3.60) “is a long ground pork roll wrapped in dried
tofu skin” [yuba].
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “dried tofu skin” to refer
to yuba.
1764. Tsujimura, Katsura. 1985. Re: Thinking about tempeh,
salted koji, and natto. Letter to William Shurtleff at Soyfoods
Center, June 12. 2 p. Typed, with signature. [Eng]
• Summary: He thanks Mr. and Mrs. Shurtleff for their
present of the new edition of ‘The Book of Tempeh,’ and
makes a few observations about the symposium “Non-Salted
Soybean Fermentation” to be held July 15-18 at Tsukuba
Science City.
He is interested in understanding the connection
between the microorganisms of kinema, thua-nao, natto, and
onchom merah of Indonesia (Neurospora).
“You have mentioned a food named ‘Tou Chiah Ping
(soy bean fried cake),’ reported and photographed at Beijing
[China] in 1931. (p. 155)” Is its Chinese characters [three
handwritten characters]?
“Unfortunately you could not get new information by
asking 10 Chinese. None of them knew about it. This means
that the food was lost or was eaten only by lower classes.
“You have referred to the relation of tou ching ping and
tempe. I also imagine tou-chiah-ping was one of the original
types of the consumption of soybean-koji, before it was
used for enzyme reaction, as in the case of miso production.
Salted soybean koji (in Japan it is known variously as Teranatto, Daitokuji-natto, Hama-natto or Shiokara-natto) is
another type of consumption. It improves preservation and
serves as an appetizer of boiled rice. From it miso and soya
sauce were developed.
“At present grain-koji (made of rice or wheat) is usually
used for miso and soya-sauce production. Soybean protein
is hydrolyzed by grain-koji. Grain-koji itself is never eaten
directly. It is also used as enzyme preparation to hydrolyze
starch to make ‘Amasake’ or as the raw material for ‘Sake’
making. Whether grain-koji was eaten in ancient time or not,
I have no information.
“Natto and ‘Oncom merah’ are unique products utilizing
Bacillus and Neurospora respectively. I suppose both might
developed from failed production of molding.
“There are two kinds of onchom, black onchom and
red onchom; the former is made using Rhizopus, and is the
analogue of tempeh. You have classified this as a type of
tempe...”
“Natto resulted from the failure of soybean-koji

production, I suppose. Natto developed in northeast Japan,
where the climate was cooler than in southeast. One must
maintain warm temperature to grow Aspergillus to get koji.
So they packed the cooked soybean in the straw parcel, and
this resulted in the growth of Bacillus instead of Aspergillus.
The wet condition on the surface of boiled soybean may
benefit to the Bacillus (unfortunately I have no experimental
evidence).
“I am interested that the process of the development of
natto and onchom (red onchom), which seem to be resemble
each other. Sincerely yours,...” Address: Prof. of Nutrition,
Higashi Nakano 2-5-5, Nakano-ku, Tokyo 164, Japan.
1765. Hillock, Lawrence. 1985. Soy food maker hopes
to win over western palates [Stephen Yu and Victor Food
Products Ltd. in Toronto]. Globe & Mail (Toronto, ONT,
Canada). June 24. p. B7.
• Summary: Victor Food Products Ltd., Canada’s largest
tofu maker, produces 10 tons of soybean curd and related
products each week. He sells these foods mostly to oriental
enclaves, health food stores, and specialty sections of large
supermarkets. Last year his gross sales were less than $1
million. Address: Canada.
1766. Egami, Yukio. 1985. “Chûgoku nôgyô chiri” no naka
no daizu [Soybeans in “Chinese agricultural geography”].
Daizu Geppo (Soybean Monthly News). June. p. 33-38. [Jap]
Address: Senmu Riji, Daizu Kyoku Antai Kyokai.
1767. Hesseltine, C.W.; Featherston, C.L.; Lombard, G.L.;
Dowell, V.R., Jr. 1985. Anaerobic growth of molds isolated
from fermentation starters used for foods in Asian countries.
Mycologia 77(3):390-400. May/June. [18 ref]
• Summary: Ragi (in Indonesia), murcha (in north India and
Nepal), look pang (in Thailand), bubod (in the Philippines),
and Chinese yeast or chiu-chu (in Taiwan and China) are
used as starters for a number of fermentations based on rice
and cassava in the Orient. The starter consists regularly of
certain species of Mucor, Rhizopus, and Amylomyces and
not of other molds, even though the production of starters
is often made under unsanitary conditions. The peculiar
ability of these molds to grow under anaerobic conditions is
found to explain why these starters can be made to be so free
of contaminating molds even though the conditions under
which they are made are so unsanitary. Address: 1-2. NRRC,
Peoria, Illinois, 61604; 2-3. Anaerobic Baceteria Branch,
Center for Infectious Diseases, Centers for Disease Control
[CDC], Atlanta, Georgia, 30333.
1768. Zhiping, Shen. 1985. Nutritional evaluation of
fermented soybean curd. J. of Applied Nutrition 37(1):35-40.
Spring. [6 ref]
• Summary: Discusses the basic steps in making fermented
tofu, gives a nutritional analysis of red sufu, white sufu,
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zao sufu (made with fermented rice mash), and chau sufu
(a type with a strong smell). Protein content ranges from
11.7 to 14.6%. Gives the amino acid content of red sufu and
chau sufu. Vitamin B-12 is highest in strong smelling sufu
(1.9 to 9.8 micrograms/100 gm), and 0.42 to 0.78 in red
sufu. Address: Inst. of Health, China National Center for
Preventive Medicine.
1769. Asian Symposium on Non-Salted Soybean
Fermentation: Tempe, Kinema, Tua-nao, Natto. The roots of
biotechnology in monsoon Asia (Abstracts). 1985. Tsukuba,
Japan: Tsukuba Center for Institutes. 85 p. Held 15-17 July
1985 at Tsukuba, Japan. 26 cm. [Eng]
• Summary: For each paper there is a Japanese-language
abstract (p. 1-38), and an English-language abstract (p.
43-85). On pages 39-41 are full-page ads for Kume-Natto,
Marusan Sukoyaka Tenpe [Tempeh], and Torigoe Tenpe.
Address: Japan.
1770. Haumann, Barbara Fitch. 1985. Annual meeting
report: Trends of processing, consumption around the world.
J. of the American Oil Chemists’ Society 62(7):1070-76. July.
• Summary: Based on an all-day session on trends in edible
oil processing and consumption around the world held at
the AOCS annual meeting. Contents: Supply and demand.
Europe. Central America. Canada. Asia. South Asia.
Southeast Asia. Far East [East Asia]. China.
Although soybeans are grown throughout China,
they are grown most intensively in northeast China in the
provinces of Liaoning, Jilin, and Heilongjiang. Dalian
[formerly Dairen], an industrial city and seaport on the
Yellow Sea, is reported to be China’s main soybean crushing
center.
Soybeans in China are consumed mostly as traditional
foods such as tofu, soymilk, soy sprouts, soy sauce and
soybean paste. “Only about 20% of the crop is crushed for
oil and meal.” Address: JAOCS.
1771. Product Name: Furama Tofu Pouches.
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: 1091 E. Hamilton Rd., Duarte,
CA 91010. Phone: 213-681-5393.
Date of Introduction: 1985 July.
Ingredients: Soybeans, water, soy oil, calcium sulfate.
Wt/Vol., Packaging, Price: 4 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1985. 5.5 by
2 inches. Black on chartreuse green paper. Contains no
preservatives. 100% natural. Genuine country flavor. Fried
gently home style in small batches in woks. Ready to use–in
soups, stews, stir-fry dishes, Mongolian Hot Pot, & for the
major ingredient for Buddha’s Delight. Mrs. Lee estimates
date to be July 1985.

1772. Ichino, Naoko; Takei, Emiko. 1985. Highashi Ajia no
tôfu-zukuri [Tofu-making in East Asia]. In: Ishige Naomichi,
ed. 1985. Ronshi Higashi Ajia no Shokuji Bunka [Essays on
Food Culture in East Asia]. Tokyo: Heibonsha Ltd. 646 p.
See p. 117-47. Illust. No index. 22 cm. [17 ref. Jap]
• Summary: Includes a discussion (p. 141) of traditional
Chinese cold-extraction of soymilk and more modern
hot-extraction methods. In cold extraction, the mixture of
ground soybeans and water (slurry) is poured into a filter
sack, which is pressed in order to extract the cold soymilk.
The okara remaining in the sack is often washed with water
then pressed again to give a second extraction of soymilk.
The two extractions of soymilk are mixed, then cooked in a
caldron.
In hot extraction, the slurry is first cooked, then run into
a filter sack, which is pressed to extract the hot soymilk. The
okara in the sack is usually discarded. Hot extraction takes
less time, probably gives soymilk with a less beany flavor
(since the lipoxygenase enzymes are inactivated during
cooking), and may give a slightly higher yield of soymilk.
However the cold extraction probably uses less fuel to heat
the soymilk.
Note: Ichino Naoko was born in 1957. Takei Emiko was
born in 1955. Both authors are women. Address: Japan.
1773. Yu, Shouyang; Bao, Cunyi; Yang, Fuqing; Wang,
Zhaoxu; Liu Zhicheng. 1985. [A study of nutrition and
food hygiene on the soy protein concentrate and soy protein
isolate as new developed food resource in Heilongjiang
province in China]. Ying Yang Hsueh Pao (Acta Nutrimenta
Sinica) 7(3):161-66. Sept. [13 ref. Chi; eng]
• Summary: Note: This is the earliest Chinese-language
document seen (Nov. 2015) that mentions soy protein isolate.
Address: Dep. of Nutrition and Food Hygiene, Harbin
Medical University, Harbin, China.
1774. Kates, Joanne. 1985. Tofu for a small planet [Stephen
Yu and Victor Foods in Toronto]. Globe & Mail (Toronto,
ONT, Canada). Oct. 4.
• Summary: Stephen Yu grew up in Canton, then fled to
Hong Kong in 1959 with his family when he was 12. In 1969
he went to Halifax, Nova Scotia, to help his older brother
run a Chinese restaurant. He soon owned 2 restaurants in
Halifax, then went to California to study engineering at
Pasadena College. One day a visiting professor at his food
science course lectured on soybeans, food of the future.
Mr. Yu was fascinated. He learned to make tofu working
for the largest tofu maker in Los Angeles. He sold his 2
restaurants and his house, took his life savings out of the
bank, and opened Victor Foods in Scarborough in 1978. A
big leap forward came in 1980, when he got his products into
supermarkets. “But he never forgets his basic market. Tofu
puffs (deep fried tofu) are made for Chinatown, even though
nobody else wants them.”
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“Today Kathleen O’Bannon, his staff home economist,
makes tofu chicken pie and tofu chicken salad. Neither has a
hint of chicken, save the chicken stock used to marinate the
tofu. Yet both, thanks to the stock, taste chicken-like.”
Stephen Yu now makes 2 tons of tofu a day, and sells a
million dollars worth of tofu a year. He is now introducing a
new extra firm tofu called Hi-Pro. He dreams of tofu french
fries, pudding, yogurt, and cereal, plus Tofu Cup-a-Soup.
A photo shows Stephen Yu. Address: Canada.

Chinese restaurants often refer to it as ‘Buddha Food,’
claiming that it was developed by Buddhist monks as a meat
substitute. There is also a dried wheat gluten available in
Oriental food markets called fu by the Japanese and k’ao fu
or kofu by the Chinese.” Address: Massachusetts.

1775. China Daily. 1985. Soy sauce city sees way to earn
bucks. Oct. 29. [Eng]
• Summary: “When people in China think of the best soy
sauce they think of Guangdong Province. And Foshan City
is the province’s top soy sauce producer... Last year the
city exported 14,600 tons of sauce, raking in more than $5
million.” Of the 9 soy sauce factories in the province, 4 are
in Foshan. “The Pearl River Soy Sauce Factory, the largest of
its kind in the province, produced more than 12,000 tons of
super soy sauce last year...”

1777. STS–Soya Technology Systems Ltd. 1985. STS–Soya
Technology Systems Limited (Leaflet). 11 Dhoby Ghaut #1106, Cathay Building, Singapore 0922. 2 panels each side.
Each panel: 30 x 21 cm. Oct. Manufacturer’s catalog.
• Summary: A glossy color leaflet. The green, gold and
white cover has the STS symbol on the cover. Contents:
Who are STS? Who do STS do? Why a turnkey project? The
DDS Group. STS Services. Soymilk Processing (steps in
process). Merits of soymilk (Highly nutritious, inexpensive,
can provide food self-sufficiency, lactose free and highly
digestible, non-allergenic, healthful, versatile. “Add it all
together–Soymilk makes sense!”). Shows model of plant.
STS was incorporated in 1982. A Chinese-language edition
of this was also published in Oct. 1985.

1776. Jacobs, Barbara; Jacobs, Leonard. 1985. Flour power!
Cooking with seitan, the delicious natural food from grain.
East West Journal. Oct. p. 38-44. [1 ref]
• Summary: This excellent, pioneering, in-depth article on
wheat gluten and seitan was excerpted from the Jacobs’
forthcoming book Cooking with Seitan, which was not
published until May 1987. The article discusses the history
of seitan in East Asia and America, the seitan industry and
market in America and major manufacturers, the nutritional
value and cost compared with other protein sources, and how
to make seitan at home. It also gives four recipes.
In the USA about 2,500 lb of seitan are made
commercially each week, or about 125,000 lb/year.
The largest manufacturer, Upcountry Seitan (in Lenox,
Massachusetts, started 3½ years ago by Win Donovan, and
now owned and operated by Sandy Chianfoni) makes 600
lb/week of seitan. Ron Harris of Grain Dance Company in
San Francisco has been making seitan for the past 8 years
(i.e. since about 1977) and is currently selling 250 lb/week.
Michael Vitti of Rising Tide Natural Market in Long Island,
New York, has been making seitan commercially for 6 years
(i.e. since about 1979). Yaron Yemini of Creative Kitchens in
Miami, Florida, has been making seitan for 3 years (i.e. since
about 1982). He now makes about 120 lb/week.
Barbara Jacobs first tasted seitan about 16 years ago
(i.e. in about 1969). “Seitan was introduced to the U.S.
natural foods industry about sixteen years ago when a
Japanese variety, shrink-wrapped and quite dry and salty,
was first imported. There had been several other varieties
available from vegetarian groups, primarily the Seventh
Day Adventists and the Mormons. Chinese restaurants [in
America] have also been preparing wheat gluten for many
years. The Chinese call it mien ching, or yu mien ching.

1778. Whitman, Joan. comp. 1985. Craig Claiborne’s The
New York Times food encyclopedia. New York, NY: Times
Books (div. of Random House). 496 p. Illust. (line drawings).
25 x 20 cm. [120* ref]
• Summary: The soy-related entries are as follows: Kecap
(ketjap, p. 237): The Indonesian name for soy sauce in
its basic form. “Kecap, with its broad uses in Indonesia,
became simply ‘table sauce’ to English-speaking foreigners.
By extension, ketchup became the national table sauce in
America. See also Ketchup.”
Ketchup (p. 238): The New York Times prefers to spell it
ketchup, but catchup and catsup are generally accepted. The
late Tom Stobart, in his The Cook’s Encyclopedia, says that
the word came into English ‘from the Orient, perhaps from
the Malay or Chinese.’
“’You find ketjap benteng or ketjap manis in Indonesian
recipes and that is a form of sweet soy sauce,’ he wrote.
‘Cookbooks of the last century abound with recipes–oyster
ketchup (oysters with white wine, brandy, sherry, shallots
and spices), mussel ketchup (mussels and cider), pontac
or pontack ketchup (elderberries), Windermere ketchup
(mushrooms and horseradish), wolfram ketchup (beer,
anchovies and mushrooms).’
“There are also ketchups made with walnuts, cucumbers,
and many other items that caught some cook’s imagination.
“A New Jersey man wrote to me that ‘catchup is a
Chinese invention and is still called in Cantonese fan-kei
cheop. Fan-kei is the name for tomato, literally “foreign
vine-vegetable” and cheop is juice as in chang-cheop (orange
juice). The truncated word kei-cheop or catchup is obtained
by dropping fan.
Soy Sauce (p. 419-20): Among Chinese soy sauces,
dark/black soy sauce is thicker than thin/light because the
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former contains molasses.
Tofu (p. 451-52): There are said to be 7 kinds of tofu in
Japan. “The best book on tofu making I know is The Book of
Tofu, by William Shurtleff and Akiko Aoyagi. Published in
paperback, it contains not only detailed instructions but also
five hundred recipes.” Note: This book is also listed in the
bibliography.
Worcestershire Sauce (p. 483-86): Contains an
extensive discussion of the history of Worcestershire sauce.
“There are certain names in the world of wine and food
that are inextricably linked... indelibly inscribed on the
gastronomic roster is Lea and Perrins, makers of the original
Worcestershire sauce, ‘the original and genuine, from
the recipe of a nobleman in the county,’ as it reads on the
label. The county in question, of course, is Worcestershire,
England. The label does not reveal the name of the nobleman
nor to this day will the producers of the sauce reveal it.
“The saga of the sauce dates back to the first years of the
1800s, when the governor general of Bengal returned from
his post to his native England. He had in his possession a
formula for a sauce that had been created in India. One that
he had relished at his table and offered to his guests.
“At that time there were two chemists in the English
Midlands named John Lea and William Perrins, partners in
a then novel enterprise, a ‘chain’ of chemists shops. Their
association had begun in the 1820s. Their main office was
in the town of Worcester, in the shire, or county, of the same
name.
“The governor general took the recipe to Mr. Lea
and Mr. Perrins with a request that they try to reproduce
it as closely as possible. The story goes that the chemists
produced a concoction that was to their noses and tastes
unpalatable. They stored it in the cellar and forgot it.
“Months, perhaps years, later they sampled it once more
and found it not only acceptable but haunting in its flavor.
Within a short while they were bottling the stuff, and it is
a matter of genuine historical record that, without any kind
of advertising as it is known today, in a few short years the
Worcestershire sauce of Mr. Lea and Mr. Perrins was known
and coveted in kitchens throughout the world...
“The incredible haste with which the fame of
Worcestershire sauce spread is generally credited to the fact
that the manufacturers loaded cases of the sauce on all the
ocean liners that plied in and out of English waters. The
stewards of the ocean-going liners were ‘encouraged’ with a
few shillings here, a few pounds there, to offer the sauce to
the passengers.”
Today Lea & Perrins sauce is made at Fair Lawn, New
Jersey.
Note: This is the earliest English-language document
seen (Jan. 2006) that contains the term “mussel ketchup.”
About the author: A portrait photo on the inside rear dust
jacket shows Craig Claiborne, who was born in Sunflower,
Mississippi, and now resides in East Hampton–at the eastern

end of the south shore of Long Island, Suffolk County, New
York. Address: East Hampton, New York.
1779. Jenkins, Nancy Harmon. 1985. In pursuit of the perfect
ingredient: Food shops. New York Times. Nov. 3. p. SMA8.
• Summary: When exploring New York’s ethnic food
markets one is bound to find surprises and new, delicious
foods and ingredients. The section titled “Chinese” notes that
Kam Man Food (200 Canal St., in Chinatown–south central
Manhattan, New York City) “offers a choice of Chinese teas,
preserved vegetables and bottled condiments including red,
black, and yellow bean pastes, fish and shrimp sauce and hoi
sin [hoisin] sauce.
Note: Red bean paste is typically made from azuki
beans. Black bean paste and yellow bean paste are typically
made from soybeans.
1780. Lee, Stanley. 1985. Brief history of Quong Hop’s
“Bean Cake” (Interview). SoyaScan Notes. Nov. 18.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wm. Shurtleff made an appointment with
Stanley Lee to have lunch together in South San Francisco
and talk about the history Quong Hop’s fermented tofu.
The product, first made in 1906 in San Francisco, had
always had a Cantonese Chinese name (“Fu-Yu”) and an
English name (“Bean Cake”). The English name was used
mostly because of health inspectors and because of the
Bureau of Alcohol, Tobacco and Firearms–especially during
the Prohibition era (1920-1933) in the USA. There was no
tax on the product until Prohibition went into effect.
There have always been inexpensive imports with which
Quong Hop has had to compete, except during World War
II. Today these are made mostly in Hong Kong (#1), China,
and Taiwan (#3). The U.S. market is composed of about 90%
imports and 10% Quong Hop–now the only manufacturer in
the USA. The red label (regular, with no chili flakes added),
is used mostly by restaurants and served mostly with beef.
In about 1948 the Caucasian chef at a big Statler hotel in
Boston started to use it as a seasoning in spaghetti sauce.
Many types of fermented tofu use no alcohol; they just add
lots of salt.
Another company on Sacramento St. in San Francisco
may have made fermented tofu as early as 1904. Wo Chong
also started making fermented tofu on Jackson St. in San
Francisco.
From the early days until 1941 it could be packaged in
two ways: (1) Pack in a can 4-5 inches tall, or (2) Pack in a
cylinder 3 inches in diameter, pour in the solution, then seal
the mouth with tough paper and paste. Glass pint jars came
later, when World War II started and metal was rationed.
The company name, “Quong Hop,” was the name of an
old, famous company in Guangdong province not far from
Canton. Stanley is the grandson of Quong Hop’s founder.
Address: Owner, Quong Hop & Co., 161 Beacon St., South
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San Francisco, California 94080. Phone: 415-873-4444 or
761-2022.
1781. Shurtleff, William; Aoyagi, Akiko. 1985. History of
fermented tofu. Soyfoods Center, P.O. Box 234, Lafayette,
CA 94549. 36 p. Nov. 22. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction: Two basic types. Part I: History
of Chinese-style fermented tofu. Introduction: General
description, how it’s made. Basic types and varieties of
fermented tofu. Etymology. Western mold-ripened dairy
cheeses. History of fermented tofu in China. History of
fermented tofu in Taiwan. History of fermented tofu in Japan
and Okinawa (tofuyo), Japan 1912 to the 1980’s. History
of fermented tofu in East and Southeast Asia. History of
fermented tofu in Europe. History of fermented tofu in the
United States. Part II: History of fermented tofu cheeses.
Cheeses.
Note: As of Aug. 2004 this chapter can be viewed free
of charge by going to the Soyinfo Center website (www.
soyinfocenter.com) and searching for: History fermented
tofu. Address: Lafayette, California. Phone: 415-283-2991.
1782. Dowdle, Stephen F.; Bohlool, B. Ben. 1985.
Predominance of fast-growing Rhizobium japonicum in a
soybean field in the People’s Republic of China. Applied and
Environmental Microbiology 50(5):1171-76. Nov. [26 ref]
• Summary: The various species of bacteria in the genus
Rhizobia make up two broad groups of fast- and slowgrowing strains based on growth rate and effect on the pH
of yeast extract mannitol (YEM) medium (12, 26). On the
basis of these and other fundamental differences, the slow
growing strains were transferred to a newly named genus
(Bradyrhizobium gen. nov.), while the fast growers were
retained in the genus Rhizobium (Jordan 1984).
Page 1176: “More collections from similar fields in
China are required to establish a better understanding of
indigenous soybean rhizobia populations. However, we did
find: (i) in a soil that has been under soybean cultivation
for decades fast-growing rhizobia were predominant; (ii)
this population had diverse microbiological and symbiotic
characteristics; (iii) there were highly significant cultivarstrain interactions; and (iv) in a rice soil that had no prior
history of soybean cultivation the predominant soybean
rhizobia were effective slow-growing strains.” Address:
NifTAL Project, Univ. of Hawaii, Paia, Hawaii 96779.
1783. Yasuda, Masaaki. 1985. Re: History of fermented tofu
in China. Letter to William Shurtleff at Soyfoods Center,
Dec. 9–in reply to inquiry. 1 p. Typed, with signature on
letterhead. [1 ref. Eng]
• Summary: “I think the origin of fermented tofu in China
is very uncertain. I believe the time of origin of doufu-ru is

later than the Pen-ts’ao Kang-mu compiled by Li Shih-chen
(1578-1597; Ming dynasty). The ‘nyu-fu’ in that book is not
fermented tofu, but rather cow’s milk protein coagulated
with acetic acid. Therefore, I think Yamazaki’s Nyu-fu (in
the ‘Gyoku Hen’) is also a dairy product. Yamazaki’s Nyufu in my article was cited from Ohta’s article (Nippon Jozo
Kyokai Zasshi, 1965, July and August).” Address: Dep. of
Agricultural Chemistry, Univ. of the Ryukyus, 1 Senbaru,
Nishihara-cho, Okinawa 903-01, Japan. Phone: 09889-2221.
1784. China Daily. 1985. Artificial milk. Dec. 31. p. 3. [Eng]
• Summary: “China has developed a kind of artificial milk,
the newspaper ‘health news. reports.
“The milk is processed from peanuts, soy beans, animal
fat and eggs and is free from chemicals. It is similar to cow
milk in properties, structure and taste, but without the smell.
It can be preserved three to four times longer than dairy milk
and is one-third cheaper, the report says.”
Note that Chinese dislike the smell of cow milk.
1785. Jacobs, Leonard. 1985. Menage: Why the Chinese
don’t drink milk: Mongol rule and other factors led to a
dairy-free diet. East West Journal. Dec. p. 16.
• Summary: “A cheese from goat milk has been widely
consumed in many parts of China, particularly in Sinkiang
[Xinjiang] and Chinghai [Qinghai], as well as in Tibet
and Inner Mongolia. Yet dairy products in general have an
unpopular history among the Chinese.
“One reason is that the Chinese were subjugated by the
Mongols for long periods of time, and one of the terms of
their subjugation was that all milk was the property of the
Mongols. Hence consumption of dairy products became
regarded as something only ‘barbarians’ do. If you couple
this explanation with the fact that if you never consume milk
before age five, you will likely exhibit lactose intolerance,
we come up with an explanation of why milk left Chinese
culture and never reappeared.
“In some parts of China, cheese cultured from soybeans,
called ‘Doufu-ru” [fermented tofu] is highly appreciated. In
Guichou, and part of Sichuan, soy cheese cubes are eaten
heated in a spicy sauce.
“A good source for further information on Chinese
food is James D. McCawley’s book, The Eaters’ Guide to
Chinese Characters published by The University of Chicago
Press, 1984. This book explains the sub-language of Chinese
food and gives you enough knowledge to translate the signs
in food stores and restaurants written only in Chinese.”
Address: Publisher, East West Journal.
1786. Product Name: Calco Soymilk.
Manufacturer’s Name: Calco of Atlanta.
Manufacturer’s Address: 2059 Manchester St., N.E.,
Atlanta, GA 30324. Phone: 404-874-3650.
Date of Introduction: 1985.
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Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 70, protein 10 gm,
carbohydrates 7 gm, fat 0.5 gm.
New Product–Documentation: Talk with Jimmy Wang.
1989. Nov. 9. This product was introduced in 1985.
1787. Hong, Guangzhu. 1985. Furu kao [History of furu/
sufu]. Zhongguo Niang Zao (Chinese Brewing) 1:44-45.
[Chi]
Address: Chinese Academy of Science, China.
1788. Product Name: [Tofu Puffs].
Foreign Name: Souffles de Tofu.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1985.
Ingredients: Water, extract of soy, magnesium chloride,
vegetable oil (canola and soybean). vegetable oil.
Wt/Vol., Packaging, Price: 95 gm (3.25 oz).
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. 4 x 3 inches.
Red and black on yellow. “Fully cooked. Keep refrigerated.
Heat and serve.” Form filled out by Peter Joe. 1988. May 20.
Gives date.
1789. Product Name: [Tofu Dessert].
Foreign Name: Tofu Dessert.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.

Date of Introduction: 1985.
Ingredients: Water, soybeans, sugar, calcium sulphate,
glucono-delta-lactone.
Wt/Vol., Packaging, Price: 10 oz (300 gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 5.5 by 3.5 inches.
Red and white with color photo in middle of yogurt-like
tofu surrounded by fruits (kiwi, strawberry, peaches) in a
glass cup. “Pasteurized. No preservative.” Product name also
written in Chinese–Doufu-hwa [literally, tofu flowers]. Form
filled out by Peter Joe. 1988. May 20. Gives date.
1790. Tsen, H.Y.; Lai, T.S.; Hwang, C.F. 1985. The changes
of enzymatic activities and biochemical constituents during
the fermentation of defatted soybean meal with Rhizopus
thailandensis. II. Different fermentation conditions and
the comparison of biochemical and rheological properties.
Zhongguo Nong Ye Hua Xue Hui Zhi (J. of the Chinese
Agricultural Chemical Society) (Taipei, Taiwan) 23:300-07.
[Chi]*
1791. Product Name: Soft Tofu, Firm Tofu, Fried Tofu,
Baked Tofu, Tofu Strips (like noodles), Spiced Tofu (Wu
Hsiang Doufu Gan), Soymilk.
Manufacturer’s Name: Visoy.
Manufacturer’s Address: 111 West Elmyra, Los Angeles,
CA 90012. Phone: 213-221-4079.
Date of Introduction: 1985.
New Product–Documentation: Talk with Shoan Yamauchi.
1988. Oct. 23. This company is a small, Chinese-run
company. Talk with David Ma. 1988. Oct. 24. The company
started making all these products in 1985.
1792. Al-Jibouri, H.A. 1985. The
Food and Agriculture Organization’s
soybean program. In: R. Shibles,
ed. 1985. World Soybean Research
Conference III: Proceedings.
Boulder, Colorado: Westview Press.
xxiii + 1262 p. See p. 1221-25. [3
ref]
• Summary: Contents: Country
projects. Consultancies. Regional
networks and projects. Seed
exchange. Genetic resource
activities. Biological nitrogen
fixation. Training. Workshops.
Meetings. Informational services.
Assistance available. References.
“Meetings: FAO has collaborated
with INTSOY and USAID in
organizing two International
Conferences, one on Irrigated
Soybean Production in Arid and
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Semi-Arid Regions, which was held in Cairo,
Egypt in 1979, and the other on Soybean
Seed Quality and Stand Establishment, held
in Colombo, Sri Lanka in 1981. FAO is also
associated with the organization of World
Soybean Research Conference III. The Second
Conference on Irrigated Soybean is planned
for 1985 or 1986.
“Information Services: Collection and
dissemination of information concerning
new developments in crop production and
improvement of soybean is one very important
part of FAO’s central assistance role. This is
achieved through the preparation of technical
publications, reports, and other information
material. Some recent publications and reports
devoted to soybean are:
“1. Genetic Resources of Soybean, 1983
“2. Soybean Agronomy in the People’s
Republic of China, 1983
“3. Soybean Genetics and Plant Breeding
in the People’s Republic of China, 1983
“4. Soybean Pathology / Nematology in
the People’s Republic of China, 1983
“5. Soybean Production in the Tropics,
1982
“6. Potential for Soybean Production in
the Sudan, 1982
“7. Soybean Production Development in
Vietnam, 1982
“8. Soybean Development in
Mozambique, 1982
“9. Soybean Assessment in the People’s Republic of
China, 1981
“10. Soybean Breeding for Selected Tropical Asian
Countries (Indonesia, Malaysia, Philippines, Thailand),
1979.”
Note: We believe (as of March 2019) that the majority
of the ten books listed above were never published. We have
been able to find “Soybean Production in the Tropics,” 1977,
extensively revised and enlarged in 1982. Address: Senior
Officer, Plant Production and Protection Div., FAO of the
UN, Via delle Terme di Caracalla, Rome 00100, Italy.
1793. Bhatnagar, P.S. 1985. Soybeans in India–Research and
development. In: H.C. Srivastava, et al., eds. 1985. Oilseed
Production: Constraints and Opportunities. New Delhi:
Oxford & IBH Publishing Co. xix + 700 p. See p. 205-18.
[11 ref]
• Summary: Contents: Introduction. Scope in India.
Production potential. Soybean in India. Returns to farmers.
Place in cropping systems. Research. Constraints and
strategies. Acknowledgements.
Tables show: (1) Increase or decrease in total hectarage,

mean yield, and total production of soybean in Asia in 1983
(base year 1974-76). Source: Shanmugasundaram 1984.
After each country listed in the table are figures. The 1st is
change in hectarage (1,000 ha), the 2nd is change in yield
(kg/ha), and the 3rd is change in production (1,000 metric
tons). Burma (6, 144, 8). China (900, 153, 2,133), India
(610, 235, 623). Indonesia (-25, 64, 24). Iran (-2, 564, 26).
Japan (55, 68, 87). Kampuchea [Cambodia] (-3, 0, -3). Korea
DPR [north] (19, 227, 90). Korea Rep. [south] (-64, -7, -75).
Laos (2, 206, 1). Malaysia (-, 171, -). Philippines (4, 347, 7).
Sri Lanka (1, 12, 1). Taiwan (based on 1982 data) (-39, 12,
-48). Thailand (22, -76, 13). Turkey (25, 497, 52). Vietnam
(65, 526, 88). Asia–total (1,647, 141, 3,080). USA (4,334,
-40, 6,659). Brazil (2,342, 125, 4,927). World (11,272, 49,
19,741).
(2) Oil yields of the mail oilseeds as field crops. Source:
FAO Production Yearbook (1972). In total yield worldwide
in 1,000 tones the ranking is: 1. Soybean 8,749. 2. Groundnut
(in hulls) 5,066. 3. Cotton 4,339. 4. Sunflower 3,308. 5.
Rapeseed 2,525. 6. Sesame 965. 7. Flax 964. 8. Castor 385.
9. Safflower (N). Yet in terms of oil yield in kg/ha, the top
three are: 1. Sunflower 376. 2. Safflower 280. 3. Castor 278.
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And... 6. Soybean 216.
3. Estimated area potentially available for soybean in
Madhya Pradesh and Uttar Pradesh. Source: Williams 1974.
4. Targetted and actual cultivation (ha) as well as
production (tonnes) in India under the centrally sponsored
scheme for soybean development, from 1978-79 to 198384. The soybean states are Madhya Pradesh, Uttar Pradesh,
Karnataka, Bihar, Himchal Pradesh, Rajasthan, Gujarat.
5. Identified / released varieties of soybean for different
agro-climatic zones. The four zones are: Northern hill zone.
Northern plain zone. Central zone. Southern zone.
6. The salient production technology of soybean for
different agro-climatic zones in India.
7. Performance of some promising advanced breeding
lines of soybean developed in India. 8. Composition of
defatted soy flour. Address: Project Co-ordinator, All India
Co-ordinated Research Project on Soybean (ICAR), G.B.
Pant Univ. of Agriculture and Technology, Pantnagar
(Nainital), Uttar Pradesh, India.
1794. Calkins, P.H.; Ma, J.C. 1985. Soybeans and cropping
patterns in China. In: R. Shibles, ed. 1985. World Soybean
Research Conference III: Proceedings. Boulder, Colorado:
Westview Press. xxiii + 1262 p. See p. 67-77. [11 ref]
• Summary: Contents: Soybean production regions and
associate cropping patterns. Motives for including soybean in
cropping patterns. Trends in soybean yield and area planted.
Profitability and factor use by region in soybean production.
Prospects for the future. References.
“Traditionally, China was self-sufficient in soybean
production, and exported large amounts from the
northeastern provinces. Today, however, as the result of the
pro-grain agricultural and pro-natal demographic policies of
the 1949 to 1979 period, China has become a net importer
with an annual production of 8.4 million tons, far less than
the historical high of 11 million tons in 1938...
“As of 1981, eight major provinces (Heilongjiang, Jilin,
Liaoning, Hebei, Henan, Shandong, Jiangsu, and Anhui)
accounted for 76.5% of the total area and 80.3% of the total
production of soybeans. Figure 1 shows that these provinces
lie along the northern and central portions of China’s eastern
seaboard... the eight key producing provinces lie in Regions
I and II, where growing seasons are the shortest and the
potential for multiple crops per year the lowest. Thus, the
major soybean cultivation is associated with a low multiple
cropping index. However, soybeans are grown throughout
China and are found in an astonishing array of cropping
patterns...
“20th-century soybean production in China can
be divided into four periods, based upon technological
improvements in soybean yield and politico-economic
inducements to expand or contract the area planted to
soybeans:
“1. The pre-1949 base period... soybean production

was grown primarily in the northeast, where soybean’s
comparative advantage was greatest. Because of a lack of
modern research, soybean yields per ha were modest, but the
large area planted contributed to large, total output, reaching
11.3 million tons in 1936.
“2. 1949-1959; post-war recovery and growth. During
the early period of collectivization, soybean breeding
through scientific research was begun. Furthermore, the
recovery of China’s agricultural economy as a whole meant
that farmers could expand production from 5.1 million tons
in 1949 to up to 11.5 million tons. This period saw relatively
free crop choice.
“3. 1960-1978; grain first policy, with rice as the key
link. Here there was active discrimination against soybeans
in the push for maximizing total grain tonnage per ha. To
discourage soybean production, three measures were taken.
First, the relative producer price of soybeans flagged as
planners increased only the prices of other grains. Second,
research, if not suspended entirely, as during the peak of the
Cultural Revolution (1966 to 1969), was severely restricted.
Thus, only token technological development was possible.
Third, the cropping patterns... were forced out by cropping
systems with relatively greater grain intensity.
“4. 1979-present: the Responsibility System and other
reforms. Chinese farmers now have much more freedom in
deciding what and how to produce, can fulfill their quotas
with any type of grain, and enjoy a soybean:rice price ratio
of 2.89 in 1981, up from 1.51 in 1976. Thus, farmers have
increased their soybean planted area faster than for any
other crop except cotton. Even so, total production has only
regained its 1952 level, while the population has increased
by 60%...
“Price policies have been shown to be an effective
stimulus to soybean output. If soybean prices continue to
increase relative to other crops, output may continue to
grow. The recent decision to price soybean in relation to its
nutritional advantages by giving it a grain-equivalent rating
of two in quota fulfillment augurs well for continued strong
price stimulus...
“China is also moving to correct previous
underemphasis upon genetic and production research in
soybeans. The crossing of low-yielding Chinese cultivars
with wide genetic base and high-yielding American cultivars
with narrow genetic base gives hope for higher-yielding
cultivars adapted to each of China’s five producing regions.”
Address: 1. Assoc. Prof.; 2. Graduate Student. Both: Dep. of
Economics, Iowa State Univ.
1795. Duke, James A.; Ayensu, Edward E. 1985. Medicinal
plants of China. 2 vols. Algonac, Michigan: Reference
Publications, Inc. 705 p. Introduction by Edward S. Ayensu.
24 cm. Medicinal index (by disease). Common names index.
Index to species. No. 4 in the series “Medicinal Plants of the
World.” [234* ref]

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 710
• Summary: The plants are grouped by family. Two families
are tied for containing the largest number of medicinal
species: Leguminosae (Fabaceae) and Compositae
(Asteraceae) each have 354 species. The soybean (Glycine
max) is discussed on p. 326-27. “Uses: Leaf: Bruised leaves
applied to snakebite. Flower: Used in blindness and opacity
of the cornea. Stem: Ashes of stalks applied to granular
hemorrhoids or fungus growths on the anus. Fruit: Green
hulls chewed to a pulp and applied to corneal and smallpox
ulcers. Seed: Chinese herbals suggest that soybean is specific
for proper functioning of bowels, heart, kidney, liver and
stomach; antidote to Aconitum and Croton. Root: Decoction
astringent. Plant: Bean sprouts (‘Ta tou huang chuen’)
are considered constructive, laxative, resolvent, to help in
alopecia [hair loss, baldness], ascites, and rheumatism.
“A salty relish ‘Hsien-shih’ [salted fermented black
soybeans] is made by soaking the beans in water for three
days, spreading them to ferment, with salt, ginger, peppers,
orange peel, thyme, fennel, and apricot kernels, sealed in an
earthen jar, and placed in the sun for one month. This relish
is said to be used for ague, bone diseases, chills, colds, cold
feet, colic, dogbite, difficulty in breathing, dysentery, fever,
headache, marasmus, melancholy, nausea, poisons, and ulcer.
Bean ferment (tou huang) is used for rheumatism, especially
of the knees. It is chewed to a paste and applied to eczema.
Bean curd (tou fu) is prescribed in drunkenness, dysentery,
ophthalmia, or swellings. Soy sauce (‘Chiang,’ ‘Chiang yu,’
‘Shih yu’) is applied to burns, eczema, leprosy, scalds, and
sores, and is considered useful in preventing abortion and the
hematuria of pregnancy.
“Chemistry: Sitosterol, an anticancer active, replaces
diosgenin in some hypotensive drugs. Stigmasterol used to
be employed for stiffness. Lecithin derived from soybean
may function as a vasodepressor and a lipotropic agent.
Soybean oil, with unsaturated fatty acid, is recommended for
hypercholesteremia.”
The adzuki bean (Phaseolus vulgaris) is discussed on p.
336-37, and kudzu (Pueraria lobata) on p. 339-40. Address:
1. USDA Germplasm Services Lab., ARS B-001 R-133,
Beltsville, Maryland 20705.
1796. Gai, Junyi. 1985. Utilizing the genetic diversity of
annual soybean species. In: R. Shibles, ed. 1985. World
Soybean Research Conference III: Proceedings. Boulder,
Colorado: Westview Press. xxiii + 1262 p. See p. 353-60. [17
ref]
• Summary: Contents: Breeding progress and annual
germplasm. Genetic diversity of agronomic traits. Strategy
and methods of utilizing the diversity. Further exploring
the diversity. References. Address: Soybean Research Lab.,
Nanjing Agricultural College, Nanjing, China.
1797. Hsiung, Deh-Ta. 1985. Chinese vegetarian cooking.
London: The Apple Press; Secaucus, New Jersey: Chartwell

Books. 128 p. Illust. (color). 29 cm.
• Summary: Every page of this excellent book is in full
color on glossy paper, loaded with color photos. Contains
over 70 recipes. Contents: Introduction: History of Chinese
vegetarian cooking, essential tools and utensils, basic
techniques and cooking methods, regional cooking styles
(northern, eastern, western, and southern groups), special
ingredients and seasonings (with a photo of each), how to
plan your menu. Cold dishes. Soups. Quick stir-fried dishes.
Braised & steamed dishes. Rice, noodles & sweets.
History (p. 8): “Vegetarian cooking has a long history in
China,” and Chinese have traditionally been highly aware of
it because of their deep interest in the connection “between
food and health, whether physical or spiritual.” Chinese
Buddhists are vegetarians because they abhor the killing of
all living creatures.
“Until quite recently, many people believed that
vegetarian cooking in China originated in the Buddhist
temples, and that it was first introduced into China with
Buddhism from India during the reign of the Han emperor
Ming (AD 58-75).” However scholars in China have now
found that the earliest known mention of vegetarianism on
record was during the Zhou Dynasty (beginning ca 1028
B.C.). Other “references also exist in ancient texts all predating the introduction of Buddhism into China by several
hundred years.”
“It is generally agreed that the development of
vegetarianism in China owed more to the introduction of
many foreign fruits and vegetables during the Han Dynasty
(206 BC–AD 222) than to Buddhism. Many Chinese
vegetarians were influenced by the indigenous philosophy
of Taoism, which developed the hygienic and nutritional
science of food closely related to the basic yin-yang
principles. The appearance of bean curd (tofu)–also during
the Han dynasty–and many other soy bean products, together
with the discovery of making gluten from dough, helped to
enrich and further diversify the vegetarian diet.”
It is interesting and important to note “that despite their
continual introduction, milk and dairy products are, to date,
not prominent in Chinese cuisine. Therefore, unlike their
counterparts in the West, Chinese vegetarians will not use
butter, cheese, or milk in their cooking, and a true Buddhist
will eat neither eggs nor fish.” However this book uses eggs
(p. 33, 40, 64, 78 etc.).
“One of the best known poets of the Southern Song
period, Lu You (1125-1210; W.-G. Lu Yu) was a noted
vegetarian. He lived to the ripe old age of 86.
The section on ingredients (p. 13-14) includes concise
descriptions of: Bean curd (tofu). Gluten. Red bean paste
(also called “sweetened red bean paste,” p. 124) [azuki,
sweet]. Salted black beans [fermented black soybeans].
Sesame seed oil. Soy sauce (“Use Light Soy Sauce which
has more flavour and does not discolour the food as much
as the Dark or Rich Soy Sauce”). Sweet bean paste or Hoi
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Sin sauce (Made from soy bean sauce...). Yellow bean sauce
(“This thick sauce is made from crushed yellow [soy] beans,
flour and salt”). Photos here show (p. 15, 19): (1) Dried bean
curd skins [yuba]. (2) Six squares of tofu on a rectangular
wooden cutting board, and many cubes of deep-fried tofu
on a sieve [for deep frying]. A can of “Black beans with
ginger” under the label Yang Jiang Preserved Beans with
Ginger.” With very few exceptions, the Chinese drink neither
water nor tea during the meal; they drink soup instead. A
surprisingly large percentage of the recipes in this book call
for “bean curd (tofu).”
Soy related recipes: Five spice bean curd (tofu) (with “4
cakes bean curd,” p. 34). Hot and sour coup (p. 42). Spinach
and bean curd (tofu) soup (p. 43). Deep fried bean curd
(tofu) and wood (tree) ear soup (with 50 gm / 2 oz deep-fried
bean curd or 1 cake fresh bean curd (tofu), p. 48-49). Dried
bean curd (tofu) skin and vermicelli soup (with 15 gm / ½
oz dried bean curd skin [yuba], p. 50-51). Bean curd (tofu)
with mushrooms (quick stir fried, p. 68). Stir-fried spinach
and bean curd (tofu) (p. 70). Vegetarian chop suey (with tofu,
p. 81). Chinese cabbage casserole (with deep-fried or fresh
tofu, p. 82, 84). ‘Buddha’s delight–Eight treasures of Chinese
vegetables (with 15 gm / ½ oz dried bean curd (tofu) skin
sticks [dried yuba sticks], p. 92-93). Fried gluten (Mianjin,
homemade, starting with 2 lb flour, p. 95). Kao fu–Sewed
gluten in sweet bean sauce (with 1 tablespoon sweet bean
paste or hoi sin sauce, p. 96). Casserole of vegetables (with
1 cake bean curd (tofu), p. 97). Fu-yung bean curd (tofu)
(with 1 cake bean curd (tofu), 4 egg whites, and 50 ml / 2
fl oz milk, p. 98-99; Fu yang usually means omelette, but
literally means scrambled eggs). Sichuan bean curd (tofu)
(with 3 cakes bean curd and 1 teaspoon salted black beans,
p. 100-01). San shian–’The tree delicacies’ (with 275 gm
/ 10 oz fried gluten or deep-fried bean curd, p. 104-05).
Braised ‘three precious jewels’ (with 2 cakes bean curd
(tofu), p. 106-07). Vegetarian ‘lion’s head’ casserole (with 4
cakes bean curd and 100 gm / 4 oz fried gluten, p. 108-09).
Shanghai vegetable casserole (with 2 cakes bean curd (tofu)
or 50 gm / 2 oz deep-fried bean curd, p. 110-11. “For some
reason, the best vegetarian restaurants in China are found in
Shanghai...”).
“Rice and noodles provide the bulk of the Chinese meal.
The best plain boiled rice is obtained by using only the long
grain [white] rice known as patna.” Photos show that many
dishes are served with a small bowl of white rice. Chow
mein–Fried noodles (with 25 gm / 1 oz dried bean curd skin
sticks, p. 119). Vegetarian spring rolls (handmade using 1
pack of 20 frozen spring roll skins, p. 122-23).
Note: Many, if not most, recipes call for soy sauce–
either light, dark, or both.
About the author (inside rear dust jacket): “Deh-ta
Hsiung is a native Chinese who gained his knowledge of
Chinese cooking directly from some of the great Chinese
chefs. He has made several television and radio appearances

in connection with his expertise on Chinese foods and now
writes widely on the subject and teaches at Kenneth Lo’s
Chinese Cookery School [in London, England].
From Gareth Jones’ Food blog (posted 9 Feb. 2011)
titled “’Kung Hay Fat Choy’ Deh-Ta Hsiung.” “Cooking
Chinese food at home–complete with wok, steamer and
all–took off in the early 1980s. Deh-Ta was at the spearhead
of the movement, along with Ken Lo and Chef But from the
Ken Lo Cook School. His Chinese Regional Cooking was
published in 1979 and was out of print before it got to take
off.” “Eating Chinese home cooking, for me, is far superior
to most restaurant food–dim-sum excluded.”
1798. Hume, D.J.; Shanmugasundaram, S.; Beversdorf,
W.D. 1985. Soyabean (Glycine max (L.) Merrill). In: R.J.
Summerfield and E.H. Roberts, eds. 1985. Grain Legume
Crops. London: Collins. xvi + 859 p. See p. 391-432. Illust.
Index. 24 cm. [192 ref]
• Summary: Contents: Introduction: History, current status
and future projections. Principal economic yield and uses
of crop products. Principal farming systems. Botanical and
agronomic features: Symbiotic nitrogen fixation potential.
Principal limitations to production and yield: Developing
countries, developed countries. Fertiliser requirements.
Quality of seed constituents. Germplasm resources. Principal
breeding strategies: Adaptation to new geographic areas,
breeding methodology, breeding objectives, seed quality, pest
and disease tolerances, current trends in soyabean breeding.
Avenues of communication among researchers (INTSOY,
AVDRC, IITA, FAO). Prospects for larger and more stable
yields.
Tables: (1) Area (1000 ha), yield (kg per ha), and
production (1000 tonnes) of soyabeans from 1969-71 to
1982. (2) Maturity durations and productivity potentials
of soyabeans in selected countries. (3) Glycine species
collections around the world. (4) Sources of resistance
among soyabeans to selected insect pests. (5) Sources of
resistance among soyabeans to selected diseases.
Table 9 shows that there are soybean germplasm
collections in 15 countries. This table has 4 columns:
Country, location (city), curator, and number of accessions.
AVRDC in Taiwan has the largest germplasm collection in
one location (10,400 accessions, Tainan), followed by USA
(9,648, Illinois and Mississippi), India (4,000, Pantnagar;
1,800 Amravati), Japan (3,541, Tsukuba; 200, Morioka),
USSR (3,000, Leningrad), China (3,000 Jilin; 3,000 Hubei;
2,930 Shadong [sic, Shandong {W.-G. Shantung}]; 2,500
Beijing; 960 Heilungjiang [Heilongjiang]). Also: Australia
400, France 500, Nigeria 1,300, Indonesia 600, South Korea
2,833, North Korea 300, South Africa 600, Sweden 1,200,
and Thailand 1,686.
Most tropical soybean types are determinate. Address:
1&3. Univ. of Guelph, Dep. of Crop Science, Guelph,
Ontario N1G 2W1, Canada; 2. Asian Vegetable Research
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and Development Centre (AVRDC), PO Box 42, Shanhua,
Tainan 741, Taiwan, Republic of China.
1799. Juvik, Gail A.; Bernard, R.L.; Kauffman, H.E. 1985.
Directory of germplasm collections. 1. II. Food legumes
(Soyabean). Rome, Italy: International Board for Plant
Genetic Resources. 53 p. Co-sponsored by INTSOY. [11 ref]
• Summary: Soybean germplasm collections worldwide
are listed (with address and number of accessions) in
the following countries: Argentina, Australia, Austria,
Bangladesh, Bolivia, Brazil (2 collections), Bulgaria,
Canada, China (14 collections), Taiwan (3), Colombia,
Czechoslovakia (2), France (4), Germany (East), Germany
(West), Greece, Hungary (2), India (8), Indonesia (3), Italy,
Japan (5), Korea (South, 2), Malaysia, Nepal, Nigeria,
Papua New Guinea, Paraguay, Philippines, Poland, Portugal,
Romania, Spain, Sri Lanka, Thailand (2), Turkey, USSR,
United Kingdom, USA (5), Uruguay, Venezuela, Vietnam
(2), Yugoslavia, Zambia, Zimbabwe.
The world’s largest soybean germplasm collections are
as follows: AVRDC, Tainan, Taiwan (12,200 accessions),
National Seed Storage Laboratory (NSSL), Fort Collins,
Colorado, USA (10,880), Univ. of Illinois, Urbana, IL, USA
(8,368), Jilin Academy of Agricultural Sciences, Jilin, China
(4,800), N.I. Vavilov All-Union Institute of Plant Industry
(VIR), Leningrad, Moscow (4,700), All-India Coordinated
Research Project on Soybean, G.B. Pant Univ. of Agriculture
and Technology, Pantnagar, India (4,022), Suweon, South
Korea (4,020), Tsukuba, Japan (3,741). USDA, Stoneville,
Mississippi, USA (3,000).
A world map (p. 9-10) shows (1) The sites of all soybean
germplasm collections, (2) the range of ancient cultivation
of the soyabean (East and Southeast Asia), (3) range of the
wild soybean (Glycine soja; in China and Japan), and (4)
range of perennial Glycine (Australia, Papua New Guinea,
Philippines, Taiwan, Melanesia, and Micronesia).
This document is “Available free to developing
countries, but restricted distribution to developed countries.”
Address: 1&3. INTSOY, Univ. of Illinois at UrbanaChampaign; 2. USDA-ARS, Dep. of Agronomy.
1800. Keyser, H.H.; Sadowsky, M.J.; Bohlool, B.B. 1985.
Fast-growing soybean rhizobia. In: R. Shibles, ed. 1985.
World Soybean Research Conference III: Proceedings.
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p.
926-34. [19 ref]
• Summary: “Rhizobium are the bacteria capable of forming
a nitrogen-fixing symbiosis with leguminous plants.
Traditionally, their classification has been based on specific
host infectivity with the recognition of two broad groups
of fast- and slow-growing strains (Jordan and Allen, 1974).
In addition to growth rate, the two groups are distinguished
by several important differences, which has led to the
proposed establishment of a separate genus for slow growers

(Bradyrhizobium gen. nov.), while retaining fast growers in
the genus Rhizobium (Jordan, 1982).
“The soybean-nodulating bacteria, R. japonicum,
have been classified as slow growers. Recently, however,
Keyser et al. (1982) reported the existence of fast-growing
isolates obtained from soil and nodules collected in
China. Examination of the 11 fast-growing isolates for
microbiological, genetic, and symbiotic properties has shown
them to be distinct from the slow growers. They represent a
unique and valuable addition of Rhizobium germplasm. In
this article we present an overview of microbiological and
symbiotic properties of the fast-growing soybean rhizobia.
Results from genetic studies are presented elsewhere in this
volume by Atherly et al. Several investigators are currently
examining these fast growers for various attributes, and
knowledge of them should increase rapidly.” Address: 1.
USDA, ARS, Nitrogen Fixation and Soybeans Genetics Lab.,
Beltsville, Maryland 20705.
1801. Ling, Yilu; Gai, Junyi. 1985. Soybean production and
research in Jiangsu province and South China. Nanjing:
Jiangsu Academy of Agricultural Science, and Nanjing
Agricultural University. *
Address: 1. Jiangsu Academy of Agricultural Sciences; 2.
Nanjing Agricultural College.
1802. Lo, Kenneth H.C. 1985. New Chinese cooking school.
Tucson, Arizona: HP Books. 288 p. Illust. Index. 28 cm.
• Summary: On the cover, below the title we read: “An
illustrated course in contemporary Chinese cuisine.” A
gorgeous book, packed with superb color photos on glossy
paper. One chapter (p. 98-115), titled “Bean curd and eggs,”
contains many tofu recipes. Other tofu recipes are scattered
throughout the book.
The section titled “Soy beans and bean-based products”
(p. 26) gives brief definitions of: Bean curd [tofu], bean
curd cheese [fermented tofu], bean curd skin [yuba], salted
black beans [fermented black soybeans] (“Cooked, salted
and fermented whole soy beans. Mash them with other
ingredients or mix into dishes for color” and rich, earthy,
piquant flavor), Sichuan chili paste (yellow soy bean paste
mixed with dried chilies and their seeds, sugar, and garlic),
soy bean paste (crushed soy beans mixed with sugar, salt,
and chili), sweet bean paste (made from cooked, puréed,
sweetened red beans [azuki]), and yellow bean paste (made
of fermented, salted puréed yellow [soy] beans with salt,
flour and water). Also contains recipes for: Bean-curd cheese
[fermented tofu], p. 88, 89. Bean curd skin [yuba] (p. 200,
with color photo of “dried bean curd skin” on p. 18).
Recipes and photos for “salted black beans” [fermented
black soybeans] or black bean sauce are: Steamed scallops
with black bean sauce (p. 132, 138). Quick-fried crab in
black bean sauce (p. 144). Cantonese steamed spareribs with
black beans (p. 186, 188). Sliced beef in black bean and chili
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sauce (p. 201). Ho-fen noodles with beef in black bean sauce
(p. 270, 273). Soy sauce is used in recipes throughout the
book.
A color photo on the rear dust jacket cover shows
Kenneth Lo. His biography, on the inside rear dust jacket,
states that he is acknowledged the world over as an authority
on Chinese food, and is a graduate of both Peking and
Cambridge universities. He is also the founder of one of
London’s best-known Chinese restaurants.
1803. Mielke, Siegfried. 1985. World supply, demand and
competition for soybeans and products in the eighties and
nineties. In: R. Shibles, ed. 1985. World Soybean Research
Conference III: Proceedings. Boulder, Colorado: Westview
Press. xxiii + 1262 p. See p. 3-14.
• Summary: Contents: The general conditions. The markets
for oils and fats and the prospective share of soybean oil. The
market for oilmeals and the prospective share of soybean
meal. The consequences for soybeans. Address: Editor-inChief, Oil World, ISTA Mielke GmbH, P.O.B. 90 08 03,
2100 Hamburg 90, West Germany.
1804. Richie, Donald. 1985. A taste of Japan: food fact and
fable. What the people eat. Customs and etiquette. Tokyo,
New York, San Francisco: Kodansha International. 112 p.
Illust. (some color photos). Index. 27 cm.
• Summary: This book contains a nice chapter titled
“Tofu” (p. 34-41) in which the different types are described
including momengoshi-dofu (“cotton” tofu) and kinugoshidofu (“silk” tofu). It also discusses okara, noting: “Now
mainly used as livestock feed, it once also nourished one of
Japan’s greatest scholars. Arai Hakuseki, who lived during
the Edo period (1615-1868), proudly related that in his
impoverished student days he lived almost entirely on okara
and that in gratitude he later, rich and famous, gave large
sums of money to his charitable tofu maker.”
On pages 38-39 are color photos of: “(1) Atsu-age. (2)
Koya-dofu. (3) Ganmodoki. (4) Unohana or okara. In Kyoto,
this humble food is rounded into balls and sold. (5) Yudofu
course in a Kyoto restaurant. The course includes yuba
tempura, simmered hiryozu (known as ganmodoki in the
Kanto [Tokyo] area) and goma (sesame) tofu. (6) Aburage
(two sizes).
Even today, Chinese and Japanese view tofu in very
different ways: “... Chinese cooking tends to regard tofu as
an additive, as something which enhances something else.
The Japanese, on the other hand, relish the taste of tofu
itself...” for example as Hiyayakko [chilled tofu; summer] or
Yudôfu [simmering tofu; winter]. Each is seasoned with soy
sauce or a soy-based dipping sauce. The names of various
popular Japanese tofu recipes are given (p. 40).
“Freeze-dried tofu” is said to have originated one cold
night in a temple at the summit of Mount Koya [Kôya-san]
when a forgetful acolyte left the tofu offering of the day

on the altar. The next morning it was found frozen. It was
also found that this tofu had a completely different texture
from ordinary tofu and it could be kept for a long dried
since it contained very little water. This tofu has at least four
different names: (1) Koya-dofu. (2) Misuzu-dofu. (3) Shimidofu. (4) Kori-dofu.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term shimi-dofu to refer to
dried-frozen tofu.
A large illustration (p. 40-41) shows tofu being made
from the Kinsei Shokuhin Zukushi Ekotoba (1805). The basic
process has not changed to this day.
The copyright page notes: “The text of this book is
based on a series of articles that appeared in Winds magazine,
1981-83.” “In this book, all twentieth-century Japanese
names appear in Western order, and all earlier names appear
in traditional order, surname first.”
Note 2. There are also chapters on sushi, sukiyaki,
tempura, menrui (noodles), onigiri, mochi, tsukemono
(pickles), okashi (Japanese sweets, confections). Saké. Ocha
(tea). Address: Japan.
1805. Shurtleff, William; Aoyagi, Akiko. 1985. When major
soybean producing nations reached “takeoff” of 10,000
metric tons (Document part). In: Shurtleff and Aoyagi. 1985.
Soyfoods Industry and Market: Directory and Databook. 5th
ed. Lafayette, CA: Soyfoods Center. 202 p. See p. 168.
• Summary: Pre-1850 China proper, Manchuria, Korea,
Japan, Taiwan, Indonesia. 1912 United States. 1925 USSR.
1942 Canada. 1946 Brazil, Thailand. 1955 Nigeria. 1956
Colombia. 1958 Vietnam (North and South combined).
1959 Yugoslavia. 1961 Argentina. 1962 Mexico. 1963
Paraguay. 1966 Romania. 1968 India. 1969 Turkey. 1971
Bulgaria. 1972 Iran, Nepal, Australia. 1974 South Africa,
Hungary, Burma. 1975 Uruguay, Bolivia, Zimbabwe. 1976
Egypt. 1979 France. 1980 Philippines. Address: Lafayette,
California. Phone: 415-283-2991.
1806. Shurtleff, William; Aoyagi, Akiko. comps. 1985.
Computerized bibliography on soy sauce, shoyu and
tamari. Lafayette, California: Soyfoods Center. 67 + 12 p.
Unpublished. No index. 28 cm. [749 ref]
• Summary: The body of this book consists of bibliographic
records sorted alphabetically by author, printed on a dotmatrix printer. None of the records has a summary or
abstract. The last 12 pages consist of 130 early records (770
B.C. to 1903) sorted chronologically. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
1807. Unschuld, Paul U. 1985. Medicine in China. A history
of ideas. Berkeley, California: University of California Press.
423 p. [208* ref]
• Summary: The book contains 60 Chinese primary
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references, 31 Chinese and Japanese secondary references,
and 117 Western secondary references. Address: Prof., Inst.
of History of Medicine, Univ. of Munich, West Germany.
1808. Wang, Jinling; Gao, Fanglan. 1985. Breeding superearly soybean cultivars. In: R. Shibles, ed. 1985. World
Soybean Research Conference III: Proceedings. Boulder,
Colorado: Westview Press. xxiii + 1262 p. See p. 439-45. [2
ref]
• Summary: Contents: Parental materials and procedures.
Distribution of maturity date in the hybrid populations.
Different rate of occurrence of super-early segregates among
crosses. Estimation of genetic parameters. Conclusions.
References. Address: North East Agricultural College,
Harbin, Heilongjiang, China.
1809. Wei, L.S.; Urbanski, G.E.; Steinberg, M.P.; Nelson,
A.I. 1985. Feasibility of a shelf-stable soybean beverage. In:
R. Shibles, ed. 1985. World Soybean Research Conference
III: Proceedings. Boulder, Colorado: Westview Press. xxiii +
1262 p. See p. 191-98. [13 ref]
• Summary: Contents: Milling efficiency. Sorption
isotherms of blanched cotyledons. Effect of sucrose
addition. Homogenization pressure. Sugar blend. Sensory
characteristics. Storage stability. References. Address: 1,34. INTSOY and Dep. of Food Science, Univ. of Illinois,
Urbana, IL 61801; 2. Express Foods Co., Inc., Louisville,
Kentucky 40222.
1810. Yan, Martin. 1985. Martin Yan: The Chinese chef.
Garden City, New York: Doubleday & Company Inc. 179 p.
• Summary: “From the National Public Television Series
“Yan Can Cook,” now in its sixth season, with 560 shows
he has hosted since 1978. One of the show’s sponsors
is Kikkoman. The recipes in this book are divided by
geographical region. “The best way to grasp the diversity of
China’s cuisine is to consider the land as divided into four
major culinary regions [north, south, east, and west], each
boasting its own cultural identity. Contents: Introduction.
Canton. Szechuan and Hunan. Peking. Shanghai. Nouvelle
cuisine.
On pages 8-9 is a gorgeous color photo (2-page
spread) showing all the foods and seasonings described in
the “Glossary” that follows (p. 11-15). On page 10 is the
numbered “key” to the names of items shown on pages 8-9.
These include:
Bean curd (“Also known as ‘tofu.’ Types include: dried
[yuba] {in sheets or sticks}; fermented {either red or white
and fermented in rice wine}; fresh {in cakes or blocks};
and fried {in small pouches or cubes}. See also p. 79).”
Bean paste, sweet (“Sweetened fermented soy bean paste
used as a seasoning in many Szechuan and Hunan dishes”).
Bean sauce, brown (“Also referred to as yellow bean sauce.
Thick sauce made from fermented soy beans”). Bean sprouts

(“Tender sprouts from mung beans or soy beans”). Black
beans, fermented (“Small, fermented black [soy] beans with
pungent aroma and salty taste. Used in Cantonese-style
dishes. Sold canned or bulk in plastic bags... Rinse before
using”). Hoisin sauce (“Dark brown, thick sauce with a
sweet, spicy flavor; made from fermented soy beans, flour,
vinegar, sugar, garlic, and spices”). MSG (“... not called for
in this book”). Soy sauce. Tofu (“See Bean curd”).
A recipe for “Black bean sauce” (p. 32) calls for “¼
cup fermented black beans,” 2 tablespoons vegetable oil, 3
cloves minced garlic, 3 tablespoons dry sherry, 2 tablespoons
dark soy sauce, 1 tablespoon brown sugar, and 2 teaspoons
sesame oil. It is made in a wok.
Contains 9 recipes for tofu (the term now preferred
by the author to “bean curd,” though he uses both). These
include: Crabmeat & bean curd soup (with “1 package
{about 1 pound} soft tofu {bean curd}, drained and cut into
½-inch cubes,” p. 47). Szechwan preserved vegetables with
tomato (with “1 package {about 1 pound} firm tofu {bean
curd}, drained,” p. 77). Vegetarian tofu casserole (with “2
tablespoons fermented bean curd, mashed” and “8 ounces
pressed bean curd, cut into thin slices,” p. 80). Pressed
bean curd with beef (with “1 package {7 ounces} pressed
soy bean cake, cut into thin slices,” p. 89). Peking pork &
mushroom soup (with ½ package firm tofu, p. 108). Tofu &
green bean salad (with “1 package {about 1 pound} firm tofu
{bean curd}, drained,” p. 136, photo p. 151). Shanghai fish
soup (with ½ package firm tofu, p. 137). Bean curd family
style (with 1 package firm tofu, p. 141). Vegetarian bean curd
roll (with “6 dried bean curd [yuba] sheets,” p. 155). “Red
fermented bean curd” is mentioned on page 10 (no. 48 in list)
and as an optional ingredient (“for more exotic flavor”) in a
recipe for Chinese BBQ pork (p. 38).
On page 79 is a description of the many uses of the
soybean, including dark/thick and light/thin soy sauce, tofu
(fresh bean curd), deep-fried bean curd, dried bean curd
sheets or sticks (yuba), and fermented bean curd [fermented
tofu] in red and white versions.
“Dark soy sauce has a heavier consistency and is
somewhat sweeter. Its dark color imparts a reddish-brown
hue to the foods cooked in it, so it is used in ‘red-cooked’
dishes. Light soy is an all-purpose soy sauce often used
in marinades and in stir-fry dishes.” Address: Yan Can
& Company, Inc., P.O. Box 4755, Foster City, California
94404.
1811. Yokotsuka, Tamotsu. 1985. Fermented protein foods
in the Orient, with emphasis on shoyu and miso in Japan. In:
B.J.B. Wood, ed. 1985. Microbiology of Fermented Foods.
Vol. 1. Essex, England: Elsevier Science Publishing Co. xx +
371 + 14 p. See p. 197-247. [146 ref]
• Summary: This book chapter is very similar to Yokotsuka
(1982), “Industrial application of proteinous fermented
foods.” However it contains some new, additional, and
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very interesting information, especially concerning history,
on pages 198-209 as follows: Introductory definitions of
enzymatic hydrolysis, Aspergillus molds, miso (whose per
capita consumption in Japan is about half that of shoyu by
weight), saké, mirin, amasaké. Table 1 shows “Per capita
annual consumption of fermented foods prepared from
Aspergillus moulds in Japan (1981).” Shoyu 10.1 litres. Miso
4.9 kg, sake 12.3 litres, mirin 0.6 litres, shochu 2.2 litres, rice
vinegar 0.25 litres, (vinegar) 2.5 litres. Note: Beer 39.5 litres.
Whiskey and other foreign alcoholic beverages 3.7 litres.
Japanese population 117.85 million on 1 Oct. 1981.
Introduction (p. 197): There is a basic difference
between the saccharification process used in Western
countries and that of East Asia. In the West, the amylolytic
enzymes that break down / hydrolyze starches into sugars
are derived from malt, whereas in East Asia Aspergillus and
Rhizopus molds have long been used as the source of these
enzymes.
History: History of fermented proteinous foods in
China: Chu (koji), chiang, shi or tou-shi [fermented black
soybeans], chiang-yu (soysauce), shi-tche (the extracted juice
of fermented black soybeans). History of shoyu and miso in
Japan: Hishio, sho, soya or soy, miso or misho, tamari, misodamari, tare-miso and usudare, shoyu, miso of today.
Shu [Qu; koji] was first mentioned in the Shu-Ching
[pinyin: Shujing] written 3,000 years ago during the Chou
[Zhou] dynasty (1121-256 BC), which stated that chu is
essential for making alcoholic beverages. Two different
colors of chu were described: yellow and white. “The most
popular one, which had a yellow colour indicating perhaps
Aspergillus oryzae, was called yellow robe. The white one
is presumed to be Rhizopus or Mucor and was called white
robe.” Originally, chu was made in granular form and called
san-chu. But by about AD 947-79 chu was developed in cake
form called ping-chu.
Page 205: The difference between tamari, miso-damari,
tare-miso, and usudare was not always clear, however in
early documents they generally refer to the liquid obtained
during the fermentation of miso or sho [hishio]. “Literally,
Tamari or Miso-damari, or Tare-miso” means the liquid
separated from the top of miso. “or drained off from the
bottom of the kegs in which the miso or sho was stored, or
filtered into a bamboo cage which is put into miso or sho.
But according to such books as the Honcho-bunsho (AD
1487), Shijoryu-hochosho (AD 1489) and others (AD 1504,
1537), Taremiso or Usudare seems to have been the name
for the liquid drained off or press-filtered from the boiled
mixture of miso or sho [hishio] and salt water.” But the
word shoyu (written with the same characters as chiang-yu
[jiangyou] in Chinese) did not appear in any of these books.
Shoyu: The word “shoyu,” written with the same
Chinese characters with which it is written today [these
characters are pronounced chiang-yu / jiangyou, and mean
“soy sauce”] in Chinese, first appeared in the Ekirinbon

Setsuyoshu (AD 1598). The word shoyu literally meant
the liquid obtained from sho / hishio. However, to confuse
matters, the liquid obtained from miso or tamari (soybean
koji fermented in salt water) was also called “shoyu” in
these early days. Moreover, in the book Yoshu-fushi (AD
1686) shoyu was defined as shi-ju (shi-tche in Chinese),
the liquid obtained from salted, fermented black soybeans.
In yet another book, shoyu was defined as wheat sho. All
these descriptions suggest that the word “shoyu” had a broad
meaning in the beginning, and only later acquired the more
specific meaning it has today–the liquid obtained from the
mash [moromi] in which a moulded mixture of soybeans
and wheat or barley was fermented in water in the presence
of salt water with a high salt concentration. This gradually
became clearly differentiated from tamari or a shi-tche like
product made almost entirely from soybeans [plus salt and
water].
During Japan’s Edo period (1603-1867), great progress
was made in the technology of making shoyu, and the scale
of its production was enlarged. Many books from this period
describe the manufacture of shoyu: Ryori monogatari yorozu
kikigaku (1643), Yoshufushi (1686), Honcho shokukan
(1692), Wakan sansaizue (1715), Mankin sangyo bukuri
(1731), Zoshu seiho (1716), Sake shoyu denjuki (1785), and
Koeki Kokusanko (1844).
The following is a summary of what these books
say about how typical Japanese shoyu (koikuchi shoyu)
was made at that time–about 300 years ago. As basic raw
materials use 1 part soybeans and one part wheat kernels or
dehulled barley. Gradually it was recognized that wheat gave
better quality shoyu than barley. Soak the soybeans, then
boil them. Roast the wheat kernels or barley, then crack into
pieces. Mix the two main ingredients well, then place them
between straw mats or in wooden trays where they will be
naturally inoculated and, after 2-3 days, cultured with molds.
The mold cultured materials were called koji, a word written
with the same character as its Chinese counterpart, chu /
qu. Judge the quality of the finished koji by its color: white,
yellow or brown are good, while blue or black are bad. This
suggests that Aspergillus oryzae or Aspergillus sojae were
already recognized as the best molds for making shoyu. Set
aside a small portion of good koji to use as a starter culture
for making the next batch of koji.
To make the moromi mash: Mix the koji made from
a mixture of 1 part whole dry soybeans and 1 part wheat
kernels with 2.2 parts of water and 1.1 parts of salt. Store
this mash for about 70 days in summer or 100 days in winter.
Summer was thought to be the best season for making koji
and moromi. Amazake was sometimes added to the shoyu
mash to add natural sweetness to the salty taste.
The total population of Japan at that time was about
30 million; of these about 1.2 million lived in Edo (today’s
Tokyo) and these Edo dwellers consumed much more shoyu
per person per year than is the case today. One typical
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wooden keg of shoyu at that time contained 14.4 liters [3.80
gallons or 15.22 quarts] which was said to be enough to
last one person one year (Chohoroku 1856, from Shoyumonogatari, p. 5, written by N. Matsumoto, published by
Kikkoman Shoyu Co. Ltd., 1976).
The two main centers of shoyu production in Japan were
in Noda city and Choshi city, both of which were not far
from Edo / Tokyo. Shoyu manufacture began in Noda and
Choshi in 1561 and 1616, respectively. About 1.6 million
kegs of shoyu were consumed in Edo, of which 1.5 million
kegs were transported from the above two cities and the 0.1
million from places in Japan southwest of Tokyo, mainly
Kishu [Wakayama prefecture], Tatsuno [a city in Hyogo
prefecture, where light-colored shoyu {usukuchi shoyu} was
invented in 1666], and Shodo-shima [an island in Kagawa
prefecture in the Inland Sea of Japan].
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the word “amasaké” to refer to
amazake. Address: Kikkoman Corp., Noda-shi, Chiba-ken,
Japan.
1812. Zhang, Zijin; Yu, Chunjiang. 1985. Zhongguo da
dou pin zhong zhi [Annals of soybean cultivars in China].
Beijing, China: Nong ye chu ban she [China Agriculture
Press]. 768 p. [Chi]*
• Summary: Much of the pedigree data of 564 Chinese
soybean cultivars released during 1923-1984 was adopted
from this book. Address: Academy of Agriculture, Jilin
Province.
1813. Lee, Susan Hem. 1986. Re: History of making and
selling tofu in Trinidad. Letter to William Shurtleff at
Soyfoods Center, Jan. 15. 2 p. Typed, with signature.
• Summary: “For two years or more I have been supplying
tofu, single handedly, to various health food stores and
individuals. On an average I have been producing 70-80
pounds per week. I have also been producing tofu burgers
(approx. 10 doz. per week) as well as traditional Yuletide
food known as pastels which is like the Mexican tamale.
“I have been making tofu in our laundry room at home,
where counters and 2 large burners have been installed and I
imported a one gallon Waring blender. I sell tofu at TT$6.50/
lb.
“I first became interested in making tofu as a vegetarian
mother. I was first taught how to make tofu by a visiting
English dietitian, then I read “The Book of Tofu” by William
Shurtleff and Akiko Aoyagi, and the final chapter entitled
“Sending Tofu to the Four Directions” convinced me I
wanted to try to make tofu for a living.
“Through Rex Lassalle (macrobiotic teacher), who was
opening his macrobiotic shop and consultancy at this same
time, I was able to import organic soy beans from Oak Feeds,
Miami, Florida, at about TT$3.00/lb. Eventually I was able
to purchase locally grown, government subsidized soy beans

from the government agricultural station at approx. TT$1.30/
lb.
“At that time the TT$ was valued at TT$2.42 for
US$1.00. In December of 1985 the TT dollar was devalued
to TT$3.65 per US$1.00.
“Buying soy beans through the agricultural station has
been a profitable situation for me.
“However the government agricultural station’s priority
is to maintain seed stock to supply farmers and therefore
only grow a small quantity of beans, the surplus of which I
purchased, approx. 1,000 lbs. This supply lasted me about
4-5 months. (The government has attempted for years to
interest local farmers to grow soy beans but have been
unsuccessful.)
“I then attempted to import soybeans once again from
Oak Feed through an import agency and by the time the
US$16, 50 lb. sacks of beans arrived in Trinidad the CIF
price was TT$177.00. That shipment was purchased before
the devaluation. I now find it impossible to import soy beans
in this way.
“At this point in time my husband (he works for a
computer company) and I are considering the possibility of
starting a soy food related business.
“We write to you to hear your point of view;”
“Our National Flour Mills will be importing soy beans
for making oil in October of 1986 and there is the possibility
of buying beans from them.” Address: #5 Sunny Acres, off
Sam Boucaud Rd., Santa Cruz, Trinidad, West Indies.
1814. Product Name: Nutriline (Non-Dairy Soy Ice Cream)
[Chocolate, Strawberry, Coconut].
Manufacturer’s Name: Fraser & Neave (Singapore) Pte.
Ltd.
Manufacturer’s Address: 475 River Valley Rd., Singapore
1024.
Date of Introduction: 1986 January.
How Stored: Frozen.
New Product–Documentation: Journal of the American
Oil Chemists’ Society. 1986. 63(1):60. Jan. “Soy Dessert.”
Fraser & Neave plant to establish a plant to make a soy ice
cream in Singapore. The firm estimates that about 45% of
the Chinese residing in Singapore are lactose intolerant.
The marketing will stress that the product does not contain
lactose, cholesterol, or preservatives. Soya Bluebook. 1987.
p. 92.
1815. Taylor, Mark. 1986. A saucy proposition [John Ma
and Guangdong Foodstuffs to make soy sauce in Rochester,
Minnesota]. Minnesota Business Journal. Jan. p. 61.
• Summary: “’A door is opening between two nations,”
[says John Ma] the 35-year-old Rochester entrepreneur says.
`America has always been eager to trade abroad. But China
is a lion that has been sleeping for ages...” “’But now the lion
is slowly awakening,’ he says in lightly accented English.
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‘And it has a lot of catching up to do.’
“He should know. A restaurateur, banker, and now soy
sauce manufacturer. Ma is a native Chinese who emigrated
to the United States in 1969 to chase the American dream.
‘My dream when I arrived was to complete college and win a
Nobel Prize in chemistry, he recalls.”
“Today, Ma stands on the verge of a historic joint
venture with the People’s Republic of China’s Guangdong
Foodstuffs Industries Corporation of Canton to produce
soy sauce in Rochester. ‘I’m finally using my chemistry
background.’ he notes dryly.
“The Chinese-American connection began to evolve
several years ago when Ma and his brother, Jim, hosted
a Chinese trade delegation in Iowa, where they owned
restaurants in Mason City and Des Moines. They translated
for then-Governor Robert Ray and established contacts with
Guangdong Foodstuffs officials.
“Several years later, after John Ma had relocated his
Great Wall restaurant to Rochester, ‘a Chinese delegation
proposed to us an idea for a Southeastern Minnesota soy
sauce factory site. We were ready,’ Ma says.”
“Ma traveled twice to China to arrange the contracts.
which were completed in October of 1985.
“Production is slated to begin in March in a
7,000-square-foot industrial park facility in Rochester. Ten to
20 employees will launch production with technical guidance
and training from visiting Chinese consultants. The firstyear production goal of 800 tons of soy sauce is deliberately
conservative.”
“Guangdong Foodstuffs expertise is based on decades
of production. Their products have appeared in the United
States under a variety of labels. Ma says their soy sauce
presently dominates the market among Orientals because
of its high quality and low price. ‘They have lacked what
we can provide–a local production facility and thorough
market knowledge,’ he says. ‘We feel we can develop a
steady market by first penetrating the oriental restaurant and
specialty stores in the Upper Midwest and slowly expanding
to other regions and the lucrative grocery and institutional
markets. But that’s down the road.’
A sidebar: “Soy Wars: In entering the $100-million
U.S. soy sauce market, Great Wall Foodstuffs Inc. butts
heads with such industry giants as Kikkoman, La Choy, and
Chung King. Kikkoman leads the pack with approximately
48 percent of the market share. The San Francisco-based
producer, a division of Tokyo’s Kikkoman Corporation, is
the only nationally-distributed brewed soy sauce maker. The
parent company also claims to be the world’s oldest food
brand name, producing continually since 1660. Their local
factory is in Walworth, Wisconsin.
“Both La Choy and Chung King, owned respectively by
food conglomerates Beatrice and Del Monte, make soy sauce
by the European method of hydrolyzing vegetable protein, a
faster and less-expensive process that bypasses the six-month

fermentation brewing process used by Great Wall Foodstuffs
in the Asian method.
“With more than 30,000 oriental restaurants operating
nationally and an oriental food market enjoying a
comfortable annual growth rate exceeding 12 percent, there
exists a burgeoning market for soy sauce.”
A portrait photo shows John Ma.
1816. Wang, H.L. 1986. Tofu and soybean milk production.
Soyfoods (ESFA) 1(1):9-17. Jan.
• Summary: Discusses all the major processing variables
including soaking, soybean to water ratio, extraction, heat
treatment, separation of soymilk from insoluble residues,
coagulation temperature and mode of mixing, soybean
variety, proximate composition, and microbiological quality.
Dr. Wang was born in China and came to this country
after graduation from the National Central University,
Nanking. She received her PhD in Biochemistry from the
University of Wisconsin, Madison, in 1952. She worked
intermittently for 10 years in the field of nutrition and at the
Marquette University Medical School, Milwaukee, and at
the Univ. of Wisconsin Medical School. In 1963 she joined
the NRRC as a research chemist. Address: USDA NRRC,
Peoria, Illinois.
1817. Prevedell, Donna. 1986. How to salvage sinking U.S.
ag exports. II. Soybean Digest. Mid-Feb. p. 17-19, 22N.
• Summary: Editor’s introduction: “This is the last of the
two-part series on U.S. ag exports, which explores possible
solutions for strengthening the U.S.’s position in the world
marketplace.”
“The American farmer can’t afford to rest on his laurels
either. The sacred belief that he is the least-cost and most
efficient producer is being challenged by China, the EEC and
South America.
“However, the U.S. competitive edge is still its
unsurpassed storage, transportation, communications and
organization. These make it unique and very competitive.
For instance, it costs 90¢ a bushel to move wheat from a
Paris Basin farm to Rotterdam, while costing 34¢ to move
one bushel from Minnesota to New Orleans, nearly twice
the distance and 24¢ from the U.S. Gulf to Rotterdam. The
USDA estimates that Brazilian transportation costs are eight
times those in the U.S.
“Meeting the challenge, weathering low prices, revising
expectations are all essential adjustments for the American
farmer. But the key to solving agriculture’s problems will
be the recognition–on the farm and at the highest levels
of government–that U.S. agriculture’s problems are no
longer domestic or even agricultural, but are part of a global
economy that can be solved only through international
coordination.”
1818. Product Name: Tofu Master Entice (Soymilk Ice
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Cream) [Chocolate, Strawberry, or Vanilla].
Manufacturer’s Name: Tofu Master, Inc.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1986 February
Ingredients: Soymilk sugar, corn syrup solids, partially
hydrogenated coconut oil, natural and artificial flavour,
monoglycerides, guar gum, locust bean gum, carrageenan,
food color.
Wt/Vol., Packaging, Price: 100 ml cup.
How Stored: Frozen.
New Product–Documentation: Talk with Kathleen
O’Bannon. 1990. March 7. Labels (mockups) for these 3
flavors. 2.75 inches diameter lids. “Frozen dessert–Desert au
glace.”
1819. Product Name: Tofu Master Tofu [Firm, or Soft], and
Tofu Master Gourmet Tofu.
Manufacturer’s Name: Tofu Masters, Inc.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1986 February.
Ingredients: 1. Soymilk, calcium sulphate; 2. Water,
soybeans, calcium sulfate and/or magnesium chloride.
Wt/Vol., Packaging, Price: 1. 500 gm; 2. 10.6 oz (300 gm).
How Stored: Refrigerated.
Nutrition: 1. Per 100 gm.: Protein 7 gm, fat 3 gm,
carbohydrates 1 gm, calories 58, sodium 2 mg, potassium
97 mg. 2. Per 4 oz (113 gm): Calories 120, protein 16 gm,
carbohydrate 4 gm, fat 6 gm, cholesterol 0, sodium 0,
potassium 180 mg. Percentage of U.S. RDA: Protein 26,
calcium 45, iron 10.
New Product–
Documentation:
Talk with Kathleen
O’Bannon. 1990.
March 7. Label
sent by Kathleen
O’Bannon. 1990,
March. 5.25 by
4.25 inches. Green,
yellow, black, and
red. Printed on film.
Logo of a stylized
rayed sun. UPC
indicia.
Photocopy
of Label sent by
Kathleen. 1990.
March. 7 by 5
inches. “Sodium free.
Preservatives free.
Cholesterol free.
Product of Canada.”

1820. Fang, Fang. 1986. She lives to make village rich.
China Daily. March 4. p. 5. [Eng]
• Summary: Liu Zhihua started has started two factories
making fuzhu (dried soy cream paste [dried bean curd
sticks]) in rural Xinxiang County, Henan Province, China.
She is now widely known as one of the first woman
entrepreneurs in Henan Province. She went into business in
1980 and within 5 years was managing six factories in her
village. “She has led a 353-member production team from
the depths of poverty to a prosperity that challenges the
living standards of the big cities.
Liu, age 48, graduated from a local high school and is
the mother of 3 sons. A large photo shows Liu, with two
woman workers on each side, all standing behind a rack of
drying yuba, as she holds up and inspects a dried yuba stick.
Behind them, the huge factory and many racks of drying
yuba are clearly visible. Address: China.
1821. Paskalev, Rosen L. 1986. Re: History of Dr.
Asen Zlatarov’s work with soybeans in Bulgaria, with a
bibliography on soya in Bulgaria. Letter to William Shurtleff
at Soyfoods Center, March 17. 8 p. Handwritten. [48 ref.
Eng]
• Summary: “Asen Zlatarov was born on 16 April 1885 in
Haskovo, southern Bulgaria. His father, who graduated in
law in Italy, was a famous lawyer, popular social worker,
and member of Parliament. While still a child, Zlatarov
learned rapidly and read books in Russian and French, as
well as performing chemical experiments in a self-equipped
laboratory.
“As a student at the chemical department of the
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university, he was attending and lecturing on philosophy and
literature. In 1904-05 he studied at the Geneva Chemical
Institute in Switzerland under Prof. Carl Grebe. There he
studied literature, political economy, zoology, and botany,
and became friends with the famous socialist tribune Jane
Jores.
Zlatarov first became acquainted with soybeans and
soyfoods in 1906, when he visited the Chinese pavilion
at the World Exposition in Milan, Italy. His interest in the
subject deepened over the years, and he became increasingly
active in speaking and writing about soybean cultivation and
practical usage.
“In 1908 in Grenoble (France) he wrote his doctoral
thesis and was awarded his degree in physics and chemistry.
In 1909 he specialized in Munich, Germany, at the newly
established College of Bromatology, under the guidance of
Prof. Paule. This unique institute was inviting ethnographers,
historians, chemists, biochemists, and physicians. They were
doing research on the foodstuffs and the cooking habits
world wide, including ancient Babylon, China, India, Greece,
Rome, and tribal cultures. The kitchen was also headed by a
professor.
“After his return to Bulgaria, Zlatarov became an
assistant in organic chemistry at Sofia University and a
regular contributor to medical, philosophical, literary, etc.
periodicals, both in Bulgaria and abroad.
“In 1911 he wrote his first book, titled “Philosophy of
Biology.” From 1920 he was a reader in physiological and
organic chemistry and biochemistry at the University.
“In 1920 he published his first work on soya, a
comprehensive 44-page work. This is the earliest publication
seen on soybeans in Bulgaria; it was reprinted in 1921.
During the early 1920s he published five more works on
all aspects of soybeans. It was not until 1926 that another
Bulgarian published on soybeans.
“In 193? a special Soya State Commission concluded
that soybean culture in Bulgaria was not thriving well; it was
very expensive and lacked sufficient markets. So Zlatarov
entered a long debate about the importance of the soybean.
Bulgarian agriculture accepted the new culture and in 1935
the first Soya Exposition was held in Bulgaria.
“In 1924 he attained the rank of professor. He was
an internationally famous scientist with broad interests,
especially in the fields of biochemistry, biology, philosophy,
botany, literature, and art. He made numerous original
investigations in organic chemistry, biochemistry, and
especially bromatology. Most of his studies were confirmed
only recently (like his work on the role of micronutrients,
zinc metabolism on the etiology of cancer cells). Zlatarov
was a pioneer in Bulgaria in the field of bromatology. He
not only established the common questions in the science of
foodstuffs, cooking, and nutrition, he also did research on the
content of the specific national Bulgarian foods, the way for
the cooking/preparation and use. He did a detailed statistical

analytical study of the several differences in the nutrition
and pointed out the way against world hunger and chronic
unwholesome malnutrition, with the help of soyfoods and
chick-peas.
“Zlatarov’s influence on the field of soybeans and
soyfoods increased during the 1930s. He gave numerous
popular and scientific lectures and authored many
publications, in both Bulgaria and abroad, in German
and French. The famous biochemist also discussed the
therapeutic value of soyfoods.
“On 22 December 1936, at age 51 and in the prime of
his active career, Asen Zlatarov died suddenly in Vienna
after an operation. His funeral in Vienna was an imposing
statement of his country’s love for him and his work. During
his lifetime, he gave more than 800 talks and wrote more
than 9,000 printed pages. He was a co-editor and founder of
several scientific publications. After his untimely death, the
work with soya in Bulgaria slowed down greatly, although
soybeans were still being grown for the Nazis in Germany.”
Address: Tsar Shishman 23, 1000 Sofia, Bulgaria.
1822. Ying, Tian. 1986. Trading transforms farmers’ fortunes
[Baiyunshan Agriculture, Industry and Trade Joint Corp. in
Guangdong aids yuba exports]. China Daily. March 24. p. 2.
[Eng]
• Summary: Dongping Fuzhu factory, which produces dry
yuba now has annual exports of 200 tons versus only 70 tons
a few years ago. Address: Staff reporter.
1823. Norman, Bill. 1986. Chinese to begin building Joliet
plant. Journal (Kankakee, Illinois). March 26.
• Summary: “The People’s Republic of China will begin
building its first manufacturing facility in the United States
next month when construction begins on ‘Cathay Foods,
Inc.’ at Joliet, Illinois.” The new firm will make soy sauce
and tofu.
1824. Product Name: [Bean Curd (Chinese Style, Silken)].
Manufacturer’s Name: Chinese Style Bean Curd.
Manufacturer’s Address: 106 Jawatta Rd., Colombo, Sri
Lanka. Phone: 582-796.
Date of Introduction: 1986 March.
Ingredients: Soya, glucose, etc.
Wt/Vol., Packaging, Price: 400 gm plastic bag retails for
Rs. 18/50.
How Stored: Refrigerated, 3 day shelf life.
New Product–Documentation: Label. 1988. 4 by 3 inches.
Black on white paper. Form filled out by Jane Gleason. On
18 March 1988 she talked with Mr. Chao, the producer.
This is a “silken” type tofu made from soybeans imported
from the People’s Republic of China, which is said to
give it a taste superior to that made from local beans. It is
a competitor of Boncheese. Mr. Chao uses 500 kg/month
of soybeans. He pays 40-50 Rs/kg for his imported beans.
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Demand is stable. People buy his product mainly for the
good taste.
1825. Product Name: Firm Tofu (Doufu), Soft Tofu (Sui
Doufu), Soymilk (Dou-nai), and Pressed Tofu (Doufu-gan).
Manufacturer’s Name: Golden Gate Tofu.
Manufacturer’s Address: 1265 Griffith St., San Francisco,
CA 94124. Phone: 415-822-5613.
Date of Introduction: 1986 March.
How Stored: Refrigerated.
New Product–Documentation: 1987. Talk with Richard
Rose. 1988. Aug. Bob Chen is the cousin of Maung Ming
of Mighty Soy. The company is at Hunters’ Point. Talk with
Bob Chen. 1988. Aug. 16. He was born in Calcutta, India,
of Chinese parents, and raised in Burma. Golden Gate is his
first tofu company, and he started it from scratch in March
1986, with three products. He added pressed tofu in late
1986. Today he sells mostly to the Chinese market but some
to health food stores.
Label for Soft Tofu purchased at a grocery store in
Chinatown, Oakland, California. 1992. Oct. 28. 4.5 inches
square. Red, blue, and white on clear plastic film. Illustration
of a large red gate. Ingredients: Soy bean, water, 1/10 of 1%
natural calcium sulphate. 16 oz water pack.
Form filled out and faxed by Robert Chen. 1998. July
2. The company is still in business; the address and phone
number are unchanged.
1826. Lee, Karen; Branyon, Alaxandra. 1986. Food: The
sauce is the thing. New York Times. April 6. p. 318-19.
• Summary: This article about Chinese sauces states: “The
staples that require no refrigeration are fermented (salted)
black beans, vinegar, and dark soy sauce.”
“The pungency of black bean sauce” offers many savory
possibilities when stir frying meat, poultry, fish or seafood
(such as shrimp, scallops, lobster and crab).
The recipe for “Steamed whole fish with black bean
sauce” calls for “1 recipe for black bean sauce (see below).”
This detailed recipe for “Fermented black bean sauce” calls
for “2 tablespoons fermented black beans, minced” plus 1
teaspoon each minced fresh ginger and minced garlic. All
ingredients are stir-fried in a wok, yielding enough sauce to
season one pound of meat, fish, or poultry.
1827. Maeda, Toshiie. 1986. Miso no furusato [The
homeland of miso]. Tokyo: Kokon Shoin. 258 p. April. Illust.
20 cm. [124 ref. Jap]
• Summary: Contents. 1. The homeland of miso: The
birthplace of miso. Cultural factors that gave birth to miso. 2.
The paths of dissemination of miso: Southern and northern
paths in China. The arrival of miso in Japan and its spread
there. History of miso in Japan. 3. The taste and nutritional
value of miso: Theories of change in miso. Miso in our
lifestyle. 4. Miso as a commercial product: The movement of

miso from producer to consumer. The price of miso. Future
prospects for miso culture. Present status of changes in miso
culture. Explore these new miso products from the principles
of changes in miso culture. Proposal for the future of miso
culture.
This creative book discusses miso’s history, the present
status of the Japanese miso industry, the future of miso in
the westernized Japanese diet, and the fact that the use of
miso mainly in miso soup presents a big problem. The first
solution to the problem is to use miso in thick ketchup-like
sauces. The second is to return to the non-salted fermented
foods such as Japanese natto, Nepalese kinema, Indonesian
tempeh, and Chinese fermented black soybeans (shi), which
are the ancestors of miso. He emphasizes tempeh, which he
feels is a wonderful food that can be used in various ways,
and is nutritious and healthy. He explains that tempeh is
becoming popular in the USA and Europe, and concludes
that tempeh alone can be used to start a food industry.
Address: Sozosei Kaihatsu Kenkyusho Shusai.
1828. Needham Research Institute. 1986. East Asian History
of Science Library: appeal and development program.
Cambridge, England: Needham Research Institute. 35 p.
• Summary: Contents: Plans for future developments.
Introduction
The East Asian History of Science Trusts
An Opportunity for Promoting World Unity
Committees under the U.K. Trust
The East Asian History of Science Library and Research
Institute
1. Personnel
2. The Library
3. State of the Project
4. Contents Table of “Science and Civilisation in China”
5. Future research programmes
6. Relations with other institutions
7. Other possible publications
Appendix I: Some reviews of “Science and Civilisation
in China”
Appendix II: Scholars recently using the East Asian
History of Science Library in Cambridge
Easter, 1986
Page 3: “We are in need of about £370,000 for the
erection of the South sing of the permanent Library building,
and about £1,000,000 for a permanent endowment. The East
Wing (built largely by generous donations from Hongkong)
and the Centre Block (the splendid gift of Tan Sri Tan Chin
Tuan of Singapore) should be finished by this summer
(1986); while the endowment fund was set on foot by a noble
grant from the Croucher Foundation of Hongkong. Plaques
and tablets in the relevant rooms and parts of the building
commemorate their names. We have every hope of attaining
our goal, if potential donors appreciate the permanent
validity of our ideals and objectives.” Address: Cambridge,
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England.
1829. Guo, Zhongshi. 1986. Crop bases signing up as export
suppliers. China Daily 5(1489):1. May 3. Saturday. [Eng]
• Summary: “Following several years of bumper harvests,
China has become more than self-sufficient in such major
cash crops as cotton, soybean and corn and has already
established steady export markets for them...
“In five years... Heilongjiang is expected to contribute at
least 80 per cent of the nation’s soybeans for export... Each
of the export bases will concentrate on two major products in
which they have some competitive edge.” Address: Peking,
staff reporter.
1830. Becker, Jim, Jr. 1986. Solnuts in America (Interview).
SoyaScan Notes. May 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Jim, his father (Jim, Sr.), and his brother are
working in Wisconsin, employed on a straight salary (no
commission) by Solnuts B.V. in the Netherlands. They
(Solnuts) have leased a 12,000 square foot warehouse in
Houlton, St. Joseph County, Wisconsin, and are importing
container loads of their products (dry roasted Solnuts) from
Tilburg, the Netherlands. They just add flavors in America.
They hope to start production of Solnuts in Wisconsin
when their volume hits 1-1.5 million pounds a year. Present
imports are 60,000 lb/month.
Solnuts B.V. was founded in the Netherlands in 1977,
beginning production that December. The investors are
mostly European, but Jim Becker Sr. owns a little stock.
Franz van der Marel (elder brother of Jan van der Marel) put
the financial deal together. He had a little company called
Vollmeyer selling protein foods and importing soynuts from
Edible Soy in Iowa. By 1986 they were producing 6 million
lb a year of soynuts, which is 5 times the amount made by
Edible Soy Products (850,000, which has been constant since
the peanut shortage; just one salesman on the east coast).
Solnuts BV owns Witte Wonder in the Netherlands. Witte
Wonder makes tofu and tofu spreads in sterilized jars. They
do not make tempeh. The tofu is sterilized by a continuous
process and is said to last 2 years.
Jim Becker Sr. originally worked for Alfa-Laval. He
left in 1968 to start his own company Therm Products
Co. (spring 1969), which made fluid bed spray driers and
instantizers, high fat powders for calf milk replacers, etc. He
designed and built the equipment for Edible Soy Products
(ESP) in Hudson, IA, the first fluid bed dry roasted soy nut
plant in the world. The ESP plant started in Dec. 1970. The
research Jim Becker Sr. did to develop the plant was very
expensive. The man who put together ESP, George Schulz,
formerly had a little company (name unknown) in Los
Angeles, California, making oil roasted soynuts in a garage.
Also involved in the company were a Chinese man (name
unknown), Elmo Herrs (rhymes with “hers”; he was formerly

involved with making potato chips), and Roger Graessle
(pronounced GRES-ul; he was sales manager and his father
was a nut broker for many years). The product looked like
Soy Ahoy from Malt-O-Meal.
Blandness: Soynuts take on any flavor that we put with
them. Oil roasted soynuts will not do this. Mixed with 5070% almonds they taste just like almonds. Zero Candy Bar
made by Hollywood Candy Company in Illinois contains
60-70% soynuts. They replaced 100% almonds starting 10
years ago. You can’t tell it has any soy. This is a key concept.
He thinks only 2-3% of the potential is realized...
The ESP process is not patented. There are lots of tricks
in the process to make it come out. And there is narrow
leeway. Only two ways exist to protect: Patent or keep
it locked up. The unique feature is the continuous highpressure high temperature cooking system, without breaking
the nuts up. That was hard to work out and is the secret. It
needs to be continuous to go onto the fluid bed. Also it is
important to use large soybeans. Now they just use regular
soybeans and select the big ones. They say that since 80%
are used as ingredients, this doesn’t affect sales. They are
covered up.
The president of Solnuts Inc., Woud Coster, lives in the
USA, a Dutchman here since 1973.
He is not yet making dry roasted. Import container loads
from Holland. Just add the flavors. When volume hits 1 to
1.5 million pounds a year they will start their plant.
On 25 April 1986, Becker had sent Soyfoods Center
samples of the following products: Soynuts–Whole halves.
Soynuts -large, medium, and small diced. Soynut snacks,
salted & oiled, barbecue, onion, bacon, curry. Soynut bits–
Onion, cheese, barbecue. Krokant [Nut -crunch] SMD. Nut
crunch–Hazelnut. Address: Highway 64 North, Route 1, Box
271, Houlton, St. Joseph County, Wisconsin 54082. Phone:
715-549-6366.
1831. Herald (Sabetha, Kansas). 1986. Box cars headed for
China. May 14.
• Summary: The eventual destination of these box cars,
containing 19 shipping containers, is a soybean processing
plant under construction in China. Don Wenger explained
that the Wenger extrusion cookers will process soybeans into
meat substitutes and extenders, “with the finished product
having the taste and texture of red meat.”
“This is the fourth Chinese installation supplied with
Wenger equipment. The present plant is being constructed
by a German company and is similar to one built three years
ago by the same company in Yugoslavia and using Wenger
equipment.” Address: Kansas.
1832. Farrington, Sharon. 1986. Grilling with an Asian
accent: Exotic flavors go beyond barbecue. Washington Post.
May 25. p. K1.
• Summary: Many Americans now prefer the word “grill” to
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the word “barbecue.” Teriyaki and Yakitori from Japan are
both grilled favorites among many Americans; in Japan they
are grilled on the small, efficient hibachi.
A recipe for “Dow see pai quat (Twice-cooked
Cantonese spareribs in black bean sauce)” has ingredients
that include: “¼ cup soy sauce,... 2 tablespoons fermented
black beans, 1 tablespoon ginger root, grated, 1 tablespoon
garlic, minced,...” Grill over hot coals.
1833. Product Name: Natural Tofu (Vacuum Packed) [Firm
Style, or Soft Style].
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986 May.
Wt/Vol., Packaging, Price: 16 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Larry Betzler.
1988. April 1. This company opened in the spring of 1986.
Their first two products were tofu and soymilk made for
Betzler’s American Soyfood Industries. Betzler taught them
how to vacuum pack, using a hot pack process. Eddie Tsai,
the manager, is Taiwanese but speaks fluent English. He used
to be the production manager at Bud, Inc. The business is
family run and many of the people are professionals; doctors,
dentists, etc. Larry helped him to get started. Runs as very
clean/sanitary business. Elkridge is a suburb of Baltimore.
Eddie was at 5532 Mystic Ct., Columbia, Maryland 21004.
Form filled out and faxed copies of Labels sent by
William Tsai. 1998. July 3. Natural Inc., 6650 Santa Barbara
Rd., Elkridge, MD 21075. Phone: 888-868-2858. They
started making tofu in April 1986. One label is for soft tofu
(water pack) and the other is for firm tofu (vacuum pack).
1834. Product Name: Nectar Soy (Sweet Soymilk).
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986 May.
Ingredients: Soy beans, water, sugar.
Wt/Vol., Packaging, Price: 64 fl oz. (2 quarts).
How Stored: Refrigerated.
New Product–Documentation: Talk with and Label sent
by William Tsai. 1998. July 30. This soymilk product was
introduced in 1986.
1835. Xu, Bao; Zheng, Huiyu; Lu, Qinhua; Zhao, Shuwen;
Zhou, Shuhua. 1986. Dadou qi yuan di de san ge xin lun
ju [Three new evidences of the original area of soybean].
Dadou Kexue (W.-G. Ta Tou K’o Hsueh; Soybean Science,
China) 5(2):123-30. May. [13 ref. Chi; eng]
• Summary: Studies of both wild and cultivated soybeans

from various regions of China, measuring days from
emergence to flowering, seed composition, and seed protein
electrophoresis all provided firm evidence supporting the
hypothesis that the soybean originated in northern China.
More precisely, the Yellow River valley (around 35ºN
latitude) appears to be the area of origin.
A map of the western half of China shows 8 regions
from which samples were taken and measured. Address:
Jilin, China.
1836. Forman, Gail. 1986. Where’s the beef? Just substitute
bean curd skin. Washington Post. June 15. p. K1, K6.
• Summary: Special to the Washington Post: Bean curd has
a 2,000 year history [sic] as a dietary staple all over East
Asia and recently it has developed a following in the United
States. Less well known is a relative of bean curd called
“bean curd skins.”
Before the coagulant is added to hot soy milk to make
bean curd, “a thin skin forms on top, much like the skin
that forms when cow’s milk or cream is heated... This very
thin skin, carefully lifted off and hung up to dry, is called
tiem jook [sweet dried yuba] by the Chinese, yuba by the
Japanese. In English it goes by the various names of bean
curd skin or tofu skin, bean curd sheets and bean curd
robes.”
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the word “robes” or the term
“bean curd robes” to refer to yuba.
The thinner the bean curd sheets, the better. Oriental
groceries stock them in various dried forms: flat sheets, rolls,
folded sticks, strips, circles, and small triangles. They are
brittle and break easily, but last almost indefinitely without
refrigeration. Some grocery stores now also sell fresh and
frozen bean curd skins, which are easier to handle and more
flavorful than dried.
Bean curd skins first became widely used millennia ago
in Chinese Buddhist vegetarian cuisine, where they were
used in place of meat–as in mock Peking duck. They are
widely used as wrappers of almost any small packet of tasty
ingredients. Steamed bean curd sticks [dried yuba sticks],
made of rolled or folded sheets, add substance to a bowl of
vegetable broth.
Contains the following recipes, from various restaurants,
for using bean curd skins: China Harbor lobster roll (a good
way to stretch a small amount of lobster). Meat stuffed bean
curd skins (calls for “2½-inch square pressed bean curd”).
Yellow birds (vegetarian). Mock Peking duck (vegetarian).
Bean stick soup. Steamed fish with bean curd sticks (calls
for “2 ounces bean curd sticks, broken into 2-inch sections”).
Fukien stuffed shrimp in bean curd skins. Buddha’s delight
(vegetarian).
Note: This very creative article is the first to mention
the word “yuba” in a major American newspaper. Address:
Japan.
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1837. Khosla, Mukesh. 1986. Chinks in the bamboo curtain.
Times of India (The) (Bombay). June 22. p. 1.
• Summary: Since 1949, when it went communist, China has
been widely admired in India. Discusses China’s one-child
policy and the difficulty of seeing things as they are in China.
At least 5 million Chinese were massacred in the 1950s–as
an unfortunate necessity of the goal of the Great Cultural
Revolution.
In China’s larger cities, like Beijing, Shanghai, or
Guangzhou (Canton), it is not unusual to see a woman
bicycling to work with her only child perched in a onewheeled outrigger-like attachment to her bike. “She has
a choice of either putting her child in the office creche or
admitting it to the subsidised neighbourhood child care
centre at a nominal charge of two yuans a month where he
gets two meals and a glass of soya milk daily.”
1838. Product Name: Tofu (15 kinds, incl. Doufu-gan,
Fried Tofu), and Soymilk.
Manufacturer’s Name: Calco of Dallas.
Manufacturer’s Address: 714 N. Justin Ave., Dallas, TX
75211. Phone: 214-331-6122.
Date of Introduction: 1986 June.
New Product–Documentation: List of Tofu and Sprout
Manufacturers. 1989. Louis Wang, owner. Talk with Calco
of Dallas. 1989. Nov. 13. They started business in 1983. Tofu
types include fried tofu, deep-fried tofu balls, etc. They also
make alfalfa sprouts, wonton skins, egg roll skins, noodles.
Letter (fax) from then talk with Louis Wang. 1998. Sept. 28.
His company is now named Dallas Calco; it changed from
Calco of Dallas about 10 years ago. His first name may also
be spelled Luis, which is the Spanish spelling. He started
making soy sprouts in 1983, then tofu and soymilk on 19
Aug. 1986.
Talk with Louis Wang. 2001. March 15. On 1 Jan. 2001
he moved into a new facility at 2726 Barge Lane, Dallas,
Texas 75212. His offices and factory are in the same place.
1839. Product Name: Tofu, Extra Firm Tofu, Fried Tofu
[Cutlets, or Pouches].
Manufacturer’s Name: China Express.
Manufacturer’s Address: 1324 E. 8th St., Tempe, AZ
85281. Phone: 602-966-7633.
Date of Introduction: 1986 June.
How Stored: Refrigerated.
New Product–Documentation: Talk with Richard
Jennings. 1987. Dec. 28. Gave date of introduction as end of
1985 or 1986. He was making egg roll skins etc. for a year
or 2 before that. He will sell for less than his competition no
matter what, whether he makes a profit or not. His products
are widely sold in Los Angeles. This company, run by a
Chinese man Tony Lee, is underselling Southwest Soyfoods
and probably also Hinoichi in Los Angeles. This is one of

the Chinese-run companies that is hurting Hinoichi. It is now
so inexpensive to ship a semi load of food from Phoenix or
Tempe to Los Angeles (only $200) that Tempe has become
a low-cost manufacturing suburb of Los Angeles. Talk
with Tony Lee. 1987. Dec. 28. Gave introduction date.
The company also makes bean sprouts and pasta, and has a
produce line.
1840. Product Name: Soymilk [Plain, or Sweetened].
Manufacturer’s Name: China Express.
Manufacturer’s Address: 1324 E. 8th St., Tempe, AZ
85281.
Date of Introduction: 1986 June.
New Product–Documentation: Talk with Richard
Jennings. 1987. Dec. 28. Gave date of introduction. This
company is run by a Chinese man Tony Lee. The company
also makes bean sprouts and pasta, and has a produce line.
Talk with Tony Lee. 1987. Dec. 28. Gave introduction date.
1841. Severns, Willard. 1986. What does international
agriculture mean to Illinois farmers? International
Agriculture Newsletter (Univ. of Illinois) No. 97. p. 1-2.
June.
• Summary: “If you had asked five years ago what
international agriculture means to Illinois farmers, you
would have received a very different answer than you would
today. A few years ago, many of us thought international
agriculture meant that we produced and marketed a
constantly increasing amount of agricultural products to a
constant expanding group of world buyers. Today, we have
seen this definition collapse. Demand is less than we hoped,
competition is greater than imagined, and we find that we are
no longer in the driver’s seat. The one-way street of rapidly
growing markets for our products turned into a busy twoway street. How did our expectations change so quickly?
Here are my thoughts.
“Three phases. U.S. agriculture has gone through three
phases during the second half of this century. The first phase
lasted the longest, up until the early 1970s. It was the era of
production. Prices for commodities and interest rates were
stable, and events in the world markets were of relatively
little significance because less than 10 percent of U.S.
agricultural production moved into world channels.
“Starting in the early 1970s, export markets became an
important factor in U.S. agriculture. By 1980-1981, yields
from two acres out of five were marketed overseas. The
expectation for continued demand from the world markets
was so high that we added seventy million new acres of
croplands during the 1970s. Opinion was nearly unanimous
that both world demand and inflation in the U.S. economy
were going to continue at record rates.
“Unfortunately, in the 1980s we find ourselves in the
third phase, and it is one we had not predicted. Domestically,
inflation rates are lower than forecasted and the value of land
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and other items of farm equity have eroded rapidly. High
real interest rates have also put a financial squeeze on many
producers. However, probably the most significant factor has
been the sudden drop in exports. We went from a high of $43
billion per year in the early 1980s to an estimated $28 billion
for 1986.
“U.S. farm policies, which support prices by
withdrawing commodities from the marketplace, are not
working in this environment. Those policies were designed
when the U.S. farm economy had few exports. To our
dismay, in the past four years we discovered that we can
spend large amounts of money on price support activities and
yet not have a positive impact on farm income. In fact, price
supports may have accelerated the loss of export market
shares. U.S. agriculture now exists in a world economy.
“Increased production. One reason for the drop in
exports is that some of our customers from the 1970s became
competitors. Productivity has increased tremendously around
the world. Both the lesser developed countries and developed
economies, such as countries in the European community,
have added significantly to the availability of agricultural
products on the world market. Through pricing strategies,
developed countries have taken a greater share of world
export markets.
“In the 1970s China was viewed as one of the greatest
potential markets for U.S. farm products. China had a
population of nearly a billion people and a low level of
agricultural productivity. Much to our surprise, we have
seen Chinese grain and oilseed production increase by 43
million metric tons. The total agricultural output of China
has increased by more than 50 percent in just a little over six
years.
“In terms of the world situation, production is
outstripping demand. In the last four years, farmers
worldwide have produced an average of 60 million tons
more grain and oilseeds than the market could absorb. U.S.
policy diverted about 20 million metric tons of grain capacity
equivalent every year, but this has been more than offset by
increases in world production.
“Research, an international commodity. Research,
the key to these dramatic increases in production, is an
international commodity. Some farmers feel that by sharing
research we depress prices and farm income. However, these
people aren’t aware that the United States does not have a
monopoly on agricultural research.
“One of the greatest breakthroughs has been in the area
of hybridization of seeds. The yields of many commodities
have increased dramatically through improved seed
technology. In the United States, for example, we have seen
yields for wheat increase from 40 bushels per acre to 100
bushels per acre. Around the world, higher-yielding seed
cultivars are the rule rather than the exception.
“In the dairy area, breakthroughs just on the horizon
include the bovine growth hormone, which was discovered

in Europe. A simple hormone injection costing only about 50
cents a day could increase dairy cow production by 15 to 20
percent.
“New cost-effective chemicals are available in the
market place. These chemicals cost more on a volume basis
but less on a per unit basis. This helps to improve profits by
lowering production costs.
“We have to accept the fact that many of these research
breakthroughs came from outside the state and outside the
United States. More than three-fourths of the new postemergence pesticides now in use were not developed in the
United States.
“A market development breakthrough called high
fructose corn syrup is no stranger to Illinois. In the United
States, it has surpassed sugar as the major caloric sweetener.
Although this new product has been popularized in the
United States, the technology was developed in Japan.
“Impact on Illinois. Lowell D. Hill of UIUC’s
Department of Agricultural Economics did a study in the
late 1970s showing that Illinois has a major stake in world
markets. His study revealed that export levels for corn
and soybeans from Illinois were nearly double the amount
projected on the basis of production.
“The combination of two factors has given Illinois this
stake in the health of the world agricultural market economy.
The first is the transportation infrastructure needed to meet
world bulk commodity markets. The second factor is the
predominance of grain processors that produce value-added
products which move into world markets.
“Internationalization of companies. A good example
of the new international character of companies is the farm
machinery industry. Ten years ago all major machinery
manufacturers in the United States were well-established
American companies, and they were expanding aggressively.
Recently, the farm machinery industry is becoming
increasingly internationalized. Foreign and U.S. companies
are merging. Parts are manufactured in other countries and
then used as components in machinery assembled and sold
in the United States. All in all, it’s becoming a smaller,
downsized industry with international ownership, production,
and marketing. The move towards becoming international
can’t be stopped, given present economic pressures.
“Role of the United States. One of the key problems is
our failure to recognize the need to become international.
The United States has become the residual supplier to world
markets, and recent experiences show that this is a losing
game. In the last four years, world grain production has gone
up by 14.5 percent, total world imports are down 10 percent,
and U.S. exports of agricultural products have dropped by 21
percent.
“The future. The markets themselves are still growing.
World population is increasing by 75 million people a year.
Two questions remain unanswered: Who will provide the
food to feed them? At what price will these commodities

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 725
trade?
“Illinois is completely dependent upon what happens
in the rest of the world. The research breakthroughs that are
coming at us in a seemingly endless way cannot be ignored.
We have to respond to them and, in many cases, we’ll be
forced to adopt these new technologies.
“We must also recognize that U.S. farm policies cannot
continue to set prices for the world. Use and competition
must ultimately set prices. We have recently seen that U.S.
loan rates, in conjunction with the rapidly increasing strength
of the U.S. dollar, served to provide an umbrella for many
other suppliers to world markets. We must move away from
setting world prices at the expense of U.S. taxpayers and
farmers. Lower cost of production is critical and will affect
whoever is able to attain and retain markets.
“We recognize now that we must compete or we must
shrink our farm industry dramatically. Only five years ago,
over 40 percent of the total U.S. agricultural production was
sold on world markets. What if the United States decides to
produce only for domestic markets? The price of shrinking is
not that simple. The continuing breakthroughs in production
technology dictate that you would have to shrink more each
year. Rigid supply controls would be needed to prop up
prices.
“Historically we have done a poor job of aggressively
pursuing markets. The United States has been a reluctant
trader and other countries have been much more aggressive
at marketing their products and their technology.
“The price of retreating from world markets is too high.
World agriculture, like the computer field and other areas,
is a high-tech battlefield. The increasingly technical nature
of production, marketing, and product research is, and will
continue to be, an international process.
“Right now we are redefining the concept of
comparative advantage. I have confidence that a state like
Illinois–with its resources, research and production knowhow, and marketing infrastructure–can remain competitive.
But first we must go through a process of reevaluation,
become more efficient, and be more aggressive in our
commitment to world trade.
“We must make a commitment that we are a part of the
world agricultural system. The future of farming in Illinois
is tied to international agriculture and we cannot turn back
the clock. Some view this as a threat. I think of it as a new
challenge that I know we can meet.” Address: Board of
Directors, Illinois Farm Bureau and member International
Agriculture Advisory Committee, Office of Int’l. Agriculture,
Univ. of Illinois.
1842. American Soybean Association. 1986. Soya Bluebook
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p.
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans:
Your profit opportunity, by Dr. Kenneth L. Bader, CEO,

ASA (p. 5). Organizations (by country, within each country
alphabetically): For each gives the name, address, contact
person, year founded, number of members, objectives and
activities, publications. Countries are: USA, Australia,
Austria, Bangladesh, Belgium, Brazil, Canada, England,
Germany (Federal Republic of), Finland, France, Hungary,
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia,
Mexico, Netherlands, Norway, Philippines, Portugal,
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire,
Zimbabwe. U.S. agricultural education, research & extension
(by state; mainly state agricultural / land-grant colleges),
ASA international offices and world regions (colored world
map and photo of each country director), government trading
agencies.
Soy directory: Oil extraction plants / refineries
(alphabetically by state in USA, then by country), soyfoods
/ edible soy products manufacturers (lecithin, soy flour,
soy grits, soy protein concentrates & isolates, textured soy
protein, binders, extenders, simulated meat products, soy oil
products {margarine, shortening, cooking / salad oil, salad
dressings}, soyfoods–beverages [soymilk], frozen desserts,
soy sauce, tempeh, tofu, whole soybean snacks {soynuts},
other soy-based foods), within each product by country,
producers of soy products for industrial manufacturers (by
products, etc.): Industrial lecithin, industrial soy flour /
soy protein, industrial soy oil, soy sterols and tocopherols,
soybean fatty acids.
Soybean manufacturing support industries:
Manufacturing equipment & supplies, soybean processing
equipment & supplies, manufacturing services. Marketing
and auxiliary services: Brokers, financial services,
forwarding agents, marketing consultants, trading
companies, transportation, warehousing–export / import.
Soy statistics (tables & graphs): Soya conversions
[weights & measures], metric conversions, temperature
conversions. U.S. soybean planting and harvesting dates
(by state). U.S. soybean acreage, yield and production,
1925–1985 (by year). U.S. soybean planted acreage by
state (1970–1985). U.S. soybean harvested acreage by state
(1970–1985). U.S. soybean yield by state (1970–1985). U.S.
soybean production by state (1970–1985). U.S. soybean
production major crops (1920–1985): One graph each for
soybeans, corn, wheat, and cotton. U.S. harvested acreage of
major crops (1920–1985): One graph each for the big 4. U.S.
yield per acre of major crops (1920–1985): One graph each
for the big 4. Argentine soybean area, yield and production
by province (1975-1986). Brazilian soybean area, yield and
production by province (1975-1986). Canadian soybean
production: Acreage, yield, production, farm price and value
(1950-51–1984-85). Canadian soybean production and
utilization (1950-1984, year beginning Aug. 1): Production,
imports, supplies, exports of beans, processed for oil and
meal, soy oil produced, soybean oilcake produced. World
soybean production: Area and production in specified

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 726
countries and the world total (1980/81–1985/86). Soybean
production by major countries (one graph, 1925-1985): U.S.,
Brazil, PRC [China], Argentina. Share of world soybean
production [percentage] by major countries (one graph,
1925-1985): Big 4. Soybean acreage by major countries
(one graph, 1925-1985): Big 4. Share of world soybean
acreage [percentage] by major countries (one graph, 19251985): Big 4. U.S. soybeans: Supply, disposition, acreage,
yield and price (1970–1986). Soybean usage in the U.S. for
crush and exports (one graph, 1925-1985, million bushels).
U.S. soybean exports: Percent of total usage (one graph,
1925-1985). Argentine soybeans and products (oil and
meal): Supply and disposition (1975/76–1986/87). Brazilian
soybeans and products (oil and meal): Supply and disposition
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow:
Average price per bushel, Illinois country shipping points
(by year and month, 1950–1984, dollars). Prices of U.S.
soybeans received by farmers: Average price per bushel
(by year and month, 1950–1984, dollars). U.S. soybean
price support operations (1945-1985, incl. CCC). U.S.
soybean crop value: U.S. and major producing states (19251985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota,
Arkansas. Fold-out color map of U.S. soybean acreage by
county. U.S. farm marketings of soybeans: Percent of open
market farm sales by month (1975/76–1984/85). Map of
U.S. soybean processing plants. Value of U.S. soybean
products per bushel and crush margin (1950-1984): Soy
oil, soybean meal, soybean price (received by farmers,
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal:
Prices paid by farmers–44% protein, dollars per 100 lbs,
by year and month (1950-1984). U.S. soybean meal:
Average wholesale price–44% protein, dollars per ton,
bulk Decatur, Illinois, by year and month (1950–1984).
U.S. soybean meal: Beginning stocks, production, exports
and domestic disappearance, by year and month, thousand
short tons (1978/79–1984/85). U.S. soybean cake and
meals: Supply, disposition and price (1977-1985): Soybean,
cottonseed, linseed, peanut. Major world protein meals:
Supply and utilization (1981/82–1985/86; Production,
exports, imports, consumption, ending stocks): Soybean,
cottonseed, rapeseed, sunflowerseed, fish, peanut, copra,
linseed, palm kernel. World major oilseeds: Supply and
utilization (1981/82–1985/86). World major vegetable and
marine oils: Supply and utilization (1981/82–1985/86).
Prices of U.S. soybean oil: Soy oil, domestic crude, average
cents per pound in tank cars at Midwestern mills, by year
and month (1950/51–1984/85). U.S. soybean utilization, by
year (1960-1984): Food–Shortening, margarine, cooking and
salad oils, other edible, total. Nonfood–Paint and varnish,
resins and plastics, fatty acids, other inedible (incl. soap),
total. Total domestic utilization. U.S. soybean oil value as
percent of total soybean value (1930–1985). Note: Peaked
at about 55% in 1930, fell to about 32% in 1980-81. U.S.
soybean oil: Supply, disposition and price (1960-1985). U.S.

edible fats and oils: Supply and disappearance (1978-1985):
Coconut, corn, cottonseed, lard, palm, peanut, soybean,
sunflower, tallow (edible). U.S. exports of soybeans, by
year and month (1953–1984). U.S. soybean exports by port
and country of destination (Sept. 1984–Aug. 1985): Ports
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the
largest), Pacific, Interior. U.S. exports: Soybeans–Volume of
exports by country of destination (in metric tons) and total
value (1981–1985). U.S. exports: Soybean oil–Volume of
exports by country of destination (in metric tons) and total
value (1981–1985). U.S. exports: Soybean oilseed cake and
meal–Volume of exports by country of destination (in metric
tons) and total value (1981–1985). Map of U.S. soybean
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels).
U.S. exports of soybean, cottonseed and sunflowerseed
oils: U.S. commercial and P.L. 480 exports–Volume of
exports by region and country of destination (in metric
tons) and total value (1979/80–1984/85; year beginning in
October). U.S. exports: Soybean oil–P.L. 480, Title I and III,
volume (in metric tons) and value (in $1,000) by country
of destination (FY 1981–1985). U.S. exports of soybean
and cottonseed oils: U.S. commercial and P.L. 480 exports
(1950–1984, million lbs; incl. P.L. 480 as a percentage of
the whole). Brazilian exports of soybeans and products to
major countries (1,000 metric tons; 1976-1984). Graph of
soybean & product exports by major countries (U.S., Brazil,
Argentina) (soybean equivalent; 1970-1985). Graph of world
share of soybean & product exports by major countries (U.S.,
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen
from 95% in 1970 to about 50% in 1984.
Glossary: General terms, soy protein terms. Standards &
specifications: NSPA, Association of American Feed Control
Officials (AAFCO), USDA (definitions and grades; United
States Standards for Soybeans–Revised Effective Sept. 9,
1985). Index. Address: P.O. Box 27300, St. Louis, Missouri
63141.
1843. Gowland, Hermione. 1986. Wheat gluten bears a
remarkable resemblance to real meat. Guardian (England).
Aug. 8. p. 14.
• Summary: The corner stones of the Buddhist vegetarian
cuisine called Shojin Ryori “were beancurd [tofu], beancurd
skin [yuba], and wheat gluten” [fu].
1844. Barnett, Mark; Barnett, Gail. 1986. Four Rivers.
Washington Post. Aug. 10. p. SM26-27.
• Summary: This is a review of the restaurant Four Rivers,
184 Rollins Ave., Rockville, Maryland. “Even more delicate
(perhaps bland to some tastes) are the cold bean sprout rolls,
sushi-pretty, in which fresh, crisp sprouts are rolled in a very
thin tofu skin [yuba] and served with a hot peanuty sauce.”
Also tasty is the tofu and greens soup. Address: Japan.
1845. Ho, C.C.; Ten, S.K.; Chuah, B.H.; Lee, G.S.; Kok,
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C.H.; Chen, Y.F. 1986. Microbiology of traditional fermented
food in Malaysia and surrounding countries. In: V.H.
Potty, et al. eds. 1986. Traditional Foods: Some Products
and Technologies. 292 p. See p. 134-35. Aug. Presented
at the UN University Workshop on “Traditional Food
Technologies: Their Development and Integrated Utilisation
with Emerging Technologies.” Held June 1983 at CFTRI,
Mysore, India.
• Summary: “Soy sauce, tempeh, ontjom, tapai and ubi
are the fermented foods on which laboratory studies and
extensive field work have been carried out in Malaysia.
Tempeh and tapai are traditional fermented foods of Malaya
and also the Indonesians. Soy sauce manufacture is the
largest fermentation industry in Malaysia, technology for
which was introduced by the Chinese...
“Offensive odour development in the fermentation
process results in spoilage of tempeh and tapai. Bacillus
subtilis causes this problem. A strain of B. subtilis (H4052)
has been isolated. It has been found that it inhibits the growth
of Rhizopus oligosporus and R. oryzae through the likely
production of antimycotic antibiotics.” Address: Univ. of
Malaya, Kuala Lumpur, Malaysia.
1846. Product Name: Firm Tofu, Regular Tofu, and Tofu
Noodles.
Manufacturer’s Name: Louie Foods International.
Manufacturer’s Address: 471 S. Teilman Ave., Fresno, CA
93706. Phone: 209-264-2745.
Date of Introduction: 1986 August.
New Product–Documentation: Talk with Jay Louie. 1988.
April 4. His is basically a large mung bean sprout company.
He started making tofu in about 1986. He does not make soy
sprouts because there is not enough demand.
Letter from Jennifer Yuen of Yan Can Cook in Foster
City, California. 1991. Nov. 21. Her husband’s family owns
a small but growing company, Louie Foods International in
Fresno, that manufactures Chinese noodles and tofu. Thirty
years ago, Mrs. Louie started the company by growing bean
sprouts in coffee cans to support their small income. Now the
company has grown and is supplying bean sprouts, noodles,
and tofu to the whole San Joaquin Valley.
Form filled out and leaflet sent by Jay Louie. 1998.
July 21. Louie Foods International, 471 So. Teilman Ave.,
Fresno, CA 93706. Phone: 209-264-2745. The area code will
change to 559 from 209 on 1 Nov. 1998. Leaflet (undated)
titled “Louie Foods International.” Very professional and
attractive. Black and white, with many photos and recipes.
The company makes Louie’s Firm Tofu, Louie’s Soft Tofu,
plus Won Ton Wrappers, Egg Roll Wrappers, Chop Suey
Mix, Bean Sprouts, and Fresh Noodles.
1847. Potty, V.H.; Shankar, J.V.; Ranganath, K.A.; et al. eds.
1986. Traditional foods: Some products and technologies.
Mysore, India: Central Food Technological Research Inst.

(CFTRI). 292 p. Aug. Papers presented at the UN University
Workshop on “Traditional Food Technologies: Their
Development and Integrated Utilisation with Emerging
Technologies” held June 1983 at CFTRI, Mysore. 25 cm.
• Summary: This publication contains 27 papers presented
by scientists from countries of Asia, Africa, Europe, and the
Americas. Chapters related to soy are cited separately. The
traditional foods of the following countries are discussed
specifically: Ethiopia, Nigeria*, Sudan, Senegal, Pakistan*,
India, Nepal*, Burma*, Thailand*, Malaysia*, Indonesia*,
Philippines, Korea*, China*, Japan*, and Mexico*.
Countries with foods related to soy are followed by an
asterisk (*). Address: Central Food Technological Research
Inst. (CFTRI), Mysore–570 013, India.
1848. Product Name: Tofu Parlor (Soymilk Ice Cream)
[Hard Pack, and Bar; Strawberry, Chocolate, or Vanilla].
Manufacturer’s Name: Tofu Parlor Desserts / Tofu
Restaurant and Ice Cream Parlor Ltd.
Manufacturer’s Address: 304 Victoria Ave. East, Regina,
SASK, S4N 0N7, Canada.
Date of Introduction: 1986 August
Ingredients: Soymilk, sugar, corn syrup solids, partially
hydrogenated coconut oil, natural and artificial flavour,
monoglycerides, guar gum, locust bean gum, carrageenan,
food color.
Wt/Vol., Packaging, Price: 1 liter carton and 100 ml cup.
How Stored: Frozen.
New Product–Documentation: Talk with Kathleen
O’Bannon. 1990. March 7.
Photocopy of Label. 1986? 13.5 by 5 inches. Written
in both English and French. “Nutritious non-dairy dessert.
An edible oil product. No preservatives added. No lactose.”
Illustration of something vaguely resembling a soybean
sprouting out of something vaguely resembling a hinged
Styrofoam box.
Photocopy of label from Tofu Parlor Bar. The artwork
was done in Vancouver in July 1986. 1 box contains 12
bars, 75 ml each. The text is written in English and French.
“Tablettes Glacées au Tofu. A 3000 year old tradition.”
Leaflet. Undated. 4 by 8.5 inches. “Tofu Parlor. Nature’s
dessert. Non dairy. No cholesterol. No lactose. No additives.”
32 calories per fluid ounce serving (less than half the calories
of other frozen desserts). Yes, I want to know more about
Tofu Parlor products and franchises, says a form at bottom.
1849. Yin, Zong Lun. 1986. Development and
industrialization of traditional food production in China.
In: V.H. Potty, et al. eds. 1986. Traditional Foods: Some
Products and Technologies. 292 p. See p. 191-200. Aug.
Presented at the UN University Workshop on “Traditional
Food Technologies: Their Development and Integrated
Utilisation with Emerging Technologies.” Held June 1983 at
CFTRI, Mysore, India.
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• Summary: Under “Oilseeds, Soy products,” the author
discusses soymilk, soybean curds (tofu; soft tofu is popular
in south China and hard tofu in North China), fried bean
curd, smoked bean curd, “stink” flavoured bean curd,
soymilk skin sheet [yuba], dried soymilk skin sticks [dried
yuba sticks], fermented bean curd or soy cheese, and soybean
powder.
Under “Condiments,” soy sauce is discussed. Note:
This is the earliest English-language document seen (Oct.
2012) that uses the term “soymilk skin” or “soymilk skin
sheet” to refer to yuba, or that uses the term “dried soymilk
skin sticks” to refer to dried yuba sticks. “These products
form an important part in a vegetarian’s diet and are used in
conjunction with other ingredients to prepare imitation meat
and fish like products for vegetarian dishes” (p. 194).
“Soymilk is a very popular breakfast beverage. In order
to supplement milk supplies and also meet the special needs
of those who, for some reason cannot drink milk, processing
factories have been set up with relatively large-scale
production capacities for soymilk. With the same distribution
pattern as milk, soymilk is supplied to various catering
departments, schools, kindergartens, nurseries and families.
The process employed for soymilk ensures destruction of
trypsin inhibitor and effective deodorization to reduce the
unpleasant bean-taste...
“Fermented bean curd or soy cheese can be produced
by the fermentation of bean curd. The fermented bean curd
may differ in shape (square bits, cubes), colour (white,
red), flavor and smell; the products can also be steeped in
seasoned rice wine or preserved with drags of rice wine.
Sometimes they contain added pepper, rose leaves or
shrimp spawn. The traditional production procedure is very
subtle. The aging process requires high levels of skill and
experience. The product is liable to break down and careful
handling is needed. Presently, a new type of fermented
bean curd in the form of paste which is more amenable to
handling and packaging, and consuming has appeared on the
market. However, this product does not conform to Chinese
traditional eating habit and is, therefore, now [not?] widely
accepted, either for nutritional value or flavour. Soy cheese
has a great potential for development...
“In several baby food recipes, soybean constitutes an
important source of protein. The well known milk substitute
5410 formulated during the 1950s contained soybean powder
as the main ingredient. Formula 5410 has proved to be a
success in terms of its nutritional value. It has become the
basic recipe for many milk substitutes. Some factories use
spray drying process to produce instant blended milk powder
consisting of soymilk, milk and other ingredients; they have
gained some technological and financial benefits. In recent
years, there has been a continuous flow of such products into
the market.
“Based on previous research efforts, and in conformity
with China’s present situation, work is being done to develop

an oil-containing concentrated soy protein. The techniques
involved have certain positive characteristics. The end
product can be a liquid for direct use as a food ingredient
or a spray-dried powder for the formulation of dry-mixes.”
Address: Research Inst. of Light Industry, Beijing, People’s
Republic of China.
1850. Tsuchiya, Kanji. 1986. Plans to visit the USA to attend
opening ceremony of American Soy Products soymilk
plant in Saline, Michigan (Interview). Conducted by
William Shurtleff of Soyfoods Center in Japan, Sept. 1. 1 p.
transcript. [Eng]
• Summary: Mr. Tsuchiya called from Japan to say he
plans to attend the opening ceremony Sept. 7-8 in Saline,
Michigan. The president of the new company is Mr.
Hiroyasu Iwatsuki. He will explain later about 12 soymilk
plants he helped to open in China. Address: Tokyo [Technical
consultant, Okazaki Marusan, Japan].
1851. China Daily. 1986. Major work on Chinese medicine
planned [to be called Chinese Materia Medica]. Sept. 3. p. 5.
[2 ref. Eng]
• Summary: The earliest attempt at a comprehensive medical
textbook in China, Shen Nong’s “Herbal Medicine,” is
believed to have been produced in the first century B.C. The
new one will be published by 1999. Address: China.
1852. Johnstone, Bob. 1986. Japan turns soy sauce into
biotechnology: Manufacturers of soy sauce are among
Japan’s oldest, most established firms. But a long tradition
has not made them slow to exploit the latest science and
technology. New Scientist 111(1524):38-40. Sept. 4. [1 ref]
• Summary: With soy sauce (shoyu) sales sluggish is
Japan, its manufacturers have been quick to use their
traditional skills to diversify into new fields; they now make
monoclonal antibodies and even contraceptives. The 120
million inhabitants of Japan consume, on average, 10 liters/
year of shoyu.
Although there are more than 2,500 makers of shoyu in
Japan, most of them are small family businesses. Half of the
country’s output comes from just 5 companies, of which the
largest are Kikkoman Corp., which has 30% of the market,
and Yamasa Shoyu, which has 10%.
Kikkoman has a strong focus on research, employing
350 researchers or about 10% of its total workforce; onethird of these are involved in basic research. Whereas the
Japanese food industry spends 0.5% of sales on R&D,
Kikkoman spends 2%–or 4 times as much. Yamasa, which
employs 70 researchers, gets 10% of its income from selling
biochemicals for research. Until about 30 years ago, shoyu
took a year or more to ferment and only 60% of the protein
in the soybeans ended up in the final product. Researchers
using modern microbiology and protein chemistry have
reduced the time to as little as 6 months and the conversion
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rate 90%.
Major innovations have been year-round temperature
control to reduce the time, continuous even cooking using
a screw process, and breeding better strains of Aspergillus
mold using “cell fusion”–a process (in the late 1970s) by
which researchers “peel off the cell walls of the organism
and then induce the naked ‘protoplasts’ to fuse.” During
this research, Kikkoman scientists discovered an enzyme,
pectorinase, useful in cell fusion. Kikkoman now sells
this enzyme worldwide, and “claims to be the first to have
succeeded in producing a higher plant [a hybrid citrus tree]
by cell fusion.” “Now companies are thinking of genetically
engineering microorganisms to enhance yields.”
Sidebar 1, titled “Mouldy origins of Japan’s favorite
condiment,” notes that 800 years ago a Japanese monk
named Kakushin, who studied Buddhism in China,
brought shoyu back to Japan–where the humid climate
encourages the growth of the molds to make koji and thus
the fermentation process. Yamasa’s shoyu plant at Choshi,
a seaside town at the tip of a part of Japan that juts out
into the Pacific Ocean east of Tokyo, is especially good for
fermentation. Off its coast the warm Kuroshio current from
the south meets cold currents coming down from the north,
“creating a moist atmosphere all year round.” Kikkoman and
Yamasa each grow their own Aspergillus oryzae molds for
making koji, and the differences between them are apparent
under a microscope. Kikkoman’s spores appear short and
fat, while Yamasa’s are long and lean. “Originally shoyu was
made from soya beans alone. Later wheat was added to make
the seasoning sweetener”–when the wheat starch is converted
to sugar. A description of the 8-month fermentation process
follows. The resulting shoyu contains about 3% ethanol; in
Great Britain it is classified as a type of alcohol and taxed
accordingly!
Sidebar 2, titled “Bioreactors cannot yet fool the human
palate,” begins with a Chinese proverb: “It takes a long
time to make something taste good.” Kikkoman began
experiments with biorectors in 1981. In 1984 it succeeded
in running one for 80 days. Along with 40 other companies,
Kikkoman is participating in the bioreactor project, founded
2 years ago by the Ministry of Agriculture. Kikkoman built a
bioreactor that could make shoyu in just 2 weeks. Its design
and function are described. Yet the end product was not as
tasty as regular shoyu that is fermented slowly. However
work on this new process continues; it lends itself well to
simpler applications, such as making alcohol or sugar.
A long section tells the remarkable story of how
Yamasa, Japan’s second largest of shoyu, became involved
in biotechnology. “It began in 1953, when Akira Kuninaka
joined the company.” He isolated inosinic acid, the main
flavor compound in dried bonito flakes (katsuobushi), which
are one of the three main sources of flavor in Japanese
cooking (along with dried shiitake mushrooms and kombu).
He then discovered that a tiny quantity of inosinic acid

multiplies the flavor intensity of monosodium glutamate
(MSG) by a factor of five or more. Today Yamasa is a major
supplier, worldwide, of nucleotides, enzymes, reagents for
the synthesis of DNA, and monoclonal antibodies. Kuninaka
believes that Yamasa’s success in the field of pharmaceuticals
derives directly from the company’s long experience of
making shoyu with Aspergillus molds. “As his old professor
at Tokyo University used to tell him, ‘Microorganisms will
produce anything for you–if you know how to ask them.”
Photos show: (1) A Japanese woman working behind
a line bottling Yamasa Shoyu in 1-liter plastic bottles. (2)
Moromi being pressed with hydraulic presses. (3) A circular
bottling line. (4) A scientist in a laboratory.
1853. Chicago Tribune. 1986. Joliet’s China-U.S. venture
may be just a beginning [Cathay Foods Inc.]. Sept. 15.
Business section. p. 4.
• Summary: Note: A check on 27 Aug. 1988 in the phone
directories for Joliet (Area Code 805) and Darien (312)
shows no listing.
1854. Chandler, William U. 1986. The changing role of the
market in national economies. Worldwatch Paper No. 72. 57
p. Sept. 22 cm. [71* ref]
• Summary: Contents: Introduction. Efficiency in
Agriculture. Efficiency in energy use. The equity question.
Changing reliance on markets. Conclusion.
“From the end of World War II until recently, centralized
state-planning served as a model for almost half the world.
Newly independent Third World countries faced with the
choice between centralized control and market orientation
usually chose the former. That their foreign rulers had been
capitalists turned them against market systems...
“The world today is poised at a turning point in
economic management. The abrupt Chinese shift to market
mechanisms is the most dramatic example, not only because
of the vast population affected, but because of the reform’s
spectacular early successes. Many African nations, plagued
with agricultural decline, have begun to extend market
incentives of agriculture. Latin American nations, plagued
with debt, have moved to sell off state-owned companies.
The World Bank has helped spur this movement by
providing technical advice and financial assistance.”
In terms of grain productivity, the countries with the
highest land productivity are the UK (6.6 tonnes/ha), France
(6.0), Hungary (5.4), East Germany (4.5), and the USA (4.4).
The countries with the highest labor productivity (in metric
tons per worker per year) are the USA (160.3), the UK
(57.3), France (34.2), West Germany (29.2), and Hungary
(23.6). All of these countries (including Hungary, but
excepting East Germany) have market-oriented economies.
Countries with a centrally planned agricultural sector
generally fall far behind in these two crucial measures. The
leaders are East Germany (4.5 / 14.9), Soviet Union (1.4 /
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8.5), and Yugoslavia (4.2 / 5.2). “Agricultural productivity
has fallen in virtually every centrally planned nation over
the last 20 years. Farm productivity continues to increase in
market-oriented nations.
“The Hungarian model holds important lessons for the
rest of the world, for it shows that market economics can
work even in the absence of private land ownership, as long
as the producers effectively control their work. It was the
Hungarian experiment, moreover, that paved the way for the
Chinese reforms.”
“Hungary, the most market-oriented country in Eastern
Europe, and possibly the most responsive to quality-of-life
issues, developed an alternative to central planning called
the New Economic Mechanism. Initiated in 1968 by János
Kádár, it resembled both in name and substance the New
Economic Policy of Lenin who, in frustration with the failure
of centralization, introduced some market mechanisms in
the Soviet Union just before his death. Stalin later abolished
these... three-fourths of Hungarian agricultural land is stateor cooperative-owned... Hungarian farms are run mainly
by cooperatives... the cooperatives ‘are real cooperatives,’
meaning that they are self-managing. The cooperatives, not
the central state apparatus, decide what they will grow and
how they will grow it.”
“The two Germanies make an interesting comparison
of market-oriented and centrally planned agriculture...
West German land and labor productivity,... exceed East
Germany’s by 20 percent and 100 percent, respectively.”
“Post-Mao China provides a rare and vast laboratory for
testing the effect of greater reliance on market mechanisms
in agriculture. China before 1978 typified Soviet-style
agriculture. But in December 1978, the Chinese decided
to switch to market-oriented agriculture. The shift boosted
grain output by a third between 1978 and 1985, and provided
improvements in per capita consumption that stand in
marked contrast to Soviet trends. The shift also doubled
oilseed production and raised meat production 80 percent.
Significantly, this growth was achieved along with a 4
percent reduction in cultivated area, as highly erosive land
was idled, and a decline in water and pesticide use. Shifting
to the market spurred a dramatic increase in fertilizer use, a
near doubling within the eight-year span. The increases in
output and efficiency translated into higher rural incomes,
which have grown as much during the eight years since 1978
as in the previous 30 years” (p. 13).
The USA, Japan, and the Common Market countries
subsidize agriculture heavily. In the USA taxpayer subsidies
are projected to exceed $30 billion in 1986. Japanese farm
price policies cost consumers and taxpayers 62% of the
value of Japan’s agricultural output in 1982. In Japan the
price of rice paid to producers is 330% the world price,
and wheat is 380%. Subsidies in the EEC aim to preserve
the farm sector and its way of life. “But this goal could be
equally well served without the damage caused by price

distortions if governments substituted agricultural price
supports with direct income transfers... When policies such
as minimum price supports are provided in order to ensure
food security and stabilize markets–that is, when supports
are set below international market levels–they can be useful.
When supports exceed world market levels, however, they
interfere with trade, stimulate environmentally disruptive
overproduction, and waste taxpayers’ and consumers’
money” (p. 16).
In terms of energy efficiency, measured by megajoules
of energy per dollar of GNP, the top 8 countries are all
market-oriented: France (8.6), Sweden (8.6), Japan (9.7),
Spain (11.8), West Germany (11.8), Italy (12.9), UK (17.2),
and USA (19.3). Energy consumption per unit of output is
highest in centrally planned economies.
In terms of life expectancy (years at birth), in 1983, the
top 8 countries were all market oriented: Sweden (77), Japan
(77), Spain (76), USA (75), France (75), West Germany (74),
UK (74), Italy (74).
Case studies in centrally planned and more market
oriented economies are given for China (p. 34-36), Brazil
and Mexico (p. 37), Tanzania, Zimbabwe, and Egypt (p. 39).
Markets have at least two advantages over central
planning. First, they are largely self-administering. The
price mechanism brings demand more or less automatically
into equilibrium with supply. Second, prices are meaningful
reflecting real scarcity when high. Address: Worldwatch
Inst., 1776 Massachusetts Ave., N.W., Washington, DC
20036.
1855. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1986.
International soybean variety experiment: Eleventh report
of results, 1984. INTSOY Series No. 29. xvi + 168 p. Sept.
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “This is the final report of the International
Soybean Variety Evaluation Experiments (ISVEX)...
ISVEX has been the major component of INTSOY’s genetic
development program since 1973.” Joseph A. Jacobs
provided leadership to the ISVEX trial program. Pages
viii–xvi contain a complete listing of about 65 cooperating
centers and researchers worldwide.
During 1984, soybeans were grown at 96 sites (the name
of each site is given) in the following countries: Antigua,
Argentina, Bangladesh, Burma, Cameroon, China, Colombia,
Costa Rica, Cyprus, Dominican Republic, Ecuador, Egypt,
El Salvador, Ethiopia, French Guiana, Ghana, Honduras,
Indonesia, Iran, Ivory Coast, Korea, Laos, Liberia,
Madagascar, Malaysia, Mexico, Nepal, New Caledonia,
Pakistan, Paraguay, Philippines, Portugal, Rwanda,
Saint Vincent, Somalia, South Africa, Sri Lanka, Sudan,
Swaziland, Tanzania, Turkey, United States, Venezuela,
Vietnam, Yugoslavia, Zambia, Zimbabwe.
In 1982, soybeans were grown in Morocco. In 1983
soybeans were grown in Brazil and Rwanda.
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In 1985, soybeans were grown at 43 sites in China,
Ecuador, Ethiopia, Gabon, Ghana, Guatemala, Iran, Jamaica,
Korea, Mexico, Nepal, Pakistan, Paraguay, Philippines,
Portugal, Sri Lanka, Thailand, Turkey, United States,
Venezuela, Yugoslavia, Zaire, and Zimbabwe.
1856. Product Name: Tofu [Oriental (4-piece pillow
shapes), Soft, or Firm]. Fried Tofu Puffs. Soymilk
(Sweetened).
Manufacturer’s Name: Fully, Inc. Renamed Fully Foods
by Sept. 1998.
Manufacturer’s Address: 400 N.E. 67th, Bay D, Miami,
FL 33138. Phone: 305-758-3880.
Date of Introduction: 1986 October.
New Product–Documentation: Letter from Manny Wong.
1989. Sept. Talk with Manny Wong. 1991. May 16. His
company started in Miami in Feb. 1978 making mung bean
sprouts. In 1983 they diversified into soy sprouts. In Oct.
1986 they moved into a larger building at their present
address in Miami (400 N.E. 67th) and added a new division
to their company, to make tofu and soymilk. In October
they introduced three textures of tofu: Oriental (Chinese
style), Soft (Japanese style), and Firm (American style).
The American style is firmer than the Chinese style. At the
same time they introduced Fried Tofu Puffs and a sweetened
soymilk. His father-in-law started this tofu business in New
York as Fong-On on Mott Street in the 1930s. There was an
owner buyout and the company name was been changed to
Fong-Inn, and then to its present name Fong-Inn Pastry. As
of May 1991, the company has little competition in Miami.
They consume 6.5 tons/month of soybeans.
Gonzalez-Pando, Miguel. ed. 1996. Greater Miami:
The spirit of Cuban enterprise. Fort Lauderdale, Florida:
Copperfield Publications, Inc. This book (p. 168) discusses
Fully, Inc. a soyfoods company in Miami, Florida. The
founder, Manny Wong, and his bride, Sylvia, moved back to
Miami in 1978 and launched Fully, Inc. with his brother-inlaw Dennis Marr.
Form filled out by Manny Wong. 1998 Sept. 3. The
company name is now Fully Foods. Manny’s family
comes from Cuba. He now says he started making tofu in
April 1987. Accompanying the form is an article about his
company, with a photo of Manny, his wife and 3 children.
1857. Burum, Linda. 1986. Breakfast in Chinatown and other
Asian spots. Los Angeles Times. Nov. 16. p. S106.
• Summary: The section titled “Japanese” begins: “Amid the
jangle of downtown traffic, A Thousand Cranes is an oasis
of flagging civility.” This lovely, calm restaurant, with its
own stylized Japanese garden, is in the New Otani Hotel, at
120 S. Los Angeles St., Los Angeles. Dressed in a classical
kimono, the waitress brings breakfast on a lacquered tray.
On it is a covered bowl of miso soup, plus rice and other
delicacies. “One may select from several other okazu

(the things to eat with rice) such as squares of delectably
garnished and very fresh tofu or natto, a little mound of
flavorful fermented bean” [sic, beans].
“A jar of umeboshi, the mouth puckering tiny sour
plums known as nature’s own mouthwash, is placed on each
table; one of these cleanses the palate.”
The section titled “Chinese” begins with a visit to Yi
Mei, a very good traditional Chinese bakery in Monterey
Park (near downtown Los Angeles), known for its
“Northern-style breakfasts centering on large bowls of soy
milk that may be ordered slightly sweetened or seasoned
with a dash of sesame oil and salt. Look around and watch
everyone dipping yu t’iao, long, airy fried buns that resemble
unsweetened crullers, into their soy milk.” The crullers soak
up the soy milk, then everyone noisily (its impossible to do
this quietly) eats the crullers.
1858. Product Name: Natural Prepared Entrees: Vegi
Burger.
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986 November.
Ingredients: Nigari tofu, carrots, cabbage, onion, celery,
potato, yam, okara, soymilk, sesame seeds, sunflower seeds,
soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Larry C. Betzler
of American Soyfood Industries. 1988. April 1. Eddie Tsai,
the Taiwanese manager, makes Tofu Burgers and Veggie
Burgers for Larry.
1859. Zhuang, Bingchang; Xu, Bao; Lu, Qinhua. 1986.
[Effect of day and night temperature on development of
wild, semiwild, and cultivated soybean in China]. Dadou
Kexue (W.-G. Ta Tou K’o Hsueh; Soybean Science, China)
5(4):289-98. Nov. [15 ref. Chi; eng]
• Summary: Samples of 22 wild (G. soja), 11 semiwild,
and 15 cultivated soybeans (G. max) were collected from
different latitudes (25-52ºN) in China. The plants were
grown in 5 growth chambers under 5 different combinations
of day / night temperatures, which are given. The
photoperiod was 12 hours, and the light intensity was 13-15
klux (kilolux). The experiment lasted for 120 days. Days
from emergence to flowering (FD) and to maturity (MD)
were calculated.
Five different complex conclusions are discussed.
Address: Soybean Institute, Jilin Academy of Agricultural
Sciences, Jilin, China.
1860. Soybean Update. 1986. China buys U.S. soybeans.
Dec. 22.
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• Summary: China has made its’ first purchase of U.S.
soybeans in this year–an estimated 100,000 tonnes or about
3.7 million bushels. China bought 219,000 tonnes of U.S.
beans last year, the first purchase from the U.S. in several
years. Export sources say China sells the beans they produce
at a premium to Japan for food, while importing lessexpensive U.S. beans for their domestic crushing.
1861. Miller, Clarence. 1986. Harry Miller, Willis Miller, and
their work with soymilk (Interview). Conducted by William
Shurtleff of Soyfoods Center, Dec. 24. 2 p. transcript.
• Summary: Clarence Miller, M.D., Dr. Harry Miller’s eldest
son, lives on the grounds of the St. Helena Hospital and
Health Center.
The main purpose of this visit is for Shurtleff to pick
up a copy of a manuscript on the life of Dr. Harry W. Miller
written by Mr. Herbert T. Ford, 531 Sunset Dr., Pacific Union
College, Angwin, California 94508. Phone: 707-965-2047.
Ford is in PR and a good writer. He interviewed Dr.
Harry Miller in 1958. Raymond Moore later plagiarized this
work. Ford does not have a copy of this manuscript. Clarence
has the best original, which is a carbon copy.
The BIG picture in China. High level contacts are the
key to getting somewhere in that country.
Harry’s full name was Harry Willis Miller. His son
Willis was named Harry Willis Miller, Jr.; he was generally
called “Willis.”
In Feb. 1948 Dr. Miller went to China for a few weeks
and stayed in Shanghai with Clarence who, who had been
there since 1946. Then back to the United States. When other
Adventists had to vacate to Hong Kong the church asked
Harry to go back to Shanghai. He stayed about 6 months
after Dec. 1940 to early 1950. The Communists took over 14
Adventists hospitals in China.
Dr. Miller and his wife and group established the
FIRST Adventist presence in China, in 1903. There were 4
physicians and 2 nurses. Maude was a physician. So they
were of great historical significance.
The quality of medical care in Adventist hospitals in
Asia is slipping dramatically, according to Clarence. He says:
“My interest is in improving our medical activities.”
Willis Miller started working with Bob Fischer about
3 years ago. They developed a mobile unit. Can ship these
units to foreign countries. There are Now there are three
other principals.
Dr. Thrasher is interested in having a soymilk plant as a
student industry at an Adventist college in Thailand. This is
the strongest interest Clarence found in Asia.
Miller Memorial Foundation. Clarence wants to set this
up in Miller Farms contracts. The money would be used to
advance Adventist health care activities.
Bob Fisher has traveled a lot outside the US in past
years. Willis is a very competent soymilk engineer. Bob runs
the business.

Their future has promise. Fisher went to China at the
invitation of a corporation or group of entrepreneurs in
Peking. Maybe interest in Shanghai via Dr. Yeung (spell?).
Now at Kettering.
Clarence wants to reestablish Harry’s original plant 50
years later. He wrote Mr. Milne, who is 90 some years of age
and colleague of Harry, now in Hong Kong doing medical
work. Has names of 5 people in Shanghai, settled on a few
promising investors. One is a SDA businessman, in the
cotton business. President of Rawcot International. Owns
lots of cotton land.
In the early 1960s Dr. Miller went to Hong Kong, had
a home there at the SDA college at Clearwater Bay, and
was working with Longway and Milne to raise money to
build the 2 hospitals. He had many old friends from Hong
Kong. He wanted to have a little soy dairy at the college. It
was established but did not take off. Chinese students see
themselves as scholars, not domestic workers.
While Harry was in Hong Kong, Sally Awe, who lives
in Hong Kong and is the heiress of the Tiger Balm Fortune,
suggesting that she build a soymilk plant in Hong Kong for
the use of the Chinese people. Dr. Miller encouraged her but
his main interest was in the 2 hospitals. It never happened.
Dr. Miller’s last surgery was in 1973, when he was
94 years old. From 1961-62 to 1973 he did only goiter
operations–his specialty.
Dr. Miller’s first West Coast distributor, in early 1940s,
was Joseph Lessin & Co. which later became Kahan &
Lessin. It wasn’t until 1941 that the plant in Mt. Vernon,
Ohio, actually started to make any soyfoods. Harry basically
didn’t have a dime to his name when he returned to US in
1939 because he had been a missionary all the time. His
brother Clarence, who lived in Chiff? City, Ohio, loaned him
$5,000 to pay for the 150 acre farm that Harry bought in Mt.
Vernon, Ohio. Harry then flew back on the Clipper to the
Philippines and did thyroid surgery. He left half the money
there for the Church and brought home $20,000.
Adventists developed Miller Memorial Sanitarium and
Hospital in Cebu City, Philippines. He made only 2 trips to
the Philippines to do thyroid surgery and each time came
back with $20,000. He was only there a few weeks but
would do 10-12 operations a day. They were all lined up and
ready to go.
This manuscript by Herbert Ford did not come from
Mr. Ford but from Mr. Milne in Hong Kong, out of a pile of
papers that he said Dr. Miller left with him. Address: P.O.
Box 97, Deer Park, California 94576. Phone: 707-963-7446.
1862. Tsuchiya, Kanji. 1986. Re: Soymilk and new soymilk
plants in China. The soymilk market in Japan. Letter to
William Shurtleff at Soyfoods Center, Dec. 25.–in reply to
inquiry. 6 p. Typed, with signature.
• Summary: All soymilk plants in China are run by
provincial governments. Private companies are not allowed
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to start them. All soymilk made in China is for domestic
consumption; none is exported. During the past three years,
14 soymilk plants have been constructed in China under the
leadership of Seikensha, with cooperation from Marusan.
Seikensha built the plants and Marusan taught the Chinese
how to use them to make quality soymilk. Mr. Tsuchiya
supervised all aspects. There are no additional orders at
present, probably because of the high yen exchange rate, but
perhaps because (according to rumors) the Chinese are trying
to develop their own soymilk plants.
In terms of the management of Chinese soymilk plants,
one person is in charge of construction, one is in charge of
running the plant, and then there is always a third person
from the Communist party. It is difficult to know who is
really responsible, and there is frequent personnel turnover.
The Chinese use a lot more sugar in their soymilk than
Japanese (often twice as much) and they prefer not to add oil.
The soybean solids content is about 6%. Pure/plain soymilk,
with nothing added, has a good reputation in China.
I am enclosing the names and addresses of the 13
Chinese soymilk plants that I supervised. They started
operation from Aug. 1984 to Aug. 1986. Nine have a
capacity of 350 liters/hour, and four have a capacity of
2,000 liters/hour in Beijing, Qingdao (Shandong), Liuzhou
(Guangxi), and Jamusi (Heilongjiang). In Feb. 1986 Hong
Kong Soya Bean Products Co. Ltd., makers of Vitasoy,
bought a dehulling machine, lipoxidase inactivator, and
micro-pulverizer from Seikensha. Capacity: 2 tons/hour.
Soymilk production in Japan peaked in 1983, then
dropped sharply. Production in tonnes was 17,280 in 1981,
68,245 in 1982, 116,724 in 1983, 84,013 in 1984, 55,356
in 1985, and 44,400 in 1986 (est.). Thus the 1986 level is
only 38% of the 1983 peak. As I see it, the main reasons for
this drop are: 1. The image of poor flavor (Japanese did not
traditionally drink soymilk), or actual poor flavor. 2. The
three major manufacturers (Kibun, Marusan, Mitsubishi)
all position soymilk as a health food or specialty food for
the old and sick, keeping it away from mass market soft
drinks. 3. Soymilk is a sideline for each of the three major
manufacturers. Kibun focuses on seafood products, Marusan
on miso, and Mitsubishi Kasei on chemical products. 4.
Product managers have taken a short-run profit-oriented
approach, rather than building for the future. Address:
Kamiogi 3-1-1, Suginami-ku, Tokyo 167, Japan. Phone: 03312-0775.
1863. Aida, Kô; Ueda, Seinosuke; Murata, Kiku; Watanabe,
Tadao. eds. 1986. Ajia no muen hakkô daizu shokuhin
[Proceedings of the Asian Symposium on Non-Salted
Soybean Fermentation]. Japan: Takeshima Shigeru. 319 p.
Held July 1985 in Tsukuba, Japan. Illust. (some color). No
index. 27 cm. [400 ref. Eng; Jap]
• Summary: A pioneering symposium featuring tempeh
and natto. About 70% of the book is in English and 30%

in Japanese. A number of chapters are in Japanese with no
English translations. Contains many typographical errors in
the English sections.
Those interested in the early history of natto and other
East-Asian fermented foods will find the discussion (in
Japanese) on pages 174-78 to be very interesting. Address:
Tsukuba, Japan.
1864. Food & Beverage Marketing. 1986. The F&BM 10:
Leading innovators of 1986 [Brightsong]. Dec. p. 18-19.
• Summary: Brightsong is listed first! “The California-based
firm is staking its claim on the popularity of tofu, considered
one of the hot growth categories for 1987... Brightsong
is changing the nature of its business from a productionoriented company to a product development firm. While still
marketing its own product line, Brightsong is licensing the
formulation and production processes of several tofu based
products. Through these efforts, Rose explains, he has been
able to expand his business on an international basis–adding
Japan, Australia, and China to its roster.” Address: New
York.
1865. Nakao, Sasuke. 1986. Minzokugaku-sha to shite deatta
koto domo [An ethnologist’s recollections (on fermented
soyfoods)]. In: Kô Aida, et al. eds. 1986. Proceedings of the
Asian Symposium on Non-Salted Soybean Fermentation.
Japan: Takeshima Shigeru. 319 p. See p. 179-83. Held July
1985 at Tsukuba, Japan. English-language summary in
Symposium Abstracts, p. 64. [Jap]
• Summary: In 1962 the author was first introduced to
kinema, a non-salted fermented soybean food, in eastern
Nepal. Before that time on trips he had noticed that soybeans
were commonly planted on the levees of paddy fields
in Nepal, Sikkim, and Bhutan. In 1972 he proposed the
hypothesis of the “triangular distribution” of non-salted
fermented soybean foods, also known as the “natto triangle.”
Since proposal of the hypothesis, many other examples of
non-salted fermented soybean foods in the area have been
reported. They are “Soeda” of Bhutan, “Pe-Boutsu” of
Burma, “Thua-nao” of northern Thailand and many other
examples in China proper (PRC) and in the Miao Tribe of
Kweichow (Guizhou) Province of China. “In these examples,
the local names are much different and no common word
is found. This may suggest that the existence of fermented
soybeans is not the result of recent dispersals from a central
place of origin, but may have happened in rather ancient
times. Then I came to the further assumption that within
the triangular area there may have been a complex common
human culture from olden times.
“In processing the non-salted fermented soybean, the
artificial inoculation of the boiled soybean is sometimes
practiced like in tempe. In Bhutan it is reported that the
starter for fermentation is the same one which is prepared for
the fermentation of alcoholic beverages. The fundamental

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 734
method of making alcoholic beverages in the Himalaya and
southeastern Asia is to inoculate the boiled cereals with the
starter and then the main fermentation takes place in solid
state, not in water. The process in making the non-salted
fermented soybean and the alcoholic beverages can be
understood to be a similar one. So they must have originated
from the similar culture complex.”
Note: This is the earliest document seen (Jan. 2012)
concerning “Soeda” of Bhutan, or “Pe-Boutsu” of Burma,
both non-salted fermented soyfoods. Address: Professor
Emeritus, Osaka Prefectural University.
1866. Product Name: Noelnog (Soymilk Eggnog, without
Eggs or Dairy Products).
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.
Date of Introduction: 1986 December.
How Stored: Refrigerated.
New Product–Documentation: Talk with Michael Weiner.
1987. Dec. 16. The major market is Los Angeles.
1867. Yoshida, Shuji. 1986. Minzokugaku kara mita muen
hakkô daizu to sono shûhen [The origin of non-salted
fermented soybeans from the viewpoint of ethnology]. In: Kô
Aida, et al. eds. 1986. Proceedings of the Asian Symposium
on Non-Salted Soybean Fermentation. Japan: Takeshima
Shigeru. 319 p. See p. 166-78. Held July 1985 at Tsukuba,
Japan. English-language summary in Symposium Abstracts,
p. 62-62. [20 ref. Jap]
• Summary: “Two of the earliest kinds of fermented
soybeans were shì and dòu-jiàng. The former antedates the
latter, because shì can be traced to the Han Dynasty (206
BC-A.D. 200), whereas dòu-jiàng does not emerge until
the description in Qimin Yaoshu (A.D. 536-550). Good
descriptions of shì and dòu-jiàng are given in Qimin Yaoshu.
Shì is made as follows: A yellow mold is permitted to grow
on boiled beans, which are then washed and wetted, after
which they are fermented in a cellar for 10-12 days. Shì was
eaten as a condiment.
“However, shì as a food would have appeared prior to
shì as a condiment. Sake which was made from grain through
mold fermentation, was originally not for drinking, but rather
for eating. Such a primitive Sake is still used in Yúnnán.
I suppose that a primitive shì also was eaten, and that the
place of origin of shì was South China, according to the
description in Bencao Gangmu (shì was commonly made in
South China), and Bówùzhì (shì was exotic).
“Dòu-jiàng, which may have been first mentioned
in Bencao Gangmu (1596), was a simple mold bean and
was technologically more primitive than shì, although the
existence of dòu-jiàng or a similar substance cannot be
traced in the literature before Qimin Yaoshu. It seems that
the first product of fermented beans would be dòu-jiàng, or

a similar substance, and that its making would have been
influenced by sake production. Later, shì as a food would
have appeared and then shì as a condiment was produced, as
we see from the Qimin Yaoshu.
“On the other hand, dòu-jiàng was developed from ròujiáng, preserved meat... Natto, kinema and tempeh would be
identified as a substance similar to dòu-jiàng, which was a
primitive fermented soybean product. Boiled beans became
dòu-jiàng if they were covered by Imperata cylindrica grass,
kinema if covered by certain leaves, tempeh if covered by
leaves of Hibiscus tiliaceus or banana leaves, and natto if
covered by ricestraw.
“We know that various kinds of plants are used for
making sake or mold bran. The species used varies by place.
Fermented soybeans occur within the sake-making area and
only at the margin of the distribution. That means several
new fermented soybean products like shì and dòu-jiàng were
made in the center of the fermented soybean distribution, and
the area gradually expanded toward the margins. They were
accepted in areas close to the center, but the most primitive
forms would have remained only in the marginal places,
where new ones were not accepted.”
A large chart (p. 169) shows the relatives and
development of fermented black soybeans (shi); it includes
the names of various unsalted fermented soyfoods and soy
condiments (with their geographical area in parentheses).
Relatives (fermented soyfoods made from yellow soybeans):
Akuni (Sema Naga, in the Himalayas in northeast India),
kinema (Limbu, in eastern Nepal), pe-bout (Shan, in eastern
Burma), itohiki natto (Japan), and tempeh (Indonesia). Stage
1. Itohiki natto became Chon Kujjiang [perhaps chungkuk
jang, Korean-style natto] of the Zhanguo Warring States
period (475-221 BC) in China. Stage 2A: Unsalted fermented
black soybeans were originally used as a food, rather than
as a seasoning. To these unsalted fermented black soybeans,
koji was added to create homemade unsalted fermented black
soybeans (doushi, of China), Stage 2B: Salt was added to the
unsalted fermented black soybeans to make various salted
foods (each with a firm texture like raisins): Daitokuji natto
(Japan; with wheat flour added), pe-ngapi (upper Burma),
and seang (Cambodia). Stage 3. Unsalted fermented black
soybeans (doushi) developed into closely related danshi. Koji
was added to danshi to make rul-kre (of Bhutan). Cooked
soybeans were shaped into balls and fermented naturally
to make miso-dama (“unsalted miso balls” [meju], Korea
and Japan). Then salt was added to the miso-dama to make
various seasonings (each with a consistency like applesauce
or paste / miso): Korean soybean jang (doen jang), Korean
soy sauce (kan jang), or soybean miso (mamé miso, Hatcho
miso, Japan). Stage 4. Salt was added to unsalted fermented
black soybeans (shi) to make salted fermented black
soybeans, from which developed inyu (a fermented soy
sauce made with black soy beans, in Taiwan), inshi (meaning
unclear, of Taiwan), and taucho (tauco, of Indonesia). Stage
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5. Koji was added to salted fermented black soybeans to
make shi for food use, and doushi (of Sichuan, China).
Stage 6. Flour was added to salted fermented black soybeans
to make red pepper jang (kochu jang, Korea) and spicy
fermented black soybeans (doubanshi, China).
Note: This chart may be easier to understand when
viewed in chart form, however the logic and some of
the products seem a bit unclear. It is also unclear which
products are fermented with bacteria (like natto). Soyfoods
Center has an English-language translation of this chart.
Address: National Museum of Ethnology, Osaka (Kokuritsu
Minzokugaku Hakubutsukan).
1868. Product Name: Soynuts.
Manufacturer’s Name: Dayspring Soyacraft Corporation.
Manufacturer’s Address: 626 Esquimalt Rd., No. 5., P.O.
Box 7285, Station D., Victoria, BC, V9A 3L4, Canada.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
108.
1869. Product Name: Tofu Pasta.
Manufacturer’s Name: Dayspring Soyacraft Corporation.
Manufacturer’s Address: 626 Esquimalt Rd., No. 5., P.O.
Box 7285, Station D., Victoria, BC, V9A 3L4, Canada.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
111.
1870. Product Name: Soysage Rolls.
Manufacturer’s Name: Dayspring Soyacraft Corporation.
Manufacturer’s Address: 626 Esquimalt Rd., No. 5., P.O.
Box 7285, Station D., Victoria, BC, V9A 3L4, Canada.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
111.

white. Product name written on carton in English is “Baole
Soyabean Milk. Made by Guangdong Cannery, Guangzhou,
China.”
Alfa-Laval. 1988, June. Soyfoods: Old traditions with
new potentials. p. 9. Shows a color photo of the front of the
package. Red, black, white, and yellow on pea green. The
product name is above a coffee cup on a saucer.
Letter from Monica Kjellker Gimre of Alfa-Laval.
1990. May 30. Alfa-Laval sold a complete soymilk plant to
Guangdong Cannery in China. It began operation in 1986
with a capacity of 2,500 liters/hour.
1872. Quong Hop & Co. 1986. The history of Quong Hop
& Co.: Master tofu-makers since 1906 (Leaflet). South San
Francisco, California. 1 p. Front and back.
• Summary: “In 1906, Sing Hau Lee established Quong
Hop, the first tofu shop in America.” [Note: This is incorrect.
Quong Hop may well be the oldest existing tofu maker in
America but not the first established.] A photo shows the
family store in 1911. An illustration shows the founder,
Sing Hau Lee in 1895. Emphasis on the company’s “Soy
Deli” line of products. Address: 161 Beacon St., South San
Francisco, California 94080. Phone: 415-761-2022.
1873. Ritchie, Nevil A. 1986. Archaeology and history of
the Chinese in southern New Zealand during the nineteenth
century... A study of acculturation, adaptation, and change.
PhD thesis, University of Otago, New Zealand. *
• Summary: Is soy mentioned?
1874. So, Yan-kit. 1986. A study of Yuan Mei’s Iced Bean
Curd. In: Tom Jaine. ed. 1986. Oxford Symposium on Food
& Cookery 1984 & 1985, Proceedings. See p. 52-54. Illust.
29 cm. [5 ref]
• Summary: This is a recipe for frozen tofu using firm tofu,

1871. Product Name: [Baole
Soyabean Milk (Regular, Cocoa, or
Orange)].
Manufacturer’s Name:
Guangdong Cannery. Later
renamed Guangzhou Cannery.
Manufacturer’s Address:
Guangzhou, China.
Date of Introduction: 1986.
Wt/Vol., Packaging, Price: Tetra
Brik Aseptic carton.
How Stored: Shelf stable;
refrigerate after opening.
New Product–Documentation:
Color photo sent by Anders Lindner
of STS. 1987. Nov. 14. Tetra Brik
carton. Red, black, pea green, and
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mushrooms, chicken, ham, pork, bamboo shoots, etc. This is
one of the tofu recipes from the Sui-yuan Shih-tan (Sui-yuan
Cookery Book) by Yuan Mei, written in the late 18th century.
Address: England.
1875. Sung, S.K.; Lee, C.M.; Young, J.D.; Chen, C.N. 1986.
High levels of tyramine in some Chinese foodstuffs. Human
Psychopharmacology 1(2):103-07. [17 ref]*
• Summary: Tyramine was assayed by high pressure liquid
chromatography (HPLC) in 9 common Chinese foods
including soy sauce, fermented soybean, fermented bean
curd, red fermented bean curd, chili soybean paste, soybean
paste, and preserved vegetables. Contents were highest in
fermented soybean and fermented bean curd. Results are
discussed in terms of hypertensive risk for patients taking
monoamine oxidase inhibitors.
Note: Webster’s Dictionary defines tyramine (derived
from tyrosine + amine) as “a phenolic amine C8H11NO that
has a sympathomimetic action and is derived from tyrosine.”
It defines sympathomimetic as “simulating sympathetic
nervous action in physiological effect.” Address: Dep. of
Psychiatry, Chinese Univ. of Hong Kong, Shatin, N.T., Hong
Kong.
1876. Product Name: Tofu Dessert (With Fruit).
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.
Date of Introduction: 1986.
New Product–Documentation: Talk with Michael Weiner.
1987. Dec. 16.
1877. Product Name: Soya Drink [Honey Sweetened
Chocolate, Honey Sweetened Vanilla/Almond, Sweetened
Plain, Unsweetened Plain].
Foreign Name: Boisson de Soya (Sucré au Miel Chocolat,
Sucré au Miel Vanille/Amande, Sucré, Non Secré).
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1986.
Ingredients: Vanilla/Almond: Soy milk (water, organically
grown soya beans), honey, barley malt, natural flavours,
locust bean gum, carrageenan, sea salt.
Wt/Vol., Packaging, Price: 1 litre carton.
How Stored: Refrigerated.
New Product–Documentation: Talk with Michael Weiner.
1987. Dec. 16. Peter Joe of Sunrise now makes soymilk
for the Chinese market and flavored soymilks for the
supermarkets. 4 Labels. 1987. Vanilla/Almond: Brown, light
green, and red on white. Illustration of a sun rising over the
fields plus flower motif. “A good source of protein.” Note the
use of the term “soy milk” or “lait de soja” in the bi-lingual
ingredient listing! Form filled out by Peter Joe. 1988. May

20. Gives date as 1986.
1878. Product Name: [Tofu Cutlets].
Foreign Name: Cotelettes de Tofu.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
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Date of Introduction: 1986.
Ingredients: Water, extract of soy, calcium sulphate,
magnesium chloride, vegetable oil.
Wt/Vol., Packaging, Price: 300 gm (10.6 oz).
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. 3.5 x 2.5
inches. Red and black on beige. Form filled out by Peter Joe.
1988. May 20. Gives date.
1879. Product Name: Soy Ice Cream.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1986.
How Stored: Frozen.
New Product–Documentation: Soya Bluebook. 1986. p.
104.
1880. Yingnan, Y.; Songlin, Y. 1986. [Analysis of etiological
factors in gastric cancer in Fuzhou city]. Zhonghua Liu Xing
Bing Xue Za Zhi (Chinese J. of Epidemiology) 7(1):48-50.
[Chi]*
• Summary: A comparative study. Suggests that soyfoods
may lower risk of stomach and prostate cancer. Consumption
of tofu was associated with a significant decrease in risk
from stomach cancer.
1881. Anstey, T.H. 1986. One hundred harvests: Research
Branch, Agriculture Canada, 1886-1986. Research Branch,
Agriculture Canada, Historical Series No. 27. xvi + 432 p.
See p. 228-30. [6 ref]
• Summary: “William Saunders first planted soja [sic] bean
on the Central Experimental Farm in 1897. Because all
available varieties were long-seasoned and would not mature
sufficiently to produce ripe seed, the soybean was harvested
as hay when pods were about half filled. As recently as
the late 1930s no variety was available that would reliably
mature seed when grown in Canada...
“The first effort to improve soybean for Canadian
conditions was in 1923 when F. Dimmock organized
extensive variety trials at Harrow. He transferred to the
Forage Crops Division, Ottawa, in 1927 but continued
to manage the Harrow soybean trials until C.W. Owen
was appointed in 1929. Dimmock inaugurated a selection
program within the Manchu variety to find earlier maturing
varieties for southwestern Ontario. The first selection, A.K.
(Harrow), was released in 1931. It was not until 1943,
however, that Harosoy was released from the crossbreeding
program started in 1936. The introduction of Harosoy from
the Experimental Station, Harrow, marked the beginning
of the commercial soybean industry in Canada. By 1959
Harosoy was the most important variety in Canada,
occupying about 70,800 ha (75 percent of the soybean) in
Ontario and about 1,620,000 ha (15 percent) in the United

States.
“Dimmock at Ottawa and Owen at Harrow used germ
plasm obtained from Harbin, China, to develop early
varieties. They also freely exchanged parental material
with the University of Minnesota; consequently the three
programs produced similar varieties.
“The objectives of the Harrow and Ottawa programs
were to develop varieties that would mature sufficiently early
for all seed to ripen before harvest (125-130 days) and to
have strong upright branches that held seed pods well above
the ground for ease in harvesting...
“The Ottawa program emphasized production of early
varieties because the growing season in the northern part
of Ontario, Quebec, and Manitoba was about 10 days
shorter than at Harrow. In 1961 L.S. Donovan assumed
responsibility for the Ottawa soybean (and corn) breeding
programs. His objective was to develop varieties of soybean
that would mature in the Ottawa River valley of Quebec
and Ontario and in southern Manitoba. To achieve this goal
he turned to Sweden, which had obtained early maturing,
day-neutral varieties from the Sakalin [sic, Sakhalin]
Islands of northern Japan. By using this new germ plasm
in combination with material from Germany, Donovan
widened the genetic base of his breeding program and made
outstanding progress... From this program came Maple
Arrow (1976), Maple Amber (1981), and Maple Presto
(1982). At the time of introduction, Maple Presto was the
earliest maturing soybean licensed in Canada...
“Recently H.D. Voldeng of the Ottawa Research Station
developed two edible varieties grown specifically for the
Japanese market. To obtain the needed small seeds Voldeng
turned to wild soybean from China, which has black seeds in
small pods...
“In 1978, in cooperation with the Alberta Department
of Agriculture, a soybean breeding program was initiated at
Lethbridge. H.-H. Mündel was appointed to develop varieties
suitable for irrigated lands.” Address: Canada.
1882. Bensky, Dan; Gamble, Andrew; Kaptchuk, Ted.
comp. and trans. 1986. Chinese herbal medicine: Materia
medica. Seattle, Washington: Eastland Press. xiv + 723 p.
Illustrations adapted by Lilian Lai Bensky. Index. 29 cm. [1
ref]
• Summary: The soybean is discussed and illustrated on
p. 61-62. The illustration shows several clusters of fresh
soybean leaves, with flowers and pods. The pharmaceutical
name of the preparation is Semen Sojae Preparatum Chinese:
dan dou chi. Japanese: tantôshi. Korean: tamdugo. English:
Prepared soybean. Properties: sweet, slightly bitter, cold or
warm (depending on preparation). Channels entered: Lung,
Stomach. Text in which first appeared: Treasury of Words
on the Materia Medica. The soybean is also listed in “Major
combinations” on p. 48 (with scallion or spring onion to treat
chills or fever), and on p. 79 (with cape jasmine or gardenia
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fruit to treat deficiency irritability and insomnia resulting
from lingering Heat disturbance in the chest).
Also discusses: Kudzu root–Radix Puerariae–Pueraria
lobata, P. omeiensis, or P. thomsanii (p. 66-67).
Note: Ted Kaptchuk was born in 1947 and Andrew
Gamble in 1946.
1883. Bray, Francesca. 1986. The rice economies:
technology and development in Asian societies. Oxford, UK;
New York, NY: Blackwell. xvii + 254 p. Illust. Maps. Index.
24 cm. Reissued in 1994 by University of California Press.
[372* ref]
• Summary: The methodology of European history has been
profoundly influenced by the growth of capitalism, but it is
doubtful if this same methodology can be applied to other
parts of the world.
Rice is the staple food of almost half the world’s
population, second only to wheat in importance.
Traditionally the poor of Asia garnished their rice with
soy products, fish sauce and vegetables, to make a healthy
but inexpensive diet (p. 13).
Rice fields generally planted with a second crop (such as
soybeans) generally give higher yields each season that those
which are merely single-cropped–thanks to the additional
added nitrogen or additional plowing. In Northern Thailand,
for example, landowners will often lend their rice fields
in the dry season to landless peasants to grow soybeans or
groundnuts (p. 16).
“The cultivation of two crops of rice followed by third
crop of maize, potatoes, soy, tobacco or vegetables is now
widespread in Taiwan.”
In 1977 in the People’s Republic of China, 45% of the
total food grain production was rice and 14% was wheat.
“The total figure also includes coarse grains such as millets,
sorghum and barley, soybeans, tubers and maize, some of
which would be used as animal feed rather than directly for
human consumption” (p. 218).
1884. Carangal, Virgilio R. 1986. Soybean in ricebased farming systems: The IRRI experience. In: S.
Shanmugasundaram and E.W. Sulzberger, eds. 1986.
Soybean in Tropical and Subtropical Cropping Systems.
Shanhua, Taiwan: Asian Vegetable Research and
Development Center. xv + 471 p. See p. 25-36. [8 ref]
• Summary: “Soybean is one of several upland crops that
can be grown after rice... China, Indonesia. Thailand, and
India each grow large areas of soybean after one or two rice
crops.”
“In the early 1970s IRRI began to study rice
intercropping with soybean and corn...With an expansion of
the program in 1974, the potential of soybean as an upland
crop after puddled rice was also researched. Present studies
concentrate on the identification of better soybean cultivars,
optimum plant populations, inoculation and fertilization

practices, establishment techniques after rice, intercropping,
and drought and water-logging tolerance.” Address: Head,
Rice Farming Systems Program; Network Coordinator, Asian
Farming Systems Network, International Rice Research Inst.,
Los Baños, Laguna, Philippines.
1885. Chan, Sucheng. 1986. This bittersweet soil: The
Chinese in California agriculture, 1860-1910. Berkeley:
University of California Press. xxv + 503 p. Illust. Index. 28
cm. [200+* ref]
• Summary: A marvelous, very original, in-depth study.
In Chapter 3, titled “Feeding the miners,” table 7 (p. 83)
lists “Merchandise stocked in a Chinese store, Camanche,
Calaveras County, 1865.” Listed along with rice, tea, and
salt are “25 lb. of China beans, $2.50; 20 lb. of China peas,
$1.00.”
Page 84 notes that a great variety of food was imported
by Chinese into California. “Robert Spier examined the
records of the Customs House at San Francisco and found
that as early as 1852, shipments of food arrived from Hong
Kong consigned to Chinese firms in San Francisco. Items
listed on the invoices included... salted beans [probably
fermented black soybeans], dried bean curd... and vinegar.”
See also Jan. 1988 Soyfoods Center interview with the
author. Address: Univ. of Calif. at Santa Cruz.
1886. Chang, Kwang-chih. 1986. The archaeology of ancient
China. 4th ed. New Haven, Connecticut, and London: Yale
University Press. xxv + 450 p. See p. 362. Illust. Index. 25 x
22 cm. [ soy ref]
• Summary: In Chapter 6, “The First Civilizations: The
Three Dynasties,” is a section titled “The rise of the Three
Dynasties and their common characteristics.” The three
dynasties are Hsia (perhaps Erh-li-t’ou), Shang, and Chou,
which existed from about 2000 B.C. to 207 B.C. The
archaeological record shows that all three shared a number of
common characteristics in both material culture and cultural
processes. A map (p. 367) shows they were located in the
area with the greatest distribution of copper and tin mines in
ancient China; bronze is an alloy of copper and tin.
The author reviews the archaeological evidence and
summarizes the shared characteristics. The people of all
three civilizations were farmers of the millets: Foxtail millet
(Setaria italica) and panic [broomcorn] millet (Panicum
miliaceum). They used bone, stone, and shell hoes and
sickles, and mortars and pestles. “We know that the Shang
and Chou also planted soybeans, wheat, and some rice, but
this we know only from inscriptions and texts, which are
unavailable for Erh-li-t’ou.”
Note: In other words, soybeans have not been found in
archaeological sites in early China.
The soybean is also mentioned in a table titled
“Principal cultivated plants of China” (p. 80), based on H.L.
Li (1966). It states that the soybean (Glycine max) is the
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principal legume of north China and that red beans [azuki]
(Phaseolus angularis) are the main legume of south China
/ Southeast Asia. The two main cereals of north China are
broomcorn millet (Panicum miliaceum) and foxtail millet
(Setaria italica), while rice and Job’s tears (Coix lacrymajobi) are the two main cereals of south China / Southeast
Asia.
For an excellent history of “Modern and contemporary
archaeology” in China, see p. 12-21. The modern period
began after the revolution of 1911, and many important
discoveries were made during the 1920s. “The Geological
Survey of China, established in Peking in 1916, was the
principal early instrument of the Western science of field
work. The Western scientists working under it who exerted
the strongest influence on China: A.W. Grabau (American),
J.G. Andersson (Swedish), Davidson Black (Canadian),
J.F. Weidenreich (German), and Pierre Teilhard de Chardin
(French). Of these people, Andersson (fig. 5) undoubtedly
exerted the strongest influence on Chinese archaeology (p.
13-14). He wrote: ‘1921 was a red-letter year: the Neolithic
dwelling site at Yang Shao Ts’un, the Eocene mammals
on the Yellow River, the Shao Kuo T’un cave deposit in
Fengtien [northeast China] and the still more remarkable
cave discovery at Chou K’ou Tien, which became world
famous by the work of those who followed after us’” (p. 14).
Address: Prof. of Anthropology, Yale Univ., New Haven,
Connecticut.
1887. Chang, Wonona W.; Chang, Irving B.; Kutscher,
Austin H.; Kutscher, Lillian G. 1986. Chinese dessert, dim
sum & snack cookbook. New York, NY: Sterling Publishing
Co., Inc. 160 p. Illust. (color photos). Index. 26 cm.
• Summary: “Many of the dessert recipes in this book have
been prized as family treasures for generations and are
authentic; others have been adapted to the Chinese cuisine by
the addition of oriental ingredients...” (p. 7).
The “Guide to ingredients” has interesting entries for
“Bean curd or tofu (dow foo)” and “Bean filling, sweet
(Cantonese: dow sa) (Mandarin: do sa)” (“Color: red
{kidney beans [azuki]}, green {mung beans}. Available
form: canned. When available: most commonly at Chinese
New Year. Where purchased: Chinese bakery or grocery,” p.
13), and for “Hoisin sauce (Red seasoning sauce) (hoy sin
joing) (hai hsien jiang)” (p. 16).
Desserts: Doughnut slices with Chinese flavors (with
“sweet bean paste” [probably an], made with azuki beans, p.
33). Glutinous (sweet) rice cake (with “1 lb. black bean paste
(dow sa),” p. 33). Fried bean paste pancake (with “4 oz. bean
paste,” p. 40). Lychee peach tofu cooler (with “8 oz. tofu,” p.
56). Soybean milk (homemade recipe with “1 cup soybeans,”
p. 58). Red bean paste ice cream (with “1 cup sweetened red
bean paste” [azuki], p. 64). Lychee tofu custard (with “8 oz.
tofu,” p. 91). Strawberry tofu pudding (with “6 oz. chilled
tofu,” p. 91). Peach tofu custard (with “8 oz. tofu,” p. 93).

Mandarin oranges with tofu (with “6 oz. Chinese-style tofu,”
p. 93). Ginger sweet red bean dessert / spread (with “½ cup
sweet bean paste” [azuki], p. 106). Orange tofu icing (with
“12 oz. tofu,” p. 107). Sweet red bean dessert sauce (with “½
cup sweetened red bean paste” [azuki], p. 110).
Dim sum and snacks: New Year dumplings with sweet
black bean paste (with “½ cup sweet black bean paste (dow
sa),” p. 113). Bean paste sesame balls (with “sweet black
bean paste,” p. 118). Dow sa won ton (“Prepare the same
as Fried Won Tons {p. 139} except use dow sa (black bean
paste) as a filling... Dow sa is available at Chinese bakery
shops, p. 140).
About the authors (p. 146). Address: 1-2. Morristown,
New Jersey; 3-4. Scarsdale, New York.
1888. Chiao, J.S. 1986. Modernization of traditional Chinese
fermented foods and beverages. Mycologia Memoir No. 11.
p. 37-53. Chap. 3. (C.W. Hesseltine and Hwa L. Wang, eds.
Indigenous Fermented Food of Non-Western Origin. Berlin
& Stuttgart: J. Cramer). [22 ref]
• Summary: Published in 1981 in Advances in Biotechnology
2:511-16. Contents: Introduction. Varieties of traditional
Chinese fermented foods and beverages: Soy products
include: Soy sauce (4-6 month fermentation), soy sauce by
Gun-tou method (no wheat is used, 1 year fermentation, new
batch concentrated for 1-2 months under the sun), soy paste,
sufu, red sufu (with qu = chu = Chinese-style koji added),
tou-si (made from black soybeans and salt, fermented with
Aspergillus oryzae for 10-12 days). There are also many
white spirit fermentations. “Wine was made in China as far
back as 4,000 years, and white spirits made their appearance
in the 13th century. Li-shi-zheng of the Ming Dynasty gave a
description of the distillation process in detail in his famous
Ben-Chao-Gong-Mu. Nowadays the alcohol content ranges
from 40-65%.
In 1970 the San-jia Starch Factory in I-Chang, Hupeh,
used liquid proteinase for a new soy sauce process using the
waste water from starch processing, thus simplifying the
ordinary soy sauce process. But this product was inferior in
color, taste, and flavor to regular soy sauce made by a solid
substrate fermentation. In 1976 and 1979 the Experimental
Plant of the Shanghai Grain and Oil Industry Co., by
selecting mutant strains of Aspergillus oryzae having high
proteinase potency, was able to get an improved soy sauce
(though still not as flavorful as regular soy sauce) using the
liquid proteinase process. A flowchart of this soy sauce is
shown. Address: Dep. of Microbiology, Shanghai Inst. of
Plant Physiology, Academia Sinica, Shanghai, China.
1889. Dietrich, Craig. 1986. People’s China: a brief history.
New York, NY, and Oxford, England: Oxford University
Press. xv + 327 p. Plus 2 unnumbered pages of plates. Illust.
Map. Index. 23 cm. [90 + 211 endnotes]
• Summary: An excellent, very balanced, concise and
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readable history of the People’s Republic of China.
Chapter 7, “The Cultural Revolution in retreat: 19691976” contains a section titled “Persisting radical influence”
where we read (p. 228): In “March and April 1975, both
Zhang Chunqiao and Yao Wenyuan of the Shanghai Group
published attacks on Deng’s approach. Zhang warned against
the bourgeoisie who assured China’s youth that material
incentives ‘like “stinky” bean curd, smells awful but tastes
good.’ Yao, too, decried material incentives.”
Near the front is an excellent two-page map of China,
with each province and its capital labeled (in Wade-Giles
romanization), plus major rivers, railroads, and the Great
Wall. Address: Assoc. Prof. of History, Univ. of Southern
Maine.
1890. Durston, Diane. 1986. Old Kyoto: a guide to
traditional shops, restaurants, and inns. Tokyo, San
Francisco: Kodansha International. 240 p. Foreword by
Donald Richie. Illust. (photos by Lucy Birmingham).
Indexes (by type of shop; alphabetical list of shops). 19 cm.
[17 ref]
• Summary: “A completely revised version of the classic
guidebook to Kyoto, with a foreword by Donald Richie.
Down the cobbled paths and behind the tranquil noren
curtains of Kyoto, the old way of life goes on, nurtured in
the restrained furnishings of the traditional inns and in the
old shops where fine handmade items still add a touch of
quality to life. Since the first edition appeared in 1986, this
lovingly written travelogue-cum-guidebook has become de
rigueur for knowledgeable travelers seeking to find ‘the real
Kyoto.’ With 51 maps and over 120 photos of the living heart
of this ancient capital–and a vanishing way of life. Each shop
featured in the book is accompanied by a photo showing its
front and a map showing its location” (from the publisher).
Tofu is mentioned on pages 9, 30, 53, 55, 116, 121
(Okutan), 123, 147, 158, 193, 201, 234, 239.
Miso is mentioned on pages 53, 100, 123 (dengaku),
147, 179, 213, and 233.
Yuba is mentioned on pages 30, 59, 61, 147, and 234.
Natto is mentioned on pages 49, 183, 233, and 239.
Shôjin ryôri, the vegetarian [actually vegan] food served
in Buddhist temples, was also developed in Kyoto from its
prototype, fucha ryôri, brought from China by priests. Yuba,
uncooked wheat gluten (nama-fu), and tofu are all part of
shojin ryori (p. 30).
Fuka (p. 50-52) is a shop that specializes in making
wheat gluten, including nama-fu, the chewy variety, that is
made from half regular wheat gluten and half glutinous rice
flour (mochi-gome). Wheat gluten is an important part of the
vegetarian diet of Zen monks.
Iriyama Tofu (p. 53-55) makes tofu (momen-dôfu) in the
traditional way, using nigari as a coagulant. The owners (Mr.
and Mrs. Iriyama) are 9th generation tofu makers, working
in a 120 year old building. Using a charcoal fire they make

grilled tofu (yaki-dôfu). They also make deep-fried tofu
pouches (o-age) and tofu balls (hiryôzu).
Note: This is the earliest English-language document
seen (April 2013) that contains the term hiryôzu; it refers to
Kyoto-style deep-fried tofu treasure balls.
Yubahan (p. 59-61) makes yuba in the traditional way
using a wood fire and soybeans cooked over an old clay
kamado stove. “No clocks or timers are involved.” Tomizo
Asana is the 9th generation yuba maker. “Yubahan started
making yuba in 1716, but all family records were destroyed
in the huge fire of 1864 that destroyed much of the city.”
Takasebune (p. 98-100) specializes in tempura, with a
tempura dinner (tenpura teishoku) including a “generous
bowl of miso soup.”
Tamatomi (p. 116-17) offers teppin-age (a fry it yourself
tempura meal) and oden stew (with tofu).
Okutan (p. 120-23), inside the north gate of famous
Nanzen-ji temple, is famous for its tofu cookery. It has
served yudofu (fresh tofu simmered in a big ceramic pot
over a charcoal fire, with a shoyu dipping sauce) for 12
generations and 300 years. Side dishes include vegetable
tempura and tofu dengaku.
Nakamura-ro (p. 136-38) is famous for its tofu dengaku
(with miso).
Bunnosuke-jaya (p. 142-44) specializes in amazake.
Ikkyû-an (Ikkyu-an, p. 145-47) serves fucha ryori
(Chinese-style vegetarian temple food, including sesame
tofu, tofu dengaku. It is named after the famous Zen monk
and priest Ikkyû Sôjun {Ikkyu Sojun}).
Takocho (p. 158), 100 years old with 15 seats at the
counter, features oden stew with tofu.
Ichiwa (p. 178-80) which makes rice cakes (mochi) and
abura mochi (cakes of glutinous rice flour dough that are
charcoal grilled on green bamboo skewers then dipped into a
sweet miso sauce).
Isoda (p. 181-83, 41 Shimomonzen-cho, Murasakino,
Kita-ku, southeast of Daitoku-ji. Phone: 075-491-7617) is
said to be the best and oldest maker of Daitokuji natto in
Kyoto; their fermented black soybeans are sold in a small
wooden box. After Daitoku-ji “was destroyed in the Onin
Wars (1467-77), an eccentric Zen priest named Ikkyû
supervised the reconstruction of the temple and became its
47th (and most celebrated) abbot. According to legend it
was Ikkyu who introduced the Chinese Buddhist recipe for
this compact, high-protein treat” for mendicant Zen monks.
The original recipe, which is still used at Isoda, is described.
Because warm weather and natural sunlight are necessary,
Daitoku-ji natto can only be made during the summer
months, most often in August after the rainy season has
abated. Even Sen no Rikyu, the famous Japanese tea master,
is said to have been an ardent fan of the salty morsels–which
are still served with ceremonial tea. Chûgo Isoda, the present
owner, is a 17th generation maker of Daitokuji natto. He
and his wife work together during the hot summer making

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 741
the fermented black soybeans. A full-page photo shows Mr.
Isoda mixing a shallow tub of the dark fermenting beans.
Daitoku-ji natto are also mentioned on page 49.
Nishiki (p. 197-99) is famous for its kaiseki ryori.
“Every month the ingredients are completely changed to
match the season.” One dish is karashi-dôfu (“mustard
tofu”).
Sagano (p. 201-02) serves simmering tofu (yudôfu) in
the bamboo forest just south of Tenryu-ji temple.
The excellent “Glossary” (p. 230-32) includes entries
for: Amazake, fu (wheat gluten), kaiseki, miso, mochi, nattô
(fermented soybeans), oden, o-hagi, shôjin ryôri, sukiyaki,
tofu, yuba, yûdofu. Address: Kyoto, Japan.
1891. Hesseltine, C.W. 1986. Future of fermented foods.
Mycologia Memoir No. 11. p. 303-16. Chap. 17. (C.W.
Hesseltine and Hwa L. Wang, eds. Indigenous Fermented
Food of Non-Western Origin. Berlin & Stuttgart: J. Cramer.)
Previously published in 1981 in USDA Miscellaneous
Publication FL-MS-333. [11 ref]
• Summary: Contents: Introduction. Positive factors for
increased use of fermented foods. Trends in production
of fermented foods. Factors that may effect the wider use
of fermented foods in the West. Literature cited. Address:
USDA/NRRC, 1815 N. University St., Peoria, Illinois
61604.
1892. Horne, Kibbey M. 1986. Chinese food for the modern
Marco Polo. San Francisco, California: Chinese Materials
Center Publications. vii + 270 p. Plus 11 unnumbered leaves
of plates. Illust. (color). Map (color). 19 cm. Series: Asian
Library Series No. 43. [6 ref]
• Summary: This book “is an attempt to present Chinese
food as the Chinese view it.” It is not a cookbook, but rather
the kind of book that Marco Polo would have found very
useful as he first encountered the food of China.
Page 6: The term ‘putrid’ embraces, “among other
things, cheese (which most Chinese abominate as an inedible
Western curiosity) and ‘stinky’ bean curd, a Ningpo specialty
which some Chinese love and which many others do not.”
Page 15. “Another Ningpo specialty, which appeals
to a much more limited circle of Chinese and almost no
Westerners at all, is Stinky Bean Curd. This is fermented
bean curd which smells rather like a stout cheese which
has gone off. When cooked it disperses a strong odor in all
directions and to considerable distance.”
Chapter 9, titled “Meat,” begins by discussing the meat
radical (rou). It then notes (p. 68): “There is one interesting
case in which the entire meat character is used as the radical,
and applied to something which is not meat at all, although
it is a principal source of protein for the poorer Chinese: dou
fu.” It is used less frequently in terms like dou fu yi ‘bean
curd skin’ [yuba]. The term “bean curd” appears on 13 pages
in this book.

The character su means “plain,” as in the word sutsai
“vegetarian” (p. 92). The English word “vegetarian” appears
on 6 pages in this book.
Three chapters near the end of the book are very
interesting and useful. Each is a long table having four
columns: Chinese character(s), Mandarin, English, and
Cantonese–but in a different order for each chapter. The
three chapters are: (1) “Mandarin glossary” (p. 173+),
sorted alphabetically by the romanized Mandarin word. For
example: 1 Cc, fu, curd, fu; or 1 Cc (Chinese character), nau,
brains, nou; or 1 Cc, mau, hairy, mou. 2 Cc, ru fu, fermented
bean curd, yu fu (p. 189, 243). (2) “English glossary” (p.
197+). (3) Cantonese glossary (p. 221-45).
“The author, a linguistic anthropologist, was educated at
Choate, Harvard, West Point, Heidelberg and Georgetown.
He has spent a fourth of his life overseas as an Army officer,
traveler, and researcher. For the last twelve years he has been
the director of International Programs for The California
State University, one of the world’s largest university
systems.” A color photo on the back cover shows the author.
Address: California.
1893. Lu, Henry C. 1986. Chinese system of food cures:
Prevention & remedies. New York, NY: Sterling Publishing
Co., Inc. 192 p. Index. 23 cm. [11 ref]
• Summary: Chapter 7, titled “Legumes, grains, oils and
seeds,” discusses the following: Small red bean (adzuki
bean): Edema, beriberi, jaundice, diarrhea, discharge of
blood from anus, carbuncle swelling, mumps, cirrhotic
ascites (p. 107). Bean curd (tofu): Pink eyes, diabetes,
periodic diarrhea, sulfur poisoning (p. 111). Yellow soybean:
Malnutrition in children, diarrhea, abdominal swelling,
underweight, getosis (p. 111). Black soybean: Edema,
beriberi, jaundice, rheumatism, muscular cramps, lockjaw,
drug poisoning. Soybean oil: Gastric ulcer, duodenal ulcer,
intestinal obstruction. Soy sauce: Promotes digestion (p.
112).
Note: Although he was born in Taiwan, Dr. Lu was quite
skeptical of traditional Chinese medicine. But during this
twenties he developed an ailment that resisted every form
of Western medical treatment. In desperation, he traveled to
Taiwan and Hong Kong to consult with Chinese specialists.
The results changed his life. A traditional Chinese doctor
cured him in a few months. Dr. Liu already held a PhD in
education and philosophy from the University of Alberta.
But at age 32 he decided to change his field. He began
by translating the Nei Jing (Yellow Emperor’s Classic of
Internal Medicine) into English. He went on to translate
25 other Chinese medical books into English, including 7
books on acupuncture that are now listed as required texts
by the Board of Acupuncture examiners. In 1972 he began
practicing traditional Chinese medicine and acupuncture.
In 1986 he founded the Academy of Oriental Heritage (in
Vancouver, British Columbia), which now (1999) has 15 full-
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time teachers and more than 100 students. Address: Academy
of Oriental Heritage, P.O. Box 35057, Station E, Vancouver,
BC V6M 4G1, Canada.
1894. Ma, Z.Q.; Dan, D.A.; Qu, Y.X.; Gao, X.H. 1986.
[Natural enemies of soybean insect pests]. Jinan City, China:
Shandong Science and Technology Publications. 360 p.
[Chi]*
• Summary: Discusses biological control of many soybean
pests. Address: China.
1895. MinnSoy Digest. 1986. Serial/periodical. North
Mankato, Minnesota: Minnesota Soybean Research &
Promotion Council. Frequency: Monthly or bimonthly.
• Summary: This is an example of a newsletter published
by one of the Qualifying State Soybean Boards under the
national soybean checkoff program. All issues in 1995
consisted of a single sheet of paper printed front and back.
Examples of articles: Feb. 1995–International marketing
focus turns to Asia. China’s economic reforms will mean
more U.S. ag trade. China becomes soybean importer. As
meat consumption in China rises, soy-based feed demand
grows. Iowa / Minnesota Soybean Association IdentityPreserved Marketing Conference (1 March 1995 at Ames,
Iowa). April 1995–Biodiesel to be used in Lake Superior
research vessel. Minnesota taking part in first-ever federal
fleet testing (using methyl soyate diesel fuel). About the
Energy Policy Act (EPACT). Biodiesel facts. May/June
1995–3 new varieties–Glacier, Granite and Freeborn are
released. High protein genes identified by University of
Minnesota researchers. Enter the Minnesota Soybean
“Cooking with soy” recipe contest (Entries must be
postmarked no later than June 15, 1995). August/September–
MSR&PC approves research projects for coming year.
Talk with Bonnie McCarvel, executive director of the
Minnesota Soybean Research & Promotion Council. 1996.
Feb. 2. This periodical has been published since at least
1986. It is currently printed by Intertec in Minneapolis
and inserted into the roughly 22,000 copies of Soybean
Digest that are mailed each month to Minnesota soybean
farmers. Some other state soybean associations have similar
periodicals, but not all. The text is written in Minnesota,
but the main source of the news information comes from
Osborn & Barr Communications (The United Soybean
Board’s producer communication contractor located in
Clayton, Missouri). It comes in the form of a monthly news
packet in a folder. Address: 360 Pierce Ave., Suite 110, North
Mankato, Minnesota 56003. Phone: 507-388-1635.
1896. Needham, Joseph; Lu, Gwei-Djen; Huang, HsingTsung. 1986. Science and civilisation in China. Vol. 6,
Biology and biological technology. Part I: Botany. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxxii + 718 p. Illust. Index. 25 cm. [2476* ref]

• Summary: Contents: List of 101 illustrations. List of
22 tables. List of 37 abbreviations. Acknowledgements.
Author’s note. Introduction. The setting; China’s plant
geography: Floristic regions, geo-botany in statu nascendi,
the case of chü and chih. Botanical linguistics: Plant
terminology, plant nomenclature. The literature and its
content: Lexicographic and encyclopaedic texts, the pandects
of natural history (Pên Ts’ao)–a great tradition, studies on
wild (emergency) food plants–the esculentist movement,
botanical monographs and tractates, exotic and historical
botany. Plants and insects in man’s service (by Huang HsingTsung): Natural plant pesticides, biological pest control.
Bibliographies: Abbreviations (mostly of journal
names). Chinese and Japanese books before + 1800: 711
references. Chinese and Japanese books and journal articles
since + 1800: 415 references. Books and journal articles in
Western languages: 1388 references. General index. Table
of Chinese dynasties. Romanisation conversion tables (from
Needham’s modified Wade-Giles to pinyin).
“To the memory of Shih Shen-han, Professor of Botany
and Mycology, National North-West Agricultural College,
Wukung, Shensi, in gratitude for much inspiration and blythe
discourse; and of Wu Su-Hsüan, Director of the Department
of Cytology, Institute of Botany, Academia Sinica, Peking,
in gratitude for so sympathetic a welcome... this volume is
dedicated.” Address: 1. F.R.S., F.B.A., East Asian History
of Science Library, Gonville & Caius College, Cambridge,
England; 2. PhD, Fellow Emeritus of Robinson College,
Cambridge; 3. PhD, Program Director, National Science
Foundation, Washington, DC.
1897. Needham, Joseph; Lu, Gwei-Djen; Huang, HsingTsung. 1986. The Heavenly Husbandman (Document
part). In: J. Needham et al. 1986. Science and Civilisation
in China. Vol. 6, Biology and Biological Technology. Part
I: Botany. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxxii + 718 p. See p. 235-45.
• Summary: “With one single exception... no ancient
manuscript of the Shennong Bencao Jing (Classical
Pharmacopoeia of the Heavenly Husbandman) has come
down to us. Nevertheless, its text remained engraved, as it
were, in the minds of all practitioners of medicine through
the ages, because it was invariably quoted in full under
separate entries in each succeeding pharmaceutical natural
history. From the end of the Ming [it ended in 1644 AD]
onwards, therefore, many medical scholars made it their
aim to reconstitute the original work by assembling all the
quotations. The first to attempt this was Lu Fu in +1616,
basing his work on the then recently published Bencao
Gangmu (The great pharmacopoeia) (1596 AD) alone, but
much remained to be done, for the sources of quotations
were far wider than that. We need not follow this work in
detail here, and it may suffice to say that the best available
reconstructions for use today are those of the Japanese
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Mori Tateyuki done in 1845 (Fig. 36) and the Shennongku
Bencao Jing which Lu Fu prepared in 1942. It is surprising,
in view of the relatively small size of the work, that no full
translation into a Western language has ever been published.
“How, one may ask, did the ‘Heavenly Husbandman,’
Shennong, come into it? Readers of our book will hardly
need to be reminded that this personage was one of the
greatest culture-heroes of legendary Chinese antiquity, the
second of the ‘three primordial sovereigns’ (san huang),
reigning as Yen Ti, and the technic deity, arch-inventor and
patron saint of all the biological arts–agriculture, tillage,
animal husbandry, pharmacy and medicine. This was the
soil from which Chinese botany and zoology as sciences
emerged. Opening the Shiji (Records of the Historian) (90
BC) we find the statement that Shennong experimented with
(literally tasted, experienced) the hundred herbs, and so
began the use of medicaments... A longer passage occurs in
the Huainantzi (The Book of the Prince of Huai-nan) (120
BC) (which see).
“It is true that in later times another tradition existed
which ascribed rather to Huangdi (the third of the ‘three
sovereigns’), and his medical counsellor Qibo, the first
systematic examination of medical plants, but the fame of
Shennong was little eclipsed thereby. And so it came about
that his name was attached to the book on pharmaceutical
natural history which destiny perpetuated for twenty
centuries, ignoring many older and contemporary texts which
may have been equally worthy of preservation, or even more
so.” Several ancient illustrations of Shennong are shown.
Address: 1. F.R.S., F.B.A., East Asian History of Science
Library, Gonville & Caius College, Cambridge, England.
1898. Pierson, M.D.; Reddy, N.R.; Odunfa, S.A. 1986.
Other legume-based fermented foods. In: N.R. Reddy, M.D.
Pierson, and D.K. Salunkhe, eds. 1986. Legume-Based
Fermented Foods. Boca Raton, FL: CRC Press. [viii] + 254
p. See p. 219-31. Chap. 13. [43 ref]
• Summary: Contents: Introduction. Ugba. Inyu and Kecap.
Waries. Kenima. Meitauza. Philippine Tao-si. Fermented
cowpeas and chickpeas.
Inyu (p. 225-26) is a fermented black soybean sauce
made in Taiwan, mainland China, Hongkong, and other
places with large Chinese populations. Inyu differs from soy
sauce in that the flavor become more intense after cooking. A
flow diagram for the preparation of Inyu shows that no wheat
is used in making it.
Kecap (p. 226-27) is Indonesian soy sauce. The two
types are kecap manis (which has a sweet flavor) and kecap
asin (which has a salty flavor). The preparation of kecap
and kecap manis are described. Kecap is classified into three
grades by quality: (1) Contains more than 6% protein. (2)
Contains 4-6% protein. (3) Contains 2-4% protein.
Tao-si is a fermented food made from soybeans in
the Philippines. To make tao-si, soybeans are first soaked

overnight at room temperature. The beans are then boiled
for 1 hour, drained, and cooled. At room temperature, the
soybeans are coated with either raw or roasted wheat flour
and inoculated with Aspergillus oryzae, a mold. The beans
are then spread on bamboo trays, covered with banana
leaves, and incubated for 2-3 days in a warm place until the
soybeans are overgrown with a mycelium of white mold.
The mold-covered soybeans are immersed in a brine solution
(18% w/v = 18 gm of salt per 100 cc of water) and heated
to boiling to prevent further mold growth and to inactivate
enzymes.
Note: Unlike most fermented black soybeans, tao-si
does not undergo two sequential fermentations. Address: 1-2.
Dep. of Food Science and Technology, Virginia Polytechnic
Inst. and State Univ., Blacksburg, VA; 3. Dep. of Botany,
Univ. of Ibadan, Ibadan, Nigeria.
1899. Rachim, Abdul. 1986. Indonesia: Notes on the soybean
food industry under producers’ co-operatives in Indonesia.
CGPRT No. 4. p. 244-54. Includes 7 tables and figures.
• Summary: Contents: Background. Indonesian soybean
foods. Fermented products: Tempe, oncom, tauco, kecap.
Non-fermented products: Tofu, soymilk. Function and role
of Kopti (and BULOG). Traditional processing industry:
Current situation of small-scale home industry, further
studies on the food industry / marketing system.
The Food Balance Sheets of the Central Bureau of
Statistics show that 90% of Indonesia’s soybeans are used
for food. Most of the human consumption is in the form of a
variety of popular processed foods: tempe, tahu (tofu), tauco,
and a number of other less popular foods: soybean sprouts
(tauge), sere in Bali, yuba, soybean milk, fried soybeans
(eaten as a snack), beans boiled in the pod (also a snack), and
the beans cooked as a vegetable or as an ingredient in soups.
Only one factory (Sari Hasuda, in Yogyakarta) produces
soybean milk. It is enriched with nonfat dried milk, vitamins,
and minerals.
To coordinate and improve the economic viability of
the small tofu and tempeh producers, a cooperative system,
called Kopti (Koperasi Produsen Tempe dan Tahu Indonesia;
Indonesian Tempe / Tofu Processors’ Co-operative) was
founded in 1979. The main function of Kopti is to procure
and distribute soybeans to its members, the number of which
has increased from 25 in 1980 to 286 in May 1985. It handles
about 407,160 tons/year. The purchase price of soybeans is
as follows (Rupiah/kg): From USA 415, from China 425,
from Indonesian farmers 475-80. Certificate [certified] seeds
cost 550-75.
Tofu, tempe, kecap, tauco and oncom processing is
primarily done in small factories. 3 studies have been made
on the size of these factories and the quantities they process:
as part of the 1974 Industrial Census of the Central Bureau
of Statistics (CBS); by Winarno, et al., in 1976; and by the
study team on Soybean Commodity System (SCS) in the
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Garut area of West Java in 1984. The findings of these 3
studies are presented in Table 2.
“We should be cautious in comparing their results,
however, because of biases in the collection of the
information. The CBS study, for instance, was part of
an industrial census, which divided processors into two
categories: small-scale industries (5-19 labourers), and
home factories (1-4 labourers, some of whom may be family
members). However, there may also be wide variations in the
industry in different parts of the country.
“Despite these limitations, it seems that the volume of
soybean processed by each unit has increased appreciably,
probably reflecting a favorable growth of the industry. Yet
the number of labourers per unit has remained small, and
is probably diminishing. This may be because of the use of
mechanical crushers or dehullers for both tempe and tofu
productions.” Address: Research Asst., ESCAP CGPRT
Centre, Bogor, Indonesia.
1900. Stidham, Martin. 1986. The fragrant vegetable:
Simple vegetarian delicacies from the Chinese. Los Angeles,
California: Jeremy P. Tarcher, Inc. x + 224 p. Illust. Index. 24
cm.
• Summary: Chapter 3 (p. 57-84), titled “’Meat without
bones’–Tofu,” contains 3 preparatory techniques and 16
recipes. Chapter 4 (p. 85-98), titled “More ‘meat without
bones’–Pressed tofu,” contains two basic recipes for
pressed and spiced pressed tofu plus 9 additional recipes.
“The highly odiferous ‘stinking’ tofu (chou doufu) is made
by fermenting tofu or pressed tofu, or allowing it to grow
moldly, then deep-frying it. Usually eaten with a hot sauce,
this is available at movable carts...” (p. 58).
“The dense cakes are fermented to become tofu ‘cheese’
(see Chapter 1) as well as ‘stinking’ tofu...”
Chapter 5 (p. 99-126) titled “’Duck,’ ‘chicken,’ and
other specialties,” first discusses the basic ingredients in
making these traditional meatlike products (Bean curd
sheet [pressed tofu sheets], bean curd skin [yuba], and bean
curd sheet noodles), then gives numerous recipes, many
containing soy. Chapters on fried gluten, soups, and fruit
and nut desserts follow. Soy sauce, “green soybeans” [green
vegetable soybeans], soymilk, soy sprouts, and soy-pickled
cucumbers are also mentioned.
The author, a graduate of Northwestern University, lived
in East Asia for over 10 years, first as a student at National
Taiwan Univ. in the Graduate Inst. of Chinese Literature, and
later as a translator of short stories, poetry, and novels. “A
long-standing interest in the cuisines of the region, especially
vegetarian, has taken him into home, restaurant, and temple
kitchens. He has studied privately with instructors from the
area’s well-known cooking schools, including Wei-Chuan
and Pei Mei’s, besides being tutored in special techniques
by tofu makers and manufacturers of other Chinese specialty
food items.”

1901. Stross, Randall E. 1986. The stubborn earth: American
agriculturalists on Chinese soil, 1898-1937. Berkeley,
California: University of California Press. xi + 272 p. Illust.
Index. 24 cm. [230+* + 662 endnotes]
• Summary: Contents: Acknowledgments. A note about
terms and romanization. Introduction. 1. Curiosity: The U.S.
Department of Agriculture looks abroad, 1890s–1910s. 2.
Instruction: Early advisers and grand visions, 1890s–1910s.
3. Zeal: Joseph Ballie’s secular crusades, 1910s. 4. Mission:
Christianity and agricultural improvement, 1910s–1920s. 5.
Competition: King cotton and collegiate rivalry, 1920s. 6.
Timidity: The International Education Board and Cornell,
1920s. 7. Myopia: Lossing Buck and agricultural economics,
1920s and 1930s. 8. Defeat: The failure of the star pupil,
1930s. Epilogue. Abbreviations.
Central figures in this provocative book include the
USDA and David Fairchild, who was the first head of the
USDA’s Section of Seed and Plant Introduction, when began
operations in 1898 (p. 20+). His wealthy patron was Barbour
Lathrop (whom he met on a trip in 1893), an American who
shared Fairchild’s view of the importance to the USA of
worldwide plant exploration, collection, introduction, and
commercial development.
The section about Dr. Yamei Kin (p. 32-33) puts
her work in context: Fairchild believed strongly that the
United States should be learning much more about China.
“Fairchild proposed that the U.S. government establish an
American Bureau of Oriental Publicity, staffed with bilingual
translators who could keep Americans abreast of the growing
scientific literature published in Asia. [56, Fairchild 1909]
“The proposed bureau was never established, but in
1917, the USDA briefly expanded the scope of its program
to learn from China, and established an interesting–if only
briefly meaningful–precedent: hiring a Chinese person to
serve as an agricultural adviser to the United States. Dr. Kin
Yamei, who claimed to be the only Chinese woman to have
graduated from an American medical school, was hired to
return to China and study the Chinese soybean on behalf of
the USDA. The New York Times hailed the appointment as
‘the first time the United States Government has given so
much authority to a Chinese’” [57, 10 June 1917, p. 9].
“When Kin left for China in the summer of 1917, she
was supposed to study the soybean exclusively and to return
to the United States in the fall to present her report. But
things did not go as planned. The USDA apparently did not
receive any report on soybeans” (p. 33).
Stross discusses Frank N. Meyer at length (p. 25-39),
including his work collecting soybeans. But Stross is often
critical of him: “He regarded Chinese farmers more as
adversaries than as friends” (p. 29). He also alleges that
“Meyer had sent upon Fairchild’s request twenty pounds of
seeds ‘of the variety of hemp from which hashish is made.’”
(p. 31). Note: Stross cites his source for this [52] as Isabel
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Cunningham’s biography of Meyer. Yet Cunningham says
that Stross is incorrect; Fairchild requested 20 pounds of
opium poppy seed (to use as a pain reliever in European
hospitals during World War I), but Meyer balked at the idea
of sending something for which a person could be beheaded
if he were caught. He also said that 20 pounds of such seed
was enough to plant a province. Isabel thinks that Meyer
never sent the seed; but she is not sure.
In Chapter 6, “Timidity: The International Education
Board and Cornell, 1920s,” is an interesting discussion
(p. 156-57) of work with soy by Cornell University
representatives: “A new soybean variety that was isolated
during experimental work promised yield increases of 80 and
90 percent above usual levels. As further selection produced
superior varieties of a number of crops, the staff began
preparing to distribute the new varieties to the public.”
Note: Stross has written books about Microsoft, Steve
Jobs, venture capitalists, Thomas Edison, Sino-American
business, etc. This is his first book related to agriculture.
Address: San Jose State College, Golden Colorado.
1902. Wang, H.L.; Fang, S.F. 1986. History of Chinese
fermented foods. Mycologia Memoir No. 11. p. 23-35. Chap.
2. (C.W. Hesseltine and Hwa L. Wang, eds. Indigenous
Fermented Food of Non-Western Origin. Berlin & Stuttgart:
J. Cramer.) Not previously published in 1981 in USDA
Miscellaneous Publication FL-MS-333. [6 ref]
• Summary: Discusses the early history of numerous
types of chu [ch’ü, qu] (similar to koji, with a substrate of
wheat, barley, millet, and/or rice), chiang [jiang] (salted
sauce), shi or tou-shi (fermented beans) [fermented black
soybeans], chiang-you, tou-yu and shi-tche (the liquid from
shi [fermented black soybean sauce]; “It is a very dark
but clear liquid and was the most popular seasoning in the
sixth century”), tou-fu-ru (fermented tofu or sufu), La-patou (Mucor fermented beans), Mei-tou-tcha (Meitauza,
fermented okara), tsu (vinegar), yan-tsai (salted vegetables).
The three main sources of early information on
fermented soyfoods are: (1) Shih chi [pinyin: Shiji by
Sima Qian] (90 B.C., historical record). (2) Ch’i-min
yao-shu [pinyin: Qimin yaoshu, by Jia Sixie, AD 544,
“Important arts for the people’s welfare”] (+6th century
agricultural encyclopedia). (3) Pen-ts’ao kang-mu [pinyin:
Bencao gangmu, by Li Shizhen, AD 1596, “The great
pharmacopoeia”] (16th century botanical encyclopedia).
Concerning shi or tou-shi [fermented black soybeans]:
The first written record “appeared in the Shi-chi (the
historical records) written by Szuma Chien in the second
century B.C., which stated that shi was sold next to salt,
indicating shi was already a popular food seasoning.” In the
Qimin yaoshu (6th century AD) the method of preparing
shi is described in detail. Temperature is said to be the most
important factor in making shi, and June was found to be
the best month for preparing this fermented seasoning. A

detailed description of the process is given.
The Bencao gangmu (16th century AD) described
many types of shi made at different localities, and gave the
medicinal use of each.
“In more recent times, shi can be classified into three
general types.” (1) Aspergillus oryzae mold type, which is
the traditional type, also known as tou-shi [douchi], and
is the most common type, prepared as described above,
but using pure cultures of Aspergillus oryzae. Today the
fermentation is carried out at 25ºC in wooden barrels.
“In some areas, the washed, molded beans are mixed
with 16-18% salt and fermented at 35ºC for 30 days.” (2)
Mucor mold type, which is usually made in Szechuan in
wooden trays. The process is described. The mold is Mucor
racemosus Fresenius. (3) Bacillus bacteria type, called shuitou-shi [pinyin: shui-dou-chi], is probably the same product
as natto in Japan [except that it is salted]. To make shuitou-shi: Clean, soak, and boil soybeans until soft. Place in a
cloth bag and cover with straw [an excellent natural source
of B. subtilis]. After incubation for 1-2 days at 25-30ºC
the soybeans will be covered with viscous substances. The
quality of the product is ascertained by the stickiness of the
beans. Mix the sticky soybeans with minced ginger and salt,
then pack tightly into jars, and age for one week. They are
now ready to consume. “The organism responsible for this
fermentation has been identified as Bacillus species.”
Note 1. Is the third type salted? Salt is apparently added
after the 1st fermentation and before the 2nd. Thus, it would
seem to be an intermediate form between douchi / tou-shi
(fermented black soybeans, salted) and natto (unsalted). If it
is not salted, it would seem to be Chinese natto.
Note 2. This is the only document seen (Jan. 2012)
that mentions either shui-tou-shi or shui-dou-chi. Address:
1. USDA/NRRC, 1815 N. University St., Peoria, Illinois
61604; 2. Inst. of Microbiology, Academia Sinica, Beijing,
China.
1903. Wang, H.L.; Hesseltine, C.W. 1986. Glossary of
indigenous fermented foods. Mycologia Memoir No. 11. p.
317-44. Chap. 18. (C.W. Hesseltine and Hwa L. Wang, eds.
Indigenous Fermented Food of Non-Western Origin. Berlin
& Stuttgart: J. Cramer). [29 ref]
• Summary: The section titled “Fermented Legume
Products” defines chao (Vietnamese fermented tofu),
chiang-chu (Chinese koji), ch’ou-toufu and ch’ou-toufuru (fermented tofu), Damsuejang and doenjang (Korean
miso), furu, sufu, hon-fan or red sufu (fermented tofu), inshi (“Fermented black soybeans from China”), in-yu (Type
of Chinese soy sauce made from black soybeans), kanjang
(Korean soy sauce), kenima [sic, kinema], ketjap or kecap
(Indonesian soy sauce from black soybeans), meitauza
or mei-tou-cha (fermented okara), meju (maiju or maeju;
Korean soybean koji), natto, oncom (onchom or oncom),
see-iu (see-iew; Thai soy sauce made from whole soybeans);
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soy sauce, soybean paste, tahuri (tahuli; Filipino fermented
tofu. See sufu), tao-chieo (tao-jiao; Thai miso), taohu-yi
(Fermented tofu from Thailand. See sufu), taokoan, tempe
(many types), thua-kab (dry thua-nao), thua-merk (wet and
cooked thua-nao), thua-nao (Thai natto), tosufu (see sufu),
toufu-ru (fermented tofu), tsue-fan (tsui-fan, chee fan;
fermented tofu).
Note 1. This is the earliest English-language document
seen (Nov. 2011) that contains the term “Fermented black
soybeans from China,” or that uses these terms to refer to
in-shi.
Under “Fermented Cereal-Legume Products” we find:
chiang, chiang-yu (chau-yu, Chinese soy sauce), fermented
soybeans (fermented black soybeans), hamanatto, kochujang
(kochu chang), miso, shoyu, tamari, taotjo (tao-tjo, tao dji;
Fermented soybeans from Indonesia or Thailand [sic, No!
Tao-tjo is Indonesian-style miso and tao dji are Indonesian
fermented black soybeans]), tao-tjung or tou-chiang (chiang),
tao-yu (tou-yu; Chinese soy sauce), tauco (taocho, taoco,
taucho; Indonesian miso), tou-pan-chiang (Chinese fava bean
miso), tou-shi (toushih; Chinese fermented black soybeans),
toyo (Filipino soy sauce). Note 2. This is the earliest Englishlanguage document seen (March 2009) that uses the word
“taocho” to refer to Indonesian-style miso.
Fermented Vegetable Products include: Chiang-tsai
(chiang-tsay; Vegetables in China pickled in chiang or soy
sauce or tien-mien-chiang), miso-zuke. Address: USDA/
NRRC, 1815 N. University St., Peoria, Illinois 61604.
1904. Wang, Hwa L. 1986. Nutritional quality of fermented
foods. Mycologia Memoir No. 11. p. 289-301. Chap.
16. (C.W. Hesseltine and Hwa L. Wang, eds. Indigenous
Fermented Food of Non-Western Origin. Berlin & Stuttgart:
J. Cramer.) Previously published in 1981 in USDA
Miscellaneous Publication FL-MS-333. [44 ref]
• Summary: Contents: Effect of fermentation on
compositional changes of substrates. Protein quality and
digestibility. Complementary effect of mixed proteins.
Vitamins. Antibiotics. Conclusion. Literature cited. Address:
USDA/NRRC, 1815 N. University St., Peoria, Illinois
61604.
1905. Wang, Hwa L. 1986. Uses of soybeans as foods in the
West with emphasis on tofu and tempeh. ACS Symposium
Series No. 312. p. 45-60. Robert L. Ory, ed. Plant Proteins:
Applications, Biological Effects, and Chemistry (American
Chemical Society). [34 ref]
• Summary: Similar to her article titled “Tofu and tempeh as
potential protein sources in the Western diet” (March 1984).
Address: Northern Regional Research Center, Agricultural
Research Service, USDA, Peoria, Illinois 61604.
1906. Wang, Y.T.; Li, F.S.; Chang, R.Z. 1986. [The
distribution of the alleles of the Ti and Sp1 loci among

Chinese soyabean cultivars established by seed protein
electrophoresis]. Acta Agronomica Sinica (Zuo Wu Xue Bao)
12(1):31-37. [9 ref. Chi; eng]*
Address: Inst. Crop Germplasm Resources, Beijing, China.
1907. Zhang, Desheng. 1986. 200 recipes for the doufu
devotee. Beijing, China: Women of China. 206 p. + 12
unnumbered pages of color plates. Illust. (photos by Cheng
Jingjing). 18 cm. Series: Women of China special series.
[Eng]*
• Summary: These 200 tofu recipes are by Zhang Desheng.
1908. Kadocho Mingu-kan. 1986? Shôyu no furusato:
Kadochô mingu-kan shokunin-gura [The homeland of
shoyu: Kadocho folk tool museum. Craftman’s storehouse
(Leaflet)]. Wakayama-ken, Japan. 3 panels each side. Each
panel: 26 x 12 cm. Undated. [Jap; eng]
• Summary: Company name with diacritics is: Kadochô
Mingu-kan. This company and museum was founded by
Mr. Chôbei Kanô. Photos in the leaflet show the ancient
shoyu equipment including a lever press (shime-ki) used to
press shoyu from the moromi mash during the Edo period
(1600-1868), up until the Meiji period. a wooden ladle
(shoyu kasuri), a wooden shoyu vat with bamboo hoops,
cloth money collecting bags, and a pedal-powered wooden
cog-wheel device for cracking wheat. A re-drawn line
(the original was from early Meiji period) drawing shows
the exterior of a row of shoyu plants along the street in
downtown Yuasa. And a photo shows the inside and exterior
of the present K.K. Kadocho, where shoyu is still made by
traditional methods.
“The history of Yuasa shoyu: Shoyu, the world famous
seasoning, was originally produced in Yuasa from Kinzanjimiso or soy bean paste, which was brought from China in the
early 13th century by Hotokokushi of Kokokuji Temple of
Yura. In those days, Shoyu was only for use at home and not
for sale because of poor traffic facilities. But about 400 years
ago, in Azuchi-Momoyama era, Shoyu was first shipped to
other parts of Japan as a commodity here in Yuasa.
“Since then, Shoyu industry developed a great deal,
thanks to the protection of the Lord of Kishu, and it is said
that in the Bunka-Bunsei [Bunka (1804)–Bunsei (1818)?]
era, there were 92 Shoyu-ya or Shoyu-makers in about one
thousand houses of Yuasa.
“In the meantime, people in Yuasa showed how to
make Shoyu to the people in some parts of Japan, such as
Choshi near Tokyo. Today the Shoyu industry in Yuasa is
dwindling, chiefly owing to the promotion of some major
Shoyu companies. But we still have the traditional method
of making that Yuasa Shoyu once called Yuasa Tamari in
Kamakura era.”
“The origin of shokunin-gura or shoyu workshop: In
Yuasa, the birthplace of Soy Sauce, there still remain some
old workshops with very thick and crumbling walls here and
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there. Some workshops are now converted to the residences.
With the disappearance of Shoyu makers, we can no longer
see craftsmen who used to toil and moil here, and traditional
Shoyu things, the fruits of their wisdom and efforts. (Today
we have several museums of folk craft throughout Japan.
But I feel responsible, as one of the Shoyu craftsmen, for
collecting and preserving these old Shoyu things as well as
‘the taste of old days.’)
“Kadocho Shokunin-gura, with the size of 80 square
meters, was one of the fermenting houses built in Keio era
[in Keio 2, 1866]. All these Shoyu things kept here are the
tools used for making Shoyu and each of them has sweat and
pains in it of the craftsmen of those days. I welcome you to
my Shoyu workshops of about 100 years old.” Address: K.K.
Kadocho, Kitamachi 7, Yuasa-cho, Arita-gun, Wakayamaken, Japan. Phone: 0737-62-2035.
1909. Product Name: [VFP Organic Tofu: Fresh Soya Bean
Curd].
Foreign Name: VFP Tofu Organique: Caillé Frais aux
Fèves de Soya.
Manufacturer’s Name: Victor Food Products, Ltd.
Manufacturer’s Address: 102 Hymus Rd., Scarborough,
ONT, M1L 2C9, Canada. Phone: 416-752-0161.
Date of Introduction: 1986?
Ingredients: Water, organically grown soya bean,
magnesium chloride (chlorure de magnesium).
Wt/Vol., Packaging, Price: 500 gm packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
New Product–Documentation: Label. undated. 5 by 4.25
inches. Orange, green, yellow, and white. Printed on clear
plastic film. Written in both English and French.
1910. Soybean Update. 1987. In China, ASA promotion
programs are aimed at increasing domestic soybean demand.
Jan. 26.
• Summary: The reason: To keep China’s soybeans out of the
export market.
1911. Miller, Bryan. 1987. From nuts to soup for Chinese
New Year. New York Times. Jan. 30. p. C17.
• Summary: Brief reviews of seven Chinese restaurants. At
the restaurant named “20 Mott Street” (at that address in
Chinatown) the reviewer’s favorite dish was “Chinese-style
roast duck with black bean sauce. The combination of rich
moist meat, caramel-toned skin and slightly salty black beans
is superb. Hard-shell crabs smothered with black bean sauce
are sweet and delicious, too,...”
1912. Product Name: Tofu Nuggets.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.

Date of Introduction: 1987 January.
Ingredients: Organic nigari tofu, sunflower seeds, sesame
seeds, sea salt, spices, soybean oil.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1988, Jan. (dated).
3.5 by 3 inches. Card stock. Red and pink on white. Under
English product name is the Chinese name: Chin wei cha
doufu. “Keep refrigerated. Serving suggestions: Heat and
serve or mix with salad, stir-dry with vegetable, or use it as
an ingredient in soup.” Logo says: “Soyfoods for a healthy
world.”
1913. Soybean Digest. 1987. Promotion keeps Chinese beans
home. Mid-Feb. p. 26.
• Summary: In China, American Soybean Assoc. programs
increase domestic soybean demand to keep China’s soybeans
out of export markets. In 1986 China produced about 404
million bushels of soybeans but only exported 40 million
bushels. ASA sponsors swine feeding trials to demonstrate
nutritional benefits of feed with soybean meal. China has 300
million swine.
1914. Burros, Marian. 1987. Restaurants: Cantonese fare
that’s unusual. New York Times. Feb. 17. p. C22.
• Summary: This is a review of the Cantonese Chinese twostar restaurant Lan Hong Kok Seafood House (131 Division
Street). Recommended dishes include: Crabs with black
bean sauce. “Braised bean curd with vegetables and black
mushrooms.” The dim sum of black beans.
Other excellent dishes: Maryland crabs sautéed with
black beans [probably fermented black soybeans]. Stuffed
bean curd. Bean curd mixed with black mushrooms.
1915. Bosshart, R.P.; Uexkull, H.R. von. 1987. Maximum
yield research on soybean: A new approach to overcoming
yield limiting factors. CGPRT No. 10. p. 439-50. Feb.
J.W.T. Bottema, F. Dauphin, and G. Gijsbers, eds. Soybean
Research and Development in Indonesia. [27 ref]
• Summary: “In its childhood in North America, Europe,
and Japan, newborn in China and the Philippines, and
in gestation in Malaysia and Thailand, maximum yield
research (MYR) has not yet been conceived in Indonesia. A
relatively new approach to agronomic research, MYR aims
to maximize crop yield by simultaneously overcoming all
factors limiting yield. To be successful, MYR must promote
positive multiple interaction among all factors affecting
yield. After the maximum yield has been determined,
economic analyses must identify the optimum input rates
and other practices to produce the maximum economic
yields (MEY) which gives farmers the highest net profit per
hectare...
“Traditionally, Justis Von Liebig’s ‘Law of the
Minimum,’ or single-limiting-factor concept, has guided
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researchers in increasing crop yield. Using the analogy of
the water level in a barrel representing crop yield and the
staves of the barrel the limiting factors, the single-limiting
factor concept dictates that the water level or yield is
controlled by the height of the shortest stave or the level
of the most limiting factor. After the limitations caused by
one factor, such as N fertilizer rate, are overcome, another
factor is studied... Liebig’s law, though applicable at the
low end of the yield curve, has shortcomings in high-yield
agriculture: multiple interaction among nutrients, water,
and management practices may not be recognized... The
MYR concept attempts both to increase the size of the barrel
and to raise the water level to the top of the barrel in one
step by increasing the height of all staves simultaneously...
To achieve the maximum crop research yield for a given
location, an intensive multidisciplinary effort is required to
optimize all controllable factors...” Address: Deputy Director
and Director, East and Southeast Asia programme of the
Potash and Phosphate Inst. and the International Potash Inst.,
126 Watte Estate Rd., Singapore 1128.
1916. Product Name: [Nigari Filled Silken Tofu Made with
Cold-Pressed Soymilk].
Foreign Name: Namashibori Jûten-dôfu.
Manufacturer’s Name: Marutsune.
Manufacturer’s Address: Urashingiri 2-3, Ushida-cho,
Aichi-ken, Japan. Phone: 0566-81-1141.
Date of Introduction: 1987 February.
New Product–Documentation: Toyo Shinpo. 1987. Feb.
11. p. 3. To make this tofu, unsoaked soybeans are ground
with water, then the soy slurry is pressed before cooking,
while it is still cold, to separate the soymilk from the okara.
No defoamer is used in cooking, and the resulting filled
silken tofu is coagulated only with nigari. None of the typical
GDL is used. The president, Mr. Kondo, went to China to
study the cold pressing technique. “The tofu is delicious.”
1917. Kohn, Florrie. 1987. Asian countries emerge as
soybean buyers with clout. Sun (Schulyer, Nebraska). March
26.
• Summary: China produced 404 million bushels in 1986,
but need outpaces production. American Soybean Assoc.
encourages domestic consumption especially for animal feed
to keep China out of the export market. Japan purchases 95%
of its soybeans from the U.S.
1918. Soybean Update. 1987. Chinese drought broken:
Higher production trend to continue. March 30.
• Summary: Contains a table showing annual production
of soybeans and oilseeds in China from 1980/81 through
1986/87. Soybean production has risen to about 11 million
tonnes from 8 million tonnes; oilseed production to about 30
million tonnes from 20 million. China is the world’s third
largest soybean producing country.

1919. J. of the American Oil Chemists’ Society. 1987.
Oilseeds outlook. Far East soy markets. 64(3):306, 308-09.
March.
• Summary: Mainly a discussion of the outlook in Japan.
Last year China exported 280,000 metric tons (MT) of
soybeans to Japan. ASA’s Beijing office hopes to help China
develop ways of using its own soybeans. Yet the USA can
expect to continue to be the primary source of soybeans for
Japan.
1920. Rutherford, B. 1987. World view: Feedstuff needs
and resources. Outlook ‘87: U.S. share to decline. J. of
the American Oil Chemists’ Society 64(3):300-06, 308-09.
March. [1 ref]
• Summary: Compound feed production in the world
continues to increase significantly. The average world
production over the years 1974-76 was 290 million tonnes.
By 1981, this had risen to 377 million tonnes, an annual
growth rate of 4.5%. The increase per year was particularly
significant in the developing countries, where it averaged
13.4%. Between 1975 and 1981, in the developing countries,
compound production more than doubled, from 20 million
tonnes to 43 million tonnes. In Indonesia, construction began
in 1986 on a 1,000 to 1,500 tonne/day soybean facility, with
operation set to begin in late 1987 or early 1988. Thus, the
outlook for U.S. Soybean exports to Indonesia is bright.
However, in the Philippines, a soybean processing plant that
opened in August 1983 closed in February 1984, and all
soybean imports have virtually ended.
China has displaced the U.S. as the principal soybean
supplier to Malaysia’s expanding processing industry, with
China’s share growing from 7% of Malaysia’s soybean
meal market in 1980/81 to 73% in 1984/85; during the same
period, the U.S. share dropped from 52% to zero. Taiwan, the
top pork-producing country in East Asia is also expanding
soybean consumption. China exported 280,000 tonnes
of soybeans to Japan last year. China needs the foreign
exchange. Japan’s import tariffs are some of the lowest
tariffs in the world. However, the mark-up within Japan is
very high. Food costs are at least three time, and sometimes
as much as seven times, higher than in the U.S. Japan’s
goals of being 99% self-sufficient in egg production and
96% in broiler production by 1990 offer potential marketing
opportunities for soybean meal. Specific American Soybean
Assoc. goals in Japan include increasing the crude protein
level 1% in layer/broiler feed and replacing 1% of the fish
meal with soy meal. Another is to increase dairy crude
protein feed levels for a total of 556,000 tonnes of additional
soy meal usage.
The European Economic Community (EEC) generally
imports about 80% of the Brazilian and Argentine soybean
crops plus soybeans from China. During the 1970s, the
EEC increased protein in feed rations, helping to expand
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soybean meal use, but has since limited milk production and
cut animal numbers. Address: President, FEFAC (European
Assoc. of Animal Feed Manufacturers).
1921. Rutherford, B. 1987. Oilseeds outlook. World view:
Feedstuff needs and resources. J. of the American Oil
Chemists’ Society 64(3):300-01. March.
• Summary: “Compound feed production in the world
continues to increase significantly.” Address: Former chief
buyer for BOCM-Silcock and current president of the
Federation Europeénne des Fabricants d’Aliments Composés
(FEFAC), the European Association of Animal Feed
Manufacturers.
1922. Kuwahara, M.; Nakano, H. 1987. Soybean in Japan.
Eurosoya No. 5. p. 5-7. April. [1 ref. Eng]
• Summary: In 1984 Japan consumed 4,810,000 tons
of soybeans. Of the total, 82% is used for oil and meal
production, 17% for foods, and the rest (1%) as feed for
livestock. 95% of the soybeans used are imported, mainly
from the USA (92%) and China (7%). The soybeans from
China and Japan, which are higher in protein and lower in
oil, are used for traditional foods. Domestic production is
small and these soybeans are expensive. They are processed
to make tofu (38%), miso (24%), natto (10%), and other
foods (11%), while the remaining 17% is used for home
cooking.
Soybean breeding started in 1910 in Japan; pure line
selection from many local varieties was the main method.
After about 1930 cross-breeding became the main method.
In 1935 soybean breeding started at the experiment stations
of the Ministry of Agriculture, Forestry, and Fisheries
(Norinsho). Today there are 5 such stations with a soybean
breeding laboratory and 3-5 breeders per lab. From north to
south they are Chuo and Tokachi in Hokkaido, Kariwano
in Tohoku, Chushin in Nagano, and Kumamoto in Kyushu.
Yet from 1950 to 1980 soybean yield increased only slightly,
to 1.5 tonnes/ha from 1.3 tonnes. Japan’s largest seeded
soybean is Tanbaguro; 100 seeds weigh 70 gm. It is preferred
for cooking. The smallest is Nattoshoryo; 100 seeds weigh
8-10 gm. It is traded at high prices for natto production.
For decades the Japanese government, for political
reasons, has subsidized rice production. But after the late
1970s, when production far exceeded domestic consumption,
the government decided to reduce rice acreage and promote
the cultivation of other crops, especially soybeans, barley,
and wheat in the drained paddy fields (converted upland
fields), which accounted for 62% of the soybean cultivated
area in 1985, totaling 134,000 ha. Address: Lab. of Soybean
Physiology, National Agriculture Research Center, Tsukuba,
Ibaraki 305, Japan.
1923. Product Name: Tofu Franks.
Manufacturer’s Name: MGM Brands.

Manufacturer’s Address: 59 Howden Rd, Unit H.,
Scarborough, ONT, M1R 3C7, Canada. Phone: 416-7526600.
Date of Introduction: 1987 April.
New Product–Documentation: Talk with company. 1988.
March 2. He says Stephen Yu of Victor Foods is out of
business! Tofu Masters was an interim company name.
1924. Missions Impact (Huntington, Indiana). 1987. Dr. Y.T.
Chiu reaches 97th birthday. April. p. 1.
• Summary: A concise biography of Y.T. Chiu, whose
birthday is April 14, and who now lives at 510 N. Sunset
Canyon Dr., Burbank, California 91501. He received his
doctorate at Cornell University [Ithaca, New York] “for his
work associated with finding a process for making milk
substitute from soybeans.” A photo shows him in 1960.
Address: United Brethren Dep. of Missions, 302 Lake St.
1925. Yan, Huang Y.; Peng, Wang D. Assignors to Taishi
Foods Company, Ltd. (Aomori, Japan). 1987. Method of
producing lactic-acid fermented soy milk. U.S. Patent
4,664,919. May 12. 4 p. Application filed 28 Dec. 1984.
• Summary: The author has found a new lactic acid
bacterium, called Streptococcus sojalactis, which grows
well in soy milk to give a fermented product very similar
to yogurt and free from the characteristic soymilk odor.
Its bacteriological properties are described in detail. In
classification it falls under Streptococcus, Lactobacillaceae,
Eubacteriales. It is quite similar to Streptococcus cremoris,
Streptococcus lactis, and Streptococcus mitis. But a table
shows its basic differences. It gives soy yoghurt with a low
pH (4.25) after 16 hours of culture. The curd is very firm,
there is almost so soybean odor, there is a strong smell of
acetone and diacetyl, and no unpleasant smell. Note: See
also U.S. Patent 687,238 (FSTA 84-12-28). Address: Beijing,
China.
1926. Hesser, J.M. 1987. Uses and functionality of wheat
gluten. In: R. Lásztity and F. Békés, eds. 1987. Proceedings
of the 3rd International Workshop on Gluten Proteins. xvi +
618 p. See p. 441-55. [4 ref]
• Summary: Contents: Introduction. Processing (how
commercial wheat gluten, gum gluten, and vital wheat
gluten is made and dried). Milling and flour fortification.
Bakery products. Breakfast cereals. Meat, fish and poultry
products (incl. meatlike products or meat analogs and soy/
wheat gluten textured meat extender). Pasta. Cheese analogs
and pizza. Nutritional snacks (incl. gluten balls in Europe,
vegetarian items in the U.S., Yachi-fu and Yachiyo-fu in
Japan, fried gluten items in China, and wafers of 30-45%
wheat gluten content in Australia). Breadings, batter mixes,
coatings and flavorings (incl. gluten-based HVP). Pet food.
Aquaculture. Non-food applications. Modified glutens.
Acknowledgement.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 750
“Wheat gluten is the water insoluble complex protein
fraction separated from wheat flours. It is, primarily, a
mixture of two types of protein from the wheat kernel–
glutenin and gliadin. Gliadin is highly extensible, less
elastic, soluble in alcohols, low molecular weight (less
than 100,000), and has intramolecular bonds. Glutenin is
less extensible, highly elastic, insoluble in alcohols, high
molecular weight (greater than 100,000), and has intra and
intermolecular bonds. These two major protein components
of wheat gluten interact in an aqueous system to produce a
unique property known as viscoelasticity... The major use
of wheat gluten has traditionally been and continues to be in
bakery products.”
The International Wheat Gluten Association, chartered
in 1979, consists of 18 members in 11 countries. The primary
objective of the IWGA is to promote the common interests
of its members and the general welfare of the international
wheat gluten industry. Address: Executive Director,
International Wheat Gluten Assoc., 4510 West 89th St.,
Prairie Village, Kansas 66207. Phone: 913-341-1155.
1927. Jacobs, Barbara; Jacobs, Leonard. 1987. Cooking with
seitan: Delicious natural foods from whole grains. New York,
NY: Japan Publications. 256 p. Foreword by Aveline Kushi.
Index. 26 cm. [16 ref]
• Summary: “Seitan is cooked and flavored gluten that has
been extracted from [high-gluten] wheat flour. It is very rich
in protein, while being extremely low in fat and calories...
The traditional Japanese way of seasoning seitan is to cook
it in a broth using kombu sea vegetable, natural soy sauce,
and fresh ginger root. This... is the one taken for granted as
the ‘standard seitan flavor’ by commercial seitan makers
and most people who are familiar with seitan. Many other
mixtures of seasonings can be added to the basic seitan
broth. Several earlier books on wheat gluten have been
written, generally by Mormons.
This book offers you the history, nutritional information,
a variety of preparation techniques, and hundreds of recipes
that will allow you to convert wheat into a delicious and
nutritious food. Especially suited for vegetarians who are
interested in high-protein substitutes for animal foods.
Contents: Acknowledgments. Introduction: About wheat
gluten, gluten, commonly asked questions about seitan.
Getting started. Creating seitan from wheat flour (at home in
30-40 minutes). Using the seasonings. Additional methods
of cooking. Appetizers. Soups. Main dishes and casseroles.
Side dishes. Salads. Sauces, dressings and marinades.
Condiments. Sandwiches. Desserts. From the pantry. Sample
lunch and dinner menus. Appendix: 1. All about saving
and using wheat starch. 2. Storing uncooked seitan. Storing
cooked seitan. 4. Commonly encountered problems and some
solutions. Nutritional information. Questionnaire for readers.
About our ingredients (discusses natural soy sauce, and
soymilk). Glossary (includes fu [dried gluten], miso, natural

soy sauce or shoyu, soymilk, tamari, tofu). Bibliography.
Recipes containing soyfoods include: Miso soup with fu
and wakame (p. 79). Miso-lemon dressing (p. 171). Tangy
miso-tahini sauce (p. 180). Tofu spread with variations (p.
181). Seitan-tofu paté (p. 181-82). Tofu “feta cheese” (p.
192-93). Miso-tahini sauce or spread (p. 209).
When Michio and Aveline Kushi started the Seventh Inn
Restaurant in Boston in 1971, they introduced seitan, a food
that George Ohsawa had popularized in Japan, especially
among macrobiotic people. Yumie Kono taught the chefs,
one of whom was Lenny Jacobs, how to make seitan (p. 5).
The Introduction (p. 17-18) states: “Seitan is a food
with a long history. Although not widely known in the West,
it was traditionally eaten in China, Korea, Japan, Russia,
the Middle East, and probably many other countries that
grew wheat. In America, the Mormons and the Seventh
Day Adventists made gluten and used it on a regular basis...
The name seitan comes to us from the Japanese, who have
prepared cooked wheat gluten for hundreds of years... Some
natural foods industry insiders think seitan will become the
‘tofu of the ‘80s.’
“Seitan was introduced to the U.S. natural foods industry
about sixteen years ago [1970] when a Japanese variety,
shrink-wrapped and quite dry and salty, was first imported.
There had been several other varieties available from
vegetarian groups, primarily the Seventh Day Adventists and
the Mormons. Chinese restaurants have also been preparing
wheat gluten for many years. The Chinese call it mien ching,
or yu mien ching. Chinese restaurants often refer to it as
‘Buddha Food,’ claiming that it was developed by Buddhist
monks as a meat substitute. There is also a dried wheat
gluten available in Oriental food markets called fu by the
Japanese and k’ao fu or kofu by the Chinese.”
In the USA, about 130,000 pounds of seitan are made
each year. The market is growing rapidly. Current U.S.
seitan manufacturers are: 1. Upcountry Seitan in Lenox,
Massachusetts, the largest known producer in America,
which makes about 600 lb/week and distributes it in 6
states. The company, started about 3½ years ago (counting
from Jan. 1987, i.e. founded in about mid-1983) by Win
Donovan, is now owned and operated by Wendy Rowe and
Sandy Chianfoni. They get a yield of 1.33 (i.e. 90 pounds of
flour result in 120 pounds of seitan). 2. Rising Tide Natural
Market in Long Island, New York. Michael Vitti has been
making seitan for 6 years. About 1/3 of his production is
bought by another company for use in making sandwiches.
3. Grain Dance in San Francisco, California. Ron Harris
has been making seitan for 8 years and is currently selling
250 lb/week in 8 oz. packages. 4. Creative Kitchens in
Miami, Florida. Yaron Yemini has been making seitan for
3 years. and has seen a 5-fold increase during this time. He
now makes 120 lb/week. His yield is 0.7. 5. The Bridge in
Middletown, Massachusetts. The company was founded in
March 1981 by Roberto Marrocchesi and Bill Spear. They
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were making seitan by Oct. 1982. Steve Lepenta now makes
400 lb of cooked seitan each week and claims that sales have
doubled in the past two years. 6. Maritime Foods in Portland,
Maine. Rosemary Whittaker makes 50 lb/week of seitan. 7.
Real Foods of Towson, Maryland. Sharon Warren has been
making seitan for 6 years and now makes 150 lb/week.
Reviewed by Linda Elliot in East West. June 1987, p.
94. Note: Talk with Lenny Jacobs. 1990. Sept. 10. There has
been little growth in the U.S. seitan industry since the book
was published in May 1987. Problems with price and quality.
If seitan is frozen, after defrosting it can become spongy and
soggy. Address: Massachusetts. Phone: 617-232-1000.
1928. Product Name: [SoftShakes. Natural Non-Dairy Soy
Beverage (Vanilla, or Light Chocolate)].
Foreign Name: Boisson Naturelle au Soya.
Manufacturer’s Name: Les Aliments Tarasoy Ltée
(Tarasoy Foods Ltd.).
Manufacturer’s Address: 3455 Local D rue Isabelle,
Brossard, QUE J4Y 2R2, Canada. Phone: 514-659-6586.
Date of Introduction: 1987 May.
Ingredients: Incl. soymilk, corn syrup solids instead of cane
or beet sugar.
Wt/Vol., Packaging, Price: 250 ml Pure-Pak carton. Retails
for $1.19.
How Stored: Refrigerated.
New Product–Documentation: Spot in Food in Canada
(Toronto, ONT). 1987. May.
Talk with Ian Walker of Canada. 1995. May 15. The
name of this company is now Les Aliments Tarasoy, run by
Helen Wan, who speaks good English and broken French.
Address: 3455 Local D rue Isabelle, Brossard, QUE J4Y
2R2, Canada. Phone: 514-659-6586. Fax: 514-659-6578.
They now make soymilk, tofu, and soy cheese.
Talk with Helen Wan, sales manager. 1995. May 26.
This company was founded in Dec. 1986 by a number
of Chinese-Canadians, who own shares. Her brother,
Billy Chin, is the president and one of the main founders.
Softshake was one of their first products, introduced in the
spring of 1987.
1929. Smith, Keith J.; Huyser, Wipada. 1987. World
distribution and significance of soybean. In: J.R. Wilcox, ed.
1987. Soybeans: Improvement, Production, and Uses. 2nd
ed. Madison, Wisconsin: American Society of Agronomy.
xxii + 888 p. See p. 1-22. Chap. 1. [13 ref]
• Summary: Contents. 1. World soybean production: United
States, Brazil, Argentina. 2. World trade in soybean. 3.
Importance of soybean meal and oil. 4. World production
trends.
In the first paragraph of this chapter, the authors state:
“Probst and Judd (1973) presented an extensive review of
the origin and early history of this crop with highlighted
references to soybean in books written over about 4500

years. The early Chinese history is particularly interesting.”
Note: This passage, later quoted by other writers,
is unfortunate because it perpetuates the myth that the
soybean has a documented history dating back 4,500 years.
Hymowitz (1970), the first person to do scholarly, critical
research on the early history of the soybean in China, has
shown that the earliest reference seen to the soybean is in the
Book of Odes, from roughly the 11th century BC. Thus the
soybean has a documented history of about 3,000 years.
The USA, Brazil, Argentina and China produce 90-95%
of world soybean production.
It was not until the early 1900s that the soybean was
recognized for its importance in production of oil and meal;
before that time it had been used mainly as a forage crop.
Address: 1. American Soybean Assoc., St. Louis, Missouri;
2. Development Planning & Research Assocs., Inc.,
Manhattan, Kansas.
1930. Yaguchi, Keiji. 1987. 1986 nen no daizu no jukyû
oyobi kakaku [Soybean supply, demand, imports and prices:
1986]. Daizu Geppo (Soybean Monthly News). April/May. p.
4-14. [Jap]
• Summary: A table on p. 14 shows soybean imports to
Japan by source country, 1986. USA 4,332,000 tonnes
(89.9% of total), China (PRC) 323,000 tonnes (6.7%), Brazil
128,000 tonnes (2.7%), Other 34,000 tonnes (0.7%). Total:
4,817,000 tonnes. Compared with 1985 the percentages
increased for USA and China, decreased for Brazil and other.
Source: Nihon Boeki Geppo. Address: Daizu Kyokyu Antei
Kyokai, Senmu Riji.
1931. Bell, Ned. 1987. Soybean touched by Midas. Blade
(Toledo, Ohio). June 7.
• Summary: It took a century for the soybean to be
recognized as a field crop rather than as a curiosity plant
from Asia. In 1925 soybeans ranked 40th among U.S. crops
by value, and then it was used primarily for hay. Since 1964
soybeans have been second only to corn as the leading U.S.
cash crop. Today only 2.5% of the oil goes for industrial
uses. Crude soybean fatty acids are used to make adhesive
tape, shaving compounds, textile water repellants, carbon
paper, and typewriter ribbons. In 1986 225,000 tonnes of
whole soybeans were exported to China.
1932. Industries Agro-Alimentaires (IAA). 1987. Soja +
Coopérative agricole de céréales de Colmar + Alfa Laval
= Jus de Soja [Soya + Agricultural Cereals Cooperative of
Colmar (CAC) + Alfa Laval = Soymilk]. June. p. 555-57.
[Fre]
• Summary: Discusses the new automated soymilk plant
built by CAC and Alfa Laval Industries at Issenheim near
Colmar in France. A photo shows 5 products in the Bioforme
line, plus the new soymilk production system. The concept
was born when CAC met Alfa Laval specialists at the Third
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National Soya Congress at Albi in Sept. 1985. In 1970 Alfa
Laval developed a soymilk process based on the Cornell
method for making soymilk. In 1982 Alfa Laval introduced a
greatly improved process for making soymilk incorporating
all scientific discoveries to date. They installed their first
modern soymilk plant in China in 1984 at the Guangdong
Cannery. It now produces some 20,000 liters/day of high
quality soymilk. The CAC plant is Alfa Laval’s 10th
completely automated soymilk plant. Support funding for
the project (600,000 French francs) came from the Ministry
of Industry through its Directionale de l’Industrie et de la
Rec- d’Alsace. The process for making soymilk is described,
together with a schematic diagram of the Alfa Laval plant.
Address: France.
1933. Méhu, Jean. 1987. Soja: une réalité française [Soja: A
French reality]. RIA–Revue des Industries Agro-Alimentaires
No. 388. p. 12-14. June 15–July 6. [Fre]
• Summary: About the new Bioforme line of aseptically
packaged soymilks from CAC (Coopérative Agricole de
céréales de Colmar). Photos (p. 1) show: (1) Five aseptically
packed products in this new Bioforme soymilk line. (2) M.
Rochet, director of CAC. “Tofu and soymilk (lait de soja)
are still essentially typical products of the network of dietary
stores (magasins diététiques). However, here and there, in
large-scale classic distribution, soy beverages and desserts
are now appearing. And this is not the end, would seem to
say the directors of CAC, which is going to invest in an
ultramodern unit for producing “soy juice” (jus de soja).
Note. This is the earliest French-language document
seen (Aug. 2013) that uses the term jus de soja to refer to
soymilk.
Despite the appearance of the Bioforme line, it is
more than industrial clients that the cooperative is eyeing.
And they are not alone. Alfa-Laval now makes soymilk
plants, and has already installed a dozen worldwide. One
at the Guangdong Cannery, Canton province, China, now
produces about 20,000 liters/day of natural, bland highquality soymilk. A similar unit is installed in Alsace by
CAC, which had a total turnover of 750 million French
francs in 1986 with its various operations, is basically in
cereal grains. As part of a diversification campaign they
have become involved with soya. Several factors led to this
choice. Soybeans are grown in Alsace and production has
expanded from only a dozen ha in 1985 to 250 ha in 1986
and an expected 3,000 ha in 1987. The plant is important in
crop rotations, enriching the soil with nitrogen. It is a major
crop worldwide, and though extensively researched is not
well known by most. Finally, for marketing, its nutritional
characteristics make it “the new food for the year 2000.”
The new Alfa-Laval plant is completely automated
from grinding the grains to cleaning the line; one person
can operate it. It cost 11 million francs. The Bioforme
line includes aseptically packaged soymilk (in chocolate

and natural flavors) and desserts (in vanilla and chocolate
flavors). In Jan. 1987 the unit was capable of producing
1,500 liters/hour of soymilk containing 4% protein. In the
last 4 months the plant has produced some 200,000 liters of
finished products, which may be about 10% of the French
market.
A sidebar discusses tofu and Société Soy which makes
Croq-tofou, Cacoja, and Sojadoc S.A. The shares of Sojadoc
are owned as follows: Cooperative Occitane 51%, Sanofi
15%, Sofiproteol (Sofiprotéol) 15%, les Charbonages de
France, the two founders, and some private investors 29%.
A photo (p. 14) shows the soymilk equipment used at
Issenheim. The products are sold in Tetra Briks (packed by a
neighboring dairy), and in Doypack (the company is going to
acquire a Thimmonier machine). “Well, is soya the new food
for the year 2,000?” Address: France.
1934. American Soybean Association. 1987. Soya Bluebook
‘87. St. Louis, Missouri: American Soybean Assoc. 270 p.
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: This is the last issue of the Soya Bluebook
published by the American Soybean Association.
Contents: Organization: International associations,
government trading agencies. Soy Directory: Oil extraction
plants/refineries, manufacturers of edible grade soy products
& soyfoods, manufacturers of industrial grade soy products.
Soybean manufacturing support industries: Category listings,
product handling equipment & supplies, soybean processing
equipment & supplies, manufacturing services, alphabetical
company listings. Marketing & auxiliary services: Marketing
services, commercial services & suppliers, exporters of
soybeans & soybean products, importers of soybeans &
soybean products. Soy statistics: Metric conversions, tables,
charts, graphs. Glossary. Standards and Specifications.
Indexes: Alphabetical company listings, Soya Bluebook
sections and categories, advertisers. Maps.
The section titled “Soy statistics (tables, charts, graphs)
(p. 185-244) is a rich source of information, worldwide.
Contents: Soybean production–Area planted / harvested
and yield: U.S. soybean planting and harvesting dates. U.S.
soybean acreage, yield, and production. U.S. soybean planted
acreage by state. U.S. soybean harvested acreage by state.
U.S. soybean yield by state. U.S. soybean production by
state.
U.S. production of major crops: Soybeans, corn, wheat,
cotton (graph). U.S. harvested acreage of major crops:
Soybeans, corn, wheat, cotton (graph). U.S. yield per acre
of major crops: Soybeans, corn, wheat, cotton (graph).
Argentine soybean area, yield and production by province.
Brazilian soybean area, yield and production by state.
Canadian soybean production. Canadian soybean production
and utilization.
Soybean production by major countries (graph). Share of
world soybean production by major countries (graph). World
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soybean production. Soybean acreage by major countries
(graph). Share of world soybean acreage by major countries
(graph).
Soybeans and soybean products: Supply and disposition:
U.S. soybeans: Supply, disposition, acreage / yield and
price. U.S. soybean meal and oil: Supply and disposition.
Soybean usage in the U.S. (graph). U.S. soybean exports–
percent of total usage (graph). Argentine soybeans: Supply
and disposition. Argentine soybean meal and oil: Supply
and disposition. Brazilian soybeans: Supply and disposition.
Brazilian soybean meal and oil: Supply and disposition.
U.S. soybean prices, crop value, farm marketings: Prices
of U.S. soybeans: No.1 yellow. Prices of U.S. soybeans:
Received by farmers. U.S. soybean price support operations.
U.S. soybean crop value. U.S. farm marketings of soybeans.
Soybean processing and products–processing facilities
and product value: U.S. soybean processing plants (map).
Value of U.S. soybean products and crush margin.
Meal: U.S. soybean meal: Prices paid by farmers. U.S.
soybean meal: Average wholesale price, Decatur [Illinois].
U.S. soybean meal: Beginning stocks, production, exports
and domestic disappearance. U.S. oilseed cake and meals:
Supply, disposition, and price. World major protein meals:
Supply and utilization.
Fat and Oils: World major oilseeds: Supply and
utilization. World major vegetable and marine oils: Supply
and utilization. Prices of U.S. soybean oil. U.S. soybean oil
utilization. U.S. soybean oil value as percent of total soybean
value (graph). U.S. soybean oil: Supply, disposition, and
price. U.S. edible fats and oils: Supply and disappearance.
Exports and imports–U.S. exports of soybeans
by month. U.S. soybean exports by port and country
of destination. U.S. exports: Soybeans by country of
destination. U.S. soybean exports by port areas (map).
U.S. exports: Soybean oilseed cake and meal by country
of destination. U.S. exports: Soybean oil by country of
destination. U.S. exports: Soybean oil, P.L. 480, title I
and III by country of destination. U.S. exports: Soybean,
cottonseed and sunflowerseed oils by country of destination.
U.S. exports: Soybean and cottonseed oils by year. Brazilian
exports of soybeans and products to major countries.
Soybean and product exports by major countries (graph).
World share of soybean and product exports (graph).
Before page 199 are two fold-out color maps (color
coded by county): U.S. soybean production 1985, and U.S.
soybean acreage 1985. Two other maps are: American
Soybean Association international offices / world regions,
U.S. soybean processing plants, and U.S. soybean exports by
port areas.
A full-page table (p. 235) shows U.S. exports of
whole soybeans, 1982-1986–Volume of exports (in metric
tons) by country of destination and total value each year.
Region and country of destination: North America: Canada,
Mexico, other, total. South America: Brazil, Colombia,

Ecuador, Peru, Venezuela, other, total. Europe and Russia:
Belgium & Luxembourg, Czechoslovakia, Denmark, France,
Germany (West), Germany (East), Greece, Ireland, Italy,
Netherlands, Norway, Portugal, Romania, Soviet Union,
Spain, Switzerland, United Kingdom, Yugoslavia, other,
total. Middle East. Africa. Asia: China–PRC, China–Taiwan,
India, Indonesia, Japan, Korea (South), Pakistan, other, total.
Australia & Oceania. Other unidentified. Grand total. Value
of exports–total (million $). Address: P.O. Box 27300, St.
Louis, Missouri 63141.
1935. Hapgood, Fred. 1987. The prodigious soybean.
National Geographic 172(1):66-91. July.
• Summary: Superb photos and an interesting original
color painting done by artist James Gurney, in the style of
Norman Rockwell, shows more than 60 products containing
soybean ingredients (both food and industrial). But, except
for the first 2 pages, the text of this far-ranging article is
mediocre to embarrassingly erroneous; even the National
Geographic editors didn’t like it, but Hapgood refused to
correct his many errors. For example, large bold print at
the top of the first page reads: “For centuries Chinese have
called the Soybean ‘Yellow Jewel’ or ‘Great Treasure.’ Now
this prodigious bean is seen by some as a weapon against
world hunger.” Note: This is the earliest English-language
document seen (July 2007) that uses the term “Yellow Jewel”
or “Great Treasure” to refer to the soybean.
Superb photos by Chris Johns show: (1) Selling tofu in
China. (2) Harvesting soybeans with combines. (3) A tractor
suspended high over the hold of a cargo ship loaded with
soybeans. (4) Making koji at Kikkoman. (4) 42 different
colors and shapes of soybean seeds. (5) Henry Ford on 2
Nov. 1940 wielding an ax against a car trunk lid made from
a highly resilient soybean-derived plastic. (6) Yuba drying
over pans of soymilk. (7) A Japanese woman with her driedfrozen tofu drying under the farmhouse eaves. (8) Favorite
Japanese soyfoods dishes: Dengaku, Simmering tofu, yuba,
and miso dumplings. (9) Hatcho miso in vats with stones
piled high on each in an earthquake-proof pyramid shape.
(10) Mame-maki (bean-throwing ceremony) at Setsubun,
held each February in Japan; the beans are thrown from
small wooden measuring boxes (masu). (11) The hari-kuyo
ceremony for broken needles in Tokyo. (12) A martial arts
master and former Shaolin temple monk in China testing his
strength by plunging his arm elbow-deep into a soybeanpacked barrel. Address: Boston.
1936. INTSOY Newsletter (Urbana, Illinois). 1987. INTSOY
hosts visiting Chinese scientists. No. 36. July. p. 4.
• Summary: Engineer Jai-Kun Dai and asst. engineer Yuhong
Wu from the Inst. of Food and Fermentation Industries,
Ministry of Light Industry, Beijing, are spending 1 year
at the Univ. of Illinois. They are especially interested in
introducing new soymilk technology to China.
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1937. Currim, Mumtaz. 1987. The sweet ‘n’ sour palate: The
big bite. Times of India (The) (Bombay). Aug. 9. p. SM2.
• Summary: It’s easy to prepare Chinese vegetarian food;
just use tofu (soyabean curd) in place of meat.
It’s the all-important sauces and seasonings that
give Chinese cookery its unique taste–like light and dark
soya sauces, black bean paste. These are now available at
delicatessens. So also is tofu, although tofu is also made
locally and sold fresh.
Contains a recipe for Braised mushrooms with bean
curd, which calls for “4 squares bean curd.” “Soya sauce” is
called for in most of these recipes.
An illustration (line drawing) shows a Chinese dragon
standing upright.
1938. Miller, Bryan. 1987. Restaurants: Midtown Greek and
Chinatown. New York Times. Aug. 14. p. C22.
• Summary: This is a review of the Cantonese Chinese
restaurant Oriental Town Seafood Restaurant (14 Elizabeth
St., south of Canal St., New York City). Recommended
dishes include “Deep-fried bean curd.”
A good way to start “is with the golden bean curd cubes
holding morsels of shrimp in the middle. They are delicious
with some coriander-flecked soy sauce. Every Chinese
family in the house seems to be eating a special, giant
steamed oysters smothered in black-bean-and-ginger sauce.”
Also served was “Squid in black bean sauce.”
1939. Zimmer, Robert Lee. 1987. Scientist turns detective,
solves soybean mystery. Associated Press AAA Wire. Aug.
14. [1 ref]
• Summary: Describes the discovery by Theodore Hymowitz
of how the soybean came to Illinois, as recently published
in Economic Botany. “Hymowitz is now trying to trace the
history of soybeans in Illinois from the first planting in 1851
at Alton to around 1896 when university publications first
discussed the crop.” The soybean was introduced into this
country in 1765 when seaman Samuel Bowen brought them
from China to Savannah, in the colony of Georgia.
1940. Bernard, Richard L.; Juvik, Gail A.; Nelson, Randall
L. 1987. USDA soybean germplasm collection inventory
[1898-1944]. Vol. 1. INTSOY Series No. 30. vi + 80 p. Aug.
[20 ref]
• Summary: The title page states: “Information on the
origins of soybean and wild soybean germplasm including
introduced and old United States and Canadian domestic
varieties and foreign and domestic strains identified by FC
and PI numbers up to PI 150.000 acquired through 1944 and
maintained by the United States Department of Agriculture.”
Note: PI can stand for either “Plant Inventory” or “Plant
Introduction.”
Contents: Foreword. Curator staff. The USDA soybean

germplasm collection: Introduction, history, PI numbers,
divisions of the collection, maintenance of the collection,
statistical summaries, United States and Canadian varieties,
foreign introductions, appendixes, abbreviations (EAS, ARS
[Agricultural Research Service], ES, INTSOY, USDA, and
USRSL).
Statistical tables: 1. Number of strains by maturity group
(MG, p. 4). This table is divided vertically into north (MG
000 to IV), south (MG V to X), and wild soybeans. There
are columns for: Old domestic varieties (before 1946), FC
strains (mostly from USA), PI strains to 150,000, and total.
The three maturity groups with the greatest number of strains
are III (479), II (436), and IV (376)–all in the north.
2. Number of strains by country of origin (p. 5). This
table is divided vertically into old domestic varieties (before
1946), FC strains, PI strains to 150,000, grand total, and wild
soybeans to PI 150,000. The countries that have contributed
the most strains to the U.S. collection are: China 871, Korea
335, and Japan 288.
3. Number of PI strains by year from 1898 to 1945 (p.
6). Columns show: Year. Plant Inventory volume. Initial PI
designation for all crops. Number of soybean PI designations
plus number of domestic varieties derived from them.
Number of strains in collection each year. Accumulative
total. A total of 7,867 PI soybean strains were introduced
out of a total 150,209 plant introductions (about 5.2% of the
total was soybeans). 413 domestic varieties were derived
from these soybean introductions. The most active years for
soybean introduction were 1926-1932. In 1954 there were
1,524 soybeans in the collection, or only 19.4% of those
introduced with PI numbers. The rest were lost or discarded.
4. Historical summary of soybean introduction, in four
time periods (p. 7): 1898-1923 (26 years, 40 strains/year).
1924-1928 (5 years, 375 strains/year). 1929-1932 (4 years,
1,193 strains/year). 1933-1944 (12 years, 14 strains/year).
5. Soybean instructions from major collecting
expeditions (p. 7). Frank N. Meyer in China, Korea, and
USSR from 1906 to 1917 collected 114 soybean PI strains–
including 1 wild soybean in 1913. P.H. Dorsett in China
from 1924 to 1927 collected 969 PI strains–including 5 wild
soybeans in 1925. P.H. Dorsett and W.J. Morse in China,
Korea, and Japan from 1929 to 1932 collected 4,451 PI
strains.
6. Source and identification of individual strains: Old
domestic varieties (p. 8-19). 7. Source and identification
of individual strains: FC [Forage Crop] strains (p. 20-23).
8. Source and identification of individual strains: PI strains
(by year, 1907-1944, to PI 150.000; p. 24-59). A sample
entry (p. 34) states: Collected in Japan by P.H. Dorsett and
W.J. Morse, USDA Agricultural Explorers, in April to June
1929. Obtained at Nishigahara, Tokyo, on April 15. PI
80.466. Maturity Group V. 32 seeds. ‘Okura Maru Daizu,’
originally from Hokushu, used candied and the product is
called ‘Mimame’ [sic, Nimame]. Note: Right below this is PI
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80.468. Tsurunoko Daizu.
Source and identification of individual strains: Wild
soybean strains (by year, 1925-1940, to PI 150.000).
Appendixes: 1. PI strains from which old domestic
varieties were derived. 2. Old domestic varieties introduced
without PI designation. 3. Old domestic varieties of hybrid
or unknown origin. 4. FC strains summarized by country and
year. 5. PI strains summarized by country and year: 1898
to 1944 (PI 1 to PI 150.000). 6. Chinese location names. 7.
Korean location names.
The source, date, maturity group, and other information
for the following 191 old domestic varieties (all of which
are still in the USDA soybean germplasm collection)
is given (p. 8-19): Acadian, Agate, A.K. [FC 30.761],
A.K. [Kansas], A.K. (Harrow), Aksarben, Aoda, Arisoy,
Arksoy, Arlington, Armredo, Austin, Avoyelles, Bansei,
Bansei [Ames], Barchet, Bavender Special A, B, C, Biloxi,
Blackeye, Black Eyebrow, Boone, Burwell, Capital, Cayuga,
Charlee, Cherokee, Chestnut, Chief, Chusei, Clemson (from
Nanjing, China in 1927; released in 1939), Cloud, CNS,
Columbia, Creole, Delsoy, Delsta, Dixie, Dunfield, Earlyana,
Early White Eyebrow, Easycook, Ebony, Elton, Emperor,
Etum, Flambeau, Fuji, Funk Delicious, Funman, Gatan,
Georgian, Giant Green, Gibson, Boku, Goldsoy, Granger,
Green and Black, Guelph (from Japan in 1889 by Prof.
W.P. Brooks, Massachusetts AES; called ‘Medium Green’
from 1903 to 1907), Habaro, Haberlandt, Hahto, Hahto
[Michigan], Hakote, Harbinsoy, Harman, Harrel, Hayseed,
Hidatsa, Higan, Hokkaido, Hollybrook, Hongkong, Hoosier,
Hurrelbrink, Illington, Illini, Ilsoy, Imperial, Improved
Pelican, Jefferson, J.E.W. 45, Jogun, Jogun [Ames], Kabott,
Kagon, Kanro, Kanum, Kingston, Kingwa, Korean, Kura,
Laredo, Lexington, Lincoln, Linman 533, Louisiana
Green, Luthy, Macoupin, Magnolia, Mamloxi, Mammoth
Yellow, Mamotan 6640, Mamredo, Manchu, Manchu
[Lafayette], Manchu [Lafayette] B, Manchu [Madison],
Manchu–Hudson, Manchu–Montreal, Manchu 3, Manchu
606, Manchu 2204, Manchukota, Manchuria, Manchuria
13177, Manchuria 20173, Mandarin, Mandarin (Ottawa),
Mandarin 507, Mandell, Manitoba Brown, Mansoy, Medium
Green, Mendota, Midwest, Miller 67, Mingo, Minsoy,
Missoy, Monetta, Morse, Mukden, Nanda, Nansemond,
Nela, Norredo, Norsoy, OAC 211, Ogden, Ogemaw, Old
Dominion, Ontario, Osaya, Otootan, Pagoda, Palmetto,
Pando, Patoka, Patterson, Peking, Peking S, Pennsoy, Pine
Dell Perfection, Pluto, Pocahontas, Poland Yellow, Portugal,
Ralsoy, Richland, Roanoke, Rokusun, Rose Non Pop,
S-100, Sac, Sanga, Sato, Scioto, Seminole, Seneca, Shingto,
Shiro, Sioux, Sooty, Sousei, Soysota, Tanner, Tarheel Black,
Tastee, Tennessee Non Pop, Toku, Tokyo, Tortoise Egg,
Viking, Virginia, Virginia S, Volstate, Waseda, Wea, White
Biloxi, Willomi, Willomi B, Wilson, Wilson B, WilsonFive, Wilson-Five B, Wilson-6, Wing Jet, Wisconsin Black,
Wolverine, Woods Yellow, Yellow Marvel, Yelredo.

For each of these 191 varieties, a table gives the
following information: Variety name, maturity group, source
and other information [such as country of origin and year
of introduction to the USA], prior designation [usually a
P.I. number], year named or released, developer or sponsor,
literature. The last column refers to a list of 20 bibliographic
references in chronological order (from 1907 to 1977) on p.
18-19. Address: Univ. of Illinois.
1941. J. of the American Oil Chemists’ Society. 1987. World
fats & oils report: Higher oil prices predicted. 64(8):1058-59,
1062, 1064, 1066-78, 1080-85. Aug. [1 ref]
• Summary: Statistics and general information on vegetable
oil production, consumption, and trends in the following
countries is given: Australia, Austria, Brazil, Canada, China,
Czechoslovakia, Egypt, Finland, France, West Germany,
East Germany, Hungary, India, Indonesia, Italy, Ivory Coast,
Japan, Korea, Malaysia, Mexico, the Netherlands, Nigeria,
Norway, Pakistan, Peru, the Philippines, Poland, Soviet
Union, Spain, Sweden, Turkey, Uruguay, Venezuela, and
Yugoslavia.
Tables include: 1. World production and consumption
of major vegetable and marine oils. 2. Top 10 producers of
major vegetable oils (USA, EEC 12 countries, Malaysia,
China, Brazil, USSR, Indonesia, East Europe, Argentina,
India. The oils: soybean, cottonseed, sunflowerseed,
rapeseed, coconut, palm kernel, and palm oil). 3. Top 8
exporters of major edible oils (Malaysia, EEC 12 countries,
Argentina, Philippines, USA, Singapore, Brazil, Indonesia).
4. Top 8 importers of major edible oils (EEC 12 countries,
Africa, India, USA, Singapore, USSR, China, Pakistan).
5. Margarine, compound fat/shortening, and salad oil
production for selected countries (USA, USSR, Japan, India,
Pakistan, Netherlands, West Germany, UK, Canada, Poland,
Brazil).
1942. Shurtleff, William; Aoyagi, Akiko. comps. 1987.
Bibliography of soy sauce, shoyu and tamari: 535 A.D. to
the 1980s. 1775 references in chronological order, partially
annotated with index. Lafayette, California: Soyfoods
Center. 155 p. Aug. Index. 28 cm. [1775 ref]
• Summary: The most comprehensive bibliography on this
subject. Note: This is the earliest bibliography seen (Jan.
2019) published by Soyfoods Center. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
1943. Soybean Update. 1987. ASA’s market expansion
program focuses on activities which build potential for U.S.
soybean sales around the world. Sept. 21. p. 3.
• Summary: “Among next year’s goals, ASA [American
Soybean Association] plans to establish a Latin American
animal nutrition continuing education center in Costa Rica;
step up programs to increase soymeal consumption in China,

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 756
India, Pakistan, Turkey, Colombia, and Venezuela; accelerate
promotion of full-fat soymeal for animal feeds; and increase
consumption of identified soyoil in the EC through the
USDA’s Foreign Agricultural Service Targeted Export
Assistance (TEA) program.”
1944. Bernard, Richard L.; Hymowitz, Theodore. 1987. The
U.S. soybean germplasm collection: A national resource.
Illinois Research (Illinois Agric. Exp. Station, Urbana)
29(2/3):6-8. Summer/Fall.
• Summary: The Northern Soybean Germplasm Collection
of the USDA is maintained as part of a joint project between
the Univ. of Illinois and the USDA. This collection contains
the seeds of over 8,000 varieties and strains of soybeans,
wild soybeans, and other closely related species. The curator
is Richard L. Bernard. Another collection containing 3,000
soybean varieties and strains from the lower latitudes is
maintained by the USDA at the agricultural experiment
station in Stoneville, Mississippi. The curator of that
collection is Edward E. Hartwig. Both collections keep the
seeds at 7% moisture and 50ºF (10ºC) in cold storage. Last
year from the Urbana collection 13,000 seed packets were
sent to 314 people in 31 states and 26 foreign countries.
China, potentially the biggest donor, has recently
donated commercial varieties despite its political ban on
the exchange of soybean germplasm. Bernard and Hartwig
provide a general agronomic evaluation of each germplasm
entry as well as data on the composition of the seeds. These
data are made available through periodical publications and
the USDA Germplasm Resources Information Network,
Beltsville, Maryland. This new nationwide computer system
is available to any researcher with a computer and the
appropriate hookup. Until the mid-1940’s, most midwestern
soybean varieties were simply transplanted from China. The
ancestry of most commercial soybean varieties grown in the
U.S. traces back to soybeans introduced from China during
the period from 1911 to 1927. With traditional methods, wild
perennial relatives cannot be crossed with the soybean or
even wild soybeans. But by using newly developed tissue
culture techniques, crosses with most of the twelve wild
species are now possible. Address: Profs. of plant genetics,
Dep. of Agronomy, Univ. of Illinois, Urbana, IL 61801.
1945. Hymowitz, Theodore. 1987. The soybean comes
to Illinois. Illinois Research (Illinois Agric. Exp. Station,
Urbana) 29(2/3):5. Summer/Fall.
• Summary: “Domestication is a process of trial and error
and not an event. In the case of the soybean, this process
probably took place during the Shang dynasty (ca. 17001100 B.C.) or perhaps earlier.”
Samuel Bowen brought soybeans from China to
Greenwich, his residence in Savannah, the Colony of
Georgia. The 450 acres of Greenwich became the center of
his farming and manufacturing enterprises. On July 1, 1767,

Bowen received patent number 878 for his invention of
methods to prepare and make sago powder, vermicelli, and
soy sauce from plants grown in America. The soy sauce that
he made in Georgia was exported to London.
“In 1851, the soybean was introduced to Illinois by
Benjamin Franklin Edwards, the youngest brother of the first
territorial governor of Illinois, Ninian Edwards... He obtained
the seeds from Japanese fishermen who were rescued at sea
by the Aukland, which was bringing sugar from Hong Kong
to San Francisco, California. Edwards gave the seeds to John
H. Lea, of Alton [Illinois], who planted them in his garden in
the summer of 1851.” Address: Prof. of plant genetics, Dep.
of Agronomy, Univ. of Illinois, Urbana, IL 61801.
1946. Kimura, Eiichi. 1987. Gendai gokoku ko. Daizu wa
“gokoku no hitotsu” to iwareru ga [Thoughts on China’s
“Five Grains” today. It is said that soybeans were one of
these, but were they?]. Daizu Geppo (Soybean Monthly
News). Sept. p. 34-35. [3 ref. Jap]
• Summary: Early Chinese works that mention the Gokoku
or Five Grains are the Chou li (1122 B.C.?; mentions simply
“beans.” Note: Most western scholars date this work as 3rd
century B.C.); ? (330 B.C.; mentions “beans”); Daihinrei
(about 50 B.C.; mentions “shu”); Soko (221 B.C.–220 A.D.;
mentions soybeans).
In Japanese works, the soybean is specifically mentioned
as being one of China’s “Five Grains” in the Kojiki (712
A.D.), probably in the Nihonshoki (720 A.D.), which said
“large and small beans,” i.e., soybeans and azuki, and in the
Honcho Shokukan (1695). Address: Daizu Kyokyu Antei
Kyokai.
1947. Snyder, Harry E.; Kwon, T.W. 1987. Soybean
utilization. New York, NY: Van Nostrand Reinhold Co. xii +
346 p. Illust. Index. 23 cm. An AVI Book. [381 ref]
• Summary: Contents. Preface. 1. Production, marketing,
and sources of information: Introduction, agricultural
production, marketing, sources of information. 2.
Morphology and composition: Morphology, chemical
composition. 3. Processing of soybeans: Preparation, flaking,
expellers, solvent extraction, oil refining, protein products.
4. Quality criteria for soy products: Protein and oil products.
5. Functional properties of soy proteins: Interactions of
soy proteins with water, interactions of soy proteins with
lipid, foaming, commentary on functionality. 6. Nutritional
attributes of soybeans and soybean products: Inherent
attributes of soybeans, changes due to processing.
7. Oriental soy food products: Traditional nonfermented
soybean food products, traditional fermented soybean food
products. 8. Soybean-supplemented cereal grain mixtures:
Protein-rich food mixtures containing soy flours, composite
flours containing soy flour, cereal blends containing
soybeans. 9. Soy protein food products: Baked goods,
meat products, dairy products, other foods containing soy
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protein. 10. Soybean oil food products: Salad and cooking
oils, mayonnaise, and prepared salad dressings, shortenings,
margarines and related products, soybean lecithin products.
11. Grades, standards, and specifications for soybeans and
their primary products: Grades of soybeans, specifications
for soybean meals and flours, trading specifications for
soybean oils, specifications for lecithins, standards for the
use of soy protein products in other foods. References in
each chapter. Glossary.
This book is well written (though largely a repetition of
previous works) in the area of modern soy protein products.
It is weak and poorly researched in the area of “Oriental Soy
Food Products,” which comprises only 1 chapter (22 pages)
of the total, making the book unbalanced. The author of this
chapter seems to be almost completely unaware of the many
major developments in the Western world during the past 10
years.
Note the following Korean soyfood terms: Fresh
soybean = Put Kong. Toasted soy powder = Kong Ka Ru.
Soy sprouts = Kong Na Mool. Soymilk = Kong Kook or Doo
Yoo. Yuba (Soymilk film) = Kong Kook. Tofu (Soy curd) =
Doo Bu. Tempeh (Fermented Whole Soybeans) = no name.
Natto = Chung Kook Jang. Soy sauce = Kan Jang. Miso (Soy
Paste) = Doen Jang. Fermented tofu (Fermented Soy Curd) =
no name. Fermented okara (fermented soy pulp) = no name.
Note the following Chinese soyfood terms: Fresh
soybean = Mao-Tou. Toasted soy powder = Tou-Fen. Soy
sprouts = Huang-Tou-Ya. Soymilk = Tou-Chiang. Yuba
(Soymilk film) = Tou-Fu-Pi. Tofu (Soy curd) = Tou-Fu.
Tempeh (Fermented Whole Soybeans) = no name. Natto
= no name. Soy sauce = Chiang-Yu. Miso (Soy Paste) =
Chiang. Fermented tofu (Fermented Soy Curd) = Su-Fu.
Fermented okara (fermented soy pulp) = no name.
Note: This is the earliest English-language document
seen (Nov. 2012) that uses the term “Toasted soy powder”
to refer to roasted soy flour. Address: 1. Prof., Food
Science Dep., Univ. of Arkansas, Fayetteville, AR; 2.
Principal Research Scientist, Div. of Biological Science
& Engineering, Korea Advanced Inst. of Science and
Technology, Seoul, South Korea.
1948. Soybean Digest. 1987. Prospecting for new varieties.
Aug/Sept. p. 19.
• Summary: Ted Hymowitz estimates that the Chinese have
more than 25,000 soybean strains in their collection. Nearly
all the genes in varieties grown by U.S. farmers originate
from only 20 plant introductions. Closely related varieties
are more likely to be uniformly susceptible to a particular
pest than comparatively unrelated varieties. Hence the
concern with the narrow genetic base for soybeans, and
efforts to broaden it. Soybean rust, not found in the USA, is
devastating in Southeast Asia.
1949. Unnevehr, Laurian J.; Gleason, Jane E.; Kauffman,

Harold E. 1987. Soybeans in international agriculture.
Illinois Research (Illinois Agric. Exp. Station, Urbana)
29(2/3):24-26. Summer/Fall.
• Summary: Soybean cultivation originated in the North
China Plain. Today, China is still a major producer of
soybean, accounting for about 10% of world production.
Other countries in Asia produce only minor quantities. Since
1970, production of soybeans has expanded significantly in
four Latin American countries: Argentina, Brazil, Paraguay,
and Uruguay. Among the major producers, the U.S. and
Argentina have the highest average yields of about 2 tonnes/
ha (30 bushels/acre). Lowest average yields, about 1 tonne/
ha (15 bushels/acre), are found in China. Over 80% of world
soybean production is crushed to provide meal and oil.
The soybean is the single largest source of supply in both
protein meal and edible oil markets, providing 30% of the
world’s edible oil and 50% of world supply of protein meal
for animal feeds. Its ratio of protein to oil is highest among
all oilseeds. The soybean also has high-quality protein
compared to other oilseeds.
Because income is a major determinant of soybean meal
and oil consumption, it is not surprising that high-income
industrial countries are the largest consumers. The European
Economic Community (EEC), Japan, and the U.S. account
for two-thirds of world soybean meal consumption and
one-half of world soybean oil consumption. Recent growth
in demand for soybean products has been greatest in less
developed countries because incomes are growing most
rapidly there. From 1960 to 1980, per capita income in South
Korea tripled from $500 to $1,500.
As a result, meat consumption increased from 12 to
40 kilograms per capita. To satisfy increased meat demand,
livestock production and feed use also increased rapidly,
causing soybean meal consumption to increase from 0 to
300,000 tons in only 20 years. The use of soybeans for food
products is a very small part of total use in most countries,
but there are some exceptions. For instance, from 1983 to
1985, Indonesia used 92.9% as food; China, 73.8%; and
South Korea, 35.9%. Japan protects its domestic soybean
processors by confining imports to whole beans. Address:
1. Asst. Prof. of Agricultural Economics; 2. INTSOY
agricultural economist; 3. Director, INTSOY, and Prof. of
International Agriculture. All: Univ. of Illinois, Urbana, IL
61801.
1950. Howe, Joyce. 1987. In Mah’s kitchen in Queens, the
Cantonese food was genuine. New York Times. Oct. 14. p.
C6.
• Summary: Yu Kin Seid is the mother of Joyce Howe,
the writer. Her mother (Mah) made delicious, authentic
Cantonese meals; “dinners of four or five dishes eaten with
rice, the menus including pepper steak, steamed sea bass
with ginger and scallions, string beans with fermented bean
curd and pork,...”
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Recipes include: Pepper steak (with 3 tablespoons
fermented black beans [fermented black soybeans]). Lobster
Cantonese (with 4 tablespoons fermented black beans).
1951. Miller, Harry, Jr. 1987. Early work with soyfoods in
China. Current work with Miller Farms Food Co. and Solait
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Oct. 15. 2 p. transcript. [1 ref]
• Summary: He is now writing a book on his lifelong work
with soyfoods around the world. Note: Unfortunately (as of
Aug. 2013), that book was never published and apparently
even the location of the manuscript is unknown.
“The Shanghai company was named Vetose Nutritional
Laboratories. Its main products were soymilk, called ‘Vetose
Soya Milk.’ On the bottle the name was printed only on the
tops. Glass blowers blew the milk bottles in Shanghai. The
tops were a wide mouth Crown closure that went on a milk
bottle. The only flavor we had was the ‘Acidophilus Vetose.’
“The soymilk ice cream was only made for the staff
and patients at our institutions, the Shanghai Sanitarium and
Hospital, and the Shanghai Sanitarium Clinic down town. It
wasn’t for sale, and wasn’t advertised; we just called it ‘Soy
Ice Cream.’ We just had it for parties etc. at the hospital.
The Henningsen Produce Co. in Shanghai had a big ice
cream plant; they used to make it for us at that time. Now
they are in White Plains, New York (Phone 914-694-1000).
They have an R&D plant in Omaha, Nebraska. Their biggest
business was frozen egg whites and dried eggs. Now they are
affiliated with a Chinese company in Shanghai.
“At first we made some meat analogs for our
missionaries all over China. We went down to the Buddhist
restaurant (I spent an awful lot of time down there) and we
made gluten steaks that also contained tofu. Product name
was ‘Min-Jing.’ My mother came back to the US for a
vacation. While she was at the Washington Sanitarium and
Hospital, the business manager asked her if she could help
them make a new meat analog. They served it at the hospital.
They had a little food processing plant there, and they started
to make them there and can them. She showed them how
to make the tofu. This happened in 1934-35. Ed Meisler or
Misler (pron. MAI-zler) came out and specialized in making
meat analogs. We also had a pure gluten analog with no tofu.
By adding tofu we got a better grain and elasticity and it was
a better vehicle for certain flavors.
“Also we took yuba, rolled it, added flavoring (duck,
chicken, 2 or 3 flavors), cooked it in HVP. We were not
selling these as products. They were mostly for Sanitarium
use. Diet is the biggest problem that any hospital had in
East Asia. My father brought out two top chefs to develop
a dietary for our hospitals. We finally had 16 hospitals in
China.
“We also made Nut-Mete (Dark or Light) from peanuts
and starch, adopted from Battle Creek [Michigan]. That’s
about it for Shanghai meat analogs.

“I used to know Jethro Kloss. I used to play with
his boys. I am not sure whether or not he ever had a
company making commercial soy products. But I think
in Pennsylvania some place he did have. Not on a big
scale. Maybe kitchen type. I think his products were not
commercial. I know he did not have a food processing
plant in Takoma. He had a couple of kids in Washington
Missionary College.
“I don’t like the name Willis. The kids at school used to
pronounce it like ‘Will Ass.’ Now everybody calls me ‘Harry
Junior.’ My son is Harry III.” Willis always calls his father
Dr. Miller. I promise to do it this way.
“I’m working with a woman writer. We’re going to
bring out a book like China Doctor. I’ve started to work on
it. Dad and the older folks would go to restaurants, but the
chefs were guarded and would not reveal their recipes. The
next day I’d go down, a kid of just 12 years old. They called
me Hsiao Mi Lai meaning ‘small rice.’ My father’s name in
Chinese meant ‘Rice.’” Willis is dictating it. He has now got
stuff down on paper. Ivan is doing the work. “It will probably
be out early summer next year. Its mainly about my work
with soy.”
“You see what happened, Bill. Most of Dad’s time
was spent with his medical work. But he was so interested
in this that when I finished my pre-medical work he said,
`Son, I think you better stay on foods.’ That’s what I
followed. I was at SDA colleges: EMC = Andrews Univ.
for l year then Washington Missionary College for 1 year
then La Sierra College. I finished at Atlantic Union College.
All undergraduate. Did some mechanical drawing and
engineering too. Dad would tell me what he wanted. I
worked out the formulas, made the machinery to do it, and
his work was primarily gathering information in the field. I
followed up and did the detailed work.
“I have a 4-foot long box of papers of our
correspondence, on all these little plants he put in. He would
ask me to design it. I would, and send him the designs.
“I’m now living in Cedar Falls.” Note: In an apartment?
Where is the 4-foot file?
“We’ve had a marvelous reception for Solait. It is
powdered only. Just the natural flavor. We demoed it to
Worthington Foods and Loma Linda Foods. Sold lots at
Adventist Camp Meetings. We’re working on an ice cream
dry mix, but it’s not perfect yet. We make Solait from
soybean, corn oil, rice syrup, and a touch of sea salt. No
stabilizers or artificial flavors.
Willis will send Soyfoods Center Solait and a label. “Its
been on the market now for about 4 months. It’s a Miller
Farm Foods product.”
Follow-up: Call Bob Fisher. Encourage the book. Please
send a label. What was the introduction date of Solait. Ask
him: Where is the 4 foot file of papers? Address: c/o Miller
Farms Food Co., Cedar Falls, Iowa.
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1952. Reed, M.H. 1987. New Chinese entry in Eastchester:
Dining out. New York Times. Oct. 18. p. 936 (WC_29).
• Summary: This is a review of the Chinese restaurant Lotus
King (30 Mill Road, Eastchester). Among the recommended
dishes are: “Sautéed pompano in bean paste and bean curd
sauce.” Also good is the house soup, full of seafood and bean
curd [tofu]. And “Sautéed spinach, embellished with a bit of
fermented bean curd, a lovely touch.”
1953. Shurtleff, William. 1987. The transformation of
soymilk (Overview). SoyaScan Notes. Oct. 20. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Soymilk is a traditional Asian low-tech soyfood
/ soy beverage that was transformed during the period 196686 into a modern high-tech dairy alternative.
The key scientific breakthroughs (boiling water grind)
were made in the USA at Cornell University [New York],
but applied in Japan. The key packaging breakthrough was
made by Tetra Pak. Address: Soyfoods Center, Lafayette,
California 94549.
1954. Lindner, Anders. 1987. The world soymilk market and
Soya Technology Systems (STS) (Interview). Conducted
by William Shurtleff of Soyfoods Center, Oct. 21. 7 p.
transcript.
• Summary: “On 21 Oct. 1987 Anders Lindner, on a trip of
the USA, visited the Soyfoods Center (SC). The following
interview was conducted by William Shurtleff.
“SC: STS started five years ago, and in that time you
have traveled the world, visiting every potential customer,
and sold four soymilk plants. What major changes or trends
have you seen in the world soymilk market during that time?
“STS: You must look at one region at a time. In the
United States there is definitely an increased interest in and
awareness of soymilk. Soyfoods are relatively well known.
In Europe there has been a big increase in the number of
enquiries about soymilk from all countries. The number of
larger companies that have contacted us has also increased.
“Africa is still a dark continent as far as soymilk goes,
with the possible exception of Nigeria, where we have a
number of quotations pending, awaiting approval for foreign
currency. This could take time.
“Looking at Asia, in India there was almost a frenzy of
interest several years ago and we still get enquiries every
week. The government gave permission to build many
new soybean crushing plants. Soybean production is now
over a million tons, and it is still not enough. So the price
of soybeans is rising, which raises soymilk prices. But I’m
not as optimistic about the future of soymilk in India today
as I was 6 months ago. India’s first major soymilk plant,
established by the Noble Soya House group in Bhopal, has
not been as successful as everyone had hoped it would be.
Two of India’s best known companies, the Great Eastern
Shipping Company (also called the Bhiwandiwalla Group)

and Godrej, backed the new company, which greatly
bolstered public confidence in the project. Each owned
24% of the private limited company and the rest was
publicly owned. Great Eastern provided financing and put
a number of their very best people in the top management
positions. Godrej, which is the marketing company in
India par excellence, provided distribution and marketing.
They specialize in soaps. Alfa-Laval supplied the plant and
Kibun sold their technology know how. Production began
in January 1987 and it had all the signs of being a very, very
good project. Their soymilk, named Noble House Great
Shake, comes in four flavors (chocolate, strawberry, mango,
and American ice cream flavor, basically a vanilla) in 200 ml
Tetra Brik cartons. I have heard it said that the products were
not well formulated, the timing was poor, the prices were too
high, and the products were marketed as a clearly Westernstyle or foreign product. The project got lots of big media
publicity, but much of it was not favorable, we are sorry to
say. Today the plant runs only about 2 hours a day.
“We have sold a plant to Amrit Soya and Protein Foods
Ltd., owned by the Amrit Company, an old company. They
are in Ghaziabad, Uttar Pradesh, on the outskirts of New
Delhi and are expected to start production in mid-1988. This
will be India’s largest soymilk plant with a capacity of 6,000
liters/hour.
“Back to Asia, when we established STS we located
ourselves in Southeast Asia, thinking that with the large
consumption of soybean drinks there it would be quite
simple to sell plants to make soybean milk as well. But that
has not been the case. I find the food processing companies
there extremely conservative. Our strategy now is to show
the companies in East Asia that our concept works in the
USA and Europe.
“China has been a disappointment. They seemed to be
more interested in soymilk plants a few years ago.
“So generally speaking, the climate has gotten better,
especially in Europe and the United States.
“SC: Has your strategy or basic approach for selling
STS soymilk plants changed during this period?
“STS: Yes, it is changing now. We are expanding our
product range by offering processes for other soymilk-based
foods. Formerly we thought of ourselves as selling primarily
liquid soymilk. Now we are offering process lines for tofu,
ice cream, dressings, dips, spreads and other dairy analogs,
plus what we call ‘semi-products.’ These are non-consumer,
industrial food type products such as concentrated soymilk
or curds for use as ingredients by food processors. We are
investing in R&D on these. I think we will find new uses for
our soymilk base, including new ways of making traditional
products, dairy analogs, powdered products, and truly new
products.
“SC: Have you made any major technological
developments?
“STS: Yes. we are now offering an ultrafiltration
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system as part of our soymilk system. This is an
important technological innovation. It allows you to
concentrate soymilk by removing water without adding
heat (thus preserving the good flavor of the product) or
to remove certain components from the soymilk, such
as oligosaccharides or perhaps trypsin inhibitors or
lipoxygenase enzymes, using membranes. More important,
it can help in automating tofu production. The soymilk base
goes into the ultrafiltration plant, where it is concentrated.
Coagulant is injected into the line and mixed. Rectangular
cakes of tofu are chopped off as they come out the exit
end. Luke Lukoskie at Island Spring has been a pioneer
in developing these processes using a pilot plant, with an
ultrafiltration unit, that we loaned him. This technology
seems to have a very promising future for processing
soymilk in the West, and for making soya panir (fresh curds)
in India. There is not enough cow’s milk in India to go
around, and most of it is sold in the cities. I think soya panir
will undersell dairy panir in India.
“SC: Which company do you feel is your strongest
competitor?
“STS: Our main competitor everywhere is Alfa-Laval.
After that, but much less, some of the Japanese companies
such as Marusan-Seikensha and Mitsubishi. Given that we
had just installed the largest soymilk plant in the Western
world for De-Vau-Ge in Germany, I was surprised to note
that Eden Foods in America chose Marusan-Seikensha
without ever contacting us at all. Marusan seems to have
only one English speaking person in the entire company, Mr.
Tominaga. Mitsubishi competed with us selling systems in
India and Nepal. Takai never seems to be in competition with
us. Vandemoortele is no longer supplying systems, though
the huge plant they built in Ambatolampy, Madagascar
(35 million liters/year capacity) is still in operation. The
company, Lalasoa SA (Societe Anonym) is run by a woman
named Regina.
“SC: Could you tell us a little about the four plants that
you have sold?
“STS: Our biggest and most successful plant was sold
to De-Vau-Ge, a Seventh-day Adventist food company
in Lueneburg (near Hamburg), Germany. They started
production in August 1985 and make Granose and Granovita
brands soymilk, sold mainly in the UK and West Germany,
but also in Scandinavia and France. The plant is running
at full capacity, which is 3,000 liters per hour of soymilk
base (4.7% protein). This is 4,000 liters per hour of finished
soymilk (3.5% protein), or 50,000 liters a day. They currently
only make two products. Labels for the UK market read
Granose Soya Milk (4 flavors) and Granose Soya Dessert (3
flavors of custard puddings gelled with natural carrageenan,
a seaweed extract). Both products are packed in half liter or
liter aseptic Tetra Brik cartons. The plant is doing very well,
selling all it can make. This is the only one of the four that
has started operation. we have also sold a plant to Island

Spring (Vashon, Washington), which may be the next to
start production. The capacity is also 3,000 liters/hour of
soymilk base. Amrit in India should be in production by mid1988. Their plant has the same basic capacity as the plant in
Germany, but since their soymilk will contain only 2.25%
protein, the actual output will be 6,000 liters per hour which
is larger than Germany. They will make both beverages
and foods, mainly a panir type cheese. The beverages will
contain Indian flavorings.” (Continued). Address: STS,
Singapore.
1955. Coyner, Barbara. 1987. How Americans dine. Parade.
Oct. 25. p. 51.
• Summary: Notable points from the answer key: 1. The
percentage of our disposable income spent on food for the
home hit an all-time low of 10% last year. 2. Nationally, we
ate 15 quarts of ice cream per person per year with a favorite
flavor of vanilla (31%) and chocolate (8%). 5. Our yearly
intake of some 15 pounds of fish per person is up 30% in the
last 20 years. Tuna is still the favorite selection. 7. 38% of
U.S. men skip breakfast. 8. Pizza is easily America’s ethnic
favorite, taking 53% in popularity. 16. Italian and Chinese
cuisine rank as the preferred ethnic choices (overall).
1956. Haumann, Barbara. 1987. Expanding soybean markets,
uses. J. of the American Oil Chemists’ Society 64(10):1369,
1372-79. Oct.
• Summary: Value-added products and soybean varieties
tailored to produce specific end products are among the
promising developments envisioned to expand markets
for U.S. soybeans. Keith Smith, staff vice president of
research for the American Soybean Association (ASA) said,
“Aquaculture–raising fish such as shrimp, catfish and trout–is
a growing industry in the U.S. and abroad.” Smith went on to
say that the switch from mainly production research to more
utilization research occurred eight to nine years ago, and that
60% of ASA’s total research money in the past 6 years has
gone for utilization research.
Genetic research is working to improve the fatty acid
content of soybean oil. Work is also under way to develop
a quick, low-cost method to determine oil and protein
content. Other work includes trying to lower levels of
linolenic acid in the oil. At Purdue Univ. in Indiana, research
geneticist Niels Nielsen of the USDA’s Agricultural Research
Service (ARS) is trying to develop soybean lines free of
lipoxygenase enzymes. Soymilk and flours produced from
the new seeds are rated significantly better in flavor and
aroma. Professor Nielsen and his research group are trying
to “improve the nutritional quality of the major soy storage
proteins by increasing sulfur amino acid content.” He noted
that the methodology has resulted in doubling and tripling
the methionine content. At the University of Kentucky,
David Hildebrand is also working on genetic engineering of
soybeans.
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Brazil, the second largest producer of soybeans, has
evolved as the largest exporter of soybean meal and oil. The
other top producers are China, in third place; Argentina,
in fourth; and India, which recently made the top five.
Indonesia is in 6th. Italy’s production has grown substantially
in recent years to make it the most important soybeanproducing area in Europe. Other European producers include
France and Spain. According to Oil World Annual published
by ISTA Mielke, West Germany, the top 10 soybean oil
producers for 1986/87 (in tonnes) were the following: U.S.
5,430,000; Brazil 2,538,000; Argentina 780,000; Japan
715,000; China 679,000; West Germany 521,000; The
Netherlands 488,000; Spain 421,000; Italy 350,000; and
Mexico 336,000.
ANPA (American Newspaper Publisher’s Association)
began seeking alternative sources to petroleum for ink seven
years ago due to problems with petroleum supplies. Four
years ago, with fluctuations in supplies and price, ANPA
began considering the use of soybean oil ink. ANPA has filed
a soy ink patent application and has begun licensing major
ink manufacturers to make it. The first ink manufacturer
to produce the ink, colored and black, is General Printing
Ink, a division of Sun Chemical Corp., located in Carlstadt,
New Jersey. One advantage of soy oil ink is that it is
environmentally nonhazardous, which could reduce waste
disposal problems. It also eliminates dependence on
petroleum. There is less “ruboff” and the same amount of ink
will print more pages. One drawback is that black ink made
from soybean oil costs more than traditional black ink. Oil
content in newspaper ink averages about 70%.
In the March 4, 1987 Federal Register, the U.S. Federal
Grain Inspection Service (FGIS) ruled that soybean and other
edible oils may be used to control grain dust in elevators.
A U.S. Patent, licensed to Industrial Fumigant Co., is held
jointly by Harold N. Barham and Harold N. Barham Jr. of
Seed Technology of Texas. The patent was filed in 1978.
Kinsella, director of the Institute of Food Science at Cornell
Univ. said that another research interest was in the area of
omega-3 fatty acids. It may desirable to develop soybean
cultivars with high omega-3 fatty acid levels. John W.
Erdman Jr. of the Univ. of Illinois’ Dep. of Food Science and
co-worker Angela Poneros want to nail down the factors that
lower zinc bioavailability. He said, “We want to find out why
this happens and if we can increase it.”
Meanwhile, at INTSOY, team member Sing-Wood Yeh
and others are working in the field of soybean dairy analogs.
Tofulicious, a non-dairy frozen dessert, was developed
through research coordinated by University of Minnesota
food scientist William Breene and funded by the Minnesota
Soybean Research and Promotion Council. Abroad, ASA
has been promoting soy-fortified foods. For instance, in
Venezuela three years ago, ASA launched an education
program for consumer groups and government agencies on
the benefits of soy protein. As a result, soy-fortified foods are

available in Venezuela’s major supermarkets, and demand
for soy protein has increased to more than 48,000 pounds per
month.
Soybean researchers are also working on standardization
of NIR (near-infrared spectroscopy) as a measure of protein
and oil content in soybeans. NIR already is successfully
used to measure grain and forage composition. If NIR were
adopted as a standard by the industry, soybeans eventually
could be purchased based on protein and oil content.
1957. Ontario Ministry of Agriculture and Food. 1987.
Soybean buyers mission from Japan, Hong Kong, Malaysia,
Singapore, October 10-20, 1987. Toronto, Ontario, Canada:
Ontario Ministry of Agriculture and Food. 23 p. 30 cm.
Saddle stitched. [Eng]
• Summary: Contents: Mission members (with a photo
of each). Itinerary. Japanese market for edible soybeans.
General uses of edible soybeans in Hong Kong, Malaysia
and Singapore. List of major importers in Asia (by country).
Ontario soybean suppliers. Role of the Ontario Soya-Bean
Growers Marketing Board (Chatham, Ontario).
This conference, which took place in Toronto, Chatham,
and Harrow, Ontario, Canada, was sponsored by OMAF in
Toronto. On the mission were 6 buyers from Japan (Takeya
Miso Co., Asahi Industries [tofu maker], Takano Foods
Co. [natto maker], Dah Cong Hong, Wako Shokuryo Co.,
and Gomei Shoji Co. [the last 3 is each an importer and
wholesaler]), 2 from Hong Kong (Amoy Industries Ltd.,
and Chung Hing Co.), 3 from Malaysia (Sin Yong Huat
Enterprises Sdn. Ltd, Yeo Hiap Seng (Malaysia) Ltd., and
Chop Lee Kit Heng), and 2 buyers from Singapore (Eng
Huat (S) Ltd. and Chop Hin Leong). Mike Hojo of OMAF/
Tokyo was the mission leader.
The Japanese soybean market is about 5 million tons
a year. Of this: Oil crushing 4,036,000 tons. Food 849,000
tons (17% of total), and feed (not crushed) 70,000 tons.
From 1982 to 1986 domestic Japanese soybean production
has decreased from 168,000 tons to 147,000 tons, while
imports have increased from 4,344,000 tons to 4,857,000
tons. Demand for food soybeans has increased from 803,000
tons to 849,000 tons. Tofu, miso, and natto account for more
than 94% of the total utilization of edible soybeans, roughly
as follows: Tofu 500,000 tons, miso 200,000 tons, natto
100,000 tons.
In 1986 some 89.9% of Japan’s soybean imports came
from the USA, followed by China (6.7%), and Brazil
(2.65%). That year the least expensive soybeans came
from Brazil (US$219.86/ton), followed by USA ($221.36),
China ($236.06), and Canada ($277.50). Note that Canadian
soybeans are 25.3% more expensive than those from the
USA. Chinese and Canadian soybeans are most widely used
to make foods. Large Chinese soybeans are used to make
tofu, medium sized for miso, and small for natto. Of the
soybeans imported from the USA, 80-85% are imported from
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oil crushing because of their high oil content. The remaining
10-15%, or approximately 700,000 tons are food soybeans
from Iowa, Ohio, or Michigan. Called “IOM” soybeans, they
are used mainly to make tofu. Brazilian soybeans have a
high oil content and are used for oil crushing only. The ocean
freight cost for a 20-foot container shipped to Tokyo is as
follows: USA west coast $1,000. Toronto, Canada $1,800.
USA East Coast $2,000. Brazil $2,100. Argentina $2,500.
But a large percentage of regular soybeans are loaded
directly into ships, and travel at lower freight rates. Exports
of food soybeans from Canada to Japan rose from 10,000
tons in 1979 to 26,000 tons in 1986, while those from China
rose from 267,000 tons in 1979 to 323,000 tons in 1986.
Very detailed preferred characteristics are given for
soybeans to make miso (6 characteristics), natto (5), and tofu
(5). Canadian soybeans are recognized as superior to Chinese
and American soybeans for food use. This is one reason they
command a relatively higher price.
Hong Kong imports 28,100 tons/year of soybeans,
and 63% of these come from Canada, followed by China
(35%), and the USA (1.8%). Malaysia and Singapore import
124,800 tons/year, and 53% of these come from the USA,
followed by Canada (31.7%), and China (8.2%). Most of the
food soybeans in Malaysia and Singapore are used to make
soymilk and tofu.
Soymilk: Vitasoy dominates the market in Hong
Kong, whereas in Malaysia and Singapore the leading
manufacturers are Yeo Hiap Seng, Cold Storage, Lam Soon,
and Nestle. Soymilk consumption is increasing in these 3
countries, and in neighboring countries. Soymilk makers
believe there are four requirements for their products’
success: It must taste good, must be priced competitively
with soft drinks, must be perceived as a health food, and
must be marketed properly.
Bean curd sheets and sticks [yuba] are very common
snacks and dishes in Hong Kong, Malaysia, and Singapore.
Manufacturers consider only Chinese and Canadian soybeans
for these products. Canadian soybeans produce whiter
soymilk and thus whiter yuba. However the larger size of
Chinese soybeans results in a larger yield. Manufacturers
normally blend 60% of Canadian soybeans with 40% of
Chinese soybeans to obtain a higher output of whiter sheets.
Major Japanese soybean importers include: Da Chong
Hong (Japan) Ltd., Gomei Shoji Co. Ltd., C. Itoh & Co. Ltd.,
Mitsubishi Corp., Kanematsu-Gosho Ltd., Nichimen Corp.,
Marubeni Corp., Mitsui & Co. Ltd., Nissho Iwai Corp.,
Okura & Co. Ltd., Toyo Menka Kaisha Ltd., Wako Shokuryo
Co. Ltd. Address: Ontario, Canada.
1958. Pandey, R.K.; Sumarno, -; Potan, Nark; Navarro,
R.; Dharmasena, C.; Beg, Akhtar. 1987. Asia’s shortfall
in production of soybeans and the response of national
programmes. In: S.R. Singh, K.O. Rachie, and K.E. Dashiell.
eds. 1987. Soybeans for the Tropics: Research, Production

and Utilization. New York, etc: John Wiley & Sons Ltd. xx +
230 p. See p. 101-09. Chapt. 10.
• Summary: Contents: Introduction. Constraints. National
research programmes: Varietal improvement, cultural
practices. Cooperative research: A new dimension.
Demand for soybeans and products in the region is about
twice the regional production. By the year 2000, if current
trends continue, Asia’s demand for soybeans is projected to
be more than three times the amount produced.
The leading soybean producers in Asia, in descending
order of tonnes produced in 1983, are China, India,
Indonesia, Korea, and Thailand. In Indonesia, soybean
production during the past 10 years has been constant at
about 700,000 tonnes (metric tons) per year; soybeans are
produced mainly in Java.
In 1984 Thailand produced 284,000 tonnes, which was
far below its demand of about 350,000 to 450,000 tonnes. A
national program set a goal of producing 390,000 tonnes by
1986.
In the Philippines, Mindanao, located in the south, is
the leading soybean producer. During the last 10 years,
producing has gradually increased, however in 1983 only
8,320 ha were planted to soybeans; that year, imports totaled
261,000 tonnes of soybean meal and 31,000 tonne of whole
soybeans.
In Pakistan, commercial soybean production began in
1970 and is concentrated in the North Frontier Province,
Sind and Punjab. The area planted to soybeans is small
(4,300 ha) but the potential for expansion is very large.
Vietnam produces only about 1% of Asia’s soybeans,
however the amount is increasing.
The following countries started research programs on
soybean breeding and production at an early date: China,
Indonesia, Thailand, India, Philippines, Korea, and Sri
Lanka; these programs have made great progress during the
past few years. China has large and well-run germplasm
collections.
Since 1967, the Indian Council of Agricultural Research
has had an interdisciplinary team working on soybeans.
The project’s headquarters are currently at Pantnagar, and
a network of 19 centers throughout India tests varieties and
production techniques.
In Indonesia, soybean research is coordinated by the
Central Research Institute for Food Crops in Bogor, and
conducted by five research institutions.
In Thailand, soybean research is coordinated by the
Field Crop Research Center at Chiangmai.
In Sri Lanka, in 1973, the government initiated soybean
research, with technical assistance from the International
Soybean Program (INTSOY), to promote soybean
production and utilization in the country.
In 1984 the Asian Soybean Improvement Network
(ASIN) was launched in a cooperative effort to extend
the resources devoted to research by national programs,
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IITA, IRRI, AVRDC, INTSOY, the Australian Centre for
International Agricultural Research (ACIAR), and the United
Nations Economic and Social Council for Asia and the
Pacific. The network is coordinated by representatives of
AVRDC and IITA.
Figures show: (1) Pie charts–Asia’s proportion of
world area and production of soybeans. Concerning world
production, Asia has about 15.7% of the total, compared
with 57.3% for North and Central America, 24.6% for South
America, and 2.4% for others. Within Asia, China has 79.1%
of Asia’s total soybean production, followed by India (5.9%),
Indonesia (4.5%), Korea (3.0%), Others (incl. Japan; 7.2%).
(2) Pie charts–Trade in soybeans, soybean meal and
oil in Asia and the world. For soybean oil imports, Asia is
the leader (37.9% of the world total), followed by Europe
(24.5%), Africa (13.9%), South America (12.5%) ad Others
(9.2%). For soymeal imports, Europe is the leader (73.0% of
the world total), followed by USSR (10.2%), Asia (8.2%),
and Others (8.6%). For whole soybean imports, Europe is the
leader (58.0% of the world total), followed by Asia (30.6%),
North & Central America (6.4%), USSR (5.0%), and Others
(0.0%). Within Asia, for soybean oil imports, India is the
leader (36.4%), followed by Iran (22.9%), Pakistan (19.3%),
Turkey (6.4%), Bangladesh (3.57%), and Others (11.4%).
For soymeal imports, Korea is the leader (15.2%), followed
by Philippines (14.7%), Iran (12.9%), Japan (12.5%),
Thailand (10.0%), Malaysia (8.0%), Others (26.7%).
For whole soybean imports, Japan is the leader (61.2%),
followed by China (17.5%), Korea (6.6%), Israel (6.6%),
Indonesia (2.7%), and Others (3.9%).
(3) Changes in the area planted to soybean over the past
15 years (1965-1983) in selected Asian countries. Graphs
of India, Thailand, Indonesia (which have increased, with
India’s graph increasing dramatically), Asia, China, and
Korea (which have decreased somewhat).
(4) Soybean production, consumption, and projected
demand in Asia by the year 2000 (Source FAO, 1960-83;
IFPRI, 1977). Asia will have to steadily increase its imports
of edible oils, since consumption (production + imports) of
soybeans is falling behind demand. Address: 1. International
Rice Research Inst., Los Baños, Philippines; 2. Central
Research Inst. for Agriculture (Lembaga Pusat Penelitian
Pertanian), Bogor, Indonesia; 3. Field Crops Research Inst.,
Dep. of Agriculture, Bangkhen, Bangkok, Thailand. 4. Inst.
of Plant Breeding, Univ. of the Philippines, Los Baños,
Philippines. 5. Soybean Project, Peradeniya, Sri Lanka. 6.
Agricultural Research Council, Islamabad, Pakistan.
1959. Prevention (Emmaus, Pennsylvania). 1987. Amaranth:
The color of soy sauce. 39(10):53-54. Oct.
• Summary: “Scientists in China have come up with a
new use for amaranth: as a natural coloring in soy sauce.
Amaranth is a high-nutrition originally grown by the Aztecs.
It requires less moisture than corn and wheat.” Chinese

scientists mixed dark-seeded amaranth with soybeans
to produce a naturally dark-colored soy sauce. For more
information about amaranth, contact the Rodale Research
Center, R.D. 1, Box 3232, Kutztown, Pennsylvania 19530.
1960. Singh, B.B. 1987. Soybean research and development
in India: Introduction and history to 1965 (Document
part). In: S.R. Singh, K.O. Rachie, and K.E. Dashiell. eds.
1987. Soybeans for the Tropics: Research, Production and
Utilization. New York, etc: John Wiley & Sons Ltd. xx + 230
p. See p. 111-12. Chap. 11.
• Summary: “Soybean was probably introduced to India
from China through the Himalayan mountains several
centuries ago. Some believe that it was also brought via
Burma by traders from Indonesia. Small, black-seeded
varieties were successfully grown in the central provinces of
India in 1882 (Lal, 1968), and soybean has been cultivated in
the northern hills since time immemorial.
The crop was initially established and successfully
cultivated on the slopes of the Himalayas up to about 2,000
“meters in Himachal Pradesh, Uttar Pradesh, Bihar, West
Bengal and Assam; referred to locally as Bhat, Bhatwan,
Bhatmas, Ramkulthi, Garakalay and Kalitur, it did not
become popular in the plains except for a few pockets
in Bihar and Madhya Pradesh. The reason was probably
partly the production problems and partly the available
alternative crops. However, because of the protein and oil
content of soybean and other attributes such as its beneficial
effect on soil fertility, several attempts were made in the
past to develop varieties suitable for the plains of India.
Unfortunately, before 1960, most of the attempts failed.
With the establishment of numerous agricultural universities
between 1960 and 1963 and the impetus from a general food
scarcity particularly for protein and vegetable oil in India, a
fresh attempt was initiated in 1965 to popularize soybean.
In 1967, the Indian Council of Agricultural Research
(ICAR) provided financial and infrastructural support and
launched an all-India coordinated project for research on
soybean. The success of the project has been phenomenal:
from a negligible area in 1968, soybean is now being
cultivated on more than 1 million hectares and has given
birth to a chain of soy-based industries.
“Before 1965: The first systematic attempts to develop
varieties of soybean suitable for Indian environments were in
the early 1900s at Pusa Agricultural Research Farm in Bihar
State; the work was eventually extended to Bengal, Orissa,
Uttar Pradesh, Delhi, Punjab, Madhya Pradesh, Maharashtra,
Madras and Rajasthan... Several varieties were evaluated at
Pusa farm between 1917 and 1924...
“Research in Uttar Pradesh was initiated in 1943 at
Kanpur with 100 lines from the USA and 139 lines from
other sources... Work on soybean improvement in Punjab
began in 1947 and about 90 varieties were evaluated; Punjab
Soy No. 1 was developed and recommended for cultivation
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in the Kangra valley [in India].
“The Indian Agricultural Research Institute also initiated
work on soybean at Delhi in 1947, and a number of varieties
from the USA were evaluated. Monneta was found to yield
well for both grain and fodder.
“Considerable work was also done on soybean
improvement in West Bengal at Kalimpong and Berhampore,
resulting in three improved varieties: Soyamax, K-30 and
Barameli. Soyamax is still cultivated in the Kalimpong area.
“Soybean improvement in the central and southern parts
of India began in the early 1900s–almost at the same time as
at Pusa farm–and continued until the late 1950s. A number of
lines were evaluated at Nagpur, Jabalpur, Seoni, Indore and
Powerkheda in Madhya Pradesh; Yeotmal in Maharashtra
and Madras in Tamil Nadu, and several selections were
made. Some of these were recommended for general
cultivation. A variety called Kalitur is still being grown in
Madhya Pradesh.
“Despite all these efforts, soybean did not become
established on the plains of India except within a few pockets
in Uttar Pradesh, Madhya Pradesh and West Bengal. Farmers
remained indifferent toward soybean perhaps because of
problems in production combined with the unsuitability of
soybean for use as dhal. Also, at the time, no oil or other
processing industries existed to create a market for the crop.”
Address: International Inst. of Tropical Agriculture, Ibadan,
Nigeria.
1961. Sun, Huan; Ling, Yi-Lu; Gai, Jun-Yi. 1987. Cropping
systems and research with soybeans in China. In: S.R. Singh,
K.O. Rachie, and K.E. Dashiell. eds. 1987. Soybeans for the
Tropics: Research, Production and Utilization. New York,
etc: John Wiley & Sons Ltd. xx + 230 p. See p. 119-24.
Chapt. 12.
• Summary: Soybeans have probably been cultivated for
4,000 to 5,000 years in China. “As a native to the country,
‘shu’ (the local name for soybean) has been found inscribed
on tortoise shells from the Shang Dynasty (from about the
16th to the 11th century BC). In the Book of Songs, one of
the five Chinese classics, ‘shu’ appeared in 7 of 305 songs
written between the 11th and 7th centuries BC.
“Soybean seeds have been discovered several times in
relics unearthed in archaeological studies. In 1959, large
amounts of yellow-seeded soybean weighing 18-20 gm were
found in Shanxi Province, dating back 2,300 years. In 1980,
some carbonized soybean seeds were found in Jilin Province,
dating back about 2,600 years.
“China led the world in soybean production and export
until 1954.” Before World War II, 8 to 10 million tonnes of
soybeans were produced in China each year, accounting for
82-90% of the world’s total production.
Because of the destruction in China caused by World
War II, and later the civil war [1946-1949], soybean
production fell to its lowest level in 1949. During the 1950s,

average annual soybean production was more than 9 million
tonnes but the government favored policies to promote cereal
grains [rice, wheat, etc.] and soybean production eventually
became unprofitable. In 1947, for example, Chinese farmers
were paid only CNY (Chinese yuan renminbi) 32.4 per 100
kg.
The three main cropping systems are: (1) Northern
spring-sowing region, which includes Heilongjiang, Jilin,
Liaoning, Inner Mongolia and the northern parts of Hebei,
Shanxi, Shaanxi and Gansu provinces. Soybean is planted
from late April to mid-May and harvested in September. (2)
Summer-sowing region, which is located along Huanghe,
Huaihe and Haihe river valleys including Shandong, Henan,
the northern parts of Jiangsu and Anhui, the central and
southern parts of Hebei, Shanxi and Shaanxi provinces. The
common pattern is to produce two crops a year or three crops
in 2 years. Usually, soybean is planted after winter wheat.
(3) Southern multicropping region, which is located south of
Qinling mountain and Huaihe river. Because of the abundant
rainfall and high temperatures, two or three crops can be
achieved in 1 year. Soybean is planted in spring, summer,
autumn or, in the southern parts, even in winter.
Three institutes in China are devoted solely to soybeans:
they are within the Heilongjiang, Jilin and Anhui academies
of agricultural sciences.
Table 1 shows Soybean area, yield and total production
in eight provinces of China (in million tonnes). In
descending order of production they are: Heilongjiang
288.5, Henan 128.0, Anhui 91.5, Jilin 88.0, Liaoning 69.5,
Shandong 64.5, Jiangsu 52.0, Heibei 25.0. Address: 1.
Soybean Inst., Jilin Academy of Agricultural Sciences,
Gongzhuling, China; 2. Nanjing Oilseed Crops Lab., Jiangsu
Academy of Agricultural Sciences, Nanjing, China; 3.
Nanjing Agricultural Univ., Nanjing, China.
1962. Cottingham, Mark A. 1987. Soybean group [ASA]
works to create foreign markets. Indiana Agri-News
(Indianapolis, Indiana). Nov. 20.
• Summary: The American Soybean Association supports
about 250 projects in 84 countries and operates 11 foreign
offices that manage the activities. Japan is expected to import
176 million bu of soybeans this year; 92% will be grown in
the USA. In China, ASA’s goal is to popularize soybean meal
in livestock feeds, first to get China off the export market,
and second to create a demand for U.S. soybeans. We lost the
Soviet market due to the Afghanistan embargo. Three of the
biggest potential markets for U.S. soybeans are the USSR,
China, and India. With federal Targeted Export Assistance
(TEA) funds totaling up to $17 million ASA has entered a
full blown soy oil awareness campaign relying on soy oil
identification. It is conducting advertising campaigns in 6
European countries. Resulting from the project, 20 different
cooking oil brands in England are now identified as 100%
soy oil.
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1963. Daft, Lynn M. 1987. Re: The soy protein isolate
market in the USA. Letter to Dr. Walter J. Wolf at USDA
ARS Northern Regional Research Center, Peoria, Illinois,
Nov. 20. 7 p. Typed, with signature on letterhead. [10 ref]
• Summary: Enclosures include: (1) Analysis of estimated
cost of producing isolated soy protein in 1987. (2) Ten
published estimates of the production of soy isolates in the
United States, by year and source (1967-1985). (3) Graph
of U.S. soy protein isolate production from 1967 to 1987,
with two sets of projections (American Soybean Assoc., and
Frost and Sullivan) to 2000. Production reaches 100 million
lb in about 1987. (4) Table showing destinations of U.S.
soy protein isolate exports, calendar year 1982 to 1986. The
largest destination by far is Western Europe. Total isolate
exports decreased from 57.676 million lb in 1982 to 42.250
million lb in 1986, a drop of about 27%. Source: U.S. Dept.
of Commerce. (5) Table showing U.S. exports of soy protein
isolates, from calendar year 1980 to 1986. Source: U.S. Dept.
of Commerce. The price (cents/pound) was: 65.9 in 1980.
73.8 in 1981. 77.8 in 1982. 84.6 in 1983. 87.7 in 1984. 84.1
in 1985. 93.4 in 1986. 94.6 in 1987. The value increased
from $28.8 million in 1980 to a peak of $48.3 million in
1983, then fell to $39.4 million in 1986. (6) Table showing
world soybean production among the top six nations from
1984/85 to 1987/88. Source: FAS (Foreign Agricultural
Service), USDA. The top six in 1987/88 are: USA, Brazil,
China, Argentina, Paraguay, EC-12, other. Total: 101.4
million metric tons (mmt). (7) Table showing estimated
soybean crushing capacity by country in calendar years 1980
and 1984. USA: 37.0 mmt, 64% utilization. Brazil 25.6,
49%. EC-10 15.6, 60%. China 5.0, NA. Argentina 3.8, 89%.
Source: Abel, Daft & Earley. Address: Abel, Daft & Earley,
1410 King St., Alexandria, Virginia 22314. Phone: (703)
739-9090.
1964. Product Name: Tofu Classics: Mandarin Chow Mein,
Creamy Stroganoff, or Shells ‘n Curry (Pasta and Sauce
Mixes).
Manufacturer’s Name: Fantastic Foods.
Manufacturer’s Address: 106 Galli Dr., Novato, CA
94949. Phone: 415-883-7718.
Date of Introduction: 1987 November.
Ingredients: Mandarin Chow Mein: Whole wheat Oriental
noodles, dehydrated vegetables (onions, carrots, peas, red
pepper, green onions, garlic, parsley), corn oil, powdered
yellow miso (soybeans, rice, salt), hydrolyzed vegetable
protein, whole wheat flour, dried yeast (molasses grown),
toasted sesame oil, powdered soy sauce (soybeans, wheat,
salt), spices, rice syrup powder, vinegar powder.
Wt/Vol., Packaging, Price: 4 oz (113 gm) paperboard box.
Retails for $1.65 (5/90, California).
How Stored: Shelf stable.
New Product–Documentation: Note: This product does

not contain any tofu; it must be added. Ad in Natural
Foods Merchandiser. 1987. Nov. p. 50. “Introducing... Tofu
Classics. One pot cooking. Ready in less than 20 minutes.”
Dec. p. 16. “New Tofu Classics Take You Out of the Kitchen
and Around the World.” Also run in 1988. Jan. p. 40. Ad in
Vegetarian Times. 1988. May. p. 11.
Label sent by Claire Wickens. 1990. May 30. 4.5 by 6.5
by 1.25 paperboard box. Tan, green, orange and red on beige.
On the front panel is a photo of a a white plate containing
the finished tofu and pasta, plus a small insert photo of a
package of water-packed tofu. “Add ½ pound firm tofu. All
vegetarian. All natural.” On the back is a pastel drawing of a
Chinese person carrying two baskets on a shoulder pole by a
lake. “One pot cooking. Ready in 7 minutes. Fantastic Foods’
Tofu Classics are adaptations of favorite dishes from around
the world, designed to enhance tofu cookery. We provide
wholegrain pasta and a delicious sauce–you add tofu.” Inside
is a poly bag with short lengths of pasta and dried peas, diced
carrots, etc.
Tofu Classics product with Label purchased at Open
Sesame in Lafayette, California. 1998. Jan. 10. Mandarin
Chow Mein, design copyright 1994. Price: $1.89. Shells ‘n
Curry, design copyright 1994. Price: $1.89.
1965. Product Name: Tofreezi (New Name for Frozen
Buddha Soy Ice Cream) [Mocha Royalle, Berry Banana,
Amaretto, Pineapple Coconut, Chocolate Mint, or Maple
Walnut].
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.
Date of Introduction: 1987 November.
How Stored: Frozen.
New Product–Documentation: Talk with Michael Weiner.
1987. Dec. 16. Sunrise bought this line of soy ice creams in
November 1987 from Ray Lipovsky of Metta Tofu Products
Ltd. on Denman Island. Ray is now consulting for Sunrise.
1966. Jacobsen, Ces. 1987. Low in calories [Tofu]. Lahontan
Valley News (Fallon, Nevada). Dec. 9. p. 7. [2 ref]
• Summary: Suddenly she has been hearing a lot about tofu–
serendipity. In Women of China she read about a book their
staff had compiled titled 200 Recipes for the Tofu Devotee.
She wrote these women and they sent her a copy.
When she returned home from Japan and Korea last
July, she read a long article about soybean foods titled “The
Prodigious Soybean” in National Geographic.
When she returned from Israel, where the Kosher
Chinese restaurants use tofu extensively, in her mail was a
set of tofu recipes from Azumaya, Inc. She presents one of
these–”Tofu with vegetables and sauce.”
1967. Tsuchiya, Kanji. 1987. [Re: Lectures on soymilk in
China]. Letter to William Shurtleff at Soyfoods Center, Dec.
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17. 1 p. [Jap; eng+]
• Summary: Mr. Tsuchiya went to China at the invitation
of the Chinese government for 20 days to give lectures on
soymilk production and technology at a convention held by
the Chinese Food Industry Assoc. Forty people attended, and
they were considered the top people in the field in China,
but Mr. Tsuchiya felt that their knowledge of the subject
was 20-30 years behind the times. Address: Kamiogi 3-1-1,
Suginami-ku, Tokyo 167, Japan. Phone: 03-312-0775.

level. The most dramatic declines in total fertility rates
(number of children per woman) took place in East Asia and
Cuba. From 1960 to 1987 the average number of children per
woman fell as follows: Singapore 75%, Taiwan 72%, South
Korea 65%, Cuba 62%, China 56% (from 5.5 to 2.4 children/
woman), Chile 55%... Mexico 44%, Brazil 44%, Malaysia
43%, Indonesia 41%... India 31%. But in Sub-Saharan
Africa, fertility rates have not declined at all. Address:
Washington, DC.

1968. Fragrant Vegetable (The). 1987. December. New
soyfoods restaurant or deli. 11859 Wilshire Blvd., West Los
Angeles, CA 90025.
• Summary: Wayne Potter. 1988. May 5. Good Life (Santa
Monica, California). “Fragrant Vegetable: Even if you
don’t like tofu, you’ll love this place.” Located in West
Los Angeles for the past 6 months, it is run by partners
S.T. Cheung and Julie Hau, and features gourmet Chinese
vegetarian cooking. It started originally in Monterey Park.
“In the hands of chefs Cheung and Michael Choe, the
humble tofu is transmogrified into dishes of princely quality,
and suddenly I found myself gobbling with gusto what I
would ordinarily ignore.” Address: Los Angeles, California.
Phone: 213-312-1442.

1971. Kimura, Eiichi. 1987. Gendai gokoku kô. Sankoku,
Gokoku, Kyukoku [Thoughts on China’s “Five Grains”
today. II. The Three Grains, Five Grains, and Nine Grains].
Daizu Geppo (Soybean Monthly News). Dec. p. 34-35. [1 ref.
Jap]
• Summary: Discusses present production and imports in
Japan. Address: Daizu Kyokyu Antei Kyokai.

1969. Ikegami, Shoei. 1987. Chugoku ni okeru daizu no
seisan dôkô [Trends in Chinese soybean production]. Daizu
Geppo (Soybean Monthly News). Dec. p. 4-10. [4 ref. Jap]
• Summary: Production (in million tonnes) and yields (in
tonnes/ha) by year are: 1978 (7.57/1.06), 1979 (7.46/1.03),
1980 (7.94/1.10), 1981 (9.33/1.16), 1982 (9.03/1.07), 1983
(9.76/1.29), 1984 (9.70/1.33), 1985 (10.50/1.36), 1986
(11.71/1.41). Thus in 1986 China produced 11.71 million
tonnes of soybeans; the yield was 1.41 tonnes/ha.
The top ten soybean producing provinces in China
in 1986 were: 1. Heilongjiang (3,880,000 tonnes, 33% of
total). 2. Shandong (947,000 tonnes). 3. Jilin (837,000). 4.
Anhui (819,000). 5. Henan (749,000). 6. Jiangsu (719,000).
7. Liaoning (635,000). 8. Heibei (412,000). 9. Nei Mongol
(Inner Mongolia) (410,000). 10. Sichuan (346,000).
Production for all other provinces in 1986 and 1985 is also
given. Address: Norin Suisan-sho, Nogyo Sogo Kenkyusho.
1970. Jacobson, Jodi L. 1987. Planning the global family.
Worldwatch Paper No. 80. 56 p. Dec. Worldwatch Inst.,
Washington, DC.
• Summary: Over the past two decades, steadily declining
birthrates have contributed significant improvements to the
health and well being of millions of people and to the growth
of national economies. Yet the world population increased by
87 million people in 1987, the largest annual increment ever.
Encouraging small families requires a two-pronged strategy:
family planning and social change. With few exceptions total
fertility rates in the industrial world are below replacement

1972. SoyaScan Notes. 1987. New Trend: Rebirth of interest
in research on industrial utilization of soybeans–based on the
early concept of chemurgy (Overview). Dec. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: As early as 980 A.D. the Chinese were using
soy oil, mixed with tung oil, for caulking boats. It was
widely used as an illuminant in homes and temples lit with
wicked oil lamps, until the 1920s, when it was replaced by
kerosene. By the 1920s it was widely used in China to make
soft soaps (that were known for their ability to give a good
lather in hard water), lacquers, paints, printing inks, and
waterproof cloths and umbrellas.
By the 1500s, soybean cake began to be widely used in
China as a fertilizer, primarily as a source of nitrogen and
organic matter, but also for its content of phosphorus and
potassium.
The earliest document seen that mentions industrial
uses of soybeans in the West appeared in 1880, when L.C.
Bryan, an American, noted that soy oil could be used as a
substitute for linseed oil in paints, or be burned in lamps. In
1909 soybeans were first imported in significant quantities
to Europe; they were purchased solely for their oil, most of
which was made into soap. The world’s first use of soy oil to
make soap was in 1909 in England or Sweden. Manchuria
was also soon using large amounts of soy oil in soaps. In
1909 Goessel, a German, developed and patented the first
rubber substitute from soy oil. That same year, Henry A.
Gardner of the Paint Manufacturers Assoc. of the U.S.
began extensive research on the use of soy oil to partially
replace linseed oil in paints and varnishes. In 1912 Beltzer,
a Frenchman, developed a soy protein plastic, Sojalithe,
which he soon produced commercially on a large scale.
By 1916 the main use of soy oil in America was in soaps,
where it replaced cottonseed oil. In 1917 Satow, a Japanese,
published the first of many articles from that country on the
use of soybean proteins to make plastics.
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The heyday of interest in industrial utilization of
soybeans took place in America during the 1930s and Great
Depression, spurred largely by the work of Henry Ford
(who began focusing on soybean research in Dec. 1931), the
Farm Chemurgic Council (founded in 1935), the Chemurgic
movement, and the U.S. Regional Soybean Industrial
Products Laboratory (founded 1936 at the University of
Illinois). The goal was to make industrial products from farm
crops to help depressed farmers. The soybean was one of the
great success stories of the Chemurgic movement. In 1933,
the peak year percentage-wise, a remarkable 70% of all soy
oil in the USA went into industrial, non-food uses–primarily
paints and varnishes, followed by soaps, linoleum, and
oilcloth. Large amounts of soy flour were made into plywood
glue, especially by the I.F. Laucks Co. In 1936, the peak year
for publications, some 59 publications on industrial uses
appeared. In 1935 the Glidden Co. in Chicago built the first
small plant for production of industrial grade soy protein
isolate, which they called “Alpha” protein.
Active work in this field accelerated during World War
II, when soybeans were used to make products that were
in short supply. In 1941, after imports of tropical oils from
Southeast Asia had been suddenly cut off by the Japanese
military, use of soy oil in industrial products skyrocketed to
its historical peak in absolute terms; 74.25 million lb were
used that year. Of this, 56% was used in paint and varnish,
and 33% in soap. But by 1944 industrial uses of soy oil had
fallen to only 17 million lb. During the 1950s, a period of
huge surpluses for most U.S. farm crops (and of predicted
soybean surpluses... which never materialized), research
focused on industrial products that could alleviate the
surpluses. During the 1960s, as surpluses disappeared, the
concern for world hunger and protein shortages grew, and
petroleum came to dominate industrial utilization, research
switched from utilization to production.
This focus continued until the mid-1980s, when foreign
soybean competition, largely from Latin America, and huge
surpluses of soy oil led to a rebirth of interest in research
on soybean utilization, especially industrial utilization, that
could lead to new value-added products for new markets.
Promising applications included soy oil for printing inks,
dust suppressants, diesel fuels, and the like.
There was little interest, however, in food utilization
research (other than soy oil) in the U.S. since the total
amount of soybeans used in foods was still quite small, and
soybean farmers feared that the resulting products would
compete with meat and dairy products, which require the use
of more soybeans.
1973. Tsuchiya, Kunio. 1987. Daizu shôhin-ka no genryû
o saguru. Manshû daizu hatten shôshi. I. [Searching for
the roots of soybean commercialization. A short history
of soybean development in Manchuria. I.]. Daizu Geppo
(Soybean Monthly News). Dec. p. 11-25. [4 ref. Jap]

• Summary: Contains numerous interesting graphs, maps,
and tables, plus a 1-page chronology of major political and
soybean-related events from 1931 to 1945.
1931 Sept. 18–The Manchurian Incident (Manshujihen)
started the war between Japan and Manchuria.
1932 March 1–Announcement of the founding of a
Japanese state, Manchuoko, in Manchuria.
1933 July–Manchurian immigration plan announced.
1935 July–Manchurian Special Products Central
Committee (Manshu Tokusan Chuokai) founded.
1936 April–Trade agreements between Manchuria and
Germany were inaugurated. Manchuria guaranteed to export
soybeans to Germany worth 100 million yen a year.
1937 July–The war between Japan and China started
when Japan invaded China.
1941 Aug.–Dissolution of the Manchurian Special
Products Central Committee. Establishment of the
Manchurian Agricultural Public Product Corporation
(Manshu Nosan Kosha).
1945 Aug. 15–The emperor of Japan announces Japan’s
surrender, ending World War II. Address: Daizu Kyokyu
Antei Kyokai.
1974. Barman, Genevieve; Dulioust, Nicole. 1987. Un
groupe oublié: Les étudiantes-ouvrières chinoises en France
[A forgotten group: The Chinese student-workers in France].
Etudes Chinoises: Bulletin de l’Association Française
d’Études Chinoises 6(2):9-46. [Fre]
• Summary: The article begins: For some years now, articles
dedicated to the movement of overseas Chinese in France
(qingong jianxue yundong) largely due to the French branch
of the PCC and its leaders, have been increasing, largely
because of the French branch of the PCC [perhaps Parti
Communiste Chinois].
In 1912, when Li Yuying, Wu Zhihui, and Cai Yuanpei
founded in Peking the liuFa jianxuehui, of the Society for
Rational French Education, with the intent of preparing the
young people for low-cost studies in France, one important
goal was the education of young women. The same year a
more specific society was established, the Society of Frugal
Studies (liuFa nüzi jianxuehui). Resolute innovators, its goal
was to promote not only the education of women, but also
the reform of the family and social equality (p. 10; see also
endnote 1).
The first four student workers, Fan Xinshun, Fan
Xinqun, Li Zhixin and Xiong Shubin, all from Hunan
province, embarked from Shanghai in November 1919 with
70 young people, including Nie Rongzhen and Yan Changxi
(Endnote 25). Upon their arrival in France, the cousins Fan
were admitted as workers at the tofu factory Caséo-sojaine
at Garenne-Colombes. The entrance of two young ladies,
both from good families, one of whom was the daughter of
the director of the customs house at Changsha, in this sacred
hall of the anarchist utopia of Li Yuying, is heralded by the
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Chinese press as an event without precedent in the history
of Chinese women (p. 17 and p. 20; endnote 26). See article
in Shenbao of 10 Dec. 1919. Also FFQG (FuFa qingong
jianxue yundong shiliao) [Documents on the Diligent WorkFrugal Study Movement in France. Beijing: Chubanshe,
1980. 3 vols.].
Senator Hugues Le Roux [lived 1860-1925; a French
journalist, he was a senator during the Third Republic from
1920 until his death on 14 Nov. 1925] came from a line of
Norman shipowners [ship-owners] who had long had good
dealings with China. Having himself spent some time in
Peking, he was interested from the outset in the FrancoChinese education projects organized by Li Yuying and his
friends (p. 20; see endnote 32).
Fan Xinqun, one of the two workers from Li Yuying’s
tofu factory (de l’usine Caséo-sojaine), in 1924 won a silver
medal in the painting competition at the School of Fine Arts
in Lyon (l’École de Beaux-Arts de Lyon) (p. 29).
1975. Product Name: [Soymilk].
Manufacturer’s Name: Jin Jiang.
Manufacturer’s Address: China.
Date of Introduction: 1987.
New Product–Documentation: Letter from Monica
Kjellker Gimre of Alfa-Laval. 1990. May 30. Alfa-Laval
sold a complete soymilk plant to Jin Jiang in China. It had a
capacity of 2,500 liters/hour and began operation in 1987.
Letter from American Soybean Assoc., China. 1990.
Sept. 13. Jin Jiang Foodstuff Factory has the third largest
soymilk production capacity in China, 2,000 liters/hour.
1976. Song, Z.Q. 1987. [Soybean of ancient China].
Agricultural History of China (Nanjing Agricultural Univ.).
(3):50-57. [Chi]*
1977. Bartholomai, Alfred. ed. 1987. Food factories:
Processes, equipment, costs. Weinheim, West Germany:
VCH Verlagsgesellschaft mbH. xv + 289 p. 24 cm. [Eng]
• Summary: Includes chapters on tofu plant by Takai Tofu &
Soymilk Equipment Co. (Japan) (p. 157-59, Chap 22), surimi
plant by K.L. Holmes and C. Riley (p. 207-14), protein
recovery plant by J. Lyle (p. 223-27), soybean oil extraction
plant by K. Weber (p. 231-35), and soymilk plant by Takai
Tofu & Soymilk Equipment Co. (Japan) (p. 279-81, Chap.
41).
Within each chapter are the following sections:
Introduction, economic considerations, social impact, plant
design basis (capacity), plant layout and floor plan, process
description. Takai has recently supplied/sold the following
plants: (1) Tofu plants to Natural Inc. (Maryland, USA 30 kg/
hour), Tempe Production BV (Netherlands, 30 kg/hour), and
Castle Trading (Australia, 60 kg/hour). (2) Soymilk plants
to Namyang Company (Korea, 2,000 liters/hour), Seoju
Industrial Company (Korea, 1,000 liters/hour), Guilin Sweets

and Food Factory (China, 1,000 liters/hour), Jinan Soymilk
Factory (China, 1,000 liters/hour). Address: 570 Stanhope
Rd., Sparta, New Jersey, 07871.
1978. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq,
Vincent. 1987. O mundo da soja [The world of soya.
Translated from the French by Lolio Lourenco de
Oliveira]. Sao Paulo, SP: Editora Hucitec/Editora da USP
(Universidade de Sao Paulo). 139 p. Illust. No index. 18 cm.
[Por]*
• Summary: Contents: Introduction. Part I: The global
economy of soya. 1. Processing and utilization of soya. 2.
The world market for soya. 3. The actors in the world soy
market. 4. The formation of the price of soya.
Part II: From colonial soya to American soya. 1. Soya
and the colonial era. 2. The genesis of the American soy
complex. 3. The victorious battle of soya on the domestic
American market. 4. American soya and its conquest of the
world. 5. The politics of the principal importing countries
(incl. France and Japan).
Part III: Soya and the international crisis–destabilization.
1. The time of the 1973 soya embargo. 2. Soya, the new
jewel of Brazilian agriculture. 3. The new exporters:
Argentina and Paraguay. 4. The new demands: USSR and
other Eastern European countries, China, some developing
countries. 5. The new dynamic of the international economy
of oleo-proteins: a general instability.
Part IV: The soya model–what consequences and
what alternatives? 1. Brazil: The down side of the miracle.
2. Tunisia: Soya oil mixed with olive oil. 3. France:
Consequences of the development of the soy model and
research on alternatives. 4. Vegetable proteins versus animal
proteins. Conclusion. Bibliography. About the authors:
Jean-Pierre Bertrand, an agronomist (ingénieur
agronome) and economist, is a research fellow at the French
National Institute for Agricultural Research (Institut national
de la recherche agronomique, INRA).
Catherine Laurent, a veterinarian and economist, is the
author of a doctoral thesis on the soybean industry (filière
du soja). Vincent Leclercq, an agronomist (ingénieur en
agriculture) and economist, is a research associate at the
INRA, for the International Economics Laboratory in
Montpellier (Laboratoire d’économie internationale de
Montpellier). He is also a member of Solagral, which stands
for Agro-Food Solidarity (Solidarités agro-alimentaires).
Address: France.
1979. Chicago Board of Trade. 1987. Weather and the
soybean market. CBOT Handbook Series on Agricultural
Markets 2(2):1-16.
• Summary: Contents: Growing characteristics. Other
soybean-producing countries. Seasonal price behavior.
Chicago Board of Trade soybean futures. An example. More
on weather and crop prices. A graph at the start of the booklet
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shows CBOT Weekly Nearest Futures on the CBOT from
Dec. 1967 to Oct. 1978. One futures contract equals 5,000
bushels. From 1966 to 1971 the price was basically constant
at about $2.80/bushel. During 1972 it began a steady rise,
then began to skyrocket in Nov. 1972, reaching a peak of
$12.84 in May-June 1973. By late 1973, it had settled back
to a new steady state of about $6.40/bushel.
In most years, the largest fluctuations in crop prices
can be traced back to weather-related developments. Most
soybeans are planted during May and June, usually after
the completion of corn and cotton planting... But because
soybeans typically have a shorter growing season, they are
often used on land intended for, but not planted to, corn or
cotton because of unfavorable weather conditions earlier in
the year.
“In all growing areas but the northern half of the
Midwest, soybeans can be double-cropped with winter
wheat, a production practice that allows farmers to raise two
crops per year from the same field. Double-cropped soybeans
are planted in June and early July immediately following the
winter wheat harvest, and then winter wheat can be seeded
again after the soybeans have been harvested in September
and October...
“Soybeans are photoperiodic–that is, the start of
flowering (also referred to as blooming or blossoming)
is controlled by the number of hours of daylight. This is
in contrast to most other crops where the beginning of
the reproductive stage is determined by the planting date.
After June 21–the ‘longest day of the year’ in the Northern
Hemisphere–the daylight period shortens by a few minutes
each day. When the daylight period falls below the critical
level for a given variety, it triggers the start of the flowering
process.
“Soybean varieties used in the United States are divided
into maturity groups based on the daylength necessary to
trigger flowering. Earlier-maturing beans, which are raised
primarily in northern latitudes where the growing season is
shorter, will flower at a longer daylength–that is, sooner after
June 21–than longer-season varieties.
“Soybean flowers are self-fertilizing and eventually
develop into pods...Most U.S. soybean varieties are
indeterminate, meaning that they do not have the distinct
stages of development found in most other plants. As a
result, new flowers continue to be produced over a three
to four week period in July and early August while other
flowers elsewhere on the plant have already set.
“In soybeans, moisture needs increase rapidly at the start
of flowering in July. Requirements increase again in August
during the pod-setting stage when the flowers develop into
pods, and in the early pod-filling stages when beans begin
to develop with the pods. The indeterminate growth pattern
allows the soybean plant to withstand several weeks of
drought or other stress without suffering a significant yield
reduction...

“During August and September the pods continue filling
out, a process that can continue right up until harvest. It is
during this period that final yields are determined, making it
very difficult to accurately estimate soybean yields earlier in
the growing season. Warm weather with frequent rains can
increase individual bean size and boost yields significantly,
while a drought can result in smaller beans and lower
yields... As a general rule, hot weather during pod-filling
increases oil content, while cool temperatures reduce it...
“Harvest usually runs from mid-September through
November and begins as soon as moisture levels in the beans
permit... When moisture levels are too high the beans will
be soft and can be damaged by harvesting and handling
equipment. In addition, excessive moisture can lead to
spoilage and storage losses because soybeans can be difficult
to dry in on-farm facilities.
“Conversely, when moisture levels are too low, the pods
become brittle and easily shatter as harvesting equipment
moves through the fields. When the pods shatter, the beans
drop out of the pods and onto the ground where they cannot
be recovered, causing harvesting losses to increase and
yields to drop...
“The United States typically raises 50 to 60 percent of
the world’s soybeans... The only other major producer in
the Northern Hemisphere is China... Brazil and Argentina
are the key players in the Southern Hemisphere, where
the growing season is ‘out of sync’ with the Northern
Hemisphere by six months. In Brazil, which raises 15 to 20
percent of the world’s production, most of the soybeans are
planted in November... and are harvested in March and April.
Production areas in Argentina, where 5 to 10 percent of the
world’s soybeans are grown, are located farther south than
those in Brazil. This makes the growing season somewhat
shorter, so each step occurs two to four weeks later than in
Brazil.
“Both Brazil and Argentina use soybean varieties that
are determinate and flower only once during the growing
season. This growth pattern makes South American soybeans
more susceptible to drought and other weather problems
because they do not have the ability to replace lost flowers.
“In an average year, U.S. soybean prices are typically
lowest following harvest, usually between November and
January when supplies are largest relative to demand.”
Address: Chicago, Illinois.
1980. Hong, Guangzhu. 1987. Zhongguo doufu [Chinese
tofu]. Beijing, China: Commerce Publishers. [Chi]*
• Summary: Wade-Giles citation: Hung, Kuang-chu. 1987.
Chung-Kuo Tou Fu. This is the most comprehensive work on
the history and traditional technology of tofu in China. The
famous poem by Lu Yu (lived A.D. 1125-1210) is quoted on
page 13.
On p. 46 is a comparison of the hot-extraction and
cold-extraction processes. Cold extraction is the traditional
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method in China, but both are used in China today. Address:
China.
1981. Kauffman, H.E. 1987. Soybean genetic improvement
work outside the United States. ASTA (American Seed Trade
Association) 16:14-25. [38 ref]
• Summary: Contents: Introduction. Perspective–Historical
and environmental. Asia (East, Southeast, South), South
America, Caribbean Basin, Central America, and Mexico.
Sub-Sahara Africa. North Africa and Middle East. Europe
and Soviet Union. International Cooperation. Summary and
Conclusion. Address: Director, INTSOY, Univ. of Illinois,
Urbana.
1982. Lundblad, Birgitta. 1987. Soy–The world’s biggest
protein reserve. Food Focus (Alfa-Laval, Sweden) No. 2. p.
14-15.
• Summary: Color photos show: (1) Several Tetra Brik
cartons of soymilk made in China. (2) The soymilk plant in
the Guangdong Cannery in Canton. Up until the 1960s there
the major problem with soymilk was its unpleasant “beany”
smell and taste. During the 1960s researchers at Cornell
University “managed to control the enzyme activation by hot
grinding of the beans. Alfa-Laval came up with a commercial
solution on the basis of these findings in the 1970s. But it
was found that the primary soaking stage was the cause of
tangible loss of flavour.
“The next achievement in this field was made at the
University of Illinois where they eliminated the presoaking
of the beans and instead boiled them directly to kill the
enzyme [lipoxygenase].
“The bean flavour was gone alright, but since the fibre
residue was not removed, the product resembled porridge in
consistency, which the market would never swallow. On the
other hand this fibre problem was solved by the Japanese,
who included a decanter centrifuge in the process. This was
an important step forward which resulted in increased sales
of soy milk in Japan by 85% a year for seven years.
“The drawback of this production method was that half
of the protein was lost in the process. Evidently, it was not a
solution that most of the world could afford.
“Combined the advantages: In 1982 Alfa-Laval
introduced a soy milk production process that combined all
the advantages of earlier achievements. The process has a
simple technology and is very economical because of a high
extraction efficiency.
“In the process, soybeans are cleaned without the use of
water and then ground with hot water to make a slurry. After
centrifugal separation of the slurry to remove fibre residue,
the clarified soy base that has been extracted is passed on
to deactivation of residual enzymes and trypsin inhibitor,
followed by deodorization.
“Now the soy base is ready for processing into different
kinds of soy products. In the blending section, sugar, fat,

flavouring, colouring, etc. can be added to give the product
its character and final composition. After UHT treatment,
which includes homogenization, the product is finally
packaged, ready for distribution. To date Alfa-Laval has
signed contracts for more than ten soy base lines in Asia,
Europe, Africa and South America. Most of these plants are
already in operation or under construction.
“Back where it started–in China: Guangdong Cannery
in Guangzhou (Canton) in the Peoples’ Republic of China is
a big production plant for different kinds of beverages. Their
output includes ready-to-drink juices of kiwi, guava, orange
and sugar cane concentrate and a chrysanthemum tea...
“Today this plant also produces approx. 20,000 liters
per day of high quality, plain and flavoured soy milk. In fact,
Guangdong Cannery was the first in the world to install AlfaLaval’s new soy milk line... The soy plant is now working at
full speed in two shifts, normally 6 days a week.”
1983. Newman, Jacqueline M. 1987. Chinese cookbooks:
An annotated English language compendium / bibliography.
New York & London: Garland Publishing, Inc. x + 324 p.
Author index. Title index. Artist index. 23 cm. [732* ref]
• Summary: A superb work, based on years of interest
in this specialized field. The annotations for each work
are informative and well written. The entries are listed
alphabetically by author; we think a chronological listing
would be more interesting. Unfortunately there is no subject
index, so one cannot find (for example) which books
mention bean curd (tofu), bean curd sheets (yuba), soy sauce,
fermented black beans (fermented black soybeans), etc.
Address: Dep. of Home Economics, Queens College of the
City Univ. of New York, 65-30 Kissena Blvd., Flushing, NY
11367. Phone: 718-520-7219.
1984. Passmore, Jacki. 1987. Asia: The beautiful cookbook.
Los Angeles, California: Knapp Press. 256 p. Illust. (color).
Index. 37 cm.
• Summary: This is a stunningly beautiful, oversized book–a
feast for the eyes, filled with elegant color photos (many
full page), authentic recipes and many insights about Asian
cookery. Each recipe is accompanied by one or more photos,
Contents: Japan: Simplicity and elegance. Korea: Warm and
sustaining. China: From the beginning of time. Philippines:
East meets West. Thailand: Titillating, tantalizing. Laos and
Kampuchea: Unforgettable foods. Vietnam: Herbaceous
overtones. Singapore and Malaysia: A blending of cultures.
India: Southern fire, northern serenity. Burma: Exotic
offerings. Indonesia: Symphony of flavors. Sri Lanka: Gems
from an enchanted isle. Glossary. Acknowledgments.
Japan: Yudofu (Simmered bean curd, with 3 cakes tofu
{bean curd}, p. 31). Tofu dengaku (Grilled bean curd on
skewers, with 2 lb {1 kg} momen tofu and white miso, p.
31). Ton-negu no teriyaki (Teriyaki pork rolls, p. 38). Misoshiru (Miso-flavored soup with bean curd).
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Singapore and Malaysia: Popiah (with ¼ cup (about 2 oz
/ 60 gm) compressed bean curd cake, shredded, p. 155, 14849). Tempe lemak (Tempe in coconut milk, p. 166). Hokkien
mie (Hokkien style noodles, with 2 cakes compressed bean
curd, p. 168). Laksa ayam (Chicken with laksa noodles in
coconut sauce, with 2 squares / cakes compressed bean curd,
p. 169).
Indonesia: Kecap manis is a sweetish soy and chili sauce
(p. 218). Babi kecap (Pork in sweet soy sauce, p. 227).
Glossary (p. 252-54) includes short definitions of: Azuki
beans. Bean curd. Bean pastes and sauces. Kecap manis
(“based on dark soy sauce, sugar and spices”). Kombu. Nori.
Paneer (India). Sesam. Wakame.
1985. Pick, Daniel Hugo. 1987. Macroeconomics and
agriculture: The case of soybeans. PhD thesis, University
of California, Davis. 153 p. Page 707 in volume 48/03-A of
Dissertation Abstracts International.
• Summary: Contents: Abstract. Acknowledgement. List of
tables. List of figures. 1. Introduction. 2. The U.S. soybean
crushing industry: General characteristics. 3. Econometric
model of the soybean complex: Theory, estimation, results.
4. The macroeconomic model, specification and estimation.
5. Policy scenarios and summaries. 6. Summary and
conclusion. References. Appendix A–The almost ideal
demand system (AIDS).
Some 50-60% of the soybeans produced in the USA
between 1977 and 1982 were exported. The volume of
U.S. soybean exports tripled during the last 15 years, while
the value of exports of soybeans and soybean products
increased sevenfold. Soybean production is concentrated in
5 countries: China, Paraguay, USA, Brazil, and Argentina,
with the latter 3 countries being the exporters. Until 1979,
U.S. soybean production accounted for 75% of the world’s
production, but due to rising competition from Brazil and
Argentina, its share decreased to 50% in the late 1970s. In
the same period, Brazil’s share rose from 3.6% to about 18%.
Similar trends hold for Argentina.
During this time, changes in the world’s economy have
led to unstable international trade. This was magnified by the
collapse of the Bretton-Woods agreement [signed in 1944 in
New Hampshire, it created the World Bank]. Address: Univ.
of California, Davis.
1986. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk
industry and market: Updates from 1984 to 1987. Lafayette,
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165
ref]
• Summary: This 1987 update to the Soyfoods Center’s twovolume 1984 Soymilk Industry and Market has two parts:
(1) Year in Review, describing key events and trends each
year from 1984 to 1986. (2) A bibliography of soymilk from
January 1987 to late 1987, based on records in the SoyaScan
database; at the end is a 10-page index. Address: Soyfoods

Center, P.O. Box 234, Lafayette, California 94549.
1987. Sonntag, Linda. 1987. The little tofu book. London:
Judy Piatkus (Publishers) Ltd. 60 p. Illust. by Trevor Newton
and Hanife Hassan. No index. 16 cm.
• Summary: Contents: What is tofu? Storing tofu. What to do
with tofu. Tofu recipes. Dips and spreads. Tofu, the wonder
health food. The food for the future. Tofu slimmers. Making
your own tofu. The bonuses of making tofu: Go, okara, soya
bean milk, yuba, whey. Tofu in Japan. Tofu in Indonesia.
Tofu in China. Miso. Other titles in the series. Note: This
book draws heavily on The Book of Tofu by Shurtleff and
Aoyagi. Address: England.
1988. Sun, Han. 1987. Fish culture–Three thousand years
of history. In: Sylvan Wittwer, Yu Youtai, Sun Han, and
Wang Lianzheng, eds. 1987. Feeding a Billion: Frontiers
of Chinese Agriculture. East Lansing, Michigan: Michigan
State University Press. 462 p. See p. 339-46. Chap. 28. [11
ref]
• Summary: Contents: Introduction. China’s fish resources.
Historical. Fan Li–The father of fish culture. Artificial
propagation. Intensive fish culture in ponds. Efficient
artificial ecosystems.
China is the earliest country known to have practiced
fish culture; it began during the Western Zhou dynasty
(1045-771 BC). A song in the classic Book of Songs [Shijing]
describes a pond which was dug by removing earth to build
a sacred terrace as ordered by a Zhou dynasty emperor. Fish
were raised in the pond–for ornamental purposes rather
than for food. This is the earliest document seen worldwide
describing fish culture. Fish culture in China for food use
began in the Spring and Autumn period (770-476 BC).
Fan Li, a minister in the State of Yue (now in Zhejiang
Province) first advocated raising fish. In about 473 BC he
wrote the first book on fish culture to help Guo Jian, the king
of his state, to restore his conquered kingdom. This book
has long since been lost, however quotations from it are
preserved in the Qimin Yaoshu of AD 544. Fan Li discussed
the raising of fish for profit, construction of fish ponds,
modifying the ecological environment to promote the growth
and development of fish, and techniques for collecting and
hatching fish eggs (roe) under natural conditions.
Fan Li himself moved to the State of Chi (today’s
Shandong province), where he became a rich nobleman and
embarked on the large-scale raising of fish and pigs. Fish
culture was also adopted by the State of Wu (in today’s
Jiangsu province) after it was annexed by the State of Yue.
1989. Wang, Lianzheng. 1987. Soybeans–The miracle bean
of China. In: Sylvan Wittwer, Yu Youtai, Sun Han, and
Wang Lianzheng, eds. 1987. Feeding a Billion: Frontiers
of Chinese Agriculture. East Lansing, Michigan: Michigan
State University Press. 462 p. See p. 183-99. Chap. 14. [13
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ref]
• Summary: A good overview of soybeans in Chinese
agriculture today, and of early history in China. “World
soybean acreage has doubled during the past twenty years.
This represents a greater expansion than for any other
major crop. Wang Jinling of the Northeastern Agricultural
College at Harbin and others have studied the photoperiodic
responses of wild soybeans from the northern part of
the Heilongjiang Province to the southern part of Hunan
Province. They found that, among the wild soybeans of the
Yangzi River valley, there are typical short-day types of
primitive characteristics. It was concluded that the Yangzi
River valley of South China was the site of origin for the
cultivated soybean. Soybeans with moderate short-day
behavior, when moved from that region, were found suitable
for North China. But the Yellow River valley also has a large
number of wild and semi-wild soybeans of many types and
cultivars. Here the cultivated soybeans may have originated
from the wild soybeans through selection. Lui Shilin has
suggested that the cultivated soybean may have originated
from many different places in China.
Soybeans were first called “shu,” a word which appears
repeatedly in the Shijing [The Book of Songs], which is one
of the five Chinese classics dating from 1,100-771 B.C. The
Chinese name for the soybean, dadou, first appeared in the
book of Shen Nong from the third to fifth centuries B.C. In
the “Xiao Ya” section of the Book of Songs it is mentioned
that “... in Central China there was the soybean and farmers
collected it.” Another song, “Guofen” (1,000 B.C.) states
that “in October, rice and soybeans are collected.” A book by
Zuo Zhuan (351 B.C.) reports that “the King of Zhou has a
brother who was unable to tell soybeans from wheat.” In the
Mo Zi (400 B.C.) it is stated that, “relating to farming and
forestry, if soybeans and millet were plentiful, the people had
enough to eat.”
Archaeological findings: In 1959, in Houma County,
Shanxi Province, archaeologists unearthed soybean grains
now found in the Natural Museum in Beijing. According to
carbon-14 determinations, they are 2,300 years old [c.a. 300
B.C.]. The seed coats have a yellow color, and the weight of
a hundred grains is about 20 gm. These are the earliest and
oldest of archaeological soybean seed relics in the world.
Distribution of the cultivated soybean: During the Zhou
Dynasty, the soybean was grown mainly in the Yellow River
valley as a main food staple. It was reported that “people
eat soybean grain and soybean leaf soup.” During the Han
Dynasty, in Central China, the people suffered one calamity
after another. It was then that large numbers of peasants
migrated to the northeast and carried soybeans with them,
(see Book of Fan Senzhi, 100 B.C.). At that time, the area for
soybean culture was 40% of all crops.
In Shandong, Henan and Hebei provinces, soybeans are
used primarily as a staple food. Soybean flour (10-20%) is
added to wheat flour and the flour of miscellaneous other

crops for noodles, steamed bread and buns. In North China
and the Liaoning Province, soybean flour is added to milk
to produce a milk powder substitute. Heilongjiang and Jilin
provinces are taking the initiative in transforming soybeans
into a variety of meat analogs. In northeast and northern
China, soybean oil is the most important cooking oil.
Soybeans for industrial uses: The soybean has many
industrial uses in China. One of the most important is in the
production of high grade industrial enamels. It is also used
extensively in the manufacture of varnishes and alkyl resin
paints, and in inks and stains, pharmaceuticals, oilcloth,
linoleum, and synthetic rubber. Soybean protein is used in
adhesives, paper coatings, water-thinned paints, plastics,
printing inks, and textile fibers. The soybean is widely used
in the production of lecithin, hormones, vitamins, furfural,
bakelite, and monosodium glutamate.
Historically, soybeans, tea, and silk have been China’s
three largest agricultural exports. A moderate percentage (1020%) of the soybeans produced in China are used directly
as human food in the form of sprouts or immature beans
in the pod and as many products derived directly from the
beans. There has been a surplus of soybeans in recent years
in China, and exports to the USSR and Japan have been
increasing. Utilization of soybeans in China will vary with
the province. In Heilongjiang, the leading producer with
30% of China’s soybeans for 1984, 40% were exported to
the USSR and Japan, 35% went for human consumption,
10% went for seed purposes, and 15% were exported to
other provinces in China. In Jiangsu Province, 80% of the
soybeans produced go directly for human consumption.
Note: This document contains the earliest date seen for
an archaeological dating of soybeans in China or East Asia or
the world.
1990. Wang, Lianzheng. 1987. Diverse sources of edible
oil. In: Sylvan Wittwer, Yu Youtai, Sun Han, and Wang
Lianzheng, eds. 1987. Feeding a Billion: Frontiers of
Chinese Agriculture. East Lansing, Michigan: Michigan
State University Press. 462 p. See p. 241-51. Chap. 20. [7
ref]
• Summary: Contents: Introduction. Rapeseed. Peanuts.
Sunflower seed. Sesame seed. Flax seed. Other sources of
edible oils: Soybeans, hemp, perilla seed, castor bean, tung
tree, oil palm.
In the early 1500s, the peanut became the first food
crop from the Americas [South America] to be introduced to
China. Today it challenges rapeseed as the number one oil
crop grown in China.
The sunflower originated in North America and was
introduced into Europe in about 1510 AD. The plant is
believed to have arrived in China in about the 1580s (p. 246).
1991. Wang, Lianzheng. 1987. Test tube plants. In: Sylvan
Wittwer, Yu Youtai, Sun Han, and Wang Lianzheng, eds.
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1987. Feeding a Billion: Frontiers of Chinese Agriculture.
East Lansing, Michigan: Michigan State University Press.
462 p. See p. 391-404. Chap. 32. [13 ref]
• Summary: This chapter begins: “The wonders of
biotechnology is nowhere more visible than in the
laboratories, research institutes and countrysides of China.”
Plant tissue culture is of special interest. Soybean cells have
recently been obtained from somatic embryogenesis (getting
embryos from vegetative cells) (G.C. Yin, et al. 1980).
1992. Wittwer, Sylvan; Yu, Youtai; Sun, Han; Wang,
Lianzheng. 1987. Feeding a billion: Frontiers of Chinese
agriculture. East Lansing, Michigan: Michigan State
University Press. 462 p. See p. 183-99. Chap. 14, Soybeans.
Illust. No index. 26 cm. [13 ref]
• Summary: A good overview of the history of agriculture
and soybeans in China. The main chapters related to
soybeans (2, 14, 20, 28, 32) are cited separately.
1993. Yang, Kailing. 1987. Min guo Li Shizeng xian sheng
Yuying nian pu. Er ban [A chronicle of Li Shizeng’s life.
Revised ed.]. Taipei, Taiwan: Taiwan shang wu yin shu guan.
8 + 210 p. + [2] leaves of plates. Illust. [Cht]*
• Summary: Note: Li Yu-ying, a soyfoods pioneer in Paris,
France, lived 29 May 1881 to 3 Sept. 1973. This revised
1987 edition contains 10 pages more than were in the
original 1980 edition.
1994. Yu, Youtai. 1987. Agricultural history over seven
thousand years [in China]. In: Sylvan Wittwer, Yu Youtai,
Sun Han, and Wang Lianzheng, eds. 1987. Feeding a Billion:
Frontiers of Chinese Agriculture. East Lansing, Michigan:
Michigan State University Press. 462 p. See p. 19-33. Chap.
2. [9 ref]
• Summary: Chinese agriculture originated in the primitive
society of the early and middle New Stone Age (5000-2100
B.C.). Farming villages established in the Wei and Yellow
River valleys of northeast China cultivated millet, wheat,
beans, rice, hemp, cabbage, and melon. The Slave Society
period went from 2100-476 B.C. The description of the “five
grains” (millet, glutinous millet, soybeans, wheat, and rice)
first occurred during the Spring and Autumn period (770-476
B.C.). Feudal Society went from 475 B.C. to A.D. 1840.
The earliest Chinese characters, inscribed on bones and
tortoise (land-loving turtle) shells date from around the 14th
century B.C. These were first excavated in Anyang County
of Henan Province at the end of the 19th century. The earliest
book which systematically recorded Chinese agricultural
activities was Xia Xiao Zheng. It was the calendar of the
Zia Dynasty, estimated to have been written around the
16th century B.C. and comprising about 400 words. The
main crops were broom millet, grain millet, wheat, rice,
bean, hemp, vegetables and melons. Nearly 400 books on
ancient Chinese agriculture were published prior to the

middle of the 19th century and before the end of the Chinese
Feudal Society. The 11th Century B.C. saw the progressive
expansion of Chinese agriculture.
In Western Europe, land was inherited by only one
son of the noble landlord and was not allowed to be sold.
This permitted centralized planning and utilization of land
resources. By contrast, during the Feudal Society of China,
land was inherited by many sons.
Discusses intensive cultivation which began in Chinese
agriculture as far back as the 3rd century B.C.
The first priority in Chinese agriculture has been the
production of the food crops known as the “Five Grains.”
Second is the production of livestock known as “Six
Animals.” The “six animals” are horses, cattle, sheep,
chickens, dogs and pigs. The expression of “five grains” first
appeared in the Chinese literature of the eight-fifth centuries
B.C. The grains were millet, glutinous millet, soybean, wheat
and rice. They were first defined as the 5 basic food crops
cultivated in the reaches of the Yellow River.
“Shu” is broomcorn millet (Panicum miliaceum); “Ji”
is a variety of “Shu.” The main difference is that “Ji” is not
as glutinous when cooked as is “Shu.” In the most ancient
Chinese characters inscribed on bones and tortoise shells,
these 2 words appeared most frequently of all the grain
crops.
In ancient times, farmers would grow some soybeans
as a part of their food production program each year.
Equal importance was given to millet and the soybean as
substitutes for “Shu” and “Ji.” Food processing technologies
were developed after China entered the Feudal Society. Then
fermented and salted soybeans [fermented black soybeans],
thick soybean sauce, bean curd, bean sprouts and many other
products became commonplace. The soybean then moved
from a main food crop to the category of a nonstaple food
and an oil crop. Wheat increased, as the soybean declined as
a major food crop.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “fermented and salted
soybeans” (or “fermented and salted soybean”) to refer to
fermented black soybeans.
1995. Simonds, Nina. 1988. A scholar guides China’s food
policy. New York Times. Jan. 13. p. 15-16.
• Summary: Wang Qing is the 37-year old director of the
Beijing Food Research Institute, China’s principal foodpolicy organization. In 1967, after her family was arrested
during the Cultural Revolution, she was sent to a farm in
Shandong Province. Just a high school graduate, she was
given the job of making soy sauce and tofu. She was taught
a method of making soy sauce that originated at the time of
the building of the Great Wall [220 B.C.?] All the utensils
were made of wood and the process was ancient, but it was
very sophisticated. After 6 years she returned to her family
in Beijing, worked briefly assisting writers at the Beijing
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Food Research Inst., then went to Hunter College in New
York City, where she completed undergraduate and master’s
degrees in 3½ years. Then she went to Columbia University
for a doctorate in nutrition education; she expects to receive
her PhD this year. At age 37 she returned to Beijing to
become director of the institute, which publishes China’s first
food magazine, China Food. It has a paid circulation of over
400,000 and claims a readership of millions.
“Miss Wang has already begun to influence China’s
food policy. Last year she successfully redirected the
Chinese from developing their dairy industry and toward the
rebuilding of the soybean-milk industry.” In 1984 the United
Nations had given money to China to develop cow’s milk.
But 90% of the Chinese population is lactose intolerant and
“it is simply too costly for us to raise cattle. They would have
to compete with humans for the land.” As part of her work on
her dissertation, Miss Wang found that there had been a huge
decline in China in soybean culture and the manufacture of
its by-products. She is now working to recover what was
lost. Accordingly, her Institute has developed liquid soymilk
in plastic pouches to be test marketed for mass consumption
starting next month. 160,000 pouches/day are to be
distributed in Beijing.

accounts? in Chinese. There are business records of 4-5 firms
in the 1880s. The years are in Chinese-form. Go to the San
Bruno archives to see them.
She suspects that the Chinese got their soybeans by
importing them from China. She saw no reference to Chinese
growing soybeans in California. No mentions in the many
leases she examined or in the Agricultural Census.
At the Huntington Library in Los Angeles are the
records of the Pacific Steamship Co. There are manifest lists,
showing both people and goods.
Another book (Charles F. Remer. 1926. Foreign Trade of
China), about the U.S.-China trade, lists pages and pages of
goods. These are the best lists she has seen.
Re: Samuel Bowen, see Georgia Journal of Science
(or Social Sciences?) 1983. It is devoted to the Chinese in
Georgia. She will show me the article later.
In 1973 Jonathan Goldstein wrote a dissertation about
the China trade out of Philadelphia. In 1978 it was published
as a book titled Philadelphia and the China Trade, 16421846. He traced the origins of this trade to a much earlier
period than was previously known. Address: De Anza Santa
Cruz Estates No. 63, 2395 Delaware, Santa Cruz, California
95060. Phone: 408-426-3426.

1996. Chan, Sucheng. 1988. How to do research on the
introduction of soybeans and soyfoods to California by
Chinese immigrants (Interview). SoyaScan Notes. Jan. 20.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ms. Chan is the author of This Bittersweet Soil:
The Chinese in California Agriculture, 1860-1910 (Univ. of
California Press, 1986). In researching her book, she used
primarily county archival materials. There were Chinese
newspapers in San Francisco but most were burned in the
1906 earthquake. What is left is at the Bancroft Library at
Cal. She has not been through those newspapers, but they
contain a great deal of news about the Mother Country.
In Bancroft, she has seen 3 boxes of very detailed daily
account/sales books from several Chinese-run California
food stores in North San Juan and Dutch Flat (near
Sacramento). She gives the names of these stores in her
book, probably in a footnote in Chapter 3 titled “Feeding
the Miners.” We should hire a Chinese who can read old
handwriting. Do not go through the Bancroft catalogs; just
ask a Bancroft librarian, and give the librarian the names of
those stores.
Spier, Robert F. 1958, Food Habits of Nineteenth
Century California Chinese. California Historical Society
Quarterly 37:79-84, 129-36. Spier used custom house
records and bills of lading showing imports from China.
Most were destroyed by fire. Spier is now dead. He went
back to 1851-52. She will trade me her Spier for my
Blasdale.
See also her footnote in Chapter 3, p. 433. No. 10.
Charles Nardoff? and No. 11. Business Records and Business

1997. Product Name: Tofu Teriyaki (Flavored Tofu).
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1988 January.
Ingredients: Organic nigari tofu, soy sauce, honey & malt,
spices.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1988, Jan. (dated).
3.5 by 3 inches. Card stock. Brown and tan on white. Under
English product name is the Chinese name: Wu hsiang doufu
gan. “Keep refrigerated. Serving suggestions: Serve as is,
cube or slice, mix with salad, stir-dry with vegetable.”
1998. International Agriculture Newsletter (Univ. of Illinois).
1988. Harold E. Kauffman and Alvin I. Nelson of INTSOY
will visit Asia. Jan.
• Summary: They will visit Delhi and Bombay, India from
January 3 to 9 to discuss current developments in the soy
processing industry. From Jan. 9-16 they will participate in
the INTSOY short course, “Soybean Processing for Food
Uses,” in Peradeniya, Sri Lanka. From Jan. 19 to Feb. 4,
Dr. Kauffman, will visit Nepal, Bangladesh, Viet Nam, and
China to discuss collaborative research and development
activities relating to soybean utilization. In China, Dr.
Kauffman will discuss joint sponsorship of an international
conference on soybean utilization.
1999. Iowa Farm Bureau Spokesman. 1988. Large soybean
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market potential seen in China. Feb. 13.
• Summary: Don Bushman, the American Soybean
Association’s country director in China, is optimistic about
the future of U.S. soybeans there. Bushman says he expects
China to import as much as two million bushels of processed
soymeal over the next 3 years. “So far, the imports have been
100% from the United States.”
Bushman said aquaculture is China’s newest industry
that offers the most growth potential.
“Aquaculture, without question, is going to be China’s
industry of the future.” “The Chinese are currently using
200,000 acres for shrimp production. They have four million
acres available, and production has doubled every year in the
last 4 years.
“China has no feed industry to speak of.”
“The big question is swine... Right now Chinese hog
producers can’t afford to feed them. But even if they start
feeding at a low level, you’re talking about three million tons
of soymeal.”
Note: This is the earliest modern document seen (Oct.
2017) about aquaculture in China.
2000. Kauffman, Harold. 1988. Possible workshop &
conference on small scale soybean processing for developing
countries (Interview). SoyaScan Notes. Feb. 18 and 26.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Chinese in Jilin are interested in hosting
the conference on 22 Aug. to 3 Sept. 1988 or 1989, but the
research center is in a rural village with accommodations
for only about 50-60 people. The two key questions are
(1) whether to hold it in 1988 or 1989, and (2) sources of
funding. Dr. Kauffman has gotten a verbal commitment from
USAID, who may want to tie it in with their opening an
office in China. Japanese sources (Ministry of Agriculture,
National Food Research Inst. at Tsukuba) have shown
interest but they cannot act quickly. I suggest (1) Make
this the first of an annual or biannual conference, each on a
different continent, (2) Have a combination conference and
expo, with low-tech equipment, (3) Have multiple tracks in
the conference for varying interests (LECs, tofu production,
nutrition), (4) Invite Tokuji Watanabe as a speaker on
modernization of the tofu industry in Japan, (5) Publish a
book titled “Soyfoods Success Stories from Developing
Countries.”
Note: This workshop was cancelled following the
massacre in Tiananmen Square, Beijing, China on 4 June
1989. Address: Director, INTSOY, Univ. of Illinois, Urbana,
IL.
2001. Newhouse, Sonia. 1988. Vegetarian Feasts, Direct
Foods, soy ice cream, and the tofu industry in England
(Interview). SoyaScan Notes. Feb. 25 and March 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1974 she was crippled with osteo-arthritis

and was told by her doctor she would be in a wheel chair in
a few years and spend the rest of her life there. She was a
hearty meat eater. She visited Dr. Gordon Latto, a specialist
in nutrition and president of the Vegetarian Society (now in
his 70s and living at 4 Darby Rd., Caversham, Berkshire).
He put her on a vegetarian diet, with no refined foods,
stimulants, or additives, plus cold showers each morning.
“After about 3 days I began to feel better. And amazingly
after about 10 days I was able to stand up straight without
pain or stiffness in my joints.” She sold her guesthouse
and started a firm in London named Vegetarian Feasts Ltd.
specializing in vegetarian frozen meals without additives.
The first products went on the market in March 1984. The
media took up her story in a big way. In September 1984 she
introduced two entrees with TVP as the major ingredient:
Chile Sin Carne and Stroganoff. “We stole so much
freezer space that all the big boys decided to jump into the
vegetarian field, but they didn’t do it with whole foods.” Her
pioneering products did so well in supermarkets that many
health food shops in their “frozen food cabinets” first began
to carry them. By June 1986 (see Financial Guardian, June
20; Family Circle, UK ed., Jan. 1986) she had an annual
turnover in excess of £500,000 and a staff of 25, producing
6,000 microwaveable units a day and selling in major food
chains (Safeways, Co-op supermarkets, Holland & Barrett
health food stores, Europe, etc.).
It is well known that 30% of British university students
are vegetarian, so the catering side of the vegetarian industry
in enormous. But in 1986 about 75% of her products were
sold through retail outlets. The majority were sold in
supermarkets rather than health food shops. Realeat came
out with a set of meals after hers, but they were discontinued
in the supermarkets. It is not clear whether or not they
contained soy protein.
In February 1986 she sold the company to British
Arkady (owned by ADM), which wanted to get into
the frozen foods business; about a year before they had
purchased Direct Foods (in Petersfield, Hampshire), which
made all dry foods, including some soy products. Direct
Foods was started by a husband and wife who were farmers
and who didn’t like selling their animals to slaughter. They
bought TVP from a manufacturer and sold it direct to health
food shops. One of their products was Sosmix; you add
water and make a sort of spaghetti sauce.
About 20 years ago Sonia developed a tofu ice cream
(no isolates) for her daughter who was allergic to cow’s milk
protein. She still feels this product has commercial potential.
She thinks the four largest tofu manufacturers in
England, in descending order of size, are Paul’s Tofu, Dragon
& Phoenix, Regular Tofu Co., and Cauldron Foods. Cauldron
might be biggest; they put out the most finished products.
Dragon and Phoenix, serves mostly the Chinese quarter of
London. Sonia has been in their plant. They breed fish in
tanks in their tofu plant, which is walled with red tile.
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Update: Letter from Sonia Newhouse. 1989. April 3. She
is now at the Ultimate Life Center, Inc., 3760 Sports Arena
Boulevard, Suite 10, San Diego, California 92110. Phone
(619) 224-0608. She and her friend, Rosemary Feldd, are in
the process of opening “a metaphysical / new age bookstore
here.” “Long term we both have the same plans to open a
residential holistic center where alternative therapies will
be available.” Address: 27 Carlton Rd., East Sheen, London
SW14 7RJ. Phone: 01-392-1852.

limit their families to two children.
When Deng Xiaoping rose to power after Mao
Zedong’s death in 1976. Deng was concerned that continued
population growth would undermine his vision of achieving
the “four modernizations”–in industry, agriculture, science
and technology, and defense. So in 1979, the post-Mao
leadership inaugurated the “one-child” policy, a program
designed to limit the Chinese population to 1,200 million by
the turn of the century. Address: Washington, DC.

2002. Acker, Duane. 1988. Aid, USAID, and U.S.
agriculture. International Agriculture Newsletter (Univ. of
Illinois) No. 117. p. 1-3. Feb.
• Summary: U.S. technical assistance projects did not cause
the sharp drop in exports of U.S. commodities experienced
since 1981. Factors that did contribute to the decline include:
the prolonged high value of the dollar; reduced economic
growth; the heavy debt load of low and middle income
countries; an increase in agricultural production from 18
to 60% since 1975 in Argentina, Australia, Canada, China,
and the European Economic Community (EEC); high farm
subsidies in EEC countries; pricing U.S. grain above world
levels; and import duties and other constraints.
There are five principles that apply to the development
of Third World countries: (1) Poor people and poor countries
do not buy much. (2) Strengthening and increasing the
productivity of that part of the private sector that employs the
most workers in a developing country will usually produce
the most rapid economic growth. (3) improved nutrition
improves productivity. (4) As income goes up diets diversify.
With higher incomes, people want a better diet which is often
reflected in the demand for meat. (5) As economics develop,
countries increase both imports and exports. Exports are
essential to help finance imports.
Developing countries that increased per capita food
production the most rapidly also increased their imports of
U.S. agricultural products most rapidly.
USAID, allied to the U.S. State Department, celebrated
its 25th anniversary in 1986. Address: Director for Food and
Agriculture, U.S. Agency for International Development
(USAID).

2004. Price, T.V. 1988. Seed sprout consumption for human
consumption–A review. Canadian Institute of Food Science
and Technology Journal 21(1):57-65. Feb. [77 ref]
• Summary: Contents: Abstract. Introduction. Economic
importance. Nutritive value of sprouts. Principles of sprout
production: Seed source, seed germination, duration of
seed soak and temperature of soak water, watering regime,
frequency, duration and water temperature, gaseous
exchange, room temperature and humidity, light, hormones,
growth regulators, harvest time, post-harvest treatment, postharvest storage, packaging, bottling and canning, microbial
and toxicological factors. Conclusions. Acknowledgements.
“Germinated mung beans (Vigna radiata L.) are the
oldest and best known of all sprouts and have been used as
food by the Chinese for nearly 5,000 years.” Address: School
of Agriculture, La Trobe Univ., Bundoora, Victoria 3083,
Australia.

2003. Heise, Lori. 1988. China’s baby boomers. World
Watch. Jan/Feb. p. 10-11.
• Summary: After the Great Leap Forward (1958-60) and
the prolonged famine that accompanied it, China’s birthrate
increased markedly as couples conceived the children they
had postponed. These baby boomers, born from 1962 to
1964, are now having their own babies–causing a baby boom
“echo”. China first got serious about population control in
the early 1970s. Chinese leaders launched the “later-longerfewer (wan xi shao)” campaign in 1971. Men and women
were encouraged to postpone marriage until their mid- to late
twenties, to allow four years between pregnancies, and to

2005. Saio, Kyoko. 1988. Chugoku daizu shokuhin tanbôki [Report on Chinese soyfoods]. Daizu Geppo (Soybean
Monthly News). Jan/Feb. p. 12-24. [Jap]
Address: National Food Research Inst. (Shokuhin Sogo
Kenkyujo), Kannon-dai 2-1-2, Yatabe-machi, Tsukuba-gun,
Ibaraki-ken 305, Japan: Shokuhin Rikagaku Bucho.
2006. Sipos, Endre F. 1988. Edible uses of soybean protein.
In: L. McCann, ed. 1988. Soybean Utilization Alternatives.
St. Paul, MN: Univ. of Minnesota Center for Alternative
Crops and Products. vi + 429 p. See p. 57-93. [107 ref]
• Summary: Discusses: Definitions and methods of
preparation. Nutritional and health aspects of soy proteins:
Nutritional value of soy protein ingredients, amino acid
profile, digestibility, amino acid requirements, nutritional
value of soy proteins in food systems, meat, poultry, and
fish, dairy products, cereal grains, health and soy protein
products. Functionality: General properties, functionality
of soy protein ingredients, soy flours/grits (untextured), soy
protein concentrates (untextured), soy protein isolates, soy
albumens, textured/structured soy protein products, flavor
and texture. Uses in food systems: Meat food products,
emulsified meats, coarsely-chopped meats, canned meats,
whole muscle meats, poultry products, seafood products,
analogs, pet foods, dairy-type products, bakery products–
cereals–pastas, bread and rolls, specialty breads, cakes and
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cake mixes, doughnuts, breakfast cereals, pasta products,
misc. baking applications, misc. foods. Consumption trends.
Future considerations. Summary.
Soy protein concentrates are preferred in milk
replacers for baby animals such as calves, lambs, and
pigs because of their low soluble carbohydrate content
(i.e. less gastrointestinal disturbance problems) and lower
immunogenicity. The industry producing edible soy protein
products for human consumption has grown enormously
since the late 1950’s. Yearly world production is estimated
to be approximately 1,500,000 tonnes (metric tons or
3,300 million lb; Note: Text figure of 1,500 tonnes is an
error) of soy flour, 90,000 tonnes (200 million lb) of soy
protein concentrate, and 70,000 tonnes (170 million lb) of
soy protein isolate, which amounts to about 3,700 million
pounds/year of edible protein for human consumption.
Since soy flour is used in many developing countries
where statistical records are incomplete, the figure for this
ingredient could be higher than given here. The demand for
soy protein concentrates appears to be growing at the fastest
rate.
Note: Dr. Dale Johnson, in a personal communication to
Dr. Walter Wolf at the USDA Northern Regional Research
Center in Peoria, Illinois, estimated the 1985 production of
isolated soy proteins in the USA to be 70,000 tonnes. Sipos
here gives that same figure as the world total. Yet isolate
production has increased worldwide since 1985 and it is
produced outside the USA in Japan, in Belgium (by Ralston
Purina), and in China. Address: Sipos & Associates, Inc. Fort
Wayne, Indiana.
2007. Soybean Digest. 1988. Seed for thought: Salute to
farmers. Mid-March. p. 4.
• Summary: 2.2 million U.S. farmers provide food and
fiber for 251 million people here and abroad. One American
farmer produces enough food and fiber for 114 people.
Compare that with farmers from other countries–11 people
in the Soviet Union, 8 in Argentina, 4 in Brazil, 3.5 in China,
and 3 in Japan. The average American spends only 14.4%
of his after-tax income on food. That’s down nearly 20%
since the early 1960s. The ag industry employs 21 million
people (nearly one in five) and accounts for 17% of the
nation’s gross national product. One hour of farm labor
today produces 16 times as much food and other crops as it
did from 1919-21. U.S. farmers can produce more than 80%
more crop output on an acre of land than did their fathers.
Farmers get $0.25 of the consumers’ food dollar spent for
domestically grown products, down from $0.32 cents in
1968. Americans spend $6,000 million a year on cat and dog
food.
2008. Nordquist, Ted. 1988. New developments with tofu
and soymilk in Sweden (Interview). SoyaScan Notes. March
26. Conducted by William Shurtleff of Soyfoods Center.

• Summary: Ted is working with three of Sweden’s largest
food companies: (1) Semper AB, the country’s largest milk
company, used to be an independent milk research company.
Semper now makes an infant formula, and two flavors of
soy drink for adults, both from soy protein isolates. The
later is poor tasting. Semper is now wholly owned by Arla,
the Swedish milk company. (2) Karlshamn Oliefabrik,
Sweden’s largest oils and fats company, that is also the
largest manufacturer of ice cream and margarine. They
used to be a soybean crusher, but now they import their oil.
Karlshamn has the Swedish franchise for Ralston Purina.
They have a newsletter The Soybean Magazine that they
use to market Ralston’s products. They import isolates,
which Semper buys for use in their infant formula (Soja
Semp) and adult soymilks. (3) Trensums Musteri, a juice
company owned by Mark Jungstrum, who owns the only 3
Combibloc machines in Sweden. He packages Knorr soups
in them. The resources are unlimited. The present focus is
on developing a natural soy base free of beany flavor and
evaluation the economics of the product. From this base they
will make a line of products, including dairylike products
and non-beany tofu. Ted has a contract with Trensums to
receive a 2% commission on all soy products made in the
new plant, since he basically developed the plant, which
is inside the Trensums Musteri juice factory located in the
south of Sweden, near Karlshamn. He also has a contract
with Semper. Semper supplies Karlshamn with all their milk
products. Roughly 12 million crowns ($2-3 million) has
already been invested in soy equipment and R&D at this
plant in Tingsryd, which produces about 4,000 liters/hour of
soymilk.
This project began in 1983, when Luke Lukoskie came
to Ted with a proposal to cooperate with Alfa-Laval, since
Ted was the only tofu maker in Sweden, where Alfa-Laval
is located (in Lund). Luke had a contract with Alfa-Laval to
develop tofu and other soy products. He wanted a continuous
tofu making process. Alfa-Laval had a plant installed in his
former factory, which burned down. At one point Lukoskie
was considering a lawsuit against Alfa-Laval. In 1984 AlfaLaval began moving the soy development operations from
Lund to Singapore. At the time they had sold one plant to
China, with plans to sell 2 more if the first proved successful.
Ted met with the people from Talmo Gordon, who
were planning to build a soymilk plant in Ludvika, funded
with government money, but dropped the idea after Semper
and Ted showed them that their concept was not feasible.
The owner of the plant in Tingsryd is an expert at product
development, including foods such as mushroom soups in
German Combibloc that cannot be done in Tetra Pak. So Ted
left his cooperation with Alfa-Laval and started developing
with him in Tingsryd. They signed a contract. Ted goes there
for 3 days a week. The sales of Aros grew 70% last year, in
part because of new labels. All products are doing well. He
makes an average of 2,000 kg (4,400 lb) of tofu per week.
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By vacuum packing his tofu then pasteurizing it at 95ºC for
45 minutes, then quick cooling it in water at 4-6ºC, he gets
a shelf life of 85 days at 4ºC under ideal conditions vs. 30
days shelf life if it is not vacuum packed. None of Sweden’s
three big supermarket distributors carry his tofu, so he
distributes to supers himself. The three distributors that serve
the country’s 65 health food stores do not have refrigeration.
There are no tofu companies yet in Norway, Denmark, or
Finland. Of all of Aros sales, 55% is regular tofu, followed
by marinated tofu (Tofu Marinerad) 15%, then three other
products. Nutana makes a canned tofu (made entirely from
isolates) in cubes in a sauce. Lima Foods sells a bottled tofu.
There are 8 million people in Sweden.
Tomsun is trying to register the trademark Jofu (their
nonfermented soy yogurt) in Sweden. This may upstage
Ted’s attempt to trademark Sofu for soymilk and wipe out his
trademark on the term “Tofu.”
Semper is interested in having the new soy base be
low in oligosaccharides so that their infant formula does
not cause flatulence. The following oligosaccharide levels
have been found in European soymilks: Alfa-Laval’s plant
in Colmar, France, that uses ultrafiltration 0.02 gm/liter;
Alpro in Belgium 0.28 gm/liter; Alfa-Laval’s pilot plant in
Sweden 0.43 gm/liter; the STS plant built for DE-VAU-GE
in Germany 0.58 gm/liter. By using ultrafiltration to make
tofu you can both remove the oligosaccharides and reduce
the water content. Address: President, Aros Sojaprodukter,
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171604 56.
2009. Nordquist, Ted. 1988. New developments with tofu
and soymilk in Sweden. Alfa-Laval in China (Interview).
SoyaScan Notes. March 26. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: One of Ted’s next major projects is a Tetra
Pak tofu; Morinaga does not have a patent in Europe. Also,
Ted skips two of steps in Morinaga’s patent. He intends to
flood Europe with an aseptic tofu. His firm tofu will use
ultrafiltration instead of isolates to get the firm texture. No
that isolates can also be made using ultrafiltration, without
hexane solvent. He has used calcium sulfate, which gives a
better flavor, but it is difficult because it is not water soluble.
This is where the Combibloc carton comes in. He can made
Jofu-style soy yogurt with whole berries in it in an aseptic
Combibloc carton.
Alfa-Laval is talking with the Chinese about selling
them a plant to make continuous process tofu using
ultrafiltration. A man who works for Alfa-Laval and works
with Ted at Trensums has told him this, in confidence. He
was in China for 6 months setting up Alfa-Laval’s first
plant there. The idea was that when this plant was proved
successful, two additional plants would be installed. Ted does
not think the latter two have been installed yet. He told Ted
about all of the problems that Alfa-Laval has been having

there in scaling up pilot plants. This is very confidential. If it
is true, it could be grounds for a lawsuit.
Ted’s idea for using ultrafiltration to make an aseptic
tofu is partially Luke’s idea. But it also an idea that is tied
in with using a bland soy base. For the last 5 years 90%
of Ted’s research energy has gone into getting a bland soy
base. When that is ready he will make an aseptic tofu. Ted
could possibly have an aseptic tofu packaged in Combibloc
on the market by mid-1989 that would use a combination of
GDL and calcium sulfate coagulants, and use ultrafiltration
to concentrate it. Address: President, Aros Sojaprodukter,
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171604 56.
2010. Kimura, Eiichi. 1988. Gendai gokoku kô. Kan-dai
kunkô no gaku to daizu [Modern thoughts on China’s ancient
“Five Grains”; Soybeans in the Han dynasty]. Daizu Geppo
(Soybean Monthly News). March. p. 35-36. [2 ref. Jap]
Address: Daizu Kyokyu Antei Kyokai.
2011. Pan, Chengxiang. 1988. The development of integrated
pest control in China. Agricultural History 62(1):1-12.
• Summary: Contains a good history of the subject from
early times to the present, and a comparison with parallel
developments in the USA and USSR. Soybeans are not
specifically mentioned.
“The Integrated Pest Control (IPC) program has been an
important component of agricultural production, encouraging
greater yields and less environmental contamination. In
China the definition of the term ‘integrated control’ has
been expanded in its principles and parameters since it was
first used in 1952.” Address: Assoc. Prof. in the History of
Biology, Inst. for the History of Natural Science, Academia
Sinica, Beijing, China.
2012. Postel, Sandra. 1988. Controlling toxic chemicals.
State of the World. p. 118-36. March. [67* ref]
• Summary: There are two major classes of toxic chemicals:
Agricultural pesticides and industrial wastes. Both offer
benefits and risks. Prior to the 1940s farmers relied on
a combination of mechanical, chemical, and biological
methods to limit pest damage to crops. The discovery
of DDT, however, ushered in an era of almost exclusive
dependence on chemicals for pest control. DDT was safer
and more effective than the arsenic, heavy metals, cyanide,
and nicotine compounds that had long been used. In the
U.S. pesticide use in agriculture nearly tripled between 1965
and 1985. Farmers applied 390,000 tons of pesticides to the
nations agricultural lands in 1985, an average of 2.8 kg (6.2
lb) per hectare planted. 95% of the area planted to soybeans
receives pesticides.
Pesticide risks come from pesticide poisonings, toxic
food residues, and contaminated drinking water. The nation’s
two most widely used herbicides, alachlor and atrazine, have
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been found most frequently in contaminated groundwater.
Breaking the pesticide habit will depend largely on
adaptation of IPM (Integrated Pest Management). Leaders
in this field have been China and Brazil. By the early 1980s
about 30% of Brazilian soybeans growers were using IPM
Insecticide use by those growers in 1982 was 80-90%
below the level in 1975, the year before the program began.
This saved the farmers money. In the USA use of IPM for
soybeans have been minimal. Insecticide use rose from 0.15
kg/ha in 1971 to 0.17 kg/ha in 1982, up 13%. By contrast,
IPM has been used intensively with peanuts, cotton, and
grain sorghum to reduce pesticide usage by up to 81% over
the period 1971-82. Breeding pest resistance into crops tends
to reduce pesticide use. But breeding in pesticide resistance
could pave the way for increased pesticide use. The USA
should increase its presently meager funding for IPM.
Address: 1776 Massachusetts Ave., N.W., Washington, DC
20036.
2013. State of the World. 1988. The Earth’s vital signs. p.
3-21. March. [61* ref]
• Summary: The physical condition of the earth is
deteriorating, as policymakers are more concerned with the
East-West political conflict and global economic issues.
Forests are shrinking, deserts are expanding, topsoil is
eroding, lakes are dying from acidification, underground
water tables are falling, species diversity is decreasing as
several thousand plants and animals become extinct each
year, groundwater is becoming contaminated by pesticides
and industrial wastes, the earth’s temperature is rising
because of the greenhouse effect and increasing carbon
emissions (carbon dioxide and methane; much of the carbon
dioxide comes from automobiles and the methane from
feedlot wastes), the sea level is projected to rise, and the
ozone layer in the upper atmosphere is thinning, leading to
increased exposure from ultraviolet radiation.
Population: The world birth rate peaked at 2.0% in 1970.
It is now at about 1.7% and is projected to drop to 1.5% by
the year 2000. But the annual increment of births over deaths
has climbed from 74 million in 1970 to 83 million in 1987,
and is projected to reach 92 million by the year 2000.
In developing countries the bottom line in the
relationship between rapid population growth and land
degradation is its effect on per capita food production. Since
1970, Africa’s per capita food production has fallen by 20%.
But in China, food production has risen dramatically from
about 150 kg/person in 1950 to almost 300 in 1987. China
has instituted fundamental agricultural reforms, steadily
reduced the military share of its budget, and simultaneously
shifted resources into family planning, reforestation, and soil
conservation. Malnutrition has largely disappeared.
Note: 1988 was the first year that the greenhouse effect
began to appear widely in the popular media as a serious
probable cause of the drought and planetary warming.

Address: 1776 Massachusetts Ave., N.W., Washington, DC
20036.
2014. High Plains Journal (Dodge City, Kansas). 1988.
Farmers in Asia, U.S. gain from soy fish feeds. April 18. Also
in Soybean Update. March 21. p. 3.
• Summary: Dr. Dean Akiyama, who heads up the American
Soybean Association’s aquaculture programs in Japan,
Korea, Taiwan and southern China, says U.S. soybean meal
and science could push shrimp production to all-time highs.
“Shrimp culture in Southeast Asia is booming,” Akiyama
said. He also noted that feed trials have shown shrimp feeds
can use up to 40% soymeal [mixed with fish meal] with no
substantial loss in overall production. In the past, only fish
meal has been used to feed shrimp.
“Soymeal is cost effective,” Akiyama said, “The basic
nutritional principles found in fish meal are also found in
soymeal. The only difference is, soymeal is cheaper. We have
proven soymeal mixed with fish meal can save a farmer up to
45% on his feeds costs.” A shrimp farmer spends about $4 to
$8 to raise a pound of shrimp, then sells it for $15 a pound.
A typical farm can have up to a tonne of shrimp per acre,
per crop. Producing 2.5 tonnes/acre on an average year, the
farmer makes $18,000 for every acre farmed.
2015. Lee, Ken. 1988. New developments with yuba at
Soyfoods of America (Interview). SoyaScan Notes. April 20.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ken’s yuba business is now profitable. His yuba
is sold mostly to Chinese restaurants, all over the United
States. His prices are higher than those of imported yuba, but
they are dried and his is fresh, frozen–so his quality is better.
He makes 6,000 sheets a day on average. Address: 1091 E.
Hamilton Rd., Duarte, California 91010. Phone: 213-6815393.
2016. Business Trend Analysts, Inc. 1988. The market
for salad dressings, sauces and condiments. 2171 Jericho
Turnpike, Commack, NY 11725. 260 p. Price: $750.
• Summary: Sauces include the following table sauces:
Ketchup, meat (incl. steak, worcestershire, vegetable,
and seafood sauces), barbecue, Mexican (incl. chili, taco,
enchilada, etc.), prepared mustard, and soy and teriyaki.
Gravies, dips, and dry sauce mixes are not included. Ketchup
is the largest segment, about 40% of the total. It has grown
at 4.6% annually from 1982-87, but growing faster during
the same time are soy and teriyaki sauce (10.3%), barbecue
sauce (11.4%), and Mexican sauce (9.2%). In 1977 soy and
teriyaki revenues represented 3.1% of total sauce sales,
compared to 6.7% in 1987. BTA expects the market to grow
at 8.9% annually reaching $280 million in 1997. Kikkoman,
the leading producer of soy sauce in the U.S. sells most of
its product is the western portion of the country. In 1987 it
launched a national ad campaign to expand to the rest of the
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country.
According to U.S. Dept. of Commerce statistics, sales
of soy and teriyaki sauce (in million dollars) and market
percentage have grown from $7.7 and 1.8% in 1972, to $25.0
and 3.1% in 1977, to $50.1 and 4.9% in 1980, to $98.1 and
6.0% in 1985, and to an estimated $132.0 and 7.0% in 1988.
Other estimated market shares in 1988 were ketchup 39.2%,
meat 19.6%, barbecue 14.4%, Mexican 12.1%, and prepared
mustard 7.8%. Thus soy and teriyaki have the smallest share.
But the growth rate for soy and teriyaki sales have been
slowing, in part due to lower inflation rates. The rate was
26.6% in 1972-77, 24.2% in 1977-82, 10.3% in 1982-87, and
a projected 8.9% in 1987-97. In this latter period the growth
rate is higher than for any other sauce category.
In 1987 for leading U.S. soy sauce producers, sales
and market share were: Kikkoman Foods Inc. $49 million
and 41% market share; La Choy Food Products (Subsidiary
Beatrice/Hunt-Wesson) $43 million and 36%; Nabisco
Brands Inc. (Subsidiary RJR Nabisco), maker of Chun King,
$12 million and 10%. All others, $16 million and 13%. Note:
Chun King Frozen Foods line was sold to ConAgra, Inc.
(Omaha, Nebraska) in 1987. Nabisco still owns the soy sauce
and other packaged goods. the U.S. soy and teriyaki market,
an estimated 41%., with 1987 sales of $49 million.
According to Department of commerce statistics,
U.S. imports of “thin” soy sauce have grown steadily from
13.3 million lb in 1978, to 15.9 in 1980, to 29.6 in 1985,
and an estimated 40.0 in 1987. In 1986 roughly 38.9%
of this came from Japan, followed by 26.9% from Hong
Kong, 12.8% from China, 12.0% from Taiwan, and 9.3%
from Others (incl. South Korea, Canada, and Philippines).
These imports of 32.5 million lb in 1986 were worth $13.9
million. Between 1980 and 1986 roughly 2,500 lb/year of
soy sauce have been exported, a negligible amount. The
main destinations were West Germany, Canada, and Mexico.
Address: Commack, New York.
2017. Quong Hop & Co. 1988. The Soy Deli. Quality &
support (Ad). Whole Foods. April. p. 86.
• Summary: “We educate your customers about tofu! Soy
Deli has the largest variety, and best dealer support of any
tofu company in America.” Also in Whole Foods. 1989. Feb.
p. 62. Address: South San Francisco, California. Phone: 415761-2022.
2018. Shurtleff, William; Aoyagi, Akiko. comps. 1988.
Bibliography of miso and soybean chiang, from 5th century
B.C. to 1988: With 1250+ references. Lafayette, California:
Soyfoods Center. 118 p. Subject and country index. Partially
annotated. Printed April. 28 cm. [1254 ref]
• Summary: The most comprehensive bibliography on the
subject. Contains all known commercial products. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

2019. Soybean Digest. 1988. China increases imports. April.
p. 68.
• Summary: China, the world’s most populous country, has
already purchased 11.6 million bushels of U.S. soybeans
in 1988. In all of last year, China imported just 10 million
bushels. China’s own soybean crop was down 28 million
bushels from the previous year. Don Bushman reported that
the People’s Republic of China could increase its soybean
and soybean meal imports to the equivalent of 60 million
bushels within 3 years. In the last full year, China purchased
more than 12 million bushels of U.S. soybeans.
2020. Toyo Shinpo (Soyfoods News). 1988. Ima Taiwan
no tôfugyôkai wa? Daizu shohiryô wa nihon no 3 bai
nimo [What’s happening with the tofu industry in Taiwan?
Soybean consumption is 3 times as large as Japan]. May 1. p.
1. [Jap; eng+]
• Summary: Taiwan’s total exports were much larger than
her imports this last year. Since the population is small, the
per capita ratio of income is high. They produce a lot of
second generation tofu products, and some say that Taiwan
is producing more tofu products than mainland China. The
demand for these foods is always steady. They produce
10,000 tons of soybeans and import 2,000,000 tons of U.S.
soybeans. Their per capita consumption of soybeans is 3
times that of Japan.
2021. Huang, Tim. 1988. The Continuous Cooker sold by
Bean Machines, Inc. (Interview). SoyaScan Notes. May 3.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Starting 2 years ago Tim helped develop and
ran the smaller prototype of this cooker at the University
of California at Davis. He had it at Grainaissance while
he worked there briefly. Tomsun Foods in Massachusetts
ordered the first full-scale model. They never hooked it up
and never paid for it. So Bean Machines got it back and
Soyfoods of America got it from BMI. It is basically a very
simple machine; just a pump and steam injection. It cooks
at 250-275ºF. Soyfoods of America makes a private label
soymilk for Mrs. Gooch’s. Hopes to introduce a non-beany
soymilk kefir and yogurt. Address: Soyfoods of America,
Duarte, California.
2022. Lyen, Donald. 1988. Brief history of Dragon &
Phoenix Ltd. (Interview). SoyaScan Notes. May 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Donald came to England from Hong Kong
during the 1950s to study electronics. He founded Dragon
& Phoenix Ltd. in London about 22 years ago (in about
1965-66), in order to make tofu, because he liked it and
yearned for it. The original location was at [?] Balse Street,
Kings Cross, London N1. Later (when?) it was moved
to 172 Pentonville Rd., London N1. He also made mung
bean sprouts. In both cases, he developed equipment to

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 781
mechanize the process. He used a liquidizer/blender instead
of the traditional stone mill, and a centrifuge to separate
the soymilk. He was a pioneer in this area, before Japanese
companies did the same thing. At the time there were no
other commercial tofu makers in England. However during
the mid- to late 1950s there was a small Chinese-run
operation in Liverpool (it had no name, and wasn’t really a
company) that made and sold very small amounts of very
hard tofu, probably coagulated with a nigari-type coagulant,
not calcium sulfate. It was very expensive, more than 2
shillings sixpence, so it didn’t take off. In about 1978 Dragon
& Phoenix began making soymilk and selling it mostly to
Chinese restaurants. He notes that there is still not much of a
market for it, perhaps because the weather in England is not
warm enough for it to be served as a refreshing soft drink.
Today, he is sure that Dragon & Phoenix is still the
largest tofu manufacturer in England. Yet the market is very
small, and he does not advertise or promote his products.
He sells only to Chinese restaurants and food stores, not to
the health food trade. One reason for the small demand, he
feels, is that tofu has so little flavor of its own; you have to
know how to cook it to make it tasty. Dragon & Phoenix
is only one of Donald Lyen’s many businesses. He is still
involved with electronics and is the sole agent for a Chinese
word processor in the U.K. He is working to convert his
tofu plant from a mechanized to an automated one. He was a
founder and is presently a member of the European Soyfoods
Association. He feels strongly that tofu should not be
promoted as a health food but as a basic food for everyone.
“Once you classify it as a health food, then you limit your
market.” Address: 15-18 White Lyon St., London N1 9PD,
London, England. Phone: 01-837-0146.
2023. Central Soya Co., Inc. 1988. Central Soya announces
joint venture in China (News release). Fort Wayne, Indiana
46801-1400. 2 p. May 16.
• Summary: Central Soya has announced a joint venture
that gives it entry into the Chinese animal feed market.
The agreement, with China Export Bases Development
Corporation (CEBC), a state-run enterprise, calls for
construction of animal feed and premix manufacturing plants
in Weifang City, in Shandong Province, China. CEBC is the
largest producer and exporter of broiler chickens in China,
and is a large swine and shrimp producer as well. Address:
Barry G. Collinsworth, Fort Wayne, Indiana. Phone: (219)
425-5591.
2024. Haumann, Barbara F.; Baldwin, A.R. 1988. Feature.
Update: Fats and oils industry changes. J. of the American
Oil Chemists’ Society 65(5):702-04, 706, 708, 710-13. May.
• Summary: Dramatic changes have occurred in the worlds’
fats and oils industry during the past 25 years. U.S. soybeans,
the major factor in world fats and oils trade in 1961, have
encountered increasing competition from soybeans produced

in South America as well as from palm oil, sunflowerseed
and rapeseed. U.S. soybean dominance of world oilseed trade
during the 1950s and 1960s began to crack in the 1970s.
U.S. embargoes on soybean exports in 1973 and 1980 led
Europeans, the Soviets and the Japanese to look for alternate
sources of supply. They found Brazil and Argentina willing
to learn how to grow soybeans for the export market. Ohio
State University researcher Norman Rask has estimated total
costs of producing a bushel of soybeans at $6.62 in the U.S.,
$5.39 in Brazil and $4.06 in Argentina.
In the world soybean market, Brazil’s share of
international trade has grown from 3% in 1981/82 to 14%
in 1984/85; in the same time span, Argentina’s market share
rose from 6% to 13%. Meanwhile, the U.S. share declined
from 82% to 65%. In world soybean oil markets, Argentina’s
share has grown from 3% in 1981/82 to 14% in 1984/85.
Brazil’s share has increased from 24% to 27%; the U.S.
share has fallen from 27% to 20%. U.S. soybean growing
area peaked in 1980 at 70 million acres. In recent years,
it has declined, with only 56.4 million acres harvested in
1987. U.S. soybean accounted for 65.9% of all world oilseed
trade volume in 1979/80. By 1986/87, its share had dropped
to 55%. The 1982 Census of Manufactures counted 243
vegetable oil mills operating in the U.S. in 1982. Of these,
soybean oil mills had increased to 137 establishments, versus
121 in 1977.
The U.S. Food and Drug Administration (FDA) in
1985 ruled that low erucic acid rapeseed oil could be used
in food products in the U.S. The first company to act on
this was Procter & Gamble, which in 1986 reformulated
its Puritan cooking oil to contain 100% canola oil. The
phenomenal increase in corn oil production has been due to
enzymatic processes for high fructose corn syrup and a gas
tax subsidy on fuel alcohol. Consolidation, mergers, buyouts,
and restructurings have led to increasing concentration of
capacity in the hands of a few international companies whose
operations range from seed cultivation through shipping
and export to complete processing. This has led to fewer
locations that process larger quantities of oilseeds.
U.S. based soybean processors are expanding their
foreign investments in an attempt to escape relatively high
U.S. soybean prices as well as to circumvent trade barriers.
These include Archer Daniels Midland Co. (ADM), Bunge,
Cargill, and Continental Grain. Since 1982, ADM also has
held a 45% interest in Alfred C. Toepfer International, a large
commodities trading firm with headquarters in Hamburg,
West Germany. In 1984, a National Institutes of Health panel
recommended that Americans limit their cholesterol intake
to less than 300 mg/day, fat intake to 30% of total calories
in their diet, saturated fat intake to less than 10% of calories,
and polyunsaturated fat intake to a maximum of 10% of
calories.
There are a number of possible developments to watch
during the next 20 years, including: Soybeans with low or
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zero linolenic acid; soybeans with higher yields (possibly
hybrids) with broader adaptability to increase overall
production; increased consolidation of oilseed processing.
As world markets for oilseeds and oilseed products increase,
market shares for soybeans and soybean products will
decline. Address: JAOCS.
2025. Ontario Soya-bean Growers’ Marketing Board. 1988.
Report on export market development mission of the Ontario
soybean industry, March 19th–April 3rd, 1988. Chatham,
Ontario, Canada. 23 p. May. 28 cm. Spiral bound. [Eng]
• Summary: This report was prepared by Owen Dobbyn,
John Cunningham, Maurice Waddick, and Fred Brandenburg
of OSGMB. Contents: Japan. The Japanese soybean market.
Visits: Japan Miso Co-operative Industrial Assoc. (M. Iida,
chairman), Japan Packaged Tofu Assoc. (H. Kijima, Exec.
Secy.), Federation of Japan Natto Manufacturers Cooperative
Society (Mr. Ohse), Takano Foods Co. Ltd. (E. Takano,
president, uses 7,000 to 8,000 tonnes of soybeans annually
to make natto), Home Foods Co. Ltd (Home Shokuhin, Y.
Murai. managing director, has 160 employees and 3 tofu
factories that use 300 tonnes of soybeans/month; owned by
Wako Shokuryo, the #1 wholesaler of soybeans in Japan),
Japan Oilseed Processors Assoc. (JOPA; H. Higashimori,
managing director). Japan Oil and Fat Importers & Exporters
Assoc. (JOFIEA; I. Shimizu, exec. director), Canadian
Embassy, Tokyo.
Hong Kong. Soybean imports. Visits: The Hong Kong
Soya-Bean Products Co. Ltd. (makers of Vitasoy soymilk),
Amoy Industries (International) Ltd.
Malaysia. Soybean imports 1984, 1985, 1986. Visits:
Ace Canning (owned by Lam Soon). Yeo Hiap Seng
(Malaysia) Berhad (soymilk), Cheong Chuan (Hup Kee)
Sdn. Bhd. (traditional fermented soysauce), Sin Yong
Huat Enterprises Sdn. Bhd. (soybean importers), Syarikat
Perniagaan Cheon Fatt (tofu manufacturer).
Singapore. Soybean imports (1983-1986). Visits:
Sin Seng Lee Trading Co. (Pte.) Ltd. (claims to import
60% of soybeans to Singapore). Conclusions for each
country. Recommendations for future action. Future export
development missions. Accomplishments. Competition.
In Japan, 842,000 tonnes soybeans are used to make
foods, as follows (in tonnes, p. 1): Tofu 456,000, miso
180,000, natto 90,000, dried-frozen tofu 30,000, boiled
soybeans 23,000, soybean powder [probably kinako] 10,000,
soymilk, 7,000, soysauce 5,000, other 41,000. The suppliers
of these edible soybeans are (in tonnes): USA 400,000,
China 280,000, Japanese domestic 280,000, Canada 24,000.
Total Japanese soybean imports: 5,000,000 tonnes. Of this
4,036,000 tonnes (81%) are used for crushing, 842,000
tonnes for food, and 70,000 tonnes for feed (not crushed).
The Japanese market for soybeans is very large for both
crushing and food use, but is not growing. The beans for
crushing come mostly from the USA and South America.

Preferred characteristics of soybeans for each type of
soyfood are given. For example, for miso: Low oil, high
protein, high sugar, white hilum. For tofu: High sugars
(glucose, sucrose), moisture content 10-12.5%, new crop
preferred to old, protein 40%, oil 19-20%, hilum color is not
very important but white is preferred, varietal consistency;
preferred varieties are Beeson, Amsoy, Corsoy. Natto: Most
important is small size, 5.5 mm or less, clean beans free of
foreign material, high sugar content (saccharose, stachyose,
which bacillus needs to work), less oil, must absorb water
well. Soymilk: Good flavor, low moisture (10%), low
percentage of splits (too high can cause rancidity), low oil,
high protein.
In Japan, vegetable oil consumption has increased
2.5 times in the past 20 years to 45.17 gm/capita/day in
1986. Soyoil and canola oil together account for 85% of
production. Canola is replacing soybean oil. If the oil market
is strong, the 30 Japanese crushers crush more canola, but if
protein is strong they crush more soybeans. U.S. soybeans
have too much foreign material; new contracts have a penalty
for > 2% FM.
In Hong Kong, 6,000,000 cases of Vitasoy brand
soymilk are produced annually. The company uses 2,500
tonnes/year of soybeans, 80% of which are grown in Canada.
It uses 100 to 200 tonnes of organic soybeans for Vitasoy
exported to U.S. health food stores. Using 15 Tetra Pak
machines, production takes place 24 hours/day (3 shifts), 6
days a week. Contacts: Patrick Cheung (marketing manager),
and Raymond Yuen (commercial manager).
Amoy Industries, the largest maker of soy sauce in this
part of the world, produces 6,000 tonnes/year. The company
was established 80 years ago in Amoy, eastern China, moved
to Hong Kong in 1949; 50% was purchased by Pillsbury
in 1983. Uses 2 containers of soybeans/week, 100% from
Ontario for the past 5 years.
Malaysia soybean imports rose from 174,400 tonnes
in 1984 to 255,200 tonnes in 1986. The main suppliers in
1986 were China (56.2% of total), Vietnam (15.8%), and
Argentina (14.3%). Ace Canning uses ton tonnes/month of
soybeans (presently all from China) to make soymilk. They
have 7 Tetra Pak machines. Yeo Hiap Seng (Malaysia) is the
largest soymilk producer in Malaysia, making 25,000 liters/
year using 9 Tetra Pak machines. They use 1,250 tonnes of
soybeans (80 containers) per year, all Canadian.
In Singapore, soybean imports rose from 28,287 tonnes
in 1983 to 41,571 tonnes in 1986. In 1986, some 66% came
from Canada, 16.6% from China, and the rest from others.
The major competition for food quality soybeans in
these four countries at present comes from China. The
Chinese have improved their soybean quality and appear
to be actively seeking to increase their market share. In the
long run, however, China may choose to reduce its soybean
exports in order to increase meat consumption in China.
This could lead to new market opportunities for Canada in
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these four countries. Address: P.O. Box 1199, Chatham, ONT
N7M 5L8, Canada. Phone: 519-352-7730.
2026. Quong Hop & Co. 1988. The Soy Deli. Nutrition,
value, and variety make soy deli a great buy (Ad). Vegetarian
Times. May. p. 73.
• Summary: A ¼-page black-and-white ad. Includes a photo
of products. The Soy Deli logo appears twice. “Soy Deli
products are made by Quong Hop & Co., master tofu makers
for 3 generations since 1906.” A bulleted list gives 9 benefits
of Soy Deli products, starting with: “No cholesterol.” “High
protein.”
This ad also appeared in the July issue (p. 18) and in the
October issue (p. 36). Address: 161 Beacon St., South San
Francisco, California 94080. Phone: 415-761-2022.
2027. Seikatsu Benri, Orenji Peji (Convenient Life, Orange
Page). 1988. Tôfu no okazu [Tofu side dishes]. May. [Jap]*
• Summary: According to Toyo Shinpo (1 May 1988, p. 4),
the entire May issue (¥200) was devoted to easy and healthy
tofu cooking, including both Western and Chinese-style
recipes. The magazine is published by Orange Page, Inc.
2028. Shurtleff, William; Aoyagi, Akiko. comps. 1988.
Bibliography of soymilk, from 1500 to 1988: With 2195+
references. Lafayette, California: Soyfoods Center. 209 p.
Subject and country index. Partially annotated. Printed May.
28 cm. [2199 ref]
• Summary: The most comprehensive bibliography on this
subject. Includes all known commercial soymilk products.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
2029. Shurtleff, William; Aoyagi, Akiko. comps. 1988.
Bibliography of soy sauce, from A.D. 535 to 1988: With
2150+ references. Lafayette, California: Soyfoods Center.
181 p. Subject and country index. Partially annotated.
Printed May 30. 28 cm. [2153 ref]
• Summary: The most comprehensive bibliography on this
subject. Includes all known commercial soy sauce products.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
2030. Maeda, Toshiie. 1988. Mura okoshi–Tenpe sonjuku
[Revitalizing a village–the tempeh village school. I.]. Toyo
Shinpo (Soyfoods News). June 1. [Jap; eng+]
• Summary: The author, a representative of the school, wrote
a book titled Homeland of Miso (Miso no Furusato). He
discussed the fact that the use of miso mainly in miso soup
presents a big problem. The first solution to the problem is
to use miso in thick ketchup-like sauces. The second is to
return to the non-salted fermented foods such as Japanese
natto, Nepalese kinema, Indonesian tempeh, and Chinese
fermented black soybeans (shi), which are the ancestors of

miso. He emphasized tempeh, which he feels is a wonderful
food that can be used in various ways, and is nutritious and
healthy. He explained that tempeh is becoming popular in the
USA and Europe, and concluded that tempeh alone can be
used to start a food industry.
“Because of this book, I received a visit from 2 people
from the “Vitalizing Village Committee” of Kasuga-cho,
Hyojo-gun, Hyogo-ken. They asked me to give a lecture
on tempeh, for they wanted to consider whether tempeh
could be used to help vitalize the village. I accepted the
offer, but realized I needed more information on the subject.
So I contacted Murata sensei, professor emeritus at Osaka
Shiritsu Daigaku, who played a key role in organizing the
first international Asian Symposium on Non-Salted Soybean
Fermentation in Japan. She and others at the university
sent me an encouraging letter, four articles on tempeh, and
information on tempeh cookery from the university.
“In late August 1987 I used these material to give a
40 minute lecture on tempeh followed by 20 minutes of
questions. It was decided to have a follow-up meeting
for tempeh tasting. Through Dr. Murata’s introduction I
received 2 kg of free tempeh from a maker in Aichi-ken.
The sampling was a big success and was written up in the
newspaper in a big way. The local Hyojo prefecture high
school food processing department started to experiment
with tempeh, and a women’s group, the Kasuga-cho
Commerce and Industry Group, began to experiment with
tempeh cookery. At the end of Sept. 1987 one of the teachers
at the high school succeeded in making tempeh, which made
the news. Then they started to make second generation
tempeh products, such as confections and breads. At their
local school festival in October 1987 he presented the
products and gained a good reputation.”
2031. Yu, Stephen. 1988. Victor Food Products, Ltd.
(Toronto, ONT), Canada’s largest tofu manufacturer, is
bankrupt (Interview). SoyaScan Notes. June 6. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The company went bankrupt in July 1987. The
equipment will be auctioned off on 21 June 1988. The causes
of the bankruptcy: Overexpansion. He was trying to grow too
fast. He had arrangements and contracts with a client, who
did not fulfill his commitment. He overexpanded because of
that contract.
He was an early tofu company in Canada but not the first
one. He does not know if he will go back onto the soyfoods
field. He is now working at the business of one of his brother
in laws. He must sell the company to pay off large company
and personal debts. It was a tremendous personal disaster,
touching him more than the company. Address: Kitchener,
Canada. Phone: 519-741-0922.
2032. Fiering, Steve. 1988. Early history of The Soy Plant
and The Soy Deli in Ann Arbor, Michigan (Interview).

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 784
SoyaScan Notes. June 10. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: “I was a coordinator at the 4th Avenue Food Coop in Ann Arbor. Three of us from the Co-op began making
tofu next door in the Wildflour Community Bakery (which
is still there), starting in about April or May of 1977, but
perhaps as early as January. Sue Kalen, Christopher Coon,
and myself (plus a few others from time to time) would get
up very early on Sunday mornings and make our tofu. Soon
we also started making soymilk. Whatever we could make
was sold immediately in the 4th Avenue Co-op next door. We
had no real business name at that time. They called us “The
Tofu Co-op.” There was a guy named Al Dynak who worked
as a baker at a deli and restaurant called Eden’s in Ann Arbor.
Eden’s was owned by or associated with Eden Foods, the
natural foods/macrobiotic distributing company. He was also
interested in developing a tofu company. We had a meeting.
He was much more experienced than we were, especially
in baking, food processing, and the restaurant business. He
pretty well pushed us for the first 6 months.
“He got us a little room in the basement of Eden’s at 330
Maynard St.; in August 1977 we turned it into a tofu shop.
At that point we registered our business as The Soy Plant.
We were there for about 4 months. When he saw that we
were interested in running the business as a co-op rather than
to make money, he bailed out. He was interested in making
money. Yet without Al, we might never have made the jump
out of the original co-op location. No new products were
introduced while we were at Eden’s.
“Then, in about January 1978, we moved to 211 East
Ann St., Ann Arbor. At that time, Tim Huang of Yellow Bean
began to distribute our products. Our deli opened on 1 May
1978.
“In July of 1978 we hosted the first national Soycrafters
Conference, at which the Soycrafters Association of North
America was founded. Seventy people from across America
attended. Sue Kalen, Christopher Coon and myself generated
the idea for the conference together. We were co-opers and,
as such, we were interested in conferences, networking
as they say. We knew there were other people out there
doing what we were doing and we felt that everyone would
benefit it we could all get together and share experience.
We knew about New England Soy Dairy (in Greenfield,
Massachusetts), The Farm (Summertown, Tennessee),
and maybe Northern Soy (Rochester, New York) and
Pat Aylward’s Joy of Soy (Minneapolis, Minnesota). We
compiled a list [Shurtleff sent in many names from Japan]
and sent out letters to see how much interest there was.
People were interested, so we decided to host it and set a
date.
“In 1980, the production part of the business moved
to 771 Airport Blvd., Suite 1 in Ann Arbor. They had lots
of problems with waste water disposal and may not have
started production until 1981. That was when I left, feeling

completely frustrated with the co-op structure.
“Most of the workers still liked the co-op. My own
personal analysis of the situation is that co-ops work well
when there are about 6 people or less and everyone can make
decisions, or when there are more than 25-30 people so that
you set up a management structure to make decisions. We
got caught in the middle with 12-15 people and everyone
trying to make decisions. It didn’t work. For years I was
working to put a manager in the Soy Plant.” Address: 30
Newell Rd., Apt. 19, Palo Alto, California 94303. Phone:
415-326-7123.
2033. Lamron Sales. 1988. Public auction: Dairy and food
processing equipment (Ad). Toronto Star (Ontario, Canada).
June 20. p. B4.
• Summary: “We have been instructed by Laventhol and
Horwath Limited Receiver-Manager to liquidate the assets
of Victor Food Products Limited and Tofu Masters Inc. In
detailed lots. Tuesday, June 21, 1988, 10:00 a.m. 102 Hymus
Road, Scarborough, Ontario.”
Gives the name of each piece of equipment.
2034. Soybean Update. 1988. Import of soybeans and
soymeal on the rise. June 27.
• Summary: ... at an annual rate of 15% in Korea. Kyung
Lee is director of ASA’s office in Seoul, Korea. “Lee
says soybean crushers in Korea have put together multimillion-dollar campaigns to promote soyoil as a cooking
oil.” However, Lee says ASA (The American Soybean
Association) is “emphasizing cold uses of soybean oil. You
can pour soyoil straight onto salads or fish.”
“Crushers in Korea prefer U.S. soybeans over those
from nearby China, mostly due to the inconsistency of the
Chinese shipments.”
2035. Alfa-Laval Food Engineering AB. Soy Application
Group. 1988. Soyfoods: Old traditions with new potentials.
P.O. Box 64, S-221 00 Lund, Sweden. 12 p. [Eng]
• Summary: Contents: Soy–The miracle plant. Soy–The
nutritious plant. Soy products yesterday and today. Soy
processing yesterday and today: Traditional, hot grinding,
blanching, the Soyal process. Soy processing with Soyal:
Gives a diagram of the equipment and describes the 7
main steps in the process, starting with bean cleaning
and ending with soybase, from which can be made the
products described in the next section. Soy products today
and tomorrow: Soy beverage, tofu, soy yoghurt, frozen
desserts (ice cream)–Imagination sets the limit. On the
facing right-hand page is a superb color photo showing 32
modern commercial soyfood products in colorful packages,
most based on soymilk and tofu. Alfa-Laval R&D Centres
at your service. Alfa-Laval in soy processing: Discusses
the Guangdong Cannery in Guangzhou (Canton), China,
the first company to install a complete soy beverage plant
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based on Soyal technology (it now runs 2 shifts to produce
20,000 liters/day of plain and flavored soy beverage), and the
CAC Soyal plant in France which makes the Bioforme line.
“Founded more than a century ago, Alfa-Laval has a current
workforce of 16,000 and is represented in 130 countries
through subsidiaries and agents. The group comprises 160
companies worldwide with 45 manufacturing plants.”
Processing: Traditionally soybeans were soaked in
cold water then ground in cold water, filtered, and cooked
to make soymilk with a beany flavor. “Hot grinding: The
undesirable taste and smell stem from ketones and aldehydes
produced by the enzyme lipoxygenase which is activated by
the traditional process and acts as a catalyst to oxidize fatty
acids. Modern research showed that grinding in hot water
instead of cold water eliminates the enzyme activation and
improves the taste considerably.
“Blanching: It was subsequently found that blanching
instead of pre-soaking improves the taste even further. The
beans, often dehulled, are blanched and ground together with
an alkali solution.
“Unfortunately, this process can affect the protein yield.
Due to the harsh treatment, the protein tends to agglomerate
instead of remaining in solution. In the separation stage
these protein bodies will disappear with the fibrous residue
[okara], reducing the protein content of the extract.
“The SOYAL process: All of these findings are
advantageously combined in Alfa-Laval’s processing line
SOYAL. The process has been optimized to produce a
soybase with a high protein content and a high nutritional
value. The soybase produced has a widely acceptable flavour
and mouthfeel with no trace whatsoever of the original
unpleasant taste and smell.” Address: Lund, Sweden.
2036. Shurtleff, William; Aoyagi, Akiko. 1988. Das TofuBuch: Herstellung, Verwendung, Ernaehrungswert, Rezepte
[The book of tofu: Preparation, uses, nutritional value,
recipes]. Munich, West Germany: Goldmann Verlag. 384 p.
Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. [Ger]
• Summary: A pocket book edition of the original 1981
German edition of The Book of Tofu. Contains 300 recipes.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
2037. You, Wei-Cheng; Blot, W.J.; Chang, Yun-Shang;
Ershow, A.G.; Yang, Zhu-Tian; An, Qi; Henderson, B.; Xu,
Guang-Wei; Fraumeni, Joseph F., Jr.; Wang, Tian-Gen. 1988.
Diet and high risk of stomach cancer in Shandong, China.
Cancer Research 48:3518-3523. June. [40 ref]
• Summary: Stomach cancer is the leading form of cancer
in China. Consumption of soybeans (non-fermented) was
associated with a significant decrease in risk from stomach
cancer. Address: Beijing Inst. for Cancer Research, Beijing,
People’s Republic of China.

2038. Huang, H.T. (Hsing-Tsung). 1988. History of
fermentations, food, and nutritional sciences in China
(Interview). SoyaScan Notes. July 1. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Dr. Huang, a biochemist by training, has
written the chapter titled “Plants and Insects in Man’s
Service” in Joseph Needham’s Science and Civilisation in
China (1986, VI:1); it concerns natural plant pesticides and
biological pest control. Parasitic wasps (Tricogama) have
been the most successful example of biological control in
China. Also Bacillus thuriengensis, a bacterium that attacks
a caterpillar that later becomes a destructive moth. It is
to toxic to mammals. Since 1983 he has been researching
an entire volume in this series to be titled “Nutritional
Sciences and Fermentation Technology (VI:6).” After this,
he plans to write a “History of Zoology in China.” There
is a Needham Research Institute Newsletter. No. 4 is June
1988. Needham’s thesis is that China was the world leader
in science until the start of the Renaissance, but had been
passed by the West by the 16th century. The question is:
Why did China not develop modern science? Dr. Needham
is now age 87. He is working on Volume VII, the 4-volume
summation. He was in China for 2-3 years in 1983-86.
Dr. Huang is quite sure that tofu had another name
before A.D. 950. Address: Work: Biochemistry Program,
National Science Foundaton, Washington, DC 20550. Phone:
202-357-7945.
2039. Meyer, Amy. 1988. Soy and teriyaki sauce products:
Found in Boston supermarkets and Chinatown groceries,
July 1988. Boston, Massachusetts: A. Meyer Research. 6 p.
Unpublished typescript. 28 cm.
• Summary: For each sauce is given: Product / brand name.
Size in oz. Price in one or both of two supermarket chain
stores. Price in one or both of two independent Chinatown
grocery stores. The product names are: Kikkoman soy sauce
(5, 10, and 20 oz). Kikkoman Lite soy sauce (“40% less
salt”) (10 oz). Kikkoman soy sauce dispenser. Kikkoman
teriyaki sauce (10 and 20 oz). Kikkoman teriyaki baste and
glaze (12 oz). LaChoy soy sauce (10 oz, 16 oz). LaChoy
teriyaki sauce (10 oz). Angostura low-sodium soy sauce
(“62% less”) (10 oz). Mee Tu soy sauce (16 oz; Allied Old
English, Inc., Port Reading, New Jersey).
China Bowl (Hong Kong) light soy sauce (“100%
natural”). (5 oz). China Bowl (Hong Kong) dark soy sauce
(“100% natural”). (5 oz). Yamasa Low-sodium soy sauce (10
oz; Distributed by Mitsubishi Foods, Inc., San Diego). Lee
Kum Kee soy sauce (Hong Kong, 14 oz). Pearl River Bridge
superior soy sauce (China; 22 oz). Koon Chun thin soy sauce
(11 oz; Hong Kong). Koon Chun double black soy sauce (11
oz). Koon Chun black soy (21 oz). Wan Ja Shan soy sauce
(16 oz; Mandarin Soy Sauce, Inc., Middletown, New York).
Silver Swan soy sauce (21 oz; Manila, Philippines). Golden
label superior soy sauce (21 oz; China).
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Note: This is the earliest English-language document
seen (April 2012) that uses the term “double black soy
sauce” to refer to soy sauce. Address: 21 Beacon St. #10A,
Boston, Massachusetts 02108. Phone: 617-523-3780.
2040. Hymowitz, Ted. 1988. Early Swedish work with soy
sauce in Canton, China (Interview). SoyaScan Notes. Aug. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted learned that there was a Swedish colony
in Canton in the period 1750 to 1760. Perhaps they knew
something about the Bowen-Flint [Samuel Bowen and James
Flint] affair, so he examined early Swedish literature, though
he can’t read Swedish. He found a document on methods
of preparing Chinese soy by M. de Groupens. Berkeley or
Harvard might have this document. The earliest Europeans
to refer to the soybean were Carletti (1597), Saris (1613),
and Fernández Navarrete (1665); Ted discovered all of these
early references. There must be many other early references
in travel logs, but it takes so much time to read them. He will
cite this in a forthcoming article on new crops.
Ted will send me an article from The Philosophical
Magazine (1804) by M. de Grubbens titled “Method of
preparing Chinese soy.” He also has on one of his note cards
the story of a man visiting Peking in 1655; the man mentions
miso and tofu. Address: Dep. of Agronomy, Univ. of Illinois,
Urbana, IL.
2041. Cottone, Anne-Marie. 1988. William Paterson,
Burlington firm doing research on soybean crops. StarLedger (Newark, New Jersey). Aug. 21.
• Summary: The soybean is New Jersey’s largest farm crop.
Ching-Yeh Hu, a professor of Biology at William Paterson
College, and Guangchu Yin, a visiting professor and
chairman of the department of genetics, Soybean Research
in Harbin, China, are doing research on ways to make the
soybean more resistant to all types of environmental stress
and extreme conditions, such as drought.
2042. Lee, Ken. 1988. New developments with yuba,
soymilk, and tofu at Soyfoods of America (Interview).
SoyaScan Notes. Aug. 29. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Soyfoods of America started production in Nov.
1981, making yuba, soymilk, and tofu. Of the yuba, 90%
is fresh frozen sheets and 10% is dry sticks. This company
is the only maker of fresh yuba in America and he ships it
nationwide, to Houston, Dallas, Seattle, Chicago, etc. It is
sold mostly to the Oriental market but also to a few health
foods restaurants such as Healthys in Hawaii, and Orean.
All imported yuba is dried. It takes 3 months to get here and
usually contains preservatives, bleach, and dyes. His prices
is 4 times the imported product but he still can’t keep up
with demand. He now has 4 workers, working 2 shifts. They
make 240 cases/week with 200 sheets/case = 48,000 sheets/

week. It is all hand-made now but he may automate. Of the
company’s total sales, 50% is soymilk, 30% is tofu, and 20%
is yuba. The soymilk is sold mostly to Chinese, Vietnamese
and other Asian-Americans. They are going to make a
soymilk without beany flavor. They sell 150 cases/week
of half-gallon bottles of soymilk to Price Club. Spicy Tofu
and Tofu Noodles were introduced in Jan. 1984. The brand
“Furama” means “fortune” as in “good fortune.” Address:
1091 E. Hamilton Rd., Duarte, California 91010. Phone:
213-681-5393.
2043. ASA Member Letter. 1988. China: A billion means a lot
of beans. Aug. p. 2.
• Summary: Even though China is the world’s third-largest
producer of soybeans...it can’t come close to feeding its
1,000 million people. China has four times the population of
the United States, yet only about one-third the farmland.
American Soybean Association staff and consultants
now are setting up swine feeding trials. Right now, Chinese
producers can’t afford to feed their swine. But the market
potential is great for the time when economics improve.
“Even if they start to feed at a low level... you’re talking
about three million tons of meal,” Bushman said. Address:
St. Louis, Missouri.
2044. Schwarz, F.H. ed. 1988. Soy protein and national
food policy. Boulder (Colorado) and London: Westview
Press. Published in cooperation with Protein Technologies
International, a subsidiary of the Ralston Purina Company.
x + 349 p. No index. 24 cm. Published in cooperation
with Protein Technologies International, a subsidiary of
the Ralston Purina Company. Foreword by P.H. Hatfield,
President of PTI. [212 ref]
• Summary: Contents: Foreword, by P.H. Hatfield. Part 1:
Introduction. 1. Policy implications, by D. Gale Johnson. 2.
Meat supply and demand in developing countries: Past trends
and projections to 2000, by J.S. Sarma.
Part 2: Case studies. 3. The introduction of isolated soy
protein food ingredients in Sweden: Prospective impacts
on trade, food policy, and agricultural resource use, by
Matthew G. Smith. 4. Grain and meat in China: Trends in
Consumption, Production, and imports with special reference
to isolated soy protein meat ingredients, by Terry Sicular
with Vanessa Weiss. 5. The potential role of isolated soy
protein food ingredients in Mexico, by G. Edward Schuh,
Matthew G. Smith, and Maria Ignez Schuh.
Part 3: Microeconomic considerations. Part 4. Technical
and consumer considerations.
Discusses the many benefits of using isolated soy
proteins as an ingredient in processed meat products.
Economic benefits include substantial cost savings.
Nutritional benefits include reduction of cholesterol,
saturated fats, and total fat content, plus increase in protein
content. Address: Senior vice president, Agribusiness Corp.
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of America, Washington, DC.
2045. Sicular, Terry; Weiss, Vanessa. 1988. Grain and
meat in China: Trends in consumption, production, and
imports with special reference to isolated soy protein meat
ingredients. In: F.H. Schwarz, ed. 1988. Soy Protein and
National Food Policy. Boulder and London: Westview Press.
x + 349 p. See p. 107-57. Chap. 4. [2 ref]
• Summary: Between 1978 and 1982, total meat production
in China rose from 8.6 to 13.5 million tons–an average
annual growth rate of 12%. Although the meat supply in
cities has increased sufficiently to eliminate meat rationing,
meat supply still falls short of demand. Pork currently
accounts for 94% of China’s red meat consumption. Address:
1. Assoc. Professor, Food Research Inst., Stanford Univ.; 2.
Received M.A. from FRI.
2046. Liao, San. 1988. Tofu in favor for 2000 years. China
Daily. Sept. 3.
• Summary: Contains several quotes from The Book of Tofu
by Shurtleff & Aoyagi.
From the Western Zhou (1100-770 BC) to the Han
Dynasty (206 BC-AD 220), soya beans were mainly
cultivated in the areas along the yellow River. But by the
late Han Dynasty, cultivation had extended to other areas of
North China as a result of emigration. After the Han Dynasty,
people developed the art of making soya been curd (tofu), oil
and sprouts.
One interesting way of preparing tofu is having it frozen.
This method was first discovered in the cold mountainous
regions of northern China about 1,500 years ago.
2047. Washington Post. 1988. First, define terms, then start
cooking. Sept. 14. p. E4.
• Summary: “Ong chai (water spinach, empty heart):
Distinguished by its crunchy hollow stems and soft pointy
leaves, it tastes like mild spinach and is often served
Cantonese-style stir-fried with garlic (and sometimes
fermented bean curd).”
Recipes include: Madhur Jaffrey’s bean curd with
Chinese parsley (which calls for “½ pound medium-firm
bean curd, cut into 3/4-inch cubes” and “1 tablespoon
Chinese thin soy sauce”).
2048. Daut, Virginia. 1988. Soybean research: College
professors work with genetic engineering. News (Westwood,
New Jersey). Sept. 15.
• Summary: Soybean research now going on at William
Paterson College in Wayne led by biology professor Dr.
Chin-Yeh Hu. Dr. Hu has been a faculty member at William
Paterson College since 1969 and has been researching ways
to increase soybean yield and variety. Working with Dr. Hu
is Dr. Sutian Zhu, who recently came to New Jersey on an
exchange program from the Soybean Research Institute in

China.
There are three processes Hu is currently exploring: (1)
Somaclonal variation which involves the use of tissue culture
to regenerate somaclones, or genetic clones derived from
soybean tissue. (2) Genetic engineering which entails placing
a foreign gene in a soybean cell, and allowing the cell to
grow into a complete plant. Every cell in the new plant will
have the foreign gene in its chromosomes. (3) Anther culture,
a process in which a plant grows from pollen grains.
2049. Bailey, Paul. 1988. The Chinese work-study movement
in France. China Quarterly 115:441-61. Sept. [93 ref]
• Summary: By 1920 Chinese overseas students could
be divided into two broad groups: (1) Those studying in
the USA, having been influenced by the philosophy of
“worshipping money” (baijin zhuyi) wanted to build China
on the American capitalist model when they returned. These
students received government scholarships and enjoyed
material comforts.
(2) In France, however, the work-study students were
concerned with practical training and participating in the
world of labour. They lived frugally, spending their time
“sweating and working in factories.”
Between 1919 and 1921, more than 1,500 Chinese
students went to France on a work-study program. Among
these were many future Chinese Communist and government
leaders incl. Zhou Enlai, Deng Xiaoping, Chen Yi, etc.
While in Paris many Chinese students first became
acquainted with Marxism, and in 1922 the Chinese
Communist Youth Party was founded in Paris. Also while in
France, many Chinese students first participated in organized
demonstrations against western encroachment in China.
“Origins of the movement: The founder of the workstudy movement was Li Shizeng [Li Yuying] (1881-1973),
the son of Li Hongcao, a Grand Councillor and one-time
tutor of the Tongzhi Emperor.” In 1902 was given the
opportunity to study abroad when he accompanied Sun
Baoqi, the newly-appointed Chinese minister to France, as
an “embassy student” (suiyuan xuesheng). With Li went two
young men who later rose to high positions in France. Later,
through important contacts as these, Li was able to promote
his work-study program.
“While in France Li enrolled at the Ecole Pratique
d’Agriculture in Montargis, just south of Paris; upon
graduating in 1905 he studied chemistry and biology at
the Institut Pasteur in Paris.” During this time Li became
interested in the philosophy of anarchism, and particularly
in the thought of Elisée Reclus (1830-1905) with whose
nephew he was personally acquainted. “Li was especially
impressed with Reclus’s confident prediction that science
and education would bring about an equal society in which
the ideas of ‘mutual assistance’ (huzghu) and ‘cooperation’
(hezuo) would be realized.
“At the same time Li became an enthusiastic
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Francophile and his admiration for French culture and ideals
never wavered through his life.” In contrast, he saw German
culture as autocratic, utilitarian, and militaristic. During the
years that followed, Li built up a wide network of contacts
among French intellectuals and politicians, which was to be
of considerable benefit when he established the work-study
program.
In 1906 Li Shizeng, with two young Chinese colleagues,
began to publish Xin Shiji (New Century), a periodical
which served as a forum for their anarchist philosophy. The
same year, all three joined Sun Yet-sen’s revolutionary antiManchu organization. In 1908, in addition to his publishing
activities, Li opened a bean curd [tofu] factory (Usine CaseoSojaine) at Colombes, just outside of Paris, “and recruited
30 Chinese workers from his native village in Zhili. Li,
who became a strict vegetarian, was confident that France
would appreciate the nutritional value of bean-curd.” In
1909 Li returned to China. Taking advantage of his father’s
acquaintance with the governor of Zhili, Yang Lianpu, Li
was able to arrange a personal interview with Yang, who
became enthusiastic about the project and contributed funds.
“It was among the Chinese workers at the bean-curd
factory that Li first promoted “diligent work and frugal
study” (qingong jianxue). A workers’ school was opened
near the factory in which Li and Wu Zhihui taught Chinese,
French, and general scientific knowledge. A strict regimen
was imposed on the workers–no smoking, gambling, or
alcohol was permitted–and they were expected to devote
their spare time to study. For Li, work-study was to have
a moral as well as an educational function. In addition to
making workers more knowledgeable, work-study would
eliminate their ‘decadent habits’ and transform them into
morally upright and hard-working citizens.
“Li was, in fact, echoing a concern prevalent among
Chinese reformers since the end of the 19th century.” These
are summarized. “Finally, work-study also accorded with
Li’s belief in the unity of intellectual and manual work as the
means to bring about mutual assistance, co-operation and
equality in society.
Frugal study in France: In 1912 Li organized the
Association for Frugal Study in France (Liufa Jianxue Hui)
to reduce expenses in order to expand overseas study, and by
labor and a simple life, to cultivate habits of diligence and
hard work.
“Li was supported in his venture by Cai Yuanpei (18681940), who had studied in Germany before 1911 and was
now education minister, and Wang Jingwei (1883-1944), a
prominent member of the Tongmenghui and a close associate
of Sun Yat-sen. Like Li Shizeng, Cai and Wang were both
fervent admirers of France, describing it as a model republic
free from the corrupting influences of monarchism and
religion.
“A preparatory school, financed by the founders of the
Association, was opened in Beijing in which students were

taught French and other general subjects for six months
in preparation for their sojourn in France... Between 1912
and 1913 approximately 100 ‘frugal study’ students went
to France, most of them going to Montargis College, the
principal of which was a personal acquaintance of Li’s.”
Note: Author Paul Bailey is currently completing a
book on popular education in early 20th century China.
Address: Lecturer in Chinese and Japanese History, Univ. of
Edinburgh, Scotland.
2050. Meyer, Amy. 1988. U.S. soy sauce imports (Interview).
SoyaScan Notes. Oct. 18. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The basic source of information is U.S. General
Imports. Schedule A. Commodity by Country. U.S. Dept.
of Commerce, Bureau of Census. Monthly statistics are
published and totals for each year are given in the December
issue. The term “Thin Soy Sauce” refers to typical soy sauce,
such as Japanese shoyu. The other thicker Chinese types
(black soy sauce, etc.) do not have separate figures kept for
them. The SIC code for Edible Foods is #098, and thin soy
sauce is 098-0420.
After World War II, U.S. soy sauce imports began
in about 1947-50. In 1972 they reached a peak of 23.098
million lb., worth US$3.1 million. They dropped sharply for
the next to years after Kikkoman opened its U.S. plant, but
by 1981 were back up to 19.613 million lb., worth US$7.444
million. One gallon of soy sauce weighs 9.8 lb; 1,000 lb of
soy sauce is 102 gallons.
Talk with Amy Meyer. 1989. Dec. 3. She had wanted
to publish her extensive research on the soy sauce market
in a scholarly journal, such as the Journal of International
Marketing. She submitted several proposals but they all
found the subject too narrow and boring. So nothing was
ever published and probably never will be. All the documents
are now filed in a large box. Address: 21 Beacon St. #10A,
Boston, Massachusetts 02108. Phone: 617-523-3780.
2051. Yamauchi, Shoan. 1988. The Los Angeles tofu market
(Interview). SoyaScan Notes. Oct. 23. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The Los Angeles tofu market has become
extremely competitive in recent years. There are at least 9
tofu manufacturers in the greater Los Angeles area, all run
by Asian-Americans. The Japanese-American companies,
ranked in descending order of size are: House Foods &
Yamauchi Inc., Aloha Products (Culver City), and Meiji
Tofu. The Chinese-American companies, ranked by size,
are American Food Co. (Mr. Jackson Wu), Mighty Soy,
Soyfoods of America (Ken Lee), Wy Ky, and Visoy. The only
Korean company is Obok in Orange County. Address: House
Foods & Yamauchi Inc., 526 S. Stanford Ave., Los Angeles,
California 90013. Phone: 213-624-3615.
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2052. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar
E.; Edwards, Calton J., Jr. 1988. Origins and pedigrees of
public soybean varieties in the United States and Canada.
USDA Technical Bulletin No. 1746. 68 p. Oct. [20 ref]
• Summary: Contents: Old domestic varieties. Modern
domestic varieties from public institutions. Germplasm
resources information network. Tables: 1. Number of
U.S. and Canadian soybean varieties by maturity group.
2. Number of U.S. and Canadian soybean varieties by
country of origin. 3. Origins and pedigrees of old domestic
soybean varieties. 4. Lost old domestic soybean varieties. 5.
Literature on old domestic soybean varieties in chronological
order. 6. Origins and pedigrees of modern domestic soybean
varieties from public institutions. 7. Genetic information
on backcross-derived public soybean varieties. 8. Genetic
information on backcross-derived soybean parental lines.
9. Public soybean variety registrations and licenses. 10.
Corrections to published pedigree information.
Abstract: “In this report are described the origins of the
440 U.S. and Canadian soybean varieties that are maintained
in the USDA Germplasm Collection at Urbana, Illinois, and
Stoneville, Mississippi. Varieties in commercial use before
the mid-1940’s were mostly introductions, and this report
includes for each the geographic place of origin, the person
or institution that provided the seeds, the foreign variety
name (if any), as well as information about when it was
released and who released it in the United States or Canada.
Modern varieties have been developed by hybridization and
selection. In this bulletin, the pedigree is specified and where
and when each variety was developed and released. This
information allows researchers and breeders to trace modern
soybean varieties back to their introduced ancestors and
facilitates breeding plans and evaluation of the germplasm
base of the current commercial soybean crop.”
Table 4, titled “Lost old domestic varieties,” lists the
source of each: Acme–PI 14.954 from Shanghai, China, in
1905. Akasoya–From Japan via Indiana. Allison Black–D.T.
Allison, Tennessee. Amherst–PI 4.913 (PI 17.275) from
Japan in 1900. Arikara–O. Will Company, North Dakota.
Arkan–PI 87.050 from Niummen, Keisho Nando, Korea, in
1930. Arksoy 2913–Arkansas Experiment Station, Marianna
(similar to ‘Arksoy’). Auburn–PI 21.079A from Tieling,
Manchuria, China, in 1907. Baird–PI 6.414 (PI 22.333) from
Pyongyang [P’yongyang], Korea, in 1901. Biltan–Selection
from ‘Otootan’, South Africa.
Brindle–PI 20.407 from Merkoechofka, Siberia, in
1906. Brooks–PI 16.789 from Hangchow, China, in 1905.
Brownie–PI 6.414 (PI 17.256) from Pyongyang, Korea, in
1901. Buckshot–PI 6.334 (PI 17.251) from Tokyo, Japan, in
1901. Burnette–From Farmville, North Carolina. Butterball–
PI 8.433 (PI 17.273) from Japan in 1902, via Rhode Island
AES [Agricultural Experiment Station] in 1903. Chame–PI
80.473 from Tokyo, Japan, in 1929. Chang–PI 54.610-2 from
Changchun, Kirin, China, in 1921. Chernie–PI 18.227 from

Khabarovsk, Siberia, in 1906. Chinaton Echo–From Harrow,
Ontario, Canada.
Chiquita–PI 27.707 from Hankow, China, in 1910.
Chuku–La Choy Company, Ohio. Cibao–From El Salvador.
Delnoshat–Delta Station selection 6679, Mississippi.
Delredo–From Mississippi. DeSoto–Ohio farmer. Dortchsoy
No. 2–Dortch Seed Company, Arkansas (selected from
‘Ogden’, similar to ‘Ogden’). Dortchsoy No. 6–Dortch Seed
Company, Arkansas. Dortchsoy No. 7–Dortch See Company,
Arkansas. Doxie–Georgia Experiment Station.
Duggar–PI 17.268C, a selection from ‘Ito San.’ Early
Brown–PI 25.130 and PI 25.161 from Tennessee AES and
Indiana AES in 1909. Eda–PI 17.257 from Japan in 1890.
Edgecombe–R.P. Cocke, Williamsburg, Virginia. Edna–PI
6.312 (PI 17.252C) from Tokyo, Japan, in 1901. Edward–PI
14.953 from Shanghai, China, in 1905. Fairchild–PI 19.184
from Newchwang, Manchuria, China, in 1906. Farnham–
PI 22.312 from Shanghai, China, in 1908. Feed All–A.M.
Johnson, North Carolina. Flat King–PI 6.312 (PI 17.252)
from Tokyo, Japan, in 1901.
Flava–PI 16.789A from Hangchow, China, in 1905.
Gala–Georgia Experiment Station. Gem–P.B. Hutchins,
Missouri. George Washington–From Virginia. Giant Yellow–
PI 22.415 from Naples, Italy, in 1908. Golden–Harrow
Experiment Station, Ontario, Canada. Goshen Prolific–
Farmer selection, North Carolina. Hamilton–From USDA
number 23 by Ohio Experiment Station in 1909. Hankow–PI
6.559 from beyond Chiu Niu, China, in 1901. Hansen–PI
20.409 from Merkoechofka, Siberia, in 1906.
Hay Boy–Farmer selection, North Carolina. Herman–
From North Carolina. Hiro–PI 86.038 from Obihiro,
Hokkaido, Japan, in 1930. Hope–PI 6.335 (PI 17.267) from
Tokyo, Japan, in 1901. Ignotum–E.E. Evans, Michigan.
Italian–Canada Experiment Station. Ito San–PI 17.268
from Japan in 1890. Jet–PI 17.861 from Sachon, China, in
1906. Johnsoy–A.E. Johnson, North Carolina. Kentucky A–
Kentucky Experiment Station selection.
Kia–Illinois Experiment Station selection. Kungchuling–
From Manchuria, China. Looney No. 2–Farmer selection,
Tennessee. Lowrie–PI 22.898A from Paotingfu, Chihli,
China, in 1908. Loxitan–Delta Experiment Station selection,
Mississippi. Ludeke–Farmer selection, North Carolina. LZ–
Louisiana Experiment Station selection. Mammoth Brown–
Unknown. Manhattan–PI 6.333 (PI 17.277) from Tokyo,
Japan, in 1901. Matthews–Farmer selection, Georgia.
Merko–PI 20.412 from Merkoechofka, Siberia, in 1906.
Meyer–PI 17.852 from Peking, China, in 1906. Midunk–
Funk Brothers Seed Company, Illinois. Mikado–Farmer
selection, Indiana. Misstucky–Farmer selection, Kentucky.
Morgan–PI 22.633 from Sheklung, Kwongtung [Kwangtung
/ Guangdong], China, in 1908. Mount Carmel–PI 70.218-2
from Wuchiatzu, Manchuria, China, in 1926. Mukden No. 4–
Wisconsin Experiment Station selection. Nanking–PI 71.597
from Nanking, China, in 1927 (see CNS, p. 6). Nanksoy–PI
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104.881 from Nanking, China, in 1934.
Nansemond Early–Farmer selection, Virginia. Natsu–PI
19.984 from Yokohama, Japan, in 1907. Nemo–PI 19.985
from Yokohama, Japan, in 1907. Nielsen–PI 22.644B from
Hangchow, Chekiang, China, in 1908. Nigra–PI 22.407 from
Hong Kong, China, in 1908. Nuttall–PI 6.416 (PI 17.253)
from Pyongyang, Korea, in 1901. Okute–PI 19.986 from
Yokohama, Japan, in 1907. Oloxi–Coker’s Seed Company,
South Carolina. Otoxi–From South Africa. Ozark–PI 37.272
from Kogen Province, Korea, in 1914.
Pee Dee–Coker’s Seed Company, South Carolina.
Pingsu–PI 18.259 from Tschang-ping-tsu, China, in 1906.
Preston–Virginia Experiment Station selection. Quillian–
Farmer selection, Oklahoma. Rattlesnake–Kentucky
Experiment Station selection. Riceland–PI 20.797 from
Shanghai, China, in 1907. Rila–Marsh Foundation,
Ohio. Sainte Anne–Canada Experiment Station selection.
Samarow–PI 17.260 from J.M. Thorburn and Company in
1902. Saskatoon–Farmer selection, Canada.
Sedo–PI 23.229 from Tientsin, Chihli, China, in
1908. Sherwood–PI 17.862 from Tientsin, China, in 1906.
Southern Green–PI 62.839 from Nanking, China, in 1925.
Southern Prolific–PI 37.250 from Keiki Province, Korea, in
1914. Stuart–PI 22.644 from Hangchow, Chekiang, China,
in 1908. Summerland–Canada Experiment Station selection
[British Columbia]. Suru–PI 89.128 from Kyojo, Korea, in
1930. Swan–PI 22.379 from Canton, Kwangtung, China,
in 1908. Taha–PI 21.999 from Boshan, Shantung, China, in
1907. Tanloxi–Delta Station selection 483, Mississippi.
Tashing–PI 20.854 from Harbin, Manchuria, China,
in 1907. Tensas–PI 104.881 from Nanking, China, in
1934 (same as Nanksoy). Texoil–Farmer selection, Texas.
Tinzan–From Australia. Trenton–PI 24.610, a selection
from ‘Mammoth (Yellow)’ in Kentucky in 1904. Trinitaria–
From El Salvador. U.S.-5–PI 54.563-5 from Jungchiangko,
Shengking [Liaoning], China, in 1921. Vilnensis–From
Poland. Vireo–PI 22.874 from Tokyo, Japan, in 1908. White
Eyebrow–PI 30.745 from Wulukai, Kirin, China, in 1911.
Yellow Biloxi–North Carolina Experiment Station
selection. Yokotenn–PI 19.981 from Yokohama, Japan, in
1907. Yosho–PI 6.314 (PI 17.262) from Tokyo, Japan, in
1901.
Talk with Dr. Richard Bernard. 1998. July 12. He
considers this to be his best publication on this subject, but
it is quite similar to INTSOY Series No. 30 titled “USDA
soybean germplasm collection inventory. Vol. 1,” published
in August 1987. Address: 1-2. Urbana, Illinois; 3-4.
Stoneville, Mississippi.
2053. Chen, W.X.; Yan, G.H.; Li, J.L. 1988. Numerical
taxonomic study of fast-growing soybean rhizobia and a
proposal that Rhizobium fredii be assigned to Sinorhizobium
gen nov. International J. of Systematic Bacteriology
38(4):392-97. Oct. [26 ref]

• Summary: “A total of 33 strains of fast-growing soybean
rhizobia isolated from soil and soybean nodules collected
in China and 25 strains belonging to the genera Rhizobium,
Bradyrhizobium, and Agrobacteriurn were compared
by numerical taxonomic techniques, using 240 different
characters, Our results indicated that all of the strains of fastgrowing soybean rhizobia which we examined are closely
related...
“... we propose that the fast-growing soybean rhizobia
represent members of a new genus rather than a species of
Rhizobium (Rhizobium fredii); we propose Sinorhizobium
gen. nov. as an appropriate generic name. The type species of
the new genus is Sinorhizobium fredii comb. nov. (basonym,
Rhizobium fredii Scholla and Elkan 1984), and the type strain
is strain ATCC 35423 (= USDA 205). For the other species
we propose the name Sinorhizobium xinjiangensis sp. nov.;
the type strain of this species is strain CCBAU 110, which
has been deposited in the Beijing Agricultural University
Culture Collection, Beijing, People’s Republic of China.”
Address: Dep. of Microbiology, Biology College, Beijing
Agricultural Univ., Beijing, People’s Republic of China.
2054. Food Processing (Chicago). 1988. Companies: Central
Soya Company, Inc. Oct. p. 29.
• Summary: Has announced a joint venture with China
Export Bases Development (a Chinese state-run enterprise)
that gives it access to the market for animal feed in China.
The agreement calls for construction of an animal feed and
premix manufacturing plant in Weifang City, Shandong
Province. Constructed is expected to start immediately with
completion scheduled for Oct. 1988.
2055. INTSOY Newsletter (Urbana, Illinois). 1988. Soybean
markets in Bangladesh prime for future expansion. No. 40. p.
2. Oct.
• Summary: “The market for soybeans in Bangladesh is
now at a critical stage where implementation of small- and
medium-scale processing technologies could have a major
impact, according to Jane Gleason, INTSOY agricultural
economist. Gleason recently spent 12 days in Bangladesh
visiting soybean processing facilities and meeting
with officials from the government, private volunteer
organizations, and local businesses.
“She reports that the Mennonite Central Committee
(MCC) has been especially active in promoting
increased soybean utilization. Working with local biscuit
manufacturers, MCC has helped introduce the concept of
fortifying wheat flour with full-fat soy flour. Two biscuit
makers are already using soy flour, and at least three others
are testing the product. Most of the biscuits are made from
raw soybean flour. The trypsin inhibitor is largely destroyed
by heat during baking.
“Initially, MCC produced the flour at its processing
laboratory in Maijdi. The flour was then sold to the
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manufacturers through MCC’s wholesale outlet. More
recently, the biscuit companies have been directly purchasing
whole soybeans for processing in their own facilities. One of
these companies already produces more than one metric ton
of soy-fortified biscuits per day.
“Other organizations, such as Biman and a Baptist
Church group, are experimenting with soybeans as animal
feed, especially for poultry. In addition, at least two
entrepreneurs are interested in producing a soymilk that
would be marketed in competition with soft drinks. The two
companies are expected to require at least 550 metric tons of
soybeans per year.”
“The Source, which is MCC’s local outlet, also sells
processed soy flour at retail and about 400 to 500 kilograms
of soybeans per month on the wholesale market. Most
of these soybeans are purchased by the local Chinese
community to manufacture tofu.
“Promoting rural development with soybeans: Another
important component of the soybean program in Bangladesh
is the Food Products Development Centre (FPDC). The
major objectives of FPDC are to develop low-cost food
processing technologies that are accessible to the rural
unemployed and to increase use of soybeans and other crops
that can improve nutrition in the rural areas. As part of its
effort to create new jobs, FPDC plans to promote small-scale
commercial processing of soybeans for manufacture of the
local snack food, chanachur.
“During 1987, Ellen Jayawardena, training coordinator
for the Soybean Foods Research Centre in Sri Lanka,
conducted several classes for FPDC personnel on home
and village soybean preparation. These people, in turn, are
to serve as local trainers. MCC also has several soybean
cooking demonstrators in the Moakhali and Chuadanga
districts and the Dhaka area. In addition, MCC personnel
have sold soybeans door-to-door in a number of villages
where that commodity is in short supply.
“Gleason reports that both extrusion cooking and
soymilk processing have significant potential for expanding
soybean markets in Bangladesh. She further concludes that
the extrusion / expelling process developed by INTSOY
could play an important role in providing a new source of
high-quality soy oil for Bangladesh.”
2056. Karta, Susani K. 1988. Market trends in the
development of traditional soyfood. Paper presented at
the ASEAN Food Conference ‘88: Food Science and
Technology in Industrial Development. 18 p. Held 24-26
Oct. 1988 at Bangkok, Thailand.
• Summary: Contents: Introduction. Traditional soyfood.
Market situation and trends. Indonesia. Singapore. Malaysia.
Thailand. Constraints in the market development of soyfood
(in each of the above 4 nations). Major trends in the
development of traditional soyfoods. Marketing strategy
of soyfood. Tables: 1. Traditional non-fermented soyfood

products. 2. Nutritional composition of traditional nonfermented soyfoods. 3. Description and uses of traditional
fermented soyfood products. 4. Nutritional composition of
traditional fermented soyfoods.
5. 1987 estimated consumption of soybeans as foods in
the Far East [total and per capita in East Asia]. China, 1,062
million population, 7,325,000 tonnes, 6.9 kg/capita. Japan,
122 million population, 1,141,000 tonnes, 9.3 kg/capita.
South Korea, 42.1 million population, 330,000 tonnes, 7.8
kg/capita. Taiwan, 19.6 million population, 260,000 tonnes,
13.3 kg/capita.
6. Southeast Asia soybean consumption for food.
From 1983 to 1989 the increase in 1,000 metric tons was:
Indonesia 927 to 1,600. Singapore 14 to 26. Malaysia 32 to
70. Thailand 40 to 150. Philippines 9 to 24. Total 1,022 to
1,870 (increase of 82.9% in 7 years).
7. Per capita soybean consumption for food in Southeast
Asia. From 1983 to 1989 the increase in kg/person was:
Indonesia 6.0 to 8.8. Singapore 5.6 to 10.5. Malaysia 2.1 to
3.7. Thailand 0.8 to 2.6. Philippines 0.2 to 0.5. Average total:
3.8 to 5.9 (increase of 55.3% in 7 years).
8. 1987 estimated consumption of soybeans as foods in
Southeast Asia [total and per capita]. Indonesia, 175 million
population, 1,575,000 tonnes, 9.0 kg/capita. Thailand, 53.6
million population, 118,000 tonnes, 2.2 kg/capita. Malaysia,
16.1 million population, 55,000 tonnes, 3.4 kg/capita.
Singapore, 2.6 million population, 20,000 tonnes, 7.7 kg/
capita. Philippines, 61.5 million population, 18,000 tonnes,
0.3 kg/capita.
9. Indonesian soybean production, imports, and
consumption as food (in tonnes). From 1983 to 1989,
production rose from 536,000 to 1,250,000, imports
decreased from 391,000 to 350,000, and the amount
consumed as food increased from 927,000 to 1,600,000.
About 50% of the soybeans used for foods in Indonesia go to
make tempeh, and 40% are used to make tofu.
10. Singapore soybean consumption as food. From 1983
to 1989 the amount increased from 14,000 tonnes to 26,000
tonnes. Most of these soybeans are used to make tofu and
soymilk. 11. Malaysia soybean imports and consumption
as food (in tonnes). From 1983 to 1989, production rose
from 182,000 to 440,000, and the amount consumed as food
increased from 32,000 to 70,000. 12. Thailand soybean
production, and consumption as food (in tonnes). From
1983 to 1989, production rose from 113,000 to 490,000,
and the amount consumed as food increased from 40,000
to 150,000. Only in 1988 were soybeans imported–40,000
tonnes. This growth of soyfood consumption is due partially
to the Government of Thailand’s interest in promoting
the awareness and utilization of soyfood products. The
Thailand Agricultural Extension Service program and other
institutions have been actively advocating of soyfoods into
the food industry and the human diet, especially in rural
areas. The government controls soybean imports by issuing
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licenses.
In summary: The soybeans with the highest per capita
soybean consumption for soyfoods are: Taiwan 13.3 kg,
Japan 9.3 kg, Indonesia 9.0 kg, Singapore 7.7 kg, South
Korea 7.3 kg, and China 6.9 kg. The greatest potential
for growth lies in China, where it is very common to find
markets running out of soyfoods early in the morning. There
is also great potential for growth in Malaysia, Thailand, and
the Philippines. Address: American Soybean Assoc., 541
Orchard Rd., #11-03 Liat Towers, Singapore 0923, Republic
of Singapore.
2057. Shurtleff, William; Aoyagi, Akiko. 1988. Das MisoBuch: Hersetllung, Sorten, Kochen mit Miso, Rezepte [The
book of miso: Production, varieties, cooking with miso,
recipes]. Munich, West Germany: Goldmann Verlag GmbH.
414 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm.
Pocket book edition. [Ger]
• Summary: A pocket book edition of the original 1980
German edition of The Book of Miso. Contains 350 recipes.
Contents: Foreword. What is miso? Part I. Varieties,
preparation, and production of miso. Part II. Cooking with
miso (recipes). Glossary. Acknowledgments. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
Phone: 415-283-2991.
2058. Wang, Ren-xin. 1988. [Develop bio-diesel fuel].
Taiyangneng Xuebao / Acta Energiae Solaris Sinica
9(4):434-36. Oct. [Chi]
• Summary: Knothe (2005, p. 10) states that this is the
earliest document he could find in the Chemical Abstracts
database that contains the word “biodiesel.” Note: The
document is written entirely in Chinese, with no Englishlanguage summary. However the English-language table of
contents states, under “Research note”: “Develop bio-diesel
fuel, by Wang Ren-xin.”
2059. Meyer, Amy. 1988. The soy sauce market in America
(Interview). SoyaScan Notes. Nov. 1. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Total soy sauce sales in the U.S. are about $125
million for 1987. The major market segments are consumer
retail, restaurants and institutions, and industrial/food
processors. The latter is estimated at about $4 million. The
figures compiled annually by Progressive Grocer only cover
grocery stores.
La Choy is the leader is retail sales, followed by
Kikkoman, then Chun King. Kikkoman is the leader in sales
to restaurants, followed by Yamasa, then Chinese imports.
Last year San-J sold about $5 million worth of soy
sauce in the U.S. Of this, $3 million went to industry (food
processors) and $2 million to retail (mostly health food).
Amy is gathering this information for publication in a
professional journal, probably the Journal of International

Marketing. Address: 21 Beacon St. #10, Boston,
Massachusetts 02108. Phone: 617-523-3780.
2060. Phipps, Bob. 1988. Importing tofu equipment from
Sun Youth in Taiwan (Interview). SoyaScan Notes. Nov. 7.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A letter from Eva M.L. Wang dated 6 Oct. 1988
states that Sun Youth Machinery Co. Ltd. has been making
bean sprout equipment in Taiwan since 1973, and selling
tofu equipment since 1979. Ms. Wang is sales manager. Bob
has just received a new stainless-steel system from them and
it looks great. Even the frame is stainless steel. The landed
price is 30-40% below Takai’s price. It is very easy to import
an item such as this if you use C.F. Ocean Services (C.F.
stands for Consolidated Freightways). No need to go thru
a special agent or broker. Bob had to make only 2 phone
calls. C.F. does most of the work, fills out the forms, takes
the goods thru customs, and delivers them to your plant at
a predetermined price. If the equipment is listed as “Farm
Equipment” there are no import duties. Address: Energy
Sprouts, 3602 High Point, San Antonio, Texas. Phone: 512654-3963.
2061. Hymowitz, Ted. 1988. Personal history and work with
soybeans (Interview). SoyaScan Notes. Nov. 16. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Ted grew up in a Jewish family in Brooklyn
near the Brooklyn Botanical Garden. His parents had both
immigrated from Poland, but their roots go back to Spain. He
graduated from Cornell Univ. in agronomy with an interest
in chemistry, then earned an MSc degree from Arizona
State Univ. He then was drafted into the U.S. Army, where
he worked at a chemistry lab in the USA. Then he earned a
PhD from Oklahoma State Univ. in an unusual combination
of genetics and biochemistry. There he first got involved
with soybeans when he grew out some soybean seeds, along
with those of other crops. Looking for a job, he worked
for the U.S. government in Brazil for several years. There
he was actively involved in a very successful project with
Kurt Athow training Brazilians to grow soybeans. Back in
the USA, he was offered a job at the Dept. of Agronomy,
Univ. of Illinois, where his former Dept. Head at Oklahoma
State, Marlowe Thorne, was now department head at
Illinois. He brought Jack Harlan and Yanda DeWet with
him from Oklahoma State. Harlan had been on Hymowitz’s
PhD committee at Oklahoma State. Hymowitz did not go
through the normal interview because his contact knew they
did not hire minorities. The faculty was furious and he was
soon made to feel unwelcome by colleagues. For 18 years
he has almost never attended a faculty meeting or other
department meeting. He ignores them. Most of them ignore
him. Ram Sing and Ted are presently suing the Department
for discrimination against minorities. He is the only minority
faculty member out of 80 members. They will soon be hiring
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their first woman. Jack Harlan, who used to be at Oklahoma
State, was a close faculty friend, but he is now retired. He set
up the Crop Evolution Lab at Illinois. His father was a barley
and crop evolution expert.
Ted’s current projects: History of the soybean in Illinois
from the 1850s to 1900. The two early sources of seeds
were Edwards-Lea via San Francisco and the Patent Office.
Farmers who grew out the early seeds in Pennsylvania; he
has read their logs. On the Samuel Bowen story, Ted traveled
to Georgia at least 8 times at his own expense. He went to
England once. In Seville, Spain he has looked at the logs of
the Spanish galleons that sailed the China-Acapulco route,
but found nothing. The old Spanish script is very hard to
read. He is still working on the Acapulco connection and
says it looks promising. He has references to soybeans in
Israel from the 1940s. Bodgdan Belich told him that in 1804
some peasants grew out soybeans in the village of Dubrovnik
in Croatia/Yugoslavia.
His office is stark. He has no machines / computers in it.
He keeps up with his correspondence. He writes all journal
papers by hand. A secretary types them, he edits once, she
keys in these changes, and they are done.
For Ted’s 1970 article on “The Domestication of the
Soybean,” he went to the library and read a lot to try to
find origins. No one seemed to know or care where it came
from. He wanted to know. Some of this was Harlan’s crop
evolution lab perspective. Ted’s book on the history of
the soybean is slowly getting closer. It looks like Timber
Press in Oregon is interested. They do high quality books
and conference proceedings, but Ted is unwilling to sign a
contract with a date on it. He has a sabbatical available for
use whenever he wants but is hard to take when he has many
grants and graduate students. So it may take a long time.
Concerning Ted’s parents and name: His mother’s
surname was Rose, but it had been shortened to that from her
Spanish surname, Rosmarin, which means “rosemary,” after
immigration to America from Poland. Ted’s father’s name is
Bernard (actually Baruch, which means Blessed) Hymowitz.
The surname Hymowitz also derives from the Spanish,
though it sounds Polish. “Owitz” means “Son of” in Eastern
European languages. “Hym” is derived and softened from
“Chaim,” which means life, but is not in the Old Testament
of the Bible. So “Chaim” is derived from the Spanish
“Jaime,” of which James is the English equivalent. In about
1804 the Russian Czar declared that all citizens must adopt
the “Christian” practice of having a last name. Before that
the naming pattern was often in the form, Ted son of Baruch.
There were no last names in many countries. So Ted’s
ancestor took the surname “Son of Jaime” = Hymowitz.
Address: Urbana, Illinois.
2062. Soybean Update. 1988. China’s bean supply down.
Nov. 21.
• Summary: China’s soybean production is expected to be

404 million bu in 1988-89, down 9.7% from 447 million bu
in 1987-88. Some analysts think this may lead to imports of
U.S. soybeans. China may also reduce exports, which could
open up U.S. market opportunities.
Countries which are expanding soybean production in
1988-89 compared to the previous year are (in million bu)
Brazil (735 vs. 654), Argentina (404 vs. 364), and India (40
vs. 29).
2063. Wang, Wei. 1988. Re: Use of corn starch in Chinesestyle silken tofu. Letter to William Shurtleff at Soyfoods
Center, Dec. 19. 3 p.
• Summary: “Are you aware that Chinese use corn starch
with calcium sulfate to make the coagulant for silken tofu.
They use: 2 teaspoons calcium sulfate, 6 tablespoons corn
starch, and 1 cup water. The corn starch seems to give silken
tofu a smoother texture.
“I am thinking of helping Chinese people in this country
(whose native language is Chinese) to make tofu and
soybean products at home. I am trying to find out if there is
any government funding for such a program.” Address: P.O.
Box J, Alviso, California 95002. Phone: 408-263-0296.
2064. J. of the American Oil Chemists’ Society. 1988. China
projects. 65(12):1862. Dec.
• Summary: “Nisshin Oil Mills of Japan is undertaking
a joint venture with Dalian Oil and Fat Industry General
Factory and other firms to establish a soybean-crushing firm
at Dalian, China. The new firm–Dalian Nisshin Oil Mills
Ltd.–has 12 million dollars in capital supplied by Japanese
and Chinese companies.
“Plans have been made to construct a soybean-crushing
facility at Dalian Economic and Technical Developing
Zone at a projected cost of 5,000 million yen, with startup targeted for October 1990. Annual crushing capacity is
forecast to be 180,000 tons. Heilongjian Province will supply
soybeans for the facility.”
2065. Pérez, Oswaldo. 1988. Quesos añejos de soya: Cuatro
colores de quesos exóticos de la China [Soy cheeses that
are aged: Four colors of exotic cheeses from China]. La Era
Agricola (Merida, Venezuela). Dec. p. 10-11. [5 ref. Spa]
• Summary: Describes fermented tofu, its preparation, and
four different types. Address: Granja Tierra Nueva, Aldea
San Luis, La Azulita, C.P. 5102, Estado Merida, Venezuela.
2066. U.S. Imports for Consumption, Schedule A: Report
IM146. 1988. U.S. imports of soy sauce during 1988. p. 87274.
• Summary: Total U.S. imports of soy sauce (called “soy
sauce, thin” by the report) during 1988 were 37,971,804
lb. This is almost double the figure of 19,613,000 lb in
1981. The value of this FOB at foreign ports of export was
$15,095,348. The duty collected by the U.S. was $315,115.
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Countries from which more than 1 million lb were imported,
ranked in descending order of amount, were: Japan
12,709,008 lb (33.5% of the total), Hong Kong 9,220,737
lb, China 7,760,972 lb, Taiwan 4,806,452 lb, and Thailand
1,423,150 lb. Address: U.S. International Trade Commission,
Washington, DC.
2067. FAO Yearbook–Production. 1988-2004. Serial/
periodical. Rome, Italy: Food and Agricultural Organization
of the United Nations. Yearly. ca. 350 p.
• Summary: See also the earlier FAO Production Yearbook,
of which Vol. 12 was 1958.
2068. Product Name: [Hong Bao Soya Bean Milk].
Manufacturer’s Name: Guangzhou Cannery.
Manufacturer’s Address: Huang-pu Da Dao, Yuan Cun,
Guangzhou, China.
Date of Introduction: 1988.
Wt/Vol., Packaging, Price: Tetra Brik Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Alfa-Laval. 1988, June.
Soyfoods: Old traditions with new potentials. p. 9. Shows
a color photo of the front of the package. Red, white,
yellow, and pea green. Note: Hong Bao is the red envelope
containing money that Chinese give as gifts during Chinese
New Year.
Letter from ASA, China. 1990. Sept. 13. Guangzhou
Cannery has the third largest soymilk production capacity in
China, 2,000 liters/hour.
2069. Hu, Jinfu; Zhang, S.; Jia, E.; Wang, Q.; Liu, S.; et al.
1988. Diet and cancer of the stomach: a case-control study in
China. International J. of Cancer 41:331-35. [10 ref]
• Summary: In this case-control study, consumption of
Chinese-style miso (“fermented soya paste”) or miso soup
was associated with increased risk of stomach cancer, but the
association was not significant upon multivariate analysis.
Address: 1. Dep. of Epidemiology, Harbin Medical College,
41 Da Zhi St., Harbin, Heilongjiang, China.
2070. Product Name: [Soymilk].
Manufacturer’s Name: Jiangmen Foodstuff Factory.
Manufacturer’s Address: Jiangmen, China.
Date of Introduction: 1988.
New Product–Documentation: Letter from Monica
Kjellker Gimre of Alfa-Laval. 1990. May 30. Alfa-Laval
sold a complete soymilk plant to Jiangmen in China. It had a
capacity of 2,500 liters/hour and began operation in 1988.
Letter from ASA, China. 1990. Sept. 13. Jiangmen
Foodstuff Factory has the third largest soymilk production
capacity in China, 2,000 liters/hour.
2071. Kui-xiong, S.; Zhi, T.; Xin-yao, Q.; Gui-se, J. 1988.
Epidemiology of gastric cancer in China. In: First Shanghai

International Symposium on Gastrointestinal Cancers. See p.
34-44. Held in Shanghai, China. *
• Summary: Consumption of soy products, including
soymilk, were associated with a decreased risk from stomach
cancer, but P values were not given.
2072. Product Name: [Soyolait (Natural Soy Drink)].
Foreign Name: Soyolait.
Manufacturer’s Name: Les Aliments Tarasoy Ltée
(Tarasoy Foods Ltd.).
Manufacturer’s Address: 3455 Local D rue Isabelle,
Brossard, QUE J4Y 2R2, Canada. Phone: 514-659-6586.
Date of Introduction: 1988.
Wt/Vol., Packaging, Price: 1 liter Pure-Pak carton.
How Stored: Refrigerated, 21 day shelf life at 3ºC.
New Product–Documentation: Talk with Helen Wan, sales
manager. 1995. May 26. In 1988 they introduced Soyolait, a
1-liter soya drink that is presently the company’s best-selling
product and also the best-selling fresh soymilk in Quebec.
It is sold fresh in Pure-Pak cartons, and has a remarkable
21-day shelf life at 3ºC. The product is made and packaged
entirely at their plant. It is sweetened with barley malt extract
and sold only in Quebec, and mostly at natural food stores.
It is consumed by Caucasian-Canadians rather than by
Chinese-Canadians (who prefer a sugar-sweetened product).
Soyolait is less expensive than Edensoy, since the packaging
is less expensive.
2073. Product Name: [Tofu Sweet N’ Sour].
Foreign Name: Tofu Aigre-Doux.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1988.
Ingredients: Tofu (water, soybeans, calcium sulphate,
magnesium chloride, vegetable oil). Sauce: Water, sugar,
vinegar, tomato paste, soy sauce, cornstarch (modified), salt,
citric acid.
Wt/Vol., Packaging, Price: 10 oz (300 gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 5.5 by 3.5 inches.
With color photo in middle. “Pasteurized. No preservative.”
Product name also written in Chinese. Form filled out by
Peter Joe. 1988. May 20. Gives date.
2074. Product Name: [Tofu Teriyaki].
Foreign Name: Tofu Teriyaki.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1988.
Ingredients: Tofu (water, soybeans, calcium sulphate,
magnesium chloride, vegetable oil). Sauce: Water, soy sauce,
sugar, cornstarch, ginger, garlic, sesame oil, spices.
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Wt/Vol., Packaging, Price: 10 oz (300 gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 5.5 by 3.5 inches.
With color photo in middle of tofu teriyaki on pasta.
“Pasteurized. No preservative.” Product name also written in
Chinese. Form filled out by Peter Joe. 1988. May 20. Gives
date.
2075. Product Name: [Soymilk].
Manufacturer’s Name: Wuhan Guan Sheng Yuan
Foodstuff Factory.
Manufacturer’s Address: Wuhan, China.
Date of Introduction: 1988.
New Product–Documentation: Letter from Monica
Kjellker Gimre of Alfa-Laval. 1990. May 30. Alfa-Laval
sold a complete soymilk plant to Wuhan in China. It had
a capacity of 4,500 liters/hour and began operation in
1988. Note: Wu-han or Wuhan is a tri-city conurbation in
southeastern Hupeh province (eastern central China) at the
junction of the Han with the Yangtze River. It was formed
in 1950 by the consolidation under a single administration
of the three so-called Han Cities of Hankow, Han-yang, and
Wu-ch’ang. The population in 1970 was estimated at 4.25
million.
Letter from ASA, China. 1990. Sept. 13. Wuhan Guan
Sheng Yuan Foodstuff Factory has the largest soymilk
production capacity in China, 20,000 liters/hour.
2076. Anderson, Eugene N. 1988. The food of China. New
Haven, Connecticut: Yale University Press. xvi + 313 p.
Index. 24 cm. [380 ref]
• Summary: A superb book. Contents: Preface.
Acknowledgments. Chronology of food and agriculture
in China. 1. The natural environment. 2. Prehistory and
the dawn of civilization. 3. The crucial millennium: Chou
through Han. 4. Food from the West: Medieval China. 5.
Definitive shaping of the food system: Sung and the conquest
dynasties. 6. Involution: Late imperial China. 7. The climax
of traditional agriculture. 8. Chinese foodstuffs today (“The
Chinese are united by an interest in and commitment to good
cooking and good food... The basis of the diet is boiled grain,
which usually provides most of the calories... Meat is rare
(except among the rich) and eaten only in small quantities...
the great protein sources everywhere are grain and soybean
products”). For a long section on soybeans (“China’s famous
pulse crop”) see pages 150-52.
9. Some basic cooking strategies. 10. Regions and
locales. 11. Traditional medicinal values of food. 12. Food in
Society. Appendix: Dinner at the Ngs.
Soybeans and soyfoods are mentioned as follows: North
China is the native home of the soybean (p. 3). Soybeans
seem to have been introduced to China in about 1000 B.C.,
but they were not popularized until the early Eastern Chou
period (Ho 1975). Called, shu, they “seem to have come

from the Jung people, northern and northeastern neighbors
of the Chinese, who may have been Tungusic or Altaic, and
were perhaps related to or descended from the Hungshan.”
Domesticated soybeans are descended from wild soybeans
(p. 29).
Fan Sheng-chih wrote an agricultural manual in the first
century B.C.; it survives in extensive fragments quoted in
later agricultural works. This manual mentions the “Nine
Staples”: wheat, barley, millet, glutinous millet, spiked
millet, soybeans, rice, hemp, and small beans (Vigna spp.) (p.
50).
The art of fermenting soybeans was perfected sometime
in the late Chou period, or perhaps even as late as the very
early Han. Thereafter, Han texts devote much space to saltpreserved soybeans [fermented black soybeans], called
tou shih (or shih), the tausi of modern Cantonese cooking.
Chiang, fermented sauce, was made from beans, but also
from meat and elm products (p. 51).
During the late Southern Sung, Wu Tzu-mu coined the
famous phrase: “the things that people cannot do without
every day are firewood, rice, oil, salt, soybean sauce, vinegar,
and tea” (Freeman 1977, p. 151). By the Sung, chiang had
come to refer unequivocally to soy sauce; as late as the
T’ang, it would probably have been understood, at least in
literary contexts, to refer to a variety of fermented foods (p.
82).
Page 84: Bean curd or tou fu (Japanese tofu) was first
mentioned in the early Sung; its invention was attributed
to Liu An of the Han Dynasty, “but this is preposterous.”
In fact, tofu “was invented in the late T’ang or early Sung–
possibly by Taoists and/or people from the Huainan region,
who then ascribed it, out of a sort of respect, to Liu An,
the Taoist prince of Huainan (B.W.-C. Young, pers comm).
Buddhists quickly took over the food as a good substitute for
meat and for dairy foods...”
Soybean curd is also fermented; the firm tofu cubes
are packed in brine and sold. “They constitute the Chinese
equivalent of a cheese and are apt to be overpowering,
reminiscent of strong German hand cheese [Handkäse, a
German regional sour milk cheese]. They are graphically
known as ch’ou tou fu (stinking bean curd). Only the very
stoutest of heart eat them and then only in small quantities.”
Also discusses: Vegetarian cooking (p. 66, 86, 118,
150, 196, 204, 249). Vegetarianism came to China with
Buddhism–influence on food (p. 60-61, 66-67, 84, 86).
Buddhism during the T’ang dynasty. Fish farming (p.
103, 129). Note: Eugene Newton Anderson was born in
1941. Address: Dep. of Anthropology, Univ. of California,
Riverside, CA 92521.
2077. Cai, Jingfing (Ts’ai, Ching-feng). 1988. Eating your
way to health: Dietotherapy in traditional Chinese medicine.
Beijing, China: Foreign Language Press. 141 p. Illust. 19 cm.
*
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2078. Carpenter, Hugh. 1988. Pacific flavors: Oriental
recipes for a contemporary kitchen. New York, NY: Stewart,
Tabori & Chang: Distributed by Workman Pub. 270 p. Illust.
(color, by Teri Sandison). Index. 29 cm.
• Summary: Appendix 2, titled “Oriental ingredients” (p.
256-65) includes: Bean sauce (sometimes called “brown
bean sauce”). Bean sprouts are 3-day old mung bean sprouts.
“Black bean sauce: Made from chilies, salted black
beans [fermented black soybeans], soy sauce, garlic and
orange rind, this ingredient adds a spicy, complex, rich
taste when added to sauces...” Use only ½ teaspoon at a
time. “Storage: Sold in glass jars. Keeps indefinitely when
refrigerated.” “Substitute: You can improvise a ‘house blend’
by combining rinsed and chopped black beans, garlic, grated
orange peel, Chinese chili sauce, and peanut oil. Best brand:
Mai Ling China, Inc.”
Black beans, salted: Also called “fermented black
beans.” “They are always rinsed, coarsely chopped, and
then combined with ginger and garlic for stir-fried dishes
or rubbed across the surface of fish fillets.” “Best brand:
Purchase salted black beans sold in a yellow cardboard
canister... far superior to the salted black beans sold in plastic
bags. Ask for Yang Jiang Preserved Beans with Ginger, Pearl
River Bridge brand.”
Chili sauce, Chinese: The spicy Chinese condiment
made from soybeans is called “hot bean sauce.”
“Fish Sauce... is used in Thai and Vietnamese cooking
the way the Chinese use soy sauce.”
Hoisin sauce: Made with soy bean flour, chilies, garlic,
ginger, and sugar. Buy only Koon Chun Hoisin Sauce.
“Monosodium glutamate (MSG):... MSG is used by
chefs of little skill to rejuvenate food of poor quality...
Chinese cooks who take pride in their cuisine agree that
MSG is a crutch. It is neither recommended nor used in this
book.”
Soy sauce, dark: Also called “heavy” or “black” soy, it is
light soy to which molasses or caramel has been added. Best
brands: Mushroom Soy Sauce.
Soy sauce, light: Also called “thin” soy sauce. Best
brands: Superior Soy Sauce, Pearl River Bridge, Kikkoman.
Another product called “Soy Superior” is a dark soy sauce.
The index contains many recipes for Black beans, and
several for Black bean sauce, including: Steamed shark with
spicy black bean sauce (with 1 tablespoon salted black beans
{Pearl River Bridge Brand}, p. 93, 134). Black bean scallops
on julienned vegetables (p. 109). Game hens in black-bean
tomato sauce (with “2 teaspoons black bean hot sauce {see
Appendix},” p. 140). Artichokes in black-bean tomato sauce
(p. 217). Asparagus in black-bean butter sauce (p. 220).
Address: Head, cooking school, Santa Barbara, California.
2079. Cost, Bruce. 1988. Asian ingredients: Buying and
cooking the staple foods of China, Japan and Southwest

Asia. New York, NY: William Morrow & Co. 333 p. Illust.
Index. 27 cm. [39 ref]
• Summary: Soy related: Soybean sprouts and recipe (p. 86).
Beans, incl. soybeans (p. 146-50). Asian “dairy” (p. 186-87):
The soybean and the coconut (incl. bean curd, doufu-nao,
fermented bean curd / fu-ru, molded bean curd / chou doufu, dried bean curd / dou-fu gan, and bean curd skin [yuba].
Soybean milk.
Soybean sauces, condiments and pastes (p. 195-211):
Salted and fermented black beans with recipes for “Roast
chicken with black beans stuffed under the skin,” and
“Soft-shell crabs with ginger, lemon, and black beans”
(“Fermented black beans, often flavored with bits of ginger
and sometimes orange peel, are usually sold in 8-ounce
plastic bags.” Acceptable brands: Mee Chun or Koon Chun
Sauce Factory. “Earthier and probably more classic are the
Yang Jiang Preserved Beans (with ginger) from Kwangtung,
China), bean sauce (other names: Yellow bean sauce, brown
beans sauce, bean paste, jiang; two types are with the beans
whole or ground), hot bean sauce / paste with recipe, hoisin
sauce, sweet bean sauce (made with soybeans [probably
tian mian jiang, p. 202], Taiwan), soy sauce (Chinese,
Japanese, tamari; Highly recommended light soy sauce:
Pearl River Bridge. Highly recommended dark: Pearl River
Bridge Mushroom Soy, flavored with straw mushrooms),
Java’s ketjap and other soy sauces miso with recipe, yellow
miso (Shinshu miso), white miso (shiro miso, Kyoto shiro
miso, sweet white miso), red miso (aka miso), Hatcho miso
[soybean miso], barley miso (mugi miso), fermented bean
curd (white or red; also called preserved bean curd, wet bean
curd, bean cheese, dou-fu ru or fu-ru {Mandarin}, fu yu
{Cantonese}) with two recipes).
“Red fermented bean curd” is described on pages 210
(also called “red bean cheese”), 211, and 283 (together with
“red rice”).
Concerning ketjap (p. 206): Tomato ketchup, although it
may seem to be of Asian origin, may or may not come from a
family of Asian pickled products. But the word “ketchup” is
clearly of Asian origin. [Note: The modern Indonesian word
for soy sauce is kecap / ketjap / kechap.] “It comes from the
Malay kechap, which apparently derives from the kôe-chiap
of a southern Chinese dialect (Amoy); both of these refer to
the kind of briny liquid preserves that include fish and soy
sauces.” Throughout most of Southeast Asia, fish sauces are
the standard condiment, in Indonesia (incl. Java) soy sauce
is more widely used. Sweet Indonesian soy sauce (ketjap
manis), which is very widely used, is traditionally sweetened
with palm syrup and seasoned with garlic, star anise, salam
leaves, and galangal.
Also discusses: Seaweed (p. 165-70): Kelp (Laminaria),
laver (Porphyra), wakame, dashi, hair vegetable / black moss
/ hairlike vegetable (China; Gracilaria verrucosa), agar-agar.
Monosodium glutamate (p. 247)
Bruce Cost was born in 1945. A photo and brief
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biography appears on the inside rear dust jacket. Address:
[San Francisco, California].
2080. Morinaga Nutritional Foods, Inc. 1988. Exotic!
Chinese Unchicken Salad from Mori-Nu Tofu (Tearoff recipe pad). 2050 W. 190th St., Suite 110, Torrance,
California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches),
developed by Susan Bucher of Bucher & Russell in Los
Angeles, was introduced in 1988. Recipes developed by Julia
Weinberg & Company. On the front is a color photo of the
prepared salad and a package of Mori-Nu Silken Firm Tofu,
surrounded by chopsticks, a red flower, fortune cookies,
and a porcelain Chinese dragon. On the back is a recipes for
Chinese Unchicken Salad and dressing, plus a free recipe
offer, Health for Life Club, and “Mori-Nu Facts.” Address:
Torrance, California. Phone: 1-800-669-8638.
2081. Sabban, Françoise. 1988. Insights into the problem
of preservation by fermentation in 6th century China. In:
Astri Riddervold and Andreas Ropeid, eds. 1988. Food
Conservation: Ethnological Studies. London: Prospect
Books. 224 p. See p. 45-55. Presented at the Seventh
International Conference on Ethnological Food Research
held at Sogndal, Norway on June 10-14, 1987. [28 endnotes]
• Summary: “From a study of a 6th century agricultural text,
the Qimin Yaoshu [W.-G. Ch’i-min yao-shu], it is clear that
for the Chinese, fermentation was a vital process. The rules
and precision employed in its execution were indicative of
its status... The basic and most common condiment used
throughout China is soya sauce, itself a product that results
from the fermentation of soya beans and wheat. It is difficult
to imagine Chinese cooking without soya sauce, and yet the
record shows that it is a relatively modern adjunct to the list
of Chinese condiments.”
An Appendix (p. 55) contains a handwritten index of
Chinese characters. Address: Chef de Travaux, l’Ecole des
Hautes Etudes, en Sciences Sociales, Paris, France.
2082. Shukman, Harold. ed. 1988. The Blackwell
encyclopedia of the Russian Revolution: Horvath, Dmitri
Leonidovich (1858-1937). Oxford, UK and New York, NY:
Basil Blackwell Ltd. xiv + 418 p. See p. 324.
• Summary: General Horvath, Director of the Chinese
Eastern Railway (CER) from 1902 to 1920, was born in
Poltava Province (Oblast), Russia [in today’s Ukraine]. By
training an engineer, he went on join the army and served
in the Russo-Turkish War of 1877-78. His first experience
building railways came years later, when he was involved in
constructing the Trans-Caspian Railway. After serving for 7
years as director of the Ussuri Railway, he was appointed to
the CER.
As head of the CER Horvath, was seen by some as
an autocrat, whose political influence in the railway zone

lasted for much of his time in that position. In the Russian
government, his style of leadership caused unease to some,
as it also did with Russian military officers, who had to
deal with him during the Russo-Japanese War [Feb. 1904
to Sept. 1905; Japan won]; they felt he placed the interests
of the CER ahead of those of the Russian army. However,
the real tests to his rule in the railway zone came during the
revolutions of 1905 and 1917. The first he managed with
political dexterity. The 1917 revolution, however, eventually
proved to be beyond his capabilities (see Northern China).
His goal was to preserve the railway as a little corner of
Russia against the rising tide of Bolshevism. But this made
him increasingly reliant on Foreign powers (such as Japan,
Great Britain, the United States, and France) and on Chinese
authorities. Horvath worked best and felt most at ease in his
own territory. His attempts to broaden his authority during
the early stages of the Civil War were unsuccessful, so he
finally agreed to work under Admiral Kolchak. Eventually
he had an open rivalry with Ataman Semenov. In April 1920
Horvath was removed from his authority over the CER by
the Chinese government; so he moved to Peking, where he
spent most of his remaining years as the titular head of the
Russian Emigration in the Far East.
2083. Product Name: [Thick soymilk].
Foreign Name: Nong Dou Jiang.
Manufacturer’s Name: Beijing Shi Lian He Dou Jiang
Chang (Beijing United Soymilk Factory) and Beijing Shi Shi
Pin Yan Jiu Suo (Beijing Food Research Institute).
Manufacturer’s Address: Chao Yang Qu, Outside 10 Li?
Phone: 500.5396.
Date of Introduction: 1988?
Wt/Vol., Packaging, Price: 250 gm plastic bag.
New Product–Documentation: Product with Label
purchased in Beijing, China, in 1988 by Irene Yen. Blue
letters on polyethylene bag.
2084. Product Name: [Soymilk].
Manufacturer’s Name: Fuoshan Foodstuff Factory.
Manufacturer’s Address: China.
Date of Introduction: 1988?
New Product–Documentation: Letter from ASA, China.
1990. Sept. 13. Wuhan Guan Sheng Yuan Foodstuff Factory
has the second largest soymilk production capacity in China,
12,000 liters/hour.
2085. Al-Kahtani, Hassan A. 1989. Quality of soybeans
and their crude oils in Saudi Arabia. J. of the American Oil
Chemists’ Society 66(1):109-13. Jan. [47 ref]
• Summary: Saudi Arabia is not an oilseed producer. It
depends totally on imports for oilseeds and crude vegetable
oils. The Kingdom’s 1985 import statistics indicated a
value of more than SR 90 million of imported soybeans and
soybean products, and the value is expected to increase in the

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 798
future. Many soybean-growing experiments have therefore
been conducted in different areas of the country.
The 1976 Annual Report of the Chinese Agricultural
Technical Mission at Hofuf Agricultural Research Center,
published by the Ministry of Agriculture and Water (p. 20)
contained early information on soybean growing experiments
in Saudi Arabia, as did the corresponding reports in 1977 (p.
20) and 1984 (p. 165). Address: Dep. of Food Science, King
Saud Univ., P.O. Box 2460, Riyadh 11451, Saudi Arabia.
2086. Product Name: Tofu (Chinese-Style Water Packed),
Tofu-kan (Very Firm Tofu), and Fried Tofu Cubes.
Manufacturer’s Name: Dynasty Foods (MarketerDistributor).
Manufacturer’s Address: 343 Airport Rd., Oceanside, CA
92054. Phone: 619-722-8727.
Date of Introduction: 1989 January.
New Product–Documentation: Talk with Sam Ong of
Dynasty Foods. 1992. Sept. 11. He buys these products,
which he introduced in Jan. 1989, private labeled from Wy
Ky Food Products in Los Angeles. Born in the Philippines,
he is an American citizen; his father was Chinese and his
surname is the Fukien [Fujian] pronunciation of the Chinese
Mandarin name Wang. His company’s main products are
noodles.
2087. Product Name: Soymilk [Plain, or Sweetened].
Manufacturer’s Name: Dynasty Foods (MarketerDistributor).
Manufacturer’s Address: 343 Airport Rd., Oceanside, CA
92054. Phone: 619-722-8727.
Date of Introduction: 1989 January.
New Product–Documentation: Talk with Sam Ong of
Dynasty Foods. 1992. Sept. 11. He buys these soymilk
products, which he introduced in Jan. 1989, private
labeled from Wy Ky Food Products in Los Angeles. Born
in the Philippines, he is an American citizen; his father
was Chinese and his surname is the Fukien [Fujian]
pronunciation of the Chinese Mandarin name Wang. His
company’s main products are noodles.
2088. Product Name: Tofu, Tempeh, and Soymilk.
Manufacturer’s Name: Gabriella Benjis Soyfoods.
Manufacturer’s Address: Johannesburg, South Africa.
Date of Introduction: 1989 January.
New Product–Documentation: Talk with Paul Cohen, her
friend. 1989. Oct. 27. Gabriella has been making these 3
products at home since about Jan. 1989. She also works at a
natural food store, where she sells them, and distributes them
through the Organic Soil Association. There is a Chinese tofu
manufacturer in South Africa, but Paul does not known the
company name, address, or year started.
2089. INTSOY. 1989. Announcement #1. International

conference & equipment exhibition. Soybean processing and
utilization (Leaflet). Champaign, Illinois. 3 panels each side.
Each panel: 22 x 9 cm.
• Summary: The conference will be held on 7-11 Aug. 1989
at the Jilin Academy of Agricultural Sciences, Gongzhuling,
Jilin Province, China. On Aug. 12-15 there will be postconference visits to the Chinese Academy of Agricultural
Sciences, and the Scientific Research Institute of Foods and
Fermentation Industry in Beijing.
Note: By 17 July 1989 this conference had been
cancelled, following the political crackdown in China
after the June 4 bloodbath in Tiananmen Square, Beijing.
Many countries refused, largely for political reasons, to
send speakers or attendees. As people dropped the meeting
became unfruitful. INTSOY did not initiate the cancellation.
By 1990 the conference had been rescheduled for 25-29 June
1990. Address: International Soybean Program, Univ. of
Illinois at Urbana, 113 Mumford Hall, 1301 W. Gregory Dr.,
Urbana, Illinois 61801.
2090. Jilin Academy of Agricultural Sciences. 1989. Soybean
processing and utilization. International conference &
equipment exhibition. Announcement #1 (Leaflet). Jilin,
China: JAAS. 3 columns each side, front and back.
• Summary: See next page. “August 7-11 1989. Jilin
Academy of Agricultural Sciences Gongzhuling, Jilin
Province People’s Republic of China and
“August 12-15, 1989 Post Conference Visit to the
Chinese Academy of Agricultural Sciences and the Scientific
Research Institute of Foods and Fermentation Industry in
Beijing.”
Note: A letter dated 22 March 1988 from Harold
Kauffman, INTSOY Director, states that “the workshop in
China has been postponed until 1989. The Japanese were
having difficulty obtaining funds on such short notice.”
It is unclear whether or not this workshop was ever held.
Address: Gongzhuling, Jilin Province, China.
2091. Nelson, Randall L.; Wang, Peiying. 1989. Variation
and evaluation of seed shape in soybean. Crop Science
29(1):147-50. Jan/Feb. [6 ref]
• Summary: “A description of seed shape was established
using two ratios, height to length (HLR) and height to
thickness (HTR).” “Visual observations agreed with actual
measurements for the HLR and HTR for 68 and 76% of the
samples, respectively. For all of the visual misclassifications
for the HLR rating and 98% of the visual misclassifications
for HLR rating, the differences between the visual rating and
the rating determined by actual measurement were less than
half of the range of a single class.” Address: 1. USDA-ARS
and Dep. of Agronomy, Univ. of Illinois, 1102 S. Goodwin
Ave., Urbana, IL 61801; 2. Heilongjiang Academy of
Agricultural Sciences, 50 Xuefu Rd., Harbin, Heilongjiang,
People’s Republic of China.
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from A.D. 950 to 1989. Lafayette, California: Soyfoods
Center. 466 p. Subject/geographical index. Author/company
index. Partially annotated. Printed Jan. 26. 28 cm. [3939 ref]
• Summary: The most comprehensive bibliography on
this subject. Includes all known commercial tofu products.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
2093. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of industrial utilization of soybeans: 1,078
references from A.D. 980 to 1989. Lafayette, California:
Soyfoods Center. 120 p. Subject/geographical index. Author/
company index. Partially annotated. Printed Jan. 24. 28 cm.
[1078 ref]
• Summary: This is the most comprehensive bibliography
ever published on industrial utilization of soybeans. It is
also the single most current and useful source of information
on this subject available today, since 55% of all references
(and most of the current ones) contain a summary/abstract
averaging 105 words in length.
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. Containing 37
different document types (both published and unpublished,
including many original interviews and partial translations
of Japanese and European works), it is a powerful tool
for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Details on how to use the bibliography, a complete
subject and geographical index, an author/company index,
and a bibliometric analysis of the composition of the book
(by language, document type, year, leading countries, states,
and related subjects) are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.

2092. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of tofu and tofu products: 3,939 references

2094. Hodgson, Moira. 1989. Spicy cooking adds heat to a
cold day. New York Times. Feb. 5. p. CN20.
• Summary: Includes a recipe for “Shrimp in black bean
sauce with Oriental noodles.” The ingredients include “4
tablespoons Chinese preserved black beans,... 2 tablespoons
hoisin sauce,... 1 tablespoon soy sauce.” Then: “Rinse the
black beans thoroughly under cold running water and chop
them fine.” Stir-fry the scallions, garlic and ginger for 1-2
minutes. Add the black beans and chili and stir-fry for one
minute.
Note: This is the earliest document seen (Nov. 2011) that
uses the term “Chinese preserved black beans” to refer to
fermented black soybeans. This new term appears in only 2
documents, in 1989 and 1999.
2095. Food Processing (Chicago). 1989. Major projects of
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the Top 100 Food Companies. Feb. p. 32-33.
• Summary: Central Soya Co. plans $27 million in capital
expenditures during 1989. (1) A soy protein plant under
construction in Belevue, Ohio, will add 25% to current
worldwide capacity. (2) In 1988 construction began on a
plant to be built in China as a joint venture to produce feeds,
mixes, and concentrates. (3) $4 million will be spent by the
Chemurgy Div. to expand the plant at Gibson City, Illinois.
Address: Staff.
2096. McClary, Dean C.; Raney, Terri L.; Lumpkin, Thomas
A. 1989. Japanese food marketing channels: A case study
of azuki beans and azuki products. Pullman, Washington:
IMPACT [International Marketing Program for Agricultural
Commodities & Trade], College of Agriculture & Home
Economics, Washington State University. iii + 42 p. Illust. 28
cm. IMPACT Center Information Series No. 29. [41 ref]
• Summary: Contents: The message in brief [summary].
List of figures. Introduction. Japanese consumption of azuki
beans: “Azuki beans are second to soybeans in total Japanese
legume production.”
42% used to make Japanese-style cakes and confections
35% used to make candy
19% sold as uncooked whole beans
4% infused with sugar to make Ama-natto (Takahashi
1988)
A bar chart (p. 2) shows “Azuki production for Japan:
Domestic, imports, total supply.”
Page 3: “Most azuki bean used in traditional Japanese
confections and candies is in the form of a sweet paste called
an. An accounts for approximately 70% of azuki use (Japan
Peas and Beans Importer Association, 1987). Like American
peanut butter, an comes either in a smooth form called
Koshi-an or a chunky style referred to as Ogura-an. Some
Japanese an products are Taiyaki, Yokan, and Manju. Taiyaki
is an an-filled waffle, Yokan is gelatinized an served in slices,
and Manju is a steamed, an-filled bun. An is also used as a
base for a soft drink called Shiruko, as a topping for snow
cones and as an ingredient in ice cream and popsicles. Whole
cooked azuki beans are included in a soup called Zen’zai and
mixed with rice in such dishes as Azuki-mochi and Sekihan.
Azuki beans are also sprouted and milled into flour.”
Japan’s overall marketing system: General
characteristics, Japanese agricultural cooperatives, Japanese
trading companies, Japanese wholesalers, Japanese retailers,
Japanese consumers.
Japan’s azuki bean marketing channel: Japanese azuki
bean production, Foreign production of Japanese azuki
bean imports, azuki bean producers sell their product,
the role of Japanese agricultural cooperatives and trading
companies, the role of Japanese wholesalers, the role of
Japanese processors, the role of Japanese retailers, the role of
facilitating institutions.
Conclusions. Glossary of Japanese azuki bean food

terms. Works cited.
Summary: “A research trip to Japan determined
basic characteristics of Japanese azuki bean consumption,
cultivation, importation, and its marketing channels. Japan’s
1000 year-old preference for azuki beans in soups, with
rice, and as part of traditional Japanese confections remains
strong. Japanese azuki bean consumption is increasing due to
societal trends of increased health consciousness, improved
standard of living, and a general aging of the population.
“Japan’s azuki producers met approximately 53% of
their domestic demand in the 1980’s, but production is quite
erratic due to frequently unstable weather conditions on the
island of Hokkaido, production site for 60% of Japanese
azuki beans. Azuki bean imports of 32,500 MT/year during
the 1980’s have been dominated by China which controls
over 95% of the market. Chinese azuki bean quality is
low, however, and their prices have increased recently;
consequently the Japanese government is encouraging the
importation of American azuki beans.
“The Japanese market channel for azuki beans is
dominated by the domestic activities of agricultural
cooperatives; trading companies are the key institutions
in the importation of azuki beans. It is the researchers’
belief that Washington State producers can be successful in
exporting dry edible azuki beans to Japan if they maintain
consistently high quality at competitive prices and work
through a Japanese trading company which will provide the
necessary market penetration in Japan. The long-term future
may be brightest in the processing of Washington State
produced azuki beans into commodities for the Japanese
market since there are currently no market entry restrictions
on processed azuki. Azuki bean processing may create
employment opportunities in the state.”
This is one of the best publications seen on azuki beans
in Japan. “The authors wish to thank Tomoko Lumpkin who
provided invaluable translation assistance in the preparation
of a Japanese language questionnaire and this publication.”
Address: College of Agriculture and Home Economics,
Washington State Univ., Pullman, Washington.
2097. Shanmugasundaram, S. 1989. Global cooperation for
the improvement of soybean research and development. In:
A.J. Pascale, ed. 1989. World Soybean Research Conference
IV. Buenos Aires: Continuing Committee. xxviii + 2152 p.
See p. 1939-47. [17 ref]
• Summary: “Soybeans became a global crop after its
introduction and adoption as an industrial crop in the
U.S.A. The collaboration between China and the U.S.A.
on soybean germplasm collection marked the beginning of
global cooperation for soybean research and development.
A number of international agricultural research centers
such as AVRDC, UN/ESCAP CGPRT Centre, IBPGR,
IITA, INTSOY, and IRRI presently conduct worldwide
research and development activities on soybean... Their
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problem-oriented research activities with an interdisciplinary
approach should be continued to help improve soybean
production, processing, marketing and utilization particularly
in the densely populated, developing countries in Asia and
Africa. At least 400 to 600 million children in the world’s
60 poorest countries suffer from chronic malnutrition and
more than one fourth of the world’s population suffer
from hunger during some part of each year. Soybeans with
40% protein and 20% oil could help alleviate protein and
caloric malnutrition. FAO/UNDP, USAID, ACIAR, IDRC,
Winrock International and World Bank, among others, are
the major funding agencies which encourage and support
the research and development activities of soybean. The
global cooperation includes regional networking, germplasm
exchange, specific research activities, manpower training,
workshops, conferences and information exchange. A
consolidation of such support for integrating various forces
is being proposed to further promote the research and
development effort on soybeans...
“INTSOY initiated the International Soybean Variety
Experiment (ISVEX trials). From 1973 to 1985, more than
2,000 ISVEX trials were distributed to 132 countries around
the world. INTSOY also received a number of breeding
lines from cooperators in 34 countries and included them
in a preliminary screening program called “The Soybean
International Experimental Variety Evaluation (SIEVE) and
Soybean Preliminary Observation Trial (SPOT). India, Sri
Lanka, Peru, Egypt, Turkey, Ecuador, Costa Rica, Nepal
and Guatemala are among the more than 20 countries now
commercially growing soybean varieties introduced through
INTSOY trials...
“Institutions and agencies involved in soybean:
Category I. Production and utilization research: Asian
Vegetable Research and Development Center (AVRDC),
International Board for Plant Genetic Resources (IBPGR),
International Food Policy Research Institute (IFPRI),
International Institute of Tropical Agriculture (IITA),
International Soybean Program (INTSOY), International
Rice Research Institute (IRRI), United Nations Economic
Social Commission for Asia and the Pacific’s Coarse Grains,
Pulses, Root and Tuber Crops Centre (UN ESCAP/CGPRT
Centre), European Cooperative Research Network on
Soybean (ECNS).
“Category II. Marketing research: American Soybean
Associations in various countries, ESCAP CGPRT Centre,
Food and Agriculture Organization of the United Nations
(FAO), IFPRI, Soyfoods Center.
“Category III. Funding agencies: United Nations
Development Programme (UNDP), Food and Agriculture
Organization of the United Nations (FAO), United States
Agency for International Development (USAID), Australian
Centre for International Agricultural Research (ACIAR),
International Development Research Centre (IDRC),
Canadian International Development Agency (CIDA),

Winrock International, World Bank, Asian Development
Bank, Japan International Cooperation Agency (JICA),
Institut de Recherches Agronomiques Tropicales et
des Cultures Vivrieres (IRAT), Agency for Technical
Cooperation (GTZ).
“The AVRDC commenced its soybean research with
the goal of developing stable, high yielding soybeans for the
tropics and subtropics. Since 1973, AVRDC has accumulated
more than 11,000 accessions of soybean. The Center has
provided more than 31,000 breeding lines and varieties to
164 scientists in 56 countries. AVRDC Soybean Evaluation
Trial Network (ASET) was initiated in 1980.” Address:
Asian Vegetable R&D Center, P.O. Box 205, Taipei 10099
Taiwan.
2098. Shanmugasundaram, S.; Tsou, S.C.S.; Cheng, S.H.
1989. Vegetable soybeans in the East. In: A.J. Pascale, ed.
1989. World Soybean Research Conference IV. Buenos
Aires: Continuing Committee. xxviii + 2152 p. See p. 197986. [12 ref]
• Summary: “Soybeans harvested and used green, between
the R6 and R7 growth stages are termed vegetable soybeans.
Japan, Korea, China, Thailand and Nepal currently grow and
consume vegetable soybeans... For the Japanese consumer,
vegetable soybeans have two or more seeded pods, bright
green pod wall after blanching or cooking, large seed, gray
pubescence, colorless hilum, specific pod length and width
and no more than 175 pods per 500 gm. The outer pod coat
should be devoid of any blemishes. After boiling, the taste
should be slightly sweet and not oily. A number of seed
companies, especially in Japan breed vegetable soybeans.
AVRDC is currently developing vegetable soybeans that are
adapted to the tropics and subtropics...
“The whole plant is harvested and the leaves are
stripped; the stems with pods are bundled and sold in Japan
and Thailand. In Taiwan, Nepal, China and Korea, the pods
are stripped from the plant and marketed... The majority of
the vegetable soybeans in Taiwan are frozen in the pod and
exported to Japan...
“In terms of nutrient content, the vegetable soybean can
be considered as an excellent source of thiamine, a good
source of protein, riboflavin, iron and phosphorus. It has
adequate vitamin C; it is fair in calcium, but poor in vitamin
A.
“In Japan, the area devoted to vegetable soybean
increased from 6,980 hectares in 1967 to 14,000 hectares
in 1986 including those planted in vinyl houses... The total
vegetable soybean requirement in Japan is about 130,000
to 150,000 tons of green pod per annum. The production
in Japan varies from 110,000 to 120,000 tons. To meet the
domestic demand, Japan imports about 30,000 to 50,000
tons... The amount of frozen vegetable soybeans exported
from Taiwan in 1981 was worth US $21 million and reached
almost US $63 million in 1987. The domestic Taiwanese
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consumption of vegetable soybean also steadily increased
from 4,700 tons in 1984 to more than 13,000 tons in 1987...
“At present, there are 27 frozen food processing
companies in Taiwan which process frozen vegetable
soybeans... Five major processors handle 2,713 tons to
11,552 tons per annum...
“In Japan, vegetable soybean varietal development is
conducted by the private seed companies. During the past
30 years the seed companies in Japan developed more than
50 new vegetable soybean varieties. Currently, the most
popular ones to name a few are: Tsurunoko, Ryokkoh,
Kegon, Hatsutaka, Taisho shiroge, Nakate Kaori, Suzumo,
Enrei, Fukuda, Raityo, Shirobato, Tamasudare, Hakutyo
and Shiratsuyu.” Address: 1-2. Asian Vegetable R&D
Center, P.O. Box 205, Taipei 10099, Taiwan; 3. Council of
Agriculture, 37 Nan-Hai Rd., Taipei 10728, Taiwan.
2099. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of soymilk and soymilk products: 2,612
references from A.D. 1500 to 1989. Lafayette, California:
Soyfoods Center. 323 p. Subject/geographical index. Author/
company index. Extensively annotated. Printed Feb. 6. 28
cm. [2612 ref]
• Summary: This is the most comprehensive bibliography
ever published on soymilk. It is also the single most current
and useful source of information on this subject available
today, since 64% of all references (and most of the current
ones) contain a summary/abstract averaging 80 words in
length.
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. Containing 37
different document types (both published and unpublished,
including many original interviews and partial translations
of Japanese and European works), it is a powerful tool
for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Compiled one record at a time over a period of 15 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
It also includes details on 577 commercial soymilk
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.

Details on how to use the bibliography, a complete
subject and geographical index, an author/company index,
and a bibliometric analysis of the composition of the book
(by language, document type, year, leading countries, states,
and related subjects) are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
2100. Xu, Bao; Pan, Tiefu. 1989. Ecotypes and
regionalization of wild and cultivated soybean (G. soja
and G. max) in China. In: A.J. Pascale, ed. 1989. World
Soybean Research Conference IV. Buenos Aires: Continuing
Committee. xxviii + 2152 p. See p. 59-65. [14 ref. Eng]
• Summary: Contents: Abstract. Ecotypes and geographical
distribution of wild soybean: Distribution, photo-thermo
ecotypes and their geographical distribution, acreage and
distribution, cropping system and soybean production,
analysis of photo-thermo ecotypes. Regionalization of
cultivated soybean in China. Conclusion. “There were about
5,000 accessions of wild soybean (G. soja) and 9,000 ones
of cultivated soybean (G. max) in China. They distributed
roughly at 24-53ºN, 97-135ºE and 18-52ºN, 75-135ºE
regions respectively...
“In China, wild soybean distributes widely throughout
the temperate (mainly) and subtropical climate zone. Some
criteria of adaptation are as follows: annual cumulative
temperature (>10ºC) 1700-6900 C, annual precipitation
300-1600 mm, and day-length of summer solstice 13.6-16.9
hours.” Address: Jilin Academy of Agricultural Sciences,
Gongzhuling, Jilin province, China.
2101. Xu, Bao; Lu, Qinhua; Zhuang, Bingchang. 1989.
Analysis of ecotypes and their geographical distribution of
wild soybean (G. soja) in the world. In: A.J. Pascale, ed.
1989. World Soybean Research Conference IV. Buenos
Aires: Continuing Committee. xxviii + 2152 p. See p. 98103. [8 ref. Eng]
• Summary: “The analytical data show 343 germplasm
lines (China 292, Japan 32, South Korea 14, and USSR 5),
seven ecotypes and their geographical regions and 13 subregions were divided... Typical wild soybean is an annual
herb, twining around companion plants. Its main stem and
branches are almost identical. The leaflets are ovate, oblong
or lineolate in shape. The flowers are dark, light or reddish
purple. The pods are about 2 cm in length, containing 1-5
seeds. The seeds are black with brown or black bloom. The
weight of 100 seeds is about 1-3 gm... Since 1978, about
5,000 accessions of wild soybean have been collected in
China. Characters as high protein content, good adaptability
are considered superior.” Address: Soybean Inst., Jilin
Academy of Agricultural Sciences, Gongzhuling, Jilin
province, China.
2102. Xu, Bao. 1989. A decade of wild soybean (G.
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soja) research in China. In: A.J. Pascale, ed. 1989. World
Soybean Research Conference IV. Buenos Aires: Continuing
Committee. xxviii + 2152 p. See p. 104-11. [63 ref]
• Summary: Discusses: Distribution and growing
environment. Morpho-ecological characteristics. Chemical
composition of seeds. Cytological and genetical research.
Physiological and biochemical characteristics. Disease and
insect resistance. Problems concerning the origin, evolution
and taxonomy of soybean. Highlights for future endeavor.
“Despite the great potential, wild soybean has not been used
in soybean improvement as much as it could.” Address:
Soybean Inst., Jilin Academy of Agricultural Sciences,
Gongzhuling, Jilin province, China.
2103. Xu, Bao; Lu, Qinhua; Zhao, Shuwen; Hu, Ziang. 1989.
Three new evidences of the original area of soybean. In: A.J.
Pascale, ed. 1989. World Soybean Research Conference IV.
Buenos Aires: Continuing Committee. xxviii + 2152 p. See
p. 124-28. [11 ref]
• Summary: Both wild and cultivated soybeans from the
various regions in China were studied. Examination of the
ecology, seed composition, and seed protein electrophoresis
all provided some rational basis for the hypothesis of a
Northern China origin of the soybean. The Yellow River
Valley (around 35ºN latitude) is thought to be the area of
origin. Note: This valley is 400-500 miles south of Beijing
(which is 40ºN latitude). It runs through Shandong and
Henan prefectures. Cities on or near the river include Jinan
(Tsinan), Kaifeng, Zhengzhou, and Luoyang. Address:
Soybean Inst., Jilin Academy of Agricultural Sciences,
Gongzhuling, Jilin province, China.
2104. Zhuang, Bingchang; Xu, Bao; Lu, Qinhua. 1989.
Effect of day and night temperature on development of wild,
semi-wild and cultivated soybean in China. In: A.J. Pascale,
ed. 1989. World Soybean Research Conference IV. Buenos
Aires: Continuing Committee. xxviii + 2152 p. See p. 41721. [8 ref]
• Summary: The wild soybean was more sensitive to day and
night temperatures than was the semi-wild soybean or the
cultivated soybean. Address: Soybean Inst., Jilin Academy of
Agricultural Sciences, Gongzhuling, Jilin province, China.
2105. Colbin, Annemarie. 1989. The natural gourmet:
Delicious recipes for healthy, balanced eating. New York,
NY: Ballantine Books. x + 325 p. March. Illust. by Laura
Hartman Maestro. Index. 24 cm. [16 ref]
• Summary: Pat McNees of The Washington Post has called
Annemarie “The Julia Child of natural foods cooking.” Her
photo, in color, graces the cover. The book incorporates “The
Five Phases of Food” theory from China, based on a book by
John W. (Jack) Garvey (1983), as an aid to meal balancing.
Below each recipe name is given the major phase and minor
phase that it represents. Soybeans, tofu, tempeh (as well as

brown or white rice and mochi) are metal (declining state),
while black soybeans are water (maximum rest before
growth).
Page 27 notes: “You will not find any recipes in this
book with whole soybeans; I find their taste too unpleasant,
and tend to believe some research that indicates they may
contain oxalates and other elements that prevent nutrient
absorption. Soybean products such as miso, shoyu (the
natural soy sauce made with wheat), tamari (a wheat-free
natural soy sauce), tofu, and tempeh, on the other hand, are
delicious; tofu and tempeh are good protein sources when
combined with the grains. You will also find the condiments
miso and shoyu or tamari used in many of the recipes.”
Soy-related recipes include: Black and white aioli dip
(with tofu, p. 49; Note: “Aioli” is derived from the French
words for “garlic” + “oil.” Aioli sauce is made from crushed
garlic, egg yolks, olive oil, and lemon juice). Tofu and
spinach turnovers (Spanakopitas, p. 66-67). Bean-of-the
Orient miso soup (p. 74-75). Shoyu consommé with enoki
mushrooms (p. 77). Collard miso soup (p. 78-79). Carrotbeet soup with tofu sour cream (p. 83-84). Tofu sour cream
(p. 84-85). Baked [kidney] beans with miso and apple butter
(p. 136). Vegetable-tofu sauté (p. 154-55). Tofu mushroom
stroganoff with bulgur (p. 155). Tofu sour cream (p. 156).
Broccoli-tofu quiche with wild mushrooms (p. 157-58).
Open herbed tofu sandwiches (p. 158-59). Tempeh with
shallots and white wine (p. 160-61). Tempeh in sweet and
sour sauce (p. 161-62). Tempeh with creamy horseradish
sauce (p. 163). Stir-fried bak choy with marinated tofu (p.
169-71). Green peppers with miso (p. 182-83). Spinachnori rolls with tofu and wild mushrooms (p. 186-87). Green
salad with miso-coriander dressing (p. 203). Red and white
cabbage salad with miso-onion dressing (p. 208). Radishwatercress salad with soy-sesame dressing (p. 209; with ½
tablespoon black sesame seeds and ¼ cup toasted sesame
oil). Salad of wilted collard greens with yellow peppers and
white miso dressing (p. 210). Spiced glazed pears with tofu
cream (p. 271-72). White miso and orange dressing (p. 285).
Note: This is not a vegetarian cookbook. There is a
chapter of fish recipes, and other recipes for the use of
alcoholic beverages/seasonings (wine, mirin). Address:
Founder and director, Natural Gourmet Cookery School /
Inst. for Food and Health, 365 West End Ave., New York
City, NY 10024.
2106. Daizu Kyokyu Antei Kyokai (Soybean Supply
Stabilization Assoc.). 1989. Kaigai genryô kyôkyû dôkô
nado kihon chôsa: (Daizu) itaku jigyô hôkoku-sho [A
basic survey of the trends in supplying raw materials from
overseas: Report on consigned enterprises of soybeans]. #2
Makoto Building 5th Floor, Tora-no-mon 1-4-4, Minato-ku,
Tokyo 105, Japan. 327 p. 26 cm. [Jap]
• Summary: Contents: Trends concerning the demand and
supply of oilseeds and oilseed products: 1. Worldwide. 2.
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In the USA. 3. In Brazil. 4. In China. 5. Various trends in
the quality of imported raw materials (soybeans). Address:
Tokyo, Japan. Phone: 03-591-3879.
2107. Danish Turnkey Dairies, Soya Technology Div. 1989.
Brief description of some of the projects established or being
establish. 2 Europaplads (P.O. Box 146), DK-8100 Aarhus C,
Denmark. 2 p. Unpublished manuscript. [Eng]
• Summary: 1985. DE-VAU-GE, Lueneburg, West Germany.
4,000 liters/hour soymilk plant. Products: Long life
beverages and desserts.
1988. Pacific Foods, Tualatin, Oregon, USA. 3,000
liters/hour soymilk base plant with ultrafiltration unit.
Products: Concentrated soymilk for the processed food
industry.
1989. Amrit Protein Foods Ltd., Ghaziabad, India.
6,000 liters/hour soymilk plant. Products: Fresh and long life
beverages, soy ice cream mix, soy-lassi.
1989. Gitic, Guangzhou, China. 3,000 liters/hour
soymilk base plant. Products: Vacuum dried soymilk/cane
sugar crystals. Address: Aarhus, Denmark. Phone: (06) 12
4155.
2108. Thompson, Jay. 1989. Early work with tofu at
Rochester Zen Center (Interview). SoyaScan Notes. April 11.
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: “The Zen Center of Rochester was founded
by Kapleau roshi in 1966. In about 1974 we started by
importing tofu from Toronto. I would go to a Korean
[Chinese?] shop named Yet Sing at #11 Baldwin Street. It
looked like a normal residential home near a popular dress
store named Morningstar. But when you descended to the
basement it looked like a scene out of Dante’s inferno.
Everybody had hip boots on. There was ankle deep water,
steam everywhere, and you could just see these laboring
bodies through the mist. It seemed like there were 20-30
people in the basement working very hard. You had to
clamber over huge bags of soybeans on pallets. No one
spoke English. You used fingers with the front man to say
how much you wanted. They only had one product as far as
I could tell. I carried the tofu away in about eight number 10
cans filled with water. I would take the bus back across the
Canadian border and many a time I was given a hard time by
the customs officials. I hauled tofu down from Toronto once
or twice a month for several years. When Zen students from
Toronto came down for sesshin, we always asked them to
bring tofu. One reason we wanted to start making our own
tofu was that this trip was so difficult.”
Jay first got in touch with William Shurtleff when he
read a small letter Shurtleff had written to the East West
Journal (15 June 1975, p. 3). In about August 1975 he wrote
Shurtleff in Japan and got back a typed sheet describing how
to make tofu on a home scale. In a second letter he requested
instructions for making tofu on a larger scale.

“We made tofu in the kitchen a few times, realized we
couldn’t make enough at that scale, then used the instructions
to build a small shop in the basement of Zen Center. We got
a beam with a weight on it for pressing, installed a candy
stove and a big pot. Greg Mello built the shop. Being in
charge of the kitchen, and since this was a kitchen project,
I was actively involved. Mello and Greg Weaver eventually
took that small shop to a larger shop on North Goodman
Street. The basement shop existed for several years. Once the
commercial shop began, our kitchen bought tofu from them
rather than making it ourselves. Mello left the Zen Center
staff when the tofu shop went commercial. Andy Schecter
and Norman Holland soon joined the shop.
“There were two favorite ways of serving tofu at the Zen
Center: Tofu with Tahini Sauce, and Tofu Sticks, which were
somewhat like fish sticks, make by baking breaded tofu, then
serving it with tartare sauce.” Address: Rochester, New York.
Phone: 716-275-6779 Office.
2109. INTSOY Newsletter (Urbana, Illinois). 1989. INTSOY
to co-sponsor major soybean utilization conference in China.
No. 41. p. 4. April.
• Summary: “Details have been finalized for a major
soybean utilization conference and equipment exhibition to
be held in Gongzhuling and Beijing, China, from August
7 to 15, 1989. The conference will focus on small- and
intermediate-scale processing technologies that can increase
the use of soybeans in developing countries.”
Note: This conference was cancelled after the
Tiananmen Square massacre in mid-1989, then re-scheduled
for June 25-29, 1990 in Gongzhuling, Jilin, China.
2110. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of miso and soybean chiang: 1,604 references
from A.D. 535 to 1989. Lafayette, California: Soyfoods
Center. 227 p. Subject/geographical index. Author/company
index. Extensively annotated. Printed April 28. 28 cm. [1604
ref]
• Summary: This is the most comprehensive bibliography
ever published on miso and soybean chiang. It is also the
single most current and useful source of information on this
subject available today, since 54% of all references (and
most of the current ones) contain a summary/abstract.
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. Containing 37
different document types (both published and unpublished,
including many original interviews and partial translations
of Japanese and European works), it is a powerful tool for
understanding the development of this subject from its
earliest beginnings to the present, worldwide.
Details on how to use the bibliography, a complete
subject and geographical index, an author/company index,
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and a bibliometric analysis of the composition of the book
(by language, document type, year, leading countries, states,
and related subjects) are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
2111. Sunset (Menlo Park, California). 1989. In Sichuan,
mild tofu meets aggressive seasoning. 182:202. April. *
• Summary: Contains recipes.
2112. Toriano, Peter. 1989. Japanese food firms cook up new
strategies for U.S. consumers. Economic World. April. p. 2226.
• Summary: “Riding the success of tasty, low-priced food
products, the Japanese eye a bigger helping of the U.S.
grocery mart.” Two of the most popular Japanese food
products have been soy sauce, ramen noodles, and tofu.
“Nissin sold more Cup O’Noodles in the United States last
year than McDonald’s sold hamburgers nationally... Japanese
food companies and food products are slipping under
America’s door unnoticed... The Japanese start selling their
food products in the U.S. to a small, very concentrated ethnic
market... While Kikkoman can trace exports of soy sauce to
the U.S. as far back as 1869, most Japanese food companies
did not export to or manufacture products in the United
States in significant quantities until the 1970s...
“American food product companies focus on their
competitors, whereas the Japanese tend to focus on what the
customer wants...
“Kikkoman, one of Japan’s largest food-related
companies, is involved with wines and liquors,
pharmaceuticals, health foods and a chain of restaurants. In
addition to its other products, Kikkoman has introduced a
shelf-stable tofu, instant miso soup and a rice wine for use in
cooking.
“Kenzaburo Mogi, planning manager of Kikkoman’s
foreign operations department, says tofu could become as
big a market as soy sauce for Kikkoman in the U.S. in the
years to come. In the U.S., Kikkoman also owns 80% share
of JFC (Japan Food Corp.), a major distributor of oriental
food products... Consumption of Kikkoman’s soy sauce has
increased fivefold since 1972... On average, each Japanese
consumes about 2.5 gallons of soy sauce every year; the
average American consumes less than 10 oz...
“Almost a quarter of Kikkoman’s total business now is
outside Japan: two-thirds in the U.S. and most of the rest in
Southeast Asia. The company also is targeting production in
Europe, Australia and China...
“Ajinomoto Co, Japan’s largest food processor, has
been selling abroad since 1909, when its first overseas office
opened in New York... Until the 1960s, Ajinomoto’s main
product was MSG (monosodium glutamate). Today, it has
a more diversified line-up, with about 41% of sales coming
from processed foods, and 26% from seasonings... The

predominant products the firm manufactures in the U.S. are
amino acids for pharmaceutical use...
“Kibun Products International Inc., a subsidiary of
Kibun Company Ltd. Japan, is a major manufacturer of
surimi in the U.S... Kibun is a multi-billion-dollar, 50-yearold food products company with worldwide operations
totalling $2,000 million annually...
“Morinaga Nutritional Foods Inc., a subsidiary of
Morinaga Milk Industry Co. Ltd., the Borden of Japan, is
selling its tofu in air-tight containers that prolong freshness,
eliminate water changes and is bacteria-free...
“’This could be the food of the future, replacing dairy
and meat as major sources of nutrition,” says Kent Cooper,
spokesman for Hakuhodo Advertising America Inc. in Los
Angeles, which handles Morinaga’s account...
“Faith Popcorn, chairman of BrainReserve Inc., a
marketing consulting company to Fortune 500 companies
says America is eating healthier and is more and more
concerned with where food products originate and what
that does to the Earth, known as the graining/greening of
America. ‘Vegetarianism is growing like crazy. Americans
are changing from flesh food to health food.’”
2113. Cloud, Jon. 1989. Tofu shops in Ontario (Interview).
SoyaScan Notes. May 3. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Soy City Foods is the only Caucasian-run
tofu manufacturer of the 13 tofu companies in Ontario.
The earliest tofu manufacturer he knows was Yet Sing on
Baldwin Street, which probably started in the 1960s. They
are still in business, but they don’t talk much to Caucasians.
Pyung Wa is on Baldwin Street.
Some years ago Stephen Yu of Victor Food Products
wanted to expand his company. So he sold half of his
interest in the company to members of the Rajneesh spiritual
community. During the next few years the company didn’t
make money, so a guy named something like Bodhi-dharma
moved in and put pressure on Stephen. Things began to go
down hill. A number of his best workers left and started
competing companies. T’ang, his foreman, left and started
a company in Toronto (John doesn’t know the name) that
sells only to the Chinese market. Eventually Victor Foods
declared bankruptcy. Address: Soy City Foods, Toronto,
ONT, Canada.
2114. Brenner, Peg Powers. 1989. Proposal to start a tofu
shop at Seramey Monastery in India (Interview). SoyaScan
Notes. June 19. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Michael Roach, who lives in New Jersey, is
writing a grant proposal to Oxfam for a soybean irrigation
project and tofu shop/soy dairy at this Tibetan Buddhist
monastery inhabited by 400-600 monks. It is located at P.O.
Bylakuppe 571104, Karnataka State, South India, about 4

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 806
hours by bus south of Bangalore. Peg took the Island Spring
Soycrafters Apprenticeship Program in 1981. Michael knows
of a Chinese soy noodle named P’ing, but does not know
how to make it. They have a good soybean agronomist
contact, Dr. Rajappa, at GKVK in Bangalore. Address: Silver
Spring, Maryland. Phone: 301-585-4575.
2115. Hartz (Jacob) Seed Company, Inc. 1989. [Xiaowei Sun
joins Hartz Seed Co. to work on “Breeding Soybeans for
Soyfoods” project] (News release). P.O. Box 946, Stuttgart,
AR 72160-0946. 1 p. June 19.
• Summary: “Jacob Hartz Seed Co., Inc. is pleased to
announce that Ms. Xiaowei Sun will join our company as of
August 1, 1989. Ms. Sun, in the position of Food Scientist,
will direct her efforts toward the characterization, testing,
and evaluation of Hartz varieties and experimental lines in
the area of soyfoods.
“She has recently graduated from the University
of Georgia with her M.S. degree in Food Science and
Technology, having done her Masters thesis on ‘Texture
Profile Analysis and Sensory Evaluation of Tofu Products.’
Ms. Sun’s background includes a B.S. and over 40 hours
of Chemistry from Zhong-Shan University, Guangzhou,
Peoples Republic of China. From 1984 to 1987 she was an
instructor in the Food Science and Technology Department
of Beijing Agricultural Engineering University in Beijing.
“Dr. Edward A. Brown, Soyfood Project Leader, will
coordinate the program of combining classical soybean
breeding, and chemical and sensory evaluation, in order
to better understand the nature of soybeans and their
relationship with soyfood products. We consider this area to
be of major importance to our company and our customers.”
Address: Stuttgart, Arkansas. Phone: 501-673-8565.
2116. Soybean Update. 1989. ASA temporarily closes China
office. June 19. p. 3.
• Summary: “ASA [American Soybean Association] opened
its Beijing office in 1979. Since then, it has conducted
feed trials with Chinese hog, poultry and fish producers to
demonstrate the benefits of utilizing soybean meal in feed
rations. Although China is the world’s third-largest producer
of soybeans, it can’t come close to meeting the needs of
its billion-plus population. China has imported 21 million
bushels of U.S. soybeans since 1986.” Note: The closure
is a result of political instability following the government
crackdown of the democracy movement in early June and
the massacre in Tiananmen Square on June 4 of hundreds,
perhaps thousands of students and workers, followed by
numerous executions of leaders of the movement and
attempts to blame the movement on Americans.
2117. Hymowitz, Ted. 1989. Discovery of a 1771 reference
to soybeans from Philadelphia (Interview). SoyaScan Notes.
July 17. Conducted by William Shurtleff of Soyfoods Center.

• Summary: Ted has just found a 1771 citation by
Charles Thomson, one of the secretaries of the American
Philosophical Society in Philadelphia. It reads: “Such of the
plants of China as have been introduced here, seem to agree
with our soil and climate, and to thrive in a degree equal
to our warmest expectations; witness the Rice, the Whisk
[broomcorn = sorghum] and the Chinese Vetch.”
In 1804 Mease wrote almost the same thing: “[The
Soy-bean bears the climate of Pennsylvania very well. The
bean ought therefore to be cultivated.].” But later historians
have again and again mistakenly taken the term “soy,” which
actually referred to soy sauce, to mean soybeans, and have
also confused Chinese vetches and soybeans. A 1937 article
by Conklin states, “Other samples of useful knowledge were
promoted by the Society before 1800 were the surveys for
the Delaware Chesapeake Canal and the Susquehanna River,
the promotion of the culture of silkworms and the production
of silk, the propagation of Chinese vetches and soy beans.”
Another states: “The American Philosophical Society
promoted the growth of rice, whisk [broomcorn = sorghum],
Chinese vetches, and soybeans.” A book titled Philadelphia
and the China Trade (1978), which is based on the 1937
article, states, “By 1800 the American Philosophical Society
was involved in the propagation of Chinese vetches and
soybeans.
Samuel Bowen calls soybeans Chinese vetches, but
Benjamin Franklin never calls them vetches; he calls them
peas or caravances. Note that the 1771 article calls them “the
Chinese vetch,” showing the link to Samuel Bowen. Mease
was born in 1771, and in 1804, at age 23 year, he was the
secretary of the society. Bowen sent soybeans to the Society
in 1769 (see Hymowitz, T.; Harlan, J.R. 1983. “Introduction
of soybean to North America by Samuel Bowen in 1765.”
Economic Botany. Dec. p. 371-79).
Then the soybeans from Bowen were given to 8 local
farmers. Ted has done extensive research on each of these
farmers in APS records for years afterward, but he can find
no evidence that any of them ever grew those soybeans–
although at least one of them probably did. He still wonders:
Who grew them out? What were the results?
Ted hopes to publish the article in the Georgia
Historical Quarterly, rather than in Economic Botany. The
earlier article in Economic Botany (Dec. 1983) just gave the
skeleton of the story; this one will give the full details. A
tentative title is “The arrival of Samuel Bowen in Georgia
in 1764 and his Chinese vetches.” The Georgia publication
will allow more of a detailed, historical treatment, with more
references. But they require footnotes, which are difficult to
deal with. Address: Prof. of Plant Genetics, Urbana, Illinois.
2118. Bernard, Richard L.; Juvik, Gail A.; Nelson, Randall
L. 1989. USDA soybean germplasm collection inventory
[1945-1985]. Vol. 2. INTSOY Series No. 31. vi + 203 p. July.
• Summary: Volume 1 of this two-volume set was published
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in Aug. 1987 as INTSOY Series No. 30. The title page states:
“Information on the origins of soybean and wild soybean
germplasm acquired from 1945 to 1985, identified by PI
numbers between PI 150.000 and PI 500.000, and maintained
by the United States Department of Agriculture.”
Contents: Foreword. Curator staff. The USDA soybean
germplasm collection: Introduction, history, PI numbers,
maintenance of the collection, statistical summaries of
the collection, source and identification of individual
strains, appendixes, abbreviations, Germplasm Resources
Information Network (GRIN). Statistical tables: Number
of strains introduced from 1945 to 1985 by maturity group,
number of wild soybean strains introduced from 1925
to 1985 by country of origin, number of soybean strains
introduced from 1945 to 1985 by country of origin, number
of soybean strains introduced by year, major sources of
introduced soybeans. Source and identification of individual
strains: Soybean strains (1945 to 1985), wild soybean strains
(1925 to 1985). Appendixes: 1. Soybean strains summarized
by country and year, 1945 to 1985. 2. Wild soybean strains
summarized by country and year, 1908 to 1985. 3. Chinese
location names. 4. Korean location names. INTSOY
Publication series. Address: Univ. of Illinois.
2119. Bernard, Richard L.; Juvik, Gail A.; Nelson, Randall L.
1989. USDA soybean germplasm collection inventory. Vol.
2. Chinese location names (Document part). INTSOY Series
No. 31. vi + 203 p. July. See p. 199-200. Alsi in INTSOY
Series No. 30, p. 78-79.
• Summary: For each pair, the old form (Wade-Giles)
is listed first, followed by (->) the current pinyin name:
Province or municipality names: Anwei -> Anhui. Chekiang
-> Zhejiang. Chihli -> Hebei (in part). Chilin -> Jilin. Fukien
-> Fujian. Heilungchiang or Heilungkiang -> Heilongjiang.
Honan -> Henan. Hopeh -> Hebei. Hunan -> Hunan. Hupeh
-> Hubei. Inner Mongolia -> Nei Monggol. Kansu -> Gansu.
Kiangsi -> Jiangxi. Kiangsu -> Jiangsu. Kirin -> Jilin.
Kwangsi Chuang -> Guangxi. Kwangtung -> Guangdong.
Kweichow -> Guizou. Liaoning -> Liaoning. Ningsia Hui
-> Ningxia Huizu. Peking Municipality -> Beijing Shi.
Shanghai Municipality -> Shanghai Shi. Shansi -> Shanxi.
Shantung -> Shandong. Shengking -> Liaoning (in part).
Shensi -> Shaanxi. Sinkiang Uighur -> Xinjiang Uygur.
Szechwan -> Sichuan. Taiwan -> Taiwan. Tibet -> Xizang.
Tientsin Municipality -> Tianjin Shi. Tsinghai -> Qinghai.
Yunnan -> Yunnan.
City and province names: Anda or Antah -> Anda,
Heilongjiang. Canton, Kwangtung -> Guangdong,
Guangdong. Changchun, Kirin -> Changchun, Jilin.
Changling, Kirin -> Changling, Jilin. Chinhuafu, Chekiang
-> Jinhua, Zhejiang. Chinwangtao, Hopeh -> Qinhuangdao,
Hebei. Dairen -> Dalian, Liaoning. Dalny, Manchuria ->
Dalian, Liaoning. Fakumen, Manchuria -> Faku, Liaoning.
Fanchiatun, southern Manchuria -> Fanjiatun, Jilin.

Fengtien (also named Mukden) -> Shenyang, Liaoning.
Hangchow, Chekiang -> Hangzhou, Zhejiang. Hankow,
Hupeh -> Wuhan, Hubei. Harbin -> Harbin, Heilongjiang.
Jungchiangko, Shengking -> Tongjiangkou, Liaoning.
Kaiyuan, Shenking -> Kaiyuan, Liaoning. Kirin, Kirin ->
Jilin, Jilin. Koshan -> Keshan, Heilongjiang. Kungchuling
[Kung Chuling], Chilin -> Gongzhuling, Jilin. Liaoyang,
Shengking -> Liaoyang, Liaoning. Lu-ta (also named Luda)
-> Dalian, Liaoning. Mukden -> Shenyang, Liaoning.
Mutangtsiang District -> Mudanjiang. Nanchang, Kiangsi ->
Manchang, Jiangxi. Nanking, Kiangsu -> Nanjing, Jiangsu.
Ninguta -> Ningan, Heilongjiang. Newchwang, Manchuria
-> Miuzhuang, Liaoning. Paotingfu -> Baoding, Hebei.
Peking -> Beijing, Beijing Shi. Peiping -> Beijing, Beijing
Shi. Pensiku, southern Manchuria -> Benxi, Liaoning. Pe
Tuan Lin Tza, Heilungchiang -> Sui Hua, Heilongjiang.
Shanghai -> Shanghai, Shanghai Shi. Shuanchenpu ->
Shuancheng, Heilongjiang. Shuangchengfu, Kirin ->
Shuangcheng, Heilongjiang. Sian, Shensi -> Xian, Shaanxi.
Ssupingkai, southern Manchuria -> Siping, Heilongjiang.
Suchiatun -> Sujiatun, Liaoning. Talien (see Lu-ta) ->
Dalian, Liaoning. Tansi, Chekiang -> Tangxi, Zhejiang.
Tiehling, Shengking -> Tieling, Liaoning. Tientsin, Chihli
-> Tianjin, Tianjin Shi. Wuchiatzu -> Wujiazi, Heilongjiang.
Wulukai, Kirin -> Wulukai, Jilin. Yangpingkwan, Shensi
-> Yangpingguan, Shaanxi. Yenping, Kukien -> Nanping,
Fujian. Yihsien, Shandong -> Yexian, Shandong. Address:
Univ. of Illinois.
2120. Blix, Glen. 1989. Preparation and use of dry
soy products and nutritional beverages. In: Thomas H.
Applewhite, ed. 1989. Proceedings of the World Congress on
Vegetable Protein Utilization in Human Foods and Animal
Feedstuffs. Champaign, IL: American Oil Chemists’ Society.
xii + 575 p. See p. 234-36.
• Summary: “In modern times, the dairy industry has
pioneered the techniques of beverage drying. First with drum
driers and more recently with spray drying technology.”
A pioneer in the production of commercial soymilk was
Dr. Harry Miller. In the mid-1930s his soy dairy delivered
soymilk to customers in Shanghai, China. World War II
necessitated his return to the USA, where he set up a soymilk
plant in Ohio. “Spray drying equipment was added to the
plant in the late 1940’s. This produced a product definitely
superior to those other experimenters had obtained using
soy flour. In the United States, both liquid and powdered soy
milks still are being produced using methods which differ
little from those originated by Miller...
“In the United States approximately 25% of the 1.1
billion dollar infant formula market is comprised of soybased products. Of this amount over 17% is in the powdered
form. These numbers indicate that soy milk is being utilized
by many infants who do not require it to combat allergy
since only 7% to 10% of all infants fall into this category...
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Infants raised on soy milk formulas often find it difficult to
make a later transition to cow milk, and thus either refuse to
use milk (placing them at nutritional risk) or demand an adult
soy beverage substitute. This fact, coupled with a multitude
of other factors, has contributed to a proliferation of soy
beverages in recent years...
“The market for an adult soy beverage in the United
States is difficult to determine but best estimates indicate
that it approached 8 million liters in 1987. The bulk of
this amount was made up of aseptically packaged ready to
drink milk (7.2 million liters) with the balance comprised of
reconstitutable powder.”
The high fat content of powdered soymilk can lead
to problems with oxidation and the resulting off-flavors.
Vitamins C, E, and A can be added as antioxidants. Vitamin
A should be used with a nitrogen flush to greatly reduce its
decline over time.
The most familiar soy powder product is soy isolate. In
1983 the American Soybean Assoc. estimated that 80 million
lb of isolate were produced in the USA, and projected that
by 1987 usage of isolates would reach 100 million lb. Those
projections have proven to be too optimistic. Address:
School of Public Health, Loma Linda Univ., Loma Linda,
California.
2121. Bushman, Don H.; Collado, C.M. 1989. Soybean meal
as the only supplementary protein source for poultry feeds
in the People’s Republic of China (PRC). In: Thomas H.
Applewhite, ed. 1989. Proceedings of the World Congress on
Vegetable Protein Utilization in Human Foods and Animal
Feedstuffs. Champaign, IL: American Oil Chemists’ Society.
xii + 575 p. See p. 468-73. [1 ref]
• Summary: Contents: Abstract. Introduction. Broiler
trials. Layer trials. “Five broiler and three layer trials were
conducted to determine the feasibility of eliminating fish
meal from poultry diets in China, the effect of soybean meal
quality, and the economic efficiency of using high energy
diets for broilers. High quality soybean meal significantly
increased weight gain of broilers and egg production in
layers compared to similar diets containing fish meal.” A
photo shows one of the authors.
Note: Don Bushman was head of the American Soybean
Association office in Beijing, China. He had previously been
head of the ASA office in Singapore. Address: American
Soybean Assoc. 1. Beijing, People’s Republic of China
100004; 2. Singapore 0923.
2122. Hanaoka, Toshio. 1989. Miso preparation and new
uses. In: Thomas H. Applewhite, ed. 1989. Proceedings
of the World Congress on Vegetable Protein Utilization
in Human Foods and Animal Feedstuffs. Champaign, IL:
American Oil Chemists’ Society. xii + 575 p. See p. 369-74.
Contains 4 tables and 4 figures. [27 ref]
• Summary: “The prototype of miso was introduced to Japan

from Korea at least 1,300 years ago. Misho (the original type
of miso) was first cited in Taihouryou in 701 A.D. Although
the production method for misho was not described, it
probably resembled soybean miso today. In the northeast
district of China, it was called ‘misun,’ and in Korai (located
in north Korea 935 to 1392 A.D.) ‘misso’ and in south
Korea ‘mijo.’ The process includes pounding and mashing
of cooked soybeans, shaping into balls, wrapping in rice
straw, hanging the wrapped materials under the eaves and
mixing with salt and water and often was seen at farmhouses
in prewar Japan... Miso originally was made at Buddhist
monasteries for internal and use in aristocratic circles.
“Another route of introduction was from China to Japan
by Buddhists and envoys who produced fermented soybean
foods such as Kinzanji-miso. The difference of this process
from the Korean process was to make koji from cooked
whole soybeans with barley or wheat without pounding.
“The industrial production of soybean miso was started
in Aichi prefecture in 1625 and that of rice miso in 1645 at
Sendai as the original of Sendai miso today... Thereafter,
the number of miso factories increased gradually in the
Tokugawa period (1600-1867) and rapidly up to about
5,000 at the end of World War II. Recently, miso factories
introduced many advanced facilities and equipment for
economical and hygienic production. The number of miso
factories was reduced to about 1,700, amalgamating to large
scale factories of which capacity was over 3751 tons in 1984.
They produced 353,000 tons equivalent to 59% of total
industrial production. Employing 182,000 tons of soybeans,
104,000 tons of rice, 23,000 tons of barley and 72,000
tons of salt, ca. 568,000 tons of miso were produced by all
factories in 1985. In addition, the amount of home-made
miso is roughly estimated as 60,000 tons. The amount of
miso supplied per capita was 4.9 kg in 1987...
“Ninety per cent or more of miso is used as an
ingredient of soup in Japan... Daily per capita consumption
was 28 to 30 g during the years from 1951 to 1959. From
that time until 1985, it gradually decreased to the level of
16 g which is enough to prepare one bowl of miso soup.”
Address: Hanamaruki Inc., 4-22-10 Himonya, Meguro-ku,
Tokyo 152, Japan.
2123. Karta, Susani K. 1989. Traditional Chinese soyfood.
In: Thomas H. Applewhite, ed. 1989. Proceedings of the
World Congress on Vegetable Protein Utilization in Human
Foods and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 382-87. [18 ref]
• Summary: Contents: Abstract. Introduction. Variables in
manufacturing tofu: Soybean variable, processing variable,
maceration and extraction (soaking and grinding) stages,
filtration and heating stages, coagulation stages, types and
concentration of coagulants used in tofu manufacturing. Tofu
products.
Tables: (1) Chinese nonfermented soy food products.
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Five columns show: Food items, Chinese names, organisms
used, description, uses. The soy foods are: Fresh green
soybeans (mao-tou). Toasted soy powder (tou-fen)
(Description: “Ground toasted dry soybeans, nutty flavor”).
Soy sprouts (huang-tou-ya). Soy milk (tou-chiang). Soy milk
film / yuba (tou-fu-pi). Soybean curd (tou-fu).
(2) Chinese fermented soy food products. Five
columns (same as table 1) The soy foods are: Fermented
whole soybeans (tou-shih). Soy sauce (chiang-yu). Soy
paste (chiang). Fermented tofu (so-fu [sic]). Actinomucor
or Mucor molds are used. Description: Creamy cheese,
mild flavor, salty. Uses: Relish, also cooked with meat or
vegetable.
(3) 1987 consumption of soybeans as foods in Asian
countries. The results are presented here in descending order
of per capita consumption: Per capita soybean consumption,
country (population), total soybean consumption in 1,000
tonnes. Taiwan 13.3 kg/capita, (19.6 million), 260,000
tonnes; Japan 9.3 kg/capita, (122.2 million), 1,141,000
tonnes; Indonesia 9.0 kg/capita, (175 million), 1,575,000
tonnes; South Korea 7.8 kg/capita, (42.1 million), 330,000
tonnes; Singapore 7.7 kg/capita, (2.6 million), 20,000 tonnes;
China 6.9 kg/capita, (1,062 million), 7,325,000 tonnes;
Malaysia 3.4 kg/capita, (55 million), 55,000 tonnes; Thailand
2.2 kg/capita, (53.6 million), 118,000 tonnes; Philippines
0.3 kg/capita, (61.5 million), 18,000 tonnes. (4) Nutritional
composition of traditional nonfermented foods: Fresh green
soybeans, toasted soy powder, soy sprouts–raw, soy milk,
soy milk film / yuba, tofu (Source: Food Composition Table
for Use in East Asia, 1978). (5) Nutritional composition of
traditional fermented foods: Fermented soybeans [tou-shih],
soy sauce, soy paste [doujiang], fermented tofu (Source Food
Composition Table for Use in East Asia, 1978).
In China, fried tofu is called Tou-Pok. Address:
American Soybean Assoc., 541 Orchard Rd., #11-03 Liat
Towers, Singapore 0923, Republic of Singapore.
2124. Liu, Fu-Kuang; Nie, Y.-H.; Shen, B.-Y. 1989.
Manufacturing soy protein isolate by ultrafiltration. In:
Thomas H. Applewhite, ed. 1989. Proceedings of the World
Congress on Vegetable Protein Utilization in Human Foods
and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 84-90. Contains 10
graphs and 3 tables. [7 ref]
• Summary: Contents: Abstract. Introduction. Experiment:
Raw materials, systems tested, membranes employed,
analytical methods, membrane rejection. Results
and discussion: Pretreatment of membrane affecting
ultrafiltration, effects of operating pressure on ultrafiltration,
relations among temperature, pH and ultrafiltration, pH
value affecting the flux rate, comparison of UF method and
conventional acid precipitation method. Address: Wuxi Light
Industry Inst., Wuxi, Jiangsu, People’s Republic of China.

2125. Mielke, Thomas. 1989. World vegetable protein
supply and demand. In: Thomas H. Applewhite, ed. 1989.
Proceedings of the World Congress on Vegetable Protein
Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 1-9. Contains 26 charts and graphs.
• Summary: Contents: Abstract. Introduction. 88/89 soybean
output. 10 major oilseeds. Soybean crush and exports.
Oilseed stocks/usage ratio the lowest in at least 15 years.
World oilmeal supplies. World oilmeal demand relatively
strong in 88/89, despite high prices. Conclusion and price
outlook. Address: Oil World, ISTA Mielke GmbH, P.O. Box
90 08 03, 2100 Hamburg 90, West Germany.
2126. Shen, Zai-Chun. 1989. Utilization of vegetable
oilseed cakes and meals for livestock production in China.
In: Thomas H. Applewhite, ed. 1989. Proceedings of the
World Congress on Vegetable Protein Utilization in Human
Foods and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 405-07.
• Summary: In China, the annual output of compounded and
mixed feeds has grown from about 1 million tons in 1980 to
24 million tons in 1987, and is expected to continue to grow.
“At present, there exists a striking problem about a
serious lack of feed proteins in our feed industry. During
1986, the total output of formula and mixed feeds was about
20.10 million tons with the following ingredients, grains,
52.1%; rice polishings and wheat bran, 25.6%; vegetable
oilseed cakes and meals, 13.6%; fish meals, meat and bone
meals, 2.6%, and others. According to this proportion of
ingredients, it is easy to see that feed proteins are lower. So
there is a difference between feed conversion of our country
and that of advanced countries. For example, the feed
conversion is 2.8-3.2:1 for swine, 2.5-3:1 for layers, and 1.92:1 for broilers in advanced countries of the world. Recently
the feed conversion in advanced livestock and poultry farms
in China was 3.8-4:1 for swine, 2.5-3:1 for layers, and
2-2.6:1 for broilers...
“During 1986, the total output of vegetable oilseed cakes
and meals [in China] was about 11.10 million tons, in which
the soybean cake and meals were about 2.9 million tons,
cottonseed cake about 2.9 million tons, rapeseed cake and
meal about 2.8 million tons, peanut cake about 1.5 million
tons and sunflower cake about 0.6 million tons.” A photo
shows Z-C Shen. Address: Beijing, Agricultural Engineering
Univ., Beijing, People’s Republic of China.
2127. Sun, Xiaowei. 1989. Development and evaluation of
tofu type products using whole soybean and defatted soy
flour. MSc thesis, University of Georgia. vii + 66 p. 28 cm.
[68 ref]
• Summary: The author received her BSc degree
from Zhong-shan Univ., China, in 1984. Contents:
Acknowledgments. List of tables. List of figures. Section
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I. Literature review. Section II. Chemical, texture profile
and sensory analyses on tofu made from whole soybean
and defatted soy flour. Abstract. Introduction. Materials and
methods. Results and discussion. Conclusion. References.
Address: Dep. of Food Science & Technology, Univ. of
Georgia.
2128. Tang, Mingduo. 1989. Studies on the expansion of
vegetable proteins in China. In: Thomas H. Applewhite,
ed. 1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 523-27. [34 ref]
• Summary: Contents: Abstract. Brief review: Expansion
techniques developed in China. Research on textured protein
extrusion: Production process and technical requirements
(production process, raw materials, water added, temperature
in expanding extruder, expanding extruder spiral rate,
nutrition value of extruded texture protein). Application of
extruded textured protein in food engineering: Canned and
filled products, convenience food. Address: Dep. of Food
Engineering, Heilongjang Commercial College, Harbin,
China.
2129. Zai-Chun, Shen; Jing-Kuan, X.; Xue-Li, J. 1989.
Novel soybean food in China. In: Thomas H. Applewhite,
ed. 1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 559.
• Summary: “A new process is described for producing a
sheet-like food using full-fat and defatted soybean flours.
The product is tasty and inexpensive; its tenderness, softness
and toughness can be controlled in cooking.” Address: 1.
Dep. of Agricultural Products and Processing Engineering,
Beijing Agricultural Engineering Univ., Qinghua Donglu,
Beijing, China; 2. ChangChun Power Component Factory,
ChangChun City, Jilin province, China; 3. Tong Xian
Machinery Factory, Beijing, China.
2130. Zhu, Xiang-Yuan. 1989. Dealing with the shortage
of protein resources in China. In: Thomas H. Applewhite,
ed. 1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 443.
• Summary: “According to a national survey of nutrition
conducted a few years ago, the average amount of caloric
energy each person takes in per day had reached 2,485
kcal, but protein was only 67 g, with 12% animal protein.
Therefore, the most important task in China is increasing
protein supplies, especially animal protein. By the end of the
century we hope that the protein/person/day can be increased
to 70 g with 22% animal protein.”

The author shows that China presently has a very high
ratio of carbohydrates to nitrogen in its crop supply (100:3).
It was 100:8 in 1936, and today the ratio in international
grain trade and in the USA is 100:18. Thus the author
believes that China should plant more soybeans and feed
more of them to animals. In addition, China produces 7
million tons of cottonseed meal and rapeseed meal each year.
Most of this is used as fertilizer, even though 6 kg of these
only equal 1 kg of chemical fertilizer. The author believes
these meals should instead be fed to livestock. Address:
Research Inst. on Nutrition Resources, People’s Republic of
China.
2131. Reeder, John. 1989. U.S. import/export statistics
on soy products (Interview). SoyaScan Notes. Aug. 3.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John’s specialty is tracking statistics on fats,
oils, and oilseeds, plus natural gums and resins. The main
publication carrying soy-related import statistics is titled
“U.S. Imports for Consumption: U.S. Census Bureau
Publication IM146.” It is published by the Foreign Trade
Div. of the U.S. Census Bureau and is available in a monthly
published paper version, or on microfiche, or in electronic
database form. With soy, it covers soybeans (Heading/
subheading 1201.00), soy flour (1208.10), and soy sauce
(2103.10). Miso and tofu statistics are lumped in with
hundreds of other minor products in the catch-all basket
category “Edible Preparations.”
In the tariff part of the report, for each item there
is an article description, units of quantity (e.g. kg), and
rates of duty (general, special, or 2). For example, soy
sauce has a general duty rate of 3%, which is granted to
all “most favored nations.” The “Special” column shows
that it is imported duty free from countries with the codes
A (Generalized System of Preferences, applied to many
developing countries), E (CBERA or Caribbean Basin
Economic Recovery Act), or IL (Israel). CA = Canada gets
a reduced rate of 2.7%, which will be reduced to zero over
the next 5-10 years under the recent Canadian Free Trade
Agreement. Column 2, indicates that a 35% import duty
applies to most Communist countries, except those (such
as China) with “Most Favored Nation” status, when get the
General rate.
In the imports part of the report, under each product (e.g.
soy sauce, thin = soy sauce) there is a listing of countries,
sorted by region from which the USA imports. After each
country there may be the codes GSP (the amount of product
imported under the lower General System of Preferences
rate, because it has been shown to be as domestic product
of that country), and OGN (the amount of product imported
under the General rate because it has not been proved to be
a domestic product), plus a total for the two. Then statistics
for the current month and cumulative from January to date,
of the quantity imported (which may be reported in two sets
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of units, Qty-1 and Qty-2, such as pounds and gallons), the
customs value (the Free on Board or FOB value declared by
the importer at the foreign port of export), and the calculated
duty received by the U.S. based on the customs value.
The report is also available at federal depository
libraries, such as Univ. of California at Berkeley. On 1
Jan. 1989 the way of reporting data was changed to the
“Harmonized Tariff Schedule of the United States” from the
old “Tariff Schedule of the United States” (TSUS) system.
This changes some nomenclature and makes the U.S.
reporting more similar to that of may other countries, which
facilitates determining tariffs and quotas on given items.
Corresponding export statistics are given in another
report titled “Schedule B: U.S. Exports of Domestic
Merchandise, FT410” published monthly by the U.S. Census
Bureau. Each product has the same product code (e.g., soy
sauce is 2103.10).
Another publication is the Directory of International
Trade Analysts: Commodity Agreements.
Good databases for searching soy-related data are
Disclosure, and Nexus (business news). Address: U.S.
International Trade Commission, Agricultural Div.,
Washington, DC 20436. Phone: 202-252-1319.
2132. Newman, Jacqueline M. 1989. Tofu comes of age.
Foodtalk 12(2):7-8. [7 ref]
• Summary: A brief history of tofu worldwide. Tofu is a
culinary chameleon. The early mentions of tofu by John Saris
(1613), Friar Domingo [Fernández] Navarrete (1665), and
Benjamin Franklin (1779), each referred to Japanese (rather
than Chinese) tofu. “In the United States, commercially tofu
was first manufactured by the Chinese in 1915 [sic, in 1878
or before]. It was made by the Quong Hop Company, located
in San Francisco. This company, founded in 1906, still exists
today.”
“While bean curd may not be in the culinary
mainstream, there is an amazing increase in its use among
non-Asians. Its popularity, which recognizes the nutritional
qualities of tofu, may be credited in large part to William
Shurtleff and his wife, Akiko Aoyagi. Together they helped
make the Western world appreciate tofu, thus increasing
the use of this inexpensive and versatile protein food. They
are the authors of The Book of Tofu detailing its history and
background and giving several hundred recipes for its use.”
After noting the growing popularity of Tofutti and other
soy ice creams, Newman reflects: “The idea of freezing bean
curd, however, is not new. Iced Bean Curd is one of Yuan
Mei’s recipes from the Xi Yuan Cookery Book written near
the end of the 18th century. This book by a poet, government
official and author, is a very comprehensive volume of over
300 recipes; only some are about tofu. One difference is
that the Iced Bean Curd recipe is meant to be served hot, the
doufu in it is first frozen then prepared for use.” Address:
Prof. at Queens College, New York.

2133. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of industrial utilization of soybeans: 1,587
references from A.D. 980 to 1989. Lafayette, California:
Soyfoods Center. 238 p. Subject/geographical index. Author/
company index. Extensively annotated. Printed Aug. 20. 28
cm. [1587 ref]
• Summary: “This is the most comprehensive bibliography
ever published on industrial utilization of soybeans. It is also
the single most current and useful source of information on
this subject available today, since 55 percent of all references
(and most of the current ones) contain a summary/abstract
averaging 105 words in length.
“One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 37
different document types, both published and unpublished.
Every known foreign language publication on the subject–
including 69 in French, 57 in German, and 44 in Japanese.
Extensive translations of many of the Japanese and European
works. 15 original Soyfoods Center interviews, summaries,
and observations never before published. Thus, it is a
powerful tool for understanding the development of the
subject and related products from its earliest beginnings to
the present, worldwide.
“Details on how to make best use of the bibliography,
a complete subject/geographical index, an author/company
index, and a bibliometric analysis of the composition of the
book (by language, document type, year, leading countries,
states, and related subjects) are also included. Original titles
of most non-English language publications are given along
with an English translation.
“Industrial utilization of soybeans refers to uses other
than for food and feed. The oil may be used, for example,
as an ingredient in paints, soaps, printing inks, diesel fuels,
resins, as a dust suppressant, etc. The protein may be used
to make plastics, artificial wool, paper coatings/sizings,
fire fighting foams and a host of other products. The oil has
always been much more widely used than the protein.
“As early as 980 A.D. the Chinese were using soy oil,
a semi-drying oil, mixed with tung oil, for caulking boats.
It was widely burned as an illuminant in oil lamps to light
homes and temples, until the 1920s, when it was replaced by
kerosene.
“By the 1920s it was also widely used in China to make
soft soaps (that were known for their ability to give a good
lather in hard water), lacquers, paints, printing inks, and
waterproof cloths and umbrellas.
“By the 1500s, soybean cake began to be widely used
in China as a fertilizer, primarily as a source of nitrogen and
organic matter, but also for its content of phosphorus and
potassium.
“The earliest known reference to industrial uses
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of soybeans in the West was in 1880, when Bryan, an
American, noted that soy oil could be used as a substitute for
linseed oil in paints, or be burned in lamps.
“The first use of the soybean for industrial purposes
in the western world began in about 1909, when the price
of linseed and cottonseed oils skyrocketed worldwide.
Soy oil began to be used in large quantities in soaps, and
experimentally in paints, first in England, then in the United
States. Henry A. Gardner of the Paint Manufacturers Assoc.
of the U.S. began extensive research on the use of soy oil to
partially replace linseed oil in paints and varnishes. By 1916
the main use of soy oil in America was in soaps, where it
replaced cottonseed oil. Manchuria also used large amounts
of soy oil in soaps.
“In 1909 Goessel, a German, developed and patented
the first rubber substitute from soy oil. In 1912 Beltzer, a
Frenchman, developed a soy protein plastic, Sojalithe, which
he soon produced commercially on a large scale. In 1917
Satow, a Japanese, published the first of many articles from
that country on the use of soybean proteins to make plastics.
“The heyday of interest in industrial utilization of
soybeans took place in America during the 1930s and the
Great Depression, spurred largely by the work of Henry
Ford, the Farm Chemurgic Council (founded in 1935), the
Chemurgic movement, and the U.S. Regional Soybean
Industrial Products Laboratory (founded 1936 at the
University of Illinois). The goal was to make industrial
products from farm crops to help depressed farmers.
The soybean was one of the great success stories of the
Chemurgic movement. In 1933, the peak year percentagewise, a remarkable 70% of all soy oil in the USA went into
industrial, non-food uses primarily paints and varnishes,
followed by soaps, linoleum, and oilcloth. Large amounts of
soy flour were made into plywood glue, especially by the I.F.
Laucks Co. In 1936, the peak year for publications, some 59
publications on industrial uses appeared. In 1935 the Glidden
Co. in Chicago built the first small plant for production
of industrial grade soy protein isolate, which they called
‘Alpha’ protein.
“Active work in this field accelerated during World War
II, when soybeans were used to make products that were
in short supply. In 1941, after imports of tropical oils from
Southeast Asia had been suddenly cut off by the Japanese
military, use of soy oil in industrial products skyrocketed to
its historical peak in absolute terms; 74.25 million lb were
used that year. Of this, 56% was used in paint and varnish,
and 33% in soap. But by 1944 industrial uses of soy oil had
fallen to only 17 million lb.
“During the 1950s, a period of huge surpluses for most
U.S. farm crops (and forecasts of soybean surpluses... which
never materialized), research focused on industrial products
that could alleviate the surpluses. During the 1960s, as
surpluses disappeared, the concern for world hunger and
protein shortages grew, and petroleum came to dominate

industrial utilization, soybean research switched from
utilization to production.
“The mid-1980s in America saw a rebirth of interest
in research on soybean utilization, especially industrial
utilization. Foreign competition from Brazil and Argentina,
and huge surpluses of soy oil drove U.S. farmers, led by the
American Soybean Association, to develop new value-added
products for new markets.
“Today the main industrial uses of soy oil are in resins
and plastics, paints and varnishes, fatty acids, and soaps.
These and other minor uses totaled 299 million pounds in
1986, accounting for 2.8% of total U.S. domestic soy oil
utilization. Promising new uses include printing inks, dust
suppressants, diesel fuels to mention but a few.” Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
Phone: 415-283-2991.
2134. Phipps, Bob. 1989. Sun Youth and Calco: Tofu and
bean sprout equipment from Taiwan (Interview). SoyaScan
Notes. Sept. 7. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Sun Youth Machinery Co. Ltd. has been making
bean sprout equipment in Taiwan since 1973, and selling tofu
equipment since 1979. Bob has been using their all-stainless
steel tofu system for about 6 months and it is excellent.
The price was 30-40% below Takai’s price and their roller
extractor was especially low priced. But their support is
terrible. The manual that comes with the system is worthless.
When he faxed them asking for details on the tofu making
process, their response seemed to indicate that they didn’t
know much about the tofu-making process. Bob could write
a 6-page manual on the problems he had getting started. The
main one was their thermometer was off by 20ºC, which
caused him to burn his soymilk for 2 weeks and it refused to
coagulate.
Sun Youth is a very large maker of bean sprout
equipment. They have many sprout systems installed in the
USA. Bob does not know of any other tofu systems of theirs
installed in the USA.
About 10 years ago there was a falling out among
makers of bean sprout equipment in Taiwan. At that time
the head salesman for Sun Youth, C.P. Wu, left and started
Calco, which means “California Company.” Kent Wang
is head of Calco in the USA and in Houston. He started
making bean sprouts in Houston about 10 years ago. He calls
The Book of Tofu “The Bible.” Calco is a large Taiwanese
company that makes bean sprout equipment and is in direct
competition with Sun Youth. Calco has about 50 installations
all over the USA and they are growing fast. Originally
they all made bean sprouts. They often sell bean sprouts
at one-third the going price. But they have found that tofu
is a good product to sell with bean sprouts so now many
(10-12) also make tofu. Kent Wang (Phone 713-699-4420)
would know these companies but he tends to be secretive
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about everything. Kent owns and represents a continuous
tofu system from Kosan Shoji Co., Ltd. in Japan. It is quite
expensive and quite automated. Kosan Shoji has an attractive
catalog but it is all in Japanese. Address: Energy Sprouts,
3602 High Point, San Antonio, Texas. Phone: 512-654-3963.
2135. Liu, Fu-Kuang. 1989. Food uses of soybeans [in
China]. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip,
eds. 1989. Food Uses of Whole Oil and Protein Seeds.
Champaign-Urbana, Illinois: American Oil Chemists’
Society. vii + 401 p. See p. 148-58. Chap. 10. Proceedings
of the Short Course on Food Uses of Whole Oil and Protein
Seeds held at Makaha, Hawaii, May 11-14, 1986. [7 ref]
• Summary: Contents: Introduction. Processing of tofu and
soybean products: Manufacture of tofu and soybean products
(tofu, bei ye {pressed tofu sheets}, su ji {vegetarian chicken,
made from bai ye}, you-tofu {fried tofu}, tofu pi {yuba},
soybean sprouts {dou ya}).
Fermented soybean products: Soybean jiang (dou jiang
in China or miso in Japan), fermented soybeans (touchi), tofu
lu (fermented tofu). Discussion.
Tables show: (2) Comparison of the essential amino
acid composition of soybean milk with cow and human milk.
(3) Amino acid composition and nutritive value of various
soybean fractions: Meal, hulls, milk, residue [okara], curd,
whey protein. (4) Composition of soybean pressed tofu sheet
and residue. The pressed tofu sheets contain 70.4% moisture,
17.55% protein (59.29% moisture on a dry weight basis),
and 7.10% fat (24.32% fat on a dry weight basis). (5) Amino
acid composition of defatted soybean, pressed tofu sheet and
residue.
(6) Composition of tofu and tofu pi [yuba] (based on
Watanabe 1969). (7) Vitamin content of soybean products:
Immature bean [green vegetable soybean], mature bean
[whole dry soybeans], sprouts, meal, flour, curd (tofu), milk,
miso.
Figures show: (1) Flow sheet for manufacturing soybean
curd [tofu]. Address: Wuxi Light Industry Inst., Wuxi,
Jiangsu 214036, The Peoples’ Republic of China.
2136. Lusas, Edmund W.; Erickson, D.R.; Nip, Wai-Kit. eds.
1989. Food uses of whole oil and protein seeds. ChampaignUrbana, Illinois: American Oil Chemists’ Society. v + 401 p.
Proceedings of the Short Course on Food Uses of Whole Oil
and Protein Seeds held at Makaha, Hawaii, May 11-14, 1986.
No index. 24 cm. [300+ ref]
• Summary: Of the 24 chapters, the first 10 are entirely
about soybeans and soyfoods, and 5 of the remaining 14
chapters are partly about soya. Many individual chapters
are cited separately. Address: 1. Protein R&D Center, Texas
Engineering Experiment Station, The Texas A&M.
2137. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of yuba: 161 references from 1587 to 1989,

partially annotated. Lafayette, California: Soyfoods Center.
56 p. Subject/geographical index. Author/company index.
Printed Sept. 1. 28 cm. [161 ref]
• Summary: This is the most comprehensive bibliography
ever published on yuba. It is also the single most current and
useful source of information on this subject available today,
since 57% of all references (and most of the current ones)
contain a summary/abstract averaging 122 words in length.
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. Containing 37
different document types (both published and unpublished,
including many original interviews and partial translations
of Japanese and European works), it is a powerful tool
for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Compiled one record at a time over a period of 15 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
Details on how to use the bibliography, a complete
subject and geographical index, an author/company index,
and a bibliometric analysis of the composition of the book
(by language, document type, year, leading countries, states,
and related subjects) are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
2138. Smith, Keith J. 1989. World production, availability
and variety differences of soybeans. In: E.W. Lusas, D.R.
Erickson, and Wai-Kit Nip, eds. 1989. Food Uses of
Whole Oil and Protein Seeds. Champaign-Urbana, Illinois:
American Oil Chemists’ Society. vii + 401 p. See p. 1-11.
Chap. 1. Proceedings of the Short Course on Food Uses of
Whole Oil and Protein Seeds held at Makaha, Hawaii, May
11-14, 1986. [11 ref]
• Summary: Contents: Introduction. Composition. Required
characteristics: For soy milk, tofu, miso, natto, soy sprouts.
Conclusions.
The most desired characteristics of soybeans for food
processing include: Large seed size, high protein content,
high quality, reasonable price. The characteristics desired for
each of the soyfoods mentioned above are given.
Table 1.1 shows world production of the eight major
oilseeds in million metric tons from 1981-82 to 1985-86.
Over this 5-year period, total production of the eight oilseeds
has grown by 14.6%, from 169.4 to 194.2. In descending
order of production, the eight are: Soybean 96.0. Cottonseed
34.1. Peanut 19.7. Sunflowerseed 18.6. Rapeseed 18.6.
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Copra (dried coconut meat, 5.0). Flaxseed 2.6. Palm kernel
2.3. Source: Foreign Agricultural Service, USDA. Address:
American Soybean Assoc., P.O. Box 27300, St. Louis,
Missouri 63141.
2139. Product Name: Tofu (Soft, Hard, and Fried).
Manufacturer’s Name: Wa Heng Dou-Fu.
Manufacturer’s Address: 5063 24th St., Sacramento, CA
95822. Phone: 916-737-0545.
Date of Introduction: 1989 September.
Ingredients: Fried tofu: Soy bean, water, natural calcium
sulfate, vegetable oil.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Mr. Peng-Xiang
(Martin) Lin, Owner. 1990. Jan. 19. He started this company
in Sept. 1989. Before that, he made soyfoods out of his
home.
Label sent by Martin Lin. 1991. Nov. 20. 6 by 7.5
inches. “Keep Fit. Fried Tofu. No preservatives added.” Most
of the label text is written in Chinese. Talk with Martin Lin.
1997. Aug. 6. His company name is “Wa Heng Dou-Fu Soy
Sauce.” He bought the company from his parents in 1996.
Three years ago he started to make soy sauce and sold it to
several restaurants because Kikkoman is too expensive. He
no longer makes soy sauce but plans to make it again after
doing more research.
2140. Product Name: Soy Drink.
Manufacturer’s Name: Wa Heng Dou-Fu.
Manufacturer’s Address: 5063 24th St., Sacramento, CA
95822. Phone: 916-737-0545.
Date of Introduction: 1989 September.
Ingredients: Soy bean, water, sugar.
New Product–Documentation: Talk with Mr. Peng-Xiang
(Martin) Lin, Owner. 1990. Jan. 19. He started this company
in Sept. 1989. Before that, he made soyfoods out of his
home.
Label sent by Martin Lin. 1991. Nov. 20. 2 by 3 inches.
Green on chartreuse yellow. Most of the label text is written
in Chinese. It states that no preservatives are added.
2141. Product Name: Soy Jello (Tofu Curds; Doufu-fa).
Manufacturer’s Name: Wa Heng Dou-Fu.
Manufacturer’s Address: 5063 24th St., Sacramento, CA
95822. Phone: 916-737-0545.
Date of Introduction: 1989 September.
Ingredients: Soy bean, water, natural calcium sulfate.
How Stored: Refrigerated.
New Product–Documentation: Talk with Mr. Peng-Xiang
(Martin) Lin, Owner. 1990. Jan. 19. He started this company
in Sept. 1989. Before that, he made soyfoods out of his
home.
Label sent by Martin Lin. 1991. Nov. 20. 2 by 3 inches.

Green on chartreuse yellow. Most of the label text is written
in Chinese. It states that no preservatives are added.
2142. Lo, K.S. 1989. New developments with Vitasoy
and Hong Kong Soya Bean Products Co. Ltd. (Interview).
SoyaScan Notes. Oct. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The main new development is the company’s
launch of what it calls the “American Version” of Vitasoy, a
new formulation. It is sold throughout the United States.
The company has exported quite a lot of soymilk to
China, but it was all made and packaged in Hong Kong.
Earlier in 1989 they signed a joint venture project with the
Guangming Overseas Chinese Farm, a dairy cooperative
with whom they have been doing dairy farming, to build a
factory right across the border to serve southeast China. They
bought the land, had the ground leveled, and were about to
put up the building when the Tiananmen Square massacre
took place on 4 June 1989. So they put the project on hold
and are waiting to see what happens now in China. If the
political and financial environment improves, Lo hopes to
have the project back on track within the next 1-2 years.
Also, they have been talking with one party in Beijing
that is very interested. A letter of intent has been signed. Lo
has visited 2 of the soymilk plants that the Chinese have
imported from Japan. Both were sitting idle. Apparently the
Chinese have never been taught how to use the equipment
to make a proper soybean milk. Address: HKSBPC Ltd., 41
Heung Yip Rd. Aberdeen, Hong Kong. Phone: 5-528211.
2143. Belleme, John. 1989. Snow-dried tofu: The original
convenience food offers flavor an nutrition. East West. Oct.
p. 30-32.
• Summary: Each winter, high in the mountains of central
Japan, Aki Takagi’s small family is busy making snow-dried
tofu [dried frozen tofu] for the world’s natural foods stores.
Note. This is the earliest English-language document
seen (April 2013) that uses the term “snow-dried tofu” to
refer to traditionally-made dried-frozen tofu. Address: P.O.
Box 457, Saluda, North Carolina 28773. Phone: 704-7499537.
2144. Product Name: Tofu.
Manufacturer’s Name: Tofu Shop Ltd.
Manufacturer’s Address: 89 Dominion Rd., Mt. Eden,
Auckland, New Zealand.
Date of Introduction: 1989 October.
New Product–Documentation: Call from Ron Hoyfong,
owner, from New Zealand. 1993. June 2. He is a Chinese
New Zealander. The company started in about Oct. 1988
or 1989. He began by selling to Asian restaurants and retail
stores then about 2½-3 years ago began to sell to typical
retail customers. The Tofu Shop now makes about 6,000
kg/week of tofu. He also makes the tofu for Bean Supreme
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using his workers and making it in their factory. He and Bean
Supreme have a non-compete agreement, which began 6
months ago. A major problem is the many Asian immigrants
to New Zealand, a few of whom start tofu shops in their back
yards, without proper sanitation, and sell it at very low prices
so the owners can survive financially.
2145. Sutherly, Ben. 1989. Business entities like sound of
U.S. China trade pact. News (Dayton, Ohio). Nov. 17.
• Summary: “Troy–The trade accord reached Monday
between China and the United States is drawing measured
but hopeful reactions from commodity groups and brokers
hungry for more details.”
“News of the accord pleased American Soybean
Association officials, who said China and Hong Kong took
in about $890 million, or 12 percent, of U.S. soy exports last
year–just four years after China exported some of its soybean
products.
“’It’s a major leap forward. We think China will
continue to be our largest growth opportunity for U.S.
soybeans,’ said Bob Callanan, ASA communications director.
“Callanan said China’s booming economy and increased
per capita spending are fueling unprecedented demand for
soybeans and other soy products. He said China already
consumes more U.S.-processed soybean oil than any other
country.” Address: Miami County Bureau.
2146. O’Bannon, Kathleen. 1989. The last years of Victor
Food Products in Canada (Interview). SoyaScan Notes. Dec.
7, and 6 March 1990. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The problems started in three areas. First was
the growing competition from small Chinese tofu companies.
There were 6-10 little Asian-Canadian tofu makers, some
making tofu in a bathtub in their basements, and selling it
for cut-rate prices. One even attempted to get into Stephen’s
plant, disguised as a food inspector, to spy on/study his
equipment. Stephen wanted to get out of the “Chinese
tofu wars.” The second cause was the two gay followers
of the Indian guru Rajneesh. One day they came seeking
employment, saying that they had made tofu in Poona for
years. George Harris (Bodhi-dharma) was the good guy;
Kathleen hired him after a careful background check. But
when he left to live on the Rajneesh commune in Oregon
(where he ended up staying for nearly a year), his partner,
Kirti (Joe Lewis) took his place. Joe Lewis turned out to
be a malicious character–at times pure evil. The Rajneesh
commune in Oregon would not let him live there, which
angered him. He became the bookkeeper and office manager.
He made life so difficult for Kathleen and ruined the good
friendship that she had had with Stephen Yu (he deliberately
connived to turn each against the other), that she finally felt
compelled to leave the company in 1984. Joe Lewis falsified
the company books, making it look like the company had

more accounts receivable that was the case; this led local
banks to refuse key loans to the company and to distrust
Stephen. Joe Lewis charged the company for more time than
he was working, messed up the office, then finally got into
a big fight with Stephen. The Rajneesh guys were talking
about suing Stephen. Finally Stephen fired them both.
The third cause was Bing, who was one of Stephen’s
long-time key production employees. He was very chummy
with the Rajneesh guys. Bing left and told everything he
knew to somebody else down-town, found somebody with
money, set up a business in Chinatown and competed fiercely
with Stephen.
After Kathleen left the first time but before Joe Lewis
was fired, someone approached Stephen Yu about a joint
venture making soymilk ice cream with a company named
Tofu Parlor (formally Tofu Restaurant and Ice Cream
Parlors, 304 Victoria Ave. East, Regina, SASK, S4N 0N7,
Canada [near Saskatoon]. Owner: Wayne Knipple), which
was already making soymilk ice cream. Stephen found
one or two investors. One was John van Kessel, a 55-yearold chain-smoking accountant and computer expert, who
was part of Tofu Parlor, invested money in Victor Food
Products (VFP), liked to tell dirty jokes. The other was Larry
Ginsberg. Stephen did a great deal of original research, using
custom-designed equipment, to develop a new process for
making excellent quality soymilk and ice cream from that
soymilk. He worked with Guelph University researchers
(such as Dr. Leni DeMann, a woman) to eliminate the gas
and chalky flavor from soymilk. Kathleen and others thought
this ice cream tasted better than Haagen-Dazs, and many
people felt that the soymilk and the ice cream had great
potential. But the Chinese on the Board of Directors VFP
wanted Stephen to behave like a Chinese and just make tofu.
They were opposed to the ice cream venture and they tied his
hands.
In order to get around this limitation, in late 1985 or
early 1986 Stephen decided to start a new corporation (at
the same address as VFP–102 Hymus Road, Scarborough,
Ontario, Canada M1L 2C9) named Tofu Master Inc. Van
Kessel and Ginsberg owned part of it. The Chinese on the
board of VFP had nothing to do with the new company. VFP
would focus its marketing on the Asian-Canadian market and
Tofu Master would aim for the Caucasian market. Stephen
could now do more R&D. Stephen then brought in some new
people to do the soymilk production. Tofu Master launched
a firm and a soft tofu Tofu Master brand, and Entice (the
soy ice cream) under the Tofu Parlor brand. The ice cream
was made in a small, independent dairy in Toronto, and
certified kosher. It came in individual small (100 ml) cups
in chocolate, strawberry, and vanilla flavors. Stephen had
the rights to sell to foodservice institutions and hospitals;
Tofu Parlor in Saskatchewan had rights to the retail market.
Saskatchewan also made a Tofu Parlor Bar (ice cream on a
stick). Stephen also developed a remarkable vacuum packed
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Tofu Master Gourmet Tofu (in Barbecue, Herb & Green
Onion, Cheese, and Bacon flavors). When he vacuum packed
this tofu (either sliced or in whole cakes) in a remarkable
machine he had, the process sucked the flavors into the tofu.
But the banks wouldn’t loan him the money to market the
products because of what Joe Lewis had done, so it never
was launched. By this time Stephen had lost so much face
with the Chinese that they didn’t want him to do anything
that was not Chinese. He had to fight this attitude the whole
way. Tofu Master was apparently the cause of the company’s
bankruptcy, for the project was never completed.
After Stephen fired Joe Lewis, Kathleen came in for
7 months. She ran the plant, did the recipes and promotion
and marketing, and straightened up the office after Joe
Lewis had messed things up. She helped promote the new
ice cream. After that she got in an accident when she tripped
on something and fell. She injured her neck, her lungs
collapsed, and her back and neck were out for a year. She
was very ill and had to have surgery. She left in Sept. 1987
and moved to Santa Fe, New Mexico, where she is now
living. The company was still very much alive at that time.
The company sold the equipment from the bankruptcy in
April 1988. When she returned in November 1988 to do a
health foods trade show in Toronto she was very surprised to
hear that Victor Food Products had gone under. She can only
assume that the people who were calling the shots had made
big mistakes. Kathleen was very close to Stephen and felt
very badly about what happened to him. Apparently after the
bankruptcy he went to work with his brother-in-law who ran
a Gold Chin Foods fast food Chinese restaurant franchise.
Kathleen first made tofu in the early 1970s in her barn.
She has followed the Sikh philosophy, was a yoga teacher for
8 years. He company in Toronto was named Natural Light
Publications. She wrote a cookbook titled “Tofu: How to do
it book,” which was scheduled to be published in the winter
of 1983 and to be sold with a stainless steel tofu kit that
Stephen Yu was developing, to be produced in China. The
kit turned out to be too expensive to make, so neither the kit
nor the book was ever sold. Kathleen is now writing a book
on “Nutrition and the Bible” and doing 6 home videos on
cooking with natural foods. She wants to lecture on health
and nutrition. Udo Erasmus has written a good book titled
Fats and Oils published by Alive Press. It argues that butter
is a safer product than margarine. Heating oils causes the
free radicals to break off. They circulate in the body, causing
many diseases and problems. Address: 227 Ojo de la Vaca,
Santa Fe, New Mexico 87505. Phone: 505-983-5961.
2147. SoyaScan Notes. 1989. Influence of Japanese and
Japan on soyfoods in America (Overview). Dec. 7. Compiled
by William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Center’s SoyaScan database
presently contains 30,790 publications and commercial
products related to soya. Of these, 876 (2.9%) concern the

influence of Asian-Americans (Japanese, Chinese, Koreans,
or Indonesians) or their home countries on soyfoods. Of
these 876 records, 638 (73%) concern Japanese influence,
compared with 178 (20%) that concern Chinese influence–
including Chinese from Taiwan, Hong Kong, Singapore, etc.
Thus Japanese influence on soyfoods in America is much
greater than that of any other Asian cultural group. We can
identify at least seven major areas of influence:
1. Soyfoods Terminology. It is interesting to note that
many of the most popular soyfoods in America are most
widely known by their Japanese names. We say tofu (not
doufu or bean curd), miso (not jiang or soybean paste), natto,
okara (not soy pulp), yuba (not doufu-p’i or soybean skin).
Even “soy” (as in soy sauce) is derived from the Japanese
word “shoyu.” Increasingly Americans interested in natural
foods also use the terms shoyu and tamari to distinguish
them from HVP soy sauce.
2. Kikkoman. By far the most influential Japanese
soyfoods company in America today is Kikkoman, just as
soy sauce is by far the most important soyfood product.
Kikkoman was also the first Japanese company to introduce
soyfoods to America. In 1868 the first Japanese immigrants
to Hawaii took kegs of Kikkoman brand shoyu with them.
In 1879 Kikkoman brand shoyu was registered in California,
where it was exported to Japanese immigrants. Exports rose
steadily, until between 1949 and 1954 exports of Kikkoman
shoyu to the U.S. ranged from 213,000 to 305,000 gallons
a year. Kikkoman’s first real attempt to reach any foreign
market dates from 1956 when, during the U.S. presidential
elections, Kikkoman ran television ads to promote its
product to mainstream American audiences as a seasoning
for meat, fish, and poultry. In 1957 Kikkoman International
Inc., a new sales company was established in San Francisco.
Sales skyrocketed. In 1973 Kikkoman opened a huge modern
shoyu plant at Walworth, Wisconsin. In 1976 Kikkoman
passed La Choy to become America’s best-selling soy sauce.
3. Introducing Soyfoods to Hawaii. The first Japanese
who arrived in Hawaii in 1868 brought shoyu and miso
with them. The earliest known soyfoods company
there was a shoyu brewery started in 1891 in Honolulu
by Jihachi Shimada. This was also the earliest known
soyfoods company started by a Japanese anywhere in the
Western world. Hawaii became part of the USA in 1898 by
annexation. Hawaii and California were the first two areas
in the U.S. where soyfoods became widely available. During
the 20th century, Japanese started roughly 183 companies
in Hawaii making shoyu, miso, and tofu–far more than
Chinese (6) or Koreans (2). They developed innovative
new products–such as sweet Hawaiian-style shoyu and
miso. These products profoundly influenced the food life of
Hawaii.
4. Soyfood Manufacturers in the USA. The earliest
known soyfoods manufacturer in the Continental USA
was a company (the name is unknown) run by the wife of
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Chieko Hirata that started making tofu in Sacramento in
about 1895. The second earliest was Yamamori Jozo-sho,
which started making shoyu in San Jose, California, in 1897.
Many of the earliest soyfoods companies in America were
run by Japanese Americans. By 1942 at least 158 soyfoods
manufacturing companies had been started in America by
Asian Americans; of these, 143 (91%) were run by Japanese
Americans. When The Book of Tofu was published in 1975,
it listed 55 tofu companies in America, all run by AsianAmericans; 39 were Japanese- and 16 were Chinese-run.
Today America’s two largest tofu companies are both run by
Japanese Americans: Azumaya Co. in San Francisco, and
House Foods & Yamauchi Inc. in Los Angeles. Hawaii’s
three largest tofu companies are also run by Japanese
Americans: Aloha Tofu Co., Kanai Tofu Factory, and
Hawaii Tofu. Morinaga Nutritional Foods in Los Angeles
and Kikkoman Foods in San Francisco both import large
amounts of aseptically packaged long-life silken tofu from
Japan.
Another major manufacturer is San-Jirushi Corp. of
Kuwana, Mie-ken. In the late 1970s San Jirushi started
exporting tamari and soybean miso to America. They set
up an office in the early 1980s and began to promote their
product as “real” tamari to industrial food processors and
the natural foods market. In Sept. 1987 the company opened
a state-of-the art tamari plant in Richmond, Virginia, with a
capacity of 1 million gallons a year. The company now has
75% of the industrial soy sauce market in America.
In Oct. 1986 a major new joint stock company named
American Soy Products began producing Edensoy soymilk
in Clinton, Michigan. It was a joint venture between Eden
Foods and 4 Japanese companies: Marusan Ai, Kawatetsu
Shoji, Muso Shokuhin, and Seikensha. Edensoy has since
become America’s best-selling soymilk. Prior to 1986 much
of the soymilk sold in America was made in Japan.
Finally, three of America’s 4 largest miso manufacturers
are run by Japanese-Americans. The largest is Miyako
Oriental Foods in Los Angeles. The other two are located in
Hawaii.
5. Soyfoods Imports from Japan. The first importers of
shoyu and miso were Japanese distributors such as Japan
Foods Corp., Mutual Trading Co. and Nishimoto. But
starting in 1962 American macrobiotic and natural foods
companies started to import large amounts of shoyu and
miso. Pioneers were Chico-San, Erewhon, Eden Foods,
Westbrae, Edward & Sons, Tree of Life, and Great Eastern
Sun. U.S. imports of soy sauce from Japan jumped from 1.7
million lb (174,400 gallons, worth $317,000) in 1949, to 18.6
million lb (1,897,000 gallons, worth $3,116,000) in 1972, an
11-fold increase in quantity during only 23 years.
6. Teachers and Information. Many Americans first
learned about soyfoods from Japanese teachers, especially
macrobiotic teachers, such as George and Lima Ohsawa,
Michio and Aveline Kushi, Herman and Cornellia Aihara,

and Noboru Muramoto. All have written many influential
books and lectured and taught extensively since the 1960s.
In addition, many young Americans learned how to make
soyfoods from these macrobiotic teachers. Moreover, Japan
is Asia’s best source of information about soyfoods. For
example, the Soyfoods Center’s SoyaScan database contains
5,095 publications and products about soya and Japan,
compared with 1,867 on soya and China or Taiwan.
7. Tofu Equipment Manufacturers. Hundreds of tofu
companies have started in America since the mid-1970s. The
majority of these are run by Caucasian Americans and most
use specialized tofu equipment made in Japan by Takai Tofu
& Soymilk Equipment Co., or by Sato Shoji.
2148. Postel, Sandra. 1989. Water for agriculture: Facing the
limits. Worldwatch Paper No. 93. 54 p. Dec. [85* ref]
• Summary: Contents: Introduction. The end of an era?
Irrigation’s ecological toll. Scarcity, competition, and
conflict. Water in the greenhouse world. Strategies for
the nineties. Notes. Address: Worldwatch Inst., 1776
Massachusetts Ave., N.W., Washington, DC 20036.
2149. Chang, R.-Z. 1989. [Studies on the origin of cultivated
soybean]. Oil Crops of China 1:1-6. [Chi]*
2150. Chen, T.-S. 1989. Past, present and future of Chinese
fermented food products. Food Reviews International
5(2):177-208. *
• Summary: Over the centuries, the Chinese have used
microorganisms to convert agricultural commodities into
fermented food.
2151. Product Name: Soybean Sprouts.
Manufacturer’s Name: LEASA Industries Company, Inc.
Manufacturer’s Address: 2450 N.W. 76th St., Miami, FL
33147. Phone: 305-696-0651.
Date of Introduction: 1989.
Ingredients: Soybeans.
How Stored: Refrigerated.
New Product–Documentation: Talk with Livingston
George Yap, founder and owner. 1998. March 11. In about
1989 he started to make soy sprouts, but his market for
soy sprouts was always small, and he no longer makes soy
sprouts. Now he also makes lentil, wheat, azuki, etc.–about
ten different types of sprouts.
2152. Xu, Bao. 1989. A decade of study of Chinese wild
soybeans (Glycine soja). Jilin Agricultural Sciences 39(1):512. [72 ref. Chi; eng]
• Summary: Contents: Abstract. Introduction and
review of early literature. Distribution and growth
condition. Morphometrics, developmental and
ecological characteristics. Physiological and biochemical
characteristics. Quality characteristics. Resistance to viruses
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and diseases. Cytogenetic characteristics and hybridization
utilization. The origin, evolution and classification of
soybean: Agronomic characteristics, photoperiod and
temperature characteristics, physiological and biochemical
characteristics, quality chemical characters. The future study
of wild soybeans.
Note: An English-language translation of this excellent
article appears on the Web at www.k-state.edu/issa /aphids/
reporthtml/ trans69.htm. It was translated by Jian Wu and
edited (the English polished) by Mohan Ramaswamy, both
of Kansas State Univ. Libraries. Address: Soybean Research
Institute, Jilin Academy of Agricultural Science [China].
2153. Beatrice/Hunt Wesson, Inc. 1989. Quick & easy
cooking with La Choy. [Fullerton, California?]: Beatrice/
Hunt Wesson, Inc. [6] p. Illust. 19 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
2154. Fukushima, Danji. 1989. Industrialization of fermented
soy sauce production centering around Japanese shoyu. In:
K. Steinkraus, ed. 1989. Industrialization of Indigenous
Fermented Foods. New York and Basel: Marcel Dekker, Inc.
xii + 439 p. See p. 1-88. [160 ref]
• Summary: Contents: Introduction. History. Present soy
sauce situation. Change of soy sauce manufacturing methods
from indigenous to modern processing. Microbiology
and biochemistry. Application of new biotechnology for
soy sauce manufacture. Forecast. References. Address:
Kikkoman Corp., Chiyoda-ku, Tokyo, Japan.
2155. Fukushima, Danji. 1989. Historical development of
soy sauce and fermented black soybeans in China (Document
part). In: K. Steinkraus, ed. 1989. Industrialization of
Indigenous Fermented Foods. New York and Basel: Marcel
Dekker, Inc. xii + 439 p. See p. 2-8.
• Summary: “1. Chiang. In 1979, Kinichiro Sakaguchi
proposed a unique hypothesis regarding the origin of
soy sauce and miso as a result of historical biochemical
investigations, and this hypothesis was later introduced by
this author in English (Fukushima, 1985a, 1986b). However,
new literature on the origin of soy sauce and miso appeared
based on more detailed historical evidence (Pao 1982a,
1982b; 1984a, 1984b). According to these papers, soy sauce
was derived from a Chinese food called ‘chiang’ (‘hishio’ in
Japanese).
“Chiang is a tasty mash product and does not come in
a liquid form. Therefore chiang belongs in the category of
‘miso’ in Japan. The first record of chiang can be found in
the book entitled Chou-li (Shurai in Japanese) by Choukung (Shuko in Japanese), which was published around
1,000 B.C. in the Chou (Shu in Japanese) dynasty (1,222
BC to 249 BC). This book covers the matters on the early
years of the Chou dynasty in ancient China (about 3,000

years ago). According to this document, chiang was made
by the following procedure. First, yellow aspergilli were
grown on millet. (Such mold-grown cereals are called ‘koji’
in Japanese.) Then the millet koji and the meat of fish,
flesh, or fowl and salt were mixed with a good liquor in a
bottle and kept for 100 days. Soybeans were not used in this
chiang. The first literature in which soybeans appeared as
a substitute for meat in chiang was the Ch’i-min Yao-shu
(Saimin-Yojutsu in Japanese) by Chia Ssu-hsieh (Ka Shikyo
in Japanese), the world’s oldest encyclopedia of agriculture,
published in 535 AD in China. This indicates that the
chiang in which soybeans was used originated sometime
between the Chou and Han dynasties, when the cultivation
of soybeans prevailed. The meats in the chiang described in
Chou-li were gradually replaced by soybeans in the course
of time and further cereals such as wheat, barley, and rice
came to be used instead of millet, resulting in the production
of many types of chiang. In the process of making chiang
during these periods, soybeans were not used as a raw
material in koji; rather they were added to the harvested koji
prepared from the other cereals. The soybeans were digested
by the enzymes of the koji. This digestion mixture was the
final product, which was in the form of a mash. The liquid
products which belong to the category of soy sauce did not
appear in the literature before the later Han dynasty (about
25-220 A.D.).
“There is a description of the liquid product which was
made by separating the liquid portion from the chiang in
Ssu-ming Yueh-ling (Shimin-Getsurei in Japanese), published
by Ts’ui Shih (Sai Shoku in Japanese) in the later Han
dynasty. This liquid was called chiang ch’ing which means
‘clear chiang.’ The manufacturing processes of chiang and
chiang ch’ing are shown in Figs. 1 and 2. Chiang ch’ing is a
prototype of soy sauce but it differs from ‘chiang-yu’ which
means literally shoyu or soy sauce in the Chinese characters.
The first appearance of the name of chiang-yu was in Shanchia Ch’ing-kung (Sanya-Seikyo in Japanese) by Lin Hung
(Rin Ko in Japanese) in the Sung dynasty (960-1127 AD).
“The first record indicating use of all the raw materials
to prepare koji for soybean chiang appeared in the Nungsung I-shin Ts’o-yao (Noso-Ishoku-Satsuyo in Japanese) by
Lu Ming-Shan (Ro Meizen in Japanese), published in the
Yuan (Gen in Japanese) dynasty (1271-1368 AD). The flow
sheet of this soybean chiang is shown in Fig. 3.” (In this
process, soybeans are roasted, dehulled, cooked, then mixed
with wheat flour and spontaneously molded to form koji.
The koji is dried in the shade, winnowed, and pounded, then
mixed with spices and salt water to form a mash. which is
insulated and aged to make the soybean chiang.) The chiangyu described in Pen-ts’ao Kang-mu (Honso-Komoku in
Japanese), published in 1590 by Li Shih-chen (Ri Jichin in
Japanese) in the Ming (Min in Japanese) dynasty, was also
made with koji manufactured by using soybeans and cereals
(Fig. 4). (In this process soybeans were cooked in water,
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mixed with wheat, and spontaneously molded to form koji.
Salt water was mixed in with a paddle, then the mash was
insulated and aged. Finally it was filtered to make chiangyu). The ratio of soybeans to wheat in the koji making was
3:2. This ratio is very close to that used in making regular
Japanese shoyu, which is made by using equal amounts
of soybeans and wheat, as will be described later. The
general manufacturing methods of soy sauce in the Ch’ing
(Shin in Japanese) dynasty are recorded in Ch’ing-yuan Lu
(Seienroku in Japanese), written by Li Hua-nan (Ri Kanan in
Japanese). Cooked soybeans and uncooked wheat were the
raw materials used in koji making. The resultant koji was
mixed with brine. After aging, the soy sauce was collected
by pressing a deep bamboo colander into the aged mash and
ladling out the liquid which had accumulated.
“The original chiang was a mash-type product made
with a koji that had been prepared from wheat, barley,
rice, etc., and not from soybeans. Therefore, the soybean
constituents were only changed through the in vitro
biochemical reaction by the enzymes from the mold
grown on the cereals. Accordingly, the degree of change
of the soybean constituents was not very great and most
of the soybean proteins were partially hydrolyzed into
polypeptides through the in vitro enzyme action. The
degree of liquefaction was not very large and the flavor
was not as strong. In the case of chiang-yu, however, mold
is grown on both the soybeans and cereals and, as a result,
the soybean constituents are changed largely through the
biochemical reaction both in vivo and in vitro by the mold
throughout the entire process of manufacturing. Accordingly,
much of the soybean constituents can be liquefied. The
soybean proteins are hydrolyzed to single amino acids
and, therefore, the flavor is sharp and strong in chiang-yu.
Thus, it can be concluded that (a) the progenitor of miso is
chiang, originated in China about 3,000 years ago; (b) the
progenitor of soy sauce is chiang ch’ing, originated in China
about 2,000 years ago; (c) chiang ch’ing had developed into
chiang-yu in China and the regular type of shoyu called
koikuchi in Japan at least 1,000 years ago.
“It is an amazing fact that the Chinese had utilized
the enzyme action of mold in food manufacturing as early
as 3,000 years ago. They deliberately selected yellow
aspergilli from many types of aspergilli because they best
facilitated the manufacture of chiang. If the definition of
‘biotechnology’ is to make the products necessary for the
welfare of humans by using life phenomena, it can be said
that people in ancient China had already produced foods by
biotechnology as early as several thousand years ago. In this
sense, it is not an exaggeration to say that soy sauce was a
pioneer of the actual application of biotechnology.
“2. Shih. Shih is a fermentation product of soybeans, the
form of which is a tasty nugget with or without salt. Shih is
classified into five types by the kind of microorganism used
in its manufacture. Those are Aspergillus type (called shih

in the areas of Pei-ching, Hu-nan sheng, and Taiwan; and
called hamanatto in Japan), Mucor type (shih in the area of
Shan-tung sheng and natto in Japan), Rhizopus type (tempeh
in Indonesia), Bacillus type (shih in the area of Shan-tung
sheng and natto in Japan), and Neurospora type (oncom in
Indonesia). The shih described here is the shih of Aspergillus
type, which relates to soy sauce.
“The earliest literature in which shih appeared is
Shih-chi (Shiki in Japanese) by Ssu-ma Ch’ien (Shiba
Sen in Japanese), which was published in 85 BC. Shih is
also described along with chiang in Shuo-wen Chie-tzu
(Setsubun-kaiji in Japanese) by Hsu Shen (Kyoshin in
Japanese), the oldest dictionary in China published in 121
AD in the later Han dynasty. The raw material of the shih
is soybeans as shown in Fig. 5. (In the process described
in the Shi-ching by Hsie Feng (which survives only in the
Ch’i-min yao shu), soybeans are washed, soaked, drained,
and steamed. The cooked soybeans are cooled, then spread,
furrowed, and piled. The last 3 steps are repeated 3 times a
day for 3 days until the beans have become spontaneously
molded. The resulting soybean koji is mixed with soybean
cooking liquid, barley koji, and salt, put into an earthen pot,
sealed, and insulated. It is then dried in the shade, mixed
with a mulberry leaf extract, and steamed. The last 3 steps
are repeated 3 times, resulting in salted soybean shih. In the
second process described in the Ch’i-min yao-shu, soybeans
are winnowed, cooked, drained, and cooled. They are piled,
the temperature is measured, and then they are stirred. The
last 3 steps are repeated 3 times until they are spontaneously
molded. They are then spread and furrowed to make soybean
koji. This is winnowed, washed, drained, dried, moistened,
piled, fermented, and dried to give unsalted soybean shih.)
Therefore the resultant shih (soybean nugget) contains
a high amount of protein. In shih, much of the soybean
constituents are present in a liquid state. The soybean
proteins are hydrolyzed to single amino acids and, therefore,
the flavor is sharp and strong. The flavor constituents of
shih can be extracted easily by a salt solution. The original
shih was served as nuggets; the brine extract came to be
used as a seasoning gradually. In Chi-min Yao-shu (535
AD), there is a description of about 70 kinds of cookeries
using shih extracts. It should be mentioned that shih and its
brine extract developed into today’s tamari shoyu in Japan.”
Address: Managing Director, Kikkoman Corp., Chiyoda-ku,
Tokyo, Japan.
2156. Ho, Chi-Tang; Zhang, Y.G.; Shi, H.; Tang, J.
1989. Flavor chemistry of Chinese foods. Food Reviews
International 5(3):253-87. [58 ref]
• Summary: “Abstract: The rich and delicate flavors are
the main reason that Chinese cuisine is held in high esteem
worldwide. Seasonings and spices are heavily used in most
Chinese foods. This review summarizes the flavor chemistry
of some seasonings and spices such as soy sauce, vinegar
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garlic, scallions, shallots, ginger, star anise, and black
mushroom, all of which are commonly used in Chinese
foods. The possible interactions of seasonings or spices
with other ingredients in the cooking of Chinese dishes are
emphasized. Selected examples of the flavors of traditional
Chinese foods are presented.”
Note: Soy is mentioned 78 times in this document in
the forms “soy sauce,” “soy milk,” “fermented soy milk”
(a relatively new product in China), “soybean,” “soybean
slurry,” “soybean oil,” “fermented soybean curd” (doufuru;
the two types are white and red), and “Monascus koji” and
“bean koji.” Address: 1. Dep. of Food Science, Rutgers
Univ., New Brunswick, New Jersey 08903.
2157. Long, J.; Lin, L.; Xushen, H.; Duan, H. 1989. [Edible
bean crops]. Peking, China: Science Publishing House.
[Chi]*
2158. Pearce, Anna. 1989. Simply living: the story of
Compassion and the wonderbox. Saffron Walden, Essex,
England: Box Publications in association with the Self
Publishing Association. 239 p. Illust. 23 cm.
• Summary: This is a remarkable book about small things,
real people, ideas, successes and failures. It is about the
Kingdom of Heaven–and a case study of community
development in South Africa.
Compassion is an organization through which people
help those in need. A Wonderbox is a box out of which come
wonderful things, somewhat like a hat produces wonderful
things for a magician or conjurer.
Chapter 12, “Soya beans,” begins: “It was appropriate
that our most creative period could be traced back to a visit
to Cape Town by Peter and Eileen Caddy in April 1977. They
were the two people who had founded Findhorn in Scotland
in 1962. They had been led to the Findhorn Caravan Park by
guidance that Eileen received while meditating.” The Caddys
talk about the guiding light within that will guide anyone
who is able to quiet their thoughts sufficiently to hear what
it has to say. He had hardly finished speaking when a softspoken women came up to the author and said, shyly, “’I
hope you don’t mind but I feel there is something I have to
pass on to you.’
“We introduced ourselves. She was Dorothy Beaumont,
who had been living in Rhodesia. Her husband, who had
recently died, had been a farmer. Five years ago they had
started growing soya beans on their farm. Two years ago,
Dorothy told me, she had been in a wheel chair, crippled
with arthritis. A naturopath had advised her to give up all
animal products and to get her protein from beans and
pulses instead. A friend taught her how to make soya milk,
not only for herself but for their African laborers as well.
She felt she had to pass on the way of making soya milk
and using the residue [okara], which she did–in the kitchen
of St. Margaret’s Church at Fish Hoek. “I did not realize

at that stage how extraordinary it was that she picked me
out of several hundred other people that she might have
approached.” Various members of Compassion also attended.
The process is described. As Dorothy was making the
soya milk she explained how the Chinese also make tofu
out of soya milk, and how they can slice and fry it for use
instead of meat. She said that soyabeans had been exported
from Rhodesia to China and to Holland. Then Holland had
exported dried soya milk to South Africa. Yet “when the
Chinese were building the Tanzanian railway line that went
through Southern Africa, barrels of Tofu were off-loaded
at the docks for the Chinese to eat. Dorothy explained that
soya milk was “very suitable for giving to babies with
‘runny tummies,’ as these were often caused by a shortage of
protein. In addition it contained no lactose which, for some
people, was difficult to digest.” After making the soymilk,
Dorothy used the residue [okara] “to make delicious soya
pancakes that won us all over to soya–as it was with people
to whom we demonstrated in the following years.”
Jill Fletcher, who worked for a radio station outside
South Africa, interviewed Dorothy on her programme, “The
Voice of the Gospel.”
Jill and her husband Tony Fletcher, who was first
class puppeteers, used a tape recording of this program to
introduce people to soya and to show them how to make
soya milk.
“One of the big advantages of soya beans was their
incredible cheapness, once we had found somewhere to buy
them.” Soon the author and co-workers were experimenting
with soya recipes; they made “cakes and puddings, milk
shakes, yoghurt, cream-cheese and coffee. The first time she
managed to fool her husband “was when he drank a midmorning cup of coffee without realizing it was soya.” She
fooled him again with soya rissoles, but he was pleased and
said she could give them to him every day of she wished. “It
was quite comforting to find that nearly all husbands were
like mine as far as soya beans were concerned.”
But South African women were not so willing to try
soya recipes. A large photo (p. 61) shows Mrs. Mbatani
making soya milk for one of her grandsons.
The term “soya coffee” appears on pages 70 and 77. On
page 70 we read: “We were amazed to hear that soya coffee
was being given to babies in Illingi instead of what we had
considered other near-perfect baby food or ‘milk’ that could
be made from the beans.” A Quaker doctor, who was always
able to get expert opinions, said that it should be all right.”
Chapter 16 is titled “Kay Simmons.” Page 77 states:
“The last to come out [of the Wonderbox], and perhaps the
most impressive course, was Christmas pudding with soya
custard. This was followed by coffee with soya milk for
those prepared to try it. We thought we would be taking
things too far if we offered them soya coffee with soya milk!
“The Christmas pudding, made with soya beans, was
our own original recipe and it became a lasting favorite for
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demonstrations.”
The ten appendixes include (p. 225-36): 1. Advantages
of a Wonderbox. 2. Cooking with a Wonderbox. 3. Making a
Wonderbox. 4. Cooking soya beans. 5. Making soya milk. 6.
Soya for babies.
2159. Quong Hop & Co. 1989. The Soy Deli: Good food for
healthy living (Leaflet). South San Francisco, California. 1 p.
28 cm.
• Summary: This black on beige leaflet shows the front panel
of ten soy products made by Quong Hop & Co., including
tofu burgers, tempeh burgers, baked five-spice tofu, baked
savory tofu, and hickory smoke flavored baked tofu.
Address: 161 Beacon St., South San Francisco, California
94080. Phone: 415-761-2022.
2160. Routhier, Nicole. 1989. The foods of Vietnam. New
York, NY: Stewart, Tabori & Chang. 239 p. Foreword by
Craig Claiborne. Illust. (Photos by Martin Jacobs, mostly
color). Index. 29 cm.
• Summary: An excellent and graphically beautiful book,
with more than 150 authentic, traditional Vietnamese recipes.
The book is dedicated to the fond memory of her mother,
Tran-Thi-Cuc. Vietnam’s cooking has been influenced by the
various nations that have occupied or conquered the country
over the Centuries–and especially the Chinese and French.
Yet the Vietnamese have been able to assimilate each of
these imports to create their own unique cuisine.
Introduction (by the author): Vietnam “is shaped like
an elongated letter S, with two wide river deltas, the Red
River delta in the north and the Mekong River delta in the
south, separated from each other by a long, narrow stretch of
mountainous coastal land.” The deltas are the country’s most
fertile, agriculturally productive, and populous regions. The
Monsoons (seasonal winds) produce a dry winter season and
a wet summer. The north has a temperate climate and a cold
winter, whereas the south is tropical.
Vietnam’s land area is slightly smaller than that of
Japan, and about three fourth’s the size of California.
Vietnamese food and cookery owes much to the French
colonialists, who ruled the country for almost a century
(1859-1954). “In the old trading port of Cholon, the French
built a new city as the central market for all of Indochina,
and Saigon (now Ho Chi Minh City) was dubbed ‘the Paris
of the Orient’” (p. 8-9).
“The Vietnamese are quick to point out that their
cuisine, like their country, is divided into three regions,
each with a distinct culinary tradition.” Yet these regional
differences are not an important as they are in China. “In the
north, the influence of China is most evident.” One popular
northern dish is stuffed bean curd (Dau Hu Nhoi). The main
city in Central Vietnam is Hue, where cookery has been
brought to a high level of sophistication. The cookery of the
tropical south is simpler than that of the north and center,

but also spicier, and the food consists of a wealth of tropical
fruits, vegetables, herbs and spices. The French influence is
best seen here.
Soy related recipes: Color photo of crisp fried bean
curd in tomato sauce (p. 15). Color photo of Bean curd and
Chinese chive buds soup (Canh dau phu he, with 6 ounces
soft bean curd {tofu}, p. 50; recipe p. 55).
The chapter titled “Vegetarian recipes” (p. 167-89)
contains many tofu recipes. Vegetarian stir fry (La han chay,
with 2 squares {8 ounces} semisoft bean curd {tofu}, p.
168). Crisp-fried bean curd in tomato sauce (Dau phu soy ca
chua, with 1 pound firm bean curd {tofu}, p. 171). Braised
bean curd (Dau phu kho, with 1 pound firm bean curd {tofu},
p. 172). Stir-fried bean curd with lemon grass on crisp
cellophane noodles (Dau phu xao xa ot chay, with 2 pounds
firm bean curd, p. 179). Stuffed bean curd (Dau phu nhoi,
with 2 pounds firm bean curd {tofu}, p. 185. Note: “This
centuries-old recipe is a Vietnamese adaptation of a wellknown Hakka dish; there was a mass migration to northern
Vietnam by both Cantonese and Hakkas [from southern
China] in the 17th century).
Desserts: Jellied bean curd with ginger syrup (Dau hu
nuoc duong, with ½ cup dried soybeans, ¼ cup rice flour, and
1 teaspoon gypsum {see p. 232; this calcined calcium sulfate
is sold at Chinese pharmacies} dissolved in 1 teaspoon cold
water in a small water to curd / coagulate the hot soymilk, p.
201).
Sauces: Sweet and sour dipping sauce (Soy chua ngot,
with 2 tablespoons soy sauce and 2 tablespoons nuoc mam
{Vietnamese fish sauce}, p. 214). Soybean and ginger sauce
(Nuoc tuong, with ¼ cup tuong {fermented soy bean sauce,
see p. 234} and 1 tablespoons nuoc mam {Vietnamese fish
sauce}, p. 215).
Appendix (p. 228-36) includes a glossary of basic
Vietnamese foods. Items marked with an asterisk are
essential ingredients: Bean curd / tofu (dau hu. “You can do
absolutely anything with bean curd,...” The three types are
pressed, firm, and semi-soft). Chile paste (tuong ot tuoi. “A
fiery hot mixture of mashed fresh red chilies, garlic, salt and
soybean oil. Do not confuse this product with the Chinese
hot bean paste). Fish sauce (nuoc mam. It is like Thai nam
pla but stronger). Gypsum (thach-cao): “Chemically known
as calcined calcium sulfate,...” Hoisin sauce (A “sweet,
piquant brown paste made from soybeans, red beans, sugar,
garlic, vinegar, chile, sesame oil and flour”).
Oyster sauce (Made from oyster extract, soy sauce,
sugar and vinegar). Soybeans, dried (Dau nanh. Sold in
oriental groceries). Soybean sauce (tuong. This traditional
fermented Vietnamese sauce is made from ground soybeans,
water, roasted rice flour, and salt. “It is sold, bottled, only
in Vietnamese groceries.” Do not confuse tuong “with the
saltier, thicker Chinese ground bean paste.” Vietnamese
vegetarians commonly use tuong in place of fish or shrimp
sauces). Soy sauce (si dau. Where soy sauce is called for
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in this cookbook, use
Japanese Kikkoman
or “light” soy sauce.
Regular Chinese soy
sauce “is dark and stains
food black”).
Concerning “red
beans,” Andrea Nguyen,
food writer from Vietnam
says (March 2012):
Red beans are “more
like Chinese xiao dou
[than Japanese azuki
beans]–and are called
dau do. Typically seen
in sweet soups. They’re
not as important as mung
beans (dau xanh / green
beans).”
About the author:
Nicole “was born in Saigon to a Vietnamese mother and
French father. At a very early age she developed a great
interest in cooking from her mother, who owned a [small,
French-Vietnamese] restaurant in Laos. As a teenager, Ms.
Routhier lived in France and Belgium, where she became
versed in European styles of food preparation” (with portrait
photo, inside rear dust jacket). Although she had a formal
French education, she spoke only Vietnamese with her
mother and nanny at home. She learned about cooking from
her nanny, a native of Hue, and her mother, from Haiphong,
both home cooks of the first order. In Laos, when the chef
let her help in the kitchen of her mother’s restaurant, she
knew what her true calling would be. She grew up during
the Vietnam war, and experienced hard times, especially
after her father left home. “During the war, food was scarce
and we ate what we could. Sometimes we had to hide in
the village bomb shelter for days if not weeks on end, and
rice was often the only food available... I was hungry and
terrified at the idea of lacking food. That childhood fear
never abandoned me.” Later she knew better times, traveling
with her family in Europe and Asia, and learning about food.
“In Vietnamese tradition (as in most of Southeast Asia),
recipes are never written but simply taught to the children by
letting them help in the family kitchen” (from the Preface,
p. 5). In the mid-1980s she had the good fortune to meet
Craig Claiborne. When they first met, she was a student
at the Culinary Institute of America in Hyde Park. She
subsequently became a professional chef and cooking teacher
(from the Foreword, by Craig Claiborne, written May 1989,
p. 4) She is married to Anthony Laudin, and now teaches
cooking in Manhattan, New York City. Address: Professional
Chef and Culinary Teacher in New York City.
2161. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford

English dictionary. 2nd ed.: Tofu. Oxford, England:
Clarendon Press. [6 ref]
• Summary: Etymology: From the Japanese word tôfu,
which is derived from the Chinese word doufu, from dou =
beans + fû = rotten. “A curd made in Japan and China from
mashed soya beans; bean curd.”
The first entry is: Kinch, Edward. 1880. “Contributions
to the agricultural chemistry of Japan.” Transactions of the
Asiatic Society of Japan 8(Part 3):369-415. Oct. See p. 399.
There are 5 subsequent entries from 1905 to 1981.
Note: No other entries for words meaning “tofu” but
with variant spellings (such as dowfu, tahoo, tahu, etc.)
appear in this 1989 edition. Address: England.
2162. Product Name: [Neuco Mushroom Soy Sauce].
Foreign Name: Neuco Pilz-Soja Sauce.
Manufacturer’s Name: Neukoellner Reformwaren GmbH
(Subsidiary of Huegli) (Importer). Made in China (PRC).
Manufacturer’s Address: 7660 Radolfzell, West Germany.
Date of Introduction: 1989?
Ingredients: Water, soybeans, wheat, salt, edible
mushrooms, yeast.
Wt/Vol., Packaging, Price: 140 ml jar. Retails for DM 3.10.
How Stored: Shelf stable.
New Product–Documentation: Label sent by Anthony
Marrese. 1989. 5.75 by 3.25 inches. Black, red, yellow,
purple, and brown on white. Color illustration shows a large
mushroom, hairy yellow soybean pods, and purple soybeans.
“With the valuable plant protein of the soybean. Eat right!
A highly aromatic seasoning sauce. Made from naturally
fermented soybeans and mushrooms.” Neuform certification
symbol.
Letter from Bernd Drosihn. 1990. May 10. This
company just markets tofu products, they do not make any.
Their mother company is Huegli.
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2163. Miller, Bryan. 1990. Restaurants. New York Times. Jan.
26. p. C20.
• Summary: This is a restaurant review of Shun Lee Palace,
155 East 55th St., New York City. The atmosphere is
luxurious and spacious. Mock duck is a light, nonspicy and
intriguing dish: “essentially layers of fried tofu skin [yuba]
that resemble the texture of duck skin (but not necessarily the
flavor), served with hoisin sauce and scallions, like Peking
duck.” The flavor and texture, which are unusual, are loved
by some people (such as the writer) and loathed by others.
2164. China Daily. 1990. Shanghai: Beancurd daily supply
up. Jan. 7. p. 2a. *
2165. New York Times. 1990. Afternoon [Television
schedule]. Feb. 13. p. C19.
• Summary: At 1:30 on Channel 21, the program “Yan Can
Cook” features two recipes: (1) Spinach salad with tofu
dressing. (2) Braised bean curd.
2166. Smith, Keith J. 1990. American Soybean Association:
Recent developments (Interview). SoyaScan Notes. Feb. 14.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Kenneth Bader became ASA’s chief
executive on 1 Oct. 1976. He worked in Hudson, Iowa, for
about 2 years, then he supervised ASA’s move to St. Louis
from Hudson, Iowa, in Dec. 1978.
ASA now has a research references program. From a
database search via Washington University, they obtain and
supply to certain researchers and coworkers about 200-250
research references every 3 months, mostly on soybean
production.
ASA presently uses these following four terms
interchangeably: soybean oil, soy oil, soya oil, and soyoil.
Smith thinks that “soy oil” will eventually become the
standard; the term “bean” is a negative when used with
foods. However “soybean meal” will probably be used in
preference to soymeal, primarily because there are soybean
meal standards used by the feed trade and NSPA. However,
if they eventually propose soybean meal with higher
protein content they may call it “soymeal,” to distinguish
it from 44% meal, since protein is where they have the real
advantage.
Concerning component pricing, Smith has spent about a
third of his time on this subject during the past year. It is very
frustrating. ASA encourages and funds soybean breeders to
increase protein and oil levels, and it is almost certain that
breeders will be paying increased attention to composition.
But whether farmers will ever be officially paid on the basis
of protein and oil is highly questionable. Many farmers in
the north and northwest will be discounted on the basis of
composition today, so they are really being paid on the basis
of average component pricing. Smith anticipates that nothing

will be done to change soybean trading and marketing
rules, but there will be continued pressure on soybean
breeders to at least consider composition as they release new
varieties. Foreign matter is a major problem in the export
markets. USDA’s Federal Grain Inspection Service (FGIS)
has proposed changing foreign matter requirements over
the last several years but U.S. exporters and crushers have
effectively opposed this (as well as blending of soybeans),
and also oppose component pricing. The Japanese indicate
that they are going to start purchasing based on component
pricing; this may be a force accelerating pricing. FGIS
only has to give information on oil and protein levels if the
exporter requests it. In the original proposed ruling it was
supposed to go from optional to mandatory in 1991, but the
latter provision was deleted. ASA has repeatedly supported
component pricing, so that soybeans are traded on their
inherent quality characteristics, which is their true value.
U.S. soybean crushers go out in early fall and analyze the
composition of soybeans from counties in many geographical
areas. They buy based on this data, and therefore are already
doing a form of component pricing, on the average rather
than by the individual load. They may not feel it is worth the
extra price of getting the data on each load.
There is a lot of interest in value-added products in
Washington, DC, nowadays. But ASA’s main market is for
soybean meal that becomes meat, milk, and eggs. Every state
now has a program on breeding specialty soybeans (as for
natto or tofu), and most are very optimistic that the program
will benefit their state, but the market will soon get saturated.
ASA promotes niche markets and encourages breeders
to breed soybeans for those markets. The future of lowlipoxygenase soybeans looks good. The main reason ASA
has not done much with the soyfoods market is because it is
so small. ASA will support the use of soy proteins as meat
extenders (a niche market) as long as the red meat industry
doesn’t complain too much. In the future, this market could
be much more important.
A number of state soybean associations such as
Minnesota, North Carolina, South Dakota, and Illinois are
promoting soyfoods such as soy ice cream and soynuts
within the state in order to get growers involved and
increase membership. They have found that in order to sell
memberships and develop leadership, farmers have to do
something. Farmers like to dip ice cream. ASA is supportive
of anything that will increase membership and leadership in
the states.
Concerning areas of potential cooperation between
ASA and the U.S. soyfoods industry / association, ASA
is concerned about the perception of soyfoods and would
be interested in cooperating in any way possible to give
soyfoods a more positive image, and to put them in the
mainstream of consumer attitudes and foods. Talk to Gunnar
Lynum, who is in domestic promotion.
ASA probably could put together graphs of membership
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and funding. He suggests that Soyfoods Center write a letter
to Ken Bader, Steve Drake, and Marlyn Jorgensen (ASA
President) offering to work with ASA in developing a history
of ASA. ASA has a history of ASA that was partially done
(by Kent Pellett) while they were still in Hudson. It has been
dormant for the past 10 years. It is a low priority and will
probably never be published, unless I volunteer to write it.
The next World Soybean Research Conference (WSRC)
will probably be held in China (PRC), or Brazil (less likely).
In recent years there has been a decrease in the number of
people working on soybean utilization. So there is not much
new to report at the world conferences. The people on the
WSRC continuing committee are mostly soybean production
people and breeders. Maybe the soyfoods industry and ASA
(Gunnar Lynum, who is mainly into soy oil and industrial
uses) could cooperative to have the soyfoods industry better
represented in these conference speeches.
ASA will put Soyfoods Center on its news release list.
Address: Staff Vice President, Research and Utilization,
American Soybean Assoc., P.O. Box 27300, St. Louis,
Missouri 63141. Phone: 314-432-1600.
2167. Hom, Ken. 1990. Homecoming: Culinary fireworks
go off when the author visits his ancestral village. New York
Times. Feb. 25. p. SM45.
• Summary: When he was a small boy in Chicago, Illinois,
the writer’s mother began what became a repeated chant:
we must return one day to the village of our ancestors (gu
xiang).
In 1978 he set off with his mother to the village of
Kaiping in the Foshan region of Guangdong
Province. When they arrived, they were
greeted by a large crowd of villagers and a
banquet of 11 courses. “Most of the food
was home-grown, and all of the relatives–20
members of the extended family–had helped in
the preparation. Chinese water spinach, freshly
plucked from the garden was cooked with
fermented bean curd.”
Recipes include: Hongshao doufu (Redcooked bean curd family style; with “1 pound
firm bean curd,” 2 tablespoons hoisin sauce, 1
tablespoon light soy sauce, and 1 tablespoon
dark soy sauce”).
Chaodoya (Stir-fried soybean sprouts with
pork; with “1½ pounds soybean sprouts or
mungbean sprouts”).

that included 1,387 cases and 1,494 controls, the authors
reported reverse associations of legumes, fruit, staple, grains,
and animal protein with lung cancer risk.
Note: Not stated in the author’s abstract, but mentioned
in a personal communication (M. Messina, V. Persky, et
al., 1994, p. 124) was a significant protective effect of tofu
in both men and women. Address: National Cancer Inst.,
Bethesda, Maryland 20892 and Shanghai Cancer Inst.,
Shanghai, China.
2169. Soejono, Irlan; Kagatsume, Masaru. 1990. Shifts and
development in trade of various food crops in East Asia,
1960-1984. CGPRT Working Paper No. 5. xviii + 168 p.
Feb. 28 cm.
• Summary: For each country discussed, this book gives
information on: Production and supply of coarse grains,
pulses, and root and tuber crops. Consumption and demand.
Trade and trade elasticities. Forecast and policy implications:
Prediction on import demand, indication of policy
implications.
The countries are: Japan (p. 1-28). People’s Republic of
China (p. 29-42). Republic of Korea (p. 43-62). Taiwan (p.
63-79). The Territory of Hong Kong (p. 81-92). Appendixes
(p. 95-165). References (p. 167-68).
Summary: As people in the East Asia subregion become
more affluent and westernized, they consume less food
grains directly and more livestock products.
Japan: Japanese rice production peaked in 1963 at 13.42
million tons, but surpluses have continued to grow. The
government has tried various schemes to induce farmers to

2168. Ershow, A.G.; Gao, Y.I.; Zheng, W.;
Blot, W.J. 1990. Diet effects on lung cancer
risk of Chinese men and women (Abstract).
FASEB Journal 4(4):A1041 (Abst. #4501).
Feb. 28.
• Summary: In a case-control study in China
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switch from rice other crops, including soybeans. Graphs
show: (I-6, p. 6) “Soybean production, area and yield, 19601984.” Soybean production in Japan dropped from 418,000
tonnes in 1960 to 100,000 tonnes in 1976. Because of the
Rice Farming Diversification Policy, soybean production
since 1976 has increased, rising to 238,000 tonnes in 1984.
The graph also shows harvested area and yield during this
period.
(I-13a+b, p. 13, 14) “Total demand for soybeans its
components [in Japan], 1960-1984.” The total demand has
increased steadily from 1.517 million tonnes in 1960 to
4.814 million tonnes in 1984. About 80% of this demand
(3.952 million tonnes in 1984) was for soybeans to be
processed. About 90% of these (3.765 million tons in 1984)
were crushed into oil and meal. Small and relatively static
amounts were processed to make miso (182,000 tonnes) and
soy sauce (5,000 tonnes) in 1984.
(I-21a, p. 21) “Volume of soybean (grain) imports,
import values and import prices, 1960-1984.
(I-21b, p. 22) “Volume of soybean oil imports, import
value and import prices, 1960-1984.
(I-22, p. 22) “Volume of soybean cake imports, import
values and import prices, 1960-1984.
Table I-2 “Projected import quantities (1,000 tons) of
selected CGPRT crops in Japan, 1984-1999.
For the People’s Republic of China, Fig. II-6 (p. 33)
shows soybean production, area and yield, 1974-1984.
For Korea, Fig. III-5 (p. 47) shows soybean production,
area and yield, 1960-1984.
For Taiwan, Fig. IV-5 (p. 67) shows soybean production,
area and yield, 1971-1984.
For the Territory of Hong Kong, Fig. V-5(a) (p. 87) the
volume of soybean grain imports, import values and import
prices, 1960-1984.
The various appendices (p. 95+) give the data lists
for each country used in creating the previous graphs.
Address: 1. Senior Agricultural Economist, CGPRT Centre,
Jl. Merdeka 145, Bogor 16111, Indonesia; 2. National
Research Inst. of Agricultural Economics and the Ministry of
Agriculture, Forestry and Fisheries of Japan.
2170. Yu, Stephen. 1990. New developments with tofu in
Toronto (Interview). SoyaScan Notes. March 5. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Stephen is again working with soyfoods after
the bankruptcy of Victor Food Products in about June 1988.
He is now working as a consultant, and his main project is to
“consolidate all of the tofu makers in the area and help them
to go into the market as one team.” He is also trying to act
as a communicator between the Soybean Marketing Board/
Agricultural Canada and the tofu makers. He also has a
family, with children aged 3 and 6, to support. In the last few
days he has visited 6-7 tofu companies in Toronto; they all
welcomed him with open arms and gave him the information

he requested–although he does not know how true it is. He
would like to work as a researcher for Soyfoods Center in
Canada ($50/hour), and to trade information. He will send
a list of what he wants to know. He is interested in knowing
the amounts of various soyfoods (such as Vitasoy soymilk,
Kikkoman soy sauce and tofu, etc.) imported to Canada.
He started to make soyfoods in Canada in Feb. 1978.
His first three products were tofu, tofu pudding (daufu-fa),
and soymilk.
He knows a man in Canada who is doing a market
study of the low-tech soyfoods industry in that country. He
is an independent person who is working for the Soybean
Marketing Board. The study concerns the overall picture
of soybean use in Canada. The most interest is in tofu,
and Stephen is doing the tofu and soymilk section of the
report. Stephen can put us in touch. Stephen personally lost
$750,000 when Victor Food Products went Bankrupt.
Update: Talk with Stephen Yu on 8 July 1990. The
report cost about $70,000 to produce. He is not sure if it will
be published. He is not busy nowadays, but does not feel like
working on a history of his company. Address: 525 Highland
Road West, Kitchener, ONT, N2M 5K1, Canada. Phone:
519-741-0922.
2171. O’Bannon-Baldinger, Kathleen. 1990. Re: Stephen Yu
of Victor Food Products petitioned the Canadian government
to allow magnesium chloride to be used as a food ingredient.
Letter to William Shurtleff at Soyfoods Center, March 9. 1 p.
[1 ref]
• Summary: The petition was accepted in July 1981, and
published in the Canadian government’s list of acceptable
food additives. The use was permitted only for tofu at a
maximum level of 0.3%, calculated as the anhydrous salt.
Address: 227 Ojo de la Vaca, Santa Fe, New Mexico 87505.
Phone: 505-983-5961.
2172. Marshall, Philip. 1990. The tofu industry and market in
the UK (Interview). SoyaScan Notes. March 29. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in the UK is
probably Dragon & Phoenix in London. They do not reveal
anything about their production or sales statistics. In 1984
they were producing an estimated 10,000 kg/week. Now
they may be producing roughly 20,000. Second largest is
Cauldron Foods, which now produces about 15,000 kg/
week, working long shifts and using a completely continuous
process that includes a Takai roller extractor (Philip does not
like Takai’s equipment, and will soon replace it; he feels that
it is poorly built, low-quality parts and materials, stainless
steel is magnetic, cast iron pumps, etc. He had to completely
take their machine apart and rebuild it).
A distant third is Regular Tofu Co., now owned by the
Haldane Foods Group. They use a Takai hydraulic press. As
a very rough guess, they might be making 4,000 kg/week.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 826
Paul’s Tofu is probably the fourth largest tofu maker in the
U.K. Paul is an old, good friend of Philip’s. His product
is excellent, and he supplies the organic, natural nigari
market. He might make 3,500 kg/week. Dragonfly is a small
company at Totnes, Devon, that probably makes less than 1
tonne/week of organic tofu. In addition there are probably a
number of Chinese tofu companies that are largely invisible
except to the Asian community. There are also some in
Birmingham, England. Birchwood Health Products (Clwyd,
Wales) is no longer in business. Philip does not know when
they stopped. They never really surfaced.
The total market size is probably about 45,000 to 50,000
kg/week.
The future looks good and the market is growing, but
only due to hard work. Cauldron Foods is spending quite a
lot of money on PR, marketing, education, and new product
development. Cauldron’s production and sales have more
than doubled during the past year. About half of his sales
come from his 3 types of basic tofu, and half from second
generation products, especially burgers. The vegetarian
market is an increasingly important one in the UK, and many
non-vegetarians are reducing their consumption of meat,
becoming more adventurous eaters, and looking to try new
products. There is a general heightening of awareness of
food and the variety of food. Cauldron is launching a line
of frozen “ready meals.” Address: Owner, Cauldron Foods
Ltd., 149 South Liberty Lane, Ashton Vale Trading Estate,
Bedminster, Bristol BS3 2TL, England. Phone: (0272)
632835.
2173. Westra, Marianne. 1990. Early history and current
work of Vanka-Kawat B.V. (Interview). SoyaScan Notes.
March 29. Conducted by William Shurtleff of Soyfoods
Center. Followed by letters on 1 June and 2 July 1990.
• Summary: This company was founded in 1958, and
has been in business for 33 years. They began as both an
importer and a manufacturer. The original products they
made were tofu (tahoe) and soy sauce (both sweet and salty
varieties). In 1958 they began to make the following types
of soy sauce: Ketchap Kaki Tiga, Ketjap A, Ketjap Benteng
Manis, Ketjap Benteng Asin, Yellow Label Soy, and Tiger
Brand Soy. They were still making all of these varieties in
1990.
At the time they started the business, they think there
were other manufacturers of soy products in the Netherlands,
but they don’t remember the names of any companies of
individuals. There were small, local Chinese companies
that made tofu before they did, and at least one company
that made soy sauce before they did. Their mailing address
and head office address have not changed since 1958. The
mailing address is: Dr. Augustijnlaan 40, 2283 CH Rijswijk,
Netherlands (near The Hague). In 1984 Vanka-Kawat was
thought to be the second largest tofu maker in Europe and
in the Netherlands (after Heuschen-Schrouff), producing

10,500 kg/week. They discontinued tofu production in
March 1985 after coming to an agreement with HeuschenSchrouff, because it was more economical for Vanka-Kawat
to let Heuschen-Schrouff (which had all the equipment and
knowledge) produce the tofu which Vanka-Kawat sold.
They now buy their tofu from Heuschen-Schrouff. They
also make sambals, and other foods. They have never made
taotjo or miso, but they do import it. And they have never
made tempe/tempeh, but they do buy it from the “first Dutch
Tempeh factory” and then sell it.
They are not related to Linn Oriental Products (also
called Soy-Lin or Lin Tahoe) in Westbroek, but they think
that company started in about 1970. The company still
exists; the owner is Chinese, but they do not know if it is Mr.
Lin. Mr. G.L. Van Kasteren is the best man to talk to about
soyfoods. He speaks good English.
This company, which is run by Indonesian-Dutch,
imports foods from throughout Asia, though they started with
Indonesia, and exports to West Germany, Belgium, France,
England, and the USA.
Note: Anneke de Weerd says (April 1991) that the two
most popular types of soy sauce in the Netherlands are ketjap
manis and ketjap benteng; ketjap asin is not well known.
Address: Head Office: 3e van de Kunstraat 18, 2521 BB Den
Haag (The Hague), Netherlands. Phone: 70-388-8804.
2174. Ontario Soybean Growers’ Marketing Board. 1990. A
profile of the Canadian soyfoods market–Characteristics and
potential. Box 1199, Chatham, ONT N7M 5L8, Canada. vi +
40 p. March. 28 cm. Spiral bound.
• Summary: Contents: 1. Introduction: Background, study
objectives. 2. Research procedures: Data limitations, data
collection (data sources). 3. The soyfood market: Soyfood
production and utilization, domestic production, imports and
exports (introduction, whole soybeans, soy flours and meals,
soy oil, soy sauce, protein substances, cream and other
substances, bran & soy hulls, soy meal oil cake), balance,
conclusions regarding opportunities.
4. Soybeans for food purposes: Natto beans
(background, market characteristics, market potential), whole
bean soyfoods (introduction, soynuts, full fatted soy flours,
soymilk, tofu, soy sprouts, tempeh, miso, natto, soy sauce),
foods from soy ingredients (introduction, defatted soy flakes,
soy protein concentrate, soy protein isolates, textured soy
protein, consumption and imports). 5. Organic soyfoods:
Introduction, organizations (major players, labelling
requirements, certification), organic soybeans, organic
soyfoods, market opportunities, recommendations.
6. Market estimates: Introduction, conversion rates,
market characteristics (introduction, ethnic characteristics,
immigration trends, implications), soyfood consumption
(production). 7. Soyfood products: Introduction, new
products (whole bean products, products from soy
components), existing products (products with potential for
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growth). 8. Marketing strategy: Introduction, respondent
requests (background), market opportunities (traditional
soyfoods, new products), systems development (system
information needs, human resources, production research),
institutional needs.
This study was commissioned by the Ontario Soybean
Growers’ Marketing Board to provide a description of the
Ontario soyfood industry. “Production and utilization: In
the 1988 crop year, approximately 1.12 million tonnes of
soybeans were produced on 1.28 million acres in Ontario.
Approximately 86% of the soybeans were sold through the
Board, with the remainder being fed or retained on the farms
where they were grown. In 1988, 860 thousand tonnes of
soybeans were crushed in Canada to produce soybean meal
and soy oil, and 272 thousand tonnes were exported.
“Imports and Exports: Canada had a negative balance, a
deficit, of almost $190 million in the value of soybeans and
soy products traded. This is just over half a million dollars
per day. Our largest single area of exports is whole soybeans
for human foods. The percentage of these beans going to
the major markets in 1988 were: USA, 37%; Pacific Rim
Countries, 34%; and Europe and other 29%. Our greatest
imbalance in exports and imports is in soybean meal or oil
cake. Canadian crushers are unable to maximize their sales
of oil cake because of difficulties in selling surplus soybean
oil in the US. Soy oil being sold into the US presently faces
a tariff of 18% which is decreasing at the rate of 2.25% per
year as per the Canada United States Trade Agreement...
“Institutional development: We suggest the Board
initiate the establishment of a Soyfood Development
Association similar in structure and function to the Canola
Council of Canada... There is a need to begin to bring all
industry stakeholders together to systematically identify
problems, information and research needs; develop data
bases; and cooperatively promote the soyfood industry.”
Soybeans for food purposes: The total volume of
soybeans consumed as soyfoods in Vancouver (BC), Toronto
(Ontario), and Montreal (Quebec) was estimated at about
6,000 tonnes, and imports were estimated to be equivalent to
8,000 tonnes of soyfoods.
Miso: One large Vancouver producer and one Toronto
producer estimated that the volume of soybeans used to
make miso in Canada is only about 35 tonnes/year.
Modern Soy Protein Products: Soy flour, concentrates,
isolates, and textured soy protein products. Roughly 2,400
tonnes of soybeans are used in Canada for the production
of these products, and 5,600 tonnes of soybeans are used
to make the imported products (only bakery flour and
extruded flour are made in Canada). Almost 1,000 tonnes of
soy protein concentrates and isolates, and 400 texture soy
proteins were imported, 83% from the USA. Total exports
were 800 tonnes, of which 578 tonnes went to the USA.
Soy flour (full-fat): The term “flour” generally signifies that
the material has been ground finely enough to pass through

a 100-mesh screen. Only relatively small volumes of fullfat soy flours are used directly as human foods. Some are
used in bread, crackers, and pastry products. 5 companies in
Canada make 1,538 tonnes of soy flour worth $495,000.
Natto: Canadians sell roughly 8 to 10 thousand tonnes of
natto beans in Japan each year. Natto-type beans are “created
by screening out the small beans from among regular food
grade soybeans which have white hilums” (p. 15). In Japan
about 100,000 tons/year of soybeans are used to make natto.
Recently, Canada (via 3 companies–First Line Seeds, W.G.
Thompson, and King Grain) has supplied about 10% of this
market. Ontario produces about 8,000 to 10,000 tonnes of
natto beans. Competition is expected to increase from U.S.
seed breeders.
Soymilk: There are presently no large Canadian soymilk
manufacturers. A plant is being built by an international
trading company near Vancouver (YHS Pacific Fruit
Concentrates Ltd., owned by Yeo Hiap Seng). It will
supply both the local market and the Western U.S. market
when it goes on stream later this year. A high proportion of
imported soymilk is organic. Two brands account for 3/4 of
all imports: Edensoy and Vitasoy. A high proportion of all
soymilk imports are certified organic. This emphasis makes
it difficult for Canadian producers to compete because of
the shortage of organic soybeans in Canada. Consumption
of soymilk is increasing at about 10% a year. Prices range
from $1.50 to $2.75 per liter, with the organic product
commanding the higher prices. Just under 100 tonnes of
soybeans are used to produce soymilk in Canada: Vancouver
42 tonnes, Toronto 30 tonnes, Montreal 25 tonnes, plus
imports 240 tonnes. 1 kg of soybeans produces 16.5 kg of
soymilk.
Soynuts: The volume of soynuts made in Canada is
quite small. One Toronto company [Grove Country Foods
Canada, Inc.; they were in business 1-2 years, but were out
of business by Jan. 1991], which began operation in Nov.
1988, sells a line of roasted nuts, which are roasted in the
USA and chocolate-dipped in Ontario. Production was only a
few tonnes in 1989 and is estimated to be about 10 tonnes in
1990.
Soy sauce: In 1986, according to Statistics Canada data,
2,503 tonnes of soy sauce were produced by 6 firms. The
value was $2,161 per tonne for a total of $5,411,000. In
1988 Canada imported 5,680 tonnes of soy sauce valued at
$4 million, primarily from China, the United States, Hong
Kong, and Japan. Exports were 58 tonnes valued at $65,000.
The major Canadian producers are China Lily and Sun Fresh
in Toronto, Wong Wing and VH in Montreal, and Golden
Dragon in Vancouver. The value of Toronto production is
currently estimated to be about $5 million.
Soy sprouts: One Toronto manufacturer uses 20-25
tonnes of soybeans per year.
Tofu: About 3,300 tonnes of soybeans are used to
produce tofu in Canada, more than any other soyfood.
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The volume of soybeans used is estimated at 1,400 tonnes
in Toronto, 1,200 tonnes in Quebec (when a relatively
large operation in Hull [La Soyarie, Inc.], near Ottawa,
which exports to Ontario is included), 625-700 tonnes
in Vancouver, and 125 tonnes for imported tofu. 1 kg of
soybeans produces 2.4 kg of tofu.
Tempeh: Only about 33 tonnes of soybeans are used
to make tempeh in Canada, and an estimated 15-20 tonnes
in Ontario. Imports are relatively small. 1 kg of soybeans
produces 1.6 kg of tempeh. Very few firms produce tempeh
in Canada. One producer claims to have over half the Ontario
market. A major distributor suggested they sold 4-5 times as
much tofu as tempeh.
Soybean crushing: Since 1986 the number of firms
crushing soybeans and producing soy oil has decreased from
3 to 2 [Central Soya owns two plants; in 1990 they bought
the Canadian Vegetable Oil Processing (CVOP) plant in
Hamilton, Ontario, formerly owned by Canada Packers Inc.
They purchased Victory Soya Mills in Toronto in early 1985.
So now 2 firms own 3 plants]. In 1986 the three plants made
95,108 tonnes of crude soy oil worth $57,271,000. Two firms
made deodorized soy oil, but the volume and value were
confidential. Less than $2 million of any type of soy oil is
imported.
Consumption of soyfoods in Canada is strongly linked
to Asian-Canadians. A table (p. 32) shows that according to
the 1986 census, there were about 444,000 people of Eastand Southeast Asian origin living in three major Canadian
cities: Vancouver (155,105 people comprised 11.2% of
the city’s population), Toronto (234,325 people comprised
6.8%), and Montreal (55,585 people comprised 2.4%). Thus
Toronto was by far the largest market, but Vancouver had
the highest density of Asian-Canadians. A similar table (p.
33) updates the previous table to 1988. Immigration has
increased sharply since then.
Note: This is the earliest document seen (Feb. 2021) that
uses the term “food grade” (or “food-grade”) in connection
with Canadian soybeans (see p. 15). Address: Chatham,
ONT, Canada.
2175. Paino, John. 1990. Update on Nasoya and John’s
new life and work after retiring from Nasoya (Interview).
SoyaScan Notes. April 7. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: John has kept ownership of the building in
Leominster in which Nasoya’s tofu plant operates. Other
than this, he has no financial involvement with Nasoya or
Vitasoy. “When Vitasoy first went public, only the family
bought the stock.” John and his partner, Bob Bergwall,
were not able to buy any at that time. Nasoya is growing
rapidly, and is expanding into a huge new building formerly
owned by the New England Shrimp Co.–which had an FDA
shutdown. “Their loss was our gain.” Much of the success
of Nasoya is due to increased sales to the Chinese-American

market–thanks to Vitasoy’s extensive connections. John has
heard that “Azumaya was not a good acquisition for Vitasoy.
In the beginning there were many personnel problems, with
both Bill and Jack Mizono leaving.” John believes that
Vitasoy is presently managed very well, with much of the
credit going to Winston Lo. John has only fond memories of
both Winston and his father, K.S. Lo. “When we met, we all
took a real liking to each other. He took us over to his house.
I actually spent some time with him in Hong Kong. He was
an amazing man. He had a brightness around him.”
When K.S. Lo died, he was married to his third wife,
who was about 38-40 years old.
John currently has a business marketing super bluegreen algae from Celltech in Klamath Lake, Oregon. He
has a double-diamond rating in the multi-level marketing
scheme. He is also co-chairman of the research and
development committee. He now does the same sales volume
in algae that Nasoya did in tofu when he left the company.
He has heard hundreds of stories from his customers and
others who have had dramatic improvements in their health
and energy level after taking this product for 3-6 months.
Address: Concord, Massachusetts.
2176. Dorow, Detlef. 1990. A brief history of Berliner
Tofurei (Interview). SoyaScan Notes. April 17. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The company started making tofu products in
Aug. 1988. They started making 4 products: Natural tofu,
herb tofu, spice tofu, and tofu with shoyu sauce. They now
also make 4 other tofu products, and sell tofu snacks. They
produce 1,000 kg/week of tofu, but they have the capacity
to produce 7,000 kg/week if they worked 3 shifts. The
company has 3 owners and 4-5 employees. Detlef started the
company with two. He was the official owner. Now the other
owners are his friend, Ralf Hoffmann, and a Taiwanese man
[probably Shi-Jong Chen]. Address: Luebennerstr. 4, D-1000
Berlin 36, West Germany. Phone: 030/612-7931.
2177. China Daily. 1990. Bean curd making machine
exhibited at 1990 Guangzhou Export Commodities Fair.
April 18. p. 2g. *
2178. Wolff, David. 1990. The Manchurian soya bean and
the development of Northeast Asia, 1899-1922. Asiatic
Society of Japan, Bulletin (Tokyo) No. 4. p. 2-4. April.
• Summary: The soybean was introduced into Manchuria
at the end of the 1800s and by 1899 constituted 79% of the
region’s total exports. The resulting prosperity made the
area a theater of conflict between China, Russia and Japan.
“By 1922, almost all bean shipments had been diverted from
Vladivostok to Japanese-controlled Dairen, making such
‘typically Japanese’ foodstuffs as tofu and shoyu generally
affordable for the first time... Thus the soya bean played
an integral part in the history of Manchuria, bringing first
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wealth, then strife, and ultimately subjugation.” Address:
PhD candidate in Russian and Chinese history at the Univ. of
California at Berkeley.
2179. Kjellker Gimre, Monica. 1990. Re: Complete soymilk
or soybase plants installed by Alfa-Laval worldwide from
1979–1989. Letters to William Shurtleff at Soyfoods Center,
May 30 and Aug. 24–in reply to inquiry. 2 p. Typed, with
signature on letterhead.
• Summary: The following plants are listed chronologically
by year of start-up, and within each year, alphabetically by
country. Start-up–Country–Company–Product–Capacity
(liters/hour)
1979–Malaysia–Lam Soon–soymilk–5,000
1980–Thailand–Kickapoo–soymilk–4,000
All plants made from 1984 on use Alfa-Laval’s new
Soyal design.
1985–West Germany–Ice cream maker [Schoeller]–
soybase–3,000
1985–Switzerland–Soyana–soybase–1,000
1986–China–Guangzhou Cannery [Guangdong]–
soymilk–2,500, 2 dec.*
1986–France–Cacoja–soybase–1,500
1987–China–Jin Jiang Foodstuffs Factory–
soymilk–2,500
1987–India- Noble Soya–soymilk–4,000, 2 dec.*
1988–Argentina–Alimentos de soja–soymilk–4,500
1988–China–Jiangmen Foodstuff Factory–
soymilk–2,500, 2 dec.*
1988–China–Wuhan Guan Sheng Yuan Foodstuff
Factory–soymilk–2,500, 2 dec.*
1988–France–Innoval–soybase–1,500
1988–Nepal–Indreni–soymilk–2,500
1988–Nigeria–Sona Dairies–soymilk–4,500
1989–Australia–Sanitarium Foods–soybase–500
1990–France–Dairy Co-op**–soybase–500
* = 2 decanter centrifuges per system to boost the
protein yield. The systems made before 1984 were for
more traditional soymilk. Those made afterwards no longer
require that the soybeans be soaked, and the “new” soyabase
line in designed primarily for producing a non-beany
soymilk, but it can be easily adjusted to give a traditional
soymilk. “Soybase” is the product that comes out of the
Soyal soyabase line after grinding, separation in one or
more decanters, and deactivation of enzymes like trypsin
inhibitors. This base is more concentrated than soymilk
(9-12% solids/dry matter) and is what is used as the raw
material for any soy-based product. “Soymilk” is a blended
drink, often containing sugar, and standardized to a protein
level required by the market. Soybase would only be run
through an ultrafiltration unit to (1) remove phytic acid and
oligosaccharides, or (2) to remove moisture and increase the
percentage solids, as to make tofu. ** The plant owned by
the Dairy Co-op in France is secret, but the base it produces

will be used mostly for research on calf milk replacers and
on replacing cow’s milk in certain dairy products. This dairy
does not have any products on the market. Address: R&D
manager, Alfa-Laval East Asia Pte. Ltd., 11 Joo Koon Circle,
Singapore 2262. Phone: 86 22 711.
2180. Vanka-Kawat B.V. 1990. Topmerken in de Aziatische
levensmiddelen: Prijslist [The top brands in Asiatic foods:
Price list]. 3e v.d. Kunstraat 18, 2521 BB Den Haag,
Netherlands. 22 p. [Dut]
• Summary: The subtitle is “Import-Export Asian Food
Specialties.” Imported items are listed by country of origin.
Non-imported are listed by product type: China: Pearl River
mushroom soy, soy superior, and superior soy. Philippines:
Silver Swan soy sauce. Hong Kong: Best black soy, Best
light soy, Best soy light, Best soy sauce, Black soy, Black
soy yellow label, Hoi sin sauce Meechung, Taotjo bean
sauce. Japan: Akamiso, Kikkoman menmi, Kikkoman shoyu,
Kikkoman steak sauce, Kikkoman teriyaki sauce, Marukin
soy sauce, Morinaga silken tofu, Nagatani-en aka-miso,
shiro-miso, Teriyaki sauce. Ketjap: Ketjap kaki tiga, Ketjap
A, Ketjap ‘A’ manis, Ketjap benteng asin, Ketjap benteng
manis, Ketjap vital, Superior soy, Tiger brand soy, Yellow
label. Singapore: Salted soy beans sin sin, Taotjo bean sauce,
Taotjo flower brand, Taotjo taksan. Taiwan: Black beans
fermented [fermented black soybeans], Soy sauce ve wong,
Tahoe amigo, Tauge [bean sprouts]. Fresh products: Vacuum
packet fresh tofu. Fresh tempeh.
Note. This is the earliest Dutch-language document seen
(April 2013) that mentions silken tofu, which it refers to as
“silken tofu.” Address: The Hague, Netherlands. Phone: 070388- 88 04.
2181. Sand, Ralph. 1990. Early work with tofu and imitation
cheeses at Anderson Clayton Foods in Texas (Interview).
SoyaScan Notes. June 30. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In 1972 Ralph started to work as a researcher
for Anderson Clayton Foods at the William Clayton Research
Center in Richardson, Texas (just northwest of Dallas).
Shortly thereafter he hired an assistant, Dick Johnson (who
now lives in Cross Lake, Minnesota). Ralph worked on
imitation cheeses for about 12 years. In 1973 Anderson
Clayton introduced a casein-based Mozzarella-flavored
imitation cheese under the Unique Loaf brand. It was made
at the company plant in Humboldt, Tennessee, which made
only imitation cheeses. Some of these products are still on
the market. These were the first successful imitation cheeses
in the USA.
The goal of Ralph’s research was to develop imitation
American (process) and mozzarella cheeses (with some
interest in imitating a cultured cheese such as Cheddar)
that used soy protein isolates instead of casein. There were
various problems: 1. Casein tends to develop a barn-like odor
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when it stands around a while. 2. Getting a true cheese flavor
from a flavor house, or by hydrolysis of natural cheeses tends
to get a very strong cheese flavor. 3. Casein contains a little
cholesterol bound to it, so a casein-based cheese cannot be
advertised as cholesterol free. 4. Casein has to be imported.
The best quality comes mainly from Ireland, Australia, or
New Zealand, where more milk is produced than consumed.
Casein from the USA would be too expensive. Soy protein is
widely made domestically.
Their research showed that the casein (protein) in
dairy cheese does not actually melt; the fat melts but the
protein dissolves in the water contained in the cheese. The
main problem with soy-based casein-free cheeses was that
they could not be made to melt. There was some success
in making a cheese that combined soy protein with casein;
this product was marketed. They found that a mixture of
polyphosphates (especially tripolyphosphates) was very
helpful in making soy proteins dissolve in cheeses. Soy
protein is extremely difficult to work with in cheeses,
especially because it lacks the solubility characteristics of
casein. Enzymes (rennin and Mucor miehei [a bacterial
enzyme that works line rennin]) were applied to the soy
proteins with some success.
Marvin Thompson and Dorothy Brower at the Eastern
Regional Research Lab. in Philadelphia, Pennsylvania, did
considerable work trying to substitute soy protein for casein
in cheeses, then fermenting it. They had a modicum of
success.
In about 1975-76 Anderson Clayton got interested in
producing tofu as a consumer retail product, either in the
USA, Mexico, or Brazil. They already sold margarine and
salad dressings. This tofu work was independent of the
cheese research. Ralph’s group of 3-4 researchers made
an engineering study of tofu, studying the protein and oil
recoveries, doing nutritional and cost analyses, etc. The
director of research at the time was Mr. Harold Keesee (who
now lives in the Dallas area). The person who keeps in touch
with all former Anderson Clayton employees is Jess Covey
(phone: 214-423-5517). On 6 Jan. 1977 Ralph attended a
lecture on tofu given by William Shurtleff in Dallas, Texas.
Afterwards they discussed the subject. After about a year of
research, the tofu project fizzled out; the company probably
figured there was not enough money to be made in tofu.
One of the company’s junior directors, A.H. Tony Chen
(who now lives at 4113 Midnight Dr., Plano, TX 75093),
was pushing soy protein in tofu or a product like tofu for
sale in China. He formed a company, hired a number of exAnderson Clayton employees, and they were making the
product in Texas. He was having great success until some
economic problem in China put a damper on his work.
Ralph was taken away from research on imitation
cheeses in about 1984 to do other research. He was replaced
by a person named Pete. Dick Johnson continued in the
cheese work until about 1987. In about 1984 an imitation

cheese containing some soy protein was introduced
commercially. Note: Dick Johnson recalls that Tony Chen
exported lots of food manufacturing equipment (made by
other U.S. companies) to China but he was not aware that
Tony did any work with foods. He is now a consultant in
Plano, Texas. Address: 182 Moonlight Dr., Plano, TX 75094.
Phone: 214-423-0050.
2182. Hymowitz, T.; Singh, R.J.; Larkin, R.P. 1990. Long
distance dispersal: The case for the allopolyploid Glycine
tabacina (Labill.) Benth. and G. tomentella Hayata in the
West-Central Pacific. Micronesica (Guam) 23(1):5-13. June.
[39 ref]
• Summary: The subgenus Glycine currently contains 15
inbreeding wild perennial relatives of the soybean. These
are Glycine albicans, G. arenaria, G. argyrea, G. canescens,
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G.
hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G.
microphylla, G. tabacina, and G. tomentella.
Fourteen of these are diploids (2n = 40) and endemic
to the Australian region. However the allopolyploid types
(2n = 80) of G. tabacina and G. tomentella have a wider
distribution. G. tabacina contains both diploid and tetraploid
(2n = 80) members. The diploid forms of G. tabacina are
found only in Australia, however the tetraploid members of
G. tabacina have a wider distribution. They are found in the
Pescadores Archipelago (Taiwan), the islands of Quemoy
and Amoy just off the cost of Fujian Province (China),
Ryukyu Islands (Japan), and the Mariana Islands of Tinian
and Saipan in the West-Central Pacific. The tetraploid forms
of G. tabacina are also found in Australia and the South
Pacific Islands of New Caledonia, Vanuatu, Fiji, Tonga, and
Niue.
G. tomentella is composed of four cytotypes: 2n = 38,
40, 78 and 80. Only the 38-chromosome form is found in
Australia. The 40- and 78-chromosomes are found both in
Australia and in nearby Papua New Guinea. The tetraploid
forms of G. tomentella occur in Australia, Papua New
Guinea, the Philippines, and Taiwan.
No diploid perennial Glycine species have been found
outside of Australia. This the questions arises concerning the
origin of the allopolyploid forms of both G. tabacina and
G. tomentella in the West-Central Pacific. The seed of wild
perennial Glycine do not float on water nor do they possess
any mechanism for long distance dispersal by air currents.
They do not stick to the coats of animals and it is unlikely
they were transported by humans because the literature
makes no mention of uses of wild perennial Glycine species
by humans.
“Plate tectonics and biogeography: After the breakup of
Pangaea, the universal land mass, Australia, New Zealand
and Antarctica were united with South America and with
India-Madagascar-Africa, forming Gondawanaland (100
m.y. BP [100 million years before the present]), a Southern
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Hemisphere land mass. The West-Central Pacific is
associated with Laurasia, a Northern Hemisphere land mass.
“New Zealand and New Caledonia separated from
Australia and Antarctica about 80 m.y. BP and moved
north-eastward reaching their present position about 60
m.y. BP. Australia and Antarctica separated about 49 m.y.
BP. As Australia moved northward it entered a zone of
reduced precipitation and increased aridity. The Australian
plate collided with the Asian plate 10 to 12 m.y. BP. Most
probably during this epoch, Miocene, some legumes entered
Australia directly from Asia. At that time, Australia was
widely separated from South America, India, Madagascar
and Africa...
“According to Lackey (1977, p. 85) both ‘the subgenus
Glycine and the subgenus Soja are probably derived from
Pueraria-like ancestors in tropical Asia. From this tropical
center, species in the subgenus Glycine have successfully
invaded Australia and associated areas, and the wild form in
the subgenus Soja has invaded central and northern Asia.’
Glycine species (2n = 40) are diploidized polyploids with x =
10.”
It has been demonstrated that the allopolyploidization
of Glycine species (2n = 80) took place only in Australia.
“Thus, perennial Glycine found a niche in tropical and
subtropical Australia. Radiation of Glycine species, followed
by allopolyploidization of the species, resulted in the G.
tabacina and G. tomentella species complexes.”
Long-distance dispersal of Glycine seeds from Australia
across the equator was probably performed by migratory
birds–with shorebirds being the most promising candidates.
It has been shown that seeds such as Glycine larger than
1 mm and having a hard seedcoat can be retained in the
digestive tract of some shorebirds for more than 100 hours
then excreted in viable form. With flight speeds of 30-60
miles per hour, the seeds could be transported 3,000 to 6,000
miles per flight. The birds may also pick up small, light seeds
in mud adhering to their feet.
For comments on this paper see the March 1995
interview with Prof. Hymowitz titled “Plate tectonics and
the dissemination of the soybean.” Address: 1-2. Dep. of
Agronomy, Univ. of Illinois, Urbana, IL 61801; 3. State of
Illinois Natural History Survey, Section of Wildlife Research,
Urbana, IL 61801.
2183. INTSOY. 1990. An international conference: Soybean
Processing and Utilization. Abstracts. Urbana, Illinois:
INTSOY. 20 p. Held 25-29 June 1990 at Gongzhuling, Jilin
Province, China.
• Summary: Contains 84 abstracts of papers presented at
the conference plus the titles of 8 papers that were presented
but that contained no abstracts. Many of these abstracts are
cited separately. The conference, titled “Improving Nutrition
Through Soybeans” was the world’s first to focus on lowtechnology, traditional soyfoods.

Note: INTSOY was one of the organizers this
conference, although that is not clear from this report.
2184. Chen, Wenhua. 1990. First International Academic
Conference on Agricultural Archaeology. First circular
(Brochure). Jiangxi Academy of Social Sciences, 69 West
Nanjing Rd., 330006 Nanchang, Jiangxi, China. 4 p. [Eng;
Chi]
• Summary: The first IACAA will be held on 20-30 Aug.
1991 at Nanchang city, Jiangxi province, China. It will
discuss the origins of agriculture, including the origins of
crops, domesticated animals, agricultural tools, and methods
of cultivation. The cost is $150. Conference sponsors include
the following organizations: The Institute of the History
of Chinese Sciences and Technology, The Institute of the
Chinese Agricultural History, The Museum of the Chinese
Agriculture, The Institute of the Agricultural History of
Beijing Agricultural University, The Institute of Chinese
Agricultural Heritage of Nanjing Agricultural University of
Chinese Academy of Agricultural Sciences, The Institute of
the Agricultural History of Zhejiang Agricultural University,
The Institute of the Agricultural History of South China
Agricultural University, The Institute of the Ancient
Agriculture of North-west Agricultural University, The
Editorial Department of Agriculture Archaeology. Address:
Nanchang, Jiangxi, China.
2185. Chibarie, François; Sabin, Jean-Claude. 1990.
EuroSoja: Colloque CETIOM; Colloque ONIDOL
[EuroSoja: CETIOM Symposium and ONIDOL Symposium
(Brochure)]. Secretariat: 5, blvd. de la Méditerranée, 31400
Toulouse, France. 4 p. Plus 2 pages of inserts titled EuroSoja
in French and English. [Fre; Eng]
• Summary: On 5-7 Sept. 1990 a 3-day symposium on “The
Soybean Chain of Production” will be held in Strasbourg,
France (near the West German border), at the Palais des
Congres, sponsored by these two French organizations.
CETIOM Symposium: The latest agronomic data. Sept. 5:
Soybean nitrogen balance and the environment. Soybean
development and phytosanitary risks. Sept. 6: Breeding
priorities for tomorrow’s soybean. The two symposia
working jointly. The pressure of the food processing industry
and the breeding answer to improvements in soybean quality
for human feeding. Under the chairmanship of Jean-Claude
Sabin and René Ecochard. CETIOM Symposium Synthesis:
Emile Chone. Onidol Symposium Synthesis: Jean-Paul
Jamet. American breeding: Professor Wilcox (USA). Asian
breeding: Professor Sun Huan (China). European breeding:
Jean Dayde-Isa Beauvais (France).
ONIDOL Symposium: Soybean outlets for human
nutrition. Sept. 5: History of soybeans worldwide and the
use of soybeans in human food. Under the chairmanship
of François Chibarie (Chairman of soybean committee
ONIDOL): M. Martin (A.S.A. Brussels) (USA). P. Maitre
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(Consultant AFISA) (France). Soybean proteins: topics of the
day. Under the chairmanship of D. Valery-Masson (Former
chairman GEPV). G. Wermeersch (SOFIPROTEOL)
(France). A. Uzzan (Scientific Consultant GEPVRAUC). P. Collin (SAPA) (France). M. Welsby (Protéin
Technologies International). J.C. Turbant (France Protéine
Services). Docteur C. Rouaud (SAFRANE). A. Van Hecke
(EUVEPRO). Sept. 6: Soyfood products (written “Les
soyfoods–produits du soja” in French). Joint symposium
(see above). Under the chairmanship of Maurice Rochet
(President of AFISA, Association Francaise des Industriel
du Soja): P. Vandemoortele (Alpro) (Belgium). J. de Preneuf
(Soy) (France). M. Helie. Professor Lecerf (Lille-France).
Professor Sautier (Paris INSERM-France). Professor
Gauthier (Nantes-France).
Interprofessional European Congress. ONIDOL AISO.
Simultaneous translation into French, Italian, German, and
English. Under the patronage of the Ministry of Agriculture.
Organized by oleaginous French and Italian interprofessions.
Soybean position in EEC context. Short-dated and middated future. Economic soybean stake in Europe. Address:
Toulouse, France. Phone: 61 53 81 80.
2186. Saifullah, Agus. 1990. Soybean market in Indonesia.
In: Ontario Ministry of Agriculture and Food, ed. 1990.
Soybean Buyers Mission from New Markets, July 1-7, 1990.
Tokyo, Japan: Ontario Ministry of Agriculture and Food. 61
p. July. See p. 16-18. [Eng]
• Summary: Contents: Market size. Major soybean products.
Sources of imports. Domestic prices. Addendum: BULOG’s
objective and functions.
The size of the Indonesian soybean market is about 1.7
to 2.0 million tonnes. From 1985 to 1989 soybean production
in Indonesia grew from 870,000 tonnes to 1,275,000 tonnes
(about 11.6% per year), imports grew from 330,000 tonnes
to 384,000 tonnes (with a peak of 475,000 tonnes in 1988),
and soybean consumption grew by 7.8% per year. About
90% of total soybean consumption is used for food, and the
remaining 10% is crushed for oil or used for feed. Of the
soybeans used for food, about 90% are used for tempeh and
tofu.
Since 1986 China has been the major source of soybeans
imported to Indonesia, followed by the USA and Vietnam.
Soybeans can only be imported by BULOG (the National
Logistics Agency) to protect Indonesian soybean producers
from low world market prices. Imports are used only to make
up for shortfalls in domestic production–not to lower prices.
In 1986 and 1987 the price of soybeans imported from
China was lower than the price of soybeans imported from
the USA; but from 1988 to 1990 the price from the USA was
lower than that from China. In 1990/91 the average import
price of soybeans (in US dollars per metric ton, C&F) from
various countries was: China $277.70, USA $253.00, and
Vietnam $294.20.

To stimulate domestic soybean production, the
Indonesian Government sets floor prices for soybeans.
In 1990 the price is Rp.400 per kg or about $220 per ton.
However the producer price has been well above the floor
price for many years. In the central producing area in East
Java, the producer prices is presently about Rp.800 per kg
(US$440 per tonne), while the wholesale price in the Jakarta
market was Rp.950,000 per tonne (US$527.8 per tonne) in
early June, 1990.
BULOG’s main objectives are to reduce price instability
and to stimulate domestic production of rice, sugar, wheat,
and secondary crops including soybeans. The Agency
maintains a national reserve or buffer stock. Address: Market
& Price Analysis Bureau, BULOG, Badan Urusan Logistik,
Jl. Jend, Gatot Subroto 49, Jakarta, Indonesia. Phone: 4895499.
2187. Vitasoy (USA) Inc. 1990. Vitasoy acquires Nasoya
Foods Ltd. (News release). 99 Park Lane, Brisbane, CA
94005. 2 p. Aug. 31.
• Summary: A 12-year-old-company owned by John Paino
and Bob Bergwall, Nasoya has annual sales of $7.0 million
and is one of America’s leading tofu manufacturers. “Nasoya
brand tofu products command over 90% market share on
the East Coast... Recently Nasoya has introduced a line of
non-dairy frozen pasta products... The company produces
over 6 million lbs. of tofu per year and packages pasteurized
fresh tofu with an extended shelf life.” Paino and Bergwall
will continue in their present roles as President and Vice
President of Production at Nasoya. Vitasoy was founded
by K.S. Lo 50 years ago. The company is now the second
largest beverage manufacturer in Hong Kong. Its daily
production registers over 1.5 million packs of soy and nonsoy beverages with annual gross sales in excess of US$100
million. Address: Brisbane, California. Phone: 415-4678888.
2188. Chen, Wenhua. 1990. Recent observations on the
origin of doufu (Abstract). Paper presented at the Sixth
International Conference on the History of Science in China.
3 p. abstract. Held 2-6 Aug. 1990 at Robinson College,
Cambridge, England. [8 ref. Eng]
• Summary: “The origin of doufu [tofu] is one of the key
issues in the history of food science and nutrition in China.
During the Sung dynasty [A.D. 960-1127], the famous
philosopher Zhu Xi (Chu Hsi) stated that it was invented by
the Prince of Huainan, Liu An, of the Western Han. Since
then this view has been accepted by most scholars, including
the eminent naturalist, Li Shizhen [Li Shih-chen, compiler of
the Pen-ts’ao kang-mu, 1596], of the Ming dynasty.
“It was not until the second half of the present century
that doubts were raised about the validity of this view. In
the 1950s the Chinese historian of chemistry, Yuan Hanqing
(Yüan Han-ch’ing), made a thorough examination of the
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literature and found no mention of doufu in any of the
pre-Tang works [The T’ang dynasty was A.D. 618-906].
Indeed the earliest written record on doufu was in the
pharmacopoeia Bencao Yanyi (Pên Ts’ao Yen I) of Kou
Zongshi (K’ou Tsung-shih; ca. +1116) of the Sung dynasty.
He therefore concluded that doufu was first made during
the Five-Dynasties period [907-960]. In the 1960s the
Japanese historian of food science, Shinoda Osamu, did find
a reference to doufu in the Qing Yilu of Tao Gu [Ch’ing i
lu “Anecdotes, Simple and Exotic,” by T’ao Ku], a FiveDynasties work, and so he declared that doufu was invented
during the middle of the Tang era. As a result, the traditional
view that doufu was made during the Han dynasty lost
favour among most scholars in China and abroad in the last
two decades.
“Yet, the issue is by no means resolved. Recently, a most
interesting kitchen scene was discovered on a mural incised
on a stone slab in Han Tomb No. 1, at Da-hu-ting, Mixian,
Henan province (W.-G. Ta-hu-t’ing, Mi-hsien, Honan
province). An illustration shows this mural, which depicts
five steps:

(1) Two persons standing behind a waist high vat with
convex sides. Each person in this and other parts of mural
appears to be wearing a cap and robes. Note: Soybeans might
well be soaking in water in this vat.
(2) One person with a ladle in his right hand, moving
it toward a hand-turned stone mill mounted atop a second
vat with vertical sides. The ladle surely contains soaked
soybeans and perhaps a little water.
(3) Two men are bending over a third vat having sides
that taper in toward the bottom. Each is holding one side of a
filtering cloth. A small ladle rests on the near top edge of the
vat. A mysterious third person stands to the left, with his left
hand outstretched toward the vat. Between him and the vat is
upright stand of no known function.
(4) A person appears to be stirring the contents of a
smaller vat. Behind this vat, on the floor, is a vessel in the
shape of a kerosene lamp glass. It may contain the tofu
coagulant. (5) A large forming box on legs has its top being
pressed down by a lever press weighted by an object at the

far end. A liquid (whey) is flowing out into an upright vessel
on the floor.
Note: For a photograph of the actual mural and a
detailed discussion of the problems presented by this mural,
see H.T. Huang 2000, p. 304-09.
Part of the scene clearly depicts the preparation of
doufu, suggesting that it was already a common food article
during the Eastern Han [also called Later Han dynasty, A.D.
25-220], and that the traditional view of its having been
invented in the Western Han period [or Former Han, 206
B.C. to 8 A.D.] may well be correct.”
Note 1. Henan [Honan in Wade-Giles transliteration]
Province is in north China. The Yellow River runs through its
northern part. Just south of the river is the city of Luoyang.
In early China it was successively the capital of the Eastern/
Later Han, Chin, Northern Wei, and Sui dynasties. It was
also the east capital under the T’ang dynasty and the west
capital under the Sung dynasty. Also in Honan Province,
about 120 miles east of Luoyang, is the city of K’ai-feng,
one of the most historical cities of China, and capital of the
empire during the Five-Dynasties period.
Note 2. Letter from then
talk with H.T. Huang,
PhD, expert on the history
of Chinese food and
agriculture. 1991. Jan. 25.
The tomb in which the
mural appears is located at
the village of Ta-hu-t’ing,
6 km (3.7 miles) east of
the county seat Mi-hsien,
which lies about 40 km
southwest of Zhengzhou
(Chengchou), the capital
of Honan. It is not far
from Luoyang. A report on the excavation of this tomb
(including several illustrations {line drawings} the murals)
was published by Ang Ching-huai and Wang Yü-kang in
Wen Wu 10:49-62 (1972), but the scene of tofu making is not
mentioned.
The traditional Chinese tofu process involves six steps:
1. Soaking the soybeans. 2. Grinding the beans in water.
3. Filtering the slurry to separate the soymilk from the soy
fiber residue (okara). 4. Cooking the soymilk. 5. Coagulating
the soymilk. 6. Pressing the curds. The tomb mural clearly
depicts 5 of these steps, but omits step 4, cooking the
soymilk. Chen thinks the reason it was omitted is because it
was such a common operation that the artist did not think it
necessary to depict it. This is also the usual argument given
to explain why the old Food Canons of China never bothered
to give a recipe for cooking rice.
Dr. Huang continues: “But I wonder whether the real
reason might simply be that when tofu was first prepared
in the Han dynasty, step 4, cooking the soymilk, was not
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part of the process. The culinary attendants may not have
known that cooking the soymilk before coagulation would
have enhanced the consistency of the process and the
quality of the product. Without step 4, the milk would have
taken a long time to coagulate and the product would have
retained much of the beany flavor resident in the raw milk.
As a result, neither the process nor the product would have
gained wide acceptance through the ensuing centuries.
Toufu remained a culinary curiosity until the late T’ang
dynasty (A.D. 618-906) when someone discovered that toufu
of superior quality could be made easily and consistently
by first cooking the soymilk before coagulation. Thus it
becomes critical to know whether one can actually make
toufu without first cooking the soymilk, and if one can,
whether the product is of acceptable quality.”
Concerning the mural: There are two tracings of this
mural showing tofu making. The first was made shortly
after the tomb was discovered, but it was never published.
The second is said to be of better quality than the first. Chen
Wenhua has some photographs of the mural which are,
however, marred by the presence of a wire screen erected by
the authorities to protect the surface from damage by visitors.
Note 1. Accompanying this English abstract is the
complete 11-page text of the article in Chinese, with a
line drawing of the mural at the end. Preceding the 3-page
English abstract was a shorter 1-page abstract on the same
subject titled “The origin of doufu–When was it first
made?” Note 2. Letter from H.T. Huang. 1996. Sept. 29.
The paper cited above was later published in Nongye Kaogu
(Agricultural Archaeology) 1991, No. 1, p. 245-48. Address:
Jiangxi Provincial Academy of Social Sciences, 69 Nanjing
Road West, Nanchang, Jiangxi, China.
2189. Hymowitz, Ted. 1990. Re: The Taiping Rebellion and
Chinese refugees to the Western World. Letter to William
Shurtleff at Soyfoods Center, Sept. 5. 2 p. Typed, with
signature on letterhead.
• Summary: “The Taiping Rebellion (1851-1864) created
1.5 million Chinese refugees. Some emigrated to the U.S.
to work on the railroads, others went to Australia and New
Zealand to tend sheep. A large number were sold into
slavery and found themselves working primarily on sugar
cane plantations in Peru, Panama, and Cuba. In Peru alone
between 1849 and 1874 over 100,000 indentured Chinese
slaves toiled in the fields. It seemed reasonable to me that the
soybean should have followed the Chinese to Peru.”
Hymowitz talked with Dr. Michael J. Gonzales, author
of Plantation Agriculture and Social Control in Northern
Peru, 1875-1933 (Univ. of Texas, Austin, 1985). When asked
by Hymowitz what the Chinese in Peru ate, he replied, “I
suppose they ate rice, fish, and common beans.”
On page 99 of the book is the following sentence, “The
Chinese, however, eschewed beef in favor of pork, and were
able to cultivate, in the Chicama Valley at least, Chinese

vegetables.” Note 19 on page 210 refers the reader to “On
vegetables, see Middendorf, Observaciones y estudios, p.
1:262.” Note 17 on the same page provides the complete
reference to the book by Ernst W. Middendorf titled El Peru;
observaciones y estudios del pais y sus habitantes durante
una permanencia de 25 años, 2 vols., trans. Ernesto More
(Lima: Universidad Mayor de San Marcos 1973).
Since these references either are incorrect or do not
mistake, Hymowitz has (at least for the time being) given
up on his pursuit of the soybean in Peru. The purpose of
this work was to push back the earliest known date for the
introduction of the soybean into Latin America. Address:
Prof. of Plant Genetics, Urbana, Illinois. Phone: 217-3339454.
2190. American Soybean Assoc., China. 1990. Re: The
soymilk industry and market in China. Letter to William
Shurtleff at Soyfoods Center, Sept. 13. 3 p. [Eng]
• Summary: There are more than 100 soymilk processing
lines in China, of which 34 have been imported from
Sweden, Japan, etc. Each year China produces about 100,000
tonnes of soymilk. (Processing capacity is even larger.) Of
this total, 60,000 tonnes are produced in the provinces of
Guangdong (Kwangtung), Fujian (Fukien), and Guangxi
(Kwangsi), all in southern China.
The five largest soymilk manufacturers in China, in
descending order of capacity, are: 1. Wuhan Guan Sheng
Yuan Foodstuff Factory (20,000 liters/hour capacity); 2.
Fuoshan Foodstuff Factory (12,000 liters/hour; Product
name: Vita Milk); 3. Guangzhou Cannery (2,000 liters/hour;
Product name: Hong Bao; Equipment from Alfa-Laval); 4.
Jiangmen Foodstuff Factory (2,000 liters/hour); 5. Jin Jiang
Foodstuff Factory (2,000 liters/hour).
All of the soymilk made by large companies in China
is sold in bottles; none is sold in aseptic packages, plastic
bags, or by street vendors. Most of this soymilk is consumed
in China, but 5,000 to 10,000 tonnes (5-10%) is exported
to Japan and Southeast Asia each year. A new trend is
to develop instant soybean powder [probably powdered
soymilk] for the people of northern China, who do not like
soymilk. Address: Citic International Building, 25th Floor,
Room 4, 19 Jianguomenwai Street, Beijing 100004, China.
Phone: 512-7125.
2191. China Daily. 1990. Bean curd festival in Beijing and
Taibei, national soybean statistics. Sept. 16. p. 1b. *
2192. SoyaScan Notes. 1990. The Library of Congress
MARC format (Overview). Sept. 27. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: The MARC (MAchine Readable Catalog)
format was developed by the Library of Congress (LC),
starting in 1968. Field names and formats are standardized
worldwide so that records from other library systems can be
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exchanged, loaded and read. The National Peking Library,
in Beijing, China, the equivalent of America’s Library
of Congress, is currently starting extensive automation.
Americans will soon be able to search its holdings.
MARC contains 3 types of data: Bibliographic data,
authority data (the LC subject headings and the name file),
and holdings data (specific to each organization, used for
administration or management). The bibliographic data
allows 7 formats: Books (BK), serial publications (SE),
visual material (VM), music–scores and audio recordings,
maps, computer files, and archives and manuscripts control
(AMC, which has revolutionized archives). MARC does
not allow the cataloging of analytics (e.g. individual articles
in a journal), other formats (such as original interviews).
Retrieval depends on a library’s local “search engine.”
The Library of Congress has 13.8 million books.
2193. INTSOY Newsletter (Urbana, Illinois). 1990.
Processing and utilization conference sparks interest in
soybeans as food. No. 42. p. 1-2. Sept.
• Summary: The conference, which was co-sponsored by
INTSOY, took place in Gongzhuling, Jilin Province, China
from June 25 to 29, 1990. The various working sessions
and exhibits attracted almost 250 soybean scientist and
development officials from 27 countries.
“Besides INTSOY, other sponsors of the conference
were the Jilin Academy of Agricultural Sciences; the Chinese
Academy of Agricultural Sciences; the Japanese Agriculture,
Forestry, and Fisheries Research Council Secretariat; the
Scientific Research Institute of Foods and Fermentation
Industry; and the International Institute of Tropical
Agriculture...
“Some 80 presented papers covered topics ranging from
reports on soybean utilization efforts in specific countries to
sophisticated medical studies on the health effects of soybean
use.
“One especially important paper reported on the
potential of soybean components known as saponins to
control reproduction of the HIV virus which is associated
with Acquired Immune Deficiency Syndrome or AIDS. The
report from Japanese scientists in the Department of Food
Chemistry at Tohoku University indicated that one class of
saponins showed inhibitory effects against HIV infection in
vitro.
“Besides attending the working sessions, participants
viewed some 37 demonstrations and exhibits from all over
China...
“The conference organizers also provided a number of
local tours of interest to participants. These included visits
to a modern tofu plant, the Soybean Research Institute of
the Jilin Academy of Agricultural Sciences, the labs and
pilot plant of the Scientific Research Institute of Foods and
Fermentation Industries, and the headquarters and gene bank
of the Chinese Academy of Agricultural Sciences...

“The general recommendations from the final report
called for holding the conference on a regular basis every
three or four years. The report suggested Brazil and Africa as
potential sites for the next conference.”
Note: This is the earliest document seen (June 2020) that
contains the term “gene bank.” Since it was located in China,
this gene bank almost certainly contained soybeans.
2194. Martin, Michael. 1990. Soya in human food: A world
perspective. Lecture presented at Eurosoya Conference. Held
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: SoyaFoods (1990. 1(2):6) summarized this
paper: “World soyabean production for 1989/90 is estimated
at 106 million metric tons (tonnes), with the major share
(49%) coming from the USA and 30% coming from South
America. Currently 30% of soybeans are used directly for
human food (soy oil, traditional and new soyafoods and
soyaprotein products). The remaining 70% is fed to animals.
Traditional and new soyafoods constitute about 12% of
the world soyabean use although there are wide regional
differences, e.g. China 50-60%, USA 2%. In the 21st century,
Mr. Martin believes that it is doubtful that we will continue
to feed such a large proportion of soya to animals.” Mr.
Martin estimates that by the year 2020, 50% of soybeans
will be used directly for human food and 50% will be fed
to livestock, poultry, and fish. Address: American Soybean
Assoc., Belgium.
2195. Mead, Nathaniel. 1990. The champion diet. East West.
Sept. p. 44-50, 98-99, 102, 104. [1 ref]
• Summary: An overview of the landmark Chinese Health
Project, a joint research project of scientists from Cornell
University, Oxford University in England, the Chinese
Academy of Preventive Medicine, and the Chinese Academy
of Medical Sciences. T. Colin Campbell, a nutritional
biochemist at Cornell, is one of the leaders of the study.
2196. Hymowitz, Ted. 1990. Could the soybean have come
from Manila to Acapulco as dunnage? The Seville manifest
of all items traded between Mexico and Manila (Interview).
SoyaScan Notes. Oct. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Ted reasoned that when the Chinese were taken
to Acapulco from Manila as impressed seamen on Manila
galleons, the soybean was probably taken by them as part of
their dunnage. Both the East India Company [of England]
and the Dutch East India Company [of Holland] allowed
each captain, officer, and sailor a certain amount of dunnage
to trade on their own account.
The King of Spain asked the Spanish in Mexico, and
also his advisors, to compile a list of all items that were
traded either way from Mexico to Manila. It was a complete
manifest of all items traded. This is the key document.
Written in old Spanish and about 290 pages long, it was
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published in the 1700s. Ted obtained a microfilm copy
from Seville, and found an expert from Spain to read it; the
soybean is not mentioned. Ted went to Seville for 1 day
almost 20 years ago to pursue this line of research. He has
never been to Mexico. In addition, the University of Illinois
has a huge collection of material on the Manila-Acapulco
trade.
Update. 1996. May 30. Dunnage is the key word, not
ballast. Ted does not recall seeing the word “ballast” ever
used in connection with soybeans coming to America in
ships. Ted came across the word “dunnage” in documents
in which the East India Company (and perhaps the Swedish
India Company) listed the amount, by weight, that each
officer was allowed to trade on their own account. This came
about because there was space between the angular cargo
chests (loaded with items such as tea or silk) and the curved
hold (interior) of the ship. The dunnage, usually kept in cloth
bags, could be padded into these irregular spaces. Ted is still
looking for a document stating that soybeans were brought
to North America as dunnage, but to date he has found not
such record. Instead he has found records of all sorts of other
rubbish being used as dunnage–bird feathers and the like.
Update. 2000. May 28. All of the original documents
relating to the Manila galleons are located in either Seville,
Spain, or Mexico City; they are not in Acapulco. Address:
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois
61801. Phone: 217-333-9454.
2197. Hymowitz, Ted. 1990. Leads on early introduction of
the soybean to Peru (Interview). SoyaScan Notes. Oct. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There was a newspaper published in Peru in
about the 1870s. Part of it is in English. Cornell University
may have a set. It is called the Lima (Peru) Gazette, or
something like that. Ted looked through it until his eyes
gave out. He was looking for ads for Chinese restaurants,
or for information about Chinese traders. After they were
freed from slavery, they opened stores as traders in Lima.
They must have had soybeans. That newspaper should be a
gold mine for somebody. There should be something about
soybeans in there. Ted has decided not to pursue this lead
further, but invites others to pursue it. The significance
of this is that the earliest document seen (May 2009) that
mentions the soybean in South America (D’Utra 1882) is
quite late. We should be able to push it back at least 10 years.
In Acapulco, Mexico, we may be able to push it back even
further. Address: Prof. of Plant Genetics, Univ. of Illinois,
Urbana, Illinois 61801. Phone: 217-333-9454.
2198. Richardson, Al. 1990. Wy Ky in Los Angeles is in
the process of being sold and is now in escrow (Interview).
SoyaScan Notes. Oct. 19. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Wy Ky, run by Chinese Americans, started

making tofu in July 1970 in Los Angeles. The sale has been
agreed upon, but has not yet been finalized. The name of
the new potential buyer is not known, but should be in 6-8
weeks.
Note: Talk with David Ho. 1990. Dec. 20. His mother
bought the company from Bill Lee in about 1983. She still
owns it. It has not changed hands recently. Their best selling
products are tofu spaghetti and baked tofu. Address: Nichii
Company of America, Inc., 23440 Hawthorne Blvd., Skypark
2, Suite 140, Torrance, California 90505. Phone: 213-7910010.
2199. Wilcox, Gilsea; Wahlqvist, M.L.; Burger, H.G.;
Medley, G. 1990. Oestrogenic effects of plant foods in
menopausal women. British Medical Journal 301(6757):90506. Oct. 20. [5 ref]
• Summary: 25 postmenopausal women in good health
and taking no drugs, ages 51-70, were studied for 6 weeks
during which time their diet was supplemented with soya
flour (45 gm daily), red clover sprouts (10 gm dry seed
daily), and linseed (25 gm daily). These three foods are
reported to induce vaginal oestrus in laboratory animals. The
authors found significant differences in vaginal cytology:
vaginal cell maturation increased and concentrations of
follicle stimulating hormone and luteinising hormone were
raised compared to a control group. Phyto-estrogens thus
appear to be of consequence in human nutrition. Tamoxifen,
an antioestrogen, can have oestrogenic effects on vaginal
cytology.
Wahlqvist raises the following questions in an
unpublished letter to a colleague: Would a diet containing
more plant estrogens lead to an easier menopause in women?
There is some evidence that women in the Third World,
Japan and China may experience less of a menopause.
His wife is Chinese. Chinese women living in Australia
seem to experience less of a menopause, and he now has
a study going, comparing 600 of them with Caucasian
counterparts. It might turn out that western menopause is
abnormal, perhaps because the diet is high in fats and low
in plant foods/phytoestrogens. Phytoestrogens might affect
osteoporosis and bone density, especially after menopause.
Adlercreutz in Finland is doing important work in these
areas.
Note: This is the earliest document seen (Jan. 2017)
in which soy isoflavones are mentioned in connection with
relief of menopausal symptoms. Address: 1. Medical student;
2. Prof. of Medicine. Both: Monash Univ., Dep. of Medicine,
Prince Henry’s Hospital Campus, Melbourne 3004, Victoria,
Australia; 3. Director, Prince Henry’s Inst. of Medical
Research, Melbourne.
2200. Shurtleff, William. 1990. America’s earliest known
tofu manufacturer discovered: Wo Sing & Co. was making
tofu in San Francisco in 1878 (News release). Soyfoods

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 837
Center, P.O. Box 234. Lafayette, CA 94549. 2 p. Oct. 29. [2
ref]
• Summary: “In Jan. 1848 gold was discovered in California.
By 1850 there were still only a few hundred Chinese in
California. Then in 1852 the Chinese joined the Gold Rush.
They called California the ‘Golden Mountain.’ By 1852
there were 20-25,000 Chinese in the golden state, and by
1860 there were 30-50,000. The 1880 census found 75,132
Chinese in California, comprising 8.6% of the state’s
population.
“These Chinese immigrants, mostly young men
from Kwangtung province in southern China, and more
specifically from the area around Canton, almost certainly
brought soybeans with them to America, and they probably
made tofu (which they called daufu, dow-foo, or doufu)
using those soybeans. But, until now, no one has been able
to prove the existence of any Chinese manufacturers of
tofu or other soyfoods in America before 1899. During this
year Walter C. Blasdale, an instructor in chemistry at the
University of California, Berkeley, reported in the USDA
Office of Experiment Stations, Bulletin No. 68 that Chinese
in San Francisco were making ‘bean cheese,’ both fresh and
fried, as well as fresh curds.
“After years of searching, William Shurtleff, Director of
the Soyfoods Center in Lafayette, California, has discovered
a tofu manufacturer in San Francisco, California, in 1878.
According to the Wells Fargo and Co. Directory of Chinese
Business Houses, published in San Francisco in 1878, Wo
Sing & Co. was making fermented tofu and regular (nonfermented) tofu at 708½ Dupont St. in San Francisco. The
name of the company and its products were written in both
Chinese and English. Tofu was translated as ‘Bean Cakes.’
This was the earliest known tofu shop in the western world
(as of Oct. 1990).
“In the same Wells Fargo directory published in 1882,
a second Chinese tofu manufacturer appeared. Sam Sing
was making fermented and regular tofu at 615 Dupont St.,
basement, in San Francisco. Wo Sing was still in business at
the address given above.
“The earliest known Japanese-run tofu manufacturer
in America was Hirata Co. in Sacramento, California. They
began making tofu in 1895.
The oldest existing tofu maker in America today is
Quong Hop & Co. of South San Francisco. Founded and
still run by the same Chinese-American family, they began
making tofu in 1906 in San Francisco.
“The two oldest existing Japanese-American tofu
companies are probably House Foods & Yamauchi Inc. of
Los Angeles and Aala Tofu Co. of Honolulu. Both trace their
origins back to 1923 in Hawaii...
“The first five Caucasian-run tofu companies in the
western world were all run by Seventh-day Adventists
in America. In Nov. 1929, T.A. Van Gundy of La Sierra
Industries in Arlington, California (near Riverside),

introduced his La Sierra Soya Cheese...
“The sixth Caucasian-run tofu company in America, and
the first of the new wave of Caucasian tofu makers, was the
Welcome Home Bakery and Tofu Shop in Corvallis, Oregon,
founded by Alec Evans. In March 1975 he started making
‘Tofu.’
“The earliest document seen (Oct. 1990), written by an
American, that mentions tofu appeared in 1770 when the
famous Benjamin Franklin wrote a letter on Jan. 11 from
London to John Bartram in Philadelphia...
“The Soyfoods Center would like to offer a $100
reward to anyone who can find a tofu manufacturer in North
America or Europe before 1878.”
Reprinted in Soya International (July/Sept. p. 3).
Address: Lafayette, California.
2201. Business Trend Analysts, Inc. 1990. The market
for salad dressings, sauces and condiments. 2171 Jericho
Turnpike, Commack, NY 11725. 275 p. Price: $895.
• Summary: This is an update of the 1988 edition. Sauces
include the following table sauces: Ketchup, meat (incl.
steak, worcestershire, vegetable, and seafood sauces),
barbecue, Mexican (incl. chili, taco, enchilada, etc.),
prepared mustard, and soy and teriyaki. Gravies, dips, and
dry sauce mixes are not included. Ketchup is the largest
segment. Address: Commack, New York.
2202. Hymowitz, Theodore. 1990. Soybeans: The
success story. In: Jules Janick and James E. Simon, eds.
1990. Advances in New Crops: Proceedings of the First
National Symposium New Crops: Research, Development,
Economics. Portland, Oregon: Timber Press. xxii + 560
p. See p. 159-63. Symposium held 23-26 Oct. 1988 at
Indianapolis, Indiana. [10 ref]
• Summary: Perhaps the best brief history seen on the
origin and dissemination of the soybean, its introduction
to America, and the reasons for its success. Contents:
Introduction. Paths of dissemination–Old World.
Paths of dissemination North America (Early Period
[1765-1859]; James Mease {1804}, Samuel Bowen aided by
Henry Yonge {1765}, Bowen makes soy sauce, Benjamin
Franklin {1770}, Thomas Nuttall {1829}, introduction
of soybeans to Illinois {1851} via Japanese in the barque
Auckland and Dr. Benjamin Franklin Edwards, John H.
Lea in Alton, Illinois {1851}, J.J. Jackson in Davenport,
Iowa {1852}, A.H. Ernst in Cincinnati, Ohio {1852},
Commissioner of Patents, Commodore Matthew Perry’s
Expedition to Japan {1854}).
Paths of dissemination North America (Middle Period
[1878-1898]; George H. Cook and James Nielsen of New
Jersey, McBryde of Tennessee, Sturtevant of Cornell Univ.,
Brooks of Hatch, Massachusetts, Georgeson of Kansas,
Hellriegel & Wilfarth in Germany (in 1888 they showed
that legumes fix nitrogen when nodulated by a certain soil
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microorganism) W.P. Brooks’ experiments in 1893 with
soybean nodulation (he “reported that soybean yields were
highest when nodules were most abundant”), USDA’s Office
of Foreign Seed and Plant Introduction).
Paths of dissemination North America (Late Period
[1907-1920]; William J. Morse, Dr. Charles V. Piper, Frank
N. Meyer, Osborne & Mendel, Garner & Allard, today’s 13
maturity groups). Success [due to the development of new
cultivars and the rise of a processing industry]. Summation.
This paper notes that in 1804 soybeans were planted
near Dubrovnik, Yugoslavia [Note: Dubrovnic has been in
Croatia since 1991]. They were “harvested, cooked, mixed
with cereal grain and then fed to chickens for increased egg
production.”
“In 1878, while in Europe, Dr. George H. Cook and
James Neilson of the New Jersey Agricultural Experiment
Station obtained soybean seed at the Bavarian Agricultural
Experiment Station and at the Vienna Exposition. The
seeds were planted at the College Farm in May 1879 and
harvested in October. The results were encouraging. This is
the first report of soybeans having been tested at a land grant
institution in the United States. Within a short time, soybean
seeds were introduced from Japan by McBryde (Tennessee),
Sturtevant (Cornell Univ., New York), Brooks, (Hatch,
Massachusetts), and Georgeson (Kansas).”
Tables: (1) USDA soybean germplasm collection and
number of strains in each group, 1988. The groups and
number of strains are:
Public cultivars 454
FC and PI strains 11,133
Genetic types (T-lines) 113
Genetic isolines 457
Wild soybeans (G. soja) 678
Perennial Glycine species 522
The article is dedicated to the memory of the author’s
friend and colleague Prof. dr. Bogdan Belic [pronounced
BEL-itch], Novi Sad, Yugoslavia.
Note: Dr. Hymowitz, in a letter to William Shurtleff of
Soyfoods Center dated 22 Dec. 1984, states: “A colleague
of mine [Belic], while meandering through a library in a
monastery in Yugoslavia, came across an early 1800s citation
of soybeans in that area. Apparently the beans were brought
to the Zagreb area by a ship captain from China.”
Talk with Ted Hymowitz. 1993. April 25. Ted has a
copy of the 1804 document by Buconjic that mentions
soybeans being planted near Dubrovnik. It was sent to him
by his friend and colleague Prof. Dr. Bogdan Belic of Novi
Sad, Croatia, Yugoslavia. Dr. Belic, who knew that Ted was
interested in the early history of the soybean, photocopied
the document and translated that portion which dealt with
the soybean. Ted does not have an 1826 article by Simic
that cites the 1804 document by Buconjic. Address: Dep. of
Agronomy, Univ. of Illinois, Urbana, Illinois.

2203. Praskin, Laurie. 1990. A soybean conference in China.
Plenty Bulletin (Davis, California) 6(3):3. Fall.
• Summary: “Last June, I attended the International
Conference on Soybean Processing and Utilization
(ICSPU) which was held in the Jilin Province of China.
The conference included over 125 participants from around
the globe... I made presentations on the soy work I have
done through Plenty in Guatemala and was struck by their
eagerness for firsthand, practical information... I came away
with three strengthened convictions: Fortifying traditional
foods with soy flours and powders is one of the most
immediate ways to start increasing the protein content in
populations that consume diets consisting mainly of cereal
and grains. (More than a third of the world’s people rely on
bread for over 50% of their daily calorie intake. Adding 5%
soy flour increases the protein content by 12 to 15%.) Proper
education and good promotion and advertising are essential
to the successful introduction and maintenance of soybeans
into a given population. Along with the research studies,
more firsthand utilization programs need to be initiated
worldwide.” Note: Laurie’s participation in this conference
was made possible by a special grant to Plenty from Steve
Wozniak. Address: Board Member, California.
2204. YHS Pacific Fruit Concentrates. 1990. Fact sheet: YHS
Pacific Fruit Concentrates Ltd.: New soya bean drink plant
opens (News release). Chilliwack, BC, Canada. 1 p. Plus 2
pages of flow charts. Oct.
• Summary: “The plant: 80,000 square foot plant on 4.5
acres. Construction and equipment cost: $13 million...
Production capacity: 300 cans of soya bean drinks per
minute. Employees: 32 full-time. Market: output will go to
Canada and the U.S.A. At present, the parent company in
Singapore exports the soya bean drink to its North American
markets...
“The company: YHS Pacific Fruit Concentrates Ltd.
bought from the East Chilliwack Cooperative in 1988 by Yeo
Hiap Seng Ltd. of Singapore.
“Yeo Hiap Seng Ltd.: YHS began in 1900 in China
manufacturing soya sauce. Canned food production added
in the 50s, and in the 70s YHS acquired franchises from
Pepsi-Cola International to pack and distribute products.
Company now also into prawn farming and Budweiser beer
distribution.” Address: Chilliwack, BC, Canada. Phone: 604277-7707.
2205. Kohn, Florrie. 1990. Reflections: a tale of battleships,
broilers and billions of bushels. Soybean Digest. Nov. p.
7-10.
• Summary: With this issue Soybean Digest celebrates its
50th anniversary!
“Fifty years ago, soymeal wasn’t well thought of as a
feed for hogs or chickens. Farmers grew only 80 million
bushels of soybeans for meal and oil. Most Americans set
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the dinner table with butter, not margarine (which would
have been cottonseed oil, anyway). China dominated world
soybean markets. And herbicides safe for use in soybeans
were just a pipe dream while hoeing rows in August.
“Clearly, times have changed. This year, USDA
estimates that U.S. farmers will harvest 1.84 billion bushels
of soybeans, 2,300% more than 50 years ago. Without
question, this ancient crop cultivated in China for at least
5,000 years has come a long way.
“In the U.S., soybeans reached a milestone a half
century ago. It was in November 1940 that Henry Ford
unveiled a car made of soybean plastic. That same month,
the American Soybean Association (ASA) began publishing
Soybean Digest.
“Henry Ford’s dream of automobiles built of plastics
made from acres and acres of soybeans quickly faded as the
auto companies were pressed into defense service during
World War II. But even without the soybean car, soybeans
and Soybean Digest have thrived. Today, more than 205,000
farmers read Soybean Digest. Along with changes in the
magazine have come changes on the farm and in the soybean
industry.
“Oliver Walston and his son Gene have experienced
these changes on their 192-acre farm near Pemberville, Ohio.
Oliver, 82, introduced soybeans on the farm during the early
1930s. Today, Gene, 51, still grows soybeans. But much of
the similarity in their farming practices ends there.
“Oliver’s first soybean crop was 4 acres. ‘We planted
the soybeans in with the corn. We cut it with a corn binder.
Tied it up in bundles. Set it up in shocks to dry, then fed the
soybeans to steers,’ he relates.
“’Only a few of the neighbors had combines,’ Oliver
notes. But after that first year, he paid $1 per acre to have
his beans harvested. A 10-ft. combine could cut 20 acres a
day. Oliver gradually increased his yearly soybean crop to 40
acres before retiring in 1973.
“Gene Walston grows about 300 acres of soybeans a
year, plus corn, wheat and specialty crops. In addition to
owning the family farm, he rents more than 600 acres. Of
all the crops Gene grows, soybeans is the one he spends the
most time promoting, particularly through the Ohio Soybean
Association. It’s easy to see why Gene is especially proud of
soybeans; it’s within his lifetime that the protein and oil crop
has come to rank consistently as one of the top five most
valuable commodities in the U.S.
“Soybeans were probably first brought to the U.S. from
China by a merchant, Samuel Bowen, in 1765. For the next
100 years, they were grown mostly as a curiosity in gardens.
A few farmers grew them as early as 1829 for the specialty
soy sauce market. During the Civil War, soldiers brewed
soybeans as a coffee substitute. By the late 1800s, beans
were a nitrogen-rich forage for cattle.
“In 1904, at the Tuskegee Institute in Tuskegee,
Alabama, George Washington Carver, who is often

remembered for his research on peanuts, helped introduce a
new way of thinking about soybeans in the U.S. He began
developing food and industrial uses or soyoil and soymeal,
such as high protein flour. And with the promise of new
markets, a processing industry began to take hold. In 1915,
75 years ago, one of the first soybean crushing mills opened
in Elizabeth City, North Carolina.
“During the 1930s, varieties like Manchu, Scioto and
Mingo were commonplace. And as Oliver relates, the biggest
worry about growing soybeans was getting them out of
the field. Combines solved that problem. They replaced
grain binders and made soybeans more practical to harvestreducing field losses from more than 30% to less than 9%.
“As a result, by 1940, U.S. soybean acreage increased
five-fold to more than 11.7 million acres. And although two
out of every three acres went for hay in 1930, by 1940 for
every acre of soybeans grown for hay, farmers planted an
acre for meal and oil.
“Along with the combine, World War II had a profound
effect on the soybean industry. ‘Ten acres of soybeans were
worth a point,’ relates Oliver, explaining that even the draft
board considered soybean acres in deciding who to defer
from military service.
“Almost as much as battleships, planes and ammunition,
the U.S. needed the crops farmers could grow. ‘Soybean
Producers are Filling a Vital Place on the Food Front,’
proclaimed one wartime USDA publication. ‘It takes 3,500
bushels of soybeans to produce oil for painting a battleship;
1,000 bushels for oil to paint a cruiser; 200 bushels to paint a
destroyer and 155 bushels to paint a submarine.’
“During the war, the government relaxed acreage
restrictions on soybeans and increased price supports. In
1937, farmers received an average of 84¢ per bushel for
soybeans. By 1945, the support price was $2.04.
“Farmers responded to these incentives by growing
more soybeans. In 1945, a record 11 million acres were
harvested for meal and oil. The soybean industry responded,
too, expanding from a handful of processing plants in the
1920s to more than 150 plants by 1945. The industry also
switched from screw-press extraction to solvent extraction
with hexane, which improved the soyoil recovery rate from
82% to better than 97%.
“Wartime industry found that soyoil didn’t work as
well as petroleum in products such as paint. But consumers
discovered that soyoil made a decent margarine, especially
when butter was scarce. By the end of World War II,
consumers were eating twice as much margarine as in 1940.
And soyoil supplied 42% of the demand for margarine and
47% of the shortenings market.
“Soymeal also got a boost during the war. Since there
weren’t enough animal by-products to feed as protein to the
growing poultry and swine industries, more farmers began
adding soy-meal to feed. Soymeal’s use increased from
less than 1.5 million tons in 1940 to more than 3.7 million
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tons by 1947. In 1948, animal nutritionists discovered how
to make synthetic vitamin B-12, the missing link whose
inclusion in feeds allowed soymeal to completely replace
animal-based proteins.
“Beginning about 1950, soybean farmers began pressing
the government to set its soybean policy so that the crop
could fairly compete with corn for acreage and cotton for
market share. ASA asked Congress for a support price that
maintained a favorable ratio with cotton.
“ASA advocated soybean acreage allotments to account
for current production and make allowances for gradual
expansion. And it urged the government to drop its export
allocation system for soybeans, which restricted overseas
demand.
“ASA achieved some of its policy goals. While the
government freed up soybean exports and set a price ratio
that made it easier for processors to buy soybeans than
cotton, it rejected acreage allotments. As a result, soybean
acres gradually increased at prices set by the market. And to
ASA’s relief, soybeans weren’t stacking up in government
stockpiles.
“During this time, the government was clamping down
on cotton with stricter acreage controls and lower price
supports. Beans were much less labor intensive than cotton,
so when farm labor that left the South to work in wartime
industries didn’t return, cotton farmers turned to soybeans.
And in the edible oil markets, that tipped the balance as
products went from cottonseed oil to soyoil.
“While cottonseed oil gave way to soyoil, the
broiler industry and demand for soymeal were growing
simultaneously. Poultry producers found soymeal fortified
with vitamin B-12 was an inexpensive, abundant protein
source. And major soybean processors, such as Central Soya,
were also major poultry producers in the young, vertically
integrating industry. While chickens and margarine were
pushing domestic demand for soybeans, the philosophy of
growing soybeans to sell–not store–was driving the soybean
industry to develop markets overseas. In 1956, ASA opened
its first market development office in Tokyo. Today, ASA has
11 overseas offices, including five in Asia, four in Europe
and two in Latin America. Japan ranks as the U.S.’s largest
single country customer, buying more than 120 million
bushels of soybeans each year. And U.S. soybean growers
are even promoting soybeans in China through an office
established there eight years ago” (Continued). Address:
Associate editor.
2206. Takai Seisaku-sho. 1990. Modern soymilk plant:
Makes delicious dairylike soymilk with no beany flavor. 1-1
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 4 pages.
Nov. Catalog. With 1-page color insert. 30 cm. [Eng]
• Summary: Page 2 is a flow chart of the modern soymilk
production process. Page 3 shows modern soymilk plant
layouts, floor plans, and specifications. The color insert,

which is titled “Modern soymilk plant: Makes delicious
dairylike soymilk with off-beany flavor,” is printed on both
sides. The front shows 3 packaged soymilk products: Ah Soy,
Hai-Meeru Soyalac (Made by San-iku Foods in Japan), and
Soya Bean Milk (made by Guilin Sweets and Food Factory,
Guangxi, China). Companies that make soymilk using Takai
equipment include: Chung’s Foods and Nam Yang Industries
in Korea. Jinan Huifeng Bean Milk Product Factory in
China. “One of our plants makes 1,000 liters of 5,000 x 200
ml packs of soymilk; another makes 10,000 or 20,000 packs
of soymilk per hour. EMUL is a healthy soy-based frozen
dessert. Contact Takai for an EMUL production plant.” On
the back is a plant layout. Address: Kanazawa, Ishikawa-ken,
Japan. Phone: 0762-48-1355.
2207. Araki, A.M. 1990. [Re: A brief history of tofu shops in
Fresno, California]. Letter to William Shurtleff at Soyfoods
Center, Dec. 31. 2 p. Handwritten. Followed by phone
interview on 8 Jan. 1991. [Jap; eng+]
• Summary: “It was difficult for me to collect this
information. For some people I talked to it was a sensitive
issue, like coming out of the internment camps after World
War II back into white society. Since the generations have
changed, I had to talk with many people. I came to the USA
in Aug. 1920 and settled in Fresno that month. At the time in
Fresno there were two tofu shops in Japantown: Yokota Tofuten (run by Yuichi Yokota, located on Fargan Alley, which
was back-to-back with E Street; Yokota’s postal address was
on E Street), and Nakaoka Tofu-ten (run by Mr. Nakaoka on
Kern St.). He is not sure of the shops were named “Tofu-ten”
or “Tofu-ya,” but he prefers “Tofu-ten because it has a higher
class sound (more jôhin).
The owner of Nakaoka Tofu-ten died in about 1922. His
wife re-married to Mr. Zenkichi Nagahama, who took over
the company, renamed it Nagahama Tofu-ten, and ran it at
the same location for about 20 years until 1942, when he was
sent to an internment camp. He did not re-start the company
after the war; he was too old.
Right after World War II, in about 1945, the first tofu
shop in Fresno was started by a man who came from the
Los Angeles area; although he was a Japanese, he had a big
body and blue eyes. But he didn’t last for long. After that
he company was run consecutively, at the same location, by
Joe Hashimoto, Sakae Tôkubo, Dr. Wilkinson (an M.D. and
Seventh-day Adventist; he was a very famous surgeon and
he made tofu himself at his shop on E Street), and then the
two Goto brothers. After the war, the younger Goto brother
immigrated to the U.S. from Japan. (Sometimes we call those
new first-generation Japanese shin-issei). The same shop on
E Street, which has been in business the longest, is now in its
third generation, run by Musashi [Brad] Kubota.”
He is not sure when the first tofu shops started in Fresno.
However his father arrived in Fresno in 1911 and had a shop
across the street from the Nagaoka tofu shop on Kern Street.
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He thinks Yokota was there at the same time, since the house
in which Mr. Yokota lived in 1920 (he built it himself) was
quite old, dating from about that period. His tofu shop was in
the front of his house, facing the street.
There were some Chinese-run tofu shops in Fresno
during this period but he does not remember any details
concerning them. Address: Nichi Bei Times, Fresno Branch,
P.O. Box 11489, Fresno, California 93773. Phone: 209-2376779.
2208. Bureau of the Census, U.S. Department of Commerce.
1990. The Asian population of the United States in 1990
(Overview). SoyaScan Notes. Compiled by William Shurtleff
of Soyfoods Center. [1 ref]
• Summary: According to the 1990 census, the population
of the United States was 248.7 million, up 9.8% from 1980.
The Asian population is as follows: Total Asian and Pacific
Islander 7.273 million (2.9% of the total, up 107.8% from
1980). Total Asian from traditional soy-consuming nations
5.524 million (2.2% of total, up about 100% from 1980!).
Chinese 1.645 million (0.7%, up 104.1%). Filipino 1.407
million (0.6%, up 81.6%). Japanese 847,562 (0.3%, up
20.9%). Korean 798,849 (0.3%, up 125.3%). Vietnamese
614,547 (0.2%, up 134.8%). Hawaiian 211,014 (0.1%, up
26.5%).
2209. Shurtleff, William; Aoyagi, Akiko. 1990. Tofu &
soymilk production. 2nd ed. Lafayette, California: Soyfoods
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec.
11. 28 cm. [223 ref]
• Summary: Contains many new advertisements, plus
changes on the copyright page, on page 14 (Soyfoods
Association in now located at Bar Harbor, Maine), and
back cover of both paperback and hardcover editions (new
ISBN for each). Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
2210. Taira, Harue. 1990. Quality of soybeans for processed
foods in Japan. JARQ (Japan Agricultural Research
Quarterly) 24(3):224-30. Dec. [7 ref. Eng]
• Summary: Contents: Abstract. Introduction. Quality for
food processing: Tofu, miso, natto. Variation of bean quality
and suitability for processing. Factors inducing variations in
the chemical composition and suitabilities for processing.
Figures show: (1) Consumption of soybeans in Japan in
1988 (1,000 tonnes): Total: 4,663 tonnes. Oil and meal 77%.
Food 19%. Other 4%.
Food products: 886 tonnes. Tofu and abura-age 57%.
Kori-tofu 3%. Miso 20%. Natto: 11%. Other 9%.
Individual food products (* An additional 69,000 tonnes
are consumed in the form of cooked whole soybeans, yuba,
kinako, moyashi {sprouts}, and others).
Tofu and abura-age 505 tonnes. IOM and other USA
83%. Japan 11%. China 6%.

Kori-tofu 29 tonnes. IOM and other USA 72%. China
28%.
Natto 100 tonnes. China 50%. USA and Canada 30%.
Japan 20%.
Miso 179 tonnes. China 86% (i.e., 86% of the soybeans
used to make miso in Japan in 1988 came from China), Japan
11%. IOM 3%.
Soy sauce: Defatted soybean flakes 183 tonnes (97%–
i.e., 97% of the soybeans used to make soy sauce in Japan in
1988 were defatted) and whole soybeans 5 tonnes (3%).
(2) Frequency distribution of solid matter extractability
in soybean milk (105 samples; 60 cultivars and 7 lines)–
for varieties Enrei, Fukuyutaka, Akishirome, Akiyoshi,
Tamahomare, Fujimijiro, Hyuuga, Shirosenari. Average
value of U.S. soybeans. Mode: 79%. Range 70-82%.
(3) Correlation between protein and sucrose content in
soybeans. Inversely correlated. The more protein, the less
sucrose. (4) Correlation between hardness of steamed seeds
and ammonia nitrogen content in natto. Directly correlated.
The harder the steamed seeds, the more ammonia nitrogen in
the finished natto.
(5) Variation in chemical composition and suitabilities
of soybeans for processing: Raw soybeans for processing,
soybean milk for tofu, steamed seeds for miso, natto, cooked
soybeans.
Tables: (1) Relationship between soybeans and
processed foods in raw soybeans, soybean milk, and steamed
seeds. (2) Chemical composition and suitability of soybeans
from USA, China, and Japan for processing into tofu, miso,
natto, cooked soybeans. Varieties: Enrei, Fukuyutaka, IOM
(USA; low protein, high oil), Tamahomare, Kitamusume,
Miyagishirome (large seeded), Nattoshoryu (small seeded),
Chinese (low protein, high carbohydrate). Address: Dep.
of Utilization, National Food Research Inst., Ministry of
Agriculture & Forestry, Koto-ku, Tokyo.
2211. USDA Foreign Agricultural Service, Information
Systems Management Div., Database Administration Branch.
1990. The world’s leading soybean crushing countries:
Statistics by country, 1964-1990. FAS USDA Oilseeds/
Products, Room 5638 South, 14th and Independence
Ave. S.W., Washington, DC 20250-1000. 9 p. 28 x 38 cm
computer printout.
• Summary: A search by Debby Pumphrey of the FACTS
(Foreign Agricultural Commodity and Trade Statistics)
database, for the amount of soybeans [commodity code:
2222000] crushed for domestic consumption by various
countries worldwide, gives the following results, with all
countries that crushed more than 500,000 tonnes ranked in
descending order of amount of soybeans crushed. All figures
are in metric tons (tonnes):
For the year 1990: USA 32,523,000, Brazil 13,700,000,
Argentina 7,250,000, China 4,400,000, Japan 3,550,000,
Netherlands 2,760,000, Germany, 2,550,000, Spain
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2,300,000, Italy 2,025,000, India 1,785,000, Mexico
1,670,000, Taiwan 1,650,000, USSR 1,445,000, BelgiumLuxembourg 1,180,000, Canada 1,100,000, South Korea
840,000, Romania 789,000, Portugal 610,000, and United
Kingdom 605,000.
In 1990 a total of 88,515,000 tonnes of soybeans were
crushed worldwide. Of this total, the USA crushed 36.7%,
Brazil crushed 15.5%, and Argentina crushed 8.2%.
For the year 1964/65: USA 13,036,000, Japan
1,460,000, China 1,304,000, West Germany 1,290,000,
Canada 528,000. In 1964/65 a total of 21,357,000 tonnes of
soybeans were crushed worldwide. Of this total, the USA
crushed 61.0%, Japan crushed 6.8%, China crushed 6.1%,
Brazil crushed 1.3%, and Argentina crushed 0.02%.
Note: At the top of the computer report is printed:
Global Economic Data Exchange System [GEDES]. CP
[Commodity Program] Subsystem–Commodity/Attribute
Model. Crushing statistics are given for 175 countries from
1964/65 to 1990. Address: Washington, DC. Phone: 202382-8232 or 202-447-4989.
2212. Bailey, Paul John. ed. 1990. Reform the people:
Changing attitudes towards popular education in early
20th-century China. Vancouver, B.C.: University of British
Columbia Press. See especially Chap. 6, “The Work Study
Movement.” *
Address: Lecturer in Chinese and Japanese History, Univ. of
Edinburgh, Scotland.
2213. Campbell, T. Colin. 1990. A study on diet, nutrition
and disease in the People’s Republic of China. Part I. Boletin
de la Asociacion Medica de Puerto Rico 82(3):132-34. *
2214. Product Name: Haelan 851 Concentrated Soy Drink
[Gold, Gold Plus, and Platinum].
Manufacturer’s Name: Haelan Products, Inc. Imported
from China.
Manufacturer’s Address: 3200 Severn Ave., Suite 120B,
Metairie, LA 70002. Phone: 1-800-542-3526.
Date of Introduction: 1990.
Wt/Vol., Packaging, Price: 8 oz bottle. Retails for $65.00.
How Stored: Shelf stable.
New Product–Documentation: The name of this product,
which rhymes with “healin’,” is derived from the ancient
Anglo-Saxon ancestor of our word “heal.” Spot in Healthy
& Natural Journal (Sarasota, Florida). 1995. June. “Studies
show that soy proteins help lower your cholesterol–source
of anti-carcinogenic phytochemicals. 8 oz. bottle produced
from 25 pounds of hydrolyzed soybeans. Contains protease
inhibitors, saponins, phytosterols, and metabolites of soy
proteins genistein and diadzine [sic, daidzein]. Available in
Gold, Gold Plus, and Platinum varieties.”
Talk with representative of company. 1995. Nov. 16.
These products were introduced in 1990. They are imported

from China and are the only products the company sells.
Information packet sent by Haelan Products, Inc. The retail
price ranges from $65 per 8-ounce bottle of Platinum to
$45.00 per 8-oz bottle of Gold. An 8-panel leaflet titled
“Adjuvant Nutrition Volume” describes the products,
discusses selection of soybeans used, and gives ordering
information.
Talk with Jim Lake of Southwest Sales (Colorado
Springs, Colorado). 1995. Dec. 17. This is a miracle
product for curing cancer. It was developed by scientists
at a university in China and made from soybeans that are
fermented with bacteria of the strain “851.” A lot of research
has been conducted on the product in China and about 20
studies, in bound form, are available from Walter, who has
been to China several times. There is also a video on the
product. Haelan has set up a sister company named U.S.
Research, which provides information about the product.
Request for information and order form. Sent 17 Nov.
1995. All 3 pages on green and red letterhead.
Talk with Walter Wainright. 1995. Dec. 19. Work on this
product began in China about 15 years ago. Chinese doctors
found that this it cured all types of diseases and sicknesses.
The fermentation involves a mutant strain of Azobacter
bacteria which couple high levels of nitrogen, that is usable
by the human body, with genistein and other active soy
ingredients. There is now a U.S. patent on the product. Tests
showed that when the product was fed to mice with liver
cancer for 14 days, they could extend their lifespan 143%.
It is also more than 90% effective in gastric cancer on three
different trials. Haelan 851 doubles the life span of fruit flies,
which makes it the best anti-aging nutri-food. It strengthens
the immune system and increases the number of CD3 and
CD4 cells. He began doing cancer research in 1971, though
he does not have a degree in medicine or biochemistry. He
has traveled to China more than 50 times since 1981. The
product is made in Heilongjiang province in northeast China.
It is being studied at a university in Fujian province, and 10
hospitals in southern China. There is a video on the product.
Ross Pelton, who runs the Hospital Santa Monica in Tijuana,
says Haelan is one of the best products he has ever seen for
curing cancer. It is not widely used in China. The soybean
varieties used to make the product have been chosen for their
high content of phytochemicals. It takes 25 lb of soybeans to
make 8 oz of Haelan 851. Haelan Gold also contains sweet
potatoes. Haelan Platinum is fermented 3 times as long and
is more concentrated; it contains an antiviral that is delivered
directly to malignant cells. He has seen it work on AIDS
patients.
2215. Lee, Sung-Woo. 1990. [Study on the origin and
interchange of dujang (also known as soy bean sauce) in
ancient East Asia]. Korean Journal of Dietary Culture
5(3):313-16. [12 ref. Kor]
• Summary: “Soybean was originated from the regions
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of Manchuria where it was processed into Dujang, the
fermented soybean sauce. It was not until the Han dynasty in
China that ‘Shi’, one type of Dujang, was introduced. ‘Shi’,
which is also known as ‘Sanguk’ (loose soybean Meju),
is made by first boiling and then fermenting the kernel of
cooked soybean. It was admitted by the Chinese scholars
that the ‘Shi’ which was used in China was introduced
from Manchuria, the neighboring people to China at that
time and the ancestor of Korean. ‘Maljang’ is a form of
caked-shaped ‘Meju’ which is made by fermenting cooked
and mashed soybean. The ‘Maljang’ of Manchuria was
introduced to China, where it was called ‘Maldo’. This fact
is stated in a book, ‘Saminwolyong’, written during the 2nd
century. ‘Maljang’ is presently used in Korea, but China
has abandoned the use of ‘Maljang’ since the 6th century. It
was introduced to Japan from Korea around the 7th century,
and is remained in a few local regions. Although the term
‘Jang’ is representing all sort of fermented soybean products,
including ‘Shi’ and ‘Maljang’, today, the definition of ‘Jang’
differs between China and Korea. According to the Chinese
definition of ‘Jang’. it is fermented soybean mixed with other
cereal Koji. ‘Jang’ was first mentioned in ‘Jaeminyo sool’
in China and it was later introduced to Japan. However, in
Korea, the Chinese type of ‘Jang’ was not commonly used
due to the popularity of ‘Maljang’.” Address: 1. Dep. of
Food and Nutrition, Hanyang University, Korea.
2216. Product Name: Fu Chok: Bean Curd Sheet (Dried
Yuba Sticks).
Manufacturer’s Name: Wa Heng Dou-Fu.
Manufacturer’s Address: 5063 24th St., Sacramento, CA
95822. Phone: 916-737-0545.
Date of Introduction: 1990.
Ingredients: Soy bean.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Mr. Martin
Peng-Xiang Lin, Owner. 1991. July 8. He started making Fu
Chok [dried yuba sticks] in 1990. Imports from the People’s
Republic of China are less expensive than his but his is better
quality. Yet it is very expensive to make.
Photocopy of Label sent by Martin Lin. 1991. Nov.
20. 5.75 by 7.5 inches. “Keep Fit. No preservatives added.”
Much of the label text is written in Chinese.
2217. Yeh, Wen-Hsin. 1990. The alienated academy: culture
and politics in Republican China, 1919-1937. Cambridge,
Massachusetts: Harvard University Press. xv + 449 p. Illust.
23 cm. Series: Harvard East Asian monographs, No. 148. *
2218. Yue Xu (Yiao Hsu). 1990. [Advances in the soy sauce
industry in China]. Hakko Kogaku Zasshi (J. of Fermentation
and Biotechnology) 70(6):434-39. [10 ref. Jap; eng]*
Address: Shanghai Brewing Science Research Inst.,

Shanghai, China.
2219. Zarrow, Peter Gue. 1990. Anarchism and Chinese
political culture. New York, NY: Columbia University Press.
xi + 343 p. Illust. 24 cm. Series: Studies of the East Asian
Institute, Columbia University. *
• Summary: Contains good biographical information about
Li Yu-Ying (Li Shi-Zheng). According to WorldCat.org (Dec.
2021): “7 editions published in 1990 in English and held by
416 libraries worldwide.”
His most widely held book is “China in War and
Revolution, 1895-1949,” “23 editions published between
2005 and 2016 in English and Chinese and held by 1,190
libraries worldwide.”
Peter Zarrow, born in 1953, has “36 works in 147
publications in 2 languages and 5,427 library holdings.”
2220. Bensky, Dan; Barolet, Randall. comp. and trans. 1990.
Chinese herbal medicine–Formulas and strategies. Seattle,
Washington: Eastland Press. xxx + 562 p. Illust. adapted by
Lilian Lai Bensky. Index. *
2221. Duke, James A. 1990. Introduction to food legumes.
In: S.R. Singh, ed. 1990. Insect Pests of Tropical Food
Legumes. New York, NY: John Wiley & Sons. xvi + 451 p.
See p. 1-42. [20+ ref]
• Summary: Pulses are second only to cereal crops, nicely
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complementing them, in feeding the Third World. “Martin
(1984) voiced optimism for legumes in the tropics, ‘As
a class, the legumes are probably potentially the most
important plants of the tropics and possibly for the temperate
zone as well... Tropical legumes that produce dry, edible
seeds (pulses) are numerous.’
“In a survey of the world’s 30 major crops, Noel
Vietmeyer (1986) ranked soybean ninth in production (Table
1) at 60 million tonnes (2.5 per cent of total production),
peanut 23rd at 20 million tonnes (0.8 per cent of total
production), and beans 27th at 10 million tonnes (0.4 per
cent of total production).”
Soybean contributed more than $11,000 million to the
U.S. economy in 1988. “We and Gaia might be better off if
wealthy people substituted legumes for some of the meat and
dairy products eaten...
“It takes about 10 kg fodder to make 1 kg of meat.
And ruminant animals, via eructations, are contributing
significantly to the methane half of the greenhouse
acceleration. Two cosmopolitan changes, strictly
hypothetical because undesirable to many, could lower the
methane content of the atmosphere markedly: Switching
from omnivory to vegetarianism with legumes (coupled with
non-replacement of the expendable ruminants); and replacing
paddy rice with rainfed or irrigated terrestrial legumes. Some
speculate that adding epazote (Chenopodium ambrosioides;
wormseed, a goosefoot) to beans would reduce the flatus
among consumers.”
“The family of the yam (Dioscoreaceae) triggered
North America’s second revolution, the Sexual Revolution,
by serving as the source for the steroid contraceptive.
Today it is the yambean family (Fabaceae) that continues
what Dioscorea sp. began.’ The days are over regarding
production of steroids from Mexican barbasco... all
commercially available steroids start with soya sterols’
(E. W. McCloskey, President, Berlichem, personal
communication, 31 March 1989). The soybean is now the
prime source of steroidal drugs, including contraceptives and
steroidal anti-inflammatory drugs. Other genera of legumes
are also sources for drugs.” Diazepam (Valium) comes from
Glycine, lectins come from several legume seeds including
Dolichos and Glycine.
“Legumes are the meat substitute for the poor in the
Third World and the medicine for the over-carnivorous in
the First and Second World. Strange that legumes are now
being advocated as a cure for those who have measured
the rise in their standard of living by their increase in meat
consumption.”
In 1989 Samuel Sun at the University of Hawaii,
Honolulu, inserted a Brazil-nut gene, coding for high
methionine, into a tobacco plant; the result was a tobacco
plant containing 30% more methionine. Sun predicted a
methionine-rich transgenic soybean, ready for consumers in
2-3 years.

“Soybean politicians are doing battle with those
promoting other tropical oils, and they had reason to
celebrate when soybean oil proved to be a source of the
fatty acids (omega 3s and 6s) found to reduce the levels of
cholesterol in human blood and, hence, potentially to support
higher prices and health food claims.”
“Chinese herbalists suggest that soybean aids
functioning of the bowels, heart, kidney, liver, and stomach.
A decoction of the root is said to be astringent. The meal and
flour, with their low contents of starch, are used to prepare
foods for people with diabetes.
“Soybean diets are valued for acidosis, and soybean
oil, with its high proportion of unsaturated fatty acids, is
recommended, like safflower and poppyseed oil, to combat
hyper-cholesterolemia. Commercial grades of natural
lecithin, often derived from soybean, are reported to contain
a potent vasodepressor. Lecithin in a lipotropic agent as
well as being a prime source of choline. Soybean is listed
as a major starting material for preparation of sitosterol
and stigmasterol. Stigmasterol is a key starter for industrial
synthesis of steroidal hormones.” A detailed compositional
analysis of the soybean is given.
“According to my phytomass files (Duke et al., 1987),
annual productivity for various Glycine species ranges from
1 to 20 t/ha. Studying energy output-to-input ratios of 11
oilseeds, Goering (1981) found soybean to be highest (at 4.6)
among unirrigated crops. Some irrigated crops had ratios
of less than 1.0. Of the 11 vegetable oils, soybean oil was
cheapest and was available in the greatest domestic quantity
(Goering, 1981). The gross heating value of the oils was
87-89 per cent of no. 2 diesel fuel. Eight parts of soybean
oil were emulsified with two parts 190-proof ethanol, with
five parts of 1-butanol as emulsifier. The microemulsions
performed as well as diesel fuel and were able to start a cold
engine (Goering, 1981).” Address: Germplasm Services
Lab., ARS, BARC-West, Beltsville, Maryland.
2222. Hammer, K.; Esquivel, M. 1990. East Asian influences
in Cuban agriculture. Plant Genetic Resources Newsletter
(FAO/IBPGR) No. 77. p. 9-16. [15 ref. Eng]
• Summary: “Virtually the entire aboriginal population of
Cuba was wiped out in the first years of the Conquest. The
introduction of African slaves supplied the alternative labour
needed to develop agriculture in Cuba. Thus by 1861 nearly
60% of the Cuban population was either black or mulatto.
By then, slave revolts had become increasingly common,
jeopardizing the economic stability of Cuban agriculture.
From its founding in 1794, the Junta Real de Fomento,
Agricultura y Comercio (Royal Board of Development,
Agriculture, and Trade) tried to boost the numbers of nonAfricans in Cuba, which led to the traffic in Asiatics in 1847
and Yucatecan Indians in 1849.
“After 1842, large numbers of Chinese were sent to the
English colonies of Barbados, Jamaica and Trinidad. The
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Real Junta de Fomento, noting this, sent a representative
to China in 1844 to negotiate the introduction of Chinese
settlers into Cuba. A contracting agency for coolies destined
for Cuba was set up, operating in Macao, Among, Swataw
[Swatow], Hong Kong, and Wompoa. The coolies travelled
through Manila in the Philippines. On 1 January 1847, the
first lot of 1,073 Chinese immigrants docked in the port
of Havana. They consisted, inter alia, of farmers, artisans
and tradespeople. By 1861, there were already over 60,000
Chinese from Shanghai and Canton, and it is estimated that
between 1853 and 1873 alone, 132,435 Chinese entered
Cuba. Basically, these people worked in the agricultural
sector. Many tradespeople and artisans remained in
Havana, creating a little Chinatown in the Zanja Street
neighbourhood, while on the outskirts of Havana, a place
known as Cienaga in the Cerro district was settled by farmers
who came to grow almost all the vegetables for the capital. A
major settlement of Asian vegetable farmers also developed
south of Havana, in Batabanó province.
“The Japanese were only a small minority among the
Asiatic immigrants to Cuba, concentrated in a few places
such as the Isla de la Juventud (formerly Isla de Pinos),
where they have played a major role in the development of
local fruit and vegetable cultivation. We have no detailed
information on their arrival in Cuba, but their presence on
the Isla de la Juventud goes back at least three generations,
according to our information.”
According to Roig (1975), the soybean was introduced
to Cuba in 1904 by the EEA (Estación Experimental
Agronómica de Santiago de Las Vegas, currently INIFAT, the
Experimental Agronomical Station) from the USA, but it was
possibly already found in the Isla de la Juventud, used by the
Japanese to prepare a kind of cheese called ‘tofu.’ (dau phu
in Vietnamese).
Note: This journal is published by the Food and
Agricultural Organization of the United Nations /
International Board for Plant Genetic Resources. Address: 1.
Zentralinstitut fuer Genetik und Kulturpflanzenforschung der
Akademie der Wissenschaften der DDR, DDR-4325, GDR;
2. Instituto de Investigaciones Fundamentales en Agricultura
Tropical ‘Alejandro de Humboldt’, INIFAT, Santiago de las
Vegas, Havana, Cuba.
2223. Heiser, Charles B., Jr. 1990. Seed to civilization: The
story of food. New ed. Cambridge, Massachusetts: Harvard
University Press. vi + 228 p. Illust. Index. 24 cm. [83* ref]
• Summary: An outstanding work, written for the general
reader. “This is a classic book about the origins of agriculture
and the influence of its discovery on the development of
civilization”–Ghillean T. Prance, Director of the Royal
Botanic Gardens [England; on back cover].
The Preface notes that this is a book about the plants
(and animals) that stand between humans and starvation.
The main subjects are ethnobiology, the study of plants

and animals in relation to humans, and ecology, the study
of organisms in relation to their environment. We humans
“get all of our carbohydrates and nearly three-fourths of our
protein from plant sources. Moreover, nearly all of the food
we get from animals is in turn derived from plants. After all,
life depends on photosynthesis; chlorophyll has been referred
to as the green blood of the earth.”
Table 5-1, “Estimated production of world’s 32 major
food crops” (p. 63) lists the top ten as (* = member of grass
family; units in million metric tons): Sugar cane* 932.
Wheat* 536. Corn* 481. Rice* 476. Potato 309. Sugar beet
286. Barley* 180. Manioc 137. Sweet potato 110. Soybean
95. Source: FAO Production Yearbook, 1986.
Chapter 7, “Legumes: The meat of the poor,” contains a
section on “Soybeans” (p. 129-33). It notes that there are no
archaeological records of the soybean to help us determine
when it was first cultivated, but it was mentioned in Chinese
literature before 1000 B.C. Unlike most legumes, the
beans are seldom eaten directly, but are used to make many
different foods including bean sprouts, miso, tofu, soymilk
(such as Vitasoy), tempeh, and soy sauce.
“The widespread cultivation and utilization of soybeans
in the United States in the space of a few decades must be
one of the most spectacular success stories in the recent
history of agriculture.”
Photos show: (1) A field of soybeans in the USA
planted in rows, free of weeds. (2) Soybean plants ready for
harvesting. (3) Soybean seeds. (4) A John Deere combine
harvesting soybeans.
Note: Previous editions of this book were copyrighted in
1973 and 1981. Also discusses: Peanuts (p. 126-29). Potatoes
and their remarkable history (p. 134-39). Tomatoes and their
unusual history (p. 181, 206). Address: Distinguished Prof.
Emeritus of Botany, Indiana Univ.
2224. Heyndrickx, Jerome. ed. 1990. Philippe Couplet,
S.J. (1623-1693): The man who brought China to Europe.
Nettetal, Germany: Steyler Verlag. 260 p. Illust. Portraits.
Index. 24 cm. Series: Monumenta serica monograph series
No. 22. [130 ref]
• Summary: This book is the proceedings of an international
conference on this important man; it consists of:
Acknowledgment. Contents. Abbreviations. Illustrations.
Introduction (with 3 parts), by Jerome Heyndrickx,
Philippe Couplet: A short biography. Next come 10 papers
/ chapters, each by a different author. It closes with a
selected bibliography, and a glossary (romanization and
corresponding characters).
Domingo Navarrete, a Dominican, is mentioned on
pages 68 and 113. In a footnote (p. 68) we read: “Domingo
Navarette, who came to China from Manila in 1658, was
one of the exiles in Guangdong during the persecution
of 1665. At the end of 1669 he escaped from Guangdong
from whence he made his way to Rome.” Navarrete was
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very critical of the Jesuit order (“for their pagan practices
and their proposals for the Chinese rites”–See F. Bontinck
1962, p. 142-45) and their work in China. Address: C.I.C.M.
(Congregatio Immaculati Cordis Mariae, Scheut), Director,
China-Europe Institute, Cultural Center, K.U. Leuven.
2225. Ishige, Naomichi; Raddle, Keneth. 1990. Gyoshô to
narezushi [Fish jiang and fermented rice]. Tokyo: Iwanami
Shoten. [8 ref. Jap]*
Address: Japan.
2226. Li, S.T. comp. 1990. Ben-tsao gong-mu [Bencao
gangmu] [Chinese botanical encyclopedia]. Taipei, Taiwan:
Great Taipei Publishing Co. [Chi]
• Summary: For information about soy, see the original
Bencao Gangmu by Li Shizen (1596).
2227. Liu, Zhengcai. 1990. The mystery of longevity.
Translated from Chinese by Ouyang Caiwei. Beijing:
Foreign Language Press. iv + 195 p. Illust. No index. 19 cm.
• Summary: Page 65: “Edible seaweeds also exert a curative
effect on chronic bronchitis, and dried bean milk cream rolls
[dried yuba sticks] contain very high protein content. One
hundred gram of such rolls contain 50.5 grams of protein...”
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “dried bean milk cream
rolls” to refer to what are probably dried yuba sticks.
The word “soy” is mentioned on 15 pages (p. 50, 51,
136, etc.). “Fermented bean curd” is mentioned on p. 67 as
part of a healthy diet. Address: Practitioner of Traditional
Chinese Medicine.
2228. Rafferty, Kevin. 1990. City on the rocks: Hong Kong’s
uncertain future. New York, NY: Viking Penguin. ix + 518 p.
See p. 169. Illust. Map. Index. 24 cm. [45 ref]
• Summary: An excellent history of Hong Kong and the
story of the British handover (transfer of sovereignty) of
Hong Kong to the People’s Republic of China (Communist)
on 1 July 1997.
Page 169: “There isn’t a single union, for example, for
all workers in the restaurant and food business: there’s one
calling itself the Bird’s Nest Soup Workers Union, another
the Dried Bean Stick Trade Workers [who make dried yuba
sticks], another the Pork Stall Workers...”
This book: “Explores the history and culture of Hong
Kong, profiles the powers behind its business and political
worlds, and analyzes the impact that recent events in China
will have on its future” (publisher’s description). Address:
British journalist who has specialized in the Asian-Pacific
region for more than twenty years.
2229. Wang, Wenqiao; Kang, Wenbin. 1990. Chinese
vegetarian cuisine: 100 authentic recipes. Beijing, China:
New World Press. 142 p. Illust. (color photos). No index. 26

cm.
• Summary: Part II, titled “Bean curd and bean product
dishes, contains 21 recipes, including: 34. Bean curd in
fermented black beans [fermented black soybeans] (with 3
3-inch {7.5 cm} cakes of bean curd {about 6-7 oz. or 180
gm}). 37. Peppery hot bean curd (with 1 tablespoon Sichuan
soybean paste and 1 tablespoon soy sauce). 38. Smoked bean
curd (Smoking can be done before or after the ingredients
are prepared). 39. Fried bean curd balls (resemble Japanese
ganmodoki balls). 41. Dry-cooked bean curd bamboo (with
“½ lb {225 gm} bean curd bamboo” [dried yuba sticks]; the
yuba is soaked, then put in boiling water, then deep fried in
a wok).
42. Braised bean curd shreds in tomato sauce (with
“3/4 pound {330 gm.} fresh bean curd sheets” [pressed tofu
sheets] each cut vertically into 3 rectangular pieces of equal
width, then piled atop one another and cut into thin shreds).
43. Bean curd sheets with tangerine peel. 44. Flavor potting
five-fragrance dried bean curd (with 1 lb. white fresh pressed
bean curd [pressed tofu]). 45. Bean curd bamboo with chili
oil (with ½ lb. bean curd bamboo [dried yuba sticks]). 50.
Stuffed bean curd. 51. Crispy-fried pine nut rolls (with 3
dried bean curd sheets {soaked}). 52. Deep-fried five-shred
rolls (with “3 bean curd sheets” [pressed tofu sheets]; the
result is like deep-fried spring rolls). 54. Bean curd triangles
(tofu is cut into triangles then deep fried).
Part IV, titled “Vegetarian imitation meat dishes”
includes: 71. “Mother and her sons meet”–chicken and eggs
(with “4 bean curd sheets”). 74. Vegetarian ham (with “20
dried bean curd sheets [dried yuba sheets] {soaked}”). 74.
Vegetarian chicken (with “5 dried bean curd sheets”). 75.
Vegetarian duck (with “6 dried bean curd sheets {soaked}”).
76. Vegetarian fried dry minced meat (with “3 dried bean
curd sheets {soaked}”). 77. Vegetarian sausage (with “3
dried bean curd sheets {soaked}”).
80. Crispy and fragrant “duck” (with “15 dried bean
curd sheets {soaked}”). 81. Diced ‘chicken’ with green
peppers (with “3 dried bean curd sheets”). 82. Braised
vegetarian chicken (with “3 dried bean curd sheets”). 83.
Vegetarian eight-treasure chicken drumsticks (with “3 dried
bean curd sheets”). 84. Vegetarian chicken curry (with “½
lbs fresh bean curd sheets {thousand sheets [pai-yeh]}”).
86. Vegetarian red-cooked chicken (with “8 dried bean
curd sheets {soaked}”). 88. Deep-fried “duck” (with “2
dried bean curd sheets {soaked}”). 89. Deep-fried “duck”
with fermented black beans (with “3 dried bean curd sheets
{soaked, or substitute egg wrappers}.” “Rinse the black
beans well, soak in warm water until soft, removed and
pound into a pulp”).
A glossary (p. 133+) includes definitions of: Soy bean
sprouts. Bean curd (six types): (1) Fresh bean curd comes in
two types. The southern has a more watery consistency and
is very soft. The northern contains less water and is firmer.
(2) Fresh dried bean curd; pressed into small firm squares
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[doufu-gan, pressed tofu]. (3) Fresh dried bean curd sheets;
also called “hundred pages” or “thousand sheets” [pai-yeh or
ch’ien chang; pressed tofu sheets].
(4) “Dried bean curd bamboo (fu zhu); not bean curd at
all, though so-called, but rather a by-product from making
bean curd. It is the rich cream that rises to the top of the
boiling soybean milk before gypsum is added to curd. The
skimmed cream is sun-dried thoroughly in narrow stiff sticks
[dried yuba sticks]. Soak in warm water to soften before
using.”
(5) “Dried bean curd sheets (yu pi) [dried yuba sheets],
same as dried bean curd bamboo, but dried in the form of
folded semicircles. The dried bean curd sheet called for in
the recipes in this book is a round piece with a diameter of
9 or 10 inches. Soak in warm water to moisten before using.
It is also called ‘oil sheet,’ for it looks as if it were glazed
with oil... According to ancient Chinese medicine books,
they can clear up excessive heat in the lungs, stop coughs,
eliminate phlegm and stop inflammation, and are good for
the stomach.”
(6) “Fermented bean curd cheese [fermented tofu]; salty
and creamy cakes of fermented dried bean curd [pressed
tofu] with a savory flavor, appearing in white or red.” Many
recipes call for MSG (optional).
Recipes also call for: Sesame paste, gluten, and several
different types of mushrooms.
Note: Also published in Chinese in 1990 by the same
publisher. “Both authors have worked for many years in the
catering business. Wang is a member of the editorial board of
the Chinese magazine Cooking and Gang himself possesses
excellent cooking skills... All 100 recipes have been tested
and proven successful” (from the back cover). The many
color photos (on glossy paper) were taken by Zhou Youma
and Yan Xinqian at Gongdelin (the Forest of Merit and
Virtue) Restaurant, a famous vegetarian eating place in
Beijing. Address: China.
2230. Wu-Williams, A.H.; Dai, X.D.; Blot, W.; Xu, Z.Y.;
Sun, X.W.; et al. 1990. Lung cancer among women in northeast China. British J. of Cancer 62:982-87. [25 ref]*
• Summary: Soy is mentioned 4 times in this article. “A
case-control study of lung cancer involving interviews
with 965 female patients and 959 controls in Shenyang and
Harbin, two industrial cities which have among the highest
rates of lung cancer in China, revealed that cigarette smoking
is the main causal factor and accounted for about 35% of the
tumours among women... Air pollution from coal burning
stoves was implicated, as risks of lung cancer increased in
proportion to years of exposure to ‘Kang’ and other heating
devices indigenous to the region.” Address: 1. Dep. of
Preventive Medicine, Univ. of Southern California School of
Medicine, Los Angeles, California 90033.
2231. Lo, K.S. 1991. Re: Cultivation of soybeans in Hong

Kong. Letter to William Shurtleff at Soyfoods Center, Jan.
9–in reply to inquiry. 2 p. Typed, with signature on personal
letterhead.
• Summary: Mr. Lo has been making soymilk in Hong Kong
on an increasingly large scale since 1940, but the soybeans
he has used have always been imported. 1. As far as I am
aware, “soya bean has never been grown on a commercial
scale in Hong Kong. Some of the New Territories farmers
might have grown some in small patches on and off, but, to
my knowledge, nobody has ever grown sufficient quantity to
harvest it for sale in cash.
“2. I have not come across any document, either in
Chinese or English, stating that soya beans were grown
in Hong Kong at any time. There is a book by the former
professor of Botany, the late Dr. Herclotts, called The Local
Plants and Flowers. In it, there was no mention about soya
bean.
“3. I have not seen any document stating that soya beans
were in Hong Kong before 1872. However, Hong Kong has
been handling the re-export of soya beans, soya bean cakes
and oil which were imported from China. This trade had
been going on before the war and probably from the last
quarter of the 19th century.” Address: Chairman, The Hong
Kong Soya Bean Products Co., Ltd., 41 Heung Yip Rd.,
Aberdeen, Hong Kong. Phone: 5-528211.
2232. Golbitz, Peter. 1991. Soyfoods consumption in the
United States and worldwide: A statistical analysis. Bar
Harbor, Maine: Soyatech, Inc. 26 p. *
• Summary: The National Cancer Institute, through Prospect
Associates (a subcontractor), asked Mr. Golbitz to compile
this report, largely from published sources. It contains 12
numbered pages of information and text summary and 14
unnumbered pages of tables. It contains retail soyfoods
information for the past 10 years, FAO published data
(Soybeans and Products Food Balance Sheets; published
every 3 years), tons of soybeans used to make tofu in major
Asian nations, number of U.S. manufacturers of soyfoods
products 1984 and 1989, where the various soyfoods are sold
in America (health/natural food stores, Asian-American food
stores, supermarkets, institutional foodservice). It is not clear
whether or not the report is in the public domain.
The estimated annual per capita consumption of
soybeans, directly and indirectly as soyfoods, is as follows:
Taiwan 13 kg, Japan 10.8 kg, Korea 9.0 kg, Indonesia 6.3 kg,
and China 3.4 kg. Address: P.O. Box 84, Bar Harbor, Maine
04609.
2233. Hymowitz, Ted. 1991. The earliest records on
soybeans in Indonesia (Interview). SoyaScan Notes. Feb. 12.
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Ted just returned from a trip to Indonesia.
The earliest document seen (Dec. 2007) concerning
soybeans in Indonesia is Herbarium Amboinense [The

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 848
Flora of Amboina], by Rumphius (1747, Vol. 5), in which
he discusses the soybean under Cadelium. There can be
no doubt that the soybean was brought to Indonesia by
the Chinese. Ted’s colleagues in Indonesia feel that if a
researcher wants to find records of the soybean before
Rumphius, they will have to dig through the early Chinese
literature. Address: Prof. of Plant Genetics, Univ. of Illinois,
Urbana, Illinois 61801. Phone: 217-333-9454.
2234. Lumpkin, Tom. 1991. Work with edamamé (green
vegetable soybeans in the pods) in the state of Washington
(Interview). SoyaScan Notes. Feb. 27. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: In about 1986 Tom founded the East Asian
Crop Development Program at Washington State University
(WSU), in Pullman, Washington. He is now full-time head
of a team of 12 people in this program, all of whom except
himself are working part-time, developing East Asian plants
to be grown in Washington state. It is an interdisciplinary
team with people from food science and marketing as well
as agronomists and himself who is interested (among other
things) in documenting the history of various East Asian
crops. The program is designed to benefit Washington state
farmers. One of these plants is edamamé, or vegetable-type
green vegetable soybeans.
Tom has collected about 400 varieties of edamamé as
part of his work; the germplasm is maintained at Pullman.
He has lived in East Asia and speaks some Japanese and
Chinese. His wife is Japanese. He obtained a National
Science Foundation grant to study at Kyoto University
in Japan, where for 18 months he did extensive research
on edamamé at about the same time that his student,
John Konovsky, was studying the same crop at Iwate
University. Of the many Japanese-language citations in
their bibliography on edamamé (most previously uncited
in English), John “discovered” about two-thirds and Tom
about one-third. Tom ran his program at WSU from Japan
and returned to Washington every 3 months to plant crops,
check details, etc. Tom is collecting documents on edamamé,
and has 60 from China. He has translated the titles of all of
them and has translated ten entire documents. In addition
he has about 150 Japanese journal articles on edamamé
from 1920 to the present; many of the more recent ones
have an English abstract. Some translators work with him.
These documents are part of a growing library on East
Asian crops, housed within Tom’s program. He is in the
process of finishing a book on edamamé in cooperation
with Dr. Sundar Shanmugasundaram and another scientist
at AVRDC, which plans to publish it. The book should be
ready in about 6 months. It will probably be titled Edamamé:
The vegetable soybean, and will contain a very lengthy and
original bibliography–one of the hallmarks of Tom’s work.
Tom is also working on a book on the azuki (adzuki) bean,
which will be published by CAB in the UK; soybeans are

mentioned throughout this book. He is also very interested in
wasabi. Tom prefers the term “edamamé” but AVRDC likes
“vegetable soybeans.” This summer a woman named Hu Jia,
who is a librarian at the Chinese Academy of Agricultural
Sciences in Beijing, is coming to work on his project for
about 1 year. Tom has been very close to her family for 12
years. She collects literature in China for him on all of the
basic crops he is working on. He has known her father well
for a long time. During the Cultural Revolution, she was
sent out to be a barefoot doctor for 10 years. She is age 40,
has a degree in library science, and speaks good English, in
part because her father, a native Chinese, earned a PhD from
a university in Minnesota, and is now a chairman emeritus
in the Chinese in the Chinese Academy of Agricultural
Sciences. Her father will be sending documents on Chinese
crops to Tom’s program. She will be in the USA for at least
a year, in part to learn more about computers, and in part to
help on Tom’s project.
Edamamé are now being grown in Washington state.
In 1990 two farmers grew 20 acres and in 1991 3-4 farmers
are expected to grow about 100 acres. D&K Foods in Walla
Walla, Washington, is shelling, freezing and packing the
beans. Tom has never met a person who did not like them.
The Japanese think they are the best they have ever tasted,
probably because they are frozen so quickly after harvest.
The seeds are a bit smaller than their Japanese counterparts.
Dunn International in Waterloo, Iowa, is also growing
edamamé.
One of Tom’s graduate students, named John Konovsky,
is doing his thesis on edamamé, focusing and breeding and
agronomy. They are working with D&K in Walla Walla,
Washington on developing mechanical harvesting for
edamamé.
Tom presented a paper at the INTSOY soybean
conference in China last summer. The focus of the
conference was utilization. It was excellent. Address: Head,
East Asian Crop Development Program, Dep. of Crops and
Soil Sciences, Washington State Univ., Pullman, WA 991646420. Phone: 509-335-2726.
2235. China Daily. 1991. Inner Mongolia: Molidawa Daur
area record 1990 harvest. Feb. 21. p. 3c. *
2236. Product Name: Tofu, Soymilk, Deep-fried Tofu,
Five-Spice Flavored Tofu.
Manufacturer’s Name: Sun Kee.
Manufacturer’s Address: 448-452 North 12th St.,
Philadelphia, PA 19123. Phone: 215-625-3818.
Date of Introduction: 1991 February.
New Product–Documentation: Talk with Yatsun Wen.
1990. March 22. He now lives in Philadelphia and plans to
start a tofu shop there. Talk with Yatsun Wen. 1991. Feb.
8. He hopes to open his shop in several weeks. His native
language is Cantonese. He plans to make tofu, soymilk,
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deep-fried tofu, and flavored tofu. He has moved his
residence into his business location. He is looking for nigari
to use in making fried tofu.
2237. Lee, Ben. 1991. Update on fermented tofu (Interview).
SoyaScan Notes. March 5. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Jim Miller of Quong Hop & Co. noted in a
SoyaScan interview in April 1984 that the government
now required fermented tofu to be sold refrigerated. The
regulation was apparently fairly new at that time. This
regulation still applies, but apparently only in the state of
California and only on products made in California. The law
is a state law, and it is applicable since it is stricter than the
federal law. Thus in California, Quong Hop & Co., the only
manufacturer of fermented tofu in the USA, must make this
product under canning regulations and print on the label:
“Perishable–Keep refrigerated.” Of course, the product has
never been refrigerated in Asia and there is no reason for it
to be refrigerated here since it is made under more sanitary
conditions.
There continues to be a glut of imported brands of
fermented tofu, mostly made in Hong Kong, Taiwan, and
mainland China. Ben feels they are of inferior quality and
they are often detained by customs officials. But these
products, because they are not made in California, need not
be refrigerated in retail stores. The law is inconsistent on
this point and Quong Hop has spent considerable money
and time trying to rectify this injustice, but the state health
regulators are unwilling to respond or change the law. Thus,
it is an ongoing problem and handicap for Quong Hop.
The market for this product, which is consumed mostly
by Asian Americans from the countries that import it, is at
least $2-3 million a year retail. Address: V.P. Marketing &
Personnel, Quong Hop & Co., 161 Beacon St., South San
Francisco, California 94080. Phone: 415-873-4444.
2238. Barringer, Felicity. 1991. Census shows profound
change in racial makeup of the nation: Shift toward
minorities since 1980 is the strongest seen this century. New
York Times. March 11. p. A1, A12.
• Summary: “This is the dawning of the first universal
nation.” Of the 249.6 million residents in America, 80.3%
are white, 12.1% black, 9% are Hispanic, 2.9% Asian and
Pacific Islanders, American Indians are 0.8%. The number
of Asians increased 107.8% during the 1980s. There are
now 7.3 million Asian-Americans. States with the highest
concentrations of Asians or Pacific Islanders are: Hawaii
(685,236, up 17.5% since 1980, 61.8% of the state’s
population), California (2,845,659, up 127.0% since 1980,
9.6% of the state’s population), Washington (210,958, up
105.7% since 1980, 4.3% of the state’s population), New
York (693,760, up 123.4% since 1980, 3.9% of the state’s
population), Alaska (19,728, up 144.9% since 1980, 3.6% of

the state’s population).
“The change in California, the nation’s fastest-growing
state, was most striking. In 1980, two-thirds of Californians
were whites from European backgrounds. In 1990, the
figure was 57 percent, meaning that nearly 13 million of the
29.8 million Californians are from minority backgrounds.
California’s population includes about 35 percent of the
nation’s total Hispanic population and 39 percent of the
Asians in the United States.”
2239. China Daily. 1991. Seeds: 100 better varieties bred
during 1980-90. March 16. p. 3a. *
2240. Kerntke, Ulrich. 1991. Soya: Not just for eccentrics.
Dragoco Report No. 3. p. 83-97. [5 ref. Eng]
• Summary: An interesting overview of soybean production
worldwide and the markets for tofu and soymilk in Europe.
Figure 1 is a bar chart ranking countries that produce more
than 1 million tonnes of soybeans by their yields in tonnes
per hectare. The country with the highest yield by far is Italy
(approx. 3.1 tonnes/ha), followed by Canada (2.3), USA
(2.2), Argentina (2.1), Paraguay (1.8), Brazil (1.7), China
(1.3), Indonesia (1.1), and India (0.8 tonnes/ha).
Figure 2 is a graph of soybean production in 4 major
countries and others from 1935 to 1990.
Figure 3 shows world market share of soybean
production among 4 major countries and others from 1935
to 1990. The U.S. market share grew steadily until about
1965, but has fallen ever since. Brazil’s market share showed
significant growth after 1965, and Argentina’s after 1975.
Figure 4 shows the number of countries producing more
than 100,000 tonnes of soybeans from 1935 to 1990. This
number stayed steady at about 6-7 from 1935 to 1965, then
rapidly increased to 15 in 1975 and 27 in 1990. Figures 6
and 7 are bar charts showing consumption of tofu in 1986,
with projections to 1992 in France, Great Britain, Germany,
Netherlands, and the rest of the EC (especially Switzerland).
In 1992 for tofu, Germany is expected to be the leader
followed by Great Britain and France. For soymilk, Great
Britain is expected to be by far the leader, followed by
Germany and France. The source of the tofu and soymilk
information is Institut für Agrarpolitik, Stuttgart. Address:
Product Manager, Flavor Div., Dragoco, Gerberding & Co.
GmbH, D-3450 Holzminden, Germany. Phone: (05531) 704
327.
2241. Paine, Heather. 1991. Soya and SIAL ‘90: Editorial.
SoyaFoods (ASA, Europe) 2(1):1. Spring.
• Summary: “Last year’s SIAL (Salon International de
L’Alimentaire) was certainly impressive and all the more
so because soyafoods and products containing soya had a
remarkably good presence... French soyafoods companies
were well represented with many new products... In the ‘new
products’ section a soya-oil based margarine from Denmark
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(Margarines AMA-Dragsbaek Margarine Fabrik S A) won
a SIAL D’Or award and a soyamilk from Argentina (AdeS)
was highly commended.” Address: editor, SoyaFoods, 27a
Santos Rd., London SW18 1NT, UK. Phone: 081-874-5059.
2242. Zhuang, Bingchang; Xu, B. 1991. Superoxide
dismutase zymogram patterns and their geographical
distributions of semiwild soybean (Glycine gracilis) in the
northeast of China. Soybean Genetics Newsletter 18:107-10.
April. [11 ref]
• Summary: Note: SOD is an enzyme found in soybeans.
“Introduction: Many previous studies have shown that
superoxide dismutase (SOD) is able to prevent organisms
from being injured and has defense against aging, since it
can catalyze the dismutation of the superoxide negative ions
free radical to molecular oxygen and hydrogen peroxide.
Therefore, SOD has a bearing on resistance or tolerance to
heat, drought, salt, sulfur dioxide, ozone, and cold.” Address:
Jilin Academy of Agricultural Sciences, Gongzhuling,
136100, Jilin Province, China.
2243. Lee, H.P.; Gourley, L.; Duffy, S.W.; Esteve, J.; Lee,
J.; Day, N.E. 1991. Dietary effects on breast-cancer risk in
Singapore: Epidemiology. Lancet 337(8751):1197-1200.
May 18. [20 ref]
• Summary: This case-control study of diet and breast
cancer in Singapore showed a decreased risk to be associated
with high intake of soy products. “It is suspected that diet
influences the risk of getting breast cancer. A study of diet
and breast cancer was done among 200 Singapore Chinese
women with histologically confirmed disease [breast cancer]
and 420 matched controls... In premenopausal women, high
intakes of animal proteins and red meat were associated
with increased risk. Decreased risk was associated with high
intakes of polyunsaturated fatty acids (PUFA), beta-carotene,
soya proteins, total soya products, a high PUFA to saturated
fatty acid ratio, and a high proportion of soya to total
protein.” Thus, soy products protected younger women (but
not postmenopausal women) against breast cancer.
Note: The traditional low-fat Japanese diet is rich in
soyfoods, and the rate of breast cancer and prostate cancer
among the Japanese is one fourth that of Americans. But
several studies of Japanese women have failed to link
their lower breast cancer risk to consumption of soyfoods.
Address: 1&5. Dep. of Community, Occupational and
Family Medicine, National Univ. of Singapore, Lower
Kent Ridge Road, Singapore 0511; 2. Gleneagles Hospital,
Singapore; 3&6. Cambridge, UK.
2244. SoyaScan Notes. 1991. Have soybeans ever been
grown in Mongolia? (Overview). May 23. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: In order to answer this difficult question, we
must first understand the history of Mongolia. One of the

world’s oldest countries, Mongolia reached the zenith of its
power in the 13th century when Genghis (Chinggis) Khan
(1167-1227) and his successors conquered all of China and
extended their influence as far west as Hungary and Poland.
In about 1211 the Mongol conquests of China began under
Genghis Khan. By 1215 he had destroyed the Chin Empire
of North China on the site of today’s Peking. By the time of
his death he controlled much of northern China and Central
Asia. One of his descendants, Kublai (Khubilai) Kahn (12151294) conquered the Southern Sung dynasty in China and
founded the Mongol (Yüan) dynasty in China; he ruled over
all of China after 1279. The Mongols were finally expelled
from China in 1368, when the Ming dynasty began. One can
reasonably argue that China was part of Mongolia for about
100 years during this time. Soybeans were clearly grown in
China while it was under Mongolian control, and therefore
one can argue that they were grown in Mongolia.
After the start of the Ming dynasty, the Mongol empire
dissolved, and Mongolia came under the suzerainty of China,
i.e. China controlled its foreign relations but allowed it
sovereignty in its internal affairs.
The two earliest documents seen that mention soybeans
in Mongolia appeared in 1876; Prof. Friedrich Haberlandt of
Vienna stated that at the Vienna World Exhibition of 1873
he obtained soybeans from China, Japan, Mongolia, etc. It
is more likely that he obtained his soybeans from the area
that is today called Inner Mongolia, which is a region within
China. Likewise in the early 1920s the Japanese discussed
soybeans in Mongolia and Manchuria, but these too were
probably within today’s China.
With the advent of the 1911 Chinese revolution and the
collapse of the Manchu dynasty in China, Mongolia, with
Russian backing, declared its independence as the People’s
Republic of Mongolia. At that time Mongolia split into Outer
Mongolia (independent) and Inner Mongolia (part of China).
A Mongolian Communist regime was established in Outer
Mongolia on 11 July 1921. Mongolia lies in a cold, northerly,
arid region, quite inhospitable to growing soybeans. The
southernmost tip of Outer Mongolia is located at about 42º
north latitude, about the same as Chicago. The Gobi Desert
occupies much of southern Outer Mongolia and northern
Inner Mongolia. Most of Outer Mongolia is located north of
45º north latitude. In 1990 the Mongolian Communist Party
surrendered its monopoly on power. Free elections were held
July 1990; the Communists were victorious.
Note: As of Nov. 1996, Inner Mongolia (whose capital
is Huhehot and whose population is about 20 million) is an
autonomous region in northern China, bounded on the north
by the Mongolian People’s Republic. Its southern border is
partly marked by the Great Wall, which was built in about
200 B.C. to keep out the nomadic “barbarians” from the
north. The region has been known as Inner Mongolia since
1644.
In conclusion, we know of only one clear record
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indicating that soybeans have ever been grown in the area
that is today Outer Mongolia–See Tsevegsüren 1994.
2245. Giornale della Soia (Il) (Italy). 1991. Fabbricazione
della salsa di soia nel Kwantung, China [Soy-sauce
manufacturing in Kwangtung, China]. 7(3):19. May. [1 ref.
Ita]
• Summary: This is a reprint of a paper by Elizabeth H.
Grof published in 1919 in the Philippine Journal of Science
15(3):307-16. Sept. A map shows that Kwangtung is the
province in southeastern China surrounding the city of
Canton.
Note: This is the earliest Italian-language document seen
(April 2012) that uses the term salsa di soia to refer to soy
sauce.
2246. INTSOY. 1991. Highlights of International Conference
on Soybean Processing and Utilization. Plus closing
statements and recommendations, and a directory of
participants. Urbana, Illinois. 3 p. Unpublished manuscript.
28 cm.
• Summary: Organizers: Jilin Academy of Agricultural
Sciences (JAAS), China–host; Chinese Academy of
Agricultural Sciences (CAAS), China–co-host; International
Soybean Program (INTSOY) at the University of Illinois;
Ministry of Agriculture, Forestry, and Fisheries (MAFF),
Japan; International Institute of Tropical Agriculture
(IITA), Nigeria; Scientific Research Institute of Foods and
Fermentation Industries (SRIFFI), China”
Participants: 100 foreign participants from 25 different
countries and 150 participants from throughout China.
58 people from developing countries and 40 people from
developed countries. Regional distribution of foreign
participants: Southeast Asia–25 people from 4 countries. East
Asia–23 from 3 countries. North America–17 from 1 country.
Africa–13 from 5 countries. South Asia–12 from 5 countries.
Europe–5 from 3 countries. Central America–2 from 1
country. Middle East–1 from 1 country.
Program: 80 research/development/policy papers
presented. Topics: Research (processing/products): Breeding/
germplasm 10, extrusion 9, tofu 8, fermented products 4,
nutrition 4, soymilk & ice cream 3, edamame (vegetable) 2,
soy protein isolates and concentrates 2, lecithin 2, other 3.
Development: Country reports 21 project reports 6. Policy/
economic 3.
Demonstrations and exhibitions by 37 companies from
throughout China (including soy milk and ice cream).
Local visits: Modern tofu plant. Modern solvent
extraction plant. Farms. Local markets/stores. Soybean
research institute of Jilin Academy of Agricultural Sciences.
Headquarters of the Gene Bank of Chinese Academy of
Agricultural Sciences. Labs and pilot plant of Scientific
Research Institute of Foods and Fermentation Industries.
Address: INTSOY, 113 Mumford Hall, Urbana, Illinois

61801. Phone: 217-333-6422.
2247. China Daily. 1991. Anhui: Anhui bean curd festival
celebrates emperor Liu An, inventor of bean curd. June 26.
p. 3f. *
2248. China Daily. 1991. Anhui: Second bean curd festival.
June 30. p. 4f. *
2249. Hu, Jinfu; Liu, Y.Y.; Yu, Y.K.; Zhao, T.Z.; Liu,
S.D.; Wang, Q.Q. 1991. Diet and cancer of the colon and
rectum: A case-control study in China. International J. of
Epidemiology 20(2):362-67. June. [27 ref]
• Summary: The authors found a protective effect of soybean
products on rectal, but not on colon, cancer risk. The
association with rectal cancer was graded and significant on
univariate, but not on multivariate, analysis in men, and it
was not significant in women. There was no association of
salted and fermented soy paste with either colon or rectal
cancer.
“Alcohol intake was found to be an important risk
factor for developing colon cancer and male rectal cancer.”
Address: 1&4-6. Dep. of Epidemiology, Harbin Medical
College, 41 Da Zhi Street, Harbin, Heilogjiang; 2. Dep. of
Epidemiology, Cancer Research Inst., Chinese Academy of
Medical Sciences, Beijing; 3. Dep. of Automatic Control,
Harbin Shipbuilding Engineering Inst., Harbin. All: China.
2250. Miso, shôyu no rûtsu wa doko ka? O-shôyu sukii
tanken-tai [Where are the roots of miso and shoyu? Two
shoyu-lovers go exploring in China]. 1991. Television
broadcast. Channel 26. California. June 9. Sat. 8-9 P.M. [Jap]
• Summary: This program is part of the series “Shin Sekai
Kikô” (New World Homeward Voyage). In Japan, the
two explorers first visit two historic places in Wakayama
prefecture: In one shop, Kinzanji miso is still made. The
Buddhist monk Kakushin from Shinshu in Japan learned to
make this miso from a temple named Kinzanji in southern
China. They also visit Kadocho, a shop where shoyu is still
made in the ancient way. They then travel to China, arriving
in Shanghai, and go directly to Hangchow (also spelled
Hangchou; Pinyin: Hangzhou; Japanese: Kôshu), the capital
of Chekiang province, located a little to the southwest. In
the market there they find a relative of Kinzanji miso, named
tien tou-shih (sweet fermented black soybeans) sold at a soy
sauce shop.
The shop owners suggest that they go to Chungking
(pinyin: Chongching; Japanese: Jûkei), a major city in
Szechuan province, to learn more. There they find tou-shih,
which resembles Japan’s Hamanatto or Daitokuji Natto.
Then they visit the ruins of Kinzanji temple where Kakushin
learned to make miso. After walking up a long, steep rock
path they discover that only a historic bell tower is left.
Now they travel to Yunnan province, in central southern
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China, wedged between Vietnam and Burma. They arrive
at Kunming (pinyin: Kungming; Japanese: Konme). In
this area the weather is semi-tropical and many types of
fermented foods are made. Now they travel 800 miles by
car to the southern tip of Yunnan to a mountain village
named Shisan Panna. There lives the primitive Aini tribe, in
thatched houses with barefoot children. An elderly woman
shows them how she makes miso. Roast the soybeans in a
wok, then add water and cook. Pour into a bamboo basket (1
foot diameter, 10 inches deep) lined with a banana leaf, fold
the ends of the leaf over the top, and place then basket on
a rack over the open-hearth fireplace sunk in the middle of
the room’s floor (Jap: irori) for 2-3 days so that the warmth
aids the fermentation. Transfer the fermented soybeans to
a wooden mortar, add salt and hot chilies (no grain), then
pound to a paste. Shape this into 3-4 inch diameter patties,
put these on a shallow 2.5 foot diameter bamboo tray, and
place on the rooftop in the sun for 3 days. Broil the patties
directly over the fire, put in a mortar, add more salt and
chilies, and pound to a paste. Now add boiling water and
serve. The result is a spicy miso soup with a bit of a natto
flavor (Japanese: natto-jiru). Thus, the Japanese apparently
did not invent miso soup! Address: Japan.
2251. Walsh, Ami. 1991. Tofu entrepreneur plans tasty Asian
joint venture. Detroit News. July 22. p. F-14.
• Summary: Bruce Rose, president of Rosewood Products
Inc., plans to soon start a joint venture with the Zhen Jiang
Bean Factory, a tofu manufacturer with 500 employees
located several hundred miles northeast of Shanghai. The
Chinese company will provide the technology, recipes,
technicians, and equipment to make a new line of tofu
products–quite unlike anything most Americans have ever
tasted. For example “Buddhist Chicken” made of a pressed
tofu called dofu gan.
Contains a nice biography and photo of Bruce Rose,
who has worked in the natural food industry for 20 years.
After earning a degree in philosophy at Central Michigan
and Wayne State universities, he founded a small co-op in
Royal Oak–while holding paying down a job at Michigan
Bell. He worked at Eden Foods (Clinton, Michigan) for two
years, then in 1980 founded Rosewood Products as a natural
foods distributor.
Five years ago when The Soy Plant, his tofu supplier,
went out of business, Rose bought the used equipment,
invested $100,000 in new equipment, and began making
his own brand of tofu, now named China Rose. Today his
company makes about 4,000 lb/week of fresh tofu. Address:
Freelance writer, Ann Arbor, Michigan.
2252. Shurtleff, William; Aoyagi, Akiko. comps. 1991.
Bibliography of soy sprouts: 655 references from 3rd century
A.D. to 1991, extensively annotated. Lafayette, California:
Soyfoods Center. 185 p. Subject/geographical index. Author/

company index. Language index. Printed July 12. 28 cm.
[655 ref]
• Summary: This is the most comprehensive bibliography
ever published on soy sprouts. It is also the single most
current and useful source of information on this subject
available today, since 71% of all references (and most of
the current ones) contain a summary/abstract averaging 172
words in length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 27
different document types, both published and unpublished,
every known foreign language publication on the subject,
extensive translations of many Japanese and European
works, and many original interviews Thus it is a powerful
tool for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Compiled one record at a time over a period of 17 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
It also includes details on 40 commercial soy sprout
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to use the bibliography, a complete
subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
2253. Chan, Becky. 1991. Re: Chinese people believe
that soymilk is too cold for them. Letter (fax) to William
Shurtleff at Soyfoods Center, Aug. 5. 1 p.
• Summary: Becky sells soybean milk in her own shop
in Hong Kong. She would like to get some scientific
information about soy milk because “Hong Kong people
believe that soy milk is too cold for them.” Address: Flat B,
1/F., 9C Yung Shue Long, Old Village, North Lamma Island,
Hong Kong. Phone: 857-982-0390.
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2254. China Daily. 1991. Research: Update for soybean
processing technology. Aug. 19. p. 2b. *
2255. Lydon, Sandy. 1991. How to do research on Japanese
and Chinese agriculture in California (Interview). SoyaScan
Notes. Sept. 25. Conducted by William Shurtleff of Soyfoods
Center. [5 ref]
• Summary: Sandy has done extensive research on the
Chinese and Japanese in 3 counties in and around Monterey
County. He has read every newspaper on the subject since
the earliest times and keyed the important information into
his bibliographic database. Most Asian immigrants began,
in about the 1870s, as field laborers, then became contract
workers, then lease holders. In the typical 5-year reclamation
lease, they would find a landowner would had land that
needed to be cleared, take 4 years to clear it, then farm it the
5th year. The owners never renewed the leases.
The best researcher on Chinese agriculture in California
is Sucheng Chan, who is now chair of the Asian-American
Studies Dept. at the University of Santa Barbara. She
traveled all over California, living out of her car, visiting
county seats and examining documents, such as assessors
records, lease books, poll taxes, etc. to try to reconstruct a
more accurate picture of the early Chinese in California. All
is container in her 1986 book This Bittersweet Soil.
Another good researcher is Peter C.Y. Leung at the Univ.
of California at Davis, Asian-American Studies Dept. His
field is the Chinese in the Sacramento Valley. He has written
about Locke, near Walnut Grove.
Another group are the archaeologists at the University
of Idaho at Moscow, probably in the Archaeology or
Anthropology Dept. Most are white and have relatively
little knowledge of Asian-American culture. They do digs
and produce lots of printed reports, detailing discoveries
of things such as shoyu containers. They try to reconstruct
the early history in this way. They have an archaeological
clearinghouse and museum.
Paul Chace at the Univ. of California at Riverside is
interested in this Asian-American archaeology viewpoint,
and he knows the researchers well. He is at 1823 Kenora Dr.,
Escondido, California 92027. Phone: 619-743-8609.
Very important, influential, and wealthy is the JapaneseAmerican National Museum in Japan Town, Los Angeles.
They have a scholarly advisory committee and have raised
about $10 million during the last year. Akemi Kikumura,
curator of their whole collection, is a great lady and very
knowledgeable. The museum has a great collection of
interviews with early Japanese-Americans.
Nearby is the UCLA Japanese-American Collection,
which is vast but not well organized. In about the 1970s,
they sent people all over California to do interviews with
first-generation Japanese immigrants. They have a newsletter
and many exhibits. Address: History Dep., Cabrillo College,
Aptos, California 95003. Phone: 408-479-6223.

2256. Okihiro, Gary. 1991. Research on early Japanese
farming communities in California (Interview). SoyaScan
Notes. Sept. 25. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Gary is co-author of a book titled Japanese
legacy: Farming and community life in California’s Santa
Clara Valley. In researching this book, which covers the
period 1895-1945, he does not recall seeing any reference
to Japanese growing soybeans in California, but he is
almost sure they must have done so. The foremost expert
on Japanese agriculture in California is Masakazu Iwata,
now Professor Emeritus (retired 5-6 years ago) at Biola
University, a small religious college in Los Angeles. He
now lives in Montebello, California (phone: 213-723-4389),
and he will soon be coming out with a book on Japanese
farming in California titled Planted in Good Soil. Another
very knowledgeable person on this subject is Sucheng Chan
who has already published a book on Chinese farming in
California and will soon be coming out with one on Japanese
farming in California.
Concerning early Japanese farming communities in
California, the earliest one he knows of was established in
1865 near Sacramento. It was an agricultural colony named
the Wakamatsu Tea and Silk Farm Colony. They came with
a feudal lord and tea plants, bamboo shoots, and silk worms.
Gary says: “I’ll bet they brought over soybeans.” They left
Japan as disposed people, since they had been on the wrong
side (with the Shogun) during the Meiji restoration. Very
little has been written about this community, since they
did not leave many records. Some mention is made in a
book by Bill Hosokawa titled Nisei: The Quiet Americans
(1969. New York: W. Morrow). In addition, the community
was discussed by local Caucasian newspapers. The first
Japanese woman to die in California was a member of this
community; her grave still exists outside Sacramento. In
1885 there was a Japanese farming community located east
of San Francisco Bay. In addition, a Polish traveler to San
Francisco described the Chinese gardens surrounding the
city. He mentioned a number of crops in his travelogue.
Gary thinks it is more likely that Chinese (rather than
Japanese) immigrants first grew soybeans in California.
Address: Cornell Univ., Ithaca, New York. Phone: 607-2556742.
2257. Chan, Sucheng. 1991. Food and agriculture among
early Chinese and Japanese in California (Interview).
SoyaScan Notes. Sept. 27. Conducted by William Shurtleff
of Soyfoods Center. [2 ref]
• Summary: The Chinese in California during the 1800s
imported a surprisingly large amount of merchandise
and food from China. She would not be surprised if they
imported soybeans to make tofu–but they may well have
grown the soybeans in California since they did pioneering
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agricultural research on many new crops. She thinks she
recalls seeing a document (probably in account books in the
Bancroft library) stating that Chinese imported a kind of
dried tofu. When she was researching her book on Chinese in
California, titled This Bittersweet Soil, she couldn’t find any
source materials in Chinese, except for account books, which
do list beans. But it is never clear what kind of beans they
are. And of all the English-language materials she used, there
was no reference to soybeans. However in ship’s manifests
now in the San Francisco customs house, there were many
references to bags of beans (see Robert F. Spier).
She does not have any records for Chinese farming
in the Imperial Valley, because by the time that irrigation
was supplied after 1905 the Chinese had pretty much left
agriculture except in a few places where they were already
well established.
She could look up her lease records for various counties
to see where beans were most widely grown by Chinese.
She wrote down beans many times from lease records but
does not recall ever writing down soybeans. The Chinese
and Japanese farmed mainly in the Delta (of the Sacramento
River). She can (and will) very quickly look through her
lease records for soybeans, county by county. If she finds a
county where there are many records for Chinese or Japanese
growing beans, one could then start looking for other
sources, such as reports by extension agents or newspapers,
to see if soybeans were grown.
Note: Soybeans grow best on sandy or clay loams
containing fair amounts of potash, lime, and phosphoric acid.
See also: A brief history of soybean cultivation in California
(SoyaScan Notes, 28 Sept. 1991).
She has commissioned a lot of detailed translations from
books, written in Japanese by Japanese in the USA, that deal
with Japanese agricultural and economic activities and crops
in California. The period covered in about 1900 to 1940. She
has never looked at these carefully to see if soybeans are
among them. Her book on Japanese agriculture in California
will probably not be ready for at least 5 years because she
is too busy with other things. She has a whole room full of
material, including many charts. She thinks it is more likely
that she will find a document concerning Japanese growing
soybeans in California rather than Chinese–because she has
almost no Chinese-language sources.
When she was teaching at Cal, Berkeley, she deposited
photocopies of the originals of about 20 of these books in
the Asian-American Studies Library, 101 Wheeler Hall, at
the University of California at Berkeley. The originals are
at UCLA, at either the East Asian Library or the AsianAmerican Studies Center. The two best and most detailed
books among these are titled Zaibei Nihon-jin Sangyô
Sôren and Zaibei Nihon-jin Shi. Each has a detailed table
of contents. Address: Chair, Asian-American Studies Dep.,
Univ. of California at Santa Barbara, Santa Barbara, CA
94301. Phone: 805-893-8179 or 2371.

2258. SoyaScan Notes. 1991. A brief history of soybean
cultivation in California (Overview). Sept. 28. Compiled by
William Shurtleff of Soyfoods Center. [5 ref]
• Summary: The soybean was introduced to California in
March 1851, via San Francisco, by Japanese fishermen
who had been saved from a ship foundering at sea by
the American ship Auckland. But these soybeans were
apparently never grown in California; they were taken from
San Francisco by Dr. Benjamin Franklin Edwards to Alton,
Illinois, where they were grown successfully in the summer
of 1851 by Mr. John H. Lea in his garden. Soon they were
also grown in Iowa and Ohio (Hymowitz 1987).
In 1899 Walter C. Blasdale, an instructor in chemistry
at the University of California, became the earliest known
person to grow soybeans in California. He obtained the seeds
from a Chinese market in San Francisco, then grew them in
Berkeley, Alameda County.
The first soybean variety tests in California were
conducted in 1918 at the University farm at Davis, Yolo
County. It was found that soybeans did not thrive well in
the interior valleys of California (Hendry 1921; Beard et al.
1973). By 1926 soybeans were being grown in the irrigated
districts of California, especially in the orange section
of southern California (Morse 1926). By 1944 soybeans
were found to grow well on the bottom lands of the lower
Sacramento River and in the warmer coastal valleys (Madson
1944).
In 1951 soybean trials began in the Imperial Valley of
California, and from 1955-57 soybeans were grown with
good results throughout the San Joaquin and Sacramento
Valleys (Beard et al. 1973). By the 1970s and 1980s most
of the soybeans grown in California were grown in the San
Joaquin Valley.
2259. Kimura, Eiichi. 1991. Gendai gokoku kô. Kokumotsu
no meishô [Thoughts on China’s “Five Grains” today. V.
Famous book on grains]. Daizu Geppo (Soybean Monthly
News). Aug/Sept. p. 34-35. [2 ref. Jap]
Address: Daizu Kyokyu Antei Kyokai.
2260. Duke, James A. 1991. Research on biologically active
phytochemicals in soybeans (Interview). SoyaScan Notes.
Oct. 21. Conducted by William Shurtleff of Soyfoods Center.
[2 ref]
• Summary: In addition to his FNF (Father Nature’s
Farmacy) database (See article by R. Leviton, East West,
Oct. 1991), Dr. Duke also has a bibliographic database,
produced with K.K. Wain, named “Medicinal Plants of the
World,” which has folk medicinal uses of plants in nonWestern literature; it became inactive in Sept. 1981, and
another named BAP (Biologically Active Phytochemicals),
which has more than 3,000 entries for biologically active
compounds in various plants. The BAP database will be
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published by CRC Press in Boca Raton, Florida. One
important source of information for BAP is Martindale’s
Extra Pharmacopoeia (28th ed., Pharmaceutical Press,
London, 2,205 p., 1982). Dr. Duke has found 400 such
phytochemical compounds. BAP would show, for example,
that the most concentrated source of tryptophan (recently
outlawed by the FDA) are the seeds of the evening primrose.
And dandelion flowers have the highest lecithin content,
higher than soybeans. He hopes to make the latter database
interactive with FNF; now you have to look things up
manually on the two databases. The interaction is full of
surprises. Dr. Duke has compiled all three of these databases
himself, with his own fingers. Born in Alabama, he speaks
with a gentlemanly southern accent.
Another excellent database for finding the biologically
active substances, ethnomedical, or chemopreventives in
plants is the University of Chicago’s NAPRALERT, which
takes its data only from original publications, mostly from
hundreds of scientific journals. Every bit of data is tied to the
primary source, never to the secondary compiler (as in many
entries in FNF). Massive amounts of scientist years have
gone into its preparation.
Biologically active compounds found in 776 gm
soybeans include the following (amounts are given
where known): “295 mg acetyl-soyasaponin-A-4, 113
mg 5’-O-acetyl daidzin, 113 mg 6-O-acetyl genistein,
390 mg adenine, allantoin, beta-amyrin, 662 mg ascorbic
acid, biochanin, 585 mg biotin, 12 mg boron, 388 mg
BBI (Bowman-Birk Inhibitor), caffeic acid, campesterol,
8 mg beta-carotene, chlorogenic-acid, chlorophyll, 1942
mg choline, 1 mg coumestrol, 256 mg daidzein, 6318
mg daidzin, ferulic-acid, 49 g fiber, 0.3 mg folacin,
formononetin, 30 mg genistein, 10 g genistin, glucuronicacid, 10.8 g inositol-hexaphosphate [phytic acid], 7.8 g
isoflavones, 388 mg KTI (Kunitz Trypsin Inhibitor), 19 g
lecithin, 11 g alpha-linoleic-acid, 9 mg pantothenic acid,
pectin, phytic-acid, 777 mg protease inhibitors, 6 mg
pyridoxine, 777 mg rotenoids, 39 g saponins, 1 mg selenium,
699 mg beta-sitosterol, 935 mg soyasapogenin, stigmasterol,
109 mg gamma-tocopherol, 56 mg trigonelline, etc. It should
be noted that the numbers above are calculated maxima.”
A search of his “Medicinal Plants of the World”
database (Sept. 1981) shows that soybeans are or have been
used medicinally in China to treat the following symptoms/
diseases or for the following medicinal properties (listed
alphabetically; Most information from: Li Shih-Chen. 1973.
Chinese Medicinal Herbs. San Francisco: Georgetown
Press): “Abortion, ague, alcoholism, anodyne, antidote for
aconite or centipede or croton, antivinous, anus, apertif,
ascites, ataxia, blindness, bone, bugbite, burn, carminative,
chestcold, chill, circulation, cold, complexion, decongestant,
diaphoretic, diuretic, dogbite, dysentery, dyspnea, eczema,
edema, enuresis, feet, fever, halitosis, headache, hematuria,
impotence, intoxication, kidney, labor, laxative, leprosy,

malaria, marasmus, marrow, melancholy, metrorrhagia,
nausea, nervine, ophthalmia, pile, pregnancy, preventive
(abortion) puerperium, refrigerant, resolvent, rheumatism,
scald, sedative, skin, smallpox, snakebite, sore, splenitis,
splinter, stomach, tinea, venereal, vertigo, vision.” Uses in
other parts of the world include: Cancer, and cyanogenetic,
shampoo (USA), diabetes (Turkey), soap (Asia), stomach
problems (India). Address: USDA Germplasm Services
Lab., ARS Building 001, Room 133, BARC-West, 10300
Baltimore Ave., Beltsville, Maryland 20705-2350. Phone:
301-344-4419.
2261. Product Name: [Tempeh].
Foreign Name: Tempeh.
Manufacturer’s Name: Jiangdou Nutritive Food Factory.
Manufacturer’s Address: Jongdou, Jongdou County,
Jiangsu Province, China.
Date of Introduction: 1991 October.
New Product–Documentation: Letter from Dong
Min-sheng, Dept. of Food Science, Nanjing Agricultural
University, Nanjing, Jiangsu Province, China. 1992. April
24. “The first tempeh factory in China, Jiangdou Nutritive
Food Factory, is located in Jongdou, Jongdou County,
Jiangsu Province, China. It first started to sell tempeh in Oct.
1991. Production capacity is 1,000 kg/week.” Mr. Dong, who
conducted the first research on tempeh in China, played a
key role in the establishment of this tempeh factory.
Note: This is the earliest known commercial tempeh
made in China.
2262. Okubo, Kazuyoshi. ed. 1991. Japan part of
Proceedings of the International Conference on Soybean
Processing and Utilization. Published by the Japanese
Committee. Printed by Sendai Kyodo Printing Co., 2-4-2
Hinode-machi, Miyagino-ku, Sendai 983, Japan. 130 p. Held
25-29 June 1990 at Gongzhuling, Jilin Province, China.
Illust. No index. 26 cm. [Jap; eng]
• Summary: These are only the papers presented by the
Japanese participants in this international conference: K.
Okubo, K. Kijima, S. Saito, T. Inoue, and T. Watanabe. Each
of the papers is in Japanese with an English abstract. It was
printed by Sendai Kyodo Printing Co. No publisher is listed.
The book can be ordered from the editor.
Pages 1-26 are entirely in Japanese. Pages 27-130
are in English. Pages 27-34 contain the program for the
5-day conference. Individual English-language papers are
cited separately. Address: Prof., Tohoku Univ., Faculty of
Agriculture, Dep. of Food Chemistry, Food Biotechnology,
1-1 Tsutsumitori Amamiya-cho, Aoba-ku, Sendai 981, Japan.
Phone: 022-272-5321 X-338.
2263. Baumber, Derek. 1991. New developments with tofu
and tempeh in New Zealand (Interview). SoyaScan Notes.
Nov. 24. Conducted by William Shurtleff of Soyfoods
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Center.
• Summary: Recently 2 new Chinese-run tofu shops have
begun operation in Auckland, and a third has purchased a
large, automated tofu-making machine for $100,000 and will
soon start production. Their tofu is lower priced than that of
Bean Supreme, which is New Zealand’s largest tofu maker.
Bean Supreme also makes an excellent soy ice cream, as
well as tempeh (though they no longer advertise the latter).
At least one of the Chinese companies is buying tempeh
from Bean Supreme and selling it under their own label.
Derek has been making tempeh on a small scale for
himself and friends for the past 4-5 years. He plans to start
commercial tempeh production soon. After that, he would
like to make a soy yogurt. Address: Choice of Foods, 334
Mt. Albert Rd., Mt. Roskill, Auckland, New Zealand. Phone:
629-0665.
2264. Food and Agriculture Organization of the United
Nations (FAO), Statistics Div., Basic Data Unit. 1991. FAO
food balance sheets, bilans alimentaires, hojas de balance de
alimentos, 1984-1986 average. 00100 Rome, Italy. xx + 384
p. No index. 30 cm. [Eng; Fre; Spa]
• Summary: This book is written in 3 languages: English,
French, and Spanish. Prepared by the Statistics Div. of the
Economic and Social Policy Dept. of FAO in Rome, it gives
food balance sheets for 3-year periods (e.g. 1961-63, 196466, 1986-88, etc.) for 145 countries (including mainland
China but not Taiwan). The introduction discusses: Food
balance sheets–what they are and how to use them. Accuracy
of food balance sheets. Concepts and definitions: Commodity
coverage, supply and utilization elements (production,
imports, stock changes, exports, processed trade, domestic
supply, feed, seed, food manufacture, other uses, waste, food,
per caput supply), Population coverage. Units and symbols.
Country coverage: Statistics are given for the world,
developed countries as a group, developing countries as a
group, 34 individual developed countries, and 111 individual
developing countries.
Soybeans are included under the heading “oilcrops”
(oléagineux, semillas oleaginosas), along with 8 other
individual oilcrops plus “others.” Soybean oil is included
under the heading “vegetable oils” along with 11 other
individual vegetable oils plus “others.”
For each country, two tables are given. In the first table,
per capita food supply, foods are divided into the following
commodity groups: grand total, vegetable products, animal
products, cereals (excluding beer), starchy roots, sweeteners,
pulses, nuts and oilseeds, vegetables, fruit (excluding wine),
meat and offal, eggs, fish and seafood, milk (excluding
butter), oils and fats (subdivided into vegetable oils, and
animal fats), spices, stimulants, alcoholic beverages,
miscellaneous. For each 3-year period the following
statistics are given for each commodity group: kilograms/
year, calories/day, protein (grams/day), and fats (grams/day).

Thus, for the Japan (for example), we can see that grams of
protein per day from “nuts and oilseeds” increased from 9.8
in 1961-63 to 10.3 in 1986-88. This is the closest we can get
to a figure for soyfoods consumption from this table.
The second table gives average annual domestic supply
for the period 1984-86 (broken down into production,
imports, stock changes, exports, processed trade, total),
domestic utilization (broken down into feed, seed, food
manufacture, other uses, waste, food), and per caput supply
(broken down into kg/year, grams/day, calories/day, protein
[gm/day], and fat [gm/day]), for specific foods within each
of the major commodity groups. Thus, for Japan, we see that
for soybeans during 1984-86, production was 237,000 tonnes
(metric tons), imports 4,747,000 tonnes, stock changes
35,000 tonnes, exports 0, processed trade 2,000 tonnes, total
domestic supply 4,947,000 tonnes. For domestic utilization,
67,000 tones were used for feed, 8,000 tonnes for seed,
3,636,000 tonnes for food manufacture, 0 for other uses,
89,000 tonnes for waste, and 1,158,000 tonnes for food. The
per capita supply was 9.6 kg/year or 26.3 gm/day. Each day
this provided 98 calories, 8.9 gm of protein, and 3.7 gm of
fat.
For many countries (including the USA and Brazil) no
statistics are given for food use of soybeans or for any parts
of per caput supply.
A ranking of the countries (not including Taiwan) with
the highest per caput supply of soybeans (kg/year) and
soybean protein (gm/day) is as follows: Japan 9.6, 8.9. North
Korea 9.0, 8.5. Indonesia 7.2, 6.8. South Korea 6.4, 6.1,
Hong Kong 3.9, 3.6. China (Mainland) 3.1, 2.0. Singapore
0.2, 0.1. Address: Rome, Italy.
2265. Lumpkin, T.A.; Konovsky, J. 1991. The vegetable
soybean. In: G. Villanueva, J. Corven, and A. Campos, eds.
1991. Taller Regional Centroamericano y Consulta Sobre
Planificacion de Investigacion Horticola, Programa II.
AVRDC and IICA. See p. 297-306. Held 5-8 Nov. 1991 at
Instituto Interamericano de Cooperation para la Agricultura
(IICA), Costa Rica. [52 ref]
• Summary: Contents: Abstract. Introduction. History:
China, Japan, Korea, North America. Quality. Variety
selection. Production. Current research. Summary. Address:
East Asian Crop Development Program, Dep. of Crop and
Soil Sciences, Washington State Univ., Pullman, WA 991646420.
2266. China Daily. 1991. Poor packaging impoverishes
Heilongjiang bean product producers. Dec. 7. p. 4e. *
2267. Chang, Ruzhen; Sun, Jianying. eds. 1991. The
catalogue of soybean germplasm in China (continuation 1).
Beijing, China: China Agriculture Press. *
2268. Chung-kuo Peng-jen (Chinese Cuisine). 1991. [Six
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articles on the significance of tofu in Chinese culture]. No. 1.
[Chi]*
• Summary: Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. (personal communication, 16
May 1993), notes that a celebration in honor of the discovery
of tofu by Liu An (Huai Nan Tzu) in about 100 B.C. in Anhui
province was held simultaneously in Beijing (China) and
Taipei (Taiwan) on 15 September 1990. That day is supposed
to be Liu An’s birthday. The celebration in Beijing continued
for 3 days. It was sponsored by several trade associations
including the Taiwan Tofu Products Association. The event
was reported in the magazine cited above and the six articles
on the significance of tofu in Chinese culture from the
Commemoration were reprinted in that issue.
2269. Dong, Min Sheng; et al. 1991. [Tempeh–A protein-rich
vegetarian meat substitute]. Paper presented at the Chinese
Symposium on Food Fermentation. [Chi]*
• Summary: Note: Mr. Dong, born 23 Aug. 1961 in Hubei
province, is one of the few people in China ever to do
research on tempeh. He earned his BSc in Agriculture in
1982 and his MSc in Microbiology in 1985. Since 1988 his
department has been doing research on tempeh, including
the manufacturing process, nutritional value, and safety.
This work has been financed by his government. How he
has helped to establish the first tempeh-producing factory
in China! He would like to go abroad in order to get more
research experience in food fermentations. Address: ViceChief of the Tempeh Research Group and Instructor of Food
Microbiology, Dep. of Food Science, Nanjing Agricultural
Univ., Nanjing, Jiangsu province, China.
2270. Huang, Z.H. 1991. [Handbook of Chinese Seasonings
Process Technology]. Beijing, China: China Standards Press.
See p. 602-11. [Chi]*
2271. Jiang, Hanhu; Dong, Minsheng. 1991. [Isolation,
screening, and identification of thermotolerable tempehproducing strain RT-3]. In: 1991. Proceedings of the Annual
Meeting of the Chinese Microbiological Society (Jiangsu,
1991). See p. 20. [Chi]
• Summary: A thermotolerable Rhizopus species strain RT-3
was isolated from tempeh. It was identified as Rhizopus
oligosporus saito. Tempeh prepared using this mold had
a good flavor and attractive appearance. The protein
digestibility as measured by biological methods was up to
94.4%.
Note 1. This was the first research on tempeh ever
reported in China. Note 2. In the Chinese title of the
article, tempeh is written in both Chinese and English. The
characters for the Chinese term are pronounced “danbei.”
Address: 1. Prof. and Head, Dep. of Food Science; 2.
Instructor of Food Microbiology, Dep. of Food Science.
Both: Nanjing Agricultural Univ., Nanjing, Jiangsu province,

China.
2272. Lai, Hsin-Hsia. 1991. Hsüan chuan mo shang liu
ch’iung i, Chu yüeh tanh chung kuen hsüh hua [“Let the jade
fluid flow from the quern, and the snowy flowers boil in the
moon shaped pan”]. Chung-kuo Pheng-jen No. 1. p. 13-15.
[Chi]*
• Summary: The author tells stories of how the founding
emperor of the Ming dynasty, and two Ch’ing emperors,
Khang Hsi and Ch’ien Lung, had the highest regard for tofu
as a food.
2273. Lin, M.-S.; Wang, H.-H. 1991. Anaerobic growth
and oxygen toxicity of Rhizopus cultures isolated from
starters made by solid state fermentation. Chinese Journal of
Microbiology and Immunology 24:229-39. *
2274. Product Name: Tofu, Fried Soy Protein [Fried Yuba],
Soy Milk.
Manufacturer’s Name: Wen’s Food Inc.
Manufacturer’s Address: 9179-Red Branch Road,
Columbia, MD 21045. Phone: 410-730-6699.
Date of Introduction: 1991.
New Product–Documentation: U.S. Soyfoods Directory.
1999. p. 45. Talk with Mr. Ting-yi Wen. 1999. May 6. The
parent company of this company was started in 1987 in
Taiwan. Then Mr. Wen came to Maryland and in 1991 began
making the products shown above. Today he makes a host
of innovative products. Tofu: Regular Tofu, Soft Tofu, Tofu
Curds (Doufu-Hwa), Extra Firm Tofu (Doufu-Gan), two
types of Tofu Noodles (Plain, and Spicy with Soy Sauce),
Five-Spice Pressed Tofu Sheets (Wu-hsiang pai-yeh), and
Seasoned, Rolled, Pressed Tofu Sheets (ssu-chi or suji, made
from pai-yeh; season the sheets, then roll and steam).
Yuba: Crispy Soy Chicken (new name for fried yuba),
plain fresh yuba (bai dou-pi). But he stopped making the
yuba last year because: (1) It was too labor intensive; (2)
Working in the hot, steam-filled room was so uncomfortable
that at the end of each day he felt like a steamed dumpling.
Soymilk (plain or sweetened with sugar) in ½ gallons.
Products to be introduced soon: (1) Soymilk in small
single-serving cups similar to those in which yogurt is now
sold (a unique packaging idea). (2) A line of soy yogurts.
(3) A line of Chinese frozen entrees, such as Crispy yuba
chicken with black bean sauce.
Business card sent by Ting-Yi Wen. 2001. Wen’s Food
Inc. makes tofu products and sauces, with Mao Pao, Kung
Pao, and BlackBean flavors, plus Soy Chicken, Soy Pudding,
Soy Milk, Soygurt, etc. They are still at the address above.
2275. Yu, Chen Liang; Buckwell, Allan E. 1991. Chinese
grain economy and policy. London: CAB International. 263
p. *
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2276. Bray, Francesca. 1991. Essential techniques for the
peasantry: An annotated translation of the 6th century
Chinese agricultural treatise Ch’i Min Yao Shu. Unpublished
draft copy. *
• Summary: Information on soybeans is given in the
section on legumes. The many kinds of legumes are known
collectively as shu. “Legumes belong to the family of
Leguminosae (one of the largest families of flowering plants)
and to the sub-family Papilionoideae; they are identified as
having a fruit formed by a single carpel and dehiscent by
both ventral and dorsal sutures so as to separate into two
valves.” Peas, beans, lentils, and peanuts are all legumes.
“It is interesting that while legumes were among the
earliest plants to be domesticated in West Asia and the
Americas, there is no firm evidence that legumes were
cultivated in China in prehistoric times, even though several
species are native to China, and even though legumes played
a very important role in Chinese agriculture from the late
Chou onwards. Though remains of leguminous species have
been found in one or two Chinese Neolithic sites, they have
been identified as broad beans (Vicia faba) and groundnuts
(Arachis hypogaea); since the former is believed to have
been introduced to China from West Asia in Han times and
the latter is a native American species, the authenticity of
these identifications is doubtful, to say the least.
“There are apparently no references to legumes in the
Shang oracle records, and the earliest uncontested evidence
for the cultivation of leguminous plants in China is found
in Chou bronze inscriptions and in the Shih Ching. Both
these sources refer to a crop called shu, and the early form
of the character clearly depicts the nodules on the roots
of the plants. The term shu, though also used to refer to
legumes in general, is primarily associated with the soybean
Glycine max (L.) Merrill, and its presence in these writings
is usually taken to signify the domestication of this crop. In
later lexicographical texts the term shu is usually qualified
when soybeans are referred to jung shu, jen shu and ta shu
are mentioned, and this does suggest that even in pre-Han
times shu was used as a generic term for legumes rather than
a specific term for soybeans. The modern term for soybean
is ta tou, ‘greater bean’, a term which first appears in the
1st century Fan Sheng-Chih Shu. In classical times the term
tou was applied only to a type of ‘wooden vessel or dish for
containing flesh sauces at sacrifices or feasts’, but by Han
times it seems that it was also used as a general term for
pulse crops, as it still is today.
“Whether or not the unqualified term shu in early texts
and inscriptions should be understood to refer to soybeans
or to legumes in general, there is no doubt that the soybean
was domesticated in China some time around the beginning
of the Chou, for texts describing 7th century events refer to
soybeans (jung shu) as novel introductions to the Central
States, whereas by the time of Mencius they had already
become a staple food of the common people. The presumed

wild ancestor of the soybean, Glycine ussuriensis Regel
& Maack or G. Soja L., is native to Northeast China and
adjacent areas of Manchuria, Korea and Japan, and it may
be significant that the cultivated soybean was called jung
shu, for Jung was the name commonly given to the Tungusic
tribes of Northeast China in Chou times. The Kuan Tzu states
that in the 7th century Duke Huan of Ch’i led an expedition
to the territory of the Mountain Jung and brought back
‘winter onions and soybeans (jung shu) for dissemination
throughout the various states.’ An alternative gloss of jung
and of its (then) homophone jen is that it simply meant
‘large, luxuriant’, for the soybean is a large, bushy plant
growing up to 6 feet tall; its modern name of ta tou is
attributable to its habit, and not to the size of its beans which
are only about as big as a lentil.
“The soybean’s rapid conquest of Chou China is a
tribute to its superior qualities, qualities so outstanding that
they frequently provoke outbursts of surprising lyricism
in modern writers: ‘that miracle, that noblest of crops, that
wondrous plant, the soybean’. The ancient Chinese were
distinctly more moderate in their praise: for them soybeans
were simply ‘one sort of legume’. However, we may pardon
their reserve when we remember that without the benefits
of modern nutritional analysis the Chinese were unaware
of many of the qualities for which soybeans are most
appreciated today... As far as the Chinese were concerned,
the chief virtues of the soybean were that it produced good
crops even on poor land, that it did not deplete the soil, and
that it guaranteed good yields even in poor years, so that it
made a useful famine crop. Soybeans, it was claimed, could
be relied upon to yield between 5 and 10 bushels a mu, three
or four times the yield from millet, and the Fan Sheng-Chih
Shu says that in former times it was customary for peasants
to plant 5 mu a head of soybeans to guard against famine. So
soybeans were certainly useful, and they were widely grown
in China from Chou times on, but they were not held in high
esteem for their gastronomic qualities. When the irrigation
works broke down in Ju-nan (modern Anhwei) in the 1st
century, the local people composed a song complaining that
all they had to eat was soybeans and yams, and in the 14th
century Wang Chen writes: ‘Black soybeans are a food for
times of dearth; they can supplement [cereals] in poor years,
and in good years they can be used as fodder for cattle and
horses.’
“There were, however, several kinds of soybeans,
and although some were thought to be fit only for fodder
except in times of famine, others were considered to make
wholesome porridges and gruels. But the form in which
the Chinese most appreciated the soybean was fermented,
made into sauces (chiang), relishes (shih) or beancurd (tou
fu). These were generally made from the yellow variety
of soybeans. The various fermentation processes were
discovered quite early. Chiang is mentioned in the Lun Yû
and was produced on a large scale in Han times, as was shih;
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the earliest beancurd is reported to have been made in the
Han. We shall not dwell on soybean products here, as they
are treated at length in section 40; suffice it to say that as
well as improving the soybean’s palatability immeasurably,
the various fermentation processes also considerably
improve its nutritional qualities.”
“The term hsiao tou can probably be identified with the
adzuki bean, Phaseolus angularis (Willd.) Wight, which is
native to China and Japan.”
Note: Dr. H.T. Huang, expert on the history of Chinese
food and agriculture, says (4/91) she is at UCLA in the Dept.
of Anthropology. The book has not yet been published.
2277. Chan, Ming K.; Dirlik, Arif. 1991. Schools into fields
and factories: Anarchists, the Guomindang, and the National
Labor University in Shanghai, 1927-1932. Durham, North
Carolina: Duke University Press. [xi] + 339 p. Index. 25 cm.
[176* + 651 endnotes]
• Summary: The short-lived National Labor University in
Shanghai opened in Sept. 1927 and was forced to close in
mid-1932. It was “both a reflection of the revolutionary
concerns of its time and a catalysts for future radical
experiments in education. Under the slogan: ‘Turn schools
into fields and factories, and fields and factories into
schools,’ the university attempted to bridge the gap between
intellectual and manual labor which its founders saw as the
central problem of capitalism and which remains a persistent
theme in Chinese revolutionary thinking.”
The Labor University was inspired by Chinese
anarchists, who also played a central role in its founding.
The most important founders were Li Shizeng [Li Yuying],
and Wu Zhihui, who were also the most prominent figures
among the Chinese intellectuals who (in the early 1900s)
had introduced anarchism into Chinese radicalism while they
were students in Paris. Li and Wu had close ties with Sun
Yatsen (Sun Zhongshan), ties which they retained until, by
the mid-1920s, they were widely regarded as “elders” of the
Guomindang (p. 7).
“The Paris anarchists were a group of intellectuals
who had been baptized into revolutionary activity in the
early 1900s. Li Shizeng, the moving intellectual spirit of
the group, had been living in Paris since 1902.” Li studied
biology in France, showed an internationalist orientation
at an early age, and became a close friend of the family of
French anarchist geographer Elisée Reclus, which probably
started him on the path to anarchism. Li’s beancurd factory
in Paris was run by 30 Chinese laborers recruited from Li’s
village in China (p. 17).
The Paris anarchists believed deeply in progress and
thus in science–the key to progress. “Revolution is nothing
but cleansing away obstacles to progress.” The two major
ideologies of China–Confucianism and Daoism–had both
advocated minimal government intervention in the affairs of
society (p. 18).

Page 26 states that “Li first promoted his idea among the
workers in the doufu [tofu] factory in Paris.”
Li Shizeng is mentioned on pages 6-7, 18-20, 24-26, 43,
47, 51, 56-59, 61-68, 72, 84, 125-26, 132-33, 228-231, 174,
245, 233-34, 240, 248, 262-63, 273, 296, 299-301, 319, 327,
333, and 336. Address: 1. Senior Lecturer in History, Univ.
of Hong Kong; 2. Prof. of History, Duke Univ., Durham,
North Carolina.
2278. Chan, Sucheng. 1991. Asian Americans: An
interpretive history. Boston: Twayne Publishers. A Division
of G.K. Hall & Co. xviii + 242 + [2] p. Illust. Index. 24 cm.
Twayne’s Immigrant Heritage of America Series. [200+* ref]
• Summary: Contents: Foreword. Preface. Terminology
and transliterations. Acknowledgments. 1. The international
context of Asian emigration. 2. Immigration and livelihood,
1840s to 1930s. 3. Hostility and conflict. 4. The social
organization of Asian immigrant communities. 5. Resistance
to oppression. 6. Women, families, and the “secondgeneration dilemma.” 7. Changing fortunes, 1941-1965. 8.
New immigrants and refugees. 9. Current socioeconomic
status, politics, education, and culture. Conclusion. Films
about the Asian American experience. Chronology. Notes
and references. Bibliographic essay. Address: Univ. of
California at Santa Barbara.
2279. Ching, Emily; Ching, Ko-Shee; Austin, Theresa. eds.
1991. The stuffed steamed bao. Miss Freckles tofu. Cerritos,
California: Wonder Kids Publications. 28 p. Illust. 21 x 21
cm. Series: Chinese Children’s Stories: Tales about Food,
No. 34. [Eng; Chi]
• Summary: This book contains two separate children’s
stories. There are different color illustrations of China on
almost every page. The English text is generally on one page
and the Chinese text on the other, but sometimes the English
text is on the top of a page and the Chinese text at the
bottom, with a full-page illustration on the facing page. The
first story is about how Doggy developed this famous snack
from Tienjin, China. Both the great minister, Yaun Shi-Kai,
and the Empress Dowager praised this food.
The second story is about the development of Mabo
Dofu, a famous hot and spicy tofu dish of Szechwan
province. It was developed during the Qing (Manchu)
dynasty [1644-1912] by a young lady who lived in Chengdu,
the capital city of Szechuan–to support herself after her
husband was killed. Originally it was a simple, ordinary dish
one ate at home. Today it is world famous. Address: Cerritos,
California.
2280. Ching, Emily; Ching, Ko-Shee; Austin, Theresa.
eds. 1991. Monk’s beef stew. Yue’s tofu store. Cerritos,
California: Wonder Kids Publications. 28 p. Illust. 21 x 21
cm. Series: Chinese Children’s Stories: Tales about Food,
No. 35. [Eng; Chi]
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• Summary: This book contains two separate children’s
stories. There are different color illustrations of China on
almost every page. The English text is generally on one page
and the Chinese text on the other, but sometimes the English
text is on the top of a page and the Chinese text at the
bottom, with a full-page illustration on the facing page. The
first story is about how monks followed the great Su DongPuo’s instructions to make beef stew, seasoned with soy
sauce. The “Pork Song” is the most popular poem that Su
Dongpo wrote about food. Note: Su Dongpo [pinyin] (10361101) was a famous Song/Sung dynasty poet.
The second story begins by saying that “during the
Warring States period [475-221 BC] the earliest Chinese
tofu store was owned by the great general Yue Yi,” general
of the Yen state. He was also an obedient son. When he was
young, his parents were quite old. They could not chew food
very well since most of their teeth were missing. Yue Yi had
always wanted to invent something tasty, which his parents
could eat easily. Since many soybeans were planted around
the family home, he soaked the beans, ground them to a
paste, then cooked them.” But his parents disliked this food,
because it was full of grounds (okara). So they next day, after
grinding the soaked soybeans with water, he strained them
through a cotton cloth, then cooked the milk in a pot. This
time his parents enjoyed his soybean soup.
One day Mrs. Yue’s gums started to bleed. The doctor
took her pulse, then said to Yue Yi that his mother had
probably eaten too many soy beans, a heating food that
increases the body’s internal temperature. He gave her a
medicine to lower her body’s temperature. Yue Yi learned
that the medicine contained gypsum [calcium sulfate], which
has cooling effects. The medicine worked and her gums
stopped bleeding. Then Yue Yi thought of putting gypsum
in the soybean soup, so no one would need to worry about
eating too much. The next day he bought some gypsum,
ground it to a powder, then stirred it into the hot soybean
milk. Surprisingly it turned into a gel. He and his parents
found that it tasted delicious, refreshing, and tender.
Soon the neighbors same to his house to taste it. They
too were pleasantly surprised “It is as tasty as meat.” They
called it the “mansion bean meat”–a name which caught on.
So Yue Yi opened a tofu shop to make and sell his new
“mansion bean meat.” His parents ate it, and lived long,
healthy lives. Yue Yi traveled far and wide, teaching people
how to make “mansion bean meat.” Soon many elderly
Chinese were enjoying this new food.
Many people in China decided to start their own
business making “mansion bean meat” but they thought
this three-character name was too long. So they combined
the characters for “mansion” and “meat” to make the
word “tofu”–in which to indicates “bean” and fu has the
pronunciation of “mansion.” Soon a new industry was born
in China. “As a token of Yue Yi’s kindness to the elderly and
his spirit of unselfishness, the people recognized him as the

grandfather of the tofu business and often offered incense in
Yue Yi’s name!” Illustrations show: (1) A hand-turned stone
mill. The front of a tofu shop, with people carrying cakes of
tofu. Photos show: (1) Large, flat blocks of tofu on wooden
boards, uncut and cut into cakes. Note: The source, date, or
authenticity of the story of Yue Yi in unknown. Yue Yi is
not mentioned in Huang (2000) Science and Civilization in
China. Address: Cerritos, California.
2281. Davis, Clarence B.; Wilburn, Kenneth E., Jr.;
Robinson, Ronald E. eds. 1991. Railway imperialism. New
York, NY: Greenwood Press. xix + 225 p. Illust. Index. 25
cm. Series: Contributions in Comparative Colonial Studies,
No. 26. [500+* ref]
• Summary: See Chapter 8, titled “Russia, the Soviet
Union, and the Chinese Eastern Railway,” by R. Edward
Glatfelter (p. 137-54). And Chapter 9, titled “Railway
Imperialism in China 1895-1939,” by Clarence B. Davis,
each cited separately. Address: 1. Keene State College, New
Hampshire; 2. East North Carolina Univ., Greenville, NC; 3.
Emeritus Beit Prof. of History of the British Commonwealth,
Oxford Univ., England.
2282. Davis, Clarence B. 1991. Railway imperialism in
China, 1895-1939. In: Clarence B. Davis, Kenneth E.
Wilburn, Jr., and Ronald E. Robinson, eds. 1991. Railway
Imperialism. New York: Greenwood Press. xix + 225 p. See
p. 155-73. Illust. Index. 25 cm. [84 ref]
• Summary: China was late in entering the railway age.
The first railway in China (between Shanghai and nearby
Woosung) was built in the 1870s by the British firm of
Jardine, Matheson & Co. “The line met with general Chinese
disfavor, and when an accident caused the death of a Chinese
soldier, the [Manchu] court responded to popular outcry by
purchasing the railway.” The rails were removed, sent to
Taiwan, and eventually dumped into the sea. The complex
reasons for this initial reaction are discussed.
China’s defeat in the Sino-Japanese War of 1894 lead
to a revolution in railway construction. Foreign powers
demanded concessions to build railways, on very favorable
terms to them, and backed by the implicit threat of force. By
late Nov. 1898, Russian, Belgian, French, British, German,
and to a lesser extent American contractors had reached
preliminary agreements for the construction of 6,520 miles
of railways in China. Construction was financed by longterm loans. In 1911 more than 90% of China’s railways were
managed and controlled by foreign interests, with Britain
being the dominant player. By the end of the 1920s, about
half of China’s debt was devoted to railway loans. However
by 1934 Japan, with its extensive involvement in Manchuria,
had passed Britain to become the largest holder of railway
obligations.
Manchuria had the most extensive railway building
in China. By 1949, these three provinces contained about
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43% of Chinese railway construction. The Chinese Eastern
Railway in Manchuria (from Manchouli [pinyin: Manzhouli]
to Suifenhe), built by Russia, was owned by its Russian
builder. Address: Keene State College, New Hampshire.
2283. Dirlik, Arif. 1991. Anarchism in the Chinese
revolution. Berkeley, California: University of California
Press. x + 326 p. Index. 24 cm. *
Address: Prof. of History, Duke Univ., Durham, North
Carolina.
2284. Glatfelter, R. Edward. 1991. Russia, the Soviet Union,
and the Chinese Eastern Railway. In: Clarence B. Davis,
Kenneth E. Wilburn, Jr., and Ronald E. Robinson, eds. 1991.
Railway Imperialism. New York: Greenwood Press. xix +
225 p. See p. 137-54. Illust. Index. 25 cm. [84 ref]
• Summary: This is a good history of the Chinese Eastern
Railway (CER).
The activities of General Khorvat / Horvath are
discussed in detail on pages 144-45. Address: Chairman,
Dep. of History, Utah State Univ.
2285. Hymowitz, T.; Bernard, R.L. 1991. Origin of the
soybean and germplasm introduction and development in
North America. In: H.L. Shands and L.E. Wiesner, eds. 19911992. Use of Plant Introductions in Cultivar Development:
Proceedings of a symposium sponsored by Division C-1 of
the Crop Science Society of America in Las Vegas, Nevada,
19 Oct. 1989. 2 vols. Part 1. CSSA Special Publication
Number 17. Madison, Wisconsin: Crop Science Society
of America (CSSA). 164 p. See p. 147-64. Chap. 9. Crop
Science Society of America Special Publication No. 17. [34
ref]
• Summary: Contents: Introduction. Origin of the genus
glycine. Origin of the soybean. Introduction of the soybean
to North America (by Samuel Bowen in 1765). Experiment
stations and technology. Introduced soybean germplasm.
Cultivar development. Glycine soja. Wild perennial glycine
species.
“The genus Glycine Willd is divided into two subgenera,
Glycine and Soja (Moench) F.J. Herm. The subgenus
Glycine contains 15 wild perennial species (Singh et al.,
1988; Tindale and Craven, 1988). Thirteen of the species [G.
albicans Tind. and Craven, G. arenaria Tind., G. curvata
Tind., G. canescens F.J. Herm., G. clandestina Wendl.,
G. curvata Tind., G. cyrtoloba Tind., G. falcata Benth.,
G. hirticaulis Tind. and Craven, G. lactovirens Tind. and
Craven, G. latifolia (Benth.) Newell and Hymowitz, G.
latrobeana (Meissn.) Benth. and G. microphylla (Benth.)
Tind.] are indigenous to Australia. All carry 2n = 40
chromosomes (diploid) except for G. hirticaulis which is
tetraploid, 2n = 80.
“Glycine tabacina (Labill.) Benth. with 2n = 40 or 80
chromosomes, has been found in Australia, Taiwan, south

Pacific Islands (New Caledonia, Fiji, Tonga, Vanuatu, Niue)
and west central Pacific Islands (Mariana, Ryukyu). All
accessions of G. tabacina collected outside of Australia are
tetraploid (2n = 80) and even within Australia, tetraploids
predominate over diploid forms. Glycine tomentella Hayata
has been found in Australia (2n = 38, 40, 78, or 80), Papua
New Guinea (2n = 40, 78 or 80), Indonesia (2n = 80),
Philippines (2n = 80), and Taiwan (2n = 80). Singh et al.
(1987, 1989) demonstrated that the complexes of G. tabacina
and G. tomentella evolved through allopolyploidization in
Australia.”
“The soybean was first introduced to North America
in 1765 by Samuel Bowen, a seaman employed by the
East India Company. Bowen brought soybean from China
via London to Greenwich, his residence in the province of
Georgia. Situated a few kilometers east of Savannah, the 180
ha of Greenwich (now a cemetery) became the center of his
farming and manufacturing enterprises.
“By the late 1850s, soybean was evaluated for forage
potential by many farmers throughout the USA (Hymowitz,
1987). However, the scientific approach for evaluating the
crop had to wait until the emergence of the agricultural
experiment stations at land grant institutions during the latter
part of the nineteenth century.”
Table 9-1 (p. 154-57) shows “Ancestral cultivars and
their occurrence in pedigrees of U.S.- Canadian publicly
developed grain-type soybean cultivars (excluding
backcross-developed isolines covered in Table 3). Part A
of this table is a summary by maturity group and part B is
a summary by decade of release. Each part is divided into
number of descendant cultivars, northern ancestors, southern
ancestors, ancestors chosen for pest resistance, other, and
number of ancestral cultivars. The ten most important
northern ancestors (in descending order of importance with
the number of occurrences in pedigrees in parentheses) are:
Mandarin (143), Manchu (121), Richland (119), A.K. (108),
Dunfield (83), Mukden (73), No. 171 (30), Pakota (27), L371355 (25), and Manitoba Brown (14). The 13 most important
southern ancestors are: CNS (118), Tokyo (109), PI54610
(108), S-100 (82), Roanoke (42), Haberlandt (40), Arksoy
(40), Palmetto (34), Biloxi (9), PI 60406 (7), Otootan (7),
Laredo (4), Mammoth Yellow (5).
Table 9-2 (p. 158-59) shows the “Origins of major
ancestral cultivars of the 221 cultivars developed at public
institutions in the USA and Canada.” For each cultivar
is given: Descendant cultivars, maturity group, year of
introduction, country and locality of origin, and original
cultivar name.
Table 9-3 (p. 161) shows “Sources of genes backcrossed
into domestic public soybean cultivars.” The named varieties
are Kanro, Mukden, Arksoy, Higan, Kingwa, and CNS. All 8
of the most important northern cultivars originated in China.
Of the 12 most important southern cultivars, 9 originated
in China, 2 in Korea, and 2 or 3 in Japan. Address: Univ. of
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Illinois, Urbana, Illinois.
2286. Kwan, Choi Wah (Guan, Caihua); et al. 1991. Ying
Yue zi dian English-Cantonese dictionary: Cantonese in Yale
romanization. Hong Kong: The Chinese University Press. 22
+ 579 p. 18 cm. [Eng; Chi]
• Summary: The Preface begins: “The impetus for compiling
this Dictionary came from the interaction of teachers and
students at the New Asia–Yale-in-China Chinese Language
Center of The Chinese University of Hong Kong.” The book
is quite compact, portable (almost a pocket book in size) and
relatively inexpensive, making it very useful.
“Brief introduction to Cantonese pronunciation (p.
5): In pronouncing a syllable in Cantonese three elements
must be taken into account, namely, an initial, a final, and a
tone... An initial is the starting-off sound of a word.” There
are 19 initials in Cantonese; some are aspirated and some
are not. Symbols for aspirated (5) and non-aspirated (5)
stops are given. “A final is the concluding sound of a word.
There are fifty of these” and they can be classified by the
starting letter–A, E, I, O, U, or Y. In Cantonese, tones are
very important in conveying meaning. “There are seven
tones which, in the Yale system are represented by the use of
diacritics and by the insertion of H for the three low tones.
These seven are: 1. High falling. 2. High rising. 3. Mid level.
4. High level. 5. Low falling. 6. Low rising. 7. Low level. A
chart shows the relative differences between the seven tones.
There are four different romanization systems for
Cantonese (p. 8-11): Yale, IPA, Sidney Lau, and Mayer
Wempe. Each has its own way of dealing with initials, finals,
and tones. This helps to explain why the same word or term
is written in so many different ways by Cantonese speakers.
No Chinese characters appear in this book. However there
is a long section of grammatical notes (p. 12-21) which
contains many basic concepts not found in English–such as
attributives, boundforms, functive verbs, measures, movable
adverbs, etc. On page 22 is a list of abbreviations. Now for
soy-related words:
Bean (noun) dau, dauh. Bean curd (dauhfuh). Bean
sprouts (ngahchoi).
Ketchup: kejap.
Soy (noun). baahkdau; wohngdau * soy sauce (noun).
sihyauh (M: jeun; di).
Soybean (noun). baahkdau; wohngdau * soybean milk
(noun). dauhjeung (M: wun).
Words not listed include: catsup.
2287. Li, R.A.; Gupta, U.C. 1991. Extraction of soil boron
for predicting its availability to plants. Pedosphere 1(2):137144. [14 ref]*
Address: Dep. of Soil Science, Zhejiang Agricultural Univ.,
Hangzhou 310029, China.
2288. Lumpkin, T.A.; Konovsky, J.C.; Larsen, K.J.;

McClary, D.C. 1991. Potential new specialty crops from
Asia: Azuki bean, edamame soybean and Astragalus. In:
Jules Janick and James E. Simon, eds. 1991. New Crops.
New York: John Wiley and Sons. xxi + 710 p. See p. 4551. Proceedings of the Second National Symposium, New
Crops: Exploration, Research, and Commercialization.
Indianapolis, Indiana, 6-9 Oct. 1991. [28 ref]
• Summary: For each of these three crops, the authors
discuss the botany, production, and uses.
For Azuki uses: “Azuki has been consumed in East
Asia for over 2,000 years in a myriad of ways that take
advantage of the seed’s maroon color and delicate flavor;
it is traditionally served on festive days such as weddings,
birthdays, or New Year parties (McClary et al. 1989). Azuki
is made into a sweet confectionery paste (an), candied whole
beans (amanatto), a component of sweet soups (zenzai and
sarashi ame), a mixture with rice (azuki-mochi and sekihan),
sprouts (moyashi), or flour.
“The most common use of azuki is the sweetened paste
form called an. Azuki an, either in a smooth or chunky
form, is used in numerous East Asian foods and desserts
such as cakes, manju (steamed an-filled buns), yokan (cold
gelatinized an slices), taiyaki (an-filled waffle), ice cream,
snow cone toppings, and as a base for a beverage served hot
from vending machines (Shiruko). About 30% of all an is
used by the Japanese and Korea ice cream industries. An can
also be flavored with soy sauce or with sweet syrups. A white
seeded azuki is also used to make high quality white an for
specialty Japanese bakery products (Narikawa 1972).
“Azuki an is produced from seed by the following
generalized steps: soaking, boiling, rinsing with water
to remove antidigestive compounds, crushing, removal
of seed coats, drying, and then combined with sugar and
various stabilizing ingredients such as agar agar (Duke
1981). Traditional an is composed of equal parts azuki
paste and sugar. Rice beans and various common beans are
occasionally substituted for azuki in Japanese an production,
but azuki is the preferred seed for high quality an (McClary
et al. 1989). An can substitute for other traditional Westernstyle fillings and flavorings in sweet rolls, donuts, and ice
cream. Japanese azuki consumption is currently broken down
into the following categories: an paste (68.9%), candied
seeds (12.8%), boiled seeds (2.4%) and other (15.9%) (Japan
Bean Fund Assoc. 1987). In the mid 1970s, 85% of Japanese
domestic production and imports of azuki were being used in
the production of an.”
The astragalus discussed in this paper, Astragalus
adsurgens Pall, is also known as upstanding milkvetch,
green great wall astragalus, or sha da wang (which means
“flourished in sand storms” in Chinese). Astragalus sinicus
(pronounced us-TRAG-uh-lus SIN-uh-kus), called renge [or
genge] in Japanese and also called Chinese milkvetch, is an
annual forage crop grown during the winter.
Note: The Chinese herb known as huang-qi, sold in
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the USA as Astragalus, is Astragalus membranaceus. It is
considered a superior tonic, used to “invigorate vital energy”
or “qi,” strengthen the body’s resistance, promote tissue
regeneration and diuresis, and disperse poisons. In China
it is used in conjunction with chemotherapy to treat cancer
patients, and to enhance the immune system. Address: 1,34. Dep. of Agronomy and Soils, Washington State Univ.,
Pullman, WA 99164-6420; 2. East-West Seeds, 120 State
NE, Suite 1183, Olympia, WA 98501.
2289. Passmore, Jacki. 1991. The encyclopedia of Asian
food and cooking. New York, NY: William Morrow. 320 p.
Illust. by Jan Smith. Index. 24 cm. [44 ref]
• Summary: The most complete book of its type seen
to date (May 2010), with many helpful cross references
(although sometimes flawed). Soyfoods are mentioned
throughout. Unfortunately, for Chinese foods, the author
does not distinguish between Mandarin and Cantonese, or
between pinyin (newer) and Wade-Giles (older) styles of
romanization. For some of the “Also known as” it is not
clear to which of several previous entries this refers (see
“Soybean”). Sometimes she gives standard transliterations
(azuki, miso, tofu, yakidofu) yet at other times she writes
phonetically (ah meh)–as an aid to correct pronunciation.
Ame (ah meh, Japan): A sweet jelly made from millet.
Azuki bean (Phaseolus angularis). Native to China;
used in China since the Han Dynasty (206 BC–AD 220): An
[or anko] (Japan): A sweetened paste of ground azuki beans
available in smooth (koshi-an) and crunchy [chunky] (tsubuan or tsubushi-an). Sarashi-an: A flour of ground azuki beans.
Also known as hong dow (China), dried red beans, red beans
[adzuki beans, aduki beans]. See also: Red bean paste, sweet.
Bean curd: Also known as dou-fu, dow foo (China);
tahu (Indonesia), momen tofu, tofu (Japan); ta hu, ta hua
(Malaysia); tahure ([fermented tofu] Philippines); tauhu kau
(Thailand); dau hu, dau hu chung (Vietnam); bean custard,
soybean cake.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term ta hu to refer to
Malaysian-style tofu.
Illustrations of: Fried bean curd, pressed bean curd.
Almond bean curd (non-soy). Bean curd “brains”: Also
known as doufu nao (China); taho (Philippines). “Cotton”
bean curd: Also known as momen tofu (Japan). Freezedried bean curd [dried-frozen tofu]: Also known as koya
tofu (Japan). Fried bean curd: Also known as char doufu,
doufu pok (China); agedofu, atsu-age, nama-age (Japan);
tauhu tod (Thailand), dau hu chien (Vietnam). Fried bean
curd pouches: Also known as aburage, usuage (Japan). Gan
modoki. Grilled bean curd: Also known as doufu kan [sic],
gone (China); yakidofu (Japan). Instant bean curd. Okara.
Pressed bean curd: Also known as doufu kan (China),
taukwa, tauhu kuning (pressed yellow bean curd) (Indonesia,
Malaysia); tokwa (Philippines); tauhu leong (Thailand); dau

hu ki (Vietnam). Silk bean curd: Also know as kinugoshi tofu
(Japan), shui doufu (China), taho (Philippines).
Note 2. The author seems to be confused about “Silk
bean curd.” Japanese kinugoshi is made from relatively
thick soymilk, which is “set” using a coagulant but without
any separation of curds and whey. Yet on page 26 we read:
“In China the name [for silk bean curd] translates as ‘water
bean curd,’ It has a very smooth, delicate texture achieved
by straining the coagulated liquid through fine mesh, then
allowing the strained curds to settle without pressing.” This
is not a description of silken tofu, but rather of Japanese
regular tofu (momen-goshi) made without any pressing
weights.
Contains a recipe for homemade “Bean Curd” plus 3
bean curd recipes.
Bean curd by-products: Bean curd skin [yuba], bean
curd sticks: Also known as fu jook pin, gee jook (China),
yuba (Japan), forng ta ohu [tauhu] (Thailand); rolled bean
curd, second bamboo.
Fermented bean curd: Also known as foo yu, fu-ru,
narm yu (China), tahoe, tahu (Indonesia, Malaysia), tausi
(Philippines), bean curd cheese, Chinese cheese, pickled
bean curd, red bean curd, soybean cheese.
Moldy bean curd. Bean curd cheese: See bean curd byproducts (fermented).
Bean pastes and sauces: Shih and jiang from China:
(1) Bean sauce (jiang) also known as taucheo or tau sa
(Malaysia, Nonya and Singapore cooking), mien see [mian
shi] (China), taoco [Pron. = tao-cho] (Indonesia), tuong
ot (Vietnam), bean paste, brown bean sauce, yellow bean
sauce. (2) Black bean sauce (a recent addition to the family
of Chinese sauces. A major ingredient is puréed fermented
black beans with a hint of garlic and star anise. It tastes best
when freshly made). (3) Chili bean paste (in addition to
chopped dried chilies, it sometimes contains fermented black
beans): Also known as lat chu jeung, as lat chu jeung yau
(Garlic) (China); kochujang (Korea); bean paste with chili;
hot bean paste; Sichuan hot bean paste. (4) Dhwen-Jang
(Korea). See also miso. (5) Hoisin sauce (China): A sweet,
thick, reddish brown sauce. One ingredient is fermented
soybean paste. Not to be confused with the Chinese barbecue
sauce called sha cha jang. Also known as hoi sin cheung
(China); barbecue sauce. (5) Soybean paste. Also known as
mean see jiang (China). (6) Sweet bean paste. In this context
it is not the sweet bean paste made from azuki beans, but
rather a sweet, thick, dark brown sauce made of ground
fermented soybeans and sugar. Its salty-sweet flavor is used
in marinades and roast meats. Also known as tim mean jiang
(China).
Bean sprout: Mung bean sprouts, silver sprouts (mung
bean sprouts with the roots and seed pods removed), soybean
sprouts (They “are large, up to 5 inches {12.5 cm} in length,
a deep, almost yellow color and strong in flavor...”). Also
known as: Daai dau nga choy (soybean sprout), ngunn nga
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choy (silver sprouts), nga choy, sai dau nga choy (mung
bean sprout) (China); tauge (Indonesia); moyashi (Japan);
kacang ijo, kacang djong, kacang padi (Malaysia); togue
(Philippines); taun gawk (Thailand); gia (Vietnam); bean
shoots.
Beijing duck sauce (recipe with ½ cup sweet bean
paste). Vietnamese-style Beijing duck sauce (with ½ cup
sweet soy sauce–kecap manis).
Black bean: See Fermented black bean. Black bean
sauce: See Bean pastes and sauces. Fermented black bean
sauce. Black soybean: See soybean.
Broad bean paste. Broad bean sauce: “The best is made
in Pixian, a city in Sichuan province, where it is used instead
of soybean-based seasoning sauces.”
Brown bean sauce: See Bean pastes and sauces.
Che hau sauce (Che how, China): See Bean pastes and
sauces (Hoisin). Chick-pea.
China: Has the “oldest and most well-documented
cuisine in the world.” Chinese cheese: See Bean curd byproducts (fermented). Chinese hot bean paste: See Bean
pastes and sauces.
Dau hu (Dow hoo, Vietnam): See bean curd. Dau hu
chien (Dow hoo chee-ian, Vietnam): See Bean curd, fried.
Dau hu chung (Dow hoo chee-ung, Vietnam): See Bean curd.
Dau hu ki (Dow hoo kee, Vietnam): See Bean curd, pressed.
Dengaku (plus recipe).
Dhwen-jang (Dwen-jang, Korea). Similar to Chinese
soybean paste or Japanese akadashi miso. Also known
as Korean bean paste. Doufou Kan [doufu gan], China:
Bean curd (grilled, pressed). Dou-fu (Dau-fu, China). See
Bean curd. Doufu nao (Daufu-nou, China): See Bean curd
“brains.” Doufu pok (daufu pork, China). See bean curd,
fried. Dow foo (dau fu, China): See Bean curd.
Edamame (e dah ma meh, Japan): See soy bean.
Fermented bean curd: See Bean curd by-products.
Fermented bean curd cake. See Bean curd by-products;
tempe.
Fermented black beans (Shih, China). With recipe for
“Fermented black bean sauce” (p. 106). Also known as dau
see (China), black beans, dried black beans, preserved back
beans.
Fermented red rice. Flours and thickeners: Kuzu (Japan).
Mung bean flour. Soy flour (incl. kinako, which “is used in
confections and to make noodles... In China, a thick, nuttytasting noodle is made from soy flour”). Foo yu (Fu you,
China). See Bean curd by-products (fermented). Forng Tao
Hu (Fong tao huu, Thailand). See Bean curd by-products,
bean curd sticks. Fu jook pin (Fu juk pin, China): See beancurd by-products, bean curd skin. Fu-ru (Fu yue). Gee Jook
(Ji Juk, China): Bean curd sticks.
Gluten: Kau fu, kohana fu, matsutake fu, mein jin pau,
nama fu, su tang, yaki fu. Also known as: Kau fu, mianjin,
mein jin pau, su tang (China), kohana fu, yaki fu (Japan).
Gochujang (Korea). See also: Chili paste, chili sauce.

Korean barbecue sauce.
Grilled bean curd: See Bean curd, grilled.
Hatcho miso: See miso, Hatcho. Hot bean paste. Hot
black bean sauce. Inaka miso: See miso.
Japan: “Japanese cooks revel in the artistry of their
craft. The Japanese love of nature is a challenge to present
each ingredient as reminder of its origins: to bring nature to
the table...,” Regional cuisines are not of great importance
in Japan; cooking methods (incl. Dengaku), salting (incl.
Teriyaki), cutting and slicing techniques.
Kecap asin (Ket-chup a-seen, Indonesia): See Soy
sauce, sweet and salty. Kecap cair (cha-ear, Malaysia): See
soy sauce, light. Kecap hitam (Indonesia): See soy sauce,
sweet and salty. Kecap ikan (Indonesia): See Fish sauce.
Kecap manis (mah-niece, Indonesia): See Soy sauce, sweet
and salty. Kecap petis (pet-is, Indonesia): See fish sauce.
Kinugoshi tofu (Japan): See Bean curd, silk.
Kochujang (go-choo jang, Korea): See Bean pastes and
sauces; chili pastes.
Koikuchi shoyu (Japan): See soy sauce. Continued.
Address: Author of several books on Asian cuisine.
2290. Passmore, Jacki. 1991. The encyclopedia of East Asian
food and cooking (Continued–Document part II). New York,
NY: William Morrow. 320 p. [44 ref]
• Summary: Continued from p. 153: Korean bean paste: See
Dhwen jang. Koshi-an (Japan): See Azuki beans (an). Koya
tofu (Japan): See Bean curd, freeze-dried [sic].
Kuzu (Japan): See Flours and thickeners. Lentil (Lens
esculenta): Red lentil, Red mung beans.
Light soy sauce: See Soy sauce.
Lu soy (lo shui, China): See soy sauce.
Maltose: Made by fermenting germinated grains of
barley. When used to glaze foods, may have soy sauce and
red food coloring added. Also known as: Malt sugar, [barley
malt syrup].
“Ma-po” dofu [Mabo-dofu]: See beef.
Mean see jiang [mian shi jiang] (min see jiang, China):
See Bean pastes and sauces.
Mein jin pau [mien jin pau] (China): See Gluten.
Mianjin (China): Gluten.
Mien see (mien-si [mian shi], China): See Bean pastes
and sauces.
Miso (Japan): (1) Hatcho-miso. (2) Inaka miso or Sendai
miso. Also known as Red miso. (3) Shinshu miso. (4) Shiro
miso.
Mochi. Monosodium glutamate. Also known as: Mei
jing (China); aji-no-moto (Japan); servuk perasa (Malaysia);
ve tsin (Vietnam), M.S.G., taste essence, taste powder.
Moyashi (Japan): See Bean sprout.
Mung bean. Also known as moong ke dal (India);
kacang djong, kacang eedjo [hijau, katjang idjo] (Indonesia);
kacang hiau (Malaysia); tau ngok (Thailand); dau xanh
(Vietnam); green gram.
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Nama-age (nah-mah ah-geh, Japan): See Bean curd,
deep fried.
Nama fu (Japan): Raw / uncooked wheat gluten.
Natto (Japan). See soybean.
Noodles: (1) Bean curd noodles (China). Also known as
Soy noodles, soy vermicelli.
Oils and fats: Soybean oil. (2) Bean curd skin noodles
(China) [yuba noodles].
Peanut (with many foreign names and recipes).
Preserved black beans: See Fermented black beans.
Pressed bean curd: See Bean curd (pressed).
Red bean paste, sweet: “An important ingredient in
Chinese and Japanese cooking, sweet red bean paste is made
by boiling the red azuki bean and mashing it to a paste with
lard or oil, then cooking it until it is fairly dry or thick. In
Japan, red bean paste is made in two textures: the smooth
purée is koshi-an and the chunky version, with the beans
only partly crushed, is tsubushi-an. It is a filling for cakes
and sweet buns, and is used in several desserts.” Also known
as hong dow sar (China), an (Japan). Contains a recipe for
Sweet red bean paste.
Red rice: See Fermented red rice.
Rice: Many type of glutinous and non-glutinous.
Rolled bean curd: See Bean curd sticks [dried yuba].
Seaweed: Many different types. Seaweed gelatin or
Seaweed jelly: See agar agar.
Sendai miso (Japan): See miso.
Sesame seed: Black sesame seed, sesame oil, sesame
paste, white sesame seed.
Shinshu miso (Japan). Shui doufu (China): See bean
curd (silk). Silk bean curd: See Bean curd (silk).
Soybean (Glycine max): (1) Black soybeans. (2) Fresh
soybeans [edamame]. (3) Yellow soybeans. Soybean cheese:
See Bean curd, fermented [fermented tofu]. Soybean
condiment: See Bean pastes and sauces. Soybean milk.
Also known as tau cheing, tau ni (China). With homemade
soymilk recipe. Soybean noodle: See Noodles, bean curd.
Soybean oil: See fats and oils. Soybean paste: See Bean
pastes and sauces. Soybean sprout: See bean sprout. Soy
flour: See Flours and thickeners.
Soy sauce: “An ancient seasoning, first used in China
more than 3,000 years ago. Known in its original form as
shih, it was a thin salty liquid in which floated fragments of
fermented soybeans.” “Soy sauce is to Chinese and Japanese
cooking what the pungent, salty fish sauce known as nam pla
or nuoc mam is to Thailand and Vietnam respectively.” (1)
Dark soy sauce. Also known as jang yau, see yau (China);
koikuchi shoyu, tamari (Japan), kecap pekat (Malaysia);
mushroom soy. (2) Light soy sauce: Thinner, saltier, and
lighter in color and flavor. It is used in cooking where its
light color will not spoil the color of the ingredients. Also
known as sang chau, see yau (China), shoyu, usukuchi shoyu
(Japan), kecap cair (Malaysia), toyo (Philippines), nam siew
(Thailand), xi dau (Vietnam), thin soy sauce. (3) “Lu soy

(China) is a ‘master sauce’ based on soy sauce with sugar,
ginger, and five-spice, It is used for simmering poultry and
other meats to give a rich flavor and to color the food a deep
brown. Also known as lu shui (China).”
Soy sauce, sweet and salty: (1) “Kecap asin (Indonesia)
is a thick, salty, dark soy-based sauce used to impart a strong
color and flavor. Its sweet counterpart is kecap manis. It is
similar to, but thicker than, several dark soy sauces used in
Chinese cooking.” (2) Kecap hitam (Malaysia) is a sweet
dark soy sauce. Slightly less spicy than kecap manis. (3)
Kecap manis (Indonesia) is a sweet, dark, thick, aromatic
soy sauce, especially widely used with satay. “It is similar
to, though finer in flavor than, Chinese sweet soy sauce”
[tian mian jiang]. Also known as kecap bentang manis
(Indonesia); sweet soy sauce. (4) “Sweet soy sauce (China)
is a dark, sweet sauce combining soy sauce, sugar, and malt
sugar. Its distinctive malt-like taste goes well as a dip for
fried snacks, poultry, and seafood.” It appears frequently
on the table in homes and restaurants in Fukien province,
opposite Taiwan on the coast of south-eastern China. For a
recipe, see Sweet soy sauce pork (p. 230). Note: This is not
generally a commercial product. (5) Tim cheong (Malaysia)
is a thick, sweet, black soy sauce, similar to that used in
China. In Malaysia it is served with poh pia. Its flavor is
closer to that of kecap hitam than to kecap manis.
Sprouts, soybean. See Bean sprout, soybean. Sushi
(describes many types, with recipes). Sweet bean paste or
Sweet bean sauce: See Bean pastes and sauces.
Taho (Philippine bean curd brains). Tahoe (Indonesia or
Malaysia, fermented bean curd). Tahu (Malaysia bean curd).
Ta hua (Malaysia bean curd). Tahure (Philippine bean curd).
Tamari (Japan): See soy sauce. Taucheo (Malaysia or
Singapore, bean pastes and sauces). Tauge (Indonesia bean
sprout). Tauhu kao (Thailand bean curd). Tauhu kuning
(Indonesia and Malaysia bean curd pressed). Tauhu leong
(Thailand bean curd, pressed). Tauhu tod (Thailand bean
curd, fried). Taukwa (Indonesia and Malaysia bean curd
pressed). Tau sa (Malaysia bean paste and sauces). Tausi
(Philippines, bean curd products [sic, fermented black
soybeans], fermented).
Tempe (Indonesia, Malaysia): Fermented soybean cake
[tempeh]. Oncom [Ontjom]. Tokwa (Philippine bean curd
pressed).
Tosa soy sauce (Japan): The classic sashimi
accompaniment. Recipe given.
Tsukemono: Takuan, umeboshi.
Usu-age (Japan): See Bean curd (fried) purses.
Winged bean. Yuba (Japan).
Brief biography: “For more than twenty years she has
been professionally involved with Asian food as a writer,
teacher, publicist, researcher, consultant, and, of course,
cook. She has traveled extensively in Asia and lived in Hong
Kong for more than ten years, working as a food writer
on a number of newspapers and magazines, which led to a
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career as a food consultant. Her most recent book, Asia the
Beautiful Cookbook was listed by Publishers Weekly as one
of the best books of 1987.” Address: Author of several books
on Asian cuisine.
2291. Simoons, Frederick J. 1991. Food in China: A cultural
and historical inquiry. Boca Raton, Florida: CRC Press Inc.
xxv + 559 + x p. Illust. Index. 27 cm. Maps by Mary Beth
Cunha. [1543 ref]
• Summary: An excellent, scholarly work. Soybeans and
soyfoods are discussed throughout the book. The Preface
begins: “This book is a study of Chinese food from a cultural
and historical perspective. Its focus is on traditional China
of the nineteenth and early twentieth centuries, before
establishment of the People’s Republic.”
Also discusses: Vegetarianism and vegetarian dishes (p.
27, 31-37, 41, 45, 71, 86, 89, 161, 182, 189, 268, 274, 301,
303-04, 310, 312, 363, 409, 446).
The section titled “Fish cultivation in ponds” (p. 343-46)
has a detailed history of fish farming in ponds in China. As
early as “the 5th century B.C. there is clear mention of the
practice, and some have suggested that it was known long
before that date.” It was especially prominent in southern
China, where today the deltas of the Pearl and Yangtze rivers
have made China “one of the world’s great centers of fish
farming.” Most widely cultivated in China are members
of the carp family (cyprinids). Fish have also long been
cultivated in Japan and Hong Kong (gray mullet), Taiwan
and Java (milkfish). Since 1949 in Taiwan, tilapia and eels
(both Japanese and American eels) have been cultivated
and sold locally or exported to Japan. Contains a good
bibliography.
In the section titled “Other edible nuts and seeds
consumed by the Chinese” (p. 282+) are two brief references
to the sunflower (Helianthus annuus, hsiang-jih-k’uei or
chao-jih-k’uei, p. 285-86). A plant of New World origin, it
bears edible seeds which, consumed raw or roasted, are very
popular in China. Production of sunflower seeds in China
has recently grown rapidly, from 33,000 metric tons in 1949
to 1.7 million metric tons in 1985–an increase of more than
50-fold in 36 years! This has made sunflower a major oilseed
in China, and earned for the nation the rank of 4th largest
sunflower producer worldwide, behind only the Soviet
Union, Argentina, and the USA. Because the sunflower
plant is able to tolerate cold and grow well in poor soils,
production is concentrated in northern China, especially
Manchuria. Address: Dep. of Geography, Univ. of California,
Davis, CA 95616.
2292. Will, Pierre-Étienne; Wong, R. Bin. 1991. Nourish the
people: The state civilian granary system in China, 16501850. Ann Arbor, Michigan: Center for Chinese Studies
Publications, University of Michigan. xxiv + 607 p. Index.
24 cm. Series: Michigan Monographs in Chinese Studies,

No. 60. [200* ref]
• Summary: With very few bureaucrats, China had a very
successful famine relief program during the Qing (Manchu)
dynasty (1644-1912). It was perhaps the world’s only premodern famine relief system that really worked. Cereal
grains (millet in the north and rice in the south) were
the main foodstuffs stored, however soybeans were also
occasionally included in some parts of China (See p. 114,
114n, 238, 240, 324, 373). Address: 1. France. 2. History
Dep., Univ. of California, Irvine.
2293. Xu, Guohua; Peel, Lynette Jean. eds. 1991. The
agriculture of China. Oxford, England and New York, NY:
Oxford University Press. xviii + 300 p. Illust. Index. 24 cm.
Oxford Science Publications.
• Summary: This book consists of 8 chapters by 16 different
contributors. “Soya bean” is mentioned on 28 pages in this
book, including pages 61, 77, 78, 79, 80, 81, 82, 86, 87, 88,
89ff, 91, 113, 114, 120, 122, 146, 154, 185, 210, 243, 244,
249, 264, 277, 278, 299. “Bean curd” appears on pages 76,
201.
“Heilongjiang is the main production area for soya
bean in China; its sown area amounted to one-quarter of the
national total in 1986, and it produced one-third of the total
soya bean crop” (p. 89). Address: 1. Formerly lectured at
Beijing Agricultural Engineering Univ.; 2. Univ. of Reading.
2294. Yokotsuka, Tamotsu. 1991. Nonproteinaceous
fermented foods and beverages produced with koji molds.
In: Dilip K. Arora; K.G. Mukerji; E.H. Marth, eds. 1991.
Handbook of Applied Mycology. Vol. 3: Foods and Feeds.
New York, NY: Marcel Dekker, Inc. x + 621 p. See p. 293328. Chap. 10. [135 ref]
• Summary: Contents: 1. Introduction (Eight types of
traditional fermented foods and beverages, early history of
fermented foods, three types of microorganisms used for or
found in food fermentations, distribution of fermented foods
worldwide, koji in Japan and China, different meanings of
the term “koji molds”). 2. Nonproteinaceous, nonalcoholic
lactic-acid fermented foods. 3. Alcoholic fermented
beverages: A. Made from sugar-containing raw materials. B.
Saccharification processes in alcoholic beverage manufacture
(malt and koji). C. Mixed culture dough inocula for food
and beverage fermentation in Southeast Asia. D. Alcoholic
beverages in China and Taiwan (chu / qu is Chinese koji).
E. Yakju and Takju in Korea. F. Rhizopus vs. Aspergillus as
enzyme producers in alcoholic beverage fermentations... H.
Mirin, amasake [amazake], and lao-chao. 4. Vinegar.
Figures show: (1) The course of tropical storms (shown
on a map of the world). (2) Classification of microbes
(filamentous fungi, yeasts, bacteria) used to make fermented
foods or beverages (based on sexual characteristics).
Phycomycetes (septate mycelia, sexual spore formation)
-> Mucor and Rhizopus (asexual spores are formed on top
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of sporangiophore which is covered with sporangium).
Mycomycetes (nonseptate mycelia, asexual and sexual spore
formation) -> Ascomycetes (sporeforming in special sacs or
saci) -> Monascus, Saccharomyces and Zygosaccharomyces
(spore is formed by budding or conjugation of two cells),
Penicillium (no foot cells, no vescicle; penicillium means
a brush), Aspergillus (asexual conidiophore are formed by
splitting from sterigmata attached to top of conidiophore
(vesicle)). Fungi imperfecti (spore nonforming) ->
Torulopsis. Schizomycetes -> Eubactriales (bacteria)
-> Acetobacter, Micrococcus, Pediococcus, Bacterium,
Clostridium. (3) Famous Chinese wine-producing areas:
They make Shandong yellow wine, Shaoxing (W.-G.
shaohsing) wine, Fujian yellow wine. Note: Kaoliang
liquor is a typical distilled wine in China. (4) Flow chart
of process for making Shaoxing jiu (from glutinous rice).
Address: Research Div., Kikkoman Corp., Noda City, Chiba
prefecture, Japan.
2295. Yokotsuka, Tamotsu. 1991. Proteinaceous fermented
foods and condiments prepared with koji molds. In: Dilip K.
Arora, K.G. Mukerji, and E.H. Marth, eds. 1991. Handbook
of Applied Mycology. Vol. 3: Foods and Feeds. New York,
NY: Marcel Dekker, Inc. x + 621 p. See p. 329-73. Chap. 11.
[118 ref]
• Summary: Contains a great deal of very interesting
information. Contents: 1. Introduction. 2. Fermented soybean
foods in East and Southeast Asia: A. Douchi (China), Hamanatto (Japan), and in-yu (Taiwan). B. Shuidouchi (Shandong
province, China), thua-nao (Thailand), kinema (Nepal), and
natto (itohiki natto) (Japan). C. Tempe [Tempeh] and Oncom
[Onchom] (Indonesia) (Making soybean tempe, volatile
flavor of tempe, chemical composition and nutritional value
of tempe, tempe bongkrek). D. Fermented tou-fu (soybean
curd) products: Sufu (China and Taiwan), Tofuyo (Okinawa,
Japan).
3. Fermented salty condiments in a slurry or paste made
from soybeans and cereals: A. Doujiang (touchiang) (China)
and Tauco [taucho] (Southeast Asia). B. Doubanjiang
(Toupanchiang). C. Tianmianjiang (Tienmienchiang). D.
Gochujiang and Doenjang (Korea). E. Hishio (Japan). F.
Miso (Japan) (Production and consumption of miso, making
rice miso and barley miso).
4. Fermented salty liquid condiments made from
soybeans and cereals: A. Japanese shoyu (Manufacture of
koikuchi and usukuchi shoyu, manufacture of tamari shoyu).
B. Soy sauce produced in east and southeast Asian countries
other than Japan (Korea, Taiwan, Hong Kong, Singapore,
Malaysia, Indonesia, Thailand, People’s Republic of China
{the process, acid hydrolysis, was illegal until recently},
chijhi or whole soybean soy sauce still made in the basins
of the Zhujiang {Pearl} River and the Huanghe {Yellow}
River).
5. Biochemistry involved in shoyu and miso

manufacture: A. Selection of raw materials. B. Contribution
of improved cooking methods of raw materials to increase
the enzymatic protein digestibility. C. Selection and
improvement of koji molds. D. Improvement in koji
making. E. Microbial and chemical control of salty mash
fermentation. F. Flavor evaluation of koikuchi shoyu. G.
Stability of color of pasteurized shoyu. H. Nutritional
concern about shoyu and miso (salt content). Safety of koji
molds and shoyu (aflatoxins).
6. Conclusion.
Tables show: (1) Chemical composition of kinema, thuanao, and douchi. (2) Changes in nitrogenous compounds
during natto fermentation. (3) Changes of nitrogen
compounds in sufu making. (4) Constituents of some types
of miso. (5) Chemical composition of various kinds of
genuine fermented shoyu in Japan. (6) Effect of cooking
conditions of thoroughly moistened defatted soybean grits
on the enzymatic digestibility of protein. (7) Differences
between A. oryzae and A. sojae used for shoyu fermentation.
(8) Proteinases produced by Aspergillus sojae. (9) Enzyme
composition of koji as influenced by the difference of
material. (10) Various metabolic patterns by lactobacilli in
shoyu mash. (11) Digestiblilities of protein in shoyu, miso,
natto, and tempe fermentations. (12) Results of quantitative
analysis of flavor constituents in koikuchi shoyu.
Figures show: (1) Flow sheet of tempe making. (2)
Flow diagram of sufu making from 1 kg soybeans (with all
quantities of ingredients, temperatures, and times). (3) Flow
diagram of rice-miso fermentation from 1,000 kg soybeans
and 600 kg milled rice. (4) Flow diagram of koikuchi
shoyu fermentation from 330 kg defatted soybean meal
(or 400 kg whole soybeans) and 340 kg wheat kernels. (5)
Flow diagram of tamari-shoyu fermentation from 800 kg
defatted soybeans, 346 kg wheat, 20 kg roasted barley flour,
and 439 kg NaCl. (6) Microflora changes in shoyu mash
fermentation. (7) Classification of Aspergilli. (8) Fermented
foods and condiments made from soybeans mixed with or
without cereal grains or flour.
Hama-natto in Japan (p. 332): The Taiho Laws, which
took effect in 701, mention an office in Japan’s imperial
court that dealt with several fermented soyfoods including
“douchi [2 Chinese characters given] or kuki (1 Cc): in
Japanese, miso and jiang (1 Cc) or hishio (1 Cc)...” “The
method of preparing salted and unsalted douchi [fermented
black soybeans] is described in the book Yoshufushi (1686)
and elsewhere. According to the oldest record about
douchi in Korea, in 683, the product apparently was not an
important food commodity in that country.
Salted douchi [fermented black soybeans, which
originated in China] appeared in Central Japan with names
such as “Hama-natto, Daitokuji-natto, and others, and in
Taiwan as In-si.”
Concerning shuidouchi (Chinese salted natto with
minced ginger. p. 332-35): This unusual product can be
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considered an intermediate form between douchi (salted
fermented soybeans / fermented black soybeans) and the
itohiki-natto family of foods; unlike douchi it is fermented
with a Bacillus bacterium rather than with an Aspergillus
mold, but unlike natto it is a salted product and has ginger
added. To make shuidouchi: Boiled soybeans are naturally
inoculated with Bacillus subtilis and incubated at high
humidity and at 30-40ºC. This preference for a high
temperature may be why the Chi-min yao-shu (6th century
China) recommended that, when making douchi [fermented
black soybeans], the temperature during incubation be kept
rather low. In Shandong, China, shuidouchi are made as
follows: Clean, soak, and boil soybeans until soft. Place in
a cloth bag and cover with straw, which is the best natural
source of B. subtilis. After incubation for 1-2 days at 25-30ºC
the soybeans will be covered with viscous substances. Mix
the sticky soybeans with minced ginger and salt, then pack
tightly into jars, and age for one week. They are now ready
to consume (See references 5 and 6). Address: Research Div.,
Kikkoman Corp., Noda City, Chiba prefecture, Japan.
2296. Larson, Donald W.; Rask, Norman. 1992. Industry
note: Changing competitiveness in world soybean markets.
Agribusiness: An International Journal 8(1):79-91. Jan. [11
ref]
• Summary: Contents: Introduction. World soybean
production. Soybean and soybean product trade shares.
Factors affecting competitiveness and trade: Costs of
production, government policy. Conclusions. The GATT
negotiations and the New Economic Order are based on the
assumption of competitiveness in world markets. The landed
cost of soybeans in Japan and at Rotterdam [Netherlands]
favors Argentina and Brazil over the USA. The USA has
steadily lost export market share for soybeans and soy
products, from about 95% in early 1979 to 45% in 1990.
During this time the Brazilian share has grown to 30% and
the Argentine share to 16%. A fundamental shift from the
export of soybeans to the export of more soybean products
has occurred largely because of policies favoring product
exports from Argentina and Brazil.
Tables show: (1) Soybean area harvested in six major
producing countries in five groups of selected years from
1974 to 1990, and the percentage change during this time.
The percentage changes are: Argentina +16,333%, Paraguay
+10,000%, Brazil +96%, USA +20%, and China -43%. (2)
Comparative soybean yields in the USA, Canada, Argentina,
Brazil, Australia, and the world in 7 groups of years from
1975 to 1990. Canada usually has the highest yields. (3)
Soybean production costs in Argentina ($127/acre), Brazil
($145/acre), and USA ($192/acre). (4) Production and
marketing costs for soybeans landed in Rotterdam and Japan
for Argentina, Brazil, and USA. In each port, Argentina has
the lowest landed costs and USA has the highest.
Bar charts show: (1) Percentage shares of world soybean

exports by major exporters (USA, EC-12, Argentina, Brazil,
Paraguay, Others) 1980-1990. (2) Percentage shares of
world soybean oil exports by major exporters (USA, EC-12,
Argentina, Brazil, Others) 1980-1990. (3) Percentage shares
of world soybean meal exports by major exporters (USA,
EC-12, Argentina, Brazil, Others) 1980-1990. Address:
Professors in the Dep. of Agricultural Economics and Rural
Sociology, The Ohio State Univ.
2297. Shurtleff, William; Aoyagi, Akiko. comps. 1992.
Bibliography of the soybean plant: Nomenclature,
physiology, morphology, botany, taxonomy, and wild
soybeans, with 1,266 references from 1100 B.C. to 1991,
extensively annotated. Lafayette, California: Soyfoods
Center. 352 p. Subject/geographical index. Author/company
index. Language index. Printed 24 Nov. 1991. 28 cm. [1266
ref]
• Summary: This is the most comprehensive bibliography on
the soybean plant ever published. Its scope includes soybean
nomenclature and etymology, physiology, morphology,
botany, taxonomy, wild soybeans, and wild glycine species
closely related to the soybean. It is also the single most
current and useful source of information on this subject
available today, since 72% of all references (and most of
the current ones) contain a summary/abstract averaging 206
words in length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 24
different document types, both published and unpublished,
every known foreign language publication on the subject,
extensive translations of many Japanese and European
works, and many original interviews Thus it is a powerful
tool for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Compiled one record at a time over a period of 17 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
Details on how to use the bibliography, a complete
subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 869
2298. Eng, Wun-hong. 1992. The invention of fermented
tofu, fu-yu, in southern China (Interview). SoyaScan Notes.
Feb. 17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Eng is the son of Bing-sun Eng, who (with
a partner, Tao-yee Kok) founded Fong-On tofu company in
New York City on 29 June 1933. The story of the discovery
of fermented tofu was well known among tofu makers
from southern China. When he was a boy, Mr. Eng heard
this story from Mr. Law (or Lo), a 70-year-old Chinese
seaman (from Xinhui) who taught his father how to make
tofu and who jumped ship to work in restaurants in New
York City. The seaman’s brothers are still making tofu in
Xinhui, and his great-grandson still lives in New York City.
According to this story, fermented tofu was invented by a
9 year old beggar boy from the Sun-Wei (pinyin: Xinhui.
The Chinese characters are new + meeting or group)
district of Kwangtung province, China, not too far from
Toisan (or Hoisan in his dialect; Pinyin: Taishan. Chinese
characters: platform + mountain). One day this boy went
to a tofu shop and begged for some tofu. The owner’s wife
gave him 2 pieces. He went back to his little hut, ate one
piece, and saved the other in his rice bowl to eat the next
day. But the next day the tofu had mold on it, so he put
salt on it. To further preserve it, he went to a temple where
the worshippers were making offerings of rice wine by
sprinkling the wine. He gathered some banana leaves and
laid them on the ground to catch the rice wine. Then he
collected this rice wine and poured it over his tofu in the
bowl.
All of the companies that make fermented tofu and all
of the Jiang Gardens in Kwangtung province have an altar
dedicated to this little beggar boy–who married a widow and
died at age 33 from tuberculosis in China. On the 1st and
15th day of each month, a cup of tea was placed on the altar
in remembrance of the little beggar boy. In the 1930s, these
altars were said to have existed for 10-15 generations (200350 years). On each altar is a plaque (to honor him) on which
is written “Six Original Great King” (Lu-Oh Tai-Wang),
because he invented six important Chinese foods. Mr. Eng
does not know when the beggar boy lived, and he has never
seen the story written down.
This same little boy is said to have invented a number
of other important Chinese foods, such as duck sauce (ssumai jiang; Chinese characters: 8 + treasure + thick sauce.
He found a molded food that had been discarded in the
market, then preserved it in a salt solution and sweetened it
with boiled sweet potatoes. He must have put 8 ingredients
in it; when he ate it, it cured his bloated stomach in 7 days),
1000-year-old eggs (he salvaged them from a farmhouse
where there was a fire), and fermented sweet bean sauce
(tao-jiung, a lumpy soft paste made from roasted soybeans
and rice, with a little whiskey).
Mr. Eng also feels that Lord Liu An of Huai-Nan was
not the one who invented tofu; it was his cook! A high

official in China would never go to the kitchen, lest he loose
face.
Update: On 19 July 1994 Mr. Wun Eng sent to William
Shurtleff at Soyfoods Center an illustration (line drawing)
of a vertical wooden plaque on an altar inscribed with 6
Chinese characters, set behind a pot of incense, in front of
which is a cup of tea. The characters mean: “Inventor of Six.
Great King. Spirit Place.” He wrote: “The above is what my
father had in the store on the first and fifteenth day of each
month. I light the incense, change the tea in the cup, and
kow-tow (bow) 3 times.” Address: 180 Park Row, Apt. 4B,
New York City, NY 10038. Phone: 212-267-6972.
2299. MacNeil/Lehrer Newshour. 1992. Asian-Americans.
Television broadcast. PBS. Friday, Feb. 28. *
• Summary: Asian-Americans are the fastest growing
minority group in America. They now number 7.3 million
people. 3 million of these live in California. Politically they
tend to be Republicans.
2300. National Agricultural Library, Information Systems
Div. comp. 1992--. World List of Agricultural Serials
(Computerized database). NAL, 10301 Baltimore Blvd.,
Beltsville, MD 20705. [56444 ref]
• Summary: First available for use: Feb., 1992. Statistics as
of 10 March 1992: Total number of records: 56,444 from
171 countries in 66 languages. Fields: Serial title, Place of
publication, publisher, Year and month of volume 1, number
1. Continues and/or continued by. Frequency. NAL Call
Number. There is NO holdings field in WLAS but NAL
holdings are given in ISIS.
Talk with David Goldberg, NAL Information Systems
Div., Database Administrator; he developed this database.
1992. March 10. The database first became available for
public use 2 weeks ago, in late Feb. 1992, when a CDROM disk was released for sale, mainly to agricultural and
land-grant libraries. The database manager system is Star,
produced by Quadra on Alpha-Micro. For journals in foreign
and exotic languages, the “Translated Title” is usually not
given.
The database started from machine-readable on-line
serial cataloging data that was produced at NAL, starting
in 1973. This data went first into AGRICOLA and then
into WLAS. There are probably twice as many serials in
the stacks that had ceased publication before 1973, than
exist in machine-readable form. Thus many old serials
held by NAL are not in WLAS. NAL records were first
available in machine-readable form in 1970–which is about
10 years earlier than the average university library. Old
serials in WLAS include journals received in 1973 that
began publication much earlier, and world lists of serials
in the fields of poultry and aquaculture. They will put in
the old serials when money for retrospective conversion
becomes available. If they do a respective conversion, those
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records must go through OCLC, and must follow CONSER
(Conversion of Serials) standards, established by 30 main
research libraries. NAL’s old manual/card serials records are
much briefer than they should be.
If funds did become available to do a retrospective
conversion, NAL would go their old shelf-list and work in
call-number ranges. They would go into the stacks and work
shelf by shelf; it would take a long time, especially to get
the exact holdings. The American Poultry Historical Society
(whose Hall of Fame is at NAL) gave NAL money to do just
this is creating a World List of Poultry Serials. They found
150% more records in the stacks than had been computerized
since 1973. NAL has about 48,000 serial titles in the library,
of which about 2,200 are indexed in AGRICOLA. CAB has
published a list of 11,000 agricultural serials, 800 pages long.
WLAS lists many serials that are not at NAL, including
all serials indexed in CAB Abstracts (over 10,000 titles)
and all indexed in AGRIS (2,800 titles). Lists of serials
sent from Brazil, Germany, Morocco, Africa, China, India,
etc. have been mostly input. First they search for the serial
title on OCLC; of it exists there, they download the record.
If it is not in OCLC, they add the given information, with
no holdings but usually title, publisher, language, country,
sometimes an earlier or later title.
The funding for WLAS came mostly from NAL, and to
a lesser extent CAB, FAO, and the European Community.
Anyone at NAL can sit down at a terminal and use WLAS,
just like AGRICOLA on CD-ROM. What he would like
to see for the future is an inter-net connection, where
international libraries can enter the database and edit their
own holdings. There would be a holdings field for every
participating library.
NAL has a card file called the ASF (Alphabetical
Serials File), but it is hard to use. The VTLS ISIS system,
NAL’s latest on-line catalog, became usable in about 1987.
[Note: VTLS, Inc. (Virginia Tech Library Systems, a private
corporation) is located at 1800 Kraft Drive, Blacksburg,
Virginia 24060. Phone: 703-231-3605. Their main activity
is automating libraries.] David used to be in cataloging as
editor of the World List, which was where the data entry
was done. Every time a serial changes its title, it gets a new
record; one serial changed its name 11 times.
2301. SoyaFoods (ASA, Europe). 1992. Chinese vegetable
paté for France. 3(1):2. Winter.
• Summary: “A Franco-Chinese joint venture company has
been established in France to produce ‘vegetable paté’ for
the Asiatic community. The company, named ‘Atlantique,’
is situated in northern France at Lievin near Lille.” The
vegetable paté (possible name “Vegesoya”) is made from
whole soybeans using equipment imported from China.
The company plans to employ 13 factory workers and 13
salespersons.

2302. Whiteman-Jones, Michael. 1992. Soyfoods poised for
growth: New mass-market interest, product development and
consumer interest are driving sales higher than ever. Natural
Foods Merchandiser. Feb. p. 18-19.
• Summary: Last year soyfoods were introduced to massmarket consumers by two of America’s corporate giants.
(1) Archer Daniels Midland Co. (ADM of Decatur, Illinois)
introduced the vegeburger to show that a delicious food
product could be made from soy. ADM marketing specialist
Lee Lensch says the soy burger is doing very well in test
markets in Indiana, Illinois, and Minnesota. Versions of
the product are being advertised nationally in corporate
TV spots and on local TV in test markets. Buyers who
gave the products shelf space at chains such as Kroger,
SuperValue and Cub Foods now report brisk sales. (2)
Protein Technologies International in St. Louis, Missouri, a
subsidiary of Ralston Purina, is test marketing a soy-based
beverage named First Alternative in Phoenix, Arizona.
Peter Golbitz, president of Soyatech Inc., a consulting
company in Bar Harbor, Maine, notes that since the 1980s,
Japanese companies (such as Nichii Co.) have invested at
least $50 million in soyfoods manufacturing plants in the
U.S.
“Retail sales of soyfoods are growing in America by
about 5 to 7 percent a year, increasing to about $657 million
in 1990, Golbitz says. The most rapid expansion is for soy
milk, which is growing at a rate of about 20% a year, and
second-generation soyfoods which are growing at a rate of
about 15%... Soy milk consumption in Australia, where it is
sold in grocery stores like milk, is about 10 times what it is
in this country.”
Worldwide, consumption of soyfoods now averages
about 1.7 kg/person/year, and is expected to rise to 2 kg
or more by the year 2000. Taiwan is the world leader with
15.5 kg/capita/year of soy, followed by Japan at 11.1 kg.
A world map and table (largely compiled from FAO Food
Balance Sheets) shows “Soyfood consumption: Yearly
average per capita (Amount of change from 1979 to 1988).”
The following countries are listed in descending order of
consumption in kg/capita: Korea 17.1 kg (2.4%). Taiwan
13.0 (37.0%). Japan 10.8 (6.7%). Indonesia 6.3 (57.4%).
Hong Kong 3.8 (-22.0%). Saudi Arabia 3.6 (342.9%). China
3.4 (-5.6%). Paraguay 2.8 (50.0%). Malaysia 2.3 (102.2%).
Thailand 1.6 (162.5%). Zimbabwe 1.6 (22.2%). United
States 1.4 (33.3%).
2303. Wijeratne, Wilmot B. 1992. Update on developments
at INTSOY (Interview). SoyaScan Notes. March 12.
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: When INTSOY employees travel abroad to
study soya, they prepare a trip report after each trip, but these
reports are strictly for in-house use, and cannot be ordered;
summaries can be ordered for a fee. Dr. Karl Weingartner
has taken a number of trips to Africa and has many contacts
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there. INTSOY’s work is much more focused on food uses of
soybeans than on feed.
Dr. Kauffman is on a 2-year leave of absence in Delhi,
India setting up a Winrock-sponsored general Plant Genetics
Resource Bank; it is not limited to soybeans. Wilmot
Wijeratne is Associate Director and Dr. John Nicholaides III
(director of the Office of Intl. Agriculture) is Acting Director
of INTSOY. Due to funding constraints, INTSOY is now
operating in more of a business mode.
The Proceedings of the China conference on soybean
utilization have been submitted and edited, but the funds to
publish the proceedings have never been obtained. INTSOY
is now looking for funds, but unless such funds are found,
the proceedings may never be published. However the
Japanese have published all the papers presented by Japanese
participants under the title Proceedings of the International
Conference on Soybean Processing and Utilization. Each
of the papers is in Japanese with an English abstract. It was
edited by Okubo and printed by Sendai Kyodo Printing Co.,
126 pages. No publisher is listed.
Recently Wilmot attended a conference in Bangkok,
Thailand, concerning a network of Asian countries that are
interested in soybean production. Address: Assoc. Director,
INTSOY, Champaign-Urbana, Illinois.
2304. SoyaScan Notes. 1992. The advantages and
disadvantages of wheat gluten and seitan compared with
soyfoods such as tofu and tempeh (Overview). March 19.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Advantages: 1. Wheat gluten and seitan can
be made to have more of a meatlike texture and flavor in
vegetarian food products using simple technology. 2. They
are lower in fat and have a lower percentage of calories for
fat.
Disadvantages: 1. Wheat gluten and seitan are much
more expensive per unit of weight or unit of protein. 2. The
process by which gluten is made is hard on the environment,
unless they are made from vital gluten. If made from whole
wheat, the wheat starch cause such severe water pollution
and clogs up municipal sewage pipes to such an extent
that many municipalities will not allow manufacturers to
continue operation. 3. The process for making them is very
wasteful, since wheat contains only about 14% protein. The
rest of the wheat (mostly starch) is wasted–almost as if it
were fed to livestock. 4. Gluten is a major allergen; many
people are allergic to it. In fact many foods advertise that
they are “gluten-free” and many gluten-free cookbooks and
other books have been published. 5. Celiac (coeliac) disease
and celiac sprue are serious disorders. Most people afflicted
with them are advised to follow a gluten-free diet. 6. The
quality of their protein is lower.
In summary, in countries such as China and Japan,
where both gluten products and soy products have been
known and consumed for centuries, soy products pervade the

diet and are a significant source of protein, whereas gluten
products are used in very small amounts as minor specialty
products. In China, they are best known in vegetarian
restaurants.
2305. Dong, Min Sheng; et al. 1992. [Histological
observations on tempeh by scanning electron microscope]. J.
of Nanjing Agricultural University In press. [Chi]*
Address: Instructor of Food Microbiology, Dep. of Food
Science, Nanjing Agricultural Univ., Nanjing, Jiangsu
province, China.
2306. Keyser, Harold H.; Li, Fudi. 1992. Potential for
increasing biological nitrogen fixation in soybean. Plant and
Soil 141(1/2):119-35. March. [141 ref]
• Summary: Contents: Abstract. Introduction: Importance
of soybean in world agriculture, Recent soybean statistics,
The need to increase soybean productivity within sustainable
systems.
Biological nitrogen fixation in the soybeanbradyrhizobia symbiosis: Amounts of N2 fixed, Assimilation
of nitrogen, Host-strain compatibility, Competition for
nodule occupancy.
Research strategies to increase BNF in soybean:
Selection and engineering of bradyrhizobia, Selection and
breeding of soybean genotypes, Improved inoculation
techniques.
Production strategies to increase BNF in soybean:
Inoculant production, quality control and training, Matching
soybean genotypes to the environment, Management of other
inputs. Concluding remarks.
The soybean has the ability to grow symbiotically
on low-nitrogen soils. Address: NifTAL Project, Univ. of
Hawaii, 1000 Holomua Ave., Paia, HI 96779, USA and Lab.
for Biological Nitrogen Fixation, Huazhong (Central China)
Agricultural Univ., Wuhan, Hubei 430070, People’s Republic
of China.
2307. Product Name: Chinese-style Tofu, Very Firm Tofu,
Pressed Tofu Sheets, Buddha’s Chicken (Chicken Roller),
and Pork-Flavored Tofu Sheets.
Manufacturer’s Name: Orient Venture, Inc.
Manufacturer’s Address: 3455 Hyde Park Blvd., Niagara
Falls, NY 14305. Phone: 716-285-3333.
Date of Introduction: 1992 March.
New Product–Documentation: Talk with Richard Keys,
vice-president and controller. 1992. Jan. 22. This company
is owned by Aaron Pomerantz, who is also president and
also owns a local Chinese restaurant, the Emperor of China
in Niagara Falls. A crew of about 9 Chinese advisors and
workers is now assembling at the plant tofu equipment made
in Harbin and supplied by the Chinese as their participation
in the joint venture. The technology is not as modern as
that made in Japan but all parts are stainless steel. One
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man is from Hi-Tech, China’s trading window to North
America, and another is a representative of the city of Harbin
government, as well as a translator/project manager. The
company hopes to start tofu production in about 3 weeks.
The tofu products may be marketed under the White Dragon
brand. After that, they will be production of Chinese steamed
or fried dumplings (hundun, jiao, springs rolls). Orient
Venture Inc., does numerous projects with China, including
importing and exporting, joint ventures and arranging joint
ventures with North American companies, etc.
Talk with Richard Keys. 1992. Feb. 25. Production
of three products will start in March, perhaps under the
Snow Dragon brand: Regular Tofu, Pressed Tofu Sheets,
and Chicken Roller (made from Pressed Tofu Sheets). The
company is looking for an American production manager.
There have recently been many communication problems
between the Americans and the Chinese in this venture.
2308. Yamawaki, Teijirô. 1992. Soy sauce export in the Edo
Period–according to the Nagasaki Trading Firm Journal.
A translation of Edo jidai shôyu no kaigai yushutsu. Noda,
Japan: Kikkoman Institute for International Food Culture
(KIIFC). 16 panels. 15 x 10.5 cm each. Front and back.
Available at http:// kiifc.kikkoman.co.jp/ english/exhibit/
index.html [18 ref. Eng]
• Summary: This is the best known English-language
source on the subject. It is volume 3 of the 14-volume set.
Contents: 1. Introduction. 2. Soy sauce export in the Edo
Period–according to the Nagasaki Trading Firm Journal.
Note: This Firm in Nagasaki was part of the Dutch East
India Co, or VOC. 2. Profile of Dr. Teijiro Yamawaki. 3.
Official trade freight and private trade freight. Routes of soy
sauce exports. 5. Soy sauce export to Asian countries. 6. Soy
sauce export to Batavia headquarters. 7. Soy sauce export
to the Netherlands. 8. Comprador soy sauce bottle (1). 9
Comprador soy sauce bottle (2). 10. Soy sauce exported as
waki nimotsu (private trade freight). 11. Soy sauce exported
by Chinese ships. 12. Production sites of exported soy
sauce. 13. Transportation of Comprador soy sauce bottles.
14. Comprador merchant guild (1) [Konpura / Kompura
Nakama]. 15. Comprador merchant guild (2). 16. References.
A careful analysis of the records shows that there were
two sizes of wooden (cedar) kegs used for exporting soy
sauce from Japan. The “large taru” had a capacity of 29.1
liters, whereas the “small taru” had about half that capacity.
Note: However during the 20th century, the typical wooden
taru used for packaging soy sauce, had a capacity of either
9 shô (16.2 liters) or (later) 10 shô (18 liters = 4.75 gallons
U.S.). Each cedar keg had a wooden lid, was held together
with braided bamboo hoops, and tied with packing rope.
Address: Lecturer, Tokyo Metropolitan Daisan High School
of Business Studies; Dep. of Literature and Graduate School
of Hosei Univ., Tokyo, Japan.

2309. Yamawaki, Teijirô. 1992. Edo jidai shôyu no kaigai
yushutsu [Exports of shoyu from Japan during the Edo
Period]. In: 1992. Noda Shishi Kenkyu (Studies of Noda
History), Vol. 3. Noda, Japan: Shishi Hensan (Noda City
History Editorial Committee). See p. 63-93. March. 30 cm.
[50 ref. Jap]
• Summary: This is one of the best sources known on the
subject, which includes much information on the export
of shoyu from Japan to other parts of Asia and to the
Netherlands by the Dutch East India Company (VOC).
Chronology and basic concepts: Almost all shoyu (soy
sauce) exported from Japan during the 1600s and 1700s (and
all soy sauce exported officially or legally) was exported
from a tiny man-made island named Dejima in Nagasaki
Harbor. Most of it was exported by the Dutch East India
Company (VOC), which was the only European company
allowed to trade with Japan during this period of isolation
from 1600 to 1854. The Japanese government classified
all soy sauce exported from Deshima into two basic types:
(1) Official trade freight (motokata nimotsu, also called
compania nimotsu), and (2) Private trade freight (waki
nimotsu, also called yakusha / sojya {staff / sailor} nimotsu).
Official trade freight was the kind engaged in by the Dutch
East India Co.; this freight was recorded in the Nagasaki
Trading Firm Journal. Private trade freight referred to the
goods traded privately by Dutch sailors and by the chief and
staff working at the Nagasaki Trading Firm.
Note: In about 1600 the Chinese obtained an official
trade permit and settled in Nagasaki. At the peak of Chinese
activity there, about a century later, as many as 190 Chinese
ships a year were visiting Nagasaki, and one-sixth of the
town’s population hailed from the East Asian mainland.
1609-1641–The Dutch East India Co. (VOC) maintains
a trading post at Hirado, a small island off the northwest
coast of Kyushu.
1634–Dejima (literally “protruding island,” also spelled
Deshima), a small artificial island in Nagasaki Harbor is
constructed as ordered by shogun Iemitsu; it originally
accommodated Portuguese merchants.
1638-1639–The Portuguese (and other Catholic nations)
are expelled from Japan for suspected complicity in the
Shimabara Revolt of 1637.
1641 May–The Dutch East India Co. is moved from
to Hirado to Dejima, where they were kept almost like
prisoners on the tiny island. For 200 years, Dutch merchants
were generally not allowed to cross the little bridge from
Dejima to Nagasaki, and Japanese were likewise banned
from entering Dejima. From 1641 to 1853 the Dutch are the
only Western nation allowed to trade with or to enter Japan,
but solely on Dejima. Chinese and Korean traders are still
welcome, but their movements are restricted.
Dutch ship arrivals: From 1641 to 1671 an average
of 7 ships per year. From 1671 to 1715 about 5 per year.
From 1715, only 2 ships were permitted each year; this was
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reduced to 1 ship in 1790 and again increased to 2 ships in
1799.
1647–Exporting of shoyu (soy sauce) to Asia from
Japan (as official trade freight) began. The first shipment
was 10 kegs (taru / balien) sent to Amping, on today’s
Taiwan, by the VOC’s Taiwan Trading Firm. From 1647 to
1720, this shoyu was exported from the Nagasaki Trading
Firm to each regional trading firm in Asia, including today’s
Hanoi, Vietnam (1652); Ayuthaya, Thailand (1657), Jakarta,
Indonesia (1659), Malacca, Malaysia (about 1660), 250 km
northwest of Phnom Penh, Cambodia (1665), Paliacatta,
40 km north of Madras, India (1666), Bengal region. India
(1666), Colombo, Sri Lanka (1670), Surat, northwest
coast of India (1672), Amboina, Banda, and Ternate, in the
Moluccas, Indonesia (1693), Sulawesi Island (Celebes),
Indonesia (1693).
Note: This document contains the earliest date seen
(March 2021) for soybean products (shoyu) in Cambodia
(1665); soybeans as such had not yet been reported by that
date.
1685–The Shogunate at Edo limits the amount of
“private trade freight” to 400 kan (1 kan = about 3.75 kg), or
about 1,500 kg or 3,300 lb.
1669 March 31–20 kegs of shoyu are shipped from
Japan to Batavia on a Chinese ship (Source: Diary of Casteel
Batavia). This is the earliest document seen (March 2021)
showing a Chinese ship exporting shoyu from Japan.
1687–20 kegs of shoyu made in Kyoto (1 keg = about
29.104 liters) is shipped to the Ceylon (today’s Sri Lanka)
trading headquarters. It is believed to have been made by a
sake brewer in Kyoto. At that time, Sakai city, a southern
suburb of Osaka city, was located on the edge of Osaka Bay
at the mouth of the Yamato River. It is one of the largest
and most important seaports in Japan during the Medieval
era, and is also famous in the Kyoto/Osaka area (along with
Kyoto) for its soy sauce production. During the period 17641780 shoyu was made in Sakai by 4 manufacturers, including
Shobei Hosoya. Soy sauce made in Sakai was transported by
ships along the Inland Sea (north of Shikoku), through the
narrow straight between northern Kyushu and Shimonoseki,
around the north and west sides of Kyushu, to Nagasaki.
These ships from Sakai were called the “Sakai Raw Silk
Carrier Boat” or Sakai Bune. They had been authorized to
ship imported silk from Nagasaki since the Keichô period
(1596-1611) of Edo era. The ship was empty going back
from Sakai to Nagasaki and the space was used for soy
sauce exports. Much of the shoyu exported from Japan to
the Netherlands is thought to have been made in the Kyoto /
Osaka area. It was probably made mainly in Sakai, while that
made in Kyoto was exported in small amounts for special
occasions. Extremely low priced shoyu is thought to have
been made in Kyushu, and exported to China. None of the
shoyu exported during the Edo / Tokugawa period (16001867) was made in the Edo / Tokyo (Kanto) area.

1711–In the Chinese and Western Freight Log it is
recorded that 61 kegs of shoyu (56 large kegs and small
kegs) as well as 40 kegs of miso were exported as “official
trade freight,” whereas 867 kegs were exported as “private
trade freight.” Thus, the private freight (in this rare year
where records exist) was about 8 times as much as the
official freight.
1712–Some 999 kegs of shoyu and miso are exported
as “private trade freight,” Unfortunately we are not told how
many of these contained shoyu and how many contained
miso.
1721-1792–The VOC exports Japanese shoyu only to its
trading headquarters at Batavia (today’s Jakarta, Indonesia);
from there it is transferred to each regional trading firm.
1737–The VOC first exports Japanese shoyu to the
Netherlands, from its Batavia headquarters. Thus, Japanese
soy sauce first arrived in the Netherlands (and in Europe) in
1737. All this shoyu was exported as “official trade freight.”
This export route was used until 1760. During the 24 years
from 1737 to 1760, approximately 46,000 liters of soy sauce
were exported from Dejima to the Batavia headquarters, and
15,600 liters (about 1/3 of the total) were then shipped from
Batavia to the Netherlands. In 1742 and 1743, no shoyu was
transshipped from Batavia to the Netherlands. Thus, during
the 22 years that shoyu was transshipped from Batavia to
the Netherlands as “official trade freight” was about 707
liters/year. The amount exported was calculated based on
the capacity of the “large keg” (29.104 liters); the small keg
held exactly half this capacity (14.552 liters). In addition, a
substantial amount of shoyu was presumably exported from
Batavia to the Netherlands as “private trade freight.”
Also in 1737 the limit of 400 kan on “private trade
freight” is abolished, so that any amount can be exported in
this way.
1790–Shoyu is first exported from Japan in comprador
bottles; these bottles, made of grey / white porcelain, were
recorded as “sterilized soy sauce” and 550 of them were used
this year to export shoyu.
1795–The book titled Travels in Europe, Africa, and
Asia, Made between the Years 1770 and 1779..., by Charles
Peter Thunberg (a Swede) is published in English. An entry
from about the year 1776 (Vol. 4, p. 107), in the chapter
on Commerce, reads: The traffic in Soy [sauce]... is more
considerable [than that of tea. Japanese] soy is much better
than that which is brewed in China. For this reason, soy
is not only exported to Batavia [Jakarta], in the wooden
kegs in which it is made, but likewise sold from thence to
Europe and to every part of the East Indies. In some places
in Japan too the soy is reckoned still better than in others;
but, in order to preserve the very best sort, and prevent its
undergoing a fermentation, in consequence of the heat of
the climate, and thus being totally spoiled, the Dutch at the
Factory [at Desima / Dezima / Dejima] boil it up in iron
kettles, and afterwards draw it off into bottles, which are then
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well corked and sealed [by applying bitumen / coal tar to
the stopper]. This mode of treatment renders it stronger and
preserves it better, and makes it serviceable for all kinds of
sauce.
Note: This early discovery of pasteurization and
sealing in porcelain bottles explains how the Dutch were
able to keep this soy sauce from spoiling or becoming
overfermented while it was being shipped from tropical
Japan, to Batavia [Jakarta], across the Equator, around the
Cape of Good Hope (south of Africa), then all the way to the
Netherlands.
1799–The Dutch East India Co. (VOC) is dissolved.
1804-1829–A total of 2,672 kegs of shoyu is exported
in Chinese ships during most of these 26 years from Japan.
About 153 kegs/year are exported (range: 12 to 322 kegs, but
with no exports in 1805, 1816-18, 1824-28).
1854–Japan’s policy of self-imposed national isolation
is abolished / ended. Shoyu can be exported freely, without
limits.
Some 670 liters a year went to Holland. The soy sauce
to be sent to Holland was put in a special container with
special outside packaging. The shoyu that was exported was
made mostly in Kyoto. In 1765 the famous French-language
Encyclopedia, by Denis Diderot, had a section on soy sauce.
Brief biography of Teijirô Yamawaki: 1914–Born in
Japan. 1950–Graduated from Tokyo University, Dep. of
Literature, Faculty of Japanese History. 1954–Awarded his
doctorate (PhD) in history from Tokyo Univ. Between 1960
and 2002 he was the author of at least 8 books in Japanese
including: (1) Smuggling (Nukeni) (1965, Nikkei Shinsho).
(2) Trading with Chinese Merchants in Nagasaki (1964,
Yoshikawa-kobunkan). (3) Nagasaki Trading Firm of Dutch
Merchants (1980, Chiokoron). (4) Encyclopedia of Silk and
Cotton during the Edo Period (Jiten Kinu to Momen no Edo
Jidai) (2002, Yoshikawa-kobunkan, Tokyo, 230 p.).
Note: See also the excellent 16-page English-language
summary of this report prepared and published by Kikkoman
Institute for International Food Culture (KIIFC) in Noda,
Japan. Address: Japan.
2310. Swanson, C.A.; Mao, B.L.; Li, J.Y.; Lubin, J.H.; Yao,
S.X.; Wang, J.Z.; Cai, S.K.; Hou, Y.; Luo, Q.S.; Blot, W.J.
1992. Dietary determinants of lung-cancer risk: Results
from a case-control study in Yunnan province, China.
International J. of Cancer 50(6):876-80. April 1. [23 ref]
• Summary: Suggests that consumption of tofu may lower
the risk of lung cancer. This study in a mining community
in China involved 428 male lung cancer cases and 1,011
controls. The consumption of tofu showed a dose-response
inverse relationship with risk of lung cancer, with relative
risks of 1.00, 0.85, 0.60, and 0.44 associated with increasing
levels of intake (p < 0.01) after adjustment for age,
respondent type, study site, education, and income. Address:
1,4&10. The Epidemiology and Biostatistics Program, DCE,

NCI, 6130 Executive Blvd., EPN Room 430, Rockville,
Maryland 20852; 2,5&8. The Labor Protection Inst., Yunnan
Tin Corp., Geiju City; 3,6&9. Dep. of Epidemiology, Cancer
Inst., Chinese Academy of Medical Sciences, Beijing; 7.
Dep. of Cancer Prevention and Control, Geiju City. All:
China.
2311. Dong, Minsheng. 1992. Re: Tempeh and fermented
black soybeans (douchi) in China. Letters to William
Shurtleff at Soyfoods Center, April 24 and June 18. 1 p. and
2 p. respectively. Typed. [Eng]
• Summary: “The first tempeh factory in China, Jiangdou
Nutritive Food Factory, is located in Jongdou, Jongdou
County, Jiangsu Province, China. It first started to sell
tempeh in Oct. 1991. Production capacity is 1,000 kg/
week. Tempeh has various Chinese names such as danbei,
tianpe, tianpei, or doufu [Chinese characters are given for
each], which were chosen to sound like “tempeh.” Some
scholars call tempeh “Indonesian Tou Chiah” [i.e. doushi
or douchi (pinyin) or tou-ch’ih (Wade-Giles) = fermented
black soybeans] because they think tempeh is similar to
Chinese douchi, a fermented soyfood made with specific
molds. But I think tempeh is different from Chinese douchi
in three respects: 1. In making douchi, it is not necessary to
dehull the soybeans; in fact the hull should remain intact; 2.
Douchi is fermented with Aspergillus oryzae, Micrococcus
species, and/or Mucor species, never with Rhizopus species;
3. Douchi is composed of separate black particles; it is not a
white cake.
“You mentioned that in 1931 William Morse observed
a tempeh-like product in Beijing, China, which he called
tou chiah ping (“soybean cake fried”). I have never heard of
tou chiah ping [Chinese characters are included]. China has
not previously produced tempeh. Very interestingly, I found
tempeh to be very analogous to the koji used to make douchi,
yet this koji is not usually used as food.
In 1991 Jiang Han-hu and Dong Min-sheng (both of
the Dept. of Food Science, Nanjing Univ.) presented a paper
on tempeh titled “Isolation, screening, and identification
of a thermotolerable tempeh-producing strain RT-3.” It
was published in Chinese in the Proceedings of the Annual
Meeting of the Chinese Microbiological Society (1991,
Jiangsu, p. 20).
Dr. C.W. Hesseltine, one of America’s leading
microbiologists and experts on East Asian fermented foods
notes (personal communication 24 May 1992) that he has
never heard of Tou Chiah, but he would guess that it is a
Hamanatto-like food [such as douchi].
In response to a letter asking what “Tou Chiah” is,
Dong replies that “tou chiah” is written as “douchi” or “dou
chi” in pinyin. There are two types of douchi [fermented
black soybeans] in China: (1) Xian douchi [also called
yanshi] is the salted variety, which is made throughout
China. To prepare it, black (or yellow) soybeans are soaked
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in water, cooked and made into koji. The koji is washed,
and fermented, then salt and spices are added. It is aged,
then sprayed with water then dried to give xian douchi. (2)
Dan douchi [danshi] is the unsalted variety, which is made
only in certain parts of Shandong (Shantung) and Hunan
(Hunan) provinces. To prepare dan douchi, black (or yellow)
soybeans are dry steamed in a cooker, cooled, inoculated
with Aspergillus oryzae, and made into koji. The koji is
washed with water, fermented, then aged with distilled wine.
Address: Dep. of Food Science, Nanjing Agricultural Univ.,
Nanjing, Jiangsu Province, China.
2312. Campbell, T. Colin. 1992. Counting on China: The
China Project has produced the best evidence to date on
the relationship between diet and health. But most of the
data have yet to be analyzed. Why? An interview by Sharon
Bloyd-Peshkin. Vegetarian Times. April. p. 43-46, 48-49. [1
ref]
• Summary: An inside look at the China Project on
Nutrition, Health and Environment. Address: Cornell Univ.,
Ithaca, New York.
2313. Product Name: Deep Fried Bean Curd.
Manufacturer’s Name: American Food Co. (AFC).
Manufacturer’s Address: 4738 Valley Blvd., Los Angeles,
CA 90032. Phone: 213-223-7738.
Date of Introduction: 1992 May.
Ingredients: Soy beans, water, soy oil, calcium sulfate.
Wt/Vol., Packaging, Price: 8 oz vacuum pack. Retails for
$1.29 (10/92, Oakland, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased in Chinatown, Oakland, California. 1992. Oct.
28. 7 by 4 inches. Vacuum pack. Red, dark green, black,
white, and light green. “Vacuum fresh. 100% natural. High in
protein. High in calcium. No cholesterol.” UPC indicia.
Talk with Jackson Wu, owner. 1992. Nov. 4. This
product was introduced about 5-6 months ago. The company
moved to its present location, into a building that it now
owns, on 1 Nov. 1990.
2314. Yamazaki, Kazuko. 1992. Early recollections of seitan
(Interview). SoyaScan Notes. July 9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Kazuko (the wife of Junsei Yamazaki) is sure
that George Ohsawa coined the term “seitan” quite a while
before he died in April 1966. She first became interested in
macrobiotics in Japan in about 1962-63 (Showa 37-38). In
about 1965 she may have seen seitan sold at macrobiotic
food stores in Japan. Ohsawa Japan also sold seitan, probably
by 1962-65; Marushima Shoyu K.K. may have made that
seitan. She probably first heard the term “seitan” from Lima
Ohsawa, who frequently taught how to make and use kofu
(raw wheat gluten) and perhaps seitan in her cooking classes.

The first seitan she saw or tasted was sold in little cubes or
pieces that were very dark, hard, and salty. In Japan, Chinese
people at one store in Aoyama, Minato-ku, Tokyo, made kofu
(raw wheat gluten), and she once went there to buy some.
She and Lima also tasted a delicious sausage-like product
made from soybeans by the Chinese; she does not remember
what it was called, but it was not called seitan. Lima Ohsawa
often used that kofu in her cooking classes.
After George Ohsawa died, Lima Ohsawa traveled
to Taiwan with a group of Japanese and there she met an
interesting group of Taoist vegetarians. Some people in that
group were very skilled at using wheat gluten in cookery.
After returning to Japan, Lima invited that group of Taoist
vegetarians to Tokyo. Kazuko met them in Tokyo. At that
time they made a product closely resembling seitan. Later
they started a business making it in Japan and began selling
some to Ohsawa Japan.
One person in Japan who might well know the early
history of seitan is Aiko TANAKA. She is now about 65
years year old but she began studying macrobiotics with
Lima Ohsawa when she was about 18 years old. She went
to Taiwan and had a lot of contact with the group of Taoist
vegetarians. Address: Route 1, Box 1333, Orland, California
95963. Phone: 916-865-5979.
2315. International Agriculture Newsletter (Univ. of Illinois).
1992. Visiting scholars. No. 160. p. 4-5. June.
• Summary: “Chen Yi Wu, Chinese Academy of Agricultural
Sciences, will be on campus for a year working with Randall
L. Nelson, Agronomy, on soybean breeding research. Chen
arrived with a shipment of 500 germplasm varieties from
the central provinces of China. This major exchange of
germplasm resulted from an earlier trip to China by Donald
A. Holt, Experiment Station, Harold E. Kauffman, INTSOY,
and four farmers from Iowa and Illinois. The visit and
germplasm exchange are funded by the USDA, the Illinois
Agricultural Experiment Station, the Iowa Agricultural
Experiment Station, the Illinois Soybean Program Operating
Board, and the Iowa Soybean Promotion Board.
“Fifteen participants from twelve countries attended
the INTSOY short course, ‘Soybean Processing for Food
Uses,’ from June 7 to July 2. Course participants were
Vincent Tekum, Cameroon; Su Gang and Fu Binxiao,
China; Nabih Ibrahim, Egypt; Isaac M. Kibuthu, Kenya;
Louis A. Pelembe, Mozambique; Louis H.W. Verhoef, Dirk
Lamprecht, and Christain Marais, Republic of South Africa;
W.S.D.A. Gunasekera and Wilfred Kurukulasuriya, Sri
Lanka; Joyce Kikafunda, Uganda; Fred Marmor, U.S.; Ciro
A. Pryor, Venezuela; and Louis A. Uys, Zimbabwe. Wilmot
B. Wijeratne, INTSOY, was course coordinator.”
2316. Kauffman, Harold E. 1992. A global perspective on
germplasm collections. International Agriculture Newsletter
(Univ. of Illinois) No. 160. p. 1-2. June.
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• Summary: “Status of soybean germplasm. Many of the
soybean cultivars grown in the United States are based on
germplasm collected in northeast China in the late nineteenth
century and the early part of this century... Since China
began opening relations with the outside world two decades
ago, some additional soybean germplasm has been obtained
from China. With the help of the Rockefeller Foundation,
China has built a modern national gene bank in Beijing. In
1987 for the first time, China began transferring its soybean
germplasm from the provinces to the long-term storage
facility in Beijing. More than 17,000 cultivated soybean
accessions and 5,000 wild soybean accessions are now in
the gene bank. Many of these accessions are likely to have
useful genes that can supplement those already in the U.S.
collection...
“Importance of soybean germplasm exchanges with
China. Unlike the mandates for rice, wheat, and most of
the other food crops, none of the IARCs (International
Agricultural Research Centers) has a global mandate to
collect, preserve, systematically characterize, and use
soybean germplasm. Although China has participated
openly and actively as a partner in international germplasm
networks for other food crops, the Chinese have had neither
the incentive nor the international financial support to
cooperate in soybean research with other countries on a
multilateral basis.
“Only small bilateral programs on soybean have been
developed with a handful of countries. Therefore, a longterm collaborative research program on soybean germplasm
between China and the United States is of paramount
importance to both countries.
“If adequate funds are available to support this program
over a number of years, it will bring economic benefits to
growers, processors, and consumers in the United States and
China.” Address: Director, INTSOY.
2317. Lee, H.P.; Gourley, L.; Duffy, S.W.; Esteve, J.; Lee,
J.; Day, N.E. 1992. Risk factors for breast-cancer by age and
menopausal status: a case-control study in Singapore. Cancer
Causes & Control 3(4):313-22. July. *
Address: 1&5. Dep. of Community, Occupational and
Family Medicine, National Univ. of Singapore, Lower
Kent Ridge Road, Singapore 0511; 2. Gleneagles Hospital,
Singapore; 3&6. Cambridge, UK.
2318. Product Name: Tofu, and Soy Sprouts.
Manufacturer’s Name: Manna Foods Inc.
Manufacturer’s Address: 2030 Will Ross Court,
Chamblee, GA 30341. Phone: 404-454-7569.
Date of Introduction: 1992 July.
New Product–Documentation: Talk with James Kim,
owner. 1993. Nov. 18. He bought this company in May 1993
from Mr. Wang of Manna Foods at the same address. He
currently makes tofu, soy sprouts, and mung bean sprouts.

Mr. Wang started the company about two years ago at the
same address and he made the same foods.
Talk with an employee at Calco of Atlanta. 1993. Nov.
18. Mr. Wang was a Chinese-Korean who was born in Korea.
He first/given name in Chinese was something like Wei-Gan.
He closed his business (without filing for bankruptcy) in
about the summer of 1992 after he had been in business for
only about 3 months. He sold or tried to sell his equipment.
He definitely did not run the business for 2 years. The
people at Calco (which has been in business for 10 years)
know him well and feel strongly that he was a sneaky man
with no integrity. He developed a bad reputation in Atlanta,
where he was widely known in the Korean community. For
example, he posed as a real estate agent and said that he
had a client who wanted to buy Calco for a very high price.
Then he said before he could finalize the sale he wanted
a list of customers, statistics on how much Calco sold to
each account, credit references, etc. Calco gave him that
information before they found out that he was an imposter.
Then Mr. Wang took 6 of Calco’s employees to establish his
own business. After Mr. Wang went out of business, most of
these employees came back to Calco because they had not
been properly paid. They wanted their jobs back, but Calco
was able to hire only 2 of them.
2319. Product Name: Fried Tofu, Dofu-Gan (Savory
Baked Tofu, 2 types), Tofu Chicken, Fresh Soymilk (Plain
Unsweetened Traditional Style).
Manufacturer’s Name: Tofu International Ltd.
Manufacturer’s Address: 738 Airport Blvd., Suite 6, Ann
Arbor, MI 48108. Phone: 313-665-2222.
Date of Introduction: 1992 July.
New Product–Documentation: Talk with Tim Redmond of
American Soy Products. 1992. May. Bruce Rose has a joint
venture with a large Chinese tofu company to make tofu in
Michigan.
Talk with Bruce Rose, of Tofu International Ltd. 1992.
Sept. 25. All of these products were introduced in July 1992
by Tofu International Ltd., which was formerly named
Rosewood Products Inc. Dofu-Gan is extra firm tofu, pressed
under hydraulic presses, not water packed. Note: The Soy
Plant, the ancestor of Tofu International Ltd. introduced
Dofu-Gan in March 1978.
Tofu Chicken is made by cutting a cake of Dofu-Gan
into a net or accordion like french fries linked together side
by side. After cutting, the net is fried then simmered in a
broth. It tastes great in a meatless chicken sandwich and is
now sold in some local grocery stores.
2320. Irish Times (Dublin). 1992. RTE1, Network 2
[Television schedule]. Aug. 18. p. 19.
• Summary: At 3:30 the program “Yan Can Cook” features
everything you might want to know about bean curd or tofu.
Martin Yan makes three recipes: (1) Spinach salad with tofu
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dressing. (2) Stir-fried pressed bean curd with jicama. (3)
“Sichuan braised bean curd.”
2321. Product Name: Bean Curd Strips [Trips] (Dou Kan
Ssu).
Manufacturer’s Name: American Food Co. (AFC).
Manufacturer’s Address: 4738 Valley Blvd., Los Angeles,
CA 90032. Phone: 213-223-7738.
Date of Introduction: 1992 August.
Ingredients: Soy beans, water, calcium sulfate.
Wt/Vol., Packaging, Price: 6 oz vacuum pack. Retails for
$1.29 (10/92, Oakland, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased in Chinatown, Oakland, California. 1992. Oct.
28. 7 by 4 inches. Vacuum pack. Red, dark green, black,
white, and light green. “Vacuum fresh. 100% natural. High in
protein. High in calcium. No cholesterol.” UPC indicia.
Talk with Jackson Wu, owner. 1992. Nov. 4. This
product was introduced about 3 months ago. The word Trips
on the label was a misspelling; it should have been Strips.
The company moved to its present location, into a building
that it now owns, on 1 Nov. 1990. They will be launching 20
new soy products next month and 100 new products during
the next year.
2322. Rose, Bruce. 1992. The Soy Plant was renamed Tofu
International Ltd. in Feb. 1992. Joint venture with Zhenjiang
Bean Factory, a Chinese tofu company near Shanghai
(Interview). SoyaScan Notes. Sept. 25. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In Nov. 1990 (after 2½ years of negotiations)
Bruce Rose (not his company, Rosewood Products Inc.)
signed a joint venture agreement with a big Chinese tofu
manufacturer named Zhenjiang Bean Factory, located
in Zhenjiang, China, about 130 miles west-northwest of
Shanghai. The purpose of the company produced by the
joint venture was to manufacture fresh (unpasteurized),
traditional Chinese-style tofu and tofu products in Ann
Arbor, Michigan, to be sold locally. Operating out of the
plant at 738 Airport Blvd. in Ann Arbor, formerly owned by
The Soy Plant, they started producing small amounts of tofu
in February 1992 and at that time they renamed the company
Tofu International Ltd. (TIL; It was formerly Rosewood
Products Inc.). They formally started tofu production in July
1992. New products, all introduced in July 1992, include
fried tofu, dofu-gan (2 types, very firm, not water packed),
tofu chicken, and fresh soymilk.
The new company is operating out of the same factory
as that formally occupied by The Soy Plant and Rosewood
Products Inc., but with different equipment; and the tofu is
made in a different way. In 1987 Rosewood Products Inc.,
a natural foods distributor (founded in 1980 by Bruce Rose,
the president) purchased the Soy Plant’s assets in bankruptcy

court and invested a lot of money in new equipment.
Rosewood had been distributing the Soy Plant’s tofu for
6 years. For the next 5 years Rosewood was also a tofu
manufacturer, making typically 5,000 lb/week (sometimes
as much as 6,000 lb/week) of tofu, then production began to
decrease as the competition grew more intense and as Bruce
found he had too much to do trying to run both a distributing
and a tofu manufacturing company. So he began to look
for outside help in managing the tofu production operation.
Rosewood Products Inc. still exists as the distributor of the
tofu manufactured by TIL.
The Chinese are providing a team of skilled tofu
production and management and production experts,
equipment, and technology for making unique traditional
Chinese tofu products. Presently, everyone in the plant is
Chinese–they speak little or no English. Bruce does not
want to compete with the “Big Boys” that sell aseptic
or pasteurized tofu (Morinaga, etc.). Tofu production
(especially in second generation products) has increased
since the joint venture started and is now at about 3,000 lb/
week–but most of this tofu is made into second generation
products. Bruce has been to Zhenjiang once and visited their
big factory which makes several hundred thousand kg/month
of tofu.
In the near future, they plan to start making pressed
tofu sheets, and Buddha’s Chicken or Duck, which no other
company in America is presently making. Address: Founder
and President, Rosewood Products, Inc., 738 Airport Blvd.,
Suite 6, Ann Arbor, Michigan 48108. Phone: 734-665-2222.
2323. China Daily. 1992. Research: New type of soybean
product with high protein developed. Sept. 27. p. 2g. *
2324. Product Name: La Soya: Authentic and Natural Soy
Sauce of China.
Manufacturer’s Name: Amasi International Inc.
(Importer). Made in China.
Manufacturer’s Address: 378, Isabey, Montreal, QUE H4T
1W1, Canada. Phone: 514-738-3000.
Date of Introduction: 1992 September.
Ingredients: Water, whole soybeans, whole wheat, sea salt.
Wt/Vol., Packaging, Price: 15 fl oz (450 ml) glass bottle or
2.64 U.S. gallons (10 liters) tin.
How Stored: Shelf stable.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo East. 1992. Sept. 11-13.
Baltimore, Maryland. “The taste of a thousand seasons... La
sauce aux mille saisons.” This is an authentic Chinese soy
sauce.
2325. Huang, Yao-wen; Ang, Catharina Y.W. 1992.
Vegetarian foods for Chinese Buddhists: Soybeans and wheat
gluten are two important ingredients used to replace the
meat that is forbidden in the Buddhist diet. Food Technology
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46(1):105-06, 108. Oct. [21 ref]
• Summary: Believers in Buddhism total 309 million
worldwide, including 100 million in China, 4.09 million
in Taiwan, and 554,000 in North America. The second
formal step in becoming a Buddhist is taking the Five Vows,
in which one promises not to kill [including non-human
creatures], steal, commit any sexual misconduct, lie, or drink
alcoholic beverages.
“Buddhists advocate vegetarianism because they believe
in the concepts of ‘Karuna’ (compassion) and ‘Karma’
(action, conduct; action with inevitable consequences;
sometimes the moral law of cause and effect in human
activities). They also believe it is necessary to ‘keep a pure
body and mind.’ According to the Shurangama [Surangama]
Sutra, ‘if a person eats the flesh of animal, one is destroying
the seeds of compassion.’ A compassionate heart will
gradually and naturally be cultivated in a person who does
not eat meat. Due to the concept of ‘Karuna,’ Buddhism
teaches the people that they ‘cannot bear to eat the flesh.’ It
also teaches the concept of ‘Karma.’ This concept implies
that ‘good is rewarded with good; evil is rewarded with evil;
and the rewarding of good and evil is only a matter of time...
“In China, vegetarian food is an important branch of
dietary culture... According to written history, vegetarian
food was developed in the Chou Dynasty. A lay patron would
furnish a vegetarian feast on the 1st and 15th day of the lunar
month. This custom had been continued since that time.”
The many types of foods made from soybeans and wheat
gluten are then discussed. Address: 1. Asst. Prof., Dep. of
Food Science & Technology, Univ. of Georgia, Athens, GA
30692; 2. Research Food Technologist, Russell Research
Center, USDA-ARS, Athens, GA 30613.
2326. Dong, Minsheng. 1992. Re: Tempeh products and
“oncom” in China. Letter to William Shurtleff at Soyfoods
Center, Nov. 30. 1 p. Typed. [Eng]
• Summary: “We are presently busy in developing a series of
tempeh foods. These foods are going on the market.
“We would like to develop a new Indonesian fermented
food–’Oncom’ [onchom] in collaboration with you or your
center. China, as you know, has a very large population and
a low protein intake, but 900,000–1,200,000 tons per year
of defatted groundnut presscake are used as fertilizer and
animal feed. If we can change them into ‘oncom,’ these
wastes could be of great economical and social value.”
Address: Dep. of Food Science, Nanjing Agricultural Univ.,
Nanjing, Jiangsu Province, China.
2327. Griffis, Gil; Wiedermann, Lars. 1992. Marketing foodquality soybeans in Japan: A manual on how to profit from
the niche market in Japan for value-added soybeans. 5th ed.
St. Louis, Missouri: United Soybean Board. 25 p. Nov. 28
cm.
• Summary: Contents: Introduction. Japan: Desired soybean

characteristics, tofu (procedure for making tofu, desired
soybean characteristics, color of hilum, seed size {the larger
the better, preferably more than 20 grams/100 beans}, color
of cotyledons, hull, composition, special notes, American
interpretation), miso (same categories of information as
tofu), natto (ditto; seed size: The smaller the better, with a
maximum of 5.5 mm diameter. Round shape is preferred
to oval in order to limit swelling during the soaking and
boiling processes), food quality soybean varieties (name or
code-name of 42 varieties, maturity zone, release year, used
to make what soyfoods), distribution channels, marketing
channels, protocol, pricing, organically-grown soybeans.
Taiwan: Introduction, list of 4 major buyers, users, and
trade associations. Korea. Southeast Asia. United States.
Appendix I. Distribution systems for soybeans used for
food in Japan: Tofu (23,000 tofu shops of which 13,000 are
members of the Tofu Association), natto, miso.
Appendix II. Food soybean imports by country of origin,
1984-1991. USA is the largest supplier (845,000 tonnes in
1991), followed by China (279,000), then Canada (28,000).
Total imports, which have stayed about constant during this
period, were 1,152,000 tonnes in 1991.
Appendix III. Distribution by usage of soybeans used
for food–1991, direct use only in tonnes (metric tons). Tofu:
607,000 tonnes total, of which 562,000 come from the USA
and Canada, 25,000 from China, and 40,000 from Japan. Up
2% from 1989.
Miso: 171,000 tonnes total, of which 38,000 come from
the USA and Canada, 121,000 from China, and 12,000 from
Japan. Up 0.5% from 1989.
Natto: 147,000 tonnes total, of which 87,000 come from
the USA and Canada, 50,000 from China, and 10,000 from
Japan. Up 9% from 1989.
Other: 39,000 tonnes total, of which 20,000 come from
the USA and Canada, none from China, and 19,000 from
Japan. Total food use of 964,000 tons is up 2% from 1989.
Source: Japanese trade newspapers and trade associations.
These figures do not include a estimated 492,000 tonnes of
soybeans used indirectly (in the form of defatted soybean
meal) for soy sauce, 222,000 tonnes used for soy protein, and
20,000 tonnes for other indirect uses.
Appendix IV. Directory of direct importers of foodquality soybeans for each is given: Home office in Japan.
Representative office in the U.S.
Appendix V. Traders of food-quality soybeans (3
companies).
Appendix VI. Soy food organizations in Japan (tofu,
miso, soymilk, packaged tofu, natto). Appendix VII. Helpful
contacts.
Food quality soybean varieties (with maturity group
/ zone, and year released; table, p. 5): Chico (00, 1983),
Grande (0, 1976), Proto (0, 1989), Minnatto (0, 1989),
NattoKing [Nattoking] (I, 1988), Disoy (I, 1967), Vinton
(I, 1978), Vinton 81 (I, 1981), King Natto (I, 1985), Kato
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(I, 1989), Magna (II, 1967), Prize (II, 1967), Marion (II,
1976), LS201 (II, 1989), Provar (II, 1969), Beeson (II, 1969),
Kanrich (III, 1956), Kim (III, 1956), LS301 (III, 1989),
Verde (III, 1967), IL2 (III, 1989; from Illinois), Hawk (III,
?), Emerald (IV, 1975), Vance (V, 1986), Camp (V, 1989),
Hartz 936X (VI, 1981), Hartz 914 (VI, 1989), Hartz 922 (VI
1989), Merrimax (?, 1986).
Note: This report was originally published in Sept. 1989,
mainly for use by the American Soybean Association office
in Tokyo. Address: 1. Division Director for Asia; 2. Country
Director for Japan. Both: American Soybean Assoc.
2328. SoyaFoods (ASA, Europe). 1992. Sojasun moves into
China. 3(3):2. Autumn.
• Summary: “The French company Laiterie Triballat is to
build an ultra modern factory producing Sojasun yogurts
in the Mihang district of China... It is anticipated that the
Sojasun factory will employ 120 people and will cover a
5000 square metre site.”
2329. Rubenstein, Dennis. 1992. Tofu is now sold by
Chinese-Indians in Calcutta (Interview). SoyaScan Notes.
Dec. 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Dennis, a vegetarian who helps with soup
kitchens in San Francisco, was in Calcutta, India from March
to September 1992. He saw two different locations where
Chinese (who were Indian citizens or residents) were selling
tofu. They were selling the tofu at the side of the street near
the Tiretta Bazaar. They started to sell their tofu at about 7:30
A.M., at which time they had 20-30 ¼-lb cubes of firm tofu
(with a slightly salty taste), and very soft, crumbly tofu in a
plastic bag. The tofu was usually sold out by 9:00. The tofu
was stacked on a wooden table. It was wrapped in a piece of
newspaper before being sold to each buyer. Each cube sold
for 4½ rupees; there were 29 rupees to the dollar. Dennis
was not able to see where this tofu was made. Address: San
Francisco.
2330. Product Name: Tofu, Soft Tofu, Fried Tofu,
Marinated Pressed Tofu, Soybean Milk.
Manufacturer’s Name: China Tofu.
Manufacturer’s Address: 3222 Whipple Rd., Union City,
CA 94587. Phone: 510-489-7288.
Date of Introduction: 1992 December.
How Stored: Refrigerated.
New Product–Documentation: Talk with Helen
Raymundo. 1996. May 28. She is a registered nurse who
was born and raised in the Philippines, now who lives in
Fremont, and saw a television program about this tofu
company recently.
Talk with Diana Lin, wife of Bo Ming Lin, one of the
two owners of the company. This company started making
tofu and the other four products shown above in December

1992. The two owners are brothers, Po Hsiang Lin and
Bo Ming Lin. Their products are sold at supermarkets
throughout the San Francisco Bay Area, especially in San
Jose, Oakland, and San Francisco. Letter (fax) from Dana
Jacobi. 2000. March 13. “The best tofu I discovered on this
trip comes from China Tofu in Hayward. It had texture and
taste to die for.” Talk with Steven Li of China Tofu. 2000.
March 13. In Dec. 1999 the company moved to Hayward.
The new address is: 1781 Addison Way, Hayward, California
94544. Phone: 510-782-9728.
2331. INTSOY Newsletter (Urbana, Illinois). 1992.
Processing course highlights opportunities for entrepreneurs.
No. 44. p. 1-2. Dec.
• Summary: “A total of 15 people from 11 countries
attended the recent INTSOY-sponsored processing short
course... Major topics were extrusion technology, soy
beverage processing, mechanical oil pressing, and soybean
protein technology.” For the first time, the majority of
the participants were from private businesses. “All the
participants had experience in established businesses,
universities, or government soybean programs.” They came
from the following countries: Venezuela, USA, South Africa
(3), Cameroon, Zimbabwe, Kenya, Uganda, Mozambique,
Egypt, Sri Lanka (2), China (2). Address: Univ. of Illinois,
Urbana-Champaign, 113 Mumford Hall, 1301 W. Gregory
Dr., Urbana, Illinois 61801.
2332. Kolak, Ivan; Henneberg, R.; Milas, S.; Radosevic, J.;
Satovic, Z. 1992. Soybean breeding and seed production in
Croatia–Current status and perspectives. Eurosoya No. 9. p.
76-84. Dec. [31 ref]
• Summary: “Soybean seed was introduced from China by
sailors from Dubrovnik for the first time in 1800 and, the
same year it was planted in Dubrovnik, Konavle, Slano and
Ston under the name ‘Chinese yellow beans’ (p. A. Buconjic
1804 cit. according to fra. I. Simic, 1826). Soybean was
spread from Dubrovnik to the Neretva Valley (Opuzen,
Metkovic, Caplijna, Mostar) and the seeds were used for
human consumption and as poultry feed. The Franciscans
from Dubrovnik selected the best plants from crops and
the seed was sold on markets. As early as 1804 the seed
selected within soybean population was sold under the
name “Dubrovnik yellow beans” and since then individual
selection of soybean population began. During the 19th
century, by constant selection of the best and healthiest
plants, soybean production began to be based upon
domesticated and well adapted indigenous populations and
selected lines. Soybean was grown mainly in gardens and
rarely as a major crop. It was used for human consumption
and as feed for livestock.
“A planned introduction of soybean to Croatia was
initiated by the Austrian biochemist Friedrich Haberlandt
(lived 1826-1878) after the seed exhibition in Vienna in
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1873. He introduced about 20 cultivars from China, Japan,
Korea, Tunisia and Transcaucasia and carried out several
multicultivar adaptation trials from Bohemia to Dubrovnik.
Unfortunately his intentions were misunderstood and
that was the main reason why soybean did not spread
significantly in Croatia at that time.
“More comprehensive work on the introduction of
soybean in Croatia was carried out by Stjepan Cmelik
in Korija near Virovitica. The lack of cattle feed in 1921
stimulated him to import several cultivars from China and
Manchuria. He tested them and selected only those plants
which reacted favourably to agroecological conditions.
In this way he started soybean selection in Croatia and
after several years the so-called ‘Cmelik’s soybean’ was
developed and largely extended over the regions of Posavina
and Slavonija region (maturity group 1). Friedrich Reiner
continued to grow ‘Cmelik’s soybean’ on his farm near
Osijek selecting the best plants and he created his own
improved cultivar named ‘Osjecka’. Between 1931 and 1934
seed yield of the cultivar ‘Osjecka’ varied from 1.6 to 2.2
tons/hectare and that was the reason why it was extended
over Podunavlje, Posavlje, Romania and Bulgaria.
“Academician Alois Tavcar brought Manchurian
soybean populations from Prague [Czechoslovakia] in 1918
and began his research work at the Faculty of Agriculture
and Forestry in Zagreb. By individual selection of the
best plants from introduced populations he released the
first domestic soybean cultivars M 7, M 14 and M 60 (M
stands for Maksimir, experimental field near the Faculty
of Agriculture in Zagreb). These cultivars had shorter
vegetation than Cmelik’s and Osjecka and were spread in the
production of the northwest region of Croatia, as well as in
Slavonia and Srijem.
“During the second world war the old genotypes were
saved. After the war more intensive soybean introduction
and breeding started in Croatia. The new young generation
of plant breeders–Tavcar’s successors–continued to work on
soybean breeding and seed production: V. Milinlkovic (19461950) and Ruzica Henneberg (1952-1953 and 1958-1992)–
Tavcar’s assistants at the Faculty of Agriculture in Zagreb;
D. Palaversic (1946-1950) at the Institute for Plant Breeding
and Crop Production in Botinec near Zagreb; M. Budisic
(1945-1970), Marija Vrataric (1970-1992) and M. Krizmanic
(1973-1978) at the Institute of Agriculture in Osijek; I. Vicic
(1960-1980), F. Satovic (1960-1980) and I. Kolak (19731987) in the Croatian Agricultural Centre in Zagreb–Sesvete.
During this period a considerable number of cultivars and
lines were released...
Note: As of Sept. 2015, Osijek is the 4th largest city in
Croatia.
“The world-wide gene-collections were established at
the Faculty of Agriculture in Zagreb–Maksimir (Milinkovic,
Henneberg), Zagreb–Botinec (Palaversic), Zagreb–Sesvete
(Satovic) and Osijek (Vrataric). In the 1950s D. Palaversic

started to work on maize breeding and the soybean genecollection from Botinec was transferred to the Faculty of
Agriculture, Zagreb–Maksimir. The same thing happened in
1987 with the gene-collection of the Croatian Agricultural
Centre when I. Kolak came to work at the Faculty of
Agriculture from the Centre. In 1982 Jasna Radosevic started
to work on the soybean breeding programme at the Faculty
of Agriculture.
“From 1950 to 1980 many introduced and domestic
cultivars were examined in a network of small-plot
multicultivar trials at various locations arranged in
conjunction with the Agricultural Extension Service.
From 1979 to 1989 the Faculty of Agriculture in Zagreb
and Institute of Agriculture in Osijek joined the European
network on soybean.”
Graph 1 shows soybean area and yield from 1947 to
1990. Prior to 1981 soybean area was less than 5,000 ha;
it reached about 5,000 ha in 1949, 1950, and 1973. During
the 1980s soybean area grew rapidly from about 2,000 ha in
1980 to 27,000 ha in 1990. Yield rose steadily from about
600 kg/ha in 1947 to 2,000 kg/ha in 1959 to 2,750 kg/ha
in 1989. Table 1 shows cultivars released in Croatia from
1804-1991, including the breeder’s name, cultivar name,
maturity group, year of release, production region, and
range of yields. The earliest variety was Chinese Yellow
Beans, Maturity Group 1, in 1804, grown in Dubrovnik and
Hercegovina.
Table 3 shows minimal and maximal yields of Croatian
soybean cultivars in small plot trials from 1980 to 1990. The
record yield of 4.5 tonnes/ha was attained by the cultivar
named Tisa at Darda in 1988.
Note: This document contains the 2nd earliest date seen
(June 2015) for soybeans in Croatia, or the cultivation of
soybeans in Croatia (1800). The source of these soybeans
was China. Address: Faculty of Agriculture, Univ. of Zagreb,
Svetosimunska 25, 41000 Zagreb, Croatia.
2333. Jing, Hanhu; Dong, Minsheng. 1992. [Isolation,
screening and identification of a thermo-tolerable tempeproducing strain RT-3]. J. of Nanjing Agricultural University
(Nanjing Nongye Daxue Xuebao) 15(3):97-101. [8 ref. Chi;
eng]
• Summary: “A thermo-tolerable Rhizopus sp. strain RT-3
was isolated from tempe [tempeh]. It was identified as
Rhizopus oligosporus Saito. Tempe prepared by using this
fungus has a good flavor and attractive appearance. Its true
digestibility measured by biological methods was up to
94.4%, analogous to animal protein. This research was first
reported in China.” Address: Dep. of Food Science, Nanjing
Agricultural Univ., Nanjing 210014, Jiangsu province,
China.
2334. Product Name: Firm Tofu, Extra Firm Tofu (DofuGan), Fried Tofu, Spiced Tofu (Wu-Hsiang Dofu-Gan), Tofu
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Noodles (made by Pressing and Cutting Tofu).
Manufacturer’s Name: Pure Land Co.
Manufacturer’s Address: 3456 Depot Rd., Hayward, CA
94545. Phone: 510-670-8621.
Date of Introduction: 1992.
How Stored: Refrigerated.
New Product–Documentation: Talk with Jim Pong, owner
of Pure Land Co. 1998. Oct. 21. This company started in
1976 in Sunnyvale–with America Food & Candy Co. He left
Sunnyvale because the facility and the water were no good.
He runs the company in partnership with Cynthia Wu (the
daughter of the man who founded American Food & Candy
Co.) and her wife, and Richard Liu. Woody Yeh lost $3
million and had to declare bankruptcy. Jim bought his used
equipment and in about 1992 moved into the space he had
been renting. He makes the same products now that he made
previously in Sunnyvale. All of his soy products are made in
the traditional way.
2335. Product Name: Snow White brand Soymilk.
Manufacturer’s Name: Pure Land Co.
Manufacturer’s Address: 3456 Depot Rd., Hayward, CA
94545. Phone: 510-670-8621.
Date of Introduction: 1992.
How Stored: Refrigerated.
New Product–Documentation: Talk with Jim Pong, owner
of Pure Land Co. 1998. Oct. 21. He delivers this soymilk to
Safeway in the Bay Area.
2336. Product Name: [Soy Sprouts].
Manufacturer’s Name: Solida Sp. z o.o.
Manufacturer’s Address: ul. Kmicica 1/212, 02-728
Warszawa (Warsaw), Poland. Phone: (48 22) 47 23 09.
Date of Introduction: 1992.
How Stored: Refrigerated.
New Product–Documentation: Letter from Poland.
1993. Nov. 11. This company was founded in 1992 by two
Chinese partners: Mr. Lu Shihua (The president) and Mr. Liu
Zhonghua. The contact person may be the president or the
sales manager, Mr. Bugosiaw Zawadzki. They make and sell
soy sprouts and are planning to make doufu, fried doufu, and
other Chinese soy-based products soon. They are a strong
company.
Note: This is the earliest known commercial soy product
made in Poland.
2337. Asian Vegetable Research and Development Center.
1992. Annotated bibliography of soybean rust (Phakopsora
pachyrizhi Sydow). Shanhua, Taiwan: AVRDC. 160 p.
Author index. Subject index. Geographical index. 26 cm.
AVRDC Library Bibliography Series No. 4-1. [480 ref]
• Summary: This publication supersedes an earlier edition
published by AVRDC in 1987. It includes an additional 160
citations covering the period 1985 to May 1991.

Compiled by P.L. Hwang, F.C. Chen, and C.C. Wei, this
bibliography contains abstracts of documents about soybean
rust which are available in the AVRDC Library. Contents:
Explanatory note, general information, pathogen morphology
and taxonomy, physiology and biochemistry, epidemiology,
pathogenic specialization, etiology, yield loss, and disease
management (incl. general, chemical control, biological
control, host resistance, cultural control).
Countries or continents mentioned in the index at
geographical distribution of soybean rust: Africa, Asia,
Australia, Brazil, Cambodia, China, Columbia, Costa Rica,
Cuba, Guatemala, India, Indonesia, Israel, Japan, Korea,
Latin America, Malaysia, Nepal, Papua New Guinea,
Philippines, Puerto Rico, Soviet Union, Sri Lanka, St.
Thomas, Suriname, Taiwan, Thailand, Togo, United States,
West Indies, Venezuela, Vietnam, Zambia. Address: P.O. Box
42, Shanhua, Tainan 74199, Taiwan.
2338. Berkeley, Edmund; Berkeley, Dorothy Smith. eds.
1992. The correspondence of John Bartram, 1734-1777.
Gainesville, Florida: University Press of Florida. xv + 809 p.
Illust. Index. 21 cm.
• Summary: John Bartram lived 1699-1777. On pages 72728 of this book are: (1) A letter from Benjamin Franklin to
John Bartram dated 11 Jan. 1770 from London; it mentions
soybeans and tofu. (2) A letter from James Flint to Benjamin
Franklin dated 3 Jan. 1770 from Capringe. It discusses how
the Chinese convert Callivances (soybeans) into Towfu
(tofu).
Contents of this book: List of illustrations.
Acknowledgments. Editors’ introduction (incl. a brief
biography of John Bartram). The correspondence (arranged
chronologically). Appendix I. Bartram’s descriptions of
North American forest trees and shrubs. Appendix II.
Bartram’s notes in the Medicina Britannica. Glossary of
names. Bibliography.
This book also contains letters to and/or from (or
information about): Samuel Chew (born 1693; physician in
Philadelphia after 1732; introduced John Bartram to Peter
Collinson), Peter Collinson (1694-1768; London woolen
draper and avid gardener, obsessed with introducing foreign
plants to his garden at Peckham, in Surrey; member of the
Royal Society), John Fothergill (1712-1780; distinguished
Quaker physician in London and Fellow of the Royal
Society), James Flint, Benjamin Franklin (1706-1790;
publisher, scientist, interested in all aspects of natural
science, and Fellow of the Royal Society), Henry Laurens
(1723-1792; distinguished citizen of Charleston, South
Carolina, later president of the Continental Congress, and
American Commissioner at the Treaty of Paris), Library
Company of Philadelphia, Carolus Linnaeus (1707-1778),
Philip Miller (1691-1771; director of the Chelsea Physic
Garden), Thomas Penn (1702-1775; one of the three sons of
William Penn; inherited proprietary rights in Pennsylvania
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and was in charge of the colony’s interests in England),
William Penn (1644-1718; English Quaker and founder
of the Pennsylvania colony; Fellow of the Royal Society),
Benjamin Rush (1746-1813; Philadelphia physician and
professor at the University of Pennsylvania Medical School),
Peter Templeman (1711-1769; physician, secretary of the
Royal Society).
About the authors (p. [809], with photo of both
together): “Edmund Berkekley and Dorothy Smith Berkeley
have published numerous biographies of notable figures in
natural history, including John Clayton, Alexander Garden,
John Mitchell, Moses Ashley Curtis, and George William
Featherstonhaugh. Before his retirement, Edmund Berkeley
taught at Washington and Lee University [in Lexington,
Virginia], the University of the South, and the University of
North Carolina.”
2339. Cardenas, Danilo C.; Legaspi, Benjamin M. 1992.
The status of soybean production and utilization in the
Philippines. In: Increasing Soybean Production in Asia:
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT
Centre. 187 p. See p. 119-35. Held 21-24 Aug. 1990 at
Phitsanulok, Thailand. [8 ref]
• Summary: Contents: Introduction. Production situation:
Production trends, economics of soybean production, price
trends, marketing of soybean. Philippine foreign trade
situation: Soybean imports, soybean exports. Soybean
utilization. Government policies/programs affecting the
industry: Policies, programs. Major problems besetting the
local soybean industry. Conclusions.
The soybean, also know locally as “utao,” has become
an increasingly important economic crop in the Philippines.
Yet in 1987 (the latest year for which figures are given)
only 5,698 tonnes (metric tons) were harvested from
6,490 hectares, having a value of 45,169,000 pesos. This
represented only 0.02% of the total Philippine quantity of
agricultural production, and only 0.05% of total farm area
and value. Philippine soybean production peaked at 11,466
tonnes in 1982. Most of the country’s soybeans are grown
in the southern Mindanao region (72.1%), followed by
northern Mindanao (10.0%) and central Mindanao (9.4%).
Imports of soybeans and products have steadily increased
since Philippine farmers do not produce enough soybeans
to meet local demands; the value (FOB US$) rising from
$61,989,000 in 1980 to $127,981,000 in 1988. The main
imports are soybean meal (accounting for 86.87% of total
import value), refined soybean oil (5.19%), soybeans
(4.18%), and crude soybean oil (223%). Before March 1986
the National Food Authority (NFA) had the sole authority
to import soybeans, but with the introduction of the trade
liberalization program, importation has reverted to private
firms. In 1989 the country’s major sources of imported
soybeans were China (which supplied 42% of total imports),
Brazil (34%), and the USA (15%). Exports, which are

negligible, have grown from $136,000 to 1,123,000 during
the same period. The main exports are soy sauce (accounting
for 91.03% of total value), salted and fermented soybeans
[fermented black soybeans] (tausi, 3.34%), and soybeans
(2.65%).
Table 7 lists and describes “Soybean-based food
products popularly used in the Philippines.” Fermented
products include soy sauce, salted and fermented soybean
(tausi), tempe (tempeh), soybean paste (miso), and soybean
curd (fermented tofu cubes; a soft cheese-type product with
a salty but mild flavor, eaten as a relish or cooked with meat
and vegetables). Non-fermented products include soybean
sprouts (toge), soybean cheese (tokwa [tofu]), Geerlings
cheese (taho, soymilk curds; a sweet dessert or snack food
for children), soybean milk, and roasted soybean (soy
coffee).
“In terms of food usage, Filipinos, unlike other Asians,
have not developed a taste for soya-based products... Most
of the soy products available in the market are either made at
home or in family-operated shops.
“It is interesting to note from the report of Co (1987)
that small scale food processors engaged in manufacture of
taho and tokwa preferred locally grown beans to imported
ones. They claimed that local soybeans have a distinctive
‘fresh’ quality which imparts a finer and smoother texture to
their finished products providing a longer shelf life than that
produced from imported beans.
“Recently, several developments in the local economy
have signaled a revival of interest in the use of soybean
as food. In 1980 Nestle Philippines Incorporated began
commercial production of powdered soymilk products
and later a baby soya-cereal food formulation and a soyabased meat extender which is produced primarily for
export to other Asian countries. Today Nestle Philippines,
in co-operation with the Land Bank of the Philippines, the
Regional Offices of the Department of Agriculture and
PCARRD is encouraging local production of soybean and
had adopted a no importation policy.
“Some years ago, the use of TVP also gained a
permanent foothold in the local processing industry. It is
used in the manufacture of ground meat products and as
a meat extender. Almost all TVP used in the country is
imported except for the locally manufactured full-fat TVP
which is being produced by the Vitarich Corporation, one
of the biggest feed millers in the country. The company has
built a full-fat soya processing plant capable of utilizing 900
MT [metric tons] of soybean per month. Unfortunately, all
its raw soybean requirements are imported from the U.S. and
China.
“Soybean flour, protein concentrate and protein
isolates are the newest soya-based products and are now
used extensively in the country for the formulation of meat
emulsion products. All raw materials are imported and there
is no local manufacturing capability at present.”
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“Programmes: As early as the 1970s, the government
tried to involve itself to some degree in boosting national
soybean output, despite the low priority it accorded to
soybean in general. It was an involvement borne out of
an urgent need to meet the growing requirements of the
local feed milling and livestock industry, rather than of a
need to address the high incidence of malnutrition among
Filipinos. Accordingly, the government launched a number
of programmes to improve soybean production, most of
which failed to achieve their goals. At present, only the
PCARRD-coordinated Soybean Pilot Production Programme
continues to function. This programme was initiated in late
1983.” Address: 1. Supervising Science Research Specialist,
Philippine Council for Agriculture, Forestry, and Natural
Resources Research and Development (PCARRD); 2.
Dep. of Agriculture Bureau of Plant Industry, Los Baños
National Crop Research and Development Centre. Both: The
Philippines.
2340. Cowan, C. Wesley; Watson, Patty Jo. eds. 1992.
The origins of agriculture: An international perspective.
Washington, DC: Smithsonian Institution Press. xvi + 224 p.
Illust. Index. 29 cm. Smithsonian Series in Archaeological
Inquiry. [600+* ref]
• Summary: Contains 10 chapters by various authors, all
of whom but Harlan (a crop scientist) are anthropologists.
An key ongoing question is how human foragers are
transformed into agriculturally based societies. How are
plants domesticated? What are the origins of agriculture in
different regions of the world. Archaeologists, botanists,
and crop scientists now work together on these questions.
Paleoethnobotany, a word first widely used in the 1960s, is
the cross-cultural study of the interrelationships between
prehistoric plant and human populations. Charred and
uncharred macrobotanical remains are recovered through
flotation.
This book shows clearly that many crops were
domesticated before the soybean. Table 8.2 (p. 149) shows
the first appearance of plants in four regions of Mesoamerica
(Tehuacan Valley, Valley of Oaxaca, Tamaulipas, and
Basin of Mexico): Setaria (millet) ca. 6000 BC (possible
domestication). Zea mays (corn) ca. 5050 BC (cobs).
Cucurbita pepo (squash) ca. 5200 BC. Phaseolus vulgaris
(common bean) ca. 5000-3500 BC. Capsicum annuum
(chile pepper) domesticated by ca 4121 BC. Amaranthus sp.
(amaranth) ca. 4500 BC. Address: 1. Curator of Archaeology
and Chair of the Dep. of Anthropology, Cincinnati Museum
of Natural History, Ohio; 2. Prof. of Anthropology,
Washington Univ., St. Louis, Missouri.
2341. Crawford, Gary W. 1992. Prehistoric plant
domestication in East Asia. In: C. Wesley Cowan and
Patty Jo Watson, eds. 1992. The Origins of Agriculture: An
International Perspective. Washington, DC: Smithsonian

Institution Press. xvi + 224 p. See p. 7-38. [154* ref]
• Summary: Contents: Introduction. Environment.
Chronology and prehistory: China, Korea, Japan. Initial
speculations (Japan). Archaeobotany and recent research.
Northeast spread of plant husbandry. The cultigens: Barley
(Hordeum vulgare), barnyard millet (Echinochloa utilis),
broomcorn or common millet (Panicum miliaceum), foxtail
millet (Setaria italica ssp. italica), rice (Oryza sativa
[Oryzae sativa]), wheat (Triticum aestivum), adzuki and
mung beans (Vigna angularis and Vigna radiatus), hemp
(Cannabis sativa), melon (Cucumis melo), (), beefsteak
plant and egoma (Perilla frutescens), other cultigens (incl.
buckwheat, soybean, pea). Discussion and directions for
future research. Acknowledgments.
The time span covered by this chapter ranges from about
8500 B.P. to 100 B.P. The origin of agriculture in China can
be dated from about 7000 B.P. “The prevailing view is that
agriculture began in Korea and Japan in the third millennium
B.P. with the initiation of rice-based agrarian societies by
both the diffusion of crops and ideas and the migration
of people. Evidence is mounting, however, for earlier
archaeological origins in these two areas” (p. 7).
In China, any cite with ceramics and no evidence of
metallurgy is considered Neolithic. Pottery-bearing sites
before 8500 B.P. are termed early Neolithic (p. 13). During
the Neolithic, dependence on food production gradually
increased.
Illustrations show: (1) Map of 10 vegetation zones
of East Asia. (2) Diagram summarizing Northeast Asian
chronology in northern China, Korea, southwest Japan, and
Northeast Japan, from 8000 B.P. to 500 B.P. Arrow width is
roughly proportional to the degree of dependence on food
production. (3) Map showing location of 59 East Asian sites
[archaeological, in China, Korea, and Japan] mentioned
in the text. Address: Assoc. Prof. and Chair of the Dep. of
Anthropology, Univ. of Toronto, Canada.
2342. Flaws, Bob; Wolfe, Honora. 1992. Das Yin und
Yang der Ernaehrung: Das handbuch der chinesischen
Ernaehrungslehre–die moderne Umsetzung ihrer
Grundlagen, Methoden und Rezepte [The yin and yang
of nutrition: The handbook of the Chinese teaching on
nutrition–the modern transformation of its principles,
methods, and recipes]. Germany: Otto Wilhelm Barth Verlag.
287 p. Index. 21 cm. [Ger]
• Summary: This book is a translation, by Theo Kierdorf,
assisted by Hildegard Hoehr, of the original American
edition titled Prince Wen Hui’s Cook: Chinese Diet Therapy,
copyright 1983 by Bob Flaws and Honora Lee Wolf. It
mentions soybeans (p. 257), soy oil (p. 258), and tofu (p.
263).
2343. Harlan, Jack R. 1992. Crops and man. 2nd ed.
Madison, Wisconsin: American Society of Agronomy, Crop
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Science Society of America. xii + 284 p. Illust. Author index.
Subject index. 21 cm. [495* ref]
• Summary: Contents: Foreword. Preface. 1. Prologue: The
Golden Age. 2. Views on agricultural origins. 3. What is
a crop? 4. What is a weed? 5. Classification of cultivated
plants. 6. The dynamics of domestication. 7. Space, time,
and variation. 8. The Near East. 9. Indigenous African
agriculture. 10. The Far East. 11. The Americas. 12.
Epilogue: Who’s in charge here?
A table (p. 57) lists the world’s 30 leading food crops in
terms of estimated edible dry matter (million metric tons).
The top 5 are: Wheat (468), maize (429), rice (330), barley
(160), and soybean (88). These top 5 are all annuals.
Page 73 lists crops indigenous to the Chinese region.
The pulses include soybean (northeastern China) and
adzuki beans (Vigna angularis, southern China). Cereals
and pseudocereals include Japanese millet (Echinochloa
frumentacea, eastern China), buckwheat (Fagopyrum
esculentum, western China) Tartar buckwheat (F. tataricum,
western China), rice (southern China to India), proso millet
or broomcorn millet (Panicum miliaceum, northern China),
Italian millet or foxtail millet (Setaria italica, northern
China). Oil crops include tung oil (southern China) and
rapeseed (temperate China). More and more people are being
fed by fewer and fewer crops. The human species is currently
an eater of grass seeds–like canaries.
The section on “The gene pool system: Species” (p.
106-09) notes that in 1971 Harland & de Wet proposed three
informal categories: Primary Gene Pool (GP-1), Secondary
Gene Pool (GP-2), and Tertiary Gene Pool (GP-3). In the first
edition of this book (9175) Harland claimed that soybean had
neither GP-2 nor GP-3. Since then, soybeans have been bred
with their wild perennial relatives, resulting in hybrids.
Tables on pages 152-53 list the major gene banks in
the international system. The designated base collections
for soybean are USDA (Beltsville, Maryland), and NIAS
(National Institute for Agricultural Sciences, Tsukuba,
Japan).
Recorded History in East Asia: “Chinese civilization,
as distinct from previous cultures, can be said to have
begun with the founding of the Shang dynasty sometime
before 1500 BC. At about 1300 BC, the Shang capital
was established at An-yang and the city was captured by
the Chou tribe in 1027 BC... Essentially all of the Shang
literature falls between 1300 and 1027 BC and consists of
oracle bone inscriptions and writing on cast bronze objects...
Among the earliest compilations of Chinese literature is
the Book of Odes (Shih Ching) assembled from bits and
fragments from the 11th century to the middle of the 6th
century BC. Botanically, it is the most informative of early
literatures and mentions about 150 plants as compared to
55 in Egyptian literature, 83 in the Bible, and 63 in Homer
(Ho, 1969). In the Odes, Panicum millet is mentioned 27
times, the mulberry 20 times, and Artemisia is mentioned 19

times with some 10 varieties. The soybean is first mentioned
in 664 BC in connection with tribute paid to the Chou by
the Shan-Jung (Mountain Jung) tribe... Northern China:
The agriculture that evolved in the north China uplands
was based on the millets, soybean, and a suite of fruits and
vegetables” (p. 198-99).
“Soybean: The wild soybean is a small, slender creeping
vine bearing a few small pods with small, black seeds. The
plant is widely distributed from southern Siberia, through
Manchuria, throughout the eastern coastal plain of China,
and Westward to Szechuan. It is rather weedy and is often
found in city parks under the shade of trees. Presumably, it
was once a woodland or temperate forest plant before the
natural vegetation was removed for agriculture. The changes
under domestication have been enormous.
“Evolution of bush types from vines is common under
domestication. It has happened in American beans, African
cowpeas, oriental soybeans, and others. The viny ancestral
types are usually retained as well, and trailing forms of
soybean are still grown for fodder.” Address: Prof. of Plant
Genetics, emeritus, Crop Evolution Lab., Dep. of Agronomy,
Univ. of Illinois, Urbana, Illinois.
2344. Increasing soybean production in Asia: Proceedings
of a workshop held in Phitsanulok, Thailand, August 2124, 1990. 1992. CGPRT Centre, Jalan Merdeka 99, Bogor,
Indonesia. vii + 187 p. Illust. Author index. 25 cm.
• Summary: Contents: Foreword by Peirre Rondot,
SYGAP Regional Coordinator, CIRAD/CGPRT Centre.
Map of study sites in Thailand and Indonesia. Thailand
(3 papers). Indonesia (4 papers). Country papers: China.
Korea. Philippines (2 papers). South Viet Nam. Sri Lanka.
Appendices: Directory of Participants and observers.
Authors.
“These proceedings are the results of the Soybean Yield
Gap Analysis Project in Thailand and Indonesia with country
papers from China, Korea, the Philippines, South Viet Nam
and Sri Lanka.
“Soybean production and utilization, socio-economic
constraints on the grower, and the transfer of research results
and the adoption of new technology by farmers are aspects
covered in both Thailand and Indonesia.
“China’s problems of production, and consumption
prospects, the intensive cultivation practices of Korea and
the private and company production of soybean in the
Philippines provide interesting contrasts. The status of
soybean in South Viet Nam contrasts in turn with the Yield
Gap Analysis of Soybean in Sri Lanka.” Address: Indonesia.
2345. Santos, D.T. 1992. Soybean cultivation in the
Philippines. In: Increasing Soybean Production in Asia:
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT
Centre. 187 p. See p. 137-50. Held 21-24 Aug. 1990 at
Phitsanulok, Thailand.
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• Summary: Contents: Introduction. Development of the
soybean industry: Nestlé Philippines’ soybean operations
(Nestlé soya farm, commercial soy production, soy loan
and buy-back scheme, soy sourcing beyond Tupi, growth
requirements and adaptability of soybean, soybean cropping
systems), crop research and development, extension
programme. Appendix 1: Soybeans–maize monocropping
(crop rotation). Appendix 2: Maize–soybeans–crop
rotation (three consecutive maize followed by soybeans).
Appendix 3: Maize–soybeans intercropping (6 rows corn
-4 rows soybeans). Appendix 4: Wet season 1988–soybean
researchers at Nestle soya farm Tupi South Cotabato.
“Soybean, first cultivated in China during the eleventh
century BC, was introduced into trading regions of the
Philippines in the fifteenth century AD. Its cultivation
and use spread throughout the Philippines and then the
western hemisphere in the nineteenth century. Soybean... is
considered by scientists and economists to be a major food
source for the future. Although currently produced in small
quantities, both traditional and new soybean products such
as soya cheese, soybean curd, and miso, and Nestle’s Twin,
Vita, Soyex and Ceresoy, are popular with Filipinos.
“Development of the soybean industry: Soybean
production in the Philippines has developed in response to
an increasing demand. Varietal selection and development
commenced in the early 1930s. In the 1970s, the Philippines
Council for Agriculture and Resources Research and
Development (PCARRD), in cooperation with the University
of the Philippines at Los Baños and the Department of
Agriculture, introduced the National Soybean Production
Programme (NSPP) which promoted development of, and
self sufficiency in, soybean... Under the programme, soybean
planting was established throughout the country. A large
soybean extraction plant with a 50 ton daily capacity was
built by the Philippines Asia Food Industries Corporation
in the early 1980s to produce the livestock industry’s
requirements of soybean oil and meal as well as soy-based
food products.
“However, the combined impact of limited raw
materials, the 1984 recession and some external political
pressures led to the closure in 1986 of the factory and the
NSPP. Individual initiatives among former participants
allowed research and development activities to continue.
“PCARRD is currently engaged in a comprehensive
nutrition-based programme covering soy production, postharvesting processing, marketing, product utilization and
development of improved varieties. This programme is
funded by the International Research and Development
Center of Canada.”
“Nestlé Philippines’ soybean operations: During the last
ten years, Nestlé Philippines has developed new soy-based
products with the assistance of Nestlé Switzerland. These
include Vita Choco Drink, Twin, Ceresoy and Soyex.
“Nestlé Philippines, through Nestlé Soya Farm,

continues to identify promising soy varieties and to generate
the appropriate production and post-harvesting processing
techniques to ensure its factory receives high quality raw
materials.
“Nestlé soya farm: This six hectare soy research and
demonstration farm in Tupi, South Cotabato has three main
functions: production, crop research, and development and
extension.” Address: Nestlé Philippines, Inc., Agricultural
Services Dep., 335 Gil Puyat Ave., Makati, Metro Manila,
Philippines.
2346. So, Yan-kit. 1992. Classic food of China. London:
Macmillan. xii + 387 p. Illust. (incl. many color photos by
Tim Hill). Index. 25 x 20 cm. [55 ref]
• Summary: The author, a woman, has been called “Britain’s
foremost authority on Chinese cookery.” Her first book, Yan
Kit’s Classic Chinese Cookbook, won both the Glenfiddich
and the André Simon awards for 1984. This is an extremely
interesting, well-written and practical book. As she explains
in the Preface, the author is deeply interested in the history
of and deeper questions about Chinese food. She grew up in
Hong Kong. Her audience is both Chinese and non-Chinese
who have an enthusiasm for food. She first began to cook
for Westerners more than thirty years ago, first as a foreign
student and later as the wife of an American academic, when
she “entertained her husband’s colleagues and students
in Syracuse, upstate New York, as well as his family in
Philadelphia [Pennsylvania] and Waterford, Connecticut.”
Contents: Acknowledgements. A note on the spelling of
Chinese words (using the Pinyin system, where c = ts; q =
ch; x = hs; z = dz; zh = j). A note on the translations (with a
map of China’s four main cookery regions {northern, eastern,
western, and southern}). Main Chinese dynasties (p. xi,
starting with the Xia, from approx. 21st to 16th century BC).
Preface. Introduction. Culinary traditions. Important culinary
books (p. 21-43, an excellent essay). Chinese festivals (p.
44-63). Tea. Regional diversities. Foreign influences. The
recipes (p. 119-352, including one chapter titled “Bean curd
dishes,” p. 208-22).
Preparatory techniques. Steamers and steaming. Basic
ingredients. Glossary. Main references (many of which are
reprints of Chinese food classics).
The author uses the Introduction to discuss important
figures in the history of Chinese food. These include: (1)
Su Dongpo (1037-1101, also named Su Shi) (p. 2-4), the
famous 11th century Song poet who called himself “the
old gourmand.” Of the many poets in the Tang and Song
dynasties, when Chinese poetry “reached its zenith, he was
the most unabashed and unrestrained when writing about
food and wine.” An illustration shows Su Dongpo. In spite
of his great spiritual awareness and his inclination toward
Buddhism and Daoism, he did not become a vegetarian until
he was in old age, when his health began to fail. During
his turbulent career, he traveled widely in China and wrote
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about the different foods he encountered. He was especially
fond of pork and he became an expert in the different ways
of preparing it. A famous Hangzhou dish is named Dongpo
Pork. He said he was willing to die for the taste of the Yangzi
porpoise or globe fish (fugu in Japanese) even though he
was well aware that it could be fatally poisonous if prepared
improperly–”the poison lodging in the liver, the roe, and the
reproductive glands.”
(2) Confucius (551-479 BC, also named Kong Fuzi or
Kongzi) (p. 4-7). An illustration shows Confucius, China’s
foremost and most influential sage and the author of The
Analects. He believed that each man must first build up his
own moral character. The ideal moral man, the ‘gentleman,’
aspires to benevolence, virtue, intelligence, courage, and
learning. His attitude toward food was neither obsessive nor
passionate, but simple and austere. He wrote: With coarse
rice to eat, with water to drink, and my bended arm for a
pillow, I still have joy in the midst of things. Modern China
went through a vehement anti-Confucius era, especially
from 1966 to 1976 during the Cultural Revolution, yet his
influence is now returning. He advised eating more rice than
side dishes or meat. Prepare food carefully and practice good
sanitation. He did not converse at meals.
(3) Mencius (372-289 BC, also named Menzi) (p. 7-9).
“The attitude of a gentleman towards animals is this: once
having seen them alive, he cannot bear to see them die,
and once having heard their cry, he cannot bear to eat their
flesh. That is why the gentleman keeps his distance from the
kitchen.” Chinese trace to Mencius the very relaxed attitude
they have toward the complete enjoyment of food; it is
human nature–yet no one can find a source by Mencius for
this idea. An illustration shows Mencius.
The chapter on “Culinary traditions” (p. 10-20)
continues this discussion of important figures in the history
of Chinese food. (4) Yi Yin (lived ca 1600 BC to 1549 BC
in the Shang dynasty) (p. 10-15) “is regarded as China’s
first master of gastronomy. His role as cook and later prime
minister to King Tang, founder of the Shang dynasty (16th
to 11th century BC) is mentioned in official history, but it is
through the writing of Lu Buwei, of the 3rd century BC, that
Yi Yin’s gastronomic tenets have come down to posterity.”
His principles: Waste nothing; put everything to its best use.
Use fire with skill–as in steaming and stir-frying. Blend the
five tastes harmoniously–salty, bitter, sour, pungent, and
sweet. Each taste corresponds to one of the five elements–
water, fire, wood, metal, and earth–an idea that was already
part of Chinese tradition by the 3rd century BC. Balance the
two great forces: yin and yang. Yi Yin, a virtuous man, was
promoted from the kitchen to become a minister at court.
(5) Cook Ding, as written by the Daoist philosopher
Zhuangzi (Wade-Giles: Chuang Tzu). Cook Ding was
carving an ox for Lord Wen-hui. His principle was to follow
the Dao (Tao), even when carving an ox–so that his knife
never became dull. There follows the story of how a noodle

master makes “dancing noodles” following five distinct
procedures.
(6) Woman cooks: The Buddhist nun Fan Zheng, as told
during the Song dynasty. Sous-chef Liu of the Southern Song
dynasty. Mrs. Song (12th century). Mrs. Chen (19th century),
dubbed “Mapo” or the pock-marked woman. She and her
husband, also a cook, lived in Chengdu, capital of Sichuan,
where they ran a tavern together. She developed Mapo
Doufu, made of bean curd [tofu] with a spicy meat sauce,
which is today “one of the most renowned Chinese dishes in
the world (see recipe p. 218).
(7) Wang Xiaoyu (p. 18-20) is “the only chef who has
a biography written about him, albeit brief and published
posthumously.” For ten years until his death, Wang was
employed by Yuan Mei (1716-1797), China’s most renowned
gastronome / gourmet and cookery writer of the 18th century
(Qing dynasty). Yuan Mei was also a well-known poet,
scholar and artist, born in today’s Hangzhou in Zhejiang
province in eastern central China. “Yuan had written many
short biographies and each was about a person of special
merit, either a literary figure, an official, a member of the
aristocracy or one of his female pupils from noble families.
That he included in his series Wang, whom he identified as
but ‘a lowly person,’ reflects the great admiration he had for
his cook.” It is all the more remarkable that a master would
write a tribute to a cook, who most masters took for granted.
Yet after ten years, Yuan and Wang developed a very special
relationship, so close that it transcended the typical one
between master and servant. Wang did his own shopping
at the market to obtain the very best ingredients. In his
famous cookbook, Yuan Mei wrote a great deal about Wang’s
thought and practice. Yuan was very pleased that Wang,
instead of seeking employment with rich or aristocratic
families, “preferred to remain in his kitchen until he died.”
Continued. Address: England.
2347. So, Yan-kit. 1992. Classic food of China (Continued–
Document part II). London: Macmillan. xii + 387 p. [55 ref]
• Summary: (Continued): The chapter on “Important
cookery books” continues where the previous two chapters
left off–with a fascinating, in-depth discussion of the
history of Chinese cookery, but with more focus on books,
including: (1) Shi Jing or The Book of Food, by Cui Yao
who was executed for treason in AD 450. All but the preface
has been lost. (2) Qimin Yaoshu or Essential Skills for the
Daily Life of the People, by Jia Xie, written between AD
533 and 544. (3) Shi Jing or Book of Food by Xie Feng,
written around 600 AD. (4) Shi Pu or Book of Recipes by
Wei Juyan, written during the early 8th century. (5) Zhonggui
Lu or Records of Home Cooking by Mrs. Wu, written during
the Song dynasty (AD 960-1279). (6) Shanjia Gongqing or
The Simple Offerings of a Mountain Hermit by Lin Hong,
written in the 13th century. He is acknowledged as the first
person who used the modern term jiangyou for soy sauce.
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(7) Yinshan Zhengyao or The Principles of Correct Diet by
Hoshoi (or Hu Sihui in Chinese), written in about 1314-1321
(Yuan dynasty). (8) Yunlin Tang Yinshi Zhidu Ji or The Food
System of the Yunlin House by Ni Zan (lived 1301-1374;
Yuan dynasty). (9) Suiyuan Shidan or The Cookery Lists of
Suiyuan by Yuan Mei, published in 1792, five years before
his death. A superb biography of Yuan Mei is given, together
with a discussion of his influence on Chinese cookery.
The chapter on “Chinese festivals begins: “In 1912, the
Republic of China officially adopted the Gregorian calendar
used in the West, but the old lunar calendar, calculated
more than four thousand years ago, has persisted, and it
is according to this system that all the traditional Chinese
festivals are celebrated to this day.” The food served at each
festival and the symbolism are described. The main festivals
are: Chinese New Year, Double Fifth Festival (5th day of the
5th lunar month), Mid-Autumn Festival (15th day of the 8th
lunar month).
Peking food stalls and hawkers offer “deep-fried bean
curd triangles or squares... For breakfast they serve freshly
made warm soybean milk, which is naturally sweet, to go
with ‘youtiao,’ the deep-fried twin-strip dough that is mildly
savoury, and not unlike an elongated doughnut, only more
crispy to the bite and soft inside. Unless you are an early
riser, you run the risk of having them been sold out before
you get to the street corners where they are sold. Youtiao are
arguably the most sought after and adored breakfast street
food sold in China, though it is only in the north that they are
twinned with soybean milk” (p. 80).
Many of the recipes in this book are based on those of
classical Chinese cooks such as Yuan Mei and Su Dongpo.
Soy-related recipes: Bean curd salad (p. 124). Bean curd skin
rolls [yuba] (p. 140-42). Butterfly prawns in red bean curd
cheese [red fermented tofu] (p. 147).
The chapter titled “Vegetarian dishes” (p. 170-90)
begins with a history of vegetarianism in China. In the Qimin
Yaoshu the chapter titled “Vegetarian food” contains China’s
first vegetarian dishes. Steamed wheat gluten or kaofu is a
favorite in Shanghai (p. 176-77). Red-braised bean curd (p.
188-89). Sour and spicy bean curd cubes (p. 190).
The chapter on “Bean curd dishes” (p. 208-22) has
recipes for: Homemade soy bean milk. Bean curd with
scrambled egg. “Bless the old and the young.” Braised bean
curd puffs. Sautéed bean curd with spinach. Braised bean
curd with bean sauces. Stir-fried bean curd with minced
dried shrimp. Mapo doufu. Guotie bean curd. Green egg
bean curd. Iced bean curd casserole [with frozen tofu].
Mussels in black bean sauce (p. 257). Steamed grey
mullet with puréed black bean sauce (p. 274).
The glossary (p. 364-80) has entries for: Bean curd.
Bean curd ‘cheese,’ red fermented [red fermented tofu]. Bean
curd ‘cheese,’ white fermented. Bean curd puffs [deep-fried
tofu puffs]. Bean curd skin [yuba]. Black beans, fermented
[fermented black soybeans]. Broadbean paste or soy bean

paste, spicy hot. Ground (crushed) yellow bean sauce. Hoisin
sauce. Soy bean paste, hot. Soy sauce.
About the author (inside rear dust jacket): Born in
her ancestral village of Zhongshan, Guangdong province,
she grew up and was educated in Hong Kong, where she
graduated from the University with a starred first degree
in history. She went on to acquire a DPhil [PhD] at the
University of London. She was married twice, first to a
Chinese surgeon whom she divorced, and then (in 1962) to
the American historian Briton (“Brit”) Martin Jr., who was
the great love of her life. Their son Hugo (to whom this book
is dedicated) was born in 1965, when they were at Syracuse
University, New York. The family later went to Poona in
India, where Brit was taking up an academic post, but,
tragically, he died of a brain tumour in 1967, while still only
in his 30s.
Brit’s death was a watershed in Yan-kit’s life and, for
several years, her efforts to pull herself out of the consequent
slough of grief had only limited success. Indeed, in 1976 she
suffered a breakdown. Her subsequent salvation lay in taking
up food studies and cookery, of which she proved to be a
brilliant teacher. Address: England.
2348. Tropp, Barbara; Schreil, Arminda Asprer. 1992. China
Moon cookbook. New York, NY: Workman Publishing. x +
518 p. Illust. (by Sandra Bruce). Index. 24 cm.
• Summary: China Moon Cafe is a small restaurant that
Barbara opened in 1986 in downtown San Francisco in a
1930s art deco coffee shop on Post St. Barbara says she is
primarily a cooking teacher but she is also one of the best
writers in the world of food, and a superb interpreter of real
Chinese food and ingredients to Westerners. Each recipe is
made from scratch, in the traditional way, and comes with
interesting (often lengthy) headnotes or sidebars.
Barbara prefers not to peel gingerroot but all of her
chefs and sous-chefs insist that it be peeled–so it is (p. 8-9).
Ingredients for infusion: “Chinese fermented black
beans should be moist and pliable to the touch. They should
taste good, with a nice range of flavor in the aftertaste. My
favorite brand is Pearl River Bridge, in a round yellow box.
Don’t use beans that are hard and shriveled” (p. 14).
The index contains 17 entries for hoisin sauce, 7 for
black bean(s) (Chinese fermented), 5 for black bean sauce,
4 for bean sauce (all soy-based), 1 for mushroom soy sauce,
and none for tofu (although it is described on p. 508).
“Mushroom soy sauce–infused with dried black
(shiitake) mushrooms is the flavorful star of the black soy
sauce family” (p. 148).
Black beans: “Don’t wash ‘em! Black bean sauces are
usually flat and murky affairs. A practice followed religiously
by most all Chinese cooks is to wash off the salt and mash
the beans.” Barbara does neither (p. 245).
Bean pastes: “All in the family: Hot bean paste, sweet
bean paste, and hoisin sauce are close culinary cousins. Soy
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bean- and wheat-based condiments all, they might easily
have been one in ancient times. Regional distinctions and the
march of modernity have given us three separate products
with flavors that work beautifully in combination.” Barbara
likes Koon Chun hoisin sauce and Szechwan brand hot and
sweet bean pastes. They are made in Taiwan and are widely
available (p. 308).
The “Glossary of special ingredients” (p. 501-08)
includes descriptions of: Bean pastes (hot bean paste, sweet
bean paste). Black soy sauce (Concentrated, made with
molasses; her favorite is Pearl River Bridge. The English
label reads “Soy, Superior Sauce.” “The Chinese name
for black soy sauce is ‘old head soy,’ referring to the extra
aging process that gives this soy its savor”). “Hoisin sauce:
This brown, salty-sweet sauce has a fascinating history in
China; it changes its name and style from region to region,
being wheat-based in some areas and soybean-based in
others.” She prefers Koon Chun brand. Salted black beans:
They are fermented black soybeans. She prefers Pearl River
Bridge brand packed in a cardboard box. Soy sauce: Her
favorite brand is Pearl River Bridge; its label reads “Superior
Soy.” “Tofu: This protein-rich white substance made from
soybeans delights the Chinese and baffles Westerners.”
On the back cover: “Barbara Tropp is the Julia Child of
the Chinese Kitchen”–San Francisco Chronicle. Two color
photos show Barbara Tropp, one on a motor scooter. And
there is a brief biography. Address: San Francisco.
2349. Wang, L.; Wang, J. 1992. [Soybean genetics and
breeding]. Beijing, China: Science Press. [Chi]*
2350. Wang, Yumin. 1992. Soybean production and
consumption in China: Present situation, problems and
prospects. In: Increasing Soybean Production in Asia:
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT
Centre. 187 p. See p. 101-06. Held 21-24 Aug. 1990 at
Phitsanulok, Thailand.
• Summary: Contents: Present situation and problems.
Possible limiting factors for the further development
of soybean production in China. Suggestions for the
development of soybean production in China. Address: Dep.
of Agriculture, Heitongjiang Province, People’s Republic of
China.
2351. Nimwegen, Mariken Van. 1993. Japanese New Year.
Vancouver Sun (Vancouver, British Columbia, Canada). Jan.
11. p. 26.
• Summary: “The Japanese and the Chinese used to celebrate
New Year’s on the same date until the First World War, when
the Japanese adopted the western calendar for the start of
their new year.”
“Edamame is the name for green soya beans, also called
‘branch beans’. We don’t often get to see them cooked in
their original hull, but this is the same bean we know in its

fermented and preserved state, or made into soya sauce. They
symbolize a good harvest because they grow on a small,
many-branched and prolifically productive tree.”
An illustration shows one edamame pod with the outline
of 3 soybeans inside.
2352. Bell, Maryellen. 1993. Spring Farm will bring people
from China to make soy sauce in Houston, Texas (Interview).
SoyaScan Notes. Jan. 26. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: AmCal is the parent company of Spring Farm
and Calco in Houston. Spring Farm is an Oriental company
that is starting a series of farms to grow Oriental vegetables
in Houston. Spring Farm is in the process of bringing several
soy sauce makers from China (PRC) to set up a company
in Houston to make Chinese-style soy sauce. They plan to
use defatted soybean meal. Address: Spring Farm, 10103
Fondren Rd. #555, Houston, Texas 77-96-4552.
2353. SoyaScan Notes. 1993. The world’s most active
countries with respect to soybeans and soyfoods, as of 1
April 1993 (Overview). April 1. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: A tally by country on the SoyaScan database
(which currently contains 42,087 bibliographic references
relating to soybeans and soyfoods) shows the following
countries to have the largest number of listings relating to
soya (over 200): United States of America 21,459, Japan
5,599, Germany 2,053 United Kingdom 1,986, China 1,844,
France 1,601, India 1,222, Canada 1,112, Indonesia 993,
Brazil 873, Netherlands 809, Manchuria 733, USSR 665,
Italy 596, Australia 467, Korea 463, Taiwan 460, Belgium
400, Austria 375, Mexico 371, Switzerland 353, Sri Lanka
341, Philippines 323, Yugoslavia 321, Nigeria 312, Sweden
289, Argentina 244, Israel 240, Czechoslovakia 237,
Denmark 225, Bulgaria 219, Malaysia 214, Thailand 214,
South Africa 207, Spain 204, Russia 203.
2354. Hymowitz, Ted. 1993. Discovery of early references
to soybeans by Europeans in Asia (Interview). SoyaScan
Notes. April 25. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Until recently, the earliest document seen in
which Europeans mentioned the soybean dated from 1603.
This is the Portuguese-Japanese dictionary written by Jesuit
priests in Japan and titled Vocabulary of the Language of
Japan.
Ted has recently found a document from the year 1330
in which a European mentions the soybean. He also has
one from about 1400 and a total of about 5 or 6 published
before 1600. Some of these early documents, including the
one from 1330, have been pointed out to him by colleagues
in the Asia Studies Department. at the University of Illinois.
He would like to cite these in articles in the near future. He
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is also on the trail of other documents, but it is painful, slow
work. Address: Prof. of Plant Genetics, Urbana, Illinois.
2355. SoyaScan Notes. 1993. Triballat, located in France,
has sold a lot of their soymilk and yogurt technology to
China and other countries (Overview). May 16. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Talk with Lon Stromnes of White Wave. 1993.
Feb. 9. Steve Demos has visited the Triballat plant in France
where Sojasun is made, he knows all about it, and he knows
that Sojasun is opening a plant in China.
A Chinese-American businessman, who wishes to
remain unnamed, states that Triballat has sold a lot of their
soymilk and yogurt technology to China. They have sold
6 plants to China, one to Saudi Arabia, and one to some
country in South America. He is certain that this information
is correct.
This was confirmed again in Nov. 1993 by a German
who knows Triballat well.
2356. Butke, Charles. 1993. The Drackett Company’s work
with ‘Alysol’ soy protein (Interview). SoyaScan Notes. May
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Chuck went to work for Drackett in 1946 at
about the time when the Sharonville plant began operations.
At about that time he recalls reading in a report that a soy
protein product named “Alysol” was being made by Drackett
before he arrived. The Alysol was made at the Drackett
plant at 5020 Spring Grove Ave. in what was then northern
Cincinnati. That was the location of Drackett’s original
soybean extraction plant which began operations in about
1937. At this plant the soybeans first had their hulls blow
off, then they were run through cracking rolls, followed by
flaking rolls. Then the flakes were put into a chamber that
was very high in the air. “The flakes dribbled down through
that chamber while hot hexane solvent flowed from the
bottom to the top. That equipment was designed by Mr. J.F.
Johnson.” The protein was extracted from the soybean meal
to make Alysol. It was modified with sodium hydroxide,
then neutralized and precipitated with sulfuric acid to get the
isolated protein.
1937 was the year of the big, devastating flood in
Cincinnati. Water from the Ohio River backed up and
flooded the entire Mill Creek Valley. The water rose to the
base of the second floor of Drackett’s buildings on Spring
Grove Ave. This was Drackett’s only location at the time;
there they had their administrative offices, plants for making
Drano and Windex, and for crushing soybeans. Drackett
had 4-5 carloads of soybeans on the railroad siding by the
plant. When the soybeans were soaked by the flood waters,
they expanded and after the flood waters fell they heated
up and basically blew the railroad cars apart. Jack Mairose
(pronounced MAI-rose) wrote up this whole story, perhaps
in the Drackett Dotted Line. Jack died about 18 months

ago. The booklet by Dave Perkins, published in 1984 to
commemorate Drackett’s 75th anniversary, mentions the
development of this early soy protein.
A Chinese man named Tien Leiue (who later invented
Playdough in Cincinnati for another company) ran the
original nutritional labs at plant on Spring Grove Ave. He fed
soy products to rats and rabbits and studied their response.
He started this work prior to 1945.
Drackett’s second location was in San Leandro,
California. Their third location was in Sharonville. It
was only about ten years ago that Drackett moved its
administrative offices to Atrium 1 at 4th and Main in
downtown Cincinnati. Address: 9541 Flick Rd., Cincinnati,
Ohio 45247. Phone: 513-741-4289.
2357. International Agriculture Update (Univ. of Illinois).
1993. Chinese germplasm arrives. 7(1):3.
• Summary: Five hundred varieties of Chinese soybean
cultivars arrived at the University of Illinois (UIUC) in May
and within 2 weeks they had been planted. Dr. Randall L.
Nelson, director of the USDA soybean germplasm collection,
says the arrival of the germplasm marked the success of the
negotiations between Chinese and American researchers and
government officials. One of the researchers working with
this material is Dr. Chen Yi Wu, an agronomist from the
Chinese Academy of Agricultural Sciences, who is now at
the UIUC as part of an exchange.
2358. Messina, Virginia; Messina, Mark. 1993. Soybeans
and cancer prevention. Vegetarian Journal (Baltimore,
Maryland) 12(3):18-21. May/June. [18 ref]
• Summary: Cites many studies which suggest that people
who eat soyfoods regularly have less cancer than those who
don’t.
“Studies in China, Japan, and even the United States
have found that consuming soyfoods such as tofu, soy milk
and soy sprouts, cuts the risk of colon and rectal cancer in
half” (1, 2).
“Like all plant foods, soybeans contain a variety of
compounds which scientists have dubbed phytochemicals- or
literally, ‘plant chemicals.’ These phytochemicals are not
nutrients and therefore are not essential for life. However,
they may actually perform some significant functions that
make them important for optimal health.
“Soybeans boast a variety of phytochemicals including
several with anti-cancer activity. One of these is a group of
chemicals called isoflavones. Isoflavones best explain the
soybean’s hypothesized anti-cancer activity.
“Isoflavones have a chemical structure that is similar to
the female hormone estrogen–a hormone that is thought to
raise risk for breast cancer and other hormonal cancers. How
then, can isoflavones be protective against breast cancer?
The answer is that the isoflavones are just different enough
from natural estrogen to be considered weak estrogens. They
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have only about 1/100,000th the activity of natural estrogen.
But because they look like estrogen, they have the ability to
block the activity of the natural hormone...
“Isoflavones actually act in a way that is very similar
to one of the most widely used drugs for treating breast
cancer, called Tamoxifin... But this anti-estrogen activity
of isoflavones is only a part of their anti-cancer powers...
Scientists have observed that many cancer cells require
a special enzyme called protein tyrosine kinase for their
activity... Isoflavones have been shown to inhibit this
enzyme...
“Finally, isoflavones are also antioxidants. Like vitamin
C and beta-carotene they protect cells from damage by
oxygen... Isoflavones... are unique to soybeans. Soybeans are
the only commonly consumed food that provide isoflavones
in the diet.” Address: 1. M.P.H., R.D., Executive Director
Soyfoods Assoc. of America; 2. Ph.D., Nutrition consultant.
Both: Mt. Airy, Maryland.
2359. Toyo Shinpo (Soyfoods News). 1993. Kaigai foto:
Chûgoku, Unnanshô ni atta kotsubu nattô [Overseas photo:
Natto made from small-seeded soybeans found in Yunnan
province, China]. July 11. p. 2. [Jap]
• Summary: A photo taken in China, at about the time this
article was written, shows the soybeans on a circular tray.
The article states: In Yunnan province of China, their culture
and foods are very much like Japanese–or so we hear.
The gate of Tokukôshû, [?] shi, at their open market, their
vendors selling nattô among rakkyô pickles and mountain
vegetable (yamana sansai) pickles. Their natto soybeans are
smaller than those of Japan and their natto does not have
as much stickiness / stringiness as Japanese natto. But their
natto does have that special natto taste spreading in your
mouth. They said “Everyone loves natto.” I am not surprised
since they are part of the same Ye Shulin culture (Shôyôjurin
bunka) their food culture might also be similar. The price of
their natto was 1 gen (about 23 yen) for 1 cup.
Note 1. Yunnan is a large province located in the far
southwest of China; the capital is Kunming. The province
borders on Burma, Laos, and Vietnam. Ethnic minorities in
Yunnan account for about 34% of its total population. Major
ethnic groups include Yi, Bai, Hani, Zhuang, Dai and Miao.
Note 2. Since the 1970s, Japanese anthropologists have
proposed the theory that Yunnan province, in southern China,
is the source of Japan’s culture. One early wave of people
migrated from there to Japan. In addition to rice cultivation,
there are many cultural similarities.
2360. Xu, Zeng Quan. 1993. Tempeh in America and molded
soybeans in China (Interview). SoyaScan Notes. July 16.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: He is a native of China but is now making
tempeh in Michigan. Tempeh reminds him somewhat of a
food named mei dou (“molded + beans”) which his mother

and other housewives used to make in Jiangsu province near
Shanghai. The warm weather there makes it easy to produce.
His mother (and other housewives) then used the mei dou to
make soybean jiang (similar to Japanese miso). The Korean
word meju, also referring to mold-fermented soybeans, was
probably derived from the Chinese mei dou.
He has never seen tempeh in China nor heard of ‘Tou
chiah ping’ [soybean fried cake] observed, described, and
photographed by William Morse in Beijing, China, in 1931.
Address: Rosewood, Ann Arbor, Michigan.
2361. Executive Committee Secretariat. 1993. The Roots
of Biotechnology in Monsoon Asia: The Third Asian
Symposium on Non-Salted Soybean Fermentation and
International Soybean Food Fair. Akita Cultural Center,
Akita City, Japan: 4-6 June 1994 (Leaflet). Akita, Japan. 2 p.
July.
• Summary: The executive committee for this event is:
Chair: Prof. Tadao Watanabe. Vice-Chair: Prof. Fumio
Yamauchi. Indonesia Advisor: Dr. Darwin Karyadi. United
Nations University (UNU) Food and Nutrition Programme
Advisor: Dr. Abraham Besrat.
The symposium hopes to focus on South-South
cooperation for technical transfer of soybean technologies
(koji, tempe, natto) to Africa in order to alleviate an
impending protein crisis beyond the year 2000.
Program outline: Part I: International Soybean Food
Fair–Industrial/commercial exhibition and cooking
demonstration of ethnic cuisine using soybean products.
Part II: Public Symposium–World soybean overview
with perspectives for international technical cooperation
in Africa. Part III: The Third Asian Symposium on NonSalted Soybean Fermentation. Session 1. Koji for fermented
soybean (Kikkoman, Nagano Miso Institute, China,
Korea, Akita). Session 2. Natto in Asia–Microbiology,
enzymology, health-medical studies. Kinema of Nepal,
Tuanao [Thua-nao] of northern Nepal, Bhutan. Session 3.
Tempe (Overview by Dr. Darwin Karyadi, contributions
from Indonesia, Germany, USA, Japan and others–on
microbiology, biochemistry, nutrition, physiology, medical
studies, cooking, and industrial development). Part IV: The
Role of Soybeans in Africa–The Perspective beyond 2000
(organized in cooperation with UNU Food and Nutrition
Program). Sessions: Agriculture of Sub-Saharan Africa
and soybean development (World Bank, IITA, JICA). Tofu
technology adapted to West Africa (Dr. Nakayama, IITA).
Indigenous fermented legumes in West Africa. Introduction
of soy into Sub-Saharan African diet. Achievements of UNU
Tempe Training Program (Indonesia/UNU; with Poster
presentation of UNU funded research). Proposal on SouthSouth cooperation.
Technical tours will be organized from three
participating countries: Indonesia, USA, Germany. Address:
c/o Akita International Assoc., Aidex Building 8th floor, 2-1-
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60 Sanno, Akita City, Japan 010. Phone: 0188-64-1181.

Phone: 415-467-8888.

2362. Liu, Keshun. 1993. Re: Breeding special soybean
varieties for food uses at Jacob Hartz Seed Co. Letter to
William Shurtleff at Soyfoods Center, Aug. 2. 1 p. Typed,
with signature on letterhead.
• Summary: Dr. Liu (a man, born in China) has been
working for the Jacob Hartz Seed Co. since September
1992 as a food scientist in charge of the soyfood laboratory.
Originally coming from China, he earned both M.S. and
Ph.D. degrees at Michigan State University, where he
worked on soybean antinutritional factors. Six papers on
this subject were published. On his bookshelf he has The
Book of Tofu and Tofu and Soymilk Production by Shurtleff
and Aoyagi. “I read them with great pleasure. I am very
interested in knowing more about your center and about your
work on soyfoods...” Address: PhD, Food Scientist, Jacob
Hartz Seed Co., Inc., 901 N. Park Ave., Stuttgart, Arkansas
72160. Phone: (501) 673-8565.

2364. Centa, Roland A. di. 1993. Re: Introducing tempeh and
tofu to Italy. Letter to William Shurtleff at Soyfoods Center,
Aug. 9–in reply to inquiry. 4 p. Typed, with signature.
Followed by a letter of Sept. 10 answering questions.
• Summary: Roland was one of the first people to introduce
soyfoods to Italy. He was very interested in macrobiotics and
was a close friend of Michio Kushi. “My interest in food was
to heal people with food and I had a lot of success using a
holistic approach to help people with major diseases. For all
these cures I used a lot of miso, tempeh, and tofu. Good miso
was available. However tempeh and tofu had to be locally
produced. I cured people from 1980 until about 1985.
“As I am a businessman I was always business minded
in order to produce, make a profit, and be able to realize my
ideas–which always cost. I am educated in international law
and advise corporations who want to expand abroad.
“Tempeh: There was only tempeh available for Paris,
made by a lady there named Anita Dupuy, who delivered
and sold it to Le Bol en Bois (a macrobiotic restaurant in
Paris) and to some consulates and embassies (such as the
Philippines). As I was busy elsewhere I sent Giovanna
Mazzieri (of Milan, Italy) to Paris [for 1 week in Feb. 1983]
to study the process. She was a very busy lady and a fan of
macrobiotics after I healed her husband of a very difficult
disease. She was very smart and she produced tempeh in
Milan in about 1980 [actually mid-1983]. It was perfect and
of very good quality. It was sold in a few health food stores.
(Letter from Roland of Sept. 10 says Giovanna’s tempeh was
never sold commercially in stores; she produced tempeh only
non-commercially from Feb. 1983 until today. Roland taught
her to make tofu in June 1982; she started to make and sell it
shortly thereafter).
“Actually it never took off commercially and eventually
was used only for selected people, me and my patients. At
that time I was very strict in eating macrobiotic. I was very
sensitive to the quality of tempeh: I didn’t like the acid taste.
On the island of Bali I once ate some tempeh which was
very acid. Therefore I used to deep freeze it in order to have
it ready when we wanted tempeh with perfectly good taste.
Today it is no longer produced, or only in small quantities,
for the use of the family of Giovanna and some friends in
Italy. As I am no longer living in Italy and I stopped curing
people, unfortunately I don’t use tempeh any more myself. I
was interested to find out whether it worked in curing people.
It did! However in order to make a profession and profitmaking enterprise, I preferred to do other jobs.
“Tofu: Tofu was produced by myself. I am sure I was the
only one who produced it on the basis of your teaching the
first time in Italy in 1978. After seeing an ad in the East West
Journal, I ordered your Book of Tofu by mail.
“Tofu already existed in Italy in Chinese restaurants in
all the major cities. They called it Tau-Fu. After studying

2363. Lo, Yvonne. 1993. New developments with Vitasoy
(Interview). SoyaScan Notes. Aug. 2. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: William Shurtleff begins by congratulating
Yvonne for the purchase of Azumaya, and for thereby
becoming the largest tofu manufacturer in the Western world.
Asked if this indicates that K.S. Lo and Vitasoy plan to move
from Hong Kong to the USA in 1997 when control of Hong
Kong is returned to China, Yvonne says “No,” noting that
Vitasoy International Holdings Ltd. plans an active program
of investment in the food industry in China.
The purchase of Azumaya was finalized on 27 May
1993. Vitasoy only purchased the company; they did not
purchase the building or land since Azumaya never owned
these. The actual negotiations took a long time; they were
conducted by Yvonne and Vitasoy (USA) Inc., which
also officially made the acquisition. But this is not a key
point since Vitasoy (USA) Inc. is a subsidiary of Vitasoy
International Holdings Ltd. (headquartered in Hong Kong).
Michael Ho will soon start to run the financial end of
Azumaya; Bill Mizono plans to retire at the end of this year.
Bob Bergwall, tofu production manager at Nasoya Foods in
Massachusetts, was planning to move to California and take
over as production manager at Azumaya but, unexpectedly
and very tragically, his wife died of an aneurysm. They
have a very young baby, which Bob now has to take care
of. No articles about the acquisition of Azumaya have yet
been published; Vitasoy has been very busy and they are not
especially interested in publicizing the acquisition.
Concerning the larger picture of the soyfoods industry,
profit margins for manufacturers are shrinking, and a new
and more difficult relationship is developing between
manufacturers and distributors. Address: President, Vitasoy
(USA) Ltd., 99 Park Lane, Brisbane, California 94005.
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your book, I went to many kitchens in order to observe how
it was produced, and with the cooks I ate the okara which
was never offered to the clients of the restaurants but was
seasoned very hot for themselves. The main restaurant I
studied at was “La Muraglia,” which means “The Wall” and
which still exists.
“I then bought the Tofu Kit [made by Larry Needleman
of The Learning Tree] which was advertised in the East West
Journal. With this kit I started to make my first tofu. It was at
once of very good quality.
“I started to make the equipment following the
instructions in your book and twice a week produced 10 kg
of tofu, which was used by my family, and sold in health
food stores and later to my patients. I sold the tofu also in
bakery shops where I offered the clients free samples to
taste before they eventually bought it. I had a few sales. I
produced the tofu in the kitchen of my apartment on Via
Maffei in Milan. I got up very early and at 8 A.M. the
kitchen was clean–you couldn’t see anything left of the
production. My wife [who was Vietnamese] didn’t want to
have a mess in the kitchen when she got up.
“Before I going to work as a consultant in the morning, I
delivered the tofu to various shops. I didn’t sell as a company
because the quantity was too small to justify a commercial
set-up yet. After about a year, when the whole business was
working well, I transferred everything to a friend of mine
who was looking for a job. He did it also in his apartment,
but had problems with the neighbors who saw the kettles
steaming on his balcony and they wondered what he did in
his place. As nobody knew what tofu was, he said he was
making some kind of cheese. The neighbors thought he
might even have cows in his flat, and they managed to kick
him out of his rented apartment after he had been making
tofu there for about one year.
“When we heard that a company from Rimini [located
200 miles southeast of Milan and run by Gilberto Bianchini]
had also started to produce tofu, we stopped production
I didn’t get the feedback in profit from this business; I
preferred to use my time in other operations and buy the tofu
made by Gilberto Bianchini at health food stores in Milan. I
am sure I would have had success in Italy if I had continued.
But I didn’t have the support of my family, even though
my wife was Vietnamese, and therefore I oriented myself
to other activities. Someone who makes 10 kg of tofu in his
kitchen before going to work must be a bit crazy–right?
“Nowadays in France I eat tofu about 2-3 times a
week, as does my companion, Barbara, and our 4-year-old
Carolina.
“Tofu-Kit: In about 1979 I produced about 100 tofu kits,
which I sold for 30,000 lires to friends and other people who
were interested in making their own tofu. As it was actually
a copy of the American tofu-kit which I bought in the U.S.,
I wanted to see whether there was a real interest in this
product before marketing it in Italy. Since it didn’t sell very

well, I didn’t go ahead with it. Eventually I planned to buy
the copyright from the tofu-kit people in the U.S. In 1979 I
also published booklets in Italian and French titled “Tau-Fu
Kit” and Tofu Kit” respectively. One was sold with each tofu
kit; they were not sold separately.
“You have been for me a kind of guru, without knowing
each other, because I have a lot of admiration for your
approach. You are probably successful because you did
only this: Writing about things related to soya.” Address: 3,
Boulevard d’Aguillon, 06600 Antibes, France. Phone: (33)
07-80-70.
2365. Tenuta, Albert. 1993. Soybean cyst nematode. Ontario
Soybean Growers’ Marketing Board Newsletter. Aug. p. 2.
• Summary: “The soybean cyst nematode (SCN) has been
a major pest of soybeans for at least a century and maybe
much longer. It was first reported in Japan in 1915 and
since has been found in Egypt, Korea, China, Taiwan,
Columbia, Argentina, Brazil (unconfirmed), the United
States and Canada. In 1954, the nematode was found for
the first time in North America in Hanover County, North
Carolina. This particular area has a history of growing flower
bulbs imported from Japan. The first report of soybean cyst
nematode in Canada occurred in two fields in Kent County in
1987 and has since been identified in five other counties.”
“What is soybean cyst nematode?... It is called a cyst
nematode because the swollen, egg-filled adult female
(200-600 eggs) is referred to as the ‘cyst stage’.” Address:
Ridgetown College of Agricultural Technology, Ridgetown,
ONT, Canada.
2366. Todd, Daniel; Zhang, Lei. 1993. Political and technical
factors impinging on port operations: The case of Manchuria.
GeoJournal 30(4):441-54. Aug. [28 ref]
• Summary: “Five key events have shaped port-hinterland
relations in Manchuria, and accordingly, have dictated the
scale and scope of port operations. They are, in chronological
order: (1) The Treaty of Tientsin and the attendant opening
of Newchang (Yingkou) to foreign trade in 1862. (2) The
lease to Russia in 1898 of the tip of the Liaodong peninsula
and the founding thereon of the port of Dalny (Dalian). (3)
The seizure of Dalian by Japan in 19O5. (4) The closure
of Manchuria’s ports to foreign trade with the accession of
communist rule in China in 1949, and (5) The reversal of that
policy in no uncertain terms during the 1980s consequent
upon China’s conversion to “open port” thinking.
“Scarcely acknowledged because less perceptible,
changes in the technology governing the characteristics and
employment of ships have been equally critical in regulating
port operations in this part of northern China. In particular,
the twin driving forces leading to ship enlargement and
specialisation have induced fundamental reorganisation of
both waterfront and inland transfer facilities.”
In 1907, the Japanese opened two ports on the Yalu
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river: Dandong and its outport of stillborn Tatungkow.
Dandong, by far the larger of the two, was designed to take
small steamers of 2,000 tons and as a transshipment point
for Yalu River junks. Yet it was constrained from the outset
by its location 40 km from the mouth of the Yalu. By 1917 it
exported mostly [soy] beans and bean cake.
Figures show: (1) Map of contemporary Manchuria
with major ports, cities, railroads, provincial boundaries,
and mineral-rich areas. (2) Early port trade of Yingkou and
Dalian. Dalian trade began in 1907 and passed Yingkou in
about 1912. (3) Today’s port facilities of Dalian. (4) Port
throughput of Dalian and Yingkou after 1952; Dalian has
grown rapidly to 49.5 in 1990, compared with 2.37 for
Yingkou. (5) Map of hinterlands of Dalian and Yingkou
ports. Address: Dep. of Geography, Univ. of Manitoba, R3T
2N2 Winnipeg, Manitoba, Canada.

Phu), probably coagulated with vinegar, and sell it only to
other Vietnamese people. Their general opinion is that Poles
will not eat it and it is not worthwhile to try to popularize it;
(2) A ‘district dairy cooperative’ in Szczytno (Northeastern
Poland) makes tofu and tries to sell it somewhere in Warsaw.
A professor from the department of food technology at
the Main School of Agriculture in Warsaw is involved in
this project and probably has set up the whole technical
process. We contacted with him but he refused to cooperate
with us. I have not had a chance to eat their tofu but one
of our customers who tried it says it has a taste inferior to
ours; (3) A Polish-Chinese enterprise which presently sells
soybean sprouts is planning to manufacture and sell tofu in
the Warsaw area.” Address: Founder and owner, Polsoja, ul.
Hetmanska 61, 05-120 Legionowo (near Warsaw), Poland.
Phone: (48 22) 18 21 11.

2367. Thada-Thamrongvech, Suchart. 1993. Expanding feed
demand in China: Feedmill production expected to grow as
consumers switch to poultry from pork. World Grain. Sept.
p. 31.
• Summary: China is Asia’s largest poultry producing
country, the world’s leader in chicken egg production, and
third worldwide in chicken meat production (after the U.S.
and Brazil). In 1991 China’s chickens produced 132,800
million eggs–20% of total world production. Since 1986
broiler production in China has expanded at the rate of 20%
a year. poultry industry has created a corresponding demand
for feed. However in 1989 China’s per capita consumption
of poultry meat was the lowest in the world, at 2.6 kg. The
world average was 7.2 kg, and the average in North America
was 27.6 kg. Current Chinese per capita egg consumption is
slightly below the world average of 6.3 kg.

2369. Associated Press. 1993. Nebraska exploring new bean.
Sioux City Journal (Sioux City, Iowa). Oct. 25. p. 3.
• Summary: “Omaha–Growers and researchers in Nebraska
hope to market a soybean popular as a snack food in Asia
and adapted to growing conditions in the Cornhusker state.
“The edamame (pronounced eh-da-ma-may) beans are
boiled in salted water in Japan, shelled from the pods like
boiled peanuts and enjoyed with beer or tea. Chinese cooks
shell the large-seeded soybeans and stir them in with other
foods.”
George Graef, a soybean breeder at University of
Nebraska-Lincoln, has developed an edamame variety suited
to Nebraska conditions. Five growers in the area grew them
out last year.
“The Nebraska Department of Economic Development
found a Japanese company that was interested in the
edamame, “and half the crop, about 750 pounds of frozen
edamames, were shipped to Japan.”
“A Kansas City supplier of Asian specialty foods as
expressed some interest in the edamames to meet the”
demand for the snack beans from the growing number of
Asian Americans.
Note: This article also appeared in the Lincoln Journal
Star (Oct, 25, p. 15), and the Lincoln Star (Nov. 1, p. 10).

2368. Poninski, Piotr. 1993. Re: Tofu in Poland. Letter to
William Shurtleff at Soyfoods Center, Oct. 10. 2 p. Typed,
with signature on letterhead.
• Summary: After giving details about the tofu made by
his company, Piotr notes: “We think that second generation
products are absolutely the best way to popularize this kind
of new food. We will soon be working on tofu with various
spices and other additions such as vegetables, grains, nuts
etc. as well as on dressings and spreads.
“As far as other soyfoods are concerned, both soymilk
and TVP are available on the Polish market but in a rather
modest way. If you want to find them you can, but since they
are all imported from Western Europe, or from Hungary
(TVP) and not generally known, they are not widely
available. Our plan is to import and popularize TVP. You can
also get some retail packaged soybeans and soy meal.
“I think we are the first company to make and sell
tofu in the Warsaw area, but I know a little about other
companies which make or are planning to make tofu in
Poland: (1) Vietnamese immigrants make firm tofu (Dau

2370. Shi, Yanguo; Ren, Li. 1993. Dadou zhipin gongyi-xue
[The technical arts of soybean products]. Beijing, China:
Zhongguo Qinggong Yechu Banshe [Chinese Ministry of
Light Industry]. xii + 484 p. Illust. No index. 18 cm. [34 ref.
Chi]
• Summary: Wade-Giles reference: Ta-tou chih p’in kung-i
hsüeh, by Shi, Yen Kuo; Jên, Li. Contents: Preface. 1.
Introduction to soyfoods: Terminology and classification,
origin and development, future prospects. 2. Soybeans:
Production, seed structure and components. 3. Chemical
composition of soybeans: Soybean lipids, carbohydrates,
minor components. 4. Soy proteins: Overview, molecular
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weight and classification, water solubility, denaturation,
functionality, soy enzymes and antinutritional factors.
5. Soy oil extraction: Oil extraction from soybeans,
solvent extraction principles and process outline, preextraction preparation, extraction process, other extraction
technology, supercritical CO2 extraction. 6. Chinese
traditional soyfoods: Principles and ingredients, soybean
soaking and cleaning, soymilk preparation for tofu
processing, coagulation and molding, lactone tofu, yuba,
meat alternatives. 7. Fermented tofu: Varieties (total 14
discussed), ingredients, microorganisms, mucor fermented
tofu & process, top 8 products. 8. Fermented black soybeans
and fermented soy paste (miso): Fermented black soybeans,
fermented soy paste.
9. Soymilk (soy beverages): Production principle and
outline, beany flavors and reduction, several commercial
production lines, fermented soymilk, dry soymilk products.
10. Products from defatted meal: Defatted soy flour, soy
protein concentrates (dadou fenli danbai), soy protein
isolates (dadou nongsuo danbai), structured soy protein
products, soy emulsifiers, applications of soy protein
products.
Note: This is the earliest Chinese-language document
seen (Nov. 2015) that mentions soy protein concentrates,
which it calls dadou fenli danbai or that mentioned soy
protein isolates, which it calls dadou nongsuo danbai.
11. Soy by-products utilization: Okara and its uses,
soy whey and its uses. 12. Biological and chemical assay
methodology: Assay for protein solubility, soy protein
isolation, soy protein molecular weight measurement, gas
chromatographic analysis of soy oligosaccharides, HPLC
analysis of soy oligosaccharides, phytic acid assay, assay
for hexanal Ä the major beany flavor component, trypsin
inhibitor assay, lectin assay, urease assay, lipoxygenase
assay, soybean cell biology: thin sample preparation
technology, soybean cell biology: ultra thin sample
preparation technology.
Concerning fermented tofu (Chapter 7): Fermented
tofu may be named after the region where it is made. Some
famous products in China include: (1) Shaoxing furu.
Famous for its rice wine, Shaoxing is a city in northeastern
Zhejiang, a coastal province in central eastern China. (2)
Guilin furu. Guilin is a city in the northeast of the Guangxi
Zhuang Autonomous Region of far southern China. (3)
Kedong furu. Kedong is a county in Heilongjiang province in
northeastern China. (4) Jiajiang furu. Jiajiang is a county in
Sichuan Province, southwest China. (5) Tangchang doufu-ru.
Tangchang is a town in Sichuan province.
Note: Talk with KeShun Liu. 2001. July 9. Green
vegetable soybeans (maodou) are not mentioned in this book.
Address: China.
2371. SoyaScan Notes. 1993. Manufacture and sale of
soyfoods in Poland (Overview). Nov. 11. Compiled by

William Shurtleff of Soyfoods Center.
• Summary: The following information about soyfoods
companies in Poland was provided by the Polish consulate,
the American Soybean Assoc., and a Westerner traveling in
Europe:
Polsoja was started in early 1993 by Piotr Poninski and
three partners. It is probably the first tofu shop in Warsaw,
Poland, and the only tofu shop in Poland that makes and sells
tofu on a regular basis. Five people work at the company.
Address: ul. Hetmanska 61, 05-120 Legionowo (near
Warsaw), Poland. Phone/fax: (48 22) 18 21 11
Solida Sp. z o. o. is a Chinese-owned company founded
in 1992 by two Chinese partners: Mr. Lu Shihua (president)
and Mr. Liu Zhonghua. The sales manager is Mr. Bugosiaw
Zwadzki. They make and sell soy sprouts. They plan to
sell tofu. Address: ul. Kmicica 1/212, 02-728 Warszawa
(Warsaw), Poland. Phone/fax: (48 22) 47 23 09.
Okregowa Spoldzielnia Mleczarska is a dairy cooperative that supposedly makes or used to make tofu. They
were taught how by Prof. Stanislaw Gwiazda. Polsoja has
never seen or eaten their tofu. They probably started in 1992.
Probably nobody speaks English there. Address: ul. Chopina
2, 12-100 Szczytno, Poland. Phone: (48 889 89) 22 11.
Prof. Stanislaw Gwiazda is said to have traveled in
East Asia and claims to know tofu technology. He works
in the faculty of food technology at the main School of
Agriculture in Warsaw, where he specializes in proteins and
fats. He helped the Szczytno start or try to start making tofu.
Address: Szkola Glowna Gospodarstwa Wiejskiego, Katedra
Produktow Biaikowych i Tiuszczowych, ul. Grochowska
272, 03-849 Warszawa, Poland. Phone: (48-22) 10 18 42.
Polgrunt Sp z o. o. makes soy pâtés and soy flour. They
also sell soybeans, TVP (imported from Serbia via Hungary),
soy sauce, and maybe other soy products. They may start
making tofu in the future. They probably started in 1991
or 1992. Address: ul. Pabianicka 17/19, 97-400 Beichatow,
Poland. Phone: (48 841 83) 255 64.
There is also an unknown Vietnamese man who is
making tofu for the Vietnamese community in Warsaw. He
probably does everything in his kitchen for just a few people.
2372. Agri-Book Magazine (Exeter, ONT, Canada). 1993.
Beans in Canada. 20(2):1-20. Dec.
• Summary: This entire special issue is about soybeans
in Canada, with emphasis on soybean production. The
magazine is printed with soy ink. Articles include: Making
production profitable. The key to success in soybeans
(ad for Pursuit herbicide by Cyanamid). Time savings
are considerable [with no till]. Machinery management:
Handling high residue. Soybean board activities–An
active year: 1993 Ontario soybean marketing agreement,
export market development, Japanese soybean mission
visits Ontario, Japanese soybeans for food use, Minimum
Compensatory rates gone in 1994, board fees reduced to
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$0.90 per tonne effective 1 Sept. 1993, Canada’s centennial
symposium, soybean research and variety development.
Soybean planters and drill reviewed. Be prepared for control
of different weeds.
A table (p. 12) shows the sources of Japan’s soybeans
used for food in 1993: USA 922,000 tonnes, China 200,000
tonnes, domestic Japanese 170,000 tonnes, Canada 40,000
tonnes.
2373. Wittenburg, Bonnie. 1993. Archer Daniels Midland
Company: NYSE–ADM. Minneapolis, Minnesota: Dain
Bosworth. 36 p. 28 cm.
• Summary: Contents: Summary and recommendation:
Valuation. Company profile. Operating review. Corn refining:
High fructose corn syrup (HFCS), ethanol, bioproducts.
Oilseed processing (soybeans, soymeal, soyoil): Edible
soy proteins (soy protein concentrates, isolates, soy flour,
and textured soy flour). Wheat milling. Other products
and businesses. International trade: NAFTA and GATT.
Financials. Recent results. Outlook and conclusion.
Index of exhibits. ADM sales by segment in 1988
and 1993 (p. 5; In 1993: Oilseed processing 50%, corn
refining 28%, wheat milling 13%, other 9%). U.S. oilseed
processing capacity (p. 20; ADM 28% of U.S. capacity,
Cargill 25%, Bunge 16%, Ag Processors 14%, Central Soya
10%, Other 7%). World oilseed production by crop (p. 20;
Soybeans account for 52% of the 227.3 million metric tons
[tonnes] total). World soybean production by country (p.
20; Total 116.9 million tonnes, of which the U.S. produces
51%, Brazil 19%, Argentina 10%, China 9%, Other 11%).
World vegetable oil consumption 1992 by crop (p. 21; Total
584. million tonnes, of which soybean is 30%, palm 21%,
rapeseed 15%, sunseed [sunflowerseed] 14%, peanut 6%,
cottonseed 6%, other 3%). Soybean meal use by livestock (p.
20; Poultry 51%, swine 27%, beef 8%, dairy cows 7%, other
7%). Largest exporters of soybean meal: 1990-1994 (tonnes
in 1993/94 EC-12 8,830, Brazil 6,550. USA 4,944). Largest
importers of soybean meal: 1990-1994 (tonnes in 1993/94
EC-12 13,630, Asia and Oceania 4,936, Middle East and
North Africa 2,443).
This “Dain Bosworth Research Report” is “A
fundamental appraisal of investment value.” “ADM is so big
and efficient, and its product lines are so diverse, that it can
benefit from almost any positive trend impacting agriculture
worldwide. ADM is believed to be the largest corn refiner,
oilseed processor and flour miller in the United States...
We recommend purchase of ADM shares based on our
expectations of improved earnings momentum beginning in
the fourth fiscal quarter of fiscal 1994.”
Concerning edible soy proteins (p. 23-24): The entire
U.S. meat substitute market is estimated at $50-100 million
annually today, and growing at 5-8% a year. The Green Giant
Division of Pillsbury is marketing ADM’s burgers under
the name Green Giant Harvest Burger. Worthington Foods

of Ohio is the leader in the meat substitute category. Their
Morningstar Farms burgers are precooked whereas ADM’s
burgers require cooking. ADM sold 70 million veggie
burgers in fiscal 1993 and is now building capacity to triple
production. A company named Aton, said to be one of the
largest private enterprises in Ukraine, has an agreement with
ADM whereby ADM will be shipping $100 million of soybased food ingredients to Ukraine by the summer of 1994.
Toepfer, which was started in Germany in 1919, handles
approximately 9% of the total world grain trade and about
35% of the world trade in feedstuffs. ADM owns 50% of
Toepfer; the other half is owned by 14 cooperatives from 7
countries including Gold Kist, Agway, Harvest States, AGP,
etc. in the USA.
“We continue to believe that the long-term story for
ADM is among the best of the companies we follow.”
“In our opinion, ADM is among the best positioned, best
managed, and financially sound ag processing companies
around” (p. 35). Address: 60 South Sixth St., Minneapolis,
Minnesota 55402-4422. Phone: (612) 371-2728.
2374. Chou, C.-C; Yu, R.-C.; Tsai. C.-S. 1993. Production
of glutaminase by Actinomucor elegans, A. taiwanensis and
Aspergillus oryzae. Zhongguo Nong Ye Hua Xue Hui Zhi
(J. of the Chinese Agricultural Chemical Society) (Taipei,
Taiwan) 31:78-86. [Chi; eng]*
2375. Product Name: Soymilk.
Manufacturer’s Name: Deli France Refreshment Services.
Manufacturer’s Address: 79 Blue Spruce St., Brampton,
ON L6R 1C3, Canada. Phone: (905) 799-0197.
Date of Introduction: 1993.
New Product–Documentation: Letter (fax) from Jimmy
Chong, followed by a phone call. 1993. Nov. 8. He and
Michelle Cheng (both of whom are natives of Singapore)
currently make soymilk which they sell to catering services.
2376. Harcan Kingsoya Co. Ltd. 1993. Veg-A-King
(Brochure). Ontario, Canada. 4 p.
• Summary: This is a portfolio-style leaflet with one insert
describing Veg-A-King soy sauce. “Harcan Kingsoya Co.
Ltd. is a Chinese/Canadian joint venture company set up to
bring you authentic soyfoods and exotic sauces. Our Chinese
partner is a leading food manufacturer and exporter in
Heilongjiang Province, China.” The company has established
a manufacturing plant in Scarborough, Ontario, Canada. The
brand name is Veg-A-King.
“Veg-A-King soy sauce is our flagship product. We
use a traditional recipe which has a long history in China.
Brewed naturally from premium soybeans, wheat and bran, it
contains no artificial colours or added flavourings.”
The company also makes an impressive line of 17
meatlike soyfoods products such as Vege-Beef, VegeChicken, and Vege-Shrimp. Pressed tofu is the basic
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ingredient of these foods. “Through further processing it can
be shredded, formed, steamed, deep-fried or smoked to make
different delicious foods” for vegetarians. Premium quality
Canadian soybeans are used in manufacturing soymilk, tofu,
and dried bean curd.
Two photos show foods being made in the factory.
Address: 33 Casebridge Court, Units 5&6, Scarborough,
ONT M1B 3J5, Canada. Phone: (416) 283-8328.
2377. Hu, Mingxiang; Tian, Peizhan. eds. 1993. Zhongguo
da dou pin zhong zhi: 1978-1992 [Annals of soybean
cultivars in China (1978-1992)]. Beijing, China: Nong ye
chu ban she (China Agriculture Press). 421 p. [Chi]*
• Summary: Much of the pedigree data of 564 Chinese
soybean cultivars released during 1923-1992 was adopted
from this book. Address: Academy of Agriculture, Jilin
Province.
2378. Product Name: Diet Chow Mein with Pasta Noodles.
Manufacturer’s Name: Major Marketing Ltd. (MarketerDistributor).
Manufacturer’s Address: 22 Mark Rd., Hemel Hempstead,
Herts, England.
Date of Introduction: 1993.
Ingredients: Pasta noodles, chow mein flavours
(Flavourings), textured vegetable protein, modified starch,
maltodextrin, sea salt, vegetable fibre, dried vegetables (peas,
red peppers, mushrooms, chives), vegetable oil, carob flour,
soy sauce sachet.
Wt/Vol., Packaging, Price: 70 gm plastic cup. Retails for
0.75 p. in London.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Energy 1193 Kjoules / 281 Kcal
(calories), protein 12.0 gm, carbohydrate 56.0 gm, fat 2.5
gm.
New Product–Documentation: Label (plastic cup) sent by
Heather Paine of SoyaFoods in London. 1993. Nov. 3 inches
deep by 3.75 inches across hexagonal mouth. Black, blue,
green, brown, and white on tab. Illustration of the Great Wall
of China. “Directions. Open pot and remove [soy] sauce
sachet. Add boiling water up to mark. Allow to stand for 2
minutes, stir thoroughly. Stand for 2 further minutes. Add
more water if required. Stir in sauce to taste. Your diet meal
is now ready to enjoy.”
2379. Shi, Y.-G.; Ren, L. eds. 1993. [The Manufacturing
Process of Soybean Products. Beijing: Chongguo qing gong
chu ban she (China Light Industry Press). See p. 4-9. *
2380. Bensky, Dan; Gamble, Andrew; Kaptchuk, Ted. comp.
and trans. 1993. Chinese herbal medicine–Materia medica.
Revised ed. Seattle, Washington: Eastland Press. xxv + 556
p. Illustrations adapted by Lilian Lai Bensky. Index. 29 cm.
[112* ref]

• Summary: The soybean is discussed and illustrated on
p. 45-46. The illustration shows several clusters of fresh
soybean leaves, with flowers and pods. The pharmaceutical
name of the preparation is Semen Sojae Preparatum Chinese:
dan dou chi. Japanese: tantôshi. Korean: tamdugo. English:
Prepared soybean. Properties: sweet, slightly bitter, cold or
warm (depending on preparation). Channels entered: Lung,
Stomach. Text in which first appeared: Treasury of Words
on the Materia Medica (Ben Cao Hui Yan). [Ming dynasty
(1368-1644)].
Note: Ted Kaptchuk was born in 1947 and Andrew
Gamble in 1946. Address: 1. Seattle, Washington.
2381. Chaplin, Joyce E. 1993. An anxious pursuit:
Agricultural innovation and modernity in the lower South,
1730-1815. Chapel Hill, North Carolina: Univ. of North
Carolina Press. xiv + 411 p. Illust. Maps. 25 cm. [725* ref]
• Summary: This book, about agricultural innovation in the
Lower South during the American colonial era, contains
some early references to the soybean and peanut in America.
Page 138: The Royal Society of Arts awarded a gold
medal to Samuel Bowen in 1766 (10 June 1766, Minutes of
Committee, p. 21, reel 1) for “making sago powder out of
dried sweet potatoes and vermicelli noodles from soy beans
grown in Georgia. (The first product thickened foodstuffs
and starched textiles; the latter testified to a surprisingly
sophisticated English palate.)”
Pages 146-47 describe the work of Samuel Bowen,
based on the Hymowitz and Harlan 1983. “The most
successful experiments with Asian agriculture, and
astonishing examples of agricultural creativity, were the
handiwork of Samuel Bowen... who claimed to have
been a prisoner of war in China for four years; he viewed
many parts of the country, observing Chinese methods of
agriculture. After his release and return to England, Bowen
arranged with James Flint, an officer of the East India
Company, to emigrate to Georgia and experiment with Asian
crops there.” Flint was the first Englishman legally permitted
by Chinese authorities to learn Chinese. Bowen arrived in
Georgia in 1764 and bought land along the coast, possibly
using funds from Flint. He began in 1765 to grow soybeans–
from which he made soy sauce and soy vermicelli noodles.
He conjectured that there was a market for these Asian foods
and that soybean sprouts (or the water in which they are
soaked) could help prevent scurvy in the Royal Navy (for
soybean sprouts, see Ellis Manuscripts, Linnean Society of
London).
Page 156 discusses peanuts: Through the Atlantic slave
trade, blacks gradually transferred plants that originated in
the Americas (such as peanuts and capsicum peppers) to
lands where they were enslaved. “Whites discovered uses
for slaves’ products only when they learned of external
markets for them. This was clearly the case with peanuts.
Blacks had often grown and marketed peanuts, but whites
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paid little heed until European chocolate manufacturers
wanted the product for its bland oil.” In 1807, George Izard
wrote to his brother, Henry Izard, the unexpected news that a
British merchant was offering $2 a bushel for 1,000 bushels
of peanuts. In 1808 David Ramsay, in his History of South
Carolina, claimed that planters could make up to 20 pounds
sterling from peanuts; planters paid the slaves to grow the
peanuts on their own time, then purchased them for cash.
Pages 156-57 discuss the early introduction of sesame
seed, which blacks called benne or binny, from Africa to
South Carolina starting in 1747. “Cultivation of things like
peanuts and sesame helped reinforce a base of surprisingly
autonomous slave labor in the lowcountry” of South
Carolina.
During the War of 1812 there was a slump in U.S.
agricultural exports such as cotton. “In the lowcountry,
planters experimented with sugar and sheep and paid slaves
to produce secondary crops like sesame or peanuts.”
Note: The War of 1812 was fought between the United
States and Britain from 1812 to 1815. Called the second
American war for independence, it began over alleged
British violations of American shipping rights. American
soldiers attacked Canada unsuccessfully, and the British
retaliated by burning the White House and other buildings
in Washington, DC. American warships frequently prevailed
over British vessels. The greatest American victory came
in the Battle of New Orleans–a battle fought, ironically,
two weeks after the peace treaty
had been signed. Address: Prof. of
History, Vanderbilt Univ., Nashville,
Tennessee.

Indonesia, Japan, Malaysia, Myanmar, Nepal, Pakistan,
Philippines, Republic of Korea, Sri Lanka, Thailand,
Vietnam.
Part IV–Institutional Parts: AVRDC, CGPRT Centre,
FAO, INTSOY.
Part V–Special Reports: Oilseed crops development
project, achievements on soybean research and development.
The history of soybean in the Orient. Soybean processing,
utilization and marketing in the Philippines. Soybean
production, utilization, research and development in
Taiwan. Biotechnological research on soybean at Kasetsart
University. Address: 1. Regional Plant Production Officer
(Industrial Crops); Both: FAO / RAPA (Regional Office for
Asia and the Pacific), Bangkok, Thailand.
2383. Chomchalow, Narong; Kueneman, E.A.; Hicks, P.A.
1993. Institutional report 3–FAO. In: N. Chomchalow &
P. Narong, eds. 1993. Soybean in Asia: Proceedings of
the Planning Workshop for the Establishment of the Asian
Component of a Global Network on Tropical and Subtropical
Soybeans. Bangkok, Thailand: FAO Regional Office for
Asia and the Pacific. viii + 218 p. See p. 164-172. RAPA
Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) FAO’s
involvement in soybean research and development in Asia.
(3) The FAO-executed projects: National projects (Sri Lanka,
Vietnam, Philippines), regional projects. (4) Other FAO-

2382. Chomchalow, Narong;
Laosuwan, Paisan. eds. 1993. Soybean
in Asia: Proceedings of the planning
workshop for the establishment of the
Asian Component of a global network
on tropical and subtropical soybeans.
Bangkok, Thailand: FAO Regional
Office for Asia and the Pacific. viii +
218 p. Held 2-7 March 1992 at Chiang
Mai, Thailand. RAPA Publication
(FAO), No. 1993/6. Illust. No index.
25 cm. [76 ref]
• Summary: Preface. List of
contributors. Acronyms and
abbreviations. Part I–Opening session:
Welcome address. Remarks, Inaugural
address.
Part II–Endorsement and
recommendations: Endorsement of
network. General recommendation.
Part III–Country reports:
Australia, Bangladesh, China, India,
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supported activities: Networking (Global Soybean Research
Network, Asian Soybean Network), evaluation (Buhler’s
Full-fat soybean processing technology, Plenty’s soymilk
production in Sri Lanka, Danish Turnkey Dairies’ soymilk
plant).
Tables: (1) Soybean production, area harvested, and
yield in developing and developed countries in Asia:
Developing countries: Bhutan, Cambodia, China, DPR Korea
(north), India, Indonesia, Iran, Laos, Malaysia, Myanmar,
Nepal, Pakistan, Papua New Guinea, Philippines, Rep. of
Korea (south), Sri Lanka, Thailand, Vietnam. Developed
countries: Australia, Japan, New Zealand. (2) Activities
involving soybean sponsored by RAS/82/002 (1983-89).
(3) Activities involving soybean sponsored by RAS/89/040
(1990-93).
Regional projects RAS/82/002: “During the period
of 1983-89, an FAO-executed and UNDP-funded project,
RAS/82/002, entitled “Research and development of Food
Legumes and Coarse Grains {FLCG} in the Tropics and
Sub-Tropics of Asia” was operated. This project involved
Bangladesh, Indonesia, Lao PDR, Nepal, Pakistan, the
Philippines, Republic of Korea, Sri Lanka, Thailand, and
Vietnam. The project was planned in two phases; the
duration of Phase I was 2 years, and activities began in
September 1983. The proposed UNDP contribution for this
phase was US $450,000 and the actual expenditure was
US $454,394. Phase II was approved in August 1985 but
implemented in July 1987 and concluded in June 1989. Total
UNDP contribution for both phases was US $1,331,453.
“The long-term objective of the project was to increase
production of FLCG in the participating countries in order
to bridge the gap between the demand for protein-rich
food for domestic needs and export markets and the actual
production. One of the main goals of the project was to
establish a network of national institutions, linked with
international institutions capable of advancing the relevant
development objective of participating countries through
coordinated research and extension activities.”
RAS/89/040: “A follow-up project of RAS/82/002,
entitled ‘Regional Cooperative Programme for the
Improvement of Food Legumes and Coarse Grains in
Asia’, funded by UNDP, is being executed by FAO. It
became operational in April 1990 and has a termination
date of December 1993. Four more countries (China, India,
Myanmar, and Malaysia) joined the network in this followup phase. The Government of Indonesia continues to provide
the Secretariat.”
Table 1: Bhutan: Soybean production increased from
900 tonnes (metric tons) in 1981 to 1,300 tonnes in 1991.
Cambodia: Soybean production increased from 1,100
tonnes in 1981 to 16,000 tonnes in 1991–growing at 28.0% a
year on average.
North Korea: Soybean production increased from
350,000 tonnes in 1981 to 460,000 tonnes in 1991–growing

at 2.5% a year.
Iran: Soybean production increased from 62,000 tonnes
in 1981 to 105,000 tonnes in 1991–growing at 0.8% a year.
Laos: Soybean production increased from 3,900 tonnes
in 1981 to 4,200 tonnes in 1991–growing at 1.3% a year.
Papua New Guinea: Either had no soybean production
or no information was available.
New Zealand: Soybean production decreased from
300 tonnes in 1981 to 100 tonnes in 1991–decreasing at
-11.0% a year. Address: 1. Regional Plant Production Officer
(Industrial Crops), 2. Regional Agricultural Engineering
and Agro-Industries Officer: Both: FAO/RAPA, Bangkok,
Thailand; 3. Senior Officer, Plant Production and Protection
Div., FAO, Rome, Italy.
2384. Ebrey, Patricia Buckley. ed. 1993. Late Shang
divination records. In: Chinese Civilization: A Source Book.
2nd ed., rev. and expanded. New York, NY: Free Press. xix +
524 p. See p. 3-5. [1 ref]
• Summary: Page 5. Under “Orders” we read: “It should be
Lady Hao whom the king orders to campaign against the Yi.”
Note: The Yi are the Dongyi who inhabited the Korean
peninsula, were good archers, and were non-Chinese (Lee
2016, p. 2). Address: Prof. of East Asian Studies and History
at the Univ. of Illinois at Urbana-Champaign.
2385. Henan Wenwu Yanjiuso (Henan Provincial Institute
of Archaeology). 1993. Mixian Da-hu-ting Han-mu [Han
Dynasty Tombs at Da-hu-ting Village in Mixian County].
Peking: Wen Wu. 376 p. Plus 88 plates on unnumbered
pages. See p. 4. [Chi]*
• Summary: Wade-Giles reference: Mihsien Ta-hu-t’ing
Han-mu, by Honan Wên-Wu Yen-Chiu-So. This is the only
special publication about these tombs. A mural in one of
these tombs (sealed in about 50 AD) appears to show the
production of tofu.
2386. Kitamura, Keisuke. 1993. Country Report 6–Japan. In:
N. Chomchalow & P. Narong, eds. 1993. Soybean in Asia:
Proceedings of the Planning Workshop for the Establishment
of the Asian Component of a Global Network on Tropical
and Subtropical Soybeans. Bangkok, Thailand: FAO
Regional Office for Asia and the Pacific. viii + 218 p. See p.
64-69. RAPA Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Production and uses. (2) Research
activities. (3) Germplasm.
Germplasm: “Soybeans were introduced from abroad
since the old days. Genetic resources of landraces were
continuously collected and surveyed since the beginning
of this century. In recent years, a number of soybean
varieties were introduced from many foreign countries and
international institutions, including Korea, China, Nepal,
Thailand, USA, AVRDC, etc. Today the total soybean
accessions are about 6,000 including wild soybeans. They
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are conserved and managed in the National Center of Genetic
Resources within the National Institute of Agrobiological
Resources.”
Figures: (1) Scheme of domestic soybean price in Japan.
(2) Geographical distribution of soybean varieties according
to their ecotypes and location of soybean breeding stations in
Japan.
Tables: (1) Planted area, production and yield of
soybean in Japan. Total planted area has decreased from
306,000 ha in 1960 to 146,000 ha in 1990. Production has
decreased from 418,000 tonnes (metric tons) in 1960 to
220,000 tonnes in 1990. Yield has increased from 1,360 kg/
ha in 1960 to a peak of 1,790 kg/ha in 1990. (2) Trends of
soybean supply and demand. Japan’s imports have increased
from 3,244,000 tonnes in 1970 to 4,330,000 tonnes in 1991,
when 97.3% of the soybeans used in Japan were imported.
Uses of soybeans in 1990: Oil 3,630,000 tonnes–up from
2,505,000 tonnes in 1970. Food 725,00 tonnes–up from
522,000 tonnes in 1970. Fermented products (miso, shoyu,
natto) 196,000 tonnes–down from a peak of 208,000 tonnes
in 1980. Animal feed 95,000 tonnes–up from 10,000 tonnes
in 1970. (3) Trends of soybean price. (4) Trends of seed
production. (5) Soybean research activities in Japan. (6)
Objectives of the respective breeding stations for soybean.
(7) Characteristics of the leading and some unique soybean
varieties in Japan. For each of 15 varieties gives: Name, year
registered (1928-1991), breeding method (crossing, pure
line, mutation, back-crossing), ecotype, weight of 100 seeds,
seed color, hilum color, characteristics. Address: National
Agricultural Research Centre, Tsukuba City, Japan.
2387. Levine, Marilyn Avra. 1993. The found generation:
Chinese communists in Europe during the twenties. Seattle:
Univ. of Washington Press. ix + 287 p. Illust. Series: Jackson
School Publications in International Studies. *
• Summary: Contents: 1. The Rise of the WorkStudy Movement. The Historical Context of Political
Radicalization in Early Republican China. The Generational
Crisis. An Overview of the Work-Study Movement. 2. Four
Voyagers to Europe. Wang Guangqi and the Young China
Ethic. Cai Hesen, the Theorist. Zhao Shiyan, the Organizer.
Zhou Enlai, the Syncretist. The Lost Land of Bliss. 3. A
New World. Workers as Soldiers: The Chinese Labor Corps.
Travel as a Politicizing Experience. Discovery of a New
World. Mandarins in Our Midst.
2388. Lincoln, W. Bruce. 1993. Conquest of a Continent:
Siberia and the Russians. New York: Random House
Publishing Group. 528 p. Illust. 24 cm. Originally published
in London by Jonathan Cape.
• Summary: Contains a section about Vasilii Poiarkov
(Vasily Poyakarov), who discovered soybeans growing in the
Russian Far East. See pages 64-68, 71, 78, 247.

2389. Lock, Margaret M. 1993. Encounters with aging:
Mythologies of menopause in Japan and North America.
Berkeley, California: University of California Press. xliv +
439 p. Illust. Index. 24 cm. [552* ref]
• Summary: This is an extremely interesting, carefully
researched, original book. However, soy is not mentioned.
Contents: List of illustrations. Acknowledgments. Prologue:
Scientific discourse and aging women. Part 1: Japan:
Maturity and kônenki. 1. The turn of life–Unstable meanings.
2. Probabilities and kônenki. 3. Resignation, resistance,
satisfaction–Narratives of maturity. 4. The pathology of
modernity. 5. Faltering discipline and the ailing family. 6.
Illusion of indolence–Ideology and partial truths. 7. Odd
women out. 8. Controlled selves and tempered bodies. 9.
Peering behind the platitudes–Rituals of resistance. 10. The
doctoring of kônenki. 10. “Invisible messengers.” 11. The
making of menopause. 12. Against nature–Menopause as
herald of decay. “An act of freedom.” Epilogue: The politics
of aging. Flashes of immortality. Notes. Bibliography.
Concerning hot flashes and night sweats (p. 29-30): Dr.
Mori Ichirô, who works in Kyushu, has spent the greater
part of his career doing research on kônenki. He thinks that
neither its definition not its symptoms coincide with the
current Western concept of menopause. Few Japanese accept
the idea that kônenki is a state that demands medical care–
such as hormone replacement therapy. Rather, it is a natural
part of the aging process. Herbs can be effective against a
wide range of kônenki symptoms (p. 296-97).
Concerning osteoporosis in postmenopausal Japanese
women: Although the research is limited, there are strong
indications that the incidence of osteoporosis among
Japanese (and Chinese) women is less than half that of
women living in North America–despite the fact that the
bone density of East Asian women is less than that of
Caucasian women (p. 295).
The life expectancy of Japanese women is the longest in
the world. Japanese medicine is oriented toward prevention
and primary care.
Some of the early articles advocating estrogen
replacement therapy were written by Robert Wilson and his
wife as early as 1963. Their research was funded by Wyeth
Ayerst, the pharmaceutical company that makes Premarin
and has the largest investment in production and sales of
estrogen replacement therapy. Advertisements by Ayerst in
medical journals of the time urged doctors to “Keep her on
Premarin” and used the slogan “When a woman outlives her
ovaries...” To keep women free of “senile decay,” Wilson
advocated not only that declining estrogen be replaced, but
also that another crucial ovarian hormone, progesterone,
whose principal function was to prepare the lining of the
uterus for a fertilized egg, should also be replaced (p. 34849). This view of menopause as a deficiency disease is
increasingly criticized by modern women, who often also
consider it demeaning of women and based on propaganda
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from pharmaceutical companies.
“The Women’s Health Network suggests less expensive,
safer, and ‘more natural’ forms of prevention against chronic
disease, such as dietary changes, dispensing with cigarettes
and excessive alcohol, and environmental improvements...”
Dietary changes have significantly reduced the rate of heart
disease among men. “Moreover, a diet high in soybeans has
recently been linked not only to a reduced incidence of hot
flashes but also to lower incidence of breast cancer among
premenopausal women (Lancet, 1991, p. 1197)” (p. 354-55).
Not all “women with bone fractures have osteoporosis
and not all women with osteoporosis have fractures–facts
that are often confused. Moreover, there is no simple relation
between bone mineral density and incidence of osteoporosis”
(p. 355). Address: Medical anthropologist, McGill Univ.,
Montreal, Canada.
2390. Loewe, Michael. ed. 1993. Early Chinese texts: A
bibliographical guide. Berkeley, California: Society for the
Study of Early China (SSEC) and Institute of East Asian
Studies (IAES), Univ. of California, Berkeley. xiv + 546 p.
Index of Chinese, Japanese and Western scholars. 24 cm.
Series: Early China Special Monograph Series, No. 2 [31 ref]
• Summary: This important reference work provides basic
information and aids with which to begin the study of an
early Chinese text. The 64 texts are arranged in alphabetical
order. Chinese names and terms are transliterated using the
Wade-Giles system, with minimal hyphenation, and without
use of the character ê. For each work, a knowledgeable
scholar (or sometimes two) discusses most or all of the
following: Contents, structure, and established conclusions,
sources of the work, authorship and date of composition,
transmission / history of the text and early commentaries,
newly discovered manuscripts, principal editions, selected
studies, translations, Japanese editions, and Indexes.
discusses the date of composition, and indicates questions of
authorship and authenticity.
Appendix II contains 5 chronological tables: (1) Western
Chou kings (1099 to 771 BC), with the name and reign years
of each. (2) Eastern Chou kings (770 to 256 BC). (3) Former
Han emperors, with the personal name, dynastic title, and
reign years of each. (4) Hsin dynasty (the only ruler was
Wang Mang, 9 to 23 AD). (5) Later Han emperors, with
personal name, dynastic title, and reign years.
To take one important book as an example, Chou Li,
by William G. Boltz is discussed on pages 24-32. Chinese
characters are used when necessary throughout the chapter,
which has this contents: 1. Content and structure. 2. Origin
and authenticity. 3. Commentaries and editions. 4. Major
studies, translations and reference works. 5. Indexes.
“This book is not designed for those who are new to
Chinese studies; it is addressed principally to those who are
embarking on research after completing some three or four
years of a course of basic training and are therefore familiar

with the fundamental developments of China’s literary and
historical traditions.”
Note: The Society for the Study of Early China (SSEC)
has no physical location. The editor’s surname is pronounced
LOW-ee. Address: Grantchester [Cambridgeshire, England].
2391. Lü, Shih-i; Kao, Fu-liang. 1993. Chung-kuo tou
fu ts’ai chi chin [Chinese tofu]. Jiangsu, China: Keiji
Chubanshe. 2 + 10 + 299 p. 21 cm. [Chi]*
• Summary: Pinyin: Lü Shiyi; Gao, Fuliang. 1993. Zhongguo
doufucai jijin. Jiangsu keiji chubanshe.
Contains 300 pages of recipes listed by province.
2392. Napitupulu, T.A. 1993. Institutional Report 2–CGPRT
Centre. In: N. Chomchalow & P. Narong, eds. 1993. Soybean
in Asia: Proceedings of the Planning Workshop for the
Establishment of the Asian Component of a Global Network
on Tropical and Subtropical Soybeans. Bangkok, Thailand:
FAO Regional Office for Asia and the Pacific. viii + 218 p.
See p. 158-163. RAPA Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) CGPRT centre’s
activities in soybean: Completed or nearly completed
projects in 1991, planned projects for 1992, planned projects
for 1993 onwards. (3) Publications.
From Sept. 1988 to Dec. 1991 CGPRT Centre did a
Soybean Yield Gap Analysis Project, Phase II, in Indonesia
and Thailand.
“Planned projects for 1992: Regional co-operative
programme for the improvement of food legumes and coarse
grains (FLCG) in Asia (RAS/89/040). Duration: Three years
from 1991 to 1993. Countries: Fourteen countries including
Bangladesh, China, India, Indonesia, Republic of Korea, Lao
PDR [Laos], Malaysia, Myanmar [Burma], Nepal, Pakistan,
the Philippines, Thailand, Sri Lanka and Vietnam.”
“Planned projects for 1993 onward: Changes in
the soybean economy in Asia: Impact on production,
marketing, processing, and trade (SYRED). Duration: Three
years. Countries: Thailand, Indonesia, Vietnam, and the
Philippines.” Address: Consultant, CGPRT Centre, Bogor,
Indonesia.
2393. Pitchford, Paul. 1993. Healing with whole foods:
Oriental traditions and modern nutrition. Berkeley,
California: North Atlantic Books. xxii + 656 p. Illust. Index.
26 cm. 2nd ed. 1996. 3rd ed. 2002 (both by same publisher).
[536 ref]
• Summary: Contents: 1. Origins. Part I: The roots of
diagnosis and treatment. 2. Yin-yang and beyond. 3. Qi
vitality. The six divisions of yin and yang: 4. Heat/cold–The
thermal nature of food and people. 5. Exterior/interior:
Building immunity. 6. Excess and deficiency.
Part II: Essentials of nutrition. 7. Dietary transition. 8.
Water. 9. Protein and vitamin B-12.
10. Oils and fats. 11. Sweeteners. 12. Salt. 23.
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Condiments, caffeine, and spices. 14. Vitamins and
supplements. 15. Calcium. 16. Green food products. 17.
Survival simplified. 18. Enjoyment of food. 19. Food
combinations.
20. Fasting and purification. 21. Food and children.
Part III: The five element and organ system. 22. Five
elements: Seasonal attunement and the organs in harmony
and disease. 23. Therapeutic use of the five flavors. 24. Wood
element. 25. Fire element. 26. Earth element. 27. Metal
element. 28. Water element.
Part IV: Diseases and their dietary treatment. 29. Blood
sugar imbalance [diabetes]. 30. The stomach and intestines.
31. Blood disorders. 32. Cancer and regeneration diets. 33.
Other degenerative disorders.
Part V: Recipes and properties of vegetal foods. 34.
Vibrational cooking. 35. Grains. 36. Breads. 37. Legumes–
Peas, beans, and lentils: Healing properties of legumes,
improving the digestibility of legumes, techniques for
cooking legumes, miso (incl. miso soup and natto miso),
tempeh, tofu. 38. Nuts and seeds. 39. Vegetables.
40. Sprouts. 41. Salads. 42. Seaweeds: Agar-agar, dulse,
hijiki and arame, kombu and kelp, nori, wakame, Irish
moss and Corsican (Alsidium helminthocorton; it is sold
as a tea and discharges worms. 43. Soups. 44. Sauces. 45.
Condiments: Chutneys and relishes. 46. Spreads and patés.
47. Pickles. 48. Grain and seed milks (incl. sesame seed
milk, almond milk, almond milk shake, sprouted grain milk
{oats, rice, millet, barley}, cooked grain milk). 49. Rejuvelac
and yogurt.
50. Fruit. 51. Desserts. Appendixes: Recipe locator.
Bibliography (180 references, mostly alternative; Oriental
philosophy. Chinese medicine: Theory and foundations.
Chinese dietary therapy. Ayurvedic and Tibetan medicine.
Western approach to nutrition. Healing the spirit and
mind. Chinese herbology. Western herbology. Healing
with food. Green foods. Amaranth. Seaweeds. Vegetarian,
macrobiotic, vegan. Children. Ecology, politics, and ethics
of food. Degenerative diseases and immunity. Toxins and
radiation. Cookbooks. Food catalogs, guides, and references.
Sources of data for tables, charts, and nutritional statistics).
References and notes (356 refs, mostly scientific). Resources
index (Incl. Soyfoods Center).
The following are listed in the index (f = most important
pages): Acid-forming foods (p. 235f, 240). Aduki [azuki]
beans (p. 26, 34, 50, 60, 68, 77, 178, 273, 305, 307, 319,
362, 467f). Amaranth (lots, 419-20f). Amasake (p. 98, 15253, 155, 160, 163, 275, 287, 592f). Animal products (lots).
Aspergillus oryzae (p. 592). Ayurveda (lots). Black sesame
seed (lots, 492f). Black soybean (60, 68, 288, 317, 324, 327,
468). Bran (p. 332) and its role in relieving constipation
(345-46). Buckwheat (lots, 422f). Buddha. Calcium (lots).
Cancer. Cheese (but no soy cheese). Cholesterol. Cigarette
smoking. Coldness, bodily. Dampness, bodily. Deficiency.
Digestibility (Improving the digestibility of legumes, p.

471-73). Five elements system. Free radicals. Gerson, Max
and cancer therapy (p. 41, 126, 162, 365-66, 381). Goiter.
Gomasio [sic, gomashio]; sesame salt (p. 272, 566f). Heart
/ Heart/mind. Heat (lots). Hijiki. Ice cream (p. 291, 305
[no soy]). Job’s tears (p. 381, 383). Kasha (buckwheat,
p. 422). Kelp. Kloss, Jethro (p. 366, 381). Koji (p. 479).
Kudzu (p. 22, 25, 29, 60, 289, 299, 309, 317, 414f). Lecithin
(lots, p. 127, 470, 414f). Legumes (lots, p. 466-471, 473f).
Macrobiotics (p. 3-4). Marijuana (lots). Menopause (p. 18182, 362-364f, 441, 468, 497). Microwave cooking (p. 20).
Milk). Mind, Chinese Zen concept of. Miso (p. 33-34, 60,
72-74, 78, 81, 90, 92, 98, 101, 105-06, 150, 159, 164, 195,
221-22, 272, 275, 315, 376, 479-82f; natto miso p. 482).
Mochi (p. 436-37f). Mother’s milk–to increase. Mucus.
Nails, dry and brittle (p. 285). Oils (incl. soy oil, p. 138-41)
Omega-3 fatty acids. Nori. Protein (lots). Qi [chi, p. 16-17].
Quinoa. Rice syrup. Schweitzer, Albert (365). Sea palm (p.
541). Seaweed (lots, p. 540-55f–see also Agar, alaria, arame,
bladderwrack, Corsican, dulse, hijiki, Irish moss, kelp,
kombu, nori, ocean ribbon, sea lettuce, sea palm, wakame).
Seitan (p. 446-47). Sesame butter (p. 81, 492). Sesame seed
(lots, 492f). Soybean (p. 52, 56, 60, 105, 124, 161, 178, 232,
235n, 250, 300, 466, 470f; children and soy products 25354; soy sprouts p. 22, 34, 122, 291, 470f; see also miso, soy
sauce, tempeh, tofu).
The section titled “Soybean” (p. 470) begins: “Cooling
thermal nature; sweet flavor; strengthens the spleenpancreas; influences the colon; moistens conditions of
dryness; supplements the kidneys; cleanses the blood vessels
and heart, improving circulation; helps restore pancreatic
functioning (especially in diabetic conditions); promotes
clear vision; diuretic; lowers fever; highly alkalizing and
eliminates toxins from the body; boosts milk secretion
in nursing mothers. Also used as a remedy for dizziness,
childhood malnourishment (especially in the form of tempeh
and soy milk), skin eruptions, constipation, edema, excessive
fluid retention and toxemia during pregnancy, and food
poisoning. For the imbalances during pregnancy and for
food poisoning, drink soybean juice (prepare as ‘aduki juice’
above). Soybeans are a natural source of lecithin–a brain
food.
“Unless well-cooked, soybeans inhibit the digestive
enzyme trypsin, making them [sic] difficult to digest. The
fermentation process, such as used in tempeh, tofu, miso, and
soy sauce, also eliminates the beans’ trypsin-inhibiting effect.
“Soybean sprouts are cooling with a sweet flavor.
They are diuretic and used to treat spasms, arthritis, food
stagnation, heat-type coughs and other heat conditions
marked by one or more signs such as yellow tongue coating,
yellow mucus, and scanty, dark yellow urine.”
Soy sauce (p. 34, 78, 81, 98, 105-06, 150, 159, 164,
195, 222, 272, 277, 315, 414f, 480). Spirulina. Sprouting (p.
232-33). Sprouts (lots, p. 528-30f). Steiner, Rudolf (p. 1920, 504). Stomach (beneficial foods, stomach/duodenal heat
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and, strengthening food). Stress. Sugar (lots). Superoxide
dismutase (SOD). Sweating–night sweats (p. 24, 117, 441).
Sweeteners. Sweet rice (p. 433f). Tahini (sesame, p. 106,
225, 493). Tempeh (p. 22, 34, 56, 60, 96, 99, 105, 124, 216,
221, 242, 250, 290, 307, 310, 482-86f; vitamin B-12 and
p. 98). Thirst. Tobacco. Tofu (p. 22, 25, 34, 55-56, 60, 68,
81, 105, 124, 242, 250, 290-91, 300, 303, 307, 310, 317,
327, 486-89f). Tomato. Tongue coating and digestion (p.
399). Umeboshi plums (p. 78, 159, 222, 272, 307, 414,
583f). Umeboshi vinegar (p. 414). Urinary incontinence
and deficiency of kidney qi (p. 318-19). Urination, frequent,
from kidney qi and yang deficiencies (p. 318). Valerian
root. Vegan (p. 5, 95, 137, 261, 389, 502). Vegetarianism (p.
81-82, 95). Vitamin B-12. Vitamin E. Vitamin K. Wakame.
Warming foods (p. 18-20, 26-27). Warts. Watermelon. Wind,
bodily (foods which quell, 286-89; incl. black soybean, p.
468). Yang. Yin.
Talk with Heartwood Institute. 1997. Nov. 12. This is
basically a massage school that also offers retreats. Paul’s
background is in the martial arts and massage. He graduated
from a college after 4 years but the name of the college is
not available. He also did 2 years of graduate work at an
institution whose name is not available. The Institute sent
their catalog/brochure. Address: Director, Heartwood Inst.
Wellness Clinic and Oriental Healing Arts Program, 220
Harmony Lane, Garberville, California 95542. Phone: 707923-5000.
2394. Pitchford, Paul. 1993. Tofu. In: Paul Pitchford. 1993.
Healing with Whole Foods: Oriental Traditions and Modern
Nutrition. Berkeley, California: North Atlantic Books. xxii +
656 p. See p. 486-89.
• Summary: Contents: Introduction. Nutrients. Healing
properties. Recipes (contains 9 recipes). Concerning its
healing properties: Tofu has a “cooling thermal nature.” It
benefits the Metal Element including the lungs and large
intestine. It moistens dry conditions in the body. It relieves
inflammation of the stomach. It neutralizes toxins. It can
be used in cases of alcoholism, chronic amoebic dysentery,
healing reactions, dietary changes, etc. It is also traditionally
applied to concussions as a thick tofu poultice.
“Tofu is a concentrated protein and can be beneficial
when eaten in moderate amounts, especially in warmer
[yang] weather and by those with heat signs (red tongue,
red face, aversion to heat, or sensation of being too hot); it
is sometimes used to reduce heat signs accompanying heart
disease and high blood pressure. For most people, its yin,
cooling quality needs to be altered by thorough cooking;
adding warming spices such as ginger is particularly helpful
for cold persons.”
Tofu’s subtle nature balances extreme flavors and adds
contrast to salty and pungent foods. It can be heated in many
ways but should be eaten raw only when a person feels hot
and dry.

“Caution: Eating massive amounts of tofu regularly
(as some Americans do) can contribute to kidney-adrenal
weakness, loss and graying of hair, impotence, rigidity, and
decrease in sexual activity.”
Nine recipes follow: Baked tofu with lemon sauce.
Broiled tofu. Tofu meatless balls. Steamed tofu rolls. Tofu
casserole. Tofu with shiitake mushrooms. Deep-fried tofu.
Scrambled tofu. Tofu eggless salad. Address: Director,
Heartwood Inst. Wellness Clinic and Oriental Healing Arts
Program, 220 Harmony Lane, Garberville, California 95542.
Phone: 707-923-5000.
2395. Rossabi, Morris. 1993. Voyager from Xanadu:
Rabban Sauma and the first journey from China to the West.
Published by Kodansha International. *
2396. So, Yan-kit. 1993. Yan-kit’s classic Chinese cookbook.
London: Dorling Kindersley Ltd., London. 239 p. Illust.
(color photos). Index. 24 cm. [1 ref]
• Summary: This is a remarkable Chinese cookbook.
Although the text of this book was copyrighted in 1984, the
photographs, layout and design have been updated to 1993.
The first 192 pages of the book are printed in full color on
glossy paper. The author is a woman–lovely, cultured, and
centered.
In the section on “Ingredients” is a two-page spread
titled “Beans and bean products” (p. 12-13) of 12 fine color
photos, each with a caption and Chinese characters. They
are: (1) Bean curd, fresh [fresh tofu]. (2) Bean curd, puffed
[deep-fried tofu puffs], used to absorb tastes and juices. (3)
Bean curd sheet [thin dried yuba sheet]; must be moistened
before use. (4) Black beans, fermented [fermented black
soybeans]. “Whole soybeans preserved with salt and ginger.”
(5) Red beans (azuki). (6) Red bean paste: a thick paste made
from puréed, sweetened azuki beans, often used a filling for
sweets.
(7) Bean curd “cheese,” red fermented [Fermented
tofu with ang-kak], with salt and rice wine. (8) Bean curd
“cheese,” white fermented [Fermented tofu], with or
without chili. (9) “Crushed yellow bean sauce: purée of
fermented yellow soybeans, wheat flour, salt and water”
[with fermented black soybeans]. (10) “Szechwan [Sichuan]
chili paste: spicy hot paste of dried chili and crushed yellow
bean sauce.” (11) “Soybean paste: paste of crushed soybeans
combined with chili, sugar and salt.” (12) “Yellow beans in
salted sauce: Whole yellow soybeans fermented with salt,
wheat flour and sugar” [with fermented black soybeans].
Also in the section on “Ingredients” is another two-page
spread titled “Sauces, oils, fats, wines and vinegars” (p. 2627) which states: “Soy sauce is the most basic but also the
most important seasoning. Used with salt, it helps to turn
simple ingredients into Chinese cuisine.” Shallow, round
“viewing” dishes contain: (1) Thin soy sauce. (2) Thick soy
sauce. (5) “Hoisin sauce: soybeans, wheat flour, salt sugar,
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vinegar, garlic, chili, and sesame oil. (6) “Sweet bean sauce:
Made from crushed yellow bean sauce combined with sugar.
Note: The four vegetable oils shown are corn oil, sesame oil,
peanut oil, and hot chili oil.
Soy related recipes (the page with recipe appears
before the page with the photo): Bean curd soup (p. 58, 57).
Steamed prawns in mixed bean sauce (with “1 tablespoon
fermented black beans,” p. 78, 77). Bean curd soup with
fish stock (with “2 cakes bean curd, drained,” p. 81, 83).
Stir-fried clams in black bean sauce (with “1½ tablespoons
fermented black beans, rinsed, mashed with 1½ teaspoons
sugar,” p. 88, 87). Steamed trout with black beans and garlic
(with “2 tablespoons fermented black beans, rinsed and
partially mashed with ½ teaspoon sugar,” p. 95, 93). Willow
chicken in black bean sauce (with “3 tablespoons fermented
black beans, rinsed and mashed,” p. 106, 109). Soy sauce
chicken (with “½ pint thick soy sauce,” p. 116, 115).
Green pepper beef in black bean sauce (with “2½
tablespoons fermented black beans, rinsed and mashed
with ¼ teaspoon sugar and 1 teaspoon oil,” p. 142, 141).
Bean curd puffs (deep-fried tofu, p. 152). Eight-treasure
vegetarian assemblage (with “1 tablespoon fermented red
bean curd cheese, mashed with 1 teaspoon own juice or
water” and “8 bean curd puffs, halved,” p. 153, 151). Wheat
gluten (homemade, p. 156-57). Red-braised gluten (p. 157,
155). Pi pa bean curd (The “pi pa” is a celebrated Chinese
musical instrument, p. 158-59). Pock-ma bean curd (“This
internationally famous Szechwan dish was the creation of the
wife of chef Ch’en Shen-fu, who worked in the [provincial]
capital, Ch’eng-tu [Chengdu] during the 2nd half of the
19th century. If pockmarks on her face earned her this rather
derogatory nickname, ‘Pock-ma’ or ‘Pock-woman,’ they also
immortalized her bean curd dish” [Mapo doufu]. Ma stands
for “mazi” which means a person disfigured by pockmarks.
Po translates as “old woman,” p. 159, 161).
Deep-fried bean curd in earthen pot (with “4 cakes bean
curd, drained,” p. 162, 161). A vegetarian menu (of the six
dishes shown, 2 contain tofu, p., 168-69). Deep-fried bean
paste sauce with noodles (with “1½ pounds ground yellow
bean sauce,” p. 185, 181).
Deep-fried five-spice rolls (from Fukien, with “1
package dried bean curd sheets [yuba] {usually 8 ounces,
containing 8 sheets, each 13 by 6 inches},” p. 195). Eighttreasure bean curd (“The 18th-century poet and official
Yüan Mei, wrote a cookery book called Sui-yüan Recipes,
a unique legacy of his times from a Chinese man of letters.
In the recipe called “Prefect Wang’s Eight-Treasure Bean
Curd,” Yüan Mei briefly outlined how the dish traced its
origin to the Imperial kitchen.” Includes “2 cakes bean curd,
drained,” p. 215, 149). Bean curd in simple sauce (p. 219).
Stir-fried spinach in bean curd “cheese” sauce (with “2½ to 3
cakes white bean curd ‘cheese’ with chili,” p. 220).
A Glossary (p. 227+), which starts with a page of
definitions of “Beans and bean products,” defines the same

items whose photos appear on pages 12-13. Likewise for the
glossary page on sauces (p. 231). Address: England.
2397. Sun, Huan; Xu, Bao. 1993. Special report 2–The
history of the soybean in the orient. In: N. Chomchalow
& P. Narong, eds. 1993. Soybean in Asia: Proceedings of
the Planning Workshop for the Establishment of the Asian
Component of a Global Network on Tropical and Subtropical
Soybeans. Bangkok, Thailand: FAO Regional Office for
Asia and the Pacific. viii + 218 p. See p. 196-200. RAPA
Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) History of the
soybean: Periods of history of soybean: (a) ca. 16th century
BCE to 207 BCE–from Shang Dynasty to the end of Qin
Dynasty. (b) 207 BCE to 960 CE–from Han to the end of
Later Zhou Dynasty. (c) 960-1911–from Song Dynasty to the
end of Qing Dynasty. (e) 1912 to present–from Republic of
China to the People’s Republic of China.
(3) Geographical distribution of the soybean. (4)
Contribution of the orient: Provide scientists and farmers
with a unique germplasm, contribute experiences and
knowledge about the crop and its uses, play key role in the
initiation of the soybean industry in some countries. (5)
Conclusion.
This paper, which has no bibliography, contains
interesting information but no new information about the
origin of the soybean, and little new information about its
history. The key source of information remains the body of
work published by Prof. Theodore Hymowitz.
Concerning the place of origin we read: “A junior author
[Xu?] examined several thousands of cultivated (G. max) and
wild (G. soja) soybean samples collected from different parts
of China and had similar performance and value in terms of
characters tested. Therefore he concluded that ‘The Yellow
River Valley (around 35º) is supposed to be the right area of
origination of the soybean.’ Chinese civilization was initiated
along Yellow River Valley where ancient agriculture was
developed. The earliest written records on soybean were also
found there. Xu’s hypothesis seems convincing. The ancient
Chinese word for soybean was ‘Shu’ which repeatedly
appeared in the ‘Book of Odes’ written between 11th-7th
century B.C. The primitive form of ‘Shu’ was also found
inscribed on tortoise shells, bones and bronzes dating back to
the Shang Dynasty (ca. 16th-11th centuries B.C.).
The conclusions of this paper are very relevant:
“To study history is to solve current problems. Being
partially benefited from soybean, developed countries have
established modern animal husbandry, and people there
enjoy high quality foods rich in animal protein. While they
are enjoying the achievements they have realized some
problems. Indirect consumption of vegetable protein costs
too much and wastes energy. High cholesterol containing
foods cause health trouble. Once again the traditional ways
of eating soybean directly and processing it simply in
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oriental countries have brought scientists and the man in
the street more attentions. Of course, soybean has special
meanings to the poor people in less-developed countries.”
Address: Vice President, Jilin Academy of Agricultural
Sciences, Gongzhuling, Jilin, China; Prof., Faculty of
Agricultural Economics, BAU, Beijing, China.
2398. Wijeratne, Wilmot B. 1993. Institutional report 4–
INTSOY. In: N. Chomchalow & P. Narong, eds. 1993.
Soybean in Asia: Proceedings of the Planning Workshop
for the Establishment of the Asian Component of a Global
Network on Tropical and Subtropical Soybeans. Bangkok,
Thailand: FAO Regional Office for Asia and the Pacific.
viii + 218 p. See p. 173-192. RAPA Publication (FAO), No.
1993/6.
• Summary: This is one of the best overviews seen of
INTSOY’s many and varied important activities. Contents:
(1) Introduction. (2) Research and development: Dry
processing, wet processing, nutrition, home and village-level
processing, vegetable soybeans / edamame. (3) Outreach
and technology transfer: Summary, activities report on a
country basis (China, Egypt, Ghana, India, Kenya, Nigeria,
South Africa, Sri Lanka, Zambia, Zimbabwe). (4) Training:
Summary. (5) Selected program highlights: China germplasm
exchanges, vegetable soybeans (soybean breeder Richard
Bernard) economic development in Zimbabwe (businessman
Roy Birchall), promoting local entrepreneurs in Sri Lanka,
assisting rural development, filling niche markets.
China germplasm exchanges: “In late June 1991,
a party consisting of Harold Kauffman, Director of the
International Soybean Program (INTSOY) at the University
of Illinois; Lloyd Anderson and Ken Birkey, Illinois farmers
representing the Illinois Soybean Program Operating Board,
Don Latham and Dave Stone, Iowa farmers representing
the Iowa Soybean Promotion Board and Donald A. Holt,
Director of the Illinois Agricultural Experiment Station at the
University of Illinois, visited the People’s Republic of China.
“The mission was the direct result of years of effort by
INTSOY Director, Harold Kauffman, to encourage more
direct and open scientific exchanges between Chinese
soybean scientists and U.S. farmers and researchers.”
“The Chinese collection is maintained in Beijing and
in some provinces by the Institute for Genetic Resources, a
unit of the Chinese Academy of Agricultural Sciences. It is
considerably larger than the U.S. collection but not as well
characterized, categorized or indexed. There are thousands
of soybean lines in the Chinese collection that are not in
the U.S. collection. ‘The Chinese collection, having come
directly from the geographical center of origin of soybeans,
is more diverse than the U.S. collection,’ Holt says. ‘Among
other unique features, it includes some 5,000 lines of wild
annual soybeans that are close relatives of domestic soybean
varieties.’”
Useful discussions took place but no germplasm was

exchanged. The Chinese position was that their germplasm
could be made available to anyone who was willing to pay
a fee, sign the appropriate licensing agreement, and abide
by it. Address: Assoc. Director, INTSOY, Univ. of Illinois,
Urbana-Champaign, IL, USA.
2399. Xu, Wuju. 1993. Country Report 3–China. In: N.
Chomchalow & P. Narong, eds. 1993. Soybean in Asia:
Proceedings of the Planning Workshop for the Establishment
of the Asian Component of a Global Network on Tropical
and Subtropical Soybeans. Bangkok, Thailand: FAO
Regional Office for Asia and the Pacific. viii + 218 p. See p.
30-33. RAPA Publication (FAO), No. 1993/6.
• Summary: Contents: (1) Introduction. (2) Production. (3)
Constraints. (4) Resolving the constraints.
Tables: (1) Area planted to soybean, yield, and
production during 1970-90. Soybean area decreased from
8.35 million ha in 1970 to 7.56 million ha in 1990. Yield
increased from 1,10 kg/ha in 1970 to 1,470 kg/ha in 1990.
Soybean production increased from 9.2 million tonnes
(metric tons) in 1970 to 11.1 million tonnes in 1990. (2)
Area sown to soybean during 1950-80. This area decreased
from 11.25 million ha in 1950 to 9.06 million ha in 1960.
(3) Soybean production during 1957-90. This production
decreased from 10.05 million tonnes in 1950 to 7.57 million
tonnes in 1978 (the next year given), then rose to 11.10
tonnes in 1990.
Why is soybean production in China in 1990 about the
same as it was in 1957? The writers give four main reasons.
(1) Although soybean production probably began in China
(incl. Manchuria), and China (incl. Manchuria) was the
world’s leading soybean producing nation for most of world
history until about 1940, the soybean was regarded as only
a supplementary food, not indispensable. Moreover it had a
lower yield than cereal grains and it was used, in part, as a
forage crop, and so was not as important as other crops. “The
nutritional value for people’s health and the needs of society
were neglected.”
(2) “Systems of production are poor, including
extension, cultivation, and management. Seeds were mixed
up; the technology of soybean production was far from
popularized; improved varieties of soybean were not used
widely; the necessary inputs were insufficient and the yield
was quite low.”
(3) With increasing population and decreasing cultivated
area, land use decisions were increasingly difficult; should
the available crop land be used to grow cereal grains (such as
wheat, rice, maize, etc.) or soybeans?
(4) “The return for the grower of soybeans is lower,
so that the farmers are not willing to grow it. Historically,
soybean production developed quickly during the period
1950-57, the per unit yield of soybean was a little lower than
maize, but the price of soybean was higher. For example, in
Jilin province, the farmers who grew 1 mu soybean earned
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30-40% more than the farmers who grew 1 mu maize in
1953. Certainly, the farmers were willing to grow soybean
at that time. After 1958, owing to the government policy of
food supply to people, especially in the 70’s, the per unit
yield of maize production increased in the soybean growing
area. The benefit of farmers who grew 1 mu maize was
the same for farmers who grew 2 mu soybean. Moreover,
according to the government policy in economics, the
farmers who grew other crops received some reward in
material, for example, when growing oil crops farmers can
receive oil cake from the government after selling it. Farmers
obtained nothing if growing soybean. Therefore, the sown
area of soybean reduced gradually from 1958 to 1978. It
reduced 560.4 ha, 44%. The total output reduced 2,480,000
tonnes, 24.7% as compared with 1957.
“In 1980’s, the government became aware of the
situation, and decided to increase the purchasing price from
20.06 yuan to 23.06 yuan per 50 kg soybean in 1979. It
increased again from 34.5 yuan in 1981, 45 yuan per 50 kg
soybean in 1990. The policy turned to promotion of soybean
production development. However, the per unit yield is
still lower, in spite of the policy of the price change, so the
benefit of soybean production still had no impact. For the
grower, the benefit was only 34.22 yuan per mu, it is 1.1
time lower than 72.19 yuan from per mu maize growing at
the same seasons, 83.96 mu lower than per mu green gram
growing at the same season. The sustainable development of
soybean in China still is a big problem which should be taken
into account.” Address: Professor, Faculty of Agricultural
Economics, BAU, Beijing, China.
2400. SoyaScan Notes. 1994. Keywords used with more than
1,000 documents in the SoyaScan database, as of 1 January
1994 (Overview). Jan. 1. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1. USA 24,636. 2. Commercial soy products
6,565. 3. Japan 5,948. 4. Tofu 5,122. 5. Soymilk 3,884. 6.
Illinois 3,642. 7. Soy sauce 3,387. 8. California 3,129. 9.
Historical (documents published from 1900 to 1923) 3,013.
10. Soy flour 2,822. 11. History 2,730. 12. Soy oil 2,648.
13. Germany 2,447. 14. Miso 2,324. 15. Vegetarianism
2,319. 16. United Kingdom (England, Scotland, Wales,
N. Ireland) 2,134. 17. China 1,554. 18. Soybean meal
2,019. 19. Cookery 2,017. 20. Soybean production:
Cultural practices and agronomy 1,996. 21. France 1847.
22. Tempeh 1,844 23. Soybean production (General):
1,825. 24. U.S. Department of Agriculture 1,744. 25. New
York 1,665. 24. Nutrition (General) 1,471. 25. Historical
(documents published before 1900) 1,460. 26. India 1,397.
27. International trade in soybeans, soy oil, and/or soybean
meal 1,225. 28. Canada 1,204. 29. Soy protein isolates 1,204.
30. Michigan 1,146. 31. Meatlike commercial products
1,145. 32. USDA state agricultural experiment stations
in the USA 1,120. 33. Soybean production: Marketing

1,098. 34. Ohio 1,095. 35. Soybean production: Variety
development 1,083. 36. Indonesia 1,063. 37. Tofu used as an
ingredient in second generation commercial food products
1,062. 38. Bibliographies and literature reviews 1,049. 39.
Massachusetts 1,029. 40. Macrobiotics 1,022. 41. Soy ice
cream 1,014.
2401. Shurtleff, William; Aoyagi, Akiko. comps. 1994.
Wheat gluten and seitan–Bibliography and sourcebook,
A.D. 535 to 1993: Detailed information on 462 published
documents (extensively annotated bibliography), 363
commercial gluten and seitan products, 208 original
interviews (many full text) and overviews, 104 unpublished
archival documents. Lafayette, California: Soyfoods Center.
347 p. Subject/geographical index. Author/company index.
Language index. Printed 9 Dec. 1993. 28 cm. [922 ref]
• Summary: This is the first bibliography ever published
about wheat gluten or seitan, and the most comprehensive
book ever published on this subject. It has been compiled,
one record at a time over a period of 18 years, in an attempt
to document the history of these two interesting foods and
food ingredients. Its scope includes all known information
about this subject, worldwide, from A.D. 535 in China to the
present.
This book is also the single most current and useful
source of information on this subject, since 95% of all
records contain a summary/abstract averaging 207 words in
length.
This is one of more than 40 bibliographies on vegetable
proteins being compiled by William Shurtleff and Akiko
Aoyagi. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features: 32 different document types, both published
and unpublished; every known publication on the subject in
every language–including 736 in English, 68 in German, 61
in French, 26 in Chinese, etc.; and 208 original Soyfoods
Center interviews and overviews never before published.
Thus, it is a powerful tool for understanding the development
of gluten, seitan, and related products from their earliest
beginnings to the present.
The bibliographic records in this book include 462
published documents and 104 unpublished archival
documents. Each contains (in addition to the typical author,
date, title, volume and pages information) the author’s
address, number of references cited, original title of all nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 363 commercial
gluten and seitan products, including the product name, date
of introduction, manufacturer’s name, address and phone
number, and (in many cases) ingredients, weight, packaging
and price, storage requirements, nutritional composition, and
a description of the label. Sources of additional information
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on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are also
included.
Introduction (p. 7-8): Gluten is a complex protein
(composed of gliadin and glutenin) found mainly in wheat,
but also in corn, barley and rye. It is best known for its
ability to give elasticity and cohesiveness to bread, allowing
it to rise. Vital wheat gluten, a cream-colored, free-flowing
power, is most widely used to fortify flour and baked goods,
but it also finds many other applications. One of the newest
and most rapidly growing of these is its use as the main
protein source in meatlike products.
Seitan is a Japanese word, coined in 1961 by George
Ohsawa (Sakurazawa Nyoichi), a Japanese-born teacher
of macrobiotics. He gave this name to a meatlike product
developed by one of his students, Mr. Kiyoshi Mokutani. The
product was first made commercially in 1962 by Marushima
Shoyu K.K. in Japan. It was made by simmering raw wheat
gluten in a broth, typically consisting of water, shoyu (soy
sauce), kombu (a sea vegetable), and ginger. Seitan was first
imported to the Western world in about 1969 by Erewhon,
a macrobiotic and natural food company in Boston,
Massachusetts.
The earliest publication seen that mentions the word
seitan is a 34-page macrobiotic cookbook titled Cooking
Good Food, published in 1969 by Order of the Universe
Publications in Boston. The author, whose name does not
appear in the book, is Jim Ledbetter.
Since 1969, interest in and consumption of seitan in
the United States and Europe has increased steadily. It
continues to be used mostly as an alternative to meat and
the macrobiotic community deserves much of the credit
for its growing popularity. This book gives details on 104
commercial seitan products that have been developed and
launched, mostly in the United States and Europe, and
cites 80 published documents (including 40 cookbooks or
articles with recipes) in which seitan is discussed. 73% of the
published documents are written in English.
The history of gluten can be divided into various
periods, a number of which are first documented in this
book: Here are a few highlights.
Early History in China: The earliest Chinese reference
seen to wheat gluten is in the Ch’i-min yao-shu, the world’s
earliest encyclopedia of agriculture, written by Chia Ssuhsieh in A.D. 535. It describes po to, a type of noodle made
largely from freshly-washed wheat gluten. By the Sung
dynasty (960-1279) wheat gluten was being called by its
present name, mien chin. It was widely used in place of

meat, in various forms, by Buddhists in China. The first 17
citations in this bibliography, all published before 1600,
come from China, as do 23 of the first 26 citation published
before 1803.
Discovery by Scientists in the Western World: The
earliest known reference to wheat gluten in the Western
world was in 1745 in a Latin treatise titled De Frumento
(Concerning Wheat), published in Italy. It describes how
Beccari, a Professor of Medicine in the Anatomy and
Chemistry Institute of Bologna, Italy, prepared a dough
from wheat flour, then washed it with water to isolate the
gluten. However as early as 1597 the term gluten had been
used to refer to “The albuminous element of animal tissues”
sometimes called animal gluten. In 1800 William Henry
wrote in his book titled An Epitome of Chemistry: “Gluten
forms the basis of the muscular or fleshy parts of animals.”
Numerous early observers noted that the gluten in wheat had
distinctly meat-like or animal-like properties.
The first two English-language publications to mention
wheat gluten appeared in 1803 in London. John Imison,
in his Elements of Science and Art gave an excellent
definition of wheat gluten. European chemists, especially
those in France and Germany, took great interest in gluten,
in its properties, and in the individual proteins of which
it was composed. By 1900 they had issued more than 62
publications on the subject, compared with only 18 in the
USA. In America, the first scientific publication on wheat
gluten appeared in 1893, by Osborne and Voorhees in
Connecticut.
First Use as a Food in the West in Diabetic Diets: In
1836 and 1841, the French scientist A. Bouchardat, while
doing research on diabetes, discovered that gluten was good
for use in diabetic diets–which were supposed to have little
starch. He proposed feeding diabetics with gluten bread that
contained only one-sixth the starch of regular wheat bread.
His proposal caught on and for the next century gluten came
to be widely used in Europe and the United States mainly
in diabetic diets. Many commercial diabetic food products
were manufactured. 48 records in this book discuss gluten in
diabetic diets.
Seventh-day Adventists in America Discover Gluten:
The first original publication on wheat gluten in the United
States appeared in 1882. It was an advertisement for
Sanitarium Foods published in Good Health magazine.
This company was located in Battle Creek, Michigan, and
directed by Dr. John Harvey Kellogg, a famous Seventhday Adventist physician who headed the Battle Creek
Sanitarium. The ad mentions Gluten Wafers, Diabetic
Food, and Gluten Food. The Seventh-day Adventists
soon became pioneers in introducing gluten-based foods,
especially meatlike products, to America. 256 records in
this book relate to Adventists, including 174 commercial
gluten products. In November 1929 La Sierra Industries in
Arlington, California (founded and run by T.A. Van Gundy),
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introduced the world’s first meatlike product based on wheat
gluten. It was named La Sierra Soy Gluten. From this small
beginning many other Seventh-day Adventist companies
launched commercial meatlike products based on gluten: The
two leaders were Worthington Foods (Worthington, Ohio; 67
products) and Loma Linda Foods (Riverside, California; 48
products).
Popularization of Seitan in America and Europe: All
early seitan products in the Western world were made by
members of the macrobiotic community. In America the first
two commercial seitan products were introduced in Oct.
1972, made by Nik and Joanne Amartseff in Boston. Tan
Pups, consisting of skewered deep-fried seitan in a breaded
batter, were so delicious that just their aroma drew passersby into the store. Piroshki (filled with seitan) were also
innovative. America’s third seitan product was Wheatmeat,
sold as small meatball-like chunks in bulk. Its creator, John
Weissman, made many of America’s earliest and most
innovative seitan products and he still owns the trademark on
the term “Wheatmeat.”
In Europe, the first three seitan products were all made
by Jonathan P.V.B.A., founded and owned by Jos Van De
Ponseele, who learned how to make seitan in Boston. They
were Seitan (1978), Seitanburger (1979), and Seitan Pâté
(1980). Since 1972 at least 62 commercial seitan products
have been launched in the USA and 38 in Europe.
The Rise of Gluten Worldwide: Starting in the early
1960s interest in and use of gluten by cooks and food
processors began to increase rapidly (see p. 335). The
number of records in this book grew from 320 in the 1960s,
to 476 in the 1970s, to 749 in the 1980s. In 1974 the first of
many gluten cookbooks was published by LeArta Moulton.
In 1979 the International Wheat Gluten Association was
founded by 11 wheat gluten manufacturers; it now has 23
members worldwide. Today most wheat gluten is sold as
vital wheat gluten, and used in baked goods or to fortify
flour. Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 510-283-2991.
2402. Shurtleff, William; Aoyagi, Akiko. comps. 1994.
Soymilk and soymilk products–Bibliography and
sourcebook, 1500 to 1993: Detailed information on 3,120
published documents (extensively annotated bibliography),
968 commercial soymilk products, 506 original interviews
(many full text) and overviews, 462 unpublished archival
documents. Lafayette, California: Soyfoods Center. 1,105 p.
Subject/geographical index. Author/company index. Printed
3 Nov. 1993. Published Jan. 1994. 28 cm. [5528 ref]
• Summary: This is the most comprehensive book ever
published about soymilk and soymilk products. It has been
compiled, one record at a time over a period of 18 years, in
an attempt to document the history of this subject. Its scope
includes all known information about soymilk and soymilk
products (including soy-based infant formulas, fermented

soymilk, and soy-based calf milk replacers) worldwide, from
1500 to the present.
This book is also the single most current and useful
source of information on soymilk, since 83.5% of all records
contain a summary/abstract averaging 170 words in length.
This is one of more than 40 books on soybeans and
soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 40
different document types, both published and unpublished;
every known publication on the subject in every language–
including 296 in French, 270 in Japanese, 190 in German,
105 in Spanish, etc.; 466 original Soyfoods Center interviews
and overviews never before published. Thus, it is a powerful
tool for understanding the development of soymilk and
related products from their earliest beginnings to the present.
The bibliographic records in this book include 3,120
published documents and 462 unpublished archival
documents. Each contains (in addition to the typical author,
date, title, volume and pages information) the author’s
address, number of references cited, original title of all nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 968 commercial
soymilk products, including the product name, date of
introduction, manufacturer’s name, address and phone
number, and (in many cases) ingredients, weight, packaging
and price, storage requirements, nutritional composition, and
a description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
2403. Toyo Shinpo (Soyfoods News). 1994. Tô denrai no
tôfu-kan. Matsumoto rôho ga dentô o mamoru. Ishiusu de
hiki, jigama de taku. Mukashi-nagara no seihô o miru [Tofukan transmitted from T’ang dynasty China. The Matsumoto
Rôho shop at Uji near Kyoto preserves an ancient tradition,
grinding with a stone mill and cooking in a caldron. Here
you can see the ancient process]. Feb. 21. p. 5. [Jap]
• Summary: This full-page article contains 20 photos
showing each step in the process of making Chinese-style
pressed tofu. During the Edo period (1600-1868) the head
priest at Manpuku-ji temple in Uji had a lot of visiting monks
from China; he may have learned the process from one of
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them. Soaked soybeans are ground in a traditional stone mill.
The soymilk is cooked in a caldron over a wood fire. Firm
curds are ladled into many small cloth-lined forming boxes.
The cloths are folded over the curds in each box, and the
curds are allowed to drain. Then each little packet is removed
from its forming box and 6-8 are put in another forming box,
where they are pressed under a wooden pressing lid and two
heavy stone weights. For seven generations the Matsumoto
family in Uji has been keeping alive this tradition, imported
long ago from China. The shop’s address: Matsumoto Rôho
(Matsumoto Tôfukan-shô), Gokasho Shinkai 2, Uji-shi,
Kyoto-fu, Japan. Phone: 0774-31-8604. Note: Rôho means
“old shop.”
2404. Clifton, Claire. 1994. Flavor of the month: Soy sauce.
Guardian (England). Feb. 26. p. A39.
• Summary: The writer and Yan-Kit So, the Chinese cookery
writer (a woman) tasted more than a dozen soy sauces. They
were astonished to find how much the quality varied. Fo
Shan Superfine, made in Guangdong, China, was considered
the best. The other two brands they liked were Kikkoman
(Japanese) and the Kim Ve Wong brand from Taiwan.
Yan-Kit So’s latest cookbook is the magnificent Classic
Food of China (Macmillan).
2405. Badani, Bernard. 1994. Edible soybean mission report,
Indonesia, Taiwan, Korea, February 1994. Ottawa, Ontario,
Canada: Agriculture and Agri-Food Canada. 23 p. 28 cm.
Spiral bound.
• Summary: Contents: Foreword: Mission objective,
countries visited, main goals, conclusion. Acknowledgments.
Names of the 8 mission members. Visit to Indonesia
(Jakarta): Background, visits (Nestle soymilk plant in
Surabaya, BULOG), conclusions, market potential (short,
medium, and long term). Visit to Taiwan (Taipei, Taichung,
Tainan, Kaohsiung): Background (the pro-American soybean
lobby), visits (Taiwan Tofu Manufacturers Assoc., Tet Union
Corp., Great Wall Enterprises, Herng Yih), conclusions,
market potential (short and medium term). Visit to Korea
(Seoul): Background, visits (Hyosung Corp., AFMC, Korean
and Seoul Tofu Manufacturing Co-operatives, conclusions,
market potential (short and medium term). List of contacts
by country (photocopies of business cards). Note: Mr.
Badanai works for this federal organization in Ottawa.
This mission, whose coordinator was Michael Loh, took
place between Feb. 25 and March 10, 1994; it was organized
by OSGMB with assistance from the Canadian Embassies in
Jakarta and Seoul, and the Canadian Trade Office in Taipei.
The overall objective of the mission was to open these 3
markets to the sale of Special Quality White Hilum (SQWH)
soybeans from Canada for use by their soy food industries.
Indonesia imports about 700,000 tonnes of soybeans
each year, mostly grade #1 from the USA, to supplement
its local production of about 1.3 million tonnes. About

250,000 tonnes of the imports are used to make soyfoods
such as tempeh (which accounts for about 80% of the
total), tofu, taucho (Indonesian miso), and soybean milk.
The majority of their domestically grown soybeans are also
used to make soyfoods. All Indonesian soybean imports are
handled by BULOG, a government agency which determines
yearly requirements and allocates the resulting imports to
various companies under a complex price structure formula
apparently designed to maintain the competitiveness and full
utilization of the domestic crop whose internal prices are
very high by international standards. Sarpindo is the largest
Indonesian soybean crusher. Nestle operates a soymilk plant
in Surabaya that makes 12,000 tonnes/year and is completing
a second one of 20,000 tonnes capacity in Jakarta. Much of
Nestle’s production, especially for the new Jakarta plant, is
oriented toward the export market, with the Philippines as
their top priority.
Taiwan grows only 12,000 tonnes of soybeans
domestically, but they import 2,400,000 tonnes per year.
Their main suppliers are the USA (1,938,000 tonnes, 80.8%
of the total), China, 297,000 tonnes), and Argentina (6,000
tonnes). Imports are handled mostly by a small number
of major crushers, which then select a portion of the #2
soybeans imported, bag them, and sell them to Taiwanese
soyfood manufacturers. About 8% of the total imports
(200,000 tonnes) are handled in this way. Tofu is by far
the most important soyfood in Taiwan, with consumption
of 49.79 kg/capita/year. Most tofu is made by very small
companies. The main problem facing Canadian exporters
is the almost total control that the pro-American soybean
lobby has shown so far in Taiwan. This lobby includes the
main local crushers/importers of U.S. soybeans (which
have a strong interest in maintaining the present import and
distribution systems that make local tofu manufacturers
dependant on them), and the American Soybean Association
(ASA) office (with a staff of 15) in Taipei. Tet (Ttet) Union
Corp. in Tainan is the largest crusher in Taiwan. Fwusow
(Fwu Sow) is a large edible oil company. Taiwan’s largest
tofu manufacturer is Herng Yih Food Industrial Co. of
Kaohsiung. The 13 year old company has two plants, 14
minutes drive apart.
Korea imports between 1 and 1.1 million tonnes of
soybeans a year to supplement domestic production of
about 200,000 tonnes. Approximately 200,000 tonnes of
the total imports and 20,000 tonnes of domestically grown
soybeans are used to make soyfoods, mostly tofu. All
soybeans destined for this purpose are purchased by AFMC,
the Agricultural and Fisheries Marketing Corporation, a
state-owned corporation and government monopoly under
the Ministry of Agriculture. that resells soybeans to food
processors according to their needs, charging a very high
markup over the import purchase price. This markup, in turn,
allows AFMC to subsidize purchases of domestic soybeans
which it buys at prices close to 5 times the international price

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 909
but which it resells to tofu manufacturers at the same price as
the imported soybeans. It is expected that AFMC will loose
its importing monopoly on food grade soybeans by 1997 due
to the GATT agreement. An immediate market potential for
Canadian soybeans seems to exist for sprouting soybeans, of
which Korea purchases about 6,000 tonnes a year. Address:
Grains and Oilseeds Div., International Markets Bureau,
Agriculture and Agri-Food Canada, Ottawa.
2406. Toyo Shinpo (Soyfoods News). 1994. Atarashii fûmi
no shokuzai. Tsurumaru Sangyô no ‘Chûka Dôfu.’ Wadai no
shin shôhin [Tsurumaru Industry’s “Chinese Tofu” is a new
food ingredient with a new flavor: People are talking about
it]. March 1. p. 7. [Jap]
2407. Konovsky, John. 1994. Work with edamamé. Part II
(Interview). SoyaScan Notes. March 3 and 11. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: A Chinese woman, who is a student in Tom
Lumpkin’s program, gets a few articles set to her from China
every month on edamamé. Her father is the former head of
the Chinese Academy of Agricultural Science. She was a
librarian in China. Tom is close friends with their family.
Getting articles from China in this way is a slow process, but
Tom’s program probably now has about 100 such articles.
Tom will probably include citations for these documents in
one of his future publications on edamamé–probably the
book titled Edamamé–The Vegetable Soybean. John was the
sole author of first draft of this book.
Dean McCleary did most of the work on the azuki book
and he wrote the final draft, but he will probably not be listed
as the main/first author.
John’s new company is mostly focused on edamamé
variety development, i.e. breeding, then supplying those
seeds to local growers. Now he is brokering edamamé
seeds, importing them from East Asia. He also has other
jobs, related to agriculture but not to soy, which support him
financially while he is building his company.
John speaks very highly about the program at WSU; it
is a very unique program that offers opportunities not found
in any other graduate program in the country. It is still fairly
well funded.
For edamamé to succeed in America, some organization
(probably a company) will have to be willing to invest
considerable money and time in the product. It has great
potential and Americans like it, and now that production
problems have basically been solved, introducing edamamé
to the USA is basically a marketing problem. The subtle
appearance problems that Japanese had would probably not
be problems for most Americans who have not developed
the fine level of discrimination that the Japanese have.
John thinks it will take some time to solve the appearance
problems for the Japanese.
Concerning the question: How does one say in

Japanese–”Large-seeded, vegetable-type soybeans?,” John
does not think there is such a Japanese term. Most soybeans
grown today in Japan are large seeded and most of these
are used for edamamé or seed production the next year. He
did not hear the term Nihon daizu (“Japanese soybeans”)
very often. The introduction of true “field-type” soybeans is
relatively recent. Summer-type and autumn-type soybeans
refer more to maturity groupings than to seed size. The
Japanese have their system, which is more complex than the
maturity group system.
While in Japan, John heard the terms natsu-daizu
(summer type soybeans) and aki-daizu (autumn type
soybeans) used frequently. This is a fundamental distinction,
although there are gradations in between. Summer soybeans
correspond to U.S. Maturity Groups 000 through II, from
northern latitudes. Maturity Groups V and greater correspond
to autumn soybeans. Currently in Japan, almost all green
vegetable soybeans (edamamé) are produced using summer
type soybeans, because all the farmers want to get to market
as early in the year as possible and summer soybeans are a
short-season crop. Traditionally in Japan, edamamé were
harvested later in the year (September or October) for mamemeigetsu (the bright moon of edamamé). Japanese would go
outside to view the moon while enjoying freshly harvested
edamamé and beer. But nowadays the peak of the edamamé
season is in August, around the time of O-bon. So there has
been a major historical shift toward an earlier harvest.
The Japanese word dadacha-mame is a vernacular term
from Yamagata prefecture that refers to a specific type of
edamamé which, when, mature have a brown seed coat and
a much stronger taste (perhaps higher sugar content). It sells
for a premium price.
John is still interested in the scholarly side of edamamé
but he doesn’t have the time for it. He now needs to earn
money, which he hopes to do via his new company EastWest Seeds. He is tired of school and is no longer very
interested in finishing his degree program at Washington
State Univ.
Two Chinese scholars who are very interested in the
history of the soybean in China are GAI Junyi (of the
Soybean Research Institute, Nanjing Agricultural University)
and SUN Huan (head of the Soybean Institute, Jilin Academy
of Agricultural Sciences, Gongzhuling). Address: East-West
Seeds, 728 33rd Lane N.E., Olympia, Washington 98506.
Phone: 206-754-2423.
2408. Lai, Renee. 1994. Vitasoy looks forward to better
results. South China Morning Post (Hong Kong). March 15.
Business section. p. 3. [Eng]
• Summary: During the past 2 years, Vitasoy International
has enjoyed pre-tax profit margins of 10-12% on a steady
increase in earnings. Vitasoy plans to construct two
manufacturing facilities in China, though this market
accounted for only 2% of its sales last year. One plant will
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be in Shenzhen, producing distilled water. The other will be
a joint venture in Shanghai or Beijing to produce a full range
of beverage products.
Vitasoy International will issue 127,200,000 shares at
$2.28 each, priced at 8.7 times earnings of the year ending in
March on a weighted average basis, or 10.7 times on a fully
diluted basis. The company forecasts full-year profit of $101
million for 1994, and 18% increase over the $85.76 million
in 1993. Profits were $76.12 million in 1992 and $39.13
million in 1991. Sales have grown steadily from HK$794
million in 1991 to HK$996 million in 1993. A photo shows
Vitasoy chairman Winston Lo standing by a Vita Juice
production line.
Note: Shenzhen is inside China, just across the border
from Hong Kong. This is the earliest document seen that
mentions Shenzhen in connection with Vitasoy or with
soybeans.
2409. Hymowitz, Ted. 1994. New developments related to
the introduction of soybeans to Peru (Interview). SoyaScan
Notes. March 31. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Recently Ted was in Peru, where he met a
native Peruvian at the University of San Marcos who has
a PhD in archaeology. He is an expert on the emigration of
the Chinese to Peru and their culture in Peru, and he has
written a major article about the food of the Chinese in Peru.
Although he did not have any information at hand about the
introduction of soybeans to Peru by the Chinese, he seemed
very interested in the question and he is now searching for
information related to the early arrival of soybeans in both
Peru and Brazil. Ted speaks Portuguese. The Peruvian man
told Ted that the first Chinese arrived in Brazil in 1813,
and the first soy sauce factory arrived in Peru in the 1930s
or 1940s. Ted is quite sure the soybean arrived in South
America before the earliest date that is now known (1882).
He thinks it may have arrived in Peru before Brazil since
many more Chinese emigrated to Peru than to Brazil in the
early days. Some 100,000 Chinese went to Peru but only a
few went to Brazil. Not many soybeans are grown today in
Peru, and not many soy products are made there.
Update–1996 Jan. 15. Ted’s contact in Peru has been
through all the early Chinese records in Brazil and he can
find no mention of the soybean. Address: Prof. of Plant
Genetics, Urbana, Illinois.
2410. Lai, Renee. 1994. Vitasoy in 18 percent gain on first
day trading. South China Morning Post (Hong Kong). March
31. Business section. p. 15. [Eng]
• Summary: Shares of Vitasoy closed at HK$2.70, up 18%
from the company’s new issue price of $2.28. Shareholders
cheered. Vitasoy’s gain was attributed to potential growth in
China, which could be the company’s fastest growing market
for its non-carbonated drinks. Vitasoy pocketed an aggregate

of HK$290 million from the issue of 172.2 million shares.
The bulk of the new money will be used for expanding and
constructing manufacturing facilities and a distribution
network in China. The company plans to make a full range of
drinks in northern China, including Vitasoy soyabean milk.
“The company’s share offer was 50 times subscribed,
which was considered encouraging in view of investors
becoming cautious about new issues. Fragile market
sentiment has claimed a total of five debut failures this year.”
2411. Vitasoy International Holdings Ltd. 1994. History and
development (Document part). In: New issue of 127,200,000
shares of $0.25 each at $2.28 per share: Prospectus. 1994.
Hong Kong: Vitasoy. 94 + 94 p. See p. 14-15. March 15. 28
cm. [Eng; Chi]
• Summary: The Company, originally named Hong Kong
Soya Bean Products Company Ltd. was founded in March
1940 by four men, Mr. (later Dr.) Lo Kwee Seong, Mr. Shiu
Wai-Ming, Mr. Chan Nam-Cheong, and Mr. Kwan YimChor. The Company’s first product, named Vitamilk, was
first sold in Hong Kong just prior to the outbreak of World
War II. Note: Production began on 9 March 1940. Vitamilk
was fortified with calcium, cod-liver oil, and vitamins, and
sold in small milk bottles. Production of Vitamilk ceased
during the War, but after the War the Company relaunched
Vitamilk, which was then produced at and sold from, small
premises in Causeway Bay. 1950–The Company moved to
new premises in Aberdeen to keep up with growing sales;
it now had increased production capacity and facilities for
research and development. At the same time the Company
became the franchisee for Green Spot, an orange flavoured
soft drink. Green Spot proved highly popular in Hong Kong
and provided the company with the opportunity to gain
important experience in pasteurization and sterilization
techniques. 1953–This new expertise led to the Company’s
development of a sterilized version of Vitamilk, which had a
longer shelf life. At the same time the product was renamed
Vitasoy in English and repackaged in narrow-necked soft
drink bottles, which replaced the traditional milk bottles.
Note: In 1953 the company first began to work with UNICEF
to popularize the use of soy beverages in developing
countries. 1957–The Pepsi-Cola franchise replaced the Green
Spot franchise.
1960–The image of Vitasoy as a nutritious quality
product received a boost when UNICEF became aware of the
attractions of a high protein, vitamin enriched soybean milk
for use in developing countries. 1961–An additional soymilk
production plant was opened in Kwun Tong to keep up with
rapid increases in sales of Vitasoy. 1962–The introduction of
a malt Vitasoy helped lead to further increases in sales. From
1955 to 1970 sales of Vitasoy grew from approximately
12 million bottles to approximately 60 million bottles per
annum.
1970s–The Company continued to expand and develop.
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1975–A major development was the adoption of a new Tetra
Pak packaging process, which brought many benefits. “In
addition to enhancing the quality of the product, the new
light and disposable packaging meant that Vitasoy could
be sold in the non-returnable soft drinks market which
significantly reduced both the delivery costs of the product
and the costs associated with collecting returned bottles.
The new packaging also offered greater scope for innovative
design which assisted in marketing the Company’s products.
To coincide with this technical innovation, in the mid1970s the Company repositioned Vitasoy in the market by
promoting it as a soft drink as well as a milk substitute. The
remainder of the 1970s saw the Company’s product base
expand away from Vitasoy and malt Vitasoy.
1976–A range of fruit juice drinks was introduced under
the vita brand name. These were also packaged in Tetra Pak
cartons and initial flavors included orange, lime, mango,
and guava. 1976–The Company decided to relinquish the
Pepsi-Cola franchise in favor of producing its own range
of carbonated drinks, again under the Vita brand name. The
carbonated products, which included cola, orange, lemon
lime, and cream soda, were initially sold in returnable bottles
and subsequently also in the form of fountain syrups. Both
Vita Juice drinks and Vita carbonated drinks won immediate
consumer acceptance upon their introduction. 1977–Exports
to Australia began. 1978–Vita Juice drinks now have over
30% of the Hong Kong fruit juice drinks market. 1978–The
Company moved its Aberdeen production facilities to Heung
Yip Road in Aberdeen. 1978–The Company launched a line
of traditional teas, the first of which was chrysanthemum,
which were sold under the Vita brand and packaged in Tetra
Pak cartons.
1979–The Company began a further significant
diversification of its business by entering into an agreement
with Guang Ming Farm [at Shenzhen, just inside China].
Under the initial agreement, which was for a term of 5 years,
and subsequent revisions to this agreement, the Company
obtained the rights to market and sell most of the farm’s
fresh milk output in Hong Kong and Macau. Today the farm
produces approximately 55% of all fresh milk sold in Hong
Kong.
The late 1970s and early 1980s were characterized by
the Company’s push into overseas export markets. Each of
these export markets took time to develop, both in terms
of developing consumer awareness of the Vitasoy and Vita
products and particularly in identifying the most suitable and
effective distribution channels. 1979–Exports to Papua New
Guinea and to Canada began. 1979 Jan. 15–Vitasoy (U.S.A.)
Inc. is incorporated.
1980–Exports to the United States began. 1982–In the
United States, the Company established its own distribution
operations. 1982–Exports to Singapore began. 1985–The
Company acquired the operations of its Singapore distributor
to gain greater control over and more efficient distribution

of its products. 1987–Due to growth of operations,
the Company opened a new head office and principal
manufacturing facility in Tuen Mun. 1989–The Company
acquired a 12% equity stake in its contract packer in Papua
New Guinea to gain greater control over and more efficient
distribution of its products.
1990 Sept. 24–The Company name is changed to
Vitasoy International Holdings Ltd. from Hong Kong Soya
Bean Products Co. Ltd. 1990–The Group made the first of
two significant diversifications from its traditional business
by entering into a joint venture with Gardner Merchant to
provide large-scale contract catering services in Hong Kong.
Gardner Merchant, headquartered in the United Kingdom,
is one of the leading contract catering firms in the UK; the
Group has a 40% interest in the joint venture.
1990 Aug.–In its second diversification the Group
entered into the manufacture and distribution of tofu in the
United States through the purchase of Nasoya, based in
Leominster, Massachusetts on the east coast of the United
States. 1993 May–The Group acquired Azumaya, a large
tofu manufacturer based in San Francisco, California, with
a distribution network covering the west coast and mid west
of the United States. These acquisitions have not only made
the group a [sic, the] leading manufacturer and distributor of
tofu in the United States but have also provided the Group
with an extensive distribution network throughout the United
States and Canada for its other products. 1992–Distilled
water was launched under the Vita brand.
1994 Feb.–The Group opened a new production
facility on a site at Guang Ming Farm at Shenzhen in the
PRC [China] to replace the group’s plant in Aberdeen. The
Shenzhen plant, which has been built and will be operated
pursuant to a joint venture with Guang Ming Farm, is
currently operating at partial capacity and is expected to be
fully operational by the middle of 1994. The Group’s old
production and packaging facility at Aberdeen is currently
being leased by the Group to provide production capacity
unti the Shenzhen plant becomes fully operational. At that
time the Group will cease to lease the facility at Aberdeen
and all beverage production will then be at Tuen Mun and
Shenzhen. Address: No. 1, Kin Wong Street, Tuen Mun, New
Territories, Hong Kong. Phone: 466 0333.
2412. Huang, H.T. (Hsing-Tsung). 1994. Amazake in ancient
China (Interview). SoyaScan Notes. May 9. Conducted by
William Shurtleff of Soyfoods Center. Followed by a letter
dated May 10.
• Summary: Dr. Huang will be the author of a forthcoming
book in Dr. Joseph Needham’s Science and Civilisation in
China series. It is tentatively scheduled to be Volume 6,
Part V, titled Biochemical Technology: Fermentations, Food
Processing, and Nutrition. He hopes to have the manuscript
finished in mid-1995, and the book published 1-2 years later.
In this book he has written extensively about soyfoods and
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about the early history of fermented alcoholic beverages.
In China, before the Han dynasty (206 B.C. to 220 A.D.)
there was a food in China named Li (probably pronounced
lai in Cantonese) which seems to be very similar to today’s
amazake in Japan.
The earliest document seen that mentions li is the Shih
Ching (The Book of Odes), a collection of love songs and
ceremonial odes which date from about 1,000 B.C. to 600
B.C. The best known translation is that by Arthur Waley
who called it “The Book of Songs” (Grove Press, New
York, 1978). Li is mentioned in Poem No. 279 (In Waley’s
translation No. 156, p. 161). Waley translates it as “sweet
liquor” as follows: “We make wine, make sweet liquor / We
offer it to ancestor to ancestress.”
It is also mentioned in Poem No. 180 (In Waley’s
translation No. 262, p. 289). This time, for some strange
reason, Waley translates it is “heavy wine” as follows: “So
that we have something to offer, for guest, for stranger / To
go with the heavy wine.”
Li is also mentioned in the Chou Li (Rites of the Chou–
probably compiled during the Western Han–202 B.C. to 9
AD–from late Chou material), and in the Shuo Wên Chieh
Tzu (Analytical Dictionary of Characters–121 AD). Li was
made by a 24-hour fermentation of millet (or later of rice),
had a sweet flavor and a low alcohol content. However,
during the Han dynasty, the Chinese perfected the method
for making grain-based alcoholic beverages, and soon after
this Li was forgotten. Today one cannot buy Li in China.
After the Han Li was rarely mentioned in Chinese literature,
although its preparation is described in a Ming dynasty work
on food technology (the T’ien Kung K’ai Wu, Exploitation
of the Works of Nature–1637, of which there are two English
translations).
One interesting question concerns the use of koji in
early China. Some scholars think the Chinese used malt
(sprouted barley) plus a microbial culture. The Chinese word
for koji is ch’ü (chu in pinyin) and the word for malt is nieh.
The most popular sweetener in early China was maltose,
probably in the form of barley malt syrup, called i, whose
preparation is described in the Ch’i Min Yao Shu (A.D. 535).
Shinoda, the famous Japanese scholar who was an expert on
Chinese food history, argued that the Japanese developed
sake independently from the Chinese because the Japanese
make loose koji. However koji is discussed in two different
sections of the Ch’i Min Yao Shu. Cakes of wheat koji are
described in one place, but loose rice koji is described in a
different section. Cakes of wheat koji are found to contain
mostly Rhizopus and Mucor molds with only small amounts
of Aspergillus. But loose wheat koji contains mostly
Aspergillus, as does Japanese koji. Address: 309 Yoakum
Parkway #403, Alexandria, Virginia 22304.
2413. Clifford, Mark. 1994. Profile: K.S. Lo, Hong Kong.
Milk for the millions. Grandson of indentured servant in

Malaysia epitomises the Overseas Chinese success story. Far
Eastern Economic Review. June 9. p. 78.
• Summary: K.S. Lo is the grandson of an indentured servant
who had been sent to work in Malaysia’s tin mines. K.S. Lo
was born into the poverty of a Hakka family in China’s rural
Guangdong province, the son of a would-be scholar who
moved to Malaysia after failing China’s imperial exams. Mr.
Lo lived in Malaysia from age 10 to 20. In 1930 the future
soy-milk magnate relocated to Hong Kong to attend Hong
Kong University, where he studied commerce and law. After
graduation, he worked as a secretary to Malaysian-Chinese
property magnate Eu Tongseng.
“But a trip to Shanghai in 1937 [sic, 1936], on a mission
to wind up a failed business that one of Eu’s sons had started,
forever changed Lo’s life. Shanghai in those days didn’t have
much of a nightlife for sober sorts like Lo, so he often passed
his evenings at the YMCA reading and listening to lectures.
One of those lectures, given by an American diplomat from
Nanjing, was called ‘Soyabean: The Cow of China’ and
it extolled the role that soya had historically played in the
Chinese diet.”
Describes the founding and early history of Vitasoy. In
1940 he set up a soy milk factory in Hong Kong’s Causeway
Bay district. The company got off to a slow start. “It was
only when Vitasoy opened a retail store that sales took off.
“War put an end to the business after less than two years.
Fortunately, Lo managed to sell the firm’s stock of soybeans
and sugar before the Japanese commandeered the company
headquarters, giving him enough money to survive the nearly
four years of war which followed.
“What he did with the proceeds of the sale was typical
of Lo’s inclination to go against the grain. Rather than
investing in gold, the usual Chinese store of value, Lo bought
useful products such as telephone wire and tins of antimalaria medicine.”
In 1942, Lo smuggled his family over the border into
China, where a tobacco-farming venture flopped. So he
returned to doing what he knew best: soy. His wife made
cakes and he made soy milk; the business thrived. Vitasoy
was first listed on the Hong Kong Stock Exchange earlier
this year; now run by his son, Winston, it has annual sales of
more than HK$1 billion. The company produces more than
one million drinks a day.
“To fully understand Lo, it is necessary to understand
his parents. From his mother, Lo imbibed a do-good instinct.
From his scholarly father, he acquired a taste for the finer
objects in Chinese culture. His teapot collection, which is
being readied for a world tour, was born after he stumbled on
a collection of Yixing teapots in a Hong Kong antique store.
Now, more than 3,000 antique teapots later, Lo is the major
benefactor of the Hong Kong Museum of Tea Ware.” A photo
shows K.S. Lo, smiling.
2414. Luedtke, Bob. 1994. Brief history of Jameson-Lambert
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Co. and Minnesota Edamame (Interview). SoyaScan Notes.
June 20 and 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Bob started working for Jameson-Lambert
Co. in 1986, managing farmland for outside investors. Jim
Lambert was his boss. At that time Jameson-Lambert was
primarily a farm management company that also did some
brokerage work. He placed ads in the Minneapolis Tribune
advertising the company’s services. Reiko Weston (that is
the correct spelling of her name) contacted him; she wanted
to buy land to grow edamamé. He first met with Reiko in the
fall of 1987. He talked her out of buying the farmland and
got her to contract with local growers and a canning factory.
That project started taking a lot of Jameson-Williams’
resources. So the company spun off the brokerage firm that
it had and some other projects in order to concentrate on the
edamamé because the edamamé looked to have a brighter
future.
The first commercial edamamé crop in the Western
world was planted in mid-1988 (2 acres grown by one
farmer near Truman, Minnesota–about 17 miles north of
Fairmont) harvested in September 1988. The crop grew well,
giving a good yield. But there were problems in harvesting
the beans in the pods using a new mechanical picker that
required careful adjustment so that it harvested most of
the pods without damaging them. 7,000 lb came out of the
field–including green beans in the pods (of varying degrees
of maturity and quality), foreign material, stems, leaves,
everything. Only 2,000 lb was of saleable quality edamamé–
the rest went to a cattle feeder. Bob contracted with a local
processor (Fairmont Foods of Fairmont, Minnesota) and they
washed, blanched, froze, and packed the first crop. In about
October 1988, he sold the 2,000 lb to Nishimoto Trading
Company in South San Francisco (California). Nishimoto
used this product mostly as samples for their distributors.
The product name on the stick-on labels was simply
“Edamamé.” It was sold frozen in 1-lb plastic bags. Most of
the product was sold on the West Coast of the USA, where
it was sold mostly in Japanese grocery stores. The company
sent samples to Japan but never sent or sold any quantities.
In 1989 the company expanded its acreage dramatically
to about 300 acres, rising to 350 acres in 1990. Mr. Lambert
owned a grain elevator in Huntley, Minnesota, so all of the
growers for these 2 years were located around Huntley. The
crop was pre-processed (washed and cooled) in Huntley,
then shipped to Tony Downs Foods in St. James, Minnesota
for the blanching and freezing. In 1991 Jameson-Williams
purchased a building and built their own processing plant
in Jackson, Minnesota; they still use this facility. Acreage
in 1991 grew to 400 acres. In September, the company
signed a 5-year contract with Nishimoto Trading Co. to
sell them edamamé. Nishimoto intended to distribute the
product mostly in the USA. But two nights into the harvest,
on September 18, there were 2 nights of unusually early

severe frost, that damaged the crop–even though edamamé
are typically harvested about a month earlier than typical
dry soybeans. The average first date of frost in that area is
October 5–so frost is not usually a big danger. Nishimoto
was unwilling to buy any of the 1991 crop–a disaster! Jim
Lambert was still president of the company; there were some
other things going on at the time that Bob would rather not
get into. The company has not dealt with Nishimoto since
1991 and the contract is no longer in effect.
Acreage grew to 450 acres in 1992 and about 500 acres
in 1993, but both years the crop suffered from rain–meaning
3 years in a row of weather-related damage. Yields were
pretty good but the pods were smaller than ideal. Bob
considers a good yield to be about 3,200 to 3,300 lb/acre of
saleable green beans in the pods. If the beans were allowed
to mature, the yield would be about 45 bushels per acre (1
bushel = 60 lb) of dry soybeans per acre (2,700 lb of dry
beans without the pods).
In about May of 1992, Jim Lambert, who was the owner
of Jameson-Williams Company, sold his company to another
man whose name is confidential. At that time Lambert
left the company and got out of the edamamé business.
One of the reason’s Lambert was “let go” had to do with
misrepresentations made in Sept. 1991 when the contract
was signed with Nishimoto. At that time the company name
was changed to Minnesota Edamame. The other man is still
part owner; they just finished another joint venture with
Minnesota Waxy, Bob is now the manager of Minnesota
Edamame. All of the company’s operations are now in
Jackson, Minnesota.
Essentially all of the edamamé that the company has
sold have been sold in the United States, mostly on the east
and west coasts. They generally sell the product, private
labeled in frozen 1-lb retail packs, to two Japanese-run
trading companies: Mutual Trading Co. (Los Angeles)
and JFC [Japan Foods Corp., with headquarters in San
Francisco and offices across America]. Nishimoto plans to
buy edamamé from the 1994 crop. They pack the product
under 4-5 different labels. Bob thinks the product ends up
mostly in Asian-American grocery stores, with a little sold
to restaurants. This year Bob’s company has also sold 3
truckloads (90,000 lb) of mukimamé (under private label)
primarily to a Chinese-American trading company in New
York; the generic name on the label is something like edible
green frozen soybeans. The company is now in the process
of developing its own label. The Japanese are not interested
in mukimame.
As for the future: The soybeans they are now using
have pods that are a little too small for the Japanese market.
The edamamé imported to the USA from Taiwan are the
second-grade products–not good enough to sell to Japan. The
Taiwanese edamamé beans don’t grow well in Minnesota.
He is working on breeding improved varieties with the
University of Minnesota, the University of Illinois (Dr.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 914
Richard Bernard), Iowa State University, and some private
companies. It is quite easy to develop a large-seeded, good
tasting edamamé bean, but it is harder to breed in resistance
to phytophthora and other diseases–and the process takes a
long time. He is not discouraged and thinks the product has
a bright future. One new direction is to develop mukimame,
shelled green soybeans. They are working with the state of
Minnesota and some private individuals to introduce the
product as “Sweet Beans” to Caucasian-Americans. His
market research shows that there is enough of a stigma
associated with the word “soybeans” that they don’t want
that term to appear prominently on the label.
Bob has been in touch with Pillsbury, but they have
dropped their edamamé project–apparently because they
don’t want to be the first into the market. He is trying to sell
to natural and health food stores.
This year Bob’s company has planted about 700 acres of
edamamé, up from 500 acres last year. Last year’s bad rains
destroyed about half the crop. He could have sold twice what
he harvested. The variety of soybean he grows do not do
taste quite as good when grown further south (as in southern
Illinois) as they do in Minnesota. This year Richard Bernard
(who is partly retired) has 2,500 varieties of soybeans for
edamamé growing in his test plot at the University of Illinois.
He has grown edamamé for many years, and he has found
that the taste of one variety varies depending upon the area
where it is planted. The Japanese like the beans best that are
grown in southern Minnesota; they like a sweetness. He is
looking into breeding in more sweetness. Address: Manager,
Minnesota Edamame, Route 1, Box 53A, East County Road
34, Jackson, MN 56143. Phone: 507-847-3591.
2415. Bianchini, Gilberto. 1994. Re: Early history of tofu
and seitan in Italy. Letter to William Shurtleff at Soyfoods
Center, July 16–in reply to inquiry. 3 p. Typed. [Eng]
• Summary: “I started to make tofu and sell it officially in
October 1979 in Rimini, Italy, at Via Cuoco 9 (Community
Food). I first learned how to make tofu in London at the
Community Health Foundation, Old Street 98, in 1976
or 1977. Then I gained additional experience in making
Japanese-style nigari tofu from Centers and individuals in
France and Belgium. I first visited the United States in late
1978 and early 1979. On 9 Feb. 1979 I visited you [William
Shurtleff and Akiko Aoyagi] at New-Age Foods Study
Center in Lafayette, California, having a good impulse in
tofu pioneering, to talk about making tofu in Italy.
“In 1980 I visited a friend, Mr. Franco Pagliano, in
Milan; that city had many Chinese restaurants. Mr. Pagliano
had learned how to make tofu from Mr. Roland di Centa,
who was supplying these Chinese restaurants with a small
quantity of tofu (he made it the Chinese way, with calcium
sulfate), but he was soon forced to stop production because
he had difficulties producing, unofficially without the proper
permits, in his apartment. It was a really good experience for

me to get to know Chinese and Japanese people; Franco was
very skillful and shared many secrets with me. Then after
several months he called me to say that he was going to stop
tofu production and that he could introduce me to his clients–
which he did, including a Japanese restaurant, Suntory Italia,
which had not previously accepted his Chinese-style tofu. I
had contacts in Milan and met Mrs. Giovanna Mazzieri at a
conference in Milan, where tofu was presented to the public
and the press, together with the Italian Chefs’ Association. I
remember that on that occasion I first had a large number of
tofu kits sold through Mrs. Mazzieri.
“I survived financially making tofu for the first
couple of years. I sold my tofu to the Chinese restaurants
of Milan, driving there once a week from Rimini in my
small refrigerated car (280 km each way). I soon got tired
of the trip, but actually I was motivated and satisfied and
full of curiosity for the Chinese and Japanese atmosphere.
Meanwhile, I was stopping to deliver my tofu at all of the
macrobiotic and natural food shops and restaurants along
the way (in Cesena, Forlì [Forli], Faenza, Bologna, Modena,
Reggio Emilia, Parma, etc.). During those years I did
promotion for soyfoods, including cooking classes.
“In July 1982 I attended the Soyfoods Conference in
Seattle, Washington (we met again) because of my interest in
large-scale production and in making a report on soyfoods,
together with a lady dietitian from Bologna (I forget
her name) supported by the University of Bologna. She
continued introducing the many good qualities of soyfoods
to those in her field, medical doctors and nutritionists. For
more information on this, contact the Sunsoy Food company
in Bologna.
“After my 1982 trip to the USA (now having with
me color slides, literature, and information), I developed
contacts with the largest food distributing company in Italy,
Coop Italia, but the people in charge believed that it was too
early to distribute tofu widely in Italy–the market was not yet
ready... maybe in the future. Even though they were open to
innovative ideas, the negative answer was disappointing.
“I remember there was a time in 1983 when I had the
luck of meeting a Japanese girl, Fusako Aoki, who was just
passing through Rimini–a very rare occasion. She helped
me in tofu-making classes for about 3 months, in Rimini
and other cities. Meanwhile many people visited me to learn
about making and selling tofu (future competitors)!
“I had enough technical skills to develop and build
(mostly by myself) a stainless steel continuous open-air
steam cooker (not pressurized! a secret for good tofu), a
second-hand Weston (from the USA) vibrating screen, a
good stainless steel hammer mill. This was really good
equipment for those times, the only equipment of its kind in
Italy that I knew of.
“I was in charge of everything–production, sale,
promotion, and new product development. Unfortunately I
was not able to grow from the individual to the team aspect
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of the work. I exhausted myself, ending production in June
1988. In that year I was supplying centers in cities like
Rome, Firenze [Florence], Torino [Turin], Bologna, Treviso,
and Ravenna–mostly in northern and central Italy. The
demand was growing and it reached the point that in places
like Florence, Rome, and Torino people started companies
to make soyfoods. At that point, I could survive only by
diversifying products, improving packaging, moving into a
larger factory at a new location, and expanding the company
and the number of employees.
“I could not do this, and after a project of moving in
Toscana near Florence, to live and work there, I had to
discontinue my activities. The other reason was that my
family was growing rapidly; I had 2 children in 1985 and
1987, and I did not want to jeopardize or endanger my
family’s personal financial situation. Looking back, I think
I made the right choice, but I feel good when someone
remembers me for my good tofu. I sold my equipment at
a low price to a company named Food for All in Verona,
then helped them with my knowledge of making and selling
tofu. They are connected to the Ananda Marga Society, are
supporting activities in India, and are really nice people.
“While in business, I was producing: Tofu (vacuum
packaged or in bulk), tofu spreads (various flavors), tofu
burgers, tofu mayo (fresh or long-life, in glass jars), seitan,
seitan burgers, spreads, soymilk (sometimes, and only
fresh), and various tofu desserts (fresh and perishable). I
only made small batches of tempeh, for personal use and
experimentation (not sold commercially) using cultures from
the USA. Near the end of my activities, I produced 400 kg
(and up to 600 kg) of tofu (base product); officially I had
only one (maximum two) part time workers, with good help
from my relatives.
“The only company (apart from the person of Mr.
Pagliano) I know that made tofu before I did was the
Poporoya company in Rome, which produced and sold it at
his branch in Milan, the Poporoya-shop, a Japanese shop.
“People introducing soyfoods in Italy were the
macrobiotic centers: Mr. Ferro Ledvinka from Rome, Mr.
Alois Grassany from Bologna, and Mr. Roberto Marocchesi
from Torino.
“I still see an opportunity in the future for making and
selling tofu and tofu products in Rimini; this would be for me
and my friends, but it would work only if it was connected
with a larger project of a vegetarian cultural center. Who
knows? Now I am a ‘natural wood’ carpenter.” Address: Via
Cuoco 9, 47037 Rimini, Italy.
2416. Economist (London). 1994. Soya coming: Joint
ventures in China (Shenzhen). Aug. 6.
• Summary: Even when they have local expertise and a good
joint-venture partner, foreign companies find it difficult to
invest successfully in China. The perils of trying to open
a joint-venture factory in China include ever-changing

government laws, promised infrastructure that fails to appear,
hidden political agendas, phantom night shifts making
products the foreign partner never sees, and corruption that
often reaches up to the most senior official. It is frustrating,
but the prospect of being left behind still draws in foreign
firms–”like moths to a flame.” So says Winston Lo, chairman
of Vitasoy, a Hong Kong firm with a history of making
drinks that dates back to 1940. In addition, Mr. Lo is operator
of one of the more successful joint ventures in China, and
has learned to sell its products worldwide, first to overseas
Chinese, but increasingly now in natural and health food
stores in America (where the company is the largest tofu
manufacturer).
Vitasoy currently makes more than 400 million packs
of drinks a year, 70% of them sold in Hong Kong and the
rest exported. During the year ending 31 March 1994, the
company made a net profit of HK$250 million (US$32
million) on sales of almost KK$1.2 billion.
Like others, Vitasoy has been beguiled by the immense
profits that the Chinese market seems to offer. The average
Chinese consumes only 4 liters of non-alcoholic drinks
a year, vs. 60 liters per person in Hong Kong. Vitasoy
has cautiously chosen as its base the southern province
of Guangdong, next to Hong Kong, where many people
know Vitasoy’s products–which they can see advertised on
television. Vitasoy now owns 70% of a new US$16 million
plant just across the border in Shenzhen; the rest is owned
by Guang Ming Farm, a state-owned enterprise controlled by
the Guangdong provincial government. Four production lines
are already running at this new plant, and six more are to be
added before the end of 1994, giving a capacity of 620,000
packs of drinks a day. Mr. Lo has found that the hardest part
of doing business in China is choosing the right partner, one
who is resourceful, co-operative, and fair.
Vitasoy’s relationship with Guang Ming began in 1979,
when Vitasoy contracted to ship a herd of New Zealand
dairy cows to China, install modern milking and processing
equipment, and train the staff. In return, Vitasoy was given
the right to market most of the firm’s output in Hong Kong
and Macau [or Macao; a Portuguese overseas territory]. This
joint venture has expanded into a 6,000 acre ranch with a
herd of 6,300 cows. Vitasoy claims half of Hong Kong’s
market for fresh milk.
Investors from Hong Kong account for about 80% of
the investment in Guangdong province. But they seem to be
getting tired of the many problems with doing business in
China; the number of new joint-venture projects approved
in the province fell by one third in the first 5 months of
this year, compared with the same period last year. Unless
China’s central government is more welcoming to long-term
investors like Vitasoy, “the moths circling its flame may soon
look for safer flying space.”
2417. Scovronick, David. 1994. Re: History of Ithaca Soy
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in Ithaca, New York. Letter to William Shurtleff at Soyfoods
Center, Aug. 14. 4 p. Handwritten.
• Summary: David opened his company 14 years ago,
inspired by reading The Book of Tofu. He built the shop
himself and did virtually all of the maintenance and repair
work that was required. The company eventually produced
over 2,000 lb/day of tofu and tofu products. “And all of
it was made by hand, using time-honored and traditional
techniques that were so beautifully encouraged by your
writing and by Akiko’s illustrations.
“Last summer, when I rather unexpectedly received
notice that I would have to relocate the shop, I decided that
perhaps my time as a business owner and tofu maker had
come to an end and that it was time for me to move on in
life. In April of this year I sold the business to a Chinese
restaurant owner who was one of my best customers and who
was also looking for a change in his life. Since then I have
been training him and his staff to make tofu using the same
traditional methods that have worked so well for me over the
years. During this process I have come to realize how much I
enjoy teaching the art of tofu making.” He would like to find
a way to continue to do so.
Talk with David. 1994. Oct. 20-21. The shop, now
owned by Michael Pan and renamed Ithaca Tofu, reopened in
August 1994 at 23 Cinema Drive, Ithaca, New York 14850.
Phone: 607-266-0446. Michael first started making tofu
at this new address. He lost some distributors during the 6
months that the shop was closed from March to August 1994.
David is now practicing Tibetan Buddhist meditation with
Tibetan monks in Ithaca. He would like to travel to India,
work with Tibetans at the tofu shop in Dharmasala, then
perhaps travel to southern India to teach Tibetans there how
to make tofu.
Talk with David. 2001. Oct. 2. He calls. Michael Pan, a
Chinese-American from Taiwan, did not chill the water for
his bulk tofu, so it spoiled quickly. The health department
was soon on his case. David worked at the natural foods
co-op in Ithaca; as Michael’s largest customer, he was able
to watch the tofu quality decline. Michael closed the shop
last month. David would like to re-start it. Address: Box E,
Ithaca, New York 14851. Phone: 607-564-9326.
2418. Campbell, Colin. 1994. The latest from the China Diet
and Health Study. Good Medicine (PCRM, Washington, DC)
3(3):10-14. Summer. [1 ref]
• Summary: This huge study suggests that “the closer one
approaches a total plant food diet, the greater the health
benefit.” In China, protein intake averages only about twothirds of what it is in the West, and only about 10% of the
total protein intake is from animal sources, whereas in the
USA it is 70%. “I really think that protein–both the kind and
the amount–is more significant as far as cholesterol levels are
concerned than is saturated fat, and certainly more significant
than dietary cholesterol itself... Some of the plant proteins,

particularly soy, have an impressive ability to reduce
cholesterol.”
Protein consumption also affects cancer rates. “Animal
protein is about as well correlated with overall cancer
rates across different countries as is total fat... Protein is a
nutrient that is so highly regarded by everyone, including
investigators themselves, that there is a tremendous bias
against considering its ability to control disease... They do
want to imagine that animal protein does the same thing as
excess fat intake.”
“Menarche–a girl’s first period–starts between fifteen
and 19 years of age in China, whereas it is twelve to thirteen
in the United States. As you know, the later age of menarche
is correlated with a lower rate of breast cancer, at least when
comparing different populations.” This later menarche is
probably caused by the slower growth of girls in China.
Because Chinese women have a relatively low fat
intake, their estrogen levels are lower during the reproductive
years, so they don’t drop so markedly at menopause. This
may be one reason that there are only one-fifth as many hip
fractures in China as in the USA–a striking difference.
To date, the China project is only 2-3% interpreted
and published. Address: Prof. of Nutritional Biochemistry,
Cornell Univ., New York.
2419. Mann, Sue. 1994. Tempeh, tofu, and soymilk in
Ecuador (Interview). SoyaScan Notes. Sept. 23. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Sue, who has lived in Quito for 6 years, is
interested in making tempeh commercially in Ecuador, South
America. She went to Ecuador originally as a teacher in an
American school. Some people at Ambato Votec College [a
Vocational-Technical College about 3 hours bus ride from
Quito] in Ecuador are making quinoa tempeh, supposedly on
a commercial scale; they sell it mostly in Quito.
Also some Chinese or Korean people make tofu in Quito
and sell it at one stall of an outdoor Oriental foods market.
They make the tofu somewhere else and sell it twice a week
fresh, from a bathtub, at the stall. They also make a pressed
tofu. A lot of the health food stores in Quito occasionally sell
fresh tofu; she has never asked where it is made.
She also knows a Baha’i person who makes soymilk in
Ecuador. Address: c/o Donna Lewen, Cassilla 17-12-578,
Quito, Ecuador. Phone: 593 2-570-600.
2420. Bluebook Update (Bar Harbor, Maine). 1994. Bühler
process advances soymilk and soya flour. 1(3):1, 4. July/
Sept.
• Summary: Buehler Ltd. of Uzwil, Switzerland, makes
milling equipment that can transform whole soybeans into
an ultra-fine soya powder, which can be made directly into
soymilk or used as an ingredient in foods or baked goods.
In early 1994 Buehler’s latest soya flour and soymilk plant
began operation in Italy. The company reports it has installed
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a total of 13 systems in 8 countries including France, Italy,
Switzerland, Brazil, Taiwan, Ethiopia, China, and Japan.
2421. Walker, Morton. 1994. Soybean isoflavones lower
risks of degenerative diseases. Townsend Letter for Doctors
(Port Townsend, Washington). Aug/Sept. p. 874-78. [51 ref]
• Summary: This article praises the medical benefits
of Haelan 851. In Vallejo, California, Brenda Hutchins
dissolved the very painful, giant benign calcified cyst
growing on her liver by drinking some 8 oz bottles of a
“concentrated soybean nutritional beverage” (Haelan 851).
Dr. Daniel Clark of Florida recommends Haelan 851 for
cancer prevention; he has also seen its beneficial effects on
cancer patients.
The author then discusses various professional
conferences on phytochemicals and designer foods. “For the
perfect example of a designer food that’s with us today, one
needs merely to make use of phytochemicals in the soybean
protein beverage being discussed here. It’s produced under
International Patent 4,877,739 by a fermentation process. It
uses the autogenic antiammonia azotobacter mutant strain
number 851 yellow, induced from Azotobacter vinelandii
as inoculum in an industrial fermentation.” He then gives
details given on phytochemicals in Haelan 851.
“In Metarie, Louisiana, U.S. Research Reports, Inc.
has gathered information from Chinese investigators who
conducted in vitro and in vivo laboratory and clinical studies
using the country’s favorite soybean beverage. The printed
reports are available to health professionals. Merely request
the desired report number and date when contacting U.S.
Research Reports, Inc., P.O. Box 7802, Metairie, Louisiana
70010; telephone 504-888-7155. The numbered abstracts
cited below are findings of Chinese investigators who used
the Haelan 851 fermented soybean beverage for relieving
various pathologies.” He then summarizes 13 research
reports concerning Halean 851. Six of the reports describe
experiments with mice and rats, three with humans, and four
are summaries of information or conferences.
A photo shows Morton Walker. Address: D.P.M.
[Doctor of Podiatric Medicine], Medical Journalist,
Freelance Communications, 484 High Ridge Rd., Stamford,
Connecticut 06905. Phone: 203-322-1551.
2422. Hymowitz, Ted. 1994. New discoveries related to
Samuel Bowen, peanuts, and soybeans (Interview). SoyaScan
Notes. Oct. 3. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ted just found two letters from Samuel Bowen
to other people. Bowen was interested in selling 30 gallons
of groundnut (peanut) oil. He grew peanuts on his plantation
in Georgia (at about the same time that he grew soybeans)
then pressed out the oil. The letter was on a microfilm of
some documents. The taxonomy of the peanut is a mess.
There is no really good history of the peanut or coherent

documentation.
Ted has tried to trace the descendants of Samuel Bowen
but he lost them in the early 1900s. The last family he could
find was Menard Kennerly Bowen and his wife Allie Lee
Berry (also written Allie DuBerry) [Sue Ellen De Berry].
They were married in Dec. 1884 in New Orleans, Louisiana.
Menard was born in Jefferson Barracks, Missouri, on 10
Sept. 1855 or 1866. His father, John Stevens Bowen, was
a General in the Confederate army. Born on 30 Oct. 1829
or 1830 in Liberty County, Georgia, he died in July 1863
in Vicksburg, Mississippi, after being wounded in the great
Civil War battle there, and he was buried in a Confederate
graveyard at Vicksburg. Menard’s mother was Mary Lucretia
Preston Kennerly, who was born on 9 Jan. 1834 or 1835
at Jefferson Barracks, Missouri. Menard and Mary were
married on 8 May 1854 in Jefferson Barracks, Missouri.
Ted has a newspaper photo of Menard Bowen from the
Chicago Daily Tribune. Menard’s grandfather was Pierre
Menard, who was the first lieutenant governor of Illinois.
Menard Bowen was educated as a civil engineer at St. Louis
University. He was president of the Consolidated Systems
of the Street Railways of Chicago. (Ultimately, through
consolidation and buyouts, over a period of 25-30 years, this
organization, became the Chicago Transit Authority). He
died in Chicago on 9 April 1899 in Chicago, and was buried
in Jackson, Tennessee.
Menard and Allie had two children: Allen (also spelled
Allan) Bowen was born in about 1887, and Marion Bowen
was born in about 1895. There is a good chance these
two children were born in Illinois, perhaps in Chicago.
Unfortunately, many of the women in the family don’t get
married.
Ted hopes to find a living descendant of Samuel Bowen
to see if he has a family Bible, or any paintings of or letters
from Samuel Bowen. A new program called Computrace on
Compuserve makes it quite easy to track down any person
who lived in one of 28 major U.S. states after 1930 and who
is no longer alive. [Note: This is the Social Security Death
Index, available on CD ROM at Mormon genealogical
libraries.]
A man who was a Sinologist wrote a graduate thesis in
1963 on James Flint and the East Indian Company. It was
never published and there is lots of information about China
in it, but nothing of interest to Ted. Address: Prof. of Plant
Genetics, Univ. of Illinois, Urbana, Illinois.
2423. Brown, Lester R.; Kane, Hal; Ayres, Ed. 1994. Vital
signs 1994: The trends that are shaping our future. New
York, NY: W.W. Norton & Co. 160 p. 24 cm. [200+*
endnotes]
• Summary: Discusses (with graphs) important trends that
effect a sustainable society in the following areas: Food,
agricultural resources, energy, atmosphere/air, economy,
transportation, the environment, society/population/medical,
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and military.
World soybean production per person (p. 28-29) rose
steadily from about 7 kg in 1950 to about 21 kg in 1979.
Since then it has been flat, averaging about 20 kg, which was
also the estimated figure for 1993. Total world production
of soybeans has increased steadily from about 18 million
metric tons (tonnes) in 1950 to a record 116 million tons in
1992, falling by 4% to 111 million tonnes in 1993. Heavy
rains and flooding in the U.S. Midwest, the world’s principal
growing region, accounted for the decline. Although the U.S.
soybean harvest decreased nearly 16% from the previous
year, it still accounted for nearly half of the world harvest.
Brazil, with a harvest of 23 million tonnes, remained solidly
in second place. Argentina edged out China for third place.
Soybean yields in China are about 33% lower than those
of the 3 leading western producers (which range between 2
and 2.5 tonnes per hectare). The USA regularly exports one
third of its soybean crop as unprocessed beans and enough
of the remainder as meal so that about 50% of the crop is
exported. By contrast, Argentina and Brazil crush most of
their soybeans domestically and export them largely as meal,
keeping much of the soy oil for domestic use. China exports
a small proportion of its crop as beans, largely for food use
in Japan and other Asian countries. The leading importers of
soybeans are Japan, Germany, the Netherlands, and Spain.
Population trends (p. 98-99): In 1993, the world
added 87 million people to its numbers, down slightly
from the 88 million in 1992–thanks largely to a dramatic
fertility decline in China, home to more than one-fifth
of the world’s population. Total world population in late
1993 was an estimated 5.557 billion. 94% of the new
people lived in developing countries, home to 78% of the
world’s population. Africa has the world’s fastest growing
population. The average annual growth rate in world
population peaked in about 1962 at 2.2%. It had fallen to
1.75% in 1986 and was 1.56% in 1993. Yet the slowdown in
the world’s growth rate is happening much more gradually
than was expected just a few years ago. In 1982 the United
Nations projected that world population would stabilize
in the year 2100 at 10.2 billion–almost twice what it is
today. The U.N. now projects that world population will
grow until it reaches 11.6 billion sometime after 2200.
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington, DC 20077-6628.
2424. Goh, Francis. 1994. Soybean in Singapore and its
utilisation for the production of tofu and soymilk. Paper
presented at Incoming Soybean Technical Mission. 7 p. 18
Oct. 1994 at Harrow Research Station, Harrow Ontario,
Canada.
• Summary: Singapore (population 3 million, of which
78% are Chinese and 14% Malay) imports 33,360 tonnes
(metric tons) per year of soybeans for local consumption
and re-export. About 51% of these soybeans are imported

from Canada. There are 45 small and medium sized tofu
factories in Singapore (which together use 600-700 kg/day of
soybeans) and 2 large factories (which together use 2 tonnes
of soybeans and each have an are of 1,500 square meters of
more). Unicurd is the biggest. Four tofu companies have a
history of 70 years in Singapore. No family wants to marry
its daughter to a tofu maker because the work requires such
long hours, often all night.
Mr. Goh and his wife bought an existing company in
1981. Theirs was the first company in Singapore to bring
automatic machinery from Japan to produce soymilk and
pack tofu in containers. In Singapore, tofu used to be
considered a poor-man’s food; if it was served more than
once every two weeks, family members might complain.
But Unicurd repositioned tofu as a “nutritional food.”
The company markets its products mostly to the Japanese
community of 20,000 people in Singapore.
There are 6 traditional soymilk makers in Singapore; the
people like a product with a “strong beany flavor.” Address:
Managing Director, Unicurd Food Co. Pte Ltd., Blk. 6020
Ang Mo Kio Industrial Park 3, #01-154/156/158/160,
Singapore 2056. Phone: 482-5454.
2425. Clanchin, Olivier. 1994. Laiteries Triballat, Sojasun
Technologies, PLL, and soy yogurt (Interview). SoyaScan
Notes. Nov. 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Laiteries Triballat is still the company that
makes Sojasun (pronounced so-ya-SUN) soy yogurt. Sojasun
Technologies is a part of Triballat that specializes in selling
equipment and turnkey plants for making soymilk and a full
range of soymilk products (including tofu, soy yogurt, and
soy ice cream). All soymilk is made from whole soybeans.
Sojasun Technologies has some contracts in China and in
other countries.
Triballat is run by a husband and wife team, Mr. Jean
Clanchin and Mrs. Françoise Clanchin. Olivier is their son.
Triballat has never used soy protein isolates as an
ingredient in Sojasun or any other soy product they
manufactured. Prior to August 1985 PLL (Produits Laitiers
Lausanne SA) in Lausanne, Switzerland, made a product
named Sojasun in Lausanne using soy protein isolates. They
were making the product for their own use, not for Triballat.
In Aug. 1985 Triballat purchased a license from PLL to use
the brand name Sojasun, since Triballat wanted to make a
product without isolates and PLL was no longer interested
in making the product. Sojasun has never used soy protein
isolates as an ingredient in Sojasun or any other product they
have made. Triballat sells Sojasun mostly to the health food
sector, where they introduced it in 1986 or 1987. This sector
would not be interested in a product which contained soy
protein isolates.
Olivier knows of one small company (not PLL) in
Switzerland that presently makes a soy yogurt based on soy
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protein isolates. He thinks the brand name is Milco; it is sold
mostly in Italy.
Note: William Shurtleff summarized the key points
of this conversation in a letter and asked Oliver to please
confirm them–especially the part about Sojasun never
using soy protein isolates–which disagrees with previous
information. Though the letter was sent 3 times, Mr.
Clanchin never replied.
Talk with Mr. Kerbart. 2000. Feb. 1. He says the product
is pronounced so-JAH-sun, not so-YA-sun. They now have a
successful venture making Sojasun in Vietnam which started
in 1998. The venture in China has not been successful, and
they are thinking of taking back the equipment. Address:
Sojasun Technologies, Noyal-sur-Vilaine, France. Phone:
99.04.11.04.
2426. Gupta, Rajendra (“Raj”) P.; Daller, Frank. 1994.
Update on ProSoya Inc. and the SoyaCow Centre
(Interview). SoyaScan Notes. Nov. 21. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: ProSoya Inc. (named ProSoya Foods
International until late 1993) is the company that developed
and owns SoyaCow, which is a machine that makes soymilk.
The name SoyaCow was intended originally for smaller
machines for developing countries, but now it is used also
for the larger, more expensive systems.
In 1985 ProSoya had no manufacturing capability,
so Raj talked with APV about developing equipment for
ProSoya. APV did some research and development work
for ProSoya but no money changed hands. ProSoya was
considering giving APV a license to manufacture the
machine, but APV found eventually that there are not many
companies in the soyfoods market that are big enough to
afford APV equipment, and most who could afford a large
system might buy it from STS, which APV acquired in 1986.
STS also looked at making the SoyaCow, but decided that
the market was too small. APV has never owned ProSoya,
and ProSoya never licensed any technology or equipment to
APV.
The hard part was finding the right people. Once
ProSoya found the right people, they chipped in some
money, got some bank financing, and some small money
from some shareholders. Only 15% of the company is owned
by outsiders. So ProSoya is a corporation with about 8
shareholders, of which 4 are principal shareholders; the rest
are relatives, accountants, etc. Raj still has the controlling
interest. Frank Daller has raised all the outside capital within
the last 1-2 years but most of it came in early in 1994. This
has allowed ProSoya to construct a building where they do
final manual assembly of SoyaCows, to publish a newsletter,
and to market its SoyaCow very effectively. Most of the new
funds have been used to build this assembly building, which
does not have an assembly line and does not manufacture
any of the SoyaCow’s component 200 parts; they are custom

fabricated by various other companies. ProSoya has 15-30
SoyaCows made at a time–built to order; each takes only 2-3
hours to assemble, and they inventory only a few at a time.
In the building there is also a pilot plant, where potential
customers can see how the SoyaCow works and taste the
finished product.
ProSoya has not gone to any large companies for capital,
and has not had to make any compromises as to its goals. In
fact, they have been very selective about bringing in capital,
desiring only investors who share Raj and Frank’s views
and goals. Frank invested money, and they have brought
in outside money from only one other significant source,
which is their West Coast licensee. This is a new entity in
Vancouver, British Columbia, named Pacific ProSoya, which
has acquired the license to produce soymilk in bulk, using
ProSoya technology, for the western part of Canada and the
northwest USA. The milk, made in a plant which ProSoya is
building for them, will be sold to food processors. It is sort
of joint venture and licensing deal. ProSoya holds equity
in their company and they hold equity on ProSoya. The
relationship began about 2 months ago, though they have
been discussing this for the last 9 months.
Another new development is that ProSoya in Ottawa is
starting to make bulk soymilk for food processors. They will
be serving cow’s milk dairies which will be test marketing
Pure-Pak cartons of soymilk, as well as an ice cream
company and a yogurt company and a Tetra Pack filler.
ProSoya is aggressively looking for a company to
manufacture their SoyaCow assembly-line style in East
Asia (especially in China, Taiwan, or Korea) for about half
the price they can make it for in Canada. They see a large
potential market in China and throughout the less developed
countries if they can reduce the price to end users.
How much does a SoyaCow cost? The SC-20, the
smallest machine which makes 20 liters of soymilk per
batch, is extremely compact, uses a patented airless coldgrind process to produce a very good-tasting soymilk, and
retails for US$7,000. The SC-100, which can produces 100
liters per batch and can make up to 400 to 500 liters/hour,
retails for a minimum of US$175,000, not including the
boiler, chiller, and clean-in-place system. They are about to
introduce a continuous-process machine.
People learn about the SoyaCow mostly through word
of mouth and from the SoyaCow Newsletter, which is written
mostly by Raj and Frank. It goes out to several hundred
people.
The Russians have translated Mark Messina’s book, The
Simple Soybean and Your Health into Russian. They want to
print 10,000 copies. Address: The SoyaCow Centre, 9 Veery
Lane, Ottawa, ONT, K1J 7W7, Canada. Phone: 613-7459115.
2427. Archer Daniels Midland Co. 1994. First quarter report
to shareholders, and a report on the 71st Annual Shareholders
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Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: Comments by president James R. Randall.
ADM is a growth company that continues to grow in
three basic ways. First, by continuing to expand the basic
businesses: crushing, refining, milling, etc. Second, to grow
vertically and upgrade basic products into higher margin
items. Central Soya’s feed division was purchased along
with a worldwide network of premix plants to give ADM
excellent distribution of its amino acids and vitamins for
animal feeds. By the end of 1995, ADM will be producing
all three of the vitamins known as antioxidants. “Our soy
protein businesses also continue to grow. Our European
concentrate plant is now at full capacity and is being
expanded. Our U.S. isolate and concentrate business is
well ahead of previous years.” Pillsbury’s sales of ADM’s
vegeburgers are “up nearly 900 percent over a year ago. Our
third growth area is to grow internationally. There are 94
million new people added to the face of the globe annually
and feeding people is our business.” These people are being
added in “Asia, Africa, Central and South America, places
where we have little or no presence, and we need to be there.
In the past year we have formed partnerships and have plants
in Turkey, Greece, Bulgaria, Hungary, and Czechoslovakia in
Eastern Europe. ADM is forming new alliances in Asia.
Comments by Michael Andreas, vice chairman of the
board and executive vice president. There is no free trade
in today’s world. “Twenty years ago soybean farmers in the
U.S. couldn’t agree on a program for soybeans because the
cost to produce them varied so widely from north to south.
So they opted for so-called free trade with a low loan rate
as a safety net. It all sounded pretty good. Over the last
15 years, however, I observed the following. Ten million
acres of soybeans disappeared from the U.S., while areas
in Argentina and Brazil increased 14 million acres where
land was cheaper and subsidized credits were available.
An additional 18.7 million oilseed acres were planted in
Canada and Europe, again with heavy subsidies. Twentytwo soybean factories [crushing plants] were closed in our
country, while fifty sprung up in South America and Europe.
Our share of the world market in soybean products was
cut in half. In fact, over 20,000 soybean farmers left the
business, and 50,000 jobs were lost at home. And you know
we still have the same program today.
“Let’s look at Japan. They are truly the masters of
managed trade. After the war, Japan put an extremely high
tariff on imported vegetable oil but none on raw materials
like soybeans and canola, so they could create jobs at
home. Factories sprung up in the ‘50s and ‘60s like wildfire
when they set their systems in place. Canada responded by
growing more and more oilseeds and subsidizing exports
with cheap freight to the ports. Canada became a colony
again. They got no factories, no jobs. Why not?
“Japan had all the factories because they could pay
a premium for raw materials (in this case subsidized raw

materials), run their factories, and charge the consumers
double the market for their products. Taxes on the profits
were collected by the government and used to help subsidize
automobile exports. Sound complicated? As I said, this was
managed trade, and it worked like a charm.
“And don’t think for a minute that China hasn’t learned
from these tricks of the trade. They’re putting the same
systems in place as fast as they can.”
Comments by Dwayne O. Andreas, chairman of
the board and chief executive. He discusses the many
accomplishments of the Clinton administration, including
opening up trade with China. “The second thing he did that
is absolutely super for agriculture and ADM is that he got
NAFTA through the Congress over the opposition of his
labor constituency, one of the greatest achievements for
trade of this century. Our exports to Mexico have tripled just
since NAFTA, and they are going to triple again.” Address:
Decatur, Illinois.
2428. INFORM (AOCS). 1994. Soy protein ventures planned
in China. 5(12):1341. Dec.
• Summary: “Japanese firms have announced participation in
two joint ventures producing soy protein foods in China.
“Chirin Fuji Protein Co., to be 51% owned by Fuji Oil
Co. of Japan, will manufacture soy protein in Song Yuan City
in Chirin. Other partners will include Chu Itoh Co., Protein
Technologists Inc. [sic, Protein Technologies International,
owned by Ralston Purina], and Song Yuan City. Initial
capital has been announced as ¥792 million (approximately
$7.9 million).
“Products will be aimed primarily at the Chinese market,
but some may be exported to Japan.”
2429. Liu, Y.-H.; Chou, C.-C. 1994. Contents of various
types of proteins and water soluble peptides in sufu during
aging and the amino acid composition of tasty oligopeptides.
Zhongguo Nong Ye Hua Xue Hui Zhi (J. of the Chinese
Agricultural Chemical Society) (Taipei, Taiwan) 32(3):27683. [Chi; eng]*
2430. Product Name: Tofu.
Manufacturer’s Name: Long Life Foods Co.
Manufacturer’s Address: 1752 Houret Ct., Milpitas, CA
95035. Phone: 408-946-3773.
Date of Introduction: 1994.
New Product–Documentation: Talk with Andrew
Rawlings of Ananda Marga. 1994. Nov. 1. He visited this
Chinese-run shop today and brought their business card
to Soyfoods Center. Milpitas is at the southern end of San
Francisco Bay between Sunnyvale and Freemont. The
company is located between highways 680 and 880 just off
the Montague Expressway. They have no English-language
name and make many types of tofu.
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2431. Pao, Shi-Chiang. 1994. Halophilic organisms in sufu,
Chinese cheese. PhD thesis, Ohio State University. *
• Summary: Advisor: W. James Harper.
“For the first time, the relationship between brine
composition and microbiological quality of commercial
sufu, the characteristics of moderate halophiles isolated
from commercial sufu, the effectiveness of alcoholic saline
solutions on the growth and survival of halotolerants and
moderate halophiles, and the effect of halophilic organisms
on the sufu flavor development have been investigated.”
2432. Product Name: Soy Sauce.
Manufacturer’s Name: Wa Heng Dou-Fu Soy Sauce.
Manufacturer’s Address: 5063 24th St., Sacramento, CA
95822. Phone: 916-737-0545.
Date of Introduction: 1994.
How Stored: Shelf stable.
New Product–Documentation: Talk with Martin Lin.
1997. Aug. 6. His company name is “Wa Heng Dou-Fu Soy
Sauce.” He bought the company from his parents in 1996.
Three years ago he started to make soy sauce and sold it to
several restaurants because Kikkoman is too expensive. He
no longer makes soy sauce but plans to make it again after
doing more research. He believes that Kikkoman adds HVP
to its soy sauce prior to fermentation.
2433. Achaya, K.T. 1994. Indian food: A historical
companion. Delhi, Bombay, Calcutta, Madras, India: Oxford
University Press. xvi + 322 p. Illust. (some color). Index. 27
cm. [744* ref]
• Summary: The earliest oilseed mentioned in Sanskrit
documents is the sesame seed / tila. Honey was the earliest
sweetener (p. 36-37).
In Chapter 14, “Staples of yore,” the section titled
“Oilseeds” (p. 193) has details about the early history of
sesame. “A charred lump of sesame seed (Sesamum indicum)
was found in Harappa (ca. 2000 BC)...” The Rigveda (ca.
1500 BC) uses the word pala to refer to sesame seeds. The
Tamil name, gingelli, originated in about the 8th century AD.
Chapter 16, “Bounty from the New World,” deals
primarily with plants that were introduced to India from
the Americas, but also discusses a few species that came
from elsewhere. The section on “Oilseeds” begins with a
detailed early history of the groundnut [peanut] in the New
World. Ancient Peruvian tombs of 3000-2000 BC contain
groundnuts (Arachis hypogaea), which may well have
originated in the Bolivian region of South America. As it
was disseminated, it diversified; two sub-species arose. “One
was erect and the other a runner.” These further diversified
into four main types, “now called Virginia, Peruvian Runner,
Valencia, and Spanish respectively. These were all cultivated
first in south India and later in Western India between 1850
and 1900.” In 1850 only 1,000 ha were planted to groundnut;
by 1895 that figure was 70 times a large. Today the

groundnut is by far the largest oilseed crop in India. Photos
show: (1) Groundnut pods and kernels. (2) An uprooted
groundnut plant (p. 219-20).
The next oilseed mentioned is the “Soyabean,” which
originated in the eastern half of north China (p. 220-21):
A short but good history of the soybean in India is given,
starting in 1908.
The next oilseed is the Sunflower. A photo of each plant
is given. Address: Bangalore, India.
2434. Bates, Chris; Bates, Ling-li. 1994. Culture shock!
Taiwan. Portland, Oregon: Graphic Arts Center Publishing
Co. 256 p. Illust. Map. Index. 20 cm. [11 ref]
• Summary: A guide to Taiwan’s customs and etiquette.
Ling-Li is a Taiwanese native and Chris, her husband, is an
American who lived and studied in Taiwan for a number of
years. In Chapter 3, “Settling In,” the section titled “A stroll
through the wet market” [the traditional fresh vegetable
market, where each vendor rents a stall] is a section (p. 5051) about doufu and doufu products. “If it is marinated and
dried further, it becomes doufu gan (dried bean curd [sic,
pressed tofu]). If it is fermented, it becomes chou doufu
(smelly bean curd).
Chapter 7, “Cuisine of the Ilha Formosa” is about
Taiwanese restaurants–where happy noise and clanging
dishes are part of what Chinese value in dining out.
Page 160-61: “Junior is off to cram school, so Mom
eats a specialty at a push cart to remind her of the flavors of
her youth. When they have all returned home they might go
out together for syau ye (midnight snack). This might be a
bowl of noodles, or chou doufu (smelly bean curd–they say
it smells like a sewer and tastes like a dream; bean curd’s
equivalent to Blue Stilton cheese).”
Note: This is the earliest English-language document
seen (Oct. 2011) that contains the term “smelly bean curd.”
2435. Chik, Hon Man; Ng, Lam Sim Yuk. 1994. ChineseEnglish dictionary: Cantonese in Yale romanization.
Mandarin in pinyin. Shatin, N.T., Hong Kong: New Asia–
Yale-in-China Chinese Language Center, The Chinese
University of Hong Kong. 512 + 9 p. Radical index. Number
of strokes index. Cantonese romanization index. 17 cm.
[Eng; chi]
• Summary: Page 430: Dauh (Md [Mandarin] dou): beans
and peas. Dauh fuh: bean curd. Dauh ngah: bean sprouts
as a vegetable. Dauh jeung: soybean milk. Sih (Md chi):
fermented bean.
Appendix 3 is a “Comparative chart for four different
kinds of Cantonese romanization systems”: Yale, IPA,
Sidney Lau, and Meyer-Wempe. For each is given: initials
[initial sounds], finals, and tones (of which seven can be
represented).
Note. This is the earliest Cantonese Chinese-language
document seen (Aug. 2013) that uses the term Dauh jeung to
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refer to soymilk. Address: Hong Kong.
2436. Gordy, Josephine Shih. 1994. Chinese in southeast
Florida 1900-1992. Miami, Florida: Broadley Publishing.
137 p. See p. 78-79. 28 cm. [Eng]
• Summary: On pages 78-79 is the biography of Mr. Manny
Wong and his company, Fully, Inc.–based on an interview
with Mr. Wong on 8 March 1994 in Miami. He was born
in Cuba in 1953 of Cuban immigrant parents. His entire
family immigrated to Miami in 1961. His father had gone
to Cuba from China as a young man of age 18 in 1943; he
had a distant uncle in Cuba who sponsored him. He was
married, but he had to leave his wife behind. She came to
Cuba in 1950. In Miami, Manny’s father, together with
several partners, started a restaurant in downtown Miami and
named it Hong Kong Restaurant. In 1963 he bought a second
Chinese restaurant in Little Havana and named it Oriental
Restaurant; it was and still is a Cuban-Chinese restaurant.
After graduation, Manny did not take over his father’s
restaurant business, but pursued his own career. He and
his brother-in-law started their own business in Miami.
Named Fully, Inc., it makes beans sprouts, soy sprouts, tofu
and soy milk. Its clientele includes all the Chinese grocery
stores, most of the Chinese restaurants, and Chinese food
distributors in the tri-county area. Manny enjoys being an
entrepreneur. Address: Florida.
2437. Hornby, Albert Sydney; Chang, Fang-chieh. 1994.
Niu jin xian dai gao ji Ying Han shuang jie ci dian Oxford
advanced learner’s Chinese-English dictionary. 4th ed.
[Hong Kong]: Oxford University Press. xxx + 1910 p. Illust.
22 cm. [Eng; Chi]*
2438. Huang, Quanyu; Andrulis, Richard S.; Chen, Tong.
1994. A guide to successful business relations with the
Chinese: opening the Great Wall’s gate. Binghamton, New
York: International Business Press, an imprint of The
Haworth Press. xii + 254 p. Index. 23 cm. [1 soy ref]
• Summary: This is a book about business etiquette,
corporate culture and business negotiation in China. In
Chapter 9, “The role of banquets,” is a section titled “The
characteristics of banquets” which states (p. 204): “Jimmy
Carter wanted to taste the typical breakfast of Doujiang and
Youtiao found in Beijing, which made the Chinese people
crazy about him.” A chapter endnote (p. 213) explains
that these two words mean “Soya milk” and “A deep-fried
twisted dough stick.”
Page 205 continues: “Many Chinese people also pay
attention to ‘complete’ as a characteristic of their banquet.
Many Chinese foods are arranged in pairs, for example,
Youtiao (a deep-fried twisted dough stick) is served with
Doujiang (soya milk).”
In Chapter 10, “Giving gifts and accepting presents”
is a section titled “The careful study of giving gifts” which

states (p. 222): “The pronunciation of Fuzhu is very close
to the word for ‘abundant’ in Chinese... We want to give the
reader a sense of the value that Chinese put on certain gifts.
As a foreign guest, gifts such as Fuzhu may be thought of as
cheap by some Chinese people.
“Along with seeking a gift with a lucky meaning,
different social strata may like different kinds of presents.
Though the New Year cake and Fuzhu are regarded as lucky
and polite, they are rather conventional.”
Fuzhu is defined (p. 227) as: “4. Dried bean milk cream
shaped into tight rolls.”
Note: In English, Fuzhu can also be translated as “dried
yuba sticks.” Address: 1-2. PhD.
2439. Johnson, Natasha J. 1994. Traditional beancurd
manufacture. Rugby, Warwickshire, England: Intermediate
Technology. 39 p. Illust. No index. 21 cm. [11 ref]
• Summary: Contents: Introduction. Manufacture.
Packaging. Equipment. Coagulating agents. Modern methods
of manufacture in China. High yield beancurd. Beancurd
products (Chinese names are given in pinyin; a photo shows
each product): Deep-fried beancurd (you doufu), Deep-fried
beancurd balls (yuanzi), Dry / pressed beancurd (doufu
gan), Beancurd cutlets (nan hua gan), Beancurd roll (kunji),
Smoked beancurd (xun doufu), Spiced beancurd (xiang
gan), Stewing spice beancurd (luzhi doufu gan), Long life
beancurd, Fermented beancurd (furu), Beancurd bamboo
(fuzhu / dousun [dried yuba sticks]), Frozen beancurd
(dong doufu), Flavoured beancurd, Specialties (Jinxi ginger
beancurd, Shaoyang pork roll, bean paste (douhu)), Beancurd
silk (in the form of long strands), Heat processed beancurd,
Instant beancurd mix. Use of by-products. Cooking with
beancurd. References. Acknowledgements.
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “Fermented beancurd” to
refer to fermented tofu.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term dong doufu to refer to
frozen tofu.
Concerning smoked tofu: A clear illustration shows
the cylindrical smoking chamber, apparently made from a
55-gallon drum. At the bottom is a 20-cm layer of smoking
rice bran, half way up is a perforated metal sheet, and near
the top is a rack on which the squares or strips of firmlypressed tofu are smoked, and on top is a cover. Smoking
takes several hours and may be cold smoking {below
30ºC} or hot smoking {below 70ºC}. The tofu is smoked
slowly, turning it over when the surface is brown to give a
distinctive flavour, colour and aroma. After smoking, the
texture is firm and the product can be stored for 10 days
without refrigeration due to the natural preservatives present
in the smoke and the drying action (25% weight loss by
evaporation).” Page 26 describes how a highly-flavored
product is made by mixing pressed tofu with various spices,
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sugar, salt, and diced vegetables. It is steamed for 10-12
minutes, mixed with vegetable oil, spread on a bamboo mat,
left in the sun to dry, then smoked to give it a golden color.
Photos show: Smoked tofu squares on a woven bamboo tray.
Rectangular pieces of tofu, each pressed in a cloth.
This booklet provides an excellent introduction to
traditional methods of making tofu and tofu products in
China, with many clear illustrations and photos. The author
did the research while working at the Human Agricultural
University in China. The publisher is working to enable
low-income people in the Third World to develop and
use technologies which give them more control over their
lives and contribute to the long-term development of their
communities.
In addition to reviewing the many varieties of tofu and
tofu products in China (from deep-fried tofu to instant tofu
mix), the booklet discusses of traditional manufacturing
principles, those which have potential for large-scale
manufacture, coagulants, and packaging equipment.
For further information contact Intermediate
Technology, Myson House, Railway Terrace, Rugby,
Warwickshire CV21 3HT, England, UK.
Updated address (based on letter of March 1995): Ms.
Natasha Johnson, c/o United Biscuits, Asia Pacific Ltd.,
4506 China Resource Bldg., 26 Harbour Road, Hong Kong.
Address: IT, Myson House, Railway Terrace, Rugby CV21
3HT, England. Phone: 0788 560631.

prepared. For marketing, edamame pods are sold fresh on
the stem with leaves and roots, or stripped from the stem and
packaged fresh or frozen, as either pods or beans.”
In China: “Major varieties (and their production areas)
include: Sanyuewang in Zhejiang Province; Wuyuewu
around Shanghai and Nanking; Wuyueba near Hangzhou;
Baishuiou in the Chengdu area; Liuyueba around Hefei,
Wuxi, and Hangzhou; Baimaoliuyuewang and Daqingdou
near Nanking; and Jiangyoudou around Shanghai (Guan
1977). Numerous land races are still cultivated, particularly
around Shanghai and Jiangsu.”
Note: In the superb first draft of this paper: The authors
review more than 160 Japanese publications concerning
vegetable soybeans, concentrating on the period from 1920
to the present. More than 120 of the articles are in scientific
journals dating from 1921 to the present. In general these
research articles and publications can be categorized into
seven research areas: Agronomy and crop management
(37%), biochemistry (15%), breeding and germplasm (12%),
harvesting and processing (12%), statistics and marketing
(12%), plant physiology (9%), and plant pathology (3%).
As of Oct. 2021 this book is on the Web at https://
coolbean.info/pdf/soybean_research/library/forage_
and_food_produc tion/EDAMAME_%20THE%20
VEGETABLE%20SOYBEAN.pdf Address: East Asian Crop
Development Program, Dep. of Crop and Soil Sciences,
Washington State Univ., Pullman, WA 99164-6420.

2440. Konovsky, John; Lumpkin, T.A.; McClary, D.C.
1994. Edamame: The vegetable soybean. In: A. Desmond
O’Rourke, ed. 1994. Understanding the Japanese Food and
Agrimarket: A Multifaceted Opportunity. Binghampton, New
York: Haworth Press. xiii + 217 p. See p. 173-81, 196-99.
Illust. Index. 23 cm. [52 ref]
• Summary: Contents: Introduction. History: China, Japan,
Korea. North America, Other Countries. Quality. Variety
selection. Production. Current research. Summary.
The excellent introduction states: “Edamame is a
specialty soybean (Glycine max (L.) Merr.) harvested as a
vegetable when the seeds are immature (R6 stage) and have
expanded to fill 80 to 90 percent of the pod width. Like fielddried soybeans, the seeds of edamame varieties are rich in
protein and highly nutritious. Worldwide, it is a minor crop,
but it is quite popular in East Asia... Edamame is consumed
mainly as a snack, but also as a vegetable, an addition to
soups, or processed into sweets. As a snack, the pods are
lightly cooked in salted, boiling water and then the seeds
are pushed directly from the pods into the mouth with the
fingers. As a vegetable, the beans are mixed into salads, stirfried, or combined with mixed vegetables. In soup, (gojiru
in Japanese), the beans are ground into a paste with miso,
which is used to form a thick broth. Confectionery edamame
products, such as sticky rice topped with sweetened
edamame paste (zunda mochi in Japanese), are occasionally

2441. Lee, Mu-Tsun. 1994. Tofu! Tofu! Tofu!: Chinese style.
Translated from the Chinese by Innie Hua. Monterey Park,
California: Wei-Chuan Publishing. xxxii + 187 p. Illust.
(color photos by Aki Ohno). Index. 13 x 19 cm. [Eng; Chi]
• Summary: Contents: Conversion tables. Soybean products.
Tofu. Recipes: Salads, appetizers. Frying. Stir-frying.
Cooking in sauces. Deep-frying. Steaming.
The soybean products described are: Soft tofu, hard
tofu, bean curd skin (fu pea [yuba]), pressed bean curd, bean
curd strips and bean curd sheets (bai yeh). Making soy milk
at home. Making tofu at home from homemade soymilk
(curded with gypsum). All text is in both English and
Chinese (Taiwanese complex characters).
2442. Pan, Lynn. 1994. Sons of the Yellow Emperor: A
history of the Chinese diaspora. New York: Kodansha
International. xx + 418 p. Illust. (16 pages of plates). Index.
22 cm. [174* ref]
• Summary: On page xiv is a very interesting map of
southern China, with a blowup of southern Kwangtung
[Guangdong] province, the area around Canton, the Pearl
River, the South China Sea, Macao, and Hong Kong. For
this area was at the heart of the Chinese diaspora–especially
in the 19th and 20th centuries and especially from two small
areas southeast of Canton: (1) Sam Yap (Three Districts) of
Punyu, Shuntak, and Namhoi–the more affluent counties. (2)
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Sze Yap (Four Districts) of Hoiping, Sunwui, Toishan, and
Yanping–the poorer and ruder area southwest of Sam Yap.
Although the people from both areas speak Cantonese, they
have difficulty understanding each other’s speech. Other
important languages of the diaspora were Hakka and its
numerous variants (spoken in Guangdong, Fujian, etc.) and
Hokkien (spoken in southern Fujian, Taiwan, and by many
overseas Chinese throughout Southeast Asia). It is closely
related to Teochew / Teochiu, though mutual comprehension
is difficult,
In Part Four: 1960s to 1980s, Chapter 16, titled “Food”
contains a history (p. 320-23) of Amoy Food Limited, now
an international firm, with its headquarters in Hong Kong,
owned largely by overseas Chinese. For many overseas
Chinese, “perhaps no label has quite the resonance of
Amoy.” In 1908, T’ao-hua Ta-t’ung, the predecessor of the
company, was founded in Xiamen for producing bottled
soy sauce and dairy milk. Its founder was Yang Ko-fei, who
soon brought in other shareholders. In 1911 clashes between
the founder and other shareholders lead to a break-up of the
company, with one party going it alone as T’ai-hua (Tao Fia),
and the other as Ta-T’ung. Yang Ko-fei went with the latter
company, whose chief shareholder was Tan Kah Kee, the
rubber and pineapple magnate.
It became increasingly apparent, however, that the
two companies would do much better of they operated as
a single unit. So in 1928, when a new rival appeared, they
merged, with the smaller of the two now located in Hong
Kong. Thereafter the company experienced steady growth.
Eventually the branch in Hong Kong came to eclipse the
parent company in Amoy. In 1937, when the Japanese
invaded China and war broke out, almost the entire canning
plant was moved to Hong Kong from Amoy. In 1951, when
the company went public, the ownership passed mainly into
the hands of overseas Chinese.
Today Amoy Foods’ products are on the shelves of
supermarkets and Asian markets in 37 countries. Half of
Amoy Foods’ shares are owned by the American food giant
Pillsbury (owner of Haagen-Dazs and the Burger King
hamburger chain) and the other half by Hang Lung (a Hong
Kong real estate company). Amoy’s line of 34 sauces include
dark soy sauce (lau-ch’ou), light soy sauce (sheng-ch’ou),
black bean sauce [made of fermented black soybeans], sweet
and sour sauce, etc.
On the roof of the Amoy factory’s main building a
visitor can see a demonstration of the old-fashioned process;
“here, an old man with sleeves rolled up goes from earthen
vat to earthen at plunging his arm into the thick brew of
black and yellow soy beans to give it a gentle, almost loving
stir. He works rhythmically, with deep concentration. A Soy
Master with thirty or forty years behind him, he stands in a
line which goes back to the fifth century, from when dates
the earliest surviving soy sauce recipe.”
Companies like Amoy have helped to make Chinese

foods more widely available in the West. Not so long
ago, Chinese cookbooks published in England said that
Worcestershire sauce was an acceptable substitute for soy
sauce, because the latter was available only at delicatessens
and specialty shops [Asian grocery stores] in London.
Even during the last five years, the range of Chinese foods
available in London’s Chinatown has grown remarkably.
In Chinatowns in the United States [and especially those in
San Francisco {California} and New York] the selection of
Chinese foods has long [perhaps always] been greater than at
those in London or other places in Europe.
Page 324: The first person to make tofu in Europe
was Li Shih-tseng [Li Yü-ying, Li Shizeng], a Chinese
intellectual and educator. As a young student of biochemistry
in France in 1900, Li was to be greatly influenced by the
writings of Nietzsche and Bergson. A Francophile, Li was
one of the founders of the Work and Study Program, which
sent Chinese students abroad for part-time work and parttime study. One of these students, who would later become
famous, was Deng Xiaoping. While establishing his tofu
[beancurd] factory in France, Li drew on his knowledge of
biochemistry; the factory provided jobs for many students in
the Work-Study Program.
Li, a vegetarian, was a firm believer in the nutritional
value of tofu and other soybean foods. His factory also made
and sold soybean flour, fermented tofu, soy-bean milk, and
soy-bean jam, and these foods nourished not just Chinese,
but also Westerners, including American soldiers who fought
in France during World War I (Lin Hai-yin 1971, p. 125).
“All this was before the faddish demand for tofu by health
food enthusiasts, and before it became widely known as an
unbeatable source of protein. The company closed after the
war, but among certain Chinese émigrés [emigrants from
China] France was never to lose its reputation for beancurd.
In Europe up to the 1980s tofu kan, a particular variety of
fermented beancurd [sic, pressed tofu] much demanded by
eastern Chinese palates, could only be had in Paris, and the
handful of émigrés in London had to send over for it.”
Li was also a founder of the Université Franco-Chinoise
at Lyons, a sort of accommodation and placement agency.
About the author (facing p. 418). Lynn Pan was
born in Shanghai; she left as a child. She “has lived as an
immigrant in North Borneo and England, and worked as
a social scientist, journalist and writer in London, Geneva
[Switzerland], Helsinki [Finland], and Hong Kong.” In 1981
she returned to Shanghai for the first time, and was gripped
by deep, haunting sensations of nostalgia. She had found the
place where she belonged, her inheritance, and she began to
write this book. She is the author of at least five other books–
all listed facing the title page. Her Epilogue and Afterword at
the end of this book are both very interesting.
2443. Simonds, Nina. 1994. Classic Chinese cuisine. Revised
and updated edition. Boston, Massachusetts: Houghton
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Mifflin Harcourt Publishing Co. 399 p. Illust. (photography
by Alan Richardson; calligraphy by T.C. Lai). Map. Index.
23 cm. *
• Summary: From the publisher: “Repeatedly singled out
as one of the all-time cookbook bibles, Classic Chinese
Cuisine is a thorough introduction to the basics of Chinese
cooking, covering all the essential techniques, ingredients,
and cooking utensils, with more than 225 recipes, step-bystep illustrations, and full-color photographs. Nina Simonds
has an unerring eye for the most approachable and delicious
dishes in the Chinese repertoire, from Crispy-Skin Duck and
Hundred-Corner Shrimp Balls to Lemon Chicken Wings and
Dry-Cooked String Beans.” Address: Salem, Massachusetts.
2444. Wang, J. 1994. Broadening and improvement of
genetic base of soybeans in northeast China. Harbin, China:
Heilongjiang Science and Technology Press. [Chi]*
2445. Product Name: Tofu, Soymilk, Dried Tofu Curds,
and Veggie Burgers.
Manufacturer’s Name: Harcan Kingsoya Co. Ltd.
Manufacturer’s Address: 33 Casebridge Court, Units 5&6,
Scarborough, ONT M1B 3J5, Canada. Phone: (416) 2838328.
Date of Introduction: 1994?
New Product–Documentation: Talk with Duff MacKinnon
of the Ontario Ministry of Agriculture and Food in Guelph.
1995. March 6. Harcan makes tofu, soymilk, dried tofu
curds, and veggie burgers. They have a very small plant. One
partner, from mainland China, speaks excellent English. The
other two partners are Canadian.
2446. Much, Marilyn. 1995. Seeds bear fruit at Archer
Daniels Midland: Profits surge at huge grain processor
thanks to growing sales of higher margin additives. Investor’s
Business Daily. Jan. 5.
• Summary: A photo shows ADM Chairman and CEO
Dwayne Andreas who said that his company’s business has
doubled every six years for the past 20 years. In 1994 ADM
had bad luck because of the great Midwest floods; earnings
dropped 11% even as revenues rose 16% to $11.4 billion.
ADM’s strategy is to nurture core businesses, like milling of
corn, wheat, and soybeans, while expanding and upgrading
products into higher margin items.
Over the past few years ADM has used new technologies
to extract amino acids from corn. Today ADM is a leader
in the production of amino acids like lysine and threonine,
which are used as livestock feed supplements. It will soon
start making tryptophan for use in livestock feeding. Andreas
estimates that consumption of such value-added products
is growing anywhere from 6% to 25% a year. That explains
why he has invested several hundred million dollars in
making these items. “This investment includes the January
acquisition of Central Soya Co., one of the largest global

distributors of multivitamin products.” [Note: In Jan. 1994
(not 1995) a subsidiary of ADM acquired Central Soya’s
feed division–but not the entire Central Soya company].
Analyst David Nelson of NatWest Securities predicts
that ADM’s earnings overall will grow at a compound annual
rate of 9% to 12% over the next 5 years as the firm reaps
the benefits of its wise investments, and as agricultural trade
becomes more liberalized. That’s up from only 3% from
1990-1994. For example, the market for ADM fructose
has exploded. ADM plans to diversify into new bioproduct
categories. Long-term, Andreas plans to produce all six
antioxidant vitamins from natural sources–and penicillin.
ADM’s soy protein business is growing rapidly. Six
years ago the company invented a new way to isolate
[concentrate?] soy protein and make a product similar in
taste and texture to meat. This is used as an ingredient in
the Harvest Burger patties marketed at retail by Pillsbury’s
Green Giant.
Andreas has found that liberalization of agricultural
trade through NAFTA and GATT has been of tremendous
benefit to ADM and similar companies. ADM is now
shipping to China vastly increased amounts of vegetable
oil. “The company has shipped $26 million of a total $100
million order from Ukraine for soy protein to be used in
milk. And the former Soviet Union has asked ADM if it can
supply it with 3 million tons of milk from soy protein in the
future, says Andreas.” Address: Staff reporter.
2447. Simonds, Nina. 1995. Dumplings, for a lucky Year of
the Pig. New York Times. Jan. 25. p. C1.
• Summary: Chinese dumplings, which can trace their roots
back 2,000 years, are epitomized by that that favorite New
Year’s delicacy jiao-zi. During the Ming dynasty (13681644) dumplings began to be the key dish at the midnight
meal to welcome in the Lunar New Year. Describes the
dumplings served at several Chinese restaurants in New
York City. “The Lucky Friendship Restaurant on Mott
Street in Chinatown, also has traditional items and new
interpretations. Triple-delight dumplings contain three kinds
of mushrooms wrapped in a soybean milk skin” [yuba].
Contains two recipes: Northern-style dumplings. Steamed
open-topped dumplings.
2448. Brown, Lester R.; Flavin, C.; French, H.; et al. 1995.
State of the world 1995: A Worldwatch Institute report on
progress toward a sustainable society. New York, NY: W.W.
Norton & Co. xiii + 255 p. Index. 24 cm. [300* ref]
• Summary: Contents: Acknowledgments. List of tables
and figures. Foreword. 1. Nature’s limits. 2. Protecting
oceanic fisheries and jobs. 3. Sustaining mountain peoples
and environments. 4. Harnessing the sun and the wind.
5. Creating a sustainable materials economy. 6. Making
better buildings. 7. Facing China’s limits. 8. Leaving home.
9. Budgeting for disarmament. 10. Forging a new global
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partnership.
In Chap. 1, Lester Brown states: “Nature’s limits are
beginning to impose themselves on the human agenda,
initially at the local level but also at the global level.”
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington DC 20036-1904. Phone: 202-452-1999.
2449. Shurtleff, William; Aoyagi, Akiko. comps. 1995.
Industrial utilization of soybeans (non-food, non-feed)–
Bibliography and sourcebook, A.D. 980 to 1994: Detailed
information on 2,538 published documents (extensively
annotated bibliography), 65 commercial industrial soy
products, 78 original interviews (many full text) and
overviews, 59 unpublished archival documents. Lafayette,
California: Soyfoods Center. 683 p. Subject/geographical
index. Author/company index. Language index. Printed 18
Dec. 1994. Published Jan. 1995. 28 cm. [2720 ref]
• Summary: “A revolution in soybean utilization has been
gaining momentum since the late 1980s in the United States.
It is described by phrases such as the ‘New Uses Movement,’
‘value-added soy products,’ or ‘industrial uses of soybeans.’
But few people alive today realize that this is the third–and
probably the biggest–wave of a revolution that has taken
place at least twice before. The first wave, which had no
name, lasted from 1909 until the end of World War I. The
second wave, called the farm Chemurgic Movement, began
in 1929 (at the start of the Great Depression), reached its
peak from 1936 to 1941, and subsided in the late 1940s after
World War II.
“Industrial utilization of soybeans refers to uses other
than for food and feed. The oil may be used, for example,
as an ingredient in printing inks, diesel fuels, paints, resins,
soaps, as a dust suppressant, etc. The protein may be used
to make adhesives, plastics, artificial wool, paper coatings/
sizings, fire fighting foams and a host of other products. Soy
oil has always been more widely used in industrial products
than soy protein.
“This is the most comprehensive book ever published
about industrial utilization of soybeans. It has been compiled,
one record at a time, over a period of 19 years, in an attempt
to document the history of this subject. Its scope includes all
known information about this subject, worldwide, from A.D.
980 to the present.
“This book is also the single most current and useful
source of information on this subject, since 81% of all
records contain a summary/abstract averaging 181 words in
length.”
“A Brief History of Industrial Utilization of Soybeans–
As early as 980 A.D. the Chinese were using soy oil, a
semi-drying oil, mixed with tung oil, for caulking boats.
It was widely burned as an illuminant in oil lamps to light
homes and temples, until the 1920s, when it was replaced
by kerosene. By the 1920s it was also widely used in China
to make soft soaps (that were known for their ability to give

a good lather in hard water), lacquers, paints, printing inks,
and waterproof cloths and umbrellas.
“By the 1500s, soybean cake began to be widely used
in China as a fertilizer, primarily as a source of nitrogen and
organic matter, but also for its content of phosphorus and
potassium.
“The earliest known reference to industrial uses
of soybeans in the West was in 1880, when Bryan, an
American, noted that soy oil could be used as a substitute for
linseed oil in paints, or be burned in lamps.
“The first use of the soybean for industrial purposes
in the western world began in about 1909, when the price
of linseed and cottonseed oils skyrocketed worldwide.
Soy oil began to be used in large quantities in soaps, and
experimentally in paints, first in England, then in the United
States. Henry A. Gardner of the Paint Manufacturers Assoc.
of the U.S. began extensive research on the use of soy oil to
partially replace linseed oil in paints and varnishes. By 1916
the main use of soy oil in America was in soaps, where it
replaced cottonseed oil. Manchuria also used large amounts
of soy oil in soaps.
“In 1909 Goessel, a German, developed and patented
the first rubber substitute from soy oil. In 1912 Beltzer, a
Frenchman, developed soy protein plastic, Sojalithe, which
he soon produced commercially on a large scale. In 1917
Satow, a Japanese, published the first of many articles from
that country on the use of soybean proteins to make plastics.
“The heyday of interest in industrial utilization of
soybeans took place in America during the 1930s and the
Great Depression, spurred largely by the work of Henry
Ford, the farm Chemurgic Council (founded in 1935), the
Chemurgic movement, and the U.S. Regional Soybean
Industrial Products Laboratory (founded in 1936 at the
University of Illinois, Urbana). The goal was to make
industrial products from farm crops to help depressed
farmers. The soybean was one of the great success stories
of the Chemurgic movement. In 1933, the peak year
percentage-wise, a remarkable 70% of all soy oil in the
USA went into industrial, non-food uses–primarily paints
and varnishes, followed by soaps, linoleum, and oilcloth.
Large amounts of soy flour were made into plywood glue,
especially by the I.F. Laucks Co. In 1936, the peak year
for publications, some 59 publications on industrial uses
appeared. In 1935 the Glidden Co. in Chicago built the first
small plant for production of industrial grade soy protein
isolate, which the called ‘Alpha’ protein.
“Active work in this field accelerated during World War
II, when soybeans were used to make products that were
in short supply. In 1941, after imports of tropical oils from
Southeast Asia had been suddenly cut off by the Japanese
military, use of soy oil in industrial products skyrocketed to
its historical peak in absolute terms: 74.25 million lb. were
used that year. Of this, 56% was used in paint and varnish,
and 33% in soap. But by 1944 industrial uses of soy oil had
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fallen to only 17 million lb.
“During the 1950s, a period of huge surpluses for most
U.S. farm crops (and forecasts of soybean surpluses... which
never materialized), research focused on industrial products
that could alleviate the surpluses. During the 1960s, as
surpluses disappeared, the concern for world hunger and
protein shortages grew, and petroleum came to dominate
industrial utilization, soybean research switched from
utilization to production.
“The mid-1980s in America saw a rebirth of interest
in research on soybean utilization, especially industrial
utilization. Foreign competition from Brazil and Argentina,
and huge surpluses of soy oil drove U.S. farmers, led by the
American Soybean Association, to develop new value-added
products for new markets.
“Statistics compiled by the U.S. Dept. of Commerce,
Bureau of Census, Industry Div. (Reprinted in Soya
Bluebook ‘94, p. 234) show that in the year beginning Oct.
1992 (the latest statistics available), the main industrial uses
of soy oil were in resins and plastics (95 million lb.), paint
and varnish, fatty acids and ‘other inedible’ (163 million
lb.). These nonfood uses totaled 296 million pounds in
1992/93, accounting for 2.5% of total U.S. domestic soy oil
utilization. Rapidly growing new uses included printing inks,
diesel fuels, and dust suppressants–to mention but a few.
“One of the shining examples of industrial uses of
soybean oil in the USA is in soy inks. In 1987 the oil from
9,000 bushels of soybeans went into soy inks, but by 1993
this figure had skyrocketed to 4,000,000 bushels–a 444fold increase in just 7 years! In 1994 about 10% of all U.S.
printing inks, about 44 million pounds, were made from soy
oil. About 90-95% of all daily newspapers used soy inks for
color and one-fourth of the estimated 50,000 commercial
printers regularly used it.” Address: Soyfoods Center, P.O.
Box 234, Lafayette, California 94549. Phone: 510-283-2991.
2450. New York Times. 1995. Good eating: Northern lights,
south of the park. Feb. 5. p. CY16.
• Summary: This is a brief restaurant review of China Grill
(60 West 53rd St., New York City). “Among starters are
steamed mussels with a ginger black bean sauce;...”
“Main courses include grilled aged Sichuan beef tossed
with sake, shallots, soy [sauce] and cilantro.” Reviewed 19
Nov. 1993.
Note: This is the earliest (and only) document seen
(Nov. 2011) that uses the term “ginger black bean sauce”
to refer to a sauce made from salted fermented soybeans
(fermented black soybeans) and ginger.
2451. Weber, Marcea Newman. 1995. Re: Work with natural
foods and tofu in England and Australia. Letter to William
Shurtleff at Soyfoods Center, Feb. 12–in reply to inquiry. 3 p.
Typed, without signature.
• Summary: Marcea and Daniel Weber met in Boston

in about 1972, and both studied macrobiotics. They left
Boston in 1974 to live in England because Daniel wanted
to study acupuncture in one of the acupuncture schools in
Buckinghamshire. They stayed there for 6 months and then
moved to London, where they connected with Bill Tara, who
was working at starting an East West Centre. Marcea began
teaching cooking classes and started a Wholefoods Bakery
with an English woman. This continued for 1½ years.
During this time Marcea met Bruce Gyngell, an
Australian who met Michio Kushi while he was in London.
Michio suggested that Bruce change his diet, so Bruce came
to the East West Centre and studied cooking. He was looking
for a cook for himself. He was at that time living in England
and working for one of the television studies. He was the
person responsible for bringing television to Australia, so
he was quite influential. He wanted macrobiotics to find its
way to Australia, so he invited Marcea and Daniel to visit
Australia and bought them each a round-trip ticket. He said
they could see if they wanted to stay and start a centre in
Australia. So in 1976, after visiting Japan and Oki sensei and
his Oki Yoga Dojo in Mishima, Japan, for several weeks,
they arrived in Australia, and have lived there ever since. In
December 1982 Marcea and Daniel Weber were married in
Australia.
“The Soy Bean Factory was established in Dec. 1978,
when Michael De Campo, Yoshiko Wright and Marcea
Weber started a company devoted to producing traditional
Japanese tofu using nigari (a sea water extract) as a
coagulating agent. The fresh Japanese-style tofu began to
arrive in the health food stores and Japanese supermarkets
around April 1979.” As far as Marcea knows, theirs was the
first Caucasian-run tofu company in Australia. It was her idea
to start the company. Shares were issued at the beginning.
Marcea initially invested about $5,000 to $7,000, Yoshiko
Wright was brought in to invest about $3,000, and Michael
De Campo invested about $3,000 or a little less. His main
role was making the tofu and working with Marcea on
improving product quality.
“The Soy Bean Factory was located just outside
Chinatown and in the central district of Sydney, New South
Wales, Australia. We concentrated on making a tofu equal in
quality to the fresh tofu sold in Japan today. We were able to
service people who wanted fresh tofu by selling it straight
from the Factory to the public, as well as packaged in a
plastic container with a plastic film on top.”
The Soy Bean Factory ceased operation in October
1981. Note: On 8 Nov. 1981 Marcea wrote Bill Shurtleff,
on a letterhead of the East West Foundation, 363 George
St. in Sydney: “Our factory has shut down, and now one
of the Chinese producers [Sin Ma Trading Co., 9 Meeks
Road, Marrickville (in southwestern Sydney), NSW] is
allowing us to use their premises to make our tofu... We are
hoping to start another factory with more capitol behind us.
Unfortunately, we were grossly undercapitalized, and this
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was our downfall.” While making tofu at Sin Ma Trading
Co., The Soy Bean Factory continued to use its original
name, since they had lots of packaging and labels, and no
need to change names.
“After getting into the swing of making Japanese-style
tofu and using the packaging equipment, we decided to find
a source of organically grown soybeans that would produce
the same quality tofu as the non-organic beans we had been
using. In 1983, after several months and many trials, we
finally found a bean that would give almost the same quality,
though with a small drop in tofu volume [yield].
“As the demand increased up to as much as 600 pieces
per week of tofu (each piece weighed 300 gm), we began
to look for larger premises, which were found in Leichhardt
(about 7 miles southwest of downtown Sydney), so by early
1982 we had re-located to 355 Parramatta Road, Leichhardt,
NSW 2040–and had started making tofu. At that time,
Yoshiko Wright and Michael De Campo sold their shares to
John Fenwick and me, and the name of the company was
changed to Soyfoods Australia. Still having a controlling
interest in the business, I hired Tony Wondal, a Chinese
man, to help operate the business. A year later (in about
1983), after an increase of sales, John decided to sell his
shares to Ross Ebert, and we moved to even larger premises
at 14/2 Paton Place, Manly Vale (northeast of downtown
Sydney), New South Wales. After a year of production and
trying to make soymilk without proper soymilk equipment,
I decided to sell my share of the company to Ross Ebert. I
was expecting my first child in August 1985 and didn’t want
to be tied down to any business. So I left the tofu business
and never looked back! As far as I know, Ross never put any
new products out on the market and so the business only sold
tofu–and still does today with new owners.
Note: In Sept. 1986 Ross B. Ebert had just spent
$100,000 on fairly sophisticated soymilk equipment. He was
selling soymilk fresh to Coles supermarkets in plastic bottles.
In Nov. 1988 Lindsay Kotzman purchased the business,
which was named Great Australian Pty. Ltd. In July 1990
Jennifer Young purchased the business, still located at 14/2
Paton Place. “The Company is Great Australian Tofu Pty.
Ltd., trading as Soyfoods Pty. Ltd.”
As far as Marcea knows, Sin Ma Trading Co. and Castle
Trading Co. were both tofu manufacturers. Address: 56 St.
Georges Cres., Faulconbridge 2776 NSW, Australia.
2452. Reichl, Ruth. 1995. Restaurants: Finding the real
China in Queens with a man famous for knowing what is.
New York Times. Feb. 24. p. C24.
• Summary: This is a review of three Chinese restaurants
in Flushing, Queens. The writer accompanied Ken Hom, a
man who was famous for his eight books on Chinese food.
Ken was happy because he “had just tasted the spicy pickled
bean sprouts at Golden Monkey [Sichuan; 133-47 Roosevelt
Ave.]...” The dish was made with real soy bean sprouts and,

for once, the dish contained enough oil–which Americans
might not like.
A recipe that the menu calls “vegetable rolls” are
actually “bean curd skins [yuba] so crisp they crackled with
each bite, filled with juicy bean sprouts and brushed with a
thick and pungent sesame sauce.”
At Taipei Wall Sea Street Taiwanese Restaurant [13505 40th Road], hot pots are the signature dish. “Taiwanese
food is unlike any other and this turned out to be a fine
place to sample it.” One dish, which the menu called “fried
homemade pork,” consisted of “thin, chewy strips of meat
marinated in fermented bean curd to give them a salty, funky
flavor.” One of the recommended dishes is “shredded pork
with dried bean curd” [probably doufu-gan, which is pressed
tofu].
2453. Product Name: Five Spice Bean Curd.
Manufacturer’s Name: American Food Co. (AFC).
Manufacturer’s Address: 4738 Valley Blvd., Los Angeles,
CA 90032. Phone: 213-223-7738.
Date of Introduction: 1995 February.
Ingredients: Incl. soy beans, water, calcium sulfate.
How Stored: Refrigerated.
New Product–Documentation: Talk with Ralph Folder
from Arizona 1995. May 8. He likes this product and plans to
introduce it on a local television program.
2454. Hymowitz, Ted. 1995. Plate tectonics and the
dissemination of the soybean (Interview). SoyaScan Notes.
March 24. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Plate tectonics has nothing to do with the
cultivated soybean, Glycine max, but it helps explain the
dissemination of the wild perennial relatives of the soybean.
Plate tectonics has to do with the pool of genetic material
which ultimately ended up in Australia, versus that pool
which we seen in China and Japan today. Ted is interested
in the distribution of the genus Glycine (pronounced glaiSEE-nee). The question is “Is the distribution of the wild
perennials associated with the distribution of the soybean.
The answer is “No.”
Ted believes that the ancestors of both the wild
perennials and the cultivated soybean were in Cambodia,
Laos, and Vietnam. This has nothing to do with his
contention that the soybean was first domesticated in
the eastern half of North China around the 11th century
B.C. These ancient ancestors existed something like 4 to
10 million years before the soybean was domesticated,
roughly 3,000 years ago. From this pool of genetic material
that moved north, Glycine soja, the farmers of China
domesticated the soybean.
The Australian plate is moving closer and closer all
the time to the plate in the southern part of Asia–especially
Indonesia and Papua New Guinea. Eventually the two plates
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hit, and one plate went under the other. At that time there was
a golden opportunity for what he believes to be the Glycine
to move down from Southeast Asia into Australia. The plants
that moved south remained perennials. But the plants that
went north from this center were annuals; they eventually
became the wild annual soybean, Glycine soja. Kudzu comes
from that same pool. Botanists know that perennials can’t
survive in the cold north, so when tropical plants move north
they often become annuals in order to survive.
Confounding this whole issue of plate tectonics are
wild birds. They can move the seeds of wild perennial
relatives of the soybean over long distances. Some seeds
retain their viability during the time they are eaten by the
birds, digested, and excreted. One day while Ted was sitting
alone on the Pescadores Islands, he asked himself, “How
could the wild soybean have gotten here?” To demonstrate
this bird theory of movement, Ted and his colleagues took
material that they collected on Taiwan, Pescadores Islands,
Okinawa etc. and they crossed it from the material from
Australia. The resulting seeds were fertile. That shows that
the genetic material had to come from Australia because on
the Philippines and Taiwan you only find the polyploids; you
don’t find diploids. The ancestors of the polyploids, those
16 species, are only found in Australia. But the polyploids,
the ones composed of more than one genetic background,
are found in Taiwan and elsewhere. Address: Prof. of Plant
Genetics, Univ. of Illinois, Urbana, Illinois.
2455. Azevedo, Chris; Gallagher, Paul. 1995. Trends in
Japan’s soybean market. Paper presented at a conference
titled “Producing Soybeans for the Soyfoods Market.” 8 p.
Held 2 March 1995 at Ames, Iowa. [6 ref]
• Summary: The pages and most tables in this report are
unnumbered. One table shows per capita annual consumption
(in lbs) of soybeans in selected Pacific Rim countries in
1974, 1984, and 1994, as follows, in descending order of
pounds consumed per capita in 1994: Indonesia: 9.2, 14.0,
23.2. South Korea: 21.4, 18.8, 20.1. Japan 11.0, 15.3, 16.7.
North Korea: 11.8, 12.2, 11.2. Malaysia: 2.9, 5.2, 10.3.
China: 14.7, 13.0, 9.7. Thailand: 1.2, 3.9, 3.9. Philippines:
0.4, 0.5, 0.8. Sources: (1) USDA; (2) U.S. Bureau of the
Census, World Population Profile, 1994 and 1984; (3)
Statistical Yearbook, Statistical Office of the United Nations,
New York, NY.
Another table shows annual soybean consumption in
million metric tons in 1974, 1984, and 1994, as follows,
in descending order of amount consumed in 1994: China:
5.237, 6.193, 5.350. Indonesia: 0.546, 1.072, 2.105. Japan:
0.716, 0.830, 0.950. South Korea: 0.328, 0.358, 0.410. North
Korea: 0.083, 0.109, 0.117. Thailand: 0.023, 0.092, 0.105.
Malaysia: 0.015, 0.036, 0.090. Philippines: 0.007, 0.013,
0.025. Source: USDA.
A final table shows the amount of soybeans used (in
thousand metric tons) in Japan, by product and total, each

year from 1978 to 1993, as follows: Use of soybeans for tofu
rose from 486 in 1978 to a peak of 531 in 1984, falling to
492 in 1993. Use for natto rose from 71 in 1978 to a peak of
109 in 1993. Use for miso rose from 182 in 1978 to a peak
of 185 in 1980, falling to 173 in 1993. The total rose from
750 in 1978 to a peak of 927 in 1992, falling to 920 in 1993.
Address: Iowa State Univ. Phone: 515-294-0160.
2456. Furuhata, Hideki. 1995. Japanese soyfoods markets.
Paper presented at a conference titled “Producing Soybeans
for the Soyfoods Market.” 9 p. Held 2 March 1995 at Ames,
Iowa.
• Summary: This paper consists of nine very interesting
statistical tables, one on each page. Table 1 shows the
supply and demand for soybeans in Japan from 1984 to
1992 (in tonne = metric tons). The supply of Japanesegrown soybeans decreased from 126,000 tonnes in 1984
to a low of 73,000 tonnes in 1992, and imports increased
from 4,401,000 tonnes in 1984 to 4,725,000 tonnes in 1992.
The demand for soybeans from crushers has stayed about
steady, ranging from a low of 3,428,000 tonnes in 1991 to
a high of 3,928,000 tonnes in 1985. Demand for food uses
has increased from 786,000 tonnes in 1984 to a high of
927,000 tonnes in 1992 (up 18%). Demand for use as feed
has increased from 55,000 tonnes in 1984 to 95,000 tonnes
in 1992.
Table 2 shows soybean utilization in Japan by type of
food product from 1987 to 1994: Use of soybeans for tofu
and aburage stayed about steady at 498,000 tonnes, by far
the largest food use. Use for miso decreased slightly from
180,000 tonnes in 1987 to 170,000 tonnes in 1994. Use for
natto grew strongly from 97,000 tons in 1987 to 110,000
tonnes in 1994. Use for kori-tofu (dried-frozen tofu) grew
slightly from 29,000 tonnes in 1987 to 30,000 tonnes in
1994. Use for soy sauce grew strongly from 5,350 tonnes in
1987 to a record 25,300 tonnes in 1992, dropping slightly to
23,000 tonnes in 1994. Use for soymilk decreased slightly
from 4,000 tonnes in 1987 to 3,100 tonnes in 9994. Total
use of soybeans for food in Japan grew slowly from 875,350
tonnes in 1987 to 930,000 tonnes in 1994 (up 6%).
Table 3 shows Japanese population and per capita
consumption of soyfoods from 1982 to 1992. Population
grew from 103,720,000 to 124,452,000 during this period,
while per capita consumption grew from 6.8 to 7.4 kg/capita
(up 8.8%).
Table 4 shows per family expenditures and consumption
per year on tofu, natto, miso, and soy sauce from 1982 to
1992. For example, expenditures on tofu increased from
2,535 yen in 1982 to 7,992 yen in 1992, while consumption
fell from 87.98 cakes to 79.26 cakes. Thus in 1992 the
average Japanese family consumed 1 cake of tofu every 4.6
days.
Table 6 shows imports of soybeans for food from
the USA, Canada, and China from 1982 to 1992. Imports
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from the USA are subdivided into IOM, Beeson, and other
identified varieties. In 1992 about 88.7% of food-grade
soybeans imported to Japan from the USA were IOM.
Moreover, of all these soybeans imported for food use in
1992, about 76.6% came from the USA, 21.5% from China,
and 1.85% from Canada.
Table 6 shows the amount spent per capita by people of
different 5-year age-groups on four soyfood products. The
average person in the age 60-64 year group spent ¥2,976 on
tofu, ¥1,539 on miso, ¥1,490 on soy sauce, and ¥1,098 on
natto. The average person in the age 30-34 year group spent
¥1,581 on tofu, ¥603 on miso, ¥508 on soy sauce, and ¥708
on natto.
Table 7 shows the source of soybean used to make
four soyfood products in 1984, 1990, and 1992. In 1992, of
the 498,000 tonnes of soybeans used in tofu and aburage
in Japan, 74.8% of the soybeans were IOM from the USA,
6.0% were Beeson (USA), 8.0% were other U.S. varieties,
3.0% were from China, and 8.0% were grown in Japan. Of
the 30,000 tonnes use to make dried-frozen tofu, 86.7% were
IOM and the rest were from China. Of the 108,000 tonnes
used to make natto, 55.5% were from the USA and Canada,
39.8% were from China, and 4.6% were grown in Japan. Of
the 176,000 tonnes of soybeans used to make miso, 88.0%
were from China, 5.7% were white-hilum beans from the
USA, and 6.25% were grown in Japan.
Table 8 shows that production of soybeans in Japan from
1982 to 1994 has decreased sharply. In 1982 some 262,300
tonnes were produced on 147,000 ha with a yield of 1,782
kg/ha. In 1994 some 98,800 tonnes were produced on 26,500
ha with a yield of 1,620 kg/ha.
Table 9 is two charts showing the distribution system for
(1) Imported soybeans from suppliers to end users, and (2)
Domestic soybeans from farmer to end users. Farmers sell
to the Zenno Nokyo or a collector. Address: Mitsui & Co.
Phone: 515-294-0160.
2457. Kanazawa, Takemichi; Osanai, T.; Xiao, S-Z.; et al.
1995. Protective effects of soy protein on the peroxidizability
of lipoproteins in cerebrovascular diseases. J. of Nutrition
125(3 Suppl.):639S-646S. March. First International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease. [30 ref. Eng]
• Summary: It has been shown that peroxidized low
density lipoprotein (LDL) is an important risk factor in
the pathogenesis of atherosclerosis. Administration of
soycreme suppressed peroxidized lipoprotein. Furthermore,
blood cholesterol concentrations were reduced by the
administration of soy protein. Therefore soy protein may be
useful in the prevention and/or treatment of atherosclerosis.
Address: 1. The Second Dep. of Internal Medicine, Hirosaki
Univ. School of Medicine, 5 Zaifu-Cho, Hirosaki-City
036, Aomori-Ken, Japan; 3. Beijing Research Center for
Immunology, Beijing, China.

2458. Ontario Soybean Growers’ Marketing Board. 1995.
Technical soybean mission: Japan, Hong Kong, Malaysia,
Singapore. March 10-26, 1995. Chatham, Ontario, Canada.
23 p. 28 cm. [Eng]
• Summary: Contents: Participating members: Dr. Karen
Lapsley, Mr. Ron McDougall, Mr. Michael Loh, Mr. Doug
Jessop (food technologist and tofu expert, Harrow Research
Station), Mr. Kim Cooper (marketing specialist, OSGMB).
Note: This is the first Canadian soybean mission in which a
food technologist (Doug Jessop) participated. Background.
Mission objectives. Acknowledgements. Mission details–
Japan: Canadian embassy.
Japan Miso-Co-op Industrial Association: Japan imports
about 250,000 tonnes {metric tons} of soybeans from China
each year, and about 150,000 tonnes of that amount is for
the miso market. The remaining miso soybeans come from
Canada, USA, and Japan. The best soybean for making miso
comes from the Hokkaido area of Japan. It is a large, white
hilum type, perhaps Toyomasuri. Generally the larger the
soybean the better for making miso. Japanese miso makers
need two types of soybeans from Canada: (1) Normal
SQWH (Special Quality White Hilum); average values for
color, taste and texture are acceptable though higher values
would be preferable; (2) High Premium Soybeans; they
would consider paying a premium for better color, taste, and
texture.
Azuma Natto Foods Co. Ltd.: This natto company
uses 7,000 tonnes/year of soybeans making them the third
largest natto maker in Japan. They use 65% USA, 25%
Japanese, and 15% Canadian soybeans. There are four sizes
of natto: Small natto < 5.5 mm accounts for 72% of the
natto market in Japan; Large natto, 5.5 to 6.2, account for
18%. Extra large natto > 8.5 mm account for 18%. Split seed
natto account for 10%. Factors in assessing the suitability
of soybeans for natto are: Fat content should be less than
19%. Total sugars–Group 1 contains sucrose, fructose, and
glucose, group 2 contains raffinose and stachyose. Calcium
affects the hardness or softness of natto. The ideal range is
180-250 mg/100 gm. Sanwa Company–Tofu manufacturer.
Wed., March 15–Japan Tofu Association: There are over
20,000 tofu makers in Japan, and 53 of these are members
of this association, with half of the 53 being in the Tokyo
area. Only 185 tofu manufacturers in Japan have 30 or
more employees. Tofu makers consider there are two types
of organic soybeans: true organic and semi-organic. The
association imports about 2,000 tonnes of each type from the
USA; they are OCIA certified.
Home Foods Company Ltd. uses 4,000 metric tons
of soybeans a year, mostly a blend of 70% Chinese white
hilum and 30% U.S. white hilum. The soys from the USA
are I.O.M. soybeans, especially the “High Super” variety.
For the more premium market they use a blend of 50%
Japanese soys and 50% Harovinton soybeans. They have
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also just started blending 50% Chinese and 50% Canadian
white hilum soybeans. The two most important criteria for
their soybeans are high protein and high total sugars. Sugar
levels of Chinese soybeans (24-25%) are higher than those of
Canadian soybeans (23-24%).
Thursday, March 16–Takeya Miso Co.: Ikuo Fujimori,
President. Takeya has two plants employing 100 production
workers and using 5,000 to 6,000 tonnes of soybeans yearly.
70-80% of their products are sold in supermarkets. For years
they have been using the U.S. soybean variety Kanrich.
Nagano Chushin Agricultural Experiment Station: They
have been breeding soybeans since 1957 and in that time
have developed and released 17 varieties, the most famous
being Enrei. The staff of 34 includes 5 soybean breeders.
Dr. Nobuo Takahashi has been breeding soybeans for over
18 years. Japan has domestic soybean area of 370,500 acres
(150,000 ha); it is decreasing, so imports are increasing.
Nagano Miso Industrial United Co-operatives: This
group consists of 8 local co-ops made up of 160 miso
manufacturers, who pay a fee to this group based on sales.
There was a detailed discussion of the types of sugars in
soybeans necessary for good miso.
Friday March 17–National Food Research Institute.
Tsukuba is developing into a science research park, now
containing over 200 different research institutes. NFRI,
originally founded in 1934 as the Rice Institute, moved to
Tsukuba from Tokyo in 1973. Thirty years ago, all tofu in
Japan was made with Japanese soybeans. Dr. Toshiro Nagai
spoke about natto: In 1992 the natto needs of Japan were
met by soybeans from China (45%), USA (38%), Canada
(17%), and Japanese domestic (8%). Natto consumption has
increased by about 10% for each of the last few years. Dr.
Sayuki Nikkuni spoke about miso: In 1992 the miso needs of
Japan were met by soybeans from China (87%), USA (6%),
Japan (6%), and Canada (1%). Dr. Kaoro Koyama spoke
about tofu: In 1992 the soybeans for tofu totaled 490,000
tonnes and came from USA (390,000 tonnes; 80%), Canada
(50,000; 10%), Japan (20,000; 4.1%), China (20,000; 4.1%),
and South America (10,000; 2.0%).
Asahi Food Processing Co. Ltd. This plant, which has
350 employees and operates 365 days/year, was established
in 1972 and produces tofu, fried tofu, natto, noodles, and
juices. They use 15 tonnes of soybeans daily or 4,900
tonnes/year, of which 38.8% are grown in Japan and the
remaining 61.2% are IOM from the USA. Each day they
make 120,000 cakes of tofu, 100,000 pieces of fried tofu,
and 20,000 packages of natto. Most of the soybeans they use
in production are dehulled. They use about 500 tonnes/year
of OCIA certified soybeans from the USA and some semiorganic soybeans from Japan. The prices they pay per kg of
soybeans are: IOM 30-40 yen; Vinton, identity preserved
varieties, and Harrovinton [Harovinton] 100 yen; organic
120-140 yen; Enrei (Japanese) 400 yen.
Saturday, March 18–Hong Kong. Canadian High

Commission. Canada Packers (Hong Kong) Ltd.
Monday, March 20. Shenzhen Economic Zone: This area
of 30 square km, just outside the Hong Kong border, contains
1 million people or 60% of the provincial population, all
of whom require a special permit to work in the area. This
economic zone is booming, basically due to spiralling costs
in Hong Kong, where many businesses and factories are
closing and moving to this area, where land and labor costs
are much lower.
Shenzhen Vitasoy (Guang Dong) Foods & Beverage
Co. This plant, which is only one year old, produces a major
share of the soymilk for Hong Kong. They are able to import
soybeans at a low tariff rate because they ship the majority of
their finished products back into Hong Kong. The plant uses
Canadian SQWH (Special Quality White Hilum) soybeans,
but has problems with uneven seed size. They presently
receive the soybeans in 45 kg jute bags, but would prefer
strong 45 kg poly-lined paper bags. A small percentage of
dairy milk is mixed with the soymilk, which is thought to
improve its texture and taste.
Tuesday, March 21. Dah Chong Hong, Ltd. This was
the first company to import Canadian soybeans for food
use in the early 1970s. Dah Chong pointed out that Ontario
soybeans were experiencing increasing competition from
Quebec soybeans, especially in the past two years. The
Quebec soybeans are 5-10% less expensive, due to lower
basis levels, lower freight costs, and being more aggressive
in a new market. Their quality is similar to Ontario,
though the seed coat color is somewhat darker. There are
about 50 tofu makers in Hong Kong, 10 larger size and 40
smaller size, although there is not a large difference in size.
Consumers believe that packaged tofu is not as fresh as that
purchased fresh daily from local markets.
Amoy Food Ltd. (Dr. Alain Butler; This plant makes
soy sauce and other sauces used in cooking. They use only
Canadian soybeans, the Maple Glen variety from Quebec).
Wed., March 22. The group visited Hung Tao Soya Bean
Products Pty., a traditional Hong Kong tofu and soybean
sprout plant in the New Territories.
Thursday, March 23–Malaysia. Canadian High
Commission. Yeo Hiap Seng (Malaysia) Berhad (Contains
excellent details on the company). Chop Lee Kit Heng Sdn.
Bhd. (A soybean trader selling to end users in Malaysia).
Friday, March 24–Singapore. Canadian High
Commission. Yeo Hiap Seng Ltd. (Singapore). Meeting with
nine tofu manufacturers in Singapore. (The name of each
company is given. There are 40 tofu makers in Singapore,
and the majority now use Canadian soybeans. Tofu growth
in the last 5 years has been very rapid and competition is
fierce). Asia Corporation Pte. Ltd. (This company accounts
for about 70% of the soybeans imported into Singapore and
Malaysia. They first brought Canadian soybeans into the area
in 1978). Canadec Private Ltd. Sing Yeap Trading Pte. Ltd.
Saturday, March 25–Unicurd Food Company Pte. Ltd.
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(Mr. Goh gave a tour of his facility and discussed his plans
for a new plant in late 1995). Yam Thye & Co. (Warehouse).
Encore Ltd.: Sylvia B. Hollenstein, managing director.
This company, based in Switzerland, uses Swiss technology
to produce soy yogurts, chocolates, and noodles in
Switzerland from Chinese soybeans–mostly for the taste.
The products are shipped from Switzerland to the company’s
3 retail stores in East Asia; they plan to expand to 10 retail
stores by the end of 1995.
Appendixes A through J, issued as a separate document,
contain extensive and detailed information and some
published documents related to the technical mission.
Address: P.O. Box 1199, Chatham, ONT N7M 5L8, Canada.
Phone: 519-352-7730.
2459. Smith, Paul. 1995. History of F.G. Roberts Health
Food Products and Soy Products of Australia Pty. Ltd. The
work of F.G. Roberts and Vincent R. “Ron” Smith. Part
III. 1950-1959. Bayswater, Victoria, Australia. 6 p. March.
Unpublished manuscript. Handwritten. Updated by several
interviews with and letters to William Shurtleff in March
1995.
• Summary: Continued: In 1951-52 the company launched
Australia’s first full-fat heat-treated (dry-roasted) soya flour,
which was named Soyvita. Prior to 1954 this flour was made
from soybeans imported from China and the USA. From
1951 onwards, the company began mixing and packing its
own range of herbs.
In May 1952 Ron Smith and F.G. Roberts became equal
partners in the ownership of the food factory. In May 1954
Ron Smith bought the entire food processing business from
Mr. Roberts, thus ending the partnership. Mr. Roberts kept
some of the herbal products and tablets. In June 1954 Smith
incorporated a proprietary company under the name “New
Life Products Pty. Ltd.” and in March 1958 changed the
name to “F.G.R’s Health Food Products Pty. Ltd.”
Shortly after Ron Smith bought F.G. Roberts’ Health
Foods in 1954, he did two other important things: First,
he bought a 3½-acre piece of land at 69 Power Road,
Bayswater, Victoria–where the company is located.
Bayswater is an outer Eastern suburb of Melbourne at the
foothills of the Dandenongs between Croydon and Boronia
(north-south), Montrose/Kilsyth and Wantirna (east-west).
The property was a green-fields industrial site surrounded
by orchards and daffodil farms, with no utilities connected.
On this property he built a 100-square-meter storage shed,
which was used to store the year’s supply of soybeans in
hundredweight (112 lb) Hessian sacks. The beans were
then taken in small quantities to Hawthorn for dry roasting
and milling as required. They were cleaned, bagged, and
delivered by semi-trailers, and unloaded by hand.
Second, Smith moved the entire company from St. Kilda
to larger premises at 146 Burwood Road, Hawthorn (an
eastern, inner city suburb of Melbourne), Victoria–about 45

minutes drive from 69 Power Road. Initially the roaster and
mill were at Burwood Road.
Not long after the Smiths purchased F.G. Roberts’ food
business, they also purchased a new home at Blackburn
South on a bare, treeless piece of land. One Sunday, Roberts
appeared with four Italian laborers and in a single day
transformed the yard, planting zinnias, marigolds, etc. Paul
still remembers vividly the riot of color the next summer.
According to Ron Smith, F.G. Roberts was a great gardener,
and wherever he went (as at homes in Kew and Panton Hills)
he surrounded himself with a magnificent garden of herbs,
annuals, vegetables and fruit trees.
After 1954, due to family and business pressures,
contact between the Smith and Roberts family began to
diminish. From all accounts, F.G. Roberts was a lively,
congenial, and stimulating companion–a man of rare charm
and brilliance. He was extremely widely read in all matters
related to natural healing, and a learned man in every sense
of the word. He also maintained an active correspondence
with naturopathists and herbalists all over the world, even
maintaining contact with German and Austrian colleagues
during World War II. He avoided attracting attention to
himself, and though he cured many people, he made no
claims to such cures. He merely went about his chosen
profession of helping and healing people. F.G. Roberts was
active and healthy throughout his life, working right up until
two months prior to his death in 1977 at age 84.
Ron Smith had fine mechanical and technical skills, and
he began to expand and automate the factory, even though
he was restricted by a shortage of money and the small
market for health foods at that time–all the while faithfully
preserving the spirit and intent of his mentor’s work and
often expanding on his legacy. He rebuilt old machines and
adapted other machines to new uses. By studying other
people’s ideas, he was able to modify and adapt them to
his own operation at a fraction of new commercial cost. He
was an innovator, constantly improving the plant over the
years to achieve greater efficiency and output. A stickler for
regular maintenance and cleaning to keep the plant running
smoothly, he required that meticulous records be kept of
bearing performance, greasing routines, etc. Every Friday
was devoted to a thorough cleaning of the plant and all its
equipment. A keen browser of the technical literature, he
built substantial files on all sorts of drying, milling, mixing,
dust extraction, and metering equipment and systems.
During the 1950s Ron Smith, frequently accompanied
by his two young sons, Paul and Ross, often visited Robert
Hutchinson’s Flour Mill at Glenroy and H.J. Heinz’s new
factory at Dandenong (both in Victoria), Australia. From
these modern, state of the art plants, they gleaned valuable
inspiration.
Ron Smith also carried on much valuable pioneering
work, especially in the area of commercial soybean
production in Australia. One of the company’s major
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products, Soy Compound, was originally manufactured using
defatted soy flour imported from the USA. This flour was
often difficult to import during the 1950s, and Ron Smith
began to have ongoing problems because of the flour’s
variable quality, flavour, texture, purity, and colour. So he
asked a basic question: “Why can’t we make soy flour in
Australia?” Ron’s research showed that there were soybeans
locally available in Australia, so early in the 1950s he began
to work with several farmers on experimental production
of soybeans, first in the Kingaroy district of Queensland,
then soon throughout New South Wales and Queensland.
From 1951 to 1957, Ron purchased soybeans from Elmo W.
Semgreen of Kingaroy, from Kel Maundsley from Murgon
(near Kingaroy). Incidentally, Semgreen married one of F.G.
Roberts nurses and became interested in soybeans through
Roberts. From 1954-55 Ron also purchased soybeans
from the Young family (of Chinese extraction–pioneers of
commercial soybean production in Kingaroy), who grew
them under contract specifically for him. Experimental plots
in the Smith’s backyard at Blackburn (a Melbourne suburb
about half way between Hawthorn and Bayswater), in 1953,
1954, and 1955 produced healthy plants, flowers, and pods
full of beans. Unfortunately temperatures and sunlight hours
were not adequate at this location, so the beans did not
mature and dry properly. Using Australian-grown soybeans,
Ron Smith initially continued to use the small and primitive
batch roasting and milling system located at the Burwood
Road plant, which had been developed to process the
imported beans. This improved the quality, reduced the cost,
and put the raw material supply directly into the hands of the
Smith family.
Early in 1954 the company first began to process
Australian-grown soybeans; the first product made from
them was Soyvita, a dry-roasted soy flour, similar to
Japanese kinako. As soon as the company began to use
locally grown soybeans, the soy processing business began
to develop steadily as other local companies preferred local,
timely production to the costs and difficulties associated with
the imported product(s).
From the mid-1950s to the mid-1980s the company
purchased most of its soybeans from the Darling Downs,
an agricultural region in Queensland. The construction of
huge man-made irrigation lakes and bores on the Darling
Downs increased soybean yields and reliability–and the area
was closer to the SPA plant. John Bligh, the Todd family,
and the Behrendorf family were among the company’s main
suppliers for many years.
In about 1954 H.J. Langdon, a major importer, exporter,
and seller of food ingredients, took an interest in buying
soy flour from Soy Products of Australia. Starting in 1955
they had it private labeled under the brand name Soybake. It
was extremely gratifying at the time to enjoy the support in
marketing and distribution of soy flour by such a large and
well established company, founded in the mid-1800s.

Brockhoff, a major Australian biscuit manufacturer
established in Victoria since 1880 (acquired by and now
part of Arnotts Biscuit Group of Companies, which is now
owned by Campbells), started to buy soy flour and contract
other products and services from F.G. Roberts. Shortly
afterwards, Heinz began to use the soy flour as a thickener
in many of their soups; they continue to do so to this day,
exemplifying the gradual acceptance and increasing usage
of soy for both technical (functional) and nutritional reasons
in many varieties of popular foods. As Australian companies
heard that soy flour and related products were being made
in Australia, they decided to buy locally rather than import.
Even Australian politicians helped; during the 1950s they
were very concerned about the country’s balance of trade and
avoiding foreign debt, and they worked to make Australia
more self sufficient.
In June 1957 Ron Smith founded Soy Products of
Australia Pty. Ltd., and in Sept. 1957 had the new company
formally registered and incorporated. So at that time he
owned two active food companies, with headquarters at 146
Burwood Road, Hawthorn, and soybeans storage at 69 Power
Road, Bayswater, both in Victoria.
During the 1950s the company continued to introduce
new products. It canned soybeans, continuing F.G. and
Horace Roberts’ pioneering work in 1939-40, and lima
beans, and bottled cider vinegar. In 1953 the company began
exporting Soy Compound to New Zealand and continues to
do so to this day (1995).
Demand for the dry-roasted soy flour and grits grew
steadily over the years. In 1957-58, after electricity, gas
and water services had been connected at Bayswater, the
rather primitive roaster and then finally the mill were scaled
up moved to the shed at Bayswater. The main mixing,
packing, dispatch, and administration operations continued at
Hawthorn. Continued. Address: Director/General Manager,
Soy Products of Australia Pty. Ltd., 69 Power Road,
Bayswater, VIC 3153, Australia. Phone: (03) 729-1738 or
729-3611.
2460. United States International Trade Commission,
Publication. 1995. Glycine from The People’s Republic of
China. No. 2863. March. *
• Summary: This is a market study of glycine from China in
the USA.
Contents: USP grade and technical grade glycine (p. II5)
Domestically produced and Chinese glycine (p. II-5),
etc.
2461. Wittenburg, Bonnie. 1995. Archer Daniels Midland
Company: NYSE–ADM. Minneapolis, Minnesota: Dain
Bosworth. 38 p. 28 cm.
• Summary: This is an updated and expanded edition
of the excellent original report published in Dec. 1993.
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Concerning ADM management and board of directors:
Chairman Dwayne Andreas is now age 77 and president
James Randall is 70. It is uncertain when either will retire.
Michael (Mick) Andreas, age 45, vice chairman of the board
and executive vice president, is Dwayne Andreas’ son and
heir apparent. All operating divisions of ADM have reported
to Mick Andreas for the past 3 years, and he apparently
has major input on expansion plans and capital investment.
A workaholic, he “joined ADM in 1971 after receiving a
bachelor’s degree in business from Northwestern University.
At ADM he has worked as a commodity merchandiser in the
United States and in Brussels, Belgium. He is said to love
trading and he continues to keep a desk on the trading floor
at ADM; it is not unusual to spot him there. Mick Andreas
is past president of ADM’s soybean processing division and
has generally supervised ADM’s commodity trading and
marketing worldwide since 1980.”
The market value of his ADM stock is approximately
$10.1 billion, compared with $408 million for Dwayne
Andreas’ stock and $102 million for Lowell Andreas’.
Address: 60 South Sixth St., Minneapolis, Minnesota 554024422. Phone: (612) 371-2728.
2462. Smith, Paul; Smith, Ron. 1995. Re: History of early
soybean production in Australia. Letter to William Shurtleff
at Soyfoods Center, April 11. 5 p. Handwritten, without
signature (fax).
• Summary: In 1851 we had goldrushes in Victoria at
Ballarat and Bendigo. There were also goldfields before
and after in New South Wales [at places like Hill End and
Sofala], and goldmines at Beechworth in northeastern
Victoria and a very large alluvial gold dredge at nearby El
Dorado. All of these brought large numbers of Chinese to the
area. In addition to gold mining, many of the Chinese turned
their hands to market gardening. I have often wondered if
they brought soybeans to Australia and tried to grow them. I
have asked but have not been able to get an answer. There is
a Chinese section to the cemetery at Beechworth.
Note: With the goldrushes came a huge influx of
immigrants, the continent’s population increasing threefold
from 430,000 in 1851 to 1.7 million in 1871.
During the 1930s, F.G. Roberts and others were
experimenting with soybean cultivation in Australia on
a small home-garden and experimental level. An article
in Nature’s Path to Health (15 July 1936, p. 35-36) gives
details. F.G. Roberts’ first planted soya beans in his home
garden on 1 May 1935. The four varieties (black, brown,
green, and yellow) broke ground on May 15 and by the
end of August had produced about 28 pounds of seed. A
table gives detailed results. The black variety was the best
producer, with a 56-fold increase of seed. The yellow variety
gave poorest increase, 34-fold. Mrs. Drury also produced a
“very prolific crop” in her garden at Murrumbeena; a sample
was displayed at “Kalimna,” Melbourne. Other gardeners,

too, had equal success. Roberts concluded: “The Soya Bean
has been very successfully grown in Australia.”
But there were no commercial crops until the 1950s. In
1951, the first commercial crops were produced in Kingaroo,
where Archie Kerr was the lead agronomist and, from the
late 1940s, the farmers were particularly progressive and
innovative. Ron Smith urged them on.
“In the late 1940s and early 1950s all soybeans [in
Australia] were grown under dry; and farming techniques
and were extremely vulnerable to dry Februarys. Yields were
poor, often ½ to 3/4 ton/acre, if they bore any crop at all,
until the advent of irrigation, which greatly improved both
the yields and reliability of the crop.”
In 1958, a huge irrigation scheme was developed at
Coleambally, N.S.W., primarily to grow cotton. The cotton
was not successful and the area is now used to grow rice,
maize, sorghum, wheat, oats, barley, soy and mung beans.
In the early 1960s an American, Roy Eykamp,
developed irrigation at Quirindi, N.S.W., tapping into the
huge underground artesian basin.
The Pyle family at Berrigan, N.S.W., began growing
experimental plots in the early 1960s. Likewise the Thomas
family at Finley.
“It had taken nearly 10 years for soybeans to become
an established, successful crop in Queensland. The same
was to happen in New South Wales and its Riverina district.
Time was needed for plant breeding programs to develop; for
farmers to familiarize themselves with the crop and its insect
and disease problems. It also took much longer to achieve
realistic and stable prices in the Riverina district–until the
mid-1980s.”
2463. Fujimori, Ikuo. 1995. Canadian soybeans for miso
manufacturing in Japan. Canadian Export Soybeans
(OSGMB, Chatham, Ontario, Canada) 8(1):1. April.
• Summary: “I have been using Canadian soybeans
constantly since 1975, which I first tested soybeans from
Ontario. I chose the variety ‘Harwood’ because of its large
size, white hilum, and high sugar content... These first
soybeans were bagged shipments in containers, and now we
receive the soybeans in bulk containers.
“In 1978 I visited soybean growing areas in Ontario. I
found a new variety “Harcor” to be one of the better varieties
for miso making... The majority of the Ontario soybeans
purchased are SQWH (Special Quality White Hilum),
namely mixed varieties of white hilum soybeans. At the same
time we have bought some ‘IP’ (Identity Preserved) varieties
in limited quantities.”
“In the 1980s, I joined with four soybean missions
to Canada, sponsored by the governments of Canada
and Ontario, and also by the Ontario Soybean Growers’
Marketing Board (OSGMB). I gained much information and
knowledge about Ontario soybeans. I was impressed by the
co-operative system between the OSGMB, the governments
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of Canada and Ontario, the soybean producers and the
industry personnel involved. I was also impressed by the
work of keeping quality standards by the Canadian Grain
Commission, and by the study of developing new soybean
varieties for food use at the Harrow Research Station.
Using Canadian soybeans, I found the quality rather stable
compared to Chinese soybeans. That is a big advantage for
miso manufacturing.”
In December 1994 the Japanese Miso Manufacturers
Association visited Ontario. As of 1995 “the quality of
Chinese soybeans seems unstable and their ability to supply
is fluctuating. Therefore many miso makers are now thinking
of using Canadian and American white hilum soybeans
instead of Chinese soybeans.”
A photo shows Mr. Fujimori, Fred Brandenburg
of OSGMB, and Elmer Buchanan (Ontario Minister of
Agriculture).
Note: This bi-annual newsletter was formerly titled
Ontario Export Soybeans. Formerly 2 pages, green on
yellow, it is now 4 pages, dark green and brown on tan.
Address: President, Takeya Miso Co., Nagano, Japan.
2464. Ontario Soybean Growers’ Marketing Board
Newsletter. 1995. Producing soybeans for the soyfood
market. April. p. 3.
• Summary: In early March, 1995, Iowa State University
conducted a seminar titled “Producing Soybeans for the
Soyfoods Market.” Topics covered included an introduction
to soyfoods (complete with tasting at Iowa State’s Center
for Crops Utilization Research facility), a review of Japan’s
soyfoods market, trade policy changes and challenges,
quality assessment, and the effects of varietal characteristics
on soyfood quality.
Speaking on Japan’s soyfoods market, Hideki Furuhata
of Mitsui & Co. reported that consumption of tofu and natto
is increasing slowly in Japan, while miso and soy sauce are
decreasing. China has been supplying Japan with 250,000 to
300,000 tonnes/year of soybeans, mainly for making miso
and natto. Japan imports between 120,000 and 130,000
tonnes/year of identity preserved soybeans, up from 100,000
tonnes 5 years ago. For example, 50,000 tonnes of Vintons
were imported in 1994.
Bradley Hildebrand of Cargill in Minneapolis,
Minnesota, reported that the U.S. exports about 130 million
bushels/year of soybeans to Japan. About 30 million
bushels (23% of the total) are used to make soyfoods. Most
of the soybeans used for soyfoods in Japan are known as
“IOM” beans because they are grown in Indiana, Ohio,
and Michigan. IOM soybeans are not any specific variety
or hilum color, but they are generally higher in protein and
better in quality than other U.S. soybeans. They trade at a
premium of 10-20 cents per bushel over other U.S. soybeans
in Japan. IOM soybeans are traded on the Japanese grain
exchange. For shipment to Japan, IOM soybeans are railed

to Baltimore (Maryland) or Norfolk (Virginia) for shipment
via panamax size vessels. They may also be railed to Mobile
(Alabama) or New Orleans (Louisiana) for vessel shipment.
Hildebrand reported that IOM soybeans will keep the
largest market share due to their low price, however there
is a market for variety soybeans. He said that Vinton is the
most popular variety for making tofu in Japan, but it does not
yield high enough in the field to make it price competitive.
“He suggested that breeders need to develop a high-yielding
soybean with Vinton’s tofu-making characteristics. However
he said the market for variety soybeans is not huge and is
easily flooded.” Address: Box 1199, Chatham, ONT, Canada
N7M 5L8.
2465. Kwok, Shirley. 1995. Vitasoy inventor Lo dies aged
85. South China Morning Post (Hong Kong). May 8. News
section. p. 3. Ed. 2.
• Summary: “Industrialist Dr Lo Kwee-seong, inventor of
one of the territory’s most popular soft drinks and an avid art
collector, has died aged 85. Lo died peacefully on Friday in
Queen Mary Hospital. He established Vitasoy in 1940 at a
time when diseases caused by malnutrition were widespread
in the territory. He aimed to produce a cheap, nutritious,
high-protein soyabean milk drink. The product was first sold
just before the outbreak of World War II. Today, Vitasoy not
only produces soyabean milk but many other soft drinks. Lo
resigned from Vitasoy International Holdings last year.
“Besides being a successful businessman, he was an
avid collector of Chinese art, donating many classical pieces
to public collections. He also gave money to help develop
educational facilities to support China’s modernisation,
served in many community posts, and was a member of
the Urban Council and Legislative Council, chairman of
the Consumer Council and a member of the 1983 Chinese
People’s Political Consultative Conference. He is survived
by his wife, Elizabeth Lo Shing.”
2466. Hymowitz, Ted. 1995. Early Westerners in China
who mentioned soybean products (Interview). SoyaScan
Notes. May 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ted has now started to write his book on
Samuel Bowen and is working on the section about
knowledge that westerners had of the soybean prior to 1765.
Ted has collected many very early records of westerners in
China who mentioned soya. The earliest dates from A.D.
1246. (Note: Marco Polo traveled in China from 1275 to
1292). These men usually attempted to describe soy products
using names such as “cheese” or “milk.” It is clear to anyone
who has studied the history of the soybean and of Chinese
food habits, that these men were describing soy products,
even though they did not know or mention the names of
the products in Chinese and did not even know that the
products were made from soybeans. The fact that soybeans

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 936
are rarely eaten as such, but mostly in the form of foods that
bear no resemblance to the soybean is one reason that it took
westerners so long to understand this connection, and one
reason soybeans arrived late in the Western world. Address:
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois.
2467. Wan, Helen. 1995. Brief history of Les Aliments
Tarasoy Ltée in Brossard, Quebec (Interview). SoyaScan
Notes. May 26. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: This company was founded in Dec. 1986 by
her brothers, who are Chinese-Canadians and who own
shares–but it is not just a family business since other people
also own shares. Her brother, Billy Chin, is the president and
one of the main founders. Helen has been employed by the
company since the beginning as sales manager; she was born
in Canada, and educated in English-speaking schools, though
she also speaks French. The name of the company, Tarasoy,
is derived from the name of a person they know, to which
they added the word “soy.” The company’s first products
were introduced in the spring of 1987. These included:
SoftShakes (a soya drink in chocolate and vanilla flavors,
and in single serving sizes), Regular Tofu (Tofu Nature),
Herb Tofu (Tofu Fines Herbes), and Tofu with Dehydrated
Vegetables (Tofu au Legumes). Their tofu products are all
sold in 450 gm vacuum packs. The vacuum packaging gives
a longer shelf life. Regular (plain) tofu is now the company’s
number 2 best-selling product.
In 1988 they introduced Soyolait, a 1-liter soya drink
that is presently the company’s best-selling product and
also the best-selling fresh soymilk in Quebec. It is sold
fresh in Pure-Pak cartons, and has a remarkable 21-day
shelf life at 3ºC. The product is made and packaged entirely
at their plant. It is sweetened with barley malt extract and
sold only in Quebec, and mostly at natural food stores. It is
consumed by Caucasian-Canadians rather than by ChineseCanadians (who prefer a sugar-sweetened product). Soyolait
is less expensive than Edensoy, since the packaging is less
expensive. Many other Chinese companies in Canada make
fresh sugar-sweetened soya drinks, sold in plastic bottles.
At about the time Soyolait was launched, SoftShakes was
discontinued; It had limited appeal as a single portion
novelty drink, whereas Soyolait came in a larger carton
and was more versatile, since it could be used for cooking,
baking, etc.
In 1993 the company launched MagiSoy, a soy cheese,
that they make in-house; it melts.
In Nov. 1994 they introduced Rizoleil, a rice drink–
which is the company’s only product not made from soy.
Helen does not know whether the rice drink is made with
the traditional koji fermentation process or with enzymes.
It is sold fresh, packaged in 1-liter Pure-Pak cartons, with a
remarkable 20-day shelf life.
One of the major focuses of the company is selling

fresh products. This requires that they distribute all their
own products. They have excellent quality control. Most of
their products are sold in natural- and health food stores, and
very little in Oriental food stores. The company has about 20
employees (both Chinese- and Caucasian-Canadians), but
they keep a low profile. They have very good people in their
research and development department, which is why they
have interesting fresh products with a log shelf life.
They are always developing new products which they
plan to introduce within the next 6 months, but information
on these is confidential until the products are launched.
Helen does not have a brochure about the company or its
products. Several years ago a French-language article about
the company was published. Address: Sales Manager, Les
Aliments Tarasoy Ltée (Tarasoy Foods Ltd.), 3455 Local D
rue Isabelle, Brossard, QUE J4Y 2R2, Canada. Phone: 514659-6586.
2468. New York Times. 1995. Make it ‘Borough of
restaurants’: In Queens, culinary homes for all. May 28. p.
CY12.
• Summary: Contains summaries of previous reviews of the
Golden Monkey and the Taipei Wall Sea Street Taiwanese
Restaurant, described in detail by Ruth Reichl in the Feb. 24
issue of this newspaper (p. C24). Mentions “fermented bean
curd.”
In addition, there is a summary review of Penang
Cuisine Malaysia which includes “Penang rojak, a refreshing
peppery salad of cucumber, jicama, pineapple, zucchini and
tofu enhanced by a pungent fermented shrimp paste, and tofu
stuffed with ground fish and served in a spicy coconut milk
and bitter melon sauce.” Also: “Whole fried pompano in
black bean sauce.”
2469. Brown, Lester R.; Lenssen, N.; Kane, Hal. 1995.
Vital signs 1995: The trends that are shaping our future.
New York, NY: W.W. Norton & Co. 160 p. 24 cm. [200+*
endnotes]
• Summary: Overview: The acceleration of history–
Economy picks up, energy use growing, warming trend
resumes, food supplies tighten, disturbing health trends,
computerizing the world, environmental issues shaping
history.
Soybean production jumps. Meat production takes a
leap. World grain stocks lowest in 21 years. World grain
production per person is declining. The amount of grainland
per person has dropped by half since 1950. Fertilizer use
continues dropping. Wind power generating capacity rose
22%. World solar cell shipments jumped 15%. World bicycle
production exceeds automobiles 3 to 1. Water tables falling
on every continent. China’s economy expands by 56% in
four years. World population grows by 10,000 per hour; last
year we added 88 million people. Number of refugees sets
new record. Third World debt still growing. Tropical forests
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vanishing. Breast and prostate cancer rising. Hunger still
widespread. CFC production has fallen for the 6th straight
year.
The London Guardian calls Vital Signs the book that
“... makes all other works of reference look trivial.” “To
make your research and analysis easier, Worldwatch has
put all the charts, tables, and data from its research data
bank on computer disk” (IBM or Macintosh compatible).
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington, DC 20077-6628.
2470. The memorial service for Dr. Kwee-seong Lo, B.A.,
LL.D., O.B.E., C.B.E., J.P. 1995. Hong Kong. 6 p. 22 cm.
• Summary: This service was held at 4:00 p.m. on 11 May
1995 at St. John’s Cathedral, Garden Road, Hong Kong. A
nice portrait photo (p. 1) shows K.S. Lo, who lived 2 Feb.
1910 to 5 May 1995.
Obituary: “Dr. Kwee-seong Lo was born of Hakka
descent in Meixian county in Guangdong province, China,
on February 2, 1910. His father, Chin-hing Lo, took the
family to live in Malaya when Kwee-seong was still young.
Following his graduation from secondary school in 1929,
Kwee-seong moved to Hong Kong to study Economics at the
University of Hong Kong, from where he graduated [with a
BA degree] in 1934.
“As war engulfed East Asia in the 1930’s, causing much
suffering among the Chinese population, Dr. Lo turned
his attention to improving standards of health through the
provision of nutritious of food at affordable prices. On a
business trip to Shanghai in 1936, he attended a seminar
entitled “Soya Bean–the Cow of China” non the nutritional
value of the soya bean, which had been a major source of
protein for the Chinese for more than 3,000 years. He knew
this was the solution he had been looking for and, pooling
all resources, he founded Hong Kong Soya Bean Products
Company in 1940, the forerunner of today’s Vitasoy
International Holdings, Ltd.”
Discusses the history of the company, and joint ventures
with China starting in 1979 with Kwang Ming Dairy Farm in
Shenzhen. “This signified the first step in fulfilling Dr. Lo’s
ideal of “Nation Saving by Industry.”
Though busy with his business, K.S. Lo made time for
an active life of public service. In 1961 he was honoured
as a Justice of the Peace (J.P.). In 1971 he was awarded the
Officer Order of the British Empire (OBE), and in 1979 the
Commander of the British Empire (CBE). In 1982 he was
awarded an honorary doctorate of Law by the University of
Hong Kong–thus becoming Dr. Lo. In 1994 he retired from
the position of Chairman of Vitasoy International.
His many public, business, and personal contributions
are then discussed. In 1986 his book titled The Stonewares of
Yixing was published.
Dr. Lo has his early education in a Methodist School
in Malaya where he had his first contact of Christianity. He

was baptized in a church located at the Mount of Double
Happiness, Lin County, Guangdong, during the period of
Japanese occupation of Hong Kong. At that time, he had
a very deep religious experience. In the last part of his
journey on earth, he experienced the revival of his faith and
consequently a renewal of his relationships with God and his
family members. He therefore faced his destiny with peace
and joy.
“Dr. K.S. Lo passed away peacefully in Queen Mary
Hospital on 5th of May, 1995. Although he has now left us
to sleep in the arms of God, Dr. Lo will not be forgotten.
His achievements and his qualities live on and will be
remembered by those whose lives he touched.” Address:
Hong Kong.
2471. Weber, Bruce. 1995. Detour on journey to democracy:
Survivor of Beijing massacre [at Tiananmen Square] arms
himself with economics. New York Times. June 3. p. 21-22.
• Summary: Li Lu, age 29, is a graduate student in business
and law at Columbia University. Six years he was one of
the dissident student leaders of the democracy movement
that was crushed at Tiananmen Square. Though government
troops “killed hundreds in the square” on 4 June 1989, he
survived, escaped to France, and then to New York City–
where he spoke no English. For the first two weeks he was
so disoriented that he has no memory of where he stayed or
went. “He remembers being unable to eat American food and
craving tofu.” He was throwing up all the time and it was the
blandest food he could think of.
His dream: To eventually return to China to help draft a
Chinese constitution. He believes that “freedom will come
to China through the creation of an independent judiciary,
which will happen as the Chinese economy grows” and the
middle class becomes large and influential enough to demand
change. The process begins with business. A large photo
shows Li Lu.
2472. Lazzaro, Don. 1995. History and current status of
soymilk in Australia (Interview). SoyaScan Notes. June 6.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ceres Natural Foods is their holding company
and Pureharvest is their trading name. They made this
name change in 1982 since they found the word Ceres was
difficult for many people to pronounce. The first soymilk
they imported to Australia was made by Saniku in Japan and
imported from Mitoku.
Don is interested in macrobiotics. In early 1979 he took
over the running of a small macrobiotic and natural foods
retail store in Melbourne named Ceres Wholefoods. The only
way he could make it viable was to try to buy at better prices,
so in April 1979 he started a wholesale and import company,
which he named Ceres Natural Foods, also in Melbourne.
There was a company named Real Foods (run by Michael
Pels) in New South Wales, Australia, that was importing,
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through Mitoku in Japan, tamari, soy sauce, miso, tofu, etc.
Real Foods was the first company in Australia to import
foods from Mitoku in Japan.
Don knew Michael from when they both used to live in
Sydney in about 1978. Michael purchased some rice cake
machines (the same kind used by Chico-san) through Mitoku
from Airin Co. These machines were very poorly engineered
and constructed. Michael has already sold 168 of these
machines to Quaker.
When Don took over the Ceres Wholefoods retail
store in 1979, he approached Michael and asked to be the
distributor in Victoria of the food products Michael was
importing from Japan through Mitoku. Michael said okay,
and Don began distributing. Don asked Michael to import
some soymilk from Mitoku, which he did in mid-1980. The
stick-on label over the Japanese label said Ceres Natural,
in Choc-Malt and Natural flavors. But the first soymilk
in Australia was imported from Japan in about 1977-78,
through Muso by 3-4 health food stores named Russel’s; it
was made by Marusan in a stand-up plastic pouch. Not much
of it was sold. In about 1980-81, Michael decided to get out
of the whole import business in order to focus on making
rice cakes. So Mitoku Mr. Kazama and Chris Dawson asked
Don to become their importer in Australia. Don also ran a
3rd company, a center that provided information and advice
on macrobiotics.
Jim Wilson, who was running Spiral Foods in Australia,
had been importing from Mitoku. He convinced Mitoku not
to sell to Don, his competitor; Mitoku agreed. Mitoku then
approached Saniku, and in about 1981 Don began importing
soy milk made by Saniku through Mitoku. Don sold it under
the same label he had used before. The Muso started to
import some soymilk packaged in Tetra Brik cartons through
Spiral Foods. Don got the same product from Kibun, and on
it began to use the name Pureharvest.
In short: Four companies pioneered in importing
soymilk to Australia: Real Foods, Russel’s, Spiral Foods, and
Ceres Natural Foods. There was also a little relatively beany
Chinese soymilk sold in the ethnic Chinese market. Ceres, as
a result of its Tetra Brik package, managed to get fairly good
distribution into the grocery / supermarket trade, starting in
late 1983 or early 1984. By this time Ceres was by far the
biggest seller of soymilk in Australia. They were importing
five 20-foot containers per month of the Kibun soymilk
product. Ceres was actively promoting this soymilk, doing
trade shows, etc.
In 1986 Ceres was approached by a small soymilk
maker named Australian Natural Foods (ANF) in Sydney;
basically they had old machinery and were in trouble. They
approached Don asking if they could make a soymilk for
him. They worked out an exclusive deal and formula, and
in Nov. 1986 Ceres launched this as Aussie Soy in its first
1 liter package, in Tetra Brik. Sales shot up. It was trucked
in a dairy tanker to Bon Lait in Victoria (almost 1,000 miles

away) where it was packaged in a dairy that had a Tetra
Brick packaging machine. In about 1990-91 ANF first got
its own Tetra Brik packaging machine. That same year ANF
launched its own soymilk product, named So Natural, to
compete with Sanitarium’s So Good. It is made from whole
soybeans, and is very similar to the Aussie Soy product they
have long made for Don.
As early as 1980 Sanitarium Foods was importing
Soyalac in tins / cans. They sold it mostly to Seventh-day
Adventists through their own retail stores. Then in April
1987 Sanitarium Foods launched their own So Good
soymilk (made from a blend of soy protein isolates, made
and packaged by dairy companies) in Australia. They went
into it in a big way, with a national campaign. It was the best
thing that ever happened to Don and Ceres, because this
campaign grew the market dramatically. By April 1987 Ceres
was selling 10,000 cartons / month of their Aussie Soy, not
including their Japan imports. One year later the figure had
skyrocketed to 60,000 cartons / month, increasing to 152,000
on year after that.
Nevertheless, according to the Australian Grocery
Industry Marketing Guide (1995), Sanitarium has 71%
of the dairylike (unflavored) Australian soymilk market,
followed by Vitasoy at 7% (they launched in about 1991,
and have done a very aggressive marketing campaign),
then So Natural (made by ANF) at 5%, Sun Gold at 5%,
and Aussie Soy at 4-5%. Of the total Australian soymilk
market, flavored soymilks account for only about 5% of the
total; the remaining 95% is dairylike; its a milk alternatives
market. Each of the three major supermarket chains in
Australia (Woolworth’s Safeway, Franklin’s, and Cole’s)
has its own soymilk brand. Franklin’s has an isolate soymilk
made by ANF, starting about a year ago. Sun Gold, made by
Associated Dairies of New South Wales, is almost identical
to So Good, made by the dairy company that used to mix
Sanitarium’s product. In about 1990 Sanitarium set up their
own soymilk mixing and packaging factory.
Today the soymilk retail market in Australia is $45
million, with a population of only 17 million people.
This is huge on a per capita basis. This market has three
main segments: (1) Middle class, educated, with some
allergies–70%. (2) Age 50 and older, concerned with
cholesterol–20%. (3) Natural foods and vegetarian–10%.
In late 1993 and early 1994 Don approached Berrivale
Orchard Ltd. (a cooperative of fruit growers, headquarters in
Berri, South Australia) to see if they would be interested in
making a soymilk product for Ceres / Pureharvest–because
Don’s relationship with ANF had become intolerable.
In 1979, to get tofu to sell at his retail store, Don used
to go to Chinatown in Melbourne twice a week. He bought
it from a little Chinese company (whose name he does not
remember) located opposite Victoria Market. He would
take a couple of buckets and carry it home in bulk, under
water. Address: Pureharvest, 15 Ardena Ct., East Bentleigh,
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Victoria 3166 Melbourne, Australia.

90033-0800; 4. Salk Inst. for Biological Studies, La Jolla,
California 92037.

2473. Huang, H.T. (Hsing-Tsung). 1995. Dr. Joseph
Needham has died. Fifteen more volumes in his series
Science and Civilization in China are scheduled for
publication (Interview). SoyaScan Notes. June 18. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Dr. Needham died on 24 March 1995. A large
memorial service was held on June 10 in Cambridge. His
work is going forward and about 15 more volumes remain
to be published. A volume on military technology has just
been published. A volume on medicine, consisting mostly of
Needham’s writings, will be edited by Nathan Siven (who
is not an M.D.) and is scheduled for publication in several
years. Dr. Needham spent most of his last years working on
the medicine volume. Other upcoming volumes are: Forestry
and Agricultural Technology (mostly sugar cane production),
Conclusion (to the whole series, with a list of Chinese
inventions), Logic and Chinese Language, Botany (in terms
of horticulture), Textiles (Part II), Salt Mining, Mining.
Dr. Huang is now working on the nutrition section of
his volume which is tentatively scheduled to be Volume
6, Part V, titled Biochemical Technology: Fermentations,
Food Processing, and Nutrition. Chinese characters are
now allowed in the text, so there will be only one kind of
footnotes. He hopes to have a rough draft finished by late
1995, and the book published by 1997. Address: 309 Yoakum
Parkway #403, Alexandria, Virginia 22304.
2474. Hymowitz, Ted. 1995. New documentation on Chinese
in Mexico in the 1500s (Interview). SoyaScan Notes. June
19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has just discovered solid records showing
that there were many Chinese in Mexico City 100 years
before Samuel Bowen. There is no question that the first
Chinatown was Acapulco, however it is hearsay, rumor,
and sort of second-hand documentation. Ted now has it
first-hand. Wherever there are Chinese there have got to be
soybeans. He also has Chinese business people in Mexico
City in 1785. Address: Prof. of Plant Genetics, Univ. of
Illinois, Urbana, Illinois.
2475. Yuan, J.-M.; Wang, Q.-S.; Ross, R.K.; Henderson,
B.E.; Yu, M.C. 1995. Diet and breast cancer in Shanghai and
Tianjin, China. British J. of Cancer 71(6):1353-58. June. [18
ref]
• Summary: This case-control study involving two different
locations in China failed to find an association between
soyfoods consumption and breast cancer risk in pre- or post
menopausal women. Address: 1. Shanghai Cancer Inst.,
Shanghai 200032, People’s Republic of China; 2. Tianjin
Cancer Inst., Tianjin 300060, People’s Republic of China;
3,5. Kenneth Norris Jr., Comprehensive Cancer Center, Univ.
of Southern California, 1441 Eastlake Ave., Los Angeles, CA

2476. Chin, Michelle. 1995. Vitasoy adds dash of flavour to
results: Winston Lo Yau-lai says Vitasoy’s Shenzhen plant
should start contributing in the coming financial year, after
reaching full capacity in mid-1994. South China Morning
Post (Hong Kong). July 19. Business section. p. 2. Ed. 2.
• Summary: Vitasoy International Holdings has increased its
profit attributable to shareholders by 16% to $122.27 million.
For the year ended March 31, turnover increased 9% to $1.25
billion from $1.15 billion previously. The manufacturer
of non-carbonated drinks declared a final dividend of 5.9
cents, making the total for the year 9.6 cents. Earnings per
share were 24 cents, down from 27.4 cents previously. The
Hong Kong market contributed 70% to turnover, with North
America earning the remaining 30%. Executive director John
Lau Shek-hung said the China market would be the focus
of future business. Although this mainland market showed
remarkable growth of more than 70%, it failed to add to the
group’s coffers.
The Shenzhen plant, located inside China right on
the north border of Hong Kong, in which Vitasoy holds a
70% stake, replaced the Aberdeen plant, producing both
carbonated and non-carbonated beverages and powder
concentrate for Vitasoy products. The company hoped that
China market would make up 15% of the total turnover in 5
year’s time.
“Vitasoy recently purchased land in Shanghai, which
will be the site of a $228 million plant. To be completed in
1999, the plant will service eastern China and will produce
60 million liters in a full range of beverages.”
2477. Product Name: Hanjo Shio-yude Edamame: Young
Soybeans Boiled in Lightly Salted Water (in the Pods)
(Frozen).
Manufacturer’s Name: Mutual Trading Co., Inc. Imported
from China.
Manufacturer’s Address: 431 Crocker St., Los Angeles,
CA 90013. Phone: (213) 626-9458.
Date of Introduction: 1995 July.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 1 lb plastic (vinyl) bag.
How Stored: Frozen.
New Product–Documentation: Talk with and letter (fax)
from Atsuko Kanai at Mutual Trading Co. (MTC). 2001.
June 14. These edamame were fully cooked by boiling
in lightly salted water, then packed and sold frozen. One
case was 24 x 16 ounce bags. The idea of selling edamame
fully cooked originated in Japan. The word “Hanjo” means
“brisk business” in Japanese. MTC chose to sell shio-yude
(literally “salt-boiled”) under the Hanjo brand to distinguish
it from the Miyako brand and so it would not cannibalize the
Miyako brand.
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Label sent by Atsuko. 2001. June 18. 10½ by 7 inches.
Plastic bag. Green, white, black, red, and yellow. A large
color photo shows a bamboo basket full of edamame (in their
emerald green pods). “Fully boiled. No cooking required.
Please keep frozen until use.” All the text is in both English
and Japanese. On the back us a USDA Food Guide Pyramid.
“Vegetable group. Suggests: Eat 3 to 5 servings of vegetables
daily.” Three ways to defrost: Naturally (let sit out for 1
hour), under running water (for 3-4 minutes), or microwave
oven (defrost mode for 9-10 minutes). Product of China.
2478. Product Name: BBQ Tofu, Curry Tofu, Seitan
Nugget, Satay Seitan.
Manufacturer’s Name: Smart Choice Foods (Totally
Vegetarian).
Manufacturer’s Address: 117-119 Ave. B South,
Saskatoon, Saskatchewan, S7M 1M2 Canada. Phone: (306)
242-3070.
Date of Introduction: 1995 July.
Ingredients: Soybeans; Wheat gluten.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (glossy, color,
3-fold front and back) and price list. 1996? Smart Choice
Foods. This company was founded by Yen Fung. She was
raised in rural Saskatchewan and completed her education
at the University of Saskatchewan. “Her interest in the
Canadian food industry began with the purchase of Mom’s
Bulk Foods in 1985. By 1988 it had moved to a mall location
and more emphasis was placed on health food supplements.
Later the same year she expanded her growing company by
opening the Genesis Family Restaurant cited by the Globe
and Mail as the best Chinese and health food restaurant
in Saskatoon. 1995 marked both the opening of Smart
Choice Foods and the acquisition of the catering firm Deli
Fresh Foods. All of these businesses fill a market niche and
continue to expand based on Yen Fung’s underlying principle
‘healthy, quality food for people who don’t have time to
cook.’”
2479. Vitasoy International Holdings Ltd. 1995. Annual
report 1994-95. New Territories, Hong Kong. 92 p. July. 30
cm. [Eng; Chi]
• Summary: For the fiscal year ended 31 March 1995,
group turnover (sales) was HK$1,252 million, up 9% over
the previous year. Operating profit was $138.9, up 12%.
Earnings per share were 24.0 cents, down 12%. Dividends
for the year were 9.6 cents. The price of one share is now
about $HK2.69.
The Group has secured local government approval to
establish a wholly foreign owned enterprise in Songjiang
Industrial Zone of Shanghai and will soon begin construction
of a production facility there, investing about HL$228
million in it. About 90% of its output will be sold in Eastern
China.

The founder and guiding force for more than 50 years,
Dr. K.S. Lo, passed away in May of 1994. “The success
of the Group is a reflection of the strong Confucian morals
which Dr. Lo worked so hard to instill.” In Hong Kong,
Vitasoy soymilk saw a slight decrease in sales.
In North America, Traditional Vitasoy soymilk
[marketed to Chinese Americans] benefited from ethnic
brand loyalty together with the continued migration from
Hong Kong and Taiwan to North America and especially
Vancouver, BC, Canada. This helped improve overall sales
in the North America market with 11% increase over the
previous year. Natural Vitasoy soymilk experienced a slight
drop in sales in the U.S. market but made strong gains in
Canada. The launch of Vitasoy Chocolate Soymilk played a
role in lifting the market share of soymilk in the Chinatown
districts from 50.4% to 52.5%. The Group plans to introduce
a new family-sized fresh soymilk. Tofu sales in North
America recorded growth of 13.6% with the strongest push
coming from the East Coast ethnic markets. To help make
consumers more aware of the many benefits of tofu, the
Group has sponsored the highly acclaimed “Yan Can Cook”
program. In addition an 8-minute instructional video titled
“Cooking with Tofu” has also been produced. The huge
multi-billion dollar pasta market, of which Oriental pasta is
one of the fastest growing segments, will be a key focal point
for us over the next fiscal year.
Employees: 1,582 at the end of March 1995, up 13.8%
Over the previous year.
Use of the $270.2 million for the initial public stock
offering: (1) $228 million to develop a wholly foreign-owned
production facilities in Shanghai, PRC (China); (2) $40
million for the development of this factory’s distribution
network in PRC and Hong Kong; (3) $60 to install a distilled
water production facility at its existing facility at Guang
Ming Farm, Shenzhen.
Color photos show: Winston Lo, Executive Chairman
and Managing Director. Three natural Vitasoy soymilk
products, Azumaya Asian products, 3 water-packed tubs of
Vitasoy Chinese-label tofu, and Nasoya brands (silken and
soft tofu), 3 bottled dressings, and Nayonaise. Address: No.
1, Kin Wong Street, Tuen Mun, New Territories, Hong Kong.
Phone: 466 0333.
2480. Iwata, Masakazu. 1995. Re: Early soybean cultivation
by Japanese rice growers in central California around the
time of World War I. Letter to William Shurtleff at Soyfoods
Center, Aug. 25. 1 p. Typed, with signature.
• Summary: Yesterday Dr. Iwata contacted Fred Harada,
“whose father had a tofu manufacturing establishment in
the Fresno area... He is a good source of information... My
conjecture would have been that much of the soybeans for
the tofu came from abroad, but according to Fred, some of
the Japanese rice growers, whose heyday in rice farming was
around the time of World War I [1914-1918] in the Colusa
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region, grew soybeans as a sideline. He mentioned that the
Koda rice farms in South Los Baños may have had some
acreage in this crop.
“I have a section in my book (Planted in Good Soil: A
History of the Issei in United States Agriculture. New York:
Peter Lang Publishing, 1992) on the Koda farms, utilizing
information from interviews and the Keisaburo Koda
biography in Japanese (Koda Keisaburo Den, 1965), but
found no mention of soybean production. You might contact
Edward Koda (P.O. Box 6, South Dos Palos, California
93665), the son of the founder, about this. I believe the
operation is now in the hands of Ross, the third generation
heir.
Fred Harada can be contacted at 637 North 6th Street,
Montebello, CA 90640. Phone: 213-721-8455. Best to
contact him after 7:00 p.m.
Update: Letter from Dr. Iwata. 1996. Dec. 6. “Most
likely the Chinese who arrived in California around the time
of the Gold Rush of 1849 introduced soybeans from China.”
Address: PhD, 879 North Vail Ave., Montebello, California
90640. Phone: 213-723-4389.
2481. Brown, Lester R. 1995. Who will feed China? Wakeup call for a small planet. New York, NY: W.W. Norton &
Co. 163 p. Worldwatch Environmental Alert Series. *
• Summary: For the first time in history, 1.2 billion
consumers in China are about to make their presence felt
in the world market. In the near future we may pay higher
bread, meat, and milk prices because of the soaring demand
for foreign grain in China. Americans will have to bid
against Chinese for our own cereal grains and soybeans.
Update by Lester Brown in Earth Policy Release. 2011.
March 23.
“In 1994, I wrote an article in World Watch magazine
entitled ‘Who Will Feed China?’ that was later expanded into
a book of the same title. When the article was published in
late August, the press conference generated only moderate
coverage. But when it was reprinted that weekend on the
front of the Washington Post’s Outlook section with the title
‘How China Could Starve the World,’ it unleashed a political
firestorm in Beijing.
“The response began with a press conference at the
Ministry of Agriculture on Monday morning, where Deputy
Minister Wan Baorui denounced the study. Advancing
technology, he said, would enable the Chinese people to feed
themselves. This was followed by a government-orchestrated
stream of articles that challenged my findings.
“The strong reaction surprised me. In retrospect,
although I had followed closely the Great Famine of 195961, during which some 30 million people starved to death, I
had not fully appreciated the psychological scars it left. The
leaders in Beijing are survivors of that famine. As a result of
that traumatic experience, no leader could acknowledge that
China might one day have to import much of its food. China,

they said, had always fed itself, and it always would.
“As party leaders assessed the situation, they decided
to launch an all-out effort to maintain grain self-sufficiency.
The government quickly adopted several key productionboosting measures, including a 40 percent rise in the grain
support price paid to farmers, an increase in agricultural
credit, and heavy investment in developing higher-yielding
strains of wheat, rice, and corn, their leading crops. “They
offset cropland losses in the fast-industrializing coastal
provinces by plowing grasslands in the northwestern
provinces, a measure that contributed to the emergence of
the country’s massive dust bowl. In addition to overplowing,
they expanded irrigation by overpumping aquifers.
“Lastly, the Party made a conscious decision to abandon
self-sufficiency in soybeans and concentrate their agricultural
resources on remaining self-sufficient in grain. The effect of
neglecting the soybean in the country where it originated was
dramatic. In 1995 China produced and consumed nearly 14
million tons of soybeans. In 2010 it was still producing only
14 million tons–but it consumed nearly 70 million tons, most
of it to supplement grain in livestock and poultry rations.
China now imports four-fifths of its soybeans. (See data.)”
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington, DC 20077-6628. Phone: 202-452-1999.
2482. Newman, Jacqueline M. 1995. Beancurd: History of
an ancient protein source. Flavor & Fortune 2(2):7, 11, 13.
Summer. [5 ref]
• Summary: www.flavorandfortune.com. To read it, go to
article index. Address: Kings Park, New York 11754.
2483. Soya Bluebook Plus. 1995-1997. Serial/periodical. Bar
Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher and
editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook. A directory and
information book for the soybean processing and production
industries. One of the most valuable sources of worldwide
information on soybeans. The first issue (shipped Sept.
1995) is titled “Soya Bluebook Plus: the annual directory
of the world oilseed industry.” Crops featured on the front
cover are “soya, corn, cottonseed, palm, canola, rapeseed,
and sunflower.” Contents (most sections are marked with
a fold-out tab): Organizations and government agencies:
White pages, yellow pages. Oilseed product processors
and marketers. Equipment supplies and services. Oilseed
statistics. Oilseed reference: Oilseed glossary, standards and
specifications, oilseed technical charts and tables. Indexes:
Comprehensive index, advertiser index.
Concerning the year: The edition published in mid1994 was titled ‘94 Soya Bluebook. The edition published
in mid-1995 was titled ‘95-96 Soya Bluebook. The edition
published in Sept. 1996 (the 50th edition) was titled ‘97
Soya Bluebook. The change was made to give the company
extra time (16 months) to market the latest edition before the
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next year arrived. Address: 318 Main St., P.O. Box 84, Bar
Harbor, Maine 04609. Phone: 207-288-4969.
2484. Fallon, Sally W.; Enig, Mary G. 1995. Soy products
for dairy products? Not so fast. Health Freedom Newsletter
(Monrovia, California) 14(5):12-20. Sept. [35 ref]
• Summary: Contents: Introduction. History of the bean. Fit
for human consumption? Marketing the soybean? Processing
denatures and dangers remain. Soy formula not the answer.
Fabricated soy foods. Cancer preventing or cancer causing?
Soy products are not complete. Only fermented soy products
are safe. Another look at milk. Processing is the problem
[that transforms healthy milk products into unhealthy ones].
Quality dairy products are available. Butter is a healthy food.
Homemade formula best for babies. Contains two recipes
for homemade formula: Milk based formula (based on
unhomogenized raw organic milk plus lactose, cod liver oil,
coconut oil, etc.). Milk free formula (based on 3½ cups of
homemade broth, made from beef, lamb, chicken, or fish).
This article is written to scare people “who have turned
to soy products as substitutes for dairy products,” and to
sing the praises of natural (fresh, raw, and organic) dairy
products. It is loaded with so much incorrect information and
false conclusions about soybeans and their alleged dangers
to human health that one does not know where to begin in
starting to refute them. To take just a few such statements:
(1) “The Chinese did not eat the soybean as they did other
pulses (legumes) such as the lentil, because the soybean
contains large quantities of a number of harmful substances.”
Fact: The soybean, processed into a host of soyfoods using
simple technologies, has been the main legume consumed
in China since ancient times. It has long been referred to as
“The cow of China.”
(2) Trypsin inhibitors in soybeans are “not completely
deactivated during ordinary cooking and can produce serious
gastric distress, reduced protein digestion and chronic
deficiencies in amino acid uptake.” Facts: The SoyaScan
database contains 386 articles on trypsin inhibitors. When
active, these proteins inhibit trypsin, a digestive proteolytic
enzyme secreted by the pancreas, which helps us to
digest proteins. Fortunately, trypsin inhibitors are almost
completely deactivated by the typical cooking of soybeans to
make soyfoods. There is no scientific evidence that the small
percentage remaining has any adverse effects on human
health, digestibility, or amino acid absorption. A considerable
body of research, starting in the 1970s, shows that trypsin
inhibitors have anti-cancer properties.
(3) “The soybean also contains hemaglutinin [sic,
hemagglutinins], a clot promoting substance that causes red
blood cells to clump together.” Fact: Like trypsin inhibitors,
hemagglutinins are inactivated by ordinary cooking and have
been a non-issue in the scientific literature for at least 10
years.
(4) Soybeans are high in phytic acids or phytates,

which can cause health problems. “Only a long period of
fermentation will significantly reduce the phytate content
of soybeans.” “Oriental children who do not get enough
meat and fish to counteract the effects of a high phytate diet,
frequently suffer rickets, stunting and other growth... Parents
would do well to ask their six-year old boys whether they
would prefer to be six-foot-one or five-foot-seven when
they grow up, before substituting tofu for eggs, meat, and
dairy products.” Fact: Phytates and phytic acid are a twoedged sword. They appear to inhibit mineral absorption by
forming tight chelates with a variety of polyvalent metals
such as calcium, zinc, and iron. By virtue of forming a
unique iron chelate, they suppresses iron-catalyzed oxidative
reactions and may serve a potent antioxidant function in
the preservation of seeds. By the same mechanism, dietary
phytic acid may lower the incidence of colonic cancer and
protect against other inflammatory bowel diseases. Twelve
records in the SoyaScan database show phytic acid to have
anticancer activity. In addition, they are one source of dietary
phosphorus in the soybean.
(5) Aluminum content of soy formula is 10 times
greater than milk-based formula, and 100 times greater
than unprocessed milk. Aluminum has a toxic effect on
the kidneys of infants, and has been implicated as causing
Alzheimer’s in adults. Fact: Aluminium is the most abundant
metal in the earth’s surface. It is harmless to humans except
for infants with kidney failure–who should not drink
soymilk. There is no solid scientific evidence indicating that
aluminum causes Alzheimer’s disease; that theory, advocated
by a few scientists 10 years ago, is no longer being pursued.
(6) Allergies to soy are almost as common as those
to milk. Fact: Roughly 10 to 15 times as many infants are
allergic to cow’s milk compared to soymilk. Since 1910 soybased infant formulas have saved the lives of many infants
whose mothers could not breast feed and who were allergic
to cow’s milk
The authors conclude that only traditional fermented soy
products such as miso, natto, and tempeh, are safe.
About the authors (autobiographical): Sally W. Fallon,
M.A. lives in Washington, DC, with her husband and
4 children. A member of the Price Pottenger Nutrition
Foundation Advisory Board, she is a regular contributor to
their quarterly journal. Mary Enig, PhD, is an expert in the
field of lipid chemistry who has conducted many studies
on trans fatty acids. She is also well known for a career of
anti-hydrogenation and anti-margarine research and writing,
with funding from the dairy industry. A large percentage of
America’s margarine is made from soy oil.
Update: Printout of website named Mercola.com sent
to Soyfoods Center by Sjon Welters of Cabot, Vermont.
1998. Nov. 6. The title of this 6-page website is “Avoid
soy: Concerns regarding soybeans.” On the last page
we read: “The above information was abstracted from
an article written by Sally Fallon and Mary Enig, PhD.
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(an international expert renown [sic] in the field of lipid
chemistry) for Health Freedom News in September of 1995.”
Address: 1. M.A.; 2. PhD. Phone: 818-357-2181.
2485. Wilson, Lester A. 1995. Soy foods. In: D.R. Erickson,
ed. 1995. Practical Handbook of Soybean Processing and
Utilization. Champaign, Illinois: American Oil Chemists’
Society Press; St. Louis, Missouri: United Soybean Board.
viii + 584 p. See p. 428-59. Chap. 22. [41 ref]
• Summary: Contents: Introduction. Soybean chemical
composition. Unfermented soy foods: Soymilk, tofu
(momen, kinugoshi or silken, packed tofu, aseptically
packaged tofu, deep-fried tofu, kori tofu or dried-frozen
tofu), other nonfermented soy foods (yuba, kinako or roasted
whole soybean flour, fresh {edamame} and canned soybeans,
texturized soy protein-based foods). Fermented soy foods:
Miso, shoyu (soy sauce), natto, tempeh, sou-fu [sufu].
Japanese Agricultural Standards (these standards {JAS}
“were enacted in 1951 to improve the quality of processed
foods, simplify the Japanese trading system, promote
uniform labeling, and to make it easier for the consumer
to select high-quality processed foods (21, 39). Unlike the
U.S. Food and Drug Administration Standards of Identity,
these standards are optional... In 1988 the JAS covered over
70 items of processed foods including shoyu, kori tofu,
vegetable proteins and their products, and refined soybean
oil.” These standards are under the control of the Ministry of
Agriculture, Forestry, and Fisheries or MAFF.)
Identity preservation and transportation. Soybean quality
characteristics: Overview, judging quality (tofu, miso, natto).
Note: This is the earliest English-language document seen
(Sept. 2021) that contains the term “roasted whole soybean
flour.”
Tables: 1. Nonfermented soy food products and common
names by country. 2. Fermented soy food products and
common names by country. 3. Chemical composition of soy
foods. 4. Per capita annual consumption of soybeans (kg) in
selected Asian countries (China, Indonesia, Japan, Korea,
Malaysia, Philippines, Thailand; for the years 1968, 1978,
1988, 1994).
Figures: 1. Flowchart of refrigerated and shelf-stable
soymilk production. 2. JAS seal of approval. 3. Diagram
of equipment used in large scale tofu production (each
piece of equipment is numbered and labeled). 4. Flowchart
of regular tofu production. 5. Graph showing percent
transmittance of whey versus coagulant concentration for
soymilks at 6% solids made from Weber, Vinton, and Amsoy
soybeans. A concentration of 0.023 N was selected as the
optimum coagulant concentration, since it gave the most
transparent whey. 6. Graph showing percent transmittance
of whey versus coagulant concentration for Amsoy soymilk
at concentrations of 4, 5, and 8% solids. Concentrations of
0.018N, 0.019N, and 0.035N, respectively, were selected
as optimum coagulant concentrations. 7. Flowchart of

kinugoshi (silken) tofu production. 8. Flowchart of packaged
tofu production. 9. Flowchart of aseptically packaged
tofu production. 10. Flowchart of kori (dried-frozen) tofu
production. 11. Diagram of equipment used in large scale
production of dried-frozen tofu (each piece of equipment is
numbered and labeled). 12. Flowchart of miso production.
13. Diagram of the interactive factors producing the
characteristic attributes of miso. 14. Flowchart of tempeh
production. Address: Iowa State Univ., Ames, Iowa.
2486. Wu, Jiagen. ed. 1995. Gu wu yu dadou shiping gong
yixue [Grains and soybean food technology]. Beijing, China:
Zhongguo Qinggong Yechu Banshe [Chinese Ministry of
Light Industry]. 8 + 582 p. Illust. No index. 20 cm. [18 ref.
Chi]*
2487. Archer Daniels Midland Co. 1995. First quarter report
to shareholders, and a report on the 72nd Shareholders
Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: This is the first quarterly report since Mark
Whitacre made various allegations against ADM and since
the Department of Justice announced its investigation of
alleged price fixing. The 72nd shareholders meeting was
held on 19 Oct. 1995 in Decatur. Brief introductory remarks
of Dwayne O. Andreas: He is “personally outrages that the
apparent misconduct of one, two, or more individuals has
cast such a cloud over this great corporation, which has more
than 70 years of unblemished history.” Mr Andreas has asked
ADM’s counsel, Richard P. Reising, to make a statement at
this time which Mr. Andreas fully endorses.
Remarks of Mr Reising: On August 4, 1995 ADM
terminated Mr Whitacre for the theft of at least $2.5 million
of Company property. ADM reported information concerning
this theft to the Department of Justice, which convened a
grand jury in the Central District of Illinois to investigate the
alleged thefts. “The grand jury has received documents from
ADM relating to Mr Whitacre’s thefts of up to $9 million
of ADM funds. The Department of Justice has confirmed
that there is no credible evidence that Mr Whitacre’s thefts
were part of any plan by ADM to funnel compensation to its
executives. ADM traced some of the funds that Mr Whitacre
stole from ADM to a Whitacre Swiss bank account... The
Swiss authorities instituted a criminal investigation of Mr
Whitacre, and... froze Mr. Whitacre’s accounts.”
Long statement by Honorable Brian Mulroney about the
Justice Department investigation and ADM’s response.
Consolidated statements of earnings. ADM’s net sales
and net earnings for the 3 months ended SEpt. 30 were up
slightly compared with comparable figures from the same
period one year ago.
Comments By James R. Randall, President, who notes
that ADM’s net worth has been doubling about every six
years. How does ADM do it? By adhering to a few basic
fundamentals of business. They stay lean and work hard to
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improve productivity. They stay in the one business they
know: transporting, storing, processing, and merchandising
of agricultural commodities and products. They invest
heavily in their plants, making sure they have the most
modern equipment and latest technologies to ensure their
position as the lowest cost producer. They keep a good
balance sheet with sufficient cash on hand to take advantage
of any good business opportunities that may come their way.
They make great efforts to recruit and train top management
talent. “The best days for ADM are still ahead of us. Here
are a few reasons. The world is starting the biggest surge in
food demand in its history. Asia will go from 3 billion people
eating 15 grams a day of meat, milk, and eggs to 4 billion
people eating 55 grams of animal protein. China is increasing
its meat consumption by 3 million tons per year. The same
is true for much of the rest of the world... Our total daily
processing capacity for all products is now nearly 6,000,000
bushels per day, of 160,000 tons per day. Partnerships in
the U.S. and abroad will add another 15,000 tons.” A graph
shows the rapid growth in ADM’s total processing capacity
from about 90,000 short tons/day in 1986 to 175,000 tons/
day in 1995 (with affiliations). During the last 5 years, ADM
spent $3.4 billion for construction of new plants, expansion
of existing plants, and acquisition of new businesses. ADM
is the world’s largest producer of soy protein, and the only
company that produces all the soy products: flour, grits,
concentrate, and isolate. ADM is now doubling its isolate
capacity with plants in the United States and Europe.
Comments by Dwayne O. Andreas, chairman of the
board and CEO, at the 1995 annual meeting. He discusses
ADM’s recent history, growth, acquisitions, and alliances.
Address: Decatur, Illinois.
2488. United Soybean Board. 1995. Introducing the soya-mid: How soybeans fit into the eating plan described in
the USDA’s Food Guide Pyramid (Brochure). Chesterfield,
Missouri: USB. 6 p. 29 cm.
• Summary: This food pyramid emphasizes dairy products
(the “Milk, Yogurt and Cheese Group”) and meats (the
“Meat, Fish, Poultry, Dry Beans, Eggs & Nuts Group”), plus
products made with soybean oil. “Right now you’re probably
eating a ½ cup’s worth of soybeans every day without even
realizing it.”
“Plant foods in the Meat Group, such as beans, peas,
lentils and nuts, provide protein, but this protein is not
‘complete.’ Animal protein is ‘complete,’ that is, it contains
all of the eight amino acids required for proper nutrition.
Plant proteins–with the exception of soybeans–need to be
combined with grains or animal proteins to provide all the
eight amino acids. Soybeans and soybean products, such
as tofu and soybean flours, are one of the few plant protein
sources that contain complete protein.
Soybeans belong to “The Pod Squad–legumes,” which
are not easily classified into one food group. “The soybean is

something of a nutritional superstar, even among members of
the Pod Squad... New medical research suggests that certain
non-nutritive components in soybeans may work to reduce
the risk of cancer. Many foods that come from soybeans
are derived from the various components of the bean... Soy
protein is extracted from the bean to be used in a host of
manufactured foods form surimi to pancake mixes. Foods
derived from whole soybeans, such as tofu and tempeh, are
used as a primary protein source in many Asian countries.
Tofu is also a good source of calcium in Asian diets where
milk and milk products are seldom consumed. In fact, a Food
Guide Pyramid in China or Japan would see tofu playing a
major role in the third tier of the diagram.
“’Think Soybeans’–Whether you’re spreading soybean
margarine on your pancakes fortified with soybean flour,
or experimenting with tofu in your stir-fry, remember that
soybeans are a versatile food that can play an important role
in your personal food guide pyramid.”
An excellent illustration shows a whole soybean, divided
like a pie chart into its major macronutrients. Address: P.O.
Box 419200, St. Louis, Missouri 63141-9200.
2489. Yuen, Ada. 1995. Vitasoy prepared for tougher second
half. South China Morning Post (Hong Kong). Nov. 30.
Business section. p. 2. Ed. 2.
• Summary: Vitasoy’s turnover rose 14% from the same
period last year to $750 million. Earnings per share stood
at 13.3 cents, up 8.1% from last year. A dividend of 4
cents a share was paid, up 8% from last year. Sales of the
distilled water, juice, and tea lines showed strong growth,
but sales of soya milk products remained stagnant. Sales in
North America, the company’s second largest market, grew
9% to $128 million. Brand recognition from Hong Kong
immigrants and strong demand for health foods contributed
to the growth. Sales from the Shenzhen plant, of which
Vitasoy owns 70%, grew 63%, partly because of the hot
weather and the launch of a distribution network.
2490. Vitasoy International Holdings Ltd. 1995. Interim
report 1995. New Territories, Hong Kong. 14 panels. Nov.
29. 21 cm. [Eng; Chi]
• Summary: For the six months ended 30 Sept. 1995, sales
(turnover) were HK$750.2 million, up 14.4% over the same
period last year. Operating profit was $77,370, up 9.5%.
Earnings per share rose to 13.3 cents, up 8.1%. In Hong
Kong, which contributed 70% of the group turnover, sales
were up 14%, but sales of soymilk products in this market
are stagnant.
In North America, the company’s second biggest market,
sales showed a 9% increase, to be in excess of HK$128
million. Sales of pasta and tofu were particularly strong.
“This market benefits from the strong brand recognition
among Hong Kong immigrants, an example being the strong
sales increase of Traditional Vitasoy Soyamilk in Canada.”
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In China, the Shenzhen facility is now fully operational
and this contributed to a robust sales increase of 63%. The
Shenzhen has already started to make a small contribution to
Group profits in its second year of operation.
See also article in the South China Morning Post (Hong
Kong) of Nov. 30 (Business section, p. 2). Address: No. 1,
Kin Wong Street, Tuen Mun, New Territories, Hong Kong.
Phone: 466 0333.
2491. Huang, H.T. (Hsing-Tsung). 1995. Early history of
soybeans and soyfoods in China (Interview). SoyaScan
Notes. Dec. 28. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The early jiang in China was made from meat
or fish. The jiang used by Confucius was almost surely
made from meat and fish. Many of the ancient books were
annotated during the Han dynasty in an attempt to explain
the meaning of certain words and passages. A very eminent
scholar in the late Han dynasty (about 100 A.D.), talking
about events in roughly 500 B.C., said that the jiang used by
Confucius was made from meat and fish.
The soybean was not an important crop in China until
the early Han, say 200 to 300 B.C. The soybean is mentioned
in the Book of Odes, which is the most ancient and most
reliable of Chinese books, not as a crop but as a plant that
people gathered from the wild. Then is are a series of books
that were traditions of the Chou dynasty; these were codified
and gathered by about 300 B.C., but in them there are not
many references to the soybean. However by the time of
the Western (Former) Han (206 B.C. to 8 A.D.) there were
references in the literature to cartloads and big urns of jiang
[Chinese-style miso]; shi (fermented black soybeans) was
also mentioned many times in the literature. Both these foods
had become commodities.
Soy is also found in the Han Tomb No. 1 at Ma-wangtui (pronounced “ma-wang-DUI”), a big archaeological find
in China. A woman ruler was buried here in about 165 B.C.
with all the 5-6 major grains, including wheat, barley, rice, 2
kinds of millet, soybean (shu), and hemp. Also found in the
tomb were several seasonings including “soy sauce (jiang),
shi (‘salted darkened beans’), and leaven (qu).”
The earliest reference to pasteurization in China
concerns pasteurization of wine, around the 11th century,
long before the Japanese were pasteurizing shoyu before
shipping it to Holland. He is not aware of any early reference
to the Chinese pasteurizing soy sauce, but he will look again.
However soy sauce is so highly salted that it does not require
pasteurization, whereas wine does. The wine was filled into
to earthenware jars with a small mouth, which was covered
with cloth or leaves, then sealed with mud.
Dr. Huang will travel to China next month (to Foochow,
capital of Fujian province) and he hopes to see some of the
existing traditional fermentation processes. Soymilk was not
an important traditional food in China, but it was becoming

important when he traveled there in the 1940s with Dr.
Joseph Needham. When they visited northern China, early
in the morning people would have a huge iron wok of hot
soymilk, which they sold for breakfast. Joseph liked the
soymilk with bits of youtiao (deep-fried bread sticks; W.-G.
yu t’iao).
One of the chapters in Dr. Huang’s book deals with
nutrition in China. The Chinese diet is said to be lacking
in calcium. It is well know that for calcium to be absorbed,
you need lactose, and the ability to tolerate lactose. Thus,
it would be surprising to find higher bioavailability of the
calcium in soymilk or tofu. Before the time of Confucius
(551-479 B.C.) the Chinese ate a lot more animal products
than they do now, but the agricultural system developed
with the emphasis on grains, less emphasis on animal
products, and no emphasis on milk–probably because of the
lactose intolerance of the Chinese people. Thus, the Chinese
never developed a dairy industry. Mongols are not as
lactose tolerant as northern Europeans, but they are heavily
dependant on animal milks as a source of food. They get
around this problem by converting animal milk into yogurt.
This fermentation converts the lactose to lactic acid, which
both solves the lactose intolerance problem and extends the
life of the product by lowering the pH.
Another interesting problem: Europeans are the only
ones who make true cheese, using rennet. The Mongolians
and all the pastoral people in Asia rely on various animal
milks, including horse’s milk to make koumiss, and they
even make a type of cheese that is sort of like cottage cheese,
coagulated by acid. Dr. Huang thinks the discovery of rennet
is one of those major, accidental discoveries that is very rare.
If you wash an animal stomach carefully before using it to
store milk, that will wash all the rennet away. Another such
major discovery is the Chinese discovery of chu or koji.
Address: 309 Yoakum Parkway #403, Alexandria, Virginia
22304.
2492. Product Name: Tofu Puffs, Silken Tofu, Soymilk
Curds (Tofu Hua), and Yuba.
Manufacturer’s Name: China Tofu.
Manufacturer’s Address: 3222 Whipple Rd., Union City,
CA 94587. Phone: 510-489-7288.
Date of Introduction: 1995.
How Stored: Refrigerated.
New Product–Documentation: Talk with Diana Lin, wife
of Bo Ming Lin, one of the two owners of the company. The
four products shown above were introduced in about 1995.
2493. Wang, R.-Z. 1995. [Sufu quality and ripening
(postfermentation) control]. J. China Brew. Ind 2:31-35.
[Chi; eng]*
2494. Harlan, Jack R. 1995. The living fields: Our
agricultural heritage. Cambridge, England, and New York,
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NY: Cambridge University Press. xi + 271 p. Illust. Index. 24
cm. [231 ref]
• Summary: In Chapter 6, “The Far East” (p. 144-172), a
map (p. 145) shows early Neolithic sites in China, P’ei-likiang and related cultures, south Chinese Neolithic sites,
and the distribution of loess of different depths. The end of
the Pleistocene and start of the Holocene in China was, as
elsewhere, a dynamic time. On the loess terraces of north
China, the Mesolithic / Neolithic threshold was crossed
around the middle of the 7th millennium B.C. The earliest
known Neolithic culture of the region is the P’ei-li-kiang; it
is now well known from some 40 sites in Henan and other
provinces in northern China. Neolithic cultures were based
on millets in the north and on rice in the south, during the
period 6500 and 5000 B.C.
“Among the earliest compilations of Chinese literature is
the Book of Odes (Shih-Ching), an assemblage of fragments
from the eleventh century to the middle of the sixth century
BC. Botanically, it is the most informative of on the early
literatures and mentions about 150 plants, as compared to 55
in Egyptian literature, 83 in the Bible and 63 in Homer (Ho
1969). In the Odes, panicum millet is mentioned 27 times,
the mulberry 20 times, and Artemisia is mentioned 19 times
with 10 varieties.
“The soybean was first mentioned in 664 BC in
connection with a tribute paid to the Chou by the ShanJung, the mountain Jung tribe.” Note: The source of this
information and the date 664 BC is: Ho, Ping-ti. 1975. The
Cradle of the East. Chicago, Illinois: University of Chicago
Press. p. 78-79. In the section titled “The crops,” the soybean
is discussed (p. 151-52).
In Chapter 8, “Some traditional techniques,” the section
on “Processing” (p. 235) describes how soybeans are made
into tofu, with okara remaining. The author used to make
his own. “Hand-turn rotary querns were devised primarily in
Asia and these were probably the prototypes for water and
wind mills that came in about Roman times” (p. 234).
The big picture: From the start of the Holocene, about
10,000 years ago, people around the world were moving in
the direction of food production. “This could have been the
result of post Pleistocene adjustments. With the extinction
of most of the Pleistocene fauna, humans had to change
their way of living. All over the world people turned their
attention to smaller game, a greater variety of both plants and
animals in the diet, smaller, more refined and more efficient
stone tools, a greater emphasis on food plants, etc. These
trends seemed to have pushed on of their own momentum
toward the cultivation of plants and the domestication of
animals.”
Table 9.1 (p. 242) lists the world’s 30 leading food crops
in terms of estimated edible dry matter (million metric tons).
The top 5 are: Wheat (468), maize (429), rice (330), barley
(160), and soybean (88). These top 5 are all annuals.
Table 9.2 (p. 243) shows that cereals comprise 72.35%

of world food production, roots and tubers 6.86%, pulses
6.35%, all meat, milk and eggs 6.0%, sugar 5%, and oil 3%.
This book is filled with interesting information and
fascinating stories: Dogs as domesticated wolves (p.
48). Meetings in 1930 and 1932 at the Harlan home in
Washington, DC, between Harlan’s father and Nikolai
Ivanovich Vavilov (a brilliant, charismatic, intense, and very
curious man) and the written code they developed. Vavilov
was eventually declared an enemy of the people, taken to
prison, and executed by starvation. The dark, malevolent
cloud of Lysenko–who took his place–was looming over
him, with Stalin in the background. By 1978 he had been
“rehabilitated” and the Vavilov Institute of Plant Industry
(VIR) was created at St. Petersburg, with his office as a
sort of shrine. Vavilov was in charge from 1920 to 1940
and pursued a vigorous program of germplasm collection,
evaluation, and utilization. His “centers of origin” concept
captured the scientific world, but it has not withstood the
test of time. Scientists now treat each crop separately and
consider origins on an ecological basis (p. 50-54).
Harlan has visited more than 80 countries and
introduced to the USA more than 15,000 accessions,
mostly for the USDA. His home base was initially at
Oklahoma State University, later at the University of Illinois
at Champaign. Address: Prof. Emeritus Plant Genetics,
Agronomy Dep., Univ. of Illinois.
2495. Herbst, Sharon Tyler. ed. 1995. The new food lover’s
companion: Comprehensive definitions of over 4000
food, wine, and culinary terms. 2nd ed. Hauppauge, New
York: Barrons. xvi + 715 p. 18 cm. 1st ed. published 1990.
Barron’s Cooking Guide. 3rd ed. 2009. [325* ref]
• Summary: This carefully researched and well written
dictionary of food terms also contains 21 useful appendixes
and a good bibliography. All enquiries should be directed
to: Barron’s Educational Series Inc., 250 Wireless Blvd.,
Hauppauge, New York 11778.
Soy and related entries can be found under the following
headings: Adzuki bean (also azuki), agedashi, cheese–
imitation cheese (generally includes tofu and lecithin),
fermented black beans (also called Chinese black beans and
salty black beans), flour–gluten flour, kecap manis / ketjap
manis, kudzu, milk (see soy milk), miso, natto, okara, queso
fresco (also called queso blanco), quinoa, seitan, shoyu
(Japanese for soy sauce), soybean, soybean oil, soy flour, soy
milk, soy pea (see soybean), soy sauce (light soy sauce, dark
soy sauce, Chinese black soy, tamari), tempe or tempeh, tofu
(also called soybean curd and bean curd).
Also of interest: amasake.
2496. Hsiung, Ping-chen. 1995. To nurse the young:
Breastfeeding and infant feeding in late Imperial China. J. of
Family History 20(3):217-238. *
• Summary: As sources, the author uses medical texts
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and family records. Practical examples from medical case
records, and biographical and family documents, reveal
people’s real experience with breastfeeding and infant
feeding. Address: Inst. of Modern History, Academia Sinica,
Taipei, Taiwan.
2497. Hymowitz, T. 1995. Soybean–Glycine max
(Leguminosae–Papilionoideae). In: J. Smartt and N.W.
Simmonds, eds. 1995. Evolution of Crop Plants. Second
edition. Harlow, Essex, England: Longman Scientific &
Technical. 531 p. See p. 261-66. Chap. 52. [9 ref]
• Summary: Contents: Introduction. Cytotaxonomic
background. Early history. Recent history. Prospects. A
chart (p. 262) shows the breeding relationship between the
soybean and its relatives. A table (p. 262) lists the soybean
and its relatives, including 15 wild perennial species. For
each species is given: name, number of chromosomes,
genome symbol, and distribution. Address: Univ. of Illinois,
Urbana, Illinois USA.
2498. Leung, Albert Y. 1995. Better health with (mostly)
Chinese herbs and food. Glen Rock, New Jersey: AYSL
Corporation. 105 p. Illust. (color photos). Index. 22 cm. [10
ref]
• Summary: “In this book, the herbs and foods are listed in
alphabetical order. Properties and Most Common Traditional
Uses listed for each item are based on reliable sources that
include classical and authoritative works.”
There is no separate entry for “Soybeans,” however at
the entry for “Ginger” (p. 40) we read: “In addition to being
a common spice, ginger has been used for thousands of years
as a medicine by different cultures for the above conditions.
In China, ginger is one of the most widely used herbs in
formulas, and it is often used with black soybean, mung bean
and/ or licorice to treat food and chemical poisoning.”
Ginger is an appetite stimulant, digestive aid,
antiinflammatory, etc.
Traditionally, ginger was used to treat the common cold,
sore throat, cough, excessive phlegm, nasal congestion, etc.
On the back cover is a brief biography with a color
portrait photo of Albert Yeung, PhD. “Born and raised in
Hong Kong, Dr. Leung holds a B.S. degree in Pharmacy
from the National Taiwan University, and M.S. and Ph.D.
degrees in Pharmacognosy (the science of natural drugs)
from the University of Michigan. He is the author of the
original Encyclopedia of Common Natural Ingredients
Used in Food, Drugs and Cosmetics (Wiley, 1980), now
recognized as a classic in the field and recently revised.
Dr. Leung is also the creator of PHYTOMED, a computer
database of herbal medicine developed under contract with
the U.S. National Cancer Institute, which highlights the vast
resources of traditional Chinese herbs in food, drug and
cosmetic applications.” Address: P.O. Box 181, Glen Rock,
New Jersey 07452.

2499. Lo, Eileen Yin-Fei. 1995. From the earth: Chinese
vegetarian cooking. New York, NY: Macmillan. 326 p. Illust.
(calligraphy by San Yan Wong; illustrations by Claudia
Karabaic Sargent; instructive diagrams by Jackie Aher).
Index. 24 cm.
• Summary: The first chapter, “Foods of the earth” begins
(p. 1): “Two days of every month, the first and the fifteenth,
were special in the Cantonese household of my grandmother,
the small and autocratic woman I always knew as Ah Paw,
which means ‘my mother’s mother.’ She was a Buddhist, and
on those days she would eat only vegetables, then retire to
the couch in her salon to finger her wooden beads and pray to
her ancestors,...
“This was not only a monthly ritual. In the time of the
Lunar New Year she would follow her practice of not eating
meat, not consuming anything that had lived, for the first
fifteen days of the New Year. And she would honor all of the
birthdays in our family the same way.”
Page 4: At Chinese weddings, “small, round, flat cakes
of dough, filled with either sweetened lotus seed paste, black
bean paste, or red bean paste, were presented by the groom’s
family to that of the bride. These cakes are called lo paw,
which translates as ‘wife’s cakes’...” “Small steamed buns
filled with sweet black bean paste and shaped like peaches
are given to people observing their 65th birthdays.”
Page 5: “It is also believed that foods have innate
characters, ranging from hot to very cold. Soybeans are
considered sweet, with a warm character, but when cooked
they are said to become hot... Many people to this day
eat foods that they believe balance their bodily systems
between heat and cold, dryness and moisture, sweetness and
sourness.”
The Chinese kitchen (glossary) (p. 7-20) includes: Bean
curd, fresh (doufu, tofu). Bean curd, dried [dried bottom
yuba]. Bean curd cakes [doufu-gan]. Bean curd skins, fresh
[fresh yuba]. Bean sprouts (mung or soybean). Black beans,
fermented (fragrant, preserved in salt). Five-spice seasoning
(Often used to flavor dried soybean cakes). Hoisin sauce (“A
thick, chocolate-brown sauce made from soybeans, garlic,
sugar, and chilies”). Oils (Peanut oil is the favorite of the
Chinese kitchen). Red beans [azuki]. Sesame oil. Sesame
seeds, black or white. Sesame seed paste (tahini). Soy sauce
(“This comes in light and dark varieties. The light soys are
usually taken from the top of the batches being prepared, the
darker soys from the bottom. Both are made from soybeans,
flour, salt and water.” Her favorite brand is Yuet Heung Yuen,
made in Hong Kong).
Recipes for fermented black [soy] beans: Romaine
lettuce with black beans (p. 70-71). Vegetarian chicken with
black bean sauce (p. 190). Steamed clams with black beans
(Buddhists are allowed to eat clams, mussels, and oysters, p.
231). Sole with black beans (p. 238). Fresh rice noodles with
black beans (p. 258-59).
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One very interesting chapter is titled “Daufu and the
traditions of Buddha” (p. 169-233). Surprisingly the next
chapter, “The occasional fish,” includes fish or shellfish in
every recipe!
About the author (from inside rear dust jacket): “A
former IACP-award winner, Eileen Yin-Fei Lo was born in
a suburb of Canton, China, called Sun Tak, and later lived in
Hong Kong. In 1959 she moved to the United States and in
the early seventies began teaching Chinese cooking. Since
1976 she has worked on the cooking and nutrition staff of
the China Institute of America in New York City, where she
teaches regional Chinese cuisine.
“The author of several cookbooks, she also frequently
writes on food and restaurants for publications including The
New York Times, Gourmet, and Travel & Leisure. She has
developed recipes for Food & Wine; is the Asian Authority
on the masthead of Food Arts, for which she writes Master
Class articles; and has consulted with Four Seasons Hotels
and also Shun Lee restaurants in New York. Eileen lives
in Montclair, New Jersey.” Address: Teacher of Chinese
cooking and cookbook writer, Montclair, New Jersey.
2500. Pairault, Thierry. 1995. L’intégration silencieuse:
la petite entreprise chinoise en France [Silent integration:
Chinese small business ventures in France]. Paris:
L’Harmattan. 250 p. Illust. 22 cm. [Fre]*
Address: France.
2501. Pelton, Ross. 1995. Experiences in Mexico with the
medicinal benefits of the Haelan product for cancer treatment
(Sound recording; cassette tape). Tijuana, Mexico. 32
minutes.
• Summary: In this lecture in praise of the Haelan product,
Ross Pelton PhD says he has never seen a response in cancer
patients so quickly as when they started using the Haelan
product. This tape is distributed by the sister company of the
company that imports and sells Haelan 851.
During the 1960s Dr. Pelton earned a degree in
pharmacy from the University of Wisconsin, then worked
in drug stores for many years. “Not only was it a boring
and repetitious job, but nobody was getting better.” People
just took more and more pills. So he quit pharmacy and got
his PhD in health and psychology. He studied nutritional
biochemistry and that took him in the direction of anti-aging
studies, life extension, and reversing the aging process.
He started to study cancer in the early 1980s. At the
University of Southern California at San Diego he worked
with Dr. Schrouser, an expert on the use of the trace mineral
selenium, to combat cancer. This was his first experience of
how powerful diet and nutrition could be in the prevention
of cancer. Then he worked for a year as a consultant for
the Gerson Institute, doing research on patients who had
undergone alternative cancer therapy.
Note: The Gerson Institute is located at P.O. Box 430,

Bonita, California 91908. Located southeast of San Diego,
California. Phone: 619-685-7600. Founded by Max Gerson,
the powerful, natural, holistic Gerson Therapy has a 60 year
track record of success in healing cancers, heart disease,
arthritis, diabetes and other diseases. Over 200 articles in the
literature document its effectiveness. Fresh, organic produce,
freshly prepared fruit and vegetable juices and intensive
detoxification reactivate the body’s natural ability to heal.
For more information see VegeScan Notes (April 1996).
For the last 6 years Dr. Pelton has lived and worked in
Mexico where he was an administrator of Hospital Santa
Monica, “one of the largest facilities in the world offering
alternative, nontoxic cancer therapies.”
Eighteen months ago he received samples of the product
called Haelan (pronounced HAY-lon). It is made from
soybeans in China and imported to the USA. He first tested it
on six cancer patients who were very sick–bedridden, unable
to eat, and constantly on IV feeding. They did not have
enough energy to walk or to get up to go to the bathroom by
themselves. He gave each patient 4 ounces of Haelan twice
a day on an empty stomach. “In two days, four of these
patients were up walking. It was just an astounding reversal.
They got their energy back and started to be able to eat
again.” Though he has used dozens of alternative therapies,
he has “never seen a response in cancer patients so quickly
as when they started using the Haelan product. So that got
my attention very quickly. Now I have dozens of patients
who say that Haelan has literally saved their life.”
So Dr. Pelton got very interested, called Walter
Wainright (who imports Haelan from China and sells it),
and asked him to send all the documentation so Dr. Pelton
could find out how and why the product worked so quickly
and dramatically. “When I started studying the research
and documentation on Haelan, I got a little chagrined
and embarrassed because I thought I was ‘Mr. Diet and
Nutrition.’ I was on the cutting edge and knew everything.
Haelan took me to a whole new level of understanding in
diet and nutrition.”
When the science of nutrition got started, they talked
about carbohydrates, fats, and proteins. In the 1940s through
1960s they went to the next level of nutrition, as they got
into vitamins, minerals, and amino acids, then later into
essential fatty acids. “But Haelan has a whole range of what
we call micronutrients–which at the time were new to me–
things like isoflavones and phytoestrogens and phytosterols.
This is a whole new level of nutrients, and there is a fairly
significant body of research on these micronutrients. Some
of them have important anti-cancer properties, immuneenhancing properties,” etc. These micronutrients are
found “in live, fresh foods. Commercial factory farming
is a horrendous nightmare.” The resulting commerciallyavailable foods no longer contain these micronutrients. No
nutritional supplement products contain these micronutrients.
The Haelan product has got tremendous concentrations of
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micronutrients, hence its power.
Haelan is made from soybeans. In northern China
thousands of acres of organic soybeans are being grown.
They take a great deal of care about the nutrient level in the
soil, because that directly influences the nutrients available
to the plants. Over the years they have studied the 10,000
different strains of soybeans and have picked the few strains
that have the highest nutrient density. The people are trained
to pick the soybeans at their very peak of ripeness, when
their nutrient content is highest. Thus it tends to be a labor
intensive process. In factory farming plants are picked before
they are ripe, when only a minute amount of the potential
nutrients are available. It takes about 25 pounds of organic
soybeans to make one 8-ounce bottle of Haelan. Then there
is a fermentation process, using an Azobacter bacterium,
which fixes nitrogen. This is important because many cancer
patients are in a negative nitrogen balance; they’re losing
protein and in some cases their body is auto-digesting itself
for energy. Cachexia is a word that means “the wasting
away of the body.” Haelan, which was developed at cancer
hospitals in China, specifically to treat cancer patients.
So is very effective in stopping and reversing cachexia in
cancer patients. The price of Haelan is a little bit high, in
part because it has to be imported from China. “But when
you figure that it might turn your life around in a week or
two, I think it is a pretty reasonable investment.” A critical
cancer patient should know within a week if this product will
reverse their cancer. “I’d say that about 90% of the patients
that I’ve put on this product have responded favorably. I
don’t want to lead you to believe that all of them have gone
into long-term remission, but about 50% of them are turning
their cancer around and making very good progress. I’ve
seen a couple of patients that haven’t been able to tolerate
the product.” The product has a somewhat bitter flavor, and
is very concentrated.
Dr. Pelton then discusses various studies showing that
Haelan is effective in treating other illnesses. Address:
Tijuana, Mexico.
2502. Wei, Dongya. 1995. Han Ying ci dan A ChineseEnglish dictionary. Beijing: Wai yu jiao xue you yan jiu chu
ban she. 52 + 1435 p. See p. 303. 27 cm. [Eng; Chi]*
• Summary: Page 303: Fuzhu–”Dried rolls of bean milk
cream” [dried yuba sticks].
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “dry rolls of bean milk
cream” to refer to what are probably dried yuba sticks.
Address: China.
2503. Zedong, Mao; Schram, Stuart R.; Hodes, Nancy
Jane. 1995. Mao’s road to power: Revolutionary writings
1912-1949. Volume III. From the Jinggangshan to the
establishment of the Jiangxi Soviets, July 1927–December
1930. Armonk, New York; London: M.E. Sharpe. lxxvi +

771 p. See p. 323. 24 cm. [400+* ref]
• Summary: In the section titled “Xunwu investigation (May
1930, p. 296-419) we read (p. 323): Dried bean curd roll
[lit., curd bamboo] [sic, dried yuba roll]. This is made of
thin sheets of bean curd [sic, yuba] rolled into tubes. One jin
costs 2 mao and several fen; annual sales are 40 to 50 jin. It
comes from Xingning.
“Doufumei [lit., bean curd mold]. This is fermented
bean curd that comes from Mei xian. It is made from three
items: soybean milk, taro, and flour. It is not made the way
the dried bean curd [doufu-gan; pressed tofu] used by the
common people is made.”
Bean curd [tofu] is mentioned on pages 184 (“Spoiled
bean curd is not spoiled bean curd”), 335-36 (section titled
“Bean curd”), 347.
Soybean is mentioned on pages 318 (soybean business),
323 (soybean milk used in Doufumei), 336 (soybean residue
[okara]), 343 (yellow soybean sprout). Address: China.
2504. Yasuda, Masaaki. 1995? Characterization of tofuyo
(Fermented tofu) (Web article). http://www.agriqua.doae.
go.th/worldfermentedfood/I _12_Yasuda.pdf. 12 p. Undated.
Printed 3 Nov. 2011. [12 ref. Eng]
• Summary: Contents: Introduction. Process for making
tofuyo (3 steps): 1. Process for making tofu and dehydrated
tofu. 2. Process for making rice koji (inoculated with
Monascus mold to make red rice koji). 3. Soaking and
ripening. Chemical and physical characterization of tofuyo:
1. Chemical changes during the ripening period. 2. Physical
changes of tofuyo during the ripening period. Physiological
function of tofuyo. Characterization of tofuyo making (“The
major characteristics in tofuyo making are that we do not
have a process of molding on tofu-cubes and brining as done
for sufu. Red-koji and awamori are used in our process”).
Tables: (1) “Effect of steaming methods and varieties of
rice on the production of enzymes and pigment of red koji.”
(2) “Changes in chemical composition of tofuyo prepared by
Monascus fungus during the ripening period.” (3) “Changes
in breaking charcteristics of tofuyo during the ripening
period” (breaking strain, breaking stress, breaking energy).
Flow chart of making tofuyo.
Figures: (2) Graph of “Changes in protein solubility
ratio of tofuyo during the ripening period.” The ratio steadily
increases.
“Tofuyo is very similar to the foods called sufu, tou-fuju and furu in China or tau-hu-yee in Thailand and its root is
considered as sufu in China. It was brought to Okinawa from
Fujian, China and has been introduced since at the period of
the Ryukyu dynasty in the 18th century.”
“Traditionally, tofuyo is consumed directly as relish
with liquor such as awamori or as cakes served with tea
Recently it has been used in sushi, cracker-spread, and many
kinds of hors-d’oeuvre in the restaurants. Because tofuyo is
a cream cheese-type product and has a mild flavor it would
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be expected to be suitable for use in western countries due
to cholesterol free and low salt vegetable food for health” (p.
7). Address: Dep. of Bioscience and Biotechnology, Univ. of
the Ryukyus, Senbaru, Nishihara-cho, Okinawa 903-0213,
Japan.
2505. Chan, Chi-Keung; Lee, Stella; Le, Naomi. 1996.
Vitasoy recalls 30 million drink cartons. South China
Morning Post (Hong Kong). Jan. 10. p. 1 (Wednesday, ed. 2).
• Summary: “Soft drinks maker Vitasoy yesterday
announced it is to recall an estimated 30 million drink
cartons from Hong Kong and the rest of the world because
of continuing production problems. The company, acting
on more complaints about sour-tasting soya milk, is to also
suspend production at its Tuen Mun plant. Managing director
Winston Lo Yau-lai, who last week announced suspension of
the company’s Shenzhen carton production lines, last night
would not rule out industrial sabotage.
“Retailers are being asked to stop sales of all cartons of
Vitasoy drinks including soya milk, lemon tea and juices in
250-millilitre, 375 ml and one-litre packs. Customers and
retailers would be offered refunds... The company estimated
that recalling the 15 million packs in circulation in Hong
Kong and Macau would take 12 days. But it could not say
how long it would take to recall a further 15 million packs
from more than 10 countries, including Canada, Australia,
and the United States.
“Yesterday’s announcement followed three more
complaints from consumers concerning sour soya milk
produced at the firm’s Tuen Mun plant... The group decided
to recall eight million drinks manufactured in Shenzhen
last Thursday after a barrage of complaints. A day later, it
also recalled 42,000 cartons produced in Tuen Mun... The
company promised none of the 1,000 workers at the plant
would be affected. The recall does not affect the company’s
bottled products including soya milk, iced teas, distilled
water and Vita fresh milk. But paper products represent ‘a
significant proportion’ of turnover.
“The firm admitted that the latest recall would have a
‘material adverse effect’ on profits. Vitasoy International
shares will also be suspended from stock market trading
from this morning. The news came just as its share price
was recovering from the sharp fall caused by last week’s
announcement of the problems with Hong Kong and
Shenzhen production. After falling more than eight per cent
since Friday, the price yesterday rose five per cent to $3.125.
“Mr. Lo rejected claims the announcement had been
provoked by Health Department pressure.” Preliminary
results of Health Department tests showed that of the 240
samples tested, only “four had been found to have abnormal
acidity.”
“’While bacteria were found in these four samples,
they were not of pathogenic (disease-causing) nature,’ a
spokesman said. ‘Further tests will be conducted to confirm

the exact identity of the bacteria.’”
2506. Tacey, Elisabeth; Moir, Jane. 1996. Bitter blow for
Vitasoy: An old favorite is now facing a crisis of confidence.
South China Morning Post (Hong Kong). Jan. 14. p. 9
(Sunday, ed. 2).
• Summary: For Lo Kwee-seong, soya beans were the source
of a fortune. He “turned a backstreet operation making soya
milk drinks into a multi-billion dollar stalwart of Hong Kong
life–the ubiquitous Vitasoy.
When Mr. Lo died in May 1995 at age 85, the company
had a turnover of $1.25 billion for the 1994-95 fiscal year.
He had become a Commander of the British Empire, had a
fine collection of Chinese art, and contributed substantially
to the Hong Kong Museum of Teaware. After his official
retirement from Vitasoy” in late 1993, he “weathered some
controversy over a huge $45 million payoff he received
during the company’s public flotation in 1994.”
But ongoing problems with sour soymilk and production
have dogged the company at both its Tuen Mun and
Shenzhen plants for the past 3 months. Thirty million carton
drinks have been recalled from both factories during the past
10 days.
“Analysts and management experts point out the
similarities with the Perrier debacle in 1990, when traces of
benzene were found in the formerly lauded mineral water.
Perrier’s market share in the UK, for instance, plummeted
from 60% before the crisis to 25% afterwards.
“Vitasoy, with a 90% share of the soya milk market–
Watson’s, Hi-C and Nestle being its strong competitors–
may suffer a similar fate. The firm has been praised for
taking all its paper-packed products off the market, despite
finding flaws only in the Shenzhen plant and in one of its 13
production lines at Tuen Mun.
“But a build-up of various problems since last October
has left a perception of disarray at the firm, says director
of the Hong Kong Institute of Marketing, Henry Steele...
Directors of the firm, which employs 1,500 people, say they
have been too busy trying to put the problems right to spend
much time talking publicly about the affair. Four of Mr. Lo’s
six children remain directors.
“Old Mr. Lo was known as a man of strong Confucian
values. Elsie Tu, who worked with him as a legislative
and urban Councillor, described him as ‘humble and hardworking.’” Here is a brief chronology of what went wrong.
In the autumn of 1995–Vitasoy pulls their new
formulation of malt milk drinks from the shelves after
undisclosed production problems.
1995 Oct. 24–Complaints of sour taste or kerosene-like
smell in soymilk products from the Tuen Mun plant leads to
recall of 50,000 cartons. Vitasoy blames the problem on a
stem filter used in sterilization.
1996 Jan. 3–Vitasoy promises to step up monitoring of
their Shenzhen plant after complaints of sour taste in malt
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soymilk.
Jan. 4–All seven production lines in Shenzhen halted.
Eight million cartons of paper-packed drinks are recalled
although complaints relate to about 9,000 250 ml malt soya
milk packs from two production lines only. The company
says the problem occurred during packaging and says
investigation will last a month. The price of Vitasoy shares
drops 8.5 percent.
Jan. 5–About 42,000 250 ml malt drinks made at the
Tuen Mun plant are recalled after two complaints of sour
taste.
Jan. 9–All thirteen lines at Tuen Mun that package
in paper cartons are closed. A worldwide recall of 30
million carton drinks begins, covering all milk, tea, and
juice products. The company expects an investigation by
Swedish food experts to take 2 to 4 weeks. Bottled drinks
are unaffected. Trading in Vitasoy shares is suspended. Nonpathogenic bacteria are found in four milk samples.
2507. Lowe, Sherry; McCarvel, Bonnie. 1996. The
difference between state soybean associations and state
checkoff boards (also called research and promotion
councils) (Interview). SoyaScan Notes. Jan. 22. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Sherry: The Minnesota Soybean Growers
Association is a membership organization supported by
membership dues. It is the legislative arm of the soybean
industry. The members lobby legislators, and work for
representation at the state and national levels. USB might
refer to the Minnesota association as “our Minnesota state
office.”
The Minnesota Soybean Research and Promotion
Council gets its funding from the soybean checkoff program.
The Council, which is made up of 14 farmers who are
elected, cannot lobby. At the beginning of each fiscal year
they go over a list of projects and decide where they want to
invest and administer the checkoff funds in programs that are
designed to promote, educate, inform, improve marketing of
soybeans, do research, etc. The checkoff dollars come from
each state; the state gets half of these dollars and the United
Soybean Board (USB) also gets half. The USB has a master
plan which shows where and how they will invest their
soybean checkoff dollars in the areas of domestic marketing,
international marketing, research, consumer education, and
producer communications.
In Minnesota and in a majority of the 26 states that have
a qualified state soybean board, the Growers Association and
the Board are located in the same building to save money.
Mailings sometimes go out from “Minnesota Soybean.” By
law, the administrative costs of the Councils most be kept at
5% of total income. Therefore the growers associations act
as contractors for the Council, to carry out their projects, and
pay overhead on the building.
Bonnie: Every farmer in the USA who grows soybeans,

even in California for example, must contribute to the
checkoff, even though there is no state organization. About
26 states have associations. Canada also keeps in touch
thorough a state board (OSGMB in Ontario). The Qualified
State Soybean Boards (QSSBs) are commonly called
“checkoff boards.” These checkoff boards are spending
more money promoting soyfoods, not because the national
checkoff law requires this, but because the states had more
funds to work with and suddenly a lot of interesting new
research information was available about the health benefits
of soybeans. These new funds could be used rather easily
to develop a domestic program and build a new image for
soybeans. The previous image was that soybeans are used for
livestock feed. “We wanted to go beyond that and show some
of the health benefits for people, using the new research
information.” The state boards have continued to work with
the livestock industry and they have promoted food uses of
soybeans in a careful way that has led to no problems from
the livestock industry.”
The state can spend its 50% of the checkoff funds in any
way it wants on research and promotion related to soybeans
or soyfoods, domestically or internationally, as long as it
does not lobby or do membership activities–those latter two
functions are left to the state growers associations. A state
could put all of its money, for example, into international
market development or into research on industrial uses of
soybeans, or increasing soybean yields. Most states spend
more money on domestic programs than on international
ones, but most also some things internationally–often jointly
with other state boards. Missouri is investing funds in China
(aquaculture and livestock production), Hungary, and Japan.
“The USB has approved various projects, say ten, which are
prioritized. Then they said to the states, “If any state wants
to fund any of these, let us know by a certain date.’ Missouri
said, ‘We’ll help pay for no. 1, 3 and 5.’ Other boards might
join with Missouri on large projects. If states picked up 6 of
the ten projects, USB might then have enough money to fund
the remaining unfunded projects. One of USB’s projects was
nationwide nutrition seminars led by Mark Messina, PhD.
The Minnesota board funded four of these nutrition seminars
in Minnesota and several other states. Bonnie attended the
seminar in Minnesota and was very pleased with the results.
Most states get involved in some projects suggested by USB.
There is also considerable regional cooperation,
planning, and sharing of information. For example, after a
regional meeting of state soybean boards, Missouri might
take the lead in developing and funding a video on soya for
clinical dietitians, then make that video available to other
state boards for a small fee. Address: Communications
Specialist, Minnesota Soybean Growers Assoc.; 2. Executive
Director, Minnesota Soybean Research & Promotion
Council. Both: 360 Pierce Ave., Suite 110, North Mankato,
MN 56003. Phone: (507) 388-1635.
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2508. Tacey, Elisabeth. 1996. Vitasoy’s clean sweep: The
drinks company may have over-reacted, but by doing so
it kept faith with its customers and saved its image. South
China Morning Post (Hong Kong). Jan. 26. p. 19 (Friday, ed.
2).
• Summary: A photo shows tonnes of soya milk being
loaded, ready to be dumped at a landfill. Forty-three million
packs of Vitasoy await destruction, at an estimated cost of
$100 million. But did Vitasoy over-react? Throughout the
whole affair, there have only been nine complaints from
consumers of sour malt and plain soya drinks. The sourness
was bad-tasting but did not cause any illness. Even though
there were no complaints about Vitasoy’s fruit juices and
teas, the company has recalled them all anyway and plans
to destroy them. One management professor thinks that
Vitasoy’s actions were a text book example of the right way
to protect a brand’s image–a very good demonstration of
sound business ethics and how much the company values its
customers.
But Dr. Irene von Brockelmann, an independent
consultant and microbiologist, would have recommended a
limited recall. She adds: “I was surprised that they had done
a total recall because in my experience there has been no
total recall in the world before when there is no danger to
health.”
“Hong Kongers have grown up with Vitasoy. The firm’s
expansion since the war has been much like the territory’s,
making it a symbol of the proud prosperity of Hong Kong–
and the people who drink it. Customer loyalty is very high–
but so are their expectations.”
“Media interest in the case was huge. After the first
December complaint about one pack of malt Vitasoy, Hong
Kong newspapers splashed the case over their front pages on
at least two consecutive days.” As attention grew, rumors and
speculation spread like wildfire. “Vitasoy executive chairman
and managing director Winston Lo Yau-lai said the press
played a part in the decision to recall the drinks: ‘I read that
consumers were confused and there were rumors of sabotage,
and poisoning, and so on, so we decided to recall.’”
The company’s problems started on 24 October 1995,
when a faulty steam filter led to various soya milk drinks
going sour, leading to a recall of 1.2 million packs. But the
real troubles came at the end of December.
“Of the 43 million packs to be destroyed–30 million of
which never left the factory–the company estimates that only
about 200 Shenzhen packs and nearly 1,000 in Tuen Mun
were affected. But at the time of the recall, the company only
knew that far more than the acceptable 0.3 per cent were
failing random tests.”
2509. Zibart, Eve. 1996. The very fertile vegan field.
Washington Post. Jan. 26. p. N24. Weekend section.
• Summary: The article begins: “It’s not unusual anymore
for non-vegetarians to eat at such green hot spots as the

Health Zone, Food for Thought or Planet X (which is turning
into the caterer-of-choice for veggie and vegan alternative
rock types). Likewise, its easier and easier for vegetarians to
find foods they like at new nutrition-conscious restaurants
such as Felix, Greenwood, etc.–as well as at mainstream
spots.
Today, more and more restaurants are offering vegan
dishes, which contain no animal products whatsoever. A
vegan diet precludes not only meat, poultry and seafood, but
dairy products, eggs, butter, lard and other animal fats, cream
sauces, cheese, etc. Yet that still leaves plenty of room for
fine dining.
Most Asian cuisines (except Korean and Filipino) limit
the use of dairy products and eggs. Malik, a downtown Thai
restaurant, has a dozen vegetarian / vegan entrees, “including
several featuring that heart-healthy favorite tofu” in various
sauces such as red curry, black bean sauce, and peanut curry.
The Vegetable Garden in Rockville is the only wholly
vegan Chinese restaurant in the area, although most Chinese
eating places have a good variety of choices. The key words
are “mock” and “Buddha.” Mock chicken and mock pork are
nicknames for tofu and other soy-based meat alternatives.
The word “pork” sometimes refers to seasoned tempeh
dishes. Since Buddhists are also vegans, correctly labeled
“Buddhist delights” contain no animal products.
Most Japanese restaurants offer hot or cold tofu and
“lightly salted soybean pods called edamame.”
Ends with a directory of ten restaurants in the
Washington, DC, area that offer a good selection of
vegetarian or vegan dishes.
2510. Lo, Francis. 1996. K.S. Lo died on 5 May 1995.
Vitasoy went public several months earlier (Interview).
SoyaScan Notes. Feb. 19. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Francis is the grandson of K.S. Lo (one of
Mr. Lo’s 18 grandchildren) and the son of Frank Lo. As a
young man Frank studied cheese-making in Australia at
the Queensland Agricultural College. Frank is currently in
charge of new developments in China. Francis is presently
a third year student at the University of Guelph in Canada,
studying agricultural business. He would like to get some
business experience before he goes to work for Vitasoy;
he does not want to use the company as a training ground.
Vitasoy shares were first sold to the public in about February
or March 1995. Francis has a copy of the booklet that was
published at that time. Address: Univ. of Guelph, Guelph,
ONT Canada.
2511. Flory, Chip. 1996. China: Influence still to be felt.
Soybean Digest. Feb. p. 116.
• Summary: “We sense that China is poised to be a major
economic power–and a huge U.S. food buyer–in the next 10
years.” Address: Senior Market Analyst, Pro Farmer.
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2512. Hymowitz, Ted. 1996. Is the soybean one of man’s
oldest cultivated crops? (Interview). SoyaScan Notes. March
4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: No, it is not. Ted is teaching a course on Crops
and Society, and clearly the crops of the Middle East, such
as lentils, peas, wheat, and barley, are the oldest cultivated
crops. In China the oldest crops are probably the millets
(Setaria, Panica). He keeps track of the archaeology going
on in China by computer scanning of the literature and there
is still no evidence of the soybean in China before the 11th
century B.C., which is a time frame for a process, not a
date for an event. Address: Prof. of Plant Genetics, Univ. of
Illinois, Urbana, Illinois.
2513. Reichl, Ruth. 1996. Adventurous Asian cuisine. New
York Times. March 29. p. C1.
• Summary: To dine on real Asian food, look for real Asian
restaurants. They are easy to find. “As New York’s Asian
population has grown larger and more affluent, the demand
for authentic Asian food has grown. Hundreds of New York
restaurants now cater to a clientele with no need for menus
written in English and no desire for food translated into
American.
Until the Immigration and Nationality Act of 1965 (also
called Hart-Celler Act, signed into law on Oct. 3 by President
Lyndon Johnson; it became law on 1 July 1968), which
increased Asian immigration to the United States, “most
Chinese food in America was a bad parody of Cantonese
cooking.” But since then, we have increasingly had the
opportunity to sample the real thing.
Shanghainese cuisine includes “mock duck made of
tofu.”
Taiwan: To eat in Taiwan helps to understand the many
cultures that have passed through this island. In the 1600s,
settlers from Fukien [Fujian] arrived from the mainland,
bringing their food with them. The Japanese occupied the
island for 50 years (1895-1945) leaving their mark in the
form of sushi, sake, and a unique lightness. Finally the
Kuomintang came to the island (1949 to present), bringing
people from all of China’s provinces. “Modern Taiwanese
food blends all of these influences.”
Only a few restaurants in New York serve authentic
Taiwanese food. “David’s Taiwanese Gourmet in Elmhurst
[Queens] serves typical Taiwanese dishes like... fried
fermented bean curd (a definite love or hate proposition).”
2514. Bloch, Hannah; Mondi, L.; Nash, J.M.; Smilgis,
M. 1996. The man’s cancer: Prostate cancer is reaching
epidemic levels in the United States. Time. April 1. p. 58-65.
*
• Summary: Both genetics and environment seem to
influence prostate cancer. Black Americans have a 37%
higher risk of contracting the disease than whites. In

countries such as China and Japan, where diets are low in
fat and high in vegetables, the incidence of prostate cancer
is extremely low. But prostate-cancer rates for first- and
second-generation Japanese are considerably higher than in
Japan. This suggests an environmental factor, probably the
change to a Western diet.
Researchers at Sloan-Kettering have found that tumors
grow more rapidly in mice fed a high-fat diet than those
on a low-fat diet. And when the mice on high-fat diets are
switched to low-fat ones, the growth of their tumors slows.
Dr. Milken, a physician in Santa Monica, California,
who works with prostate-cancer patients, serves only nonfat, vegetarian meals, prepared by a private dietitian. A
typical lunch might contain a tofu egg-sandwich (the “egg”
is actually tofu with mustard and spices), a soy-based drink,
and Egg McNothing (a fat-free crumpet with soy cheese,
vegetarian bacon, and scrambled egg whites).
“Why all the tofu and soy? Milken points to tests
showing that soy products reduce tumors in rats.”
2515. Spieler, Marlena. 1996. Tofu transformations: Mildmannered bean curd becomes quick-change artist. San
Francisco Chronicle. April 24. Food section. p. 1, 5.
• Summary: In a box above the masthead on the front page
of this issue of the Chronicle, is written “Love affair with
tofu.” The food section of this issue is devoted largely to
tofu, and this is the lead article. “Tofu and I go way back.
But like all good relationships, this one took a while to
blossom into love. In the days when Birkenstocks were chic
(the first time around) you could find tofu, but eating it was
an ordeal. The dishes were nutritionally correct but seldom
delicious. So I ignored tofu and hoped that, along with those
clumpy sandals, it would go away.
But over the years, as study after study showed the
health benefits of eating soybeans, tofu–one of the easiest,
most accessible ways to eat soybeans–could not be ignored.”
From a friend just returned from Japan, she discovered she
liked tofu and the way it made her feel. “It is in vegetarian
dishes, however, that tofu shines. At the vegetarian Chinese
restaurant Vegi Food, on Clement Street in San Francisco,
almost everything comes with tofu in one form or another.”
She describes many good ways to serve tofu. A large sidebar
(p. 1), titled “Quick and easy ideas for adding tofu to your
life, gives recipe ideas: Tofu pesto. Tofu, tomatoes and olive
plate with nicoise flavors. Tofu and black bean tortas. Supersimple tofu bowl. Mexican tofu and vegetable simmer. Stirfried cabbage and black mushrooms with tofu and hoisin
sauce. Curry tofu in vegetable masala. Sicilian tofu-coffee
sweet.
Page 5 contains many enticing full tofu recipes. One
sidebar (p. 5) titled “Preparation techniques for a firm, dense
texture,” describes: Fried tofu. Broiled and dry-baked tofu.
Flavored, grilled tofu. Pressed tofu. A second sidebar (p. 5)
titled “The many faces of tofu,” describes fresh tofu, fried
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tofu, marinated tofu, and smoked tofu. Photos show tofu
dishes from Millennium restaurant. Address: Bay Area food
writer; Special to The Chronicle.
2516. Buchanan, Alex. ed. 1996. Proceedings of the
Second International Soybean Processing and Utilization
Conference: 8-13 January 1996, Bangkok, Thailand.
Bangkok, Thailand: Printed by Funny Publishing Limited
Partnership. Distributed by The Institute of Food Research
and Product Development, Kasetsart University. xviii + 556
p. Illust. No index. 30 cm. [Eng]
• Summary: See next page. The first international
conference of this type was held in Jilin, China, in 1990.
Contents: Foreword, by Dr. Saipin Maneepun, Chairman,
Scientific Committee. Scientific committee (13 members
plus 2 secretaries). Executive summary, by Alastair
Hicks. Keynote address. Part I: Crop technology related
to processing (2 plenary papers, 2 regular papers, and 13
poster sessions). Part II: Post-production systems (1 plenary
paper, 4 regular papers, and 2 poster sessions). Part III: Food
processing technology (1 plenary paper, 7 regular papers, and
21 poster sessions). Part IV: Food science and nutrition (1
plenary papers, 5 regular papers, and 7 poster sessions). Part
V: Tempe (6 regular papers, and 1 poster session). Part VI:
Feed technology (2 plenary papers, and 7 regular papers).
Part VII: Marketing technology (1 plenary paper, and 2
regular papers). Part VIII: Industrial technology (1 plenary
paper, 4 regular papers, and 5 poster sessions).
This conference was organized by the Department
of Agricultural Extension, Ministry of Agriculture and
Cooperatives, Thailand. In collaboration with Institute
of Food Research and Product Development, Kasetsart
Univ., Thailand. Supported by FAO, American Soybean

Association, and United Soybean Board.
On the back cover, below a logo of an orange soybean
superimposed on a globe inside a yellow square, is written:
“Soybeans and soyfoods: Green, clean and healthy.”
Address: Bangkok, Thailand.
2517. Kwon, T.W.; Song, Y.S. 1996. The role of soybean
in Oriental food systems. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing
and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 20-32. [19 ref]
• Summary: See above. Contents: Introduction. Direct
uses of soybeans. Nutritional significance of soybeans.
Concluding remarks.
Page 22: “Most traditional soybean foods described
so far are known to have originated in China, and then
gradually have been introduced or have spread into other
Asiatic countries. Of course, there are a few exceptions,
such as soy sauce and Tempeh. As a matter of fact, ancient
Chinese records indicate that soy sauce is not indigenous
to China, but rather was introduced from Korea during the
era of the Koguryo Dynasty (2nd century BCE to 668 CE).
Another typical example is Tempeh, which was developed in
Indonesia then introduced to neighbouring countries.”
Tables: (1) Traditional nonfermented soybean food
products: Fresh soybeans (Put kong in Korea; Edamame in
Japan), toasted soy powder (Kong ka ru in Korea; Kinako
in Japan), soy sprouts (Kong na mool in Korea; Daizu no
moyashi in Japan), soymilk (Kong kook, Doo yoo in Korea;
Tonyu in Japan), soymilk film (Yuba in Japan; Tou-fu-pi in
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Chinese), soy curd (Doo bu in Korea; Tofu in Japan).
(2) Traditional fermented soybean food products:
Fermented whole soybeans (Tempeh in Indonesia and
Malaya; Natto in Japan; Hamanatto in Japan) soy sauce
(Kang jang in Korea; Shoyu in Japan), soy paste (Ko chu
jang in Korea; Miso in Japan), fermented soy curd (Sufu in
China), fermented soy pulp (Tempeh gembus [okara tempeh]
in Indonesia; Oncom ampas tahu in Indonesia).
(3) Essential amino acid composition of rice and
soybean and FAO/WHO reference pattern of amino acids
(mg/gram of Nitrogen).
(4) Per capita daily soybean consumption for soyfood
use in selected countries:
Taiwan 54.89 gm.
Korea 27.62 gm.
Japan 20.82 gm.
China 12.88 gm
Indonesia 11.51 gm.
Singapore 7.40 gm.
Malaysia 4.38 gm.
Thailand 1.64 gm.
Philippines 0.55 gm.
(5) Nitrogen balance data when feeding mixtures of beef
protein and Supro isolated soy protein.
(6) Nutrient content of soyfoods (per 100 grams):
Soybean, soy sauce, ko chu jang, soy paste. natto, chongkuk
jang, tempeh, soy curd (tofu), soybean sprout.
(7) Major causes of mortality in selected countries
(per 100,000 people). Countries: Korea, Japan, Singapore,
America, Germany, Hungary. For the period 1991-1994
Cardiovascular disease is the leading cause of death in all
of these countries, however the death rates are higher in
Western countries.
(8) Animal and isolated soy protein foods used in study
with hypercholesterolemic men in Canada.
(9) Isoflavone contents of soy varieties of Korean
soybeans: The isoflavones are genistein, daidzein and
daidzein+genistein. The highest is the Danyop variety with
2317 mg/kg. The lowest is the Hwaum variety with 458 mg/
kg. Thus, there is a huge range of variation among soybean
varieties.
(10) Breast-cancer and prostate-cancer mortality in
soyfood-consuming countries compared to the United States,
per 100,000 people (age adjusted).
Korea is 2.6 and 0.5
China is 4.7 and unknown.
Japan is 6.0 and 3.5
Hongkong is 8.4 and 2.9.
United States is 22.4 and 15.7.
Source: American Cancer Society (Atlanta, Georgia).
1992. “Cancer facts and figures.”
Figures show: (1) The effect of dietary proteins on
plasma cholesterol in rabbits. Source: Carroll et al. 1975.
Plant proteins lower blood cholesterol.

(2) Cytotoxicity of genistein–it kills cancer cells.
Address: 1. Director, Inst. of Food Sciences; 2. Associate
Prof., Dep. of Food and Nutrition. Both: Inje Univ., South
Korea.
2518. Lei, Z.Y.; Li, R.H.; Liu, L.; Wan, S.F.; Gong, X.Y.; Li,
D.; Qi, B. 1996. Nutritious evaluation of soybean powder
with different degrees of urease activity. In: Alex Buchanan,
ed. 1996. Proceedings of the Second International Soybean
Processing and Utilization Conference: 8-13 January 1996,
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny
Publishing Limited Partnership. Distributed by The Institute
of Food Research and Product Development, Kasetsart
University. xviii + 556 p. See p. 248-53. [5 ref]
• Summary: These soybean powders were fed to animals.
“Raw soybean powder fodder” contained 18.9% protein,
trypsin inhibitor activity of 0.58 U/min, and urease activity
of 0.54 Mg/gm * min. Address: Development & Research
Centre of Science & Technology in Jilin Collegiates,
Changchun 130022, P.R. China and Jilin Agricultural Univ.,
Changchun 130118, P.R. China.
2519. Li, Jiann; Bu, Wei; Wen, Hongshan. 1996. Studies
on soybean protein spinning process. In: Alex Buchanan,
ed. 1996. Proceedings of the Second International Soybean
Processing and Utilization Conference: 8-13 January 1996,
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny
Publishing Limited Partnership. Distributed by The Institute
of Food Research and Product Development, Kasetsart
University. xviii + 556 p. See p. 238-40.
• Summary: “Spun soybean protein fiber made by wet
spinning process is a delicate product of textured soybean
protein. The flavour and texture of the products are very
similar to those of meat. In this paper, the effects of
processing factors such as dope treatment, coagulation bath
formation, the ratio of length to diameter of spinnerette
and spinning speed are discussed. The spinning process is
feasible and economical so soybean protein could be made
into the assortment of staple foods which can increase the
amount of protein intake. The spun soybean protein fiber can
be made into modern high grade underwear.”
What’s wrong with organic cotton? Address: 1&3.
Vice-director and lecturer, respectively, Jilin High Grain
Professional School, Changchun, 130062, P.R. China; 2.
Engineer and section director, Jilin Inst. of Light Industry
Design and Research, Changchun, 130021, P.R. China.
2520. Li, R.H.; Lei, Z.Y.; Sui, S.Q.; Sun, Z.; Song,
H.; Liu, L.; Wan, S.F.; Li, D. 1996. The effect of high
frequency electrical field treatment on soybean biochemical
qualities. In: Alex Buchanan, ed. 1996. Proceedings of the
Second International Soybean Processing and Utilization
Conference: 8-13 January 1996, Bangkok, Thailand.
Bangkok, Thailand: Printed by Funny Publishing Limited
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Partnership. Distributed by The Institute of Food Research
and Product Development, Kasetsart University. xviii + 556
p. See p. 544-49. [6 ref]
• Summary: High-frequency electrical treatment (HFT)
has been widely applied in drying crops and promoting
germination. Soybeans were treated for different times by 18
megahertz high frequency, then their biochemical qualities
were measured. Address: Development and Research
Centre of Science & Technology, Jilin Provincial College,
Changchun 130022, P.R. China and Jilin Agricultural Univ.,
Changchun 130118, P.R. China.
2521. Liang, Q.; Wang, S.E.; Zhang, M.D. 1996. Instant
green soybean powder and its processing technology. In:
Alex Buchanan, ed. 1996. Proceedings of the Second
International Soybean Processing and Utilization
Conference: 8-13 January 1996, Bangkok, Thailand.
Bangkok, Thailand: Printed by Funny Publishing Limited
Partnership. Distributed by The Institute of Food Research
and Product Development, Kasetsart University. xviii + 556
p. See p. 309-13.
• Summary: This green powder is finely ground soybean
flour made from soybeans that have a green seed coat and
green cotyledons. The green soybean used is a newly bred
variety named Ji Qing No. 1; it keeps its unique green color
after grinding. Address: Agricultural Inst., Changchun
Univ. of Agriculture and Animal Sciences, Changchun, Jilin
Province 130062, P.R. China.
2522. Min, Lianji; Chang, Youquan; Su, Gang; Zheng,
Hongyan; Jin, Tao. 1996. Application of soybean lecithin in
fishoil oxidation resistance and powder. In: Alex Buchanan,
ed. 1996. Proceedings of the Second International Soybean
Processing and Utilization Conference: 8-13 January 1996,
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny
Publishing Limited Partnership. Distributed by The Institute
of Food Research and Product Development, Kasetsart
University. xviii + 556 p. See p. 357-62. [2 ref]
• Summary: The powder refers to powdered fish oil, whose
emulsification and dissolvability (solubility) are increased by
the addition of lecithin. Address: Heilongjiang Commercial
College and Heilongjiang Research and Development Centre
of Soybean, Harbin 150050, China.
2523. Qiu, Liying; Jiang, Licheng. 1996. The green base for
soybean processing in China. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing
and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 68-70.
• Summary: Contents: Introduction (about HRR =
Heilongjiang Reclamation Region). An improved

environment is the foundation for processing high quality
soybean products: To breed special soybean varieties (with
high yield, high quality, disease resistance, and suitable
for production machinery), to spread Sanhong advanced
cultivation techniques, to spread comprehensive measure
of weeding and disease-control with major soil cultivation,
developing green food is guarantee of processing excellent
soybean products, to develop soybean intensive processing
is a major way of processing excellent soybean products, the
Sanjiang Food Company is the largest soybean processing
enterprise in HRR. Address: Heilongjiang Academy of
Agricultural and Land Reclamation Sciences, Jiamusi
154007, China.
2524. Shanmugasundaram, S. 1996. The evolving global
vegetable soybean industry. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing
and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 472-78. [6 ref]
• Summary: Contents: Abstract. Introduction & history.
Vegetable soybean–Area, production, supply, demand,
domestic and foreign trade: Japan, Taiwan, USA, other
countries (Thailand, China, Vietnam, Indonesia, Australia,
New Zealand). The role of AVRDC in the evolving scenario
of vegetable soybean (Malaysia, Sri Lanka, Granada,
Philippines). Address: Plant Breeder, and Director,
International Cooperation Program, Asian Vegetable
Research and Development Center, P.O. Box 42, Shanhua,
Tainan 741, Taiwan.
2525. Su, Gang; Jin, Tao. 1996. Study on sweetened
condensed soybean milk. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing
and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 241-44.
• Summary: “Soybean contains large amounts of proteins
and complete amino acids and their nutritional value is
high. Soybean products are very popular in China. Many
researchers pay attention on how to use and widen the
fields of soybean processing and utilisation.” Address:
Heilongjiang Research and Development Centre of Soybean,
25 Nan Tong St., Tai Ping District, Harbin, 150050, China.
2526. Wang, Zeyuan; Yue, Shaoxian. 1996. Improved quality
soybean soysauce using grain amaranth. In: Alex Buchanan,
ed. 1996. Proceedings of the Second International Soybean
Processing and Utilization Conference: 8-13 January 1996,
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny
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Publishing Limited Partnership. Distributed by The Institute
of Food Research and Product Development, Kasetsart
University. xviii + 556 p. See p. 245-47. [1 ref]
• Summary: “Soysauce is an indispensable flavouring in
human meals. It is not only rich in nutrients and beneficial to
health of human body, but also possesses health protection
functions. A new product was made to improve the quality
of soysauce. Amaranth grains rich in protein, vitamins and
trace elements Ca, P, Fe, Zn, etc were used with soybeans to
ferment a soysauce with increased nutrients, improved colour
and improved taste.”
“Grain amaranth is an annual herb belonging to
Amaranthaceae, Amaranthus. It was originally grown in
South America and was the main food crop of ancient
Indians. It is cultivated everywhere in China and is one of
the vegetable and food crops of the people in mountainous
areas. According to the records in ancient medicinal books of
China called ‘Correct Points for Food and Drink’, ‘Herbage
for Food Therapy’ and ‘Compendium of Material Medical’,
the amaranth grain is sweet, cold, toxinless, making eyes
bright and clearing poison, benefiting the excretion of feces
and urine, eliminating cold and heat and strengthening
strength, un-hungry, making body light in case of often
eating the amaranth grains. Analyses with modern methods
has shown that amaranth grain is rich in abundant nutrients,
its protein content is 14-18% of the seed weight...” Address:
1. Agriculture Bureau, Meigu County, Sichuan Province,
China; 2. Inst. of Crop Breeding and Cultivation, Chinese
Academy of Agricultural Sciences, Beijing 100081, China.
2527. Wang, Zhe; Xu, Fuping. 1996. The research and
application of moistening-heating softening technology
theory for soybeans. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing
and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 550-56.
• Summary: This article puts forth a coherent theory
concerning soybean moistening, heating, and softening,
focusing on water-permeation and heat-softening. This
theory better solves the key problems related to soybean
processing such as the valves sticking together, hard cores
left in the valves, the comparatively dry skin appearing on
the surface, over-cooking of the soybeans, denaturation of
the protein, and the softening equipment used in the crushing
process. This theory is important in China for pre-pressing
as part of the soybean crushing process. Address: Senior
Engineers, Heilongjiang Cereals School, No. 83, the 3rd
Lane, Hexing Road, Harbin 150080, P.R. China.
2528. Xia, Mingzhong. 1996. Soybean utilization prospects
in Sichuan, China. In: Alex Buchanan, ed. 1996. Proceedings

of the Second International Soybean Processing and
Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 64-67. [2 ref]
• Summary: Contents: Abstract / summary. Introduction.
Soybean processing and utilization: Traditional food.
Feedstuffs industry. Multiple utilization. Future research
direction and objective.
“Sichuan province is in the southwest of China. There
are about 200,000 ha of area under soybean and 330,000
t [metric tons] of total production, with 3.2 kg for each
person. A great quantity of soybean is processed for home
products such as soybean curd, fermented soybean, fried
food, soybean cake, milk, flour, soybean oil, sprouts, etc. A
small amount is used as feedstuffs for livestock and poultry,
such as soybean cake and raw powder, and the residue from
soybean after making bean milk. In recent years, the mixed
feedstuffs industry developed rapidly with most feedstuffs
containing 20% soybean. In some regions, soybeans are
being utilized for a series of products such as bean oil, soy
powder isolate, bean milk crystal and vitamins from byproducts.
“By the year 2000, the soybean requirements in
Sichuan will reach 2,350,000 t, being 11.5 kg. per person.
Mixed feedstuffs will require 500,000 t. Multiple soybean
processing and utilization will be a trend in developing the
soybean industry.” Address: Xichang Agricultural College,
Sichuan, P.R. China 615013.
2529. Xia, M.Z. 1996. Moisture content and deterioration
of soybeans in storage. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing
and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 144-48. [8 ref]
• Summary: “In the southwest of China, soybean seed
quality and germination percentage have been seriously
affected by high water content in storage. This paper
discusses the effects of the water contents of soybean
seeds in storage on the physiological and biochemical
metabolism and the germination percentage of soybean. At
room temperature, when the moisture content of soybean
seeds increases over 13%, the seed temperature in storage
increases 6-12ºC compared with those that contain 10%
moisture, the electric conduction rate of the seed infusion
increases 28.4-126.3%, the free fatty acid content increases
20.7-54.7%, but the protein content decreases 11.3-22.9%.
When the moisture content of the seeds reaches 17%, the
rate of the mildew and rot of the seeds was 48.7-49.5%, and
the germination percentage of the seeds only 42.5-43.6%
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after 50 days storage. The most suitable water content for
soybean seeds stored in jars was 10%.” Address: Xichang
Agricultural College, Sichuan 615013, China.
2530. Yang, Tiankui. 1996. Storage of powdered soybean
lecithins. In: Alex Buchanan, ed. 1996. Proceedings of the
Second International Soybean Processing and Utilization
Conference: 8-13 January 1996, Bangkok, Thailand.
Bangkok, Thailand: Printed by Funny Publishing Limited
Partnership. Distributed by The Institute of Food Research
and Product Development, Kasetsart University. xviii + 556
p. See p. 367-70. [6 ref]
• Summary: “Powdered soybean lecithin is a widely used
natural surface-active agent, with good function and high
nutrition. The properties of hygroscopicity and oxidation and
hydrolysis, however, make storage difficult. The effects of
nitrogen, vacuum, antioxidants and silica gel on powdered
soybean lecithin in storage were studied. The results showed
that antioxidants and vacuum could significantly improve
the stability of powdered soybean lecithin. The addition of
antioxidants to powdered soybean lecithin is a good way
to prolong the shelf-life and reduce the loss of powdered
soybean lecithin.” Address: Director, the Lab. of Oil & Fat
Chemistry, Zhengzhou Grain College, Zhengzhou 450052,
China.
2531. Zhang, Genwang; Li, Guihua. 1996. Development of
soybean highly pure powdered lecithins. In: Alex Buchanan,
ed. 1996. Proceedings of the Second International Soybean
Processing and Utilization Conference: 8-13 January 1996,
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny
Publishing Limited Partnership. Distributed by The Institute
of Food Research and Product Development, Kasetsart
University. xviii + 556 p. See p. 363-66.
• Summary: “Powdered soybean lecithin was commercially
produced from concentrated soybean lecithin with acetone
extraction and centrifugal separation and vacuum drying.
The abstraction process was continuous with 1:15 gum/
acetone and sufficient mixing in a closed system. The main
quality indices for the product were: acetone insoluble matter
>95%, moisture and volatiles <2%, acid value <30, ether
insoluble matter <0.3% and acetone residue less than 25 (mg/
Kg). The process is simple. Economic and social benefits are
expected to be notable.” Address: Zhengzhou Grain College,
Zhengzhou 450052, P.R. China.
2532. Zhao, Bing Zhun; Hu, Guang Zhi; Hu, Guang Yao;
Liu, Wu Kuei; Shi, Song; Zhao, Chen. 1996. The ideal
drying equipment for soybean direct solvent extraction–the
steam infrared heating plate dryer. In: Alex Buchanan, ed.
1996. Proceedings of the Second International Soybean
Processing and Utilization Conference: 8-13 January 1996,
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny
Publishing Limited Partnership. Distributed by The Institute

of Food Research and Product Development, Kasetsart
University. xviii + 556 p. See p. 540-43.
• Summary: “This paper describes the process and principle
of a steam infrared heating plate dryer used in soybean direct
solvent extraction, and its test results, technical data and
comprehensive evaluation.”
Contents: Abstract. Introduction. Description. The
drying process and working principle. Thermal design and
testing. Evaluation. Future applications.
Figures show: (1) Dryer general structure. Tables: (1)
The main technical data of the dryers. Address: Inst. of
Energy Research, Henan Provincial Scientific Academy, P.R.
China.
2533. Holz, Alan. 1996. Which countries have been the
largest buyers of American soybean oil since 1983/84?
(Interview). SoyaScan Notes. May 13. Conducted by William
Shurtleff of Soyfoods Center. [1 ref]
• Summary: In 1983/84 the largest buyers of U.S. soybean
oil were Pakistan (216,000 tonnes = metric tons), India
(169,000 tonnes), and Mexico (68,000 tonnes); all other
countries bought 371,000 tonnes.
Looking five years ahead, at 1988/89, Pakistan was still
the largest buyer (453,000 tonnes) with a larger percentage
of the total, followed by Morocco (80,000), then India and
Mexico.
Looking now at the most recent year, 1994/95, China is
by far the biggest buyer with 551,000 tonnes. China’s first
significant purchases were in 1993/94 (82,000 tonnes). After
China comes Mexico (59,000). All other buyers import less
than 30,000 tonnes. Address: USDA Foreign Agricultural
Service, Oilseeds & Products, Room 5638 South, 14th &
Independence, Washington, DC 20250. Phone: 202-7200143.
2534. Chang, Sam Kow-Ching. 1996. Re: Research on
soybeans for making tofu. Letter to William Shurtleff at
Soyfoods Center, May 29. 1 p. Handwritten.
• Summary: During the past 4 years, Dr. Chang’s laboratory
has been very active in tofu research, particularly in
developing methodologies for evaluating which soybean
varieties are best suited for making tofu and natto. They have
compared tofu making using small (120 gm), medium (500
gm), and large (35 kg) methods. Approximately 10 scientific
papers based on this research have been presented at various
meetings. Some of them will appear in refereed journals
in the near future. Most of their studies are concerned with
what physical and chemical factors make a soybean suited
for making tofu. They have an automated tofu machine
imported from Taiwan for their tofu research. This may be
the first such machine in a U.S. university.
During the past 4 years, Dr. Chang has visited more
than 20 tofu and natto factories in Taiwan, Japan, China, and
the USA. “I am very interested in promoting soyfoods in
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the United States.” Address: Assoc. Prof. and Food Science
Coordinator, Dep. of Food and Nutrition, North Dakota State
Univ., Fargo, ND 58105. Phone: 701-231-7485.
2535. Brown, Lester R.; Flavin, Christopher; Kane, Hal.
1996. Vital signs 1996: The trends that are shaping our
future. New York, NY: W.W. Norton & Co. 172 p. 24 cm.
[200+* endnotes]
• Summary: Contents: Acknowledgments. Foreword.
Overview–A record-setting year. Earth getting warmer
(the warmest year since recordkeeping began some 130
years ago. This offers additional evidence of a trend of
rising temperatures since the late 1970s. The 10 warmest
years of the last 130 have all occurred in the 1980s and
1990s), food becoming scarce (heat waves reduced the
world’s grain harvest), global economy expanding (China
completed its 4th consecutive year of double-digit economic
growth. The global economy’s growth of 3.7% “increased
the unsustainable demands on earth’s natural systems
and resources–croplands, aquifers, fisheries, rangelands,
and forests), disparate energy trends (rapid world growth
in renewable energy resources and movement toward a
solar-hydrogen economy) the earth’s deteriorating physical
condition (deforestation, acid rain), key social trends (world
population grew by 87 million, with more than 80 million of
these added in developing countries), keeping the peace (the
war in Bosnia came to an end).
Part one–Key indicators. Food trends: World grain
production falls. Soybean production drops. Meat production
climbs sharply. World fish harvest hits new high. Aquaculture
production rises. Worldwide feedgrain use drops. Grain
stocks drop to all-time low.
Agricultural resource trends: Decline in fertilizer use
halts. World grainland area drops. Irrigated area dips slightly.
Energy trends. Atmospheric trends: Carbon emissions
hit all-time high. Economic trends. Transportation trends.
Social trends. Military trends.
Part two–Special features. Agricultural features:
Efforts to control pesticides expand, organic farming up
sharply. Economic features: Environmental taxes spread.
Environmental features: Forest loss continues, environmental
treaties strengthened. Social features. Address: Worldwatch
Inst., 1776 Massachusetts Ave., N.W., Washington, DC
20077-6628.
2536. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Diseasefighting benefits may change the image of the once-lowly
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written:
“Unlocking the secrets of soy,” with four large color photos.
The article begins: “What a difference a couple of decades
make.” Twenty or 30 years ago, most foodservice operators
and consumers used soy with hesitation, sometimes scornful
comments. “Today, however, the once-maligned soy protein

has a much better image, thanks to a fast-mounting stack
of research data suggesting it may help prevent and treat
high blood cholesterol, cancer, osteoporosis, and symptoms
of menopause.” And this good news has begun to reach
health and nutrition professionals. With better products on
the market, “soyfoods marketers may soon be dealing with
a new generation of mainstream consumers who–far from
spurning soy-based products–actively seek them out.
“Much of the current soy research is focused on
isoflavones, a unique class of phytoestrogens or plant
hormones found primarily in soy protein.” The main soy
isoflavone is genistein. Now soyfoods manufacturers
are starting to take isoflavone content into consideration
when they formulate, label, and promote their products.
The isoflavone content of unprocessed soybeans can vary
considerably among varieties, years, and place of harvest.
Heat treatment does not appear to significantly reduce
isoflavone content, but an alcohol wash (used with most soy
protein concentrates and isolated soy proteins) removes most
isoflavones in the product. The well-known Supro brand
of isolated soy proteins are not subject to an alcohol wash,
which helps preserve their isoflavone content.
Rick McKelvey, president of the Soyfoods Association
of America, has attended the American Dietetic Association
show for the past two years. Last year, most of the questions
he heard were: “What is this soy stuff that I’m hearing
about?” This year’s questions concerned the level of
isoflavones in specific products. “This shows how far we’ve
come in the bast year,” he observes.
ADM, which could easily extract isoflavones from
soybeans and sell them has decided not to do so. Jerry
Weigel, PhD, who is ADM’s vice president of corporate
nutrition and regulatory affairs thinks it is probably not
legal to sell isoflavones because they do not have GRAS
(Generally Recognized as Safe) status or food additive
status. Few soyfoods marketers are presently publicizing the
isoflavone or genistein content of their products or making
specific health or disease-prevention claims.
William Helferich, PhD, an associate professor at
Michigan State University’s Department of Food Science and
Human Nutrition, has been studying dietary phytoestrogens
in laboratory animals for 3 years. He has found that
“genistein can stimulate estrogen-responsive breast cancercell growth in cultured cells and in animals implanted with
these cells. He believes that women at risk for estrogendependent forms of breast cancer should not consume high
levels of phytoestrogens.” Most researchers are concerned
about consumers taking isoflavone supplements or pills. Yet
such products are now on the market and they acknowledge
that some consumers will be attracted to them, instead of
simply increasing the level of soyfoods in their diet, eating
a healthful, balanced diet, and living and healthy lifestyle.
Photos show: A jar of Morningstar Farms Roasted Soy Butter
(soynut butter) which will be introduced this spring. Jan
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Remak, president of marketing for Vitasoy U.S.A.
One sidebar, titled “Probing the soy/health connection,”
discusses the research of Dr. James Anderson and Mark
Messina, PhD. “Scientists theorize that phytoestrogens in
soy might help compensate for the loss of hormonal estrogen
women experience at menopause.”
Another sidebar, “Boom times for the bean,” notes
that starting soon after the research study by Dr. James
Anderson was published in August 1995, many soyfoods
companies experienced a substantial increase in sales. Peter
Golbitz notes that “After years of steady 10% to 15% annual
growth, soyfood sales have soared by about 30% in the
past year... Many marketers of meat and dairy analogs are
reporting sales increases of more than 100%.” A 1995 study
by the Soyfoods Association of America found that 75% of
Americans have heard of tofu, 55% of soymilk, and 50% of
soy burgers. Golbitz adds that in Australia, where soymilk
based on soy protein isolates is widely available, per capita
soymilk consumption is at least three times what it is in the
USA. Vitasoy has adopted a niche-market approach to selling
its soymilk; it adjusts the amount beany taste according to
the taste preferences of each market. Address: Senior Editor.
2537. Newshour with Jim Lehrer. 1996. How Hong Kong
is facing the move from British to Chinese control in June
1997. Television broadcast. PBS. May 7.
• Summary: Elizabeth Farnsworth first provides some
background. “Hong Kong is the last great jewel in England’s
imperial crown, a reminder of the days when the sun never
set on the British Empire. But on July 1, 1997, Hong Kong
will be returned to China after 150 years as a British colony.
That arrangement was sealed in 1984 [Dec. 19], when Britain
and China signed an agreement which stipulated that Hong
Kong would retain its capitalism, its rights, and its freedoms.
China’s promise was “One country, two systems.” Note:
China meant this concept to apply to Taiwan as well. The 99
year lease which expires in 1997 was signed in 1898.
“British influence and way of life have pervaded Hong
Kong since it became a colony in 1842... The Royal Hong
Kong Jockey Club was organized in 1844. The Chinese
quickly joined in the excitement of betting on race horses but
they couldn’t belong to the club until 1926.
“Since World War II, and especially in the last two
decades, Hong Kong has changed dramatically, as it evolved
into an economic powerhouse. It has the world’s 8th largest
trading economy with (until a recent slump) a 6% annual
growth rate, and an unemployment rate that (until recently)
hovered around 1½ percent. Its gross domestic product is
one-fifth that of all China.
“When Christopher Patton, a prominent British
politician, became the last British governor of Hong Kong in
1992, he turned what could have been just a ceremonial post
into a bully pulpit. From the beginning, Patton has pushed
Hong Kong towards more democratic government and he

was repeatedly vilified by Beijing as a result. Shortly after
taking office, he introduced a reform bill which gave the
people of Hong Kong voting rights for the first time in 150
years. Last September voters chose Hong Kong’s first wholly
elected legislative council. Pro-democracy candidates won
overwhelmingly, defeating the pro-China party. Martin Lee
is chairman of Hong Kong’s Democratic Party.
Then in March [1996], China’s hand-picked Preparatory
Committee, an advisory group on the transition from British
to Chinese rule, announced that the newly-elected council
would be dismantled in 1997. It would be replaced with
a provisional legislature appointed by the pro-Chinese
Preparatory Committee itself. Governor Patton, among
others, sharply criticized that decision... A few days later a
Chinese official turned up the heat. He said that civil servants
in the future would have to pledge their allegiance to the
appointed legislature, or lose their jobs. Though he later
softened his stance, the damage was done.
“People in Hong Kong have reacted to the Chinese
government’s actions with anger and fear. A week after
the announcement that the Legislative Council would be
removed, tens of thousands of people lined up to apply
for a British overseas passport which allows residents of
former British territories to travel without a visa to Britain
and 18 other countries. A January [1996] opinion poll found
that 43% of Hong Kong’s citizens aged 15 to 24 would
rather emigrate than stay past 1997. And more than half of
all resident opposed reunification with China. Faced with
mounting criticism, the Beijing-appointed Preparatory
Committee held what it billed as an “airing of public views
on Hong Kong’s future government.” Critics complained that
no pro-democracy politicians were invited to speak and the
press was kept out. More than 1,000 demonstrators took to
the streets with signs calling China a “rapist of democracy.”
However some business leaders (most of whom have foreign
passports) are now starting to work with the Preparatory
Committee in the hopes of making a smooth transition at any
cost.
Hong Kong, a crucial economic and trade link to
China has a direct stake in the current American debate
over renewing Most Favored Nation (MFN) Status to the
mainland. The United States is Hong Kong’s largest overseas
trading partner. Trade between the two now totals some $24
billion. If China is denied MFN, Hong Kong, soon to be part
of China, would be hurt. Without MFN, imports would be
subject to punitive tariffs that could price them out of the
U.S. market. Governor Patton is visiting the USA this week.
He wants to convince congress not to deny or put conditions
on China’s MFN status. In 420 days Hong Kong will revert
to Chinese sovereignty. An interview with Governor Patton
follows.
After 30 June 1997 Hong Kong will lose its traditional
name and be known (at least in China) as the “Special
Administrative Territory.” Hong Kong’s future is guaranteed
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in an international treaty, lodged at the United Nations,
signed by Britain and China. It guarantees Hong Kong’s well
being [and capitalist system] for 50 years after 1997. Gov.
Patton believes there would be grave consequences if China
were to resile [withdraw] from this promise. He is basically
optimistic about Hong Kong’s future, for he believes that
Hong Kong represents the future of Asia.
Hong Kong is located at the mouth of the Canton River
90 miles south of Canton. The total area of Hong Kong is
415 square miles with a population of 5.5 million (1995
estimate). Of these only 20,000 are British and less than 10%
have a British or other foreign passport. From 1949 to 1962
Hong Kong absorbed more than a million refugees from
China.
2538. United Press International Financial Wire. 1996.
Product recall pounds Vitasoy profits. July 23.
• Summary: Profits of Vitasoy International dropped 75%
last year, largely because of a massive product recall in
January which the company said cost it US$10 million (80
million Hong Kong dollars). The recall affected about 30
million cartons of soya milk, lemon tea, and fruit juices sold
mostly in Hong Kong, Macau, and southern China, but also
in 23 other countries in Europe, the Americas, Africa, and
Asia. Despite the setback, Vitasoy promised to pay investors
a dividend of 1.2 cents (9.6 Hong Kong cents) per share,
the same as the dividend last year. Vitasoy’s performance
was not all bad: turnover actually increased by 4% to $169
million.
2539. Hymowitz, Theodore. 1996. Evaluation of wild
perennial Glycine species and crosses for resistance to
Phakopsora. National Soybean Research Laboratory,
Publication No. 1. p. 33-37. J.B. Sinclair and G.L. Hartman,
eds. Proceedings of Soybean Rust Workshop, 9-11 Aug.
1995. (College of Agricultural, Consumer and Environmental
Science, University of Illinois at Urbana-Champaign). [28
ref]
• Summary: “The genus Glycine Willd. is currently divided
into two subgenera, Glycine and Soja (Moench) F.J. Herm.
(Table 1). The subgenus soja includes the cultivated soybean,
G. max (L. Merr.) and the wild soybean, G. soja Sieb. and
Zucc. Both species are annual, diploid with 2n = 40, and
hybridized readily. The soybean grows only under cultivation
while Glycine soja grows wild in China, Japan, Korea,
Taiwan, and Russia. Glycine max and G. soja form the
primary gene pool for the cultivated soybean. Evidence from
several sources, including morphology, cytogenetics, seed
proteins, phytoalexins, restriction endonuclease fragment
analysis of mitochondrial DNA, ribosomal RNA, and
chloroplast DNA supports the hypothesis that G. soja is the
wild ancestor of the soybean.”
“In 1976 the subgenus Glycine contained six wild
perennial species, that is, Glycine canescens, G. clandestina,

G. falcata, G. latrobeana, G. tabacina, and G. tomentella. At
present the subgenus consists of 16 wild perennial species
(Table 1).” Address: Dep. of Crop Sciences, Univ. of Illinois
at Urbana-Champaign, Urbana, Illinois.
2540. Takai Tofu & Soymilk Equipment Company. 1996.
Catalog of small and medium-scale equipment. 1-1 Inari,
Nonoichi-machi, Ishikawa-ken 921, Japan. 8 p. 30 cm.
• Summary: This is a new edition of this catalog, printed
with brown ink on glossy white paper. Across the top of the
first page is written “The world’s leading supplier of tofu &
soymilk equipment.”
Page 1 states: “During the 1960s and 1970s Takai gained
a great deal of experience exporting our equipment to large
and small Japanese- and Chinese-run manufacturers of tofu
and soymilk in the United States, Europe and Southeast
Asia. Then in early 1977, with the rapid growth of interest
in soyfood products in the West, we began to work closely
with William Shurtleff, author of The Book of Tofu and
Tofu & Soymilk Production, to develop our first- and the
world’s first–English-language catalog, which appeared in
August 1977. Since that time we have become the world’s
leading supplier of tofu and soymilk equipment. We have
sold our equipment to hundreds of new and established
companies worldwide, and we are constantly upgrading our
equipment materials and quality (as with stainless steel) to
meet the highest standards. To give you the widest possible
choice of the best equipment available, we also include a
number of items produced by other well-known Japanese
manufacturers.” Address: Ishikawa-ken, Japan. Phone: +81
76 294 1712.
2541. Vitasoy International Holdings Ltd. 1996. Annual
report 1995/96. New Territories, Hong Kong. 104 p. July. 30
cm. [Eng; Chi]
• Summary: For the fiscal year ended 31 March 1996, group
turnover (sales) was HK$1,301 million, up 4% over the
previous year. Of these sales, 70% came from Hong Kong,
19.6% from North America, and 10.5% from the rest of the
world. Operating profit was down dramatically due to a big
recall crisis which cost HK$79.9 million. Earnings per share
were 6.0 cents, down 75%. Dividends for the year were 9.6
cents, the same as the previous year.
Chairman’s statement: A crisis contained: Because of the
“sour-taste” crisis, the Group decided to suspend temporarily
operations at its plants in Hong Kong and China and to recall
all Tetra Pak products from the markets in Hong Kong and
Macau. These actions were in line with our policy of always
putting our consumers’ interests first” (p. 6).
“In North America, the Group continued the trend set
in the first half and turnover grew by 10% for the year. The
overall consumption of tofu has significantly increased due
to newly published medical evidence–and public awareness–
of the health benefits of soya protein and its effect on
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cholesterol reduction” (p. 7).
In the section on “Markets” (p. 8) is more detail on
the North American market, where “the Group achieved
sales of HK$25 million, representing an increase of 10%
over the previous year. Despite unexpected sales shortfalls
in beverage, the net operating profit of the Group in North
America jumped 14%.
“Tofu products were the largest contributor, accounting
for 40% of turnover. Tofu also realized the healthiest growth
of over 17%. This was followed by beverages which made
up about 39% of the region’s total sales. Owing to order
backlogs, sales were hardest hit in the Canadian traditional
markets, resulting in reduced sales of almost 25%. The Hong
Kong recall had little impact on the North American Vitasoy
soyamilk sales in terms of consumer confidence.
“Secondary line products made up 11% of the region’s
turnover, representing a 16% increase. The dressings line
comprised about 5% of total revenues, representing a 12%
growth, while two new product lines under the Newmenu
brand, Tofu Mate seasoning and Meat Analog, contributed an
additional few percent to sales.” Address: No. 1, Kin Wong
Street, Tuen Mun, New Territories, Hong Kong. Phone: 466
0333.
2542. Kuss, Kurt. 1996. B.T. Galloway and the Bureau of
Plant Industry. ALIN–Agricultural Libraries Information
Notes (Beltsville, Maryland) 22(6-8):18-23. June/Aug.
• Summary: Contains a biography of Galloway, 12 excellent
old photos, and ten biographical sketches including P.
Howard Dorsett, David Fairchild, Walter T. Swingle, and
Frank N. Meyer. “Meyer led four plant expeditions into Asia
between 1905 and 1918. He was responsible for 2,500 plant
introductions to the U.S.” Photos show: Fairchild and Meyer
talking at Fairchild’s desk in about 1905. The first workers
in the Bureau of Plant Industry incl. Swingle, Fairchild,
Dorsett, Galloway, and Erwin Smith.
“The exhibit was developed around a photograph album
which was donated to the National Agricultural Library by
Robert Galloway, grandson of B.T. Galloway. The album
was originally presented to Galloway in 1914 when he left
the Department to become Dean of the Agricultural College
at Cornell University [Ithaca, New York]. Galloway returned
to the Department of Agriculture in 1917, and continued
his research until he retired in 1933.” Address: Reference
librarian, NAL.
2543. Ontario Soybean Growers’ Marketing Board
Newsletter. 1996. Profile: Harcan Kingsoya Co. Ltd. Aug. p.
7.
• Summary: Harcan Kingsoya began operations Canada
in 1991, in Scarborough. The company was formed by
Bernard Leung, Michael Cheung, and a Chinese soyfoods
manufacturer in the People’s Republic of China. The
company’s first and main product is soya sauce. They also

produce tofu, soymilk, and “dried soybean curd.” In the
future they also plan to produce “veggie-food” products
such as burgers, sausage, and ham. Harcan products are
marketed under the Veg-A-King and VAK brand names.
The company’s market was originally Europe, but now they
are shipping to local supermarket chains and wholesalers in
Ontario. Address: Box 1199, Chatham, ONT, Canada N7M
5L8.
2544. Chenault, Edith A. 1996. Aflatoxin research shows
promise (Web article). http://agnews.tamu.edu/stories/PATH/
aflares.htm. 2 p.
• Summary: “College Station, Texas–Aflatoxin research at
Texas A&M University is showing promise in solving this
age-old problem.” Dr. Nancy Keller, plant pathologist, is the
researcher.
“Texas A&M researchers have identified the genes in the
fungus that are responsible for making aflatoxin. The next
step is locating the genes that turn the fungus off, Keller said.
“’We’ll now be able to clone the aflatoxin genes in the
fungus itself and ask, ‘How do these genes turn on and off?’
By understanding how they turn on and off, we should be
able to develop a rational control strategy to permanently
keep them off,’ she said. She’s already found a gene in
soybeans that represses aflatoxin in lab studies. ‘Everyone’s
always known that, for some reason, soybeans are pretty
resistant to aflatoxin,’ she said.”
“’We know that aflatoxin is associated with drought and
stress, so it’s a very warm-loving fungus,’ she said.”
“There is strong evidence that aflatoxin is the leading
cause of liver cancer in Africa and China.”
2545. Sprader, Darci. 1996. Successful use of green
vegetable soybeans to treat menopausal symptoms
(Interview). SoyaScan Notes. Sept. 13. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Darci is a licensed acupuncturist who has had
good results helping about ten women who have unpleasant
menopausal symptoms by asking them to eat green vegetable
soybeans as part of a wholistic treatment using acupuncture
and herbs. She suggests that each woman consume about ½
cup 3 times a week. The green soybeans are sold locally at
an Oriental food store named Midway Asian Foods. They
seem to work better than tofu or other soyfoods. In Chinese
medicine, soybeans are neutral to slightly cooling. They
probably bring about some hormonal balancing and may
enter the kidney channel, where they affect the adrenals.
Darci, who is married, began studying acupuncture in about
1990 and has been practicing since 1993.
According to Kikko Matsumoto, a famous Japanese
acupuncturist and author who practices in Boston, Japanese
researchers have also found that green vegetable soybeans
are beneficial in treating menopausal symptoms. She and
her colleagues are widely respected for their advanced
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research and their “connective tissue theory” which
attempts to explain how acupuncture works. In addition
to her practice, Kikko gives seminars and is the author of
two respected books: Hara Diagnosis and Five Stems and
Five Branches. Kikko can be contacted at 8 Center Street,
Nantucket, Massachusetts 01760. Phone: 508-651-1975.
Or through Dale and Jackie of the Institute for Professional
Development at 708-386-8822.
A friend of Darci’s attended a workshop at Bastyr
University (in Seattle, Washington) which trains naturopaths.
The entire group seemed to be aware of the beneficial effects
of green vegetable soybeans.
Update: Talk with Darci. 1997. June 6. Darci has now
effectively treated about 50 women using green vegetable
soybeans, acupuncture, and herbs. She notes that in Chinese
medicine, diet is the most important, followed by herbs,
and then needles. One good book on the importance of diet
in Chinese medicine is Healing with Acupuncture, by Paul
Pitchford; however he does not mention green vegetable
soybeans. Address: Midwest Family Acupuncture Associates,
2423 American Lane, Madison, Wisconsin 53704. Phone:
608-246-8200.
2546. Gaiser, Klaus. 1996. Re: Update on work with seitan
and tofu in Germany. Letter (fax) to William Shurtleff at
Soyfoods Center, Sept. 21. 3 p. Typed, with signature on
letterhead. [Ger]
• Summary: Klaus founded Topas GmbH in April 1993.
Originally the name stood for TO-fu + PA-sta, but after late
1996, as Klaus developed more and more seitan products,
it came to mean TO-fu + PA-sta + S-eitan. Klaus sold
his company Yamato Tofuhaus [in April 1989] to a firm
named Huegli. With the money from the sale he purchased
a 300-year old oak-framed farmhouse (with a 2,000 liter
fountain in the old vault cellar) for himself, his wife, and 5
children. For the next three years he stayed on to manage
Yamato Tofuhaus, but by the end of 1992 he found the work
unsatisfying so he left and decided to start another health
food business of his own. In the meantime, Huegli bought
Heiler, Germany’s biggest reform food wholesale company.
Heiler was also dealing with tofu, so together Huegli and
Heiler sold quite a lot of tofu and tofu products–about 2
metric tons per week of tofu convenience foods by 1992 and
maybe another ton of tofu and tofu-varieties such as smoked
tofu. Nowadays their annual sales are not that high; Klaus
has no exact statistics, but he would estimate they are about
two-thirds of 1992 levels.
In early 1995 Klaus tried to find a place for his company
in the tofu market again, but her soon realized his place had
been taken. “The German health food market was and is so
flooded with tofu products that you just have to come with a
real big bang to awaken any interest of the retail shop owners
in a new tofu product. They just don’t see any reason for
selling the 23rd variety of tofu-burger and the 17th variety of

tofu-spread.”
Klaus then remembered an old recipe that used wheat
gluten. He saves each and every product development
experiment in his computer and has about 800 by now.
The gluten was colored with red fermented rice (beni-koji,
made with Monascus purpureus) and thus was very meatlike. In fact, when spiced, it so resembled a sausage that
he first thought it was too daring to offer such a product to
vegetarians. This product turned out to be the basis for his
new business. He called it “Wheaty” and started selling it as
a cold cut in late 1995. Since that time, monthly sales have
gone up and up. “A mere joy.” He could sell much more if
he had enough money for costly advertisements, etc. Now
his company is selling seven products, based mostly on
seitan, with some tofu. Other companies are now starting
to try to imitate his most successful product, Wheaty. Klaus
believes that seitan has a very bright future in Germany,
yet in a new form. The traditional lumps of gluten cooked
in soy sauce have not been able to electrify large portions
of the population. So Klaus has “re-invented seitan” to
resemble familiar German meat products. “And this is the
most effective way to convince a greater number of ‘normal’
people of the value of a vegetarian diet.”
One serious problem is that red-fermented rice made
with Monascus purpureus is not allowed as a food ingredient
in Germany; there was a recent ruling by a German court of
law. Moreover, as a food coloring, it is classified as a “food
additive” so it needs an “E-number” from EC bureaucracy
in Brussels, Belgium,–which it has not yet gotten. This is a
pity, since it is the only natural heat-resistant meat color, as
well as an excellent flavor enhancer, source of vitamin B,
and cholesterol reducer. If it were legal, it could be made by
Karl Selg-Mann, who is Germany’s only manufacturer of soy
sauce and miso.
Talk with Klaus by phone. 1996. Sept. 21. He presently
does not own a factory; he finds other food companies to
make his products. Klaus speaks almost perfect English.
He hitch-hiked in England and Scotland in 1975, then
lived for a year in China in 1976, arriving 3 days after Mao
Tsedong died [Note: Mao died in Sept. 1976]. The BNN
(Bundesverband Naturkost und Naturwaren), a German
organization promoting organic foods, has established
regulations concerning wheat gluten; originally they said
it could only be made from whole wheat. But they found
that was too expansive so now they allow the use of 10%
by weight of vital wheat gluten. Address: Founder and
owner, Topas GmbH, Bollbergstr. 41, 72116 Öschingen
[near Tuebingen], Germany. Phone: 07473/25515. Fax:
07473/8320.
2547. Soybean Digest. 1996. Soy milk program for rural
Chinese children. Sept.
• Summary: “A ‘soy action’ program, designed to improve
nutrition for more than 300 million rural children, was
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recently launched in China.
“The program will provide soybean milk or other
soybean products every day for children below age 15 as a
replacement for the protein they are lacking.
“According to a recent story in the China Daily, the
only national English-language newspaper in China, many
children in rural areas suffer from malnutrition-related health
problems.
“The report noted that poor nutrition, because sufficient
high-protein foods like cow milk and meat products are
in short supply, has affected the physical development of
children in rural areas.”
Last year, for the first time in recent history, China, long
a major soybean producer, was forced to import soybeans to
meet the demands of its exploding livestock industry.
2548. Archibald, Jennifer. 1996. Soyland–soybean
birthplace. Carroll County Comet (Delphi, Indiana). Oct. 23.
p. 8.
• Summary: Since 1854 the farmstead now known as
Soyland has been in the Fouts-Bowman-Hendress family.
Located along SR [State Road] 29 near Deer Creek, “the
farm was the birthplace of soybean production. Solomon
Fouts was the first to bring soybeans from China to Carroll
County. He experimented with raising some of the seed in
the late 1800s.” Solomon’s son, Taylor Fouts, was a soybean
pioneer in Indiana and the USA. He graduated from Purdue
in 1902. “In 1904, he planted four varieties on four acres. By
1907 he had amassed a total of 200 bushels of seed beans.
He was joined in the venture a year later by his two older
brothers, Noah and Finis.”
Taylor’s daughter Mary Margaret Fouts, and her
husband Leo Bowman, continued to farm Soyland until
1974, at which time they formed a partnership with their
daughter, Mara, and her husband, Jerry Hendress. In 1986
Jerry left the farming business and became a sales specialist
for Countrymark Co-op. He is presently the feed sale and
marketing manager of Excel Co-op.
A photo shows Taylor Fouts and Finis Fouts in 1915,
holding up and examining a soybean plant.
Note 1. This article was is a special section of the
Carroll County Comet honoring five Hoosier homesteads in
the county which have been in the family for 100 or more
consecutive years.
Note 2. Talk with Jennifer Archibald. 1999. March 17.
Jennifer heard from Leo Bowman that Solomon Fouts “was
the first to bring soybeans from China to Carroll County.”
Further research has convinced her that this statement is not
true. Solomon did not bring soybeans from China. But in
1896 or 1898 he did receive two varieties of soybeans from
the U.S. Department of Agriculture; he planted these on his
farm near Deer Creek. Address: Staff writer, Delphi Office,
Delphi, Indiana.

2549. Yap, Livingston George. 1996. The tofu market in
Florida (Interview). SoyaScan Notes. Oct. 31. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: LEASA Industries is the largest tofu
manufacturer in Florida. The company makes about 2,000
lb/day of tofu, five days a week, or 10,000 lb/week. Sales
are growing steadily. One fairly large competitor is Marjon
Specialty Foods in St. Petersburg, Florida, but George thinks
that they do not make their own tofu. Fully, Inc. in Miami
(run by Manny Wong) has been making tofu since 1986; they
make tofu only for the Chinese market. Address: Owner,
LEASA Industries Co. Inc., 2450 N.W. 76th St., Miami, FL
33147. Phone: 305-696-0651.
2550. Liu, KeShun. 1996. Immature soybeans: direct use for
food. INFORM (AOCS) 7(11):1217-23. Nov. [17 ref]
• Summary: Normally harvested at about 80% maturity,
immature soybeans have a green to yellowish green color,
soft texture, and large seed size. In China they are called
qingdou (“green beans”) and in Japan edamame (“branch
beans”). The beans are green in color, soft in texture, and
have a large seed size.
As soybeans mature, their weight and color change. In
the Hawkeye variety, dry matter increases from 16% to about
90%. However, the average fresh weight, expressed in mg/
seed, increases from 30 to a peak of 568, then decreases to
about 209 at maturity.
Tables show: (1) “Fresh weight, dry matter, and color
characteristics of maturing soybeans of the Hawkeye
variety.” (2) “Protein accumulation in maturing soybeans
of the Acme variety.” (3) “Oil accumulation in maturing
soybeans of the Harosoy 63 variety.”
(4) “Changes in fatty acid composition in maturing
soybeans of the Harosoy 63 variety.” (5) “Effects of
maturation and processing on trypsin inhibitor activity
(trypsin units inhibited per mg dry sample) in soybeans of
two cultivars” (Beeson 80 and Pelia).
Figures show: (1) Changes in carbohydrate content
in maturing soybeans (Harosoy variety). DMSO starch =
dimethyl sulfoxide soluble starch. Sucrose appears early in
the seed development, followed by raffinose and stachyose,
which are not detected until 40-50 days after flowering.
DMSO soluble starch reaches a maximum value at 30-40
days after flowering and then declines sharply to almost
nonexisting at the mature stage. Thus, immature soybeans
contain higher amounts of simple sugars and much lower
amounts of oligosaccharides than do mature soybeans. This
is consistent with the common impression that flatulence is
infrequent after eating immature soybeans.
(2) Changes in ascorbic acid, beta carotene, and
moisture content during soybean maturation, storage, and
germination.
(3) Isoflavone accumulation during maturation of Maple
Arrow soybean seeds.
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(4) Fiber, iron, calcium and protein contents in immature
soybeans (Sweet Beans), peas, sweet corn, and green beans.
Photos show: (1) KeShun Liu; (2) A plate of cooked,
immature soybeans served as a vegetable. Address: Project
Leader, Soyfood Lab., Hartz Seed, a Unit of Monsanto Co.,
Stuttgart, Arkansas 72160.
2551. Wu, Anna H.; Ziegler, R.G.; Horn-Ross, P.L.; et al.
1996. Tofu and risk of breast cancer in Asian-Americans.
Cancer Epidemiology, Biomarkers & Prevention 5:901-06.
Nov. [34 ref]
• Summary: Study group and area: Asian-Americans
(Chinese-, Japanese-, and Filipino Americans) residing in
the San Francisco-Oakland metropolitan statistical area, Los
Angeles County, and Oahu, Hawaii. Time period: 1983-87.
Number of case subjects: 597 (169 in SF, 215 in LA, and 213
in Hawaii). Number of control subjects: 966 (310 in SF, 273
in LA, and 378 in Hawaii).
“The protective effect of high tofu intake was observed
in pre- and postmenopausal women. This association
remained after adjustment for selected dietary factors and
menstrual and reproductive factors. However, this study was
not designed specifically to investigate the role of soy intake
and our assessment of soy intake may be incomplete. We
cannot discount the possibility that soy intake is a marker of
other protective aspects of Asian diet and/or Asian lifestyle.”
Address: 1. Dep. of Preventive Medicine, Univ. of Southern
California, Los Angeles, California 90033-0800.
2552. ASA Today (St. Louis, Missouri). 1996. Q&A with
ASA: Interview with Marty Andreas, Senior Vice President,
ADM. 3(2):2, 5. Dec.
• Summary: Q: “What is the market outlook for edible
protein products and commercial and industrial application
for soybean meal and oil?”
Ans: “We think a couple of things will drive the
continued growth of the soy protein business. First, the
population growth throughout the world plays a big part in
the expanded use of soy protein. The statistics on increased
population are staggering. Last year, the world’s population
increased by 100 million people. Most parts of the world
have fat sources available, such as palm or coconut oil,
and many parts of the world have carbohydrate sources
available such as rice, maize and wheat. The thing they’re
most lacking is protein. A second issue to consider is the
trend toward healthier diets. When it comes to providing
large volumes of nutritious foods for the expected population
increase, we think soy protein has a very big role to play. In
developed countries, much emphasis has been focused on
improved nutrition. Cholesterol and fat are public enemy
number one–and our soy proteins will allow us to come up
with consumer products where the protein has replaced the
animal fat in the product.”
Q: “ADM’s style of management is similar to the Walt

Disney approach of excitement and a vision for the future.
What is your vision for agriculture’s future?”
Ans: “I’d like to say that 25 years ago we had the
vision to see what was on the horizon, but in all honesty,
we didn’t. In fact, what we have done is look at the new
developments as they relate to agriculture and try to build
plants and bring new value-added products from these
crops that weren’t available five years ago. We deal with all
avenues of consumer consumption, whether its energy for
the body in the form of food, or energy for an automobile
in the form of fuel. One of our visions is the tremendous
opportunities in Asia–particularly in China. With a country
that has a population of 1.2 billion people–and growing at
the rate equal to one Australia per year, or two Canada’s
every 20 months–we’re talking about something the world
has never seen before. The Chinese economy has grown 10
to 12 percent in the last three years, which is creating a huge
machine that needs to be fed. That is very good news for
American soybean and corn growers.”
Three small photos show Marty Andreas.
2553. ASA Today (St. Louis, Missouri). 1996. Chinese feed
team visits Iowa and Minnesota. 3(2):4. Dec.
• Summary: The Iowa Soybean Promotion Board and
the Minnesota Soybean Research & Promotion Board, in
cooperation with the American Soybean Association and
United Soybean Board, hosted a 17-member trade team of
Chinese feedmillers touring farms in Iowa and Minnesota.
The team was accompanied by Phil Laney, American
Soybean Association country director in China; Claudia
Chong, ASA livestock assistant in Shanghai; and technical
expert Darwin Britzman, International Nutrition Consulting,
Inc.
“The purpose of the trade mission was to provide
information on feed production using Hi-Pro soybean meal
in low-cost efficiency diets for layers, broilers and swine.
Scheduled stops at swine farms, feed companies, and
cooperatives, focused on management practices to reduce
production costs and other production technology to make
more efficient use of soybeans in feeds (extrusion, roasting,
etc.).
“The ultimate goal of U.S. soybean producers is to
convince at least 50 percent of the feedmillers participating
in the trade mission to incorporate at least one change by
September 30, 1997, based upon the new technology learned.
According to Sherry Lowe, Communications Specialist for
the Minnesota Soybean Growers Association, as a direct
result of the visit to the U.S., members of the Chinese team
placed orders totaling 130,000 metric tons of U.S. soybeans;
that’s nearly 4.8 million bushels!”
A close-up photo shows three men in a soybean field.
The caption reads: “ASA / China Country Director Phil
Laney (center) experiences a Minnesota soybean field
with international soybean customers Tang Jing, Director
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Administration Office, China National Research & Training
Center / China National Seed Company (left) and Jin Jabanj,
Vice Manager of Anhui Province Feed Corporation.”
2554. Hansen, Asger Sommer. 1996. Re: Finally our soymilk
business is taking off (Card). Letter to William and Akiko
Shurtleff of Soyfoods Center, Dec. 1 p. Handwritten, with
signature.
• Summary: Handwritten on an APV UNICEF Christmas
card: “Finally our soymilk business is taking off. Plants sold
in 1996: 3 for China. 1 for England. 1 for Japan.
“Kind regards, Asger S. Hansen.” Address: APV Soya
Sector, Europaplads 2, 8000 Aarhus C, Denmark. Phone: +45
86 12 41 55.
2555. Kluis, Alan. 1996. Global soybean demand continues
to increase: A price rebound likely in 1997. Soybean Digest.
Dec. p. 54.
• Summary: A table shows U.S. soybean exports to leading
nations and regions from 1990/91 to 1995/96, with Northstar
estimates for 1996/97. China began importing U.S. soybeans
in 1995/96 with 12 million bushels, projected to rise to 26
million in 1996/97.
Europe is the largest market: European imports of U.S.
soybeans rose from 212 million bu in 1990/91 to 339 million
in 1995/96.
Japan is the 2nd largest market. Japan’s imports of U.S.
soybeans rose from 131 million bu in 1990/91 to 149 million
in 1995/96.
Taiwan is the 3rd largest market. Taiwan’s imports of
U.S. soybeans rose from 69 million bu in 1990/91 to 96
million in 1995/96.
Mexico is the 4th largest market. Mexico’s imports of
U.S. soybeans rose from 59 million bu in 1990/91 to 95
million in 1995/96.
South Korea is the 5th largest market. South Korea’s
imports of U.S. soybeans rose from 32 million bu in 1990/91
to 51 million in 1995/96.
Indonesia’s imports of U.S. soybeans rose from 3
million bu in 1990/91 to 25 million in 1995/96.
Israel’s imports of U.S. soybeans rose from 15 million
bu in 1990/91 to 16 million in 1995/96.
Total imports of U.S. soybeans rose from 557 million
bu in 1990/91 to 845 million in 1995/96. Address: President,
NorthStar Commodity Co.
2556. Deng, F.-X.; Weng, Q.-Y.; Lu, X.-C.; Liu, S.-C. 1996.
[Screening of thermo-tolerant strain of Mucor sp. for sufu
production]. J. China Brew. Ind 1:27-31. [Chi; eng]*
2557. Ito, H.; Tong, J.; Li, Y.; Li, Y. 1996. [Chinese douchi.
I. From itohiki-natto to particle miso]. Miso no Kagaku to
Gijutsu (Miso Science and Technology) 44:216-21. [Jap]*
• Summary: Tamang (2010, p. 264) gives the title in English

as: “Chinese dauchi, from itohiki natto to nonmashed miso.”
And he gives the pages as 224-50, in the same volume.
2558. Ito, H.; Tong, J.; Li, Y. 1996. [Chinese douchi. II.
From itohiki-natto to nonmashed miso]. Miso no Kagaku to
Gijutsu (Miso Science and Technology) 44:224-50. [Jap]*
2559. Li, Y.; Chun, M.; Zhou, W.; Gang, S.; Ito, H. 1996.
[Chinese douche. II. From itohiki-natto to particle miso].
Miso no Kagaku to Gijutsu (Miso Science and Technology)
44:244-50. [Jap]*
2560. Matsutaka, Naotaka. 1996. Separating trade and
politics: The restoration of Japan’s China trade, 1945-1958.
Harvard University Press. 528 p. *
• Summary: Many companies in Japan “were interested in
increasing the import of far materials and foodstuffs from
Northeast China [formerly Manchuria]. Many of these
companies have been heavily invested in Manchuria before
the war. On April 8 and 22, Wada Hiroo, Chairman of the
Japan Soybean Association...”
2561. Ang, Eng Tie. 1996. Delightful tofu cooking. Seattle,
Washington: Ambrosia Publcations. 160 p. Illust. Index. 23
cm.
• Summary: This cookbook, which is not vegetarian,
includes recipes using pork, beef, chicken, fish, shrimp, crab,
etc. It contains 152 original recipes from around the world.
Contents: Acknowledgements. Introduction. About the
author. 1. Condiments and sauces. 2. Appetizers and snacks.
3. Soups. 4. Salads. 5. Vegetables. 6. Seafood. 7. Meat
and poultry. 8. Rice and noodles. 9. Desserts. Appendix:
Diagrams, suggested menus, glossary. Ordering information.
“Eng Tie Ang was born in Indonesia of Chinese parents,
moved to Brazil at the age of five, and came to the United
States at the age of twenty-five. She learned cooking at an
early age at home and in her parents’ small restaurant in
Suzano, Sao Paulo, Brazil. Her first and most influential
cooking teacher was her mother, a master of various kinds
of Oriental cooking. As a teenager, she studied Western
cooking at a cooking school in her hometown. In addition
to Delightful Tofu Cooking she has published three other
cookbooks: Delightful Thai Cooking, Delightful Brazilian
Cooking, and Delightful Vietnamese Cooking...
“In addition to writing cookbooks, Ms. Ang has been
a cooking instructor for the University of Washington’s
Experimental College. She also frequently teaches courses
through the Puget Consumers’ Co-op and other cooking
schools in the Seattle area. She offers courses in tofu
cooking... Moreover, she is an avid organic gardener and an
accomplished batik painter.
“Ms. Ang lives in Seattle with her husband, Donald
Richard Bissonnette, and two sons, Alex and André.” A small
black-and-white photo on the back cover shows Eng Tie
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Ang. Address: Seattle, Washington.
2562. Chen, J.D.; Xu, Hong. 1996. Historical development
of Chinese dietary patterns and nutrition from the ancient to
the modern society. World Review of Nutrition and Dietetics
79:133-53. [23 ref]
• Summary: During the Han and Tang dynasties (206 BC
to 907 AD) people in China started to pay attention to
vegetarian food and to use vegetable oil. “Bean products,
such as bean curd, were already used in recipes” (p. 136).
A famous saying has been handed down from ancient
times: “Breakfast should be eaten well, lunch must be in
one’s fill, and food for dinner should be little.”
Generally people eat porridge or millet gruel as the
main food for breakfast; with it they eat soybean milk, salted
vegetables, eggs (boiled or fried), and deep-fried twisted
dough sticks. For lunch and dinner, salt or soy sauce were
often added during cooking.
The soybean is mentioned on page 148. Address: 1.
Research Div. of Sports Nutrition and Biochemistry, Inst.
of Sports Medicine, Beijing Medical Univ.; 2. Dep. of
Sports Medicine, Beijing Univ. of Physical Education. Both:
Beijing, China.
2563. Gonzalez-Pando, Miguel. ed. 1996. Greater Miami:
The spirit of Cuban enterprise. Fort Lauderdale, Florida:
Copperfield Publications, Inc. 208 p. See p. 168. [Eng]
• Summary: On page 168 is the story of Fully, Inc. run by
Manny Wong, whose biography is also given. This company
was started in Cuba in 1947 by Cesar Wong; that’s when he
and his family began making sprouts in Havana’s produce
market. In 1960 they came to Miami and soon established
themselves in the restaurant field. His son, Manny Wong,
attended college in New York and majored in business. After
graduation he married Silvia Cok, also a Cuban-Chinese
whose father had been a Chinese businessman in Havana,
in the grocery business. “Upon arriving in New York in
1960, Silvia’s father joined his relatives in a tofu (bean curd)
[manufacturing] business which had been established back in
1933.”
In 1978 Manny and his bride moved back to Miami,
where he launched Fully, Inc. with his brother-in-law Dennis
Marr. In Chinese “Fully” is composed of the two characters
ful meaning “rich” and ly [lei] meaning “profit.” They started
as an Oriental food wholesale company, handling most of the
items used in Chinese cooking.
In 1981, with demand for sprouts growing dramatically,
Manny and Dennis founded Fully Bean Sprouts Farm
Company. They grow mainly [mung] beans sprouts and soy
sprouts.
During the 1980s, as “demand for more healthful foods
grew, Fully opened another subsidiary, Fon-On for Florida.
This is a spin-off of Manny’s father-in-law’s tofu business in
New York. Fon-On of Florida manufactures ‘soy products’–

mainly soy milk and currently five kinds of tofu: Oriental,
Soft, Firm, Silk, and Pudding.” Photos show: Manny Wong
with his wife and three children in late 1994. Various
packaged soy products made by Fully including soy sprouts,
soy milk, pudding, tofu. Address: Florida.
2564. Hasse, Geraldo; Bueno, Fernando. 1996. Chronology
of the soybean in Brazil (Document part). In: G. Hasse
and F. Bueno. 1996. O Brasil da Soja: Abrindo Fronteiras,
Semeando Cidades [The Brazil of Soy: Opening Frontiers,
Sowing Cities]. Porto Alegre, Brazil: L&PM Editores S.A.
256 p. See p. 198-99, 255-56. Illust. 32 x 28 cm. [Por; Eng]
• Summary: An excellent chronology: 1882–The earliest
known planting of soybeans in Brazil, at Bahia. 1889–The
first technical article on soybeans is published in Instituto
Agronômico (Campinas, Sao Paulo). 1900–Experimental
soybean plantations in Rio Grande do Sul. 1908–Japanese
immigrants cultivate soybeans at home in the interior of
Sao Paulo. 1914–In Porto Alegre, E.C. Craig teaches about
soy. 1921–Seed is distributed to settlers of Santa Rosa, Rio
Grande do Sul, by priest Albert Lehnbauer. 1923–Henrique
Lobbe begins the testing of American varieties in Sao Simao,
Sao Paulo.
1930–Planting and cooking in northeastern Rio Grande
do Sul is taught by Czeslaw Biezanko. 1934–Seeds are
brought from China to Minister Fernando Costa by actress
Patrícia Galvao. 1935–Neme Abdo Neme begins his
experiments in Agronômico from Campinas. 1938–The first
shipment from Rio Grande do Sul to Germany is exported by
Frederico Ortmann.
1941–Soy first enters agricultural statistical data of Rio
Grande do Sul. 1945–Soy first enters agricultural statistical
data of Sao Paulo. 1948–In order to add soy to Patroa cotton
oil, Swift encourages planting in the interior of Sao Paulo.
1950–José Gomes da Silva begins the Soy Campaign
in Sao Paulo, introducing new American varieties. 1951–
Francisco de Jesus Vernetti begins to research soy at Iapas,
Pelotas, Rio Grande do Sul; Incobrasa inaugurates its factory
in Gravataí, Rio Grande do Sul, and launches the Santa Rosa
oil, with technology brought by the Chinese who fled Mao
Zhe Dong’s revolution. 1952–Sorol produces soybean oil in
Pelotas. 1955–Chinese entrepreneurs establish Igol in Santa
Rosa and soy is planted to recover frosted coffee plantations
in Paraná. 1957–In Porto Alegre, Merlin launches canned
oil. 1958–Samrig inaugurates a factory in Esteio, Rio Grande
do Sul, and launches the Primor oil and margarine; Shiro
Miyasaka discovers a soybean variety that is less sensitive
to the photoperiod in the Paraíba river valley; foundations of
the Federaçao das Cooperativas Tritícolas do Sul (Southern
Wheat Cooperatives Federation) (Fecotrigo).
1962–In Giruá, Rio Grande do Sul, Sadi Pilau
establishes a factory. 1963–The Federal University of Viçosa,
Minas Gerais, begins to study varieties adapted to the
cerrados.
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1966–Santa Rosa, the first great Brazilian variety,
resulting from crosses of American strains, is launched at the
First National Soy Festival. 1967–Operation Armadillo, in
the interior of Rio Grande do Sul, a milestone of the couple
wheat-soy, is financed by Banco da Brasil; first Soy Festival
in Sao Joaquim da Barra, Sao Paulo. 1968–Romeu Kiihl
returns from the U.S. after studying soy’s ability to adapt
to different latitudes. 1969–Mineira and Viçoja varieties
launched by UFV.
1970–Soy begins to be planted in Mato Grosso (do
Sul) and penetrates the cerrados of Goiás. 1971–Olvebra
begins operation after the fusion of four factories from
Rio Grande do Sul; the National Commission on Soy
Research is established in the Ministry of Agriculture,
which is responsible for launching BR seed varieties. 1972
April 4–Ceval is founded by the Hering company. Oct.–
Begins regular operations in Gaspar, Santa Catarina. 1973–
Anderson Clayton, Cargill and Irmaos Pereira factories are
inaugurated in Ponta Grossa, Paraná. 1973–Soy prices boom
in the international market. 1974–Settlers from Rio Grande
do Sul visit the Chicago Stock Market.
1976–The National Center for Soy Research, of
Embrapa, begins operation in Londrina, Paraná. The Sadai
group, the biggest consumer of soybean meal, begins
processing soy in a factory in Toledo, Paraná; Perdigao
establishes a factory in Videira, Santa Catarina.
1980–Soy broadens the agricultural frontier to the
cerrados in Bahia. 1981–FT-Cristalina variety is launched,
suitable for the cerrados. 1982–The “Centralsul Scandal”
exposes the crisis of the southern agriculture cooperatives;
international credit to Brazil is cut by the International
Monetary Fund. 1985–Beginning of the transference process
of the soybean crushing industries to the Central-West.
1990–Soybean penetrates Maranhao and Piauí. 1994–
National production record, consisting of more than 25
million tons.
1995–The established capacity of the soybean
processing industry reaches 116,000 tons per day; soy
businesses represent U.S. $7.5 billion–more than 1% of
GNP. 1996–The federal government invests in waterways
and railways to consolidate the agricultural frontiers of the
Central-West. Address: 1. Journalist; 2. Photographer. Both:
Brazil.
2565. Leung, Albert Y.; Foster, Steven. 1996. Encyclopedia
of common natural ingredients used in food, drugs, and
cosmetics. 2nd ed. New York, Chichester, Brisbane, Toronto,
Singapore: John Wiley & Sons, Inc. xxxv + 649 p. Indexes
(General index, chemical index). 26 cm. [1000* ref]
• Summary: Although this book contains no major entry for
soybeans, it does mention several related subjects.
In Chinese medicine, black beans [fermented black
soybeans] are used as a non-specific antidote for aconite
poisoning (p. 8).

At the major entry for “monosodium glutamate (MSG)
extensive, interesting details are given with 38 references (p.
374-77).
The major entry for “Stevia” (p. 476-80) states that
it as been used as a natural sweetener for soy sauce and
miso. Address: 1. Consultant, Natural Products, Glen Rock,
New Jersey; 2. Consultant, Medicinal and Aromatic Plants,
Fayetteville, Arkansas.
2566. Lumpkin, Thomas A. 1996. Agricultural opportunities
and challenges in China. In: Jules Janick, ed. 1996. Progress
in New Crops. Arlington, Virginia: ASHS (American Society
for Horticultural Science) Press. xix + 660 p. See p. 52-59.
[23 ref]
• Summary: Contents: Introduction. Consumption trends.
Food production. Trade. Summary.
Figures show: (1) Bar chart: Average total intake of food
calories from animal and vegetable sources in China, 196163 to 1992. All three types of calories are rising rapidly.
(2) Bar chart: Chinese consumption of meat from various
sources, in kilograms, 1965-1994. Pork accounts for about
85% of the meat consumed, followed by poultry then beef.
(3) Graph: Per capita Chinese consumption of vegetable
oil, 1952-1992. It decreased from 1956 to 1962, stayed
unchanged from 1962 to 1977, then tripled from 1977 to
1992.
(4) Bar chart: Chinese imports of grain (incl. soybeans)
and edible oils, 1985-1995. Imports of both decreased from
1989 to 1994, then jumped in 1995. (5) Graph: Average
world price of a tonne of rice and of wheat in U.S. dollars,
1950-1994. Both have trended downward. (6) Bar chart:
Production of rice, wheat, and maize in China, USA, former
Soviet Union and Japan.
(7) Graph: Chinese production of rice, wheat, corn and
soybeans. 1949-1994. China produces the most rice and its
production has grown the fastest. Of the 4, China produces
the least soybeans and it has remained largely unchanged–
with a small increase. (8) Graph: Hectares per person of
cultivated land in China, 1950-1994. It has decreased by
50% during this time. (9) Bar graph: China’s trade surplus
with the United States, 1980-1994. From 1980 to 1983,
imports exceeded exports. Since 1983 exports have risen
dramatically until in 1994 they are about 4 times imports.
Tables show: (1) Per capita food consumption from
various sources in USA, China, Japan, and South Korea. (2)
China’s major vegetable exports in 1992, quantity and value
(Crook 1994). (3) U.S. vegetable exports to China, 1992-93,
quantity and value (Crook 1994). (4) U.S. vegetable imports
from China, 1992-93, quantity and value (Crook 1994).
Address: Dep. of Crop & Soil Sciences, Washington State
Univ., Pullman, WA 99164-6420.
2567. Palmer, R.G.; Hymowitz, T.; Nelson, R.L. 1996.
Germplasm diversity within soybean. In: D.P.S. Verma and
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R.C. Shoemaker, eds. 1996. Soybean: Genetics, Molecular
Biology, and Biotechnology. Wallingford, England: CAB
International (Commonwealth Agricultural Bureaux). x +
270 p. See p. 1-36. Chap. 1. [234 ref]
• Summary: Contents: Introduction. Germplasm–Subgenus
Soja. Germplasm–Subgenus Glycine. Germplasm–
Characterization of diversity: Soybean breeding and loss
of diversity, diversity for ‘yield’ traits within G. max,
diversity for value-added traits within G. max, diversity
for pest resistance/tolerance within G. max, diversity for
physiological traits within G. max, soybean breeding and
use of G. soya, diversity for cytogenetic and molecular traits
within G. max and G. soja. Conclusions.
The introduction states: “There are more than 100,000
Glycine max accessions, probably less than 100,000 Glycine
soja accessions, and approximately 3,500 accessions
of perennial Glycine species in germplasm collections
throughout the world. Inasmuch as the only worldwide
survey of soybean collections is a decade old (Juvik et al.,
1985), the exact numbers are unknown. Major Glycine
collections exist in Australia, Brazil, China, Germany, India,
Indonesia, Japan, Russia, South Korea, and the United
States. Many other smaller but important collections exist
throughout Asia and Europe.”
Tables show: (1.1) List of species in the genus Glycine
Willd., three-letter code, 2n, standard (PI), genome symbols
and distribution. (1.2) Origin and number of accessions of
Glycine soja in the USDA Soybean Germplasm Collection
from China. (1.3) Origin and number of accessions of
Glycine soja in the USDA Soybean Germplasm Collection
from Japan. (1.4) Origin and number of accessions of
Glycine soja in the USDA Soybean Germplasm Collection
from South Korea. (1.5) Origin and number of accessions of
Glycine soja in the USDA Soybean Germplasm Collection
by country and maturity group. (1.6) Origin and number of
accessions of Glycine max in the USDA Soybean Germplasm
Collection. (1.7) Number of accessions of Glycine max in the
USDA Soybean Germplasm Collection by maturity group.
(1.8) Representative examples of plant introductions and
their descendants used in pest reaction studies in soybean
(19 references from 1951-1992). (1.9) Representative
examples of plant introductions and their descendants used
in qualitative genetic studies in soybean (34 references
from 1918-1992). (1.10) Representative examples of plant
introductions and their descendants used in protein and
isozyme studies in soybean (13 references from 1977-1992).
Figures show: (1.1) Summary of genomic relationships
based on cytogenetics and seed protein profiles among 11
of the 16 wild perennial species of the subgenus Glycine.
Address: 1. United States Dep. of Agriculture, Agricultural
Research Service, FCR and Dep. of Agronomy and Zoology/
Genetics, Iowa State Univ., Ames, IA 50011; 2. Dep. of
Agronomy, Univ. of Illinois, Urbana, IL 61801; 3. USDAARS and Dep. of Agronomy, Univ. of Illinois, Urbana, IL

61801.
2568. Steinkraus, Keith H. ed. 1996. Handbook of
indigenous fermented foods. 2nd ed., revised and expanded.
New York, Basel, and Hong Kong: Marcel Dekker, Inc. xii
+ 776 p. Illust. Index. 26 cm. Food Science and Technology
Series, Vol. 73. Index. 26 cm. [350 + soy ref]
• Summary: This 2nd edition is about 108 pages longer
than the original 1983 edition. Contents: Introduction
to indigenous fermented foods. (1) Indonesian tempe
and related fermentations: Protein-rich vegetarian meat
substitutes. (2) Indigenous fermented foods involving an acid
fermentation: Preserving and enhancing organoleptic and
nutritional qualities of fresh foods. (3) Indigenous fermented
foods involving an alkaline fermentation (p. 349-62). (4)
Indigenous fermented foods in which ethanol is a major
product: Type and nutritional significance of primitive wines
and beers and related alcoholic foods (incl. Chinese koji (big
qu {bricklike in shape and made from barley or wheat and
soybeans, inoculated with Aspergillus} molds), and small qu
({spherical, plate-circular or rectangular in shape and made
from rice or rice bran with various herbs, inoculated with
Mucor and/or Rhizopus molds}, p. 449), Japanese amazake
(p. 480-81).
(5) Indigenous amino acid / peptide sauces and pastes
with meatlike flavors (p. 509-654): Introduction.
(A) Soy sauces: Japanese shoyu: Koikuchi,
usukuchi, and tamari; Chinese chiang-yu, by Tamotsu
Yokotsuka (p. 511-17). Biochemistry of Saccharomyces
(Zygosaccharomyces) rouxii, by Steinkraus, Franta, and
Ayres (p. 517-24). Umami flavor, by Kawamura and
Kare (p. 524-28). Chinese fermented products related to
soy sauce (big qu, small qu, and jiang, by Chen & Ho, p.
528). Taiwanese soy sauce, by Liu (p. 528-33). Malaysian
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and
Tanuwidja (p. 531-39). Indonesian soy sauce: Kecap, by
Saono, Poesponegoro and Tanuwidja (p. 539-43). Korean
soy sauce, by Chang (incl. homemade kanjang and meju, p.
543-44). Taiwanese black bean sauce: Inyu, by Jan et al. (p.
544). Philippine taosi, by Steinkraus (p. 544-45).
(B) Fermented soybean pastes: Japanese miso, by Ebine,
Shurtleff and Aoyagi (p. 545-56). Indonesian tauco, by
Saono et al. and Winarno (p. 556-59). Korean Doenjang and
kochujang, by Chang, Shurtleff and Aoyagi (p. 559-64).
(C) Fermented fish-shrimp sauces and pastes (p. 565606).
(D) Fish-soy sauce and fish-soy paste, by Ismail, p. 60711).
(E) Miscellaneous Oriental fermentations. Japanese
natto (itohiki natto), by Hayashi and Ota (p. 611-24).
Japanese Hama-natto (hamanatto) and related products (incl.
yukiwari natto, p. 624-26). Chinese red rice: Anka (Angkah), by Lin, Su and Wang, Sooksan and Gongsakdi, and
Pichyangkura (p. 626-33). Chinese sufu, by Su and L.-P. Lin
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(p. 633-41). Preserved duck eggs / Century eggs, Chinese
pidan (p. 641-42). Pidan are made by a chemical process,
not by fermentation. Note: Chapter 5 contains about 240
references. Much of the text in this chapter is similar to that
in the original 1983 edition, although this chapter is 7 pages
longer and contains 3-4 new sections.
(6) Mushrooms: Producing single-cell (microbial)
protein on lignocellulosic or other food and agricultural
wastes.
(7) General papers related to indigenous fermented
foods. Address: Inst. of Food Science, Cornell Univ.,
Geneva, New York.
2569. Van Dolson, Bobbie Jane; Van Dolson, Leo R. eds.
1996. Seventh-day Adventist encyclopedia, 2nd rev. ed.
2 vols.: Harry Willis Miller (1879-1977). Hagerstown,
Maryland: Review and Herald Publishing Assoc. See vol. 2,
p. 71-72.
• Summary: A good, detailed biography of Dr. Miller.
“In later years Harry Miller worked seriously with the
soybean. He made products that were tasty and practical.
These included “vegeburgers,” “wieners,” and soy cheese
[tofu]. His crowning accomplishment, however, was a tasty,
affordable, nutritious soy milk, which literally saved the
lives of many Chinese babies. Before his death Miller saw
his grain-and-soybean-based foods adopted as alternatives to
meat all over the world.
“In his 90s Harry Miller continued as a consultant to
the World Health Organization and the Food and Agriculture
Organization of the United Nations, and still made frequent
trips to eastern Asia.” Address: Washington, DC.
2570. Product Name: Soya Garden Dressings and Dips
[Thousand Island, Soyanaise].
Manufacturer’s Name: Sunrise Soya Foods.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: (604) 254-8888.
Date of Introduction: 1996?
Ingredients: Soyanaise: Tofu (filtered water, certified
organically grown soybeans, vinegar), brown rice syrup,
canola oil, salt, apple cider vinegar, malic acid, xanthan gum,
spices.
Wt/Vol., Packaging, Price: 350 ml jar.
How Stored: Refrigerate after opening.
New Product–Documentation: Leaflet (glossy, black
and white, front and back). 1996? Undated. “Eggless.
Cholesterol-free, Low in fat. Dairy-free.” “Sunrise: the
leading tofu company.” Web = http://www.sunrise-soya.com.
2571. Hymowitz, Ted. 1997. Siebold & Co. in Leyden,
Netherlands: A very early soybean seed dealer. Early
European-language documents on the soybean in China from
the years 1254, 1330, and 1346 (Interview). SoyaScan Notes.
Jan. 1. Conducted by William Shurtleff of Soyfoods Center.

• Summary: Bill Shurtleff called Ted Hymowitz on New
Year’s Eve to wish him a happy New Year and to tell Ted
that he had just received from France a copy of the earliest
Vilmorin seed catalog that listed the soybean; it was
published in 1864. Bill asked Ted if he knew of any earlier
record of soybean seeds being sold commercially. Ted said
he would look.
After a few minutes, Ted called back and read the text of
an 1856 article by J.J. Smith, titled “New and Valuable Trees
and Fruits,” published in the American journal Horticulturist,
and Journal of Rural Art and Rural Taste (Albany, New
York). It stated: “One of the most remarkable catalogs ever
published has just appeared in Leyden [Netherlands]. It
contains a price list of the Japanese plants actually cultivated
in the nursery of Siebold and Co. of that place [Leyden]. He
also offers seeds of the Soja japonica, the real plant from
which the sauce called ‘soy’ is prepared.” Note: In the mid1840s, Philipp Franz von Siebold and Joseph G. Zuccarini
first gave the soybean its present genus name, Glycine. They
gave the wild soybean its present scientific name Glycine
soja.
How did Ted find this document so fast? It was not in
his computer. But he knows the contents of his collection and
all of his early history documents are filed chronologically in
file cabinets.
Ted then announces that his earliest European-language
document on the soybean is from the year 1254, followed
by 1330, then 1346. The first two are in Italian, and the third
is unclear because Ted has only the translation. He also has
one from the year 1583 titled “Summary of the Things of
Japan” by Valignano (Tokyo, Sophia University, Monumenta
Nipponica Monograph No. 9). It states: “The padre
Alexandro Valignano of the Society of Jesus [Jesuit] visited
Japan three times, 1590-1592, 1598, and 1603.” Address:
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois.
2572. Hymowitz, Ted. 1997. Early soybean seed dealers
in the United States (Interview). SoyaScan Notes. Jan. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: By 1852 Andrew H. Ernst of Cincinnati, Ohio,
had obtained soybeans from Benjamin Franklin Edwards,
who got them from Japanese in San Francisco, California.
Ernst (1796-1860), a native of Germany, was a devoted
horticulturist, nurseryman, and pioneer pomologist. He
owned and operated “Spring Garden” nursery, one of the
earliest and best nurseries in Ohio, located 1½ miles from
Cincinnati. His business was selling plants and seeds. “He
was selling seed all over the place. That’s how he earned a
living.” Ted thinks he was selling soybeans at an early date.
Since his ancestry was German, he may have even advertised
in German.
There are different periods in soybean history. One
early period is in the 1860s. He has seen soybeans listed
in seed catalogs in the South during this period, and he
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could probably find the documents. Ted has seen many
advertisements for soybeans in early American agricultural
newspapers probably as early as the 1850s. He has read
through every issue of the American Agriculturist starting
with the first issue. “These people were selling soybean seed
for forage, and these ads are in the newspapers all over the
place.” Ted hasn’t seen catalogs per se.
In fact, Ted thinks Samuel Bowen may have advertised
and sold soybean seeds. There is more information on Bowen
in London that he has not yet seen, but it may not be much,
and there is a point of diminishing returns. Ted would like to
take a Sabbatical; one year would be more than enough time
to finish his book on Samuel Bowen. He is deeply concerned
to get this information published. The skeleton has already
been published, but the flesh has not yet been. Address: Prof.
of Plant Genetics, Univ. of Illinois, Urbana, Illinois.
2573. Jin, Justin. 1997. China’s mysteries baffle commodity
markets. Times of India (The) (Bombay). Jan. 3. p. 18.
• Summary: “China has swung from being a producer
country to a net importer in many commodities including
wheat and soyabeans.” China’s seemingly insatiable demand
for soybean meal–used as a livestock feed–is underpinning
world prices.
Last year China suddenly bought an unexpectedly large
volume of U.S. soybeans and fertilizers. Address: Reuter.
2574. Jacobi, Dana. 1997. Re: Delicious tofu and pressed
tofu sheets made at Soo Chow, a Chinese restaurant in New
York City. Letter (fax) to William Shurtleff at Soyfoods
Center, Jan. 8. 1 p. Typed, without signature.
• Summary: This restaurant, located at One Chatham Square,
in Chinatown, New York City, recently began serving tofu
they claim to make themselves. “It certainly tastes fresh and
has a wonderful texture. It is fine like a silken tofu but holds
together like a soft regular tofu, but without any graininess
or rubbery quality.” They sell this tofu, and also use it in
preparing dishes like bean curd with shrimp.
A woman at the restaurant also makes a pressed tofu
sheets [called pai-yeh or ch’ien-chang in Chinese]; each
sheet is about ¼ inch thick and elastic. Originally Dana
thought these were fresh and tender yuba. These sheets are
used in only one dish sold at the restaurant, and are not sold
separately.
Yuba (the thin, firm kind that is used to make
“vegetarian duck”) is also used in at least one dish at this
restaurant–Buddha’s Delight–together with the “homemade”
tofu, enoki and shiitake mushrooms, shining noodles,
Chinese vegetables, and a bit of seaweed. Some yuba can
also be found in Chinatown stores, mostly refrigerated or
frozen and not very good. The most frequent way one sees it
served is in “vegetarian-duck.” Address: New York City.
2575. Hartz, Chris. 1997. The early history of Jacob Hartz

Seed Co. (Interview). SoyaScan Notes. Jan. 13. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Chris’ father is Jake Hartz, Jr. His grandfather,
Jacob Hartz, Sr., founded the Jacob Hartz Seed Co. (JHSC),
which Monsanto purchased on 21 April 1983. Chris had a
3-year contract, so he stopped working for the company in
April 1986. He now runs a wholesale nursery, and does a
little seed brokering.
When Jake, Jr., left the company, he left all his files and
company history documents at the company; he took nothing
with him. Chris did likewise. Chris called Keith Thompson
and he said he would be glad to help in any way he could to
get early historical documents. Keith said that Terry Hicks
in the accounting department is the keeper of the early
files. Terry is now in Kalamazoo involved with the Asgrow
purchase. When the company was sold to Monsanto in 1983,
the biggest story would have been in the Arkansas Gazette in
Little Rock; it has since merged with the Arkansas Democrat
to become the Arkansas Democrat-Gazette. One interesting
historical document was published by Monsanto on the 50th
anniversary, probably in 1992. Chris has never seen any
early seed catalogs. Chris and his father now share the same
building, but Jake is seldom in the office.
When did JHSC first start to sell soybeans? Chris does
not know. But if Jacob Hartz, Sr. first brought in 25 bushels
of Laredo soybeans in 1926, it would probably have taken
the company several years to develop enough seed stock to
be able to sell some and keep the rest for seed multiplication.
Chris was responsible for focusing the company
on breeding soybeans for food uses, starting in the late
1970s. It all started in about 1975-77 when a Japanese
natto manufacturer, Mr. Yaichiro Mogi of Asahi Shokuhin,
contacted JHSC and explained that he needed a soybean that
was uniform in size and quality to run through his automated
factory (that made only natto) to give a uniform product that
he could sell as premium natto. He was getting soybeans
from China, IOM, and Canada and he couldn’t set up his
cookers and fermenters to accommodate all the different
soybeans he was getting. He was one of two automated
natto manufacturers in Japan at the time. He gave Chris
specifications for the natto beans he wanted. Chris happened
to have 9 pounds of small-seeded soybeans with a brown
hilum that Dr. Hartwig had sent him free of charge. It was a
plant introduction with a PI number. The diameter was 5 mm
or less. Hartz crossed that small-seeded soybean with Pickett
to get rid of the high rate of shattering. They registered the
resulting variety as Hartz 936–their first natto soybean.
Hartz’s breeding program got into high gear in 1976, when
they hired Dr. Curtis Williams; that year they put in their
first greenhouse. Prior to that one of Hartz’s field reps, an
agronomist named Jimmy Johnson, was doing the crossing;
he now works for Stratton Seed Co. Chris hired Keith
Thompson in about 1980 as a salesman. When Chris left in
1986, Keith took over the food side of the business.
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Chris was never able to get used to Monsanto’s way
of making decisions. “Decisions took months instead of
minutes, as they did in the family-run business. It was very
frustrating.” Dan Lamberth was the general manager after
Monsanto took over; he and Chris did not get along well.
Concerning Roundup Ready soybeans: Chris has heard
a number of farmers say that they are very good on fields
where there is a weed problem, but if you don’t have a weed
problem it is very difficult to accept Monsanto’s value-added
pricing. Chris uses a huge amount of Roundup on his seed
nursery. “It is a standby for us. We like it because it kills
virtually all weeds but does not harm most of the plants he
wants to raise. Our workers are careful with it, as with any
chemical, but it is relatively problem-free.” In Chris’ opinion,
from a human health viewpoint of his employees using
herbicides on the nursery, there is less to worry about with
Roundup than probably any other herbicide. “In addition, we
can spray it on our woody ornamentals and it doesn’t hurt
them–as long as there is no new growth. But it does hurt the
redwood and cypress plants.
As far as Chris knows, Hartz never operated a soybean
crushing plant to make soybean oil and meal.
In June 1942 the company named Hartz-Thorell split up.
Jacob Hartz took the seed side of the company and named it
Jacob Hartz Seed Co.; Mr. Thorell took the implement side
and named it Thorell Implement. After Mr. Thorell died,
his implement company was sold to White Implement–
headquartered in Houston, Texas. They handle McCormickDeering farm machinery. It is now more a wholesale outlet
than retail. Address: Stuttgart, Arkansas. Phone: 501-6732242.
2576. Boston Globe. 1997. Way Ping Wong, 85: Pioneer in
Boston tofu industry. Jan. 27. p. A13.
• Summary: An obituary. “Way Ping Wong of Boston,
a pioneer in the local tofu industry, died Friday at St.
Elizabeth’s Hospital in Brighton from a respiratory illness.
He was 85.
“Born in Canton, China, Mr. Wong was a tailor of fine
clothing and became the personal tailor to Chiang Kai-shek
in the 1940s. Mr. Wong moved to Taiwan in 1949 and began
manufacturing tofu, a soybean curd product.
“In 1973 he moved his family to the United States and
settled in Boston, where he founded the Wah Kee [sic, Yah
Kee] Company, Inc., a tofu manufacturing company that now
handles over 50 percent of the New England, said Cheong
Chen, a family friend.
“He was former national chairman of the ON Leung
Chinese Merchants Association and the former president of
the Wong Family Association in Boston. Mr. Wong leaves
his wife, Shou Fong (Chow) Wong of Boston; two sons;
Chen Kwan Wong, and Cheng Wah Wong, both of Newton;
a daughter, Jen Mee To of Quincy; and seven grandchildren.
Mr. Wong will be honored with a Buddhist funeral ceremony

in the Wing Fook Funeral Home in Boston at noon on Friday.
Talk with Marleen, Librarian at the Boston Globe. 1997.
Feb. 11. Wah Kee no longer exists in Boston in any of her
directories.
Talk with Betty Wong, daughter-in-law of Way Ping
Wong. 1997. Feb. 13. The article in the Boston Globe
spelled the name of this company incorrectly. The correct
name is Yah Kee. The company is now located in Waltham,
Massachusetts. Address: Massachusetts.
2577. Product Name: Sensational Soy (Soymilk) [Original,
or Vanilla].
Manufacturer’s Name: Beatrice.
Manufacturer’s Address: 295 The West Mall, Suite 600,
Toronto, ONT, M9C 4Z4 Canada. Phone: (416) 626-5500.
Date of Introduction: 1997 January.
How Stored: Refrigerated.
New Product–Documentation: Ontario Soybean Growers’
Marketing Board (OSGMB). 1997. Canadian Soyfoods
Directory. Chatham, Ontario, Canada: OSGMB. 27 p. See p.
15. Contact Greg Wild or Surendra Patel.
Talk with George Conquergood of International ProSoya
Corporation (IPC). 1999. April 21. This soymilk was
introduced in Jan. 1997 in a blue ½-gallon Pure-Pak carton.
It was made for Beatrice by a small Chinese-Canadian
soyfoods company named Pak Fok Food Products Inc., in
Scarborough, Ontario. Owned by Simon Kwan, they make
soymilk, tofu, and tofu products. Beatrice formulated,
flavored, and packaged the soymilk at their plant at #6
Shastaberry Lane, Brampton, Ontario, and distributed and
sold it across Canada in the dairy case of supermarkets.
It was a Chinese-style soymilk with a fairly strong beany
flavor. Beatrice started to package aseptic soymilk for IPC in
1996. The informally agreed to also package fresh soymilk
in a gable-top carton for IPC–but they kept stalling. Jerry
Duncan failed to get a written agreement and a non-compete
clause from Beatrice. This stalling forced IPC to have their
fresh soymilk packaged by Farmland Dairies in New Jersey.
Soon after IPC’s fresh soymilk was launched, Beatrice came
out with a competing product.
2578. Newshour with Jim Lehrer. 1997. The Opium Wars in
China, Great Britain, and Hong Kong. Television broadcast.
PBS. Jan. 10.
• Summary: Britain’s first outpost in China was in Canton,
a short distance up the Pearl River, in the late 1700s. Britain
tried to force China into opening to trade. For Britain, opium
was the only trade that mattered. By the 1830s, there were
thousands of opium dens in Canton, and in parts of China,
opium addiction had reached epidemic proportions. Most
opium was smuggled in by British traders from the British
Indies. Britain seized Hong Kong after a war waged with
China in defence of the opium trade. Opium is a poison.
Britain used it as a weapon to open the door to China. Even
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the British author Montgomery called it “more dirty and
shameless than slave trading.”
Foreign merchants first came to Canton to service a
British addiction to tea. By the early 1800s demand was
insatiable and the duty on tea imported to Britain accounted
for 10% of British national revenue. All the tea came from
China by way of Canton. Tea cultivation in India only began
in 1832. That meant the balance of trade was heavily in
China’s favor–until, that is, opium was brought in to pay for
it.
The British traders were only allowed to operate on
Shamien Island in Canton. They saw little wrong with
ignoring Chinese laws outlawing the opium trade. Nor
did the Chinese officials who helped them. Then came
the arrival, in 1839, of Lin Je Shiu, sent by the emperor to
stamp it all out. Lin, regarded as a national hero, ordered the
surrender of all opium. More than 1,000 tons–possibly the
biggest drugs haul in history–were burned on the banks of
the Pearl River. Lin banished the traders and their Chinese
middlemen from Canton. This was soon followed by armed
intervention from Britain. The two sides first came to blows
at forts which guard the Pearl River a short distance from
Canton. It was the first armed clash between China and the
west and lasted only a day. An armada of ships from the
Royal Navy bombarded the walls soon breaking the Chinese
defenses. Canton was at the mercy of British guns and in
three weeks the British seized Hong Kong, which Chinese
scholars look at as a turning point in Chinese history.
Note: The island of Hong Kong, (located just southeast
of the mouth of the Pearl River) was first occupied by the
British in 1839, and ceded to them by the Chinese in 1841.
In 1842 the cession was confirmed by the “unequal” Treaty
of Nanking, long hated by the Chinese, which prepared the
way for a new era of British, American, and French power
in China and East Asia; it also opened five “treaty ports”
to British residency and trade (Canton, Amoy, Foochow,
Ningpo, and Shanghai), and reimbursed the British Indian
government for the cost of the war. Three further treaties
were necessary in 1843-44 to complete the first settlement.
A key element of these was the “most-favored-nation”
clause. In 1860 the Kowloon Peninsula was also ceded by
the Chinese to Britain. Then in 1898 the New Territories
(the leased developed area around Hong Kong, located on
the mainland just north of Hong Kong island) were leased to
Great Britain for 99 years.
In a museum dedicated to the Opium Wars visitors
are told how it was simply aggression in pursuit of an evil
trade. There’s no room here for those western interpretations
that see it as much about the principle of free trade as
opium. Here too, portraits of the British traders Jardine and
Matheson; the company they founded is still the largest
employer in Hong Kong. These events were followed by
decades of defeat and decline for China at the hands of
foreigners. The Chinese believe they need to be strong to

prevent it from happening again.
Today Guangzhou, the scene of the original crime and
the present name for Canton, is a thriving city, a city that
lives on commerce and trade of all kinds. It’s also one of
China’s most open and outward looking cities–precisely
what the early traders had in mind. The city and region have
become a magnet to modern-day merchants under China’s
open door policy of the last two decades. Above the forts that
tried to keep foreigners out is the vast Pearl River Bridge
designed to bring them in, and to be opened on July 1, 1997,
one of several projects to mark the handover of Hong Kong
from Britain to China. This handover is seen, by a newly
assertive China, as the end of a humiliating era.
2579. Fan, Stephanie. 1997. Early Chinese tofu
manufacturers in Boston (Interview). SoyaScan Notes. Feb.
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Her mother, who is 76, remembers a Mr. Wong,
who owned a tofu manufacturing company on Oxford Street
in Boston in the 1930s. She does not recall his first name.
In the late 1940s, Mr. Wong sold his company to Mr. Biu
CHEW (his family name may have been spelled Choo or Jew
or Chue). The company was still on Oxford Street. When
Stephanie was growing up in Boston in the 1940s and 1950s,
she remembers this tofu company on Oxford Street. She
hated going down there (to give a message to Mr. CHEW)
because of the awful strong smell.
She thinks that Wah Kee tofu co. still exists on Tyler St.
She cannot find the address in a directory but she will find
it in some way. Address: Chinese Historical Society of New
England, 2 Boylston St., Suite 210. Phone: 617-338-4339.
2580. Galaxy Foods Company. 1997. Galaxy Foods–
Creator’s of today’s lifestyle foods (Portfolio). Orlando,
Florida. Nine inserts. 30 cm.
• Summary: On the cover of this portfolio is the Galaxy
Foods logo and four of its brand logos (formägg, Soyco,
Soymage, Lite Bakery) against a white background. Across
the bottom is written the slogan in bold red letters: “Creator’s
of today’s lifestyle foods.” A four-page color insert, stapled
to the portfolio contains a color photo of Angelo S. Morini
(Galaxy’s Chairman, President & Founder), a mission
statement (dual purpose), photos and descriptions and photos
of the company’s products and plant, a description of the
new plant (60,000 square foot facility in Orlando, Florida).
The nine inserts in this portfolio include: Five news
releases from 1996 and early 1997 as follows: “Galaxy
Foods announces $2 million line of credit” (4 Nov. 1996).
“Galaxy Foods, Pepsi and The Golf Channel to launch health
show” (25 Nov. 1996). “Galaxy Foods announces continued
expansion of export sales” (9 Dec. 1996). “Galaxy Foods
announces 3rd quarter results–Sales up 325% over same
quarter last year” (11 Feb. 1997). “Galaxy Foods pulls out of
Pacific Foods/HZ Foods joint venture” (28 Feb. 1997). Note:
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HZ Foods = Huzhou Zhenyuangtong Foods is located in
China. Galaxy first reported the proposed joint venture in a
press release dated 24 Sept. 1996. The venture was intended
to produce, distribute, and sell various food products to
consumer markets in China (PRC).
A 2-page letter to shareholders dated 20 Dec. 1996 from
Angelo Morini. A 4-page brochure titled “About Galaxy
Foods Company.” It begins: “Galaxy Foods’ flagship line,
formägg, was originated in 1968 as a healthy cheese topping
for pizza. During the next few years, the product was sold
to pizza makers, frozen food manufacturers, hospitals,
schools and restaurants. In 1972, when the dangers of
foods high in cholesterol became known, Galaxy began
selling formägg in health food stores.” Formägg is made by
blending casein, protein from skim milk, with canola oil. It
is a lactose-free cheese product made with no saturated fats
and no cholesterol. It now comes in seven different flavors
and forms, such as Grated fat free Parmesan, Mozzarella
and Cheddar shreds, Fat free yellow American individually
wrapped slices.
A color brochure (front and back) titled “Nature’s
alternative to cheese: Formägg veggie slices.”
Galaxy’s quarterly report (Form 10-QSB) for the
quarterly period ended 31 Dec. 1996 (14 p.). The company
lost more than 1 million dollars in 1995 and in 1996.
Address: 2441 Viscount Row, Orlando, Florida 32809.
Phone: 800-441-9419 or 407-855-5500.
2581. House Foods America Corporation.
1997. House Foods America Corporation.
Garden Grove, California. 12 p. 28 cm.
• Summary: This color booklet is written
in 4 languages: English, Japanese,
Korean, and Chinese. Thus four blocks
of text, each with the same message,
appear on each 2-page spread. Contents:
Introduction. House Foods products. Tofu
& tofu products. Restaurant–Curry House.
Factory.
“House Foods Corporation is the
biggest spice manufacturer in Japan,
selling processed foodstuffs such as curry
mix and stew mix products. In 1981, we
established the Los Angeles office to introduce Japanese
style curry... In 1983 we opened a curry restaurant in Little
Tokyo, where our customers enjoy cuisine created with a
Japanese sensibility. We also [in 1983] started manufacturing
tofu, the healthy food low in fat and high in protein. Tofu
has become increasingly popular in the United States and
most grocery stores carry it. In 1997, we established House
Foods America Corporation by merging the three enterprises:
House Foods Los Angeles Office, which is in charge of the
sales of House Foods’ products from Japan, Curry House
Restaurant, and Hinoichi Tofu manufacturing. The new entity

allows us to provide better quality products to our customers.
House Foods America Corporation aims to bring the rich
Japanese food culture to the United States by providing high
quality food products to American customers.”
The new factory in Garden Grove makes 3 types of tofu,
natto, fried bean curd, and konnyaku. “This factory features
state-of-the-art equipment which can produce 150,000
packages of tofu per day.” As of March 1997 there are five
Curry House restaurants in the Los Angeles area.
Contains many color photos including: Two views of the
outside of the new tofu factory in Garden Grove, California.
Curry and Chinese Mabo Tofu Sauce packages. Packages of
3 types of Hinoichi Tofu (regular, firm, and soft kinugoshi)
plus natto. The inside of a Curry House restaurant. Five
views of the equipment in the new tofu factory, including an
overview of the production area. Address: 7351 Orangewood
Ave., Garden Grove, California 92841. Phone: (714) 9014350.
2582. Kluis, Alan. 1997. Soybeans: Bad weather would send
prices upward. Soybean Digest. Feb. p. 102.
• Summary: Chart 1 shows 1996 soybean production by
leading nations and states in billions of bushels: USA 2.40.
Brazil* 0.970. Argentina* 0.500. China 0.480. Iowa 0.416.
Illinois 0.404. Minnesota 0.224. Indiana 0.210. Missouri
0.158. * = estimate.

Chart 2 shows that from 1989 to 1994, China exported
on average about 1 million tonnes (metric tons) of “soy
meal.” But in 1995, with its livestock and poultry numbers
growing, China became a net importer, importing about
250,000 tonnes. The author predicts that these imports of soy
meal will continue to grow, to about 800,000 tonnes in 1996
and more than 1 million tonnes in 1997. Address: President,
NorthStar Commodity Investment Co.
2583. Witt, Barbara. 1997. Pan-Asian express: Quick fixes
for Asian food fans. New York, NY: Bantam Books. xiii +
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194 p. Index. 24 x 14 cm.
• Summary: The author, who grew up in Connecticut,
loved Chinese food and Mott Street in New York City. An
excellent writer, she won the James Beard award in 1993.
The section on “Seasonings” (p. 8-13) gives descriptions
of: Hoisin sauce, sesame seeds, soy sauce (Kikkoman is a
good brand; tamari is darker and stronger), soy sauce–dark
(sometimes called “black soy”; Koon Chun is a good brand),
soy sauce–mushroom (flavored with straw mushrooms;
Pearl River Bridge is a good brand). Soy sauce–shrimp (The
Chinese equivalent of Thai and Vietnamese fish sauce. Pearl
River Bridge is a good brand), soy sauce–Indonesian (Ketjap
manis; not to be confused with the less subtle Chinese sweet
soy sauce).
The section on “General packaged goods” (p. 15-18)
gives descriptions of: Black beans–Chinese salted (Chinese
salted black beans: “The ancient and original soyfood that
produced miso and soy sauce looks kind of pitiful...” Good
brands are Mee Chun and Pearl River Bridge. Avoid those
flavored with five-spice powder), coconut milk (canned is
excellent), coconut cream, tofu (“innocuous”).
Soy-related recipes include: Seared corn, tomato, and
black bean relish (with “chopped Chinese black beans,” p.
40-41). Silky tofu walnut dip (p. 50-51). Bean paste soup
(miso shiru, with red bean paste, p. 91). Romaine salad with
lemon soy dressing (with soy sauce, p. 95-96). Tropical fruit,
avocado, and tofu salad (p. 110-11). Scallops with pork and
black beans (with “Chinese fermented black beans,” p. 14647). Curried mushrooms, peas, and potatoes (p. 171-72).
Address: Washington, DC.
2584. ASA Today (St. Louis, Missouri). 1997. ASA/
China cultivates soy demand: International soy promotion
highlights. 3(5):4. March.
• Summary: “In 1982, ASA [American Soybean Association]
opened an office in China. Today, China has a population of
1.2 billion people, and ASA Country Director Phillip Laney
heads ASA offices in Beijing and Shanghai. Laney manages
a staff of 13 who implement programs funded by the national
soybean checkoff and USDA’s Foreign Agricultural Service.
“In 1996, China produced 447 million bushels of
soybeans, making them number three in soybean production
worldwide. ASA’s initial goal in China is to create enough
domestic demand for China’s own soybean production that
it will have no meal and beans to export in competition with
US soybean and meal exports. According to Laney, this goal
is being achieved.
“China’s soybean exports have turned around from
62.5 million bushels in 1987, to importing over 36.7
million bushels in 1996. Soy meal exports have also made
a turnaround from a high of 2.5 million tons in 1990, to
importing over 1.1 million tons in 1996. ‘The challenge now
is to maintain the demand in China so U.S. soybeans and soy
products continue to be imported on a regular basis,’ Laney

said.
“This change from being a net exporter to becoming a
net importer was especially obvious during the last quarter
of 1996, when China purchased unusually large amounts of
soybeans, meal and oil. During this time, China purchased
from the U.S. 48.7 million bushels of soybeans, 700,000 tons
of soymeal and 250,000 tons of soyoil. While it is not known
if imports will continue at this pace, it is still evident that
China is more willing than previously to allow imported soy
products.
“Although ASA had been very successful in creating
demand for soybean meal through an intensive technical
support program to the feed and livestock industries, future
imports could be held hostage to China’s state controlled
trading policies. At present, only one government agency is
allowed to import soybeans and it does so more as a means
of controlling the domestic price as opposed to meeting
actual need.
“ASA is working actively with the United States
Trade Representative to make China’s trading rules more
transparent and, as a condition of being accepted into the
World Trade Organization (WTO), to open the market for
U.S. agricultural products. Should success be achieved,
China may become the world’s largest importer of corn and
soybeans.
“To bring that day closer, ASA maintains a strong
program promoting the use of soybean meal with the swine,
poultry and aquaculture industries. Although China is
presently the world’s largest producer of both fish and pork,
the technology used to raise them is still basic. Through new
feed formulations, assistance in management and genetics,
staff are creating an increasing appreciation of and demand
for soybean meal.
“ASA is educating the livestock industry on the quality
differences between variances in the cost of livestock or fish
production. We want them to understand that as the world’s
largest supplier of soybeans for high quality, the U.S. should
be China’s primary source to satisfy its growing demand.”
Sidebar: Deng Xiaoping died on 19 Feb. 1997. The
92-year-old leader “is credited with the introduction of
free-market principles which have transformed China into
the world’s largest economy. In 1996 America was China’s
largest foreign market, with imports of $51.5 billion worth
of products from Communist China into the world’s largest
economy. In 1996, America was China’s largest foreign
market, with imports of $51.5 billion worth of products
from China. 20 yeas ago, that figure was near zero when
Deng started China trading with the West. While America
has benefited from cheaper consumer goods, our trade has
provided Chinese workers with a rising standard of living.”
2585. Cheng, Guoqiang. 1997. Market prospects for upland
crops in China. Palawija News (Bogor, Indonesia) 14(1):112. March.
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• Summary: In China, the soybean is considered a major
upland crop, along with maize, sweet potatoes, potatoes,
and rice. Economic reforms in China have led to major
changes in the eating habits of Chinese consumers. “Grain
consumption of urban consumers dropped from 145.4 kg in
1981 to 97.8 kg in 1993. However, the consumption of pork,
beef and mutton grew from 18.6 kg to 20.8 kg and poultry
meat from 1.9 kg to 3.7 kg. The grain consumption of rural
consumers increased from 248 kg in 1978 to 266.0 kg in
1993, pork, beef and mutton consumption grew from 6.1 kg
to 13.3 kg, and poultry consumption from 0.3 kg to 1.6 kg.”
Table 4 shows income elasticity of food consumption
for various commodities in China (mean, rural, and urban).
A negative elasticity (as for maize, sweet potatoes, or
potatoes) means that as income rises, consumption of these
commodities decreases. A high positive elasticity means
that a small increase in income leads to a large increase
in consumption of that food. Foods with the highest mean
elasticity are poultry (0.86), eggs (0.57), pork (0.49), and
vegetable oils (0.35). As as income increases, consumption
of foods with the highest elasticity will increase most rapidly.
Beans have a mean elasticity of 0.38; soybeans are not
specifically mentioned.
Table 5 shows projected growth (%) in demand for food.
Demand for soybean (which has an expenditure elasticity of
0.38) is expected to grow at 3.56% a year. Other projected
annual growths in demand: Poultry 6.44%. Eggs 4.70%. Pork
2.22%. Edible oils 3.39%.
A long section (p. 5-9) discusses supply or and demand
for feed. In China, feed is conventionally divided into three
types: feedgrains (71.4% of total), oilcakes (8.4%) and bran
(20.2%). Feedgrains include maize (by far the largest), rice,
tubers, and roots (mainly potato and sweet potato). Table 8
shows total grain and feedgrain in China from 1980 to 1994
(in million tons). Total grain grew at 2.37% annually from
320.56 in 1980 to 445.10 in 1994. Feedgrain grew at 6%
annually from 59.39 in 1980 to 134.24 in 1994. Feedgrain
comprised 18.53% of total grain in 1980, but 30.16% in
1994.
Table 9 shows the availability of feed by source in
1993. 15.00 million tons (MT) of oilcakes were available,
including cottonseed meal 5.23MT, groundnut meal 4.88MT,
soybean meal 4.70MT, and others 0.19MT. Note the relative
unimportance of soybean meal.
Table 10 shows that the output of formulated feed (in
million tons) in China grew from 0.60 in 1978 to 42.32 in
1994. Table 12 shows the demand for commodities as animal
feed in China in the year 2,000. The total feed demand is
projected to be 231.74 million tons, including 103.82MT of
maize, 25.95MT of rice, and 6.03MT of soybean meal.
A subsection titled “Soybean” (p. 7-8) states that the
soybean has received increasing attention by producers
and consumers with the change of consumers’ views and
adjustment of the food structure of households. In 1994,

soybean was grown on 9.22 million hectares, accounting for
8.4% of total grain acreage and the output was 16 million
tons, accounting for 3.6% of total grain production.
“Soybean in China is mainly used as food (49%) and for
oil extraction (43%). Most of the soybean meal is utilized
domestically (89%), with a small proportion used for export
(10%). It is projected that by the year 2000, the demand
of soybean in China will be 15.32 million tons, of which
6.57 million tons will be used as food and 7.54 million tons
for oil extraction. Direct consumption of soybean (such as
processed into bean curd, soybean sprouts, soybean milk,
etc.) will still be the major form of soybean utilization in
China. Due to an ever increasing domestic demand, the
export of soybean in the future will not increase.”
2586. Labbé, Max. 1997. Ces étonnants aliments végétaux
fermentés et lacto-fermentés [Those astonishing fermented
and lactic-fermented vegetable foods]. Auvers sur Oise,
France: Published by the author. 116 p. Preface by Richard
Hwei-Ming Bau. Illust. No index. 21 cm. [Fre]
• Summary: Part III of this popular book, titled “Asiatic
Specialties,” contains the following sections and subsections
(p. 77-103): Chinese and Japanese fermented foods: Shoyu
and tamari, miso, umeboshi, nuka pickles, natto, sufu.
Characteristics and way of tempeh: Definition, preparation,
arrangement of grains before inoculation. Indonesian
tempeh: Preparation of the cakes, preparation of the
inoculum. Javanese tapé (tapeh) and its culture. Americanstyle tempeh. A color photo on the back cover shows Max
Labbé. Address: 3 rue Emile Level, F- 75017, Paris.
2587. New York Times. 1997. Authentic tastes in Queens
nooks. May 11. p. CY14.
• Summary: Contains a summary review of David’s
Taiwanese Gourmet, a full review of which by Ruth Reichl
appeared in this newspaper on 29 March 1996 (p. C1).
Mentions “fermented bean curd.”
2588. Buchheim, Steve. 1997. New developments at ADM.
Thoughts on the use of genetically engineered soybeans in
foods (Interview). SoyaScan Notes. May 22. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: About 3 weeks ago ADM announced that G.
Allen Andreas (a nephew of Dwayne Andreas) is the new
CEO of ADM. Dwayne Andreas, who had been CEO for
many years, will continue to be chairman of the board. As
a result of this change, Dwayne Andreas’ activities and
involvement with ADM are not likely to decrease at all.
A good article appeared in the Wall Street Journal. The
main contribution of G. Allen “Allen” Andreas is that he
understands “Wall Street,” and he understands that investors
are not attracted by ADM’s perennially small dividend.
Dividends may go up, as ADM pays more attention to Wall
Street. ADM has never liked to borrow money–perhaps
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because of Dwayne’s Mennonite background. That may
change. ADM has authorized a big “buyback” of ADM stock
to raise the price. The family wants stock prices to go higher.
Allen was in Europe for 15 years and he grew that part of
ADM’s business at an impressive rate. He is soft spoken,
intelligent, and a “people person.”
Concerning the price-fixing charges, lysine was $1.40
a pound when ADM got into the business and $1.08, when
the government went after ADM for price fixing. Michael
“Mick” Andreas, Dwayne’s son, no longer works at ADM.
He is apparently on “administrative leave,” but still on the
ADM payroll. He has an office in downtown Decatur; Steve
has no idea what he is doing.
Steve does not agree with the criticism that ADM is
a company that is run for the ownership, rather than for
the shareholders. It is rather a question of management
having free reign to make the decisions that are best for the
company. Dwayne Andreas does not want others trying to
force him and the board to do something to the company
that he does not want to do. ADM uses its profits to build
the company and expand assets. A buyer recently came from
China and told top ADM management that he could give
them orders for soybean meal and soy protein isolates that
are ten times their corporate crushing capacity. ADM is just
now finishing their fifth plant [its in Europe] to manufacture
isolates; all of the production is sold out for two years. It is
well known that Dwayne is one of the wealthiest Americans.
What is less well known that his ADM holdings (shares)
account for only about one-fifth of what he is worth. He was
the largest single individual shareholder in Nabisco and they
have been bought out twice. Dwayne doesn’t operate for
money; he now cares very much about his legacy.
Concerning genetically engineered soybeans: Almost
all companies in the soybean industry are sitting on the
fence and waiting to see what happens. By making nonGMO products available, you encourage and abet the whole
process of diving the soy protein business into GMO and
non-GMO, and you negatively affect all the other businesses
that are contemplating going into genetic engineering.
Shurtleff argues: But the alternate position is not to do
anything until there is a crisis and/or the voices demanding
labeling of GMO ingredients get louder and louder. If you
start soon to offer non-GMO soybean meal, isolates, and
TVP, there are many huge benefits. You become the first
company worldwide to do so. You diffuse criticism of
genetic engineering in general and gain large amounts of
goodwill (which ADM now needs) and free publicity as the
leader in this area. As you offer these non-GMO products
(responding to consumer demand) you make it very clear
that you agree with consumers’ right to know what is in
their food, but that you also believe that GMO products
are completely safe. Note: Soyfoods Center has recently
received a number of calls from companies which use large
amounts of soy protein isolates in soymilk, tofu, and other

food products, and which are in urgent need of an isolate that
is guaranteed by the manufacturer to contain no genetically
engineered soybeans.
Steve agrees with many of these ideas. ADM’s position
has always been that they are consumer driven and market
driven; they respond quickly to demand. All smart businesses
know they are consumer driven. If it is soy, ADM should be
making it available in both GMO and non-GMO forms. One
way to do this would be to create a new corporation (named,
for example, New World Proteins), which is a subsidiary
of ADM. They lease existing excess capacity from ADM,
using facilities that crush soybeans and make soy protein
products such as isolates and TVP. The new corporation
says to ADM: “You will agree under contract to clean these
facilities thoroughly and certify that they will be used only
for non-GMO soy products. We will separately contract
for the purchase of soybeans. You will crush and process
them for me to my specifications, and we will market them.
Nothing moves. Its very simple. The new corporation could
be run by people who wouldn’t even have to move their
desks. It makes a lot of sense from a pure commercial/profit
standpoint. It is the right and the smart and the responsible
thing to do. Then we can follow the market whichever
way the wind blows. We can take a position where we win
either way. ADM could become the first in the world to take
an enlightened, consumer-driven position on this issue. I
personally believe deeply that consumers have the right to
know what is in their food. It is a fundamental right. ADM
has always been on the side of the consumer’s right to know.
Now we’re putting our money where our mouth is.
There is a major problem out there, and this would be
a solution that makes sense for ADM at this time. Steve is
going to start talking with his superiors at ADM (such as
Larry Cunningham, who has assumed Michael Andreas’
responsibilities) about this, and he will keep in touch on new
developments.
Much of ADM’s current activity is in China, where the
company has many joint ventures, and is building factories,
teaching the Chinese new ways of using soybeans, etc.
Address: Marketing Manager, Soy Protein Applications,
Archer Daniels Midland Co., P.O. Box 1470, Decatur,
Illinois 62525. Phone: 1-800-637-5824 X-5394.
2589. Osho, Sidi M. 1997. Work with soyfoods in Nigeria
(Interview). SoyaScan Notes. May 22. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Sidi Osho was born on 19 Aug. 1959 at Ibadan,
Western Nigeria; ethnically she is Yoruba. The family spoke
mostly Yoruba (but some English) at home; in Nigerian
schools only English was spoken. Her first name, Sidi, means
“Truth” in Yoruba. Her second name, Modupe, means “I
thank God.” She was the second child (and the first girl) in
the family of 3 boys and 3 girls. Her father (born on 22 May
1927) was a civil engineer, educated in Lagos, Nigeria, at
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Yaba College of Technology; he has been in the construction
business since 1959. Both of her parents believed strongly in
the importance of education. They spent all of their money
to educate their children, sending four of them to the United
States for college and higher education. Sidi received no
scholarships to help in her higher education. Today, with
the change in exchange rate between the U.S. dollar and
the Nigerian naira, it is even more expensive for a Nigerian
to get an education in America. “After we receive this
education, he always reminds us–’Any education you have,
if you don’t apply it and offer other people opportunities,
then it has been a waste of time.’” So Sidi decided to
return to Nigeria after she earned her MSc degree at Ohio
State University, and to look for work oriented toward
development.
In Jan. 1983 she entered Nigeria’s National Youth
Service Corps (NYSC) as a volunteer. She was assigned to
work at IITA (International Institute of Tropical Agriculture)
at Ibadan as a biochemist in the root and tuber improvement
program. Then from Jan. 1984 to Aug. 1985 she was
employed as a Field Work Specialist with women’s groups
in Nigeria. She first got interested in soybeans in 1987.
Many of the people with whom Sidi worked at IITA were
not enthusiastic about her work to teach Africans food uses
of soybeans. She always felt under pressure. “They believed
that soybeans should be fed to animals. That was one of
the reasons my contract was not reviewed. Now IITA is not
doing anything on soybeans. Whatever you see in annual
reports is descriptions of work they have done before that is
just being repeated. The problem is not so much IITA as an
organization as specific individuals within the organization;
some of these are Americans.
Concerning the proceedings of the Second International
Soybean Processing and Utilization Conference: The
proceedings have not yet been published–but they probably
will be soon. The editor is Alex Buchanan of Australia. The
proceedings for the First such conference, held in China,
were apparently never published. The second conference was
better organized than the first.
Sidi is very interested in both tofu and tempeh. She and
a Japanese researcher found a new coagulant to transform
soymilk into tofu–the leaves of the Calotropis proceara,
a bush which has long been used as a coagulant of animal
milks to make cheese. This was a major discovery since
calcium sulfate and nigari are not available in Nigeria,
especially in the rural areas.
Sidi has set up a soybean processing center in a market
in Ibadan. She would like to use this as a model and set it up
in every market in Nigeria.
Chicken is now more expensive than red meat in
Nigeria. Address: Forest Hill Estate, G.P.O. Box 38619,
Ibadan, Nigeria. Phone: 234-2-241-3993.
2590. Liu, KeShun. 1997. Soybeans: Chemistry, technology,

and utilization. Florence, Kentucky: Chapman & Hall. xxvi +
532 p. Illust. Index. 24 cm. [1255 ref]
• Summary: This is an excellent, original book, packed
with useful information, plus 1,255 references, 138
figures (including 20 photos), and 66 tables. It is carefully
researched, thoroughly documented and indexed, and well
written. Unlike the few earlier comprehensive books of this
type, it gives complete, balanced and accurate information
about soyfoods–both traditional Asian and modern Western.
If you want to buy just one book on this broad subject, buy
this book!
Contents: Preface. Contributing authors (4). Reviewers
(13). Abbreviations. 1. Agronomic characteristics,
production, and marketing. 2. Chemistry and nutritional
value of soybean components. 3. Biological and
compositional changes during soybean maturation, storage,
and germination. 4. Nonfermented oriental soyfoods. 5.
Fermented oriental soyfoods. 6. Soybean oil extraction and
processing. 7. Properties and edible applications of soybean
oil. 8. Soybean protein products. 9. The second generation of
soyfoods. 10. Soyfoods: their role in disease prevention and
treatment. 11. Soybean improvements through plant breeding
and genetic engineering.
Each chapter contains its own list of references at the
end. Dr. Liu wrote 8 of the 11 chapters in this book. The
remaining three chapters were written by experts (each with
a PhD degree) in their respective fields: Dr. Mark Messina
(Chap. 10), Andrew Proctor (6), and Navam Hettiarachchy
and Uruthira Kalapathy (8). Each chapter was reviewed
by 1 or 2 experts in the field and the reviewer’s names and
addresses are listed near the front of the book. Each chapter
is cited separately and its contents and number of references
is given. This book is favorably reviewed by Dr. Malcolm
Bourne in Food Technology (Dec. 1997, p. 83).
About the author (autobiographical): Talk with, then
letter from, Dr. KeShun Liu. 1998. March 17. Dr. Liu was
born on 26 December 1958 in a rural village, Feixi county,
Anhui province, eastern central China. His father was a
farmer with 3 years of primary school education; his mother
was illiterate. The family was very poor, with five children
at that time. The third of five children, he was lucky to get
any education; his two elder sisters had little chance to
enter any school and they are basically illiterate. In 1965
he entered a primary school in the village, while continuing
to care for the cattle on the commune to help earn family
income. In 1966, when he was age 8, the Cultural Revolution
began in China; his education was heavily interrupted–and
remained interrupted for the next 10-12 years. After 5 years
he managed to finish primary school, then entered a middle
school (located 1½ miles from his village), where he boarded
5 days a week; the school featured a work-study program, the
income from which allowed him to pay his school expenses.
Three years later he was one of only 15% of his graduating
classmates who made it into high school. In 1976, after two
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years, he graduated from high school with high honors. His
health was very poor at the time due to severe malnutrition
(he weighed only 93 lb at age 17). He returned to his village
and worked as a farmer on the commune. He had no hope
of entering college, since admission was based on family
connections and power–not merit. However the next year, in
1977, Deng Xiaoping (Teng Hsiao-p’ing) returned to power
and began to change the system of college entrance, basing
admission on national examinations. KeShun decided to take
this exam. He failed the first time (due to lack of preparation
and intense competition) but succeeded the second time.
So in 1978 (at age 19) he entered Anhui Agricultural
University, located in Hefei, the provincial capital (about
250 miles west of Shanghai, and 35 miles east of his village).
During his first year he began to study English; the first
word he learned was “flag,” as instruction still had political
overtones. In the Department of Horticulture, he studied
pomology (fruit cultivation). After four years he graduated
with very high honors and a BSc degree in pomology. In
an English-language competition, he tied for first place
out of about 500 students in the college. Immediately after
graduation, in 1982, he took the National Graduate Entrance
Examinations. Passing with high grades, he won a Chinese
Ministry of Education scholarship to study in the United
States. Entering the South China Agricultural University,
in Guangzhou (Canton) he received 4 months of intensive
English language training, and was given a year to take some
science courses while applying to graduate schools in the
USA.
In 1984 he entered the graduate school at Michigan State
University. After two years, he received his MSc degree in
food science, and after 3 more years (in 1989) he earned
his PhD degree in the same field from the same university.
Both his MSc and PhD research programs were related to
soybean chemistry. His MSc research dealt with the effects
of maturation and processing on certain antinutritional
factors in soybeans. For his PhD program he worked on
improvements in methods for measuring the activities of
soybean trypsin inhibitors and chymotrypsin inhibitor, and
discovered a link between limited protein hydrolysis and
the order in which reagents were mixed during the assay for
proteinase inhibitors. Six publications resulted from his MSc
and PhD work.
After graduation, he went for a one-year internship at
the Coca Cola Co. in Atlanta, Georgia. Then for 2½ years he
worked at the University of Georgia Experimental Station
(Griffin, Georgia), where he did postdoctoral research with
five faculty members on a centuries-old problem: how and
why do the seeds of certain legume species (they studied
mainly cowpeas), after being stored for a certain length of
time, become resistant to softening during cooking? This is
known as the storage-induced hard-to-cook phenomenon or
defect. His research discovered two new mechanisms that
point to the involvement of both denaturation of intracellular

storage proteins and beta-elimination of cell-wall pectin. Ten
publications resulted from this work, including an invited
review article on the subject.
In Sept. 1992 Dr. Liu began to work for Hartz Seed, a
Unit of Monsanto Co. since 1983, in Stuttgart, Arkansas, first
as a food chemist and then as a project leader. He currently
oversees the company’s Soyfoods Laboratory. Details of his
major responsibilities in this lab are given elsewhere (see
Liu, March 1998).
In Feb. 1998 he traveled to Japan where he visited
many soyfoods companies as well as soy research labs in
universities and research institutions. On the same trip, he
also visited China, the third time back to his home town
since he came to the U.S. in 1984. He taught about soyfoods
at Anhui Agricultural University (where he had received his
BSc degree in 1982).
Dr. Liu has been very involved in professional activities.
He has organized three symposia and given more than 20
presentations at professional meetings. He has authored or
co-authored more than 27 peer-reviewed papers in the area of
legume chemistry, including one book chapter and one book
review–prior to the publication of this book.
With his influence and help, KeShun’s two younger
brothers have entered colleges in China and come to the USA
for graduate studies. One is a mechanical engineer working
in Portland, Oregon; the other is a medical doctor doing
research in Little Rock, Arkansas.
KeShun is married to Yan Li, who has a chemical
engineering degree. They have a daughter, Sonya, age 5
and a son, Hans, age 2. Address: PhD, Soyfood Lab., Hartz
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas
72160-0946. Phone: 870-673-8565.
2591. Liu, KeShun. 1997. Agronomic characteristics,
production, and marketing. In: KeShun Liu. 1997. Soybeans:
Chemistry, Technology, and Utilization. Florence, Kentucky:
Chapman & Hall. xxvi + 532 p. See p. 1-24. Chap. 1. Index.
[36 ref]
• Summary: Contents: Introduction. Origin. Early history
in Europe. Early history in North America. Agronomic
characteristics: Seed morphology, germination and
seedling development, growing stages and maturity groups,
seed development, nitrogen fixation, diseases and pests.
Harvesting, drying, and storage: Harvesting, drying, storage.
Marketing and trading. Grades, standards, and inspection.
Variety identification. Food beans and oil beans.
Figures: (1.1) Graph of total annual soybean production
in the USA and worldwide from 1955 to 1994. World
production increased from 20 million metric tons (tonnes)
in 1955 to 138 million tonnes in 1994. Note the huge
increases in 1992 and 1994. The United States’ share of
the total has been dropping since the mid-1970s. (1.2) Pie
chart of market share of world soybean production by major
producing countries between 1994 and 1995. USA 50.5%,
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Brazil 18.2%, China 11.8%, Argentina 9.2%, all other 10.3%.
(1.3) Structure of a soybean seed (line drawing). Hypocotyl,
radicle, micropyle, hilum, epicotyl, plumule, cotyledon, seed
coat. (1.4) Stages in germination and early seedling growth
(line drawing). (1.5) Map of geographical zones of the
American continent where soybean maturity groups are best
grown. Extends from OO in southern Canada down to X in
southern Central America and northern South America. (1.6)
Graph of equilibrium level of soybeans with the temperature
and relative humidity of the surrounding air. Moisture
content of soybeans is the third variable plotted. (1.7) Graph
of allowable storage time for soybeans as functions of bean
temperature and percentage moisture content. (1.8) Diagram
of the general flow of grain from the farm through the
distribution system to the domestic and overseas processor.
(1.9) Diagram of a general outline of soybean food use
based on classification of oil and food beans. (1.10) Visual
differences between oil and food beans (photo). Left: oil
beans (3 cultivars in plastic bags). Right: food beans (top
and middle are two tofu bean cultivars, bottom is one smallseeded natto bean cultivar).
Tables: (1.1) The U.S. grades and grade requirements for
soybeans. Address: PhD, Soyfood Lab., Hartz Seed, a Unit
of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-0946.
Phone: 870-673-8565.
2592. Liu, KeShun. 1997. Nonfermented Oriental soyfoods.
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology,
and Utilization. Florence, Kentucky: Chapman & Hall. xxvi
+ 532 p. See p. 137-217. Chap. 4. Index. [125 ref]
• Summary: Contents: Introduction. Soymilk: Traditional
soymilk preparation methods, chemistry of beany flavors,
modern soymilk preparation methods (Cornell method,
Illinois method, rapid hydration hydrothermal cooking,
methods using defatted soy material, deodorization
techniques, commercial methods, novel approaches), basic
steps and principles of soymilk preparation (starting material,
water incorporation, grinding, soymilk extraction, heat
treatment, formulation and fortification, final processing
and packaging, additional processing), other constraints
(objectionable aftertaste, chalkiness, yields), standardization
of soymilk.
Tofu: Tofu preparation methods (traditional methods,
variations in tofu preparation methods), tofu varieties,
quality and quantity attributes of tofu, factors affecting tofu
making (soybean varieties and compositions, temperature of
grinding soybeans, concentration of soymilk, heat processing
of soymilk and tofu gelation mechanism, types of coagulants,
concentration of coagulants, coagulation temperature, mode
of adding coagulants, coagulation time, molding conditions,
other factors, tofu made from full-fat soy flakes, novel
treatments), microbiological safety.
Yuba: Preparation, chemical composition, varieties,
utilization, mechanism of film formation, conditions for film

formation and their optimization.
Other nonfermented soyfoods: Soybean sprouts, okara,
roasted soybeans, soynuts, and soy flour (roasted soy flour,
known in China as dou fen and in Japan as kinako. “In China,
roasted soy flour may be mixed with lard and sugar and used
as a filling or coating material for pastry... In Indonesia, the
flour is mixed with spices, such as garlic and chili powders,
and served with longtong, which is boiled rice wrapped in
banana leaf”), cooked whole soybeans, immature soybeans
[green vegetable soybeans]. Address: PhD, Soyfood Lab.,
Hartz Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart,
Arkansas 72160-0946. Phone: 870-673-8565.
2593. Liu, KeShun. 1997. Fermented Oriental soyfoods. In:
KeShun Liu. 1997. Soybeans: Chemistry, Technology, and
Utilization. Florence, Kentucky: Chapman & Hall. xxvi +
532 p. See p. 218-96. Chap. 5. Index. [127 ref]
• Summary: Contents: Introduction. Fermented soy paste
(jiang and miso): Varieties of miso and jiang, koji and
microorganisms involved, koji starter and its preparation,
Chinese jiang preparation (traditional household method,
pure culture method, enzymatic method), Japanese miso
preparation (rice koji preparation, treatment of soybeans,
mixing and mashing, fermentation, pasteurization and
packaging), principles of jiang and miso preparation,
major factors in jiang and miso making (raw materials,
cooking temperature and time, conditions during koji
preparation, proportions of ingredients, fermentation
conditions, novel processing for special products). Soy
sauce (jiangyou or shoyu): Varieties of soy sauce, soy
sauce processing (traditional Chinese household method,
modern Chinese method, processing of Japanese shoyu,
comparison of soy sauce and jiang or miso preparations),
principles of making soy sauce (action of koji enzymes,
fermentation by lactic bacteria and yeasts, color and flavor
formation, glutaminase and glutamic acid), chemical soy
sauce, progress in soy sauce preparation (use of defatted
soy grits or flakes, improvements in treating soybeans,
development of an automatic koji-making system,
application of microorganisms with specific activities,
techniques to shorten production time, improvements in
soy sauce clarification), chemical composition, quality
attributes and standardization, mycotoxins. Tempeh:
Varieties of tempeh, preparation (traditional method, pilot
plant method, petri dish method), microorganisms involved,
factors affecting tempeh fermentation (starter, dehulling and
aeration, moisture, temperatures, acidity, losses of solids),
changes during fermentation (general changes, protein,
lipid, carbohydrates and other constituents), production
of vitamins, storage, nutritional value. Natto: Preparation,
microorganisms involved, factors affecting natto quality
(raw material, soybean cooking conditions, storage), changes
during fermentation, trends in research on natto and B. natto
(development of novel strains of B. subtilis, purification and

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 982
characterization of key enzymes, studies into genes encoding
key enzymes of B. subtilis, studies of possible physiological
roles of natto). Fermented black soybeans (douchi or
hamanatto). Sufu: Preparation, types of sufu, microorganisms
involved, effect of mold growth, effect of brine aging.
Figures show: (1) Photo of Chinese chiang, and
Japanese red and white miso, each on one of three spoons in
a shallow white bowl. (2) Flow chart of a Chinese method
for making koji starter from whole soybeans and wheat
bran. Adapted from Shi and Ren (1993). (3) Flow chart of a
pure-culture method for making Chinese jiang from whole
soybeans (65%) and wheat flour (35%). Adapted from Shi
and Ren (1993). (4) Flow chart of an enzymatic method
for making Chinese jiang from whole soybeans (65%)
and wheat flour (35%). Adapted from Shi and Ren (1993).
(5) Flow chart of the manufacturing process for Japanese
rice miso [red miso]. Adapted from Fukushima (1981).
(6) Diagram of the interactions of basic miso components
during miso fermentation. From Shurtleff and Aoyagi (1983)
who adapted it from Shibasaki and Hesseltine (1962). (7)
Graph of trichloracetic acid (TCA)-soluble nitrogen (N)
contents of miso samples prepared with soybeans cooked at
different temperatures for 10 minutes, followed by 0 days
or 25 days of fermentation. Adapted from Nikkuni et al.
(1988). (8) Graph of temperature and time control curves
for different types of Japanese miso during fermentation.
Adapted from Shurtleff and Aoyagi (1983). (9) Photo of soy
sauce in three different containers: dispenser, small Yamasa
bottle, and large Chinese can (Soy, Superior Sauce). (10)
Flow chart of a typical manufacturing process for koikuchi
shoyu, the most widely used type of Japanese soy sauce.
Adapted from Fukushima (1981). (11) Graph (salt content
% vs. temperature) Of safety zone for enzymatic digestion
of shoyu koji. Protein digestibility and amino acid content
in Zone A are better than those in Zone B. From Yokotsuka
(1986). (12) Graph of lactic acid fermentation of shoyu mash
as a function of time. Adapted from Jose et al. (1976). (13)
Flow chart of role of the proteolytic enzymes of koji mold
in liberation of amino acids from proteins. Adapted from
Fukushima (1985). (14) Chromatogram of organic acids
in fermented and chemical [HVP] soy sauce manufactured
in the United States. Optical densities vs. time. From
Fukushima (1979a). (15) Flow chart of traditional Indonesian
method for making tempeh from whole soybeans. Adapted
from Winarno (1989). (16) Four superimposed graphs of
change in pH and organic acids as a function of incubation
time during accelerated acidification of soybeans at 30ºC.
Shows acetic acid, lactic acid, citric acid, and pH. Adapted
from de Reu et al. (1995a). (17) Graph of water soluble
nitrogen content in the fermentation of soybeans with
Rhizopus oligosporus during the traditional tempeh process
at 25, 30, and 37ºC, and with the rotating drum reactor at
36ºC. (18) Photo of two chopsticks lifting some Japanese
natto from a bowl full of natto; the thin strings connecting

the natto above and below are clearly visible. (19) Flow chart
of typical method for making Japanese natto from whole
soybeans. (20) Photo of Chinese fermented black soybeans
(douchi) on a white plate. (21) Flow chart of typical method
for making Chinese fermented black soybeans from whole
soybeans. (22) Photo of cubes of sufu (Chinese cheese) in
a shallow white bowl. (23) Flow chart for making Chinese
sufu from firm tofu.
Tables: (1) Proximate composition of some traditional
soyfoods (both fermented and nonfermented). (2)
Classification of major types of Japanese miso and their
chemical composition. Adapted from Fukushima (1979a). (3)
Types of soy sauce recognized by the Japanese government
and their chemical composition. (4) Comparison between
fermented soy sauce and protein chemical hydrolysate [HVP
soy sauce]. Source: Yokotsuka (1986). (5) Relationship
between cooking soybeans and nitrogen composition and
yield of resultant soy sauce. Source: Fukushima (1979b).
(6) Detailed composition of fermented Japanese soy sauce
(Koikuchi shoyu). Source: Yokotsuka (1986). Includes
inorganic components (minerals), organic components,
amino acids, organic acids, sugars, solids, etc. (7) Selected
enzymatic activities, soluble nitrogen content, and stringiness
of natto samples prepared with soybeans cooked under
a pressure of 1.5 kg per square cm for various periods.
Adapted from Matsumoto et al. 1995. (8) Major responsible
microorganisms isolated from sufu made in different parts
of China. Column 1 is the genus and species. Column 2 is
areas where the sufu is made, including Taiwan and Hong
Kong. Adapted from Shi and Ren (1993). Address: PhD,
Soyfood Lab., Hartz Seed, a Unit of Monsanto, P.O. Box
946, Stuttgart, Arkansas 72160-0946. Phone: 870-673-8565.
2594. Osho, Sidi M. 1997. Curriculum vitae. Ibadan,
Nigeria. 10 p. Unpublished typescript.
• Summary: Contents: Research goals. Educational
background. Experience and interest. Scholarships,
fellowships, distinctions and awards. Work experience.
Membership of professional societies. Conferences attended
and papers presented (64 conferences and papers from
Dec. 1983 to Jan. 1996. Note: The conference papers
which were published are cited again in the “publications”
section). Publications (42–from MSc thesis in 1982, to 1996;
roughly have of these are conference papers). Professional
accomplishments. Names and addresses of referees.
Educational background: Associate Degree in
Agriculture, Delta College, University Center, Michigan
(April 1977 to April 1979). BSc in Food Science, Michigan
State Univ., College of Agriculture (April 1979 to June
1981). MSc in Food Processing and Technology, Ohio
State Univ., College of Agriculture (Dec. 1981 to Sept.
1982; Thesis on processing plantain chips). PhD in Food
Processing and Technology, University of Ibadan, Nigeria
(Sept. 1983 to Jan. 1993; Thesis on processing and
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preservation of plantain).
Scholarships, fellowships, distinctions and awards: (1)
Fellowship award on post-harvest plantain research, Ford
Foundation and West African Regional Corporation on
Plantain (WARCOP; 1985-1987). (2) INTSOY–University
of Illinois, Urbana-Champaign. Training course award on
soybean processing and utilization. (3) ASA–American
Soybean Association award of recognition for carrying
out activities to increase the use of soybeans and soybean
products (1989). (4) International Development Research
Centre (IDRC, Ottawa, Ontario, Canada) award for Best
Research Scientist–For execution of research goals on the
25th anniversary of IDRC (See IDRC for Jan. 1995). (5)
TOYP award 1996 (Top Outstanding Young Persons of the
World), Junior Chamber International, USA. (6) Chairman
of the Continuing Committee on the Third International
Soybean Processing and Utilization Conference (ISPUC
III), Japan, January 1996. Note: The first two such
conferences were held in China and Thailand. Address: Food
Technologist and Coordinator, Soybean Utilization Project,
International Inst. of Tropical Agriculture (IITA), Oyo Road,
PMB 5320, Ibadan, Nigeria. Phone: 234-2-241-3993.
2595. Sim, John. 1997. Re: Pulmuone brochure and
tofu production statistics. Letters to William Shurtleff at
Soyfoods Center, June 12 and June 17. 1 p. each. Typed, with
signature.
• Summary: John encloses a handsome brochure on
Pulmuone. “I hope you can utilize the information and
include it in your database.
“You will be quite surprised at our current production
rate.” Pulmuone is currently making 20,000 pounds/day
of tofu, and operating at only half of its tofu production
capacity (one shift, 5 days a week); full capacity is 40,000
pounds of tofu per day (two shifts, five days a week).
Pulmuone began distribution to all 262 Ralphs
Supermarkets in March of this year, and the company
expects to have distribution to Vons by early August this
year.
Update: June 17. Pulmuone makes 100,000 lb of tofu
per week and 435,000 lb of tofu per month at its factory in
Southern California.
Update: June 30. Talk with John Sim. About 80% of
Pulmuone’s tofu is sold the Korean-American market.
The handsome labels are designed by the company’s art
department, which has won numerous awards, in Korea.
Three companies now sell tofu in Korean-American food
retail stores in Southern California; Pulmuone, House Foods,
and Obok; only Pulmuone and Obok use Korean characters
on the labels. Pulmuone’s ads in the Los Angeles Times have
been entirely in Korean.
Update: 1997. Dec. 29. John says that Pulmuone’s
main office is in the process of setting up a tofu factory in
mainland China; it is expected to open in about December

1998. Address: Marketing Director, Pulmuone, 4585
Firestone Blvd., Southgate, California 90280. Phone: 213564-3000.
2596. American Soybean Association. 1997. Bean beat: ASA
establishes five top legislative issues. Soybean Digest. May/
June. p. 23.
• Summary: (1) Oppose cuts in ARS [USDA’s Agricultural
Research Service] research funding. (2) Support FMD
(foreign market development) funding. (3) China WTO
accession. (4) Biodiesel commercialization. (5) Farm and
Ranch Risk Management (FARRM) Accounts.
Concerning biodiesel: “ASA supports amendments to
the Energy Policy Act (EPACT) that will make it fuel and
vehicle neutral, giving biodiesel blends a level playing field
to compete with other alternative fuels which now qualify
under this program.”
2597. Kikkoman Corporation. 1997. Annual report 1996. 339
Noda, Noda-shi, Chiba 278, Japan. 24 p. 28 cm. [Eng]
• Summary: The information in this English-language
annual report is current as of April 1997. Contents: Financial
highlights. Profile. A message from the president: The year
in review, an emphasis on growth, principal management
issues, looking ahead. Overseas operations–A world brand:
The Americas, Europe, Asia and Oceania. Financial section.
Corporate history. Global network (directory of Kikkoman
names, addresses, and phone numbers worldwide). Board of
directors and officers. Corporate data.
During fiscal 1996, ended 31 December 1996,
consolidated net sales worldwide rose 1.3% over the
previous fiscal year to 206.0 billion yen, down from a peak
of 211.7 billion yen in 1992. Net income surged 63.8% to
a record 7.3 billion yen, up from 4.4 billion yen in 1995. In
1993 net income was 4.7 billion, in 1992 it was 4.9 billion,
and in 1991 it was 6.2 billion–very volatile.
Overseas sales jumped 21.8% in 1996 to 54.4 billion
yen, and accounted for 26.4% of consolidated net sales,
up 4.4 percentage points from fiscal 1995. “Although the
declining value of the yen helped boost overseas sales, this
impressive result mainly reflects the excellent performance
of the company’s subsidiaries in the United States.” In Japan,
difficult conditions resulted in a 4.4% decrease in sales.
During the past year: Kikkoman increased efforts to
boost sales of its premium-quality Marudaizu Soy Sauce
(made from whole soybeans rather than defatted soybean
meal). July 1996–Kikkoman starts construction of its first
soy sauce manufacturing plant in Europe, located in the city
of Hoogezand-Sappemeer, in the northern Netherlands. Aug.
1996–Relocated its Tokyo Head Office to Nishi-Shinbashi in
central Tokyo, in a move to expand the role of this office–and
introduced E-mail. Feb. 1997 began constructing its second
U.S. soy sauce manufacturing plant in Folsom, California,
on a 52-acre site; the ground-breaking ceremony took place
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in March 1997. Feb. 1997–Launched a new Yakiniku no Tare
(Steak Dipping Sauce) in Akadare (Red Label) and Kurodare
(Black Label) flavors.
“The Americas.” Kikkoman’s new plant in Folsom,
California, is scheduled to come on stream in autumn 1998
with an initial production capacity of 10,000 kiloliters per
year (about 2.64 million gallons per year). The plant will be
operated by Kikkoman Foods, Inc., the company’s whollyowned Wisconsin-based subsidiary, and approximately
25 local employees will be hired. The plant will supply
Kikkoman Koikuchi Shoyu (regular soy sauce) to customers
in the western United States and Canada. Kikkoman’s first
shoyu plant outside Japan began operation in Wisconsin in
1973. Kikkoman has increased the production capacity of
that plant 10-fold to meet expanding demand. [Note: Since
the initial capacity was about 10,000 kiloliters/year, the
current capacity must be about 100,000 kiloliters/year or
26.4 million gallons/year.] Over the years, Kikkoman has
captured approximately 50% of the market for soy sauce and
soy sauce-related seasonings in the USA. A bar chart shows
the relative production volume growth at the Wisconsin
plant. It has increased 2.4 fold since 1986. In addition to
its plant in Wisconsin, Kikkoman has four subsidiaries in
the USA: (1) Kikkoman International Inc. (San Francisco,
California), which markets a broad range of Japanese and
Asian foodstuffs, primarily soy sauce, teriyaki sauce, noodle
sauce, and tempura sauce. (2) JFC International Inc. (San
Francisco), North America’s largest importer and distributor
of Japanese and other Asian foodstuffs. (3) Japan Food
(Hawaii), Inc., which wholesales soy sauce plus other
Japanese and Asian foodstuffs in Hawaii. (4) Japan Food
Canada Inc., which wholesales soy sauce plus other Japanese
and Asian foodstuffs in Canada.
In Europe, Kikkoman’s plant in the Netherlands is
expected to start deliveries of soy sauce in Oct. 1997. It
has an initial production capacity of approximately 4,000
kiloliters per year. “Kikkoman currently supplies the
European market with soy sauce produced at its Singapore
plant. When operations commence at the Dutch plant, this
volume will be available to meet the burgeoning demand for
soy sauce in Asia and Oceania.”
In Asia and Oceania: Kikkoman has two production
plants, in Singapore (est. 1983) and Tainan, Taiwan
(President Kikkoman Inc., which makes a sweet soy sauce
developed for local tastes; it was established in Feb. 1990 as
a joint venture company). “Marketing activities in Asia are
performed by Kikkoman Trading (S) Pte. Ltd. of Singapore,
and JFC Hong Kong Limited, while in the competitive
markets of Australia and New Zealand, Kikkoman Australia
Pty. Limited is enhancing the Kikkoman name. The latest
addition to Kikkoman’s Asian marketing network is
Shanghai Kikkoman Trading Co. Ltd., which was established
in December 1995” [in China]. Address: Noda, Japan.

2598. Marking, Syl. 1997. Bean growers build ‘exciting’
export markets: ASA’s directors give progress reports.
Soybean Digest. May/June. p. 28-29.
• Summary: Joseph Zack, the American Soybean
Association’s regional director in Belgium, discusses
the controversy over Roundup Ready soybeans after the
European Union improved their import. Opposition, led
by consumer activist organizations such as Greenpeace,
peaked in about mid-1996, and appears to be subsiding. “The
campaign was fed by emotion and lacked scientific fact said
Zack.”
“Phillip Laney, ASA’s country director in Beijing,
China, described events in the world’s most highly populated
country as ‘revolutionary.’
“’In a period of about three years, China has shifted
from being a major exporter of soybeans, soy meal and soy
oil to now being a major importer,’ Laney said.
“’This past calendar year, there has been a dramatic
occurrence,’ he continued. ‘China has imported 1.1. million
metric tons of soybeans. And the U.S. industry got a very
good 78% market share of those sales, plus a small share of
soy meal sales. In this current marketing year, and we’re only
five months into it, we’ve already shipped 1.4 million metric
tons of soybeans, 600,000 metric tons of meal and 300,000
of oil. The totals keep going up week by week.’”
Virgil Miedema, ASA’s country director in India, noted
that India has a huge population but soybean consumption
is very low. ASA is focusing on the poultry industry, “which
is growing about 15% a year. There is a huge and growing
demand for meat and protein... The inclusion rate (the
amount used in rations) for soybean meal is up to about 8%.”
“For now, ASA’s educational efforts focus on increasing the
inclusion rate for soybean meal and soon on the human food
aspect.”
Kent Nelson, ASA’s country director in Japan, noted that
for the USA, this is the oldest and largest soybean market.
ASA opened its Tokyo office in 1956. Last year the U.S.
exported about 150 million bushels of soybeans to Japan
worth $1.2 billion. New opportunities? Replacing fish meal
in rations. In biodiesel in the Tokyo metropolitan bus system.
A newspaper in Kobe, with circulation of over 1 million,
recently switched to using soy ink. A photo shows Phillip
Laney (ASA, China).
2599. Hong Kong reverts back to China (Important event).
1997. July 1.
• Summary: In a Joint Declaration, the People’s Republic of
China Government stated that it had decided to resume the
exercise of sovereignty over Hong Kong (including Hong
Kong Island, Kowloon, and the New Territories) starting
on 1 July 1997 (the 1st minute after midnight) and the
United Kingdom Government declared that it would restore
Hong Kong to the PRC with effect from 1 July 1997. In the
document, the People’s Republic of China Government also
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declared its basic policies regarding Hong Kong.
“In accordance with the One Country, Two Systems
principle agreed between the United Kingdom and the
People’s Republic of China, the socialist system of People’s
Republic of China would not be practiced in the Hong Kong
Special Administrative Region (HKSAR), and Hong Kong’s
previous capitalist system and its way of life would remain
unchanged for a period of 50 years” (Source: Wikipedia at
Transfer of sovereignty over Hong Kong, 24 March 2014).
2600. Vitasoy International Holdings Ltd. 1997. Annual
report 1996/97. New Territories, Hong Kong. 100 p. July. 30
cm. [Eng; Chi]
• Summary: For the fiscal year ended 31 March 1996, group
turnover (sales) was HK$1,524 million, up 17.1% over the
previous year. Of these sales, 70.3% came from Hong Kong,
19.3% from North America, and 10.5% from the rest of the
world. Operating profit was HK$120 million, up 12% from
the previous year. Earnings per share were 22.3 cents, up
272%. Dividends for the year were 10.2 cents, up 6% from
the previous year.
“North America: Sales continued to be healthy, with
good increases over the previous year. The U.S. Group
achieved a total gross revenue of HK$294 million, an
increase of 15% over the previous year. Again, tofu products
made up the largest share, commanding more than 40% of
gross sales, a rise of over 18%.
“Soyamilk contributed the second largest revenue
stream, and the Natural Vitasoy product range realized a
significant increase of nearly 30%. Vita tea and juices made
a modest increase over last year, while pasta, with just over
10% of gross sales, rose nearly 7%.”
“Nasoya Foods, Inc. has purchased a new building in
Massachusetts to relocate its tofu plant and greatly increase
production capacity. It is also adding a new soyamilk
processing line. To better serve our American customers,
Natural Vitasoy soyamilk will be produced in North America
from October, 1997.”
Two Americans are on the board of directors: Mr. Jerry
Maynard (age 47, Chief Operating Officer of Vitasoy USA,
joined the Group in 1988) and Mr. Alfred H. Eaton (age 41,
President of Nasoya Foods, joined the Group in 1990).
China: “With both the Shenzhen and the Hong Kong
plants running at almost full capacity, and the new Shanghai
plant planned to commence production in the third calendar
quarter of this year, the Group is well positioned for growth.”
The Group was awarded one of the “Top 20 Leading
Companies in Hong Kong” in an election organized by the
Hong Kong Economic Times.
The company now has two websites: www.vitasoy.
com and www.nasoya.com. Photos show: Vitasoy chilled
soymilk in gable-top cartons (p. 6). The Shenzhen plant (p.
9). The Nasoya plant in Massachusetts (p. 10). Address: No.
1, Kin Wong Street, Tuen Mun, New Territories, Hong Kong.

Phone: 466 0333.
2601. Tobar, Hector. 1997. A world of surprises at Tofu
Festival: Little Tokyo event includes twists on dishes from
burgers to chocolate mousse that belie the food’s bland
image. Los Angeles Times. Aug. 10. p. B3, B7. Metro News
section.
• Summary: The article begins: “To the uninitiated, tofu
is synonymous with bland. It comes in funny white blocks
that float in water. All by itself, it doesn’t taste like much.
But the people attending the Tofu Festival in Little Tokyo
this weekend know better. They’ll tell you what with some
imagination and expertise–and a lot of spices–tofu is a
culinary delight.” More than 20,000 people were expected at
the event, on Saturday and Sunday. Twenty-six restaurants
served up a variety of tofu dishes. One favorite dish was the
tofu cheesecake offered by Ryo Sato, the chef de cuisine and
owner of Chez Sateau restaurant in Arcadia. The exact recipe
is secret but the ingredients include tofu (50% of total),
cream cheese, sour cream, egg, and lemon juice.
Talk with Margaret Endo of Little Tokyo Service Center.
1997. Sept. 10. This year’s Tofu Festival was much bigger
and better than the first one last year. Close to 20,000 people
attended; roughly 70% of these were Asian Americans
(with the majority of those being Japanese-Americans, but
with also many Chinese- and Korean-Americans), and the
remaining 30% were Caucasian-Americans. Pat Greenberg
was very involved. A new edition of The Four Seasons of
Tofu cookbook was prepared for the festival, and about 1,000
copies were sold. Address: Times Staff Writer.
2602. American Soybean Association. 1997. ASA foreign
offices–August 28, 1997–Directory (Leaflet). St. Louis,
Missouri. 1 p. 28 cm.
• Summary: Contains details on ASA’s 13 overseas offices
in Japan, Taiwan, Korea, Singapore, Austria, Belgium,
Venezuela, China, Mexico, Russia, Cyprus, Germany, and
India. For each entry: Name of director, address, phone and
fax numbers, e-mail address. Address: Missouri. Phone: -.
2603. Brown, Lester R. 1997. The agricultural link: How
environmental deterioration could disrupt economic
progress. Worldwatch Paper No. 136. 73 p. Aug. No index.
22 cm. [121* ref]
• Summary: Contents: Agriculture: The missing link.
Demand outrunning supply. Land and water scarcity. A
century of yield takeoffs. Raising grain yields. Facing
biological reality. The emerging politics of scarcity. An
unprecedented challenge. Notes.
Table 4. Annual change in world grain yields by decade,
1950-95 (p. 47). Graphs: (1) World production of animal
protein by source, 1950-96 (Seafood, pork, beef, poultry,
eggs, aquaculture, cheese, mutton; p. 11). (2) China: Grain
used for feed, 1950-97 (starts to rise dramatically in about
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1978; p. 13). (3) World grain production per person, 1950-96
(It peaks in about 1985, then drops slowly; p. 15). (4) World
grain carryover stocks, as days of consumption, 1961-97
(they have fallen sharply since about 1987 to 50 days, which
is below food security threshold; p. 17). (5) World wheat
price, 1950-96 (in 1995 dollars; it has generally fallen from
$12 in 1950 to $5 at present; p. 18). (6) World soybean area,
1950-96 (It has grown steadily from 14 million ha in 1950
to 62 million ha in 1995; p. 23). (7) Grain area per person,
1950-96, with projections to 2030 (It has fallen steadily from
0.23 ha in 1950 to about 0.13 at present, project to 0.08 in
2030; p. 25). (9) Irrigated area per person, 1950-95, with
projections to 2030 (It rose from 0.38 in 1950, to a peak of
0.47 in about 1980, and has fallen ever since, to about 0.40
at present, projected to 0.35 in 2030; p. 31). (12) World
fertilizer use, 1950-96 (Rose steadily from 15 million tonnes
in 1950 to a peak of 150 million tonnes in 1990, then began
to drop sharply; p. 37). (16) U.S. grain yield per ha, 1950-96
(Has risen steadily from 1.5 tonnes in 1950 to more than 5
tonnes in the mid-1990s; p. 53).
As land and water grow more scarce, population
continues to grow, and grain area per person falls rapidly,
the world finds itself increasingly on unsustainable paths
of development. Address: Director, Worldwatch Inst., 1776
Massachusetts Ave. N.W., Washington, DC 20036. Phone:
202-452-1999.
2604. Koveos, Eva. 1997. A taste of Chinese sauces: I.
Flavor & Fortune 4(2):7-8, 18. Summer.
• Summary: Contents. Introduction. Hoisin sauce. Oyster
sauce. Black bean sauce. Recipes: Chicken wings with
Hoisin sauce. Shrimp balls in Oyster sauce. Beef with bitter
melon and black beans.
www.flavorandfortune.com. To read it, go to article
index.
2605. Product Name: Soybean sprouts.
Manufacturer’s Name: Hydrosprouts.
Manufacturer’s Address: 12 Mountain View Ave.,
Kingston 2, Jamaica. Phone: 876-928-9818.
Date of Introduction: 1997 September.
Ingredients: Soybeans, water.
New Product–Documentation: Talk with (call from)
Marjorie Lue Sang. 1999. Sept. 7. She and her husband run
a sprouting company in Jamaica. She is ethnic Chinese and
started making soy sprouts about 2 years ago. Manny Wong
of Fully Foods in Miami, Florida, helped her to get started.
2606. Richmond, Akasha. 1997. The art of tofu: Celebrated
vegetarian recipes from around the world. Torrance,
California: Morinaga Publications. iv + 84 p. Illust. No
index. 22 cm.
• Summary: Contents: Preface. Food with charisma. Guide
to ingredients. Freezing, blending, storing, and baking with

Mori-Nu Tofu. Cooking terms and techniques. Recipes:
Small bites. Soups. Entrée salads and sandwiches. Main
meals. Baked goods and desserts. Ingredient equivalents.
Metric equivalents. Oven temperature equivalents.
This book was sponsored and published by Morinaga,
and every recipe calls for the use of Mori-Nu Tofu. The 50
recipes are low in calories and fat–and delicious!
Known as the “chef to the stars,” Akasha has been
the personal chef for celebrities such as Michael Jackson,
Barbara Streisand, and Carrie Fisher–to name a few. Her
catering company has catered events and parties for the likes
of Madonna, Al Pacino, Richard Simmons, MTV, and others.
The Preface begins: “Back in 1975, when I first decided
to go ‘vegetarian,’ you could only find tofu in Chinese
restaurants and obscure health food eateries.” She grew up in
Hollywood and Florida; “Coconut Grove hippies and surfers
were the start of a career that would take me all over the
world.” Address: Beverly Hills, California.
2607. Golbitz, Peter. 1997. Soyfoods Expo ‘97 in Mexico
City, 21-23 Oct. 1997 (Interview). SoyaScan Notes. Oct. 31.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association (ASA)
sponsored this expo and hired Peter and Soyatech to recruit
American companies to participate. 824 people attended
(many more than the last soyfoods expo in Mexico in 1994)
and 28 companies exhibited at the U.S. Trade Center in
Mexico City. The event started Tuesday, October 21, with a
briefing by the Trade Center on how to import products into
Mexico. Tuesday evening there was an opening VIP cocktail,
attended by about 300 people. The booths were all set up; it
and ended Thursday Oct. 23. One Wednesday and Thursday
the Expo hall was open from 12:00 noon until 8:00 p.m.
each day. The U.S. Trade Center arranged appointments for
people, from 9-12 o’clock each morning, linking potential
buyers and sellers. A great deal of business was conducted.
In addition there were five seminars each day, from 12:30 to
6:00 p.m., with the speakers being mostly Americans, talking
about new technologies, marketing, soymilk standards,
products, etc. There was one seminar about current
developments with soy in Guatemala. ASA put together a
beautiful little color catalog as part of a big packet on the
Expo, with all the seminars, speakers, attendees, etc. Peter
will send a 5-page faxed recruitment packet announcing the
event.
Cuba has exported an excellent soymilk plant to Mexico;
the company, Biotek, owned by Dr. Javier Sandoval Pierres,
is now in operation at: Km. 9 Carreterra Celaya, San Miquel
Allende, Guanajuato state (GTO, south of Mexico City),
Mexico. Phone: +91 415 5-0347 or 0348. Fax: 4-0349. The
soymilk is delicious. The company is beginning to work with
the Mexican government to get this soymilk into schools.
Mexico is now the third largest importer of U.S.
soybeans after the Netherlands (#1) and Japan (#2; see Soya

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 987
Bluebook, p. 348). This is largely attributed to NAFTA, the
proximity of Mexico to the USA, and the fact that as imports
from the USA have increased, Mexican soybean production
has decreased. In addition, China is now exporting good
quality food soybeans to importing nations in Asia.
ASA Mexico now produces a quarterly Spanishlanguage magazine titled Soya. For more information contact
Adela Perez and Viki Braverman at ASA Mexico.
Note: A photo in Bluebook Update (March 1998, p.
6) shows U.S. participants in the Expo: Matt Renkoski of
Optimum Quality Grains; Deb Wycoff of Devansoy; Rick
Eluk of Clofine Food & Dairy; Teresa Isakson of SunRich;
Lorne Broten of International ProSoya; Alberto Pico of
ADM; and Peter Golbitz of Soyatech, Inc. Also shown
are Adela Perez of ASA (Mexico) and some of her staff.
Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 04609.
Phone: 207-288-4969.
2608. Behling, Ann. 1997. ASA president puts priority on
profits: Mark Berg will work to bolster soybean demand.
Soybean Digest. Oct. p. 13.
• Summary: The American Soybean Association’s (ASA’s)
new president is Mark Berg, a soybean farmer from
Tripp, South Dakota. He has a proven track record for
leadership and motivating others. During 1995-96, as ASA’s
membership and revenue development chairman, he led a
recruitment program that increased ASA membership by
more than 5%–to 31,525. He will also work to maintain
the checkoff program so ASA will “have money to develop
the market in China and other places in the world.” A color
photo shows Berg.
2609. Gonzalez-Watanabe, Yvonne; Watanabe, Joji. 1997.
Introducing tofu to Hispanics. Visit to the House Foods
America Corp. tofu factory in Garden Grove near Los
Angeles (Interview). SoyaScan Notes. Nov. 9. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Yvonne and her husband Joji (who first
contacted Soyfoods Center on 12 Sept. 1997) are interested
in translating The Book of Tofu into Spanish and introducing
tofu to the Hispanic community, starting in Los Angeles.
Yvonne, age 24 was born in the USA, where her parents
(who are both from Costa Rica) lived for 30-35 years; her
father was a pharmacist. She learned to speak some Spanish
at home. Her parents have returned to Costa Rica. Yvonne
(who was raised a Catholic) now works in a real estate office
and teaches vegan cooking classes at the Kanzeonji NonSectarian Buddhist Temple and Shiva Ashram Yoga Center
at Mt. Washington in Los Angeles; there both she and Joji
practice Zen meditation and yoga. Rev. Ryugen Watanabe,
Joji’s uncle, is a Soto Zen master, yoga teacher, and the head
of this temple. Both Yvonne and Joji are vegetarians, and she
is a vegan. Her sister is an editor for El International, a big
Spanish language magazine located in Miami, Florida.

Yvonne got interested in vegetarianism and soyfoods
through Rev. Watanabe. She had had severe migraine chronic
headaches for many years. After trying every possible
remedy to no avail, she told her uncle, Rev. Watanabe, about
her problem. He said simply but forcefully, “It’s your diet.”
She thought: “He’s crazy. I have a great diet.” In 1994,
although she had been eating meat for 30 years, she tried
the vegetarian diet he recommended and got quick relief.
Following his advice, she began by giving up red meat and
pork, then phased out chicken and fish until after 8-9 months
she was consuming a vegan diet. As Yvonne began educating
herself about vegetarian nutrition, she was looking for
alternatives to meats as a source of protein. Rev. Watanabe
told her about tofu, and even taught her how to make it at
home from whole soybeans. Now Yvonne teaches other
people how to make tofu at home.
Yvonne has great admiration for Rev. Watanabe. “He’s
really great. He’s been teaching Zen and yoga for more than
20 years and he still charges the same, low prices–$2.00
for a yoga class. If you can pay, you pay. If you can’t, how
about rolling some incense. It’s wonderful. I’ve never seen
someone so committed to people.”
Yvonne has been a vegan ever since and has not had
a headache in almost five years. A friend of Yvonne’s
had migraine headaches that were so bad, she had to give
herself shots. Yvonne suggested that she try switching to a
vegetarian diet. She hasn’t had a headache in a year. Over the
years many of Yvonne’s female relatives (her mother, sister,
cousin, etc.) have become vegan–largely because they want
to lose weight.
Joji, age 36, was born in Tokyo but has lived in the
USA since age 6. He speaks Japanese and English and is
a financial consultant. Joji graduated from USC, and now
works in a corporate environment in real estate financing.
His grandmother, Masa Miyai, lives with them. Four years
ago they shut down their business selling medical supplies
to Latin America. Now they are developing a project to
introduce tofu to Hispanics.
On Oct. 18-19 Yvonne and Joji visited Soyfoods Center,
where they talked with Bill Shurtleff about their project and
book publishing. They photocopied many Spanish-language
documents and recipes related to tofu. Upon returning to
Los Angeles, they developed a one-page Spanish language
brochure on tofu, visited with Margaret Endo in order to
arrange for a booth in next summer’s Tofu Festival, and
began to do research.
Their first research project was a visit to the House
Foods America Corp. tofu plant in Garden Grove, Southern
California. After a brief meeting with employee Miyuki
Nagano, she took them on a walking tour of the plant, so
they were able to observe the entire tofu-making process.
It is completely automated, except when a worker smooths
the curds in the pressing trays before they are pressed.
The company employs about 120 people at this facility.
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Of the 78 workers in the factory (including shipping and
receiving), 98% are Hispanic men, but the office workers
are all Japanese. The company has its own delivery trucks;
its marketing is focused on California, in part because of
increased competition from companies outside the state–as
in Massachusetts [Nasoya Foods]. The company invites
the Hispanic workers to take home tofu, but they don’t–
probably because they don’t know what to do with it. The
company has a full test kitchen and laboratory, and Miyuki is
interested in developing tofu recipes that Hispanics will like.
The company also makes natto at this plant.
Update: Talk with Yvonne. 1997. Nov. 23. Her cousin,
Alejandra Jimenez, from Costa Rica has just arrived in Los
Angeles to work with her on the tofu project. Alejandra’s
native language is Spanish but she also speaks perfect
English and has a master’s degree in English. Another cousin
from Costa Rica is part of an all-male rock band, whose
members are ages 30-37; all were born and raised in Costa
Rica. She served them 3 tofu recipes–which they liked very
much: (1) Tofu cubed in miso soup; (2) Chilled tofu, cubed
with sesame oil, rice vinegar, and soy sauce; and (3) Crisp
freshly deep-fried tofu cubes, with soy sauce. They are
interested in using tofu as part of a weight-loss program.
They all went to a Chinese vegetarian restaurant in
nearby San Gabriel named Vegetarian Delights. Run by a
Chinese-American lady, it served a delicious dish named
Roasted Black Bean Fish, that tasted remarkably like fish–
but used tofu instead of fish. Yvonne made friends with the
owner. Address: 6029 LaPrada St., Los Angeles, California
90042. Phone: 213-254-1712.
2610. Gonzalez-Watanabe, Yvonne. 1997. Tofu in Costa Rica
(Interview). SoyaScan Notes. Nov. 9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Yvonne’s mother, who lives in San Jose, the
capital of Costa Rica, did some research and found that there
is only one tofu manufacturer in Costa Rica. It is a Chineserun company, located in San Jose. Address: 6029 LaPrada
St., Los Angeles, California 90042. Phone: 213-254-1712.
2611. Huang, H.T. (Hsing-Tsung). 1997. Early history of
the concept of heating and cooling foods in China. Books
on nutrition and medicine in Joseph Needham’s Science and
Civilization in China. (Interview). SoyaScan Notes. Nov. 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Huang will not deal with the question of
“heating and cooling foods” in his forthcoming volume in
Joseph Needham’s Science and Civilization in China series.
That part was cut out because there was not enough room
for it; he would have to devote more time to that subject
in order to deal with it adequately. The tradition is ancient
in China, but the concept seems to have been first written
down in two sources from about the same time: First, in
the Yellow Emperor’s Classic of Internal Medicine, which

contains material from before the Christian era, probably
from the Warring States period (221-403 B.C.). Second,
in the first Chinese pharmacopoeia, the Shen Nung Pên
Ts’ao Ching, which defined drugs as heating and cooling,
and also discussed their toxicity. Quite a lot of this latter
book remains. For a long time it was considered lost, but
it has been reconstituted, in part because fragments are
preserved in the later pharmacopoeias. Most of the material
is in the Pen-Ts’ao Kang-Mu, compiled by Li Shih-chen
(1578-1597). It was copied and printed during the Sung
dynasty. The Japanese have an almost complete copy; it
was discovered during the early years of this century then
brought back to China, where it created a great deal of
interest and scholarship. Now there is a very nice edition of it
in Chinese–but no single book in English.
Note concerning book burning in early China: In East
Asia: The Great Tradition, Reischauer and Fairbank (1960,
p. 87-88) explain that during the brief Ch’in dynasty, just
after the Warring States and before the Former Han, China
was first unified under the first emperor–Ch’in Ssu Huang
Ti. In his attempt to control people’s thought and get rid
of outmoded or subversive books, he commanded his
prime minister Li Ssu, in 213 B.C., to set about destroying
“undesirable” books in a literary inquisition that has come
to be known as the “Burning of the Books.” The only books
spared were utilitarian ones, such as works on medicine,
divination and agriculture, and the historical records of the
Ch’in itself. “For this desecration of the written word, Li
Ssu has earned the undying hatred of Chinese historians.
Unquestionably his effort to blot out dangerous doctrines
did help to put an end to the golden age of Chinese thought.
Other factors were the burning of the Ch’in imperial library
when the dynasty fell...”
Dr. Huang continues: Many of the books were lost, but
some were saved by people who hid them, and they were
supposedly “rediscovered” during the Han dynasty.
There will be a small nutrition section in Dr. Huang’s
book. In it he deals almost exclusively with the Chinese
treatment of nutritional deficiency diseases. That part is
rather scientific. The earliest such treatment was for goiter,
using seaweeds, described in the Pen-Ts’ao Kang-Mu (15781597)–long before Dr. James Lind in the West. Note: In
1747 James Lind proved that citrus fruits cure scurvy in the
first controlled human dietary experiment. But it was not
until 1796 (50 years later) that lemon juice was officially
introduced into the British Navy to prevent scurvy.
In the Needham series, the subject of heating and
cooling foods (and herbs/drugs) will probably be dealt with
in the volume on Materia Medica, but the progress of that
volume is now sort of bogged down. Joseph Needham wrote
an entire volume focusing on the early history of medicine
in China, which should be available in 1-2 years. An entire
volume on acupuncture was published by Cambridge
University Press in 1980; titled The Celestial Lancets: A
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History and Rationale of Acupuncture and Moxa, by Lu
Gwei-Djen and Joseph Needham, it was originally intended
to be part of the Science and Civilization in China series, and
is probably still in print. To order (or for the latest catalog
of Cambridge University Press in the USA), call 1-800-8727423.
Dr. Huang has so much interesting material which
he was unable to include in his Science and Civilization
volume, that he is thinking of writing a popular book on
the history and origin of food, nutrition, and food culture in
China, from the technological viewpoint. It will probably
include information on heating and cooling foods. The “hotcold” principle is applied to foods even in Mexico. The old
Western idea of the bodily humors is also related in that
foods were related to these humors. This idea was popular at
the time of the Thirteen Colonies and until the 19th century.
Address: 309 Yoakum Parkway #403, Alexandria, Virginia
22304.
2612. Upbin, Bruce. 1997. Vindication: A year ago the
news was filled with scandal stories about Archer-DanielsMidland. A classic case of media overreaction. Forbes. Nov.
17. p. 52-53, 56.
• Summary: A pie chart (p. 56) shows the market shares
of major U.S. soybean crushers: ADM 31%, Cargill 24%,
Bunge 13%, AGP 10%, Central Soya 7%, Others 15%. Other
pie charts show that ADM is also the single largest cocoa
processor, grain miller, and high fructose corn syrup maker
in the U.S.
A graph, titled “ADM’s spending spree,” shows gross
additions to plant from 1988-1997. Spending hit $1 billion in
1997.
ADM is spending its money in the areas where its
growth is greatest–in emerging markets–such as China,
which will become the world’s 4th largest soybean importer
by the end of next year, projected to import about 2.7 million
tons of soybeans and 3.4 million tons of soybean meal.
The more meat and poultry the Chinese consume, the more
soybeans they will need.
A large color photo shows Allen Andreas, standing in
a corn field, dressed in coat and tie, waving 3 ears of corn
and smiling. He notes that China has no chance of being self
sufficient in soybeans.
In Sept. 1997, ADM swapped $300 million of its stock
for Moorman Manufacturing Co., a soybean processor in
Quincy, Illinois, with $1.2 billion in annual sales. This is
ADM’s first soybean crushing plant on the Mississippi
River. It costs only $2 per ton to ship soybean meal by barge
from Quincy to St. Louis (Missouri) versus $6 per ton from
ADM’s big plant in Decatur, Illinois, to St. Louis.
ADM stock has rebounded from a low of $13 in mid1995 to $24 at present.
2613. Fallon, Sally W.; Enig, Mary G. 1997. China: Human

diet series. Price-Pottenger Nutrition Foundation Health
Journal (La Mesa, California) 21(3):2-3, 8-9, 21. Fall. [21
ref]
• Summary: Contains a lengthy discussion of soy in the
Chinese diet. Note: Talk with Pat Connolly of the PricePottenger Nutrition Foundation (La Mesa, California). 2000.
Feb. 25. Sally Fallon was a vice-president of the Foundation
and the editor of this Journal for several years, but she liked
to attack things (such as soy) whereas the Foundation likes
to accentuate the positive. Finally she resigned, “largely
because we made it more and more impossible for her to
carry on her vendetta–which was not our purpose.” Our
purpose is to accentuate whole, natural foods. When she
left, she took the name and set up the “Weston A. Price
Foundation”–a competing organization. You can visit her
website. “Dr. Price would not approve of her belligerent
attitude. He wanted people to know what he had learned
from the primitives that could be applied today to make their
lives better by eating simpler, natural foods. Sally is an attack
person, and she related to Dr. Price differently than we do.
We do not approve of her attacks.” Address: 1. M.A.; 2. PhD.
Phone: 818-357-2181.
2614. Koveos, Eva. 1997. A taste of Chinese sauces: II.
Flavor & Fortune 4(3):17, 20. Fall.
• Summary: Contents. Introduction. Soy sauce. Plum sauce.
Chili bean sauce. Overall.
www.flavorandfortune.com. To read it, go to article
index.
2615. Honda, Kyoko. 1997. Tofu & soybean cooking: The
Japanese healthy way. Translated by Kazuhiko Nagai. Tokyo:
Graph-sha Ltd. 64 p. Dec. Illust. 26 cm. [Eng]
• Summary: This full-color Japanese-style cookbook is
loaded with color photos showing both steps in the process
of preparing recipes and the finished dishes. Contents:
Basic preparations: Parboiling soybeans, draining tofu,
reconstituting Koori-dofu ([Kôri-dofu], freeze-dried tofu),
removing oil from abura-age (thin deep-fried tofu), toasting
okara. 1. Soybean cooking (daizu = soybeans, aodaizu
= green soybeans, edamame = young soybeans in pods,
kuromame = black soybeans), abura-age, soybean sprouts.
2. Tofu & natto dishes (Koori-doofu, kouya-dofu, shimidofu, okara, yu-dofu = simmered tofu). Let’s make momendofu (homemade tofu). Tofu dishes from Okinawa (Goya
champuru, Ukarairichi, Ujira-tofu).
3. Other dishes from soybeans (Atsu-age, Chinese
cheese–Furu [Fermented tofu], miso, soy milk, yuba, daizu
moyashi = soybean sprouts, kinako). Articles (summary of
four articles).
Note. This is the earliest English-language document
seen (April 2013) that uses the term Koori-dofu or the term
kouya-dofu to refer to dried-frozen tofu. Address: Sc.D.
(Doctor of Science), nutritionist, and lecturer at Women’s
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Junior College of Nippon College of Physical Education.

Address: Box 1199, Chatham, ONT, Canada N7M 5L8.

2616. Koveos, Eva. 1997. A taste of Chinese sauces: II.
Flavor & Fortune 4(4):15. Winter.
• Summary: Contents. Sesame seeds and sesame paste.
www.flavorandfortune.com. To read it, go to article
index.

2620. Li, Y.-J. 1997. [Sufu–a health soybean food]. J. China
Brewing Ind 4:1-4. [Chi]*

2617. Newman, Jacqueline M. 1997. Sauces, seasonings, and
spices. Flavor & Fortune 4(4):15. Winter.
• Summary: These are the recipes that go with Eva Koveos’
previous articles: Soy sauce duck. Fish with spicy bean
sauce. Chicken with bitter melon.
www.flavorandfortune.com. To read it, go to article
index. Address: Editor and publisher, New York.
2618. Ontario Soybean Growers’ Marketing Board
Newsletter. 1997. Marketing news–Mission to Hong Kong
and China. Dec. p. 5.
• Summary: Three Canadians visited these two areas in Sept.
1997 and have submitted a full report. The greatest potential
for Canadian soybeans in this huge market is currently in
southern China, where crushers near the China-Hong Kong
border have learned of the superior quality of Canadian
soybeans from their buyers in Hong Kong and are eager
to try them. “The difficulties that they are now facing with
their current soybean supply, from the soybean production
regions of northern China, are a lack of consistent supply
and questionable quality. The September mission focused
mainly on the Guangzhou, Shanghai, Beijing and northern
Heilongjiang areas of China.” Address: Box 1199, Chatham,
ONT, Canada N7M 5L8.
2619. Ontario Soybean Growers’ Marketing Board
Newsletter. 1997. Focus on China. Dec. p. 11-12.
• Summary: Contains many separate, interesting facts on
the following subjects: The People’s Republic of China.
Heilongjiang (HJ) province. Agricultural practice in
Heilongjiang province.
In 1996 HJ province produced 4.13 million tonnes of
soybeans, accounting for about 40% of China’s total soybean
production. The average yield is 28 bu/acre (1.9 tonnes/
ha). Production is expanding due to high world prices and
production incentives. “There have been some difficulties
bringing North American soybean varieties into China
for research purposes, as a result of concern over GMO
(genetically modified organism) soybeans.
“The average farmer is required to sell 20% of his crop
at a fixed price to the government, while the remaining 80%
is available for the farmer to sell in the free market at the
going price. Farmers do not like selling to the government
because the price is lower. Low prices are responsible for
more farmers choosing to move into the cities or seek an
alternative job, asking others to run their farms for them.”

2621. Product Name: [Gold Label Sweet Wheat-Flour
Fermented Black Soybeans].
Foreign Name: Jinpai Mianchi.
Manufacturer’s Name: Mei Wei Hsien Shihp’in.
Manufacturer’s Address: National Chungshan City
(Zhongshan), Southern Kwangtung (Guangdong) province.
Date of Introduction: 1997.
Ingredients: Yellow soybeans, wheat flour, salt, and sodium
benzoate (as a preservative).
Wt/Vol., Packaging, Price: 500 gm.
How Stored: Shelf stable, 6 month shelf life.
New Product–Documentation: Label sent by Marco
Kamego of Kikko Corporation S.A., Peru. 1998. March
8. Label is 3 inches in diameter. Red, yellow, black, and
gold on white. Registered number: ZBX66019-87. Permit
statement. Shelf life: 6 months. Date of production: Not
filled in. Note: The word “Mianchi” does not appear in the
SoyaScan database.
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture, about letter from William
Shurtleff asking many questions about this product. This
soy-based seasoning is very well known and popular
in southern China, especially in the cooking of Canton
(Kwangtung / Guangdong) province, but also in Fukien /
Fujian province. Its equivalent in northern China is Tou-pan
Chiang. Its characteristics are in between those of fermented
black soybeans (shih) and Chinese-style soybean miso (toujiang). It is much more chunky than soybean miso, and a
little sweeter than fermented black soybeans because of the
wheat flour–though still salty. The color is brown. Jinpai
means “gold label” or “gold brand.” In Mandarin Mianchi
is called Mienshih, where mien (written here in simplified
characters) means “wheat flour” and shih means “fermented
black soybeans.” Fermented black soybeans can be looked
on as an intermediate in the making of jiang. Sometimes
the fermented black soybeans are made by coating cooked
soybeans with wheat flour. If you use a lot of flour, you will
end up with chiang, but if you use only a small amount, the
nuggets will keep their shape. This product is made using
a two-step fermentation: (1) Cook soybeans, dehull, coat
with a little wheat flour, inoculate, and allow to ferment to
make fermented black soybeans. This first fermentation takes
about 10 days in summer, or 15 days in winter. (2) Mix the
fermented black soybeans (soybean koji) with salt and water
(not too much water), place in an earthenware vat, and allow
to fermented for about 4 weeks until it forms a paste that is
thicker than chiang. This seasoning is made in Chungshan
(pinyin: Zhongshan), located between Canton and Macao;
the characters mean “inside/middle + mountain.” Dr. Sun
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Yatsen, the famous Chinese statesman (1866-1925) comes
from Chungshan; his name was originally Sun Chungshan.
2622. Thompson, J.A.; Qiu, L.; Nelson, R.L.; Li, Z. 1997.
Genetic diversity in U.S. and Chinese ancestral soybean lines
(Abstract). Agronomy Abstracts p. 160. *
2623. Zhao, D.-A. 1997. [Legend of sufu]. J. China Brew.
Ind 5:33-34. [Chi; eng]*
2624. Asia Foods Group. 1997. Product profile. Hong Kong.
12 p. 29 cm. [Eng; Jap; Chi]
• Summary: This company grows a wide variety of
vegetables in Taiwan and China. These include green
vegetable soybeans, sold in the pods or shelled (without the
pod). About six vegetable products are listed on each page.
Below each color photo is a description of the product,
its origin and varieties, written in English, Japanese, and
Chinese.
The last page, titled “Organic Vegetables,” states: “The
company has been test growing organic vegetables in Taian
and Weifang city of Shandong Province, Northern China.”
They are running into the 4th year in Taian and 2nd year
in Weifang. “As of March 1997, the vegetables could be
sold under the following label guided by Japan Ministry
of Health and Welfare: 1. Organic vegetables (transition
stage). 2. Low pesticide vegetables. 3. Low level chemical
fertilizer vegetables. Farming land area: Taian city: 66,000
square meters. Weifang city: 66,000 square meters. Six
organic products are currently available, incl. soy bean.
The company has two organic certification organizations in
China: One each in Beijing and Nanjing. They are applying
for certification by “OFDC which is under the supervision of
America’s OCIA authority, and follows their standards and
approval procedure.” The inside back cover states: “Instant
freezing for lasting freshness, texture, and flavor.”
Headquartered in Hong Kong (Asia Foods (H.K.) Ltd.),
the company has three other regional offices: (1) Taiwan:
Asia Frozen Food Corp, Kaohsiung, Taiwan. (2) Central
and South China: Asia Foods (LongHai) Co., Ltd., LongHai
City, Fujian, China. (3) North China: Asia Foods (H.K.) Ltd.,
Qingdao Rep Office, Qingdao, China.
Note: In May 1995 two inspectors from OCIA (Organic
Crop Improvement Association) International (Krista
Kennedy and Jodi Snyder of Lincoln, Nebraska) visited the
Zhou Chanzhong Beicun Farm at Wanjiawhang, East of
Wanguan Rd., Xujialou Township, Taishan District, Taian
Municipality, Shandong Province, China. They issued
organic certification for seven vegetable crops, including
“Young Soybean” for Crop Year 06-10-99–06/10/2000.
Member No. 14739. Certificate No. 14739-99. One
certificate is written in English, the other in Chinese.
Address: Suite 1508 Dominion Centre, No. 43-59 Queens
Road East, Hong Kong. Phone: (852) 2865-3216.

2625. Bell, Whitfield J., Jr. 1997. Patriot-improvers:
Biographical sketches of members of the American
Philosophical Society. Vol. 1–1743-1768. Philadelphia,
Pennsylvania: American Philosophical Society. Memoirs of
the American Philosophical Society..., Vol. 226. 26 cm.
• Summary: Pages 189-90 discuss the life and work of
Charles Thomson, who in early 1771 wrote the Preface
to the first volume of the Transactions of the American
Philosophical Society held at Philadelphia. “As a merchant,
Thomson was deeply involved in resistance to the Stamp Act
(adopted by the British Parliament on 22 March 1765) and to
British imperial policy. Thereafter he was increasingly, and
finally totally, engrossed in politics... The obnoxious act was
repealed in the spring of 1766.”
“In this growing political and economic movement
he appreciated the usefulness of the Junto. By 1766 it
had expanded its scope from a Philadelphia society to an
American society. Thomson was very concerned about
colonial economic independence. “On 13 March 1767
he read a paper on the importance of agriculture and its
improvement that was intended to be the first of several
essays of the kind... On 18 Sept. 1767 Thomson proposed
that the Society systematically examine American natural
resources, beginning with agriculture, since relations with
Great Britain were ‘declining’ and the future growth of the
colonies was ‘like to be opposed by increasing Obstacles
from abroad.’ On 1 January 1768 he developed the idea still
further in ‘Proposals for enlarging the Society in order that
it may the better answer the end for which it was instituted,
namely the promoting and propagating useful Knowledge”
[which appears in the handwritten Minutes of the Society].
After a short introductory survey of American physical and
social assets and potentialities, especially in agriculture, he
listed a number of specific products–such as rice, whisk,
Chinese vetch [soybeans], and silkworms, all grown in
China, which lay in the same latitude as America–and asked,
‘Why then should we despair of introducing others, even the
Tea shrub, if we have it not already?’” (Bell, p. 189).
“With revisions, corrections, and the addition of an
introductory paragraph, this essay was published in the
Pennsylvania Chronicle on 7 March 1768 and printed as the
preface to the first volume of the Society’s Transactions in
1771.” Footnote: “What appears to have been a manuscript
of Thomson’s proposal of 1 Jan. 1768 was presented to APS
in 1829 by the president, Peter S. Du Ponceau.” Address:
Library, American Philosophical Society, 105 S. 5th St.,
Philadelphia, Pennsylvania 19106.
2626. Brown, Lester R.; Renner, Michael; Flavin,
Christopher. 1997. Vital signs 1997: The environmental
trends that are shaping our future. New York, NY: W.W.
Norton & Co. 165 p. 24 cm. [1000+endnotes]
• Summary: Overview: A year of contrasts–Near record
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energy expansion, carbon emissions set record (Graphs
show global warming: (1) Atmospheric concentration of
carbon dioxide, 1764 to 1996; (2) Average temperature at the
earth’s surface, 1866-1996), storms rock insurance industry,
bike output triple that of cars, food security deteriorating,
the growing appetite for protein, economic pace picks up,
population growth slowing, the world is disarming.
Population growth: The annual addition to world
population fell from a peak of 87 million in 1990 to 80
million in 1996 (See p. 80-81). In percentage terms, the
annual population growth rate peaked at 2.2% in 1963 and
now stands at 1.4%. Population growth is slowing because
(1) the worldwide fertility rate–the average number of
children born to a woman in her lifetime–dropped from 4.2
in 1985 to 2.9 in 1996, and (2) the mortality rate is rising in
some regions–as from AIDS deaths in Africa and shorter life
expectancy in the former Soviet Union. World population
in billions was 2.556 in 1950, 3.039 in 1960, 3.706 in 1970,
4.458 in 1980, 5.282 in 1990, and 7.772 (estimated) in 1996.
Food trends: World grain harvest sets record, soybean
harvest recovers to near-record, meat production growth
slows, global fish catch remains steady, grain stocks up
slightly.
Nuclear power was the slowest growing power source
last year; it grew only 1%. 1996 was the fourth warmest
year since record keeping began. Summer temperatures
in northern Siberia are the warmest in 1,000 years. World
population rose by 80 million people in 1996. The world
consumes fives time as much paper as it did in 1950. The
number of mean and women in the armed forces worldwide
has fallen 20% since 1988, to 23 million. Half of the world’s
languages are becoming extinct.
World soybean production has increased dramatically
since 1950: In million metric tons it was 17 in 1950, 25
in 1960, 44 in 1970, 81 in 1980, 104 in 1990, and 133
(estimated) in 1996. Per capita soybean production also
continues to increase rapidly: In kg/capita is was 6 in
1950, 8 in 1960, 12 in 1970, 18 in 1980, 20 in 1990, and
23 (estimated) in 1996. Address: Worldwatch Inst., 1776
Massachusetts Ave., N.W., Washington, DC 20077-6628.
2627. Cui, Zhanglin; Gai, J.; Ji, D.; Ren, Z.; Qiu, J.; Carter,
T.E., Jr. 1997. Ancestral analysis of soybean cultivars
released in China. In: Banpot Napompeth, ed. 1997. World
Soybean Research Conference V: Proceedings. Soybean
Feeds the World. Bangkok, Thailand: Kasetsart University
Press. xxiv + 581 p. See p. 119-22. Held at Chiang Mai,
Thailand, 21-27 Feb. 1994. [2 ref]
• Summary: “Abstract: A total of 564 soybean cultivars
released in China during 1923-1992 can be traced back to
308 ancestors. Among them, 230 were landraces, 39 exotic
introductions, and 39 unknown strains. The most frequently
used ancestors of the released cultivars in Northeast China,
Huanghe-Huaihe-Haihe valleys, and southern China were

10, 10 and 7 from the above three major areas, and 10 from
abroad, in a total of 37. The 308 ancestors derived 308 trees.
Among them, there were 5 ancestors, each derived more
than 50 cultivars, especially the ancestor Jin Yuan derived
208 cultivars in seven cycles of breeding programs. Of
the parentage of cultivars released during the recent years
16% were landraces, 39% were released cultivars, 32%
were breeding lines, and 13% were exotic introductions. In
addition, cross utilization of parents among the three major
areas is in rising.
“Introduction: Soybean breeding began in China in the
1920s. The University of Nanjing in Jiangsu and Gonzhuling
Agricultural Experiment Station in Jilin were the earliest
institutions to initiate soybean breeding programs in southern
and northeast China respectively.” Address: 1-5, Soybean
Research Inst., Nanjing Agricultural Univ., Nanjing, Jiangsu
210014, People’s Republic of China; 6. USDA-ARS, North
Carolina State Univ., Raleigh, NC 27695.
2628. Food and Agricultural Organization of the United
Nations. 1997. Soybeans: Area harvested, yield, and
production. FAO Yearbook–Production (Rome, Italy) 51:10203.
• Summary: The 1997 Production Yearbook, under
“Soybeans” (p. 102-03, in English, French, and Spanish)
gives area harvested (1,000 ha), yield (kg/ha), and production
(1,000 MT), each for the years 1989-91, 1995, 1996, 1997,
for the following places: World. Africa: Benin, Burkina
Faso, Burundi, Congo–Democratic Republic, Cote d’Ivoire,
Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia, Morocco,
Nigeria, Rwanda, South Africa, Tanzania, Uganda, Zambia,
Zimbabwe.
North and Central America: Canada, El Salvador,
Guatemala, Honduras, Nicaragua, USA.
South America: Argentina, Bolivia, Brazil, Colombia,
Ecuador, Paraguay, Peru, Uruguay, Venezuela.
Asia (fmr = former). Asia: Azerbaijan, Bhutan,
Cambodia, China, India, Indonesia, Iran, Iraq, Japan,
Kazakhstan, Korea–Democratic People’s Republic of (north),
Korea–Republic of (south), Laos, Myanmar, Nepal, Pakistan,
Philippines, Sri Lanka, Syria, Thailand, Turkey, Viet Nam
(Vietnam).
Europe (former). Europe. Albania, Austria, Bosnia
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech
Republic, France, Germany, Greece, Hungary, Italy, Latvia,
Moldova Republic, Romania, Russian Federation, Slovakia,
Spain, Switzerland, Ukraine, Yugoslav SFR, Yugoslavia.
Oceania. Australia.
USSR.
2629. Hatam, M. 1997. Constraints and strategies in soybean
research in Pakistan. In: Banpot Napompeth, ed. 1997. World
Soybean Research Conference V: Proceedings. Soybean
Feeds the World. Bangkok, Thailand: Kasetsart University
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Press. xxiv + 581 p. See p. 489-91. Held at Chiang Mai,
Thailand, 21-27 Feb. 1994. [6 ref]
• Summary: NWFP stands for “North-West Frontier
Province, Pakistan.”
“In Pakistan, the indigenous type of soybean with black
colored grains called ‘Mothi’ has been in cultivation in
the hilly tracts of Hazara, Swat and Parachinar since time
immemorial. The present silk road passing through Hazara,
and Swat has been the main line of communication and
trade between China and Central Asia. It is most likely that
soybean might have been introduced into Pakistan during
the early ages, but somehow it did not become an important
crop in the cropping system. In the pre-independence Punjab,
soybean research started as early as 1939 and at Tandojam,
Sindh in 1960. The present commercial soybean cultivars
were introduced into Pakistan in the early sixties from
the USA for experimental purposes. Since that time the
research on different aspects of soybean has been reviewed
and presented in the form of an annotated bibliography
(Hatam 1990). The earliest available reference is an MSc
thesis in 1949 at the University of Punjab on the chemical
composition and mineral metabolism of soybean affected
by various factors. Cultivation of soybean on commercial
scale in NWFP was reported in 1970-71 and in Sindh in
1975-76. The area under soybean cultivation since that time
is showing an inconsistent decreasing tendency (Agric.
Statistics 1990).” Address: Dep. of Agronomy, NWFP
Agricultural Univ., Peshawar, Pakistan.
2630. Hicks, P.A. 1997. Soybean industry applications in
Asia. In: Banpot Napompeth, ed. 1997. World Soybean
Research Conference V: Proceedings. Soybean Feeds the
World. Bangkok, Thailand: Kasetsart University Press. xxiv
+ 581 p. See p. 437-40. Held at Chiang Mai, Thailand, 21-27
Feb. 1994.
• Summary: RAPA stands for “Regional Office for Asia and
the Pacific.”
Table 2 (p. 438) shows the area of soybeans harvested
(in 1,000 ha) in 27 developing and 3 developed Asian
countries, in the following years: 1982, 1989, 1990, 1991,
and 1991. The last columns shows the average annual growth
rate in soybean area from 1982 to 1992. The countries, their
1992 area, and their growth rates are (NL = no values listed;
F = FAO estimate):
Developing countries (Bangladesh NL. Bhutan 2.0F,
-5.4%. Cambodia, 8.8, 20.1%. China 7,203.5, -0.8%. Cook
Islands NL. North Korea 310.07, 0.5%. Fiji NL. India
2,500.0, 12.8%. Indonesia 1,667.0, 9.4%. Iran 60.0F, 1.5%.
Laos 6.1, 1.5%. Malaysia NL. Maldives NL. Mongolia NL.
Myanmar 34.8, 2.7%. Nepal 22.0F, 9.4%. Pakistan 1.4F,
-11.4%. Papua New Guinea NL. Philippines 10.0F, -1.7%.
Rep. of Korea 120.0, 3.9%. Samoa, Western NL. Solomon
Islands NL. Sri Lanka 1.4, -20.8%. Thailand 380.0, 14.4%.
Tonga NL. Vanuatu NL. Vietnam 113.0F, 1.5%. Sub-total

12,440.0, 2.2%).
Developed countries (Australia 30.0, -2.2%. Japan
141.0, 0.3%. New Zealand NL. Sub-total 171.0, -0.2%).
Asia-Pacific Total 12,611.0, 2.2%.
Rest of world 41,979.7, 0.6%.
World 54590.7, 0.9%. Address: FAO Regional
Agricultural Engineering and Agro-Industries Officer, FAO,
RAPA, Bangkok, Thailand.
2631. Kittler, Pamela Goyan; Sucher, Kathryn P. 1997. Food
and culture in America: a nutrition handbook. Belmont,
California: West/Wadsworth. xiv + 535 p. Illust. (photos).
Index. 26 cm. [100+* ref]
• Summary: What is American food anyway? Does it include
sushi, soy sauce, miso soup, or tofu? How about Peking duck
or pot stickers? How about enchiladas, chile rellenos, or
tacos?
This excellent and original work is arranged in chapters
by cultural groups or subcultures living in the USA.
The chapter on “Latinos” states under “Foreign
influence” (p. 286) that the “demand for Asian ingredients
by later immigrants resulted in the introduction of soybean
products,...” Under “Regional variations” (p. 290) that
Cubans like a chicken dish marinated in lime juice and soy
sauce. Under “Meal composition and cycle” (p. 290) that
West-African fritters are made from the meal of soybeans...”
The chapter on “Asians,” under “Chinese,” notes (p.
328-30) that “Soybeans are transformed into an amazing
array of food products that are indispensible to Chinese
cooking,” including soy sauce, soy milk, bean curd or
tofu, black beans (“made with cooked fermented soybeans
preserved with salt and ginger. Black beans are usually added
as a flavoring in dishes”), hoisin sauce, and oyster sauce. Soy
oil is also used in Chinese cooking. The Hakkas enjoy tofu
stuffed with meat (p. 332). Every Chinese meal aims for a
good balance of fan (grain foods, such as rice or wheat) and
tsai (side dishes). “The Chinese believe that a good diet is
critical for physical and emotional harmony and necessary
to strengthen the body against disease” (p. 334). During
pregnancy, soy sauce may be avoided to prevent dark skin
(p. 335). Chinese who avoid fresh dairy products because of
lactose intolerance, may consume soybean curd and soy milk
(if fortified with calcium) as alternatives.
Under “Japanese,” soy sauce is a traditional food of
Japan (photo, p. 341). Soybean products (p. 350) are an
important part of the Japanese diet; they include tofu, shoyu
(soy sauce), miso, and teriyaki sauce–to name just a few.
Second-generation Japanese use more soy sauce than nonAsians (p. 354) but as their diet becomes Americanized, they
fall prey to more diseases of affluence. The response to dairy
products and lactose intolerance is similar to that of Chinese,
with the use of tofu and soy milk.
Under “Koreans” (p. 363, 366) Soybean products are in
important part of the diet; they include soy sauce, soy paste,
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and soybean curd or tobu [sic, tubu] (tofu).
Under “Southeast Asians and Pacific islanders.” Adobo
is a popular Filipino stew, seasoned with soy sauce (p. 389).
Soy products include soy milk and tempeh (p. 399, 402, 404,
421-22).
The “Glossary of ethnic ingredients” mentions many
soy products including (p. 490): “Black beans, fermented:
Black soybeans salted and fermented to produce a piquant
condiment. Used in Chinese cooking as a seasoning
or combined with garlic, ginger, rice wine, and other
ingredients to make black bean sauce.” Address: 1. M.S.,
Food and nutrition education consultant; 2. Dep. of Food and
Nutrition, San Jose State Univ., California.
2632. Minami Manshu Tetsudo K.K. Kankôbutsu Mokurokushu [Compiled indexes to the publications of the South
Manchurian Railway Co. 4 vols.]. 1997. Tokyo: Honno
Tomosha. [Jap]*
2633. Shanmugasundaram, S.; Tsou, S.C.S.; Hong, T.L.
1997. Vegetable soybeans production and research. In:
Banpot Napompeth, ed. 1997. World Soybean Research
Conference V: Proceedings. Soybean Feeds the World.
Bangkok, Thailand: Kasetsart University Press. xxiv + 581
p. See p. 529-32. Held at Chiang Mai, Thailand, 21-27 Feb.
1994. [21 ref]
• Summary: Contents: Introduction. Production. Emerging
vegetable soybean producers. Vegetable soybean and
sustainable agriculture. Quality of vegetable soybean.
Diversified products from Vegetable soybean. Future
research issues.
Vegetable soybeans are specialty soybeans harvested
between the R6 and R7 growth stages (Fehr 1971) and used
green. Japan has long been and still is the major producer
and consumer of vegetable soybean; since 1980 the area
planted has remained at about 140,000 ha. The Tohoku and
Kanto districts are the major producing areas. The annual
demand is about 150,000 tonnes (metric tons). Of this, about
42,000 tonnes (27%) is supplied by Taiwan. During the past
5 years, China, Thailand, the Philippines, and Indonesia have
been exploring the potential of vegetable soybeans for export
and for the domestic market. The crop is also grown and
consumed in Nepal.
Note: This is the first chapter in a special section of
these proceedings titled “Special Symposium (Soybean in
Tropical Agriculture).” Address: Asian Vegetable Research
and Development Center (AVRDC), P.O. Box 42, Shanhua,
Tainan 741, Taiwan, Republic of China.
2634. Tucker, Phillip Thomas. 1997. The forgotten
“Stonewall of the West”: Major General John Stevens
Bowen. Macon, Georgia: Mercer University Press. 379 p.
Illust. Index. 24 cm. [800+* ref]
• Summary: John Stevens Bowen (1829-1863) was a

Confederate general in the American Civil War. He was a
graduate of West Point Military Academy and an architect.
His records are at the St. Louis Historical Society. The great
grandson of soybean pioneer Samuel Bowen, he died, a
paroled prisoner of war, near Raymond, Mississippi, on July
13, 1863. Twenty-four years after his death his remains were
brought to Vicksburg and re-interred in the Confederate
Cemetery.
Contents: Acknowledgments. Photographs (10 pages,
unnumbered). Introduction. 1. A new life in the West
(childhood and early year), 2. Leading Missouri rebels.
3. Hell in the peach orchard of Shiloh. 4. Glory on the
Tuscumbia River. 5. Masterful defense of Grand Gulf. 6.
Brilliant tactical chess game at Port Gibson. 7. Climactic
showdown with Grant at Champion Hill. 8. The bitter end
comes at Vicksburg. Epilogue. Chapter notes. Bibliography.
This book draws on a wide variety of primary and
secondary documents (400 endnotes, 86 archival sources,
344 books, and 45 articles) to create, in great detail, the life
of John Stevens Bowen. The author argues that his military
talents and tactical brilliance have long been misunderstood
and underrated, and that he deserved (more than the famous
General Patrick Ronayne Cleburne) to be called “The
Stonewell of the West.” Photos include: (1) General John S.
Bowen, 1st Missouri Regiment, wearing of Missouri State
Militia before 1861 (frontispiece, facing the title page). (2)
Engraving of Major-General John S. Bowen. (3) John Bowen
as West Point cadet, 1852. (4) Mary Lucretia Kennerly. (5)
Lieutenant James A. Kennerly, 1st Missouri Brigade. (6)
Captain Lewis Hancock Kennerly, 1st Missouri Brigade,
killed outside Atlanta, Sept. 1864. (7) The Bowen House, St.
Louis, Missouri. (8) Belt buckle for Gen. John S. Bowen’s
Savannah Volunteer Guards. (9) Ulysses G. Grant. Note: The
author was born in 1953.
Chapter 1 discusses: Bowen’s ancestors–including
soybean pioneer Samuel Bowen. 1848-1853–Years at
West Point military academy; he entered in June 1848
and graduated 13th in a class of 52. 1853 summer–Threemonth summer vacation at his parents’ home in Georgia.
1853-1855–Training instructor at Carlisle Barracks in
Pennsylvania. 1855–Second Lieutenant at Jefferson
Barracks, Missouri. 1854 May 8–Marriage to Mary Lucretia
Preston Kennerly in St. Louis, Missouri; she was born on
9 Jan. 1835 at Jefferson Barracks, the daughter of George
Hancock Kennerly and Alzire Modeste Menard. 1855–Mary
becomes pregnant with their first child, while John leaves
for a new assignment on the Texas frontier. Mary’s Kennerly
parents and ancestors. Their first child, Menard Kennerly
Bowen, is born in 1855 (exact date not given) at Jefferson
Barracks, Missouri (p. 32-34).
Their second child, Anne Beauregard Bowen, was born
on 22 May 1860 at Carondelet, south of St. Louis, Missouri
(p. 52). Their third child, John Sidney Bowen, was born on 6
Sept. 1862 at Camp Sterling Price (a temporary Confederate
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encampment), at Milldale, a small town northeast of
Vicksburg, Mississippi. Mary was hundreds of miles from
their home at Carondelet. “To pay tribute to a promising
officer and friend who he had greatly admired, General
Bowel chose the child’s middle name to honor the respected
commander killed at Shiloh, Albert Sidney Johnston.”
In the Notes to chapter 1 (p. 325) we read that one
source was the “Marion Bowen Family Papers, Andree
Quarles, North California [sic, North Hollywood],
California.”
Talk with Prof. Theodore Hymowitz of the University
of Illinois. 1999. March 21. Ted has read this book, which
he found to contain numerous errors. For example: (1)
Tucker writes that a man living today in Illinois is a direct
descendant of Samuel Bowen. Ted wrote the man, who said
he was not a descendant. (2) Tucker writes two paragraphs
about one Commodore Oliver Bowen who (he says) was a
relative of Samuel Bowen; he was not. He came from New
England stock, and was a Baptist/Methodist by religion–
Samuel was Episcopalian (high church).
This book contains almost a full page material (p. 1718) about Samuel Bowen plagiarized from an article titled
“Introduction of Soybean to North America by Samuel
Bowen in 1765, by T. Hymowitz and J.R. Harlan (published
in Economic Botany, Dec. 1983, p. 371-79). Yet nowhere
does Tucker cite or mention this key article! And Tucker did
not add any new information (not even clues nor hints) about
Samuel Bowen.
Even while paraphrasing and plagiarizing, Tucker makes
errors. He begins: “General Bowen’s ancestor, Samuel
Bowen, was a businessman who came to America with high
ambitions. Only two years after his arrival in the English
colonies, the enterprising Bowen was the first person to
introduce soybeans from China to America in 1766. He
raised the first crop of soybeans in the virgin soil of Chatham
County. The long growing season and the nearby port of
Savannah was the ideal setting for Bowen’s successful
experiment.” Errors–pointed out by Dr. Theodore Hymowitz:
(1) Bowen did not grow the soybeans he introduced to
America in 1765 because he did not have land available
to sow the seeds, so he asked Henry Yonge, the SurveyorGeneral of Georgia, to plant the seed on his land. (2) The
soybeans were not raised in Chatham County, since that
county was not created until 5 Feb. 1777–roughly ten years
later. Chatham County was created out St. Phillip Parish
and Christ Church Parish. (3) Captain Oliver Bowen, who
commanded a naval vessel (Georgia Schooner) during the
Revolutionary War, was not related to Samuel Bowen. He
came from Boston, Massachusetts.
At the time that Hymowitz and Harlan wrote their
article, they did not know when Samuel Bowed died. They
later found documents showing that Bowen died in 1777–but
they have not yet published that information. Tucker writes
that Samuel Bowen died in 1774; he probably guessed at the

date.
Since most people interested in this subject would
read the Georgia Historical Quarterly, Ted will ask for a
retraction about the information concerning Samuel Bowen
that was in the book. For detailed information, he will refer
people to the article by Hymowitz and Harlan.
Tucker earned degrees from the University of Missouri,
Central Missouri State University, and St. Louis University.
He is currently the chief historian, 11th Wing, Bolling Air
Force Base. Ted was unable to contact him at the Base.
Mercer University Press will also try to contact him.
Address: Washington, DC.
2635. Vavilov, Nicolay Ivanovich. 1997. Five continents.
Translated from the Russian by Doris Löve. Rome, Italy:
International Plant Genetic Resources Inst. xliii + 198 p.
Illust. No index. 24 cm. [10 ref. Eng]
• Summary: This book, about the life and work of N.I.
Vavilov (1887-1943), was published long after his death as
a political prisoner. Unfortunately, the book has no index.
The excellent introductory chapter titled “The Russian
scientist Nicolay Vavilov,” by Seymon Reznik and Yuri
Vavilov (p. xvii-xxix) is a frank biography, including details
of his conflict with arch-enemy Trofim Lysenko, his fall into
disgrace by 1935, his arrest by the KGB on 7 Aug. 1940, and
his death in prison in 1943.
In “The basic principle behind the expeditions” (p. 1-4)
Vavilov notes that the seven basic geographical centers of
origin, which cover only about 7% of the world’s land area,
are: (1) The tropical centre, in tropical India, IndoChina,
and southern China. (2) The East Asiatic Centre, includes
the central and western parts of China, Korea, Japan, and
the major portion of Taiwan. (3) The Southwest Asiatic
Centre. (4) The Mediterranean Centre, along the coast of the
Mediterranean. (5) The Abyssinian Centre. (6) The Central
American Centre, and (7) The Andean Centre. Maps show
Vavilov’s travels in each center. These centers were first
outlined in his book Centres of Origin of Cultivated Plants
(1926, Leningrad).
In the chapter titled “Expedition to Japan” (p. 58-61)
he expresses his surprise at “the endless variety of plant
types” including the “various preparations of soya beans
and ‘adzuki’ beans (Vigna angularis [Willd. Ohwi & H.
Obashi]).” “There is perhaps no other country where the
love of trees and flowers is so strongly expressed as in
Japan. The care of flowers and plants has become a national
characteristic of this country.” “There is not a single weed
in the fields or in vegetable gardens.” In Japan he found “a
multitude of dishes made of soyabeans (substituting for fat
and including a cheese called ‘tofu,’ a soya product)...” He
was impressed by the work of Ekiken Kaihara [Kaibara;
1630-1714]. A philosopher, man of letters, physician,
geographer, historian, agronomist and naturalist, he wrote
270 volumes on 60 different themes, including a 5-volume
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work on garden plants and a 3-volume work on vegetable
plants. In 1638 two gardens of pharmaceutical plants were
established in Edo (Tokyo) and in 1720 another one in
Komada.
In the chapter titled “Expedition in Korea” (p. 69-71)
he again mentioned soyabeans and ‘adzuki beans,’ and
noted: “Dozens of different foods are made from soyabeans,
including the special cheese, tofu. Sprouts of soyabeans
are rich in vitamins and are available in large amounts in
all markets in Japan. Soya is used for seasoning meat and
rice and of course, it produces an excellent oil, used for
making margarine and for technical purposes. Although it
is a crop exceptionally well suited to a monsoon climate,
the soyabean has become the most important technical crop
worldwide during the last couple of decades. Owing to the
effect of European and American demands an enormous
area has become planted to soyabeans. During the past two
decades the plantations of soya in Manchuria have reached
7 million hectares and the world-wide area has exceeded
15 million hectares. It is difficult to imagine a more flexible
plant in respect of the variation of both biological and other
characteristics. The varieties of soyabeans can be counted by
the thousands. The present American industry has introduced
even more variety.”
In Seoul, Vavilov unexpectedly met two colleagues, P.H.
Dorsett and William Morse, known to him from Washington,
DC. “Dr. Morse is the co-author of a well-known monograph
on soyabeans, written by him and Dr. Charles Piper, another
plant introducer from Vancouver, Canada. Morse was
fanatically devoted to soyabeans throughout his life. In
the course of some years, Piper studied in China, Korea,
Manchuria and Japan on behalf of the U.S. Department of
Agriculture, investigating crops of soyabeans, collecting
seed material and forwarding it to the USA.” Also discusses
the agricultural explorations of Frank Meyer and Mark
Carleton. Swingle “organized an extensive utilization of
Chinese research, including the building up of a valuable
library of Chinese literature and a whole staff of translators,
who revealed the treasures of ancient Chinese agronomical
science. The results of this endeavour have become obvious
during the past couple of years. The similarity between the
conditions of extensive parts of the territories of the USA and
China make possible a wide utilization of soyabean crops,
which during the last couple of years have amounted to as
much as 1.5 million hectares.”
“Quietly and modestly, Morse, who traveled with his
family, wife and daughter, went from one city to another
while staying in the best hotels.”
Note: Soyfoods Center has a copy of the “Translator’s
Foreword” (p. xxx-xxxvi) which was typeset but later
deleted from the book. Only the last two paragraphs were
used. It tells the real story of Vavilov’s work, his downfall
at the hands of Trofim Denisovich Lysenko, several moving
petitions by Vavilov asking that he be able to finish writing

unfinished books, and details of his case history and death.
Address: Head, All-Union Inst. of Plant Industry (VIR),
Russian SSR.
2636. Wang, Lianzheng. 1997. Soybean: A world-wide crop.
In: Banpot Napompeth, ed. 1997. World Soybean Research
Conference V: Proceedings. Soybean Feeds the World.
Bangkok, Thailand: Kasetsart University Press. xxiv + 581
p. See p. 517-20. Held at Chiang Mai, Thailand, 21-27 Feb.
1994. [2 ref]
• Summary: Contents: Abstract. Versatile uses of soybean:
Soybean as a staple food, soybean as a foodstuff (e.g. “fresh
or dried bean curd, bean milk, soy sauce, soy sprouts,
fermented bean curd, jellied bean curd, and thin sheets
of bean curd” [yuba]), soybeans as a main oil crop (The
oil is classified as semidrying and intermediate between
the fast-drying oils, such as linseed and tung, and the
non-drying peanut oil), soybeans for industrial uses (high
grade industrial enamels, varnishes, alkyl resin paints, inks
and stains, pharmaceuticals, oilcloth, linoleum, synthetic
rubber, lecithin, hormones, vitamins, furfural, bakelite and
monosodium glutamate. Soy protein in used in adhesives,
paper coatings, water-thinned paints, plastics, printing
inks, textile fibers), soybean in livestock and poultry feeds,
soybeans fertilize and enrich the soil (nitrogen fixation by
Rhizobium bacteria), export importance. Soybean production
in the world and main countries. Technological advances
for the increase of soybean yield: Collection and exchange
of soybean genetic resources, breeding of new soybean
varieties, rational application of organic and inorganic
fertilizers, improved cultivation techniques, rational
irrigation, plant protection–Controlling insect pests, plant
diseases and weeds. Trends of soybean production in the
future: Enlargement of soybean acreage and readjusting of
crop structure, increasing soybean yield per hectare. Address:
Chinese Academy of Agricultural Sciences, CAAS, 30
Baishiqiao Road, West Suburbs, Beijing 100081, People’s
Republic of China.
2637. Goodman, Roy. 1998. Benjamin Franklin, soybeans,
and the American Philosophical Society (Interview).
SoyaScan Notes. Jan. 13. Conducted by William Shurtleff of
Soyfoods Center. [2 ref]
• Summary: Benjamin Franklin was a (or the) Colonial agent
for Georgia. He was the main agent for quite some time. He
was also an agent for other colonies, including Pennsylvania
and New Jersey; remember, he was a businessman. Georgia
compensated him for his services with land near Savannah,
but this was never recorded. After he died in 1790, his family
decided to sell the land. “Samuel Bowen figures into this
colonial agent business, but Roy does not know how. There
is an article about Franklin as a Georgia agent; Roy will try
to send a copy. Franklin worked closely with John Bartram,
and both were very interested in economic botany; they
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were not just collecting quaint plants–there were ideas of big
business behind their work.
Franklin was interesting in things related to China,
such as plants, materia medica, etc. Noting that Philadelphia
(Pennsylvania), Peking (China), San Francisco (California)
and Madrid (Spain) are at the same latitude, he thought all
these plants would grow in each of these places. There is a
lot of information on soy in the early minutes of the Society.
He was in and out of the colonies, but he was around
when native American ginseng was found on the banks of the
Susquehanna River (probably in Pennsylvania). He made a
big deal of this in his newspaper. John Bartram came across
it, and they thought there was great potential for this plant in
the colonies.
The single best book on Franklin’s life is still the
biography by Carl Van Doren. Published in 1938, it won the
Pulitzer prize. Also very important are the Franklin Papers
(U.C. Berkeley owns a copy), published in many volumes by
Yale University Press. Each volume is indexed.
Alfred Owen Aldrich, at the University of Illinois, has
written about Franklin in Asia (incl. China). Stephen Gerard
was a leading merchant in Philadelphia in the early 1800s.
There is a CD-ROM index to the Gerard Papers, which may
mention soy. See Jonathan Goldstein’s book on Gerard.
Goldstein is now in Georgia teaching at a small college.
The Niles Register is another superb source, which will
probably mention soy. Focused on the first half of the 19th
century, it lists all kinds of business and commercial news
and events. APS owns the 70-volume set (kind of like a
mixture of U.S. News and World Report, and the Wall Street
Journal) and its CD-ROM index.
How is APS funded? By an endowment. In about
1929 they received about $4 million from a gentleman
named Penrose. It was invested wisely so now it is worth
about $100 million. They have 3 buildings and several
publications. They both give and receive grants. Address:
Curator of Printed Material, Reading Room, American
Philosophical Society, Philadelphia, Pennsylvania. Phone:
215-440-3408.
2638. New York Times. 1998. Eating out. Jan. 16. p. E47.
• Summary: Contains a summary review of Taipei Wall Sea
Street Taiwanese Restaurant, a full review of which by Ruth
Reichl appeared in this newspaper on 24 Feb. 1995 (p. C24).
Mentions “fermented bean curd.”
2639. Early soyfoods in China–Chronological (SoyaScan
database search report). 1998. 12 p. incl. index. Jan. 23.
Unpublished manuscript. [20 ref]
• Summary: This carefully customized database search
was conducted for Mark Messina to document the fact
that soyfoods have been widely consumed for a long time
in China. Among the 20 records are the earliest Chineselanguage and English-language documents that mention or

discuss soyfoods in China, with emphasis on soy sauce (15
records), tofu (12 records), and Chinese-style miso (chiang, 6
records). Also includes the earliest English-language records
that give significant industry or market statistics on soy sauce
or tofu in China.
2640. Kluis, Alan. 1998. Currency woes threaten ag exports:
Devaluations have hurt some of our best customers. Soybean
Digest. Jan. p. 108-09.
• Summary: The USA now grows about 50% of the world’s
soybeans. One graph shows the world’s top soybean
producing nations and states (in hundred million bushels):
USA (280), Brazil (110), Argentina (55), Iowa (50), Illinois
(40), Minnesota (28). A second graph shows U.S. soybean
exports by country (in million bushels): Japan (145),
Netherlands (125), Mexico (122), Taiwan (75), China (68),
Brazil (62), Korea (55), Spain (55), and Germany (43).
Address: President, NorthStar Commodity Investment Co.
2641. United Soybean Board. 1998. Making your checkoff
pay off. Soybean Digest. Jan. p. 70.
• Summary: Contents: Soy meal, oil exports make big jump
in 1996-97. U.S. soybeans feeding fish in China. Checkoff
project looks at making tractor parts out of soybeans.
Note: The cover of Soybean Digest has changed.
Intertec, the publisher, had been owned by K-III (pronounced
Kay-three), but in 1998 K-III changed its name to Primedia.
Starting with the January 1998 issue, “An Intertec / Primedia
Publication” began to appear on the cover, just below
the title, Soybean Digest–in place of “An Intertec/K-III
Publication.” Address: 16305 Swingley Ridge Road, Suite
110, Chesterfield, Missouri 63017.
2642. Product Name: Cold Mountain Eda-Mame (Boiled
Young Soybeans in Pods).
Manufacturer’s Name: Mutual Trading Co., Inc. Product
of China.
Manufacturer’s Address: 431 Crocker St., Los Angeles,
CA 90013. Phone: (213) 626-9458.
Date of Introduction: 1998 February.
Ingredients: Young soybeans.
Wt/Vol., Packaging, Price: 1 lb plastic (vinyl) bag.
How Stored: Frozen.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo at Anaheim, California.
1998. March. A large color photo shows the front of the
package. “Eda-mame (Ed-dah-mah-meh): Boiled young
soybeans in the pods. Jeunes fèves de soya entières
bouillies.” Below that is the word “edamame” written
in Japanese hiragana characters. “Microwaveable. Keep
frozen.” Behind the package is a large oval photo of
edamame in their emerald green pods.
Talk with, letter (fax) from, and Label sent by Atsuko
Kanai at Mutual Trading Co. (MTC). 2001. June 11. This
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Cold Mountain brand edamame was launched on 15 Feb.
1998. Atsuko believes it was the first “all English” edamame
package sold into the American marketplace. The Cold
Mountain brand was designed for the American mass market.
There were 24 x 16 oz bags per case, imported from Taiwan.
“Notice the resemblance to the Miyako brand? That’s
because we weren’t sure if Americans were ready for this. If
not successful, we’d sell to our Japanese restaurants without
their hesitating, because they’re already familiar with the
Miyako-brand package.” In Dec. 2000 MTC introduced its
“4-color print bag with the ‘heart-healthy’ claim.”
Label: 7½ by 10¼ inches. Pre-printed plastic bag.
Red, green and white on clear plastic. “All natural soybean
protein. No cholesterol. Microwaveable.” On the back is an
illustration of a thumb and finger popping a green bean out
of its pod. Also a USDA Food Pyramid.
2643. Seow, A.; Shi, C.Y.; Franke, A.A.; Hankin, J.H.; Yu,
M.C. 1998. Isoflavonoid levels in spot urine are associated
with frequency of dietary soy intake in a population-based
sample of middle-aged and older Chinese in Singapore.
Cancer Epidemiology, Biomarkers & Prevention 7(2):13540. Feb. [39 ref]
• Summary: “Soy products contain high amounts of
isoflavonoids, which have been shown to exhibit possible
cancer-protective properties. Chinese populations in Asia,
in particular, have a high level of soy intake and a relatively
low risk of hormone-dependent cancers. In this study,
we assessed the distributions of dietary soy isoflavonoids
(daidzein, genistein, and glycitein) and urinary soy
isoflavonoids and their metabolites (daidzein, genistein,
glycitein, equol, and O-desmethylangolensin) among 147
Singapore Chinese (76 men and 71 women) ages 45-74
years, who are participants of the Singapore Cohort Study
on diet and cancer. Urinary values were measured from
spot samples collected 10-20 months following recruitment,
when usual dietary habits were assessed by a structured food
frequency/portion size questionnaire administered in person.
Dietary levels of daidzein and genistein were comparable
within individuals and about seven times higher than the
level of dietary glycitein. All three dietary isoflavonoids
showed an approximately 3.5-fold difference between the
25th and 75th percentile values. Similarly, daidzein was
the most abundant and glycitein the least abundant of the
five isoflavonoid compounds in urine. There was a 4.9-fold
difference between the 25th and 75th percentile values for
the sum of the five urinary isoflavonoids. Among study
subjects, there were statistically significant.
Note: Messina (2017) states: “Among ethnic Chinese,
nearly all soy is consumed in unfermented form.” Address:
1. School of Public Health and Cancer Center, University of
South Carolina, Columbia 29203.
2644. Fischer, Bruno. 1998. Update on Triballat, maker of

soymilk and soy yogurt in France (Interview). SoyaScan
Notes. March 3. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Triballat makes the best soymilk that Bruno
has ever tasted. “It’s incredible.” Their soy yogurt, which is
fermented, is also quite good; it is bland, but expensive and
not organic. Triballat is a well-managed family-run business,
now in its fourth generation; the company is growing
steadily. Their soymilk is sold in multi-weight glass bottles,
which are UHT packaged. Bruno sells a soymilk made by
Triballat, which he launched about 5 years ago. He buys the
finished soymilk from them for US$0.40/liter, and the total
cost packaged and labeled is near $0.70/liter. Presently 1.80
German marks = 1 U.S. dollar. He is their biggest customer.
He has an agreement with Triballat that they sell the soymilk
for bottling into glass exclusively to Bruno Fischer. And they
have an unwritten gentleman’s agreement that they don’t sell
to other German companies.
Triballat wants to sell its soymilk technology outside of
Europe. About one year ago they sold a complete soymilk
and soy yogurt system to some company in China–Bruno
thinks it was probably in Shanghai. This is the only system
they have sold, but they are now negotiating for the sale of a
second system somewhere.
1998. April 7. He has located and contacted the plant
Triballat sold to China, but they are not interested in selling.
Address: Im Auel 88, 53783 Aetorf, Germany. Phone: 492243-4021.
2645. Huang, H.T. (Hsing-Tsung). 1998. The Chinese
character for fermented black soybeans: Two ways of
pronouncing it and four ways of romanizing it (Interview).
SoyaScan Notes. March 13. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: The Chinese character meaning soy “nuggets”
is fairly uncommon, and is not found in some dictionaries.
It can be pronounced either as “shuh” (like the first syllable
in Chicago) or as “chuh” (like the first syllable in Chiquita).
After extensive research on this subject, Dr. Huang believes
that the former pronunciation (“shuh”) is the more common,
although the character appears one way in some dictionaries
and the other way in others. In the modern pinyin system of
romanization, the two pronunciations would be written as shi
or chi respectively. In the somewhat outdated Wade-Giles
system of romanization, the two pronunciations would be
written as shih or ch’ih respectively.
The character for fermented black soybeans is often
preceded by the character meaning “bean” (dou in pinyin or
tou in Wade-Giles) for the sake of clarity. Thus in pinyin:
doushi or douchi, and in Wade-Giles: tou-shih or tou ch’ih.
Dr. Huang prefers doushi (pinyin) or tou-shih (W-G.).
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “doushi” to refer to
fermented black soybeans. Address: 309 Yoakum Parkway
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#403, Alexandria, Virginia 22304.
2646. Liu, KeShun. 1998. Re: Profile. Letter to William
Shurtleff at Soyfoods Center, March 18. 2 p.
• Summary: This profile is an autobiography of Dr. Liu.
Soyfoods Center has divided the story into two parts. Most
of it is told in our “About the author” section at Dr. Liu’s
excellent 1997 book titled Soybeans: Chemistry, Technology,
and Utilization. The rest, which follows, is a description of
his major responsibilities as Project Leader of the Soyfoods
Laboratory at Hartz Seed in Stuttgart, Arkansas, where he
works on breedings soybeans for food use. He oversees the
laboratory and “collaborates with several plant breeders
within Hartz Seed and scientists at Monsanto’s Life Sciences
Research Center, St. Louis [Missouri], to improve soybean
quality for making both Oriental soyfoods and Western soy
products (including soy oil and soy protein ingredients). His
major responsibilities include: (1) conducting research on the
factors that affect the quality of soyfoods (such as soymilk,
tofu, natto & soy sprouts) and soy protein ingredients, (2)
identifying relationships between raw soybean components
and the quality and yields of soyfoods, (3) developing
reliable laboratory methods for making soyfoods and
evaluating their quality attributes, (4) developing rapid
methods for screening chemical components of breeding
lines (e.g. assay for fatty acid composition), (5) researching
the nutritional and functional properties of soybean oil and
exploring applications of modified soybean oil obtained
through plant breeding, (6) and identifying new product
concepts and areas for further improvements of soybeans
as food.” Address: Project Leader, Soyfoods Lab., Hartz
Seed–A Unit of Monsanto Co., Inc., 901 N. Park Ave.,
Stuttgart, Arkansas 72160. Phone: (870) 673-8565.
2647. Barnes, Stephen. 1998. Evolution of the health
benefits of soy isoflavones. Proceedings of the Society for
Experimental Biology and Medicine 217(3):386-92. March.
[75 ref]
• Summary: Contents: Abstract. The importance of
polyphenolics to plants (polyphenolics include bioflavonoids
and the coumestans). Bioflavonoids and mammals. History
of soy as a source of foods (“The first recorded use of soy
is contained in the Materia Medica of the Chinese Emperor
Shen Nung in 2838 BC (14)”; not true. Barnes mentions tofu,
soy milk, miso, soy bean paste, tempeh, soy flour, isolated
soy protein). Your health and soy (mentions black soybeans
{Jap: kuromame} for medicinal use; “The first use of soy to
give health benefits in the U.S. occurred in 1910 when it was
recommended for use by diabetics”). Soy and cardiovascular
disease. Soy and cancer. Beneficial effects of soy and its
isoflavones on menopausal symptoms. Soy infant milk
formula and estrogenicity (a balanced critique of opponents).
Mechanisms of action of genistein.
“Summary: The exposure of humans to soy

phytoestrogens goes back nearly five millennia. Today
those nations whose people consume large amounts of soy
in their diet report a much lower incidence of many of the
chronic diseases that are targets of public health policy in
the United States. Systematic studies in laboratory animals
and in clinical trials have shown that either soy or the
phytoestrogens in it inhibit these chronic diseases. Rather
than being bad actors, the isoflavones in soy appear to be
the ‘good guys.’” Address: Dep. of Pharmacology and
Toxicology, Univ. of Alabama at Birmingham, Birmingham,
Alabama 35294.
2648. Kimura, Takuji “Tak.” 1998. Safeway in Northern
California is now carrying green vegetable soybeans
(edamamé) (Interview). SoyaScan Notes. April 2. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Mr. Kimura is a food broker, who demos and
sells quite a bit of Yamato’s boiled, packaged edamamé in
California. Interest in and orders for edamamé are growing
rapidly. In early February of this year Safeway, the giant
supermarket chain in California, began to carry Yamato’s
edamamé. The product is shipped to their central warehouse
at Pleasanton and distributed from there to individual stores
that wish to carry it. The edamamé are sold in the produce
section, in the pods, refrigerated, in a black plastic tray (6½
by 8 inches by 1½ inches deep) with a clear film lid and
nitrogen flush. Labeled “Edamamé (Boiled soy beans),”
one 8-ounce pack typically retails for $2.99. The product
typically has a 9-day shelf life refrigerated and is ready
to eat. Safeway now buys about one palate (containing
840 eight-ounce packs) a week of edamamé from Yamato.
Yamato buys most of its edamamé from JFC (Japan Foods
Corp.) International (San Francisco), but sometimes from
Nishimoto Trading Co. (Los Angeles). The product is now
grown mostly in mainland China rather than Taiwan since
most of the agricultural land in Taiwan is now thought to
be badly contaminated with mercury, left over from chrome
plating operations. They are imported frozen to the USA.
Yamato (whose full name is Yamato Flight Kitchen) is
located at 1534 Rollins Road, Burlingame, California 94010.
Phone: 650-692-2315. Yamato has been in business for 48
years in California, If your Safeway store does not yet carry
the product, tell the produce buyer and he will stock it for
you.
Tak introduced edamamé to Safeway as follows: In
Oct. 1977 Ms. Tin Rin Chew, a registered oncology dietitian
from the Alta Bates hospital Comprehensive Cancer Center
(Berkeley, California), contacted William Shurtleff at
Soyfoods Center and asked him to recommend good food
sources of soy isoflavones. One of those he recommended
most highly was green vegetable soybeans, and he gave the
dietitian Tak Kimura’s name. Ms. Chew faxed Tak Kimura
saying that some members of her center wanted Safeway to
carry edamamé. On 17 Oct. 1997 Tak presented a copy of
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this fax to Safeway’s produce buyer, Mr. Dennis Takeuchi, in
Tracy, California. He had just returned from a trip to Hawaii,
where he noticed that edamamé was widely served as a side
dish for beer (pupu) at bars and restaurants. He remembers
thinking while in Hawaii that he would like to try selling
the product via Safeway if he could find a source. Voilà!
Tak appeared. Moreover, it is Safeway’s philosophy that if a
consumer wants a product, they will do their best to get it.
Talk with Larry, the produce buyer at Safeway in
Lafayette, California. 1998. March 3. This item is listed as a
new product under “Soybeans edamamé fresh.” He will order
an 8-oz pack for Bill Shurtleff. Address: 3616 Delancey
Lane, Concord, California 94519-2357. Phone: (510) 6872422.

at Wu Kong, a Chinese restaurant in San Francisco
(Interview). SoyaScan Notes. April 15. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Dana Jacobi went to Wu Kong for a meal,
which included a dish with plenty of green vegetable
soybeans; she found the restaurant to be excellent. Chez
Panisse considers it the best Chinese restaurant in San
Francisco. Wu Kong serves several recipes, unique to their
restaurant, that contain green vegetable soybeans (GVS).
The one with the most GVS is called Straw Mushrooms with
Green Vegetable Soybeans (Shin-ku Maodou); it is served
in a light gravy. Another is Yuba with Green Vegetable
Soybeans (Toufu-p’i Maodou). Address: Rincon Center, San
Francisco. Phone: 415-957-9300.

2649. Routh, Allan. 1998. New developments with green
vegetable soybeans at SunRich (Interview). SoyaScan Notes.
April 9. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Organically grown Sweet Beans (peeled and
frozen green vegetable soybeans = GVS) are still being
distributed by Sno Pac Foods, a small organic vegetable
company in Caledonia, Minnesota. Sno Pak has been owned
by a German family since about the 1930s.
SunRich is committed to selling only green vegetable
soybeans grown in the USA; even if imports were less
expensive, it would not carry them. Most of the imported
product is brought in by Asia Foods, a Hong-Kong based
company that sources most of its GVS from mainland China.
All of the GVS sold by SunRich are grown under contract by
farmers in the area; SunRich does not own the land on which
they are grown.
GVS are sold in two forms: In the pods (which Allan
calls edamamé) and peeled. The peeled form works
extremely well (and better than most of its main competitor–
baby limas) in many vegetable blends for several reasons:
They have excellent taste, “nutritionals” (nutritional value),
freeze-thaw properties, texture, and appearance, and it cannot
be overcooked.
Dean Foods is already selling peeled GVS in its Baby
Broccoli Blend. Dean may eventually launch them as a
stand-alone product. The R&D people at Dean Foods are
very wise, and are also very interested in other possibilities
of GVS. One obstacle to the product becoming better known
is the marketing people, who do not know the product or
understand its potential as well.
Over the past few years SunRich has provided Sweet
Beans to most of the Soy Connection seminars held across
America. Most participants like the product very much;
they find it easy to use and can immediately envisage a
variety of familiar uses, such as soups, salads, entrees, and
stir-frys. Address: CEO, SunRich Inc., P.O. Box 128, Hope,
Minnesota 56046. Phone: 1-800-342-6976 or 507-451-3316.

2651. Ralston Purina Company. 1998. Agribrands
International, Inc. St. Louis, Missouri. 95 p. April 1. 28 cm.
• Summary: Ralston Purina Co. has decided to create a new
company, Agribrands, by spinning off its international animal
feeds and agricultural products operations. The company,
whose stock symbol will be AGX, will be traded on the New
York Stock Exchange. Shareholders of record of Ralston
stock as of 1 April 1998 will receive one share of Agribrands
Stock for every ten shares of Ralston stock they own. The
spinoff will occur on April 1.
The production and sale of animal feed was the primary
business of Ralston when it was established in 1894. Animal
feeds and agricultural products continued to be the dominant
business until the 1950s. “The development at that time of
a new extruded dry dog food by Ralston revolutionized the
pet food industry and transformed Ralston into primarily
a consumer products company. Since then, the pet food
business has continued to grow in importance to Ralston
while the relative contribution of the animal feeds and
agricultural products business declined. In the 1980’s,
Ralston’s focus became increasingly directed away from the
animal feeds and agricultural products business as Ralston
acquired Continental Baking Company, the nation’s largest
wholesale baker, in 1984, and the worldwide Eveready
battery business in 1986. The intention of Ralston’s
management to focus on consumer packaged goods and
its stable of leading brands culminated in the sale of its
U.S. animal feeds and agricultural products business to a
subsidiary of British Petroleum in 1986. British Petroleum
did not acquire Ralston’s international animal feeds and
agricultural products business, which became a non-core
business, having limited synergies with Ralston’s other
international businesses.”
“In 1994, Ralston spun-of Ralcorp Holdings, Inc., a
subsidiary to which Ralston had contributed its breakfast
cereal, baby food, cracker and cookie, coupon redemption
and all-seasons resort businesses. In 1995, Ralston sold all of
the capital stock of Continental Baking Company. In 1996,
Ralston sold its assets associated with its cereal business in

2650. Wu Kong. 1998. The use of green vegetable soybeans
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the Asia Pacific region (which it had retained in the Ralcorp
spin-off), and terminated its European cereal operations. In
1977, Ralston sold its international soy protein technologies
business. In line with this focus on its core businesses,
Ralston attempted to sell its international animal feeds and
agricultural products business to PM Holdings Corporation
in 1994, but negotiations broke off as the parties were unable
to agree on key terms of the transaction.”
Agribrands’ principal properties are its animal feed
manufacturing facilities and property, which are located
in the following countries: Brazil (7 plants), Canada (7),
Colombia (6), France (7), Guatemala (1), Hungary (2), Italy
(5), Korea (3), Mexico (8), People’s Republic of China (4,
incl. 3 joint ventures), Peru (3), Philippines (2), Portugal (2),
Spain (7), Turkey (2), Venezuela (4, plus a hatchery) (p. 4143; notes which are leased, joint venture, under construction,
or to be divested). Address: Checkerboard Square, St. Louis,
Missouri 63164.
2652. SoyaScan Notes. 1998. The worst famines in human
history (Overview). May 1. Compiled by William Shurtleff
of Soyfoods Center.
• Summary: The worst famine in human history, in terms of
total famine-related deaths, was the Chinese famine of 19581962 that killed 30 million people (Source: 1998 April 30–
Newshour with Jim Lehrer–Famine in North Korea).
Other major famines in China since 1875
(chronological): 1876-79 in North China–Drought for 3
years. Children sold and cannibalism. Estimated deaths: 9
to 13 million. 1892-94 in China. Drought. Deaths estimated
at 1 million. 1920-21 in North China. Drought. Estimated
½ million deaths. 1928-29 in China (Shensi, Honan, and
Kansu). Comparable in extent and severity to the great
famine of 1877-78, but because of railroads, deaths were
probably less.
Major famines in the USSR since 1875: 1921-22,
especially in Ukraine and Volga region. Drought. U.S.
assistance requested by Maksim Gorky. Despite relief efforts,
deaths estimated at 1.25 to 5 million. 1932-34 in all USSR,
caused by collectivization, forced procurement, destruction
of livestock by peasants. Estimated deaths 5 million. 1947 in
USSR (reported by Khruschev on 10 Dec. 1963). Caused by
policies of Stalin and Molotov.
2653. New York Times. 1998. Queens welcomes big eaters:
Good eating. May 3. p. CY32.
• Summary: Contains summaries of previous reviews of
the Penang Cuisine Malaysia and the Taipei Wall Sea Street
Taiwanese Restaurant, described in detail by Ruth Reichl in
the 24 Feb. 1995 issue of this newspaper (p. C24). Mentions
“fermented bean curd,” tofu, and “fermented black beans.”
2654. Gonzalez-Watanabe, Yvonne. 1998. Introducing tofu
and soymilk to Costa Rica. Update on soyfoods work in

the Los Angeles area (Interview). SoyaScan Notes. May 4.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Yvonne just returned from a month (March 29
to April 24) in her native country of Costa Rica, where she
was teaching about and studying tofu and soymilk. She gave
8 classes in people’s homes, where she taught them how to
make and use soymilk and tofu; about 30-40 people attended,
and about half the people attended more than one class.
During these classes she developed a recipe for tofu seviché
(pronounced say-VEE-chay), which is traditionally made
with marinated raw fish but occasionally with green plantain
or avocadoes substituted for the fish. Yvonne used tofu in
place of the fish, and it was a big hit.
Vegetarianism is now quite popular in San Jose,
the capital of Costa Rica, but it goes under the name
of macrobiotics. There are a number of “macrobiotic”
restaurants in the capital; all serve only vegetarian food.
When Yvonne tried to interview the one existing
Chinese-run tofu company, they were very uncooperative. It
seemed like they might be going out of business because tofu
is now being made on a small scale in many other places.
Yohan, the big chain of Japanese-run food stores, now makes
fresh tofu each day in the store. Many small Chinese food
markets and restaurants also make their own tofu. Kikkoman
Tofu, sold in aseptic packages, is fairly widely available.
Yvonne’s booth and tofu recipe brochure for the LA
Tofu Festival are progressing nicely. Margaret Endo has
found advertisers for the booklet, which will enable Yvonne
to expand its size. She has also found a Costa Rican celebrity
to be the host at her booth–Lily Melgar, a well-known actress
and friend of her cousin. Yvonne went to Lily’s home and
prepared her favorite tofu recipes, which Lily liked very
much.
Update: Talk with Yvonne. 1998. July 8. The Southern
California Gas Co. will be sponsoring Yvonne’s booth at the
LA Tofu Fair–which is now set for Saturday and Sunday,
August 15-16. They will pay for all the bands, the music, and
a Spanish-language flyer–largely because they are interested
in reaching the Hispanic population in the Los Angeles area.
Yvonne has been meeting a large number of people who are
interested in tofu–some of them local celebrities. One Puerto
Rican lady who is a musician, goes by the name “La India.”
Ricky Martin from Mexico is a pop music star. Yvonne has
cooked Hispanic vegan tofu recipes for both of them.
Update: Talk with Yvonne. 1998 Dec. 10. She is now
the guest chef on a TV show in Los Angeles (KCET–
Channel 52) twice a month teaching cooking–vegetarian
and soyfoods. She receives no pay for this, but it is very
interesting and good exposure. Address: 6029 LaPrada St.,
Los Angeles, California 90042. Phone: 213-254-1712.
2655. Cohen, Misha Ruth. 1998. Tofu as seen by traditional
Chinese medicine (Interview). SoyaScan Notes. May 12.
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: From the viewpoint of traditional Chinese
medicine (TCM), tofu is a yin food with three main healing
properties: It is a cooling food, it moistens dry conditions
(increases fluids), and it is a yin tonic. To say that tofu is
simply a yin food (as some followers of macrobiotics do) is
an oversimplification in the view of TCM. A yin food such as
tofu is good/healing for some people but not good for others,
depending on the person’s constitution and particular health
condition or problems.
Yin is more the water element, as opposed to yang
which is more the fire element. A yin tonic increases the yin
effect on or aspects of the body–including coolness and fluid;
likewise, a ch’i tonic increases the amount of energy in the
body. A person might need a yin tonic if they had dryness,
hot flashes, and night sweats or afternoon sweats. TCM uses
yin (and tofu) to treat perimenopausal symptoms.
A healthy body has yin and yang in balance. At this
point it is important to distinguish four states of yin/yang
imbalance: Yin deficiency, yang excess, yang deficiency, and
yin excess. The latter condition (yin excess) is rare, except in
dampness, as manifested by a “slippery pulse” and too much
fluid in the body. A person (such as one with liver fire) could
have a large yang excess plus some yin deficiency, which in
TCM is called “yin deficient–yang excess.” Such a person
might have dry skin and the tip of their tongue might be red.
Tofu would be a good food for this person to eat.
Seen from the Western viewpoint, tofu contains
phytoestrogens. That means it is a “yin tonic” because
estrogens are yin substances, which create the female (yin)
character. As people get older, they gradually lose all of their
hormones. As a yin tonic, tofu is good for older people, both
men and women.
Concerning heating and cooling foods: If a woman
comes to Misha with menopausal symptoms, such as
hot flashes and night sweats, she would first look at her
digestion. People who have very poor digestion find it hard
to eat tofu–because it is too cooling. Americans typically
have “cold digestion”–which is not true of most Japanese.
Children usually have hot digestion, and their diarrhea is
“hot diarrhea.” Older people are generally constipated–
they have yin deficiency; they don’t tend to get loose
stools. People who have loose stools and cold stomach
conditions should not, generally, eat plain tofu. As Paul
Pitchford says: “Its yin cooling quality needs to be altered
by thorough cooking; adding warming spices such as ginger
is particularly helpful for “cold persons.” A person can have
heat in many areas of the body (such as the spleen or liver)
and still have a cold center and cold digestion. So the cooling
properties of tofu can be changed by heating it. “I see a lot of
women who are eating a lot of tofu and other soyfoods, and
they are having problems with their digestion, including a lot
of gas. So I tell them how to cook it, with ginger or garlic or
things that are more warming, and all of a sudden they can
enjoy the tofu without the digestive problems. But if a person

is very hot and has good digestion, they can make a tofu
shake.” Note that in Japan and Hawaii, chilled tofu is very
popular during the summer–when the weather is quite warm
(yang). So a practitioner of TCM must look at many things
(tongue, pulse, environment, etc.) before recommending a
specific food and method of preparing it.
Question: The concept of heating and cooling foods
goes back to the T’ang dynasty in China (A.D. 618-906) and
is widely understood by typical people throughout Asia. Do
you think that this must be explainable in terms of Western
biochemistry and medicine, or is it possible that this is a
concept that Western science has overlooked? Most postmenopausal women in the USA and Europe who have hot
flashes and night sweats never think about using a cooling
food (such as tofu, watermelon, wild chrysanthemum tea, or
cucumbers) to help relieve the problem.
Answer: Misha is not sure, but she does think that
if perimenopausal women were aware of and consumed
cooling foods and yin tonics in an intelligent way, it could
save them much suffering. These foods are described in
Misha’s book titled The Chinese Way to Healing: Many
Paths to Wholeness (1996, Berkeley Publishing Group /
Perigee Trade). Visiting an acupuncturist is a good way
to deal with difficult menopausal problems (such as hot
flashes and night sweats); the combination of acupuncture,
herbs, and dietary recommendations often give surprisingly
quick results. Hot flashes are usually a combination of yin
deficiency and yang excess, but Misha has seen many kinds;
some are more liver-heat hot flashes and others are more
yin-deficient hot flashes. But tofu is one food that is almost
always good for hot flashes because it tonifies yin, is cooling,
and increases fluids. Historically, the Chinese have been
extremely good at dealing with gynecological problems;
women’s health a major part of Chinese medicine. Address:
O.M.D. (Doctor of Oriental Medicine), LAc, Chicken Soup
Chinese Medicine, San Francisco. Phone: 415-861-1101.
2656. Kimura, Takuji “Tak.” 1998. Selling green vegetable
soybeans (edamamé) in the Los Angeles area (Interview).
SoyaScan Notes. May 18. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Mr. Kimura is a food broker, who demos and
sells quite a bit of Yamato’s boiled, packaged edamamé
(green vegetable soybeans = GVS) in California. Yamato
buys these soybeans frozen in 1-pound bags from mainland
China. In Burlingame, California, they open each little bag,
boil the soybeans in salted water (nothing else is added),
package 8 oz. in trays with a nitrogen flush (to help preserve
freshness), and ship them refrigerated to retail outlets.
Interest in and orders for edamamé are growing rapidly.
He called to thank Bill Shurtleff for the idea of using “Palate
Pleasers” as a brand for his edamamé and sushi products.
Last week he demoed edamamé at the Whole Foods Market
in Beverly Hills, California. In 3 hours on Saturday he sold
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120 x 8 oz. packs (which was all he had!) at $3.59 each (the
regular price is $2.99). In 2 hours on Sunday morning he
sold an additional 60 packs. Some customers bought 4-5
packs each. They loved the flavor and they were looking for
convenient, tasty ways to get soy into their diet.
Frieda’s Finest, a big produce company based in Los
Angeles, recently ordered three 30-pound bulk samples.
Last August Tak found a grower of organic edamamé
near Sacramento named Short Night Farm, owned by the
McAray brothers (P.O. Box 211, Dunningan, CA 95937.
Phone: 916-724-3434. Fax: 916-724-4339). Short Night
hand-picked the beans and shipped them to the Whole Foods
warehouse, but they ended up spoiling. Any farmer who
wishes to grow edamamé commercially must have three
pieces of equipment: A harvesting machine (a cotton picker
works well), a steam blaster, and an instant freezer. Short
Night is now getting this equipment. Within 45 minutes
after the edamamé are picked, they must be washed and
steam blasted then “instant frozen.” Yamato now buys 200
cases/week from JFC. Trader Joes now sells edamamé from
JFC under a different brand name, but they are interested
in selling an organically grown product. If Tak could find a
reliable source of organic edamamé at a reasonable price, he
is quite sure that he could easily find many buyers, such as
Whole Foods, Veritable Vegetable, Real Foods, and others.
Address: 3616 Delancey Lane, Concord, California 945192357. Phone: (510) 687-2422.
2657. SoyaScan Notes. 1998. Vitasoy redesigns Azumaya
tofu package, label, and the tofu itself (Overview). June 14.
Compiled by William Shurtleff of Soyfoods Center.

• Summary: On June 14, Azumaya tofu with a new look
appeared in Safeway supermarkets in California. Gone are
the old, familiar red-label Chinese-style tofu and the greenlabel Japanese style. The new label no longer refers to tofu
in ethnic terms; all words such as Chinese or Japanese are
gone. The design on the package is vertical (portrait) rather
than horizontal (landscape). The word Azumaya is written in
a new, larger, and more jagged black typeface. It is now the
largest and most prominent word on the package, whereas
before the word “tofu” had been larger and more prominent.
The words “All Natural” now appear at the very top of the
package, above the word “Azumaya”; previously they had
been located below the brand name.
Below “Azumaya” in rather small, light green pastel
letters, is the word “Tofu,” and below it, in black letters, “A
Source of Soy Protein.” On the next line in still smaller italic
letters: “Best for Sautéing, Casseroles & Salads.” And on the
bottom line, in the same color and typeface and soft shade as
the word tofu is the texture–”Firm.”
In the lower right hand corner is a colorful photo of a
tofu dish–cubes of fried tofu, with bits of broccoli, sliced
carrots, and tomatoes on a bed of white rice on a while plate.
To the left of that is stamped: “Best if used by 07 23 98,” and
below that a nine-digit lot code.
In the lower left corner in small black letters:
“Pasteurized. No preservatives. Perishable. Keep
refrigerated.” Below that is the red American Heart
Association Logo with a check through it: “Meets American
Heart Association food criteria for saturated fat and
cholesterol for healthy people over age 2.
“While many factors affect heart disease, diets low
in saturated fat and cholesterol may reduce the risk of this
disease.”
Net Wt. 14 oz (397 g). Then the Circle K Pareve Kosher
symbol.
The product itself has been redesigned by leaving out
the glucono delta lactone–that compromised the taste of
earlier Azumaya tofu, but was used to get more tofu from a
pound of soybeans.
A real innovation is two labels (each 2.62 by 3.75
inches, written in hard-to-read light-green ink on white) on
the bottom of the package, one below the other. The first
bottom label gives nutrition facts, ingredients, a UPC indicia,
the manufacturer’s name, plus: “See reverse side for recipes.
For more recipes and product information, please write to
us at: Vitasoy USA Inc.–Azumaya, P.O. Box 2012, S. San
Francisco, CA 94083. If you are not completely satisfied
with this product, notify our Customer Service Department
toll free at 1-800-EAT-TOFU / 1-800-328-8638, or www.
vitasoy.usa.com.” In the lower left corner of this bottom
label is a little arrow that says: “Peel here.” On the back of
the label just peeled off are two tofu recipes: Cannelloni,
and Veggie pasta salad. On the label below that is written:
“Azumaya. Try all of Azumaya’s products: Azumaya tofu–
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Available in 5 varieties: silken, lite silken, firm, extra firm
and lite extra firm. Azumaya Asian Style Noodles & Asian
Style Noodle Soups... Azumaya Wrappers & Wraps–All
natural pasta shells, available in square and round shapes,
for egg rolls, won tons and potstickers. Azumaya–A Vitasoy
brand of tofu.”
Safeway now carries only three types of Azumaya tofu:
Firm, Silken, and Extra Firm. Each sells for the same price as
before: $1.39 for 14 oz.
2658. Vitasoy USA Inc. 1998. Vitasoy (Website printout–
part). www.vitasoy-usa.com Retrieved June 21.
• Summary: Contents: Home page. 1. Company history
(Different holdings; 2 p.). 2. Product Information (Links
to each brand; 2 p.). 3. Recipes (Five recipes including
one from Martin Yan’s “Yan Can Cook”; p. 6). 4. Health
information (Diabetes, kidney disorders, cholesterol,
cancer, menopause, and how to get more information;
3 p.). 5. What’s new (Company news, new faces, new
customer service department; 2 p.). 6. Gifts & games (Under
construction). 7. Azumaya (Info on products: Tofu, wraps; 5
p.). 8. Vitasoy (Soy drink suited for Western tastes; 2 p.). 9.
Vitasoy & Vita (English and Chinese, Describes ethnic line:
Vitasoy Tofu and Vita; 5 p.). 10. Vitasoy / Vita Beverages
(Soy drinks, tea drinks, juice drinks; 4 p.). 11. New Menu
(VegiBurger, VegiDog, TofuMate seasonings; 3 p.).
The section on company history begins as follows:
“Vitasoy International Holdings was founded in 1937 by Mr.
Kwee-Song Lo when he made his first batch of soymilk to
feed Chinese refugees who were plagued and diseases like
beri beri and pellagra.”
Note: All accounts of Vitasoy’s history, including many
written by Mr. Lo himself, state that his company (originally
named Hong Kong Soya Bean Products Co. Ltd.) was
founded in March 1940 and first made commercial soymilk
at that time. In 1939 he and a small group of volunteers
made soymilk at a refugee camp set up in Argyle Street
on Kowloon. They gave it away free of charge to Chinese
refugees fleeing the Japanese invasion of China. The results
of this volunteer effort gave him the full confidence to start a
company. Address: 400 Oyster Point Blvd., Suite 201, S. San
Francisco, California 94080. Phone: 1-800-VITASOY.
2659. Rose, Bruce. 1998. Update on Rosewood Products,
Inc. and Tofu International Ltd. (Interview). SoyaScan
Notes. June 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Rosewood Products Inc. (the technical
business name) is still making about 5,000 to 10,000 lb/
week of tofu–as it has been for the past 10 years. A dba
would be Rosewood Farms. Tofu International is a separate
corporation, a joint venture with some Chinese–more for the
Chinese-Asian market.
Since we last talked, sales of organic products have

decreased–due to the big guys such as Azumaya and
Nasoya–now one company. Bruce does not pasteurize his
tofu–he chills it really cold, quickly–which keeps the price
down and gives a better flavor–but a shorter shelf life. His
use-by date is 30 days. Sales among Asian-Americans have
increased. They like the little 2-inch squares. 3/4 to 1 inch
thick. Bruce also sells 2.65 pound tubs–family size. They
really like the reusable tub. Rosewood is a thriving business.
There is little money in selling generic basic tofu so Bruce
has been selling more “side products,” such as Savory Baked
Tofu (very firm) and some Chinese products and some
mixtures. Another is “No Chicken;” it is fried, then cooked in
a sauce.
Tofu International has been going on for 7 years now.
It has been very successful. Chinese people are in Michigan
working with Bruce. They come from a large factory in
Zhenjiang, in Jiangsu province. One fellow is a master
tofu-maker, who has been doing it for 25 years. “He’s really
good.” He sells his nigari tofu as a square cake in a round
tub. His tray-packed tofus come in soft, firm, and extrafirm textures, available in both calcium sulfate and nigari.
Address: Founder and President, Rosewood Products, Inc.,
738 Airport Blvd., Suite 6, Ann Arbor, Michigan 48108.
Phone: 734-665-2222.
2660. Brown, Lester R.; Flavin, C.; French, H.; et al. 1998.
State of the world 1998: A Worldwatch Institute report on
progress toward a sustainable society. New York, NY: W.W.
Norton & Co. xii + 251 p. Index. 24 cm. [300* ref]
• Summary: This 15th edition takes a realistic look at our
progress (or lack thereof) toward sustainable development.
Contents: A special tribute. Acknowledgments. List of
tables and figures. Foreword. 1. The future of growth. 2.
Sustaining the world’s forests. 3. Losing strands in the web
of life. 4. Promoting sustainable fisheries. 5. Struggling to
raise cropland productivity. 6. Recycling organic wastes. 7.
Responding to the threat of climate change. 8. Curbing the
proliferation of small arms. 9. Assessing private capital flows
to developing countries. 10. Building a new economy. Notes.
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington DC 20036-1904. Phone: 202-452-1999.
2661. Kikkoman Corporation. 1998. Annual report 1997. 339
Noda, Noda-shi, Chiba 278, Japan. 26 p. 28 cm. [Eng]
• Summary: The information in this English-language
annual report is current as of April 1998. Contents:
Financial highlights. Profile. A message from the president
(Yuzaburo Mogi): The year in review, foundation, growth,
and opportunity, serving a global market, toward the new
century. A strong global operating presence: The Americas,
Europe, Asia and Oceania, Japan. Operational review.
Financial review. Financial section: Consolidated balance
sheets, etc. Corporate history (chronology from April 1925
to October 1997). Global network (directory of Kikkoman
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names, addresses, and phone numbers worldwide). Board of
directors and officers. Corporate data.
During fiscal 1997, ended 31 December 1997,
consolidated net sales worldwide rose 4.0% over the
previous fiscal year to 214.3 billion yen, breaking the record
of 211.7 billion yen set in 1992. Yet income decreased by
21.6% to 5.711 billion yen.
Overseas sales expanded 10.6% in 1997 to 60.1 billion
yen, and accounted for 28.0% of consolidated net sales.
The Americas: “In June 1998, Kikkoman Foods, Inc.,
the centerpiece of Kikkoman’s expansion in North America,
will celebrate 25 years of operations. The number of items
produced at the plant has risen to more than 100, and the
plant’s production has expanded more than 10-fold.”
“On April 17, 1998, Kikkoman commenced operations
at its second U.S. plant, in Folsom, California. Built at a cost
of US $46 million, the plant covers an area of approximately
210,000 square meters and has an initial annual production
capacity of 10,000 kiloliters of soy sauce. In autumn 1998,
the Company will begin delivering soy sauce produced at its
second U.S. plant, in Folsom, California.”
“Kikkoman’s English-language Internet home page,
opened in April 1997, receives approximately 100,000
hits a month, mainly from people in the United States.
In particular, the recipes listed on the home page have
attracted a great deal of interest, with site visitors frequently
requesting further recipe information.”
Europe: In Oct. 1997 Kikkoman Foods Europe B.V.
began operation of its plant in the Netherlands.
Letter from Keiji Yamazaki of Kikkoman, San
Francisco. 1998. Aug. 7. Kikkoman’s annual reports are
published in mid-June each year. Address: Noda, Japan.
2662. Product Name: Orchids brand Edamame (Frozen
Boiled Soybeans in Pod).
Manufacturer’s Name: Oriental Trading Co. (ImporterDistributor). Product of China.
Manufacturer’s Address: 131 West Harris Ave., South San
Francisco, CA 94080. Phone: 650-761-0226.
Date of Introduction: 1998 June.
Ingredients: Soy beans.
Wt/Vol., Packaging, Price: 1 lb plastic bag. Retails for
$1.85 (2000/01–California).
How Stored: Frozen.
Nutrition: Per 1 cup (100 gm.): Calories 125, calories from
fat 32.4, total fat 3.6 gm (5% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 0.5 mg, total carbohydrate 13.1 gm
(dietary fiber 2.1 gm [0%], sugars 11 gm), protein 12.1 gm.
Vitamin A 2%, calcium 9%, vitamin C 6%, iron 3%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: Product with Label brought
by Kazuko Aoyagi. 2000. Jan. 3. The plastic bag is 7.25 by
10 inches. Red and green on white. The word “edamame” is
written in large red Japanese characters on the front panel.

Below that: “Natural protein from fresh soybeans. Keep
frozen.” Talk with Mr. Tanaka from Oriental Trading Co.
2000. Jan. 6. This product was introduced about 1-2 years
ago, maybe about June 1998. The average retail price in
California is $1.85 (range $1.69-$1.99). It is sold mostly
at Japanese food stores in California. It is not salted during
boiling, before freezing, since some consumers do not like
salt. Directions: “Put Edamame as is (in frozen form) in
boiling water, adding a little salt, and simmer for 5 minutes.
Drain. Serve serve hot or cold. Remove pods to eat.” Note:
This product takes a long time to prepare. We think it would
be much better if it was simmered in lightly salted water
before freezing.
2663. Product Name: Soyganic.
Manufacturer’s Name: Sunrise Markets Inc.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada.
Date of Introduction: 1998 June.
Wt/Vol., Packaging, Price: Paperboard tub.
How Stored: Frozen.
New Product–Documentation: Talk with George
Conquergood, Vice-president of Operations, International
ProSoya Corp., Surrey (Vancouver), BC, Canada. 1999.
SoyaWorld presently markets three soymilk products:
Sunrise soymilk (a beany-flavored product made and
packaged by Sunrise in plastic bottles), Soyganic (a
traditional beany-flavored product made by Sunrise with
organic soybeans, packaged at Dairyworld in a gable-top
carton and sold refrigerated), and So-Good (licensed from
Sanitarium Health Food Co. in Australia, formulated and
packaged in gable-top by Dairyworld, and based on soy
protein isolates). Soyganic and So-Good appeared on the
shelves at about the same time in 1997 under the SoyaWorld
brand. They distribute those three products extensively
across western Canada, and sell them in the dairy case.
ProSoya News release. 1999. May 17. Soyganic is
an organic soy beverage fortified with calcium and other
essential nutrients.
Talk with Peter Joe, owner of Sunrise Markets. 1999.
May 26. In late 1997 the Canadian government first allowed
soymilk to be fortified with calcium and vitamins. This
showed a weakening of their many laws designed to protect
dairy products. Use of the word “milk” is still not allowed.
Soyganic was launched in mid-1998.
2664. Product Name: Farm Stand Edamame: Soybeans
(Ready to Eat).
Manufacturer’s Name: Trader Joe’s (Distributor-Retailer).
Manufacturer’s Address: South Pasadena, CA 91031.
Date of Introduction: 1998 June.
Ingredients: Soybeans, salt.
Wt/Vol., Packaging, Price: 8 oz. in clamshell plastic box.
Retails for $1.99 (2000/03, Lafayette, California).
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How Stored: Refrigerated.
Nutrition: Per ½ cup (75 gm.): Calories 120, calories from
fat 45, total fat 5 gm (8% daily value; saturated fat 1 gm),
cholesterol 0 mg, sodium 50 mg (2%), total carbohydrate 8
gm (dietary fiber 5 gm [20%], sugars 2 gm), protein 10 gm.
Vitamin A 0%, vitamin C 2%, calcum 6%, iron 15%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2000.
March 24 (Grand opening). 7½ by 6½ by 2 inch high
clamshell plastic box. Self adhesive label is 1½ by 10 inches.
White and black on green and brown. “Ready to eat. Grown
in China. Keep refrigerated.”
Talk with Tak Kimura. 2000. April 1. He started
shipping this product to Trader Joe’s on 24 Jun 1998; being a
perishable product, it was available in the stores a few days
later.
2665. Bramblett, Billy. 1998. Frank Stevens has just
purchased Quong Hop & Co. (Interview). SoyaScan Notes.
July 9. Conducted by William Shurtleff of Soyfoods Center.
• Summary: About a year ago Frank Stevens offered to
buy Wildwood Natural Foods for $2 million–which the
owners considered to be much too low an offer. But Frank
liked Wildwood’s basic plan, which was to build a new
manufacturing plant, and maybe buy some other smaller
soyfoods companies on the West Coast–such as San Diego
Soy Dairy, Quong Hop, and Island Spring. Stevens wanted
to fund the whole plan, keeping the present management
structure in place, but he wasn’t willing to pay enough for
Wildwood. At the time, he had the “enlightened” investor
group Swander-Pace (from San Francisco) along with him;
they were going to do some kind of joint venture together,
but apparently Swander-Pace lost interest.
So about 2 months ago, Stevens bought control of
Quong Hop in South San Francisco. Frank is kind of a
plump good ole’ boy from North Carolina, with a “gosh
and golly” manner and a North Carolina drawl. He wears a
starched shirt and tie, is very personable, but a little too slick
for some of Wildwood’s owners. Stevens has spent many
years in more conventional food businesses–perhaps dealing
with varieties of salad dressing, jerky, sauces, etc. Now he
is trying to be a venture capitalist. Apparently he thinks
that soy is an industry with a bright future, so he decided to
jump in. So far, Billy has seen no change in their products or
management structure at Quong Hop.
Update: Talk with Martha Devine of Soy Devine in San
Francisco. 1998. Aug. 21. She talked with one of Quong
Hop’s delivery truck drivers, who said that a new partner
had joined the company, an American guy, who has invested
a lot of money. It was a partner, not a buy-out. They are
expanding their production facility in South San Francisco
into the adjacent building, and they are adding many new
products to their line. Address: Wildwood Natural Foods,

135 Bolinas Rd., Fairfax California 94930. Phone: 415-4853940 X-47.
2666. Cooley, Jim; Coral, Mary; Wickberg, Ellen. 1998.
How smoked tofu came to America (Interview). SoyaScan
Notes. July 14. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Jim Cooley, founder and owner of Central
Soyfoods, made the first commercial smoked tofu in the
USA. The idea for this product came from Mary Carol, with
whom he still lives. Mary (who was born in 1937) grew up
in Venice, California. The grocery store near her home sold
tofu, since there was a large Asian-American population
working at the truck gardens in Venice. Mary’s family was
poor, and her mother would buy tofu regularly because it
was inexpensive and nutritious. Mary is sure she had eaten
tofu by the mid-1940s. After living for several years in
New York City, Mary moved with her academic husband to
Lawrence, Kansas. As a faculty wife with lots of spare time,
Mary learned how to make tofu from Ellen Wickberg, whose
husband, Ed (Edgar), was in the Department of History at
the East Asian Center at Kansas University in Lawrence.
Ellen had traveled with her husband to Taiwan for a year
and learned how to make tofu (for her own use at home)
by standing outside a tofu factory at the end of a lane and
watching. Ellen and Ed had gone to college at the University
of California in Berkeley during the 1950s–before they
moved to Lawrence. Ellen used to buy tofu at the local coop in Berkeley. Tofu was not available in 1962 in Lawrence,
Kansas (where they lived from 1962-69), so Ellen decided to
make her own. She went to the local pharmacist to buy some
food-grade gypsum. He didn’t want to sell it to her because
he said it would set up in her stomach. Eventually Ellen
made both tofu and doufu-gan (pressed) tofu in Lawrence;
she recalls smoking the doufu-gan.
Mary loved to cook and she collected cookbooks. From
one of her Chinese cookbooks (which she can’t find), Mary
Coral learned how to smoke tofu on a kitchen scale, as
follows: Put a whole block of tofu between boards, outside,
and press it gradually all day long, until it was about ½ inch
thick and very firm. Paint it with soy sauce or a seasoned
soy-sauce marinade. Arrange bricks in the back yard to make
a stand for a wok. Put pine needles (not a lot; she used blue
spruce needles from a tree in her back yard) in the bottom
of a dry the wok. Over them place a metal grill or rack and
on that arrange slices of the firm, marinated tofu. Light
the needles with a match, then snuff the fire for a while by
putting the lid on the wok. Steam for 45-60 minutes. “Ellen
and I used to do these elaborate meals. We don’t eat like that
any more. We’d start eating early in the evening and go on
for 10 or 12 courses. There wasn’t a lot to do in this town!”
Jim learned how to make tofu and smoked tofu from
Mary Coral, who was making her own tofu at home in
Lawrence, Kansas, by about 1964-65, when Jim first met her.
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His first commercial smoked tofu was mas made as follows.
One of his employees had a family-size backyard smoker on
wheels named Mr. Meat Smoker. It was similar to a backyard
barbecue grill, but taller and slim. Jim sliced cakes of tofu
horizontally into halves, then put them on the grill in the
smoker, with the lid on, and smoked them for 45-60 minutes.
The smoke came from red-hot charcoal topped with hickory
chips, which had been soaked overnight in water to make
them smoke better and longer before they finally burned. He
smoked 25 lb of tofu in each batch. But slicing the tofu took
a lot of time and space, so he tried smoking whole, uncut
cakes of tofu with liquid smoke in order to double to amount
of tofu that could be smoked in one batch. The resulting
flavor and texture were basically unchanged, and the tofu
still had grill marks on it. As sales increased, Jim bought a
larger smoker–a Sunbeam backyard grill (on wheels with a
propane tank), which he adapted to smoking. After someone
stole that, he tried having his tofu smoked in a commercial
smokehouse that smoked ribs. They smoked the tofu for
several years. The cost and flavor were about the same, but
the process was inconvenient, because Jim had to deliver
the tofu then pick up the finished product. Occasionally,
they would not clean their smoker well, and some meat
drippings would end up on the tofu–which made it unusable.
After the smokehouse went out of business, Jim purchased
an army field oven that had been converted to a smoker by
the grandfather of one of his employees. He adapted it, by
getting the right sized grills and putting in a pan of water so
it did not get too hot. Now he can do 48 lb of tofu per batch.
The cakes of tofu go in weighing a little more than 1 lb and
they come out at about 14 ounces. Both smoking and liquid
smoke are still used. People like the product very much. In
1986, shortly after he got his vacuum packing machines, Jim
introduced smoked tofu in a larger salad bar pack containing
4 x 14 oz pieces weighing 3½ lb total. Address: 1-2. Central
Soyfoods, 11 West 14th St., Lawrence, Kansas 66044; 3.
Vancouver, BC, Canada. Phone: 785-843-0653 and 604-7333602.
2667. SoyaScan Notes. 1998. Chronology of Frank N. Meyer
(1875-1918), USDA plant explorer in Asia. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: 1875 Nov. 29–Frans Meyer is born in
Amsterdam, Netherlands. 1889–Meyer, age 14 becomes
a gardener’s helper, later a gardener at the Amsterdam
Botanical Garden, and assistant to Prof. Hugo de Vries,
the eminent Dutch botanist and geneticist, in his special
experimental garden. Note: In 1900 de Vries was one of
three scientists who, at a conference in London, England,
“rediscovered” the work of Gregor Mendel, introducing
modern genetics.
1901 Oct. 20–Meyer first arrives in the USA, in
Washington, DC, with a letter of introduction from de Vries
to Erwin F. Smith, one of the five plant pathologists who

were working with Beverly T. Galloway at the USDA in
1889. Smith found Meyer a modest job as a gardener in
the USDA greenhouses on the Mall at Washington, DC.;
here Meyer worked from 23 Oct. 1901 to 31 Aug. 1902.
He resigned 1 Sept. 1902. On 15 Sept. 1902 re-entered
USDA service at the Plant Improvement Garden at Santa
Ana, California. Resigned after 7 months on 1 April 1903
and became head gardener at a little nursery in Montecito,
California.
1904 Jan. to March–In St. Louis, Missouri, attending
the World’s Fair and working at Armstrong’s nursery. 1904
March to August–Made journeys of study in California
(visited Luther Burbank in Santa Rosa), Mexico (took a
steamer in March from San Francisco to San Blas, Mexico;
walked across Mexico from San Blas to Guadalajara to
Mexico City, then to Vera Cruz on the Gulf of Mexico),
and Cuba. From Havana he took a ship to New Orleans,
Louisiana, then on to St. Louis. 1904 Aug. 1–Began work at
the Missouri Botanical Garden [called the Shaw Botanical
Garden locally] in St. Louis. Was a member of the jury on
Forestry at the World’s Fair of 1904. Resigned Shaw Garden
on 1 July 1905.
1905–In about early March, Adrian J. Pieters, a fellow
Dutchman who had come to know and admire Meyer, tells
Fairchild about Meyer’s love of walking and deep interest
in plants. On March 10 Fairchild asks Pieters to telegram
Meyer to ask whether he would be interested in going to
China as an agricultural explorer (Fairchild 1938, p. 315;
Cunningham 1984, p. 21). The dream of Meyer’s youth had
come true. But 3 months passed before Meyer left St. Louis.
1905 July–Fairchild and Meyer first meet and instantly
become mutual friends. For a detailed description of their
first meeting see Fairchild 1938 (p. 314-16). On 10 July 1905
Meyer re-enters USDA service for the third time, now as an
agricultural explorer in the Bureau of Plant Industry.
1905-1908–First expedition; mainly to China, but also to
Japan, Korea, Manchuria, and Eastern Siberia. He collected
nearly 2,000 plants and seeds. He left Washington, DC, on
27 July 1905 and returned on 7 July 1908.
1906 Feb. 23–Meyer’s first soybean introduction, SPI
17852 from Peking was received in the USA; it was later
named Peking.
1908 July 21–Meyer submits a Petition for
Naturalization (now located at the U.S. Immigration and
Naturalization Service, Dep. of Justice, Washington, DC).
1909-1912–Second Expedition.
1912-1915–Third Expedition.
1916-1918–Fourth Expedition.
1918 June 4–Telegram arrives in Washington at 4:00
p.m. from the Consul at Nanking “Frank Meyer, Department
Agriculture, disappeared from steamer in this consular
district en route Hankow to Shanghai, June 2nd.” His death
occurred at night. His body was recovered from the Yangtze
River on June 5, about 30 miles above the little town of
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Wuhu, and buried on June 12 at the Bubbling Well Protestant
Cemetery in Shanghai. His death remains a mystery to his
friends; it is not known whether he died from accident or
suicide. It was well known among his friends, and clearly
indicated in his letters to David Fairchild, that he had been
very much depressed by the wars in both Europe and China
and by his long confinement in the city of Ichang.
In 1907 the U.S. only had 23 varieties of soybeans,
whereas in 1919 the U.S. had 629 varieties; most of the
new ones were introduced by the Office of Foreign Seed
and Plant Introduction (OFSPI), many by Meyer. Named
varieties introduced by Meyer (or selected directly from
introduced by Meyer), in order of PI Number are: Meyer (PI
17852), Peking (17852 B, selected from the Meyer variety),
Lexington (PI 17862), Wilson (PI 19183), Morse (PI 19186),
Virginia (PI 19186 D, selected from Morse in 1909), Habaro
(PI 20405), Chestnut (PI 20405 B, selected from Habaro),
Duggar (PI 20798), and O.A.C. 211 (OAC 211, selected
from Habaro), Biloxi (PI 23211, named by Dec. 1916), and
Laredo (PI 40658, named by June 1920). Of these varieties
Meyer introduced, Peking, introduced in 1906, proved to be
the most important commercially in America.
2668. Endo, Margaret. 1998. The LA Tofu Festival of August
1998 (Interview). SoyaScan Notes. Aug. 27. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: This year’s Tofu Festival was the biggest and
most successful yet. Since there is no admission fee to the
Tofu Festival, the Little Tokyo Service Center raises its
money by selling food scrip tickets. Each ticket costs $1.00
and can be used at any of the booths, for food, drinks, or
novelty items. This year sales of those tickets was $69,000,
almost double the $37,000 dollar figure last year. Saturday
they sold $33,000 in tickets compared with $16,000 last
year. Sunday they sold $36,00 in tickets compared with
$20,000 last year. There were 40 food booths and 3 drink
booths, including one selling soymilk snow cones. Most
of the food booths were run by restaurants that served tofu
dishes. One restaurant sold chilled edamamé. There was one
tofu boutique selling t-shirts, polo shirts, shorts, etc. and on
each was written LA Tofu Festival. This year there was a
children’s pavilion with really cute tofu-related games, soy
coloring books sent by the United Soybean Board, and 300
soy-based crayons sent by Dixon-Ticonderoga. They also
raise money by having corporate sponsors, and selling their
tofu cookbook (which was only slightly changed from last
year). There was also a program booklet, that contained a
history of tofu.
Rafu Shimpo did lots of good English-language articles
this year, including highlights of each restaurant that
participated. The LA Times did nothing. The crowd was
more racially diverse than last year, with a larger percentage
of non-Japanese Americans and non-Asian-Americans,
including a lot more Chinese-Americans, and Hispanics.

They did a lot of work with Yvonne Dreyfus of the
Latino Outreach. She was on KBEA–the Latino station.
It worked out pretty well but it was a little bit difficult for
Yvonne. Because she wasn’t a restaurant, she had much
fewer resources as an individual, so LTSC had to help a lot
with things like ordering the food products. A little more
maintenance was required–but it was well worth it because
of the outreach and exposure to the Latino community.
Margaret is hoping she will stay involved next year. People
liked her Tofu Seviche.
In Los Angeles there is a program on PBS (KCETTV–channel 28) titled “Visiting... with Huell Howser.” This
coming Saturday at 6:00 p.m. and Sunday at 7:00 p.m. in
Los Angeles (channel 28) a 1-hour documentary he filmed
on Saturday about the Tofu Festival–All You Wanted to
Know about Tofu will air on this channel. He first visited a
tofu factory (American Foods) to show how tofu is made,
then shot footage at the festival. The program will not be
aired outside the Los Angeles area. The phone number of
Huell Howser Productions is 213-953-5380. Note: They
sent Soyfoods Center a free copy of the 1-hour video. A PR
company volunteers their time each year and puts together
a media packet of all the articles etc. about the Festival.
Margaret will ask them to send one packet to Soyfoods
Center. Address: Little Tokyo Service Center (Resource
Development Center), 231 East 3rd St., Los Angeles,
California 90013. Phone: 213-473-1613.
2669. Hymowitz, Ted. 1998. Did John Bartram ever meet
Samuel Bowen? (Interview). SoyaScan Notes. Sept. 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John Bartram and his son (J. and J. Bartram)
made their money from their seed company. Bartram was
one of about eight people who in 1769 received the Chinese
vetches sent to the American Philosophical Society for
the Promotion of Useful Knowledge (Philadelphia) by
Samuel Bowen. Bartram probably tested this seed. Ted has
never looked in any of John Bartram’s catalogs to see if
they contain soybeans–which would probably be listed as
“Chinese vetches.” “Who knows, he might have tried to sell
them.” By the early 1800s the seed company’s name was
John Bartram and Co., then John Bartram and Son. (Note:
The National Agricultural Library has early catalogs of this
company from 1790 and 1807, respectively). A book has
been published listing the plants that John Bartram grew in
his garden; the soybean is not mentioned in that book.
Bartram traveled quite a bit in search of new seeds and
plants. On one collection trip to Florida, he visited the area
around Savannah, Georgia. Ted has been unable to find any
evidence that Bartram and Bowen met. Bowen died in 1777.
Several books have been written about the travels of John
Bartram, based on a log he kept. The one Ted likes best was
written by a botanist, who gives the modern scientific names
of all the plants Bartram grew.
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Note: For the first published book of Bartram’s trip
through the South see An Account of East-Florida with a
Journal, Kept by John Bartram, edited by William Stork
(London 1766). Address: Prof. of Plant Genetics, Dep. of
Crop Sciences, Univ. of Illinois, Urbana, Illinois.
2670. SoyaScan Notes. 1998. Who coined the terms
“Chinese Vetches” and “Chinese caravances” (or garavances)
(Overview). Sept. 13. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Samuel Bowen probably coined the term
“Chinese Vetches,” which first appears in May 1767 in
an article by Henry Yonge of Georgia; Yonge received
these Vetches from Samuel Bowen. The term appears
next in connection with soybeans in the minutes of the
American Philosophical Society for the Promotion of Useful
Knowledge (Philadelphia), which show that on 16 January
1769 Samuel Bowen presented to the Society a “Sample
of Chinese Vetches, six bottles of Soy and six pounds of
powdered sago...”
James Flint probably coined the term “Chinese
caravances” (or “garavances”) in connection with soybeans.
Benjamin Franklin probably first heard the term from Flint.
During the 1700s, the word “caravances” or “garavances”
was widely used to refer to all kinds of beans. Then in a
letter date 11 January 1770 Benjamin Franklin (who was
in London, England) wrote a letter to John Bartram in
Philadelphia, describing Chinese caravances (soybeans)
which he enclosed. Franklin mentioned that he had learned
about these caravances from James Flint.
2671. Chou, Hsiao-Ching. 1998. Beans on branches: Fuzzy,
green and sweet, they’re full of nutrition. Denver Post
(Colorado). Sept. 16. p. 1E, 5E.
• Summary: A good, very positive article about edamame
(the Japanese name means “beans on branches”), also called
mao-doh (“fuzzy beans”) in Chinese. They taste good and
they’re good for you. Now, in the Denver and Boulder
areas, natural food stores and farmer’s markets offer green
vegetable soybeans, freshly harvested from a local farm–for
$5 to $6 per pound. Try the Boulder farmer’s market, Whole
Foods in Boulder, Wild Oats in Denver, Alfalfa’s in Cherry
Creek, or the Cherry Creek farmer’s market. In Longmont,
Colorado, Pachamama Organic Farm (38 acres) grows 1½
acres of the new crop. This is the second year that Ewell
and Lauren Culbertson have grown edamame. Planted in
August, they are expected to yield 10,000 pounds before
the first frost arrives. Pachamama is the only known farm
in Colorado that grows the green soybeans, partly because
it’s a labor intensive crop. Americans like these green
soybeans, and so do kids. The Culbertson’s 10-year-old son,
Amos, packs them in his lunch and enjoys them with his
schoolmates. Gives 3 recipes: Fried rice with green soybeans
and mushrooms. Green soybean, corn, and artichoke salad.

Tarragon sweet beans, onions, and potatoes.
Large color photos show: (1) Lauren Culbertson in the
field with both arms filled with fresh soybean plants and
edamamé. (2) Roasted light-green edamamé in the palm of a
person’s hand. (3) Ewell Culbertson inspecting an edamamé
plant growing on his farm. A small black-and-white photo
shows bundles of edamamé in a box, with a hangtag on each.
A sidebar titled “Soy hormones power tofu diet,” by
Cooking Light (p. 5E) discusses soy hormones and their
medical benefits. “The real medicinal hero of tofu is the
soybean... But even soybeans have an inner hero–a group
of compounds called isoflavones. These plant hormones,
with names such as genistein and daidzein, may help battle
chronic illness on several fronts...” Stronger bones, lower
cholesterol levels, relief from hot flashes, lower risk of
cancer.
2672. Brown, Lester R.; Gardner, Gary; Halweil, Brian.
1998. Beyond Malthus: Sixteen dimensions of the population
problem. Worldwatch Paper No. 143. 89 p. Sept. No index.
22 cm. [143* ref]
• Summary: Contents: Introduction. The population
challenge. Population growth and... grain production, fresh
water, biodiversity, climate change, oceanic fish catch, jobs,
cropland, forests, housing, energy, urbanization, natural
recreation areas, education, waste, meat production, income.
Conclusion: Breaking out or breaking down. Notes.
Note: Each chapter is accompanied by at least one
graph or table showing the impact of population growth
in this area. Address: 1. Director, Worldwatch Inst., 1776
Massachusetts Ave. N.W., Washington, DC 20036. Phone:
202-452-1999.
2673. Marandino, Cristin. 1998. Would you like tempeh with
that? Vegetarian Times. Sept. p. 16. [1 ref]
• Summary: Mark Tsai, a 53-year-old Taiwanese immigrant,
owns a fast-food restaurant in Covina, California. A devout
vegetarian, he bought a Tastee Freez franchise in 1984, but
9 years ago he converted it to an all-vegetarian menu–and
renamed it Tastee Covina. His chili is made with crumbled
tempeh, his hot dogs are all soy, and his burgers all start with
“veggie.” A color photo shows the front of the restaurant.
2674. Nakatomi & Associates. 1998. L.A. Tofu Festival
media clips (Portfolio). Santa Monica, California. 53 inserts.
28 cm.
• Summary: This is a portfolio of 53 newspaper clippings,
advertisements, news briefs, and articles related to the L.A.
Tofu Festival, which took place in Los Angeles on 15-16
August 1998 (Saturday and Sunday). The dates range from
August 7 to 21. The most popular source was Rafu Shimpo
(an English-language newspaper for Japanese Americans)
with 21 clips, followed by the Los Angeles Times (Food
section, calendar section), with 6 clips, and the Daily News
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(incl. L.A. Life Weekend, 4). But clips from many other
newspapers, spanning many ethnic groups, also appear:
Asian Journal, Chi-Am Daily News (3), Chinese Daily News,
Downtown News, Gardena Valley News, KoreAm Journal,
Korean Journal, La Opinion (Spanish), Lighthouse (2), Los
Angeles Magazine (2), New Times Los Angeles, Pacific Asian
Current, Pacific Citizen, Sing Tao Daily (Chinese), Vecinos
del Valle (Spanish), and Viet Bao Kinhte (Vietnamese).
These clips show how the Festival was promoted
through and covered by the media in the greater Los Angeles
area. Clearly the great success of this year’s festival was due,
in part, to the excellent public relations work of Nakatomi &
Associates. A number of the clips in Rafu Shimpo featured
individual restaurants that would be serving their favorite
tofu dishes at the festival. This concept, starting on July 31,
spotlighted 12 restaurants. Address: 1301 Montana Ave.,
Santa Monica, California 90403. Phone: 310-656-1616.
2675. Soya & Oilseed Bluebook. 1998--. Serial/periodical.
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory
and information book for the soybean processing and
production industries. The first issue (shipped Sept. 1998)
is subtitled “The annual directory of the world oilseed
industry.” On the cover, below a map of the world is printed
the date “1999” in large letters, followed by “A Soyatech
Publication.” Crops featured on the front cover and inside
are “soya, corn, cottonseed, canola, rapeseed, sunflowerseed,
palm kernel, palm, coconut, and peanut.”
Contents (the four main sections are marked with a
fold-out tab): Translations of oilseed terminology (English,
German, French, Spanish, and Portuguese). Organizations
and government agencies: Complete listings by country.
Oilseeds and oilseed products: White pages (Index,
individual crops), catalog pages, yellow pages (complete
company listing by country). Equipment supplies and
services. Oilseed statistics. Oilseed reference: Oilseed
glossary, standards and specifications, oilseed technical
charts and tables. Indexes: Comprehensive index, internet
address index, brand name index, advertiser index.
Soy-related terms appearing in the translation section (p.
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy
products, soy distillate, soy fiber, soy flakes–defatted–edible,
soy flakes–full fat, soy flour–defatted, soy flour–enzyme
active, soy flour–full fat, soy flour–low fat, soy flour–roasted,
soy flour–textured, soy grits, soy isoflavones, soy livestock
feed, soy oil margarine, soy oil shortening, soy oil–crude,
soy oil–edible, soy oil–hydrogenated, soy oil–industrial,
soy oil–refined, soy oil-based fuel, soy protein concentrate,
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based
foods–other, soybean fatty acids, soybean hulls, soybean

meal, soybean meal–full fat, soybean seed breeder, soybean
seed (for planting), soybean soapstock, soybeans–food grade,
soybeans genetically modified, soybeans–green vegetable,
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk
powder, soynuts, tempeh, tempeh starter cultures, textured
vegetable protein, tofu & tofu products, tofu powder. (2)
Equipment & services: Coagulants for tofu, soymilk & tofu
processing equipment, sprouting equipment. Address: 318
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone:
207-288-4969.
2676. Fuller, Glen. 1998. Dr. Harry Miller and his
descendants (Interview). SoyaScan Notes. Oct. 28.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Throughout his life, Glen has heard many
fine things about Dr. Harry Miller, though he never had
the opportunity to meet him. Glen’s wife’s parents were
Adventist missionaries in China, and they knew Dr. Miller
very well. They returned to the USA from China in 1941,
several years later than Dr. Miller. Glen’s wife was only
3 at the time, but she recalls that there were on one of the
last trains that left from Gulin in central China, just above
the Yangtze River. Glen knows his son Willis, and Willis’
son (Harry Miller III) who is now about age 30, and who
married a lady named Kim Arliano, who worked briefly for
McKee Foods in the audit department. Harry III (who lived
in Nashville, Tennessee, when they were married) did a lot
of work developing and attempting to promote and market a
later generation of soymilk. He is quite a promoter of various
projects and ideas. About 7-8 years ago he and Glen’s
nephew worked together on a promotional plan on another
formula for soymilk; it never became a commercial product.
Address: Founder, President & CEO, Fuller Life Inc., 1628
Robert C. Jackson Dr., Maryville, Tennessee 37801. Phone:
423-681-4171.
2677. Cui, Zhanglin; Carter, T.E., Jr.; Burton, J.W. 1998.
Genetic base of 651 Chinese soybean cultivars released
during 1923 to 1995. Annual Meeting Abstracts / American
Society of Agronomy, Crop Science Society of America p.
164. Oct.
• Summary: “A diverse genetic base in crops is recognized
as critically important to breeding progress. The genetic
base of US soybean cultivars has been quantified, but
little is known of the genetic base of modern Chinese
soybean cultivars. This paper describes the relative genetic
contribution of ancestors to Chinese soybean breeding. 590
ancestors were identified in the pedigrees of 651 Chinese
soybean cultivars released during 1923-1995. 31 and 258
ancestors contributed 50% and 90% of the genes for the 651
Chinese soybean cultivars. Cultivars from southern China
were more diverse than those from elsewhere. The ratio of
ancestors used per cultivar released was 1.4, 1.0, 0.7 and
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0.8 for southern, northern, northeastern, and the whole of
China, respectively. The genetic base of Chinese breeding
has expanded steadily over the decades. The genetic base of
Chinese soybean is now much larger than for the US, where
only 5 ancestors contribute 50% of the genes to soybean
breeding.”
Note: This meeting of the 3 related organizations was
held on 18-22 Oct. 1998 in Baltimore, Maryland. Address: 1.
Dep. of Crop Science, North Carolina State Univ., Raleigh,
NC 27695-7631; 2-3. USDA/ARS, Raleigh, NC.
2678. Product Name: Soy Wonder Soymilk Machine.
Manufacturer’s Name: Miracle Exclusives, Inc. (ImporterMarketer). Made in China.
Manufacturer’s Address: P.O. Box 8 (64 Seaview Blvd.),
Port Washington, New York 11050. Phone: 1-800-645-6360.
Date of Introduction: 1998 October.
Ingredients: New Product–Documentation: Six-page brochure sent
by Dr. Christopher Harrison, LAc, of Brooklyn, New
York. 1999. Feb. 26. “Soy Wonder Soymilk Machine.”
This brochure, photocopied on light-blue paper discusses:
“Introduction. About soymilk. Important safeguards. To
make fresh soymilk–2 quarts (1.8 liters)–13 step process
with 5 photos. Beverage recipes. Nutritional data. Other
uses: Hot chocolate, chocolate soymilk, fruit smoothies,
pudding, coffee creamer. Cleaning the machine. Technical
data. The machine looks something like a Vitamix blender,
and is about the same size. A note from Dr. Harrison states
that the machine is made in China and imported by Miracle
Exclusives–Phone: 1-800-645-6360. It wholesales for $179.
The idea came from a book by Peter Golbitz (phone 207288-4969). No okara is left over after making the soymilk.
Talk with Gail of Miracle Exclusives. 1999. March 3.
This machine (MJ717) was first sold in about Oct. 1998.
It wholesales for $179 and retails for $269. It takes about
22 minutes to make 2 quarts. Catalog and price list sent
by Miracle Exclusives. 1999. March 4. Effective Nov.
1998. “Catalog 1999-2000: Health appliances for the new
millennium.” A color photo shows the machine next to a
bowl of yellow soybeans, a glass of light tan soymilk, and
a copy of the book The Simple Soybeans and Your Health,
by Mark and Virginia Messina. “Simply insert soaked soy
beans, add water, switch on and its done. Its controlled
cooking and grinding process produces a delicious soy milk
without a “beany” taste at a fraction of the cost of packaged
soy products. Recipe book included.” Website: www.
miracleexclusives.com.
Ad (color, 1/6 page) in Vegetarian Times. 1999. July. p.
96. “Make your own fresh soymilk!” Makes 2 quarts in 22
minutes. Call: 1-516-621-3333.
2679. Nelson, R.L.; Cregan, P.B.; Borma, H.R.; Carter, T.E.,
Jr.; Quigley, C.V.; Welsh, M.M.; Alvernaz, J.; Main, R. 1998.

DNA marker diversity among modern North American,
Chinese and Japanese soybean cultivars (Abstract). Annual
Meeting Abstracts / American Society of Agronomy, Crop
Science Society of America, Soil Science Society of America.
p. 164. Oct. *
• Summary: “Utilization of modern cultivars developed
in other countries from potentially distinct gene pools
could be a successful strategy to improve the rate of yield
improvement in U.S. cultivars. The objectives of this
research were to characterize the genetic diversity among
selected North American, Chinese, and Japanese cultivars
and identify specific pairs of cultivars that are genetically
most dissimilar. Each cultivar was characterized utilizing
121 RFLP loci selected for uniform coverage of the soybean
genome, 48 SSR loci with at least one locus on each of
the 20 linkage groups, and 35 selected RAPD primers that
produced 220 storable fragments. The soybean cultivars
characterized included 66 modern North American cultivars
(MG 000-V111), 59 modern Chinese cultivars (MG 000-IV),
and 30 modern Japanese cultivars (MG 0-VII). Soybean
breeding in China and Japan predates North American
breeding and most of these Asian cultivars have no North
American cultivars as parents. Average genetic diversity will
be determined for each major gene pool. Genetic distances
between pairs of genotypes will be used to select parents for
cultivar development.”
Note: This meeting of the 3 related organizations was
held on 18-22 Oct. 1998 in Baltimore, Maryland. Address: 1.
USDA-ARS, Univ. of Illinois.
2680. NSRL Bulletin (National Soybean Research
Laboratory, Urbana, Illinois). 1998. Chinese soybean
germplasm yields new sources for genetic improvement.
5(3):1-3. Oct.
• Summary: “During the early part of this century soybeans
introduced from China became the first varieties grown in
the United States. And, as we move toward the beginning
of another century, newly introduced soybean varieties
from China may be on the verge of again changing the U.S.
soybean crop.
“In 1992, the Illinois Soybean Program Operating
Board, the Iowa Soybean Promotion Board, the Iowa
Agriculture and Home Economics Experiment Station, the
Illinois Agricultural Experiment Station, and the USDAAgricultural Research Service formed the Chinese Soybean
Germplasm Consortium. The purpose of this group was to
facilitate the acquisition of Chinese soybean germplasm from
areas of China where few or no varieties had previously been
obtained.
“In 1992, 1994, and 1996, the U.S. Department of
Agriculture’s Soybean Germplasm Collection at the
University of Illinois obtained more than 2,000 primitive
varieties from 19 Chinese provinces through exchanges with
the Chinese Academy of Agricultural Sciences.
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“’Prior to this project we had fewer than 350 varieties
from those provinces,’ says Randall Nelson, curator of
the USDA collection and Associate Professor in the U of
I’s Department of Crop Sciences. ‘With the support of the
United Soybean Board, these varieties are being extensively
and successfully evaluated for traits that can improve our
U.S. varieties. The most promising lines already are being
incorporated into variety development programs.’
“In field evaluations, six new sources of drought
tolerance were identified among 600 Chinese accessions that
were tested. In two years of testing, these types wilted more
slowly than U.S. varieties under severe drought conditions.
Detailed examination of these sources of drought tolerance
by USDA researcher Tommy Carter of North Carolina State
University is underway to verify tolerance and determine
their best use in breeding.
“In research underway at the National Soybean
Laboratory, USDA plant pathologist Glen Hartman has
identified seven introductions from China that all have higher
levels of resistance to sudden death syndrome (SDS) than the
best previous known source of resistance.
“’Cecil Nickell, soybean breeder at the NSRL, also
has identified accessions that are resistant to all 10 races
of phytophthora to which they were tested,’ Nelson says.
‘These races include those that attack currently used genes
for resistance. No previously identified single gene provides
resistance to all of these races.’
“Nelson notes that the most resistant accessions came
from Hubei, Jiangsu, and Sichuan. Nickell also has identified
13 primitive varieties in maturity groups II, III and IV with
resistance to brown stem rot. These varieties originated
in five provinces, but more than half of them came from
Shandong province. Additional varieties from all these
provinces were requested and have been received for further
research.
“Entomologist Charlie Helm of the Illinois Natural
History Survey and the U of I’s Department of Natural
Resources and Environmental Science has identified five
lines from the new Chinese germplasm with useable levels of
insect resistance. The level of resistance in these accessions
is not as high as in currently used sources, but preliminary
research indicates that they may be genetically different from
those sources.
“In addition, Greg Noel, nematologist with the USDA
and the U of I’s Department of Crop Sciences has identified
two germplasm lines from northern China that are resistant
to soybean cyst nematode race 3. No lines from southern
China have been found to be resistant. If these results are
confirmed in further screening, it will help to identify the
geographical origin of resistance to soybean cyst nematode
and assist in focusing future screening efforts.
“’Analysis of DNA and biochemical data in
collaboration with Reid Palmer and Randy Shoemaker,
USDA researchers at Iowa State University, has shown that

even primitive varieties from neighboring provinces can be
genetically very different,’ Nelson says. ‘This indicates the
long term genetic isolation of primitive Chinese soybean
varieties and has important implications for how germplasm
from China will be acquired, managed, and evaluated in the
future.’
“Nelson points out that more than 600 new accessions
from the far southern provinces in China that were received
in 1996 are now available for evaluation, and the USB will
provide funding for this research beginning in the fall of
1998. According to Nelson, these are the first accessions that
have ever been available to U.S. scientists from many of
these provinces.
“Although all of these accessions originated from
latitudes equal to Atlanta, Georgia and farther south, they
range from maturity group II to maturity group IX. This
unusual mix of maturity groups from far southern locations
is the result of the complex cropping systems employed in
southern China. Soybeans in that part of China are planted in
spring, summer, fall, and winter.
“’These soybeans have been adapted over centuries of
natural and human selection to a wide variety of cropping
situations with different climates, soil types, diseases, and
insects,’ Nelson says. ‘In many ways, this is very unique
germplasm with enormous potential to possess diversity not
previously available in the U.S.’
“He adds that 500 seed lots were obtained this spring
from the germplasm collection in Beijing, China and planted
for the first time in the U.S. This completes the germplasm
exchange of the second four-year agreement.
“’Based on research on the germplasm received in 1992
and 1994, the germplasm we obtained in 1998 represents
specific requests from certain provinces in which useful
germplasm had previously been identified,’ he says. ‘We
hope that this will increase the chances of finding additional
useful resistance to our most important soybean diseases and
insect pests.’
“Nelson notes, however, that protecting soybean
varieties from diseases and insects with genetic resistance
does not help raise the level of yield in the absence of those
pests. As a result, researchers are using other varieties
recently obtained from China and Japan in an attempt
to increase the level of productivity for future soybean
varieties” (Continued).
2681. NSRL Bulletin (National Soybean Research
Laboratory, Urbana, Illinois). 1998. Chinese soybean
germplasm yields new sources for genetic improvement
(Continued–Document part II). 5(3):1-3. Oct.
• Summary: (Continued): “In cooperation with scientists
from the Chinese Academy of Agricultural Sciences in
Beijing, researchers from the USDA Soybean Germplasm
Collection have successfully identified the primary ancestors
of the modern Chinese soybean varieties. Although many of
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these lines originated in the same Chinese provinces as the
ancestral lines of modern U.S. cultivars, comparisons in the
laboratory at the DNA level have shown that the Chinese
ancestral lines are genetically quite different from the
ancestors of U.S. varieties.
“’This indicates that U.S. and Chinese soybean breeders
have been selecting high-yielding varieties from very
different gene pools,’ Nelson says. ‘By crossing U.S. and
modern Chinese varieties that are genetically quite different,
we may be able to increase the rate of yield improvement
in U.S. varieties. In order to select the best soybean parents
from the U.S. and Asia, extensive field and laboratory

research has just been completed with support from the
United Soybean Board.’
“With help from soybean breeders at Pioneer Hi-Bred
International and Asgrow Seed Company, USDA and
university scientists from six states have compared more
than 100 recently released soybean varieties from China
and Japan with the best varieties from the U.S. Varieties
were grouped by maturity and tested for two years at 5 to 8
locations.
“’Even though these Asian varieties were not selected
to be adapted to our growing conditions, we have identified
varieties from both countries that yield more than 80 to
85 percent of the best U.S. varieties,’ Nelson says. ‘The
results were quickly disseminated to all soybean breeders
in the U.S., and seeds were requested by 35 breeders in
addition to the more than 20 breeders already involved in the
research. This clearly demonstrates the high level of interest
by soybean breeders from both private industry and public
universities in utilizing this germplasm.”
“In addition to using yield and other field data to select
parents, researchers are attempting to identify those potential
parents that are most genetically different. By comparing
the modern varieties at the DNA level, they have found
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that there is more genetic diversity among the varieties
from different countries than within the varieties of any one
country. Many of the highest yielding Asian varieties were
found to be genetically different from the U.S. varieties of
the same maturity.
“’Mating of high-yielding Asian varieties and U.S.
varieties selected on DNA marker diversity should provide
a successful strategy to increase the rate of genetic gain for
seed yield in the near term,’ Nelson says. ‘This will also
increase genetic diversity to make yield improvements
possible for the long term as well.’
“He further notes that cooperation with China has
made available a wealth of genetic diversity that holds the
promise of not only varieties that are more resistant to most
important diseases but also varieties with higher yields and
more drought tolerance. The exchanges also have provided
important knowledge about the distribution of genetic
diversity that will allow more effective management of
germplasm.
“’I greatly appreciate the foresight of the soybean
farmers in Illinois and Iowa who, through their checkoff
boards, have provided the support that allowed these projects
to begin more than six years ago,’ Nelson said. ‘There is
no doubt that we will be reaping the benefits from this new
germplasm for decades to come as it contributes to more
productive U.S. soybean varieties.’”
Behind the text (p. 3) is an outline map of China and
four vertical Chinese characters which mean (reading from
top to bottom) “Chinese and American soybeans.”
A photo shows: “Randall Nelson (center), curator of the
USDA Soybean Germplasm Collection at the U of I. Ken
Dahlenberg (left) of the Illinois Soybean Checkoff Board,
and Xianghua Li (right), visiting Chinese scholar, examine a
new shipment of germplasm that arrived from China in early
May. With support from the Soybean Checkoff system, the
collection has acquired more than 2,000 new accessions from
19 Chinese provinces since 1992.”
2682. Shurtleff, William; Aoyagi, Akiko. 1998. The book of
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press.
336 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm.
[321 ref]
• Summary: This edition contains a completely new
“Appendix B–Directory of Tofu Makers” (p. 313-316,
updated to 1 Aug. 1998). The page “About the Authors”
(autobiographical) has been updated, and the original
photograph has been replaced with two more recent ones–
reflecting the fact that Bill and Akiko separated in Nov. 1993
and their marriage ended in May 1995.
After the first printing in Oct. 1998, the Preface was
quite extensively revised (but not updated) to include more
about how this book came into being (early dates and
names), including the important contributions on Jeffrey and
Gretchen Broadbent, and of Nahum and Beverly Stiskin.

These Preface changes first appeared in the second printing
of May 1999.
On page 336 is “The Best of Vegetarian Cooking from
Ten Speed Press” (descriptions of eight cookbooks, with
price and ISBN).
The inside back cover has been updated, and now
includes current information about SoyaScan, the unique
computerized database produced by Soyfoods Center. This
database now contains more than 55,000 records from 1100
B.C. to the present, and more than 73% of all records have
a summary / abstract averaging 128 words in length. A
description of the four different types of records (published
documents, commercial soy products, original interviews and
overviews, and unpublished archival documents), and the
number of each type, is given.
The front and back covers, title page, table of contents,
and the first page of each section have been redesigned to
give the book a much more contemporary look. Still contains
500 vegetarian recipes–both Western and Eastern style.
Ten Speed Press gave this book a new ISBN: 1-58009013-8. Yet despite the many changes described above, the
authors preferred not to have this called a “new edition” or
“revised edition.”
On page 313 is a “Directory of Tofu Manufacturers,”
updated to 1 Aug. 1998. Here is a portion of that list related
to Hawaii. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
2683. Noon, Ed. 1998. Importing frozen edamamé from
China for Safeway (Interview). SoyaScan Notes. Nov. 18.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ed (who is a Caucasian American) runs a
company (Noon International) that imports and exports
frozen vegetables. He deals a lot with the Asian community
and he travels frequently to East Asia, especially China,
Taiwan and Japan. Wants to import frozen edamamé in the
pods from China for Safeway, to package under their Select
label. He is working with Janet Olson, who is in charge of
Quality Assurance at Safeway. He has been interested in
edamamé for years, but during the past 12-18 months he
has noticed a big increase in awareness of this product in
America, especially among Americans who eat at Japanese
restaurants. There, edamamé are often given away as an
hors d’oeuvre free of charge, in the pods, in little dishes
or baskets, usually served cold–but sometimes warm. He
has liked the product for years, and has brought in samples
for his family and staff. They have all enjoyed it. Several
years ago he visited SunRich, in Minnesota; they were
growing edamamé. Ed has even tried growing edamamé in
Honduras and Mexico–for the first time 2½ to 3 years ago,
and most recently about 1½ years ago. He now sells some
frozen shelled edamamé to a company named Logan–a big
marketing company like the Birdseye of Australia; Logan
sells them shelled under the name Green Soybeans.
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Shelled edamamé is also a good product, but it has
one big problem; it looks too much like a lima bean or
green pea, and compared with those two foods, edamamé
are much more expensive. Ideally, Ed would like to
market this product to bars; they could sell it–as is done in
Japan–as an hors d’oeuvre like peanuts–with beer or other
alcoholic beverages. But the problem is that edamamé
require considerably more care than peanuts–especially
refrigeration–and there will be losses from spoiled products
that are held too long.
Ed hasn’t imported foods from Japan for about ten
years, because of the appreciation of the Taiwan dollar vs.
the American dollar. He imports many products from China,
but since the Chinese have not devalued their currency, their
price is not as low as in most other Asian countries. Address:
Noon International, 3840 Blackhawk Road, Suite 100,
Danville, California 94506. Phone: 925-736-6696.
2684. Cowley, Geoffrey; Underwood, Anne; Springen,
Karen; Davis, Alisha. 1998. Cancer & diet: Can you eat to
beat malignancy? A controversial diet book is just one sign
of the revolutionary new thinking about food and health.
Newsweek. Nov. 30. p. 60-66. [3 ref]
• Summary: This cover story discusses the many
phytochemicals in foods which may reduce risk of various
cancers. On the cover is a huge fork piercing a piece of
broccoli. The cover text reads: “Eating to beat the odds:
What you need to know.” On the top half of page 60 is a
large color photo of a “low-risk dinner,” ready to serve on a
table. One of the three portions on the plate is a mixture of
beans and tofu cubes. An arrow points to this portion; the
caption reads: “The fiber in beans fights colon cancer. And
the genistein in tofu appears to pack a disease-preventing
wallop.” On the facing page (61) is a “high-risk dinner” with
advice to omit the grilled steak, french fries, cheesecake,
soda, butter on white bread, and salad dressing. The article
overstates the health benefits of soy and gives no scientific
references for its many glowing assertions.
By 1986 laboratory researchers were already discovering
many new chemicals in foods; in test tubes these obscure
compounds were showing remarkable ability to disrupt the
formation of tumors. Some expert oncologists believe that
the future of cancer prevention is food. Yet the cancer death
rate in America is roughly the same today as it was in 1970.
Americans die of breast, colon, and prostate cancer at five to
30 times the rate of people in many parts of the world. Take
breast cancer: The death rate in Thailand and Sri Lanka is
2-5 per 100,000 women; in the USA it is 30-40 per 100,000.
A comprehensive analysis published last year by
leading cancer researchers concluded that “poor eating
habits account for a third of all cancer–roughly the same
proportion attributed to smoking.” A spate of brash new
books, some by physicians, argue that anyone can eat to
reduce cancer risk. They offer specific advice, “from eating

the right fats to upping your intake of soy.” The best selling
of these how-to books is The Breast Cancer Prevention Diet,
by Dr. Bob Arnot, a nonpracticing physician who covers
health and medicine for NBC. It now tops the New York
Times best-seller list. But Fran Visco of the National Breast
Cancer Coalition calls it “incredibly irresponsible.” All these
new books offer medical advice that is not backed by solid
scientific evidence.–And so does this Newsweek article! But
interesting questions arise: “Should we live on cheeseburgers
until the case for soy burgers is seamless?” Most experts
answer “no.” If people who eat in accordance with what we
know today, cancer rates would definitely drop.
A sidebar titled “Eating to beat the Big Four” gives three
statistics on each of America’s four leading malignancies:
Estimated number of U.S. cases this year, percentage of
Americans diagnosed during their lifetime, and potential
reduction through diet and lifestyle. Prostate cancer: 184,500
/ 17% / 10-20%. Breast cancer: 180,300 / 14% / 33-50%.
Lung cancer: 171,500 / 7% / 90-95%. Colon/rectal cancer:
95,600 / 6% / 66-75%. “Breast cancer risk may be lowered
by eating soy foods.” “Weapons against colon cancer include
calcium and fiber.”
Tumors arise through a three-step process: initiation,
promotion, and progression. Preliminary evidence suggests
that compounds found in particular foods can interfere with
each of these steps. A two-page sidebar shows each step
graphically. (1) Initiation occurs when something alters
a cell’s genetic makeup, causing it to divide more than it
should. The most common cause of such DNA damage is
oxygen, from highly reactive oxygen molecules called free
radicals. They steal electrons from other molecules, setting
off a chain reaction that can damage DNA. Food tips:
Antioxidants help neutralize free radicals. Garlic contains
allyl sulfides which help limit the production of cancercausing phase I enzymes, which are produced in the liver and
break down procarcinogens. Cruciferous vegetables (such
as broccoli) boost production of protective phase II enzymes
that cart away chemical debris. (2) Promotion occurs when
the damaged cell (a precancerous lesion) multiplies out of
control to create a tumor. It soon sends out a network of
blood vessels to deliver nutrients and oxygen necessary for
further growth. Food tips: Tumor cells seem to grow less
aggressively on low-fat diets than on high-fat. But Many
experts now agree that, for cancer, the type of fat is as
important as the amount. Some types of polyunsaturated fats
are protective, others probably harmful. Omega-3 (alphalinolenic) fatty acids may thwart tumor growth, whereas
omega-6 (linoleic) fatty acids may promote it. “Trans fats:
Artificially processed polyunsaturates, they are the worst
for heart disease, and one study linked them to increased
breast-cancer risk. Found in packaged snacks” [and many
margarines]. “Soy products contain... isoflavones, which
act as weak estrogens, and leave less room for strong ones.
One color photo shows cubes of tofu, with the caption “Soy
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may protect reproductive tissues.” Another shows estrogen
receptors on the surface of a cell. (3) Progression occurs
when the tumor (a mass of rapidly dividing cells) builds
itself a blood supply and starts to invade surrounding tissues.
The body’s own estrogen promotes fast growth of breast
cells in women. “Tumor cells release growth factors that
promote the development of new blood vessels a process
known as angiogenesis.”
A sidebar shows four cancer survivors and their diets:
Any Grove of Intel, a prostate cancer survivor, has a daily
glass of orange juice with green-tea extract and soy protein.
Mike Milken is also a prostate cancer survivor. “A soy
fanatic, he eats tofu dogs, ‘not-meat’ loaf, and soy cheese,”
plus smoothies spiked with vitamins. Christine Pirello,
hostess of PBS’s ‘Christina Cooks,’ was diagnosed with
leukemia in 1983. She went macrobiotic, loading up on
brown rice, cabbage, tofu, and beans, with no dairy or animal
products, except for fish.
On page 66 is a long section of text on soy: “Soy foods
are another good bet, especially if you’re worried about
breast or prostate cancer. One of the strongest promoters of
reproductive tumors is estrogen. Women exposed to high
levels of the hormone–through early menstruation, late
childbearing, late menopause, or obesity–suffer far more than
their share of breast cancer. Soy contains weak estrogens, or
isoflavones, which compete with the full-strength hormone
for access to cells. Isoflavones bind with cell receptors that
would normally attract the body’s own estrogen, but the
growth signal they deliver is only one thousandth as strong.
That means less cell division and, presumably, less risk that
a small lesion will become cancerous. No one has tested
that assumption in a controlled clinical trial, but population
studies suggest that tofu, tempeh, and soy milk could have
some of the same benefits as the prescription drug tamoxifen,
without the side effects. Chinese women on high-soy diets
had only half the breast cancer incidence of women on lowsoy diets.” Soy also contains “compounds known as Cox-2
inhibitors, which can impede the growth of new blood
vessels.” At least in a test tube, tumor cells doused with Cox2 inhibitors stop producing growth factors that trigger growth
of blood vessels.
This is another article about “magic bullets.” But
the big, new message from Newsweek seems to be their
realization that low-fat plant-based diets can reduce one’s
risk of cancer–as well as heart disease, stroke, and obesity.
The article ends: “The real gamble is to stick with fast food
[or a standard American diet] and assume you’ll be all right.”
Note: This is the earliest (and only) English-language
document seen (April 2003) that uses the term “soy fanatic.”
2685. Soyafoods (ASA, Europe). 1998. Unilever to buy
Shanghai soy sauce brand. 9(3):2. Autumn.
• Summary: An article in the Financial Times (London,
21 July 1998) states that Unilever soon plans to buy Lao

Cai, one of Shanghai’s leading brands of soy sauce. This
will increase Unilever’s relatively limited food presence in
China–which now comes mostly from sales of Wall’s Ice
Cream and Lipton’s tea. The acquisition of Lao Cai will cost
Unilever an estimated £10 million. Since 1986 the company
has invested $640 million in 12 joint ventures, employing
about 6,500 people.
2686. Karp, Jonathan. 1998. Adding U.S. soybeans to India’s
spicy diet faces big roadblocks: Protein-loaded legume could
help the hungry, if only they’d eat it. Hiding ‘that beany
taste.’ Currying favor? Wall Street Journal. Dec. 8. p. A1,
A6.
• Summary: Virgil Miedema, the American Soybean
Association’s director for South Asia, is the son of a soybean
farmer from North Dakota and speaks near-fluent Hindi. He
believes that adding American soybeans to Indian diets can
do wonders for their health. But there are two problems: (1)
India, the world’s fifth largest soybean producer, already
grows so many soybeans that it exports the soy protein,
although the country has a shortage of dietary protein; (2)
Indians dislike the beany taste of soy–according to food
scientist V.D. Devdhara, who shares Mr. Miedema’s mission.
The population of India is now growing by 16 million people
a year–devouring the gains of the 1960s Green Revolution.
Some 53% of Indian children under age 5 are malnourished.
Per capita availability of lentil protein is half what it was
in 1947, so the Indian government is producing lentil
alternatives made of soy protein and wheat flour. The brown
pellets, designed to look and taste like dal, contain 60% more
protein.
The American Soybean Association (ASA) opened
an office in India in 1996. It hired Mr. Miedema who had
spent 17 years in South Asia with the Peace Corps and the
U.S. Agency for International Development (USAID). His
mission is to repeat ASA’s success in China, where in just
15 years it helped turn that soybean producer into a major
importer. In 1997, China bought $657 million of U.S.
soy products. “Of course, the Chinese have been eating
soybeans–as soy sauce and tofu, among other things–for
millennia.” Mr. Miedema’s approach is to encourage Indian
companies to add soy to everyday Indian foods–such as the
wheat flour used to make chapatis.
One company, AFM Foods, Mr. Miedema’s first partner,
is making soy-fortified flour for chapaties that contains 35%
more protein than wheat–”and can reduce the risk of cancer
and the aches of menopause.”
But attempts to use soy as food in India have failed
before. A decade ago the ASA backed three local companies
that failed in trying to popularize soymilk. RJR Nabisco Inc.
quit making soy oil and Nestle SA (the Swiss food giant)
recently withdrew its soymilk powder and soy-based baby
food because of poor sales.
Sanjeev Chaudhry (formerly involved with Nabisco’s
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soy oil factory) is head of the India office for Protein
Technologies International. He uses Supro brand soy protein
isolate to develop turbocharged soy products. He sells about
100 tons a year to 25 customers, mostly food manufacturers.
Large-scale cultivation of soybeans in India began in
the 1970s to reduce dependence on imported edible oils.
Soy oil still is not popular, and for Indians see soybeans
as an evil threat. Ms. Vandana Shiva believes that free
trade in agriculture, inevitably controlled by multinational
corporations selling expensive genetically engineered seeds,
will destroy India’s farmers and local foods.
Yet Mr. Verghese Kurien, a famous Indian nationalist
from the western town of Anand, has decided to join
the soybean forces. As head of India’s National Dairy
Development Board, he was largely responsible for making
India self sufficient in milk and the world’s largest producer
of cow’s milk–while thwarting foreign dairy firms. He then
branched out into edible oils to help his country cut costly
imports. Though he retired last month, his main project is
now developing the lentil alternatives.
The idea has been simmering for a decade, starting
with U.S.-funded soybean research at an Indian university.
The dairy board, whose sister organization, Amul, is one
of India’s largest food marketers, accepted the challenge
of developing an inexpensive, uniquely Indian protein
alternative. Mr. Kurien argues that if soy can be made into
chicken and bacon, why not into dal? After years of fine
tuning, the product launch is at hand. If it succeeds, the
ASA could try for a second wave of products (made from
U.S. soybeans) such as “soymilk and tofu, which looks and
feels like Indian cottage cheese, called paneer.” Indians say
that tofu does not taste as good as paneer, but Mr. Miedema
responds that its better for you. An illustration (dot-style)
shows Mr. Miedema. Address: Staff Reporter.
2687. Palawija News (Bogor, Indonesia). 1998. The Third
International Soybean Processing and Utilization Conference
(ISPUC-III): Tsukuba, Ibaraki, Japan. October 15-20, 2000.
15(4):17. Dec.
• Summary: The first such conference was held in the
People’s Republic of China in 1990, and the second
in Thailand in 1996. For further information, contact:
Secretariat for ISPUC-III. c/o Congress Corporation. 7th
Akiyama Bldg., 5-3 Kojimachi, Chiyoda-ku. Tokyo 1020083, Japan. Telephone: 03-3263-5896. Fax: 03-3263-4032.
E-mail: ispuc3@congre.co.jp. URL: http://www.nfri.affrc.
go.jp/gyoji/soybean.html.
2688. Riggs, R.D.; Wang, S.; Singh, R.J.; Hymowitz, T.
1998. Possible transfer of resistance to Heterodera glycines
from Glycine tomentella to Glycine max. J. of Nematology
30(4S):547-52. Dec. Supplement. [12 ref]
• Summary: Indications are that gene transfer from wild
perennial species to the soybean are feasible. Address: 1-2.

Dep. of Plant Pathology, Univ. of Arkansas, Fayetteville, AR
72701; 2. Visiting scientist from Beijing Agricultural Univ.,
Beijing 100094. PRC.; 3. Dep. of Crop Sciences, Univ. of
Illinois, 1102 South Goodwin Ave., Urbana, IL 61801.
2689. Setchell, Kenneth D.R.; Zimmer-Nechemias, L; Cai,
J.; Heubi, J.E. 1998. Isoflavone content of infant formulas
and the metabolic fate of these phytoestrogens in early life.
American J. of Clinical Nutrition 68(6 Suppl.):1453S-61S.
Dec. [86 ref]
• Summary: Soy based infant formulas have been in
commercial use for more than 30 years. Made from soy
protein isolates, these formulas contain significant amounts
of phytoestrogens of the isoflavone class. As determined by
high-performance liquid chromatography (HPLC), these
products are similar to one another both quantitatively and
qualitatively and have the same relative composition as soy
protein isolates. Genistein accounts for more than 65% of
the isoflavones in soy-based formulas. Infants are therefore
exposed to 22-45 mg of isoflavones per day, which is 6-11
mg per kg of body weight per day. The intake of isoflavones
from human milk is negligible.
Scientists have no evidence of injury or harm to infants
who have been consuming these isoflavones for 30+ years.
One could argue that long term benefits may accrue to these
infants because it could confer protection later in life against
hormone-dependent diseases.
Conclusion: “In this regard, we speculate that the low
incidence of hormone-dependent diseases in China and
Japan, where soy is a staple, may in part be a consequence
of a lifetime exposure to phytoestrogens from the traditional
diet. The concept of early-life diet influencing later
disease outcome is gaining credence (85; Colditz + 1995).
Interestingly, the incidence of such diseases is increasing
and this trend appears to be related to a move toward a more
westernized diet in these countries (86; Hadfield 1995).”
Address: 1. Dep. of Pediatrics, Clinical Mass Spectrometry
Center, Children’s Hospital and Medical Center, Elland and
Bethesda Avenues, Cincinnati, Ohio 45229.
2690. Wang, J.; Han, Z.K. 1998. Growth and hormonal
effects of soy–Effects of daidzein on muscle growth
and some endogenous hormone levels in rats (Abstract).
American J. of Clinical Nutrition 68(6 Suppl.):1539S. Dec.
• Summary: “76 Wistar rats (male 28, female 12 and male
castrated 26), 50 days of age, were used to determine the
effects of daidzein on muscle growth and some endogenous
hormone levels.”
“The results showed that the effects of daidzein on
muscle growth and some endogenous hormone levels in rats
exhibited sex difference. The promoting effect of daidzein on
muscle growth of male rats seems depending of the function
of testis” [plural testes, also called testicles]. Address: Dep.
of Veterinary Medicine, Nanjing Agricultural Univ., Nanjing,
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210095 PR China.
2691. Wang, J.; Han, Z.K. 1998. Growth and hormonal
effects of soy–Effects of total isoflavones of red clover on
male broiler growth and serum testosterone concentrations
(Abstract). American J. of Clinical Nutrition 68(6
Suppl.):1539S. Dec.
• Summary: When total isoflavones extracted from red
clover were added to the diets of male Redbro broiler
chickens at the level of 4.38 mg/kg feed, body weight
gain and feed conversion improved by 5.1% and 9.2%
respectively. Serum testosterone levels increased by 35.9%,
and their testicles (reproductive organs) grew larger. Address:
Dep. of Veterinary Medicine, Nanjing Agricultural Univ.,
Nanjing, 210095 PR China.
2692. Wang, J.; Han, Z.K. 1998. Growth and hormonal
effects of soy–Effects of isoflavone and flavonoids on quail
skeletal muscle cell growth in vitro (Abstract). American J.
of Clinical Nutrition 68(6 Suppl.):1539S-40S. Dec.
• Summary: “It indicated that the isoflavonic phytoestrogen
(daidzein and formonetin) has no effects on quail skeletal
muscle cell growth in vitro, however flavonoids quercetin
with beta-adrenergic effects exhibited promoting effects.”
Address: Dep. of Veterinary Medicine, Nanjing Agricultural
Univ., Nanjing, 210095 PR China.
2693. Wu, Anna H.; Ziegler, R.G.; Nomura, A.M.; West,
D.W.; Kolonel, L.N.; Horn-Ross, P.L.; Hoover, R.N.; Pike,
M.C. 1998. Soy intake and risk of breast cancer in Asians
and Asian Americans. American J. of Clinical Nutrition 68(6
Suppl.):1437S-43S. Dec. [46 ref]
• Summary: The risk of breast cancer varies significantly
throughout the world. Rates are highest among whites in the
USA and Europe, and lowest among native Japanese and
Chinese and other Asians in their homelands. The risk among
the first group (whites) has historically been about 6 times
as high as that of the risk among Asians. Migration studies
have proved that this large difference in risk is not caused
by genetic differences. Evidence from case-control studies
suggests, but not entirely consistently, that soy intake may
protect against breast cancer.
Two of three epidemiologic studies published before
the 1990s suggested that intake of soy may protect against
breast cancer (See: Nomura et al. 1978; Hirayama 1986).
Since 1990, four case-control studies have evaluated the
association between self-reported soy intake and breast
cancer: See Lee et al. 1991, and 1992 (Conducted among
Chinese in Singapore); Yuan et al. 1995 (Chinese in
Shanghai and Tianjin, China); Hirose et al. 1995 (Japanese
in Nagoya, Japan); Wu et al. 1996 (Asian-Americans
{Chinese-, Japanese-, and Filipino Americans} residing in
the San Francisco-Oakland metropolitan statistical area, Los
Angeles County, and Oahu, Hawaii). This article compares

those studies very carefully.
Page 1438S: “Migration status is defined by birthplace
(Western- or Eastern-born) and by years of residence in
the West for migrants born in the East. We converted the
respondents’ frequency of intake of a tofu dish/y to g
soy intake/d by assuming that 28 g soy (<1 ounce) was
consumed each time tofu was consumed. Thus, based on
a single question on intake of soy in Asian Americans, the
median intake of soy was 10-15 times higher by Chinese
subjects in Asia than by Asian subjects currently residing
in California and Hawaii. Even the median intake of soy
by recent migrants (i.e., migrants who had lived in the
United States for 1-7 y) was substantially lower than the
intake in Asia. The soy intake among Chinese and Japanese
Americans was similar but was considerably higher than that
of Filipino Americans. Two estimates of intake are presented
for Japanese Americans: one is based on intake of tofu and
the other is based on intake of tofu, natto, and miso soup
combined. These results show that for Japanese Americans in
this study, > 80% of the soy intake was derived from tofu.”
In groups consuming similar amounts of tofu, the
tofu was more protective in Asians who migrated to the
USA, than to Asians born in the USA. Address: Dep. of
Preventive Medicine, Univ. of Southern California, Los
Angeles; Environmental Epidemiology Branch, Div. of
Cancer Etiology, National Cancer Inst., Bethesda, Maryland;
Epidemiology Program, Cancer Research Center of Hawaii,
Univ. of Hawaii, Honolulu; Northern California Cancer
Center, Union City.
2694. Zheng, Ru-Yong; Chen, G.Q. 1998. Rhizopus
microsporus var. tuberosus var. nov. Mycotaxon 69:181-86.
Oct/Dec. [2 ref. Eng; chi]
• Summary: “Abstract: Rhizopus microsporus var. tuberosus
Zheng & G.-q. Chen var. nov. is described. Similarities and
dissimilarities between or among the new variety and R.
microsporus var. oligosporus (Saito) Schipper & Stalpers
or the other varieties of R. microsporus van Tieghem, are
discussed.” Address: Systematic Mycology and Lichenology
Lab.. Inst. of Microbiology, Academia Sinica, Beijing
100080, China.
2695. Cui, Zhanglin; Gai, J.; Carter, T.E., Jr.; Qiu, J.; Zhao,
T. 1998. [The released Chinese soybean cultivars and their
pedigree analyses (1993-1995)]. Beijing, China: China
Agriculture Press. [Chi]*
2696. Dong, Y.S. 1998. Exploration on genetic diversity
center for cultivated soybean in China. Chin Crops J 1:1819. *
2697. Han, T.; Gai, J.; Chen, F.; Qiu, J. 1998. Photoperiod
response and agronomic characters of soybean varieties with
different growth period structures. Acta Agronomica Sinica
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(Zuo Wu Xue Bao) 24:550-57. *
2698. Hu, D.; Zhao, X.-H. 1998. [Physiology of thermotolerant strain of Mucor sp. H4]. J. China Brewing Ind 5:2426. [Chi]*
2699. Hu, D.; Zhao, X.-H. 1998. [The screening of thermotolerant strain of Mucor spp.]. J. Chin. Seasonings 1:2-6.
[Chi]*
2700. Li, Y.-J. 1998. [A modified process of sufu
production]. J. China Brewing Ind 4:6-11. [Chi]*
2701. Nanba, Atsuko; Xiao, Cheng; Miyagawa, Kinjiro.
1998. Natto in Yunnan Province, China. Nihon Kaseigakkaishi (Journal of Home Economics of Japan) 49(2):193-97. [7
ref]
• Summary: Natto was found in Yunnan, China. The maker
was Jingpo-zu in Dehong Thaizu Jinpo-zu Province, Yunnan.
Boiled soybeans were covered Boiled soybean covered with
bamboo grass, straw or loquat leaves is left to ferment in a
bamboo basket. After fermentation, it is eaten with pepper, or
salt and pepper is added to produce a seasoning like Japanese
miso. Salted natto is also dried for storage as dry natto,

and some natto is used to prepare Shui-douchi a kind of
supplementary food. Our search indicates that the nattoline
from Nepal via Bhutan and Myanmar that has been presented
by Sasaki can be extended to Yunnan in China. Address: 1.
Tokiwakai College, Osaka 547-0031, Japan; 2, Kunming
Inst. of Botany, The Academy of Science of China, Kunming
650204, China.
2702. Product Name: [Tofu-yo fermented tofu].
Foreign Name: Awa Beni Dôfu.
Manufacturer’s Name: Otsuka Foods Co., Ltd. Awa Beni
Dôfu [Tofu-yo fermented tofu]. (Osaka, Japan).
Manufacturer’s Address: Osaka, Japan.
Date of Introduction: 1998.
Ingredients: Tofu (non-genetically engineered), ethyl
alcohol, rice koji, red rice koji (beni-koji), salt, tofu solidifier
(no specifics are given), spices, enzymes.
Wt/Vol., Packaging, Price: Glass jar.
How Stored: Refrigerated.
New Product–Documentation: Product with Label and
outside paperboard box brought to Soyinfo Center. 2011.
Dec. 14. by Taro Mikuriya of Otsuka Pharmaceutical Co.,
Nutrition & Sante Group. The outer, nearly-cubic box is 3
by 3 by 3¼ inches high (7.5 x 7.5 x 8.5 cm). Red and black
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on beige. The front panel, which appears on 3 sides of the
box, shows a square of tofu-yo on a small white dish. The
characters “Beni-dofu” appear large and bright red against
the tan background. The product description appears on one
panel. Contents: 6 pieces (no weight is given).
The fermented tofu itself comes in a glass jar, immersed
in alcohol thickened by red rice koji. Atop the jar, inside the
outer box is a small brochure, full color on glossy paper;
with 4 panels on each side. Each panel is 6.5 cm square.
The inside 4 panels describe different ways of serving the
product. One outside panel gives a brief history of tofu-yo
from Okinawa. Taro says (e-mail of 21 Dec. 2011) that the
product was launched in 1998 by Otsuka Foods Co., Ltd.
Soyinfo Center taste test: Taste and texture: Delicious,
almost like Okinawan tofu-yo. However use of the word
“awa” in the product name, a possible hint at the word
“awamori” (an expensive and traditional Okinawan
alcoholic beverage) when there is none in the product, seems
deceptive.
2703. Wang, Ruizhi; Du, Xiaoxiang. 1998. Zhongguo fu
ru niang zao [The production of sufu in China]. Beijing:
Chongguo qing gong chu ban she (China Light Industry
Press). 450 p. See p. 92-95. Illust. 20 cm. [Chi]*
• Summary: In this book see: Wang 1861.
2704. Asia Foods Group. 1998. Company profile. Hong
Kong. 12 p. 29 cm.
• Summary: This brochure, written in English and Chinese,
contains many color photos. Contents: Introduction: Instant
freezing for lasting freshness, texture, and flavor. Profile
(chronology). Director and management. Organization

structure. Quality control. Office & factory profile. Seasons
of raw products and production. Production process.
“Asia Foods was incorporated in 1976 [Dec. 8] to
engage in the processing and export of frozen vegetables.
At the time of its establishment, the Company was one of
Taiwan’s first frozen vegetable processors. Since then the
Company, under the guidance of President Lin Chang Chi,
has successfully expanded to become one of the leading
multinational supplier and manufacturer of frozen vegetable
in the Pacific Rim.
“Asia Foods has currently 8 core factories (2 in Taiwan
and 6 in China) to process frozen vegetables for worldwide
markets.”
Page 11 shows that the company grows soy bean in
Taiwan (from early April to early June, and from midOctober to mid-December) and in Central and South China
(from early June to late July, and from early October to early
November). These soy beans are sold in the pods or shelled.
Headquartered in Hong Kong (Asia Foods (H.K.) Ltd.),
the company has three other regional offices: (1) Taiwan:
Asia Frozen Food Corp, Kaohsiung [Kao-hsiung, Taiwan’s
leading port], Taiwan. (2) Central and South China: Asia
Foods (LongHai) Co., Ltd., LongHai City, Fujian, China. (3)
North China: Asia Foods (H.K.) Ltd., Qingdao Rep Office,
Qingdao, China. Address: Suite 1508 Dominion Centre, No.
43-59 Queens Road East, Hong Kong. Phone: (852) 28653216.
2705. Balinska, Marta Aleksandra. 1998. For the good of
humanity: Ludwik Rajchman, medical statesman. Translated
by Rebecca Howell and revised by the author. Budapest,
Hungary: Central European University Press. xvii + 293 p.
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Illust. Index. 24 cm. [990 endnotes]
• Summary: Li Yu-ying is mentioned in two places. Pages
127-28 (with endnote): “Shortly after Oct. 1937, Rajchman
was officially delegated by the Chinese to speak with the
French about renewed collaboration. Rajchman went to Paris
in May 1938; there he met with General Georges. “Before
returning to Geneva, Rajchman suggested that the question
could be usefully pursued with Li Yu-ying, with whom both
he and Soong worked closely.
“Li, whom Rajchman described to Georges as an
‘important person,’ was president of the Union francochinoise in Peking and Shanghai, and has gone down in
history as one of the four most senior members of the
Kuomintang who surrounded Sun Yat-sen after 1905. As
a student, he had spent several years in France, following,
like Rajchman, the Cours supérieur de microbiologie at
the Pasteur Institute. His research on soya had led him to
set up, in 1909, a factory to produce products derived from
the plant. Known as the ‘Casei Sojaine’ it was located in
Colombes, a suburb of Paris and employed only students
who financed their education by working there. He was
already known at the Quai d’Orsay [French Ministry of
Foreign Affairs] as a staunch defender of France, invariably
backing French interests in China, and, thus, cold be ‘very
useful’ in the future.’
“Rajchman’s conversation with General Georges
was rapidly followed by a visit from Li, who was passing
through Paris. He explained to the General that the aid
proposed by Rajchman could take the more specific form
of assembling French airplanes in Indochina for delivery to
China, developing air routes between the French colony and
China, producing munitions in Indochina for both countries
and dispatching a French military mission to Nanking... He
confirmed that he was authorizing Rajchman to continue the
negotiations in his absence, specifying that he himself had
been empowered by Chiang Kai-shek and H.H. Kung ‘to
initiate discussions [with the French government] regarding...
a series of agreements to which T.V. Soong was to put the
finishing touches and his signature.”
Pages 131-31 [Concerning World War II]: Georges
Bonnet rejected the plan proposed by Rajchman and Li.
Mandel “promised to send a French military division to
Chunking to ‘infiltrate’ and ‘train’ Chinese troops in case
of war [against Japan]. This agreement, according to the
Asia-Oceania Department, was the fruit of Li Yu-ying’s
conversations with General Georges a year earlier. The
Department was not mistaken. It was definitely at the
insistent request of Li (whom Bührer described as a ‘very
cultivated Asian..., Admirably informed about world
politics’)...”
About this book: “Born in Poland in 1881, Ludwik
Rajchman was an exponent of humanitarian intervention
and a defender of colonized people, as adept in secret
diplomacy as in organizing vast antiepidemic campaigns.

A true hero of our times, he inspired the creation of WHO
and UNICEF, of which he was the first chairman. As the
story of this remarkable life unfolds, the author–who is the
great-granddaughter of Rajchman–provides behind-thescenes glimpses of the major events that shaped the twentieth
century. Using family archives and documentary sources,
she brilliantly recreates the career of a man who was not
only the first medecin sans frontieres, but also an intellectual
with an exceptional sense of the universal.” Address: Greatgranddaughter of Ludwik Rajchman.
2706. Lee, S.W. 1998. Kodae Dongasia sokeu Dujange
kwanhan balsangkwa kyoryu kwanhan yeongu [A study
on the origin and interchange of Dujang in ancient Asia].
Korean J. of Dietary Culture (Hankuk Sikmunh Waha Ko-e)
5(3):313-18. [12 ref. Kor; eng]*
• Summary: The appearance of beans (Leguminosae,
Papilionoideae) increased in Late Paleolithic remains.
Note: a hominin is a primate of a taxonomic tribe
(Hominini), which comprises those species regarded as
human, directly ancestral to humans, or very closely related
to humans.
Hominins of Northeast Asia who lived in mountain
caves at the beginning of the Paleolithic gradually moved
to the lower plains and riverbanks by the Late Paleolithic
(1,000 BCE). Since food was now abundant around their
dwelling sites, they could reside longer in these areas. They
did less hunting and more gathering, including of wild beans
and shellfish.
2707. Ling, Kong Foong. 1998. Food of Asia: authentic
recipes from China, India, Indonesia, Japan, Singapore,
Malaysia, Thailand and Vietnam. Singapore: Periplus. 160 p.
Illust (color). Index. 31 cm.
• Summary: A very attractive book printed on glossy paper
with at least one color photo on almost every page. The
introduction and essays are by Kong Foong Ling. The index,
which is poor, makes the book hard to use if you are looking
for particular foods found throughout Asia such as soybeans,
soy sauce, miso, salted / fermented black beans, yuba [bean
curd skin], etc.
Contents: The flavors of Asia. Ingredients. The Asian
kitchen. China. India. Indonesia. Japan. Malaysia &
Singapore. Thailand. Vietnam. Appendix.
The “Ingredients” section includes: Bean curd (incl.
cotton or momen tofu, silken bean curd, deep-fried bean curd
or aburage, grilled bean curd or yakidofu, fermented bean
curd or nam yee). Bean curd skin [yuba]. Black beans, salted
(and fermented). Hoisin sauce (“A sweet sauce made of soy
beans, with spicy and garlicky overtones”). Miso (incl. red
miso and white miso). Salted soy beans (incl. “yellow bean
sauce”). Soy sauce (incl. light soy sauce, black soy sauce, red
soy sauce, Kikkoman, tamari, thick sweet soy sauce (kecap
manis–Indonesian)). Tempeh. Also: Red beans (dried azuki).
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Seaweed (incl. dried kelp, golden kelp, mozuku, salted dried
kelp, laver or nori, wakame). Sesame (black and white seeds,
tahina {tahini}). Sesame oil. Sesame rice crackers.
Beancurd or bean curd is mentioned on pages 12, 29-30,
34, 36, 88, 94, 101, 155.
Fermented bean curd: p. 25.
2708. Lotong, Napha. 1998. Koji. In: Brian J.B. Wood, ed.
1998. Microbiology of Fermented Foods. 2nd ed. Vol. 2.
London: Blackie Academic & Professional / Thompson
Science. An imprint of Chapman & Hall. xx + p. 441-852 +
I1-I17. See p. 658-95. Illust. Index. 24 cm. [165 ref]
• Summary: Contents: Definition and scope. Soybean
koji: Raw materials (soybean wheat), koji preparation
(Japanese soy sauce koji, miso-dama, koji produced by
natural inoculation, preparation procedures, microorganisms
involved, koji enzymes), application of soybean koji (soy
sauce fermentation, soybean paste fermentation, sufu
fermentation, fish sauce fermentation). Rice koji and similar
products: Mould enzymes used in the fermentation of
alcoholic foods and beverages (saké rice koji, preparation
of rice koji, roles of rice koji in saké brewing, saccharolytic
enzymes obtained by using starter cakes as inocula, and
their applications, saccharolytic enzymes used in distilling
industries in Thailand), ang-kak, miso rice koji. Seed
inocula: Tane koji, production of seed inocula for soybean
koji in Southeast Asia, preparation of flask-like plastic
culture bags, types of seed koji, factory stock cultures,
production of seed culture in other South East Asian
countries, dry starter cakes (raw materials and method of
preparation), spore mass produced on rice adhering to inside
surface of flasks. Conclusion.
“Definition and scope: The term koji derives from
the Chinese character meaning mouldy grains, which is
pronounced differently in the various languages deriving
from Chinese, for instance `shui’ in Chinese, koji’ in
Japanese and `ku’ in Korean (Mheen, 1972). Koji preparation
is considered as an essential step in fermentation of a variety
of fermented foods of the Orient. Basically, the process is the
solid-substrate cultivation of moulds to produce hydrolytic
enzymes on seeds, such as soybean, or on other cereals. Koji
therefore serves as a source of a variety of enzymes which
catalyse the degradation of solid raw materials to soluble
products providing fermentable substrates for yeast and
bacteria in the subsequent fermentation stage. The use of
koji is considered analogous to that of malt in the Western
World (Yong & Wood, 1974). Apart from key enzymes,
various chemicals essential for the second fermentation stage
or those imparting flavour to the products are also produced
during koji preparation.
“Koji can be called after the cereals used, for instance
kome (rice) koji and muji (barley) koji. They also are named
according to the colours of spores or pigments produced
by the cultivated moulds such as ki-koji (yellow) for koji

cultured with Aspergillus oryzae, kuro-koji (black) for A.
awamori culture and beni-koji (red) for koji produced by
Monascus purpureus. There are also names indicating the
end use such as miso koji, shoyu (soy sauce) koji or sake
koji.
According to the written records, the art of koji making
originated in China, where soy sauce and chiang, the
forerunner of Japanese miso, were produced before 1000
BC (Yong & Wood, 1974; Abiose et al., 1982). The method
was introduced to Japan during the 6th century by Buddhist
priests (Hesseltine, 1965). Although it originated in China,
researches and development directed toward improvement of
the process have been extensively carried out in Japan. As a
result, at present, the practice of koji preparation in the latter
country is remarkably different from that first introduced and
the process has become known world-wide by the Japanese
term `koji’.
“As far as cultivation of moulds on cereals for sources
of enzymes is concerned, rice wine and sweetened rice are
other groups of fermented products produced for centuries.
Although it is believed to have originated in China as well,
other countries have their own traditional processes, which
have been handed down through generations. Among
the fermentations of these products, the Japanese ‘sake’
brewing is very well documented, in both historical and
technological aspects, as was intensively reviewed by
Kodama & Yoshizawa (1977). Rice wine and sweetened rice
fermentations in China and other Asian countries are similar
in methods of rice koji preparation, by which a common type
of dry inoculum, called differently in local names, is used as
starter.
“Within the meaning of the term koji, ang-kak (red rice)
should also be included as a kind of koji (Nakano, 1972),
which provides a source of pigments and flavour substances
for a number of fermented products (Hesseltine, 1965).
“Apart from being a step of the two-stage fermentation,
the term `koji process’ has also been used for some of the
single-stage solid-substrate fermentation of fermented foods.
Examples of these are tempeh, a traditional Indonesian food
prepared by inoculating Rhizopus oligosporus (Rhizopus
microsporus var. oligosporus) on soybean (tempeh kadele)
or coconut meal (tempeh bonkrek); ontjom, prepared by
fermentation of Neurospora sitophila on peanut press cake;
sufu, the soybean cheese fermented by Mucor spp. (Cannel
& Moo-Young, 1980; Aidoo et al., 1982).
“The ease and other advantages of the koji process
have generated numerous researches leading to prospective
application and technological improvement. The process
has now been developed to modern and advanced solidsubstrate fermentation technology and has been used to
produce a variety of non-food products such as commercial
enzymes, toxins and antibiotics (Hesseltine, 1972, 1977)
and bioinsecticide (Degranges et al., 1991). The technology
concerning solid-substrate fermentation has been reviewed
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by Aidoo et al. (1982), Cannel & Moo-Young (1980), Pandy
(1992) and Dorta et al. (1994).
“Although the term `koji’ process has been applied to
almost all solid-substrate fermentations as earlier mentioned,
this review aims to confine itself only to the koji process,
from which it serves as a step to provide enzymes and other
essential chemicals for the subsequent fermentation stages,
as it originally meant.” Address: Dep. of Microbiology,
Faculty of Science, Kasetsart Univ., 50 Paholyothin Rd.,
Jatujak, Bangkok 10900, Thailand.
2709. Ruiz, Hipólito. 1998. The journals of Hipólito Ruiz:
Spanish botanist in Peru and Chile 1777–1788. Translated
by Richard Evans Schultes and María José Nemry von
Thenen de Jaramillo-Arango. Transcribed from the original
manuscripts by Jaime Jaramillo-Arango. Portland, Oregon:
Timber Press. 357 p. See p. 192. Illust. Index. 27 cm. [Eng]
• Summary: In Chapter 31, titled “Description of the village
of Sayán,” states that the valley of Huara stretches from
Huara to Sayán. (Note: A modern map of Peru shows that
Huara is a town on the seacoast about 80 miles northeast of
Lima (the capital) and Callao, and just north of the seaport
city of Huacho; Huara is about 30 miles inland, directly
east.) In about Sept. 1781, the Spanish botanists and artists
traveled a little southward along the coast to the province of
Chancay. Note: Today the town of Chancay is on the coast
about midway between Huara and Callao/Lima. In this
province they collected and dried many plant specimens.
For each, the author gives the scientific name (genus and
species), local Spanish name; the translator adds the English
name (if known). One of the plants collected (p. 192) is
“Dolichos soja?, frijolillos (little beans); the seeds are eaten
cooked and are very tasty. It is a cultivated plant. I have
never seen it growing wild.” Note 1. The question mark after
“soja” probably means that Ruiz was unsure of the plant’s
identity. Note that two other plants mentioned on p. 192
also have a question mark after their scientific names. This
question mark also appears after Dolichos soja in the index
of this book (see p. 347). Why did the translator not give the
English name?
Note 2. If Ruiz correctly identified Dolichos soja, an
early scientific name for the soybean, this would be by far
the earliest document seen (July 2021) concerning soybeans
in Peru or South America or all of Latin America. And this
document would contain the earliest date seen for soybeans
in Peru, or South America, or South America.
Talk with Juan del Campo, historian at the Peruvian
Embassy in Washington, DC. 2000. March 16. In 1777 Peru
was a colony of Spain ruled by a Viceroy who represented
the king of Spain–so more precisely it was the viceroyalty
of Peru–which was established by Spain in 1542. But the
phrase “Kingdoms of Peru and Chile” was widely used by
the Spanish at the time.
During the 1600s and 1700s, Peru and Mexico were the

two main Spanish dominions in the New World. Up until the
18th century, the viceroyalty of Peru included Panama and
all of Spanish South America except Venezuela. The region
now corresponding approximately to Bolivia was named
“Upper Peru.” In 1717 New Granada (now Colombia), and
in 1776 Buenos Aires (La Plata; now Argentina) were made
separate viceroyalties.
There was a very large seaport at Callao. Founded in
1537 and incorporated as a town in 1671, it is presently
the chief port of Peru, on Callao Bay, 8 miles (13 km) west
of Lima. The Spanish even built a large fort at Callao to
fight against the English pirates Francis Drake (1543-1596)
and John Hawkins (1532-1595). The Manila Galleons that
went from the Philippines to Acapulco, Mexico, usually
went next to Callao to trade. At the time, the Philippines
(called Capitania General) was ruled by Spain from Mexico.
During its peak of trade with Asia, for more than a century
from about 1650 to 1760, Callao was the biggest port of
the Spanish dominions in the Americas–much bigger even
than Acapulco in its volume of trade. So anything (such as
soybeans plants or seeds) that went on a Manila Galleon to
Acapulco might very well have also gone to Callao.
The first Asian immigrants to Peru came from China in
the early 1850s to work in agriculture and on the railroads.
They continued to arrive until the 1880s. The first wave of
Japanese immigration to Peru started in the late 1890s. In the
Quechua language, the language of the indigenous Peruvians,
several similarities have been found between Quechua words
and Japanese words–which is amazing, and of great interest
to linguistic researchers. One theory says there was trade
with East Asia during the Incan empire, which ruled Peru
from ca. 1230-1533, when it was conquered by Spanish
explorer Francisco and fellow Spanish soldier Diego de
Almagro.
Talk with Prof. Ted Hymowitz, Prof. of Plant Genetics,
Univ. of Illinois. 2000. March 28. Richard Schultes started
the field of ethnobotany; he is now approximately in his 80s.
Ted thinks the plant that Ruiz was describing was probably
the lima bean. Linnaeus first gave the name Dolichos soja
to the soybean in 1753 (Species plantarum. Vol. II., p. 727).
Ruiz had probably never seen a soybean but he may have
had Linnaeus’ manuscript or book with him.
Contains numerous interesting and early color maps,
including one of Lima, Peru, and the coast, including Callao
(facing p. 176) based on a survey conducted in May 1771.
Address: Spain.
2710. Solomon, Charmaine; Solomon, Nina. 1998.
Charmaine Solomon’s encyclopedia of Asian food. Boston,
Massachusetts: Periplus Editions. xiv + 480 p. Color illust.
([28] p. of plates). 29 cm. [67* ref]
• Summary: An outstanding book; the color illustrations of
many ingredients are spectacular and very informative. The
author has an insatiable curiosity.
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Contents: List of illustrations. Introduction. How to use
the Encyclopedia of Asian Food. Acknowledgements. A-Z
of Asian Food. Bibliography. Illustrated index of selective
ingredients. Index of recipes. Index of alternative words and
main entries.
Soy related entries: Bean curd (p. 26-28, incl. all the
different types, yuba, deep-fried tofu types, fermented tofu
incl. ch’ou doufu [chou doufu]: “Despite its overpowering
aroma, slimy texture, unappetizing color and the unfortunate
odor it leaves on the breath, those brave enough to partake of
it consider it a delicacy”).
Bean paste, sweet (p. 29. The three colors and types are
red {from adzuki beans}, yellow {from mung beans, husked
and split}, or black {from black soy beans}. “The pastes
are usually available ready-made sweetened in cans. It is
possible to make your own, starting out with dried beans.”
Name in Chinese: dow sa, tau sa {sweet bean paste}).
Bean paste, yellow (p. 29. Despite what the label says,
this thick, salty condiment is brown, not yellow, in color).
Bean sauces (p. 29. “Made from fermented soy beans,”
they range in color from yellow to brown to black [sweet
black bean paste]. Their consistency is more like pastes that
must be spooned from the jar than pourable tomato ketchup).
Beans, salted yellow (p. 31. Canned yellow soybeans
which have been salted and fermented).
Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with
black bean sauce, incl. “2 tablespoons canned salted black
beans [fermented black soybeans]”).
Black bean (p. 43-44. Black soy beans which are
fermented and salted. “Some are sold in cans in a salty
liquid, others in plastic bags, covered with salt crystals.”
Also called “preserved black beans”).
Flours & starches (p. 157-61). Incl. soy flour. “A high
protein, low starch flour... used mostly in Japan [where it is
called kinako] and China. In Korea roasted soy bean flour
and fermented soy bean flour are used to make a variety of
bean pastes.”
Note. This is the earliest English-language document
seen (Sept. 2021) that uses the term “roasted soy bean flour”
to refer to kinako.
Legumes & pulses (p. 206-18). A long and interesting
section. All entries have a scientific name. Many have an
illustration. Those found in many Asian countries (e.g.,
green bean, green pea) have the name in each country.
Includes: Introduction, adzuki bean, asparagus bean (see
winged bean), asparagus pea, black-eyed pea (a variety of
cowpea), black gram, blue pea, broad bean, butter bean
(see lima bean), chick pea, cowpea (see yard-long bean),
fenugreek, green bean, green pea, hyacinth bean (see lablab
bean), lablab bean, lentil, lima bean, long bean (see yardlong bean), moong bean (see mung bean), moth bean, mung
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean),
red kidney bean, rice bean, sataw bean (see parkia), snow
pea, soy bean (short entry), sugar snap pea, tamarind, white

gram (see black gram), winged bean (China: su-ling dou;
India: Goa bean; Indonesia: kecipir; Japan: shikakumame;
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka:
dara-dhambala. Thailand: thua pu). Yard-long bean (this is
the fresh bean known by a host of names). Recipes: Adzuki
bean soup.
Master sauce (p. 232). “Also known as ‘flavour pot’
or ‘lu,’ this sauce has a base of soy sauce, water, sugar and
Chinese wine or sherry, with a few variable additions...”
Cooking with it is similar to ‘red-cooking.’
Miso (see soy bean products). Mushrooms & fungi (p.
237-40, incl. recipe for Braised bean curd, cloud ear and
vegetables, and Braised soy mushrooms). Natto (see soy
bean products).
Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla
oil, sesame oil). Note: Soy oil is not mentioned here! Okara
(see soy bean products). Salads, incl. recipe for Indonesian
vegetable salad (gado-gado), that calls for 4 oz. fried bean
curd. Shoyu (see soy sauce).
Soy bean, dried (349). China: da dau, wong dau, hak
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea:
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua
lueang.
Soy bean, fresh. China: mao dau. Indonesia: kacang
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh
soy beans with bean curd.
Soy bean products (p. 350): Miso (incl. recipe for miso
soup). Natto. Soy bean paste (go). Soy milk (including
okara). Tahuri (Philippine fermented tofu). Tokwa (tokwan;
very firm square tofu).
Soy bean sprouts, with recipe for soy bean sprout salad.
China: dai dau nga choi. India: bhat. Indonesia: kacang
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong
namul. Malaysia: kacang soja, taugeh. Philippines: utaw.
Thailand: thua-lueang.
Soy sauce (p. 351-52). Chinese soy sauce: Dark soy
sauce. Light soy sauce (“Usually labeled ‘superior soy’”).
Mushroom soy sauce (Dark soy sauce that has been flavored
with straw mushrooms). Japanese soy sauces: Koikuchi
(regular shoyu), tamari, usukuchi. Korean soy sauce
(“About the same colour as Chinese light soy sauce, but not
as fiercely salty and with a sweet malted aroma”). Thick
and flavoured soy sauces: Kecap asin (“A dark, salty soy
sauce, from Indonesia, a little thicker than the dark soy of
China”). Kecap manis (A thick, sweet soy sauce from Java,
Indonesia). Kicap cair: “The Malaysian equivalent of light
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark
soy sauce, though thicker than the Chinese version, but not
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352):
“A soy sauce used in the Philippines soured with kalamansi
juice.”
Note: This is the earliest document seen (April 2012)
that uses the term “Kicap cair” or the term “Kicap pekat” to
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refer to light and dark Malaysian soy sauces, respectively.
Tempeh (p. 386). Incl. recipes for Savoury Tempeh and
Thai style tempeh. Tofu (see bean curd).
Also discusses: Adzuki bean, agar-agar (incl. almond
bean curd, awayuki), almond, amaranth, cowpea, crab
in black bean sauce (recipe at crab), daikon, millet,
monosodium glutamate (“I would strongly recommend
omitting it”), Nonya (pronounced ‘Nyonya.’ The unique
cookery found in Malaysia and Singapore resulting from the
fusion of Malay and Chinese cuisine during the last century),
peanut, peanut sauce, sago (this palm flowers only once in
its life, at about age 15. Just before flowering, it builds up
a large reserve of starch in the pith. The tree is felled, the
pith scooped out, ground and washed to make sago starch),
seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku,
nori / laver, wakame), sesame paste, sesame seed, vegetarian
meals (“By far the most important vegetarian food in the Far
East... is bean curd”). Address: Australia.
2711. Stacey, Jenny; Keller, Maureen. 1998. The soy sauce
cookbook: Explore the flavor-enhancing power of Asia’s
magic ingredient. New York, Tokyo and London: Kodansha
International. 80 p. Illust. Index. 29 x 15 cm.
• Summary: This stylish, vertically rectangular book,
contains many excellent color photos on glossy paper–of
both recipes and scenes related to soy sauce. Contents:
Introduction–Soy sauce: Light and dark soy sauce, what
is soy sauce?, the history of soy sauce, how soy sauce is
produced (koji, non-brewed or HVP, Chinese-style), soy
sauce today. Savory snacks. Poultry with pizzazz. Sizzling
seafood. Rice, pasta, and noodles. Main meat dishes.
Sensational salads. Vegetable variations.
Interesting color photos in the Introduction include: (1)
A traditional soy sauce ceramic jar with the “Kikkoman”
logo and the Chinese characters for “shoyu” on it. (2) A glass
bowl of dark soy sauce. (3) Kikkoman’s Goyo-gura, Noda,
Japan. (4) Ancient Japanese illustration showing soy sauce
production. (5) A glass bowl of light soy sauce. (6) Another
ancient Japanese illustration showing soy sauce production.
(7) Shoyu fermenting in vats inside the Goyu-gura. (8) Three
small, modern soy sauce containers, two glass bottles and
one glass dispenser. Note 1. Photos 1, 6 and 7 were courtesy
of Kikkoman Corp.
Note 2. The recipes call for “light soy sauce,” “dark
soy sauce”–terminology that we find confusing. The book
contains numerous other factual errors. Address: 1. U.K.; 2.
Colorado.
2712. Yokotsuka, Tamotsu; Sasaki, Masaoki. 1998.
Fermented protein foods in the Orient: shoyu and miso
in Japan. In: Brian J.B. Wood, ed. 1998. Microbiology of
Fermented Foods. 2nd ed. Vol. 1. London: Blackie Academic
& Professional / Thompson Science. An imprint of Chapman
& Hall. xx + 440 + 17 p. Illust. Index. 24 cm. [197 ref]

• Summary: Contents: Introduction. History: The history of
fermented proteinaceous foods in China (chu / koji, chiang /
jiang, shi [fermented black soybeans], chiang-yu / soy sauce
/ tou-yu, shi-tche [the juice or extract of shi]).
Note: “This section was based on material drawn from
Thirty-five Years History of Noda-Shoyu Company (1955),
The History of Kikkoman (1970), Sakaguchi (1979) and
Wang & Fuang (1981),” the history of shoyu and miso in
Japan (hishio or sho or soya or soy, miso or misho, tamari,
miso-damari, tare-miso and usudare, shoyu, miso and shoyu
of today). Fermented soybean foods in the Orient: shoyu,
miso, tempeh and natto: Japanese shoyu (establishment of
the Japanese Agricultural Standard {JAS} for shoyu in 1963,
production methods, types and grades of shoyu by JAS,
quality standard of shoyu exported from Japan, production
[statistics], technological contributions by the Japanese
government to the shoyu industry, soy sauce produced in
Oriental countries other than Japan [i.e., Korea, Taiwan,
Singapore, Malaysia, Indonesia], miso). Manufacture:
Koikuchi shoyu (treatment of raw materials, koji making,
mash-making and ageing, pressing of mash, refining), tamari
shoyu, miso. Recent progress in shoyu and miso production
in Japan: Soybeans and wheat as raw materials (soybeans,
wheat), treatment of raw materials (soybeans, wheat), koji
moulds, koji-making, mash fermentation (microbes in
the mash, chemical changes in shoyu-mash fermentation,
temperature of the mash, period of mash fermentation),
refining (pressing of the mash, pasteurization), material
balance in shoyu manufacture, product (color and clarity
of koikuchi shoyu, flavour components of shoyu {HEMF,
HDMF, HMMF, phenolic compounds, flavour constituents
of the top note aroma of pasteurized shoyu}, formation
of flavour components during heating for pasteurization,
flavour components of shoyu worldwide, relationship
between organoleptic evaluation of shoyu and its chemical
constituents, nutritional concern about excessive salt intake,
safety of fermented shoyu [aflatoxins], microbial stability of
shoyu). Discussion.
In the Ben-Chao-Gong Mu [Bencao gangmu, The great
pharmacopoeia, 1596] many types of shi are discussed. In
more recent times these have apparently been classified into
three types depending on the microorganism used in the
fermentation: (1) Aspergillus oryzae type. (2) Mucor type,
usually made in Szechwan. (3) Bacillus type. Soak and cook
soybeans, then place them in a cloth bag. Cover with straw
and ferment for 1-2 days at 25-30ºC. “When the beans are
covered with viscous substances, Shui-tou-shi is prepared.”
Mix the sticky beans with ginger and salt, then pack tightly
into jars; age for one week. The product [a sort of salted
natto with ginger] is now ready to eat. “The organisms
responsible for this fermentation have been identified
as Bacillus species” (p. 356). Address: Research and
Development Div., Kikkoman Co. Ltd., 339 Noda, Noda-shi,
Chiba-ken, 278 Japan.
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2713. Suzuki, Akio. 1999. The work of Seedex Inc. in
Longmont, Colorado (Interview). SoyaScan Notes. Jan. 6.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Seedex is a Japanese seed company in
Longmont, Colorado. Akio, the company founder and
president, earned his PhD from North Carolina State
University in 1968; his thesis concerned his basic research
on tobacco genetics. Upon graduation he went to work
for the Great Western Sugar Co. headquartered in Denver
(owned by the Hunt brothers–the famous Texas speculators),
where he worked for 17 years. In April 1985 he left Great
Western (which he could see was on the verge of bankruptcy)
and started to work for Mitsui Co., the Japanese trading
company and conglomerate; Great Western went bankrupt
2 or 3 months later. His first job with Mitsui was to develop
and establish a seed company in Colorado that focused on
breeding sugar beets. He founded Seedex in 1987, with
financial help from Mitsui which became the majority
stockholder; Akio became and still is a minority stockholder.
Mitsui is now the parent company of Seedex.
Akio believes that it would be difficult to export
edamamé (even if they were of superior quality) from
Colorado to Japan because Japan now buys most of their
edamamé from China, and prices from China are currently
very depressed (low). However Japanese are becoming
increasingly interested in organically grown foods, so there
may eventually be an opportunity to export organic edamamé
to Japan.
Edamamé is listed as a typical garden vegetable (just
like tomatoes or cucumbers) in most seed catalogs in Japan.
The seed that is used has been specially bred over many
centuries to produce delicious edamamé. Address: PhD,
Founder and President, Seedex, Subsidiary of Mitsui & Co.
(USA) Inc., 1350 Kansas Ave., Longmont, Colorado 80501.
Phone: 303-678-7333.
2714. Johnson, Duane. 1999. Update on work with edamamé
(green vegetable soybeans) in Colorado (Interview).
SoyaScan Notes. Jan. 8. Conducted by William Shurtleff of
Soyfoods Center. [1 ref]
• Summary: Duane considers there to be two basic types
of large-seeded vegetable-type soybeans: Tofu-type beans
and edamamé-type beans. Any good taste panel can tell
the difference. Duane has never done any analyses of the
composition of these two types, or of food-grade soybeans
vs. commodity soybeans, but he had read that edamamétype beans often contain only 6-7% oil vs. 16-17% oil in
commodity-type soybeans. He would guess that there is also
a difference in the composition of the sugars (edamamé-type
beans taste sweeter) and of the volatiles–which contribute
to subtle differences of flavor. Duane has seen many studies
of volatiles in soy sauce but never a study on volatiles in
edamamé. Tom Lumpkin in Washington state might know

more about these questions of composition. Duane has
applied to the United Soybean Board for funding to do
more research on edamamé but they consider them to be a
vegetable rather than a soybean!
Duane is aware of two programs to breed soybeans
for edamamé run by state soybean boards, in Nebraska and
Minnesota; unfortunately in both places they have used tofutype beans rather than edamamé-type beans.
There are basically two types of harvesters used to pick
edamamé in East Asia. In China, where labor is cheap, they
use a single-plant harvester and thresher. In Japan they use a
machine that harvests one row at a time, similar to the Pixall
one-row green-bean picker. The Pixall is made by Oxbo, a
U.S. company based in Wisconsin, with offices in various
states. Duane has used a Pixall with pretty good results, but
he must discard about 20% of the pods for use as shelled
edamamé.
The best edamamé Duane has ever tasted are those
grown by Ewell Culbertson at Pachamama Organic Farm
in Longmont, Colorado. The farm is located at an altitude
of about 5,500 feet, which is the upper limit for growing
soybeans. The combination of cool or cold nights and warm
days leads to an unusually high sugar content, which makes
Ewell’s edamamé taste delicious. Address: Dep. of Soil and
Crop Sciences, PC118, Colorado State Univ., Fort Collins,
CO 80523. Phone: 970-491-6438.
2715. Nedomansky, Safi; Chin, Master Gabriel; Fiering,
Steve. 1999. Master Chin played a role in starting the The
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan
Notes. Jan. 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Safi was born in the Czech Republic. She is a
yoga therapist and practices tai chi. She is actively interested
in helping to start a tofu company in either the Czech
Republic or in Costa Rica. Her teacher is Master Gabriel
Chin, who is a healer, about age 80, and who many years ago
helped to start the tofu company in Ann Arbor that is now
owned by Bruce Rose.
Talk with Master Chin. Jan. 21. In the mid-1970s he was
both a student and a teacher in Ann Arbor at the University
of Michigan. He has long been a vegetarian and his hobby
is cooking. He also likes tofu and he enjoys making his
own tofu at home. He likes Chinese tofu (curded with
nigari) better than Japanese tofu; the two types are curded
differently, and he always finds the texture of Japanese tofu
(whether it is hard or soft) to be mushy–which he does not
like. Chinese like to say jokingly that good tofu should have
a somewhat springy quality; it should feel like a beautiful
woman’s breasts. In the mid-1970s he met three students in
Ann Arbor who were trying to cook Chinese vegetarian food,
and who were interested in tofu. Two of them had never had
tofu, but the third one had. He invited all three of them to his
home, where he served them his homemade tofu. Then he
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showed them how to make tofu and talked with them about
how to start a tofu company. “That’s how the idea started.”
He remembers two of their names: Steve Fiering and Sue.
The third person was tall and he played a musical instrument.
Talk with Steve Fiering of Dartmouth College, New
Hampshire. 1999. Jan. 24. Steve remembers Gabriel Chin,
especially as a teacher of tai chi in Ann Arbor. In the mid1970s he taught a tai chi class each morning at 7:00 a.m. at
The Cube, a central plaza on campus about 2 blocks from
his home; typically 3-7 people attended. Steve sometimes
attended his classes, and Sue Kalen was one of his more
regular students. He also taught an afternoon (5:00 p.m.)
tai chi class two days a week where 10-15 people attended.
Steve had no idea what Gabriel did other than teach tai chi
and cooking; he was also a professional chef who catered
meals. Steve also recalls going to master Chin’s house for a
vegetarian meal, which included some tofu dishes prepared
from tofu that Master Chin had made himself; it was very
hard to get any tofu in those days. Steve recalls that he went
to Master Chin’s home at about the same time he started
making tofu commercially in the basement of the bakery,
and that was only on Sundays. “We’d make 40-50 pounds,
which would go into the co-op next door, and they’d be gone
on Monday.” Steve thinks that Sue Kalen had the idea of
asking Gabriel to cook them some tofu. He recalls that the
spark which got him making tofu was The Book of Tofu, by
Shurtleff and Aoyagi–(published in Dec. 1975), followed
by a pre-publication edition of Tofu and Soymilk Production
(first available in August 1977). Another spark may have
been the visit to Gabriel’s home, but he is not sure whether
that visit too place before or after they started making tofu
commercially on Sundays on a small scale. “We might have
visited Gabriel’s home when we were trying to bring tofu
into the co-op and it was hard to get. It is quite possible that
we have never made tofu commercially at the point that Sue
got us together with Gabriel.” The last Steve heard–years
ago–Sue was in New Mexico. The third person would
have been Chris Coon–who Steve thinks still lives in the
Ann Arbor area. The tall musician was Steve, who played
mainly five-string banjo and some clarinet. Bruce Rose,
who originally owned Rosewood Foods, a company that
distributed cheese, bought The Soy Plant after it had pretty
much collapsed and declared bankruptcy. Steve has noticed
that tofu has become “very mainstream.” Steve is still a
part owner of Bean Machines, Inc.–together with Wally
Rogers (Rogaczewski). Wally first got interested in tofu and
soyfoods while he was working on a business degree at the
University of Michigan. He joined the Soy Plant cooperative
after they had moved to Ann Street (in late 1977 or 1978)
and made tofu there regularly. He was about the sixth or
seventh person to join, and he worked there for about 4
years. Wally and Dan Ecclestone were the two key people
after Steve left. Later Steve and Wally learned that Larry
Needleman was trying to sell Bean Machines, and Wally was

looking for a new career–after being in real estate.
Note 1. The Sue would be Sue Kalen. Note 2. The Soy
Plant started making tofu commercially in about January
1977 in Ann Arbor. Note 3. Bruce Rose has never heard this
story. But he has met Master Chin who visited his factory,
where he showed some Canadians (now Bruce’s competitors)
how to make tofu. Address: 1. 1940 Golf View Dr., Apt. 202,
Troy, Michigan 48084; 2. Ann Arbor, Michigan. Phone: 248643-7932.
2716. Hodgson, Moira. 1999. Spices perk up sea scallops,
shrimps or sausages. New York Times. Jan. 24. p. CT12.
• Summary: Includes a recipe for “Spicy shrimps with black
beans.” The ingredients include “4 tablespoons Chinese
preserved black beans,... 2 tablespoons hoisin sauce,...
1 tablespoon soy sauce.” Then: “Rinse the black beans
thoroughly under cold running water and chop them fine.”
2717. Wendel, Armin. 1999. Hermann Otto Gottfried
Bollmann, 1880-1935 [Biography of Hermann Otto
Gottfried Bollmann, 1880-1935]. Hamburg, Germany. 11 p.
Unpublished typescript. [24 ref. Ger]
• Summary: Hermann Bollmann was born on September 13,
1880 in Bromberg (Endnote 1) as the third son of the wealthy
brickworks owner, Christian Otto Bollmann and his second
wife, Josefine Pietschmann. At the age of seventeen (2),
he began a business apprenticeship at the Berlin porcelain
manufacturer Raddatz Co.
Around the turn of the century, Bollmann went
on an expedition to Africa for the Hamburg company
Adolf Woermann (3). He was infected there with malaria
(Plasmodium falciparum). Since at that time, there were
neither precautions nor sufficient treatment, the malaria
turned into lethal blackwater fever (4). His friends returned
to Germany and reported him as dead. But months later,
he surprisingly returned to Hamburg, although gravely ill,
and was then immediately treated at the Tropical Institute
(Tropeninstitut). He soon felt better again and went to Canton
(today’s Guangdong, China) for the Hamburg company
Carlowitz. In Canton and also in Hong Kong, he was very
successful in import and export for his company. That is also
where he became acquainted with soybeans.
In 1905, he was still in Canton and had a big celebration
there for his twenty-fifth birthday (5).
In 1907, he returned to Hamburg, and in October
he applied as a businessman with his own commercial
enterprise (6) which was registered in the Commercial
Register on October 19 (7). Bollmann began with the
development and sales of new equipment and processes for
the obtaining of oil, in particular from the soybean (8).
On November 14, 1912, Bollmann married Margaretha
Dorothea Maria Kohns. The wedding was celebrated in the
Rosenkranz [hall] in the rathskeller in Hamburg.
In 1914, he built his first soy processing plant. His first
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employees included Dr. Bruno Rewald (laboratory), Dr.
Adolf Schneider (assistant and secretary), Miss Ostmann
(secretary), Mr. Wesselmann (head machinist), and Fritz
Zwatschinski (head foreman). But then [in 1914] the First
World War broke out, which was a catastrophe for the young
company. Instead of soybeans, beechnuts and heather had to
be pressed into oil.
In May 1915, Bollmann was also drafted into military
service and had to shut down the operation. As a result of
a renewed attack of malaria, he was discharged from the
military in 1916.
Since after his discharge in July 1916, Bollmann was no
longer financially in a position to make use of his inventions
with his own means, he had to search for partners. For that
reason, the founding of Hansa Mühle GmbH Hamburg
[Hanseatic Mill Ltd.] occurred on July 16, 1916 (9). He
became managing director there, even though he had not
given up his company that he had registered in 1907 (10),
(11). Starting in 1916, the first patents were published (12).
Hansa Mühle GmbH built its first larger plant on its property
on Wendenstrasse. On November 18, 1921, Philipp Adolf
Friedrichs joined as an additional managing director. But he
already left on March 28, 1923.
In 1924, 1925, and 1926, the plant on Wendenstrasse
processed and produced the following quantities:
A table shows that the soybeans processed (in metric
tons) increased from 6,277 in 1924 to 17,385 in 1926. The
lecithin produced (in metric tons) increased from 50 in
1924 to 139 in 1926. The soy oil produced (in metric tons)
increased from 1,200 in 1924 to 3,477 in 1926.
The expansion of the plants was accompanied by the
improvement of the process. By the end of 1926, thirty main
and subsidiary patents had been applied for (see footnote
12 once again) and also implemented in practice. There was
success in obtaining a raw oil that was qualitatively better
in comparison with the results from other processes, as
well as a high-quality meal which, in its ground state, was
also suitable for human consumption (meal had previously
been used only for animal feed). Finally, there was also
success in obtaining valuable plant lecithin. In addition,
it turned out that the new process made possible a more
economical exploitation of the raw material. On top of
that, the automatically continuous operation guaranteed the
profitability of the process as well as its superiority with
respect to all other production processes.
By the end of 1926, the plants were already much too
small. As early as 1921, an enlargement of the facilities was
already being considered. But the property on Wendenstrasse
did not permit any further expansion. Therefore, a new
plant was planned in Neuhof on the Köhlbrand River and
the Neuhofer Seeschiffskanal [Neuhof Shipping Canal]
(Hanseatische Mühlenwerke AG [Hanseatic Mill Works Inc.],
the parent company of Hansa-Mühle GmbH). Industrial land
of 320,000 square meters was purchased for that purpose in

1922. Out of that land, approximately 60,000 square meters
was sold to the Hamburg Electric Works (Hamburgische
Elektrizitätswerke), with which a contract was concluded
for the supply of electric power as well as a contract for the
possibility of the utilization of waste heat. The new plant
was to have an initial capacity of three hundred metric tons
of soybeans per day (13). The construction of the new plant
began in 1927.
Bollmann was doing well. He possessed Prussian
citizenship (14), and in 1927 he was accepted to the Free
and Hanseatic City of Hamburg (15). He moved into a villa
in Harvestehude [a district of Hamburg] and owned a large
power yacht that was named after his two daughters, the
“Gerda-Rita.” He drove a car–first an “Aga-Aga”, then a
Daimler, and later a Chrysler. He bought a 1928 Ford for his
wife.
As early as 1925, Bollmann was already thinking
about the further processing of soy lecithin. Bollmann, and
in particular Bruno Rewald (see the individual biography
of Bruno Rewald), who headed the laboratory of HansaMühle, developed different applications. Thus various uses
of soy lecithin were worked out and patents were applied
for: The Improvement of Salad Oils (16), A Process for the
Production of Pasta (17), Improvement of Cocoa Powder
(18), and Production of Refined Margarine (19). In addition
to the use of lecithin in foods, the technical use was also
dealt with, such as The Improvement of Leather Processing
(20), or A Means for Pest Control (21). And applications
were also sought for soybean protein (22).
The economic crisis of 1928-29 was also not easy for
Hansa Mühle. There were differences between Bollmann and
the board of directors. On October 6, 1929, the representation
authority (Vertretungsbefugnis) of H. Bollmann expired. On
June 30, 1930, Bollmann finally and conclusively left the
company (23). His comprehensive knowledge and his many
patents were not very useful to him. The company needed
a businessman for its management. It was just difficult for
him to come to terms with that. For that reason, he left in
order to begin again. He applied for new patents (24). But
his own patents from the period of Hansa Mühle stood in his
way. He sold all of his property in Hamburg: the house, the
cars, and the ship, and he moved in with his sister in Berlin
(25). He occupied himself there with various new subjects.
He wanted to develop soy-based soap products. He came
up with soap recipes first for toilet soap, soft soap, and soap
powder, as well as for creams, first under the name “Colloid
Seife Bollmann” and then under “Gerdrit.” He also planned
a Gerdrit GmbH company (26). But nothing ever came of it.
He also tried to develop new aircraft, but nothing ever came
of that, either.
He became ill. His earlier malaria illness troubled him
again. The money also slowly ran out. On February 25, 1935,
he died at the age of fifty-four at the Berlin Patent Office on
Gischinerstrasse during his last appointment for his airplane
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patent applications.
Note: Hermann Bollmann was buried in the HamburgOhlsdorf cemetery, section 0006. On this gravestone is
inscribed: Hermann Bollmann. Born: 13 Sept. 1880. Died 25
Feb. 1935.
Margarethe Bollmann maiden name (geb.) Kohns. Born
9 Jan. 1891. Died 13 Oct. 1974.
Gerda v. Soosten 1913-2010. Rudolf v. Soosten 19021983.
He laid the foundation throughout the world for
the solvent extraction from soybeans and the obtaining
of lecithin, but he himself was never able to receive
the “honor.” Continued. Address: Managing Director,
Nattermann Phospholipid GmbH, Cologne, Germany;
and Chairman of the Board, American Lecithin Company
(Oxford, Connecticut, USA).
2718. O’Toole, Desmond K. 1999. Characteristics and use
of okara, the soybean residue from soy milk production–a
review. J. of Agricultural and Food Chemistry 47(2):363-71.
Feb. 1. [64 ref]
• Summary: “Large quantities of okara produced annually
pose a significant disposal problem. It contains mostly crude
fiber composed of cellulose, hemicellulose, and lignin,
about 25% protein, 10-15% oil, but little starch or simple
carbohydrates. It is a suitable dietary additive in biscuits and
snacks because it reduces calorie intake and increases dietary
fiber. The high-quality protein fraction has good water
holding and emulsifying qualities and contains a peptide
with anti-hypertension effects. The pectic polysaccharides
fraction is suitable for thickening acid milk products. Okara
fermented with Actinomucor elegans (meitauza), Aspergillus
oryzae (koji), Neurospora intermedia (ontjom), and Rhizopus
oligosporus (tempe), on consumption, reduces cholesterol
level and contains substances that counteract dietary free
radicals.”
Note: Tempe [tempeh] is mentioned 28 times in this
article. Address: Bioactive Products Research Group, Dep.
of Biology and Chemistry, City Univ. of Hong Kong, 83 Tat
Chee Avenue, Kowloon, Hong Kong, China.
2719. Hwan, Chyong-Hsuyan; Chou, C.C. 1999. Volatile
components of the Chinese fermented soya bean curd as
affected by the addition of ethanol in aging solution. J. of the
Science of Food and Agriculture 79(2):243-48. Feb. [21 ref]
• Summary: Abstract: Two Chinese fermented soya bean
curd products were prepared using Actinomucor taiwanensis
and ageing in brine solution with or without ethanol. The
volatile compounds in these Sufu products were identified
and quantified by GC and GC-MS. A total of 61 volatile
compounds were identified including 22 esters, 18 alcohols,
7 ketones, 3 aldehydes, 2 pyrazines, 2 phenols and 7
other compounds from the 75-day aged Sufu products... a
significantly higher amount of ester was noted in Sufu aged

with ethanol than in that aged without ethanol.
“Introduction: The fermented product of soya bean
curd, known as Sufu or tofunyu, has existed in China for
many centuries (1). It possesses a characteristic flavour and a
relatively high protein content. Chinese people consume it as
an appetiser.” Address: Graduate Inst. of Food Science and
Technology, National Taiwan Univ., Taipei, Taiwan.
2720. Murrils, Angela. 1999. Tofu can be both tasty and
tantalizing: March is the month to celebrate one humble
derivative of the soybean, which is exalted at a new Kits
eatery. Georgia Straight (Vancouver, BC, Canada). March
11-18. p. 49.
• Summary: April is “Tofu Month” in Canada. At a dinner
cohosted by the Pink Pearl Chinese Restaurant and Sunrise
Soya Foods, the writer ate course after course of “terrific
Chinese food–smoked mushroom roll, Rainbow seafood
soup, and, the kicker, a satanic chocolate mousse–all of it
based on tofu.” She became a convert. When the Joe family
began making tofu 43 years ago, their only market was
Chinatown. Lifestream, which used to be at Bernard Street
and West 4th Avenue, was the first non-Asian store to carry
it. Now soy products are everywhere.
Now Yves Potvin, the chef from Quebec, has started a
restaurant serving meatless food on West Fourth Avenue. The
food is great. At the end of April, he plans to open a second
restaurant, at Granville and West 11th Avenue.
2721. Dixon, Brian. 1999. Re: United Nations Population
Fund (UNFPA) has lost funding. Letter to solicit direct action
and memberships in ZPG, March. 6 p. Typed, with signature
on letterhead.
• Summary: The United Nations Population Fund (UNFPA),
founded in 1969, is the world’s largest provider of population
assistance, directly managing one-third of the world’s
population assistance to developing countries. In 1997, the
UNFPA’s income from donor countries totaled $319 million.
But “Anti-family planning radicals in Congress
torpedoed all UNFPA support–$20 million–in the 1999
Omnibus Appropriations bill... UNFPA is the best tool to
slow global population growth.” “Although the United States
was a co-founder of UNFPA, both the Reagan and Bush
Administrations withheld U.S. funds from UNFPA because it
sponsored a maternal and child health care program in China.
This action was taken despite the absence of evidence that
UNFPA was involved in any of the controversial aspects of
China’s population policy.
“In August of 1993, the Clinton Administration decided
to restore U.S. funding to UNFPA, under the condition
that no money is used in China. Congress then approved
contributions to UNFPA in every subsequent year through
fiscal year 1998.” Address: Director, Government Relations,
Zero Population Growth, 1400 Sixteenth St., NW, Suite 320,
Washington, DC 20036. Phone: 1-800-POP-1956.
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2722. Product Name: Xiao Mi Mi: Tofu Dessert (Sweet
Tofu Curds; Tsing Xiang Tofu) [Plain, Almond Flavored, and
Mango Flavored].
Manufacturer’s Name: House Foods America Corporation.
Manufacturer’s Address: 7351 Orangewood Ave., Garden
Grove, California 92841. Phone: (714) 901-4350.
Date of Introduction: 1999 March.
Ingredients: Mango Flavored: Filtered water, soybeans,
sugar, glucono delta lactone, nigari (sea water extract),
natural mango extract, annatto.
Wt/Vol., Packaging, Price: Twin pack [5 oz each].
How Stored: Refrigerated.
Nutrition: Mango: Per 5 oz (142 gm): Calories 110,
calories from fat 25, total fat 3 gm (4% daily value; saturated
fat 0 gm), cholesterol 0 mg, sodium 25 mg (1%), total
carbohydrate 15 gm (dietary fiber 0 gm], sugars 14 gm),
protein 5 gm. Calcium 2%, iron 6%. Percent daily values are
based on a 2,000 calorie diet.
New Product–Documentation: Talk with Yvonne
Gonzalez. 1999. March 23. Sachiko of House Foods just
showed her an interesting new product, like tofu curds in
three flavors. Talk with Harry Tanikawa of House Foods.
1999. March 25. This new product, named Xiao Mi Mi
(which means “Little Sweetheart”), was formally introduced
last Monday (March 22) in a twin-pack form, with two 5-oz
packs of the same flavor. The label is in both a Chinese
and English, but it is targeted at Chinese because they have
their dofu-hwa, which is the sweet tofu curds. Sunrise in
Vancouver, BC, Canada, introduced the first such product
(Tofu Dessert, in a 10-oz single pack; it sells quite well), and
Vitasoy followed with a 16-oz pack–but House Foods found
these large packages to be very unappealing as a dessert
item. The product is made with thick soymilk (with high
brix) so the product has more tofu flavor. Mango is a unique
flavor (which Chinese and Hispanics like very much). It is
being introduced to Chinese stores throughout California this
week, and some demos are going on a Ninety-Nine markets
this weekend.
Labels and Leaflets sent by Harry Tanikawa of House
Foods. 1999. March 26. Labels: 6 by 4 inches. Printed on
clear film. A color photo shows the product in a shallow stem
glass, with the appropriate fruits in the background.
Leaflets: 8½ by 11 inches, full color, back to back.
Written in both Chinese and English. On the front are the
three products in short stemmed glasses. Written near the
top: “The New Age tofu.” On the back is information plus
two color film clips directed at retailers and wholesalers.
“With our aggressive advertising campaign, Xiao Mi Mi
will be HOT! High-quality TV commercial will make
Xiao Mi Mi a big hit. Aggressive PR activities at churches,
nursery schools, and kindergartens to gain your customers’
awareness. Active in-store promotion, free trials, and POPs
will support sales.”

2723. Liu, KeShun. 1999. Oriental soyfoods. In: C.Y.W. Ang,
K. Liu, and Y-W. Huang, eds. 1999. Asian Foods: Science &
Technology. Lancaster, Pennsylvania: Technomic Publishing
Co., Inc. 546 p. See p. 139-99. Chap. 6. March. [60 ref]
• Summary: Contents: Introduction: Soybeans as a crop,
composition and nutritional quality of soybeans, soyfoods–
from the east to the west, soyfood classification.
Soymilk: Introduction, traditional soymilk, modern
soymilk (techniques for reducing beany flavors, commercial
methods, formulation and fortification, homogenization,
thermal processing, and packaging), concentrated and
powdered soymilk, fermented soymilk (with lactic acid
bacteria), soymilk composition and standardization.
Tofu: Introduction, methods of tofu preparation, factors
involved in tofu making (soybean varieties, concentration
of soymilk, heat process of soymilk, types of coagulants,
concentration of coagulants, coagulation temperature,
coagulation time, process automation, packaging), varieties
of tofu (silken tofu, regular and firm tofu, Chinese semidry
tofu {doufu gan}, Chinese tofu sheets and tofu noodles,
lactone tofu), varieties of tofu products (deep-fried tofu,
Japanese grilled tofu, frozen tofu {“Made almost exclusively
in rural farmhouses and temples by putting tofu outdoors in
the cold weather, frozen tofu was never sold as a commodity
in the past”}, Japanese dried-frozen tofu, Chinese savory
tofu {“In China there are many specially made tofu varieties
known as savory tofu”}, fermented tofu {Sufu or Chinese
cheese, varieties of sufu, preparation methods, preparation
principle}).
Soymilk film (yuba). Soybean sprouts. Green vegetable
soybeans. Other non-fermented soyfoods: Okara, roasted soy
powder. Concerning okara: In some parts of China, okara is
salted and spiced and used as a pickle. Or it can be simply
added to a dish with meat and vegetables. In other parts of
China it is made into okara tempeh [called mei-dou-zha or
meitauza].
Fermented soy paste (Jiang and miso): Koji, koji
starter, and inoculum (koji, koji starter, inoculum), Chinese
jiang (traditional household method, pure culture method,
enzymatic method), Japanese miso (preparing rice koji,
treating soybeans, mixing and mashing, fermenting,
pasteurizing and packaging), principles of making jiang or
miso.
Soy sauce (Jiangyou or shoyu): Chinese jiangyou
(traditional household method, modern methods), Japanese
shoyu (treatment of raw materials, koji making, brine
fermentation, pressing, refining), principles of making soy
sauce, chemical soy sauce (made by acid hydrolysis; heat
with 18% hydrochloric acid for 8-12 hours, then neutralize
with sodium carbonate and filter to remove insoluble
materials), proximate composition of soy sauce, quality
attributes and grades.
Japanese natto: Methods of preparation, principles of
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preparation.
Indonesian tempeh: Traditional method, pilot plant
method, principles of tempeh preparation. Fermented black
soybeans (Douchi or Hamanatto): Chinese douchi, Japanese
Hamanatto.
Tables: (1) Names (English, Chinese, Japanese, Korean,
Indonesian, Malay, Filipino) general description, and
utilization of nonfermented Oriental soyfoods.
Soy sprouts: Chinese: Huang dou ya, Da dou ya.
Japanese: Daizu no moyashi. Korean: Kong no mool.
Yuba: Chinese: Dou fu pi, Fu zhu. Japanese: Yuba.
Korean: Kong kook. Filipino: Fu chok.
Yuba (Soy pulp): Chinese: Dou zha / doufu zha.
Japanese: Okara. Korean: Bejee. General: “Insoluble residue
after filtration of soy slurry into soymilk.”
Roasted soybeans (Soynuts): Chinese: Chao da dou.
Japanese: Iri-mame. Korean: no name. Indonesian: no name
Roasted soy powder: Chinese: Chao dou fen, dou fen.
Japanese: Kinako. Korean: Kong ka au. Indonesian: Bubuk
kedelai. (2) Names (English, Chinese, Japanese, Korean,
Indonesian, Malay, Filipino) general description, and
utilization of fermented Oriental soyfoods. (3) Proximate
composition (gm per 100 gm fresh weight) of some
fermented soyfoods.
Figures show: (1) Flowchart: Traditional Chinese
method for making soymilk and tofu (from whole soybeans).
(2) A commercial processing method (Alfa-Laval) for
making soybase and a subsequent product–soymilk. (3)
Photo of homemade firm tofu. (4) Photo of a dish of tofu and
mushrooms. (5) Photo of cubes of sufu (Chinese cheese) on
a white plate. (6) Flowchart for making sufu from firm tofu.
(7) Photo of two packages of dried yuba sticks (Chinese). (8)
Photo of a bowl of soy sprouts. (9) Photo of Chinese chiang,
and Japanese red and white miso, each on one of three
spoons in a shallow white bowl. (10) Flowchart of a common
method for making Japanese rice miso [red miso]. (11) Photo
of soy sauce in three different containers: dispenser, small
bottle, and large Chinese can. (12) Flowchart of a common
method for making Japanese koikuchi shoyu (soy sauce).
(13) Photo of two chopsticks lifting some Japanese natto
from a bowl full of natto; the thin strings connecting the
natto above and below are clearly visible. (14) Flowchart
of a common method for making Japanese natto from
whole soybeans. (15) Photo of tempeh made in the USA in
perforated plastic bags (Courtesy of Mr. Seth Tibbott, Turtle
Island Foods, Inc., Hood River, Oregon). (16) Flowchart
of traditional Indonesian method for making tempeh from
whole soybeans. (17) Photo of Chinese douchi (fermented
black soybeans) on a white plate.
Note: For a biography of KeShun Liu PhD see p.
544. Address: PhD, Soyfoods Lab., Hartz Seed, A Unit of
Monsanto, Stuttgart, Arkansas.
2724. Newman, Jacqueline M. 1999. Cultural aspects of

Asian dietary habits. In: C.Y.W. Ang, K. Liu, and Y-W.
Huang, eds. 1999. Asian Foods: Science & Technology.
Lancaster, Pennsylvania: Technomic Publishing Co., Inc. 546
p. See p. 453-85. Chap. 15. [104 ref]
• Summary: Contents: Introduction. Foods of Bangladesh.
Cambodian foods. Chinese foods: Food selection, eating
behaviors, intracultural differences, feasts, holidays and
special foods. Indian foods. Indonesian foods. Japanese
foods. Korean foods. Laotian foods. Malaysian foods.
Nepalese foods. Foods of Pakistan. Philippine foods. Thai
foods. Vietnamese foods.
In each country and culture, the role and practice of
vegetarianism is discussed.
Soyfoods are mentioned as follows: China (p. 458): “For
breakfast, Northerners prefer warm soymilk and fried wheatdough crullers.” Vegetarians from both north and south
get an important part of their protein “from a sophisticated
cuisine based upon considerable use of gluten and tofu,”
made to look and taste like animal products.
Indonesia (p. 463): “... foods are preferred sweet; even
the local soy sauce, kecap manis, is fermented sweetened.”
Japan (p. 465): Mentions shoyu and tofu.
Korea (p. 468-69): Mentions tofu.
Malaysia (p. 472): Discusses Chinese who married
Malay women (called Nonyas); “their families are called
Peranakan or Straits Chinese and their cooking is called
Nonya Cuisine. Straits Chinese live mostly in Penang,
Malacca, and Singapore; practice Buddhism; and cook their
Chinese food with a Malay influence. Their Nonya cuisine is
eaten communally; all dishes are served at once,...”
Nepal (p. 473): “During Janai Purnima, a soup called
quantee is essential; it is made from sprouted soy, chick pea,
black beans,...”
Pakistan (p. 476): Pad Thai, a popular lunch dish, is
made with tofu. Note: Pad Thai, based on rice noodles, is
one of Thailand’s national dishes. Address: PhD, R.D., Prof.,
the Dep. of Family, Nutrition and Exercise Sciences, Queens
College-CUNY, Flushing, New York.
2725. Quong Hop & Co. 1999. Soy for life: The benefits
of eating soy products (Leaflet). South San Francisco,
California. 5 panels each side. Each panel: 15.3 x 10.2 cm.
• Summary: Leaflet (glossy color) sent by Patricia Smith
from Natural Products Expo West. 1999. March. On the front
panel is a tofu burger under a bun on a light orange plate. At
the bottom; The Soy Deli.
Contents: The power of soy foods (anti-cancer,
osteoporosis, coronary heart disease, menopausal symptoms,
lactose intolerance). Tips for cooking with tofu. Additional
recipes. Coupons for Soy Deli Baked Tofu and Nigari Tofu.
A photo on the back cover shows many of Quong Hop’s soy
products. Soymilk (2 flavors). Tempeh burgers. Tofu burgers.
Baked tofu (4 flavors). Soy tempeh. Nigari tofu. Hot dogs.
“Master tofu makers since 1906: In 1906, Sing Hau Lee
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established Quong Hop, the oldest tofu shop in America. He
brought with him his family’s tofu-making secrets.” Address:
161 Beacon St., South San Francisco, California 94080.
Phone: 415-761-2022.
2726. Santacruz, Cecilia; Santacruz, Nestor. 1999. Tofu and
other soyfoods in Colombia (Interview). SoyaScan Notes.
April 1. Conducted by William Shurtleff of Soyfoods Center.
[1 ref]
• Summary: In June 1998 Cecilia and Nestor started the
earliest known non-Asian tofu shop in Colombia that
focused on traditional, hand-made tofu and made delicious
products from tofu. Named Delisoya, it is located in a
residential part of Bogota (the country’s capital) high in the
Andes mountains of Colombia at 8,500 feet altitude. They
visited Soyfoods Center from Salinas, California, after being
given an excellent tour of the Wildwood Natural Foods
soyfoods plant in Santa Cruz. The main things they learned
at Wildwood: (1) They can make a large amount of very
tasty tofu using an open-top, stem-injection system (without
pressure). Nestor would like to get this same kind of system.
(3) Their many creative tofu products are delicious; the
baked (not fried) tofu burgers were especially interesting. (3)
The shop was very clean and sanitary.
Ceci speaks good English, since she lived for a year in
Tennessee (with “Ami”) during her high school years. This is
the third time they have been to the USA.
Ceci and Nestor were both born in Colombia–Ceci on
3 December 1949 and Nestor on 28 Aug. 1955. They both
attended the Colombian National University (Universidad
Nacional de Colombia) where they studied chemistry and
graduated in 1982. They were married that same year, shortly
after graduation. Nestor got a job in Bogota with Canta
Claro, a company that operates soybean crushing plant. They
made animal nutrition products from the soybean meal and
various foods from the soy oil. Ceci also worked for Canta
Claro for 2-3 years in quality control, then she left and
worked with her family who owns a small hotel about 150
km (93 miles, 4 hours by car) outside of Bogota. She also
spent more time cooking and doing things she enjoyed, alone
and with her mother (who has her own foundation and is a
very civic-minded person). In 1992 Nestor and Ceci met a
macrobiotic group named Escuela de Educación Vitalicia
(The Life and Vitality Education School) run by students
of Tomio Kikuchi, a well-known teacher of macrobiotics
who lives mostly in Brazil; this group had been in Bogota
since 1985. Later in 1992 Nestor left his job at the soybean
crushing plant and began to work as an administrator in
Ceci’s family hotel. Slowly their lives began to change. In
June 1993 they traveled to Brazil to attended the annual
winter seminar by Tomio Kikuchi. They found him to be an
excellent teacher and, at age 70, a man of remarkable vitality.
Bernadette Kikuchi is Tomio’s wife. Through her cooking
lessons in Colombia and Brazil, in their school, they first

made contact with Oriental cooking and foods. Through
them they came to know about brown rice and tofu for the
first time, 7 years ago. “They are remarkable human beings
who left a deep impression on us.”
In early 1996 Nestor and Ceci bought some tofu from
a Chinese man in Bogota; it was quite hard and the flavor
was not very good, so they started to make their own tofu.
In late 1996 Nestor and Ceci began to pursue their interest
in soyfoods more actively. They saw an article somewhere
about Peter Golbitz of Soyatech in Maine, so they wrote him
and he sent them a free copy of the 1996 Soya Bluebook.
In that book they saw a Takai advertisement for tofu and
soymilk equipment. Takai sent them a catalog and there
they saw the address of Soyfoods Center–from which they
ordered several books, including The Book of Tofu and Tofu
& Soymilk Production.
They found that there were already two companies in
Bogota that made tofu and other products. Named Hosanna
and Sabyi, they each opened in about 1996-97, and were
run by Colombians (non-Asians), but their focus was on
products such as sausages made with tofu and soy flour, or
pimento-flavored tofu, their tofu was not hand-made, and
both Nestor and Ceci found the tofu to be very hard and not
tasty. So in June 1998 Nestor and Ceci opened Delisoya.
There they made traditional handmade tofu and soymilk,
plus several tasty second generation soy products such as
cheesecake, soy mayonnaise, and soy burgers. The interior
is very attractive with a large deli case stretching across the
room, and a list of products and prices written by hand on
a blackboard on the wall. They gave Soyfoods Center three
color slides showing the above views. This is a business with
a philosophy and a social mission. They want to teach local
people about the goodness of soyfoods and how to use them
(including the okara), and they want the shop to eventually
serve as a school where other Colombians can learn to make
tofu, soymilk, and other soyfoods. Recently the International
Monetary Fund (IMF) has demanded that Colombia
quickly open its economy to foreign goods. The influx of
cheap products has had a drastic effect, creating very high
unemployment and widespread suffering. Nestor and Ceci
are working to alleviate this crisis.
The soybeans used to make tofu at Delisoya are all
grown in Colombia, at Cali, the capital of Valle de Cauca
department at 3,327 ft, in western Colombia, bisected by
the Cauca River. “Valle” is pronounced “Balle” in Spanish.
There is a big Japanese community living in Cali, the area
where the first Japanese settled in Colombia many years
ago. Another center of soybean production in Colombia
is Palmira, a city at altitude 3,000 feet, in Valle de Cauca
department, in western Colombia, near the Cauca River. It is
about 15 minutes by car from Cali, but 8 hours by car from
Bogota.
Nestor now makes a little more 100 lb of tofu per week;
more precisely, he makes about 100 cakes, each weighing
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500 gm. He and Ceci are looking for a larger plant near
their home in Bogota. He knows a lot about machines and
mechanic, so he will make some of the equipment. At the
plant they will hire people they know–who are simple and
nice.
Ceci and Nestor are interested in translating The Book
of Tofu into Spanish. They are trying to gain support for the
project from Japanese cultural organizations in Colombia,
such as JAICA (Japan International Cooperation Agency),
and JETRO (Japan External Trade Organization). JAICA
is Japanese governmental organization which assists
developing countries, including financial support for some
projects requested by local people. They send experts in
various fields (such as agriculture, earthquakes, etc.) and also
send local people to Japan for training. Ceci has a friend,
Mrs. Tanaka, who is the wife of the president of JETRO in
Bogota.
During the last presidential campaign in Colombia,
soybeans were featured by the candidate who won (in
June 1998), Pres. Andres Pastrana. In about Sept. 1997 his
political campaign published a booklet titled “El Cambio”
which means “Change!” It is said that the president’s wife,
Nohra Puyana de Pastrana, took the idea from people
working with soyfoods in Caldas–a department in west
central Colombia. Currently, soyfoods are promoted by the
Instituto Colombiano de Bienestar Familiar (Columbian
Institute for Family Well-Being). This institute, which has
its headquarters in Bogota but branches in many Colombian
cities, now offers free soyfoods cooking classes and printed
information (incl. recipes and nutritional facts).
The Colombian government has been studying soyfoods
for at least 20 years. The first major organization to do this
was the Instituto de Investigaciones Tecnologicas (IIT–
Institute for Technological Investigations). It existed 20 years
ago but ceased operations about 10 years ago. Their purpose
was to help industry develop and market new products. Their
first soy product was Incaparina [production began in 1963],
followed by Bienestarina [first manufactured in Jan. 1976].
IIT made soymilk and targeted local people.
One soy pioneer in Colombia was a man named Joaquin
Molano, who was a chemist, is now age 90, and who
founded Fundacion del Rio Magdalena. Address: Founders
and owners of Delisoya, Calle 78 No. 12-03, Santafe de
Bogota, Colombia. Phone: 346-2178.
2727. Conquergood, George. 1999. History of work with
soyfoods and vegetarianism. Part VIII (Interview). SoyaScan
Notes. April 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In addition, SoyaWorld would instantly take
control of the soymilk market in Canada. First they would
gain control of the dairy case (which is where the future
of soymilk lies), then they would start trying to push out
the American-made aseptic soymilks such as Vitasoy.

SoyaWorld would also quickly become a major force in the
U.S. market by aligning themselves with major dairies to get
distribution. George thinks that major American dairies will
be putting Canadian-made soymilk in their delivery vehicles,
trucking it to supermarkets, and putting it in American dairy
cases. In Canada you have Parmalat / Beatrice Foods selling
Sensational Soy soymilk from coast to coast. Since Jan.
1997 it has been packaged in 2-liter blue gable-top cartons
at the Beatrice plant in Brampton (20 miles / 32 km west of
Toronto, Ontario). It has a beany flavor because it is made by
Pak Fok Food Products, a small Chinese company [run by
Simon Kwan] in Scarborough (a suburb of Toronto), Ontario,
that makes tofu and soymilk. There are no other soymilks,
besides those sold by SoyaWorld and Beatrice, that have
widespread distribution.
By the way, IPC taught Beatrice how to make this
soymilk when Beatrice started packaging for IPC in 1996
using 1-liter aseptic, Tetra-Pak cartons. IPC also got a
commitment from Beatrice to package gable-top products.
When IPC introduced its refrigerated soymilk at the health
food show, it got commitments (listings) from major stores
to carry IPC’s refrigerated soymilk in gable-top cartons.
Beatrice was now packaging IPC’s aseptic soymilk and IPC
kept asking Beatrice when they could start packaging the
gable-top soymilk. Beatrice kept stalling, and stalling–month
after month after month. Beatrice said there was a problem
with their equipment. Finally IPC actually launched its
product through Farmland Dairies in New Jersey. IPC pulled
all the packaging stock it had from Beatrice and sending
it down to Farmland, because the stores were pressuring
IPC, asking “Where’s the product you promised us?” Then,
low and behold, just as IPC starts distributing its gable-top
soymilk packaged at Farmland, guess who comes out with a
soymilk. Beatrice! IPC’s president, Mr. Jerry Duncan, failed
to finalize a contract, which contained a non-compete clause,
with Beatrice. Nor was such a contract ever signed with
Farmland. Duncan had been in the dairy business for more
than 20 years, working for various companies. For example,
he was very successful developing a novelty ice cream
business, which he sold. He was responsible for expanding
Dairyworld Foods from simply a dairy company to a food
company. And he conducted the initial negotiations for
Dairyworld Foods with Peter Joe of Sunrise. When Duncan
left Dairyworld Foods after about 5-7 years, Maheb Nathoo
took his place in the negotiations with Peter Joe. After
Duncan started his own consulting company, IPC hired him
as a consultant. So he should have known the importance
of such a contract. Thus, it was both greed and lack of basic
business skills that brought down IPC.
George is now very interested in functional foods /
nutraceuticals. He has developed a soy pudding in this
category. He has samples of a similar product, Alpro Soya
Dessert, launched in Jan. 1989 in Europe in aseptic cups,
four in a pack.
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Dusty Cunningham has is now back in British
Columbia. She has been hurt financially and still feels very
badly about the collapse of IPC. She worked long and hard
on the soymilk plant in Scotland.
Lorne Broten has gone back to work on the water
company he developed. They use proprietary technology to
soften water and to make chlorine from rock salt to avoid
handling liquid chlorine.
George has not received any pay since last August.
He is still working on the proper disposition of assets, but
the main people working on that are the two men who now
constitute the board of directors of IPC; they were both
major investors. The final deal will involve a payback over
a ten-year period. The dairy company involved wants to get
control of the market for both dairy and soymilk across most
of Canada. IPC had purchased (with down payment and
mortgage) a food processing plant in BC. They had loaded
the land and invested a lot of money in that plant. When it
was clear that the necessary funds would not come through,
they had to walk away from that deal, losing $750,000.
Address: Vice-president Operations, International ProSoya
Corp., 312-19292 60th Ave., Surrey (Vancouver), BC, V3S
8E5 Canada. Phone: 604-541-8633.
2728. Hymowitz, Ted. 1999. Where did Benjamin Franklin
get the Chinese Garavances (soybeans) that he sent to John
Bartram from London on 11 Jan. 1770? What did Bartram
do with them? (Interview). SoyaScan Notes. April 21.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has never been able to determine from
whom Franklin got these soybeans. There are several
possibilities: (1) He could have gotten them from James
Flint, but Ted can find no record showing this. (2) Samuel
Bowen went from China to London, petitioned the
Honourable East India Company, as did Flint, and then he
went to Savannah, Colony of Georgia. Bowen could have
given Flint the soybeans in London, and Flint could have
then given them to Franklin. Ted knows relatively little
about the life of James Flint, even though he was a very
well-known man who traveled widely. Ted found him in
the Colony of Georgia, where he put an ad in a Savannah
newspaper about Bowen’s property. He thinks Flint died
in a carriage crash in Italy, but he is not certain that these
two men named James Flint are one and the same person.
He helped with the establishment of Britain’s Cathcart
Embassy in China; he served as a paid consultant in London,
contributing his knowledge of Chinese language and culture.
He needed money at the time. After that he disappeared. Flint
was married and had children, but Ted has been unable to
find any information about his family or descendants, or a
will.
(3) Franklin probably did not get his soybeans from
Comte de Buffon, director of the Royal Botanic Garden
[Jardin du Roi] in Paris. In 1739 Buffon became director

of this garden. According to Paillieux (1880), shortly after
1739 “French [Catholic] missionaries in China sent Buffon
specimens and seeds of most of the important plants of
that country. Soybeans or their seeds were almost certainly
among their shipments, and without being able to prove
it, we have no doubt on this subject. Be that as it may, we
have recovered from the Museum [of Natural History] a
sachet which, in 1779, contained soybean seeds. It bears the
following dates of harvest: 1834, 1836 to 1841... In fact,
soybeans have been cultivated at the Museum very probably
since 1740, certainly in 1779.” In 1767 Franklin first visited
France. In 1768 Buffon became a member of the American
Philosophical Society (APS). In 1769 Franklin made his
second visit to France.
Although Franklin sent these soybeans to John Bartram
in Philadelphia, he has been unable to find any evidence that
Bartram grew them. Ted has never been to the American
Philosophical Society (APS) in Philadelphia; still he has
never been able to find any documents showing what
happened to those seeds. Yet a report could be in the files at
the APS library. Address: Prof. of Plant Genetics, Dep. of
Crop Sciences, Univ. of Illinois, Urbana, Illinois.
2729. Hymowitz, Ted. 1999. Early references to the soybean
in European languages before Samuel Bowen (Interview).
SoyaScan Notes. April 21. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Ted has a database on Filemaker-Pro of early
references to the soybean written in European / Western
languages (not East Asian languages such as Chinese,
Japanese, etc.). He has confirmed 47 of these references
by examining the actual documents. The earliest dates, in
chronological order, are: A.D. 1254, 1330, 1346, 1556, 1575,
1583, 1585, 1620, 1624, 1635, 1656, 1665, 1668, 1679 (2),
1689, 1691, 1696 (2), 1712, 1727, 1737, 1759, etc. In his
book on Samuel Bowen, Ted plans to discuss these early
documents before he starts talking about Bowen.
In addition, Ted has a pile of references that he has not
yet had time to confirm. It takes a lot of time to check each
one, but fortunately the University of Illinois library has
an exceptionally good collection of early documents. For
example, this library had documents (covered with dust and
mold) of a debate in the British Parliament about imports
from Georgia (such as Sago powder) and tax benefits /
relief advocated by Samuel Bowen and a group of other
entrepreneurs.
The UI library’s collection is weaker after 1900. Right
now all of the libraries are suffering from lack of funding.
But now enough faculty members are screaming so that
this year they started a 50% increase in the library budget.
Traditionally, libraries had two budgets; one for personnel,
and one for books and periodicals; they had no budget for
computer systems or access, and for maintaining these
computers. Fortunately the UI library system has kept all of
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its of card catalogs, stored in some remote place; Ted finds
those catalogs to be extremely useful for doing research on
early documents. Address: Prof. of Plant Genetics, Dep. of
Crop Sciences, Univ. of Illinois, Urbana, Illinois.
2730. Hymowitz, Ted. 1999. Information on Samuel
Bowen in the Honourable East India Company in London
(Interview). SoyaScan Notes. April 21. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Ted found much of his information on Samuel
Bowen in the archives of the Honourable East India
Company in London. He is sure he got everything about
Bowen that was in the archives; there is nothing left to find.
These archives are unavailable to most people. Ted had to
get a letter from the Chancellor of the University of Illinois.
The archives are located on the sixth floor of a building. The
security there is extremely tight; a guard seated in a high
chair in this secure place is constantly looking down on you,
watching. You can use only a pencil to take notes. You have
to have a reason to be there. Ted wanted to examine some
letters from India; they have something like 200 years of
letters that have not yet been catalogued. They bring them
in bundles, with something like 100 letters in each bundle.
Address: Prof. of Plant Genetics, Dep. of Crop Sciences,
Univ. of Illinois, Urbana, Illinois.
2731. Hymowitz, Ted. 1999. Benjamin Franklin’s use of the
word “Chinese Garavances.” Antiintellectualism and lack of
interest in history at the University of Illinois; how this leads
to paying the Chinese to send soybean germplasm to Illinois.
Phasing out soybean pathologists at the University of Illinois.
Soybean farmers, soybean prices, the Unified Checkoff
program, and the United Soybean Board (Interview).
SoyaScan Notes. April 26. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: As far as Ted knows, Benjamin Franklin was
the first person to use the term “Chinese Garavances” or
“Chinese Caravances” to refer to soybeans.
Ted believes: “If you understand the past, it will help
you to understand the future.” Ted’s colleagues have no
interest in history and a strong antiintellectual bent. Ted has
found resistance to many of the diseases they are concerned
about in wild soybeans but they are not interested. They
say “We’ll solve the problem genetically.” We have sent
several hundred thousand dollars to China to pay them to
send us Chinese soybean germplasm. They have screened the
germplasm in Illinois and found out that 99% of it already
exists in the USDA germplasm collection. What a waste! Ted
could have told them that before they spent all that money.
There are no more soybean pathologists left at the
University of Illinois. The university is spending all of its
money on molecular biologists.
Illinois soybean farmers are really hurting from the low
soybean prices, and they are asking why they should pay

several hundred dollars a year, out of pocket, to the soybean
checkoff program. Address: Prof. of Plant Genetics, Dep. of
Crop Sciences, Univ. of Illinois, Urbana, Illinois.
2732. Hymowitz, Ted. 1999. Marco Polo and soybeans in
China (Interview). SoyaScan Notes. April 26. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: As far as Ted can tell, Marco Polo never
mentioned soybeans. But neither did he mention tea or (most
surprising) the Great Wall. Nor did he keep a detailed log
of his trip, nor did he write anything about his trip after he
returned to Italy. Rather, while in jail, he dictated the story
of his trip, largely from memory, to a person who wrote it
down. A few scholars even question whether Polo ever really
traveled to China. Yet despite these omissions and questions,
most historians think that he traveled in China from 1275 to
1292.
It is very hard to determine what foods he ate, because
the person who wrote down his words, and subsequent
translators did not know what he meant by different foods.
The key is looking at many different translations and trying
to understand the context.
Note 1. A book from Croatia about famous Croats states
that Marco Polo (lived 1253-1324) was a native of Croatia.
A traveler and explorer, he is best known for having brought
the silkworm to Europe from China.
Note 2. A public television program on the Rainbow
Bridge in Sung dynasty China (1 March 2000) stated that
March Polo, the Italian merchant, was the first foreigner to
leave a record of his experiences in China. He arrived in
1275 at the end of the Sung dynasty.
Note 3. Ted has now (July 2005) carefully examined
all known translations of Marco Polo’s tales and he is more
convinced than ever that he never mentioned soybeans.
Address: Prof. of Plant Genetics, Dep. of Crop Sciences,
Univ. of Illinois, Urbana, Illinois.
2733. ASA Today (St. Louis, Missouri). 1999. ASA expresses
support for the National Soybean Checkoff Program. 5(6):1.
April.
• Summary: The American Soybean Association’s trade
development activities funded by the United Soybean Board
have helped increase U.S. soybean exports to China from
34,000 tonnes (metric tons) in 1994 to 1.75 million tonnes
in 1998. Soybean meal exports rose from zero in 1994 to
869,000 tonnes in 1998, and soybean oil exports grew from
137,000 to 395,000 tonnes during the same period.
2734. Simonds, Nina. 1999. A spoonful of ginger:
Irresistible, health-giving recipes from Asian kitchens. New
York, NY: Alfred A. Knopf. xii + 322 p. April. Illust. Index.
24 x 21 cm. [53 ref]
• Summary: This beautiful hardcover book and cookbook,
printed on glossy paper with many color and black-and-
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white photos, looks at food in two ways: As medicine,
and as the source of delicious recipes. The Asian holistic
approach is relaxed and non-rigid; it emphasizes balance.
Soyfoods appear throughout. Tofu is used to “increase body
energy, produce fluids, and lubricate the system. It is said
to have yin, or cooling, properties” (p. 23). Miso chicken
soup with snow peas and tofu (p. 34). Grilled miso fish
fillets (p. 66). Pan-seared halibut with garlicky black bean
sauce (“Seasonings: 3 tablespoons fermented or salted black
beans, rinsed, drained, and minced, 2 tablespoons minced
garlic, 2 tablespoons minced fresh ginger,... p. 71; “Black
soybeans have been used by the Chinese for medicinal
purposes for over 2,000 years”). Baked black bean shrimp
(with “Seasonings: 2 tablespoons fermented black beans,
rinsed and drained; 2 tablespoons minced scallions, white
part only; 1 tablespoon minced fresh ginger; 1 tablespoon
minced garlic; and 1 teaspoon dried chile [chili] flakes.”
When the oil in a wok is very hot: “Add the Seasonings and
stir-fry for about 10 seconds with a slotted spoon or spatula
until fragrant.” A side note on this page: The Chinese System
of Food Cures, by Dr. Henry Lu, says that “a regular diet
of fermented black beans can relieve depression and stress
and counteract any toxins,” p. 75). Stir-fried saucy shrimp
(with sweet bean sauce or jiang, one of the earliest Chinese
seasonings; if unavailable, substitute hoisin sauce, p. 81).
Grilled hoisin scallops (with ½ cup hoisin sauce, p. 83).
Spicy grilled squid with warm greens (with ½ cup hoisin
sauce, p. 86-87). Broccoli or cauliflower with a soy-lemon
dressing (p. 173). Grilled leeks in a garlic-soy dressing
(p. 174). Grilled wild mushrooms with a teriyaki dressing
(p. 178). Black bean acorn squash (with “2 tablespoons
fermented black beans, rinsed, drained, and minced.”
Describes how to make “black bean sauce,” p. 179).
One chapter, titled “Soybeans and tofu” (p. 192215), begins with a discussion of the work of Dr. Albert
Leung, author of various books on Chinese herbs and
food, and creator of a computerized database on Chinese
herbal medicine for the National Cancer Institute. “Like a
growing number of doctors, Dr. Leung feels strongly that
an integrated approach should be taken in the treatment of
many diseases, one that draws from the strengths of both
conventional and alternative therapies. He also concurs
with Henry Lu that fortifying the immune system is critical
to good health. ‘Our immune system is the key to health
and longevity and there are many factors that throw off our
yin/yang balance,’ Dr. Leung says. ‘When this happens,
Traditional Chinese Medicine often uses herbal tonics and
food to help restore the balance.’
“Tofu is such a food. Chinese doctors classify its nature
as cool and sweet. It is credited with clearing heat from the
body, detoxifying the system, and strengthening the spleen
and stomach.”
A full-page color photo (p. 192) shows tempeh being
fried. Simonds notes that the earliest known recorded use

of black soybeans dates back to the middle of the eighth
century.
A table titled “Soybeans and their byproducts” (p. 196)
lists ten products, how each is used, and how long they will
stay fresh in a refrigerator. The foods are: Fresh soybeans [as
a green vegetable appetizer], soybean sprouts, miso, soybean
milk, silken tofu, soft tofu, firm tofu, extra-firm tofu, 5-spice
pressed tofu, and tempeh.
Recipes are from many Asian countries”: Japanese-style
silken tofu. Soybean sprouts and leeks in hot chile sauce.
Rainbow salad with spicy peanut dressing (and tofu). Spicy
garlic bean curd noodles. Vegetarian roll-ups (with tofu).
Fragrant steamed pearl balls (with tofu and glutinous rice).
Spicy ma po tofu. Cantonese style tofu in black bean sauce
(incl. fermented black beans, garlic, ginger and hot chile
paste). Vegetarian kung pao with broccoli and peanuts (with
tofu. Note: Kung pao is a style of food preparation associated
with Szechuan and Hunan). Curried tofu. Braised cinnamon
tofu. Simmered tofu with black mushrooms. Fried tempeh
with sweet and sour sauce. Spicy stir-fried tempeh with basil.
Ginger teriyaki tempeh.
Also: Chicken-black bean brown rice (with fermented
black [soy] beans, garlic, and fresh ginger, p. 231; Dr.
Albert Leung says that making fermented black beans is
a complicated process, in which small black soybeans are
first soaked in water with mulberry leaves and wormwood
herb, then they are fermented with salt). Vegetarian pad thai
(with tofu, p. 245). Almond soy jelly with litchees and melon
(with soy milk, p. 266). Two-spice vanilla tapioca pudding
(with soy milk, p. 269; Soy milk lubricates the body, clears
the lungs, and is often prescribed for urinary disorders and
constipation). Coconut rice pudding with berries (with soy
milk, p. 272). Address: Salem, Massachusetts.
2735. Skiff, James. 1999. Update on non-GMO soybeans
(Interview). SoyaScan Notes. May 11. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Two big suppliers of non-GMO soybeans have
emerged: Brazil and China. Brazil is having great difficulty
decided whether to start growing genetically engineered
soybeans or whether to use traditional soybeans, which are
attracting many large and new customers, especially from
Europe. Jim heard last week from a Brazilian man (who is
from Rio Grande do Sul, Brazil, at Epcott Center, in Florida,
with a display of food and produce imported from Brazil)
that the federal government in Brazil wants to start growing
GE soybeans, but the seven southern soybean-growing states
are opposing this policy. The states seem to be winning,
and Brazil seems to be steering away from growing GE
soybeans–but it could change any day. It has become more of
a political issue than an agricultural one; state politics versus
national politics. As soon as Brazil starts to grow Roundup
Ready soybeans, Europe will come back to the USA to see
what kind of non-GMO verification programs are in place
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here. So Brazil is the country to watch carefully over the next
few months and years. Brazil also seems to be reluctant to
deal with Monsanto, and Monsanto’s application to grow GE
soybeans in Brazil–for fear that they will lose the European
market. Monsanto has withdrawn its application about 4-6
weeks ago. Europe does not want GE soybeans, so sales
of U.S. soybeans to Europe are falling dramatically as the
Europeans switch to new sources such as Brazil. This loss of
demand from Europe is one reason soybean prices are down
so low in the USA. South America (especially Brazil) and
China are also coming into the world market as suppliers of
organically grown soybeans.
One big problem is the need to define a tolerance level
for GE beans in a non-GMO shipment. Jim believes–based
on a conference he attended in Europe at Brussels, Belgium–
that this level will end up at about 1-2%.
At this conference In Brussels, the USDA Deputy
Director told the BBC and the rest of the audience that
Americans are not concerned about this issue because we
all trust our large companies and our government to protect
us. We know that they are doing that. The government and
Monsanto have provided all the information the people
have desired, so the people are comfortable with genetically
engineered foods.
After the conference, the BBC (British Broadcasting
Corp.) asked Jim “Why aren’t Americans concerned about
this issue of genetic engineering of food crops?” Jim
told the BBC that what they had been told by the USDA
spokesperson was not true. He invited the BBC to come
to America to find out the truth for themselves about GE
foods in America, what consumers and farmers think and
how much they know. So the BBC sent a crew of five to
America and did a program on genetically engineered crops,
with a nice segment on Jim’s company, plus interviews with
Monsanto and USDA. The program aired as a news special
(10-15 minutes) on April 25 in London.
In conclusion: There is a presently great deal of
uncertainty when it comes to growing or contracting for
GMO-free or organic soybeans. “Everything seems to be up
in the air.” Address: US Soy, 2808 Thomason Dr., Mattoon,
Illinois 61938. Phone: 217-235-1020.
2736. Holz, Alan. 1999. How have U.S. exports of soybeans
to western Europe changed over the past few years?
Have these figures been affected by European concern
with genetically engineered (Roundup Ready) soybeans?
(Interview). SoyaScan Notes. May 18. Conducted by William
Shurtleff of Soyfoods Center. [1 ref]
• Summary: Exports of soybeans / soybean meal from
the USA to the EC-15 countries (the 15 countries in the
European Community) are as follows (in million metric tons)
from fiscal year 1994 (FY-94 = Oct. 1993 to Sept. 1994).
Source: U.S. Bureau of Census data:
8.07 / 1.42 (FY-92)

6.20 / 0.73 (FY-93)
9.52 / 1.42 (FY-95, the peak for soybeans)
7.55 / 0.90 (FY-96)
8.04 / 1.31 (FY-97)
7.06 / 2.01 (FY-98, ending Sept. 1998). So while exports
of soybeans to the EC-15 have been decreasing, exports
of soybean meal have been increasing–recently. Crushing
margins in Europe’s large crushing industry strongly
determine where the EC-15 countries import soybeans or
soybean meal.
Next we must look at soybean imports by the European
Union (EU), which are as follows:
13.11 (FY-93-94)
16.05 (FY-94-95)
14.25 (FY-95-96)
15.31 (FY-96-97)
16.88 (FY-97-98)
15.62 (FY-98-99). So EU soybean imports are generally
increasing, but they are down during the last year. And
their total imports are down partly because their indigenous
production of oilseeds and soybeans is up.
Alan, who has been a USDA oilseed analyst for many
years, thinks that the Roundup Ready soybean issue has
only a small effect on western European consumption levels.
The Europeans, more or less, buy what they need from the
cheapest source. So prices probably explain more of the
drop in exports than the Roundup Ready issue. Another key
factor is indigenous European oilseed production, which has
risen from 11.5 million metric tons (MMT) in 1993-94, to
an estimated 15.5 million tonnes this year (1998-99 analysis
year). The Europeans grow a relatively small amount of
soybeans (1.7 MMT) this year and 800,000 tonnes in 199394 (mostly in Italy). The biggest oilseed crop in the EC-15
is rapeseed (9.4 MMT) followed by sunflower (3.6 MMT),
soybeans, and cottonseed (0.7). Most of the increase in
European production is caused by yield, and only a small
amount by greater area. Copra and palm kernel which are
grown in the tropics and imported to the UK.
Another factor depressing U.S. soybean prices is that
over the last 10 years the European Community, China,
India, Argentina, Brazil, Canada, and the USA have all taken
land out of grain production and started to cultivate oilseeds
(including soybeans). This extra worldwide production has
led to an increased supply and stocks. U.S. farmers continue
to plant more soybeans since the loan rates favor soybeans
over corn.
Concerning Brazilian exports: “Brazil has probably been
selling some Roundup Ready soybeans whether they call
them ‘Roundup Ready’ or not. That technology is available
all over.” Alan has no firm evidence but he says that this is
the rumor.
In conclusion: Only a complex interaction of many
variables can explain accurately why soybean exports to
western Europe are down during the last year. If Roundup
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Ready is a factor, it is probably a very small one. The huge
stocks (unused, unsold soybeans) are the main factor keeping
soybean prices low.
Some interests outside the U.S. are concerned that we
will become so dependant on a few highly developed strains
and varieties that, if something goes wrong, there will be
a food security problem. But this is less of an issue now
than ever before because the U.S.’s percentage of the world
oilseed supplies is now much less than it was in the past.
There are many other producers and exporters. So with a
more diversified source of supply, the risk is less. However
the risk for American soybean farmers is more, because we
are becoming increasingly dependant on certain soybean
markets–such as China–and on certain varieties, which is the
farmer’s risk but not the consumer’s risk. Address: USDA
Foreign Agricultural Service, Oilseeds & Products, Room
5638 South, 14th & Independence, Washington, DC 20250.
Phone: 202-720-0143.
2737. Bramblett, Billy. 1999. Thoughts on soy yogurts
(Interview). SoyaScan Notes. May 27. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Of all the soy yogurts, Billy likes the one made
by Nancy’s in Oregon best–far better than White Wave’s
Silk, and also better than Ted Nordquist’s product. Billy
really likes the drinkable yogurt called “Yono” which is
made by Soyfoods of America and was developed by Tim
Huang. Jeremiah has been working with a younger Chinese
man at Soyfoods of America–not Ken Lee–to develop a soy
yogurt for Wildwood. Address: Wildwood Natural Foods,
135 Bolinas Rd., Fairfax California 94930. Phone: 415-4853940 X-47.
2738. Hymowitz, Ted. 1999. Some bits and pieces
concerning James Flint (Interview). SoyaScan Notes. June
12. Conducted by William Shurtleff of Soyfoods Center.
• Summary: James Flint is a mystery man. His name isn’t
even mentioned in The Dictionary of National Biography
(British, 66 vols.). Years ago, Ted found the letter of Jan.
1770 from James Flint to Benjamin Franklin in which Flint
describes how the Chinese make soybeans. He found the
letter published in a book titled The Correspondence of
John Bartram, 1734-1777, edited by Edmund Berkeley
and Dorothy Smith Berkeley (1992. Gainesville, Florida:
University Press of Florida). Flint was in a place called
Capringe at the time. Ted spent a great deal of time trying
to find out where Capringe was; he never got a definitive
answer, but he thinks it was probably the name of a manor
house in Italy.
Flint apparently died in a coach crash in Italy during a
driving rainstorm. He lived a long life and probably was in
his 80s when he died. He was a civil servant for about 50
years–poor guy; he was employed by the Honourable East
India Company. He was somehow involved with Britain’s

Cathcart Embassy in China; they wanted information for
him about China, but he never returned to China. Ted knows
the date he arrived in China and the date he was expelled.
He arrived in China at age 13; he was one of two teenagers
(Ted has both of their names) taken there by the Honourable
East India Co. to learn Chinese, so they could be translators.
In those days, when people only lived to their 30s, a young
man was often on his own at age 13. Ted found James Flint
when he visited Samuel Bowen’s plantation in Georgia. His
name appeared in a newspaper ad announcing that a horse, or
slave or something had run away. Bowen may have been in
England at the time.
Ted plans to interweave the story of Flint’s life into
his biography of Samuel Bowen–rather than write it as a
separate article. Ted has spoken to some Chinese historians
about Flint and indeed he is a mystery man. He shows up in
strange places. Ted has never seen a portrait of him. Address:
Prof. of Plant Genetics, Dep. of Crop Sciences, Univ. of
Illinois, Urbana, Illinois.
2739. Hymowitz, Ted. 1999. Plans to write two books:
Biography of Samuel Bowen and early history of the
soybean (Interview). SoyaScan Notes. June 12. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: At the University of Illinois there is presently
no age at which a professor must retire; he can pretty much
retire when he wants–94, 108. Before he retires and writes
his two books, Ted wants to finish two big projects: (1)
The wild soybean material, and (2) The genetic map of the
soybean. But he is constantly doing literature searches on his
two books, although he is not yet writing them. Every year
he finds new material.
In 2½ to 3 years (by no later than August 2002) he will
be done with his work on the genetic map and will then
devote full time to writing his two books. Address: Prof.
of Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
2740. MacElroy, Bob. 1999. Recollections of NASA’s
early research on growing soybeans for the space program
(Interview). SoyaScan Notes. June 24. Conducted by William
Shurtleff of Soyfoods Center. [2 ref]
• Summary: Bob was manager of the CELLS program at
NASA and supervised a lot of research on plant growth. The
basic proposals were drawn up in about 1978 and funding
began in about 1980. The basic issue was productivity
of various food plants grown hydroponically in a closed
environment. The research work on soybeans was done by
David Raper of North Carolina State University at Raleigh.
He was in the department of soil science there and is now a
professor of horticulture at Raleigh. Phone: 919-515-2644.
NASA was looking at growing plants in two different
environments: In flight, and after landing on the moon or
Mars. A major problem with in-flight plant production is
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light. Installing windows in spacecraft is too expensive,
so the light must be piped in from a solar collector via
fiber optic cables. It takes 9-12 months to travel to Mars.
Scientists realize it no longer makes sense to try to grown
much food on the spacecraft, but there is a psychological
advantage of growing small amounts of food (about 3% of
calories) using a hydroponic “salad machine” that produces
fresh lettuce, etc. The astronauts like the fresh food and
they enjoy the work of growing it. In a space station, it
makes sense to grow foods on board; analyses show that the
investment pays off in about six years. Once the mission
lands on Mars and constructs a base, it is very important to
grow food at the base–again hydroponically.
The first work on utilization of soybeans on spacecraft
was organized and coordinated by Cary Mitchell, a professor
of horticulture at Purdue University, Indiana. Phone: 650604-0248. The first research was probably done by Hoff and
Howe at Purdue University. Howe was a Chinese-American
woman (now retired). The people at Purdue also worked
with Marcus Karel, a professor of food science at MIT
(Massachusetts Institute of Technology) during the mid1980s; Marcus is now at Rutgers, in New Jersey. Address:
Deputy Program Manager, Gravitational Biology and
Ecology Program, Mail Stop 19-20, NASA Ames Research
Center, Moffett Field, California 94035. Phone: 650-6045573.
2741. SoyaScan Notes. 1999. The rise and fall of Soyalac
soy-based infant formulas (Overview). June 25. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Dr. Harry W. Miller, M.D., a student of Dr.
John Harvey Kellogg, went to China in 1903 (with his wife)
as a Seventh-day Adventist medical missionary. In 1926 in
Shanghai he began to focus his attention on developing a
better soymilk. In January 1928 the Shanghai Sanitarium
and Hospital opened, with Dr. Miller in charge. In 1932 he
established the Vetose Nutritional Laboratory to further his
research. For two years (1936-1937) he fed soymilk he had
formulated to several hundred children (mostly infants) at
the Shanghai Clinic, running control tests with fresh cow’s
milk and various American and European prepared baby
foods. The study turned out well and he and C.J. Wen wrote
an article which was published in the April 1936 issue
of the English-language Chinese Medical Journal. “Our
experimental work on infant feeding has been carried on
over a period of more than two years, mostly in the Shanghai
Sanitarium Clinic.” In 1936 in Shanghai he started one of
the first commercial soy dairies in China. One of its products
was Vetose Soya Milk Powder with claims of nutritive value
the equivalent of other prepared powdered milk food for
infants.
In 1937, when the Japanese began bombing Shanghai,
Dr. Miller returned to the United States. In Mt. Vernon, Ohio,
he and his sons built a soymilk factory and established a

new company named International Nutrition Laboratories. In
1940 this company introduced SoyaLac, a powdered infant
formula based on soymilk. Several experiments on Soyalac
were conducted by leading pediatricians and child specialists
on large groups of babies over a long period of time in
America, Japan, the Philippines, and China. Finally, by July
1951 Soyalac was accepted as a hypoallergenic food by the
American Medical Association’s Council on Foods. Soyalac
then began to be prescribed by physicians for allergic infants,
and soon started to sell quite well.
In early 1951 (following the death of his wife), Dr.
Miller sold (at book value–a very low price) his factory,
land, and various soymilk products to Loma Linda Foods
(owned by the Seventh-day Adventist Church) of Riverside,
California. Loma Linda renamed the product Loma Linda
Soyalac Infant Powder and continued to make it at Dr.
Miller’s plant in Mt. Vernon, Ohio.
In Jan. 1951 Loma Linda Foods added a second soybased infant formula product to its line, Loma Linda Soyalac
Infant Concentrate. In about 1960 they added Loma Linda
Soyagen Infant Powder, in 1977 Granolac Infant Soya Milk
(sold by Granose Foods in the UK), and in 1979 i-Soyalac,
a non-dairy infant formula based on soy protein isolates. In
1979 Loma Linda was making 2.24 million gallons of readyto-use Soyalac infant formula.
In an interview in March 1990, Eric Fehlberg, director
of the Seventh-day Adventist international food operations,
said that the church wanted to sell off the infant formula part
of Loma Linda Foods because of the high cost of liability
insurance. The FDA are really down on infant formula
foods. If anything goes wrong, there is no end to the strife.
LLF had one small recall due to a small shortage of vitamin
A–from dissipation. It was very expensive. In 1989 Loma
Linda sold the infant formula part of its business to Nutricia,
a Netherlands-based manufacturer of infant formulas, and
the second largest manufacturer of such formulas in Europe
after Nestle. In the Netherlands, Nutricia had 90% of the
dairy-based infant formula market. They had never made
soy-based infant formula before they acquired Loma Linda,
nor had they ever made infant formula in the United States.
Nutricia began making infant formula using new equipment
in Riverside, California; they also kept the plant operating
in Ohio. Just as they were getting the new plant running,
disaster struck, and they had to do a recall. So in late 1990
Nutricia shut down the plant in Riverside, spent more than
$12 million revamping the plant in Ohio, then used it to
start making various forms of i-Soyalac (from soy protein
isolates) and Soyalac (from whole soybeans). The plant in
Riverside went up for sale although Nutricia’s sales and
marketing departments remained in the office. In mid-1993
Nutricia decided to close their offices at the Riverside and
move the rest of the company’s operations to Mt. Vernon,
Ohio. But later in 1993 Nutricia had another recall–and
another disaster, which even drove down the stock price
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of Nutricia in the Netherlands. Nutricia’s management
at headquarters in the Netherlands probably said “This
American company is too dangerous for us. We’d better sell
it”–which they did in 1994 to Nestle/Carnation. The Soyalac
brand disappeared from the market–forever. Nutricia is a
good company, but they quickly learned that regulation (by
the FDA) is much stricter in the USA than in Europe.
2742. Canadian Soybean Bulletin (OSGMB, Chatham,
Ontario, Canada). 1999. Canadian soybean exports. 13(1):4.
June.
• Summary: A large table shows statistics on tonnes (metric
tons) of soybeans exported to various countries, and regions,
each year from 1994/95 to 1997/98. The countries are:
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia,
Philippines, Singapore, South Korea, and Thailand. In
Western Europe–Austria, Belgium, Denmark, France,
Germany, Italy, Netherlands, Norway, Portugal, and Spain.
By continent–Africa, Central America, Eastern Europe,
Middle East, Oceania, South America, and United States.
In 1997/98 the countries to which the largest amount of
Canadian soybean exports went were (in tonnes): Norway
159,000, United States 134,706, Japan 62,931, Portugal
58,465, Spain 34,759, Hong Kong 23,210, Belgium 20,687,
and Malaysia 20,539.
2743. Kikkoman Corporation. 1999. Annual report 1998. 339
Noda, Noda-shi, Chiba 278, Japan. 30 p. 28 cm. [Eng]
• Summary: The information in this English-language
annual report is current as of April 1999. Contents: Financial
highlights. A message from the president (Yuzaburo Mogi):
The year in review, dining pleasure and convenience, serving
a global market, a source of variety, seeking new growth
opportunities, promoting food culture. Global operations:
The Americas, Europe, Asia and Oceania, Japan. Review of
operations: Soy sauce, soy sauce derivative products, Del
Monte, sake and wine. Research & development. Financial
section: Consolidated balance sheets, etc. Corporate history
(chronology from April 1925 to October 1998). Global
network (directory of Kikkoman names, addresses, and
phone numbers worldwide). Board of directors and officers.
Corporate data.
Net sales were up slightly (7.1%), but net income
was down for the second year in a row. Overseas sales
(excluding exports from Japan) grew 15.8%, and have grown
dramatically each year since 1994 (p. 16). In 1994 overseas
sales accounted for about 15% of consolidated net sales; in
1998 about 28%. And operating income generated overseas
accounted for 51% of Kikkoman’s consolidated operating
income.
In 1998 Kikkoman released Akadare-to-Kurodare,
a steak dipping sauce based on a blend of their popular
Akadare (miso based) and Kurodare (soy sauce based)
dipping sauces.

“Serving a global market: In June 1998, Kikkoman
Foods, Inc., our first overseas plant, celebrated 25 years
of operation, thus marking a major milestone for our
international activities. Over the past quarter century, the
production capacity of the Kikkoman Foods plant–located
in Wisconsin–has expanded more than tenfold. To further
augment capacity, in October we commenced operations at
our second plant in the United States, in Folsom, California,
which is conveniently located near large markets on the West
Coast. Similarly, in Europe, we raised the annual production
capacity of our plant in the Netherlands to 5,000 kiloliters.
Following these additions, total production of soy sauce
and its derivative products at our overseas plants surpassed
100,000 kiloliters in 1998. This is approximately the same
as the production capacity of the second largest soy sauce
manufacturer in Japan.”
Kikkoman’s share of the soy sauce market in Japan is
almost 3 times as large as that of its nearest competitor.
The Americas: On 6 Oct. 1998 Kikkoman had the formal
opening of its second U.S. soy sauce manufacturing plant in
Folsom, California. The 210,000 square meter facility was
built at a cost of US$46 million and has an initial soy sauce
production capacity of 10,000 liters per year. The plant began
operating in April 1998 and shipments of soy sauce started
in October. The Kikkoman plant in Walworth, Wisconsin, is
now approaching its annual soy sauce production capacity of
80,000 kiloliters.
Color photos show: Yuzaburo Mogi (president and
CEO). The opening ceremony and an outside view of the
plant in Folsom, California. Most of the company’s products
(p. 8-13). Address: Noda, Japan.
2744. Soybean Digest. 1999. Global Soy Forum: A roundup
of the world’s best soybean research. June. p. 5-7, 10-13, 1617, 20, 22, 24-25, 28, 30, 32, 34, 36-37, 39-42.
• Summary: This special issue previews the forthcoming
Global Soy Forum ‘99, to be held in Chicago August 4-7.
It summarizes key papers to be presented. Contents: Let’s
face the challenge (p. 5). A special invitation to Soybean
Digest readers, by co-chairs Dave Erickson and Long (p.
6). Program (p. 7). Genetic improvement (p. 10-13). Crop
& soil management (p. 16-17, 20, 22). Pest management (p.
24-25, 28, 30). Processing and utilization (p. 32, 34, 36-37).
Management & marketing (p. 39-42).
A pie chart (p. 5) shows world soybean production in
1997: USA 47%, Brazil 20%, Argentina 11%, China 10%,
India 3%, Canada 2%, Paraguay 2%, EU [European Union]
1%, other 4%.
Note: This event is surrounded by an amount of hype
usually not found with professional agricultural conferences.
On page 6, co-chairs Erickson and Long state: “In August,
you have an opportunity to be part of an event that soybean
farmers will be talking about for years to come. Global Soy
Forum ‘99–the first worldwide assembly of the soybean
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industry... this is truly the event of the century for our
industry. We’re expecting 1,000+ participants, representing
more than 45 countries...”
Note: What nonsense! In fact, this is the sixth World
Soybean Research Conference. The constitution of the World
Soybean Research Conferences states that they will be held
“about every five years to consider research progress since
the previous conference.” The first such conference was held
on 3-8 Aug. 1975 at the Ramada Inn in Champaign, Illinois
(USA), and sponsored by four U.S. organizations, including
the University of Illinois; 622 people from 48 countries
attended. The second was held in 1979 at North Carolina
State University (USA). The third was held in Aug. 1985 at
Iowa State University, Ames, Iowa (USA); 1,050 persons
from 66 countries attended. The fourth was held in March
1989 in Buenos Aires, Argentina–for the first time outside
the USA. The sixth was held in Feb. 1994 in Chiang Mai,
Thailand.
Like most past World Soybean Research Conferences,
this one focuses on soybean production, and has relatively
little about soybean utilization or soyfoods. One paper in the
Utilization section is titled “Is tofu safe to eat?”
2745. Chung, Hau Yin. 1999. Volatile flavor components in
fermented soybean (Glycine max) curds. J. of Agricultural
and Food Chemistry 47(7):2690-96. July 19. [42 ref]
• Summary: “Volatile components of three commercial
fermented soybean (Glycine max) curds (FSC) (A-C)
were extracted using a simultaneous steam distillation
and extraction apparatus, and extracts were analyzed by
gas chromatography/mass spectrometry. A total of 111
compounds was found. Sixty-three compounds were
common to all three brands. Brands A, B, and C contained
90, 90, and 82 components, respectively. Major classes
of compounds included alcohols (32) and esters (25).
Similarities and differences existed in the composition of
the FSC samples. Twelve common compounds including
six esters, four alcohols, one ketone, and one miscellaneous
compound had a dry weight of >1000 mcg/kg of sample.”
Address: Dep. of Biology, Food and Nutritional Sciences
Programme, and Food Science Laboratory, The Chinese
Univ. of Hong Kong, Shatin, New Territories, Hong Kong,
China.
2746. Moizuddin, S.; Johnson, L.D.; Wilson, L.A. 1999.
Rapid method for determining optimum coagulant
concentration in tofu manufacture. J. of Food Science
64(4):684-87. July. [28 ref]
• Summary: “Measuring conductivity to determine optimum
coagulation was fast and reproducible. The probe contained
no chemical compounds that could leak like the pH probe
and it could tolerate a high heat environment. Thus it could
be used directly in the coagulation vessel or on-line in a
continuous processing system.” Address: 1-2. Dep. of Food

Science & Human Nutrition, Iowa State Univ., Ames, IA
50011.
2747. Bittman, Mark. 1999. Authentic Asian fare in L.A.
[Los Angeles], with or without Formica. New York Times.
Aug. 15. p. TR6.
• Summary: At Takao, a Japanese restaurant, he was served
“dreamy tofu made with sesame paste” [often called “sesame
tofu,” or in Japanese, goma-dofu]. For a higher price, the
sesame tofu was served with a sauce of sea urchin roe.
Also: A raw spring roll of noodles, miso, shiso, crab, and
vegetables. A dark miso soup that put the standard dish to
shame.
At the Thai restaurant Talésai he enjoyed a plate of
eggplant with black bean sauce, and fried tofu with a peanut
dipping sauce.
The Chinese Islamic Restaurant served a tofu dish.
At the Empress Pavilion, a Chinese restaurant, he
enjoyed “braised bean curd.”
2748. Hymowitz, Ted. 1999. Impressions of the Global Soy
Forum in Chicago (Interview). SoyaScan Notes. Aug. 16.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Almost 2,000 people from some 70 countries
attended one of the four tracks. But there were no attendees
from Indonesia or North Korea. It was a “three ring circus,”
a “mixed bag.” There were lots of farmers this year for the
first time–many came to see the sights of Chicago–and quite
a few traders–who came to the see the Chicago Board of
Trade.
Since the WSRC VI was in the USA, much of the focus
was on genetics and hi-tech subjects.
One of the subjects of greatest interest to Ted was that
the Chinese and others reported screening their germplasm
collections for soybean rust resistance and finding none.
Some of Ted’s wild perennial Glycine species are immune to
soybean rust (a disease).
Dr. Gai Junyi from Nanjing Agricultural College has
done research on the origin of the soybean; it seems to
indicate that the earliest wild soybean came from Laos,
Cambodia, and China–in other words from the southern part
of China. This reopens the question as to where the soybean
was first domesticated. It was probably either in the Yellow
River basin of northern China or in the Yangtze River Basin
of southern China. Ted heard recently that the Shen Nung
myth came from southern China–so he is trying to find out if
that is true.
Dr. Gai also believes that there are no more soybean
landraces (old domesticated types) in China. Part of the
definition of a domesticated plant is that it cannot survive
without human intervention. If you plant an acre of soybeans
and leave them alone, a few plants will come up the next
year, but only one or less the third year. Then they will
disappear. Address: Prof. of Plant Genetics, Dep. of Crop
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Sciences, Univ. of Illinois, Urbana, Illinois.
2749. Hymowitz, Ted. 1999. Details concerning the early
cultivation of soybeans in Georgia from 1765 to 1770
(Interview). SoyaScan Notes. Aug. 22. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Question 1: Were soybeans first grown in
Georgia in 1765 or 1766? When Bowen arrived in Savannah,
Georgia, in 1764 he brought with him soybeans which he had
obtained in China–probably a little bag full. He first bought
land in Savannah on 14 May 1765–but it may not have been
arable. So he gave his soybeans to Henry Yonge to grow out
and multiply for him.
Hymowitz and Harlan discussed the question of whether
Yonge grew the soybeans in 1765 or 1766. They decided it
was probably 1765–but that is not certain. In a letter dated 23
December 1766 to Dr. Peter Templeman, Yonge wrote that
the pease or vetch [soybeans] “were planted by me last year
at Mr. Bowen’s request, and did yield three crops; and had
the frost kept off one week longer I should have had a fourth
crop, which is a very extraordinary increase,...” Clearly
Yonge could have grown the soybeans in 1766.
Question 2: Were soybeans ever grown again in
Georgia? If so, when, where, and by whom? We have no
direct evidence that soybeans were ever grown again in
Georgia. Samuel Bowen never mentions growing soybeans
himself–yet he never wrote much about anything; he was
an entrepreneur, not a writer. We do know that in 1770-71
he exported 162 quarts of soy sauce, so he must have had
enough soybeans to make that soy sauce. It must have taken
someone, probably Bowen, 2-3 years to further multiply the
soybeans originally grown by Yonge to get enough to make
soy sauce. Thus, we have indirect evidence that soybeans
were grown after 1765 or 1766.
Question 3: How could Yonge have gotten four crops
of soybeans in Savannah? Was he growing them for forage
or to obtain mature seed? To answer this question we must
understand maturity groups. The soybeans that Bowen
brought the Georgia probably belonged to what is now called
maturity group II; they mature very early. They were best
adapted to a more northerly latitude–such as Pennsylvania.
While such seeds will grow in a southern latitude, such as
that of Savannah, the plants, seeds and yield will all be small.
Yonge could have planted his first soybeans in March and
harvested the mature beans after 85-90 days. He planted the
beans he just harvested in late May and harvested his second
crop in late July or early August. He planted the beans again
and harvest his third crop after 85-90 days in October. He
planted a fourth crop in late October or early November and
the frost killed it. Ted has written about this idea related to
maturity groups in a published article. However we don’t
know the description of the plant, such as flower color or
seed color.
Question 4: Where in China did Bowen get soybeans

of maturity group II? Probably in or around Canton, China.
The farmers there grow rice during the warm months, then
grow soybeans as a winter crop on the banks / bunds around
the rice fields. Bowen could have gotten these soybeans from
farmers, stashed them away in his seaman’s private trunk,
and thus taken them out of China. Address: Prof. of Plant
Genetics, Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
2750. Chang, Ruzhen; Qiu, Lijuan; Sun, Jianying; et al.
1999. Collection and conservation of soybean germplasm
in China. In: H.E. Kauffman, comp. 1999. World Soybean
Research Conference VI: Proceedings–Invited and
contributed papers. Champaign, Illinois: Superior Printing.
xxxix + 746 p. See p. 172-75. [Eng]
• Summary: Contents: Abstract. Collection of soybean
germplasm in China: National collection of soybean
germplasm, collection of soybean germplasm in local
regions, collection of wild soybean germplasm (Glycine
soja). Conservation of soybean germplasm resources: Longterm conservation, mid-term conservation.
Tables: (1) Number of soybean varieties in different
provinces of China (each divided into spring, summer,
autumn, and total; incl. Inner Mongolia, Tibet, Taiwan,
Yunnan, Xinjiang, Ningxia; provinces with the most varieties
are Shanxi {2,282}, Sichuan {2,069}, Guizhou {2,068}, and
Jiangsu {1,782}). From Tibet, there are 5 summer and 15
autumn varieties, for a total of 20.
Note: This is the earliest reliable document seen (June
2010) concerning soybeans in Tibet. (2) Distribution of
soybean germplasm in different cultivation regions of China
(there are 4 regions; the most are from the Southern Multiple
Crop Planting Soybean Region–11,366). (3) Number of wild
soybean varieties in different provinces of China (incl. Inner
Mongolia, Tibet, Yunnan; total 5,381 collected nationwide
from 1979-1981; the most are from Liaoning {1,100}, Jilin
{878}, and Heilongjiang {739}).
Soybean germplasm collection in China began in the
early 20th century. The agricultural experiment institutes
of Gongzhuling and Xiogyue collected the landraces of
northeastern China. Jiling University, located in Nanjing,
collected soybean varieties from Jiangsu and Zhejiang
province; later it collected the accessions of Sichuan and
Shaanxi province. Each collection was small, containing
200-500 varieties, designed to meet the needs of local
breeding or research.
National germplasm collecting expeditions were
conducted in 1956, 1979, and 1990. Promising varieties
were catalogued in the Soybean Germplasm Catalogue.
The soybean collection now includes 22,637 accessions. In
addition, 28 provinces in China have local soybean variety
collections.
In 1989 the National GeneBank was constructed in the
Chinese Academy of Agricultural Sciences in Beijing; there
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soybeans are stored at -18ºC±1º with relative humidity at
50%±7%. Address: Inst. of Crop Germplasm Resources,
Chinese Academy of Agricultural Sciences, Beijing, China.
2751. Lu, Ming; Wang, Lianzheng. 1999. State of the
soybean industry in the People’s Republic of China. In:
H.E. Kauffman, comp. 1999. World Soybean Research
Conference VI: Proceedings–Invited and contributed papers.
Champaign, Illinois: Superior Printing. xxxix + 746 p. See p.
1-5. [4 ref]
• Summary: This is the plenary address at World Soybean
Research Conference VI. Contents: Brief history of
the soybean industry during the past 20 years. Current
characteristics of the soybean industry: Cropping systems
in soybean growing areas, major production risks, status
of mechanization, status of chemical inputs, structure and
number of institutions and scientists doing research and
development, consumption (“In the preliminary and middle
schools there are Soybean Action Plans that promote the
drinking of soybean milk”).
Future trends in the soybean industry to the year 2020:
Projected production trends (Soybean area will remain
constant, but the yield is projected to be 2,000 to 2,400 kg/
ha. “Total production should, therefore, reach approximately
20 million tonnes” [metric tons]), trend in production costs
(no big changes), trends in marketing, transportation and
storage, projected impacts of biotechnology (“In this field the
work will be strengthened”), projected developments in the
processing area, projected trends in domestic consumption
(China’s population is increasing by about 13 million persons
per year. Meat consumption is about 40 kg per capita and
that will continue to grow. “We need to develop the animal
industry and aquaculture, and therefore the need for more
soybean protein feed will grow”), projected trend in export
/ import of soybean and products (“China can’t be a large
soybean export country because domestic consumption
is very big. Import of soybean and soy products will be
increasing”), projected investment in R&D (increasing).
Tables show: (1) Soybean production in China, 19781997, with area, production and yield for each year. (2)
Soybean production, area and yield in the main provinces
of China (and China total) during 1996 & 1997. Those
provinces are (listed in descending order of production
in 1997): Heilongjiang, Inner Mongolia, Henan, Anhui,
Shandong, Jilin, Hebei, Jiangsu, Hunan, Liaoning.
(3) Imports and exports of soybean in China, 1980-1996.
Imports were:
1993–99,000 metric tons
1994–50,000 metric tons
1995–290,000 metric tons
1996–1,111,000 metric tons
Brief history of the soybean industry in China during the
past 20 years:
“During the past 20 years soybean production in China

has made major progress. Total soybean production in 1978
was 7.5 million tons, but in 1994 production reached a record
16 million tons–an increase of 111.5% from 1978. However,
the record soybean production in 1994 was only 55.9% more
than production in 1936, which was the highest production
before the 1949 revolution. This illustrates that China has
been a major soybean producer throughout this century.
“Soybean yield per hectare has increased significantly
in recent years to make up for the lack of area for expansion.
Yield went from 1059 Kg, / ha in 1978 to a record 1769
Kg / ha in 1996. The yield of soybean has been on a steady
upward trend during the past decade.
“Total planted area has averaged about 8 million ha
per year over the past two decades. In 1978 a total of 7.14
million ha was planted while in 1996 the area was only 7.4
million ha–an increase of 4.6%. The area has varied from 7
million ha in 1991 to 9.5 million ha in 1993. (Table 1)
“Soybean is the fourth largest crop after rice, wheat
and corn. In China there are the following three soybean
production regions:
“1. Northern Spring Sowing Region is the largest
region of soybean production in China. In this region are
the provinces of Heilongjiang, Jilin, Liaoning and Inner
Mongolia. The planted area of soybean in this region reached
3.5 million ha. Total soybean production in this region
occupies about 45% of the whole of China.
“2. Northern summer sowing region is the second largest
soybean area in China. The provinces of Henan, Shandong,
Hebei, Anhui are in this region. Planted area and production
of soybean in this region occupies about 30% of the whole of
China.
“3. Southern poly-cropping region. In this region,
planted area and total production of soybean occupies about
20-25% of the total in China.
“The reasons for increases in soybean yields are the
following:
“(1) Release of new good soybean cultivars;
“(2) Improving of cultural practices;
“(3) Increasing of application of fertilizers;
“(4) Better control diseases, insects and weeds;
“(5) Planted area was stable.
“During the past 20 years China has released 55 soybean
cultivars. From these soybean cultivars released, 23 received
awards from the Central Government. In other scientific
yields such as soybean cultivation, soybean genetics,
soybean germplasm and in control of diseases and insects
Chinese researchers have had many scientific achievements.”
Address: 1. Chinese Ministry of Agriculture; 2. Chinese
Academy of Agricultural Sciences–CAAS, and Chine Crop
Science Society. Both: Beijing, China.
2752. Qiu, Lijuan; Chang, Ruzhen; Sun, Jianying; et al.
1999. The history and use of primitive varieties in Chinese
soybean breeding. In: H.E. Kauffman, comp. 1999. World

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1044
Soybean Research Conference VI: Proceedings–Invited and
contributed papers. Champaign, Illinois: Superior Printing.
xxxix + 746 p. See p. 165-72. [29 ref. Eng]
• Summary: Contents: Abstract. Introduction. Origin and
distribution of soybean. The history of primitive soybean
varieties and soybean breeding. Genetic base and diversity of
Chinese soybean cultivars. Soybean cultivar development in
China.
“Abstract: Soybean (Glycine max (L.) Merr.) originated
in China and has been cultivated for more than 5000 years.”
Note 1. The authors provide no evidence at all for this
antiquity of 5000 years.
“Soybean is a crop of importance in China and is
distributed in almost all the Chinese provinces. The oldest
description of soybean can be traced back 3000 years ago in
the Zhou Dynasty of China. The variety names such as ‘Wu
yue huang,’ ‘Liu yiu bao,’ and ‘Dong huang’ from the Ming
dynasty can still be found in the present soybean germplasm
collection in China. Since 1949, more than 23,000 soybean
germplasm accessions have been collected in China and
maintained in the National Gene Bank in Beijing. Through
large-scale evaluation, many elite primitive varieties (or
landraces) were identified and extensively used in soybean
production, and a few of them are still planted in southern
China. Modern soybean breeding began in 1913 in China.
Before 1960, many cultivars were developed primarily by
selection from landraces. Thereafter, hybridization with
elite landraces and breeding lines as parents was used as the
main approach to soybean breeding.” From to 1923 to 1995
some 651 soybean cultivars were released in China. And 348
ancestral lines were employed in the development of these
cultivars.
Origin and distribution: Today, soybean is one of the
most important crops in China. It ranks fourth in terms of
hectarage and tonnage after rice, wheat, and maize. The
Yellow River [Huang Ho] region of [northern] China is
generally considered as the soybean’s center of origin based
on the existence of a great number of wild soybeans and the
earliest documentary records (Hymowitz and Kaizuma 1981;
Wang and Wang 1992). In the agricultural book Guan Zi [sic,
Guangzhi] written during the Han dynasty (approximately
200 A.D.) [often dated 390 A.D. by Western scholars],
soybean was classified into two types, small and large, based
on seed size. Note 2. This statement is confusing. The “small
bean” or xiaodou referred to the azuki bean, whereas the
“large bean” or dodou referred to the soybean.
In the 6th century, the names of soybean varieties
such as ‘Huang luo dou,’ ‘Chang shao’ and ‘Niu jian’ were
recorded in the famous agricultural book Qi Min Yao Shu.
This may be the oldest reference to a soybean variety name
that still exists in China. “’Huang luo dou’ referred to the
abscission [cutting off, removal] of leaves in maturity,
‘Chang shao’ indicated tall plants, and ‘Niu jian’ described
seed shape.” Soybean varieties in ancient China were usually

named based on the characteristics of the seeds / beans.
During the Song dynasty (10th century AD), the book Tu
Jing Ben Cao [Tujing Bencao, 1061 AD] “described soybean
varieties that differed in seed coat colors, maturity date,
and seed size. At that time soybean varieties had some of
the same classifications as modern soybean cultivars.” In
the Ming dynasty (16th century) the book Tian Gong Kai
Wu [Tiangong Kaiwu, 1637 AD] “described the variety
‘Gao jiao huang’ that was planted after harvesting early rice
in the Yangtze valley and could mature in 90 days. This
indicated that there were fall-planted soybeans after rice
in the cropping system of that time. Variety names such as
‘Wu yue huang,’ Liu yue bai’ and ‘Dong huang dou’ were
also recorded in that book and these varieties can still be
found in the Chinese soybean collection. The description
and classification of soybean evolved from the simple to the
complex. Soybean cropping systems changed from single to
double or multiple cropping systems.
“The history of primitive soybean varieties and soybean
breeding: Thousands of soybean landraces with great genetic
diversity were selected and preserved by Chinese farmers
during a long history of cultivation. The small-scale farming
systems, the tradition of saving seeds and geographical
isolation were the major factors in the formation of various
soybean landraces. Organized soybean genetic improvement
in China began with the founding of the Gongzhuling [W.G. Kungchuling] Agricultural Experiment Station in Jilin
in 1913.” The scientists at that station were the first to
start collecting soybean varieties in the northeast region.
Other agricultural experiment stations opened soon after
that in northeastern China. By using the pure line selection
method, soybean varieties such as ‘Huang bao zhu,’ ‘Feng
di huang,’ and ‘Xiao jin huang No. 1’ were developed from
the landraces and released in the northeast region. The
University of Jinling in Nanjing was also involved in the
early collection and evaluation of soybean landraces. Prof.
Shou Wang from the University of Jinling was the first
recorded soybean breeder in China. He released the first
soybean cultivar ‘Jin da 332’ for the lower Yangtze valley
in 1923. These early institutions mainly focused on soybean
breeding research. Between 1923-1943, 13 cultivars through
selection of naturally occurring variants and 3 cultivars
through hybridization were developed. Among those
cultivars, ‘Huang bao zhu, ‘Man cang jin,’ ‘Xiao jin huang
No. 1,’ and Zi hua No. 4 were widely grown and used as
parents in northeastern China (Zhang 1985).
“Since 1949 when the People’s Republic of China was
founded, three major collecting expeditions, covering all
provinces, have added more than 23,000 soybean accessions
to the National Gene Bank in Beijing. Primitive varieties
account for most of this collection. Each provincial institute
also maintains a local collection.
“There are four types of parental lines: landraces,
cultivars, breeding lines, and foreign introductions.” The
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relative importance of the four types has changed over time.
For cultivars released before 1960, almost all the parents
were landraces. For those released between 1961 and 1980,
33% of the parents were landraces, 45% were cultivars, 19%
were breeding lines, and 3% were foreign introductions. For
those released between 1981 and 1995, 22% of the parents
were landraces, 21% were cultivars, 48% were breeding
lines, and 9% were foreign introductions (Cui et al. 1999).
Address: 1-3. Inst. of Crop Germplasm Resources, Chinese
Academy of Agricultural Sciences, Beijing, China.
2753. Shanmugasundaram, S.; Yan, M-R. 1999. AVRDC
vegetable soybean for nutritional security, income generation
and soil sustainability (Abstract). In: H.E. Kauffman, comp.
1999. World Soybean Research Conference VI: Proceedings–
Invited and contributed papers. Champaign, Illinois: Superior
Printing. xxxix + 746 p. See p. 450-451. [Eng]
• Summary: “Cereals are the staple food crops in most
developing countries, but continuous cropping of cereals
leads to soil degradation and exposes farmers to considerable
risk. What is more, cereals do not provide balanced human
nutrition. Since its founding in 1971, the Asian Vegetable
Research and Development Center has had soybean as
a principal research crop. In 1980, the Center turned its
attention to vegetable soybean. This paper reports research
results that demonstrate vegetable soybean’s nutritional value
and its usefulness in crop diversification, income generation,
and soil sustainability. The progress made by AVRDC in
promoting vegetable soybean and the status of vegetable
soybean production worldwide are also presented.
“Vegetable soybean is rich in protein, cholesterolfree fat (useful in absorption of vitamin A), phosphorous,
calcium, iron, thiamine, riboflavin, and vitamin E. The total
biological yield (BY) of vegetable soybean varies from 10
to 40 t/ha, depending on location and season. Pods account
for about 23% of the BY. The pods can earn between
US$1250 and US$5000 per hectare, depending on whether
they are sold on the domestic or export market. The stems
and leaves can be returned to the soil as green manure,
contributing as much as 150, 15, and 150 kg/ha of N, P, and
K, respectively. The crop duration is similar to other green
manure crops–about 65 to 75 days. Researchers in about 27
countries around the world are evaluating AVRDC vegetable
soybean, and total pod yield potential has been as high as 24
t/ha. Domestic promotion, especially to vulnerable groups,
is essential to popularize production of the crop. With this in
mind, AVRDC has developed lines lacking the lipoxygenase
alleles that produce vegetable soybean’s beany flavor, a
deterrent to acceptance of the crop in South Asia and Africa.
Innovative product such as green milk, green tofu, and
green noodles, present other avenues by which vegetable
soybean production and consumption can be promoted.”
Address: Asian Vegetable Research and Development Center
(AVRDC), Shanhua, Tainan, Taiwan, China.

2754. Sneller, Clay. 1999. Diversity within commercially
used gene pools. In: H.E. Kauffman, comp. 1999. World
Soybean Research Conference VI: Proceedings–Invited and
contributed papers. Champaign, Illinois: Superior Printing.
xxxix + 746 p. See p. 176-84.
• Summary: “The predominate use of select parents
with improved yield and agronomic value has created a
succession of bottlenecks that have lead to a narrow genetic
base for elite US soybean. The narrow base may limit gain
from selection, especially in the southern US. It is important
to continually monitor the diversity in our changing elite
populations. Recent consolidations in the soybean breeding
industry and the introduction of Roundup-Ready® soybean
varieties may have a significant impact on diversity
and its patterns. New analyses of the ancestral base and
pedigree diversity of current (1997-99) US conventional
and Roundup-Ready® soybeans will be presented at the
meeting. There is ample evidence that high-yielding lines
can be obtained from diverse germplasm. The challenges of
breeding for increased diversity are to identify of sources
of truly novel and beneficial yield genes and to incorporate
these genes into high-yielding germplasm that will be
accepted into yield breeding programs. It is apparent that
many sources of diversity are needed to effectively diversify
the genome of elite soybean. Effective and significant
alteration of the genetic base of soybeans will require a
commitment of substantial resources. Molecular and field
research techniques will need to be employed to effectively
capture the value of the diversity in Glycine max.” Address:
Univ. of Arkansas, Fayetteville, Arkansas.
2755. Hesser, Amanda. 1999. Bet you can’t eat just one
soybean. New York Times. Sept. 8. p. F3. [1 ref]
• Summary: An excellent article on edamame (green
vegetable soybeans), which are now becoming more
popular in America. Trader Joes has been selling frozen
green soybeans for 10 months. Sales at SunRich in Hope,
Minnesota, have risen 25% in each of the last two years.
Allan Routh, president, says he sells as many as he can
grow. Recently SunRich began distributing the beans, grown
mainly in Iowa and Minnesota, to mainstream grocery stores.
“Now that soy is being heralded for healthfulness,”
soybeans are seen as remarkable. But health is not the sole
driving force behind the new interest in edamame. “Next to
a bag of chips, soybeans in the pod happen to be the world’s
easiest hors d’ouevre.” In Japan they are served in practically
every bar. “In New York, edamame appears on the menus
of most Japanese restaurants, usually among the appetizers.
It also shows up on Korean and Chinese menus, as well as
on ones that are not Asian”–such as Avenue [85th St. and
Columbus Ave.] and Gourmet Garage [7th Ave. at 10th St.].
Most cooks and connoisseurs agree that fresh green
soybeans are better than frozen. They have a sweeter and
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cleaner taste, and more snap when you bite into them.
Frozen ones lack this sweetness and have a starchier, almost
glutinous texture. The owner of two Chinese restaurants in
New York City refuses to serve them frozen because freezing
“ruins the texture.”
Discusses which Asian-American restaurants in New
York City serve green vegetable soybeans, and how they are
served. Contains two recipes: Soybeans in the pod. Rice with
edamame (Mame gohan). Color photos show: (1) A man
picking green soybeans in a field; (2) A close-up of edamame
pods.
2756. Cui, Zhanglin; Carter, Thomas E., Jr.; Gai, Junyi; Qiu,
Jiaxun; Nelson, Randall L. 1999. Origin, description, and
pedigree of Chinese soybean cultivars released during 19231995. USDA Technical Bulletin No. 1871. 267 p. Sept. [6 ref]
• Summary: “This report catalogs 651 soybean cultivars
developed between 1923 and 1995 in the People’s Republic
of China. It provides soybean breeders with the origin,
distribution, description, and pedigree of Chinese soybean
cultivars as a practical guide for the selection of good
parental material and the preservation of genetic diversity
in breeding programs. Information includes cultivar name,
its prior designation as a breeding line, year of release,
province and institution where the cultivar was developed,
breeding method employed in development, area for
which the cultivar was released, recommended planting
time and cropping system, days to maturity, flower color,
colors of pubescence, seed coat, hilum, and cotyledon,
100-seed weight, protein and oil content, stem termination
type, pod shattering, primary use, number of seeds per
pod, and resistance to diseases and insects. Pedigrees
trace the cultivars back to their ancestors-landraces, exotic
introductions, and a few cases of unknown strains. The 341
ancestors of Chinese cultivars are also described and the
relations of improved cultivars to each of the ancestors are
illustrated.”
Note: This is the English language version of a similar
book by the same authors [The released Chinese soybean
cultivars and their pedigree analyses (1993-1995)]. published
in 1998 in Chinese. Address: 1. Research Associate, Crop
Science Dep., North Carolina State Univ., Raleigh, North
Carolina.
2757. Zhou, Xinan; Peng, Yuhua; Wang, Guoxun; Chang,
Ruzhen. 1999. Studies on the center of genetic diversity and
origin of cultivated soybean (Abstract). In: H.E. Kauffman,
comp. 1999. World Soybean Research Conference VI:
Proceedings. Champaign, Illinois: Printed and bound by
Superior Printing. xxxix + 746 p. See p. 510.
• Summary: Abstract of an oral presentation. To gain
further information about the center of genetic diversity and
the center of origin of the soybean, 22,695 accessions of
cultivated soybean varieties were divided into seven types.

Among these types, the southern summer soybean had the
highest number of accessions, followed by the northern
spring soybean. The index of genetic diversity was lowest for
the Huanhai summer soybean, and within this latter type, the
index was lowest for accessions from Hebei province.
After analyzing the indexes of various provinces in
China combined with other factors, such as photoperiods and
cultivation history, it was suggested that the center of origin
of soybean in China was a strip region from the southwest to
the northeast of China, including Sichuan, Shaanxi, Shanxi,
Shandong, and Hebei provinces. This strip region connects
the two centers of agricultural origin in China, the Yellow
River Valley and the Yangtze (Chang) River Valley.
“The center of origin of the northern spring soybean
variety might be in the Yellow River Valley, and then this
type soybean variety spread to the Northeast and Northwest
of China. The center of origin of the southern spring soybean
and summer soybean variety might be in the Sichuan
Province, and these two types of variety spread to the South
and Southeast of China.” The evolution relations of the
various types of soybean variety are discussed. Address: 1-3.
Inst. of Oil Crops, CAAS, Hubei, China; 4. Inst. of Crop
Germplasm Resources, CAAS, Beijing, China.
2758. Wall Street Journal. 1999. The more the merrier
(Editorial). Oct. 12. p. A26.
• Summary: “Remember Spaceship Earth? A favorite of
the gloom-and-doom set in the ‘70s. It was a metaphor that
represented the world’s population by five astronauts. The
problem was that one of the astronauts–the developed world–
was hogging 80% of the space capsule’s resources.” It was
never mentioned that this one astronaut also produced 95%
of the capsule’s resources.
Today, on the United Nation’s much-heralded “Day of
Six Billion,” people worldwide are much better off then ever
before in life expectancy, calorie consumption, education,
housing, etc.
When a pig is born in China, that nation is said to be
wealthier, but when a child is born, the gloom-and-doom
folks consider it to be poorer. Note: In China, the pig is either
eaten, sold, or used to breed more pigs which are eaten or
sold. Children are not eaten or sold.
2759. Kimura, Takuji “Tak.” 1999. Organic green vegetable
soybeans (edamamé) are now grown in China by Asia Foods
(Interview). SoyaScan Notes. Oct. 15. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Mr. Kimura is a food broker, who demos and
sells quite a bit of Yamato’s boiled, packaged edamamé
(green vegetable soybeans = GVS) in California. He just
returned from a trip to China, where he visited a large private
farming company named Asia Foods, located about 100
miles west if Shanghai. Established recently with capital
from Japan and Taiwan, Asia Foods grows many different
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types of vegetables organically–including edamamé. They
have the latest in food-processing technology and their crops
or certified organic by the government. All of their edamamé
are harvested in the fields by hand, but then the pods are
sorted and cleaned using high-tech equipment. Some of the
pods are shelled to make mukimi edamamé.
JFC in south San Francisco is importing these edamamé
from China; JFC is expected to sell some of these edamamé
to Yamato and some to Seaside in Southern California.
Tak recently heard from Veritable Vegetable in San
Francisco a company has started growing edamamé about 30
miles north of in San Luis Obispo, California. He contacted
the owners, Jennifer Bradley-Lenet and her husband
Chuck Lenet, Seventh Heaven Organics, P.O. Box 644,
Cayucos, California 93430. Phone: 805-995-1436. E-mail:
Pacificfarm@Yahoo.com. They grew edamamé in 1998 on
about 10 acres but did not grow them in 1999.
Also Dr. Mary Jo Wannamaker in St. Matthews, South
Carolina, grew some edamamé in 1999, and used a freezing
company to freeze them. Dr. Akio Suzuki in Colorado has
a 3-minute color video (in Japanese) about his work with
edamamé and other seeds.
Tak is also developing a sweetened edamamé smoothie
(drink), which he hopes to have packaged in Tetra Brik
cartons. It consists of 2 cups shelled, boiled edamamé, 1 cup
sweetener, and 6 cups water. Blend until smooth, then chill.
Address: 3616 Delancey Lane, Concord, California 945192357. Phone: (925) 687-2422.
2760. Iino, Ryoichi. 1999. The history of shoyu (Soy sauce)
1. Food Culture (Kikkoman Inst. for International Food
Culture, Noda, Japan) No. 1. p. 12-15. Oct. 19. http://kiifc.
kikkoman.co.jp. [14 ref]
• Summary: Contents: Shoyu (Soy sauce): The worldwide
seasoning. Sho from China. The sho in Qi Min Yao Shu.
Production of sho in Japan. Japanese sho, made from
soybeans. Liquid or mash (moromi)? Sho for making pickles.
Mash-style sho. Notes (14).
Note: “Born in Tokyo in 1938, Ryoichi Iino graduated
from the department of English literature at Waseda
University. He is also a graduate of the History-Geography
program at Meiji University.” Address: Food historian, and
teacher of food history, Hattori Nutrition College, Japan.
2761. Product Name: Edamamé (Unsalted Pods).
Manufacturer’s Name: Frieda’s, Inc. (Importer-MarketerDistributor). Grown in China.
Manufacturer’s Address: 4465 Corporate Center Drive,
Los Alamitos, CA 90720-2561. Phone: 1-800-241-1771.
Date of Introduction: 1999 October.
Ingredients: Soybeans [green, in the pods, unsalted].
Wt/Vol., Packaging, Price: 12 oz tray with UV blocking
plastic film on top. Retails for $3.99 (2000/10, California).
How Stored: Refrigerated.

New Product–Documentation: Talk with Tak Kimura.
2000. Oct. 18. His edamamé just got knocked out of Raley’s
supermarkets in Sacramento by some company that is
claiming a 21-day shelf life. He thinks it might be Frieda’s
Finest in Los Angeles. He gives their address and phone
number–according to the Produce Market Bluebook.
Talk with Tristan Millar, Director of Marketing, Frieda’s
Inc. 2000. Oct. 18. She gives detailed information about
the product, which was introduced in Oct. 1999. This has
become an extremely successful product for Frieda’s. “We
had no idea how much Americans would love edamamé.” As
far as Tristan knows, Frieda’s was the first company in the
world to use a new and innovative type of packaging with
edamamé. It has two elements: (1) “Modified atmosphere
packaging,” which is like a vacuum seal (they suck all the
air out of the package, then seal it with film), and it enables
Frieda’s to give the product a 21-day shelf life. (2) The UV
protective film, which blocks out the ultraviolet component
of the typical store’s fluorescent light. Without this blocking,
the edamamé starts to turn gray (discolor) and dry out. This
special film was added two months after the product was
introduced. Many vegetables (such as Belgian endive) suffer
greatly and deteriorate from indoor lighting. The company
that introduced these two innovations to Frieda’s is named
Sproutime; contact Mike Peyton (phone: 818-252-1888) in
Sun Valley, California. Tristan has worked very closely with
Ralph’s supermarkets on this product. The produce buyer
from Ralph’s visited Frieda’s recently. The phone number
above is Frieda’s consumer line, for people who want to
order the product. Or they can visit Frieda’s website at www.
friedas.com. A minimum order of 4 x 12 oz trays will be sent
by UPS refrigerated. Frieda’s corporate number is 714-8266100. Frieda’s buys all its edamamé directly from Taiwan–
not from an American importer. They ship it in by air freight
in a semi-frozen state, then “slack it” (allow it to thaw)
on the way so that it arrives at approximately refrigerated
temperature. Sproutime packages it for Frieda’s. Frieda’s
moved to this address in about 1994 from Los Angeles.
2762. Lafferty, Elaine. 1999. World’s biggest retailer might
just be on its way here. Irish Times (Dublin). Nov. 20. p. 11.
• Summary: Expanding into each new country has
unique difficulties. “In China, it took Walmart a while to
manufacture fermented bean curd.”
Photos show: Sam Walton (once America’s richest man)
and the front of a typical Walmart store.
2763. Nichols, Rick. 1999. Let us give thanks for the
unsung... soybean. Philadelphia Inquirer. Nov. 24.
• Summary: “Giant of a crop: But even Worldwatch
president Lester Brown... is beamish about the magic
soybean–’The right crop in the right place at the right time.’
Recent news of China’s theft of U.S. nuclear technology
got Brown to thinking about an earlier transfer of technology.
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“’Whoever spirited a handful of soybeans out of China
and into the United States in 1804’ [sic, 1765], he writes,
‘could not have dreamed that in 1999 the U.S. soybean
harvest would be worth $13 billion.”
The United States–with half the global harvest–has
become “the world’s largest soybean exporter.”
2764. Duke, James A. 1999. Isoflavones in kudzu, soybeans,
and other plants (Interview). SoyaScan Notes. Nov. 25.
Conducted by William Shurtleff of Soyfoods Center. [2 ref]
• Summary: In a recent search of his FNF (Father Nature’s
Farmacy) database, which is now available free of charge
at the USDA website, Dr. Duke found that kudzu (“the
plant that ate Alabama”) is the richest known source of
daidzein, a key isoflavone, which could be used to treat
osteoporosis. Ipriflavone, a synthetic compound widely used
for osteoporosis in Europe, turns into daidzein in the gut. Dr.
Duke has kudzu growing on his hillside in Maryland–which
his neighbors don’t appreciate. “I think if we could find yet
another use for kudzu, we might harvest it for estrogenic
isoflavones instead of spraying it with estrogenic pesticides.
That’s been a theme of mine for five years. It also rich
in genistein.” Dr. Duke and his coworker Peter Calhoun
recently looked at 75 legumes in the FNF database for their
content of genistein plus daidzein. Psoralea is the richest
source of daidzein–50 times richer than the soybean–though
it is not normally eaten; yet it is used in Indian and Chinese
medicine. The soybean is roughly in the middle in terms of
total genistein plus daidzein. The statements that the soybean
is “the richest source of isoflavones” or “a unique source of
genistein, are simply not true.
Nowadays kudzu’s scientific name is most widely given
as Pueraria montana (formerly Pueraria lobata). Shortly he
will be analyzing an Asian species of Pueraria that is also
rich in isoflavones.
Fermentation can raise the level of isoflavones. If an
alfalfa sprout is inoculated with or attacked by a fungus,
it’s genistein content will rise 100-fold. The attack makes
the living sprout defend itself by producing or eliciting
fungicidal compounds (primarily isoflavones) that protect
the plant. This response of a plant producing protective
/ defensive compounds of various sorts is called “fungal
elicitation.” Most of the genistein data in his FNF
database was based on this “fungal elicitation.” A stressed
plant naturally produces defensive compounds–not just
isoflavones. Many legumes do not have a high genistein
content until the are “hit with a fungus.” Dr. Duke thinks that
Asians might get more estrogenic isoflavones from sprouted
legumes (such as mung bean or soybean sprouts) than from
tofu or miso.
Dr. Duke’s favorite soy product is miso; he invariably
orders miso soup when he goes to a Japanese restaurant, but
he never uses miso at home.
Dr. Duke is considering filing for a patent on use of

the daidzein or isoflavones in kudzu to treat osteoporosis.
Such a patent might enable him to interest an entrepreneur
in battling kudzu productively rather than destructively. Any
royalties would revert to an Amazon foundation with which
he works.
Jim knows a lactation consultant who firmly believes
that longer lactation and breast feeding is one of the best
ways of preventing osteoporosis. She thinks that is more
important than estrogenic isoflavones in the prevention of
osteoporosis. Traditionally, women breast fed longer than
they do today. Address: 8210 Murphy Rd., Fulton, Maryland
20759. Phone: 301-498-1175.
2765. Buell, Paul D.; Anderson, Eugene N. trans. and ed.
1999. A soup for the Qan: Chinese dietary medicine of the
Mongol era as seen in Hu Szu-hui’s Yin-shan Chêng-yao.
London: Kegan Paul International. 715 p. 25 cm. 2nd ed.
2010. [Eng]*
• Summary: The book of which this is a translation,
published in 1330, is about the food and medicine of the
Yuan (Mongol) dynasty (A.D. 1279-1368) court in Peking.
During this dynasty, China was ruled by Mongols who had
invaded China from the north. Contains a good introduction
plus one reference to soybeans and tofu, and many references
to jiang (though none of them are indexed under chiang,
jiang, or sauce)–some of which were probably soybean jiang
(for example, see p. 423; Bream gruel with sauce).
Section 3 (p. 515-17) states: “Soybeans are sweetish in
flavor and neutral and lack poison. They decrease demon
qi, control pain, and drive out water. They expel heat of the
stomach, bring down blood stasis, and counteract the poisons
of various drugs. They are made into tofu. Tofu is cooling
and moves the qi.” Address: 1. Seattle, Washington; 2. Dep.
of Anthropology, Univ. of California, Riverside, CA 925210418.
2766. Gai, Junyi; Zhao, T.J.; Cui, Z.L.; Qiu, J.X. 1999. [The
genetic base for 651 soybean cultivars released during 19231995 in China]. Rev China Agric Sci Tech 1:26-30. [Chi]*
2767. Astuti, Mary. 1999. History of the development of
tempeh. In: Sapuan, Noer Sutrisno, and Jonathan Agranoff,
compilers and translator. 1999. The Complete Handbook
of Tempe: The Unique Fermented Soyfood of Indonesia.
Singapore: American Soybean Association. xiv + 186 p. See
p. 2-15. [17 ref. Eng]
• Summary: A superb, landmark history of tempeh and of
soybeans in Indonesia. The best seen to date! Contents:
Introduction. The origin of soybeans in Indonesia. The origin
of tempe. Origin of the tempe inoculum. Consumers and
producers of tempe. The development of tempe processing
technology. Development of tempe inoculum: Leaf
inoculum, semi-pure powdered tempe inoculum, pure strain
Rhizopus oligosporus. Conclusion.
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The origin of soybeans in Indonesia: “The modern
Indonesian name for soybean is kedelai, but according to
Winstedt’s (1960) dictionary, kedelai comes from the Tamil
language in southern India. Similarly Wilkinson’s (1955)
dictionary cites kedelai, to mean soybean or mung bean
(Tamil).”
“In Javanese literature, the word kedelai, (written as
kadele in Javanese), was first recorded in the Serat Sri
Tanjung manuscript, believed to have been written in the
12th or 13th centuries. The manuscript describes the story of
Sri Tanjung, wife of Ki Sidapaksa. In the story, Sri Tanjung
was accused of committing adultery and, to prove her
innocence, she threw herself into the river, from whence rose
a beautiful fragrance, proving her innocence. As a reminder,
the place where Sri Tanjung lived was given the name
Banyuwangi, which means ‘fragrant water.’ The Sri Tanjung
Manuscript (Serat Sri Tanjung) represents a legend of the
town of Banyuwangi, and includes the mention of soybeans
as illustrated in the excerpt below (in ancient Javanese):” A
3-line excerpt, which includes the word “kadele,” is given.
“A rough translation of the above is as follows: “The
dwelling place of the teachers and the hermits was very
beautiful, as were the gardens that were planted with peanuts,
taro and sugarcane, soybeans and beans. There were tubers
and ivory bananas beside them and ‘cintamani’ sugarcane as
well as ‘gunting’ bananas that were also laid out in rows.”
The word for “soybeans” is also found “in the Serat
Centhini manuscript. This manuscript tells the story of
Tambangraras, daughter of the king of Giri (a region of
East Java near Surabaya), who fled with her brother from
Giri when it was threatened by the armies of Mataram
under Sultan Agung Anyakraksuma in the 16th century.
They traveled with their servant, Centhini, throughout
Java. Tambangraras told stories of their experiences and
observations on the philosophy and culture of the Javanese
which were recorded by Centhini. These stories, or Serat
Centhini are also known as Suluk Tambangraras (after the
daughter of Sunan Giri) and contain highly detailed analyses
of the Javanese people, now regarded as reference works
for the basis of Javanese knowledge and culture. In these
accounts, they describe not only the regional cultures they
came across in different parts of Java, but also the wide
range of different foods that they were presented with.
Although very little information was documented about how
these foods were prepared, the ingredients are described in
detail. As skills are largely handed down from generation
to generation in Javanese society rather than being formally
written down, it would not have been usual for a detailed
recipe to be described. The original manuscripts were
transcribed by Ronggo Sutrasno of the Palace of Surakarta
by the order of Sultan Amengkunagara III. It was quite
common at the time for such stories to be recorded by royal
families in different areas and this one was also transcribed
into verse in the Javanese calendar year 1724, (1814 AD).

“The word for soybeans appears first in section two
of the Serat Centhini. This section describes the travels
of Cebolang, son of Seh Akadiyat, from Purbalingga to
Mataram, stopping at the home of Ki Amongtrustha. Here
he was served dinner that consisted of a selection of foods
including soybean porridge. In Mataram, Cebolang also
obtained information about a special offering that was
prepared by parents about to marry off a child. One such
ceremony, witnessed by Sriyanto was about the kacarkucur. Kacar-kucur contained kawak beans and mature
soybeans, yellow rice, aromatic flowers and shiny metal
coins. According to this well preserved ceremony, soybeans
had been used in the kacar-kucur for traditional ceremonial
purposes for a long time. It also reveals that the savory rice
dish nasi udeg cooked with coconut for serving with chicken,
was also served with fried black soybeans. Black soybeans
evidently have a deep significance in Javanese culture.”
“Etymology may also hold a clue for us.” In Chinese
(Cantonese), beans are called tau or tao. Therefore, in
Indonesia, many foods made from beans have names with
the prefix tau (or ta) such as: (1) tauci / taosi / tau-dji
(modern and former spellings) (salted black soybeans). (2)
tauco / taucho / tautjo (Indonesian-style miso). (3) taugé
(bean sprouts). (4) taujiong / tau-jiong (soybean jiang). (5)
tahu (tofu, by shortening tau-hu). (6) tahua (a by-product
of tofu similar to yogurt in consistency). (7) takua (firm
spiced tofu). Another fermented Indonesian soybean product
is kecap / ketjap (soy sauce) which is ke tsiap in its native
China. Notice that tempe, whose name is not derived from
Chinese, does not start with the prefix tau / tao.
“The origin of tempe: The earliest written record of
the word tempe comes from the Serat Centhini manuscript,
Chapter 3. The excerpt of the manuscript describes the
journey of Mas Cebolang when he traveled between
Prambanan temple and Pajang, via Tembayat in Klaten
regency (in Central Java). Here, Cebolang was served a
hefty lunch by the prince of Bayat, which is described in
its entirety, to include: jae santen tempe, a dish of tempe
in coconut cream, and asem sambel lethokan, the main
ingredient of which is over-fermented tempe lethokan.
Sambel lethok, also known as sambel tumpang is nowadays
still frequently made by the Javanese.
“Tempe made from soybeans was again mentioned in
the Serat Centhini in chapter 12, which describes the journey
of Jayengresmi and his group at Bustam village. Here they
were hosted by Ki Arsengbudi, who served them a banquet
which included Kadhele tempe srundengan.
“From the descriptions of the travels through Java of
the Giri children and Cebolang, plus the numerous banquets
served by their hosts, it can be seen that soybeans and tempe
only appeared in Central Java. This was in the region of
Mataram which includes the villages of Mataram, Mbayat
and Bustam. In West Java (Bogor) fish was largely served as
it was also in Surabaya (East Java).”
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Origin of tempe inoculum: “The method of making ragi
tempe was first described by Widagdo in a local magazine
called Guru Desa (The Village Teacher), published in 1915,
from Kulon Progo. According to Widagdo, making ragi
tempe was easier than making ragi tape, and that one had
to use pre-existing ragi tempe to make more ragi tempe.
How the first ragi tempeh came to be is still a mystery...”
Continued. Address: Gadjah Mada Univ., Faculty of
Agricultural Technology, Jalan Socio Yusticia, Bulaksumur,
Yogyakarta, Indonesia.
2768. Chen, Z.; Zheng, W.; Custer, L.J.; Dai, Q.; Shu, X.O.;
Jin, F.; Franke, A.A. 1999. Usual dietary consumption of
soy foods and its correlation with the excretion rate of
isoflavonoid in overnight urine samples among Chinese
women in Shanghai. Nutrition and Cancer 33(1):82-87. *
• Summary: “Soy foods and certain soy constituents,
particularly isoflavones, have been suggested to have
potential cancer-inhibitory effects in laboratory and
epidemiological studies. Chinese women in Shanghai
consume high levels of soy foods and have low incidence
rates of breast and other hormone-related cancers.”
“The median intake of soy food was 100.6 g/day, with
25th and 75th percentiles of 36.8 and 238.2 g, respectively.
The median intake of isoflavones was 39.26 mg/day,
and there was a nearly fourfold difference between the
25th and 75th percentiles of this measurement. With the
increasing intake of soy foods, urinary excretion rates of
total isoflavonoids and all individual major isoflavonoids
were increased in a dose-response manner (trend test p <
or = 0.05). At individual levels the urinary excretion rate of
total isoflavonoids was correlated closely with dietary soy
food intake, with a correlation coefficient of around 0.5 (p <
0.001). These results indicate that the urinary excretion rate
of total isoflavonoids measured from overnight urine samples
may reflect reasonably well the usual intake of soy foods in
a population with a high level of soy food consumption.”
Address: 1. School of Public Health and Cancer Center,
Univ. of South Carolina, Columbia 29203.
2769. Jue, Joyce. 1999. Asian flavors. Alexandria, Virginia:
Time-Life Books; Menlo Park, California: Oxmoor House.
111 p. Illust. (photos by Richard Eskite, some color). 26 x 23
cm. Series: Williams-Sonoma Lifestyles.
• Summary: An attractive, glossy color book with a full-page
color photo facing every recipe. The “Welcome,” by Chuck
Williams (p. 7) begins: “Not so long ago, ‘Asian food’ meant
Chinese food, more specifically the Cantonese-style cooking
many Westerners grew up enjoying when they went out to
eat.”
Soy related recipes: Miso soup with tofu and mushrooms
(p. 27). Sizzling rice cake soup with crab (with “½ lb {225
gm} firm tofu, finely diced,” p. 35). Miso-glazed sea bass (p.
97).

The Glossary (p. 108-11) includes: Bonito flakes,
dried. Red bean curd (also known as fermented bean curd
or fermented tofu). Rice, sticky. Sesame oil, Asian (always
made from toasted sesame seeds, almost always used as a
seasoning). Soy sauces (“Soy sauces from Japan tend to have
milder, sweeter, less salty flavors than Chinese products”).
Tofu (“Chinese bean curd tends to have a firmer consistency
than the Japanese variety”).
Joyce Jue, who created the recipes, was born in 1947.
Address: Native of San Francisco’s Chinatown, and an
internationally recognized authority on Chinese and
Southeast Asian Cooking.
2770. Okura Boeki-cho (Ministry of Finance, Division of
Trade). 1999. Miso yûshutsu tsûkan jisseki–Heisei 10 nen
[Japan miso exports worldwide in 1998]. Tokyo, Japan. 1 p.
[1 ref. Jap]
• Summary: This 1-page table, written in Japanese, gives the
exports of miso to various countries, in calendar year 1998,
by region. We will list them here in descending order of
volume by region–in kilograms. Asia: Taiwan 349,591. Hong
Kong 332,325. Korea 232,115. Singapore 120,681. Thailand
100,459. Philippines 44,605. Malaysia 40,129. Indonesia
26,585. China 23,024.
Middle East: United Arab Emirates (Arabu) 9,895. Israel
4,887. Kuwait 1,256.
Europe (Western and Eastern): Netherlands 115,703.
Germany 102,724. England 74,231. France 45,971 Sweden
40,170. Italy 20,283. Belgium 17,932. Austria 13,370. Spain
6,118. Denmark 4,090. Canary Islands (Spain) 2,000. Russia
1,715. Finland 1,310. Switzerland 450.
North America: United States: 2,297,893. Canada
242,240.
Latin America: Argentina 12,589. Brazil 12,338. Costa
Rica 400.
Africa: South Africa 2,678.
Oceania: Australia 164,601. Guam 31,553. New Zealand
27,621. Mariana Islands 6,578 (of which the largest is
Guam). Palau Islands 650.
Note: This is the earliest document seen (March 2010)
concerning soybean products (miso) in Palau; soybeans as
such have not yet been reported.
Total exports. 4,531,300 kg. Total amount of miso made
in Japan in 1998: 548,750,000 kg. Percent of miso made that
is exported: 0.82%. Address: Japan.
2771. Wendel, Armin. 1999. Die Sojabohne: von der
Sojabohne zum Sojalecithin [The soybean: from the soybean
to soy lecithin]. Hamburg, Germany. 15 p. Unpublished
typescript. [28 ref. Ger]
• Summary: This is a history of the soybean, with increasing
emphasis on lecithin as that history moves into the 20th
century.
Paragraph 1: The mythological early history of the
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soybean in China. Emperor Shen Nung and China’s earliest
crop plants (1) (2).
Paragraph 2. Englebert Kaempfer (1651-1716) (3) and
introduction of the first information about the soybean to
Europe. Linné (Linnaeus; 1707-1778) (4) first mentioned the
soybean in 1737. In 1753 he classified it as Glycine soja in
his classic, Species Plantarum.
Paragraph 3. Introduction of the soybean to North
America by Samuel Bowen in 1765 (5-6).
Paragraph 4. In 1770 Benjamin Franklin sent soybeans
from London to the botanist John Bartram in Philadelphia–
independent of Samuel Bowen. The cultivation of the
soybean plant began in Europe between 1840 and 1875.
In the USA Matthew Calbraith Perry (1794-1858) (7)
introduced a soybean variety in 1854.
In Germany, Captain Wehrhan carried out cultivation
experiments in 1870 [1872?] which remained in vain
[Haberlandt 1878].
At the Vienna World Exhibition of 1873, the botanist
Professor Friedrich Haberlandt obtained soybean seeds
from China [and Japan and Mongolia]. He stressed the
importance of the soybean for nutrition. He also carried out
agronomic trials which, however, were not very successful
and consequently vanished into oblivion.
The agronomic trials in Central Europe failed as a result
of the climatic conditions. The vegetation period amounts
to more than 150 days. That is how long the soybean seed
needs for maturity. If planting is begun in April, then the
harvest can be counted on in September. But the harsh spring
in Central Europe with its late frosts at night thwarted all
efforts.
While in Europe and the USA, the soybean remained
insignificant until the twentieth century, cultivation in
China grew continuously. The settling of Manchuria and
the growing demand for soybeans led to the construction
of two railway lines (the North and South Manchuria
Railways) in 1902. From 1895 to 1926, the population of
Manchuria had increased from 2.5 million to 22 million.
One incentive for the increase in production resulted at
the end of the nineteenth century from the Russo-Japanese
War. Soy was suddenly a canned food for the military and
was consumed in large quantities. The entire harvest was
needed in Asia (8). The turning point occurred in 1908
when, as a result of cotton crop failures, the Japanese firm
Mitsui & Co. brought one lot of soybeans to the European
market [to Hull, England] for the first time for the purpose
of oil extraction. The results of the oil extraction and the
use of the oil for food and industry as well as the use of the
pressing residues in agriculture were so outstanding that
right away, a demand occurred that rose constantly. Thus
in the port cities of Europe, soybeans were soon processed
as a source of protein and oil. This occurred in particular
in Hamburg and Stettin [today’s Szczecin, Poland], Aarhus
[Denmark], Hull, and Marseilles [France]. In Germany, the

oil mill industry was concentrated in Harburg in Hamburg
(9). In particular in Harburg in Hamburg, the oil mills
began to process soybeans, [including] Hansa Muehle (the
Hanseatic Mill) in 1910 [no citation] and the Stettin Oil
Works (Stettiner Ölwerke), in the founding of which the
“East Asiatic Company” was involved, (10) in approximately
1910. The East Asiatic Company (Ostasiatiske Kompagni)
in Copenhagen was one of the largest importers of soybeans
from China to Harburg and Aarhus. In 1910, Brinckmann
[Brinkmann] & Mergell (11) also began with the processing
of soybeans, as did Noblee & Thörl (12) in 1912 and
Friedrich Thörl (13) in 1913.
In 1913, 126,000 metric tons of soybeans had already
been processed in Germany (14). Up to the turn of that
century, the processing and the obtaining of soybean oil still
occurred primarily through pressing (15). With the beginning
of soybean processing, modern extraction processes were
also introduced (16) (extraction from the oil seed by means
of solvents). The extraction process has the great advantage
that the oil is basically obtained there without residue,
while with pressing, at least 6 to 7% fat remains in the cake.
That was in particular important with the soybean, since it
has only a low oil content in comparison to other oil seeds
(soybean: approximately 17-18% fat, copra: 66% fat). The
credit for having introduced the extraction process to the
fat industry is due to the Frenchman Deiss (1856) (17). In
spite of the danger of fire and explosion (18), gasoline [or
naphtha?] (Benzin) (hexane and heptane fractions) was the
most important extractant (even today, hexane is still used).
But only the “Bollmann process” (19) made it possible
to work continuously and produce soy lecithin for the first
time in sufficient quantities at a satisfactory quality. At
the heart of the process was a new, continuously-working
extraction apparatus and a solvent mixture of benzene
(Benzol) and ethanol. The new Bollmann system was also
known as the “Ford system of oil production” (Fordsystem
der Ölfabrikation). In Germany, the cornerstone for soy
lecithin was laid with it. Germany was the country with the
largest soybean processing in the world. The First World
War brought a brief interruption. But starting from 1920, the
processing grew continuously. Starting from 1933, though,
as a result of the Nazi regime and the Second World War,
production was once again interrupted (20).
A table shows world soybean production in 1933 in
metric tons:
China 6,000,000
USA 356,000
Argentina 500.
The largest exporter in 1933 was China, with
approximately 2,244,000 metric tons that went to the
following countries: 1933 Import and Processing of
Soybeans in metric tons:
Germany 1,171,000
Japan 392,000
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Denmark 325,000
United Kingdom 157,000
Sweden 58,000
Netherlands 39,000
France 15,000
Other countries 177,000
Total 2,244,000 [no source given].
If the European processing of the soybean was already
going at full speed at the start of the twentieth century,
then in the USA the development was still at its beginning.
The first oil mill in the USA that processed soybeans was
Herman Meyer’s mill in Seattle, Washington which imported
soybeans from Manchuria in 1911 and processed them into
oil and meal with the help of a hydraulic press. Later on, the
mill was called “Pacific Oil Mills”. In 1915, the Elizabeth
City Oil and Fertilizer Co. in Elizabeth City, North Carolina
became the second soybean-processing oil mill. For the
first time, this oil mill also processed soybeans that were
grown in the USA in North Carolina. In 1917, approximately
50,000 acres (1 acre = 0.405 hectares) of soybeans were
planted in the USA. In 1918, the Staley company began
with experiments. In 1919, the Chicago Heights Oil
Manufacturing Co. in Chicago Heights, Illinois, began with
the processing of soybeans that were grown in Illinois. In
1920, Eugene Staley (23) gave the signal to start soybean
processing. He ordered the necessary machinery from the
V.D. Anderson Company in Cleveland, Ohio (hydraulic
presses).
[in English:] “The day will come when our plant will
process more soybeans than corn.”
On September 30, 1920, the plant in Decatur, Illinois
was able to [open] with a processing capacity of 500 bushels
per day (1 bushel of soybeans corresponds to approximately
27 kg., so 500 bushels is around 14 metric tons). The start of
the most important organizations in the USA also took place
in 1920: the American Soybean Association (ASA) and the
National Soybean Growers’ Association, which held its first
conference, the “Cornbelt Soybean Conference” in Camden,
Indiana. In 1923, the Piatt County Cooperative Soy Bean
Company in Monticello, Illinois began with the first solvent
extraction plant. By 1927, there were already eighteen oil
mills in the USA that processed soybeans. But with its
39% market share, Staley was the largest processor. And
it remained so until 1957. Continued. Address: Managing
Director, Nattermann Phospholipid GmbH, Cologne,
Germany; and Chairman of the Board, American Lecithin
Company (Oxford, Connecticut, USA).
2772. Xu, S.C.; Huang, J.C.; Liu, D.J. 1999. [Theories and
practices of vegetable soybean production in south China].
Fuzhou, China: Fujian Sci-Tech Press. See p. 120-141.
[Chi]*
Address: China.

2773. Young, Grace. 1999. The wisdom of the Chinese
kitchen: Classic family recipes for celebration and healing.
New York, NY: Simon & Schuster. xxii + 282 p. Illust. (some
color photos by Alan Richardson). Index. 24 cm.
• Summary: On the front cover is a large color photo of the
three generations of women Grace’s grandmother, Fung Tong
Lai Lan, her mother (Mama), and Grace herself. On the first
page of every chapter is an old family photo. The food and
their names are Cantonese. Both of her parents were born in
China. Growing up in San Francisco, Grace “observed that
the principles of yin and yang–a balance of opposites–were
integrated into our everyday fare. For example, vegetables
considered cooling, such as bean sprouts, were stir-fried with
ginger, which is warming” (p. xii). And she “ate Cantonese
home-style food every day” (p. xiii).
The name of each recipe is written three ways: (1) In
English. (2) In light-orange Chinese characters, vertically to
the left of the English name. (3) In Cantonese phonetics (in
small black letters).
Soy related recipes: Stir-fried asparagus with shrimp
(and black bean sauce, p. 29). Beef chow fun (with black
bean sauce, p. 31). Steamed spareribs with black bean sauce
(p. 41). Steamed sole with black bean sauce (p. 43). Sandpot
braised lamb (with dried yuba sticks {foo jook}, p. 42-43).
Sprouting soybeans (gives a good introduction to bean
sprouts and describes how to make soybean sprouts at home)
(p. 80-81). Includes many recipes for soybean sprouts:
Grandfather’s stir-fried soybean sprouts (p. 82). Soybean and
sparerib soup (p. 212).
Stir fried clams in black bean sauce (p. 111). Buddha’s
delight (with fried tofu, dried yuba and red fermented tofu, p.
126-27). Soy sauce chicken (p. 174-75). Foxnut soup (with
dried yuba sheets, p. 198). Homemade soymilk (from ½ cup
dried soybeans, p. 209). Savory soy milk (p. 210). Gingko
nut porridge (with dried yuba sticks, p. 222-23).
The excellent Glossary (p. 246-68) includes entries for:
Adzuki beans (zeck siu dul). Barley, Job’s tear (ye mai): A
different variety than Western barley. Bean curd: See Fried
bean curd, Sheet dried bean curd, Stick dried bean curd,
Tofu, and Wet bean curd [fermented tofu].
Bean sprouts (gna choy): The two varieties of Chinese
sprouts are mung bean sprouts (gna choy), which are more
commonly available, and soybean sprouts (dai dul gna choy),
which are more nutritious, being rich in protein. The head is
the most nutritious part of the sprout. “Don’t eat raw soybean
sprouts, as they are toxic.”
Chinese dried black beans (dul see): Also known as
salted black beans, fermented black beans, or preserved
beans. Note: These are soybeans. “Before being used, the
beans must always be rinsed in several changes of cold
water.” They are usually crushed with the handle of a cleaver
or a wooden spoon and combined with soy sauce, garlic,
or ginger before cooking. Her favorite brand is Yang Jiang
Preserved Beans.
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Fried bean curd (dul foo gock): Also known as bean curd
puffs, or fried tofu. “They are triangles, squares, or cubes
of tofu that have been deep-fried.” Sold refrigerated. Green
mung beans, dried (look dul):
Ground bean sauce (meen see): “This chocolate-colored
sauce is also known as brown bean sauce, bean sauce, brown
bean paste, or yellow bean sauce.” It is sold in cans and
jars. She prefers the Lee Kum Kee brand. It is made from
naturally fermented soybeans, flour and sugar. Refrigerate.
Hoisin sauce (hoisin zheung): Made from sugar,
soybeans, garlic, sesame seeds, chili peppers, and spices. A
chocolate-brown sauce, mildly sweet and smoky. She prefers
the Lee Kum Kee brand.
Red beans, dried (hoong dul): Not to be confused with
the elongated adzuki beans. These red beans are used in
soups, red bean paste, and desserts.
Seaweed (see choy): Also known as nori, roasted
seaweed, or kizunori. Note: Many other types of seaweed /
sea vegetables are used as food in East Asia.
Sheet dried bean curd (bien foo jook): Also known as
dehydrated bean curd, dried bean thread [or dried yuba].
Soybeans, dried (wong dul): Also known as yellow
soybeans.
Soy milk (dul cheung): Although it looks like dairy
milk, it has a completely different taste and consistency. To
learn how to make it at home, see p. 208. The soy milk sold
in Western health-food stores is generally different from that
sold in Chinatown (which is available sweetened or plain).
Soy sauce (see yul): Of the many varieties, the two are
most essential for cooking are: (1) Black soy (low zul): Also
known as soy superior sauce or dark soy sauce. It is darker,
thicker, richer in color, and slightly sweeter in taste. (2) Thin
soy (sang zul): Also known as superior soy, premium soy
sauce, or light soy sauce. It has the most flavor but is saltier
than Black soy. This soy is most often used in cooking. “The
soy sauce sold in Western markets is generally thin.”
Stick dried bean curd (foo jook): Also known as
dehydrated bean curd, dried bean thread [or dried yuba
sticks]. The pieces are “ivory colored, about 12 inches long,
and shaped like a giant horseshoe.”
Sweetened red bean paste (dul sah): To make it at home,
see p. 139.
Tofu (dul foo): Also known as bean curd. “Tofu is high
in protein, cholesterol free, low in saturated fats, and rich in
phytochemicals.” The important types of tofu are: (1) Firm
tofu (dul foo): Comes in 3-inch squares, ½-inch thick. (2)
Five spice tofu (nmm hueng gul foo gawn): Also known as
spiced tofu or flavored bean curd. (3) Silken tofu (wat dul
foo): “This is custardlike and more delicate”
Wet bean curd (fu yu): Also known as fermented bean
curd [or fermented tofu]. Sold in a brining liquor in jars
(typically 1 pint). A favorite brand is Chan Moon Kee. The
two basic types are (1) Wet bean curd, white (bock fu yu):
Often spiced with dried red chilies. (2) Wet bean curd, red

(nom yu): One-inch red cubes fermented in a thick red sauce.
Yellow mung beans, dried (look dul hoy pay): “Also
known as peeled mung beans,” these look like small yellow
split peas. “They are green mung beans that have been
hulled.” They are used in Savory rice tamales. Address: A
native of San Francisco, she currently lives in Manhattan
with her husband Michael. For 16 years she has been the
Test Kitchen Director and Director of Food Photography for
Rebus, Inc., a New York Publishing Company.
2774. Asimov, Eric. 2000. Chinese cuisine with something
old, something new: $25 and under. New York Times. Jan. 5.
p. F9.
• Summary: This is a review of the Chinese restaurant
Our Place Shanghai Tea Garden (141 East 55th Street,
Manhattan, New York). This restaurant excels at tofu dishes:
Recommended dishes include “the rich and delicious braised
bean curd with crab meat and spinach,” knots of bean curd
skin tossed with fresh soybeans and chopped mustard greens,
and fresh bacon with bean curd skin.
This same information, in condensed form, appears in
the 4 Feb. 2002 edition (p. E42) of this newspaper.
2775. Perry, Charles. 2000. East Asian cultures. Los Angeles
Times. Jan. 5.
• Summary: “Europe happily cultures cheeses (and to a
lesser degree sausages) with mold, but otherwise it’s rather
opposed to furry little white spots grow on its food. East Asia
is not so squeamish.
“Take sufu, sometimes called Chinese cheese [or
fermented tofu], which is tofu inoculated with the prettily
named Actinomucor elegans and fermented three to seven
days, then aged in a mixture of brine and wine 40 to 60 days.
Another product cultured with A. elegans is mentauza [sic,
meitauza], which is the solids from soybean milk [okara]
pressed into cakes and fermented 10 to 15 days. Chifan is
basically a different sort of sufu [fermented tofu] fermented
with a different mold for a week and then aged in wine for a
year.
Next comes a paragraph about “Fermented minchin”
which appears to be a summary of: Shih, You-Kuang. 1937.
Study on the molds concerned in the fermentation of wheat
gluten in China.
“Ang-khak, also known [in Japanese] as beni-koji or
Chinese red rice, is used as a food coloring for fish, cheese,
and wine in China and the Philippines. It’s made by allowing
Monascus purpureus, a pigment-producing fungus, to grow
on rice kernels for three months. On Taiwan, it colors a
reddish local rice drink named anchu.
“The Indonesian product ontjom has its own special
mold, Neurospora sitophila. It comes in cakes like the soy
product tempeh, but it’s made from the ‘press cake’ left over
after the oil is extracted from peanuts. Fried ontjom is said to
taste like mincemeat. To serve, sprinkle with sugar and salt
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and cover with ginger sauce.” Address: Staff Writer, Food
Section, Los Angeles Times, California. Phone: 213-2377806.
2776. Branson, Roy. 2000. Harry Miller: Adventist hero of
social reform. A dedicated doctor changed the way the world
eats. Adventist Review (Hagerstown, Maryland). Feb. 10. p.
13-15 (p. 213-15).
• Summary: A very well-written story of Dr. Miller’s life
and work with soybean foods. This article begins: “He
had a résumé that turned heads. Trained at Battle Creek
Sanitarium [Michigan] by internationally renowned surgeon
John Harvey Kellogg, he had gone on to Chicago to study
under some of the finest surgeons in the country. By 1903
he was already, at 24, an instructor at Rush Medical College
in Chicago. That year he and another researcher, who would
later become one of the nation’s foremost dermatologists,
had written an article that took up nearly the entire May 1903
issue of the Journal of Dermatology. John Harvey Kellogg
had every reason to expect that his Adventist protégé would
become a nationally acclaimed professor of medicine.
“But Harry Miller was about to drop his bright career in
academic medicine and go to China. He would take with him
his wife, Maude, another of Adventism’s top physicians–she
had surprised Harry by outscoring him on the Illinois state
medical examination. When Kellogg heard what Harry
and Maude were planning to do, he jumped on a train to
Chicago. He would talk some sense into his prize pupils. A
lot had gone into producing such fine physicians. The effort
shouldn’t be wasted.
“Kellogg had taken students like Harry Miller, born in
a log cabin north of Dayton, Ohio, instructed them at the
Adventist medical school in Battle Creek, then plunged them
not only into academic medicine but into the disease and
poverty of downtown Chicago. Working in some of the six
health and social reform institutions Kellogg had established
at the turn of the century, Miller knew there was a great work
of reform to accomplish in America’s cities. The Seventh-day
Adventist Medical Missionary Benevolent Association had
already established health reform institutions in 17 American
cities. The Life Boat, edited by Dr. David Paulson, one of
Miller’s Adventist teachers, was the Adventist voice of urban
mission, publishing articles on such social reform topics
as juvenile delinquency, child labor, and prison reform.
At its peak, the Life Boat reached an astonishing 200,000
subscribers.
“When Kellogg arrived in Chicago, he told his protégés
that he wanted Harry to achieve his full potential, to
become a professor at a top medical school, an emissary
for Adventism to America’s university life. But in the face
of their strong-willed teacher’s advice, Harry and Maude
Miller held firm. They insisted on expanding Adventism’s
encompassing vision of reform across the Pacific. Harry
Miller plunged on with his commitment to service and

became the ‘China Doctor.’
“In refusing Kellogg’s entreaties, Miller nonetheless
honored his mentor. Just as Kellogg had established a
national reputation as an abdominal surgeon, Harry Miller
would became a world-renowned thyroid surgeon. Kellogg
had erected a half-dozen social reform institutions in
Chicago–one of which would become the Chicago campus
of the University of Illinois Medical School. Miller would
found clinics, hospitals, and food laboratories throughout
East Asia. Kellogg transformed America’s breakfasts with
corn-flakes; Miller would introduce commercially successful
soy milk to the world. Kellogg would live to be 91, Miller
to 97...” Address: Senior research fellow, Kennedy Inst. of
Ethics, Georgetown Univ. [Washington, DC].
2777. Product Name: Regular Tofu, Savory Tofu, Almond
Tofu, Mushroom Onion Tofu, Lemon Grass Tofu, Sweet
Ginger Tofu, Soy Noodles, Soymilk [Unsweetened, or
Sweetened], and Tofu Skins.
Manufacturer’s Name: Ahimsa Gourmet.
Manufacturer’s Address: 1520 International Marketplace,
San Pablo, California 94806. Phone: 510-235-8343.
Date of Introduction: 2000 February.
New Product–Documentation: Talk with George
Weissmann, founder of Veat Gourmet. 2000. April 12.
About two months ago his partner, Van Thi Dang, who is
Vietnamese, started a small business named Ahimsa Gourmet
in San Pablo, California, where they make tofu, soymilk, and
many other soyfood products.
Talk with Van Thi Dang. 2000. April 12. She and her
business partner, Tony Tieu (who is Chinese-Vietnamese),
founded this business in mid-Feb. of this year. Tony makes
all of the soy products. Even though she and Tony are
Vietnamese, they produce their soyfoods for everyone,
without targeting any particular ethnic group.
2778. Jaret, Peter. 2000. The joy of soy: Hailed as the king
of all health foods, the mighty soybean has been touted as a
weapon against heart disease and cancer. Harper’s Bazaar.
Feb. p. 152, 156.
• Summary: “Wonder foods come and go... But the
new superfood of the moment promises to be different.
Eventually it’s going to get everyone’s attention, because the
health claims being made for it are just too big to ignore.”
“A stream of scientific papers have shown evidence that it
can fight heart disease and cancer.” Even those who hate
tofu are finding that soy can taste pretty good. Many like
edamame–those slightly furry green pods served at Japanese
restaurants. You run them through your lips and suck out
the smooth, slightly salty soybeans inside. “Edamame have
become so popular, they’re being sold in bulk stores from
New York to California.” At Trader Joe’s, a nationwide retail
chain, sales of frozen edamame now rival those of frozen
corn and broccoli. Even soymilk is poised to go mainstream.
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A key reason for the health benefits of soybeans is that
they are rich in isoflavones–substances that resemble the
natural hormone estrogen. Isoflavones are also powerful
antioxidants.
Color photos show: (1) Two large red chopsticks
holding one cooked yellow soybean. The caption: “The
soybean, Asian staple, may be a big reason why cancers of
the breast and prostate are uncommon in Japan and China.”
(2) Edamame in the pods, topped with a sprinkling of coarse
white salt, on a square bamboo tray. The caption: “Edamame,
the salty finger food served at sushi bars, is so popular,
specialty food markets are beginning to sell it by the pound.”
2779. Shurtleff, William; Aoyagi, Akiko. comps. 2000. Soy
sprouts–Bibliography and sourcebook, 2nd century A.D.
to 1999: Detailed information on 957 published documents
(extensively annotated bibliography), 62 commercial soy
sprout products, 59 original interviews (many full text) and
overviews, 48 unpublished archival documents. Lafayette,
California: Soyfoods Center. 408 p. Subject/geographical
index. Author/company index. Language index. Printed 25
Oct. 1999. 28 cm. [1065 ref]
• Summary: This is the most comprehensive bibliography
ever published on soy sprouts. It is also the single most
current and useful source of information on this subject
available today, since 88% of all references (and most of
the current ones) contain a summary/abstract averaging 247
words in length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 37
different document types, both published and unpublished,
every known foreign language publication on the subject,
extensive translations of many Japanese and European
works, and many original interviews. Thus it is a powerful
tool for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Compiled one record at a time over a period of 24 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
It also includes details on 60 commercial soy sprout
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of

advertisements, articles, patents, etc.) are also given.
Details on how to use the bibliography, a complete
subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
2780. SoyaScan Notes. 2000. Chronology of soy sprouts
worldwide. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: 100 A.D.–Soy sprouts are first mentioned
in China in the Shen-nung Pen-tsao Ching [Classical
pharmacopoeia of Shen Nung, the Heavenly Husbandman].
Four Chinese characters [yellow + curls + big + bean] are
used to refer to soy sprouts, whose use is mentioned only as
a medicine, not as a food. The use of soy sprouts as a food in
China did not become popular until the Sung dynasty (A.D.
960-1127). This pharmacopoeia was compiled starting in
the Early/Western Han Dynasty [206 B.C. to A.D. 8] from
material that had existed long before. Today it is considered
by Chinese authorities as a genuine work.
1767–Soy sprouts are first mentioned in an Englishlanguage publication or in the American colonies by Henry
Yonge of Savannah, Georgia. Yonge got his information
from Samuel Bowen, for whom he grew the first soybeans
[called Chinese vetches] ever cultivated in North America
in 1765. Bowen got his soybeans while traveling in China.
Yonge writes:
“They put about two quarts of the vetches into a coarse
bag, or hair-cloth bag, that will hold about a peck [2 gallons],
and after keeping them in it a little time in warm water, they
lay the bag on [a] flat grating, or a wooden lattice, placed
about half way down a tub; then every four hours they pour
water on them, and in about 36 or 40 hours they will have
sprouted about three inches in length; they are then taken
out and dressed with oil and vinegar, or boiled as other
vegetables...” Mr. Flint and Mr. Bowen having found them
an excellent antiscorbutic prepared in this manner, was a
principal reason for his introducing them in America, as
it would be a most valuable remedy to prevent or cure the
scurvy amongst the seamen on board his majesty’s ships.”
Note that in America, as in China, soy sprouts are first
recommended for use as a medicine; It is their vitamin C that
prevents or cures scurvy.
1830–Soy sprouts are first mentioned in Europe by
Philipp Franz von Siebold, an early traveler in Japan, in his
book on the economic plants of Japan. In a large fold-out
table, he states that soybeans (Sooja Japonica, Sieb.) can
be artificially germinated to make “Mogasi” [sic, Moyashi].
He includes the word moyashi written in both katakana and
Chinese characters.
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1871–Frederick Porter Smith, a medical missionary from
England living in China, states in his book Contributions
toward the Materia Medica and Natural History of China,
that soy bean sprouts (Tau-ya) are “artificially raised in large
quantities for food in the winter” when green vegetables are
scarce in China. This is the second earliest English-language
publication that mentions soy sprouts.
1905-06–Soy sprouts are first produced commercially
in the United States by two Chinese food companies in
California: Wing Chung Long in Los Angeles, and Quong
Hop & Co. in San Francisco.
1911–Soy sprouts are first produced commercially in
Europe by Li Yu-ying, a Chinese scholar and soybean expert,
at his plant Usine de la Caseo-Sojaine at Valles, Colombes,
northwest of Paris, France.
1914–D. Bois in France publishes the earliest illustration
seen of a soy bean sprout.
1917-1918–During World War I, interest in soy sprouts
in the United States grows. Yamei Kin, a Chinese-American
woman with an M.D. degree from an American college,
is sent to China in June 1917 to study and report back on
soyfoods–including soy sprouts, which she says can be used
in a nutritious salad with fermented tofu.
Writing in Country Gentleman (28 Sept. 1918), Sam
Jordan of Missouri states: “Another dish which tastes as
good as it looks or sounds is soy-bean sprouts. The smaller
beans, of some yellow or green variety, are usually used.”
They are excellent because of “their use in the winter, acting
as a green vegetable, and the fact that the vegetable can be
had whenever wanted.”
William Morse, the USDA’s soybean expert, writes in
the Yearbook of the U.S. Department of Agriculture (1918)
in a special section titled “Soy-bean sprouts” that in China
soy beans are widely used for sprouting. “Bean sprouts can
be used as a home winter vegetable, for the dried beans are
sprouted easily in a short time under proper conditions of
heat and moisture. It is quite possible that sprouted soy beans
utilized in various vegetable dishes would appeal to the
American taste.” A full-page photo shows a large basket of
sprouted soy beans. Taken by Frank N. Meyer, it is the first
photo of soy sprouts ever published.
1921–Dr. John Harvey Kellogg, in his book The New
Dietetics, has a special section titled “Soy bean sprouts” in
which he is the first to use the word “vitamins” in describing
the nutritional benefits of soy sprouts, and the first to note
that “Sprouted soy beans is one of the constituents of the
famous chop suey.”
1941-45–During World War II, awareness of soy sprouts
again increases. Their champion is Prof. Clive McCay of
Cornell University. His first brochure on the subject (April
1943) begins: “Our daily paper would surprise us if it carried
an ad: ‘WANTED: a vegetable that will grow in any climate,
rivals meat in nutritive value, matures in 3 to 5 days, may
be planted any day in the year, requires neither soil nor

sunshine, rivals in vitamin C, has no waste (in preparation),
can be cooked with as little fuel and as quickly as pork
chop.’ The Chinese discovered this vegetable centuries ago
in sprouted soy beans.”
Prof. McCay and his wife, Jeanette, worked closely
with the New York State Emergency Food Commission,
to publicize soy sprouts and other soyfoods during the war
years. Governor Thomas E. Dewey hosted a famous “soy
bean lunch” at the governor’s mansion in Albany, New
York, to demonstrate the value of mean substitutes. Soy
sprouts were in two of the dishes served to the 67 media
representatives.
1960s-2000–Soy sprouts benefit from the rapid growth
of interest in all kinds of sprouts in the USA and Europe, and
from the growing number of Asian-Americans.
2781. Wolff, David. 2000. Bean there: Toward a soy-based
history of Northeast Asia. South Atlantic Quarterly (Durham,
North Carolina) 99(1):241+. Winter. [26 footnotes]
• Summary: The rise of the soybean as an international
commodity transformed Manchuria from China’s leastdeveloped province into an area of armed conflict between
China, Japan, and Russia, and a province of great wealth and
industrial innovation. Address: Visiting Asst. Prof. of East
Asian History, Univ. of Chicago.
2782. Ratner, Jay. 2000. Chinese whispers: The Orient in
London’s Piccadilly features two items on its menu which
are often missing from Chinatown restaurants–excellent
service and superb food. Guardian (England). March 12. p.
G69.
• Summary: This is a review of the Chinese restaurant The
Orient at China House (160 Piccadilly, London, W1). And
“crisp green beans were dressed in a light black bean and
ginger sauce.”
2783. Quong Hop & Co. 2000. Soy for life: The benefits
of eating soy products (Brochure). South San Francisco,
California. 5 panels each side. Each panel: 15 x 10 cm.
• Summary: Contents: The power of soy foods: Introduction,
anti-cancer, osteoporosis, coronary heart disease, menopausal
symptoms, lactose intolerance. Tips for cooking with tofu.
Additional recipes. A half-page color photo shows many
products made by Quong Hop & Co.–”Master tofu-makers
since 1906.” Address: 161 Beacon St., South San Francisco,
California 94080. Phone: 650-553-9900.
2784. Product Name: Soy Deli Baked Tofu [Teriyaki,
Hickory, Honey Sesame].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 171 Beacon St., South San
Francisco, CA 94080. Phone: 650-553-9900.
Date of Introduction: 2000 March.
Wt/Vol., Packaging, Price: 6 oz.
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How Stored: Refrigerated.
New Product–Documentation: Leaflet (glossy, color, twosided) sent by Patricia Smith from Natural Products Expo
(Anaheim, California). 2000. March. “The Soy Deli–Hand
crafted by tofumasters since 1906.” The front shows the
labels of 20 Soy Deli brand products made by Quong Hop
& Co., including five types of baked tofu. The back gives
product specifications for each. Each product is organic.
2785. Product Name: Soy Deli Smoked Tofu [Mesquite],
and Fried Tofu [Hawaiian Style].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 171 Beacon St., South San
Francisco, CA 94080. Phone: 650-553-9900.
Date of Introduction: 2000 March.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (glossy, color, twosided) sent by Patricia Smith from Natural Products Expo
(Anaheim, California). 2000. March. “The Soy Deli–Hand
crafted by tofumasters since 1906.” The front shows the
labels of 20 Soy Deli brand products made by Quong Hop
& Co., including these two types of tofu. The back gives
product specifications for each. Each product is organic.
2786. Quong Hop & Co. 2000. The Soy Deli: Hand crafted
by tofumasters since 1906 (Leaflet). South San Francisco,
California. 1 p. Printed front and back. 28 cm.
• Summary: Leaflet (glossy color) sent by Patricia Smith
from Natural Products Expo West. 2000. March. On the front
is the front of all Soy Deli brand products. Five flavors of
vacuum packed tofu burgers (Garden, Mesquite Smoked,
Original, Teriyaki, and Barbecue).
Five flavors of baked tofu (Teriyaki, Five Spice, Savory,
Hickory, Honey Sesame), smoked tofu (Mesquite), and fried
tofu (Hawaiian Style).
Four ready-to-eat soy entrees (Sweet & Sour, Tex Mex,
Homestyle, Italian).
Tofu (Soft, Firm, Nigari Firm). Low-fat nigari tofu (two
sizes).
On the rear is “Product specifications”–but no listing of
ingredients. Address: 161 Beacon St., South San Francisco,
California 94080. Phone: 650-553-9900.
2787. Quong Hop & Co. 2000. Smoked & Hawaiian Style
Tofu: Good tasting & high protein (Leaflet). South San
Francisco, California. 1 p. Printed front and back. 28 cm.
• Summary: Leaflet (glossy color) sent by Patricia Smith
from Natural Products Expo West. 2000. March. On the front
is the front of these two new Soy Deli-brand products, with
product information about each.
On the rear is Product specifications plus ingredients
these and many other Soy Deli-brand products. Address: 161
Beacon St., South San Francisco, California 94080. Phone:

650-553-9900.
2788. Soyfoods of America. 2000. Ancient Asian wisdom
meets Western technology and tastes in our new SoyWise
soy food product line (Brochure). Duarte, California. 3
panels. Front and back.
• Summary: On the cover of this stylish brochure is a
magnificent golden dragon racing through a blue sea of
clouds. Below the fold is written “Furama” in white letters
next to a Chinese seal on royal red. The inside three panels
explain that Soyfoods of America is introducing three
lines of products: SoyWise soymilk (in vanilla nut, coffee,
chocolate, sweetened, and unsweetened flavors), SoyWise
cultured soymilk (in strawberry, peach, cactus pear, and plain
flavors), and SoyWise smoothie (in raspberry, mandarin
orange, peach passion fruit, strawberry banana, and apricot
mango). Address: 1091 E. Hamilton Rd., Duarte, California
91010. Phone: 626-358-3836.
2789. Chen, Ingfei. 2000. Diet wisdom from the East: New
research confirms it. The simple, mouthwatering meals that
Asians have eaten for centuries hold disease-fighting secrets
that we should all take to heart. Health. April. p. 126-31,
177-78.
• Summary: With recipes by Nina Simonds. Photos by
Brooke Slezak. Nina, age 47, lives in a cozy brick home
in Salem, Massachusetts. An author and expert on Asian
cuisine, she has just prepared a small feast for her husband
and a few guests. Walter Willett, head of the nutrition
department at the Harvard School of Public Health, is
“nibbling on boiled edamame, or soybeans. Nina’s passion
is the health benefits of Asian cuisines, which use less meat,
more veggies, and less artery-clogging fat–with meals that
are quick, simple, and delicious. These health benefits of an
“almost-vegetarian” diet are being proven by the CornellOxford-China study, directed by T. Colin Campbell, with
vital assistance from Chen Junshi, a nutritionist from Beijing.
They conducted huge studies in 1983 and 1989. The first
study showed that the Chinese get only 15% of their calories
from fat, compared with 34% in America. Moreover, the
Chinese consume three times as much fiber and a third less
protein. But 89% of their protein is from plant sources,
whereas 70% of U.S. protein is from animal sources other
than fish–such as meat, poultry, eggs, and dairy products.
The conclusion: Americans out to be eating more plant
foods.
In 1994 Willett and his colleagues at Harvard teamed up
with the Oldways Preservation and exchange trust in Boston
to introduce the traditional Mediterranean diet pyramid. A
year letter, in 1995, a rival Asian diet pyramid based largely
on Campbell’s work, made its debut. They agree on several
key points. Eat plenty of grains (ideally whole grains) and
veggies, and cut way back on red meat.
Nina Simonds, hoping to ease her passage through
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perimenopause, has been adding “extra tofu and soy” to her
meals. Soy-related recipes include: Wild mushrooms with
ginger-soy dressing [with soy sauce]. Photos show: (1) Nina
Simonds smiling. (2) Walter Willett nibbling on edamame.
(3) A close-up of edamame in the pods.
A sidebar titled “Foods for lifelong health: From the
Asian pantry” (p. 129) discusses the importance of balancing
the body’s yin and yang. One part states: “Soy–Ancient
wisdom: Fermented black soybeans are used to treat lung and
digestive problems. Tofu is said to boost energy, lubricate
the intestines, detoxify the body,” and prevent vomiting,
intoxication, and high blood pressure. Modern research
shows that soy protein can lower high blood cholesterol
levels. Generous servings of isoflavone-rich soy may partly
explain why prostate and breast cancer rates are so low in
Asia. These isoflavones also appear to bolster bone density
and may ease menopausal symptoms.
2790. Jonas, Steven; Gordon, Sandra J. 2000. 30 secrets of
the world’s healthiest cuisines: Global eating tips and recipes
from China, France, Japan, the Mediterranean, Africa, and
Scandinavia. New York, Chichester, Weinheim, Brisbane,
Singapore, Toronto: John Wiley & Sons, Inc. ix + 261 p.
Index. 24 cm. [80* ref]
• Summary: This book contains numerous recipes for beef,
pork, lamb, chicken, shrimp, salmon, and other meats. Soyrelated recipes and topics include: Isoflavones (p. 77, 85-86).
Miso (p. 83-84, 86, 186). Soy sauce (p. 36, 51-52, 85, 138).
Soyfoods (p. 37, 77, 103, 137). Soyfoods in Japan (p. 83-86).
Tofu (p. 83-86, 137). Tofu recipes (150, 173, 182, 185, 188).
Vegetarian eating (p. 44-45, 106), Vegetarian recipes (p. 18197).
Dr. Steven Jonas is a veteran triathlete, a certified
professional ski instructor, and a longtime author of books
on healthy eating and exercise (he has written 8 books of his
own). Address: 1. Prof. of Preventive Medicine, State Univ.
of New York, Stony Brook; 2. Freelance health and nutrition
writer, Weston, Connecticut.
2791. Fort, Matthew. 2000. Braised or roasted, sir: France is
shocked by the news that a man has been caught eating his
dogs. But why are we so horrified by the idea of cooking our
pets? Guardian (England). May 26. p. A6.
• Summary: Earlier this week a man in France was fined
£300 for eating an unknown number of dogs in his care.
Unfortunately, we were told nothing about how he cooked
them.
“Did he, for example, braise them with soy sauce, sugar,
fermented bean curd, dried bean curd [probably doufu-gan,
which is pressed tofu], water and white wine to make the
classic Chinese dish of hon tsao go zo (red cooked dog)?
Or did he favor the Hawaiian style spatchcocking them and
grilling them on the barbecue with sweet potatoes?”

2792. Chung, Hau Yin. 2000. Volatile flavor components
in red fermented soybean (Glycine max) curds. J. of
Agricultural and Food Chemistry 48(5):1803-09. May. [25
ref]
• Summary: “Red fermented soybean... curds (FSC)
were extracted with a simultaneous steam distillation
and extraction (SDE) apparatus and analyzed by gas
chromatography-mass spectrometry (GC-MS) and further
evaluated by gas chromatography-mass spectrometryflame ionization detector-olfactometry (GC-MS-FID-O).
A combined total of 89 compounds were identified from
three samples (A-C).” Address: Dep. of Biology, Food
and Nutritional Sciences Programme, and Food Science
Lab., The Chinese University of Hong Kong, Shatin, New
Territories, Hong Kong, China.
2793. Lear, Jane Daniels. 2000. Kitchen notebook: Behind
the scenes with Gourmet’s cooks. Gourmet 60(5):255-58,
261. May.
• Summary: The title page announces that in this article you
will learn “How to work soy into your everyday culinary
repertoire.” The full-page section titled “Toying with soy” (p.
256) observes that there has recently been an “explosion of
soy.” It’s no longer limited to natural foods stores and Asian
markets. In a typical grocery store or supermarket, you’ll
find tubs of tofu in the produce section, soy milk next to the
cow’s milk in the dairy case, and edamame soybeans in the
frozen foods section.
“Well, the stuff is good for you.” So Americans are
learning how to cook with it and make it delicious–as many
people in East Asia have long known how to do. Focuses on
four foods: Edamame (“better than beer nuts”), miso, tofu,
and Chinese fermented black beans (actually fermented
black soybeans, sold in Asian markets and sometimes labeled
“Preserved beans”). A large photo shows these four foods;
the edamame are in a metal Japanese-style strainer.
“Perhaps the most irresistible, and nutritious, cocktail
nibble going these days is edamame–young, tender soybeans
usually eaten straight from the pod. (Gently suck the beans
into your mouth, and when serving them, don’t forget to
provide a bowl for the pods.)”
One recipe is given: Kemp Minifie’s panfried tofu with
Chinese black bean sauce (with “2 tablespoons Chinese
fermented black beans”–which is standard fare at her Sunday
night suppers. “Her ten-year-old daughter loves it so much
that she’s requested it as her birthday meal for several
years”).
2794. Kimura, Takuji “Tak.” 2000. What are edamamé
(green vegetable soybeans)? (Interview). SoyaScan Notes.
June 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Any good definition of edamamé should have
five parts. (1) They are soybeans harvested in the pods when
the beans are still green and tender–about 80% of the way
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to becoming hard and dry like typical soybeans. In English,
they are called “green vegetable soybeans” or “green
soybeans in the pods.” The word edamamé always refers to
the beans in the pods. If one said in Japanese “There are four
edamamé in my bowl,” he or she would mean four edamamé
pods with approximately 12 beans inside the pods.
In Japan, when the tender green soybeans are taken out
of the pods, they are called mukimi or edamamé no mukimi,
but they are rarely served in the shelled form. The only
recipe Tak can think of is called Edamamé gohan (gohan
means “rice”), in which tender shelled green soybeans are
cooked with rice. To describe how the recipe is prepared a
Japanese person would say: Gohan o edamamé no mukimi
to taku (“Cook rice with the green soybeans shelled from
edamamé”).
(2) The soybeans used for edamamé must be a variety
that is specially bred and chosen for this food use; it must
have large seeds with a sweet flavor. In Japanese, these are
called edamamé no tane (“edamamé seeds”). In English,
these are called “vegetable type soybeans.” Japanese
are very sensitive to this flavor, and people who grow
to love edamamé will also come to be aware of this. If
typical soybeans are harvested when green and served like
edamamé, they won’t be very delicious.
(3) They must be harvested at just the right stage,
when they are at their peak of flavor, sweetness (amami)
tenderness, plumpness. Flavor (aji) is the key, and this flavor
and its components change quite rapidly during the growing
season. Ideally, like sweet corn, they should be boiled within
minutes after they are harvested so that their sugars don’t
have time to convert to starches. They can then be eaten (this
is best) or frozen.
(4) In Japan, edamamé are almost always served at room
temperature; they are cooled with a fan after being boiled,
and are almost never refrigerated or served hot. Traditionally
they are served during the summer when they are in season,
in a shallow bamboo basket placed at the center of the table
for all to enjoy. They are especially popular as a snack with
beer or saké.
(5) Since edamamé are grown as a vegetable, they need
more water than soybeans grown as a grain. Thus, Japanese
have traditionally planted edamamé soybeans on the sides of
the dikes or embankments around rice paddies so the plants
would have their roots in the water. Today in China, fields
of edamamé receive lots of water, almost like fields of rice.
Address: 3616 Delancey Lane, Concord, California 945192357. Phone: (925) 687-2422.
2795. Shimizu, Shogo. 2000. Re: Answers to questions about
edamame in China. Letter to “Tak” Kimura, food broker,
Concord, California, June 30. 1 p. Typed. [Jap]
• Summary: Here are the five questions asked by Tak
Kimura, edamame pioneer in the USA, and the answers by
Mr. Shimizu. (Q1) Is edamame as popular in China as it is

in Japan? Is it as much a part of Chinese culture as it is of
Japanese? Ans: Edamame varieties cultivated in China are
mainly from Japan, or sometimes via Taiwan. It did not exist
in China. China did not have the custom of eating edamame
as in Japan. In China it is now at a level where well-to-do
people have begun to enjoy Edamame from the east coast to
the Shanghai area.
(Q2) Is edamame grown entirely differently from regular
soybeans? Ans: Yes, edamame is grown entirely differently
from regular soybean varieties.
(Q3) Which is more popular in China, unshelled or
shelled edamame? Ans: I’ve seen both in China. I am not
certain which is more popular. It was brought to China as
part of Japanese culture, let’s say like enjoying edamame as
a side dish for beer which we in China do not do. Shelled
edamame are apparently not consumed at home but I assume
it is served at upper-scale restaurants. (Q4) which requires
more water during cultivation, soybeans or edamame? Ans:
Edamame needs a lot more water than do soybeans.
(Q5) What is the Vietnamese name for edamame? Ans:
Sorry I have no idea nor do we have access to a Vietnamese
speaking person. Address: Asia Foods, China.
2796. Katayama, Osamu. 2000. A dash of Kikkoman: When
it comes to soy sauce, the Kikkoman Corporation has its
competitors licked. Look Japan (Tokyo) 46(531):18-19. June.
• Summary: Contains a brief history of shoyu followed by
a history of Kikkoman and how the company began to sell,
then make shoyu in the USA. Shoyu was first brewed in
Japan during the late Muromachi period (1333-1568), and
the Mogi and Takanashi families were among the first to
make shoyu commercially–both in the town Noda, north of
Tokyo. In 1917 their descendants incorporated their brewery
as Noda Shoyu Co. Ltd. Today that company is known
worldwide as Kikkoman.
Kikkoman’s move toward America began in 1957,
when a sales company was established in San Francisco,
California. Their first U.S. plant came on line in 1973–
after years of study and debate. That plant now produces
some 80,000 liters/year and accounts for about 50% of the
different types of soy sauce sold in the USA. Over the past
26 years, Kikkoman’s output of soy sauce has increased 12fold!
In the year 2001 Kikkoman plans to build a plant in
China. Though the Chinese market for Japanese-style soy
sauce is small at present, the prospects for growth are large.
Kikkoman has had the hardest time introducing shoyu
in Europe, which is more conservative than the USA or
Australia. The company began by launching a teppan-yaki
business in Germany, followed by a sales company in 1979,
also in Germany. In 1997 Kikkoman built its first European
shoyu plant in the Netherlands. Why is the overseas market
for shoyu growing so nicely? Yuzaburo Mogi thinks it is
because more and more people are realizing how well shoyu
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goes with meat.
Photos show: (1) Yuzaburo Mogi. (2) A 19th century
woodblock print of Kikkoman’s Noda factory. (3) Three
bottles of different Kikkoman soy sauces and a table-top
dispenser. Kikkoman’s logo is composed of an hexagonal
tortoise shell (“kikkô”) inside of which is the Chinese
character / ideogram for 10,000 (“man”). (4) Kikkoman’s
first U.S. plant at Walworth, Wisconsin.
2797. Kono, Makoto. 2000. Life after the “Liefde”: Dutch
influence in Japan. Look Japan (Tokyo) 46(531):35-37. June.
• Summary: In 1600, the Dutch ship Liefde drifted ashore in
Usuki Bay in Bungo Province (now Oita prefecture). Of the
original 110 crew members, only 24 were still alive, and only
six of these could walk ashore unassisted. The arrival of this
ship marked the beginning of relations between Japan and
the Netherlands, and the 400th anniversary of this key event
is being celebrated in Japan this year. Two of the surviving
crew were to earn important places in Japanese history:
William Adams and Jan Joosten.
Adams, an Englishman, became Tokugawa Ieyasu’s
advisor on diplomacy and trade. He adopted the Japanese
name Miura Anjin, married a Japanese woman, Oyuki, and
was given the social rank of samurai. Two monuments and a
festival commemorate the site of his residence in Tokyo and
the grave of his wife. Jan Joosten became Ieyasu’s advisor on
military affairs. He, too was given a Japanese name, Yaôsu,
and that name survives today in a slightly modified form as
Yaesu, a district on the eastern side of Tokyo Station.
In 1633 the Tokugawa shogunate adopted a policy
of national isolation which continued for 221 years until
1854 when the American Commodore Perry forced the
country to open its doors to Western trade. During this time
Japan maintained contact with only three nations: China,
Korea, and the Netherlands. The Dutch were restricted to
an artificial island named Dejima [Deshima], built by the
shogunate in Nagasaki Harbor. This was the sole source
of “Western Learning” which was more commonly called
“Dutch Learning” (rangaku). The first area of interest to
Japanese scholars was Western medicine, starting with
anatomy. In 1774 a 5-volume anatomy was translated into
Japanese by a team headed by Gempaku Sugita.
At the Dutch trading post in Dejima, three doctors were
employed; each had a strong impact on the relationship
between Japan and the West. Engelbert Kaempfer, a German,
came to Japan early in the Edo period (1603-1867). Philipp
Franz von Siebold, also a German, came in the middle years
of the Edo period, and Carl Peter Thunberg, a Swede, came
near the end. Besides medicine, all three taught natural
history, focusing on the flora and fauna of Japan, and all
three became well known in Europe for disseminating their
knowledge of Japan.
2798. Product Name: Soy Deli (Tofu Entrees) [Tex Mex,

Sweet & Sour, Italian, or Homestyle].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 171 Beacon St., South San
Francisco, CA 94080. Phone: 650-553-9900.
Date of Introduction: 2000 June.
Wt/Vol., Packaging, Price: Sold at Safeway supermarkets.
How Stored: Refrigerated.
New Product–Documentation: Two leaflets (glossy, color,
two-sided) sent by Patricia Smith from Natural Products
Expo (Anaheim, California). 2000. March. (1) “Presenting
soy entrees.” The front shows color photos of each entree.
The back gives details and ingredients. Organic tofu is the
main ingredient in each. (2) “The Soy Deli–Hand crafted by
tofumasters since 1906.” The front shows the labels of 20
Soy Deli brand products made by Quong Hop & Co. The
back gives product specifications for each.
Vegetarian Journal. 2000 Sept/Oct. p. 29. “Wondersoys.”
These four new products, which contain chunks of tofu,
are vegan and made with non-GMO soybeans. Talk with
lady at Quong Hop. 2000. Sept. 8. These products were
introduced in about June 2000 and are sold at most Safeway
supermarkets. The company’s mailing address is now 171
Beacon Street.
2799. Hymowitz, Ted. 2000. Green vegetable soybeans in
China. Using them in America (Interview). SoyaScan Notes.
July 3. Conducted by William Shurtleff of Soyfoods Center.
• Summary: When Ted was traveling in southern China
during the late 1980s he was served green vegetable
soybeans at restaurants in both Nanjing and Canton. They
were large-seeded soybeans, served in the pods, lightly
salted. He also saw soybeans being grown around the dykes
of rice paddies. Ted has the sense that green vegetable
soybeans are much more widely grown and consumed in
southern China than in northern China.
Most of China’s commodity dry soybeans are produced
in northern China. There is not much trade between north
and south China because the major rivers run east-west.
Ted prefers to avoid the term “immature” with respect
to edamamé because it is too vague. It is clearer to say that
the beans are harvested when the seeds reach their maximum
weight. The best cooking time at sea level is about 5 minutes.
Drop the beans-in-pods into lightly salted boiling water,
return to the boil, and simmer for 5 minutes. Ted likes to add
a few drops of vegetable oil with the salt; it seems to help the
salt stick to the pods. Address: Prof. of Plant Genetics, Dep.
of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
2800. Asia Foods Group. 2000. Company profile. Hong
Kong. 30 p. 30 cm.
• Summary: This brochure, written in English and Japanese,
contains many color photos. Contents: Introduction.
Company profile. Company history (chronology: Dec.
1976 to July 2000). Organization structure. Directors
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and management. Quality assurance and environment
protection. Edamame power. Office & factory profile.
Organic farming: History and background, farming fields
control and management, compost production facility and
management, quality control and factory management, GMO
(genetically modified organism), pesticide residue control
and management.
For ongoing basic information, see the 1998 edition. The
page titled “Edamame power” states: “Edamame has been
Asia Foods’ main product since its establishment and today
the Company is both the leader in Edamame processing and
one of the largest exporters to Japan and the USA market.”
Nine benefits of eating edamame are discussed.
In March 1994, Asia Foods began organic farming in
China (Taian, Shandong province).
In the long section titled “Products,” the page on
“Beans” (mamérui) shows (with a color photo and text, in
English and Japanese, for each product) that Asia Foods
sells three types of edamame: (1) Edamame and Edamame
without pod (muki edamame). (2) Chamame and Chamame
without pod (muki chamame). (3) Kuromame [black
soybean] and Kuromame without pod (muki kuromame).
Address: Suite 1508 Dominion Centre, No. 43-59 Queens
Road East, Hong Kong. Phone: (852) 2865-3216.
2801. Shurtleff, William; Aoyagi, Akiko. comps. 2000.
Miso and soybean chiang–Bibliography and sourcebook,
first century B.C. to 2000: Detailed information on 2,619
published documents (extensively annotated bibliography),
343 commercial miso products, 304 original interviews
(many full text) and overviews, 372 unpublished archival
documents. Lafayette, California: Soyfoods Center. 1026
p. Subject/geographical index. Author/company index.
Extensively annotated. Printed July 10. 28 cm. [3198 ref]
• Summary: Miso, or “fermented soybean paste,” is one of
East Asia’s most important soyfoods. Miso is an all-purpose
high-protein seasoning, which has no counterpart among
Western food or seasonings. Made from soybeans, rice or
barley, and salt, its smooth or chunky texture resembles
that of soft peanut butter. It comes in a wide range of warm,
earthy colors ranging from light yellows to rusty reds, rich
chocolate browns, or loamy blacks. Each miso has its own
distinctive flavor and aroma, which for the darker, more
traditional varieties is savory, and sometimes almost meaty,
while for the lighter-colored types is subtly sweet and
delicately refreshing. Miso’s range of flavors and colors,
textures and aromas, is at least as varied as that of the
world’s fine wines or cheeses.
Today miso is made by a small number of companies
in the United States, Canada, Europe, and (as miso or miso
products) is widely available at supermarkets, natural- and
health food stores, and Asian stores.
This book contains the first detailed history of each of
America’s pioneer miso manufacturers.

This is the most comprehensive book ever published
about miso and/or soybean chiang. It has been compiled one
record at a time, over a period of 25 years, in an attempt to
document the history of this subject. Its scope includes all
known information about these two seasonings, worldwide,
from the first century B.C. to the present. It is also the single
most current and useful source of information on this subject
available today, since 86% of all references (and most of
the current ones) contain a summary/abstract averaging 229
words in length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and
Akiko Aoyagi, and published by the Soyfoods Center. It is
based on historical principles, listing all known documents
and commercial products in chronological order. It
features: 63 different document types, both published and
unpublished, every known publication on the subject in
every language–including 2,368 in English, 618 in Japanese,
120 in German, 105 in French, etc. Extensive translations
of many of the Japanese and European works. 304 original
Soyfoods Center interviews and overviews never before
published. Thus, it is a powerful tool for understanding the
development of this subject from its earliest beginnings to
the present, worldwide.
The bibliographic references in this book include
2,169 published documents and 372 unpublished archival
documents. Each contains (in addition to the typical author,
date, title, volume and pages information) the author’s
address, number of references cited, original title of all
non-English language publications together with an English
translation of the title, month and issue of publication, and
the first author’s first name (if given).
This book also includes details on 343 commercial miso
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information on
each product (such as advertisements, articles, patents, etc.)
are also given.
Details on how to make best use of this book, a
complete subject/geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
2802. Lee, Ken. 2000. New developments with yuba,
soymilk, and tofu at Soyfoods of America (Interview).
SoyaScan Notes. Aug. 18. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Soyfoods of America still makes yuba and,
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in fact, cannot keep up with the demand. The fresh frozen
sheets is their best selling yuba product; it is sold mostly to
restaurants, where it is used like an egg-roll wrapper. The
dried yuba sticks are used in soups. Ken is developing the
equipment and a process for automating the yuba-making
process.
The company’s best selling product of all is Furama
soymilk, sold in both the Oriental and Caucasian markets in
the USA. Ken no longer makes tofu; he has House Foods
make it for him under his label, since they are the lowest-cost
manufacturer.
Two weeks ago Ken’s company introduced a cultured
soy beverage under the Trader Joe’s label, in peach and
strawberry flavors. It was developed by Tim Huang. Ken will
soon introduce a similar product under his SoyWise brand.
Address: President, 1091 E. Hamilton Rd., Duarte, California
91010. Phone: 626-358-3836.
2803. American Soybean Assoc. 2000. Bean beat: ASA had
key role in getting House to pass PNTR with China. Soybean
Digest. Aug. p. 34-35.
• Summary: PNTR [Permanent Normal Trade Relations]
paves the way for China to join the World Trade
Organization (WTO) and improves soybean grower access
to a market of 1.3 billion people. During the last 5 years,
China has gone from a net exporter of soybeans to the
biggest importer of U.S. soybeans. Of the $13 billion worth
of U.S. exports to China in 1999, nearly 6% ($900 million)
was soybeans, soybean meal, and soybean oil. Bar charts
show: (1) China’s growing demand for imported soybeans. It
increased from about 10 million bushels in 1994/95 to about
170 million bushels in 1999/2000. (2) U.S. soybean exports
to China. Increased from about 15 million bushels in 1995/96
to 125 million bushels from 1 Sept. 1999 to 6 April 2000
(about 8 months).
2804. ASA Today (St. Louis, Missouri). 2000. A review of the
1999 U.S. soybean crop. 6(9):5. July/Aug.
• Summary: A pie chart titled “World soybean exports 1999”
shows that fully 60% of the world’s soybean trade originated
in the USA. Other major exporters: Brazil 21%, Argentina
9%, Paraguay 5%, China 1%, other 5%.
2805. SoyaScan Notes. 2000. Status of the soybean in the
USA and worldwide as of Sept. 2000: A few basic facts and
statistics (Overview). Sept. 6. Compiled by William Shurtleff
of Soyfoods Center.
• Summary: The soybean is by far the world’s most
important oilseed or legume: World production in 1998 in
million metric tons was: Soybeans 134.06. Cottonseed 33.52.
Rapeseed 31.33. Peanut 26.37. Sunflowerseed 23.50. Total
of the top 5 oilseeds: 249.14, with soybeans accounting for
more than half of the total (54.0%).
The United States is by far the world’s largest producer

of soybeans, producing almost as much as all other countries
combined! Leading world soybean producing countries in
1998-199 in million metric tons were: United States 75.028
(and 28.6 million acres). Brazil 31.000. Argentina 18.300.
China 13.800. India 6.000. Paraguay 3.100. Canada 2.737.
Top four soybean producing states (million bushels)
in the USA in 1998: Iowa 501. Illinois 468. Michigan 285.
Indiana 235.
Value of the U.S. soybean crop in 1998: $14.6 billion.
Of the Indiana soybean crop: $1.25 billion.
How are U.S. soybeans utilized? About 35.6% of the
crop is exported as whole soybeans, 60% is crushed to make
soy oil (by far the most widely used vegetable oil in America
today) and soybean meal (which is fed to livestock, poultry,
and aquaculture animals), about 3% is transformed from
whole soybeans into various soyfoods such as tofu, soymilk,
miso, etc., and the rest is used as seed to plant next year’s
crop. Of the crushed soybeans, about 9% goes into industrial
uses (non-food, non-feed) such as soy ink, soy diesel, etc.
How is soybean oil utilized in the USA? 96.2% is
used for food and 3.8% is used for industrial (nonfood)
uses. Of the total food uses: Cooking and salad oils 48.7%.
Shortening 37.3%. Margarine 12.9%. Other 0.5%. Of the
total industrial uses: Fatty acids, soap and feed 56.94%.
Resins and plastics 18.14%. Inks 17.03%. Paints and
varnishes 6.31%, Biodiesel 1.42%.
A good source of current soybean statistics is the
ASA (American Soybean Association) website: www.
unitedsoybean. org/soystats2000.
2806. Schmitt, Eric. 2000. Senate votes to lift curbs on U.S.
trade with Beijing; Strong bipartisan support. A top Clinton
aim: Yearly review of human rights is dropped–New markets
seen. New York Times. Sept. 20. p. A1, A12. National ed.
• Summary: Today President Bill Clinton’s trade bill with
China was cemented into law.
2807. Cui, Zhanglin; Carter, T.E., Jr.; Burton, J.W. 2000.
Genetic base of 651 Chinese soybean cultivars released
during 1923 to 1995. Crop Science 40(5):1470-81. Sept/Oct.
[34 ref]
• Summary: This is an outstanding and very interesting
article, too long and detailed to summarize properly.
“A diverse genetic base is important to breeding
progress. The genetic base of U.S. and Canadian (USCAN) soybean [Glycine max (L.) Merr.] cultivars is narrow.
Modern Chinese soybean cultivars have been cited as a
reservoir of genetic diversity for U.S. breeding. However,
the genetic base of Chinese soybean cultivars is not well
characterized. The purpose of this paper was to quantify
the genetic base of Chinese soybean breeding by means
of coefficient of parentage (CP) analysis and to compare it
with that of US-CAN soybean. Three hundred thirty-nine
ancestors were identified in the pedigrees of 651 Chinese
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soybean cultivars released during 1923-1995. Ancestors
originating from China contributed 88% of the genes to the
Chinese genetic base, and 45 exotic ancestors contributed
12%, as determined by CP analysis. Comparison of Chinese
and US-CAN bases showed that (i) the genetic base of
Chinese soybean breeding was much larger than that of
the US-CAN and (ii) the Chinese base has continued to
expand with time while the US-CAN base has changed little.
Analysis showed that 35 and 339 ancestors contributed 50
and 90% of the genes to Chinese soybean cultivars, while
only five and 26 ancestors contributed similar amounts to
the US-CAN base. The three major soybean growing regions
in China, Northeastern (NEC), Northern (NC) and Southern
(SC) had little soybean ancestry in common with each other
and constituted almost independent genetic bases. Each of
the major Chinese growing regions had more ancestors and a
more uniform distribution of ancestral contributions than did
the total US-CAN breeding effort. Although the genetic base
of both Chinese and U.S. soybeans are dominated by Chinese
landraces, no landraces were identified by name as common
to both. In recent decades, 24 U.S. cultivars and lines have
been bred to Chinese stock. These U.S. materials now
constitute 73% of the genetic base for Chinese cultivars and
have led to important yield advances in China. In contrast,
U.S. breeding has made little use of Chinese cultivars. By
virtue of their broad genetic base and isolation from U.S.
cultivars, modern Chinese soybean cultivars are potentially
important to U.S. breeding programs.” Address: 1. Dep.
of Crop Science, North Carolina State Univ., Raleigh, NC
27695-7631; 2-3. USDA/ARS, Raleigh, NC.
2808. Kimura, Takuji “Tak.” 2000. Mechanical harvesting of
edamamé (green vegetable soybeans) (Interview). SoyaScan
Notes. Oct. 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In Taiwan, Tak saw a huge machine specially
designed to harvest edamamé and separate the green pods
from the stems and leaves. Thus, it might be called an
“edamamé combine.” It is about 13 feet long, 13 feet high,
and 10 feet wide, and looks like a cotton-picker, a large peapicker. Two large and adjacent horizontal brushes sweep
the pods off the plants and up into the machine, then (inside
the machine) separates the pods from the leaves and any
accidental stems. It puts the pods gently in a huge container
in the machine, and discharges the leaves and chaff back
onto the field, where it serves as organic matter. When this
container is full, the edamamé are dumped into a similar
container in a truck alongside the harvester; this dumping
inevitably causes some bruising of the edamamé.
The Taiwan Edamamé Association, located in central
Taiwan, owns about 32 of these harvesters. The harvesting
of edamamé in China and elsewhere in East Asia is done
by hand. Of the edamamé grown in Taiwan, about 80% are
sold to Japan, 10% to the USA, and 10% to Europe. The soil

in Taiwan used to be quite polluted, but they have greatly
improved it as by bringing in peat moss.
The pods are rushed to the packing plant, where most
are dropped into lightly salted boiling water in a continuous
process. After the water returns to a boil, they are boiled for
about 6 minutes before being frozen. For customers (mostly
in the USA) who want shelled green beans, the tender green
beans are removed from the pods by hand–using human
labor; they have a machine to do this but it doesn’t work very
well.
The growing of edamamé is now spreading rapidly to
Vietnam and Thailand, which are located in Southeast Asia,
south of the southernmost part of China; there they can get
four harvests a year. In Taiwan and southern China they can
get only two harvests a year.
SunRich in Minnesota has a harvesting machine and a
separate machine that carefully removes the tender beans
from the pods. These may be similar to the machines that
harvest and shell green peas. But Tak thinks that green peas
are much easier to squeeze out of their pods than green
soybeans.
Photocopies of color photos show a huge edamamé
harvester at work in Taiwan: (1) Distant front view of
harvester at work in a field of green soybeans. (2) Closeup view harvester, showing driver in clear-walled cabin
at front left. A sign shows that this machine was made by
FMC corporation; it may be an FMC green-bean harvester.
(3) Rear view of harvester. (4) Close-up view of a row of
soybean plants that have been harvested. Many stems are still
standing upright and many leaves are lying on the ground.
(5-6) Dumping a container of pods from the harvester into
a truck waiting beside it. (7) Close-up view of the raised
harvesting mechanism at the front of the harvester; the two
adjacent cylindrical brushes are each about 14 inches in
diameter and as wide as the harvester (10 feet). Beneath them
is a sort of comb. Address: 3616 Delancey Lane, Concord,
California 94519-2357. Phone: (925) 687-2422.
2809. Kimura, Takuji “Tak.” 2000. How edamamé (green
vegetable soybeans) get to the USA and into food stores
(Interview). SoyaScan Notes. Oct. 23. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Tak is a food broker. All the edamamé that he
sells are grown in Asia, about 60% in Taiwan and 40% in
China. He likes the Taiwanese edamamé better because the
beans are bigger and have more flavor. Very shortly after the
pods are picked in East Asia, they are cleaned, blanched for
about 6 minutes in boiling water in a continuous process,
then frozen quickly. All edamamé imported to the USA
by any importer go through this same 3-step process. The
blanching keeps sugar levels high, and kills enzymes and
bacteria.
Tak is not an importer; being an importer is a very risky
business. Each container costs about $150,000 dollars. If a
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customs inspector doesn’t pass one container, the importer
must either dump it or send it back. Only big companies like
Nishimoto or JFC can afford to take these risks.
Yamato is one of the companies that Tak represents.
Yamato usually buys its edamamé from either JFC or
Nishimoto, depending on which offers the best deal. Yamato
then blanches the frozen edamamé again, for about 3
minutes, in salted water. Then, in an adjacent room, Yamato
packages 8 ounces of edamamé in each plastic tray, does a
partial nitrogen flush, seals with a clear plastic film, affixes
a label, stamps on a “use-by” date that is 7 days after the
packaging date, refrigerates the product, and rushes it to
local distributors, such as the Safeway hub. To do this
packaging, Yamato uses an Italian-made machine that cost
$150,000. The product typically arrives in stores 1 day after
it is packaged. This means consumer should eat the edamamé
within 6 days. Actually, laboratory tests show that Yamato’s
edamamé have a 9 days shelf life, but Yamato reduces this
to 7 days to have a 2-day cushion. Why doesn’t Yamato do a
full nitrogen flush? Because bad bacteria grow better in the
anaerobic environment of pure nitrogen–which means no
oxygen is present.
Tak also has customers in Gardena, California; Portland,
Oregon; Seattle, Washington; Denver, Colorado; and
Brookline, Massachusetts. They all buy their edamamé from
a local importer–not from Yamato. They must also cook
and package the edamamé locally. Thus, each also has its
own label design. Address: 3616 Delancey Lane, Concord,
California 94519-2357. Phone: (925) 687-2422.
2810. Cheng, Yongqiang; Shimizu, N.; Kimura, T. 2000.
Improvement of tofu production in China–texture evaluation
of different tofu (soybean curd). In: Kyoko Saio, ed. 2000.
Proceedings–Third International Soybean Processing and
Utilization Conference. Tokyo, Japan: Korin Publishing Co.,
Ltd. [xxiv] + 728 + 8 p. See p. 148-149. [4 ref]
• Summary: Generally speaking, Chinese prefer hard tofu.
Today in China, tofu is considered to be a promising food for
solving the problem of inadequate protein intake. Tofu made
from soy protein isolates (made by Fuji Oil Co. Ltd., Osaka,
Japan) and coagulated with GDL (glucono delta-lactone)
are investigated. Address: Inst. of Agricultural and Forestry
Engineering, Univ. of Tsukuba.
2811. Fu, Cuizhen; Qiu, Lijuan; Chang, Ruzhen. 2000.
Evaluation on quality of China’s soybean germplasm
resources quality. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv]
+ 728 + 8 p. See p. 41-42. [3 ref]
• Summary: Contents: The protein content. The fat content.
Bio-active substances in soybean: Soybean oligosaccharide.
Nutritional disturbance factors in soybeans: Lipoxygenase
(Lox) in soybeans, soybean trypsin inhibitor, phytic acid.

The protein and fat content in 160,000 soybean
germplasm resources were evaluated and the differences
of nutrient ingredient between legumes and cereals were
compared. About 1,700 accessions of Chinese soybean
germplasm were identified; four types of lipoxygenase
isozyme lacking mutants were found. Inhibitor activity of
tyrosine was analyzed in soybean (Ti, ti genotype), garden
pea, broad bean and common bean, and differences of phytic
acid were compared in legume and cereal seeds. Address:
Inst. of Crop Germplasm Resources, Chinese Academy of
Agricultural Sciences Beijing, China 100081.
2812. Gai, Junyi; Qian, Hujun. 2000. A study of the
inheritance of dried tofu output of soybeans. In: Kyoko
Saio, ed. 2000. Proceedings–Third International Soybean
Processing and Utilization Conference. Tokyo, Japan: Korin
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 47-48. [5 ref]
• Summary: “Dried tofu output” refers to yield of tofu
on a dry-weight or moisture-free basis. Address: Soybean
Research Inst., Nanjing Agricultural Univ.; National Center
of Soybean Improvement, Ministry of Agriculture, Nanjing,
Jiangsu 210095, China.
2813. Han, Limei; Yan, Jichang; Ju, Huiyang; Wang,
Shuqi; Yan, Fei; Yang, Zhenming. 2000. Kinds of
allelopathic chemicals and allelopathy in continuous and
alternate soybean. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv]
+ 728 + 8 p. See p. 129-130. [13 ref]
• Summary: It is unclear whether root exudations or the
decomposed outcomes from stubs and organic compounds in
the soil of the rhizosphere inhibit allelopathy in continuous
vs. alternate soybeans.
“It is possible that the capacity of allelopathic
chemicals did not reach the degree of causing harm under
the soil volume of the experiment.” Address: 1. Dep. of
Agricultural Side-Produce of the Quartermaster Univ. PLA
[People’s Liberation Army], Changchun 133062; 2. Mass
Spectrographic Lab. of Northeast Normal Univ., Changchun
133024.
2814. Ho, S.C.; Woo, J.L.; Leung, S.S.; Sham, A.L.; Lam,
T.H.; Janus, E.D. 2000. Intake of soy products is associated
with better plasma lipid profiles in the Hong Kong Chinese
population. J. of Nutrition 130(10):2590-93. Oct. [33 ref]
• Summary: “We describe the pattern of soy intake and its
association with blood lipid concentrations in the Hong
Kong Chinese population. Subjects were contacted by
random telephone survey and invited to a hospital for a
physical examination and blood tests. A total of 500 men
and 510 women with an age range of 24-74 y completed
the dietary intake study. The dietary assessment was based
on a semiquantitative food frequency questionnaire that
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included 10 commonly consumed soy items. Many (88%)
of the study population had consumed some soy products
during the previous week. About 80% of the soy protein or
isoflavones were obtained from different forms of tofu, and
an additional 9% was obtained from soy milk. The mean
weekly isoflavone intake was 102 +/- 107 mg in men and
77 +/- 90 mg in women. In men, soy intake and total plasma
cholesterol were negatively correlated (r = -0.09, P: = 0.04),
as were soy intake and LDL cholesterol (r = -0.11, P: = 0.02).
The respective values in women <50 y old were r = -0.11,
P: = 0.04 and r = -0.11, P: = 0.05. Soy protein remained
significantly associated with these two lipid concentrations
after adjustment for other social and dietary confounders.
Higher soy intake seemed to be related to a better plasma
lipid profile in men and in younger women, but more
epidemiological studies and controlled clinical trials in this
setting would help to confirm the optimal amount required
for the prevention and treatment of hyperlipidemia.
Note: Messina (2017) states: “Among ethnic Chinese,
nearly all soy is consumed in unfermented form.” Address:
1. Dep. of Community and Family Medicine, Chinese Univ.
of Hong Kong, Lek Yuen Health Centre, Shatin, N.T., Hong
Kong.
2815. Hongbin, Cui. 2000. Technological study on
preparation of soyasaponin capsule and granule. In: Kyoko
Saio, ed. 2000. Proceedings–Third International Soybean
Processing and Utilization Conference. Tokyo, Japan: Korin
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 103-105.
• Summary: Soyasaponin (SS) is a kind of saponin
compound that exists in widely legumes. “It is termed
soyasaponin for its high content (about 0.62-6.12%)
in soy seeds. SS is a triterpenoid saponin composed of
oleanolic acid as aglycones, condensed with glycosides and
glycuronides. Different kinds of saponins are formed, for
aglycones can combine with different glucoses at different
sites. Up till now, there are two groups, five kinds soy
saponins and they have similar biological activities.
“Recent studies show that SS has many biological
activities, such as blood lipid decreasing, body weight losing,
immunity regulating, antioxidant, anti-virus, anticancer and
so on. Thus, extracting SS for health foods and nutriments
has a great future. Soy dregs without fat was used as raw
materials, then they were extracted, purified, condensed,
dried, granulated, and so on; finally SS which can decrease
blood lipids was obtained. This experiment focused on
exploring conditions of extraction and purification, and
manufacturing two kinds products: SS capsules and
granules.” Address: Public Health College, Harbin Medical
Univ., China.
2816. Khasbagan; Huai, Hu-yin; Pei, Sheng-ji. 2000. Wild
plants in the diet of Arhorchin Mongol herdsmen in Inner
Mongolia. Economic Botany 54(4):528-36. Oct. [17 ref]

• Summary: Soybeans are one of the 77 wild plants listed.
Address: 1. Kunming Inst. of Botany, the Chinese Academy
of Sciences, Kunming, Yunnan Province 650204, China; and
Inst. of Ethnobotany, Inner Mongolia Normal Univ., Huhot,
Inner Mongolia Autonomous Region 010022, China.
2817. Li, Lite; Li, Shujun. 2000. Reviews on Chinese
fermented soybean foods. In: Kyoko Saio, ed. 2000.
Proceedings–Third International Soybean Processing and
Utilization Conference. Tokyo, Japan: Korin Publishing Co.,
Ltd. [xxiv] + 728 + 8 p. See p. 701-06. [8 ref]
• Summary: Contains excellent, original and detailed
information about fermented tofu (sufu) and fermented black
soybeans (douchi).
Contents: Introduction. Developing history of soybean
and soybean foods in China: History of soybean cultivation
in China (it began about 4-5,000 years ago), distribution
and yield of soybean in China, important role of soybean
in Chinese food culture and diet, fermented soybean foods.
Present situation of fermented soybean foods in China: Kinds
and distribution of Chinese fermented soybean foods (sufu,
douchi, doujiang, soy sauce, etc.), processing technology and
applied microorganisms for Chinese traditional fermented
soybean foods (Sufu–classification of sufu, processing
technology of sufu, microorganisms used in mold cultivation,
microorganisms used in fermentation; Douchi–same
categories). Developing tendency and countermeasure of
fermented soybean foods.
Classification of sufu: (1) According to the color and
flavor of product: red sufu, white sufu, green sufu, sauce
sufu, colored sufu. According to the morphology of the
product: biggest rectangle sufu, big sufu, middle rectangle
sufu, chess sufu. Based on the type of microorganism applied
in the process: bacterium sufu, mould sufu, halophilic
pediococcus sufu.
Figures show: (1) The main soybean producing
provinces in China (1996): Heilongjiang 31%. Shandong
9%. Henan 7%. Hebei 6%. Inner Mongolia 6%. Jilin 5%.
Other 36%.
Tables show: (1) Steps in two types of sufu production:
Mould sufu, and halophilic pediococcus production. (2)
Species of microorganisms (16) isolated from sufu and the
area of sufu production. (3) Characteristics of main kinds of
Mucor applied in Sufu-making (for main kinds; for each kind
is given: mycelium, sporangiophore, sporangiospore, spore
axis, thick spore suitable temperature). (4) Brief introduction
to six famous douchi: Four of the six are made using black
soybeans (a) Sichuan province, Santai county. History goes
back more than 300 years. Made with Mucor racemosus
mold (naturally fermenting). (b) Sichuan: Yong Chuan
Douchi, a famous brand. Made with Mucor mold. History
goes back more than 300 years. (c) Hong chang fa douchi.
About 60 year history. (d) Yang jiang douchi (Yangjiang
douchi), made with Aspergillus mold and black soybeans.
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Note: Yangjiang is a city in Guangdong province, China. (e)
Liu yang douchi (Liuyang douchi), made with Aspergillus
mold and black soybeans. (f) Lin yi shui douchi, fermented
with a bacterium. History goes back more than 130 years.
Address: China Agriculture Univ., Beijing 100083.
2818. Liang, Qi; Zhang, M.; Tao, H. 2000. Studies of
phospholipids in crude oils from fresh and storagedamaged soybeans. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv]
+ 728 + 8 p. See p. 127-128. [3 ref]
• Summary: “Abstract: The soybean phospholipids are
chemically changed significantly when the soybeans are
stored under high heat and humidity conditions. HPLC
analyses of the phospholipids showed that the contents of
nonsaponifiables (the main component of these is sterol) and
PA are increased significantly, on the other hand, the contents
of main phospholipids, PE, PI and PC, are decreased
significantly.” Address: Changchun Univ. of Agriculture &
Animal Sciences, Changchun 130062.
2819. Ontario Soybean Growers Newsletter. 2000. China’s
water crisis. Oct. p. 12.
• Summary: China, with 22% of the world’s population and
only 7% of the world’s fresh water supply, is facing serious
water shortages. Chinese leaders agree that water shortages
could be one of the country’s major issues during the next
20 years. Deep wells are now dry and everyone along the
major rivers is clamoring for more water. With China’s rivers
drying up, the country’s production of grain and soybeans is
expected to drop steadily. Therefore imports will increase.
Economics favors use of water in urban rather than rural
agricultural areas.
In Nov. 1999 a new Canada-China Bilateral agreement
was signed. These changes are expected to take place when
China joins the World Trade Organization (WTO). In 1998
China was Canada’s 4th largest trading partner, behind the
U.S., Japan, and the United Kingdom. The Canadian soybean
industry continues to view China as a key market.
Note: In recent years, China has also suffered
from severe floods, caused largely by deforestation and
overpopulation. Address: Box 1199, Chatham, ONT, Canada
N7M 5L8.
2820. Qiu, Lijuan; Chang, R.; Sun, J. 2000. Evaluation
and utilization of nutrient components of Chinese soybean
germplasm. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv]
+ 728 + 8 p. See p. 73-74. [6 ref]
• Summary: “Soybean germplasm resources play a key
role in developing Chinese soybean production. Evaluating
nutrient components of soybean accessions can increase their

efficiency of utilization. So far, the total of 23,587 cultivated
soybean has been collected and reserved in the National
GeneBank. Some soybean accessions were evaluated for
their nutrient components, including seed protein and
amino acids contents, seed oil and fatty acids contents,
isoflavone components, phospholipid, mineral elements,
lipoxygenases, kunitz trypsin inhibitor, and oligosaccharide.
The characteristics and functions of the components were
discussed.” Address: Inst. of Crop Germplasm Resources,
Chinese Academy of Agricultural Sciences, Beijing 100081,
People’s Republic of China.
2821. Saio, Kyoko. ed. 2000. Proceedings–Third
International Soybean Processing and Utilization
Conference: Dawn of the innovative era for soybeans.
Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p.
Held 15-20 Oct. 2000, Tsukuba, Ibaraki, Japan. Illust. Author
index. 30 cm. [Eng]
• Summary: See next page. The first international
conference of this type was held in Jilin, China, in 1990.
The second was held in January 1996 in Bangkok, Thailand.
Foreword. Program committee for ISPUC-III. Contents:
Keynote session (3 papers). Session 1: Production for
processing and utilization (20 oral presentations/papers, 22
poster presentations). Session 2: Quality control (13 oral, 7
poster). Session 3: Nutrition and physiological functionality
(23 oral, 25 poster). Session 4: Traditional products (23 oral,
19 poster). Session 5: Modern processing and utilization of
foods (32 oral, 20 poster). Session 6: Edible oil and feeds
(9 oral, 5 poster). Session 7: Innovative non-food uses (10
oral, 4 poster). Session 8: Strategies for dissemination (18
oral, 4 poster). Satellite session: Monodisperse microspheres
and microchannel technologies (12 oral, 15 poster). Public
symposium: The miracle of Asia–Marvelous fermented
soyfoods (6 oral presentations/papers). Author index.
Sponsors: Organizations/companies (55), individuals (33),
others (8). Within each category, listed in order of date
contributed. Exhibitors (29; an exhibition was held with
the Conference). Advertisers (6 companies purchased fullpage black-and-white ads). Address: Chair of the Program
Committee, ISPUC-III, Tsukuba, Japan.
2822. Sun, Huan. 2000. Soybean breeding and production
technology for processing and utilization. In: Kyoko
Saio, ed. 2000. Proceedings–Third International Soybean
Processing and Utilization Conference. Tokyo, Japan: Korin
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 3-6.
• Summary: “Several important progresses should be
specially mentioned in the history of soybean breeding. The
first is the establishment of modern breeding methods. The
use of artificial hybridization marked the modern breeding
program started. The first group of varieties developed
by hybridization was released in mid-1920’s in Japan and
in mid-1930’s in China. Pedigree selection was the most
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common method used for superior line identification from
segregating population in many years. However the single
seed descent and its modified methods combined with the use
of winter nursery and the mechanization and computerization
in the operation of breeding have greatly increased the scale
and shortened the cycle of breeding program.
“The second is the development of pest resistant
varieties. By incorporating the resistant gene(s) from a local
variety Tie Jia Si Li Huang a bunch of varieties representing
by Jilin No.3 resistant to soybean pod borer were released
in 1960’s in Northeast China. It was the first time to use
resistant varieties to control insects in soybean breeding
history. Another good example was the development of
varieties resistant to soybean cyst nematode in US. The
resistant source was found in a black seeded soybean
variety Peking introduced from China in 1906 and the first
commercially acceptable variety was released in 1967 and
more followed.
“The third is the improvement of lodging score. The
improved varieties could adapt to machine cultivation and
harvesting and high population.
“The forth is the improvement of adaptation ability. The
development of varieties with longer juvenile period and
no shattering made it possible to grow soybean in tropical
regions such as cerrados in Brazil with no reduction of
yield. It should be considered as one of few remarkable
achievements made in last century in soybean genetic
improvement.” Address: Jilin Academy of Agricultural
Sciences, Gongzhuling, Jilin 136100, China.
2823. Xia, Mingzhong. 2000. Effects of accelerated ageing
in storage on soybean quality and seedling growth. In:
Kyoko Saio, ed. 2000. Proceedings–Third International
Soybean Processing and Utilization Conference. Tokyo,
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p.
125-126. [7 ref]
• Summary: “Seeds of the Glycine max (L) Merr. cultivar
Liangdou II, Zhaojue Heidou and Shandong I were
respectively treated at 37ºC constant temperature for 20,
40, 60 and 80 days, and at 48ºC constant temperature
for 48 hours. Control samples were stored at 18-20ºC
normal atmospheric temperature. The results indicated that
accelerated seed ageing decreased the soluble sugar and fatty
acid contents of soybean seeds, and reduced the germination
percentage and seedling growth. The three cultivars showed
significant differences in the response to accelerated ageing.”
Address: Xichang Agricultural College, Xichang, Sichuan,
China.
2824. Yoshida, Shuji. 2000. The origins of fermented
soybeans and their distribution. In: Kyoko Saio, ed. 2000.
Proceedings–Third International Soybean Processing and
Utilization Conference. Tokyo, Japan: Korin Publishing Co.,
Ltd. [xxiv] + 728 + 8 p. See p. 697-700. [8 ref]

• Summary: The origins of two types of fermented soybeans
will be discussed: (1) Jiang is used in preserving meat. (2)
Dou-chi is used in brewing.
Jiang existed in the lower Huang-He [Yellow River] area
before the Yin dynasty, ca. 1500 BC. Doujiang, jiang made
of soybean, seems to have been invented much later, during
the Han dynasty, around 300 B.C.
However dou-chi was already known in the middle and
lower reaches of the Chang Jiang River [Yangtze River,
which enters the ocean {East China Sea} near Shanghai, in
southern China] before the Han dynasty. Dou-chi [fermented
black soybeans] spread northward to the northeastern part
of China, westward to Nepal, southward to Indonesia, and
eastward to Japan.
1. Dou-chi and dou-jiang. Dou-chi is the oldest type
of fermented soybean made by fermenting soybeans with
species of Aspergillus mold. “’Dou-chi with ginger’ was
found in the ancient Ma Wang Dui Tomb no. 1 which was
probably built in BC 186. Thus, dou-chi appeared in the
Han Dynasty and was supposedly invented before the Qin
dynasty (Bo 1984).”
The idea of culturing a “koji” mold on cooked soybeans
was probably derived from the brewing process. Thus,
instead of fermenting a cereal grain (such as rice for saké)
they attempted to ferment soybeans. But as often happens,
the final product was different from what had been expected.
The result was a soybean covered with a mycelium of
yellowish mold (dou-huang, where dou = soybean + huang
= yellow). “Dou-chi is a sophisticated form of dou-huang;
douchi is soaked in a little water and fermented for more
than one month.”
“Jiang, on the other hand, is probably derived from
meat preservation. In the early days, meat was preserved
simply by adding salt. Later, koji mold was employed for
preservation and koji was produced. Jiang existed in the
northern part of China during the Yin dynasty, about 1500
BC. Soybean jiang (dou-jiang), however was a relatively
new product. It never existed before about the 3rd century
B.C., during the early Han dynasty (Ishige & Raddle 1990).”
Dou-chi and dou-jiang each are connected with brewing.
“I am not concerned here with the history of brewing in
China but I will briefly introduce the hypothesis on koji mold
development. There are two types of koji, the grain type and
the cake type.” The grain type was first introduced in the
Chang Jiang [Yangtze] River area of southern China; from
there it migrated to northern China. The cake type of koji,
however, was invented in northern China (Yoshida 1993a).
Following this hypothesis, dou-chi was derived from
the grain-type of koji, not from the cake type. “Therefore I
assume that dou-chi originated in the Chang Jiang [Yangtze]
River area of southern China, where the grain type was
invented and is still popular. In practice, dou-chi is preferred
in southern China.” The dou-chi method of culturing mold
on cooked soybeans was practiced before dou-jiang was
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invented. When the molded soybean method was introduced
to northeastern China via northern China, it became common
to produce dou-chi using the local soybeans produced
in that area I assume that northeast China is the second
center of dou-chi production; from there it spread to Korea
and Japan. In Japan, dou-chi is known as “miso” [sic].
Address: National Museum of Ethnology, Osaka (Kokuritsu
Minzokugaku Hakubutsukan), Japan.
2825. Chiang, Cecilia Sun Yun. 2000. Maodou (green
vegetable soybeans) in Chinese food culture (Interview).
SoyaScan Notes. Nov. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Maodou (characters: hair + beans) are widely
used in two types of Chinese cooking: (1) As a seasonal
vegetable in the cooking of Jiangsu province (Wade-Giles:
Kiangsu; southeastern China), whose major culinary cities
are Shanghai (now an independent municipality), Nanjing
(Nanking), Wuxi (Wu-hsi), and Changzhou; (2) Chinese
Buddhist vegetarian cookery (su-tsai). Maodou is rarely
used in northern Chinese cooking, where the people eat a
lot of flours. In Shanghai they eat a lot of beans, including
maodou. Yet maodou is almost never found in the cookery of
neighboring Guangdong province or in the famous cookery
of its capital, Canton.
Cecilia was born in Wu-hsi near Shanghai, one of 13
children in a family of great wealth. Her father was a high
government official. When she was age 4, she moved with
her family to Peking, where she was raised in luxury (their
famous house had been an old palace) and educated from
grammar school to university graduate. Her mother cooked
only on special occasions. Among the 14 servants and maids,
her family had two chefs; one cooked northern Chinese food
and the other cooked Shanghai food. Cecilia learned nothing
from these two cooks, since she was not allowed to go into
the kitchen! In 1943, when the Japanese marched on Beijing
(Peking), her family fled south to Chongqing (Chungking /
Ch’ung-ch’ing; capital of “Free China” from 1937-1945);
there she was married. It was not until 1945, V-J Day, that
she first saw the remains of her parents’ house at Wuxi. It had
been destroyed by Japanese bombings. She and her husband
(plus a cook and a few servants) lived near Shanghai for
four years, then in April 1949 they fled to Japan when the
Communists arrived, eager to confiscate the property of the
wealthy. They lived in Japan for 8 years, until 1957, during
the hard, lean years after World War II. Then they came to
America. Cecilia learned to cook after she came to America.
In the Shanghai area during the summer months maodou
are as widely found as edamamé in Japan. They are used
in many different dishes. For example, shelled, they are
cooked with shrimp, or with shrimp, pickled vegetables, and
pai-yeh (sliced, pressed tofu sheets). A very large number
of Buddhist vegetarian dishes contain maodou–such as
“Vegetable Delight” which Cecilia used to serve at The

Mandarin restaurant. When served in the pods, the pods are
first boiled in unsalted water, then sesame oil and soy sauce
are sprinkled on the pods, and the maodou are served in the
pods.
Because they are available fresh for only about two
months each year, maodou are very expensive. Thus, they
are certainly not a poor-man’s food. Some people (such as
her mother) would dry maodou during the summer for use
as a vegetable during the snowy winter when vegetables are
scarce. The dried maodou are washed, soaked, then cooked–
often with meat.
Cecilia is aware that edamamé are now starting to
become quite popular in the USA. She thinks “the Japanese
did something very good. Many Japanese restaurants give
you a little edamamé to start with.”
Cecilia knows nothing about the history of maodou, but
she is quite sure these characters have been used in Chinese
cooking for at least several hundred years.
Today, lots of edamamé are grown in Taiwan but
Cecilia thinks this is not a result of the Japanese occupation
of Formosa. Rather, the Japanese used Formosa mainly to
grow sugar cane and pineapples. Address: Former owner,
The Mandarin restaurant, Ghirardelli Square, San Francisco,
California.
2826. Tropp, Barbara. 2000. Maodou (green vegetable
soybeans) in Chinese food culture (Interview). SoyaScan
Notes. Nov. 6. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In Chinese, the term maodou refers to the
soybean in its fresh form, in or outside of its pod, cooked or
uncooked. Thus the meaning is slightly different from the
Japanese word edamamé.
Barbara learned much of the way she cooks from a
Chinese couple; she is from Shanghai and he is from Hunan.
They are “Old-World” types, but very experimental eaters,
and quirky, original cooks. At the beginning of a meal, the
Hunanese serve hsiao-tieh-tzu which are tiny cold dishes,
little snacks. Occasionally, at their home in Princeton, New
Jersey (where they were the center of the enormous Chinese
Princeton eating community), they would serve maodou
(edamamé) in the pods, as a little nibble before a meal. This
was the only time Barbara has ever seen maodou served
in their pods in a Chinese setting. Barbara doesn’t know
whether these maodou came out of Hunanese tradition or
were an original creation.
Barbara lived for two years in Taiwan, in two different
households with people from four regions, she never
saw maodou on the table. So clearly they do not have the
importance in Chinese food that they do in Japanese. She
does not know why this is. She also wonders if the Japanese
learned about edamamé from the Chinese.
Two weeks ago in Yangzhou (Yang-chou), a city in
Jiangsu, eastern central China, Barbara enjoyed shelled

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1070
maodou in a dish with stewed duck.
The Chinese have an enormous fondness for pulling
things out of a shell and nibbling on them. There is a whole
culture of what is called po gua-dzu or “breaking seeds.”
Melon seeds (gua-dzu) of all varieties are a favorite.
One person who might know about maodou is Cecilia
Chiang (pronounced “Jiang”–which means river, but
Americans say “Chiang”), author (with Allan Carr) of
The Mandarin Way and long-time owner of The Mandarin
restaurant in San Francisco in Ghirardelli Square. Address:
Author of Chinese cookbook, founder of Chinese restaurant,
San Francisco.
2827. Canadian Soybean Bulletin (OSG, Chatham, Ontario,
Canada). 2000. Canadian soybean exports. 14(2):3. Nov.
• Summary: A large table shows statistics in tonnes (metric
tons) of soybeans exported to various countries, and regions,
each year from 1996/97 to 1999/2000. The countries are:
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia,
Philippines, Singapore, South Korea, and Thailand. In
Western Europe–Austria, Belgium, Denmark, France,
Germany, Italy, Netherlands, Norway, Portugal, and Spain.
By continent–Africa, Central America, Eastern Europe,
Middle East, Oceania, South America, and United States.
In 1999/2000 the countries to which the largest amount
of Canadian soybean exports went were (in tonnes): Japan
179,708, United States 121,860, Malaysia 99,919, Indonesia
64,426, Denmark 47,444, Germany 43,410, and Netherlands
36,392.
2828. Cui, Zhanglin; Carter, T.E., Jr.; Burton, J.W. 2000.
Genetic diversity patterns in Chinese soybean cultivars based
on coefficient of parentage. Crop Science 40(6):1780-93.
Nov. [32 ref]
• Summary: “China released 651 soybean... cultivars
from 1923 to 1995. However, their diversity is not well
characterized. The objective of this study was to quantify
genetic diversity in Chinese cultivars via coefficient
of parentage (CP), and the relative importance of
geographical growing region, province of origin, intended
cropping system, era of release, and breeder preferences
in determining that diversity.” Address: 1. Dep. of Crop
Science, North Carolina State Univ., Raleigh, NC 276957631; 2-3. USDA/ARS, Raleigh, NC.
2829. Product Name: Ready To Eat Edamamé.
Manufacturer’s Name: Frieda’s, Inc. (Importer-MarketerDistributor). Grown in China.
Manufacturer’s Address: 4465 Corporate Center Drive,
Los Alamitos, CA 90720-2561. Phone: 1-800-241-1771.
Date of Introduction: 2000 November.
Ingredients: Soybeans [shelled, unsalted].
Wt/Vol., Packaging, Price: 10 oz tray with UV blocking
plastic film on top. Retails for $3.99 (2000/10, California).

How Stored: Refrigerated.
New Product–Documentation: Talk with Tristan Millar,
Director of Marketing, Frieda’s Inc. 2000. Oct. 18. This
product will be in stores in early November of this year. It is
packaged in 10 oz trays, with the same modified atmosphere
and UV blocking film used with the pods.
2830. Washington State University, Dept. of Crop and Soil
Sciences. 2000. Second International Vegetable Soybean
Conference (Edamame, Mao-dou), August 10-12, 2001,
Tacoma, Washington, USA (Leaflet). Pullman, Washington:
Washington State Univ, Conferences and Professional
Programs. 2 panels each side. Each panel: 22 x 14 cm.
• Summary: This leaflet announces the upcoming conference
which will be held at the Sheraton Tacoma Hotel. The
regular fee, if one registers by 30 June 2001 is $300. “About
the conference: Edamame (mao dou or vegetable soybean)
is a specialty type of large seeded soybean from East Asia
that is eaten at the immature stage as a tasty and nutritious
vegetable. In recent years, interest in edamame outside of
East Asia has mushroomed as consumers have become aware
of its savory flavor and health benefits.
“This conference follows and intends to build on the
accomplishment of the first international workshop on this
topic, Vegetable Soybean: Research Needs for Production
and Quality Improvement, held at Kenting, Taiwan, 29
April–2 May, 1991.”
“Conference planners: Thomas A. Lumpkin, Chair,
Dep. of Crop and Soil Sciences, Washington State Univ.
S. Shanmugasundaram, Director, Program I, Asian
Vegetable Research and Development Center, Taiwan.
Harold E. Kauffman, Asst. Dean, College of Agricultural,
Consumer and Environmental Sciences, Univ. of Illinois.
Mark Messina, Adjunct Associate Prof., Dep. of Nutrition,
Loma Linda Univ. & Medical Center. Richard L. Bernard,
Prof. Emeritus, Dep. of Crop Sciences, Univ. of Illinois.
Patricia A. Murphy, Prof., Dep. of Food Science and Human
Nutrition, Iowa State Univ. Lin Chang-Chi, President,
Taiwan Frozen Food Manufacturer’s Association. Shui-Ho
Cheng, Deputy Director, Food and Agriculture Dep., Council
of Agriculture, Taiwan. Keisuke Kitamura, Director of Crop
Breeding Division, National Agriculture Research Center,
Japan. Junyi Gai, Director, National Center of Soybean
Improvement, China.” Address: P.O. Box 645222, Pullman,
WA 99164-5222.
2831. Zhou, Xingliang; Carter, T.E., Jr.; Cui, Z.; Miyazaki,
S.; Burton, J.W. 2000. Genetic base of Japanese soybean
cultivars released during 1950 to 1988. Crop Science
40(6):1794-1802. Nov. [38 ref]
• Summary: “Plant breeding success is dependent, in part,
upon the genetic diversity found within applied breeding
programs. To characterize genetic diversity in applied
breeding, plant breeders have invoked the concept of genetic
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base, which can be defined as the ancestral pool from which
breeding is derived.”
“The long history of soybean breeding in Japan, its
diverse genetic base and its relative isolation from USCAN and China suggest that Japanese, Chinese, and North
American breeding pools may serve as important reservoirs
of diversity for each other. Twelve Japanese cultivars
released from 1950 through 1988 derived at least 25% of
their pedigree from improved U.S. or Chinese breeding
materials.” Address: 1&3. Dep. of Crop Science, North
Carolina State Univ., Raleigh, NC 27695-7631; 2-3. USDA/
ARS, Raleigh, NC.
2832. Perushek, Diane. 2000. On Oct. 30 American libraries
switched from the Wade-Giles system of romanization
to pinyin in cataloging Chinese-language documents
(Interview). SoyaScan Notes. Dec. 20. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Catalogers of Chinese documents now also
have a computerized software program that converts from
pinyin to Wade-Giles and vice versa. About ten years ago
American libraries decided to continue using Wade-Giles
and not switch to pinyin–largely because of the difficulties of
conversion. But the Library of Congress has been lobbying
for the use of pinyin for years. The decision to change was
made 2-3 years ago.
Pinyin has an interesting history, deeply embroiled in
politics. Since the Wade-Giles system of romanization was
developed by Western missionaries (mostly British), the
Chinese did not want to use it; they wanted to develop their
own system. In the process, they consulted French linguists
more than British. The U.S. news media started consistently
using pinyin shortly after President Nixon’s trip to China in
Feb. 1972. The Chinese urged this since the Taiwanese used
Wade-Giles.
Diane personally likes the Yale system best; she thinks
that pinyin and Wade-Giles each have about the same
number of difficulties. Address: Collection Development,
Library, Northwestern Univ., Evanston, Illinois.
2833. State Journal–Register (Springfield, Illinois). 2000.
For women. Dec. 25. [1 ref]
• Summary: From Eurekalert: “A study of 120 Asian women
offers more evidence that a diet rich in soy can be linked to a
reduced risk of breast cancer–as much as 50 percent in some
cases. Researchers presented these findings recently during
the 2000 International Chemical Congress of Pacific Basin
Societies.
“The researchers measured isoflavone levels in the
urine of women from Shanghai. China, to determine how
much soy they consumed. Isoflavones are water-soluble
compounds that are particularly abundant in soy, but occur
only in trace amounts in other plants.
“Women with the highest isoflavone levels ‘experienced

a 50 percent decrease in risk to develop breast cancer’
compared to those with the lowest levels, according to
researchers at Vanderbilt Medical Center.
“The study appears to underscore the need for women
to include soy in their diet consistently, beginning as early as
their teenage years.
“Last month, the American Heart Association
recommended adding soy protein to daily diets as a way to
help reduce high cholesterol levels.”
2834. Huang, H.T. (Hsing-Tsung). 2000. The ancient Chinese
concepts of original name, courtesy name, native place, and
ancestral temple. How to apply these to soyfoods pioneer Li
Yu-ying (Interview). SoyaScan Notes. Dec. 30. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: When a person is born is China they are given
their “original name.” As soon as possible, this name is
recorded at the family’s “ancestral temple” which is located
at the family’s “native place.” Many Chinese families have
strong ties with an ancestral temple and native place that
goes back 1,000 years or more. This makes it easy for such
families to trace their genealogy back to ancient times.
Every Chinese man has two strong desires that are part
of traditional filial piety: To marry and have a son that will
carry on his family name, and to be buried with his ancestors
at his ancestral temple at his native place. “Buried” means
that one’s body will be buried in a proper burial plot in the
earth; burial (at least traditionally) does not mean that one
will be cremated and one’s ashes placed in an urn in the
ancestral temple or nearby. When a woman marries, she
becomes part of her husband’s family, so she will be buried
with her husband at his ancestral place. If a couple is unable
to have a male heir, they will try to adopt one, often from a
blood relative, such as an uncle. These customs and practices
began to weaken in China after World War II; they were not
emphasized after 1949 when the Communists took power,
but they are still deeply ingrained.
Traditionally, on a man’s “calling card” or “name card”
will be printed his original name and his native place. But
nowadays the native place is often omitted.
Every Chinese has an “original name,” which is written
with the family name first followed by the given name. Many
Chinese also have a second, and sometimes a third name;
these are called “courtesy names.” Most courtesy names
are created by the person himself, not by others. A person
“assumes” a courtesy name. A courtesy name is typically
created in connection with a new facet of a person’s life, as
(for example) when he becomes a political figure, a poet, or
an artist. In the courtesy name, the surname always remains
unchanged. Only the given names are changed, and the
characters in these given names usually have meaning for the
person who creates them for himself.
In the case of Li Yu-ying, that was his given name.
He was born in Peking in 1881, but his native place was
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Kaoyang, Chihli (Hopei). He probably gave himself the
courtesy name Li Shih-tseng (pronounced Lee su-jung) when
he got involved with politics and the Kuomintang in China.
In the excellent book titled The Biographical Dictionary of
Republican China, edited by Boorman and Howard (196779) Li is indexed under his courtesy name Li Shih-tseng, not
under his original name Li Yu-ying–although the latter name
appears prominently near the beginning of his entry.
In a genealogy, one should list the original name first,
followed (if possible) by the best known courtesy names. In
a genealogical database, one might consider two separate
entries. Address: Goodwin House, 4800 Fillmore Ave.,
Alexandria, Virginia 22311. Phone: 703-824-3652.
2835. Huang, H.T. (Hsing-Tsung). 2000. Science and
civilisation in China. Vol. 6, Biology and biological
technology. Part V: Fermentations and food science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. Illust. Index. 26 cm. [200+ soy ref]
• Summary: This is the most important book on soyfoods in
China ever written, and it is especially good on their origins
and early history in China. It is also one of the best books
seen on food in Chinese culture and history. For Chinese
words, the book uses Joseph Needham’s modification of
Wade-Giles romanization rather than the standard pinyin–
unfortunately. Thus tou fu rather than doufu for tofu.
The section titled “Soybean processing and
fermentation” (p. 292-378) comprises 14.3% of the book’s
text, and has the following contents: Introduction. Soybean
sprouts. Soybean curd and related products: The origin
of bean curd, transmission of tou fu to Japan, products
associated with tou fu (soymilk {tou fu chiang}, tofu curds
{tou fu hua or tou fu nao}, pressed tofu sheets {ch’ien
chang or pai yeh}, yuba {tou fu i or tou fu p’i}, deep-fried
tofu {yu tou fu or tou fu p’ao}, pressed tofu {tou fu kan},
five-spice pressed tofu {wu hsiang tou fu kan}, plain dried
tofu [pressed tofu] {pai tou fu gan}, smoked tofu {hsün tou
fu}, dried tofu soaked in brine and fermented {ch’ou tou fu
kan}, frozen tofu {tung tou fu}), making fermented tofu (fu
ju), comparison of tou fu and cheese, addendum. Fermented
soybeans, soy paste, and soy sauce: Ferments for food
processing, fermented soybeans–shih, fermented soy paste–
chiang, fermented soy sauce–chiang yu, soy fermentations in
China and Japan.
Soybeans or soyfoods are also mentioned on pages
2, 7 (soymilk), 18-20, 22, 25, 27-28, 66, 96, 192, 292378, 388-89 (soybean jiang), 408-410 (jiang), 414 (soy
sauce), 450, 452 (soy oil), 456, 519n, 582 (jiang), 592-94
(chhü. koji, fermented black soybeans; a culture of molds,
particularly species of Aspergillus, Rhizopus and Mucor and
yeast, mainly saccharomyces spp. grown on a cooked grain
medium, 595-598 (tofu, soymilk, soy sauce, rotary quern),
604-05 (soymilk, soy sprouts, tofu, tofu curded with calcium,
yuba, fermented black soybeans, soy paste, soy sauce).

Going through the General Index (p. 675+) on soy and
soy-related entries: Bean 23, See also soybeans, adzuki, bean
sprouts, broad beans. Bean curd see tou fu. Bowen Samuel
(Savannah, Georgia, p. 292). Buddhists, p. 596, 597n. Chhih
you (aduki bean) 40n. Chhing chiang (clarified sauce)
347n, 359, 362, 363-64, 371. Chhü: ferment [koji]; Chhü
shih (ferment / koji powder). Chiang / jiang (fermented soy
paste), etc.
There are also long sections on the history koji (chhü =
qu) and of red rice koji (hong qu) in China (p. 192-203).
Note: This is the earliest English-language document
seen (April 2013) that uses the term “hsün tou fu” [pinyin:
xun doufu] to refer to smoked tofu. Address: Alexandria,
Virginia.
2836. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Introduction (Document part). In: H.T.
Huang. 2000. Science and Civilisation in China. Vol. 6,
Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,
England: Cambridge University Press. xxviii + 741 p. See p.
299-302. [20 ref]
• Summary: Tofu (doufu) is “the most significant gift to
the world from the Chinese food system.” It represents a
unique way of enhancing the nutritional value of the soybean
through mechanical and chemical treatment. Early names
of tofu were li ch’i (pinyin: liqi) or lai ch’i (pinyin: laiqi).
Address: Alexandria, Virginia.
2837. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: The origin of bean curd (Document part).
In: H.T. Huang. 2000. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,
England: Cambridge University Press. xxviii + 741 p. See p.
302-16. [34 ref]
• Summary: It is unclear when tofu originated in China. It
is also unclear whether or not the engraved mural in Eastern
Han Tomb No. 1 (at Da-hu-ting, Mixian, Henan province,
China), sealed about AD 50, depicts the making of tofu,
or “proto tofu,” or something else. The omission of a step
showing any cooking is very puzzling. When Dr. Huang
tried to make tofu following the steps in the mural, with no
cooking, he found it “inedible.”
Moreover, there is no mention of tofu in that very
important and comprehensive work, Qimin yaoshu
[Important arts for the people’s welfare], by Jia Sixie (AD
544).
Not until the late Ming dynasty are we given a clear
recipe–six steps–for the process of making tofu by Li
Shizhen in the Bencao Gangmu [The great pharmacopoeia]
(1596). Address: Alexandria, Virginia.
2838. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
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related products: Transmission of tou fu to Japan (Document
part). In: H.T. Huang. 2000. Science and Civilisation in
China. Vol. 6, Biology and Biological Technology. Part V:
Fermentations and Food Science. Joseph Needham series.
Cambridge, England: Cambridge University Press. xxviii +
741 p. See p. 317-19. [10 ref]
• Summary: There is general agreement that tofu originated
in China, but considerable uncertainty as to when and
how it arrived in Japan. In recent years, the subject has
attracted much interest among food historians in China; they
hoped that an answer to these questions might help answer
questions about the origin of tofu in China.
Two theories about the transmission of tofu to Japan
have been proposed. The first follows the popular Japanese
tradition which says that tofu was brought from China by a
delegation of Buddhist monks headed by the master Kanshin
(Jian Zhen; W.-G. Chien Chên) in A.D. 754.
The second holds that tofu came to Japan with the Zen
master Ingen (Yin Yuan; W.-G. Yin Yüan) in A.D. 1654.
Both theories are probably unfounded.
When Ingen arrived in Japan, tofu was already a
common food, and he was surprised to see varieties that
were different from those he knew from China. After he
established the well-known Mampuku-ji temple south of
Kyoto, he taught the monks and local tofu masters how to
make Chinese-style pressed tofu. According to The Book
of Tofu, by Shurtleff and Aoyagi, “although this very firm
variety became quite popular in Japan in the next century, it
is now made by only one tofu shop in Japan and is featured
in Zen Temple Cuisine only in restaurants near Mampuku-ji”
(p. 115).
“While the traditional view that tou fu was brought to
Japan by Kanshin is certainly plausible, there is as yet no
documentary evidence to support this claim. Shinoda Osamu
has made a careful study of the Japanese literature and he
was unable to find any reference to bean curd in works
contemporaneous with the Tang period (60). The earliest
reference he saw is in a diary of a court official, Nakatsomi
Sukeshige, who in the year +1183 noted that the imperial
menu for the day included tang fu (Chinese fu, i.e. toufu).
About fifty years later, in +1239, a letter of thanks from
the famous Buddhist priest Nichiren Shonin uses the word
suridofu, which was presumably a kind of tou fu, although
its exact nature is unknown. No additional references were
found in the 13th century, but there was a notable increase in
the number of times bean curd was cited in the 14th century.
Shinoda tabulated twelve such references dated from +1338
to +1534. Bean curd was known by several names in this
period, such as thangfu and thang pu (both pronounced
as tofu), mao li (mota) and paipi (haku). The term tou fu
was not used until +1489. After the 16th century bean curd
is mentioned so often that it is obvious it had become a
common, easily accessible article of food in Japan.
“Shinoda made two interesting observations regarding

the making of tou fu in mediaeval Japan. He noted that in the
15th century tou fu was most often prepared in winter. For
example, in the Oyudononoue no nikki (Daily Log of the Yu
Thang Palace), the making of tou fu was recorded forty-four
times [sic] during the decade from +1477 to +1488. Of these,
ten batches were prepared in the 10th month, four in the 12th
month and thirty-two in the 11th month. No bean curd was
apparently made in the summer. The same preference for
making tou fu in the winter is also revealed in other works.
Thus, we may surmise that the stability of the product that
was produced probably left much to be desired. To ensure
that it would stay fresh for a reasonable length of time, the
best thing to do was to make it only in winter. (61)
“The second observation is that Buddhist monasteries
and temples were the most active establishments involved
in the making of toufu in mediaeval Japan. This is not
surprising if, as is generally believed, tou fu was originally
transmitted from China and disseminated in Japan by
Buddhist monks. It is to be expected that monasteries
should have become centres of tou fu technology. With
their commitment to abstinence from eating the meat of
animals, the monks were particularly in need of a good
vegetarian source of protein in their diet. (62) Tou fu fits
this bill admirably. Thus it is only natural that they should
have played a leading role in promoting this nutritious, high
protein food of plant origin as a substitute for meat among all
strata of society in Japan.
“From this account one would have to conclude that
toufu probably came to Japan sometime in late Thang or
early Sung, allowing at least a hundred years between
the firm establishment of the technology in China and
its successful transfer to a new geographical and cultural
environment. It was probably brought over by Buddhist
monks as part of the religious and cultural intercourse
between the two countries (63). The date of Kanshin’s
arrival, +754, may be a bit too early for the process, then
still in a developing state, to have been selected as part of the
culinary accoutrement of the Buddhist delegation. But we
simply do not know. Without solid evidence we can neither
prove or disprove whether Kanshin had anything to do with
this transmission.
“What we do know is that in the 14th and 15th centuries
bean curd evolved into types of toufu that acquired a
distinctly Japanese character. They were softer, whiter and
more delicate in flavour than those normally produced in tou
fu’s original homeland.” Address: Alexandria, Virginia.
2839. Huang, H.T. (Hsing-Tsung). 2000. Processing of wheat
flour: Production and usage of gluten (Document part). In:
H.T. Huang. 2000. Science and Civilisation in China. Vol. 6,
Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,
England: Cambridge University Press. xxviii + 741 p. See p.
497-502. [20 ref]
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• Summary: Even today in China, in Buddhist monasteries
and gourmet vegetarian restaurants, gluten (and tofu) are
used to make a remarkable variety of vegetarian dishes–
with names such as sweet and sour fish, chicken slices
with mushrooms, fried shrimps, etc.–that closely resemble
counterparts based on animal products. Yet no animal
products are used in these dishes. Until the 1950s, goodquality vegetarian dishes based on gluten were found mostly
in Buddhist monasteries and a few gourmet restaurants.
However thereafter, a great deal has been done to make such
processed foods available to the general population. Address:
Alexandria, Virginia.
2840. Huang, H.T. (Hsing-Tsung). 2000. Shen Nung, the
Heavenly Husbandman (Document part). In: H.T. Huang.
2000. Science and Civilisation in China. Vol. 6, Biology
and Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See pages cited
below.
• Summary: A full-page black-and-white illustration (p. 15)
shows three legendary Chinese emperors, Fu Hsi, Shên Nung
(The Heavenly Husbandman) and Huang Ti (The Yellow
Emperor), “who taught the people Fishing, Agriculture and
the Art of Healing. From a Japanese scroll by Seibe Wake,
+1798, Veith (1972), cover page.”
The section titled “Classics of Materia Dietetica” (p.
134) states that according to legend, Shêng Nung was the
inventor of agriculture and of herbal medicine in ancient
China. The Huai Nan Tzu (The Book of the Prince of Huai
Nan), ca. -120 notes (Chapter 19): “Anciently, the people
lived on plants and drank water, collecting the wild fruits
from the trees and eating the flesh of grubs and mussels.
They often got ill and were hurt by poisonous things. So
Shên Nung, the emperor, began to teach them how to sow
(and reap) the five staple grains [wu ku]... He tested the
properties of the hundred plants, and the quality if the water,
whether sweet or bitter; and thus he caused the people to
know what to avoid and what to accept. At that time in a
single day he met with seventy plants with active principles”
(Translation by Joseph Needham, SCC Vol. VI, Part I, p.
237). He presumably discovered which plants were suited
for use as food and which as medicine. Therefore in their
medical writings the ancient Chinese were inclined to follow
the dictum I Shih T’ung Yuan, meaning “Food and medicine
have a common origin.” “This tradition is visible in the Shên
Nung Pên Ts’ao Ching (Classical Pharmacopoeia of the
Heavenly Husbandman) +2nd century.” It was continued and
enlarged through a whole series of Chinese materia medica
down to the great pharmacopoeia, Pên Ts’ao Kang Mu of
+1596.
The section on tea processing and utilization (p. 503,
506) notes: Another version of Shên Nung’s exploits says
that he tasted a hundred plants in one day; he found seventy

of these to be toxic and he found tea (ch’a) to be an effective
antidote. This passage is said to occur in the Shên Nung
Pên Ts’ao Ching (Classical Pharmacopoeia of the Heavenly
Husbandman), but no one has been able to find it in the
surviving text of this classic. Another alleged source is the
Shên Nung Shih Ching (Shên Nung’s Food Canon), which
is cited by a great authority. This book is no longer extant.
“Unfortunately, the legend of Shên Nung has become so
deeply ingrained in the culture of tea in China that it is often
cited in support of the notion that tea was discovered as a
drink at about the year -3000.”
According to legend and the Huai Nan Tzu, both
medicinal herbs and the five staple grains were discovered
by one and the same person, the Heavenly Husbandman, the
Emperor Shêng Nung (p. 571).
Only the Shên Nung Pên Ts’ao Ching is cited in this
book’s bibliography (p. 622). (p. 622). Address: Alexandria,
Virginia.
2841. Huang, H.T. (Hsing-Tsung). 2000. Production of
oil from oilseeds (Document part). In: H.T. Huang. 2000.
Science and Civilisation in China. Vol. 6, Biology and
Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 436-57.
• Summary: By the time of the Southern Song dynasty
[began +1127], edible oil was considered one of the “seven
necessities” of life.
Huang (2000, p. 441-43) quotes a long passage from
the Jilebian [Miscellaneous Random Notes] (+1133 Sung
Dynasty; W.-G.: Chi Lê Pien) which discusses many
vegetable oils, including that made from sesame seeds
(huma), hemp seeds, perilla seeds, almonds, rapeseeds, and
tung seeds. Huang comments: “The availability of such a
wide variety of vegetable oils suggests that the technique
of extracting oils from plant seeds had now reached a high
level of proficiency. Shen Gua [in the Mengqi Bitan (Dream
Pool Essays, +1086)] noted that Northerners loved to use
hemp oil for frying food. According to the Mengliang Lu,
by Wu Zimu (+1275), oil pressing establishments were seen
in the southern capital of Hangzhou (W.-G.: Hangchou). All
indications are that production and commerce in vegetable
oils were a significant sector of the Song [dynasty] economy.
And yet we cannot find in the literature of the period any
description of how the seeds were processed to yield oil. For
that information we have to wait for the appearance of the
Nongshu (Agricultural Treatise), 1313 by Wang Chen of the
Yuan (Mongol) dynasty, which provides the first description
of an oil press in the Chinese literature.” A long excerpt
describes how to construct the press and then use it to make
sesame oil. A full-page illustration (p. 442) from the same
book shows a man using a wooden mallet to drive a wedge
into the press. Yet it is difficult to tell from either the text
or the illustration how the press is constructed. Address:
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Alexandria, Virginia.
2842. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Yuba (doufu-pi) and dried yuba sticks
(fuzhu) (Document part). In: H.T. Huang. 2000. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 303, 320-23. [6 ref]
• Summary: Dr. Huang discusses yuba and dried yuba sticks
mainly on pages 303, and 320-23.
When a film forms on the surface of heated soymilk, it
can be lifted off to give doufu-yi [“tofu robes”] or doufu-pi
[“tofu skin”] (3 Cc = Chinese characters given for each) as
stated in the Bencao Gangmu [The great pharmacopoeia, by
Li Shizhen, 1596] (Huang, p. 320).
Note: In Japanese this film is called yuba.
In a flow diagram of the process for making tofu
(Huang, p. 321). “soy milk skin” [yuba] is shown as one of
the by-products. This yuba can be further processed to give
“Vegetarian chicken” and “Vegetarian ham.”
Table 29 title “Family of products related to soybean
curd” [tofu] (Huang, p. 322) includes doufu-pi which
is called “Soy milk skin.” Method of production: “Film
skimmed off heated soy milk.”
Huang, p. 323: The next food related to tofu is doufu-pi
(3 Cc) bean curd skin [yuba], which is commonly known
today as fuzhu (2 Cc, bean curd bamboo) [dried yuba sticks
or rolls], apparently because its shape resembles a fairly
young bamboo shoot. Fuzhu comes in long wrinkled strips
that are light yellow in color. As mentioned on p. 303, the
Bencao Gangmu [The great pharmacopoeia, by Li Shizhen,
1596] states that a skin is formed on the surface of soymilk
when it is heated; it can be lifted off and dried to give yuba.
It seems reasonable to assume that yuba had been made in
China for at least several hundred years before the Bencao
Gangmu appeared.
It is mentioned in the Bencao Gangmu Shiyi
[Supplemental Amplification of the Bencao Gangmu, by
Zhao Xuemin, 1765, page 365] and in several literary works
from the Qing (Manchu) dynasty (1644-1912).
Footnote 72: On page 365, one of the poems on tofu
by Li Tiaoyuan describes the froth on the surface of cooked
soymilk folding like a cloth. Doufu-pi [yuba] is directly
mentioned as a dish in the popular Qing novels Yu Lin
Wai Shi by Wu Jingzi (1701-1754), chapter 22, and Jing
Hua Yuan by Li Ruzhen (1763-1830), chapter 23, and as a
skin for dumplings in the Hong Lou Meng by Cao Xueqin,
chapter 8. All four references are cited in Hong, Guangzhu.
1987. Zhongguo Doufu [Chinese Tofu]. Beijing, China:
Commerce Publishers (p. 30-32).
As can be inferred from Table 29, yuba is the product
in this group that contains the least amount of water. After
drying, it can be stored for a long time without refrigeration,

and has long been a popular ingredient in many Buddhist
vegetarian dishes.
Footnote 73: Fuzhu is also translated as “dried bean curd
sticks, as it is called in the basic Buddhist vegetarian recipe
given in: Miller, Gloria Bley. 1966. The Thousand Recipe
Chinese Cookbook, p. 624.
Note: This is the earliest English-language document
seen (June 2011) that uses the term “bean curd bamboo” to
refer to dried yuba sticks. Address: Alexandria, Virginia.
2843. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Douhu or Doufu-hua [Curds made from
soymilk] (Document part). In: H.T. Huang. 2000. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 323-24. [2 ref]
• Summary: Douhua (2 Cc = Chinese characters given)
(bean flower) or doufu-hua (3 Cc) [tofu flowers] is simply
the freshly coagulated soymilk curds without additional
treatment–such as pressing. It is also called doufu-nao (3 Cc)
or funao (2 Cc) (bean curd brain). The earliest reference we
have to this delicate food is in the Suiyuan Shidan [Recipes
from the Sui Garden] (4 Cc), by the famous Chinese Qing
dynasty gastronome Yuan Mei in about 1790.
The recipe for Fu yong doufu (4 Cc) (hibiscus tofu)
states (p. 100): Place funao (2 Cc) in well water and heat to
boiling three times to remove the beany flavor. Suspend the
curds in chicken soup and bring to a boil. Before serving,
garnish with laver [the sea vegetable used to make nori] and
pieces of shrimp.
It is significant that the funao is first boiled to remove
the beany flavor, as well as to dilute the indigestible
oligosaccharides in the whey, indicating that the raw funao
needed additional processing to make it wholly attractive.
Today, doufu-hua is usually drained as much as possible to
remove the whey, and it is frequently suspended in a sugar
syrup and served as a refreshing cold dessert. Address:
Alexandria, Virginia.
2844. Huang, H.T. (Hsing-Tsung). 2000. Making of
fermented tou fu. (Document part). In: H.T. Huang. 2000.
Science and Civilisation in China. Vol. 6, Biology and
Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 325-28.
[12 ref]
• Summary: Table 29 (p. 322) shows a “Family of products
related to soybean curd.” The last item in this Fuju (3 Cc
= 3 Chinese characters are given). Description: Fermented
tou fu. In China it has long been “renowned as one of those
special gastronomic delectables that is often irresistible to
the aficionado but obnoxious to the uninitiated.” The process
for making it is the most interesting of all the products
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made from tofu, and therefore it deserves a more extensive
treatment than the others.
The earliest known reference to fermented tofu is found
in the Penglong Yehua [Night discourses by the Penglong
mountain], by Li Rihua (who lived from 1565 to 1635).
This document [which probably appeared in about 1610]. It
says that the people in a particular district in southern Anhui
province [in central eastern China] love to ferment tofu in the
fall. They wait until it is covered with a hairy coat [of natural
mold]. They carefully wipe off the hair and gently dry the
cake. Then it is deep fried in hot oil, then drained and cooked
with other foods. It is said to have the flavor of yu fish.
In 1680 a more detailed description of making fermented
tofu (Fukien-style) appeared in the Shixian Hongmi [Guide
to the mysteries of cuisine]. The best time to make this
product is in the spring or fall. After the pieces of tofu are
covered with a hairy growth, wipe off the hair with a piece
of paper. Now make a mixture of 3 parts soy sauce and 1
part fried salt. Grind fresh red ferment, peppercorn, fennel
and liquorice; mix the powder with salt and wine. Place the
tofu in a jar and add the wine sauce mixture. Seal the mouth
of the urn with clay, and allow it to stand for 6 months. The
resulting product will have an excellent flavor.
Two other passages in this same book are also of
interest. One describes the process for making tsao ju fu (3
Cc), i.e. fermented tofu aged in the residual mash of grain
wine. The other describes how to make doufu fu (3 Cc) “a
deep fried ‘stinky’ dewatered tofu. Take good quality [pieces
of] tofu and grill in oil. Then cover with a cloth screen to
keep out flies and other insects. When a “stinky” odour is
developed, fry the pieces again in hot “boiling” oil. The
flavor is excellent.
Note: This “stinky” tofu is probably chou doufu.
From these passages we see that by 1680 furu and rufu
had apparently become synonyms for fermented tofu.
By the middle of the Qing (Manchu) dynasty (16441912; i.e., by about 1780) fermented tofu had begun to be
famous nationwide. There was the furu of Suzhou (Suchow,
a major city near the mouth of the Yangtze river in Jiangsu
province in Eastern China), and there was the furu of
Guangxi (Kuangsi, Kwangsi, a province in southern China
along its border with Vietnam).
In 1790 the Suiyuan Shidan [Recipes from the Sui
garden], by Yuan Mei praises the fermented tofu made in
Suzhou and Guangxi.
Technically the most interesting descriptions for making
fermented tofu appeared in about 1750 in the Xingyuan Lu
[Memoir from the garden of awareness]. It gave five recipes
and two different methods. In the second method, the molded
tofu is allowed to age in the mash left from the fermentation
of wine made from grains.
The molds responsible for converting tofu into
fermented tofu in China have been isolated. The most
important ones appear to be Mucor sufu, Mucor rouxanus,

Mucor wutuongkiao, Mucor racemosus, Mucor sinensis
(later identified as Actinomucor elegans) and Mucor
dispersus.
In China, fermented tofu is typically packaged in
squares about 3 inches wide and 3/4 inch thick. Because of
its high salt content, fermented tofu is used as a seasoning
to accompany bland foods such as rice congee or rice, or to
flavor other cooked foods.
The next section (p. 328-30) is a “Comparison of tofu
and cheese.” There is no evidence the Western style cheese,
made by curdling dairy milk with the enzyme rennet, was
ever made in traditional China even though dairy products
were an important part of the Chinese diet, in both the north
and south, during the Tang and Song dynasties.
Note: Dr. Huang has been unable to find any mention
of fermented tofu in the Bencao Gangmu [The Great
Pharmacopoeia], by Li Shizen (1596). Address: Alexandria,
Virginia.
2845. Huang, H.T. (Hsing-Tsung). 2000. Ferments (WadeGiles: ch’ü. Pinyin: qu {named “koji” in Japanese})
(Document part). In: H.T. Huang. 2000. Science and
Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p.
• Summary: In this book, most entries related to koji are
indexed (in the General Index) under “ferment.” Koji
originated in China; the first clear descriptions of how to
make various types (wheat koji, millet koji) appear in AD
544 in the Qimin Yaoshu [Important arts for the people’s
welfare], by Jia Sixie (see separate record).
The origin of koji is lost in the mists of time, but
there are various theories about how it came to be. The
most credible of these is that koji arose when someone
inadvertently left a basket of steamed rice in the open for
several days, until it was covered with a fragrant yellow
or white mycelium. Or it may have been dried. In North
China, this type of rice koji eventually came to be known as
qu and in South China as chiu yao (wine medicament). But
fascinating questions remain! How did the original rice (or
millet) koji of antiquity acquire the modern character for koji
which came to be written with a wheat radical during the
Han dynasty (202 BC to AD 220) and in later ages why was
it usually made with wheat as the raw material rather than
rice?
In the Shuowen Jiezi (Analytical Dictionary of
Characters) of 121 AD, the character for koji was originally
constructed by placing a bamboo radical on top of the word
denoting a chrysanthemum. “The etymology of qu (koji)
is thus consistent with the notion that the product was first
formed when steamed rice granules were exposed to air in
a bamboo basket and that at some time it would acquire the
colour of the yellow chrysanthemum” (p. 261-62).
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Information about koji in China appears on the
following pages: p. 5 (Dr. Huang’s first view of the myceliae
of Aspergillus under a microscope), p. 6 (footnote. Most of
the organisms involved in Western industrial fermentations,
such as Aspergillus, Rhizopus, and Mucor species, were first
isolated from the ancient ferment {Cc = Chinese character}
{Chinese ch’ü or Japanese koji}), p. 8 (the common grain
molds, of the families Aspergillus, Rhizopus, and Mucor play
a major role in the processing of foods in China, a situation
without parallel among the world’s cultures), p. 154 (koji
cannot be translated into English; it contains both enzymes
and live organisms),
p. 150-68 (origin and discovery of koji) p. 156-60 (koji
and sprouted grain), p. 161 (inoculum), p. 162 (koji fungal
myceliae, herbal / medicated, microbial activity control), p.
166-67 (barley koji, grain molds, wheat koji), p. 167, 16890 (common koji, koji in cake form, koji for autumn wine,
for spring wine, incubation hut, methods for making, millet,
superior koji), p. 174-77 (activity / power of koji, incubation,
temperature control), p. 178, 182 (incubation hut, inoculum),
p. 183-86 (koji in cake form), p. 190 (manufacture of
standard koji), incubation, herbal / medicated, p. 194-95
(mother or koji = koji starter),
p. 232, 238 (herbal / medicated / medicament), p.
257-74 (origin and discovery of koji) p. 261-62 (origin
and etymology of the character for koji, millet koji, wheat
koji, yeasts in koji), p. 277 (wheat koji), p. 279-81 (koji
amylase, koji in brick form, fungal mycelia population, grain
molds, inoculum, made in modern China, mixed cultures
of microorganisms, power of koji, yeasts in koji), p. 285
footnote, p. 289 (yellow coat koji), p. 290 (white koji),
p. 327 (use of koji in making fermented tofu), p. 334-36,
339 (amylase, use in food processing, yellow coat / mold
koji, glutinous rice koji, hai making, molded wheat, protease,
soy sauce koji), p. 346-57 (use of koji in making jiang and
soy sauce, yellow coat / mold koji, glutinous rice koji,
yellow seed = huang tzu), p. 360-62, 371 (yellow mold koji),
p. 375 (barley koji), p. 380-81 (use of koji with meat and
fish, hai making), p. 387-88 (cha making), p. 390 (use of koji
with meat and fish), p. 395-97 (koji in Southeast Asia),
p. 405 (rice koji is called nü qu), p. 406-07 (use of koji
in pickling vegetables), p. 415 (qu refers to mold ferments =
koji),
p. 592 (Aspergillus, grain molds, mixed cultures
of microorganisms, yeasts in koji), p. 593 (origin and
discovery of koji), p. 593-94 (amylase, koji enzymes, koji
development, products related to grain koji molds), p. 599600 (koji’s evolutionary history and development), p. 595
footnote (grain molds, mixed cultures of microorganisms),
p. 605 (ritual sacrifice, yellow coat koji), p. 608 (koji
technology dissemination). Address: Alexandria, Virginia.
2846. Huang, H.T. (Hsing-Tsung). 2000. Red ferment (WadeGiles: hung ch’ü. Pinyin: hong qu {named beni koji, “red

rice koji” in Japanese}) (Document part). In: H.T. Huang.
2000. Science and Civilisation in China. Vol. 6, Biology
and Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 3, 7, 191203, 279, 290, 327, 595.
• Summary: In this book, most entries related to red rice
koji are indexed (in the General Index) under “ferment, red.”
This type of koji is made with the mold Monascus purpureus
which gives a red color to the rice. It is often used to make
a red grain-based wine in China, or to impart a red color to
foods with which it is cooked, and/or to serve as a natural
preservative for these foods.
Dr. Huang observed in his ancestral village: The two
most interesting food processing operations were taking
place right next door. The family ran a small workshop
making wine from steamed rice plus red ferment (hong qu;
red rice koji). The latter was purchased locally and the rice
was the same that we ate for lunch or dinner (p. 3).
That red koji is also used to color chicken and fish a
brilliant red in Foochow (p. 7).
The earliest document seen that contains the term “red
koji” is a poem by Wang Can who lived in the late Han
dynasty (AD 177-217). In this poem he says that he was
served a dish cooked with red koji (hong qu) from Kua-chou.
Huang notes that this claim of being the earliest is difficult to
substantiate. First, this term does not appear again until 700
years later in the Five Dynasties period, although there are
references to red colored wine in documents dated AD 547
and AD 860. From the context, however, it appears that red
koji was not used to make these two red wines (p. 192-93).
The next earliest known reference appears in AD 960 in
Qing Yilu [Anecdotes, Simple and Exotic], by Tao Ku.
We next encounter red rice koji in a poem by the great
poet and gastronome of the Song dynasty, Su Tungpo (W.-G.
Su Tung-p’o) (lived 1036-1101). Huang (p. 193) translates
fragments of two poems he wrote while in South China:
(1) “In search of local products from an old friend, / I
sent him post haste ‘cured mash’ and ‘red ferment.’”
(2) “Last year we shared a plate of tender alfalfa, /
Tonight I pour a Min wine, red as cinnabar.”
Huang comments (p. 193): “Min is a synonym for
Fukien [Fujian] province. Thus, these verses indicate that the
‘red ferment’ [red rice koji] and ‘red wine’ were very much
specialties of the South, which they still are today.”
Invention of red rice koji (p. 194). Making red rice koji,
temperature control and therapeutic properties (p. 194-95,
197-203). Use as a preservative (p. 202). Use in making red
fermented tofu (p. 327). Address: Alexandria, Virginia.
2847. Huang, H.T. (Hsing-Tsung). 2000. Roasted soybean
flour (Document part). In: H.T. Huang. 2000. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
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Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 455.
• Summary: In this excellent, extremely comprehensive and
detailed book, Dr. Huang makes no mention of roasted soy
flour–or of any other type of soy flour–in China.
We looked in the index under: flour, roasting, soy,
soybeans, ta tou, and tou. The only possible lead was at
“roasting, oil seed (p. 455),” however this roasting was part
of the process for the pressing of vegetable oils–not for
making roasted soy flour.
Conclusion: Dr. Huang could find no evidence for the
existence of roasted soy flour among traditional Chinese
foods. Address: Alexandria, Virginia.
2848. Huang, H.T. (Hsing-Tsung). 2000. Soybean sprouts
(Document part). In: H.T. Huang. 2000. Science and
Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 295-98.
• Summary: This section is mainly an excellent review of the
early Chinese literature concerning soybean sprouts in early
China. It is generally thought that soybean sprouts were first
mentioned in the Shennong Bencao Jing (Benjing) [Classical
pharmacopoeia of Shennong, the Heavenly Husbandman],
which appeared in about 100 A.D. The text refers to dadou
huangjuan [Yellow curls from the soybean] as a medicine.
“The flavor is sweet and mild. It is used to treat numbness in
the joints, muscle, and knee.”
Since sprouted grain (nieh), as from rice, millets or
barley, had been made and used since ancient times to make
malt sugar, it is not surprising that the soybean should also
be sprouted.
Despite the fact that soybean sprouts were mentioned
in about 100 AD in the Shennong Bencao Jing, it is
difficult to determine when soybean sprouts were actually
first prepared and used as medicine or food. Although the
Shennong Bencao Jing is believed to be based on material
from the Zhou (W.-G. Chou) dynasty (1045-256 BC) and
Qin (W.-G. Ch’in) dynasty (221-206 BC), its compilation
was not completed until the end of the Han dynasty, c. 200
AD. “There is no way of knowing which items in it were in
currency before the Han and which were introduced during
the Han.”
Note: The Han dynasty in China lasted from 202 BC to
AD 220.
Dr. Huang concludes “that soybean sprouts probably
first came into medicinal use [in China] during the Han
dynasty.”
The earliest known document that mentions the
preparation and use of soybean sprouts for food is the
Shanjia qinggong or Shanjia gongqing [Basic needs for
rustic living], by Lin Hong; it appeared in about 1200
AD–during the Southern Song (W.-G. Sung) dynasty in

China (1127-1279). Dr. Huang concludes that “Bean sprouts
were apparently a common article of food during the Song
dynasty” (960-1279). In Mandarin Chinese, soybean sprouts
are presently named touya (“bean sprout”) or huangdouya
(“yellow bean sprout”). Address: Alexandria, Virginia.
2849. Product Name: Miyako brand Edatsuki Edamame:
Branch Edamame (Soybeans on the Branches in their Pods)
(Frozen).
Manufacturer’s Name: Mutual Trading Co., Inc. Imported
from China.
Manufacturer’s Address: 431 Crocker St., Los Angeles,
CA 90013. Phone: (213) 626-9458.
Date of Introduction: 2000 December.
Ingredients: Edamame soybeans.
Wt/Vol., Packaging, Price: 2.2 lb plastic (vinyl) bag.
How Stored: Frozen.
New Product–Documentation: Talk with and letter (fax)
from Atsuko Kanai at Mutual Trading Co. (MTC). 2001.
June 15. In Japan, some high-class / fancy restaurants sell
edamame still attached to the branches for several reasons:
(1) It makes them appear fresher and closer to their natural
state. (2) The product is different from typical edamame
and thus interesting for customers. (3) It may be that after
the pods are separated from the branches, they immediately
start to lose their sweetness–like sweet corn. So edamame
attached to the branches may be slightly sweeter and fresher.
It is difficult to transport edamame in this form, especially
frozen, because the branches could not tolerate the freezing
process, which turned the green branches to brown twigs that
looked dead. MTC sold this product mostly to restaurants.
There were no printed bags; only a sticker on the clear plastic
bags. Unfortunately, this product was ahead of its time in the
USA and, in part because of quality control problems, was
discontinued after several shipments. MTC may re-introduce
it now that edamame has become so popular.
2850. Product Name: Safeway Select Edamame: Boiled
Soybeans for Snacking and Cooking (Frozen in the Pods).
Manufacturer’s Name: Safeway, Inc. (Distributor).
Imported from China.
Manufacturer’s Address: P.O. Box 99, Pleasanton, CA
94566-0009.
Date of Introduction: 2000 December.
Ingredients: Edamame (boiled soybeans).
Wt/Vol., Packaging, Price: 1 lb plastic bag. Retails for
$1.69.
How Stored: Frozen.
New Product–Documentation: Package with Label
brought by Akiko Aoyagi. 2000. Dec. Purchased at Safeway
in Lafayette, California. 7¼ by 10 inches. Plastic bag. Green,
black, white and yellow. The background of the front panel
is a color photo of many green vegetable soybean pods
against a black background. One pod is open to show the
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California 94549. Phone: 925-283-2991.
2852. Wu, Z.G.; Lu, C.G. 2000. [Exploiting vegetable
soybean and increasing profit]. Soybean Bulletin (4):4.
[Chi]*
Address: China.
2853. Chen, Yong. 2000. Chinese San Francisco, 1850-1943:
a trans-Pacific community. Stanford, California: Stanford
University Press. xvi + 392 p. Plus 16 unnumbered pages of
plates. Illust. Index. 24 cm. Series: Asian America. [357* +
771 endnotes]
• Summary: Page 64: “In 1878 a greater variety of goods and
services were available in comparison to what could be had
in the 1850s. For lovers of tofu products, for example, the
two ‘bean cake’ shops must have been a special blessing.”
Note: The source of the information above is Wells
Fargo and Co’s the 1882 Directory of Principal Chinese
Business Firms (in San Francisco...).
2854. Cochran, Sherman. 2000. Encountering Chinese
networks: western, Japanese, and Chinese corporations
in China, 1880-1937. Berkeley, California: University of
California Press. xii + 257 p. Illust. 24 cm. *
• Summary: See especially the chapter titled “Mitsui Trading
Company,” by Sherman Cochran.
Review: “The great value of this densely packed study
is its concrete nature. The episodes retrieved from it shed
a revealing light on the life in the Chinese countryside.
The work is to be commended also for its comparative
dimension... Cochran analyzes a number of foreign and
Chinese firms in several different Chinese industries in this
equally interesting successor study... Cochran provides a
vivid set of detailed narratives showing how robust and
growth-oriented participants were in China’s late imperial
and early republican modern industrial markets as far back as
the 1880’s... Encountering Chinese Networks is a wonderful
book; it is both lively and scholarly.”–The Journal.
beans. Several tiny pink soybean flowers and leaves are
nearby. After the product name are written the two Chinese
characters meaning “edamame.” Front panel text: “Keep
frozen.” On the back are cooking instructions, nutrition facts
(a little sodium added), and a recipe for Edamame salad with
tomatoes and Parmesan shavings. Product of China.

2855. Cost, Bruce. 2000. Asian ingredients: A guide to
foodstuffs of China, Japan, Korea, Thailand, and Vietnam.
New York, NY: HarperCollins. xiv + 322 p. Illust. 24 cm. *
• Summary: The contents of this book is almost identical to
that of the original 1988 edition. This is not a new edition.

2851. Shurtleff, William; Aoyagi, Akiko. 2000. Tofu &
soymilk production. 3rd ed. Lafayette, California: Soyfoods
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec.
28 cm. [223 ref]
• Summary: Contains many new advertisements, plus
changes on the title page, copyright page, and back cover
of both paperback and hardcover editions (new ISBN for
each). Address: Soyfoods Center, P.O. Box 234, Lafayette,

2856. Hsu, Madeline Yuan-yin. 2000. Dreaming of gold,
dreaming of home: Transnationalism and migration between
the United States and South China, 1882-1943. Stanford,
California: Stanford University Press. xx + 271 p. See p. 34.
Illust. Maps. Index. 24 cm. Series: Asian America. [309* +
563 endnotes]
• Summary: This is a history of migration from Taishan (in
southern China) to the United States. Taishan County is a
county in Guangdong province in southwest China, in the
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Pearl River Delta, 170 km (105 miles) west of Hong Kong
and 130 km (81 miles) south of Guangzhou (Canton; see
map facing p. 1). It is famous for the many who left China
from there, especially to go the California {Gold Mountain}
starting at the time of the gold rush (during the Qing /
Manchu dynasty) and the Pacific Coast. With 587 km (364
miles) of shoreline, “Taishan seems advantageously situated
for travel across the ocean” (p. 20).
Why did they leave? (1) Overpopulation. (2) For
economic reasons; both local poverty and the lure of fortune
abroad. “Up to 1960, well over half of all Chinese in the
United States came from this single county” (p. 3).
Chapter 2, “California Dreaming: Migration and
Dependency” (p. 16+) traces the history of migration to and
from Taishan. The Taiping Rebellion (1851-1864), which
began only two years after the start of California’s gold rush,
greatly increased the number of men departing from Taishan.
By 1860, some 73,890 Chinese had entered the United
States through the San Francisco Customs House (p. 32), yet
many others entered without being counted. In 1868 Qing
dynasty China legalized the emigration of Chinese laborers
by signing the Burlingame Treaty with the United States. In
1893, in recognition of the financial potential of overseas
remittances, the Qing officially lifted the already defunct ban
against those wishing to return (p. 24).
Chinese who traveled overseas clung to the Chinese
way of life. Their demand for food and other things Chinese
produced a thriving export trade. “The businesses that
handled this new demand for Chinese groceries in foreign
places were called jinshanzhuang, or Gold Mountain firms.
They supplied such things as “dried oysters, shrimps,
cuttlefish, mushrooms, dried bean curd, bamboo shoots,
sweetmeats, duck liver and kidneys, [and] water chestnut
flour” to Chinese in the United States. “Preserved ginger was
another popular item” (p. 34).
Villagers back in Taishan could use the money sent to
them from California to buy soy sauce, tofu, and the like
(p. 105). Address: Prof. of Asian American Studies, San
Francisco State Univ.
2857. Kulp, Karel; Ponte, Joseph G., Jr. eds. 2000. Handbook
of cereal science and technology. 2nd ed., revised and
expanded. New York, NY: Marcel Dekker. ix + 790 p. Illust.
Index. 29 cm. Series: Food Science and Technology, No. 99.
• Summary: Chapter 26, “Fermentation and microbiological
processes in cereal foods,” by Pierre Gélinas and Carole
McKinnon (of Food Research and Development Centre,
Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec,
Canada) (39 refs) (p. 741-54) contains a long table (p. 74246) titled “List of foods prepared from fermented cereals.”
The four columns are: (1) Food name (synonym or related
food). (2) Food type (characteristics). (3) Area (country or
continent). (4) Main microorganisms.
Under “Soybeans” the following foods are listed: Chee-

fan. Chinese yeast. Hama-natto. Kenima. Ketjap. Meitauza.
Meju. Miso (chiang, doenjang, kochujang, tauco). Natto.
Soy sauce (kanjang, kecap, kicap, shoyu, taosi [sic]). Sufu
(tahuri, taokoan tao-hu-yi). Tairu (taire–fermented soybean
milk, like yogurt, from Malaysia). Taotjo. Tempe (tempeh).
“Chee-fan” is described as “Curd-like” [fermented tofu]
from China. Main microorganisms: Mucor spp., Aspergillus
glaucus.
Note 1. Taokoan (listed under Sufu, above) is not a
fermented food. It is the Filipino equivalent of Chinese
doufu-gan or “pressed tofu.” Filipino fermented tofu is
tahuri (also spelled tahuli).
Table 2, “List of representative microorganisms
associated with fermented cereal foods” (p. 74-48) contains
two columns: (1) Type of microorganism (and within type,
genus and species, listed alphabetically by genus). (2) Food
produced.
Under “Bacteria” are: Bacillus natto–Hama-natto
[sic], natto. Lactobacillus delbrueckii–Miso, soy sauce.
Pediococcus spp.–Hamanatto. Pediococcus halophilus–Soy
sauce. Streptococcus spp.–Hama-natto.
Under “Bacteria” are: Actinomucor elegans–Meitauza,
sufu. Aspergillus glaucus–Chee-fan. Aspergillus oryzae–
Hama-natto, ketjap, meju, miso, saké, soy sauce. Monascus
purpureus–Anka (ang-kak, beni-koji, red rice), hong-ru (laohong). Mucor spp.–Chee-fan, ruhi, sufu. Mucor hiemalis–
Sufu. Rhizopus oligosporus–Tempe.
Under “Yeasts” are: Candida spp.–Soy sauce.
Zygosaccharomyces rouxii–Miso, soy sauce.
The section on “Major commercial fermentation
processes” includes (p. 752-53) soy sauce (from wheat and
soybeans) and miso (from rice and soybeans).
Note 2. Koji, the basis of soy sauce, miso, and saké
fermentations, is not mentioned in either of the first two
tables. However it is mentioned by name on p. 753. Address:
1. American Inst. of Baking; 2. Prof. Emeritus, Kansas State
Univ. Both: Manhattan, Kansas.
2858. McCunn, Ruthanne Lum. 2000. The moon pearl.
Boston, Massachusetts: Beacon Press. 316 p. 22 cm.
• Summary: Fiction (historical novel). A matchmaker
has found Yun Yun a brutal husband. He hurts her,
unsympathetically on their wedding night, and the next two
days with him are terrible for her. But she looks forward to
the third day when she can return home.
Page 100: “Tipping her bridal guide generously from her
own small store of cash, Yun Yun asked the woman to buy
some fried sesame dumplings, steamed sponge cakes, and
turnip goh for her parents.
“’Don’t you mean stinky beancurd and bitter melons?’
[symbols of unhappiness] the guide asked.
“Yun Yun understood the woman’s meaning. But Yun
Yun wanted to believe, had to believe that her parents had
not failed entirely, that when she learned how to please her
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husband and in-laws, they’d soften, become kind.”
2859. Pomeranz, Kenneth. 2000. The great divergence:
China, Europe and the making of the modern world
economy. Princeton, New Jersey: Princeton University
Press. x + 382 p. See Chapter 5. Index. 24 cm. Series: The
Princeton Economic History of the Western World [665* ref]
• Summary: Page 226: “Per acre food yields in Lingnan’s
irrigated rice farming kept growing with the help of evermore beancake fertilizer... In the lower Yangzi, where
beancake was already heavily used in the eighteenth century,
yield increases slowed after 1800,...”
Note: A Chinese translation was published in 2003.
Address: Prof. of History, Univ. of California, Irvine.
2860. Serventi, Silvano; Sabban, Françoise. 2000. Pasta:
The story of a universal food. Translated by Anthony
Shuggar. New York, NY: Columbia University Press. xxi +
437 p. Illust. 24 cm. See p. 45-55. Presented at the Seventh
International Conference on Ethnological Food Research
held at Sogndal, Norway on June 10-14, 1987. [400+*
references and endnotes]
• Summary: This book is a masterpiece, diligently
researched by fine historical detectives, and so beautifully
written and documented. The first thing to know is that
Marco Polo did not bring knowledge of pasta with him when
he returned to Venice in 1296. This fable was concocted
in the early 20th century by the trade magazine Macaroni
Journal.
Rather pasta emerged at two different times, made from
two different types of wheat, from two great civilizations:
Italy and China. Pasta was already well known in Italy
before Marco Polo returned from China.
“From China has come pasta made with soft wheat flour,
often served in broth with fresh vegetables, finely sliced
meat, or chunks of fish or shellfish. Pastasciutta, the Italian
style of pasta, is generally made with durum wheat semolina
and presented in thick, tomato-based sauces” (from the
publisher).
Soy beans are mentioned only briefly as follows: In
China the earliest know reference to pasta refers in the Jijiu
pian [Handy primer, or dictionary for urgent use], by Shi
You, written in 40 BCE. We can assume by this time that
pasta was relatively well known, “because it is mentioned
in a document intended for the widest possible circulation
whose contents clearly assume a general familiarity, even
among children. Among the ordinary foodstuffs mentioned
in a short rhyming list is a group of four cereal-based dishes.
The word bing [pasta] appears first. One of the dishes was “a
sweet soup of soy beans” A much later commentator on this
text, Yan Shigu (581-645) explained that bing was made of a
mixture of mian (wheat) flour and water and then steamed (p.
277-78).
The Yinshan zhengyao [Principles of correct diet], by

Hu Sihui (1330, Yuan dynasty) mentions both pasta making
and soybeans (p. 329). Address: 1. Food historian, focusing
on France and Italy; 2. Chef de Travaux, l’Ecole des Hautes
Etudes, en Sciences Sociales, Paris, France.
2861. Stickney, Robert R. ed. 2000. Encyclopedia of
aquaculture. New York, NY: John Wiley & Sons. xiii + 1063
p. Illust. Index. 29 cm. [400+* ref]
• Summary: In the section title “History of Aquaculture,”
the subsection on “The first few thousand years” begins:
“The first known written document on aquaculture appeared
in China in 475 B.C. (1). The very short volume by Fan Li,
called Fish Breeding, discussed carp culture, which may
have already been going on for centuries when the book was
written.”
Reference (1) in the Bibliography is: E.M. Borgese,
Seafarm, Harry N. Abrams, Inc. New York, 1977.
The section titled “Protein sources for feeds” (p. 688-95)
has this contents: Introduction. Protein feedstuffs: Animal
proteins (marine products or by-products {fish meal, fish
solubles–condensed or dried, shrimp meal or crab meal, fish
silage}, rendered by-products {meat and bone meal, meat
meal, blood meal, blend of meat and bone meal and blood
meal}, poultry wastes {poultry by-product meal, poultry
feather meal, hydrolyzed}). Plant proteins (Oilseed meals
{soybean meal, heated, full-fat soybean meal, cottonseed
meal, peanut meal, sunflower meal, rapeseed meal and
canola meal}, other plant proteins {distillers’ grains with
solubles, brewers’ dried grains, corn gluten meal and corn
gluten feed, alfalfa meal, miscellaneous plant protein
foodstuffs}, plant protein concentrates {incl. alfalfa leaf
protein concentrate, soybean protein concentrate, etc.
however these products may be too costly for commercial
use}). Soybean meal is also mentioned on pages 692 and
693.
The summary of this section states (p. 694): “Soybean
meal has been the major protein foodstuff used in
aquaculture diets worldwide, mainly because it has the best
amino acid profile among all plant foodstuffs. Fish meal is
the major protein feedstuff for coldwater and marine species,
because the replacement of fish meal with plant proteins
has not been successful, even though small amount of plant
proteins can be used in diets for these species.” Address:
Texas Sea Grant College Program, Bryan, Texas.
2862. Weiss, E.A. 2000. Oilseed crops. 2nd ed. London:
Blackwell Science. ix + 364 p. See p. 165-203. Foreword by
Sir Charles Pereira, FRS. Illust. Maps. 26 cm.
• Summary: Chapter 6 (Soya) has no separate bibliography.
Address: Consultant in tropical agriculture, Victoria,
Australia.
2863. Wilkinson, Endymion Porter. comp. 2000. Chinese
history: A manual. Revised and enlarged. Cambridge,
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Massachusetts: Harvard University Press / Harvard Yenching
Institute. xxiv + 1181 p. Index. 23 cm. Harvard Yenching
Institute Monograph Series, 52. 1st ed. 1998. [500+* ref]
• Summary: A remarkable and extremely valuable book.
Partial contents: Introduction: Recent historiographical
trends, center and periphery, periodization, the dynasties.
I: Basics. 1. Language. 2. Dictionaries. 3. People. 4.
Geography. 5. Chronology. 6. Telling the time. 7. Statistics:
Numbers and order of magnitude, population, weights and
measures, money, prices. 8. Guides and encyclopedias.
9. Locating books. 10. Locating secondary sources. 11.
Libraries.
II: Pre-Qin sources. 12. Archaeology. 13. Pre-Qin
archaeology. 14. Prehistoric signs and symbols. 15. Oracle
bone inscriptions. 16. The characters: Evolution and
structure. 17. Epigraphy. 18. From bamboo strips to printed
books. 19. Excavated and transmitted texts.
III: Historical genres. 20. Primary and secondary
sources. 21. Annals. 22. Standard histories. 23. Topically
arranged histories. 24. Miscellaneous histories. 25.
Government institutions. 26. Official communications. 27.
Law. 28. War.
IV: Other primary sources... 35. Agriculture, food and
the environment. 36. Medicine. 37. Technology and science...
42. Foreign accounts of China.
V: Primary sources by period.
In the chapter titled “Agriculture, food and the
environment,” section 35.2.2 on “Pre-Qin foodstuffs and
cooking” (the Qin dynasty, 221-206 B.C., came just before
the Han) states that the staple dishes, cooked mainly by
boiling or steaming, were typically “accompanied by a
savory paste (jiang, miso in Japanese) made from hydrolyzed
(fermented) meat, fish, crustaceans, or, most important of
all, soybeans” (Footnote 8). “The soybean is indigenous to
northeast China. Its cultivation began in the Zhou period. It
was a major source of protein, especially for peasants and
laborers. Starting in the Yangzi valley, it was brined and
hydrolyzed into the characteristic Chinese flavoring, soy
sauce (jiangyou) (9). By the Han, a new process had been
discovered; if the production was interrupted half way and
the beans dried, they became blackened and delicious. Along
with savory pastes (jiang) and pickles (zu), these fermented
soybeans (chi) were immensely popular (10).”
Footnote 8: See Zhongguo shiqian yinshishi (A history
of Chinese prehistoric food and drink), Wang Renxiang, ed.
in chief, Qingdao, 1997.
Footnote 9 (p. 638): “The origin of ‘soya’ in European
and other languages is from either xiyao [fermented black
soybean sauce] or shôyu (the Cantonese and Japanese for
jiangyou [soy sauce] respectively). The early generic word
was shu (Glycine max), later dou, and later still dadou to
distinguish it from post-Han imported pulses.”
Footnote 10: “Chi used to be pronounced shi. Other
names for chi were douchi, daku, and nadou (nattô in

Japanese).”
Section 35.2.3 on “New foodstuffs and cooking” covers
the period from the beginning of the Han dynasty in 202
B.C. Noodles (bing) were introduced. Soybeans (in the forms
of jiang and fermented black soybeans {chi}) remained an
important source of protein. Alfalfa (musu or mushu), peas
(hudou, modern wandou), and sesame (huma, modern zhima
or mazi) are said to have been introduced by Zhang Qian,
the emissary from the Former / Western Han dynasty. By the
Tang “bitter fermented blackened soy beans” (huchi) had
been introduced; hu means “barbarian.” Tofu (doufu) is first
mentioned in the early Song dynasty. It was imported into
Japan and first appeared there in a document dated 1183.
“It was used as a substitute for meat and fish in Buddhist
vegetarian cooking.” New World crops which made their
way into China from the 16th century include peanuts
(fandou, modern huasheng), chili, corn, sweet potatoes, and
tomato (p. 643).
Note: The author was born and educated in England.
Address: Head of Delegation and Ambassador to China for
the European Commission.
2864. Heijdra, Martin. 2001. Searching for the word maodou
meaning “green vegetable soybeans” in Chinese documents.
A maodou festival in Fujian (Interview). SoyaScan Notes.
Jan. 26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Martin looked through about 40-50 Chineselanguage books in the Gest Oriental Library at Princeton–
including many encyclopedias, cookbooks, books on
Chinese foods and food history, and even books on Shanghai
appetizers. He was able to find only one mention of the
word maodou. A local gazetteer, which had a section on the
customs of Fujian (spelled Fukien in Wade-Giles), stated
that a festival named the maodou jie (“green vegetable
soybean festival”) is held in Fujian (a maritime province
in southeast China) on the 9th day of the 9th month of the
Chinese calendar. On that day the people of Fujian give one
another green vegetable soybeans. No indication is given
of when this festival started. This festival was mentioned
in several different books, and even the Japanese food
historian Morohashi (1955) mentioned it. The “Double Yang
Festival” has been celebrated on this day since ancient times
throughout China.
He found only one other reference to green vegetable
soybeans. A Chinese cookbook titled Sui Xi Ju Yin Shi Pu, by
Wang Shi-xiong (published in 1861) stated, in the section on
green soybeans (ching dadou): “If they are tender, you can
eat them directly with a little salt.” Note: The term maodou is
not mentioned.
Martin said that looking for this word maodou was an
“impossible task” for various reasons: (1) Older Chinese
books do not have indexes. (2) Maodou are too plain to be
mentioned in most books. Chinese cookbooks would not
mention a recipe which said simply: Boil and serve with
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a little salt. Yet Martin would not be surprised at all if the
Chinese had been eating green vegetable soybeans for
hundreds of years–probably in the area around Shanghai.
“You cannot argue from a negative” he notes–especially
with such a simple, unprocessed food. In other words, just
because he cannot find it in books, does not mean that it
doesn’t exist.
Martin is quite sure that the Chinese did not get
the custom of eating green vegetable soybeans from the
Japanese: (1) The characters used are completely different
and (2) the Fujian festival indicates a Chinese origin.
Address: PhD, Chinese bibliographer, Gest Oriental Library,
317 Palmer Hall, Princeton Univ., Princeton, New Jersey
08544-1005.
2865. Heijdra, Martin. 2001. Books on the history of tofu in
Chinese. Mao-doufu (Interview). SoyaScan Notes. Jan. 26.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In Princeton’s Gest Oriental Library are at least
four good Chinese-language books on the history of tofu in
China–all published after 1983.
Martin found a word mao-doufu (“hairy tofu”), which
refers to a type of fermented tofu covered with the hairs of
a mold mycelium. Address: PhD, Chinese bibliographer,
Gest Oriental Library, 317 Palmer Hall, Princeton Univ.,
Princeton, New Jersey 08544-1005.
2866. American Soybean Assoc. 2001. Bean beat: ASA
celebrates signing of PNTR for China legislation. Soybean
Digest. Jan. p. 55.
• Summary: The ASA applauds the signing by President Bill
Clinton of legislation authorizing Permanent Normal Trade
Relations (PNTR) between the United States and China.
Passage of PNTR has been an ASA priority for more than
two years.
A bar chart shows the dramatic growth of soybean
exports from the USA to China: 15 million bushels in
marketing year 1995/96. 59 million bushels in 1996/97. 70
million bushels in 1997/98. 80 million bushels in 1998/99.
And a whopping 191 million bushels in 1999/2000–making
China the largest single-country purchaser of U.S. soybeans,
accounting for almost 20% of total U.S. soybean exports.
Exports of soybeans and soy products were worth $1 billion
last year.
ASA opened its first office in China in Beijing in 1982,
and its second office in Shanghai in 1993 to further expand
market development activities.
2867. Soybean Digest. 2001. New Uses: A Soybean Digest
special report. Sponsored by United Soybean Board. MidFeb. p. 21-32.
• Summary: This is a special pull-out insert in the midFebruary issue of Soybean Digest. It includes four full-page
color ads by United Soybean Board promoting the checkoff

program. They are titled: (1) Our checkoff: Building global
knowledge about biotechnology. (2) Our checkoff: Building
the aquafeed market in China. (3) Our checkoff: Building
biodiesel markets here at home. (4) Our checkoff: Building
the edible soy market in Mexico.
The following subjects are covered in the insert: The
Taylor family ate a heaping serving of soy every day.
Soyfoods are attracting media attention: A survey by
Prevention magazine in the year 2000 found that twice as
many consumers want soyfoods offered on social occasions
(one in three) as they did the year before. An hydraulic
fluid made from soybean oil. Funding of biofuels research
as a way of reducing petroleum consumption and sulfur
omissions. New uses in building materials for the home. Soybonded plywood. Better edible oil from Satelite soybeans
developed at North Carolina State University.
“Soy candles tested nationally: Alltrista Consumer
Products began text marketing soybean oil-based candles late
last year in Pittsburgh [Pennsylvania], Salt Lake City [Utah]
and the Seattle-Portland [Washington–Oregon] metro area.
Alltrista purchased the rights to produce the soy candles from
the Indiana Soybean Board, which funded their development.
Alltrista is marketing the candles under the Earth Lights
brand name and displayed the candles at the January Chicago
Housewares Show, a prominent national trade show.” Note:
This is the earliest English-language document seen (April
2004) that contains the term “soy candles” (or “soy candle”).
Soy-based lubricants made by Terresolve Technologies,
in Eastlake, Ohio. Research on soy oil at NCAUR in Peoria,
Illinois. Barrier, a product made from soybean soapstock,
that reduces the bad odors from hog feedlots: It reduces
hydrogen sulfide gas levels by up to 75% and ammonia
levels by 40%. Soyfee’s Choice, a soy coffee made by
Soy Coffee Roasters in New York: website soycoffee.com.
Moving research on soy oil lubricants to the marketplace
at the University of Northern Iowa. Polyurethane pickup
bed liner made partly from soy oil material called SoyOyl,
developed by Urethane Soy Systems Co. (USSC) in
Princeton, Illinois. Research at Purdue Univ. (Indiana) to
study links between soy consumption and osteoporosis
reduction.
2868. Chajuss, Daniel. 2001. Soy protein concentrate:
Processing, properties, and prospective. Paper presented at
the 92nd Annual Meeting of the American Oil Chemists’
Society. 13 p. Held 13-16 March 2001 in Minneapolis,
Minnesota.
• Summary: This paper consists of 13 PowerPoint
presentation graphics / frames photocopied on 13 pages. 1.
Title page. 2. Main presently available industrial soy protein
ingredients for the food industry (4 types of soy flours,
enzymatic treated soy products, soy protein isolates, soy
protein concentrates {SPC}). 3. Soy protein concentrates
(three processes: Aqueous alcohol washed “traditional”
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{Hayes System} concentrates–about 450,000 tonnes
{metric tons} per year. Acid washed concentrate–about
20,000 tonnes per year. Hot water washed concentrate–
none currently produced). 4. Aqueous alcohol washed soy
protein concentrates are usefully applied in (minced meat
products, minced and canned fish products, meat analogs
and alternatives, bakery products, dietetic foods, infants’
formulas, calves milk replacers, fish and piglets feeds and
pet foods, other food products). 5. Nutritive advantages
of aqueous alcohol washed soy protein concentrate (6
advantages). 6. Technological advantages of aqueous alcohol
washed soy protein concentrate (5 advantages). 7. Alcohol
washed soy protein concentrate typical material flow. 8.
Functional soy protein concentrates (3 types). 9. Typical
gross analysis of traditional aqueous alcohol washed (“Hayes
System”) soy protein concentrate (Moisture 6.0–10.0%.
Protein {N x 6.25} dry basis 68.0–72%). 10. Major world
processors of soy protein concentrates (table). 11. Cost and
margins–Soy protein concentrates by aqueous alcohol wash.
12. Prospective–Soy protein concentrate (Steadily growing
market, about 15% per year. “Functional” concentrates
with tailor made properties are expected to see rapid future
growth). 13. Hayes General Technology Company Ltd.
The table of major world processors of soy protein
concentrates shows: ADM (Netherlands) AAW (aqueous
alcohol washed). Solae LLC–Central Soya Aarhus
(Demark)* AAW. Solae LLC–Central Soya Sogip (France)*
AAW. Solbar Hatzor (Israel) AAW. Shemen / Soyprotec
Industries (Israel) AAW. ADM (USA) AAW. ADM (USA)
Acid washed. Solae LLC–Central Soya (USA)* AAW. Solae
LLC–Ceval Alimentos / Bunge (Brazil)* Acid washed. ADM
China AAW.
Note: Letter (e-mail) from Daniel Chajuss. 2006. July
8. Asterisks mean that these plants that had once belonged
to several firms now (2006) all belong to Solae. The main
reason for the two plants using the acid wash process is that
these manufacturers had soy isolate plants before they got
soy concentrate plants, and this already had the equipment
needed (such as a spray drier, decanter, centrifuges, etc.) to
produce acid wash soy protein concentrate. The acid washing
system is much less widely used today; it was a prior
technology.
There is now concern among infant nutrition experts
about the high levels of phytoestrogens, and their estrogenic
activity, in infant formulas and foods fed to young growing
people. “Thus an advantage of the aqueous alcohol wash
SPC process, for certain and very special foods, is that it
retains less and not more of the soy phytoestrogens in the
final concentrate.”
Nutritional advantages of aqueous alcohol washed SPC:
(1) Devoid of antigenic protein components (2S, 7S, 11S
proteins, glycinin and beta conglycinin). (2) Devoid of soy
“antinutrients” (hemagglutinins, phytates, non-digestible
sugars, saponins, etc). (3) Low in antiproteolytic enzyme

activity (trypsin and chymotrypsin activity–Kunitz and
Bowman Birk trypsin inhibitors). (4) Low estrogenic activity
(low in isoflavones / phytoestrogens). (5) Balanced amino
acid ratio. (6) Help to reduce the risk of coronary heart
disease (CHD). All these make traditional SPC better suited
for making calf milk replacers, piglets starters and fish feeds,
and a more nutritive product than other industrial soy protein
products, especially for the above noted purposes as well as
for young human infants.
It is true today that essentially all soy-based infant
formulas are made from soy protein isolates. However, in
the past, they have also been made from traditional SPC.
So why don’t isolate makers use the aqueous alcohol wash
process to make isolates (with low estrogenic activity)
specifically for use in infant formulas and feeding? Because
it is technically difficult and costly–although it would be an
ideal product for infant feeding. “Personally I believe that
‘refolded-functional’ soluble alcohol washed SPC would be
better nutritionally, safer, and a more economical product for
infants.”
SPC producers do not compete (and never have
competed) on the high levels of isoflavones / phytoestrogens
in their concentrates, as all alcohol washed SPC has low
levels of these substances. Address: Managing Director,
Hayes General Technology Company Ltd., Misgav Dov
19, Mobile Post Emek Sorek, 76867 Israel. Phone: (972) 8
592925.
2869. Huang, H.T. (Hsing-Tsung). 2001. Chinese dictionaries
and indexes to Chinese books (Interview). SoyaScan Notes.
April 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: One of the basic problems with an ideographic
/ character-based writing system (such as Chinese) is that,
unlike a system based on an alphabet, there is no easy way
of placing the characters in “alphabetical order.” Therefore
complex systems had to be devised, usually based on the
traditional Radical Priority System. Some 300 years ago the
Chinese developed a system for classifying their characters
according to 214 elements or radicals. To oversimplify,
radicals with few strokes come before those with many
strokes. For each radical there is a series of characters,
ordered by the number of strokes in each character. Other
systems were called the “Four Corners” (which originated in
Taiwan) and a syllabary.
The earliest Chinese dictionary was the Erh Ya, a
dictionary of classical terms written in about the third
century B.C. The order of the terms was based on the Four
Corners system; it very cumbersome and not nearly as easy
to use as a dictionary based on an alphabet. Even the early
Western dictionaries of Chinese, such as the famous one by
Matthews, was arranged according to radicals.
The first indexes to Chinese books were created during
the 1930s as part of a cooperative project between Harvard
University and the Yenching University in Beijing (the most
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famous missionary university on China). They began by
creating indexes for the Chinese classics–in part because the
Westerners realized it would be very difficult to study these
classics without an index. Today, the Harvard-Yenching
Institute in Massachusetts has an entire library of these
indexes that it helped to create. Before the 1930s, the concept
of an index in Chinese books did not exist. The development
of the pinyin system of romanization also provided a new
way of indexing based on the Roman alphabet combined
with the various tones. So modern Chinese dictionaries
developed after the 1960s are very easy for both Chinese and
Westerners to use. Modern word processors also use pinyin
to access the many Chinese characters.
The absence of indexes in Chinese books (including all
the Classics) before the 20th century was a major problem
for scholars. Good scholars would simply memorize entire
books. To find information on a particular subject, the reader
typically used the table of contents. But even so, it was very
difficult to find information on a particular subject. Address:
Goodwin House, 4800 Fillmore Ave., Alexandria, Virginia
22311. Phone: 703-824-3652.
2870. Pyenson, Andrea. 2001. Open the pods and pop out
the beans: edamame are the new peanuts. Boston Globe
(Massachusetts). April 25. p. 67-68 (E1-E2).
• Summary: “In Japan, they are popular in bars [and
restaurants], where patrons pop the bright green beans
into their mouths directly from the pods. In China, Korea,
Mongolia and Thailand, people rely on them as an important
source of protein.”
“They are edamame (ed-ah-MAH-may), fresh green
soybeans, that are sweet and nutty, with a texture similar to
fava beans. They grow in fuzzy green 2½-inch-long pods,
with two or three beans packed into each one. They also
happen to be extremely nutritious, but don’t let that scare
you, because they taste so good and are so much fun to eat.”
“Most people find that when they start eating edamame,
they can’t stop–once they get over the idea that they’re
eating soybeans.”
“They are harvested just before they reach maturity,
when the beans are green and sweet.” Address: Globe
correspondent.
2871. Fujita, Hiroyuki; Yamagami, T.; Ohshima, K. 2001.
Fermented soybean-derived water-soluble touchi extract
inhibits alpha-glucosidase and as antiglycemic in rats and
humans after single oral treatments (Open Access). J. of
Nutrition 131(4):1211-13. April. [17 ref]
• Summary: This finding “may have potential use in the
management of patients with non-insulin-dependent diabetic
mellitus.” Address: Research and Development Dep., Nippon
Supplement, Inc., Kita-Ku, Osaka, 531-0076, Japan.
2872. Han, Bei-Zhong; Rombouts, F.M.; Nout, M.J.R. 2001.

A Chinese fermented soybean food: review. International J.
of Food Microbiology 65(1-2):1-10. April. [36 ref]
• Summary: Contents: 1. Introduction.
2. The classification of sufu.
3. Manufacturing process.
3.1. Traditional process with natural fermentation.
3.1.1. Preparation of tofu
3.1.2. Preparation of pehtze (pizi)
3.1.3. Salting
3.1.4. Ripening
3.2. Innovated commercial process
3.2.1. Preparation of tofu
3.2.2. Preparation of pehtze (pizi)
3.2.3. Salting
3.2.4. Ripening
4. Chemical composition and nutritional quality of sufu
5. Conclusion
“Abstract: Sufu or furu is a fermented soybean product
originating in China. It is a cheese-like product with a
spreadable creamy consistency and a pronounced flavour.
Sufu is a popular side dish consumed mainly with breakfast
rice or steamed bread. It has a long history and written
records date back to the Wei Dynasty (220-265 AD). Sufu
is made by fungal solid state fermentation of tofu (soybean
curd) followed by aging in brine containing salt and alcohol.
The present review is based on scientific data published in
Chinese and international sources. Several types of sufu
can be distinguished, according to processing method or
according to colour and flavour. Choice of processing can
result in mould fermented sufu, naturally fermented sufu,
bacterial fermented sufu, or enzymatically ripened sufu.
Depending on the choice of dressing mixture, red, white or
grey sufu may be obtained. The stages of the process are
discussed and include the preparation of tofu, the preparation
of pehtze, salting and ripening. Fungal starters include
Actinomucor spp., Mucor spp. and Rhizopus spp. The
chemical composition is discussed with particular reference
to the proximate composition, the amino acid content and
profile, as well as the volatile flavour components of various
types of sufu.”
Contents: 1. Introduction (incl. early history). “Due to
the long history and incomplete written records, no attempt
was made to search for its origin. The first historical record
mentioned that the sufu process was carried out in the Wei
Dynasty (220-265 AD) (Wang and Du, 1998; Hong, 1985). It
became popular in the Ming Dynasty (1368-1644) and there
are many books describing sufu processing technologies
(Zhang and Shi, 1993).
“Sufu products are manufactured both commercially and
domestically, and the annual production is estimated over
300,000 metric tons in China.”
2. Classification of sufu (The 4 types based on
fermentation are Mould-fermented sufu. Naturally-fermented
sufu. Bacteria-fermented sufu. Enzymatically ripened sufu.
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The four types based on colour and flavour are: Red sufu.
White sufu. Grey sufu. Other types incl. zui-fang / tsui fang
{drunk sufu}).
3. Manufacturing process (four main steps). 3.2.1.
Preparation of sufu. 4. Chemical composition and nutritional
quality of sufu. 5. Conclusion (Sufu “has been widely
consumed as a relish by Chinese people for more than 1000
years... Throughout history, the Chinese seemed to follow
their own ways in developing the product without foreign
influences”). Address: Lab. of Food Microbiology, Dep. of
Agrotechnology and Food Sciences, Wageningen Univ., P.O.
Box 8129, 6700 EV Wageningen, The Netherlands.
2873. Grieshop, Christine M.; Fahey, G.C., Jr. 2001.
Comparison of quality characteristics of soybeans from
Brazil, China, and the United States. J. of Agricultural and
Food Chemistry 49(5):2669-73. May. [14 ref]
• Summary: On a dry-matter basis: “Soybeans from China
had a greater crude protein concentration (42.14%) than
those from Brazil (40.86%), whereas soybeans from China
had a lower lipid concentration (17.25%) than those from
either Brazil or the United States (18.66 and 18.70%,
respectively).” Address: Dep. of Animal Sciences, Univ. of
Illinois, Urbana, IL 61801.
2874. Shu, Xiao Ou; Jin, F.; Dai, Q.; Wen, W.; Potter, J.D.;
Kushi, L.H.; Ruan, Z.; Gao, Y.T.; Zheng, W. 2001. Soyfood
intake during adolescence and subsequent risk of breast
cancer among Chinese women. Cancer Epidemiology,
Biomarkers & Prevention 10(5):483-88. May. [35 ref]
• Summary: “Abstract: Many experimental but few
epidemiological studies have suggested that soyfoods and
their constituents have cancer-inhibitory effects on breast
cancer.” “Our study suggests that high soy intake during
adolescence may reduce the risk of breast cancer in later
life.”
Note: This is the earliest document seen (Dec.
2020) which shows that consumption of soyfoods during
adolescence (or childhood) is linked to a marked reduction
in breast cancer risk in Asians. Address: 1. Vanderbilt Univ.
School of Medicine, Center for Health Service Research,
Nashville, Tennessee 37232.
2875. Shurtleff, William; Aoyagi, Akiko. 2001. The book of
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press.
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm.
[321 ref]
• Summary: The spine has a new look, with dark brown
letters on a beige background. At the base of the spine is the
Ten Speed Press logo in orange.
This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb.
2001). The copyright page and inside back cover have also
been updated; the SoyaScan database now contains 62,000

records. The preface has been expanded and many dates
added. Numerous other small changes have been made
throughout the book. Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549. Phone: 925-283-2991.
2876. Vitasoy USA Inc. 2001. Announcement of Yvonne
Lo’s retirement (News release). 400 Oyster Point Blvd.,
Suite 201, South San Francisco, CA 94080. 1 p. June 14.
• Summary: “Vitasoy USA President and CEO Yvonne Lo
has resigned effective June 30, 2001. Yvonne’s brother,
Winston Lo, executive chairman of Vitasoy International
Holdings, Ltd., will assume Yvonne’s position and
responsibilities until a new CEO is selected.” Address: South
San Francisco, California. Phone: (650) 583-9888.
2877. Hymowitz, Ted. 2001. Looking for information about
Samuel Bowen in the Archives of the British East India
Company in London (Interview). SoyaScan Notes. June 27.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted first collected documents about Samuel
Bowen from the Georgia Historical Society. But he had
to prove that Bowen’s story about being in China was
actually true. So Ted went to London to visit the archives
of the British East Indian Co. Just to get in, he had to have
a personal letter from the Chancellor of the University
of Illinois. Once in, he was asked to leave most of his
belongings at the door, but he was allowed to take a pencil
and some paper with him. The archives has countless
bundles of material from 1795 on that have not been open
or catalogued. Fortunately Bowen claimed to have been in
China before 1795, so those records had been catalogued and
were well organized. A watchman was seated atop a tall chair
in the middle of the room to make sure that nobody at the
three desks stole any of the priceless letters. When Ted asked
for his first collection of documents, he was brought a bundle
of about 100 letters and told that if what he was looking
for existed, it would be somewhere in these letters. They
were not indexed, and the handwriting was hard to read.
Ultimately he found the document which proved that Samuel
Bowen had been in China. Then he asked for the records of
the Pitt. There he saw (and photographed) Samuel Bowen’s
signature on the manifest.
Ted spent about three days in the archives, with their
moldy smell, and found exactly what he was looking for.
When he arrived back in Illinois, he first showed his findings
to Jack Harlan, who said simply “Write it up.” Address: Prof.
of Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
2878. Fetters, Luke. 2001. Sovereign foundations and
educational antecedents to the Hong Kong Conference,
Church of the United Brethren in Christ. Paper presented at
the second annual meeting of the United Bretheren Historical
Society. 31 p. Held 29 June 2001 in Huntington, Indiana. [34
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ref]
• Summary: “In this paper I will present a historical
overview of the United Brethren outreach to the Chinese
prior to 1950, focusing on the work of three key figures
who shaped a United Brethren missiological strategy for
reaching the Chinese: Moy Ling, Chiu Yan Tze, and Wan
Kwai Chin. All three were Chinese. All three were educators.
All three were related by marriage. All three were highly
entrepreneurial. And most impressive, all three displayed
remarkable resilience in the face of numerous setbacks.”
Chiu Yan Tze is an important figure in the history of
soymilk in China and the USA. Therefore we will focus on
his life, and that of his wife, Wan Kwai Ching. Here is a
brief chronology: 1890 April 14–Y.T. Chiu born in Canton,
China, the eldest of 9 children, into a devout Christian
family with a strong Baptist heritage. His grandfather on
his mother’s side was the first Baptist preacher in Canton.
His uncle (Mrs. Moy Ling’s father) was at one time pastor
of the Canton Baptist Church. His father came to Portland,
Oregon, in 1855, and while studying in one of the mission
schools in Portland, became a Christian; before his death
he became one of the elders of the Baptist Church in Hong
Kong. His mother was a teacher in the Canton Baptist
School before she was married. Therefore Y.T. Chiu was
a 3rd generation Christian. 1893–Chiu’s father moves his
family to Hong Kong, and the son studies in private schools
there from 1895 to 1903. 1895 ca.–Wan born in Hong Kong.
1905–At age 15, Chiu baptized in Baptist Church in Hong
Kong. 1908–Chiu leaves Hong Kong to study science and
education at the University of California at Berkeley. While
in school, he was an active Christian leader. He served
as teacher and assistant principal of evening school in
Berkeley. 1913–Chiu receives his B.S. degree in Chemistry
from U.C. Berkeley. 1914–He moves to New York City to
attend Columbia University. 1915–Chiu receives his MS
degree in chemistry from Columbia. 1915–Chiu returns to
Canton to serve as prof. of chemistry and chair of Religious
World Committee at Lingnan University (then known as
Canton Christian College, Baptist). 1916–Chiu and Wan
are married. Her mother died when she was 12 years old.
She was the eldest of 3 living children. She graduated from
teacher’s college at age 16. Upon graduation, she founded
Ming To school for poor children in Hong Kong and served
as principal for 2 years. She resigned to marry Chiu; the
marriage was arranged by their families. 1927–Chiu receives
his PhD degree in chemistry at Cornell University (Ithaca,
New York). 1937 Aug. 31–Japanese start bombing Canton.
1938 Oct. 12–35,000 Japanese troops occupy Canton; Chiu
is in Hong Kong. 1941 Dec. 8–Japanese bombing of Hong
Kong begins, followed soon by occupation. Wan evacuates
to Hong Kong, where she works in education, evangelism,
and refugee relief. 1942-46–Chius flee Hong Kong with
family, staff and students. They travel in the Chinese interior,
providing education and relief work. 1946–Chius return

to Canton to find demolished homes and school buildings.
Their person effects are gone. They repaired, rebuilt, and
started over. 1947 summer–Chiu returns to USA to teach
at Huntington College, Indiana, as a guest professor. Wan
supervises work in China. 1949–Communist revolution in
China. In Oct. Chiu moves to Hong Kong because of his
extensive ties to America. 1949 Oct. 14–Communists take
control of Canton. Wan remains in Hong Kong to supervise
work. 1957 March 30–Wan is permitted to leave China for
Hong Kong. 1959–Chiu serves as director of Hong Kong
conference until 1967, at which time the Chius retired to
California. 1981–Wan dies. 1987–Chiu dies.
Includes a timeline of Dr. Chiu’s life. Note: Both K.S.
Lo and Y.T. Chiu lived in the village of Linshan during the
war. His name: Chiu Yan-Tsz (Cantonese; he wrote it like
this on all his papers) or Chao En-tz’u (Mandarin); Zhao
Enzi (pinyin). She says Yan = Grace and Tsz = Given. He
was a Rev and PhD; in 1927 he wrote his PhD thesis on
soymilk at Cornell Univ. Address: Asst. Prof. of Educational
Ministries, Huntington College, 2303 College Ave.,
Huntington, Indiana 46750.
2879. Kikkoman Corporation. 2001. Annual report 2000. 250
Noda, Noda-shi, Chiba 278-8601, Japan. 39 p. 28 cm. [Eng]
• Summary: The information in this English-language
annual report is current as of April 2001. Contents: Financial
highlights. Introduction. Message from the president
(Yuzaburo Mogi): Fiscal year in review, operating results,
strengthening the competitive business, summary of business
policy (business principles {based on consumer satisfaction},
medium-term business strategy, business organization,
basic policy on distribution of profits, tasks for the coming
years, in closing). Global operations: United States, Europe,
Asia, Japan. Topics: Commemorative events held to mark
milestones at Singapore and Taiwan plants, Kikkoman
takes part in Dutch water resource preservation project.
Research and development. Financial review: Operating
results. Consolidated balance sheets, etc. Corporate
history (chronology from April 1925 to Aug. 2000).
Global network (directory of Kikkoman names, addresses,
and phone numbers worldwide). Board of directors and
officers. Corporate data. Overall, sales and profits remained
approximately unchanged from 1999.
Overseas, Kikkoman is benefitting from the growing
popularity of soy sauce. Statistics demonstrate this. Over the
last 26 years, overseas of Kikkoman soy sauce have grown
by an average of more than 10% a year. Last year, overseas
sales of soy sauce topped 120 million liters for the first time.
Overseas sales (excluding exports from Japan) accounted for
about 30% of consolidated net sales and 50% of Kikkoman’s
consolidated operating income–excluding the Coca-Cola
Business. Sales volume in the USA, the company’s largest
overseas market, rose to 95 million liters, grew steadily, and
accounted for 80% of Kikkoman’s total overseas sales of soy
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sauce. Last year, Kikkoman’s share of the U.S. home-use
market hit an all-time high of 55%. In Europe, production
capacity at the plant in the Netherlands is presently being
raised to 7 million liters, from 6 million liters, to meet rising
demand. In China, Kikkoman is constructing a soy sauce
plant; shipments are slated to start in the spring of 2002.
The China plant will be the company’s third in Asia outside
Japan, joining plants in Singapore and Taiwan.
Effective from fiscal 2000, the results of the Tone
Coca-Cola Bottling Co., Ltd. and two other companies
accounted for by the equity method have been included in
the consolidated results, following the introduction of new
accounting standards based on the Securities and Exchange
Law of Japan. However tables on p. 22 make it easy to
compare Kikkoman’s 2000 financial performance with that
of the year before. Excluding Tone: Sales were down 1.4%
but net income (profit) was up 39.6%.
Photos (p. 3 and 7) show Yuzaburo Mogi. Address:
Noda, Japan.
2880. Leung, S.S.; Lee, R.H.; Sung, R.Y.; et al. 2001.
Growth and nutrition of Chinese vegetarian children in Hong
Kong. J. of Paediatrics and Child Health 37(3):247-53. June.
*
• Summary: The study investigated the nutritional status of
51 Chinese lacto-ovo-vegetarian children (24 boys and 27
girls) aged 4-14 years. The only soyfood listed was soymilk,
of which they consumed on average about 40 gm/day. Soy
was consumed at approximately 10 meals per week. Address:
1. Dep. of Paediatrics, The Chinese Univ. of Hong Kong,
Shatin, Hong Kong.
2881. Huang, H.T. (Hsing-Tsung). 2001. Soybean seedlings
(doumiao) served in good Chinese restaurants (Interview).
SoyaScan Notes. July 3. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In some good Chinese restaurants you can ask
for doumiao which are young “soybean seedlings” with
many young leaves and the roots removed. Each seedling is
only 6-8 inches tall. The leaves (with the tender leaf stems
{petioles} attached) are removed from the stem and the stem
discarded. Doumiao are usually expensive–about $9 to $10
per serving. Dr. Huang first tasted this delicacy in the early
1970s at a nice Hunan Chinese restaurant in Alexandria,
Virginia; the proprietor asked him if he would like to try
it. Yet it did not appear on the menu. Dr. Huang recalls. “It
was the most delicious vegetable. The young leaves were
succulent and tender, with a nice flavor.” It was stir-fried and
served alone with little or no sauce, lightly seasoned with
salt plus perhaps a little ginger or garlic. “It was a very nice,
clean vegetarian taste.”
Since that time he has enjoyed the dish more than 30
or 40 times at many different types of Chinese restaurants
(Mandarin, Szechwan, Hunan, Cantonese, and nondescript)

most recently in Toronto, Ontario, Canada. He usually
has to ask for it, since it is typically not on the menu.
These seedlings are available in season (summer), just
like soy sprouts (which are called dou ya) at most Chinese
restaurants. They may be grown indoors like sprouts, in a
greenhouse, either in soil or in vermiculite in a hydroponic
solution. They are probably not grown in restaurants,
but perhaps by the same companies that supply Chinese
restaurants with sprouts. Beware! Doumiao, written with the
same characters, can also refer to the tender tips and tendrils
of pea plants, called “pea sprouts” by some Chinese.
The Chinese character dou means “soybeans” and
the character miao (which has the “herb” radical above
the character for “field”) means “seedlings.” In Matthews’
Chinese-English dictionary (1972 printing) it is character
#4470.
Dr. Huang does not know when doumiao, used as a
vegetable, first appears in the Chinese literature. He has
never seen it mentioned in a Chinese cookbook or in the
classical Chinese literature. He never heard of it when he was
growing up in Malaysia and he does not remember having it
in China in the 1940s, so he suspects it may be a fairly recent
creation.
However the characters doumiao have long been used
to refer to soybean seedlings in the field. One early reference
appears in the book Science and Civilisation in China. Vol. 6,
Biology and Biological Technology. Part V: Fermentations
and Food Science, by H.T. Huang (p. 299). A poem by
Chu Hsi (lived A.D. 1130-1200) extolling the virtues of a
vegetarian diet begins with the line: “Planting soybeans, the
seedlings are sparse.” The characters doumiao are used to
refer to the soybean seedlings. Address: Goodwin House,
4800 Fillmore Ave., Alexandria, Virginia 22311. Phone: 703824-3652.
2882. Liu, Keshun. 2001. Green vegetable soybeans in China
(Interview). SoyaScan Notes. July 6. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: KeShun was born and raised in Anhui province,
which is in eastern China, a little inland from Shanghai. His
family grew green vegetable soybeans around the edge of
their rice fields. He recalls clearly that they were called (in
pinyin) qingdou (literally “green beans”) and sometimes
ta qingdou (“large green beans”). This may be local
terminology.
Each day in about June, when the beans were in season
and ready to eat, his family would pull up (uproot) several
plants from the fields, bring them home, remove the beans
from the pods, then cook and eat the beans. They would also
dry the stems, and eventually use them for fuel.
Update: 2001. July 9. Call from KeShun. He has found
a book published in China in 1992 titled Dou Jin (Talk about
Beans), by Yu Jing et al. (Rural Book Publications) which
states (p. 24) that green vegetable soybeans can be called
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either maodou or qingdou, but that the former term is more
common. KeShun’s wife, who is from Fujian province,
has heard both terms. At Oriental food stores in the USA,
KeShun has seen green vegetable soybeans imported frozen
from China labeled with the Chinese characters maodou.
Recently he heard a new term, apparently imported from Dr.
S. Shanmugasundaram of AVRDC Taiwan: caiyong dadou
(“vegetable-use soybeans”). Address: Monsanto World
Headquarters, 800 N. Lindberg Blvd., St. Louis, Missouri
63167. Phone: 314-694-8561.
2883. SoyaScan Notes. 2001. On the English-language
etymology of “green vegetable soybeans,” “edamamé,”
“vegetable-type soybeans,” and “food-grade soybeans”: A
chronology of terminology (Overview). July 6. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: No other soyfood has had so much difficulty in
finding a single, standardized name. To this day, soybeans
picked when still fresh and green in the pods, boiled or
steamed, and served like a vegetable, are called by a
bewildering variety of names: edamamé (pronounced ayduh-MAH-may, the Japanese name), fresh green soybeans,
vegetable soybeans, green soybeans, edible green soybeans,
green vegetable soybeans, immature green soybeans, green
immature soybeans, immature soybeans, garden soybeans,
garden-type soybeans, garden soys, branch-beans, etc. The
short names are all ambiguous and the precise names are all
too long. Fortunately, since the late 1990s, the media have
increasingly used one name: edamamé.
The first attempt to describe green vegetable soybeans
appeared on 12 April 1855 when T.V.P. [T.V. Peticolas] of
Mount Carmel, Ohio, writing in the Country Gentleman said:
“They are inconvenient to use green, being so difficult to
hull.” For the next few decades other writers followed this
pattern of describing rather than naming the tender green
beans.
In Dec. 1890 C.C. Georgeson, writing in the Kansas
Agric. Exp. Station Bulletin first used the term “Edamamé”
in an English-language publication to describe his seeds
imported from Japan; but he was using the word as the name
of a soybean variety, rather than as the name of a food type.
It wasn’t until Jan. 1915 that a real name for these tender
fresh beans first appeared–in the USDA Bureau of Plant
Industry, Inventory No. 33. Referring to Plant Introduction
No. 34702, from Shantung Province, China, Dr. William R.
Faries of Coachella, California, wrote that he had received
the seeds in December 1912. They “grow well here. They are
fine for green shelled beans.”
On 19 May 1917 Anna R. Van Meter, writing in the
Ohio Farmer, called them “Green Soybeans.” The only
problem was that dry soybeans with green seed-coats are
called by the same name.
In July 1918 William J. Morse, wrote in the USDA
Farmers’ Bulletin No. 973 about this “green-vegetable

bean.”
The name we prefer was coined by William Morse while
studying soybeans in Japan. In July 1929 he first called them
“Vegetable soybeans,” then in Jan. 1931 he started using the
term “Green vegetable soybean,” and finally in March 1932
“green vegetable soybeans” (our preference). Morse made a
major effort to introduce both the new varieties and the new
way of eating them to America.
During the 1930s, six new terms were introduced:
“green shelled soybeans” (USDA Bureau of Home
Economics, 1933), “fresh green soybeans” (Carey Miller of
Hawaii, 1933), “green immature soybeans” (Carey Miller
and Ruth Robbins, 1934), “shell soy beans” (Dr. John
Harvey Kellogg, letter of 9 Dec. 1935 to William Morse),
“immature green soybeans” (Dr. A.A. Horvath 1938), and
“immature garden soy beans” (Helen Parsons, Abby Marlatt,
and George M. Briggs, 1939).
The name “Green vegetable soybeans” first appeared in
the title of a publication in 1935; it was an article by Morse
in the Proceedings of the American Soybean Association
(p. 44-45). In the same article he began to search for terms
to describe the new type of large-seeded Japanese soybeans
from which the best edamamé are grown: Being unaware of
the word edamamé, he coined the terms “vegetable types”
and “green vegetable types.” In 1938 he began to call them
“edible soybeans.”
But the name that stuck was first appeared in March
1939 in a famous bulletin titled “Eighteen varieties of
edible soybeans,” by J.W. Lloyd and W.L. Burlison of the
Illinois Agricultural Experiment Station. They called them
“vegetable-type soybeans” and distinguished then from
typical “field-type soybeans.”
Other terms used to refer to regular soybeans include
“grain type” (Deodhar et al., 1973), “oil beans” (Liu et al.,
1995), and “commodity soybeans” (Poysa, 1999).
During the 1930s and 1940s William Morse did more
than any other person to try to introduce green vegetable
soybeans and “edible- or vegetable-type” soybeans to
America as a new food and to popularize their use. He wrote
and lectured widely about them, and therefore he thought a
great deal about what name would best describe them. He
was in a unique position to see the big picture in terms of
soybean terminology, and by the 1940s he had clearly settled
on the terms “green vegetable soybeans” and “edible types”
as those he preferred.
After 1940 only a few new names appeared: “Garden
soys” (Edward Dies, 1942), “garden-type soybeans” (Allan
K. Smith, 1959), and “branch-beans” (a literal English
translation of the Japanese name edamamé) (Organic
Gardening and Farming, July 1977).
Then in the late 1990s a new name burst upon the scene:
“edamamé,” the Japanese word for green vegetable soybeans
cooked and served in the pods. This name was first used in
an English-language document, as far as we can tell, in 1991,
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by the Jameson-Williams Co. of Fairmont, Michigan. The
company issued a 2-page leaflet titled “What is edamamé?”
By the late 1990s and early 21st century, food writers and
manufacturers were using the word “edamamé” for all kinds
of green vegetable soybeans, including shelled ones that
would never be called “edamamé” in Japan.
Today, most people using the term “edamamé” don’t
realize that they are using it to mean “green vegetable
soybeans” and that the word “edamamé” has long been
used to refer to a subcategory of green vegetable soybeans–
namely those that are cooked and served in the pods.
Moreover, many do not understand the important connection
between “vegetable-type soybeans” and “green vegetable
soybeans.” This is unfortunate.
After studying these terminology questions for more
than 25 years, Soyfoods Center would like to see the
following terms adopted: (1) Green vegetable soybeans:
Vegetable-type soybeans picked green and cooked until
tender. They may be served either in the pods (as edamamé)
or shelled. This term has a 50-year history of use in the
professional literature. (2) Edamamé: Green vegetable
soybeans sold, cooked, and served in the pods. For shelled
green vegetable soybeans we favor the term “shelled
edamamé.” In Japan, the latter are just starting to become
available in the produce section of grocery stores, sold
refrigerated (not frozen), typically in rigid containers with
clear plastic tops and called either mukimi edamamé or
edamamé no mukimi or mukimamé. Mukimi means “shelled”
and mukimamé means “shelled beans.” (3) Vegetable-type
soybeans: Certain varieties of large-seeded soybeans (most
with Japanese pedigrees and clear hilums) recognized for
their good flavor and texture when used as food–either as
green vegetable soybeans or tofu, soymilk, etc. This term
has a 50-year history of use in the professional literature. In
Japan, such seeds are called edamamé no tane (“edamamé
seeds”). They are widely available in Japan in the spring
in typical paper seed packets at grocery stores next to the
produce department or the cut-flower department.
An alternative, simpler approach (now used by the
American media) would be to call both (1) and (2) above
“edamamé” then to call the shelled ones “shelled edamamé.”
Unfortunately each of these three approaches and terms
has its disadvantages. (1) Green vegetable soybeans is a
very descriptive term, but it is quite long and unfamiliar to
most Americans. Since “shelled green vegetable soybeans”
is much too long, “shelled edamamé” (a term now starting
to be used in Japan) or “green shelled soybeans” might be
better. (2) Edamamé is nice and short, and widely used in
the American press since the late 1990s. But it is difficult for
English speakers pronounce correctly if there is no accent
on the last letter, yet no English words have accents, and
the keyboard character (é) only exists in special foreignlanguage character sets, which are a nuisance to use
frequently. (3) The term “vegetable-type soybeans” is easy

to confuse with “green vegetable soybeans.” Moreover, the
term sounds strange when used to describe large-seeded
(often clear hilum) soybean varieties preferred for making
tofu or soymilk. In addition, most American’s have never
heard of “vegetable-type soybeans.” The term “food-grade
soybeans,” widely used in Canada since the 1980s, has its
own problems. First, it is often used to refer to all soybean
varieties utilized to make foods, including small-seed
varieties used to make natto and soy sprouts. Second, all
soybeans can be considered “food grade.”
2884. Drosihn, Bernd. 2001. Genetically engineered
soybeans and soyfoods in Europe (Interview). SoyaScan
Notes. July 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In Europe, soybeans are still not familiar and
not many are grown in Europe, so no European government
would say to the population that they should eat more soy
protein or make a health claim like that from the FDA in
late 1999. Most of the soybeans now used to make foods in
Europe come from South America or China; no more than
10-15% are grown in Europe. Imports from the USA and
Canada have dropped dramatically because of the issue of
genetically engineered (GE) soybeans.
For consumers, it has become a question of image; the
image of North American soybeans is very bad in Europe.
“Our customers ask us, ‘What kind of soybeans do you
use?’ If we say that we use American or Canadian soybeans,
then they will not trust our tofu.” Even though Bernd makes
his tofu from organic soybeans, he regularly tests all the
soybeans he uses. He generally finds less than 1.01% are GE.
Europe is definitely ahead of the USA in their awareness of
GE issues.
Note: Since President George W. Bush took office,
Europeans seem to be increasingly upset with U.S.
unilateralism on a wide range of issues, from global warming
to missile defense. They seem to be venting their frustration
in the way they buy soybeans as well.
Talk with Jim Skiff, President of U.S. Soy, LLC. 2001.
July 23. Jim has repeatedly observed exactly what Bernd
described above. European consumers are upset with and
distrust the USA; they reflect that in the way they buy
soybeans. The U.S. government continues to try to force
the Europeans to purchase our soybeans, which just makes
matters worse. They don’t understand the basic law of
marketing–you have to give consumers what they want.
Christian Nagel no longer makes soyfoods; he now buys
his tofu from Sojafarm (Lothar Stassen, Trechtingshausen,
in central Germany). Tempeh is a very, very small product in
Europe; not many companies currently make it.
In September Bernd plans to visit White Wave in
Colorado. Address: Founder and president, Viana Naturkost
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone:
+49 06593-99670.
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2885. Huang, H.T. (Hsing-Tsung). 2001. Recent discoveries
show that agriculture in China originated in the south in
about 8,000 BC with rice, not in the north with millet
(Interview). SoyaScan Notes. July 28. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: We now know much more about the
domestication of food grains in China than was known 10-15
years ago. Recent discoveries (starting in the 1970s) show
that agriculture in China started in southern China in about
8,000 BC in the central Yangtze valley–in the area around
today’s Wuhan. The first crop to be cultivated was rice. Ricegrowing communities (and their remains of rice and pottery)
dating from 5,000 to 6,000 BC have been found at Hangzhou
Bay at the mouth of the Fuchun River just south of Shanghai
in Zhejiang province. From southern and central China,
agriculture spread to the north. Most of key discoveries in
this area have been made by Chinese archaeologists during
the last 5-10 years–just as Dr. Huang was finishing his book
on the history of fermentations and food science in China.
When K.C. Chang read the draft of Dr. Huang’s book,
he immediately wrote back and said: “You are too much
oriented to northern China. South China is now becoming
much more important.
Moreover, before the Shang dynasty (ca. 1600 BC),
north China was warmer and wetter than it is today. The
Zhouli shows that the rice-growing regions were much
further north than they are today.
It used to be thought that the cradle of Chinese
civilization was in northern China, where the first cultivated
crop was millet. Most of the current information about these
discoveries is in Chinese. One book that incorporates some
of them is The Emergence of Agriculture, by Bruce Smith
(1995). The best book before that was Crops and Man, 2nd
ed. by Jack Harlan (1992).
Southern China is generally considered to be that from
the Yangtze River basin southward. Just north of this basin
is a watershed or small range of mountains (Dabie Shan)
running roughly east-west. North of that is the North China
Plain and the Yellow River (Huang Ho) valley.
Writing in China is thought to have developed in the
north–in the millet-growing area; it was being developed
by 2,000 BC in the area around Xian. Wheat was not yet an
important crop in these areas.
Dr. Huang believes that the first Chinese wine was
made from rice koji (qu) in southern China. The original
character for qu had a bamboo radical on top. When the
nationalists fled to Taiwan in the late 1940s, scholars
continued their studies of Chinese culture. There they found
that indigenous people / aborigines in Taiwan who grew rice,
made rice koji by hanging cooked rice in bamboo baskets
in the air until molds started to grow; then they used that
immediately to convert more rice into sugar. Yeasts, which
occur everywhere, soon converted the rice into an alcoholic

beverage. Address: Goodwin House, 4800 Fillmore Ave.,
Alexandria, Virginia 22311. Phone: 703-824-3652.
2886. Ash, Mark. 2001. Soybeans: Background and issues
for farm legislation (Web article). https://www.ers.usda.gov/
webdocs/publications/ocs070101/50732_osc0701-01.pdf
July. 9 p.
• Summary: Introduction: “Congress is considering new
farm legislation to replace the expiring Federal Agriculture
Improvement and Reform Act of 1996. As background
for these deliberations, this report provides information
on supply, demand, and prices in the U.S. soybean
sector. Domestic policy effects on U.S. exports and trade
agreements are also evaluated because international trade is
an important component of soybean demand. A description
of the major features of the current soybean program is
included, as well as a discussion of some proposed policy
changes.
A color map of the entire United States shows
“Soybeans, harvested acres by county, 2000.” Those counties
with the most harvested soybean acres (150,000+ acres/
county) are colored red, whereas those with the next most
(100,000 acres/county) are colored yellow. Most soybeans
are grown east of 103ºW latitude (which is east of the
western border of the Texas panhandle).
Almost 60% of U.S. soybeans are grown in the Corn
Belt [sic]. More are currently grown in the West Corn Belt
(Iowa, Missouri, Nebraska, Kansas, North and South Dakota,
and Minnesota) than in the East Corn Belt (Illinois, Indiana,
Michigan, Wisconsin, and Ohio).
“Overview of the U.S. soybean sector–Production:
Soybeans are the second-highest valued crop in the United
States, trailing only corn. The farm value of soybean
production in crop year 2000 was $13.1 billion. More than
80 percent of U.S. soybean acreage is concentrated in the
upper Midwest, although the historically important areas of
the Delta and Southeast still account for a significant share.
Soybean acreage in the South has declined steadily since
its peak in the 1980s because yield growth there has lagged
that of other areas. In the United States, soybeans are most
commonly grown in a crop rotation with corn and other
grains. Double-cropping of soybeans with winter wheat
occurs mostly in the South.
“New seed varieties, more effective fertilizer and
pesticide applications, and improved management practices
have caused yields to rise, thereby encouraging expansion
of soybean acreage. Higher yields reduce per-bushel costs
of production, which enhances profitability. U.S. average
soybean production costs were $249 per acre ($6.23
per bushel) in 1999. Operational costs (including seed,
fertilizers, chemicals, fuels, and hired labor) averaged $76
per acre ($1.91 per bushel). Allocated overhead (such as
land cost, capital recovery of machinery, and taxes) averaged
$173 per acre, but tends to be lower for the largest farms
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because it is distributed over more output. Thus, while nearly
all soybean farmers can cover their annual operating costs at
current prices, some smaller farms may have trouble paying
off debt on fixed investment and securing a reasonable return
on their own labor and management. Midwestern soybean
producers generally have higher yields and lower per-acre
cash costs than southern and eastern producers.
“In recent years, soybean farmers have increasingly
adopted conservation tillage practices to reduce production
costs, help protect soil and water resources, and provide
other environmental benefits. More than 45 percent of U.S.
soybean acres are conservation-tilled. After 1985, many
producers adopted conservation tillage to meet conservation
compliance requirements that were enacted in farm
legislation. Higher yields from improved retention of soil
moisture also contributed to the trend toward conservation
tillage. Tillage systems can also influence input use. With
less soil cultivation, weed control depends more heavily on
herbicide applications. Pesticide use (nearly all herbicides)
on soybeans ranks second only to corn. In 1997, commercial
fertilizer was applied to less than 40 percent of soybean
acreage, a much lower rate than for most row crops (e.g.,
corn and cotton). Unlike other major crops, soybeans can fix
their own nitrogen and require minimal nitrogen fertilizer.
Irrigation was used on 4.2 million acres of soybeans in 1997,
or 6 percent of total acreage. Most of the irrigated soybean
acres are in Arkansas and Nebraska.
“Herbicide-tolerant soybeans were among the first
bioengineered [genetically engineered] crops to achieve
commercial importance. Since their general commercial
introduction in 1996, herbicide-tolerant soybean varieties
have gained rapid acceptance among U.S. farmers seeking
reduced costs and a simpler method of pest management. In
2001, these varieties account for 68 percent of U.S. soybean
planted acreage. Farm acreage surveys indicate that soybeans
account for most biotech crop acres, followed by corn and
cotton.
“The popularity of bioengineered soybeans with U.S.
farmers has ramifications for resource use, marketing, and
international trade. Preliminary ERS research indicates that
farmers adopting herbicide-tolerant varieties of soybeans
have reduced the number of per-acre herbicide treatments
and tend to use herbicides with less toxicity. Bioengineering
of oilseed crop traits initially focused on improving
production attributes, such as lower pest control costs.
But development of soybeans with enhanced functionality
characteristics-such as healthier oil attributes, improved
animal nutrition, and more palatable food quality-is
progressing.
“Whether U.S. farmers will continue to expand their use
of biotech seed depends, in part, on the acceptance of biotech
crops in domestic and foreign markets. Farmers in Argentina
and Canada are growing biotech crops as well. Some
governments, such as the European Union and Japan, require

labeling of foods containing biotech ingredients, and other
countries are considering similar labeling policies. There
is also some debate regarding whether to segregate biotech
and non-biotech crops in the marketing chain. Segregation
of non-biotech soybeans would add to producers’ and grain
handlers’ costs, but consumers’ willingness to pay premiums
necessary to cover these costs is uncertain.
“Farm Structure: Census of Agriculture data indicate
that 354,692 U.S. farms raised soybeans in 1997, down
from 511,000 in 1982. With more acreage and fewer farms,
harvested soybean acreage per farm increased from 114 acres
in 1978 to 186 acres in 1997. While 77 percent of the farms
growing soybeans were small farms (less than 250 acres),
these farms accounted for only 34 percent of 1997 soybean
production. Individual or family farms accounted for 82
percent of farms producing soybeans and 71 percent of
soybean production in 1997. Partnerships and small familyheld corporations accounted for much of the remainder,
while other corporations produced only 0.4 percent of the
total soybean crop. Tenant farmers accounted for 17 percent
of U.S. soybean production, full owners produced 15
percent, and part owners produced the rest.
“Domestic Uses of Soybeans: Domestically, nearly all
soybeans are processed (crushed) to extract the oil for food
and industrial use and the high-protein meal for animal feed.
A comparatively small amount of whole soybeans is used for
seed, on-farm dairy feed, and direct food uses such as tofu.
“Soybean crushing operations are generally located
near major soybean production regions, with easy access to
rail and barge carriers that transport products to domestic
feed markets and to export markets via ports located on the
Gulf of Mexico. Soybean meal is the most valuable product
obtained from soybean processing, ranging from 50 to
75 percent of total value (depending on relative prices of
soybean oil and meal). Soybean meal is the world’s dominant
high-protein feed, accounting for nearly 65 percent of world
supplies. Livestock feed accounts for 98 percent of soybean
meal consumption. The remainder is used in human foods
such as bakery ingredients and meat substitutes.
“Soybean oil’s contribution to soybean value is smaller,
as it constitutes just 18-19 percent of the soybean’s weight.
Yet soybean oil accounts for about two-thirds of the
vegetable oils and animal fats consumed in the United States.
It is used mainly in salad and cooking oil, bakery shortening,
and margarine, but also has a number of industrial
applications. Worldwide, soybean oil is the largest source
of vegetable oil, but palm oil, whose use has grown rapidly,
looks likely to displace soybean oil’s top ranking within a
few years” (Continued). Address: USDA Economic Research
Service.
2887. Dong, Y.S.; Zhuang, B.C.; Zhao, L.M.; Sun, H.; He,
M.Y. 2001. The genetic diversity of annual wild soybeans
grown in China. Theoretical and Applied Genetics (TAG)
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103(1):98-103. July. [23 ref]
• Summary: “Abstract: Annual wild soybeans (Glycine soja),
the ancestors of cultivated soybeans (G. max), are important
sources of major genes for resistance to pests, diseases and
environmental stresses. The study of their genetic diversity
is invaluable for efficient utilization, conservation and
management of germplasm collections.” Address: 1-4. Jilin
Academy of Agricultural Science, No. 6, Xixinghua Street,
Gongzhuling City, 136100 Jilin Province, Peoples Republic
of China.
2888. Bloomberg News. 2001. Tepid stock debut for soybean
shipper [Bunge Ltd.]. New York Times. Aug. 3. p. C5.
• Summary: Bunge Ltd., the world’s largest soybean
exporter, in the first public offering of its long history, raised
$282 million by selling 17.6 million shares at $16 a share.
The shares trade under the symbol BG on the New York
Stock Exchange. The income which was at the low end of its
expectations.
Bunge, whose main operations are in Brazil and
Argentina, sold 22% of the company to help pay back
commercial paper debt and to have money to help it expand
in China and India.
2889. Dai, Q.; Shu, X.-O.; Jin, F.; Potter, J.D.; Kushi, L.H.;
Teas, J.; Gao, Y.-T.; Zheng, W. 2001. Population-based casecontrol study of soyfood intake and breast cancer risk in
Shanghai. British J. of Cancer 85(3):372-78. Aug. 3. [37 ref]
• Summary: “Summary: We evaluated the association of
soyfood intake and breast cancer risk in a population-based
case-control study among Chinese women in Shanghai.
Included in the study were 1459 cases and 1556 age-matched
controls, with respective response rates of 91.1% and 90.3%.
Usual soyfood intake was assessed using a food frequency
questionnaire (FFQ)... No clear monotonic dose-response
relation was found between soyfood intake and breast cancer
risk among regular soy eaters, but nevertheless the results
suggest that regular soyfood consumption may reduce the
risk of breast cancer, particularly for those positive for ER
[oestrogen receptor] and PR [progesterone receptor]; the
effect may be modified by body mass index.” Address: 1.
Vanderbilt-Ingram Cancer Center and Dep. of Medicine,
Vanderbilt Univ., Nashville, Tennessee 37232-8300.
2890. Gai, Junyi; Guo, Wentao. 2001. History of maodou
production in China. In: T. Lumpkin, ed. 2001. Second
International Vegetable Soybean Conference. Pullman,
Washington: Washington State University. 202 p. See p. 4147. [5 ref]
• Summary: Two books review the ancient Chinese literature
on the history of soybean production: (1) Dou Lei (Legumes),
by Li Chang-Nian, published in 1958; (2) History of Soybean
Cultivation in China, by Guo Wen-Tao, published in 1993.
Both authors are from the Chinese Agricultural Heritage

Institute (Nanjing Agricultural University, Nanjing, Jiangsu
210095, China).
The author then cites ten early mentions of soybeans
in Chinese literature: The first three are from three different
sections of the Shi Jing [Shijing] (6th century BC); the others
are from the Zhou Shu (5th to 3rd century BC), Zhou Li (3rd
century BC), Meng Zi (3rd century BC), Mo Zi (5th to 4th
century BC), Xun Zi (3rd century BC), Li Ji (1st century
BC), and Zhan Guo Ce (1st century BC).
Noting that the Shi Jing [Shijing] contains the oldest
Chinese literature, he adds that it “is a collection of poems
circulated among the people from the Western Zhou Dynasty
to the Spring and Autumn Period. Some of them might be
works from the Shang Dynasty [ca 1600-1045 BC]. The
book was edited and finished in the middle Spring and
Autumn Period (6th century BC). Mao Hêng (Western
Han Dynasty, 2nd century BC), Zheng Xuan (Eastern Han
Dynasty, 2nd century AD), Lu De-Ming (Tang Dynasty, early
7th century AD), and Kong Ying-Da (Tang Dynasty, 642
AD)” each wrote commentaries on the Shi Jing to explain
its meaning. From the literature listed above, the following
points about soybeans can be derived: (1) Soybeans and
millet played a significant role among the five or nine major
Chinese crops during the period from the Western Zhou
Dynasty (6th century BC on) through the Spring and Autumn
Period and Warring States, even to the Qin [221-206 BC]
and Han [202 BC to 220 AD] dynasties. “This is indicated
by statements about gentlemen using stewed soybeans as
their major meal and even the emperor [in the Zhou Shu, 5th
to 3rd centuries BC] taking soybeans taking soybeans and
chicken as his major daily food.
“(2) The way to eat soybeans during that time was to
stew the seeds as meal and to cook young green leaves as
soup. These ways of preparation had a significant influence
on the later adoption of eating immature green soybeans
(maodou).
“(3) In ancient China, proverbs about soybeans existed
before relevant Chinese characters were invented. Texts
related to soybeans were recorded as soon as relevant
characters were created from about 2700-3000 years ago.
Oral works from the Shang Dynasty recorded in the Shi
Jing date to 3600 years ago. From these records it can be
inferred that soybeans existed during the Yan-Huang and
Hou-Ji period, 5000 years ago” (p. 41-42). Note 1. The last
three sentences are pure speculation and unsupported by any
known evidence. The earliest solid evidence for soybean
domestication in China dates from about the 11th century BC
(Hymowitz 1970, p. 415-17).
The soybean is called “soy, soja, or soya” in Western
countries, “which originates from the pronunciation of the
Chinese character ‘Shu.’” Note 2. Most etymologies of the
words “soy,” “soybean” and “soya” state (correctly, we
believe) that they are derived from the Japanese word shôyu
meaning “soy sauce.”
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Soybeans were used and processed in 4 different ways
in ancient China (for each he gives a citation): (1) The dried
seeds were stewed for daily meals and the young leaves
were used as a vegetable to make soup. (2) The seeds,
stems, leaves, and pods were used as animal feed. (3) The
soybean was used for medicinal purposes. (4) Technology
was developed for making various kinds of soyfoods, such
as fermented black soybeans, tofu, doujiang, soybean oil,
soybean sprouts, etc.
The section titled “Historical textual research on
maodou in ancient China” cites 6 early documents which
are said to mention immature green soybeans. Each of
these six are cited elsewhere. A 7th was the Jie-An ManBi (Ming dynasty, by Li Xu, 16th century) which states:
There are some varieties [of maodou] with fragrant flavor
and glutinous taste, and some with flavor like ginkgo seeds.
Those are new varieties.
“The exact record and time of the initial utilization
of green pods and beans has not been discovered in the
literature.” The practice of picking green pods, shelling them
for immature seeds, and even putting them on the market
for sale, existed by the 12th century (Song dynasty). The
term maodou first appeared in the literature during the 17th
century (Ming dynasty).
Since them the term maodou has appeared extensively in
the literature, for example: (1) Nong-Pu Bian-Lan (1755). (2)
Qi-Ming Si-Shu (1846). (3) Jin-Si Tu-Can Biao-Lue (1898).
(4) Yong-Chen Tu-Can-Biao (1899). (5) Zhi-Wu Ming-She
Tu-Kao (19th century). These texts include statements such
as: Green immature soybeans are especially delicious; the
fried ones can be served as vegetable dishes. And: Yellow
soybeans (huang-dou) are now also called maodou. There
are different varieties. They can be used as a vegetable at
an early stage, then as a major food after maturity. They are
necessary for the daily life of the people.
From ancient times to the present, green vegetable
soybeans (maodou) have been most widely cultivated
and consumed in the southern half of China, especially in
two areas: (1) The lower and middle Yangtze valleys and
drainage systems, in the provinces of Jiangsu, Shanghai,
Zhejiang, and Anhui. The total area grown here today is
about 100,000 ha. (2) Southeast China along the seacoast,
including Taiwan, Fujian, and Guangdong provinces. The
total area grown here today is about 30,000 ha. Address:
1. Director and Professor, National Center of Soybean
Improvement, Ministry of Agriculture; Soybean Research
Inst., Nanjing Agricultural Univ., Nanjing, Jiangsu 210095,
China. E-mail: sri@mail.njau.edu and nausri@public1.ptt.
js.cn.
2891. Han, Tianfu. 2001. Farming systems and ecotypes
of vegetable soybeans in China. In: T. Lumpkin, ed. 2001.
Second International Vegetable Soybean Conference.
Pullman, Washington: Washington State University. 202 p.

See p. 53-56. [5 ref]
• Summary: Contents: Current status of vegetable soybean
production. Farming systems of vegetable soybeans: Single
cropping, dike maodou (tiangengdou or tianchengdou in
Chinese). Ecotypes of vegetable soybean varieties: Springsown type, summer and autumn-sown types. The roles of
local and introduced varieties in the vegetable soybean
production: Local varieties, introduced varieties. Prospect of
vegetable soybean production in China. Summary.
“Current Status of Vegetable Soybean Production:
Vegetable soybeans or maodou in Chinese, are cultivated
in almost all the soybean production regions in China,
especially in the middle and lower valleys of Yangtze River
and the southeastern coastal provinces. Since 1980s, the
production of maodou in the above-mentioned regions has
developed greatly, along with the increasing demand from
both domestic and international markets. In 1997, maodou
area in Fujian Province reached 6,700 hectares, the average
yield was about 6 tons per hectare, and about 30,000 tons
of frozen maodou products were exported (Xu and Liu,
1999). The area of maodou in Zhejiang Province was even
greater than that in Fujian. In 1998, maodou occupied 20,500
hectares and accounted for 20.0% of total soybean hectarage
in Zhejiang (Wu and Lu, 2000). Xiaoshan City is one of the
biggest maodou producers in Zhejiang. In 2001, farmers in
Xiaoshan planted 5600 hectares of maodou, accounted for
45.88% of spring-sown soybeans there (Agriculture Bureau
of Xiaoshan City, 2001). Jiangsu, Guangdong, Anhui,
Shanghai, Sichuan, Yunnan and other southern provinces
also produce maodou at a quite large scale.
“Farming Systems of Vegetable Soybeans: Maodou
is cultivated in single cropping, intercropping or on the
dike of paddy fields. Single cropping is predominant in
commercialized maodou production. In order to harvest
fresh pods earlier, plastic mulching, vinyl channel [row
covering], greenhouse and other protective cultivation
methods are popularly used in maodou production in recent
years. In 2001, 62.34% hectarage of maodou was planted
with protective methods in Xiaoshan City, Zhejiang Province
(Agriculture Bureau of Xiaoshan City, 2001).
“Single Cropping: Single-cropped spring-sown maodou
is planted in open or plastic mulched fields in late February
to early April in Jiangsu and. Zhejiang Provinces. The fields
are usually winter-fallowed. Some farmers sow the seeds in
the unheated vinyl channel or greenhouse to nurse seedlings
and transplanted later. After harvest of the single-cropped
maodou, farmers usually grow paddy rice. Summer-sown
maodou are planted after winter crops such as winter wheat
and rapeseed and followed by winter crops also. In the
Huanghe (Yellow River)-Huaihe-Haihe Valleys, summer
maodou is sown after winter wheat, and the spring-sown
maodou is planted in the winter-fallowed fields. Maodou is
a full season crop and sown in spring in the northeast and
northwest provinces.” Address: Inst. of Crop Breeding and
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Cultivation, Chinese Academy of Agricultural Sciences,
Beijing 100081, China, hantf@ihw.com.cn.
2892. Kimura, Takuji “Tak.” 2001. Change in edamame
sales trend. In: T. Lumpkin, ed. 2001. Second International
Vegetable Soybean Conference. Pullman, Washington:
Washington State University. 202 p. See p. 67-70.
• Summary: This is the outline of a speech that edamame
pioneer “Tak” Kimura presented at the Second International
Vegetable Soybean Conference. It begins with a brief history
of his work to introduce edamame to the USA.
Contents. How and why I was forced to sell
precooked edamame. Difficult start. One person made a
big difference. Defining two types of processors (1. Buys
fresh from domestic growers. 2. Buys frozen, uncooked
from importers). Sales performance. Different forms of
edamame (4 basic forms {in the pods–regular or organic;
shelled–regular or organic}, 16 SKUs). Four different
types of packaging. Choosing processors who import
frozen edamame–the people that I represent. Advantages
of edamame processor over restaurant or catering. Types
of accounts to serve (7). Types of freezers and coolers (3).
Which department to promote edamame to. Competitive
situation. Future of edamame.
Twelve years ago, sushi was becoming popular on the
West Coast of the USA. As a food broker, Tak gained a
majority of the major accounts, such as Club type accounts,
Cash ‘n Carry, and wholesalers. They sold sushi in the cooler
section. Tak was always afraid of what would happen if these
food sellers started to make fresh sushi on their premises.
But that is exactly what happened–so he lost the majority of
his accounts.
He then began to search for a substitute product or
products. He spent the next 4 months doing library research,
where he found: Sales at natural and health food stores had
been growing on average at 25% a year since 1989. Foods
made from soybeans (especially tofu and soymilk) made a
big contribution to these sales. Many of the larger companies
in this industry were not nationally recognized. The new
product that Tak was looking to introduce must meet seven
criteria: 1. No identical product on the market. 2. No big
companies can get involved. 3. No preservatives, additives,
chemical additives, or artificial coloring. 4. No irradiation or
ozone. 5. No big investment required. 6. Quick and easy to
prepare at home. 7. Delicious, and good for one’s health.
Precooked edamame (green vegetable soybeans in the
pods) could meet all the criteria.
Sales performance: Sales of edamame each year
from 1994 to 1999 were double that of the previous year
(100% increase). This was due to additional distributors,
to the introduction of imported products, and to sales in
new regions. In 1999 there was a tremendous increase
in sales after the FDA announced that soybeans can help
prevent heart disease. Not only were there even more

distributors, but sales per square foot at existing retailers
jumped tremendously. In Oct. 2000 organic edamame from
China arrived on the U.S. market; this also contributed
to an up-swing in sales. In early 2001 shelled edamame
(podless) arrived on the market, again causing sales to
increase, but at the same time causing some market swings.
Sales of edamame (in the pods) decreased, while sales of
shelled edamame increased at existing retailers. This yo-yo
phenomenon lasted for about 6 months until the market share
stabilized at about 60% for edamame and 40% for shelled
edamame–yet total sales were still increasing. With the
2001 crop, organic edamame (both in the pods and shelled)
have come to market; this will cause another sales increase,
yet they will compete with U.S. grown edamame. In short,
there has been a tremendous increase in edamame sales and
consumption since 1999–yet the same has been true for other
soyfoods, and especially for soymilk. That will continue as
new sizes and new products are introduced. Address: Kimura
& Associates, Food Broker, Concord, California. Phone: 925
687 2422. Fax: 925 687 5279 e-mail: kimura@astound.net.
2893. Lin, Chang-Chi. 2001. Frozen edamame: global
market conditions. In: T. Lumpkin, ed. 2001. Second
International Vegetable Soybean Conference. Pullman,
Washington: Washington State University. 202 p. See p. 9396.
• Summary: Contents: Introduction: “Edamame is a popular
vegetable that is boiled, drained, salted and served in many
Japanese restaurants. In the past, edamame was available
only as a fresh vegetable during the harvest season in Japan.
However, by late 1960’s and with the improvements in
technology, Japanese manufacturers began to produce frozen
edamame. By 1974, these same manufacturers also started to
expand their production operations overseas.
“This paper will focus on the frozen edamame market,
specifically global supply and demand conditions and Asia
Food’s contribution to this market.
Market overview–global supply:
Taiwan: From just a few hundred tons of frozen
edamame in 1974, Taiwan’s production reached a high of
45,000 t [metric tons] per year between 1985 and 1991.
By this time, Taiwan had a total of 27 frozen edamame
processors and captured 90% of the Japanese frozen
edamame export market.
“But with the rising labor and raw material costs in the
late 1980’s, Taiwanese processors, like Japanese, were forced
to expand production operations overseas. As a result, there
are only 11 frozen edamame processors remaining in Taiwan
at present. These manufacturers export approximately 30,000
t of frozen edamame per year, of which approximately
24,500 t are exported to Japan, 5,000 t to the USA and the
remaining balance to other countries such as Canada, Europe
and Australia.
“During this period, small quantities of fresh edamame
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have also been shipped to Japan. However these shipments
have steadily declined since edamame usually could not
retain its freshness by the time it reaches its customers.
“Though China is currently considered the largest frozen
edamame processor, Taiwan will always be regarded as a
key supplier. Most of the customers prefer Taiwanese frozen
edamame because of its higher brix, better flavor and better
quality than others.
China: China opened its door to foreign investments in
the 1980’s. Taiwanese processors relocated their operations
to southern China due to common language and culture,
favorable soil, climate and close proximity to Taiwan. The
Taiwanese frozen edamame processors brought seeds,
farming experts, sophisticated machinery and production
know-how to China. It took over 7 years to stabilize the
edamame yield. The quality of the raw materials has also
significantly improved over the years.
“Today, China has 10 major Taiwanese companies
that operate 16 factories and 30 Mainland Chinese owned
factories. Together they export about 40,000 t of frozen
edamame to Japan and another 4,500 t to countries including
the United States, Europe and Australia.
“Due to its relatively cheap labor, China is expected
to remain the largest frozen edamame supplier. However,
the rising living costs along the coastal areas of China have
prompted investors to shift their investments towards the
inland rural areas of China.
“Thailand: In Thailand, production of frozen edamame
began in the 1990’s. There are currently 3 major processors.
They process a total of 9,000 t a year, of which 8,700 t are
exported to Japan and 300 t to the USA and other countries.
The quality and the price of Thai frozen edamame are in
between those of Taiwan and China. Frozen edamame is
expected to grow moderately in Thailand.
“Indonesia: Edamame has been cultivated in Indonesia
since 1990, though it only produced a few hundred tons
per year. By year 2000, about 2000 t were produced and
exported to Japan.
“Vietnam: Vietnam had a late start due to its closeddoor foreign investment policy. In 1995, it produced 100
t of frozen edamame. Today, about 250 t are produced.
The quality of Vietnam’s raw material is still in early
development stage.
“Other Supply: Frozen edamame is also produced in
smaller quantities in Japan, Australia, and the USA.”
“Market Overview: Global Demand:
“Japan: Japan is the world’s largest frozen edamame
consumer. Frozen edamame import has increased from
36,200 tin 1986 to 75,000 tin 2000. The Japanese frozen
edamame market is expected to grow further by about
7% per year to 100,000 t by 2005. This strong growth is
attributable to several reasons.
“First, continuous improvements in frozen technology
have significantly decreased the peculiar/funny taste

associated with frozen products. As a result, more
restaurants, supermarkets and convenience stores are
increasingly replacing fresh edamame with frozen edamame.
“Second, consumers are interested in convenient foods
due to the fast-paced lifestyles. In response to this trend,
Japanese importers and Taiwanese processors produced
frozen salted edamame in the 1990’s. Such timely product
innovation pushed the demand for frozen edamame as
demonstrated by the 50,000 t of frozen salted edamame
exported to Japan last year.
“Third, the aging farming population and decreasing
number of young individuals choosing farming as their
careers in Japan have led to gradual decrease in fresh
edamame production in Japan every year. Today only 80,000
t of fresh edamame is consumed against 135,000 t in the
1990s. The demand for frozen edamame has replaced the
demand for fresh edamame.
“Finally, the wide variety of edamame available is
expected to spur demand. Over 20 years of research,
produced new improved edamame varieties. Recently,
Chamame or brown edamame and Kuromame or black
edamame have gained popularity among the Japanese
consumers due to their distinctive taste. Interestingly, the
darker the color the more flavorful and sweeter they become.
Since their debut 3 years ago, sales of Chamame and
Kuromame have climbed to 6,000 t a year.
“The United States: Export of frozen edamame from
Taiwan to the USA started with only 300-500 t per year in
the early 1980’s, all of which were destined for oriental/
specialty supermarkets and restaurants.
“With the ‘Zen fever,’ ‘vegetarian fever’ and ‘healthyfood’ trends, ‘soy’ products became an instant hit by 1997.
Many major and minor influential magazines, articles,
news, and other media were also introducing soy products,
including edamame, to the public. The FDA’s announcement
that soybean could lower the risk of heart disease further
spurred the demand for frozen edamame. Frozen edamame
will soon be available in hundreds of supermarkets such as
Trader Joe’s, Costco, Albertson’s, Ralph’s and Whole Foods.
“Last year, the US imported approximately 10,000 t
of frozen edamame. Of this total, 5,000 t were imported
from Taiwan, 4,000 t from China and the remaining 1,000
t from Thailand and Indonesia and local sources such as
Minneapolis. Continuous scientific findings on the health
benefits of edamame are expected to accelerate this growth
and eventually make edamame one of the common daily
vegetables in American food culture.
“While the frozen edamame market in the US is at its
infant stage, it is expected to significantly expand from its
current 10,000 t per year to 25,000 t by 2005. Currently
about 500 t of frozen edamame is consumed in all other
Asian countries. Edamame is expected to move to Canada as
well as European countries, however, the demand may not be
as dramatic as in Japan and USA.
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“Educating the consumers with preparation, cooking
and eating methods are very important. Directions for use
are printed on the back of the frozen edamame package.
Edamame with short blanching time requires additional
cooking in microwave or boiling whereas the one with
long blanching time can be defrosted and consumed
directly” (Continued). Address: CEO, Asia Foods Group
of Companies & Chairman, Taiwan Frozen Vegetables &
Fruits Manufacturers’ Assoc., No. 1 Wen-Hua West Road,
Fengshan, Kaohsiung 830, Taiwan, ROC, Email: seika@
asiafd.com.
2894. Lin, Chang-Chi. 2001. Frozen edamame: global
market conditions (Continued–Document part II). In: T.
Lumpkin, ed. 2001. Second International Vegetable Soybean
Conference. Pullman, Washington: Washington State
University. 202 p. See p. 93-96.
• Summary: (Continued): “Asia Foods: Asia Foods, started
in 1976, is one of the largest suppliers and manufacturers of
frozen vegetables in the Pacific Rim. It has a total of 9 core
factories and 2 associated factories located in Taiwan, China,
Thailand and Vietnam. The company produces 65 different
frozen food items with a sales quantity of over 32,000 t per
year.
“In 2000, Asia Foods’ total sales of frozen edamame
reached 13,200 t, and they originated from China (7350
t), Taiwan (4850 t), Thailand (800 t) and Vietnam (200
t). The export to Japan and USA were 7700 t and 5000 t,
respectively. Today, Asia Foods controls 10.26% and 50% of
the Japanese and USA frozen edamame market respectively.
Asia Foods has a capacity to produce 17,500 t of frozen
edamame (10,000 t from China, 6,000 t from Taiwan, 1,500
t from Thailand and 1,500 t from Vietnam). The plans are to
increase the capacity to 25,000 t by 2005. If Japan and the
USA demand increases to the expected 125,000 t by 2005 the
share of Asia Foods would increase.
“Asia Foods edamame are known for their excellent
quality and the company was one of the first to implement
and receive the certification of HACCP and IS09002 in
China. Asia Foods policy is not to use any GMO raw
materials. Asia Foods is the first to develop salted frozen
edamame. Asia Foods have also gone into organic farming
in China in 1994. The Asia Foods have received organic
farming certification from 3 certifiers: (1) OFDC or Organic
Food Development Center of China in 1997; (2) OCIA or
Organic Crop Improvement Association of U.S.A. in 1998;
and (3) most recently, JONA or Japan Organic & Natural
Foods Association early this year. Asia Foods currently
produces 7,000 tons of frozen organic vegetables, including
edamame, spinach, broccoli, green asparagus and green
beans, of which 81 t were exported to the U.S. last year (95%
of the above is frozen edamame).
“The global supply and demand of frozen edamame in
2000 is shown in Fig. 1. Two pie charts show: (1) Global

supply: China 52.047%, Taiwan 34.503%, Thailand 11%,
Indonesia 2%, Vietnam 0%, others 0.292%.
(2) Global demand: Japan 87.719%, USA 11.696%,
others 0.585%. Address: CEO, Asia Foods Group of
Companies & Chairman, Taiwan Frozen Vegetables &
Fruits Manufacturers’ Assoc., No. 1 Wen-Hua West Road,
Fengshan, Kaohsiung 830, Taiwan, ROC, Email: seika@
asiafd.com.
2895. Shan, Zhihui. 2001. The performance of main
vegetable soybean varieties in China. In: T. Lumpkin, ed.
2001. Second International Vegetable Soybean Conference.
Pullman, Washington: Washington State University. 202 p.
See p. 201-202.
• Summary: Contents: Introduction and methods. Result:
Agronomic performance, the main problem in pod and seed
production. Summary. Acknowledgement. Address: The Oil
Crops Research Inst. of CAAS, Wuhan Hubei 430062 China.
2896. Shurtleff, William; Lumpkin, Thomas A. 2001.
Chronology of green vegetable soybeans and vegetable-type
soybeans. In: T. Lumpkin, ed. 2001. Second International
Vegetable Soybean Conference. Pullman, Washington:
Washington State University. 202 p. See p. 97-103. [12 ref]
• Summary: Contents: Introduction. Chronology. Address:
1. Director, Soyfoods Center, Lafayette, California; 2.
Chairman, Dep. of Crop and Soil Sciences, Washington
State Univ., P.O. Box 646420, Pullman, WA 99164-6420.
lumpkin@wsu.edu.
2897. Shurtleff, William; Aoyagi, Akiko. 2001. The book
of miso: Savory, high-protein seasoning. 2nd ed. Revised.
Berkeley, California: Ten Speed Press. 278 p. Illust. by
Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [223 ref]
• Summary: This revision has completely new front and
back covers, designed and illustrated by Akiko. It contains
a completely new “Appendix D–Miso Manufacturers in the
West” (p. 255, updated to 10 May 2001). The page “About
the Authors” (autobiographical) has been updated, and the
original photographs have been replaced with more recent
ones–reflecting the fact that Bill and Akiko separated in Nov.
1993 and their marriage ended in May 1995.
The last page, “Soyfoods Center,” has been updated.
The inside back cover has been updated, and now
includes current information about: (1) Miso Production, a
book published by Soyfoods Center about how to start and
run a company making miso on any of various scales and
budgets. (2) Miso and Soybean Chiang: Bibliography and
Sourcebook, published by Soyfoods Center. (3) SoyaScan,
the unique computerized database produced by Soyfoods
Center. This database now contains more than 62,000
records from 1100 B.C. to the present, and more than 76%
of all records have a summary / abstract averaging 146
words in length. A description of the four different types of
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records (published documents, commercial soy products,
original interviews and overviews, and unpublished archival
documents), and the number of each type, is given.
The title page, copyright page, and table of contents
have been redesigned and updated to give the book a much
more contemporary look. Other small changes have been
made throughout the book. Still contains 130 vegetarian
recipes–both western and Indonesian.
Ten Speed Press gave this book a new ISBN: 1-58008336-6. Yet despite the many changes described above, the
authors preferred not to have this called a “new edition” or
“revised edition.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
2898. Srisombon, S.; Shanmugasundaram, S.; Sophanodora,
D. 2001. The history of vegetable soybean development,
current status and future development in Thailand. In: T.
Lumpkin, ed. 2001. Second International Vegetable Soybean
Conference. Pullman, Washington: Washington State
University. 202 p. See p. 183-186. [7 ref]
• Summary: Contents: Introduction. Vegetable soybean
development: Production and market promotion, research,
yield constraints. Future prospects. Conclusion.
“From the time the soybean was introduced from China
to the northern part of Thailand the vegetable soybean was
consumed for more than a hundred years in Thailand.”
Soybeans with medium size seeds (15-20 gm per 100
seeds), used for food and oil extraction, have also been used
traditionally as green vegetable soybeans (called tua rae
in Thai). “Green pods attached to the stems are commonly
boiled and sold countrywide in the local markets.”
In the late 1980s, the development of vegetable
soybeans for export began with the establishment in
Thailand vegetable factory as a joint venture between Thais
and Japanese. In 1990 the first small exports of vegetable
soybeans from Thailand to Japan began. In 1999 the export
volume increased dramatically to about 9,000 tonnes, making
Thailand the 3rd largest exporter of vegetable soybeans to
Japan–after China and Taiwan. Address: 1. Senior Research
Scientist, Field Crops Research Inst., Dep. of Agriculture,
Paholyothin Road, Chatuchak, Bangkok 10900, Thailand,
Email: kssssb@yahoo.com 2. sundar@netra.avrdc.org.tw 3.
fcri@doa.go.th.
2899. Wang, Ziqiang; Wang, Danying. 2001. Studies on the
correlation between the quality traits of vegetable soybean.
In: T. Lumpkin, ed. 2001. Second International Vegetable
Soybean Conference. Pullman, Washington: Washington
State University. 202 p. See p. 187-189. [13 ref]
• Summary: Contents: Materials and methods. Results
and discussions: Correlation among vegetable soybean
appearance qualities, correlation between vegetable soybean
edibility quality (sweetness). Discussion. Address: Dep. of
Agronomy, Zhejiang Univ., Hangzhou 310029, P.R. China.

2900. Soyatech, Inc. 2001. Soya & Oilseed Bluebook 2002:
The annual directory of the world oilseed industry. Bar
Harbor, Maine: Soyatech. 444 p. Sept. Comprehensive index.
Brand name index. Advertiser index. 28 cm.
• Summary: On the cover is a rectangular color photo of a
soybean in a micrometer, next to a pair of silver calipers,
edamame, and exotically colored soybeans–surrounded by
a wide, colorful border on a blue background. Across the
bottom: “The ultimate industry resource: In print and online.
www.soyatech.com.
On the inside front cover is a color ad from Tetra Pak,
showing soymilk, its processing and packaging. On the first
page is a full page color ad from Vigan Engineering s.a.
of Belgium. “Ports and silos equipment–Ships and barges,
loading / unloading.” On the back cover is color ad from
ADM titled “The nature of what’s to come.” The imaginative
collage features edamame in a Chinese paper takeout box
with chopsticks on one side, all inside a wok.
The Foreword states: “Our mission is to create an
information platform that supports the expansion and
development of the soybean and oilseed industry for all
people, in all countries.” Soyatech’s eNews service brings
industry-wide news stories to thousands of individuals and
companies. “Exciting new multi-client and research studies
are slated for production throughout the year.” Soyatech will
also “be more involved with the creation of symposiums
and other opportunities to allow the exchange of ideas,
technology, and innovation between industry members.”
Address: 7 Pleasant St., P.O. Box 84, Bar Harbor, Maine
04609. Phone: 207.288.4969.
2901. Lukas, Paul. 2001. Outrageous fortune: Howard
Epstein’s love of packaging revolutionized Chinese takeout.
Fortune Small Business. Oct. 4. *
2902. Gonzalez, Yvonne. 2001. Teaching a tofu class in
Costa Rica (Interview). SoyaScan Notes. Oct. 15. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: While visiting Costa Rica with a devotee of the
Indian guru, Ammachi, Yvonne was invited to teach a tofu
class on Oct. 3 at the only public school in the small town of
Puerto Viejo, on the Caribbean coast of Costa Rica. The class
was a great success. Some of the 43 people who attended
were Seventh-day Adventists.
Yvonne began her preparations the day before the class.
Her friend, Gia, went to a firm named Earth, located in
Limón province. One of the companies that grows organic
soybeans in Costa Rica on a large scale, they export large
amounts of the soybeans they grow. Gia purchased 100 kg of
soybeans from them. Yvonne went to the nearby ocean, got a
container full of seawater, filtered it, boiled it until only the
solids remained, then used the solids as nigari to make tofu
the next day. At Gia’s home where she was staying, Yvonne
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made a batch of tofu and a batch of soymilk. She then used
this tofu to make Tofu Ceviché (her favorite tofu recipe,
where tofu takes the place of fish; it requires no cooking).
She added freshly ground cacao beans to the soymilk to
make chocolate soymilk. Then she used the okara in a stirfried dish.
The next day, she made tofu and soymilk again for the
class, using a two-burner electric stove and nigari from the
ocean. While the little stove was heating the soymilk, she
served the three dishes she had prepared the day before.
Also Margo, a friend who flew down with Yvonne from Los
Angeles, demonstrated (in both Spanish and English) how to
sprout and grow soybeans. She grows them in her back yard
in Los Angeles. Then Yvonne passed out (free of charge) one
kg of soybeans to each of the 30 adults who took the class.
The next day, at least four of these adults planted some of the
soybeans in their back yards. “The ground is so fertile there
that everything grows.” They kept the rest for making tofu or
cooking.
A number of important local people came to Yvonne’s
class. First was the mayor’s wife. After the class “she wept
with happiness–it was so beautiful.” She knew what tofu was
but she didn’t know how to make it. She was so happy to
learn that she could feed so many people for so little money
using tofu made at their home or congregation. She and her
family and many friends are vegetarian, so previously they
had to drive 4 hours to the capital, San Jose, to buy their tofu.
Of course they also had to pay for the gas and spend all that
time.
Second was Carter, a Canadian man who owned the
local health food store. Third was Michael, an advanced
French chef who owned the local gourmet restaurant
named Michael’s–as well as a restaurant in Paris. These
two businesses cater mostly to European and Canadian
customers–who are predominantly vegetarian. These two
men drive to San Jose, the capital, once every three weeks
to buy tofu–and they often run out of it, as when the local
electricity goes out. Fourth was a man who owns a FilipinoChinese restaurant in town. He hadn’t used tofu in any of his
dishes because he didn’t want to drive to San Jose to buy it.
He bought a tofu kit from Yvonne and now he has started to
make tofu.
Three people invented and prepared their own dishes
at home and brought them to show Yvonne the day after
the class. (1) A Costa Rican man of Jamaican descent made
a delicious Jamaican hummus using cooked and blended
whole soybeans rather than tofu. (2) Carter made his own
soymilk, added finely grated coconut to it, then sold it as
coconut soymilk shakes; it was delicious, without any added
any sweetener. (3) Michael cooked and blended soybeans,
then added some other ingredients to make a patty. He fried
it then topped it with a creamy garlic sauce to make a “soy
steak.” He served it to Yvonne, along with other great food,
at his restaurant.

Within one week, various people who attended Yvonne’s
class were selling organic soybeans and chocolate soymilk
at the local farmers’ market. Some men went to Earth,
purchased 100 kg of organic soybeans, divided them up
into 1-kg plastic bags, and began to sell them at the farmers’
market. One of the ladies who took Yvonne’s class (Rachel,
an American who is a devotee of Ammachi and has lived in
Puerto Viejo for 3 years) decided to make chocolate soymilk
and sell it at the market.
In the capital, San Jose, organic soybeans retail for
$1.30/kg and wholesale for $1.00. At least three companies
make tofu there: Yohann, the well-known Japanese
supermarket chain, makes it twice a week in their butcher
shop. At least two Chinese markets in Chinatown make 10
kg maximum at least once a week. They sell some of at their
markets (stored in cold water in a bucket) and the rest to
local restaurants. People known which day each company
makes tofu, so they can buy it fresh.
Many foreign tourists travel to Costa Rica. The Japanese
go for the deep-sea fish and the bird watching. The most
expensive establishments in the capital (restaurants, hotels,
the country club) are all owned by Japanese. The Europeans
and Canadians go to surf and to party. They fall in love with
the country and its virgin natural beauty.
Sam Zaoui, who wants to start a tofu shop in Costa Rica,
is a Frenchman presently living in Miami Beach, Florida. A
year ago he visited Costa Rica, fell in love with the country,
and decided to move there and try to earn his living making
tofu. He recently purchased the book Tofu & Soymilk
Production from Soyfoods Center. William Shurtleff gave
Yvonne’s phone number to Sam. Sam was unable to locate a
source of soybeans; he especially wanted organic soybeans.
So Sam called Yvonne after she returned from Costa Rica
and was delighted to learn that Earth First grows organic
soybeans on a large scale in Costa Rica. Sam also owns
a record company in Miami and manages a very popular
“roots reggae” band named Johnny Dred; the musicians are
Rastafarians who do not eat meat. So when they travel, Sam
has to try to find tofu and vegetarian meals for them.
Note: During the last two decades, soyfoods have made
major strides in the United States. But they have not begun
to realize their great potential in developing countries–such
as Costa Rica. Address: 6029 LaPrada St., Los Angeles,
California 90042. Phone: 213-254-1712.
2903. SoyaScan Notes. 2001. Historical perspective on ADM
and soy protein isolates (Overview). Oct. 26. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: The following information is from one or more
long-time and very well informed insiders in the soy protein
isolate industry; they have asked to remain anonymous.
ADM started making edible soy protein isolates at a very
late date. ADM is a very technologically oriented company.
They never put much effort into selling their isolates, even
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though that little Protein Products Division has always been
the pet of Dwayne Andreas. ADM got into edible isolates
after Central Soya shut down their isolate plant in Chicago
because it was causing too much pollution. The plant had
formerly been an old Al Capone brewery, within walking
distance of Lake Michigan. ADM actually bought the plant
from a junk dealer. ADM has a small but full-time staff
that monitors used equipment nationwide, so that when
they want to start a new plant they can buy the equipment
inexpensively.
When ADM bought the plant, they hired most of the
same people who had worked there previously. Within
about 2 months they were back up to speed producing
edible isolates. They used their technical expertise to get
the production line operating at ADM’s high standards,
so the product quality was stabilized at higher levels and
effluents were decreased. ADM renamed Promine to
Ardex and continued the same line of four isolate products.
Thus Promine D (Central Soya’s flagship isolate) became
Ardex D, etc. ADM improved the quality of the products
somewhat, but they did not introduce any new products, so
they fell further and further behind Ralston Purina and Grain
Processing Corp. (GPC, whose main problem was that their
volume was too low).
ADM tried to compete by being a very, very efficient
manufacturer. Ralston at that time, for example, had a
problem with the inconsistency of their bulk density–which
was a problem for the “muscle powder market.” ADM
quickly got uniform bulk density, consistent flavor, no dark
particles, and good bacteriological quality. They priced their
products a little below the going market price because they
were a new entrant, but not much–because the profit margins
were already slim due to excess capacity in the industry.
In June 1988 ADM bought GPC’s edible isolate business
and shut down the plant–in part to get rid of this excess
industry capacity and in part because ADM considered
GPC’s diverse line of Pro-Fam isolates to be of superior
quality. ADM’s isolate line now consisted of many ProFam products and a few of the old Ardex products. Soon
ADM built a new isolate plant in Decatur and shut down
the Chicago plant. ADM was now becoming a serious
competitor to Ralston’s new PTI division.
A large quantity of these isolates went into baby foods,
soy-based infant formulas, diet foods, and muscle powders.
The industry always had high hopes for isolates in meat
applications, but the USDA was very suspicious of them
because, as purified proteins, they were hard to detect in
meats and they could bind a lot of water. Consequently
USDA required a titanium dioxide tracer and spoke of
potential “adulteration with water.”
Moreover, a huge market was developed in Eastern
Europe, where Communist administrators mandated its use
in all processed meats. The key to capturing this market was
having the lowest price product; there was little motivation

to improve quality.
About 5-6 years ago ADM started putting a lot of effort
into their soy isolate lines. They developed a line of new
products that were functionally superior–including the ProFam 890 series and 825 series (to add to fruit juices). ADM
and PTI make many different isolate products in terms of
functionality, solubility, etc. But over the past 20 years PTI
has made great progress in every aspect of isolate quality
(viscosity, bulk density, dispersibility, flavor, color, etc.), new
product development, manufacturing, and marketing, so that
they have come “to absolutely dominate the market” with
approximately 90% market share. In part, this was because
PTI could focus all of its attention on isolates–since that was
their only product line. ADM, by contrast, has hundreds of
other products.
One of our sources is one of the oldest operating
distributors of ADM protein products. He is a recognized
expert in applications of soy proteins. He has heard (industry
scuttlebutt) that Cargill might come into the isolate field, and
that they might buy PTI. DuPont paid much too much for
PTI (something like 5 times annual sales), so they have been
cutting costs furiously and ruthlessly. They have dismissed
their entire R&D staff and cut back even on their sales staff.
“Anyone would be insane to get into this market with a
brand new plant.”
The world market for soy isolates is growing nicely.
When ADM built its two new isolate plants in Decatur,
the production capacity was sold out before either one was
finished. They also have a plant in Europe. He does not think
that the FDA heart health claim has much of an effect on the
market for isolates. “People used to say that soy was really
good for you, but...” Now things have changed, and they
buy soy. For example, USDA is now actively encouraging
the use of soy in the school lunch program (especially
textured concentrates since kids won’t eat things unless they
taste good) and as an extender in meats. Some new isolate
plants in China have started production and disrupted the
international market–even though the isolate quality is poor.
“TVP–which we all thought would revolutionize the
world’s diet–has been a bust. Just a bust!” There were 11-13
manufacturers of textured soy flour 20 years ago. Now there
are only a few, a majority of it goes into pet foods (the TVP
chunks look like chunks of meat), plus commercial burritos,
pizza toppings, meat alternatives, etc. but the profit margins
are low.
The following are ADM prices F.O.B. plant, per
truckload (based on records from files): Recent ADM prices:
Soy protein concentrate: 1989–54 cents/lb. 1993–60 cents/
lb. 1996–69 cents/lb. 2001–73 cents/lb. Soy protein isolate:
1989–121 cents/lb. 1993–121 cents/lb. 1996–140 cents/lb.
2001–151 to 159 cents/lb. PTI prices would typically be 2-3
cents/lb higher.
2904. Process Heating. 2001. Joint venture cements Crown’s
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leadership in oilseed processing. 8(10):10. Nov.
• Summary: Crown Iron Works (an equipment manufacturer
in Jordan, Minnesota) and Wuhan Friendship Engineering
Corp. (an oilseed processing company in China) have
formed a joint venture, based on a growing need for greater
economies of scale in the soybean processing industry.
Wuhan Friendship supplies soybean processing systems
with capacities up to 1,200 tons/day. However Chinese
soybean processors have recently been asking for capacities
of up to 3,000 tons/day. Crown Iron Works specializes in
such plants of this capacity and larger.
Note: The joint venture was soon named Crown
Friendship Engineering Corp. (CFEC).
2905. Wilkinson, Endymion. 2001. Chinese culinary history.
China Review International (Hawaii) 8(2):285-302. Fall. [49
ref]
• Summary: This article consists of reviews of three
books. The first book (p. 285-91) is: H.T. Huang (Huang
Hsing-Tsung). Fermentations and Food Science. Part 5 of
Biology and Biological Technology, volume 6 of Science
and Civilization in China, edited by Joseph Needham.
Cambridge: Cambridge University Press, 2000. xxviii, 741
pp. Hardcover. £90. ISBN 521-65270-0. This is an excellent,
positive review by a man who is deeply knowledgeable and
interested in both Chinese history and Chinese food history.
He was European Union Ambassador to China from 1994
to 2001 and author of one of the best books on Chinese
history. He begins by noting that this book “goes to the
very heart of what makes Chinese food Chinese by tracing
the historical development of the chemical basis of the
fermentations used in Chinese food processing. Dr. Huang
is deeply qualified to write such a study...” He discusses
each chapter in order. Concerning chapter (d) on soybean
processing and fermentation, he observes: “From the Han
to the Tang soybeans were normally cooked into granules
(doufan) or congees (douzhou) and eaten as a staple (zhushi).
By the Tang, wheat was replacing soybeans, which were
increasingly used as a supplemental food (fushi).” Because
soybeans had an unpleasant beany flavor and required a
long time to cook by boiling, the Chinese experimented with
other ways of processing them. Sprouting beans (dadou
huangjuan) had been used as a medicine since at least the
Han; soybean sprouts emerged as a foodstuff in the Song.
“A form of soybean curd (doufu in Chinese, pronounced
tofu in Japanese) may have been discovered in the Han but
it only became a popular foodstuff in the Song (at which
time it was imported to Japan by Buddhist monks, who at
first called it Chinese curd, Tôfu).” Note: The first character,
when pronounced Tô in Japanese means “China,” but when
pronounced Tang refers to that Chinese dynasty (618-907)
shortly before the Song (960-1279).
“By the Former Han, salted or semi-fermented black
beans (shi; modern pronunciation, chi, douchi) were

produced by stopping the fermentation process halfway...”
Huang believes that soy sauce made from jiang began
to emerge during the Han dynasty but did not acquire its
modern name of jiangyou (soy sauce) until the Song “(it
is only from the Qing [1644-1912] that it became the main
condiment and seasoning in Chinese cooking).”
Wilkinson is critical of the series editor for the continued
use of Needham’s obsolete system of romanization.
The second work is: Xu Hairong, editor in chief.
Zhongguo yinshi shi (The history of Chinese food and drink).
6 volumes. Beijing: Huaxia Chubanshe, 1999, 4,067 pp.
Hardcover. ISBN: 7-5080-1958-X. Since the 1980s, much
excellent research has been done on Chinese culinary history,
and this 6-volume Chinese-language work sums up much of
this scholarship. More than 4,000 pages long (with plenty of
illustrations), it is by far the largest history of Chinese food
and drink available. Most of the authors are professional
historians and several have already made important
contributions in this field. A brief analysis of each volume
is given. Unfortunately, the absence of an index makes this
large work difficult to use as a reference. It is followed by an
overview of other valuable works (mostly in Chinese) in the
field.
The third book is The Cambridge World History of
Food, 2 vols. (2000). Wilkinson is sharply critical of this
work, both because so little material on Chinese culinary
history is presented, and because that material contains so
many errors and inconsistencies–examples of which he
presents one by one for 4 pages! Address: Harvard Univ.
[Cambridge, Massachusetts].
2906. Tale of tofu (Continued). 2001. Television broadcast.
Canadian TV, Channel 1, The Body, Mind, and Spirit
Channel. 1 hour. Dec. 2001.
• Summary: Continued: Chinese civilization, which is 5,000
years old, has an epic culinary legacy. The numerous tofu
recipes and types of special tofu are based on the landscape,
environment, and history of this singular nation. Four types
of special tofu include iced bean curd, moldy bean curd,
blood bean curd, and cured (smoked) bean curd.
Emei mountain (Emeishan) in southwest Sichuan
province is sacred to Buddhists, with numerous temples
throughout the mountain range. A 3-day supply of food is
carried up the hill to the monasteries each day. Iced bean
curd, found in this remote area, is made when snowy winter
conditions make it difficult to transport food up the hill.
An old monk tells of a very nutritious wild plant called the
“magic taro.” The taro is mixed with rice flour and cooked
into a porridge–a process similar to making soyamilk from
soyabeans. The monks developed the ingenious idea of
preserving the taro porridge by ladling it in a layer about 2
inches thick over firm, level snow, then letting it freeze for
over a month. Finally they dry the frozen taro in the sun to
produce “iced bean curd.” Each brown piece (which is about
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7 inches square and 1.5 inches thick) can be stored for up
to 5 years. It looks like a little honeycomb and has a neutral
taste. However it has the capacity to absorb the flavors of
myriad spices, herbs, and sauces, from soya and chili, to
sweet and sour. Its versatility gives it a place at every meal.
Note: This type of tofu is apparently made without the use of
soybeans.
The town of Tanko, set against the northern slopes
of Huangshan or “Yellow Mountain (Anhui Province),
is revered for its moldy bean curd, which is said to have
been a favorite of emperor Zhu Yuanzhang, founder of the
Ming dynasty and the first Ming emperor [lived 1328-1398;
ruled 1368-1398]. Born into a peasant family, in 1344 he
became a mendicant Buddhist monk. While begging for
alms, he was sometimes rewarded with moldy tofu. When
he became emperor [in 1368], he declared moldy tofu a
royal dish. Today this Huangshan delicacy is fermented by
using the excess water from the initial process of making
tofu. The acidic nature of the water [whey] helps to raise
the temperature and humidity of the container. Each piece
of moldy tofu is about 3 by 2 by 1 inches, covered with a
white mold mycelium, is incubated in large, stacked wooden
trays. Since wet and humid weather are naturally conducive
to fermentation, moldy tofu is best made during the summer,
when the process takes only a few days; in winter it takes
twice as long. At the end of the fermentation process, moldy
tofu is firmer that regular tofu. “It is, in effect, tofu that has
gone bad.” Famous dishes in Huangshan are well known for
various tofu specialties, such as Braised moldy tofu–in which
the tofu, with its fluffy white mycelium intact, is stir-fried in
a wok. But moldy tofu is an acquired taste and, despite its
fame, not everyone appreciates its heady, strong flavor.
In the verdant plateau north of Huangshan (Yellow
Mountain) is the age-old town of Xidi. Behind the ancient
memorial archway is a tofu specialty that marks an
agricultural festival. The palm-sized innovation looks like
a Western doughnut, but in place of the hole, the tofu is
indented at the center on both sides. At the end of the lunar
year, the townspeople prepare for the agricultural festival
that marks the end of the agricultural year. For this festival,
celebrated on the 8th day of the last lunar month, the
community preserves the harvest for the months ahead. Meat
would be preserved in salt. In Xidi, the same technique has
been adopted to the preservation of tofu. Historically these
people have traded and traveled by sea over long distances.
So they developed a kind of tofu that can keep for days after
being cured over woodsmoke. Many small cylindrical cups
made of woven bamboo are each lined with a filter cloth.
Fresh curds are ladled in until the cup us full. The ends of the
cloth are twisted tightly around the top as the whey begins to
drain. A weight is then placed on top to press the curds into
very firm tofu. Spices like peppercorn, anise, and cinnamon
are added to the soyamilk before it is boiled. Then common
salt is used as the coagulant!

Across China, the methods of tofu preparation reflect the
availability of ingredients in that locale. In Xidi, salt is added
to the tofu in a cloth filter; it quickly absorbs the liquid in the
tofu. This tofu is left outdoors, where it is dried by the sun
and wind is a week’s time, leaving behind a yellowish-brown
mass. It is now ready to eat. Regular tofu is soft, smooth,
and tender; it must be eaten fresh. Cured tofu is hard and
old; it can keep for up to 2 years. This method of curing tofu
has been handed down for centuries. The people of Xidi (in
Zhouxi) are keepers of a rich and ancient heritage.
China has sovereignty over many ethnic minorities, each
with its own history and culture–which each has managed to
keep alive. The Miao tribe lives across the Guizhou region.
They work hard, love to dance, and have a strong tradition
of ancestral worship. Every new year the Miao worship their
ancestors and gods by offering sacrifices, at a very important
ceremony. They kill a chicken (which is considered a luxury
among the hill tribes) and a pig (which they have been
fattening for a year). Blood tofu is made only once a year,
at the time of the spring festival. The pig is slaughtered and
fresh blood is drawn from it. Most of the meat is preserved
with salt. Cooking blood tofu is a long and complicated
process. First the tofu is crumbled in a large bowl, then
ingredients such as lard, peppercorn, and finally fresh pig’s
blood are mixed in them kneaded together by hand to form a
ball about 5 inches in diameter and pink in color.
The technique of smoking food has special significance
in China. In ancient times, the preparation of a royal feast
of smoked dishes ranked among the highest tributes paid to
royal guests. Using firewood and withered grass, the process
of smoking blood tofu, which takes about 20 days, will cause
each ball to shrink to about 3 inches in diameter and become
dark brown in color, but will preserve it for a long time. After
being smoked, it is boiled with cured meat for 40 minutes to
add a spicy, hot flavor. This Miao delicacy is used to greet
and honor their guests. The villagers have waited a year for
this feast.
“Eaten in every corner of China, tofu is inexpensive,
nutritious, and readily available... Tofu cannot claim the
celestial role of manna from heaven. If anything, it is as
down to earth and mediocre as the people who have made
tofu throughout the millennia. Yet the unassuming masses
cannot deny that bean curd has given them sustenance
through hardship. Indeed, it has brought with it a certain taste
of pleasure and satisfaction in their lives.”
2907. Tale of tofu. 2001. Television broadcast. Canadian TV,
Channel 1, The Body, Mind, and Spirit Channel. 1 hour. Dec.
2001.
• Summary: This is a unique color documentary about
tofu in China, narrated by John Culkin (with a few English
subtitles when Chinese are speaking), written by Zoe Siu
Moi Yee and Lo Wing Yi, directed and executive produced
by Tely Fung Wing Chuen, with photography by Ko Chiu
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Lem. Copyright 2000, it was broadcast in Canada in Dec.
2001. The cinematography is very well done, interesting,
and often beautiful. Although the narrative contains many
errors and much strange and condescending language, it also
contains some new information, especially about unusual
types of ethnic or regional tofu varieties. However tofu
is presented as an ancient, exotic, foreign food, with no
suggestion that it might become part of Western diets.
The story begins: In the “epic struggle for survival,
one food has emerged the champion of the poor during the
centuries of hardship. Inexpensive and yet nutritional, it
is the humble bean curd–tofu.” It is “rich in amino acids
and anticarcinogens.” “At once a much-needed protein
supplement and a veritable health food for the poor, bean
curd is an oddity in its own right. And if legend has it right,
then maybe tofu is a manna from heaven for the Chinese.
“The mythology of tofu begins with the diminutive and
unimpressive soya bean.” In Guizhou province (in southwest
China), despite the harsh weather and rough terrain,
soybeans grow well. In the village of Shenlin “soyabean
constitutes the staple food of the people.” All the families
in Shenlin know how to make tofu but only 4 make and sell
it (for 1 yuan/catty) to earn a living. One “old woman has
devoted her life to the art of tofu-making, not so much for the
income as for the pleasure of keeping up an old tradition.”
As pasta is to the Italians, so where you find Chinese you
will find tofu. Today most of the tofu in China is made from
soybeans imported from the USA and South America.
The Chinese greatly enjoy cooking; more than 30
products are derived from tofu. For example, crispy bean
curd is used in Chinese hot pots. Pressed tofu is eaten during
Chinese New Year in Nanjing.
Two sisters of the Miao minority hill tribe make
tofu starting at 8:00 each evening. The first step is to
make soyamilk, which can provide a “valuable nutrition
supplement to children in poverty-stricken areas.” Soymilk
must first be boiled thoroughly (usually in a large wokshaped container) before it is sold at the market. In rural
communities, where central heating is a rare luxury, “many
Chinese start the day by warming up with hot soymilk
and Chinese-style fried doughnuts.” The Miao sisters sell
soymilk in plastic bags to make it easier to handle. They
make 600 packs each night; it is ready for distribution to
retailers at dawn.
When hot soymilk cools, a thin layer forms on its
surface. This “looks like a pale wrinkled pancake” and
is called “bean curd skin” [yuba]. It is one of the most
expensive soya products and only a few good-quality
(transparent) pieces can be obtained per batch of soymilk.
The rest is considered a lower grade product due to color
deterioration which causes the lower layers to gradually
turn opaque. Though it is an extravagance, those who love
its flavor and texture find it well worth the expense. Modern
technology now makes it possible to mass-produce bean curd

skin.
“In the half-forgotten village” of Kaili, in Guizhou
province, the art of making pressed bean curd still thrives.
“Plaster of Paris catalyzes the ingredients and coagulates
the soyamilk. Surprisingly, the process has no adverse sideeffects.” Various local flavoring agents are added, resulting
in a line of “dried of products.” Regular flavors include
marinated bean curd and pungent bean curd. Exotic varieties
include cowhide bean curd and tea-flavored bean curd. These
are sold as snacks in local markets.
Curing the tofu with woodsmoke enables it to be
preserved for 7 more days. Since the smoking process is time
consuming, it is fast becoming obsolete, and it costs an extra
4 cents per catty of tofu. Making pressed bean curd requires
“back-breaking labor. Each day these girls must stand in the
sweltering heat of the smokehouse for 13 hours in order to
make 500 catties of pressed bean curd.” No effort is spared
in making these “edible little bricks of bean curd.
We can try to preserve tofu “or we can let it rot” to make
fermented bean curd. The tofu is left to mold for several
days is a process “not unlike that of making cheese. The
workers spread a kind of mold onto the surface of the bean
curd, which is then stored at a temperature of 25-30ºC for
3 days. A layer of thin white hair begins to sprout on top of
the bean curd.” This tofu is then stored in large jars for 3
months while fermentation takes place, breaking the protein
in the tofu down into amino acids. “Sometimes the bean
curd is wrapped in mustard leaves and stored for 12 months”
to create a special product. In China “it is believed it was
not human beings, but apes, that first discovered the joys of
fermented food”–according to legends in ancient literature.
Chinese greatly enjoy wine, as well as bean curd. “It adds
a certain flavor to otherwise harsh rural lifestyles. Here, to
make poverty bearable, the saying goes, ‘All you need is
one piece of fermented tofu for one meal and a bottle of
fermented tofu to last the year.’”
In its heyday, a little village in Anhui province (eastern
China) was home to about 200 families “solely engaged in
making tofu.” “It is famed for producing the best and most
sought-after in China.” Concerning the origin of tofu, “most
Chinese generally subscribe to the legend of a certain feudal
lord, Liu-An of Huai-Nan. Two thousand years ago, during
the Han dynasty, Liu-An searched far and wide for the
fountain of youth. He believed he could discover the secret
of immortality and turn it into a magic pill. When his valiant
efforts failed, he threw his half-finished potion into a river in
disgust. Natural plaster in the river chemically reacted with
the mythical ingredients. And so it was that the first block
of bean curd was bestowed upon humanity.” The legendary
location of his famous experiment is where the “tofu village”
stands today. The little stream of historic fame still runs
through the village. In its water, the people “wash their
clothes, clean their shoes, and prepare the beans that will be
made into tofu.” One catty of soybeans will yield as much
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as 3-5 catties of tofu. “The people of this village are content
that theirs is the original and authentic recipe for tofu. They
have inherited a gift from history.” The myth of Liu-An has
secured this obscure little village its place in Chinese history.
Many Chinese use bicycles or walk with a shoulder pole
to carry their tofu to the nearest market. Some leave home
as early as 5:00 in the morning and walk for 2 hours. Today,
mass-produced tofu in China is driving village tofu makers
out of business.
Freshness is tofu’s strength, but also its weakness. “Tofu
has a short shelf life and cannot be taken on longer journeys.
Even the highly pungent preserved bean curd needs to be
eaten fresh. This bean curd, with its forbidding coloring and
pungent aroma, can only be found in Nanjing. This brown,
smoked bean curd is a “dry” variety with a special, and no
less enticing smell.”
To make pungent black tofu, the beans are ground
in a mechanical grinder, the soya mixture is first placed
in a U-shaped rattan mold, immersed in a large pot, then
marinated in a special sauce (made from a centuries-old
recipe including anise, cinnamon, peppercorn, and black
sesame seeds, in wide-mouth earthenware vats, 3 feet in
diameter) to produce its unique color and flavor. This tofu is
part of the famous Qinghai cuisine of Nanjing, named after
the Qinghai River. To preserve its unique flavor, it must be
steamed before it is rinsed. Aficionados of pungent black tofu
“agree with most visitors that its bold smell evokes the odor
of football [soccer] shirts after a tough game.” Continued.
2908. Dong, Mingsheng; Jiang, Hanhu; Zhou, Yulin;
Hu, Yongjin. 2001. Thermal stability of antioxidation of
isoflavones from tempeh. Food and Fermentation Industries
No. 8. p. 9-12. *
2909. Gai, Jinyi; Wang, Y.S.; Zhang, M.C.; Wang, J.A.;
Chang, R.Z. 2001. [Studies on the classification of maturity
groups of soybeans in China]. Acta Agronomica Sinica (Zuo
Wu Xue Bao) 27(3):286-92. [Chi; eng]*
2910. Kiuchi, Kan. 2001. Miso and natto. Food Culture
(Kikkoman Inst. for International Food Culture, Noda,
Japan) No. 3. p. 7-10. http://kiifc.kikkoman.co.jp. [6 ref.
Eng]
• Summary: This article makes several statements that, to
us, seem very surprising: (1) “Both miso (soybean paste)
and natto (fermented soybeans) are said to have originated
in China, but once introduced into Japan they inspired the
development of a variety of unique local soybean based
products” (p. 7).
Note 1. We believe that itohiki-natto, whose main
fermentation organism is Bacillus subtilis and which is
unsalted, originated in Japan, and that douchi (fermented
black soybeans), whose main fermentation organism is a
mold and which is salted, originated in China, long before

itohiki-natto is thought to have originated in Japan.
(2) “Whole soybeans are used to make natto, and
because only a single variety of natto mold is used in the
fermentation process, the beans retain the original shape” (p.
7).
Note 2. Natto (i.e., itohiki-natto) is not made with a
mold; it is made with a bacterium.
(3) Natto is thought to have originated in China’s
Yunnan province, although legend has it that itohiki-natto
(hereinafter simply called “natto”) was invented by accident
in Japan’s Tohoku region in the eleventh century when boiled
beans that were going bad were eaten and found to be rather
tasty.
“The two main varieties of natto are itohiki-natto and
shiokara-natto, which is also known as tera-natto and
includes daitokuji-natto from Kyoto and hama-natto from
Hamamatsu. A bean koji is made using koji mold” (p. 9).
Note 3. We believe that the statement “Natto is thought
to have originated in China’s Yunnan province,...” is very
confusing, and that confusion is based on the fact that in
Japanese, two completely different and unrelated fermented
soyfoods are both referred to as “natto.” We would say
instead: Natto (i.e., itohiki-natto) originated in Japan and
douchi (called shiokara-natto in Japan) originated in China.
Address: Ph.D., Prof., Dep. of Food Science and Nutrition,
Kyoritsu Women’s Univ., Japan.
2911. Kwon, Tai-wan; Kwon, S.H.; Lee, C.H.; Hong, E.H.
2001. Kukjekyumoeu kongbakmulkwan konripe kwanhan
tadangsung josayeonku [Studies on the justification for
constructing a soybean museum in Korea]. Korea Soybean
Digest (Hankuk Kong Yeonguhoegi) 18(1):1-25. [39 ref.
Kor]*
• Summary: Dr. Cherl-Ho Lee (2016, p. 9) states: Botanical
and historical research indicates that it was the region
covering South Manchuria and the Korean Peninsula where
soybeans originated with the most abundant wild varieties.
The Korean soybean museum opened in April 2015.
It was paid for by The city of Youngju, Kyungsang bukdo,
which paid ca. 6 billion won (US $5 million). The basic
message of the museum is that soybean cultivation originated
on the Korean Peninsula–not in Manchuria or in China.
In the book Soybean Storytelling (2017, Foreword)
we read: “The cultivation and usage of soybeans began
in Korea, but because most ancient histories of Korea are
intermingled with Chinese culture, this fact has not been
properly disseminated to the world. Dr. Kwon Tai-wan, the
founding director of the Korea Food Research Institute,
formed the Committee for the Establishment of a Korean
Soybean Museum in 2001 in order to begin the work on a
museum that would inform visitors of the true history and
use of soybeans. Below is the letter of intent penned at the
Promotion Committee’s inception:
“Purpose of Promoting the Establishment of a Korean
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Soybean Museum: “We wish to illuminate the research we
have done, which indicates that in the history of humanity,
Koreans were the first to plant soybeans and use them for
food. Soybeans were used as food in Northeast Asia more
than 3000 years ago; from the 3rd century BC soybeans were
disseminated to the southern region of China, Southeast
Asia, and Japan; they were introduced to Europe in the 18th
century; and during World War II they were cultivated as a
cash crop in the United States. Today soybean cultivation has
spread all around the world:
“It is known that soybeans supplemented with rice
comprise a nutritionally complete meal but recently it has
come to light that soybeans also help prevent and cure
cancer, heart disease, and other adult-onset diseases. Some
cultures have already been supporting their health by
consuming soybeans as a staple in their diets, and now in the
West, where soybeans have long been used for oil or fodder,
the cytological value of soybeans is being revealed; thus
quickly ushering in an era of dietary soybean consumption.
Due to the spread of cultivation and the variety of its uses,
the soybean, though it originated in Northeast Asia, has now
become a global-crop as well as a food item for people all
around the world.
“Soybeans, which helped sustain the health of our
ancestors where they lived on the Korean Peninsula and in
Manchuria, as well as that of their descendants through a
long passage of time, have now been introduced on the world
stage. The 21st century can be called the culture century, or
an era in which culture is judged to be the conscience and
capacity of nations. Many museums have been established
here and there on this earth, each a symbol of its given
culture, and yet nowhere is there a museum about soybeans.
Is it not appropriate that a museum specializing in soybeans
should be established in the origin nation of soybeans? By
establishing a museum on an international scale that focuses
on soybean culture and utilization techniques, we hope to
broadly inform the global village of soybean culture and
development, and by so doing contribute to humanity’s
health.
“Going beyond simply amassing and exhibiting artifacts
relating to soybean culture from days long past, research and
analysis will be done on global data and literature relating to
soybeans, thus creating a forward-looking, creative museum
that provides informational exchange on an international
scale and focuses on research education. There will be an
all-weather greenhouse, a soybean products manufacturing
lab, and even a soybean specialty café, such that everything
about soybeans can be seen, learned, pondered, eaten, and
experienced all in one place. In this way the museum will be
self-supporting in its operations and development.
“From this viewpoint we wish to establish a soybean
museum that will revive our culture of the past thousand
years and thereby bequeath the wise and creative spirit of our
ancestors to future generations in the 2000s. We will marshal

all of our abilities for the work at hand
“September 2001
“Committee for the Establishment of a Korean Soybean
Museum Promoters: Kwon Tai-wan, Kim Seok-dong, Kim
Seok-min, Kim Jun-young, Ryu Yong-hwan, Lee Cherl-ho,
Lee Young-tack, Chang Hak-gil; Jeong Jang-seop, Jung
Chai-won, Cho Se-young, Hong Eun-hi
“With the support of research funds from the Daesan
Agricultural Foundation in 1998, this work began with
a study written by Kwon Tai-wan, Kwon Sin-han, Lee
Cherl-ho, and Hong Eun-hi, “The feasibility study on the
establishment of a World Soybean Center,” which began an
all-inclusive research project into the history and scientific
development of soybeans.
“In 2005 the committee, which included most of the
major soybean specialists in the country, published the book
Soybeans (15 chapters, 794 pages, published by Korea
University Press)...”
2912. Li, Zenglu; Nelson, Randall L. 2001. RAPD marker
diversity among soybean and wild soybean accessions from
four Chinese provinces. Crop Science 41:1337-47. [34 ref]*
• Summary: RAPD stands for “random amplified
polymorphic DNA.” Address: 1. Dep. of Crop Sciences,
1101 W. Peabody Dr., Univ. of Illinois, Urbana, IL 61801.
2913. Li, Zenglu; Qiu, L.; Thompson, J.A.; Welsh, M.M.;
Nelson, R.L. 2001. Molecular genetic analysis of U.S. and
Chinese soybean ancestral lines. Crop Science 41:1330-36.
[34 ref]*
Address: 1. Dep. of Crop Sciences, 1101 W. Peabody Dr.,
Univ. of Illinois, Urbana, IL 61801.
2914. Pan, Daodong; Wu, Juqing; Dong, Mingsheng; Jiang,
Hanhu. 2001. Development of tempeh ice cream. Science
and Technology of Food Industry No. 3. p. 47-48. *
2915. Xu, Deping; Jiang, Hanhu; Pang, Zijie; Pan, Fusheng.
2001. Extraction, isolation of isoflavones in tempeh and their
chemical structure determination. Food and Fermentation
Industries No. 3. p. 1-4. *
2916. Xu, Deping; Jiang, Hanhu; Tang, Tao; Xiao, Kai.
2001. Inhibition effect of soybean and tempeh isoflavones on
human breast, uterus and ovary cancer cells. Food Science
(China) No. 6. p. 69-72. *
Address: College of Life Sciences, Jiangxi Normal Univ.
2917. Yu, R.Q.; Tu, Y.; Li, J.W. 2001. [Chemical changes
in sufu during post-fermentation]. J. of the South China
University of Technology 5:64-67. [Chi]*
2918. Chang, Norma. 2001. My students’ favorite Chinese
recipes: A collection of classroom-tested popular recipes.
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Updated edition. Wappingers Falls, New York: The
Travelling Gourmet. 191 p. Illust. Index. 23 cm. Original
edition in 1987.
• Summary: On the front cover: “Including practical
variations tofu cooking, No MSG.” Chapters include: Tofu,
meatless (p. 71-84). Tofu combined with meat (p. 85-96).
The section titled “About tofu” (p. 72-73) describes
how to freeze tofu at home: “Fresh tofu, in any form, can be
frozen. Once frozen, fresh tofu changes from white to pale
yellow. Thawed, it has a sponge-like texture.
“To freeze tofu: Drain, place in a freezer bag. Label,
date and freeze. Allow to freeze at least 24 hours before
using. Frozen tofu will keep up to 6 months.
“To thaw frozen tofu: Thaw in the refrigerator or place
frozen tofu in a heat-proof container, cover with boiling
water. Let stand until thawed, 15 or more minutes depending
on the thickness of the frozen tofu. Gently press out the
excess water. Use as directed in recipes.”
Asian markets sell deep fried tofu, also known as tofu
puffs, abura-age or atsu-age. Golden brown in color, they
come in various shapes and weights, but are generally very
light in weight.
Deep fried tofu is fresh tofu that has been deep fried.
During deep-frying, most of the water in the fresh tofu
evaporates and the interior become somewhat hollow and
porous. Describes how to make deep fried tofu at home.
Address: P.O. Box 911, Wappingers Falls, New York 12590.
2919. Dunlop, Fuchsia. 2001. Sichuan cookery. London:
Michael Joseph. lxxv + 276 p. Color illust. [24] p. of plates.
22 cm. *
• Summary: Chengdu is the capital of Sichuan province.
“In most Chengdu markets the standard white bean curd is
available in several consistencies; there is also smoked bean
curd in thin, firm slabs with a honey-brown surface, glossy
chunks of firm bean curd which have been simmered in
five-spice broth, large squares of ‘bean curd skin’ [probably
yuba], sausage-shaped rolls of bean curd with an Edam-like
texture, tender flower bean curd and ripe-smelling fermented
bean curd in chilli sauce.”
2920. Hsiung, Deh-Ta. 2001. The Chinese kitchen. New
York, NY: St. Martin’s Press. 240 p. Foreword by Ken Hom.
Illust. (color). 29 cm. [30 ref]
• Summary: This book focuses on ingredients and essential
kitchen tools used in Chinese cooking. For each it gives
all or most of the following: Name romanized in Mandarin
Chinese and Chinese characters. A glossy color photo of the
item. A basic description. Appearance and taste. Method of
manufacture. Buying and storing. Culinary uses. 1-2 recipes.
The many color photos are very useful, but the index is hard
to use
Soy related: Black bean sauce recipe (p. 33). Soy (soy
sauce; jiang you, p. 64-67; Recipes are Soy chicken and Soy

duck. Mushroom soy sauce is a Cantonese specialty. Chili
soy sauce is sold in small bottles).
Seasonings section: Oyster sauce (haoyou, p. 79. Soy
sauce is a typical ingredient).
Salted black beans (douchi, p. 88-89. “They are very
popular all over China, especially in rural households in
the South.” They are also the oldest recorded soy food in
Chinese history, and the ancestor of soy sauce. Indeed the
water in which salted black beans has been soaked is often
used as a substitute for soy sauce by low-income people, to
save money. To make douchi: Boil black soybeans until soft,
then soak in water overnight. Steam them for 3 hours the
next morning. Inoculate them with Aspergillus oryzae mold
and ferment for 15-21 days. Then cover beans with a brine
solution and alcohol, and allow to mature for at least six
months. Then spread them out to dry in the sun. Steam them
again until soft and spread in the sun to dry. Repeat the last
step one more time. The product is, at last, ready to use).
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Black bean sauce (chizhiang, p. 90-91. “I have a strong
suspicion that commercial black bean sauce {liquidized,
salted black beans seasoned with soy sauce, salt, sugar and
spice} is a Hong Kong invention concocted mainly for the
convenience of Westerners. I cannot remember ever seeing
it in China, nor can I find any mention of its existence in any
Chinese publication, past or present.” “Commercial black
bean sauce is less aromatic that the fresh paste one makes
oneself... Some varieties also include added orange peel,
ginger, chilies or garlic.” A number of different brands are
available. The author uses this only for convenience. “One of
the most popular variations is black bean and garlic sauce.”
Recipes include: Steamed spareribs with black bean sauce).
Yellow bean sauce (huang jiang, p. 92-93. “Sometimes
labeled brown bean sauce or ground bean sauce {mochi
jiang}, this is the soybean paste made from crushed or
ground, salted and fermented yellow soybeans, which are
sweeter and less salty than black beans.” Spices and other
seasonings can be added to this basic bean sauce giving
many varieties. In different regions of China, seasonings and
spices are added in different proportions. Hoi Sin sauce {p.
94} is one example. Guilin chili sauce {p. 95} and Peking
Duck sauce {p. 93} are others. To make: Soak soybeans for
16 hours. Then steam until soft. Ferment beans for about 5
days, stirring and turning every other day. Blend into beans
salt, sweet glutinous rice wine, and dark brown sugar. Fill a
pottery jar with them–not too tightly, nor too loosely. Seal
opening tightly then let jar stand for 2 days. Turn jar upside
down in a cool, dry place and ferment beans for 3 more
months. The beans are now ready to be used as is, or to be
ground and blended with additional seasonings).
Hoi Sin Sauce (haixian jiang in Mandarin or hoisin
jaing in Cantonese, p. 95. This very popular Cantonese
specialty, also known as “barbecue sauce,” has become
almost as popular as soy sauce in most households. To make:
Season yellow soybeans with sugar, vinegar, salt, chili,
garlic, sesame oil, and red coloring; thicken with flour and
water. The author believes that Hoi Sin sauce should not be
used with Peking Duck).
Guilin Chili sauce (Guilin lajiao jiang, p. 95. Guilin
is the capital of Guangxi, located just north of Guangdong
{Canton}. To make: Mix fermented and salted beans with
fresh red chilies. Then stir in the lesser ingredients: garlic,
salt, sugar, and starch. The author’s favorite authentic brand,
Mount Elephant, is sold in a rustic brown earthenware pot.
Recipe: Chicken cubes with chili bean sauce).
Chu Hou bean paste (chuhou jiang, p. 96. To make: Use
yellow soybeans, wheat flour, sugar, lard or vegetable oil,
and sesame. Recipe: Chu Hou chicken).
Sweet bean paste (dousha, p. 97. Although there are red
and black sweet bean pastes, they are both made from red
beans [azuki beans]. “I discovered this unexpected fact only
very recently, while researching this book.” To make basic
red bean paste: Gently boil red [azuki] beans in water until

soft. Grind to a pulp, then clean and strain them to get rid
of the hull / skin; filter and press. To this basic unsweetened
paste, mix in crushed rock sugar. For “sweet black bean
paste, add additional sugar with lard or vegetable oil, then
heat while stirring until the color turns black. Essence of
fragrant flowers, such as roses or sweet-scented osmanthus
{Osmanthus fragrans; cassia} is usually blended with
the black paste, which is shiny black. Sweet bean paste is
widely used as a filling for steamed buns {baozi}, cakes
and other desserts. “In China, sweet black bean paste is far
more popular than the red variety, and as a child, I always
preferred the sweeter taste of the former.” Recipe {served in
most non-Cantonese restaurants}: Red bean paste pancakes).
Chili bean paste (toban jiang, p. 98. This is
distinguished from other thick seasonings in that is made
from broad beans rather than soybeans. The most delicious
product comes from Pixian County, in the Chengdu Plains
near Chengdu–the capital of Sichuan province. Recipe:
Home-style braised bean curd).
Fermented bean curd (doufu nai, literally “bean-curd
milk,” p. 102-03. It has often been compared with a strong
cheese and is definitely an acquired taste: “you either love
it {as does almost everyone in China} or hate it {as does
almost everyone else}. But everyone loves it when it is
disguised as a seasoning. Also called jiang doufu. A legend
of its origin states that two immortals told a street bean-curd
seller how to make it, starting with molded bean curd. “Since
the 15th century Fengdu fermented bean curd has held an
excellent reputation.” Today the two leading brands are The
Immortals and The Two Immortals. To make it: (1) Make
bean curd [tofu]. (2) Lay cubes of bean curd on beds of rice
straw for about 5 days in spring or 7 days in winter. (3) Dry
the mouldy [moldy] bean curd in the sun, then marinate with
salt, sorghum spirit and spices. Mature in brine in sealed
earthenware urns for at least 6 months. The two basic types
are red and white. The red type, which has the milder flavor
of the two, has ground red rice added to it instead of spice.
In China, it is most widely consumed for breakfast with rice
congee. Recipes: Pork chops with red fermented bean curd.
Sichuan-style fried green beans).
Vegetables section: Soybean sprouts (Huang douya,
Glycine hispida, p. 150-51. Soybean sprouts are much more
widely used in China than mung bean sprouts. For how to
grow at home, see p. 148. Soybean sprouts are almost twice
as large as mung bean sprouts both in length and diameter.
Soybean sprouts are the main ingredient in Vegetarian stock
{p. 71}. Neither soybeans nor their sprouts should ever be
eaten raw. Recipes: Soybean sprouts salad {with parboiled
soybeans}. Assorted vegetable soup).
Note. This is the earliest English-language document
seen (Jan. 2013) that uses the term “Huang douya”
(regardless of capitalization) to refer to soy sprouts.
Under Lotus root (p. 144) is a recipe for Braised pork
with lotus root that calls for “dried bean curd sticks.”
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Under Ginkgo nut (p. 167) is a recipe for Vegetarian
casserole (A slightly simplified version of Buddha’s Delight,
p. 193) that calls for “3 8 inch long pieces (1 oz.) dried bean
curd sticks, soaked.”
Note 1. This is the earliest English-language document
seen (June 2011) that uses the term “dried bean curd skin
sticks” to refer to dried yuba sticks. The recipe intends to call
for “Three 8-inch long dried bean curd sticks.” Later, we are
instructed to “Cut the bean curd sticks into short sections,...”
Preserved and processed foods section: Pickles (Jiang
cai, p. 185, are vegetables pickled in soy sauce-based
hydrolysate).
Bean curd (tofu, doufu, p. 196-99. Bean curd was
invented in China “and is regarded as the country’s national
dish...” Proof exists that bean curd, made from soybeans, was
sold in markets during the Tang dynasty {618-907}. Until
the 17th century, bean curd was eaten exclusively by the
poor until Kung Xi {1662-1722}, a Qing dynasty emperor,
“discovered it while visiting Suzhou in Jiangsu province
when he ventured out incognito to mingle with the people in
the streets. When he returned to Peking, the Emperor ordered
the chefs of the Palace kitchen to produce bean curd dishes.
Overnight, humble bean curd became nobleman’s fare and
is now popular worldwide.” It is off-white in color. Under
“Medicinal uses: The nutritional benefits of bean curd cannot
be exaggerated.” Free of cholesterol, it is ideal for combating
heart disease and high blood pressure. It is also extremely
easy to digest, so it is very good for infants, the elderly and
invalids. Recipe: Sichuan spicy bean curd {Ma po doufu}.
Fish and bean curd casserole. Stir-fried shrimp with bean
curd. Stuffed bean curd {Popular in Canton and with the
Hakka people}).
Deep-fried bean curd (youzha doufu, p. 200. Sold in
the form of small cubes, large squares, or triangles. Used in
soups, stews, casseroles, braised dishes or stuffed triangles).
Pressed bean curd (doufu-gan, p. 201. After being
pressed it is typically seasoned with soy sauce and a little
five-spice, or star anise, or cinnamon).
Dried bean curd skins (fuzhu, fupi, p. 202-03. One
kind is a thin flat sheet; the other is rolled into a stick. The
sticks require much more soaking before use–several hours
or overnight. Recipes: Bean curd skin and asparagus soup.
Vegetarian bean curd skin roll).
Tofu (in recipes only): p. 75, 139, 189.
Non-soy: Gluten (p. 34). Cooking oils (p. 58; soy oil is
not mentioned). Sesame seed oil (p. 60). Sesame paste (p.
61). Peanut (p. 164-65).
Note 2. This book was first published in Great Britain in
1999 by Kyle Cathie Limited. This is the first U.S. edition.
Address: Author and chef, London.
2921. Hsiung, Deh-Ta; Simonds, Nina. 2001. Food of China.
Sydney, NSW, Australia: Bay Books, an imprint of Murdoch
Books Pty Ltd. 296 p. Illust. (color photos by Jason Lowe).

Index. 31 cm. [25 ref]
• Summary: A gorgeous book with many fine color photos
on glossy paper. One section titled “Tofu” (p. 184-91)
has recipes for: Braised tofu with Chinese mushrooms.
Fermented tofu with Asian greens. Ma Po tofu (“A
quintessential Sichuanese dish). Braised tofu. Soft tofu with
chilli and spring onion.
The next section, titled “Soy” (p. 192-95) discusses:
Introduction. Soy sauce. Tofu. Tofu products: Fermented
tofu, mouldy tofu, tofu skin [yuba]. Recipes: Northernstyle tofu. Stuffed tofu. Stir-fried tofu in yellow bean sauce.
Braised gluten. Mock duck (made with gluten). Buddha’s
delight (vegetarian, with gluten and tofu). Bean sprouts
stir-fry (“Bean sprouts can mean either soya bean sprouts
or mung bean sprouts and both are used in this recipe. Soya
bean sprouts are slightly bigger and more robust for cooking,
as well as being more commonly found in China”).
Fermented tofu is mentioned on pages 9, 164 (1
tablespoon red fermented tofu), 167, 193. More soy recipes:
Tofu rolls (with yuba. An alternative to spring rolls, often
served as dim sum, p. 35). Salted soya bean pods ([green
vegetable soybeans], p. 53). Tofu and spinach soup (p. 60).
Hot-and-sour soup (with tofu, p. 68). Steamed mussels with
black bean sauce (p. 76). Clams in yellow bean sauce (p.
76). Scallops with black bean sauce (p. 114). Soy chicken
(with dark soy sauce, p. 140). Shanghai soy duck (similar
to Cantonese soy chicken, with light soy sauce and dark soy
sauce, p. 148). Beef with capsicum and black bean sauce
(p. 172). Stuffed bitter melon in black bean sauce (p. 219).
Chinese broccoli with soy sauce (p. 220). Soy and vinegar
dipping sauce (p. 282). Soy, vinegar and chilli dipping sauce
(p. 282). Soy, chilli and sesame dipping sauce (p. 282).
Contains a good glossary of Chinese food and cooking
(p. 288-91) which includes entries for: Bean sprouts (incl.
soya bean sprouts). Chilli bean paste: Substitute Hot or
Sichuan bean pastes. Fermented tofu, which is sometimes
called “preserved tofu or tofu cheese and is used as a
condiment or flavoring.” Hoisin sauce. Master sauce (incl.
soy sauce). Salted, fermented black beans. Soy sauce. Soya
beans (fresh, “cooked in their fuzzy pods and served as a
snack.” Or dried, yellow or black). Tofu (called doufu in
China). Tofu puffs (“Deep-fried squares of tofu, crispy on
the outside and spongy in the middle.” Can be frozen). Tofu
skins [yuba]. Yellow bean sauce (It is actually brown in
color).
Photos show: Kung Wo Bean Curd factory in Hong
Kong. A soy sauce factory and its canned “Premium Soy
Sauce.”
2922. Kwan, Man Bun. 2001. The salt merchants of Tianjin:
state-making and civil society in later imperial China.
Honolulu: University of Hawai’i Press. viii + 239 p. Illust.
Maps. 24 cm. *
• Summary: From the publisher: “For nearly 400 years
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the Changlu salt merchants played a leading role in the
urbanization and social change of the city of Tianjin. This
work studies the social role of the salt merchants and reveals
how they helped stabilize the city and assumed many civic
responsibilities.”
2923. Richmond, Akasha. 2001. The art of tofu: Celebrated
vegetarian recipes from around the world. Deluxe edition
with colour photographs. Torrance, California: Morinaga
Publications; London, England: Cross Media Ltd. 119 p.
Illust. (39 color photos by Jonathan Pollock). No index. 24 x
19 cm.
• Summary: The contents are the same as those of the
original 1997 edition. But the beautiful color photos, many
of them full-page, make this a deluxe edition. Address: Los
Angeles, California.
2924. Wu, David Y.H.; Tan, Chee Beng. 2001. Changing
Chinese foodways in Asia. Hong Kong: Chinese University
Press. xii + 288 p. See p. 27-28. 24 cm.
• Summary: The section titled “Food as offerings:
Manifestation of the traditional eating patterns” states (p.
27-28): “Among the many sacrificial activities, the most
important and most serious one is the sacrificial offering rite
to the ancestors. This activity takes place on the days of the
Spring or Autumn Equinox, on Qingming day in Spring or
on the day of Chongyang in Autumn.” The offerings must
include the “five fruits” and the “five sweets.” A list of the
five sweets is given. “In addition the offerings may also
include rice liquor, tea,... cooked or uncooked rice, melons,
mustard, dried bean milk cream [dried yuba], mushroom...”
2925. Brown, Lester R. 2002. Eco-economy: Building an
economy for the Earth. New York and London: W.W. Norton
& Co. xviii + 334 p. Illust. Index. 24 cm. [713 endnotes]
• Summary: This book argues forcefully that the
environment is not part of the economy, as many corporate
planners and economists believe, but instead that the
economy is part of the environment. If we accept this latter
view, it follows that the economy must be designed so that
it is compatible with the ecosystem of which it is a part.
This books describes such an environmentally compatible
economy, and notes that we now have the technologies
to build it. In fact, almost everything we need to do to
build such an economy is now being done by one or more
countries in the world.
Contents: Introduction: 1. The economy and the earth.
Part I: A stressed relationship. 2. Signs of stress: Climate &
water. 3. Signs of stress: The biological base.
Part II: The new economy. 4. The shape of the ecoeconomy. 5. Building the solar/hydrogen economy. 6.
Designing a new materials economy. 7. Feeding everyone
well: A status report, raising cropland productivity, raising
water productivity, restructuring the protein economy,

eradicating hunger–a broad strategy. 8. Protecting forest
products and services. 9. Redesigning cities for people.
Part III. Getting from here to there. 10. Stabilizing
population by reducing fertility. 11. Tools for restructuring
the economy. 12. Accelerating the transition.
Concerning soybeans: “Between 1995 and 2000,
China went from being self-sufficient in soybeans to being
the world’s largest buyer, importing over 40 percent of its
supply” (p. 48).
Presently about 10% of the U.S. soybean crop (30
million hectares) is double-cropped with winter wheat. If
world food supplies tighten, this area could be expanded
significantly, thus helping to increase the food supply.
Concerning restructuring the protein economy, feedlot
conversion and aquaculture, see p. 158-63.
People in affluent countries are encouraged (briefly)
to eat further down the food chain (p. 166). This would
also make them healthier. Also (briefly) people in affluent
countries are encouraged to have no more than two children
(p. 228-31). Address: President, Earth Policy Inst., 1350
Connecticut Ave., N.W., Suite 403, Washington, DC. Phone:
202-496-9290.
2926. Guo, J.; Sun, Y.; Su, Y. 2002. [Preparation of natto and
its function in health care]. Zhong Yao Cai 25(1):61-64. Jan.
[Chi]*
• Summary: A review of the literature. Address: Dep. of
Food Science and Engineering, Neimonggu Agricultural
University, Huhhot 010018, Neimonggu Autonomous
Region, China.
2927. Huang, H.T. (Hsing-Tsung). 2002. Takamine Jokichi
and the transmission of ancient Chinese enzyme technology
to the West. In: Alan K.L. Chan, Gregory K. Clancey and
Hui-Chieh Loy, eds. 2002. Historical Perspectives on East
Asian Science, Technology and Medicine. Singapore: World
Scientific Publishing Co. See p. 525-32.
• Summary: “When we talk of technology transfer in the
last hundred years, we tend to think of the traffic as flowing
entirely from West to East. Actually, even in the 20th
century significant bits of Chinese or East Asian technology
were also being transmitted to America and Europe. Of
these the most influential and yet least appreciated is the
use of microbial enzymes in food processing and related
industries.”
Most of the enzymes used today are derived from 3
genera of moulds, namely Aspergillus, Rhizopus and Mucor.
In the early 1950s Dr. Huang gained a working knowledge
of the enzyme industry in the U.S. when he worked as a
research chemist at the Enzyme Research Department of
Rohm and Haas Co. (Philadelphia, Pennsylvania).
Table 1 (p. 526) shows microbial enzymes used in food
processing in 2002, and Table 2 (p. 527) shows those used
in food processing in 1951. Takamine Laboratories (Clifton,
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New Jersey) made and marketed Takadiastase, a digestive
aid. Wallerstein & Co. (New York) produced the enzyme
papain for chillproofing of beer. Rohm & Haas pioneered the
application of pancreatic enzymes for the bating of hides. All
3 companies were founded at about the turn of the 19th to
20th centuries.
Jokichi Takamine’s innovation was based on koji
(Chinese: qu [pronounced ch’ü]; the Japanese word is written
with the ancient Chinese character), which has been used in
Japan for centuries to make saké (and other alcoholic drinks),
soy sauce, and miso (both soy condiments). “Modern
microbiological studies show that the principal organisms in
qu are grain molds of the genera Aspergillus, Rhizopus, and
Mucor.
“The origin of qu is obscure. It was a known entity in the
early Zhou (1000 B.C.), but it could have been in existence
much earlier, perhaps even before the legendary Xia dynasty
(2000 B.C.). According to the Jiu Gao (Wine Edict), c. 300
A.D., by Jiang Tong, qu was first obtained when steamed
rice was inadvertently left in the open and became mouldy
[endnote 3 gives the exact Chinese characters]. This view is
supported by two pieces of evidence. First, rice was already
cultivated extensively and pottery steamers were known
around 6000 B.C. in the Hemudu culture near Hangzhou
[W.-G. Hang-chou, or Hang-chow, capital of Zhejiang
province in eastern China]. Second, this is precisely the way
a rudimentary qu was prepared and used in making wine in
the 1950s by the aborigines
indigenous people in Taiwan. Thus the earliest qu
probably had rice as the growth substrate. Rice is still the
principal substrate in South China today. But during the
Zhou [1045-256 B.C.], as barley and wheat (which were
considered inferior grains) grew in importance as cultivated
crops in North China, they were adopted as the preferred
substrates for making qu. Endnote 4. For further details on
the origin of qu, see H.T. Huang’s book titled Fermentations
and Food Science in the Science and Civilization in China
series.
“The art of using qu or koji to make fermented drinks,
i.e. sake, was brought to Japan from South China, probably
towards the end of the Han dynasty (Shinoda Osamu 1967,
p. 551-74). Their employment in the making of fermented
soy condiments, such as Jiang, arrived later during the Tang
(618-907 A.D.), accompanied by the famous agricultural
treatise Qimin Yaoshu (Important Arts of the People’s
Welfare) of 544 A.D. But the Japanese soon developed their
own versions of soy condiments such as miso which is quite
unlike the fermented jiang (soy paste) of China.” Modern
microbiology has shown that the principal mould in koji is
Aspergillus oryzae.
“The technology of qu was also transmitted, presumably
by Chinese immigrants in more recent centuries, to
Indonesia. It is called raggi [ragi] by the natives or peh-khak
(‘white qu’) by the Chinese settlers. In the 1890s Dutch

scientists determined that the fungi in raggi were species of
Mucor and Rhizopus. They tried to exploit the amylolytic
activity of these fungi for converting grains to alcohol
commercially in Seclan [Seclin], France, and Antwerp,
Belgium, but their attempts were unsuccessful.”
These early ventures might have remained forgotten
were it not for the work of Jokichi Takamine in the USA.
There follows a summary of Takamine’s life to 1890. In
his travels in the U.S. Takamine learned how the brewers
and distillers there “used malt to hydrolyze grains into
sugar so they could be fermented into alcohol. He realized
that Japanese koji was much more active than malt for the
hydrolysis of grains. He studied the production of ‘diastase’
(amylolytic [starch splitting] enzymes) by the koji mold
Aspergillus oryzae when he returned to Japan. The results
convinced him that replacing malt with koji enzymes would
be a great improvement in the manufacture of whiskey.” In
1890, with the help of his wife’s parents, Takamine made
the fateful decision to move his family to the USA and to
start the Takamine Ferment Company in Peoria, Illinois, to
produce diastase for a local distillery company. The initial
results were very promising.
“However, Takamine’s apparent success presented an
unwelcome threat to the malt producers in Peoria. They
incited local xenophobia [fear and hatred of strangers or
foreigners or of anything that is strange or foreign]. One
night in 1894 the distillery in which his experiments were
being conducted was burned down.” Note 1. There is no
evidence that he ever sold any of his purified enzymes in
Peoria. [Three years later] “He moved his family to Chicago,
where he continued to promote his diastase preparation.
Fortunately, by this time, he had obtained a patent (U.S.
525,820) on the use of his diastase as a cure for dyspepsia.”
Parke, Davis & Co. (Michigan) agreed to make and market
the product under the brand name Takadiastase. In 1897 he
moved his family and research laboratory to New York City.
Address: Goodwin House, 4800 Fillmore Ave., Alexandria,
Virginia 22311.
2928. Zhang, M.; Yang, Z.Y.; Binns, C.W.; Lee, A.H. 2002.
Diet and ovarian cancer risk: A case-control study in China.
British J. of Cancer 86(5):712-17. March 4. [29 ref]
• Summary: Those who consumed at least 82 gm (a little
less than one serving) of soy products per day were 60% less
likely to develop ovarian cancer as women who consumed
less than 20 gm/day. These findings are high significant.
However fruits, vegetables, and non-soy legumes were also
very protective, whereas animal fat significantly increased
risk.
This raises the question of whether soy is protective per
se, or rather, is simply reflective of a plant-based diet and it
is this overall diet that actually reduces risk. Address: 1,3-4.
School of Public Health, Curtin Univ. of Technology, GPO
Box U1987, Perth, WA [Western Australia] 6845, Australia.
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2929. Kluis, Alan. 2002. China’s soybean demand keeps
growing: marketing strategies. Soybean Digest. March p. 44.
• Summary: “The only thing more amazing than the growth
in global soybean production is the growing Chinese soybean
demand.”
A color graph titled “China soybean analysis” shows
supply, demand and imports from 1992 to 2001 in million
metric tons. Production in China has increased by nearly
200% while imports have skyrocketed by 1,000. Address:
President, NorthStar Commodity Investment Co.
2930. Wade, Nicholas. 2002. Experts say they have key to
rice genes: Discovery is seen leading to enhanced nutrition in
many crops. New York Times. April 5. p. A21.
• Summary: “A Chinese team and the Swiss company
Syngenta are publishing two versions of the rice genome,
opening what experts believe will be a new era in plant
breeding and food production.” “A third of the world’s
population relies on rice for half of its calories.” “Rice is
the first crop plant whose genome has been decoded.” Rice
emerged about 50-70 million years ago. The rice genome
consists of about 450 million units of DNA encoding about
40,000 genes.
Note: Human DNA contains about 20,000 genes.
“An international consortium, led by Japan, has been
working on the rice genome since 1997 and expects to finish
later this year.”
“The Japanese team is decoding the japonica variety
of rice and the Chinese team has sequenced indica, the rice
variety eaten in China and India.”
“Some biologists say the impact of genomics will be felt
in agriculture before medicine.” “Rice is the Rosetta stone of
the cereals.”
“Syngenta has already developed a microchip holding
an array of DNA fragments that recognizes some 24,000 rice
genes and can tell which genes are switched on at each stage
on the plant’s development.”
“Syngenta is negotiating with the rice genome
consortium to share its japonica as did Monsanto, which in
2000 prepared a rough draft of the [japonica] genome and
gave its data to the consortium.”
Work has now started on the pig genome.
2931. Greendale, Gail A.; FitzGerald, Gordon; Huang, M.H.;
Sternfeld, B.; Gold, E.; Seeman, T.; Sherman, S.; Sowers,
M. 2002. Dietary soy isoflavones and bone mineral density:
results from the study of women’s health across the nation.
American J. of Epidemiology 155(8):746-54. April 15. [39
ref]
• Summary: “Japanese and Chinese women are about half
as likely as Caucasian women to experience a hip fracture.”
Understanding the reasons for this striking difference
could lead to new strategies for treating or preventing this

condition.
“Isoflavones are naturally occurring selective estrogen
receptor modulators, with potential bone protective effects.
To study the relation between soy isoflavone intake and bone
mineral density (BMD), the authors analyzed baseline data
from the Study of Women’s Health Across the Nation, a US
community-based cohort study of women aged 42-52 years.
Their 1996-1997 analysis included African-American (n =
497), Caucasian (n = 1,003), Chinese (n = 200), and Japanese
(n = 227) participants.” Address: 1. Div. of Geriatrics, School
of Medicine, Univ. of California, Los Angeles, CA.
2932. Asimov, Eric. 2002. $25 and under: A Sichuan place
that puts its name on the line. New York Times. May 29. p.
F7.
• Summary: This is a review of the Chinese restaurant
Spicy and Tasty, located at 133-43 Roosevelt Ave., Flushing,
Queens. Among the “Best dishes” are Lamb with bean sauce,
and Ma-po bean curd.
In Sichuan cookery, “la” refers to the spiciness imparted
by chili peppers or oil, whereas “ma” refers to a flowery,
tingly sensation imparted by Sichuan peppercorns.
The writer loved “the hot bean paste sauce that encased
a whole fish.” “But the spiciness of ma-po bean curd, made
with ground pork, gave shape to this otherwise bland dish.”
“But nothing poses a more difficult obstacle than what is
disguised on the menu as ma-la fried tofu. This benign name
conceals a fermented bean curd dish that, in Taiwan, where it
is prized, is known more accurately as ‘foul-smelling tofu’”
[probably ch’ou toufu].
2933. Chinese Cereals and Oils Association (CCOA);
American Oil Chemists’ Society (AOCS). 2002. CISCE:
China & International Soy Conference & Exhibition
2002–November 6-9, 2002, Beijing, China (Announcement
brochure). Champaign, Illinois: AOCS Press. 18 p. 28 cm.
• Summary: Across the bottom of the cover is written:
“Advancing science, technology, and trade in the age of
globalization–A call for every sector of Chinese and global
soy industries.” Includes names of corporate sponsors and a
detailed preliminary program of many papers, posters, and
presenters on 4 concurrent tracks.
Note: No proceedings of this conference were published,
however abstracts of the papers to be presented were given to
the registrants with the program when they arrived.
2934. DeValois, Dave. 2002. Chinese aquaculture thrives
on switch to soy. Iowa Soybean Review (Iowa Soybean
Association, Urbandale, Iowa) 13(7):20-21. Spring.
• Summary: Today, China is the world’s only country where
aquaculture production exceeds the wild harvest from the
ocean. The quest for a soy-based feed market in Chinese
aquaculture began in 1992, when the American Soybean
Association added an aquaculture component to its Chinese
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program and began working with the Chinese minister of
agriculture–with the help of checkoff dollars. A decade ago,
virtually no soymeal was used in aquaculture feed in China;
last year, the meal from 139 million bushels of soybeans
was used–according to Dr. Michael Cremer, ASA’s technical
director for aquaculture. The aquaculture feed program in
China has been recognized as one of the top ten checkoff
accomplishments in the past decade.
Many species of freshwater fish in China eat a diet
of 50% soymeal. One species, the grass carp, is fed 50%
soymeal plus 16% soybean hulls–and it just happened to
be the number one cultured fish in the world. Cremer says
that China is the only known country where zero growth in
captured fisheries is a goal and all future growth is to come
from aquaculture. The Chinese government is also promoting
“feed-based systems” for marine aquaculture, because
the old system of using trash fish is inefficient and causes
pollution.
Last year China imported 209 million bushels of U.S.
soybeans and was the largest U.S. soybean customer.
Note 1. Of the 139 million bushels of soybeans whose
meal was used for aquaculture feed, about 35% was imported
from the USA; most of the rest (60+%) was imported from
Brazil!
Note 2. China now produces 16 million metric tons of
freshwater and marine fish using fish farming.
2935. Liu, B.Y.; Song, H.Y. 2002. [Molecular cloning and
expression of Nattokinase gene in Bacillus subtilis]. Sheng
Wu Hua Xue Yu Sheng Wu Wu Li Xue Bao (Shanghai)
34(3):338-40. May. [Chi]*
• Summary: In order to characterize biochemically the
enzyme nattokinase, the nucleotide sequence of the
nattokinase gene was amplified from the chromosomal DNA
of B. subtilis (natto) by polymerase chain reaction (PCR).
The expression plasmid pBL NK was constructed and was
used to transform Bacillus subtilis containing a chromosomal
deletion in its subtilisin gene. Address: Dep. of Molecular
Genetics, School of Medicine, Fudan University, Shanghai
200032, China.
2936. Rayner, Jay. 2002. Shanghai surprise. Observer
(London). June 9. p. G57.
• Summary: This is a review of the Shanghai-style Chinese
restaurant The Capital (8 Gerrard St., London, W1). A
Shanghai-style cold plate combination was served. On one
side was “a pile of braised bean curd.” “The bean curd was
dense and dark and sweet and, oddly, a little like very tender
beef.”
2937. NSRL Bulletin (National Soybean Research
Laboratory, Urbana, Illinois). 2002. Researchers prepare for
threat from new soybean disease. 9(2):1-2. June.
• Summary: “The fungal disease known as soybean rust has

long been a factor limiting soybean production in Australia
and parts of Asia. Rust is caused by two fungal pathogens,
of which the Asian form is much more aggressive. Yield
losses of more than 80 percent have been reported from
experimental trials in that region. The much milder form of
the disease has existed in South America and the Caribbean
for many years with only minor problems.
“Recently, however, the more aggressive Asian form
has spread to Africa and to the major producing areas of
Brazil and Paraguay in South America. And, according to
Glen Hartman, a USDA Agricultural Research Service plant
pathologist at the University of Illinois, that development has
left the United States vulnerable to future outbreaks of this
major disease.
“’Asian rust was found for the first time in South
America during late 2001 and again in 2002, where it
has caused severe damage to some fields on susceptible
varieties,’ Hartman says. ‘The fungus produces airborne
spores that are carried by winds in the upper atmosphere and
could potentially be carried by tourists and movement of
plant materials. With so much movement between the U.S.
and South America, entry of this disease into North America
now seems inevitable. It is imperative that our soybean
industry is prepared to combat this potentially destructive
disease once it is introduced.’
“He notes that a USDA computer simulation indicated
that the disease could cause yield losses up to 40 percent in
the major production areas if it becomes established in the
U.S.
“’The yield losses result from rust lesions which cover
most of the leaf area and cause premature defoliation,’
Hartman says. ‘Both of those factors greatly reduce
photosynthesis in the plants. Heavily infected plants also
have fewer pods and lighter seeds. Marketable yields are
reduced even more by the resulting poor seed quality.’
“To help counter this threat, Hartman and collaborators
X.B. Yang from Iowa State University and Reid D. Fredrick
and Morris R. Bonde from the USDA’s Foreign DiseaseWeed Science Research Unit at Fort Detrick, Maryland have
launched a concerted research effort. With support from the
United Soybean Board, this project will examine several
options for controlling this disease and developing new
sources of genetic resistance.
“’One focus will be to determine the resistance and
susceptibility of the soybean varieties currently grown in the
U.S.,’ he says. ‘We will be testing a core set of varieties from
both the southern and northern areas of the U.S. at different
locations worldwide where the disease already exists. In
addition, some U.S. soybean varieties will be tested at the
USDA’s biological containment facility at Fort Detrick.’
“Researchers will also be screening for sources of
resistance in the exotic germplasm from the USDA’s
collection at the U of I. In addition, they will carry out
extensive testing of promising sources of resistance from
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varieties that have been identified in China, Thailand, and
Zimbabwe.
“Hartman further points out that the potential for the
disease to spread in the U.S. will likely be dependent on the
climatic patterns in different regions. In Asia, the intensity of
the disease has long been dependent on seasonal air currents,
temperatures, and moisture in the air.
“’We plan to work with climatologists and soybean
breeders to map the high and low risk zones within the U.S.,’
he says. ‘This approach uses computer simulations and
geographic information systems to determine the frequencies
at which the growing seasons favor development of the
disease in specific growing areas.’
“In another part of the project, researchers will examine
the potential use of fungicides and other methods for
economic control of the disease. The work will especially
focus on determining the optimum stage of disease
development for applying a fungicide treatment.
“’This work is important because more information
is needed to determine when the best time is to apply a
treatment,’ Hartman says. ‘In southern Africa, they are
managing rust by spraying fungicides up to three or four
times during the growing season. One spray, however, should
be sufficient if applied at the proper time.’
“He points out that such preparations can go a long way
toward preventing devastating results from the potential
arrival of this disease. ‘The disease is not here yet, and there
certainly is no reason to panic,’ he says. ‘What’s needed
is for us to be prepared. We must learn as much as we
can about this disease and how to control it before we are
confronted with a major problem. The potential disruptions
to our soybean crop can be greatly reduced by developing
new sources of resistance and having management
techniques in place for controlling the threat.’”
A large photo shows: “Glenn Hartman, USDA plant
pathologist at the U of I, examines soybean plants [live in the
field] for any signs of the fungal disease soybean rust. The
recent discovery of this disease in South America for the first
time has led scientists to begin a comprehensive research
program aimed at meeting the potential threat if it reaches
the U.S. in the next few years.”

1650 ca.–When their position on Taiwan is threatened,
the VOC directors now decide to try to get their mainland
trading privileges through diplomacy.
1655–The first VOC embassy in China is established; it
lasts until 1657.
1662–VOC is driven out of Formosa / Taiwan by Ming
Chinese troops (Koxinga).
The island itself was a source of cane sugar and
deerskins. It was also a place where Dutch VOC merchants
could trade with Chinese merchants from the mainland. Here
they could buy the silk needed for the Japanese market.

2938. Rahusen-De Bruyn Kops, Henriette. 2002. Not such an
‘unpromising beginning’: The first Dutch trade embassy in
China, 1655-1657. Modern Asian Studies (Cambridge Univ.
Press) 36(3):535-78. *
• Summary: 1613–As early as this year the leaders of the
Dutch East India Company [VOC] recognize the importance
of direct trade with China. However attempts to establish a
settlement on the Chinese coast in the early 1600s are not
successful.
1624–The VOC starts to use a fortified settlement (Fort
Zeelandia / Casteel Zeelandia) on the island of Taiwan as the
next best thing to a base on the mainland of China.

2940. Shurtleff, William. 2002. Tofu from China to America:
Episodes in global diffusion. Repast: Quarterly Newsletter of
the Culinary Historians of Ann Arbor (Michigan) 18(3):4-7.
Summer. [23 ref]
• Summary: A chronology of tofu from 220 AD to the
present. Contains 3 illustrations by Akiko Aoyagi from The
Book of Tofu. Photos show: (1) Portrait of Li Yu-ying. (2)
House Foods America Corporation’s ceremonial opening
in Garden Grove, California. (3) Seventh Annual Tofu
Festival in Los Angeles. Address: Founder, Soyfoods Center,
Lafayette, California.

2939. Schwartz, Randy K. 2002. Henry Ford cranks up the
soy industry. Repast: Quarterly Newsletter of the Culinary
Historians of Ann Arbor (Michigan) 18(3):8-9. Summer. [23
ref]
• Summary: A good overview, with some new information.
“Chinese immigration to the Midwest also spurred the use
of soyfoods there. When anti-Chinese sentiment erupted in
California in 1875, groups of Chinese immigrants began
fleeing to cities like St. Louis [Missouri], and Chicago
[Illinois]. By 1891, there was a community of some 500
Chinese living on South Clark Street in Chicago. In 1911, the
Chinese community there moved to 22nd Place and became
the anchor of a Chicago Chinatown that still exists. That
same year the Chino-American Publishing Co. in Chicago
came out with one of the first Chinese cookbooks in the U.S.,
Jessie Louis Nolton’s Chinese Cookery in the Home Kitchen
(the book was actually published in Detroit).”
A photo (taken in 1998 by Randy Schwartz) shows the
main building of the Ford Soybean Mill in Saline, Michigan.
“In 1937, Ford dammed the Saline River and built his water
powered mill there. Soybeans, purchased from hundreds
of local farms, were cleaned and stored in this building,
which featured two large hydroturbines. The beans were
processed into meal in an adjacent one-story plant. After
U.S. entry into World War II, the property was refurbished to
produce aircraft bearings. Following the war, the company
sold the property and it was run by Soybrands, Inc. Today
it is a restaurant called Weller’s Carriage House, at 555 W.
Michigan Ave.”
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2941. Smith, Craig S. 2002. A Chinese crematory’s work is a
matter of life: Shanghai journal. New York Times. Aug. 12. p.
A4 (Natl).
• Summary: Describes a visit to a crematorium in Shanghai,
China. Until recently at Baoxing, the funeral center and
former crematory north of Shanghai, mourners ate their ritual
“tofu meal,” a vegetarian repast in honor of the dead.
2942. Kwok, Kin-Chor; Liang, H.H.; Niranjan, K. 2002.
Optimizing conditions for thermal processes of soy milk. J.
of Agricultural and Food Chemistry 50(17):4834-38. Aug.
14. [17 ref]
• Summary: “Mathematical and kinetic models were set
up for heat-induced quality changes in soy milk, including
inactivation of trypsin inhibitor activity (TIA) and
degradation of thiamin, riboflavin, color, and flavor over a
wide range of time-temperature combinations with particular
interest in the ultrahigh-temperature (UHT) range. On the
basis of these models, multiresponse optimization of the
thermal processes for soy milk was carried out to obtain the
following effects simultaneously: (1) maximum destruction
of bacterial spores, (2) maximum inactivation of TIA, and (3)
minimum degradation of sensory and nutritional qualities.
By a suitable selection of high temperatures and extended
heating times, for example, 143ºC/60 sec., it is possible to
use a single-step UHT process to produce a commercially
sterile soy milk with satisfactory TIA inactivation, highly
acceptable color and flavor, and thiamin retention between
90 and 93%.” Address: 1-2. Dep. of Applied Biology
and Chemical Technology, The Hong Kong Polytechnic
Univ., Hung Hom, Kowloon, Hong Kong, China; 3. Dep.
of Food Science and Technology, The Univ. of Reading,
Whiteknights, P.O. Box 226, Reading, RG6 2AP, United
Kingdom.
2943. Huang, H.T. (Hsing-Tsung). 2002. Origin of the term
for “soymilk” in China and the origin of soymilk as a widely
consumed beverage in China (Interview). SoyaScan Notes.
Aug. 15. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The earliest document Dr. Huang has been able
to find that contains a specific term for soymilk is the book
Yiya yiyi (Remnant notions from I Ya), by Han I (1350 AD).
It states that the poppy seed extract should be cooked in a
way similar to that for cooking doufujiang (soymilk). This
is the earliest document Dr. Huang has seen in which the
Chinese term doujiang, meaning soymilk, appears.
The second earliest document seen is Hu Ya [Lakeside
Elegance], by Wang Rizhen, published in about 1850. It
states that soymilk, before it is coagulated to make tofu, is
called doufu jiang (literally tofu + thick liquid). This date
seems surprisingly late, yet Dr. Huang is quite sure that it is
about right.
Before the Qing dynasty (1644-1912), soymilk was

not widely consumed in China; most of it was coagulated
to make tofu. Then it was found that longer cooking
of the soymilk than usual causes hydrolysis of the
oligosaccharides–which ordinarily cause flatulence. Street
vendors began to make soymilk early in the morning, to keep
it warm over low heat for hours, and to sell it as a popular
breakfast beverage–tian doujiang (sweet soymilk) served
with fried crullers (youtiao). Note: In some parts of Taiwan
and northern China it is also sold as a hot soymilk soup
xian doujaing (salty soymilk), with various seasonings and
garnishes (See The Book of Tofu, by Shurtleff & Aoyagi, p.
207).
As far as Dr. Huang knows, soymilk was not generally
fed to infants or children in China before the 20th century.
Address: Goodwin House, 4800 Fillmore Ave., Alexandria,
Virginia 22311. Phone: 703-824-3652.
2944. Rohter, Larry. 2002. Amazon forest is still burning
despite pledges: All the good intentions can’t stop the
Amazon from burning. New York Times. Aug. 23. p. A7
(Natl).
• Summary: Each year, the deforestation rate in the Amazon,
which accounts for nearly 60% of Brazil’s territory, amounts
to nearly 12,000 square miles–an area the size of Maryland.
Soybean production has begun to play a big role in this
deforestation; The Cuiaba-Santarem Highway, which cuts
through the heart of the Amazon forest, is now being paved
and made into an all-weather highway, so that farmers to
the south of the Amazon River can more easily transport
soybeans to the river, and thence to Europe.
Both the deforestation and highway building are
influenced by China, where rising incomes and the
burgeoning middle class are leading to an increased demand
for soybeans. The year after the 1993 Earth Summit in Rio
de Janeiro, Brazil, China was still a soybean exporter. Now,
only nine years later, China is the world’s largest importer of
soybeans, soy oil, and soybean meal. And Brazil, the world’s
largest exporter of soy products after the USA, is striving to
meet that demand.
Brazil has become a huge emitter of greenhouse gases.
One piece of good news is that Brazil has transferred more
than 385,000 square miles, or 12% of the country’s land,
to Indian control. Many of these tribes with a warrior
tradition are defending their reserves–and the forest. Most
of the burning is outside those reserves. In Mato Grosso
deforestation is monitored by satellite; it seems to be
working.
Note 1. For dramatic satellite images of Amazon
deforestation several years or decades apart Google: Amazon
deforestation nasa images. Or Google: Amazon deforestation
soybeans.
Note 2. This is the earliest document seen (May 2009)
that mentions expanding soybean cultivation as a cause of
Amazon basin deforestation.
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Indonesia.
2945. Chang, Irving Beilin. 2002. Fuyu: China’s fermented
soy bean cheese. Flavor & Fortune 9(2):9-10. Summer. [5
ref]
• Summary: The writer grew up in China. His mother was
American born and his father (of Chinese ancestry) was a
graduate of Yale Univ. [New Haven, Connecticut]. Describes
how his family cook made fuyu [fermented tofu] from fresh
tofu at home in China. His wife, Wonona, has selected some
recipes using this typical Chinese fermented product: Fried
bean curd with chili (“with 2 squares fuyu, also known as
fermented soy bean cubes, mashed” and “1 square firm bean
cube, cut into 1-inch pieces”). Stewed bean curd with dried
fish (with “1 pound silken bean curd, cut into ten pieces,” “½
square fermented red fuyu, mashed,” “½ square fermented
white fuyu with chili,” and 1 tablespoon fuyu liquid).
Chicken with fuyu flavor.
www.flavorandfortune.com. To read it, go to article
index. Address: Kings Park, New York 11754.
2946. Dai, Qi; Franke, A.A.; Jin, F.; et al. 2002. Urinary
excretion of phytoestrogens and risk of breast cancer
among Chinese women in Shanghai. Cancer Epidemiology,
Biomarkers & Prevention 11(9):815-21. Sept. [35 ref]
• Summary: “In conclusion, this case-control study showed
that in a population with high soyfood consumption, urinary
excretion of isoflavonoids and lignans was substantially and
significantly higher in controls than cases. These findings
suggest that high bioavailable levels of some phytoestrogens
may reduce the risk of breast cancer. Cohort studies are
needed to further validate these findings.” Address: 1.
Dep. of Medicine and Vanderbilt-Ingram Cancer Center,
Vanderbilt Univ., Nashville, Tennessee 37232-8300.
2947. Hutabarat, Budiman; Maeno, Nobuyoshi. 2002.
Economic significance of legumes, root and tuber crops in
Asia and the Pacific. Palawija News (Bogor, Indonesia)
19(3):1-10. Sept.
• Summary: “The economic contribution of legumes, roots
and tuber crops was overlooked during the green revolution
era” [1943 to late 1970s; the term was first used in 1968], at
which time productivity increases mainly occurred in two
main foods crops: rice and wheat.
Despite the remarkable successes of the green revolution
in the 1970s, hunger and poverty still linger in many parts
of the world today–due to population growth and fixity and
scarcity of natural and economic resources.
In Asia, nearly 50% of the total harvested area is in
China, nearly 37% in India, with Indonesia coming in third
at less than 7%. In China, the rate of soybean area growth
is decreasing by 2.25% a year, in Indonesia it is barely
growing, while the area in Sri Lanka and Viet Nam is
growing decisively. Address: 2. Program Leader, Research
and Development Director of CGPRT Centre, Bogor,

2948. Li, Zenglu; Nelson, Randall L. 2002. RAPD marker
diversity among cultivated and wild soybean accessions from
four Chinese provinces. Crop Science 42(5):1737-44. Sept.
[34 ref]
• Summary: RAPD stands for “random amplified
polymorphic DNA.”
“Wild soybean (Glycine soja Siebold & Zucc.) is the
ancestor of cultivated soybean [Glycine max (L.) Merr.] and
is widely distributed in China, Japan, Korea, Taiwan, and
eastern Russia. In North America, modern soybean cultivars
are derived from a very limited germplasm base. Use of more
soybean introductions and G. soja lines in breeding programs
to expand the genetic base of and incorporate specific traits
into commercial soybean cultivars could be beneficial.”
Address: 1. Dep. of Crop Sciences, 1101 W. Peabody Dr.,
Univ. of Illinois, Urbana, IL 61801.
2949. Soy Luck Club. 2002. September. New soyfoods
restaurant or deli. 115 Greenwich Ave. (not Street), at Jane
St., New York City, NY 10014.
• Summary: Article: Sax, Irene. 2002. Eats: Soy Luck Club.
Daily News (New York). Oct. 22. Now / Entertainment
section. p. 28.
Menu sent by Denis Bolger of New York City. Contents:
Steamed–iced drinks. Steeped drinks. Frosted drinks.
Sandwiches. Plate. Salads. Soup.
Talk with partner Vivien Cheng. 2002. Oct. 25. The
restaurant opened on 26 Sept. 2002. Her mission: “I want to
make soy tasty and fun instead of a substitute. It seems like
soy has been used as a milk substitute or a meat substitute.
Where I’m from, Hong Kong, soy is a staple. We’re still
being discovered. People like the food.”
Favorite drinks: Honey ginger soy latté, Green tea soy
latté, and Almond soy latté, all the five Soyafrost drinks
(mango, peach, kiwi, strawberry, pina colada, mixed berry)
and the four Soyafrappe drinks–each with a real shot of
espresso, blended with ice topped with organic whipped
cream, chocolate sauce and soynuts (regular, mocha, white
mocha, and caramel).
Favorite foods: Tuna crunch sandwich. Curried chicken
sandwich. Summer salad. Address: New York City, NY.
Phone: 212-229-9191. Fax: 212-229-9090.
2950. Kahn, Joseph. 2002. The science and politics of super
rice: Caution and trade guide China’s curbs on altered crops.
New York Times. Oct. 22. p. C1, C12 (Natl).
• Summary: Initially China wanted to be a pioneer in
developing genetically engineered (GE) crops–especially
rice. That may be why China was the only developing
country to join the Human Genome Project. But now China
had adopted a go-slow approach, apparently for two reasons:
(1) As a tool for trade protection, afraid that China’s many
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small scale and therefore relatively inefficient farmers will be
unable to compete with food and crop imports, many of them
genetically modified. (2) Fear that the country’s own exports
may suffer in a world market where consumers (including
Chinese) are increasingly resistant to so-called Frankenfoods.
So reversing their once-enthusiastic embrace of
biotechnology, Chinese officials have imposed restrictions
and cumbersome labeling rules (this summer) on
development of domestic varieties of GE crops such as
soybeans, rice, and tobacco. Only cotton has been given the
green light.
This cautious approach has upset American farmers,
who had hoped to sell far more farm crops to China after it
joined the World Trade Organization (WTO) earlier this year.
Instead, their sales of soybeans, America’s largest export
crop, fell 23% in the year through September, compared with
the previous year, largely due to complications related to
China’s new testing and licensing procedures. The $1 billion
soybean trade has been hurt, and China may even push back
the date when it decides whether to certify U.S. soybeans as
safe.
In Chinese supermarkets, organic brands are more
prevalent than GE foods. This spring, China prohibited
biotech giants like Monsanto and Syngenta from investing in
the development of GE strains of soybeans, rice, and corn in
China.
2951. Wu, Olivia. 2002. The hidden world of tofu: Local
producers offer a boggling array–from delicate and
custardlike to chewy and crisp. San Francisco Chronicle.
Oct. 30. p. E1, E4. Food & Wine section.
• Summary: About Chinese tofu, with recipes. Color photos
show: 1. Yuba. 2. Soymilk. 3. Moist yuba. 4. Vegetarian
duck. 5. Pressed tofu. 6. Tofu threads. 7. Fermented tofu.
8. Tofu puffs. 9. Dried yuba sticks. 10. Deep-fried tofu
triangles. 11. Fried tofu knots (bayie knots). 12. Sheets of
fresh yuba hanging above pans of steaming soymilk at China
Tofu factory in Hayward. 12. Fresh, hot soymilk pouring
from a spigot into a barrel, where it will be made into tofu.
13. At China Tofu, Hayward, one worker unwraps cloths
from a tray of freshly-pressed tofu which another pours
steaming curds into a nearby cloth-lined tray. 14. Chef Nei
Chia Ji, of restaurant Jai Yun (933 Pacific Ave. at Mason, San
Francisco) offers 6-7 delicious tofu dishes.
A tofu glossary, gives for each of 16 entries: Chinese
characters, pinyin transliteration, English term, how sold
and used. Soymilk (doufu, doujiang), tofu flowers (doufu
hua, douhua, doufu nao), silken tofu (nun doufu), soft tofu
(ruan doufu), firm tofu (ying doufu), pressed tofu (doufu
gan), five-spice pressed tofu (wuxiang doufu gan), pressed
tofu sheets (baiye, qianzhang), pressed tofu loops (baiye jie),
pressed tofu noodles (gansi, doufusi), yuba (doufu pi, fuye),
fermented tofu (furu, doufuru), vegetarian chicken, cuck
(suji, suyia), stinky tofu (cho doufu), tofu puffs {deep-fried}

(you doufu), deep-fried tofu (zha doufu). Address: Staff
writer.
2952. SoyaScan Notes. 2002. Growth habit of the soybean:
Viny vs. erect, the wild annual soybean, and its wild
perennial ancestors (Overview). Nov. 18. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: The ancestors of the cultivated soybean (all wild
perennial Glycine species) were all very viny, twining, and
procumbent in growth habit (having stems that trail along
the ground), with very small black seeds. The wild soybean
(Glycine soja), which is an annual, is also viny, twining and
procumbent with small black seeds that shatter terribly; it
is intermediate between the wild perennial soybeans and
the domesticated soybean (Glycine max). Because of this
ancestry, most of the world’s early domesticated soybeans
were of viny growth habit and had black seeds. Thus, it
would not be surprising to find a viny soybean in a farmer’s
garden in Ming dynasty, China. If it were a wild soybean
(Glycine soja), it would probably reseed itself each year;
the farmer would simply tend it. If it were a domesticated
soybean (Glycine max), it would probably have larger seeds
than its wild relative and might be erect, since farmers over
many generations selected for large seed size and erectness;
however, the growth habit might still be viny.
A small percentage of the early soybean varieties grown
in the United States were viny–like cowpeas. The vines
were either cut and used as forage for livestock, or left uncut
and used as pasture (including hogging off). These viny
soybeans, when interplanted with corn, would often climb
up the corn plant to the top. Soybean varieties adapted to
Southern U.S. daylengths but grown in the north, would
continue to grow–in a viny way–until they were killed by the
cold.
In 1910 Piper & Morse (in “The soy bean: History,
varieties, and field studies.” USDA Bureau of Plant Industry,
Bulletin No. 197) classified all 285 soybean varieties
introduced to the USA to date. The major grouping (p. 3739) was by habit of growth: (1) Plants bushy, the branches
without tendency to twine, the terminals rarely elongated:
202 introductions or 71% of the total. (2) Plants more
or less twining, especially the long slender terminals: 83
introductions or 29% of the total. Of this latter twining group
there were two subgroups: (2a) Plants erect or suberect,
slender, the internodes long; pods medium to small: 76 or
26.7% of the total. (2b) Plants procumbent, rather coarse;
pods small; very late: 7 varieties or 2.4% of the total. Of
these 7 varieties, none had a name. Four were from India,
and one each from Soochow (southeast China), Taihoku
(Formosa), and Tokyo (Japan; a wild soybean from the
Botanical Garden).
Thus by 1910 Asian farmers had been quite successful in
selecting for erect habit of growth (and large seed size).
In 1923 Piper and Morse (in their classic book The
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Soybean, p. 162-70) described the main characteristics of
the 43 varieties “that have been found agriculturally the
most valuable under American conditions up to 1922.”
A tabulation of the growth habit of the plants shows the
following: Erect and stout (and usually bushy): 34
Erect and slender: 7 (Laredo, Minsoy, Otootan, Peking,
Virginia, Wilson, and Wilson-Five).
Semi-erect with twining terminals: 1 (Chiquita). Rather
inclined to lodge (fall over) in rich soil: 1 (Barchet).
In summary: 80% were bushy and stout (like most
modern varieties), and 95% were erect. None were described
as “viny,” “vining,” “twining,” or “procumbent.”
The advent of the use of the combine (combined
harvester-thresher) to harvest soybean seeds in about 1924
created a new incentive for breeders to develop plants with
upright, stout, and bushy growth habit.
However in the USA most soybeans continued to
be used as forage, until 1941 when the number of acres
planted for seed first surpassed the number of acres planted
for forage. Address: Prof. of Plant Genetics, Dep. of Crop
Sciences, Univ. of Illinois, Urbana, Illinois.
2953. Nordquist, Ted. 2002. In Bolivia all the soymilk and
most of the dairy milk is packaged in inexpensive plastic
bags (Interview). SoyaScan Notes. Nov. 21. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: These polyethylene bags are used with two
types of machines: (1) An inexpensive semi-automatic
(and labor intensive) machine used and modified by Rene
Mouton and his father in Cochabamba; (2) A fairly expensive
($33,000 in USA, but $5,000 in China) but fully automated
machine that requires only one skilled attendant. Called a
“form, fill, seal” machine, it uses polyethylene film stock and
is manufactured worldwide, stock whereas the first machine
uses tubular stock and is made only in Bolivia. Address:
TAN Industries, Inc., 49 Stevenson St., Suite 1075, San
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma,
CA 95476. Phone: 415-495-2870.
2954. ASA Today (St. Louis, Missouri). 2002. ASA celebrates
20 years in China. 9(1):2. Oct/Nov.
• Summary: In August 1982 the American Soybean
Association first opened an office in China, in Beijing.
Initially, ASA’s work focused on technical services to
livestock and feed production. Today, ASA’s work is focused
on the animal and animal feed producers in China–according
to ASA President Dwain Ford. Work is now also being
conducted with the aquaculture industry, soybean processors,
and the traders and distributors who supply their needs.
Over the years ASA has helped transform China from
a soybean exporter to an importer–in fact the largest single
country importing American soybeans! Contains four color
photos.

2955. Liu, Keshun; Gai, Junyi; Kauffman, Harold; Tschang,
Rudi; et al. eds. 2002. Proceedings China & international
conference & exhibition on soybean technology &
development cooperation (CISCE) 2002: Collection of
extended abstracts edited by the CISCE technical committee.
Beijing, China: Chinese Cereals and Oil Association
(CCOA). [7] + 474 p. Held 6-9 Nov. 2002, Beijing, China.
No index. 28 cm. [Eng]
• Summary: This conference was sponsored by AOCS
(American Oil Chemists’ Society) and CCOA (a similar
organization in China). One of the organizers was Keshun
Liu of Missouri. The “proceedings” consist of “extended
abstracts” ranging in length from ½ page to 2½ pages. At the
top of each is the exact title of the paper, and the names and
addresses of all the authors (with some e-mail addresses).
A few pages have the name and e-mail of the author but
no abstract. All references have been omitted. Many of the
abstracts written by people whose native language is not
English are difficult to understand; apparently they were
not edited before publication. The resulting publication is
inconsistent, unprofessional, and of poor quality, but some
abstracts contain new and useful information.
Contents: Plenary session (5 papers). Forum 1: Global
interests in China’s markets / soy industry by regions (3).
Forum 2: Strategies to boost Chinese soy industry and
collaboration with global partners (5).
T1A (Note: T = Technical): Soybean germplasm
(6). T1B: Soybean genetics and breeding. T1C: Soybean
breeding strategies and techniques (5). T2A: Soybean
production–crop management (5). T2B: Soybean
production–pest management (5). T2C: Soybean genetics
and production (6). T2D: Soybean genetics and production
(6). T3A: China in a world of food supply chains and
markets (5). T3B: WTO China, biotechnology and soybeans
in world trade (5). T4A: Agricultural biotechnology (5).
T4B: Agricultural biotechnology (4). T5A1: Soybean oil
processing (5). T5A2: Soybean oil processing (6). T5B1:
Soybean co-products–processing and utilization (4). T5B2:
Soybean co-products–processing and utilization (6). T6A:
Soybean protein–processing and applications (6). T6B:
Soybean protein–processing and applications (5). T6C:
Soybean protein–processing and applications (5).
T7A: Nutritional and health attributes of soy (5). T7B:
Nutritional and health attributes of soy (6). T8A1: Nonfermented traditional and modern soyfood products (5).
T8A2: Non-fermented traditional and modern soyfood
products (5). T8B: Newer and alternative processing
technology (5). T8C1: Ethnic fermented foods (5). T8C2:
Ethnic fermented foods (6). T9A: Soyfood markets and
developing tactics (5). T9B: Soyfood markets and developing
tactics (4). T10A: Soybean an animal nutrition (5). T10B:
Soybean an animal nutrition (6). T11A1: Alternative and
newer uses–industrial (4). T11A2: Alternative and newer
uses–industrial (6). T11B1: Alternative and newer uses–
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food and nutraceuticals (4). T11B2: Alternative and newer
uses–food and nutraceuticals (7). T12A: Information
technology for the soybean production, processing, and
marketing system–US soybean sector (4). T12B: Information
technology for the soybean production, processing, and
marketing system–soybean sectors in other countries and for
transportation (4). T13A: Soybean quality improvement (5).
T13B: Soybean quality improvement (5).
Poster session 1: Nutrition and nutraceuticals
(15). Poster session 2: Soybean genetics, breeding, and
production, part I (13). Poster session 3: Processing and
utilization (20). Poster session 4: Soybean genetics, breeding,
and production, part II (16). Address: 1. Ballwin, Missouri;
2. China.
2956. Millsap, Ann Clinton. 2002. ASA celebrates 20 years
in China. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa) 14(2):10. Nov.
• Summary: In Oct. 1982 the American Soybean Association
opened a one-person office in a hotel room in Beijing.
Twenty years later ASA has two offices in China, in Beijing
and Shanghai, with about 20 employees.
ASA’s original strategy was “reverse marketing.” China
at the time was a major competitor in export markets. The
goal was to get China to consume its own soybeans, instead
of taking away export markets from U.S. soybeans.
Today China has stopped exporting, and is (amazingly)
the No. 1 export market for U.S. soybeans.
2957. Liu, Xiaobing; Herbert, S.J. 2002. Fifteen years of
research examining cultivation of continuous soybean in
northeast China. Field Crops Research (Amsterdam) 79(1):17. Dec. 6. [41 ref]
• Summary: “Since the early 1980s, farmers’ interest in
growing soybean in the northeast has increased dramatically,
sown acreage and total yield now accounting for 33 and
44%, respectively, of the nation’s total. There are several
reasons leading farmers to plant soybean in this region:
higher economic benefit, farmers’ preferences for growing
this crop, and natural agro-ecological conditions suited to
soybean culture. For instance, in some areas farmers have
no other crop choice since the soil in early spring is often
too wet or waterlogged for early seeding of alternative crops
such as spring wheat. On these marginal or poorly drained
soils, a normal crop rotation cannot be carried out. It is well
known that continuous culture of soybean results in yield
decline and quality deterioration. The reasons for this are
not clear.” Address: 1. Heilongjiang Inst. of Agricultural
Modernization, Chinese Academy of Sciences, Harbin
150040, PR China.
2958. Canadian Soybean Bulletin (OSG, Chatham, Ontario,
Canada). 2002. Canadian soybean exports. Winter. p. 2.
• Summary: A large table shows statistics in tonnes (metric

tons) of soybeans exported to various countries, and regions,
each year from 1998/99 to 2001/2002. The countries are:
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia,
Philippines, Singapore, South Korea, Taiwan, and Thailand.
In Western Europe–Austria, Belgium, Denmark, France,
Germany, Italy, Netherlands, Norway, Portugal, and Spain.
By continent–Africa, Central America, Eastern Europe,
Middle East, Oceania, South America, and United States.
In 2001/2002 the countries to which the largest amount
of Canadian soybean exports went were (in tonnes): Japan
126,619, Malaysia 101,698, United States 60,244, Germany
29,377, Indonesia 26,836, Hong Kong 22,800.
Total Canadian soybean exports have declined
dramatically during the past two years, from a peak of
946,360 in 1999/2000, to 746,241 in 2000/2001, down to
471,492 in 2001/2002.
2959. Huang, H.T. (Hsing-Tsung). 2002. Hypolactasia and
the Chinese diet. Current Anthropology 43(5):809-19. Dec.
[72 ref]
• Summary: Hypolactasia is the scientific term for lactose
intolerance. Gives a good history of the uncommon use of
animal milk throughout Chinese history. As early as 400 B.C.
Hippocrates is reported to have observed that milk was bad
for patients with fever whole bellies were “distended and full
of rumbling.” In A.D. 200 Galen noted that milk should be
consumed only by those who digest it well. It was only in the
1960s that the reason that humans had problems digesting
cow’s milk was understood; many adults lacked the enzyme
lactase needed to digest lactose, the main sugar in milk.
“It is now known that the occurrence of hypolactasia is
genetically controlled. It cannot be reversed or ameliorated
by adaptation; if an individual is lacking in the lactasepersistence gene, he will lose the ability to produce lactase
as an adult no matter how vigorously and for how long he
continues to drink milk after weaning.”
Extensive population studies have shown that
hypolactasia is lowest in Northwest Europe, Australia and
New Zealand.
It turns out that that main barrier to the adoption on
milk and dairy products in the Chinese diet was economic;
land was too scarce to raise dairy cows. With the rise in
the standard of living in China during the past 20 years,
production and consumption of dairy foods has increased
dramatically. “In 1979 the total production of milk was
100,000 tons. In 2,000 in was nearly 7 million tons” or about
6.9 kg per capita per year.
Understanding hypolactasia may help to solve another
puzzle in food history in China. Soybeans have been made
into soymilk since the astern Han Dynasty (AD 25 to 220)
and tofu has been widely made from it since the late Tang
(ended in AD 906), “yet nowhere in the Chinese literature
before 1800 is there any mention of the consumption of
soymilk itself. The reason is now clear.” The soybean
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contains two complex sugars (the oligosaccharides raffinose
and stachyose) and the human digestive system lacks
enzymes capable of hydrolyzing / breaking down either of
these. The effect of consuming these sugars would be similar
to consuming lactose! The Chinese soon discovered, no
doubt, that whereas soymilk was hard to digest, tofu (pressed
curds made from soymilk) was not. Not until the late Qing
dynasty (ended in 1912) did Chinese find that prolonged
heating of soymilk improved its digestibility; it soon became
an accepted item in the food system (Huang 2000, p. 322-23)
and is now widely consumed as a breakfast food throughout
China. Address: 4800 Fillmore Ave., Alexandria, Virginia
22311.
2960. Zhao, Wenhua; Hasegawa, K.; Chen, J. 2002. The use
of food-frequency questionnaires for various purposes in
China. Public Health Nutrition 5(6A):829-33.
• Summary: Shanghai is a high-soy-consuming region within
China. Address: 1. Institute of Nutrition and Food Hygiene,
Chinese Academy of Preventive Medicine, Beijing, China.
2961. Aubert, Claude; Zhu, Xigang. 2002. The changing role
of soybean in China’s food system: A study in its production,
processing, consumption and trade. Beijing: China
Agricultural Press. 406 p. EU-China Joint Research Project
(INCO-DC, nºERBIC18CT970178). *
• Summary: ISBN 7-109-07677-6. Based on two thematic
approaches to the soybean economy of China: global and
regional. On page 288 the term “soybean meat” (dourou)
appears.
2962. Du, Fenggang. 2002. Middle experiment production of
Tempeh. China Condiment No. 10. p. 20-21. *
2963. Batmanglij, Najmieh. 2002. Silk Road cooking: A
vegetarian journey. Washington, DC: Mage Publishers. 336
p. Illust. (color). 30 cm.
• Summary: This vegetarian cookbook contains beautiful
color photos and an extensive glossary. The Glossary
includes entries for agar-agar, almond milk, almonds–sweet,
hoisin sauce (“made from fermented soybean paste”), soy
sauce (Chinese), sprouts (alfalfa, wheat, mung bean, or lentil;
no soy), tahini paste, tempeh, tofu. Yet the Index shows the
soyfoods appearing only in the Glossary, not in the recipes or
elsewhere.
However the soybean, bean curd and soy sauce are
mentioned on page 41. On page 43 is a magnificent full-page
color photo of a Chinese bean-curd seller displaying her
wares on a Shanghai street; many different varieties of doufu
are shown.
The remarkable story of the Silk Road pioneer, Zhang
Qian, is told on pages 24-28. The Han dynasty court (under
Emperor Wu Di) dispatched Zhang Qian, a military officer
who was familiar with the Xiongnu, to the Western Regions

in 138 BCE with a group of ninety-nine members to make
contact and build an alliance with the Yuezhi against the
Xiongnu. He was accompanied by a guide named Ganfu,
a Xiongnu who had been captured in war. The objective of
Zhang Qian’s first mission was to seek a military alliance
with the Yuezhi, in modern Tajikistan. No one knows what
route Zhang followed. However to get to the territory of
the Yuezhi he was forced to pass through land controlled
by the Xiongnu who captured him (as well as Ganfu) and
enslaved him for ten years. During this time he married a
Xiongnu wife, who bore him a son, and gained the trust of
the Xiongnu leader.
On the inside front cover and facing page is a 2-page
map of the Silk Road region from Shanghai, China, to
Genoa, Italy. The author, a woman, has a brief biography
and large color photo on the inside rear dust jacket. Born and
raised in Iran, “she received her master’s degree in education
and art in the United States and France. During the past 25
years she has traveled across much of the ancient Silk Road
region, working with regional chefs and home cooks along
the way. She is a leading authority on Persian cuisine and
the author of the best-selling New Food of Life, described by
the Los Angeles Times as the definitive Iranian cookbook...”
Address: Washington, DC.
2964. Benn, Charles D. 2002. Daily life in traditional China:
the Tang dynasty. Westport, Connecticut: Greenwood Press.
xxii + 317 p. Illust. Maps. Index. 24 cm. Series: Daily Life
through History. [17* ref]
• Summary: In Chapter 6, “Food and feasts”: “Fermented
soy paste” (perhaps jiang) is mentioned on pages 121 and
129. “Fermented soybean” paste is mentioned on pages 120
and 132. Fermented soybeans are mentioned on pages 128
and 129. Address: Independent scholar and adjunct prof. at
The Univ. of Hawaii.
2965. Chen, Yiwu. 2002. Evaluation of diversity in Glycine
soja and genetic relationships within the subgenus Soja. PhD
thesis, University of Illinois at Urbana-Champaign. xv + 156
leaves. https://www.msu.edu/~chenyiw/dissertation.pdf [24
ref. Eng; chi]
• Summary: The author earned her BAGR., Beijing
Agricultural University, 1984. MAGR., Graduate School
of Chinese Academy of Agricultural Sciences, 1990.
“Maintaining and evaluating annual Glycine soybean
germplasm, and identifying and exploiting new genes in
this germplasm are critical for the future success of soybean
cultivar development.
“In addition to G. max (soybean) and G. soja (wild
soybean), there is an intermediate type labeled as semiwild. In order to quantify genetic variation within G. soja,
G. max and semi-wild accessions and to investigate the
relationships among these three types, ninety-two accessions
of semi-wild, G. soja and G. max from the USDA Soybean
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Germplasm Collection were evaluated for 20 phenotypic
traits and with RAPD markers. The results demonstrated
that three phenotypical characters were most important in
distinguishing among these three types and OPG1 1-072500.
OP001-04700 and OPOO1-06850 are unique bands for semiwild, G. max and G. soja, respectively, for the accessions
tested. Three clusters classified by phenotypic or DNA data
are highly consistent and strongly corresponded to the G.
soja, G. max and semi-wild classifications. Based on the
analysis of RAPD data, G. soja accessions have the greatest
genetic diversity and semi-wild accessions have the least.
G. max and semi-wild accessions are more closely related
to each other than to G. soja accessions.” Address: Dep. of
Crop Sciences, Univ. of Illinois, Urbana-Champaign.
2966. Gunstone, Frank D. 2002. Production and trade of
vegetable oils. In: F.D. Gunstone, ed. 2002. Vegetable Oils
in Food Technology: Composition, Properties and Uses.
Oxford, England: Blackwell Publishing; CRC Press. xiv +
337 p. See p. 1-17. 25 cm. [10 ref]
• Summary: Contents: 1. Extraction, refining, processing.
2. Vegetable oils–production, disappearance, and trade:
soybean oil, palm oil, rapeseed / canola oil, sunflowerseed
oil, groundnut (peanut) oil, cottonseed oil, coconut oil,
palmkernel oil, olive oil, corn oil, sesame oil, linseed oil. 3.
Some significant factors. 4. Predictions for the twenty-first
century.
Tables: (1) Methods of changing fatty acid composition
and physical, nutritional and chemical properties thereby.
Technological solutions: blending, distillation, fractionation,
hydrogenation, interesterification with chemical catalysts,
interesterification with specific lipases, enzymic
enhancement. Biological solutions: domestication of wild
crops, oils modified by conventional seed breeding, oils
modified by (intra-species) genetic engineering, lipids from
unconventional sources (microorganisms).
(2) Production, exports and imports (million tonnes
[metric tons]) of 10 oilseeds and 17 oils in selected countries
in 2000/2001. The population of the world and each country
is given.
(3) Annual average production of 17 oils and fats in
selected five-year periods from 1976/80 with forecasts up
to 2016/20. Note: Palm oil is predicted to pass soy oil as the
world’s leading vegetable oil in about 2008. However palm
oil actually passed soy oil in 2004-05 (Source: 2007 Soya &
Oilseed Bluebook, p. 348).
(4) Four major vegetable oils as % of total oil and fat
production. The oils are: soybean oil, palm and palmkernel
oil, rapeseed oil, and sunflowerseed oil.
(5) Global production of 10 oilseeds and of oil and meal
derived from these (million tonnes) during the five-year
period 1996/97 to 2000/01.
(6) Production (million tonnes) of 12 vegetable oils
during the five-year period 1996/97 to 2000/01. Note: The

top 3 oils during this period are soybean, palm, and rapeseed;
each one increased.
(7) Production, disappearance, export and imports
(million tonnes) of 17 oils and fats during the five-year
period 1996/97 to 2000/01.
(8) Major countries / regions involved in the production,
disappearance, export and imports (million tonnes) of
soybean oil in 2000/01. Top 4 producers are: USA 8.24,
Brazil 4.28, Argentina 3.28, and China 3.26. Top 4
consumers are: USA, China, Brazil, India. Top 4 exporters
are: Argentina, Brazil, EU-15, and USA. Top 4 importers are:
India, Iran, Bangladesh, and Egypt.
(9) Major countries / regions involved in the production,
disappearance, export and imports (million tonnes) of
palm oil in 2000/01. Top 4 producers are: Malaysia 11.98,
Indonesia 7.33, Nigeria 0.75 and Colombia 0.54. Top 4 users
are India 4.12, Indonesia 2.95, EU-15 2.50, China 1.79.
(10) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
rapeseed oil in 2000/01.
(11) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
sunflower seed oil in 2000/01.
(12) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
groundnut oil in 2000/01.
(13) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
cottonseed oil in 2000/01.
(14) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
coconut oil in 2000/01.
(15) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
palmkernel oil in 2000/01.
(16) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of olive
oil in 2000/01.
(17) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of corn
oil in 2000/01.
(18) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of sesame
oil in 2000/01.
(19) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of linseed
oil in 2000/01.
(20) Disappearance of oils and fats in China and India in
the five-year period 1996/97 to 2000/01 along with imports
of seeds into China and of oil into India.
(21) Trend rates in growth of output (%) over the period
1975-1999 in terms of area and yield for the four major
vegetable oils. Those oils are soybean, palm, rapeseed, and
sunflower seed. For output: palm is growing the fastest
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(8.2%) followed by rapeseed (7.1%) and sunflower seed
(5.5%); soybean oil has the slowest growth (3.5%).
(22) Production total (million tonnes) and per capita
consumption (kg per annum) of oils and fats on a global
basis and for selected countries / regions throughout the 21st
century [every 20 years]. Source: Fry 2001.
(23) Area under oilseed cultivation (million hectares)
and yield (tonnes / hectare) under three different assumptions
for annual increase in oilseed yield. Address: Prof. Emeritus,
Univ. of St. Andrews and Honorary Research Prof., Scottish
Crop Research Inst., Dundee [Scotland].
2967. Khatau, Asha. 2002. The best of epicure’s vegetarian
Chinese cuisine. Mumbai (Bombay), India: Zaika. *
2968. Lee, Cherl-Ho; Lee, Sang Sun. 2002. Cereal
fermentation by fungi. In: George G. Khachatourians
and Dilip K. Arora, eds. 2002. Applied Mycology and
Biotechnology. Vol. 2. Agriculture and Food Production.
Amsterdam, New York: Elsevier. 428 p. See p. 151-70. [50
ref]
• Summary: Contents: Summary. Introduction. Fermentation
starters: History of solid state fermentation starters in
northeast Asia, cereal alcoholic fermentation starters,
soybean fermentation starters. Fungal fermented foods:
Cereal alcoholic products (rice wine, rice beer, alcoholic rice
paste, alcoholic rice seasoning), fermented soybean products
(Korean kanjang and doenjang, Japanese shoyu and miso,
tempe, Chinese sufu), other fermented products (Chinese
red rice {Anka}, enzyme foods). Hygienic aspects of fungal
fermented foods: Mycotoxins in fermentation raw materials,
mycotoxin formed during fermentation. Conclusion.
Page 162: “... soybean sauce, kanjang, and soybean
paste, doenjang, have been used in Korea for more than 2000
years and formed the characteristic flavor of Korean cuisine.
The term “Shi” [fermented black soybeans], the Chinese
letter [character] indicating meju, first appears in Jijiupian
written in the Han period (206 B.C. to 208 A.D.) of China.
Bowuzhi of Jin (265-420 A.D.) of China describes that Shi
[fermented black soybeans] originated in a foreign country,
and the letter is a dialect. Xintangshu of the Tang period
(618-807 A.D.) in China names Shi as a special product of
Balhai or Bohai (688-826 A.D.), a nation founded by the
refugees from defeated Kokuryo (37 B.C. to 668 A.D.)
Note: The source for the very important information
given above on page 162 is endnote 33: Lee, S.W. (1990). “A
study on the origin and interchange of Dujang (also known
as soybean sauce) in ancient Asia.” Korean J. of Dietary
Culture 5:313.
“It is generally recognized that Koreans were the first
to experiment with soybean fermentation, sparking the
beginning of the soy sauce culture of the Orient (Lee, C.H.
2001. Fermentation Technology in Korea. Seoul: Korea
University Press). Their traditional fermentation technology

was so advanced that they taught their techniques to
neighboring countries.”
Page 162-63: “Meju [soybean koji], the fermentation
starter for Korean soysauce, kanjang, is made from
soybean... The ripening of kanjang mash in the brine is
ended in 1-2 months.”
Figures: (12) A combination diagram and flowsheet
[flow sheet] showing the process of making Korean
kanjang and doenjang. Address: 1. Graduate School of
Biotechnology, CAFST, Korea Univ., Seoul, 136-701, Korea;
2. Dep. of Biology, Korea National Univ. of Education,
Chungbuk, 363-791.
2969. Ling, Kong Foong. 2002. Food of Asia: authentic
recipes from China, India, Indonesia, Japan, Singapore,
Malaysia, Thailand and Vietnam. Singapore: Periplus. 192 p.
Illust. (color photos). Index. 31 cm.
• Summary: This oversized paperback book, loaded with
glossy color photos, is an expanded version of the original
1998 edition. The introduction and essays are by Kong
Foong Ling. The index, which is poor, makes the book
hard to use if you are looking for particular foods found
throughout Asia such as soybeans, soy sauce, miso, salted /
fermented black beans, yuba [bean curd skin], etc.
Contents: The flavors of Asia. Ingredients. The Asian
kitchen. Burma. China. India. Indonesia. Japan. Korea.
Malaysia & Singapore. The Philippines. Sri Lanka. Thailand.
Vietnam. Appendix.
The “Ingredients” section (p. 10-17) includes: Bean
curd (incl. cotton or momen tofu, silken bean curd, deepfried bean curd or aburage, grilled bean curd or yakidofu,
fermented bean curd or nam yee). Bean curd skin [yuba].
Black beans, salted (and fermented). Hoisin sauce (“A
sweet sauce made of soy beans, with spicy and garlicky
overtones”). Miso (incl. red miso and white miso). Salted
soy beans (incl. “yellow bean sauce”). Soy sauce (incl.
light soy sauce, black soy sauce, red soy sauce, Kikkoman,
tamari, thick sweet soy sauce (kecap manis–Indonesian)).
Tempeh. Also: Red beans (dried azuki). Seaweed (incl. dried
kelp, golden kelp, mozuku, salted dried kelp, laver or nori,
wakame). Sesame (black and white seeds, tahina {tahini}).
Sesame oil. Sesame rice crackers.
Korea (p. 109+). Page 110: There are also many
fermented pastes and sauces for dipping, called chang. Every
restaurant and home has its own formula for making chang.
Based on a fermented mash of soy beans, the three most
common varieties are kan chang (dark and liquid), daen
chang (thick and pungent), and gochu chang (fiery and hot).
Soybean is mentioned on pages 8, 11, 68, 89.
Beancurd or bean curd is mentioned on pages 8, 10, 11,
26, 32, 33, 35, 36, 40-42, 68, 70-71, 74, 89, 90, 92, 93, 94,
96, 100, 102, 104, 107, 111, 112, 113, 119, 120, 127, 133,
158, 172, 175, 185, 189, 190, 191, 192.
Bean curd skin [yuba] is mentioned on pages 11, 35, 36.
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Bean paste and bean paste sauces, p. 8, 32.
Fragrant soy sauce is mentioned on page 128.
Also: Red bean paste, p. 46 (canned, azuki).

soybean sprouts.
When they ran out of fresh vegetables, “the sprouting
soya beans were particularly valuable. Soya beans also
produced ‘milk’. When boiled, it became curd, or tofu,
rich in vitamin D, and the fermentation of soya produced
soy sauce. Tofu and vegetables were flavored from a sauce
made from fermented fish, soy, dried herbs and spices, or
glutamate made by chewing wheat flour.” Address: London,
England.

2970. Wood, Frances. 2002. The silk road: Two thousand
years in the heart of Asia. Berkeley, California: University of
California Press. 270 p. Illust. (mostly color). Maps. Index.
27 cm. [340+* ref]
• Summary: A gorgeous book, with more than 120 color
illustrations and photos printed on glossy paper. A fascinating
story, based on careful research and well told.
“From Kashgar, there were a variety of routes westwards
and southwards: Buddhist monks could travel through the
Hindu Kush past Tashkurgan to the Buddhist kingdoms of
Gandhara and Taxila,...” (p. 13).
“The main route from Central Asia into India,
connecting India with the Silk Roads and the Mediterranean,
ran through Gandhara... and the great site of Taxila” (p. 41).
Note: This book contains a long discussion of the
explorations of Aurel Stein (1862-1943; p. 191-92). “Stein’s
greatest discovery was made at the Mogao Caves also known
as “Caves of the Thousand Buddhas.” near Dunhuang in
1907. It was there that he discovered the Diamond Sutra, the
world’s oldest printed text which has a date (corresponding
to AD 868), along with 40,000 other scrolls (all removed by
gradually winning the confidence of the Taoist caretaker).
He acquired 24 cases of manuscripts and 4 cases of paintings
and relics. He was knighted for his efforts, but he continues
to be vilified to this day in China for the removal of countless
priceless artifacts from the caves” (Source: Wikipedia, at
Aurel Stein, Dec. 2010). Address: Head of the Chinese
section, British Library, London.

2972. Peng, Yong; Huang, Q.; Zhang, R.H.; Zhang, Y.Z.
2003. Purification and characterization of a fibrinolytic
enzyme produced by Bacillus amylolique-faciens DC-4
screened from douchi, a traditional Chinese soybean food.
Comparative Biochemistry and Physiology Part B 134(1):4552. Jan. [24 ref]
• Summary: Douchi is a traditional Chinese fermented
and salted soybean food (also called “fermented black
soybeans”) in the West. Bacillus amyloliquefaciens DC-4,
which produces a strongly fibrinolytic enzyme, was isolated
from douchi. A fibrinolytic enzyme (subtilisin DFE) was
purified from the supernatant of B. amyloliquefaciens DC-4
culture broth and displayed thermophilic, hydrophilic and
strong fibrinolytic activity. The characteristics of subtilisin
DFE are described. The first 24 amino acid residues of the
N-terminal sequence of subtilisin DFE were identical to
those of subtilisin K-54, and different from that of NK and
CK. Results from subtilisin DFE gene sequence analysis
showed that subtilisin DFE is a novel fibrinolytic enzyme.
Address: College of Life Sciences, Sichuan Univ., Sichuan
Key Laboratory of Molecular Biology and Biotechnology,
Chengdu 610064, PR China.

2971. Menzies, Gavin. 2003. 1421: The year China
discovered America. New York, NY: William Morrow & Co.
(Imprint of HarperCollins). xix + 552 p. Illust. Index. 25 cm.
[850* ref]
• Summary: Chapter 3, “The fleets set sail,” is describing
the events in March 1421, when a Chinese fleet sailed from
Tianjin near Beijing across the Yellow Sea. On board was
an historian, Ma Huan, to document the voyage. His diaries,
The Overall Survey of the Ocean Shores, were published in
1433. “The staple foods–soya bean, wheat, millet and rice–
were carried in separate grain ships, enabling a fleet to stay at
sea for several months without replenishing supplies... Soya
beans, grown in tubs all year round, were used in several
ways. Soaked in water, they sprouted ‘yellow curls’ from
the green bean. The sprouting process increased the content
of ascorbic acid, riboflavin and nicotinic acid, the basis
of vitamin C, and protected the crew from the deficiency
disease scurvy. The Chinese knew well the dangers of scurvy
and the remedies to prevent it” (p. 65).
Note: This is the earliest English-language document
seen (Jan. 2013) that uses the term “yellow curls” to refer to

2973. Russnogle, John. 2003. Old market, new possibilities:
Non-GMO is now part of life in Japan. Soybean Digest. Jan.
p. 24.
• Summary: Japan was for many years the world’s No.
1 buyer of American soybeans until 1999, when it was
surpassed by China and Mexico. In 1993 Japan bought
980,000 tonnes (metric tons) of U.S. food-grade soybeans,
or 75.6% of that country’s total soybean imports. But by
2002 that figure dropped by one-third to an estimated
659,000 tons–just 57.9% of Japan’s imports. During that
time, Canada’s soybean exports to Japan increased 2.6 fold,
from 57,600 tonnes to 150,000 tonnes (from 4.4% in 1993
to 13.2% of Japan’s total imports in 2002). And Japan has
almost tripled its own production of food-grade soybeans
from 68,000 tonnes to 200,000 tonnes. Japan’s increased
production is partly the result of a government program that
gives growers big financial incentives to convert rice acres
to soybeans. Japan grows more rice than it can consume, but
produces only 5% of its total soybean needs. Japanese like
Brazilian soybeans, which tend to be higher in protein and
oil than their U.S. counterparts.
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2974. Thompson, James. 2003. Brazil’s biotech challenges.
Soybean Digest. Jan. p. 63.
• Summary: It is not presently legal for Brazilian farmers
to grow biotech [genetically engineered] crops. Europe
is Brazil’s biggest market and “its consumers seem to
prefer non-biotech foods.” Yet it is well known that a lot of
biotech soybeans are grown in Brazil. This year the Chinese
government began demanding safety certificates on imported
biotech soybeans, to be issued by the government of the
country where the soybeans are grown. Brazil’s government
can’t issue safety certificates since biotech soybeans cannot
be grown legally in Brazil. As a result, the $1 billion worth
of soy complex exports to China from Brazil are at risk.
In Europe, Greenpeace is distributing brochures to food
companies and associations, urging them to buy Brazilian
soybeans because biotech is not legal in Brazil. However
Brazilian farmers don’t generally get a premium for nonGMO soybeans, because its not legal to grow any other kind
in Brazil.
Nevertheless, the Brazilian soybean harvest taking
place in early 2003 is expected to be about 15% larger than
the 2002 harvest, and more than twice as large as the 1996
harvest. Much of that growth has come from new land
entering production in the states of Mato Grosso, Mato
Grosso do Sul, and Goiás. During the 1970s, these 3 states
accounted for only 2% of Brazil’s soybean production; they
now account for more than 60%.
In total, Brazil’s soybean export industry will generate
more than $7 billion in 2003, surpassing the country’s
automotive sector in foreign income earned. This helps
explain the development of new roads, railroads, and ports in
Brazil’s soybean expansion regions.
A small color portrait photo shows James Thompson.
Address: Brazil.
2975. American Soybean Assoc. 2003. Bean beat: ASA
reports U.S. soybean quality survey results. Soybean Digest.
Feb. p. 56.
• Summary: The results of ASA’s 17th U.S. Soybean Crop
Quality Survey were presented in Dec. 2002 during a 2-week
international mission to Korea, Japan, China, and Taiwan.
The survey contained information about the protein (35.4%),
oil (19.4%), and amino acids content of this year’s U.S.
soybean crop.
This was the first year that the survey gathered
information about amino acids, according to author Tom
Brumm of the Agricultural and Biosystems Engineering Dep.
at Iowa State University. Livestock producers use amino acid
content to determine the value of soybean meal. The report is
based on a survey of 1,400 randomly selected ASA farmermembers across the USA; each submitted samples of their
crop. For details see www.asasoya.org under “Current News
& Events.”

2976. Del Vecchio, Claudia; Schweinhart, Belinda. 2003.
Every which way with coffee: A cookbook featuring WellBean Coffee. Goshen, Kentucky: Land O Goshen. 72 p.
Index. 22 cm. Spiral bound.
• Summary: Contents: Coffee and health (frequently asked
questions, 2 pages of references). Why Well-Bean coffee?:
Industry white paper on coffee by Troy Smith, Original WellBean Coffee Co, uses Fair-Trade coffee beans, what does
our coffee taste like?, the powerful benefits of soy, WellBean Coffee uses only 100% organically grown soybeans,
our coffee beans and brewing (certified organic, Fair-Trade
coffee), how to clean your coffee pot, storing ground coffee,
storing brewed coffee, brewing coffee (drip coffee maker),
cleaning coffee stains from clothing. Alternative uses for
coffee grounds. A collection of recipes. Sample order form.
For more: www.wellbeancoffee.com. “Well-Bean Coffee:
a designer coffee formulated with your health in mind.”
Address: 1. Nutritionist, creator of Well-Bean Coffee,
Rochester, New York; 2. Chef. Phone: 1-800-633-9850.
2977. Ontario Soybean Growers Newsletter. 2003. Profiles:
Peter Joe, President of Sunrise Soya-Foods, says that with
soy, “Tasting is Believing.” Feb. p. 7.
• Summary: “Sunrise Soya Foods is the success story
created by Leslie and Susan Joe, who came to Canada from
China in 1955. Two years later, they began producing tofu
for customers in Vancouver’s Japantown and Chinatown.
Sunrise Soya Foods grew out of its original location in 1963;
the Joe family continues to operate this location as a food
store, serving the local community. The tofu manufacturing
plant expanded again in 1983 to its current manufacturing
and head office location. According to current president Peter
Joe, this was the most significant move in the company’s 26
year history. “’With the new facility, “pasteurized, packaged”
tofu was produced. This allowed the company to open
markets in other provinces in Canada, including Ontario and
Quebec, and helped build the company into the largest tofu
processor in Canada–and fifth in North America,’ explains
Peter, the eldest of four children, all of whom are involved in
the Sunrise Soya Foods business. Peter holds an MBA from
the University of British Columbia and has managed the
business full-time since 1984.
“Besides running his own business, Peter is helping to
improve consumer acceptance of all soy products through
his involvement in Soyfoods Canada. This national soy
industry group has been working for the last 3 years to
show consumers the benefits of adding soy to their diets
through in-store promotions, a new soy information / recipe
brochure, displays at consumer shows and a website (www.
soyfoodscanada.com). Peter is currently President of the
association.”
A portrait photo shows Peter Joe, looking very happy.
Address: Chatham, ONT, Canada N7M 5L8.
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2978. Ontario Soybean Growers Newsletter. 2003. Market
scan [Soybean meal usage, Chinese meat consumption,
and Chinese annual per capita disposable income are all up
dramatically]. Feb. p. 8.
• Summary: “Soybean meal consumption (what we will call
usage) around the world in 1992 was 76.12 million tonnes
[metric tons], while in 2001 that figure jumped to 124.3
million tonnes, an increase of 63% in those same ten years.
“The main market for soybean meal is animal feed.
Soybean meal has become the most important source of
protein for livestock around the world. It is the standard
against which other protein sources are compared.
“The growth in soybean meal consumption can be
directly attributed to the increasing world consumption of
meat. It is not in North America that meat consumption is
seen increasing, but rather in many of the Asian countries.
“If we look at China, total meat sales over the past seven
years have increased 62%. With over 1.2 billion people, even
a slight rise in per capita consumption of meat translates into
a huge amount of meat. In order to meet the corresponding
increase in demand for animal feed, soybean crushing plants
are quickly being built. Chinese officials report there are
presently 20 to 25 crushing plants either being built or now
operating in coastal regions. Chinese crush capacity was
expected to reach 35,000 tonnes per day by the end of 2002.
“One of the reasons for the higher meat consumption
is the increase in disposable dollars in the average Chinese
consumer’s pocket. The per capita annual disposable income
of the average Chinese urban household has risen an amazing
240% in the past ten years.
“When more money is available, one of the first things
low-income people spend it on is food. And one of the main
foods bought with these extra dollars is meat. Exports of total
meat products from Canada to China in 1992 were valued at
$639,000. By 2001, the value of meat exports to China had
jumped to $22,700,000.” Address: Chatham, ONT, Canada
N7M 5L8.
2979. Hill, Amelia. 2003. The day the earth died. Observer
(London). March 2. p. 213.
• Summary: On 7 Aug. 1942 Japanese planes dropped
anthrax on a town in China. Yalin Zhou recalls that it was
beautiful as it floated down, like willow pollen or flowers,
flowing with the wind.
But at midnight on that same day, “in the village of
Tangjia in Zhejiang, CaiQiu Tang woke up screaming. Her
pillow was wet with blood... The skin on my face had rotted
and turned black, and my flesh was all pulpy like fermented
tofu. All the teeth on one side of my face had fallen out...”
This is the story of Japan’s secret Unit 731 of the
Japanese Kwantung Army in Manchuria, organized in 1936,
that conducted experiments on people living in China and
Manchuria in order to try to perfect germ warfare (biological

warfare). It is one of the largest and yet least known of the
crimes against mankind.
2980. Bluebook Update (Bar Harbor, Maine). 2003.
Soybeans used as food will grow by 72% this decade:
Soyatech releases new study. 10(1):2. Jan/March.
• Summary: “Whole Soybeans as Food Ingredient,” a new
study published [in January] by Soyatech, Inc., focuses on
the market for soybeans for food.
Over the past 30 years, soybean production globally has
grown over 400%. The production in 2002 was about 184
million metric tons, with the combined products of Argentina
and Brazil looking like they might overtake the United
States, the largest producer. The lower cost of production
factors like land and labor in South America and the high
value of the dollar are contributing factors.
Annually, 85% of soybeans are crushed into oil and
meal and 9% are processed into human food, 95% of which
is consumed in Asia. China, Japan, Korea, Indonesia, and
Taiwan are the main consumers.
A small percentage of the beans crushed into meal are
processed into soy protein ingredients for food. Examples
include soy protein concentrates, soy flour, and isolated soy
proteins. 3.2% of the crushed beans are used in this manner;
however, use of crushed soybeans is food is expanding at 6
times the rate of the use of whole soybeans.
The use of soybeans for food will expand by 72%
between the years of 2000 and 2010, requiring that additional
soy protein plants be constructed. Distribution channels will
also require expansion.
Although only 0.2% of the U.S. soybean crop is
processed into human food domestically, 8.8% are when
global exports are included. 6.3 million acres of soy beans
therefore ultimately are used for food.
A pie chart titled “Soybean usage: 1996-2001” shows:
Soybean crush 84.4%. Direct food use 8.6%. Feed/seed/
residual 5.7%. Change in stocks. 1.4%.
2981. Wang, Lijun; Saito, M.; Tatsumi, E.; Li, Litei.
2003. Antioxidative and angiotensin I-converting enzyme
inhibitory activity of sufu (fermented tofu) extracts. JARQ
(Japan Agricultural Research Quarterly) 37(2):129-32. April
1. [14 ref. Eng]
• Summary: “Abstract: Tofuyo and sufu are fermented tofu
products which are popular in Okinawa, Japan and in China,
respectively. Water extracts from 4 types of tofuyo (produced
in Okinawa, Japan) and one type of sufu (produced in
Beijing, China) were prepared and their antioxidative activity
and angiotensin I-converting enzyme (ACE) inhibitory
activity were determined. The sufu extract showed higher
antioxidative and ACE inhibitory activities than the 4
tofuyo extracts.” Address: 1&4. College of Food Science
and Engineering, China Agricultural Univ., Beijing 100083,
China; 2&3. Food Science & Technology Div., Japan
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International Research Center for Agricultural Sciences,
Tsukuba, Ibaraki-ken 305-8686, Japan.
2982. New York Times. 2003. World briefing–China: Milk
kills 3 children. April 9. p. A6. International section.
• Summary: Soya milk has caused the death of 3 children
at schools in northern Liaoning Province, and 3,000 have
fallen ill–according to the Beijing Times. Eight schools were
involved in the mass poisoning on March 19 and it was made
public only after more than 100 outraged parents had sought
help for their children; they said it was an inadequate local
response to the crisis. (Source: Agence France-Press).
2983. Hymowitz, Ted. 2003. Ted is now writing an article on
early references to the soybean by Western travelers in China
(Interview). SoyaScan Notes. May 14. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Ted had planned to introduce this fascinating
historical information in a separate book, but now he has
decided introduce it much earlier in an article. The earliest
solid reference he has is from about 1330; he also has a
questionable or unclear reference from 1254. Most of the
writers went to China for religious reasons, few of them took
notes while they were there, but many wrote up their travel
recollections–usually in Latin–after they returned to Europe.
Ted has also looked at many translations of the writings
of early Arabic travelers in China. These translations are
generally in English or French or German.
Some of the descriptions of soybeans or soyfoods in
these early documents are quite vague. When they mention
“wheat and beans / pulse” the latter are probably soybeans,
but we cannot be sure. When they speak of milk at a meal,
it could have been dairy milk during the Yuan (Mongol)
dynasty (1279-1368) when China was ruled by nomadic
herding people from areas north of China.
Ted is not sure where he will submit the article for
publication; perhaps to Agricultural History, published at the
University of California at Davis.
Marco Polo did not mention soybeans, but he also did
not mention the Great Wall, tea, or foot binding. That may
be, in part, because he did not take notes (as was the tradition
at the time), and he dictated his recollections to a fellow
prisoner, Rustichello (a writer of romances), while in jail
in Genoa, Italy, after his return from China. Address: Prof.
of Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
2984. Han, Bei-Zhong; Ma, Y.; Rombouts, F.M.; Nout,
M.J.R. 2003. Effects of temperature and relative humidity on
growth and enzyme production by Actinomucor elegans and
Rhizopus oligosporus during sufu pehtze preparation. Food
Chemistry 81(1):27-34. May. [18 ref]
• Summary: “Abstract: Sufu is a Chinese soybean cheese
obtained after maturation of solid-state mould-fermented

tofu. Ambient temperatures of 30-35ºC during the summer
season prohibit the use of the usual starter Actinomucor
elegans. We compared the properties of the latter with a
potential alternative starter Rhizopus oligosporus that could
be used at higher temperatures. The effects of temperature
and relative humidity on growth rate of Actinomucor elegans
and Rhizopus oligosporus were optimum at 25ºC at RH 9597%, and 35ºC at RH 95-97%, respectively... It is concluded
that R. oligosporus is a potential alternative to A. elegans
as sufu pehtze starter during hot seasons.” Address: Lab. of
Food Microbiology, Wageningen Univ., PO Box 8129, 6700
EV Wageningen, The Netherlands.
2985. Mangels, Reed. 2003. Nutrition hotline. Question:
‘What’s going on with soy? First I heard that eating soy
would help with hot flashes and would be good for my heart,
now I heard that eating soy is dangerous. What should I
believe?’ Vegetarian Journal (Baltimore, Maryland) 22(3):2,
24-25. https://www.vrg.org/journal/vj2003issue3/2003_
issue3_hotline.php [43 ref]
• Summary: A careful, fair, and balanced response,
supported by 43 references from scientific journals.
“Answer: You’re right to be confused. New results
of scientific studies showing the benefits of soy products
appear almost daily. Possible reasons to use soy products
are to fight heart disease, (1-4) promote stronger bones, (57) reduce risk of some kinds of cancer, (8-10) and to lose
weight (11). However, a number of websites and brochures
have appeared saying that soy isn’t good for people at
all. Reasons for avoiding soy are often loosely based on
scientific studies, but a lot of times, the results have been
twisted quite a bit to make the case that soy is harmful. In
reality, soy is neither the cure for all of the chronic diseases
that plague an affluent society, nor is it a food that should be
avoided. Soy foods can certainly add variety to a vegetarian
diet, and they do offer some health benefits, but they should
be a part of the diet- not the foundation for it. “Soybeans
contain relatively large amounts of isoflavones. Isoflavones
are a type of phytoestrogens, which are substances found in
plants that have properties like the hormone estrogen. The
levels of isoflavones in soy products are the most common
reason for concerns about soy’s effects on health. Recently
a group of scientists from several different countries looked
at more than 200 studies on soy safety and concluded that
‘the available scientific evidence supports the safety of
isoflavones as typically consumed in diets based on soy, or
containing soy products (8).”
“If we look at the amount of soy isoflavones used in
countries where soy is a regular part of the diet and where no
harmful effects have been documented, perhaps this can give
us some idea of a reasonable amount of soy. The average
daily soy intake in Japan is about 65 grams per person (12)
and the average isoflavone intake is about 20-32 milligrams
per day (12-14). Higher intakes have been reported in China,
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where women’s median isoflavone intake was 39 milligrams
per day, and in Singapore, where the median intake was 35
milligrams per day (15-16). To find out the isoflavone level
of your diet, use the USDA’s isoflavone database (17) or look
on packages of soy foods that you eat. Choosing 2-3 servings
of soy per day will generally lead to an isoflavone intake
similar to that seen in countries where soy is a regular part of
the diet.
Here are some common areas of concern: Soy and
infants, children, pregnancy. Soy and breast cancer. Soy and
brain function. Soy and reproduction. Soy and thyroid. Soy
foods as a protein source. Soy and mineral absorption.
“The results of the most recent research suggest that it
is all right to include soy as a part of a healthy diet, and that,
in fact, there are some health advantages to using some soy
products. A reasonable amount of soy for most people seems
to be about 2-3 servings daily.” Address: PhD, RD.
2986. Non-GMO Source (The) (Fairfield, Iowa). 2003. China
increasing soy imports and domestic production. 3(5):8.
May.
• Summary: “China’s soybean imports are expected to reach
16.5 million metric tons (MMT) this year, a slight increase
over 16.2 5 MMT last year. In 2001-2002, the US accounted
for 43 percent of China’s soybean imports followed by
Argentina (30 percent), and Brazil (27 percent). In 20022003 Brazil is the dominant supplier with 45 percent market
share followed by the United States with 37 percent and
Argentina with 18 percent.
“China’s soybean exports totaled 304,093 MMT in
2001-2002 with the majority of these going to Japan, North
Korea, and South Korea.
“Domestic soybean production is expected to reach 17
MMT this year. Nearly all of soyfood products, such as tofu
and soy beverages, which the Chinese consume in large
quantities, are derived from domestically grown soybeans.
Very few imported soybeans go for domestic food use.
“The Chinese government recently published a FiveYear Plan, which states the country’s goal to increase
the yield and oil content of domestic soybeans to that of
imported soybeans. The Plan also mentions developing
China’s northeast area as a zone for producing non-GMO
soybeans only.
“(Source: US Department of Agriculture–Foreign
Agricultural Service).”
2987. Wang, Xiuqiang; Gai, J.; Pu, Z. 2003. Classification
and distribution of strain groups of soybean mosaic virus
in middle and lower Huang-Huai and Changjiang valleys.
Dadou Kexue (Soybean Science, China) 22(2):102-107. May.
[13 ref. Chi; eng]
• Summary: “Abstract: The symptomatology and serology
of 135 specimens of soybean virus collected from Middle
and Lower Huang-Huai and Changjiang Valleys were

studied. The reactions to SMV antiserum of the 81 out
of 135 specimens were positive. The conclusions were
obtained as follows: (1) The soybean mosaic virus in this
area could be classified into eight strain groups designated
as SC-1, SC-2, SC-3, SC-4, SC- 5, SC -6, SC-7 and SC-8,
respectively. (2) The soybean cultivars, such as Nannong
133-3, Qihuang No. 10, 8101, Tiefeng No. 25, Davis, Zaoshu
18, Buffalo, Kwanggyo, and Qiuang No. 1 were chosen as
the differential hosts to identify the SMV strain groups in
the Middle and Lower Huang-Huai and Changjiang Valleys.
(3) The distribution of the low virulence strain groups SC-1
and SC-3 were wide in and the Middle and Lower HuangHuai and Changjiang Valleys, while the high virulence strain
group SC-8 was only found in Nanjing, Jiangsu province.”
Address: Soybean Research Inst. of Nanjing Agricultural
Univ., National Center for Soybean Improvement, National
Key Laboratory for Crop Genetics and Germplasm
Enhancement, Nanjing 210095 China.
2988. World Grain. 2003. ADM builds soy plant in China.
21(5):12. May.
• Summary: ADM is building a soy processing facility in
Shanhaiguan, China, in a partnership with Wilmar Holdings.
The plant will make ADM’s Arcon line of soy protein
concentrates, specialty soy flour for soy sauce fermentation,
and whole edible soybeans. The plant is expected to be
completed by mid-2004.
“Headquartered in Singapore, Wilmar Holdings is a
leading processor, merchandiser and distributor of edible
oils, oilseeds and related products in Asia and also sources
and markets these products globally.”
This facility will strategically enhance ADM’s position
in fulfilling the region’s needs for both animal and vegetable
proteins.
In a separate report, China’s State Grain Bureau
predicted soybean crushing capacity could rise 27% this
year, as new plants are built. That increase in capacity will
probably increase Chinese demand for soybeans from the
USA, Brazil, and Argentina.
China imported 10.385 million tonnes (metric tons) of
soybeans in 2001-02 according to the USDA; this number is
projected to reach 16 million tonnes in 2002-03.
2989. Dominy, Suzi Fraser. 2003. Soybeans for dinner?
Animal feed continues to consume the lion’s share of
the world’s soybeans, but a new report suggests that an
increasing portion is being utilized for human food products.
World Grain 21(6):24, 26-27. June. [1 ref]
• Summary: A new report, titled Whole Soybeans as Food
Ingredients, by Soyatech Inc., shows that there is a large
and growing use of soybeans for human food. The biggest
market for such foods is in Asia, but a growing market for
soy protein products and soyfoods in the Western world is
helping to create a new value-added market for soybeans–
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beyond crushing.
Worldwide, soybean production has grown more than
300% during the past 30 years; in 2002 it was about 184
million tonnes (metric tons). Today the USA ranks first
worldwide in total soybean production, but South America
(mainly Brazil and Argentina) will soon pass North America
(mainly USA and Canada) as the world’s leading soybean
producing region.
Each year, on average, about 85% of the world’s
soybeans are crushed to make oil and meal, about 9% are
used to make human foods, and the remaining 6% are used
on the farm as feed or seed, or last as waste. The crushing
of soybeans yields about 79% soybean meal, 18% crude
soybean oil, and 3% hulls and waste. Of the soybean
meal, 95% is further processed to make animal feeds; the
remaining 5% is processed into various soy protein products
such as defatted soy flour, grits, soy protein concentrates, soy
protein isolates, and textured soy protein products.
According to the report, the proportion (about 5%)
processed into soy protein products has been growing at
about 12% a year over the past six years.
Of the roughly 9% of world soybeans that are used
whole to make human foods, roughly 95% are used in Asia
(with almost 60% of that amount used in China alone).
Since the market is now calling for two kinds of
identity-preserved soybeans (those that are not genetically
engineered {GE} or have special traits, and GE soybeans
that have special processor traits such as modified oils or
proteins) the commodity market will continue to fragment
for the next 10 years or so. Golbitz predicts that per capita
annual consumption of soybeans will grow over 50%
worldwide, from 3.1 kg (6.82 lb) in 2000 to 4.8 kg (10.56 lb)
by 2010.
2990. Dominy, Suzi Fraser. 2003. Soy’s growing importance:
In China, soy use continues to rise as demand grows within
the world’s biggest aquaculture market. World Grain
21(6):28-31. June. [1 ref]
• Summary: China has the world’s largest aquaculture
industry, producing about 17 million tonnes (metric tons)
of freshwater fish and 0.5 million tons of marine fish each
year. Plant proteins (especially soybean meal) have steadily
replaced fishmeal, since the latter is now significantly more
expensive that soybean meal.
Table 1 shows that the percentage of soybean meal in
freshwater feeds has increased from 20.0% in 1993 to 32.0%
in 2003, while the percentage in marine feeds has increased
from 15% in 1996 to 20% in 2003. The total amount of
soybean meal used in Chinese aquaculture has increased
from 644,100 tonnes in 1993 (all freshwater) to 5.762
million tonnes in 2003 (92.8% for freshwater).
At present, China has an estimated 750,000 to 800,000
near-shore fish production cages, plus an estimated 600
large, offshore cages. The Ministry of Agriculture (MOA) is

placing particular emphasis on the development of offshore
cages, and has made this a high priority in their 5-year
development plan.
For more than a decade the American Soybean
Association has worked closely with China to modernize
its industry and to increase use of soybean meal and other
soy products in this huge, growing industry. ASA’s program
includes developing and field testing soy-based aquafeeds for
a wide variety of freshwater and marine fish species.
“Field testing is done in ponds and cages on commercial
fish farms throughout the eastern half of China. ASA has
developed and field tested soy-based fry, fingerling and
growout feeds for most of the freshwater omnivorous fish
species cultured in China, including common, crucian, grass
and black carp, Wuchang bream, tilapia, and catfish.
“ASA has also developed high soy-inclusion feeds for
many of the key marine cultured fish species, including
Japanese sea bass, red drum, yellow croaker, pompano and
snapper species.
“The association works with dozens of feed mills in all
of the major aquaculture production regions of China, to
improve feed quality–both nutritionally and physically–and
to assist feed mills in upgrading their capabilities for and
knowledge of fish nutrition, feed formulation and quality
control.
“An important component of ASA’s program is the
training of national and provincial fisheries’ extension agents
in the principles of aquaculture and feed-based production
technologies.
“The Association has trained several thousand extension
agents in long-and short-term general and specialized
training programs.
“It also trains fish farmers in aquaculture principles and
feed-based production technologies and operates a farmer
assistance program that includes on-site farm visits and
feeding trials to help farmers test and adopt modern feedbased production technologies.”
Color photos show: (1) A fish feed based on soybean
meal being tossed from a pail to carp in a pond along the
Yangtze River. (2) From Left: Jim Zhang, ASA Program
Manager-Aquaculture, Dr. Michael Cremer, Technical
Director-Aquaculture and Ahou Enhua, Freshwater
Aquaculture Specialist, with ASA-formulated feed. (3) Sean
Lan, ASA mariculture specialist, feeding trial fish in a cage.
2991. Dominy, Suzi Fraser. 2003. China: Ambitious plans for
soy self-sufficiency. World Grain 21(6):31. June. [1 ref]
• Summary: China plans to increase domestic production
of soybeans and has an ambitious long-term plan to become
the world’s largest producer of non-genetically engineered
(GE) soybeans. In 2002-03 China’s soybean production is
expected to reach a record 16.6 million tonnes (metric tons),
up 6% from last year and up 59% from 10 years ago. China’s
Ministry of Agriculture says areas of increased soybean
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production will be 127 counties in the northeastern provinces
of Liaoning, Jilin, and Heilongjiang, as well as the northern
region of Inner Mongolia.
China’s rapid economic growth has increased demand
for meat and fish, and consequently for soybean meal used in
animal and aquatic feeds.
Soybean crushing plants now under construction or
just built will increase China’s crushing capacity by 27%
this year, to 57 million tonnes–according to China’s State
Grain Bureau. ADM, during the last 3 years, has signed
joint agreements with the Chinese government to operate
12 crushing plants in China. This year it announced a 50-50
joint venture with Wilmar Holdings in Singapore to construct
a new plant in Shanhaiguan, near Tianjin, east of Beijing.
China’s crushing industry is now divided into two: large
crushers of mostly imported soybeans located mainly near
the coast in southern China, and traditional smaller crushers
of domestic soybeans in the main soybean growing provinces
of northeastern China.
In 2002 China imported 11.48 million tonnes of
soybeans from Brazil, Argentina, and the USA, worth
US$2.3 billion. The amount is expected to increase by 50%
this year.
A color illustration shows ADM’s joint venture in the
East Ocean facility.
2992. Fujita, Hiroyuki; Yamagami, T.; Ohshima, K. 2003.
Long-term ingestion of Touchi-extract, an alpha-glucosidase
inhibitor, by borderline and mild type-2 diabetic subjects is
safe and significantly reduces blood glucose levels. Nutrition
Research (New York, N.Y.) 23(6):713-22. June. [26 ref]
• Summary: “A water extract of Touchi [fermented black
soybeans], a traditional Chinese food, strongly inhibits
a-glucosidase, and rats and humans given a single oral dose
of Touchi-extract (TE) show a depressed postprandial rise
in blood glucose levels. Here, 47 borderline and mild type-2
diabetic subjects participated in a randomized double-blind
placebo-controlled study to assess the safety and positive
effects of long-term TE ingestion. Tablets with or without
TE were ingested before each of the three daily meals for 6
months. The fasting blood glucose and glycated hemoglobin
levels of the TE (0.3 g) groups decreased significantly
over the 4 months. In addition, triglyceride levels were
also significantly decreased in this group. The levels of the
placebo group did not change significantly during the study
period. Moreover, no one complained of any side-effects.
Thus, TE may be useful for the long-term treatment of
hyperglycemia in mildly diabetic subjects.” Address: 1-2.
Research and Development Dep., Nippon Supplement, Inc.,
1-1-88, Oyodonaka, Kita-Ku, Osaka, 531-0076, Japan.
2993. Wood, Marcia. 2003. USDA plant collectors’ exotic
expedition captured in historical photo albums. Agricultural
Research (USDA). June. p. 18-19.

• Summary: Seven albums, containing more than 1,000
photographs from the Dorsett-Morse Expedition to East Asia,
are now owned by Special Collections, National Agricultural
Library at Beltsville, Maryland. The collection is officially
named the “Palemon Howard Dorsett Collection.”
Researchers visiting the library can, by appointment, view
the albums. Each print is pasted on heavy green paper,
typical of that used for photograph albums of the early
1900s; below each is a handwritten caption in black ink
which generally includes the date, location where the photo
was taken, and the name of the plant or object shown–notes
Susan H. Fugate, head of the library’s special collections.
For example: “Soja ussuriensis, Wild soy bean. View [of]
the wild soy bean plants growing along road side on [the]
outskirts of Heijo [today’s Pyongyang / P’yongyang, the
capital of North Korea]... These plants appear different from
wild soy bean found in Manchuria and Japan. The leaves are
larger and somewhat different [in] shape.”
A selection of nearly 50 prints can be viewed on the Web
at www.nal.usda.gov/speccoll/findaids/dorsett.
The major focus of this expedition was soybeans.
“Today soybeans are the second largest U.S. farm crop,
worth more than $14 billion in 2002.” Food uses that Dorsett
and Morse envisioned are part of that market. “What’s more,
studies are revealing the new benefits of soy compounds
such as isoflavones.”
“Some of the credit for this current success can be
attributed to the Dorsett-Morse expedition. The team brought
back about 4,500 soybean specimens as well as another
4,500 specimens of interest. Some of the soybean plants had
prized traits, such as resistance to harmful microbes that
could otherwise devastate the crop.
“Dorsett, born in Illinois in 1862 and educated at

the University of Missouri, joined USDA in 1891. After
more than a decade, he left the department to start his own
business, then rejoined as a plant explorer in Washington,
D.C., in 1909.
“The Dorsett-Morse Oriental Exploration Expedition
was an unqualified success and further enhanced Dorsett’s
reputation as a premier plant explorer. In 1936, he won the
Frank N. Meyer Medal from the Council of the American
Genetic Association for his outstanding work. The award was
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named in honor of another USDA plant explorer, who died
under what some claim were mysterious circumstances while
on a collecting expedition in China.
“But that’s another story.”
A photo shows P.H. Dorsett (second from right) and his
Chinese interpreter Peter Liu on the trail. No date is given.
Address: USDA ARS.
2994. Hymowitz, Ted. 2003. Samuel Bowen and James Flint:
Mung beans (Luk Taw), Chinese vetches, and soybeans
(Interview). SoyaScan Notes. July 9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Samuel Bowen coined the term “Chinese
vetches” in about 1766 or 1767. We know that he used
the term in London before May 1767 when he personally
presented a sample of “Chinese vetches” to the Society for
the Encouragement of Arts, Manufactures, and Commerce
(see Templeman 1767). He also appears to have been the
first to use the term “Luk Taw,” but (curiously) we have
only one record of its use–in the 1767 article in Gentleman’s
Magazine.
Bowen and Flint first met on the ship Success, and sailed
together on 13 June 1759 from Canton (site of the East India
Company’s trading post), via Ningpo north to Tientsin,
where Flint disembarked on July 29. Bowen probably
disembarked at the same time–but we are not sure. Although
they were probably on the same ship for about 6 weeks, we
do not know how well they got to know one another. Flint
was stationed in China, where he had been an employee of
the East India Company since 1736; he was the Company’s
interpreter and supercargo–a high, well-paid position. Bowen
arrived in Canton from London as a lowly seaman on the
East India Company’s ship Pitt.
The two men probably parted in Tientsin; each somehow
worked his way back to Canton via the overland route. The
Success and her crew were lost at sea on the return voyage to
Canton. Flint was imprisoned by the Chinese at Macao from
Dec. 1759 to Nov. 1762, then banished forever from China.
Bowen claimed that he was a prisoner in China for nearly
4 years and was carried from place to place throughout the
country’s interior. We do not know how long Bowen lived in
Canton or southern China, where or how he learned how to
make soy sauce, and where or how he got the soybean (and
perhaps mung bean) seeds he took to Georgia. So he could
have learned the word “Luk Taw” while he was in southern
China. Flint, who had a sound knowledge of Chinese culture
and language, could have given seeds to Bowen and advised
him that they were valuable.
Bowen and Flint apparently returned to London on
different ships, but they were both there in late 1763. On 16
Nov. 1763 Bowen petitioned the Court of Directors of the
East India Co. for compensation. At about the same time,
Flint petitioned the same Court. Ted is sure they met again at
this time in London. They must have become close friends,

because Flint later visited Bowen in Savannah, Georgia, and
two of Bowen’s sons bear the name “Flint.”
Henry Yonge / Young had no Chinese ancestry or
friends. Address: Prof. of Plant Genetics, Dep. of Crop
Sciences, Univ. of Illinois, Urbana, Illinois.
2995. Wang, June. 2003. Pioneering work of Tau Wang,
founder of First Vegetarian Foods Co., in introducing
Chinese vegetarian foods to California (Interview). SoyaScan
Notes. July 10. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: June’s father, Tau Wang, was born in 1935 in
Shandong province, China. With his elder brother, he moved
to Taiwan at age 11, became a veterinarian, married, and
started a family. He was a Buddhist and a vegetarian. He
decided (at a time or age unknown to June) to emigrate to
the USA. He knew it would take too much time and money
to get another veterinarian’s degree in America, so he went
through culinary training and cooking school in Taiwan.
In the mid-1970s, while in his 40s, he came to the United
States and established what June believes is the first Chinese
company to make vegetarian products in California–perhaps
in the United States. While his family waited in Taiwan as he
created a place for them, he began by working at a Chinese
restaurant in Maryland for 1-2 years until he obtained his
resident status. Then in the late 1970s he moved to Southern
California; he liked the semitropical climate and wanted
to get away from the cold East Coast climate. In those
days, most Chinese still lived in Chinatown in downtown
Los Angeles. There he met some Buddhist friends from
Buddhist temples. He soon realized that there were almost
no Chinese vegetarian foods for them to choose from–other
than tofu and vegetables. So he decided to start a company
named First Food to make vegetarian foods to supply first
the Buddhist temples in Los Angeles, with the hope of soon
expanding. His first product was steamed Chinese buns
(mantou), followed by “Vegetarian Duck” or Suya (made
by simmering wheat gluten; pinyin: mianjin; W.-G. mien
chin), and steamed and lightly salted wheat gluten (kaofu).
He experimented with many different vegetarian foods that
were not available in Los Angeles. One new product was
konnyaku.
June (age 11) and her brother left Taiwan joined their
father in Los Angeles in 1979. Mrs. Wang and three more
daughters came 6 months later (summer 1980). Soon the
whole family was working in the business after school. June
recalls: “After school, we kinds would go to work. After
work, we would all go home and eat together as a family.
Then we’d do our homework. We knew that our life had
changed and we all had to pitch in and do whatever we
could.” When June arrived, she spoke no English. But she
learned and graduated from California State Polytechnic
University, Pomona, with a degree in accounting.
In about the mid-1980s Mr. Wang introduced his
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first soy product which was “Vegetarian chicken” called
“Suchee” (pinyin: siji; Wade-Giles: ssu-chi), made out of
extra-firm pressed tofu. It was cooked in water seasoned
with a little salt, then the water was pressed out and it was
sold in the shape of a half-cylinder. When this product was
successful, he extended the line with Mushroom Suchee and
Savory Suchee (seasoned with soy sauce and his own blend
of seasonings). In 1985 he incorporated the company.
Gradually his business expanded to Chinese restaurants,
supermarkets, northern California, then to distributors
servicing other states. Because of the language barrier, and
because it was family-run sole proprietorship where he
pretty-much ran the whole show, with the help of his family
and a few other workers.
June’s father was concerned about what would happen
to his business when he retired. Their foods were sold,
packaged, and distributed only to the Chinese market. He
also hoped it would expand beyond the Chinese market.
After working outside the family business for a few years,
June bought the business from him on 31 Aug. 1999, with
the goal of helping her dad to realize his dream of expanding
the business beyond the Chinese community. She invited
her younger sister, Saline, to join her as a manager–and
a potential shareholder. She soon launched a new line of
Hispanic / Mexican hand-held meatless snack products
named Starlite Cuisine, including 3 flavors each of Soy
Taquitos (rolled in corn tortillas) and Soy Rolled Tacos
(rolled in wheat flour tortillas)–both filled with textured soy
protein concentrates. She hoped to sell these through Trader
Joe’s, but after sending many samples to the frozen foods
buyer, he stole the product name and idea, and now Trader
Joe’s has its own Taquitos–Ugh!
A brief biography of Tau Wang’s work has been
written in Chinese. The company also makes make an
abalone alternative based on konnyaku; it contains no soy
ingredients. Address: 1429 Virginia Ave., Suite F, Baldwin
Park, CA 91706. Phone: 626-338-8233.
2996. Hymowitz, Ted. 2003. Re: Did Samuel Bowen
introduce the soybean, the mung bean or both to North
America? What about vermicelli. Letter (e-mail) to G. Hou at
Univ. of Guelph, Ontario, Canada, July 14. 2 p.
• Summary: Prof. Hymowitz, after addressing each question
in detail concludes: (1) Samuel Bowen introduced the
soybean to North America and not the mung bean. (2)
Vermicelli was a small business for Bowen compared to sago
and soy sauce. Hymowitz cannot find any records of how
Bowen made the vermicelli. “Thus I will omit from now on
all suggestions that it was soy noodles. It could be that he
made the noodles from wheat growing in the colonies and
did not need or use mung or soy beans.”
“Thus the original hypothesis that Mr. Bowen introduced
the soybean into North America in 1765 still holds. Was
this the earliest introduction? I do not know! I have already

indicated to you that the first ‘China Town’ in the New
World was in Acapulco, Mexico. Most likely the soybean
reached the shores of the New World via the Chinese sailors.
However finding some evidence is very difficult.”
Talk with Prof. Hymowitz. 2003. July 16. Mr. Hou is a
graduate student from China who is just finishing his PhD
thesis. He has not indicated any interest in pursuing the
history of the soybean. Ted thinks that Bowen applied for
a patent on vermicelli because it was for plants growing in
America, but it is odd because many people knew how to
make vermicelli from wheat, he never exported very much,
and he never showed or demonstrated the vermicelli to
anyone in the Colonies. He sent soy sauce, sago powder,
and Chinese vetches to Franklin’s society in Philadelphia,
Pennsylvania; he did not send vermicelli. He got the patent
because various people vouched for him; he didn’t describe
how to make any of the food products he patented. Ted
worked with both mung beans and soybeans in Oklahoma.
Bruchid beetles eat mung beans voraciously, but they do not
eat soybeans. This is a point in favor of the vermicelli not
being made from mung beans. Ted does not know if bruchid
beetles eat wheat or wheat products.
There are no records concerning soybeans in Acapulco.
Most of those records are in Seville, and a few may be in
the state archives in Mexico City. Address: Prof. of Plant
Genetics, Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
2997. First Vegetarian Foods, Inc. 2003. Portfolio. Baldwin
Park, California. 10 p.
• Summary: The six documents enclosed in this portfolio
include: (1) StarLite Cuisine fact sheet (Who, what, when,
where, product benefits). “StarLite Cuisine is a natural
foods manufacturer of high quality soy protein products.
The company was founded in 2000 by husband-and-wife
team June Wang Lim and Thomas Lim. StarLite Cuisine
is actually an extension of First Vegetarian Foods, Inc., a
natural foods purveyor established in 1979 by Jenny and
Tau Wang, for the purpose of providing vegetarian foods
to communities in Southern California.” June Wang Lim is
president of StarLight Cuisine. Selene Wang is vice president
/ creative director. “StarLite Cuisine’s goal is to create
innovative soy protein products that taste great, are fun and
convenient, and promote nutrition and health.”
(2) News release–StarLite Cuisine introduces meatless
rolled tacos: Crispy soy taquito maker extends popular line
with three new rolled taco varieties (2 June 2003) (3 p.). The
3 new products are named Crispy Soy Rolled Tacos. (3) June
Wang Lim biography (2 p.). (4) Selene Wang biography (2
p.). (5) Dining by StarLite means higher sales: Soy Taquitos
(Glossy color leaflet; front and back). (6) Meatless cuisine
just evolved: New Crispy [Soy] Rolled Tacos (Glossy color
leaflet; front and back). Address: 1429 Virginia Ave., Suite F,
Baldwin Park, California 91706. Phone: 626-338-8233.
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2998. Han, Bei-Zhong; Wang, J.-H.; Rombouts, F.M.; Nout,
M.J.R. 2003. Effect of NaCl on textural changes and protein
and lipid degradation during the ripening stage of sufu, a
Chinese fermented soybean food. J. of the Science of Food
and Agriculture 83(9):899-904. July. [23 ref]
• Summary: “Abstract: Sufu is made by solid state fungal
fermentation (using Actinomucor elegans) of tofu, followed
by salting and maturation in dressing mixtures containing
salt, alcohol and various other ingredients. NaCl in dressing
mixtures strongly affected the changes in textural properties
and the hydrolysis of protein and lipid of sufu. Higher
salt contents (14% w/w) resulted in increased hardness
(+100%) and elasticity (+18%) and reduced adhesiveness
(-30%)... Lowering the salt content (80 g per kg) can
shorten the ripening time to 40 days, which is of benefit
to manufacturers. However, sufu will spoil, i.e., undergo
souring, during the ripening stage at salt contents of 50 g per
kg or lower.” Address: 1, 3-4. Lab. of Food Microbiology,
Wageningen Univ., PO Box 8129, NL-6700 EV Wageningen,
The Netherlands; 2. Beijing WangZhiHe Sufu Manufacture,
Beijing 100039, China.
2999. Lee, Marion M.; Gomez, S.L.; Chang, J.S.; Wey,
M.; Wang, R.T.; Hsing, A.W. 2003. Soy and isoflavone
consumption in relation to prostate cancer risk in China.
Cancer Epidemiology, Biomarkers & Prevention 12(7):66568. July. [24 ref]
• Summary: “Our results indicate a reduced risk of
prostate cancer associated with consumption of soy foods
and isoflavones.” Address: Dep. of Epidemiology and
Biostatistics, Univ. of California at San Francisco, 941430560.
3000. Seedling (Quarterly Newsletter of Genetic Resources
Action International, Barcelona, Spain). 2003. Blinded by
the gene (Editorial). July. p. 1-5. [7 footnotes]
• Summary: One of the most interesting articles seen on
genetic engineering, it undercuts the foundations of Watson
& Crick’s 50-year-old “Central Dogma”–which is still the
backbone of molecular biology and the basis on which
today’s multi-billion dollar genetic engineering industry is
built. Today we have “pigs with genes from cows producing
bovine growth hormone, plants with genes from bacteria
producing natural pesticides, and bacteria with human
genes to produce insulin. So if the trick works, what is the
problem? The problem is that the trick doesn’t work. Or at
least not the way it should.”
In 2001, when the first draft of the human genome was
finally published, scientists were surprised to discover that
it contained about 30,000 genes, “less than one-third of the
number originally calculated to take into account of the
number of different proteins and inherited traits that humans
have.” If we have more proteins than genes, what instructs

the building of proteins that do not have a corresponding
gene? The only logical conclusion is that each gene is
responsible for a whole range of different proteins and traits
and/or that other regulator mechanisms exist in protein
production. Recent research has shown that both these
conclusions are true.” Proteins even feed back information
to DNA, and parts of DNA (arrogantly called “junk DNA”)
“produce molecules that interfere with protein production
and are therefore an essential part of the cell’s regulatory
system.” Much recent research has led to the death of the
“Central Dogma,” but “genetic engineering... only makes
sense if you believe in the sole supremacy of DNA, in the
dominance of the gene. It only makes sense if you discount
all other scientific observations which complicate the
hereditary process as interesting but irrelevant.” Thus the
“mounting evidence that questions the simplistic ‘one gene,
one trait’ logic is still being ignored by the majority of the
scientific establishment.
“At the time that Watson and Crick published their
findings, the vast majority of plant breeders were working in
the public sector. This situation has drastically changed in the
past few decades. By the mid-1990s in the US, there were
twice as many plant breeders active in the commercial sector
than in universities and government agencies combined. This
imbalance is fast shifting towards the private sector.” Today
a small number of corporate giants–Monsanto, Syngenta,
Bayer, and DuPont–control the bulk of all commercial crop
research and development.” There is an ever-widening
gap between the worlds of plant breeding and genetic
engineering; “plant breeders are becoming an endangered
species.”
“The adoption of increasingly strict Intellectual Property
Rights (IPR) regimes–especially in industrialized countries–
has been the crucial enabling factor in this process... Plant
variety protection was the death knell for public breeding
programmes...”
The gene giants are now arguing that they finally have a
great new tool to combat world hunger–genetic engineering.
But solving hunger problems has never been the business of
powerful transnational corporations and never will be. The
International Agricultural Research Centers, the powerhouses
behind the Green Revolution, “are now looking for a place
to hide in the genetic turmoil.” They “risk not only becoming
less relevant to farmers in the South, but also becoming part
of the problem rather than the solution.”
In 2002 only 4 crops constituted more than 90% of
commercially grown GM plants: canola, soybeans, cotton,
and maize–the bulk of which are being grown for feed or
export, not for food. And 90% of these crops are grown
in only 4 countries: USA, Canada, China, and Argentina.
Most of the GM crops come from Monsanto. Virtually all
these crops are engineered for just two traits: resistance to
herbicides and incorporation of the toxic Bt gene–a natural
insecticide.
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We need to go beyond our “genetic myopia” and start
dealing with the broad gamut of issues that peasant farmers
face. Various impressive success stories are given.
3001. Hymowitz, Ted. 2003. Outcrossing, cross pollination,
or unwanted crossing in soybeans (Interview). SoyaScan
Notes. Aug. 25. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Monsanto wants to know more about soybean
gene contamination, especially the probability that genes
from their genetically engineered (GE) soybeans might
escape into non-GE soybeans.
Two major questions are: (1) What is the mechanism
by which this contamination takes place? Answer: Bees.
(2) What does it mean? Answer: Nobody knows, because
in certain instances the cross between the soybean that has
the genetically modified trait and, for example, and organic
soybean, may not be adaptive (it may have no selective
advantage), so it will gradually work its way out (fade
out), like any gene that is randomly introduced and has no
selective advantage.
The idea that Nature promotes the spreading of genes
may be true for crops like maize which are wind pollinated,
but soybeans are “self-pollinated” so the percentage of
“outcrossing” or cross pollination is very low. Soybean
breeders leave 9 feet of space between plots of different
varieties; that is all the space you need. Soybeans can cross
only if there are bees carrying the pollen; there is no wind
pollination. Moreover bees work up and down rows; they
don’t jump around.
So when non-GE soybeans get contaminated with GE
soybeans, the latter whole soybeans probably slipped in, or
the original seeds were somehow contaminated.
The wild perennial soybean variety G. gracilis may have
resulted in East Asia from a cross between Glycine max and
Glycine soja–both annuals.
In Australia, it would be very difficult for the various
species of wild perennial soybeans to cross accidentally with
the cultivated soybean (G. max), which is an annual.
However this is not the case in northeastern China.
Address: Prof. of Plant Genetics, Dep. of Crop Sciences,
Univ. of Illinois, Urbana, Illinois.
3002. Hymowitz, Ted. 2003. Soybeans have never been
found in Neolithic sites. At least 35 crops were domesticated
before the soybean (Interview). SoyaScan Notes. Aug. 25.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Agriculture originated during the Neolithic,
the latest period of the Stone Age characterized by polished
stone implements. Many crops (rice, wheat, barley, millets,
etc.) have been found by archaeologists in Neolithic sites.
Ted regularly searches the Web for soybeans in Chinese
history or archaeology. Rice has been found in Neolithic
sites about 5,000 to 6,000 BC–roughly 4,000 years before

the soybean. In the Near East, some crops (barley, lentils,
chickpeas) go back 7,000 to 8,000 years. Thus, the soybean
is definitely not “one of the world’s oldest crops.” Ted has
found about 35 crops that were domesticated before the
soybean.
One interesting question is how scientists determine
roughly when any given plant, found in Neolithic sites,
was first domesticated. Using radiocarbon dating, they will
have a certain number and range of dates. Do they take the
earliest date? The average? There is no simple answer. This
is probably one reason Ted has ever seen a table that lists all
the plants first domesticated by humans in descending order
of the date they were first domesticated. He has seen a few
such tables for certain regions (such as the Near East) but
never for the entire world.
With the soybean, however, multiple lines of evidence
all point to approximately the same date and place of
domestication (See Hymowitz 1970, “On the domestication
of the soybean”). Moreover, we are dealing here with history
and with written sources, artifacts, etc.–not with prehistory.
Moreover, we are not saying that domestication is an event,
but rather a process–which implies a “plus or minus” factor
of at least several hundred years. So the soybean emerged
as a domesticated plant around the 11th century BC. But
nowhere near 5,000 BC! Address: Prof. of Plant Genetics,
Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
3003. Alexander, Melissa. 2003. Global oilseed, soybean
supplies, demand and exports to smash records. World Grain
21(8):16. Aug.
• Summary: World soybean product jumped 12 million
tonnes (metric tons) to 207.5 million metric tons–the first
time it has exceeded 200 million. World soybean exports
are projected to reach a record 63.8 million tonnes. For the
second straight year, Brazil and Argentina combined will
take a larger share of those exports than the USA. And while
Brazil and Argentina will enjoy export increases of 5% and
6% respectively, U.S. soybean exports are expected to drop
4% from last year, to 26.9 million tons. China, the world’s
largest soybean importing country, is expected to increase its
imports in 2002-04.
A bar chart shows that the U.S. share of world soybean
exports has fallen from about 90% in 1985-86 to a longtime projected low of about 36% in 2003-04. The combined
Brazil-Argentina share has risen from about 15% in
1987-88 to 40% in 2003-04. A line graph shows China’s
soybean production, crush, and imports from 1990-91 to
2003-04. Production reached a peak of about 16 million
tonnes in 1994-95, fell to 13 million in 1996-97, and has
increased very slowly since then. China’s soybean crush has
skyrocketed from only 3 million tonnes in 1991-92 to about
26 million tonnes in 2003-04; in 1999-2000 China’s crush
passed domestic production. China’s imports, which were
near zero as recently as 1994-95 have jumped to about 18.2
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million tonnes in 2002-03.
3004. Brown, Lester R. 2003. Plan B: Rescuing a planet
under stress and a civilization in trouble. New York and
London: W.W. Norton & Co. xvii + 286 p. Illust. Index. 21
cm. [551 endnotes]
• Summary: Overview: “Our modern civilization is in
trouble. We have created a bubble economy, one whose
output is artificially inflated by overconsuming the earth’s
natural capital. Nowhere is the bubble economy more
evident than in the food sector where the world grain harvest
has been inflated by overpumping aquifers.” This books
shows the way to sustainable economic progress worldwide,
a clear “alternative to continuing environmental deterioration
and eventual economic decline.”
Contents: Dedication to Orville L. Freeman (19182003). Acknowledgements. Preface. 1. A planet under stress.
I. A civilization in trouble: 2. Emerging water shortages. 3.
Eroding soils and shrinking cropland (incl. The land-hungry
soybean, p. 51-53, 55-56, 137). 4. Rising temperatures
and rising seas. 5. Our socially divided world. 6. Plan A:
Business as usual.
II. The response–Plan B: 7. Raising water productivity.
8. Raising land productivity. 9. Cutting carbon emissions in
half. 10. Responding to the social challenge.
III. The only option: 11. Plan B: Rising to the challenge.
Concerning soil erosion (p. 42-48): No matter where the
land, the health of the people living on it cannot be separated
from the health of the land itself. A large share of the world’s
840 million hungry live on land where the soils are worn
thin by erosion.” “The thin layer of topsoil that covers much
of the earth’s land surface is the foundation of civilization.
Today perhaps a third or more of that foundation, the world’s
cropland, is losing topsoil through erosion faster than
new soil is forming, thereby reducing the land’s inherent
productivity. Where losses are heavy, productive land turns
into wasteland or desert” (p. 43).
Concerning the land-hungry soybean: A major
competitor for shrinking cropland is the soybean, which
is the world’s leading vegetable oil for table use and the
principal protein supplement for livestock, poultry, and
fish rations. Roughly 10% is used for food, 20% for oil,
and 70% for feed. More of the world’s vegetable oil comes
from soybeans than from all other oilseeds combined–
including olives, peanuts, sunflowers, rapeseed, cottonseed,
and coconuts. More of the world’s protein feeds come
from soybean meal than from all other high-protein meals
combined. Soybean production in the United States has
grown dramatically since World War II. In 1973 the
harvested area overtook that of wheat. In 1999 it surpassed
corn. In 2002 the U.S. soybean crop was worth $13 billion,
nearly twice that of wheat. Worldwide the soybean harvest
has jumped 11-fold from 17 million tonnes in 1950 to 194
million tonnes in 2003–compared with a 3-fold expansion

in world grain harvest during the same period. This huge
increase in world soybean production has been accompanied
by a 6-fold increase in planted area. Much of the new area
is in South America, especially in Brazil and Argentina.
Because the soybean devotes much of its metabolic energy
to fixing nitrogen in the soil and to producing large amounts
of high-quality protein, “yields have risen only slowly
compared with those of grain.” We get more soybeans by
increasing the planted area. In trying to help satisfy the
booming demand for animal protein, the soybean is being
grown on more and more land (p. 51-53).
The largest expansion of cropland in the world today
is in Brazil. South and west of the Amazon basin are huge
uncultivated tracts of savannah-like land called cerrado,
which is being cleared largely to grow soybeans. In addition,
some of Brazil’s grainland is being shifted to soybeans.
The result: Brazil’s soybean area has expanded from 10
million hectares in 1990 to nearly 18 million in 2002. The
combination of this land expansion with rising yields has
tripled Brazil’s soybean production since 1990, “putting it
in a position to soon eclipse the United States as the world’s
largest producer and exporter.” Brazil’s expansion into the
cerrado is the only large-scale, 21st-century initiative to
increase the world’s cropland (p. 55-56).
In 1996 the U.S. lifted restrictions on planting area,
opening new opportunities for multiple cropping. “The most
common U.S. double cropping combination is winter wheat
with soybeans as a summer crop.” Some 6% of soybean
production comes from land that also produces winter wheat.
In this rotation, the soybeans fix nitrogen in the soil, reducing
the amount of fertilizer needed for wheat (p. 137).
Tables: 2-1. Countries with extensive overpumping of
aquifers in 2002 (esp. China, India, USA, Pakistan). 7-1.
Water productivity gains when shifting from conventional
surface irrigation to drip irrigation in India. 8-1. Gains in
world grain yield per hectare, 1950-2001 (the rate of growth
is slowing). 8-2. Annual percentage growth in world animal
protein production, by source, 1990-2002 (aquaculture is
the highest; oceanic fish catch is the lowest, and beef is the
next lowest). 9-1. Sales of hybrid cars in the USA, 19992003 (rapid growth). 9-2. Annual percentage growth rate of
different energy sources (solar photovoltaics and wind power
are growing fastest, over 30% a year). 10-1. Honduras: Ideal
and actual number of children born per woman, according
to socioeconomic level (the higher the level, the fewer the
children). 10-2. Additional annual funding needed worldwide
to reach basic social goals ($62 billion/year). 11-1. Military
spending in key countries, 2002.
Figures (graphs): 2-1. Total grain production in
China, 1950-2003 (it peaked in 1999). 3-1. World soybean
production, 1950-2002 (it doubled between 1950 and 1969,
doubled again between 1969 and 1986, then doubled a
third time between 1986 and 1998). 4-1. Average global
temperature, 1880-2002 (rapid rise since 1979). 8-1. World
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meat production by type, 1950-2002 (No. 1 is pork, followed
by poultry, beef, mutton). 8-2. Milk production in India
and the United States, 1961-2002 (India passed the USA
ca. 1998). 9-1. World wind energy generating capacity,
1980-2002 (rapid increase since 1995). Address: President,
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403,
Washington, DC 20036. Phone: 202-496-9290.
3005. Product Name: Dry Roasted Edamame [Lightly
Salted.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor). Product of China.
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2003 August.
Ingredients: Edamame (soybeans), salt.
Wt/Vol., Packaging, Price: 5.5 oz (155 gm) resealable
plastic bag. Retails for $0.99 at Trader Joe’s (2003/08,
Lafayette, California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2003.
Aug. 17. Clear plastic bag is 8.75 by 6 inches. Printed label
is 2.12 by 3.25 inches. Black, white and gray on green.
Soyfoods Center taste test. 2003. Aug. 17. Not nearly as
delicious as fresh edamame. Dry, crunchy, not bad.
3006. Rohter, Larry. 2003. Relentless foe of the Amazon
jungle: Soybeans. New York Times. Sept. 17. p. A3 (Intl).
• Summary: During the past year in the Amazon jungle, an
area larger than New Jersey (nearly 10,000 square miles)
has been burned over. The jungle, which recently offered
shelter for wild animals and birds, is being cleared to grow
soybeans, “Brazil’s hottest cash crop.” The boom in soybean
cultivation is being driven mostly by demand from the
emerging middle class in China; their newly disposable
income is being spent on a more affluent diet [including
more meat, fish, and fats]. In addition, the new governor of
the Brazilian State of Mato Grosso (“dense jungle”), Blairo
Maggi, was known as the “Soybean King” even before his
election in Oct. 2002 as a candidate of the Popular Socialist
Party. His company, Grupo Maggi, announced earlier this
year that it intends to double the area it has in soybean
production. A weak Brazilian currency has also made export
farming attractive. And in Europe, the recent outbreak of
“mad cow disease has led to a sharp shift away from using
ground-up animal body parts in feed, further increasing
demand for soy protein for cattle and pigs.”
Brazil has a new left-wing president, Luiz Ignácio Lula
da Silva. Environmental groups hoped he would combat
deforestation, but instead he “has emphasized increasing
agricultural production to swell exports and feed the urban
poor.” Both da Silva and Maggi agree: “The Amazon is not
untouchable.” Mr. Maggi advocates nearly tripling the area
planted to soybeans in Mato Grosso during the next decade.

He explained in an interview that he feels no guilt about
the 40% jump in deforestation last year, since the Amazon
occupies “an area larger than Europe that has barely been
touched.” Last year, clouds of smoke from burning the
forest were sometimes so thick that airplane flights had to be
cancelled. A photo shows Governor Blairo Maggi standing
in a field of soybeans. A map shows Brazil, including Mato
Grosso and areas of deforestation according to 2001 satellite
images. Two graphs show the increase in area (in 1,000
square miles) planted to soybeans in Brazil and in Mato
Grosso.
3007. Comis, Don. 2003. Moon Cake, anyone? Supersize
vegetable soybean makes its debut. Agricultural Research
(USDA) 51(9):8-9. Sept.
• Summary: A new soybean variety named Moon Cake,
developed by geneticist Thomas Devine, will be ready for
the Chinese Moon Cake Festival this autumn. The seed will
be distributed to companies that are awarded licenses to
market it. Growing 6 feet tall–under the right conditions,
this is the first vegetable soybean to be released by the
Henry A. Wallace Beltsville Agricultural Research Center, in
Beltsville, Maryland.
“Moon Cake is named for an annual Chinese harvest
festival during which people eat sweet cakes, often made
partly with lotus or sesame seed and bean paste [usually
made from cooked, ground azuki beans and sugar], and
generally shaped like the full moon the festival celebrates.”
“The festival is held sometime in Aug. or Sept.”
Color photos show: (1) Thomas Devine standing beside
one soybean plant, which is taller than he is. (2) A person’s
hand behind well-developed pods of Moon Cake vegetable
soybeans on a living plant. Address: USDA ARS.
3008. Ude, George N.; Kenworthy, W.J.; Costa, J.M.;
Cregan, P.B.; Alvernaz, J. 2003. Genetic diversity of soybean
cultivars from China, Japan, North America, and North
American ancestral lines determined by amplified fragment
length polymorphism. Crop Science 43(5):1858-67. Sept. [34
ref]
• Summary: “Asian soybean... improvement programs
have been conducted for many years almost completely
independent of U.S. breeding programs. Productive, modern
Asian cultivars may be a promising source of new yield
genes for U.S. breeding programs. However, this hypothesis
has not been tested. The objectives of this study were to
determine the level of genetic diversity within and yield
between Asian and North American soybean cultivars
(NASC) by amplified fragment length polymorphism
(AFLP) analysis and to identify Asian cultivars with
significant genetic difference from NASC.” Address: Univ.
of Maryland, College Park, MD 20742.
3009. Zhang, Xianglan; Shu, X.O.; Gao, Y.-T.; Yang, G.; Li,
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Q.; Li, H.; Jin, F.; Zheng, W. 2003. Soy food consumption
is associated with lower risk of coronary heart disease in
Chinese women. J. of Nutrition 133(9):2874-78. Sept. [36
ref]
• Summary: This is the first ever prospective
epidemiological study to examine the relationship between
soy intake and the risk of heart attack. The study involved
nearly 65,000 women in Shanghai. Researchers first recorded
the dietary intake of the women along with a large variety
of other lifestyle habits related to heart disease. The first
publication from this study includes results after following
the women for only 2.5 years. Women were divided into 4
categories of soy intake, and intake was related to the 43
cases of non-fatal heart attacks that occurred during the
follow-up period. Those women who consumed at least 11.2
gm/day of soy protein were 86% less likely to develop a nonfatal heart attack compared to women who consumed fewer
than 4.5 gm/day of soy protein. The differences between
the two groups were statistically significant, and there was
a dose-response relationship between the amount of soy
protein consumed and risk.
The results of this study are extremely encouraging
because they link a clinically relevant outcome–heart
attacks–to soy intake, not just a marker of coronary heart
disease risk.
“Abstract: Soy food intake has been shown to have
beneficial effects on cardiovascular disease risk factors.
Data directly linking soy food intake to clinical outcomes of
cardiovascular disease, however, are sparse. We examined
the relationship between soy food intake and incidence
of coronary heart disease (CHD) among participants in
the Shanghai Women’s Health Study, a population-based
prospective cohort study of approximately 75000 Chinese
women aged 40-70 y at the baseline survey that was
conducted from 1997 to 2000. Included in this study were
64915 women without previously diagnosed CHD, stroke,
cancer and diabetes at baseline. Information on usual intake
of soy foods was obtained at baseline through an in-person
interview using a validated food-frequency questionnaire.
Cohort members were followed biennially through in-person
interviews. After a mean of 2.5 y (162277 person-years) of
follow-up, 62 incident cases of CHD (43 nonfatal myocardial
infarctions and 19 CHD deaths) were documented. There
was a clear monotonic dose-response relationship between
soy food intake and risk of total CHD (P for trend = 0.003)
with an adjusted relative risk (RR) of 0.25 (95% CI, 0.100.63) observed for women in the highest vs. the lowest
quartile of total soy protein intake. The inverse association
was more pronounced for nonfatal myocardial infarction
(RR = 0.14; 95% CI, 0.04-0.48 for the highest vs. the lowest
quartile of intake; P for trend = 0.001). This study provides,
for the first time, direct evidence that soy food consumption
may reduce the risk of CHD in women.” Address: Dep. of
Medicine, Center for Health Services Research, Vanderbilt

Univ., Nashville, Tennessee 37232; Dep. of Epidemiology,
Shanghai Cancer Inst., Shanghai 200032, China.
3010. Hymowitz, Ted. 2003. The great need for an Arabic
speaker with a deep, sustained interest in the history of the
soybean (Interview). SoyaScan Notes. Oct. 13. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Many of the early travelers to China and other
parts of East Asia (where soybeans are grown) were Arabs.
The tales of their travels were written in Arabic, and only a
small proportion of these have been translated into English
or other Western languages. They must have encountered
soybeans and soyfoods. Therefore this early Arabic literature
is a potential gold mine on the early history of the soybean.
But to find these gems would require a special type of person
who would have to: (1) Be very familiar with soybeans and
soyfoods. (2) Speak fluent Arabic and at least good English.
(3) Have the time, interest, and money to spend many years
reading the writings (in Arabic) of the early Arabic travelers
to East Asia.
Where could we find such a person? Address: Prof. of
Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
3011. Cook, Carla. 2003. Dining out: An Asian trek. A menu
large enough to get lost in lets diners chart their own courses.
New York Times. Oct. 19. p. NJ14.
• Summary: This is a review of a unique Chinese
restaurant Sunny Garden (15 Farber Road, Princeton, New
Jersey)–which also serves quite a few Japanese dishes.
Recommended dishes include “Duck with black bean and
ginger sauce.”
This Chinese restaurant also (amazingly) has its own
sushi bar. And it serves salmon “surrounded by a shallow
pool of sweet-and-sour sauce flavored with miso, mirin, and
vinegar.” Also Teriyaki shrimp.
3012. Wonacott, Peter. 2003. China saps commodity
supplies. Wall Street Journal Oct. 24, p. C1.
• Summary: China has become a huge importer of
everything from soybeans to apples. “China’s rising urban
incomes, changing consumer tastes, and increased exports
are reshaping the world’s commodity markets.”
“China’s cutting of import tariffs, in line with promises
it made to join the World Trade Organization, has also
reduced costs of foreign goods and increased the incentive to
buy them.”
This year, growth of China’s imports has exceeded that
of booming exports.
3013. Archer Daniels Midland Co. 2003. Annual report:
Positioning our global franchise. P.O. Box 1470, Decatur, IL
62525. 48 p. Oct. 28 cm.
• Summary: “More important than any single market
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position, ADM is well diversified on a global scale, prepared
for changes in market conditions and able to capitalize on
a wide range of market conditions.” Net sales and other
operating income for 2003 (year ended June 30) were
$30,708.033 million, up 35.8% from 2002. Net earnings for
2003 were $451,145 million, down 11.8% from 2002, but
far below the peak of $796 million in 1995. Shareholders’
equity (net worth) is $7,069 million, up 4.6% from 2002. Net
earnings per common share: $0.70, down 10.3% from 2002.
ADM’s most profitable business segment is “oilseeds
processing,” which had an operating profit of $337 million,
down 13.2% from 2002.
“ADM is a world leader in the processing of oilseeds,
primarily soybeans, as well as canola, cottonseed, flax
and sunflower seeds. We produce two main products from
oilseeds: protein meal for use in animal feed, and vegetable
oil for cooking, salad dressings, and other food applications.
We continue to introduce new products to meet the changing
needs of our customers. Our recently announced NovaLipid
line of zero and reduced trans-fat oils enables our food
customers to meet new consumer demands for zero/low
trans-fat products.
“The global shift in the production and consumption
patterns of oilseeds continues. South America is currently
the world leader in soybean production, with last year’s
crop exceeding the output of the U.S. for the first time. At
the same time, economic growth in the Far East, especially
China, is resulting in improved diets and increased meat
consumption. Protein meal demand expands as meat
consumption grows, and ADM is well-positioned to meet
these requirements.
“The growth opportunity in China is clear. China has
a population five times that of the United States, but per
capita meat consumption is only half as much as in the
U.S. ADM is the only major oilseed processor to have a
significant position in China with joint ventures that operate
strategically positioned oilseed processing plants. These
operations in China process locally produced oilseeds, as
well as imported soybeans from North and South America.
“In fact, ADM is one of the largest exporters and
processors of South American soybeans. We are well placed
to take advantage of the growth in South America’s soybean
crop as we expand our origination capabilities to support
both local processing operations and export requirements for
ADM facilities in China and Europe. We are adding several
new grain origination and storage silos in Brazil, giving us
a total of 91 silos in South America. Whether sourced or
processed in the U.S., South America, Europe or Asia, ADM
is strategically positioned for the growing needs of the global
oilseeds market.”
Also accompanying the annual report is a “Notice of
Annual Meeting.” G. Allen Andreas, age 59, Chairman of
the Board and CEO, had a 2002 salary of $2,795,833 plus
$153,909 other annual compensation. A photo (p. 3) shows

G. Allen Andreas and Paul B. Mulhollem. Address: Decatur,
Illinois.
3014. Chen, Yu-Ming; Ho, S.C.; Lam, S.S.H.; Ho, S.S.S.;
Woo, J.L.F. 2003. Soy isoflavones have a favorable effect
on bone loss in Chinese postmenopausal women with lower
bone mass: a double-blind, randomized, controlled trial. J.
of Clinical Endocrinology and Metabolism 88(10):4740-47.
Oct. [46 ref]
• Summary: “Animal studies have shown that soy
isoflavones have an effect in preventing estrogen-related
bone loss, but few data are available in humans, especially in
the Asian populations. This double-blind, placebo-controlled,
randomized trial examines the effects of soy isoflavones on
bone loss in postmenopausal Chinese women, aged 48-62
yr. Two hundred and three eligible subjects were randomly
assigned to three treatment groups with daily doses of
placebo (1 g starch; n = 67), mid-dose (0.5 g starch, 0.5 g
soy extracts, and approximately 40 mg isoflavones; n = 68),
and high dose (1.0 g soy extracts and approximately 80 mg
isoflavones; n = 68).”
“ Further stratified analyses revealed that the positive
effects of soy isoflavone supplementation were observed
only among women with lower initial baseline BMC
[bone mineral content] (median or less). In conclusion, soy
isoflavones have a mild, but significant, independent effect
on the maintenance of hip BMC in postmenopausal women
with low initial bone mass.” Address: 1. Dep. of Community
and Family Medicine, Chinese Univ. of Hong Kong, Hong
Kong.
3015. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2003. Top U.S. customers received
assistance. 15(1):15. Oct.
• Summary: Every one of the top ten U.S. soybean
customers was once a recipient of some type of U.S. foreign
assistance. “Today these nations are powerful U.S. trade
partners. A table shows export value in millions of U.S.
dollars.”
Whole soybeans: European Union $1,167 million. China
$1,012. Mexico $755. Japan $724. Taiwan $385. Indonesia
$245. Korea $226. Canada $130. Thailand $115. Israel $95
million.
Soybean meal: Canada $200 million. Indonesia
$167. Philippines $138. Dominican Republic $71. Turkey
$62. Saudi Arabia $59. Japan $59. Mexico $50. Egypt
$49. Thailand $44 million. Source: U.S. Department of
Commerce.
3016. Saulnier, John M. 2003. Oh soy, can you see:
Edamame market climbing like Jack’s Beanstalk in USA.
What Emperor Cheng-Nung of China considered to be a
sacred grain way back in 2838 BC has become the darling of
the modern bean scene among health-conscious Americans,
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a staple for Japanese beer drinkers, and a popular side
dish for sushi lovers the world over. Quick Frozen Foods
International 45(2):84. Oct.
• Summary: A good, very interesting long article–especially
the part about Thailand. “The East Asian legume, which
has been cultivated in China for almost 5,000 years, has
seemingly leapt onto the USA cuisine scene of late as more
folks have mastered the dexterous skill of finger popping
the beans out of their fuzzy pods onto a plate or directly into
one’s mouth.” Imports of edamame from mainland China
and Taiwan have dominated the U.S. market in recent years.
Edamame grown in the USA are supplied mostly by SunRich
Farms in Minnesota and Cascadian Farm in Washington
state.
LACO, a company in Thailand’s northern province of
Chiang Mai, has long been exporting edamame to Japan.
But now they are preparing to do new business in the United
States, and expect to sign a contract to supply a supermarket
chain in the United States.
Color photos show: (1) Front panel of Edamame
Soybean Rice Bowl: Szechwan Vegetable Seapoint, by
Seapoint Farms. (2) Edamame Boiled Soybean, by Shirakiku
(Text also in Japanese; a brand imported from China,
distributed to retail supermarkets in Los Angeles, California,
by Nishimoto Trading Co., Ltd.). (3) Two men in Northern
Thailand at LACO (Lanna Agro Industry Co., Ltd.) standing
in front of a field of green soy beans. (4) Chotiroj WongWan,
managing director of LACO and his wife, Gorragot (who is
deputy managing director), standing outside their processing
plant in Thailand.
3017. Del Vecchio, Claudia. 2003. New developments at the
Original Well-Bean Coffee Co. Inc. (Interview). SoyaScan
Notes. Dec. 11. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Claudia’s company is now international and
growing. Kosmo (kosmoliving.com) is a company that
was started in China, as the equivalent of Starbucks, by
two Chinese lawyers who now live in China. One was
born in Malaysia and the other in China, but they both
have international experience and are fluent in English;
one worked in New York City and both have traveled
worldwide. In their extensive research, they found that–next
to petroleum–coffee is the highest selling commodity. To
compete with Starbucks they began to look for something
different. A friend of Claudia’s introduced them to her WellBean coffee and suggested that they might take the healthy,
organic route. They liked the idea and contacted Claudia,
who explained that she is a nutritionist who does wellness,
healthy eating, organic and soybeans. They liked the idea
even more, so (after seeing a lawyer), Claudia signed a
contract with them about 18 months ago; it includes a clause
that they will not use her invention of a coffee made of equal
parts coffee and roasted soybeans without including her, and

that in the future she will be an integral part of the company
with a job, overseeing the menus, developing new products,
etc. They gave her shares in the company (but no money)
in exchange for being able to use the rights to her coffee.
In Nov. 2002 Kosmo opened its first shop, in Shenzhen, a
city in southern China (Guangdong province), just north of
Hong Kong. In June 2003 Kosmo opened its second shop in
Beijing. By mid-January 2003 Kosmo plans to have 13 shops
in China. Claudia and the attorneys trust each other, and she
also already traveled to China twice. She met the ambassador
to UNICEF (which is involved with Kosmo). She visited
all 9 of the Kosmo coffee shops plus Beijing, Hong Kong,
Singapore, Bangkok [Thailand]. “It’s been amazing.” China
is a great place to launch such a business since everything
is so inexpensive there and its is the world’s biggest market.
Their main clientele now is foreign, health-minded coffee
drinkers who live and/or work in China. Kosmo was invited
into Walmart and Sam’s Club in China because of the WellBean Coffee. “The buyer called, she said she loves this new
coffee, and she wants it in both Walmart and Sam’s Club.”
Kosmo actually turned down Walmart and chose Sam’s Club
as a better outlet; they now have coffee carts in the huge
Sam’s Clubs in two locations in China–Shenzhen (opened in
Aug. 2002) and Beijing; they brew the coffee-soy blend fresh
in the stores and sell it to shoppers. Kosmo also managed
to get exclusive rights to sell coffee at the State Council
in Beijing; that’s where CNN, CNBC, most reporters and
Chinese government officials gather, work, and socialize.
Claudia now has 100 flavors of Well-Bean Coffee on the
market. Wegmans, supermarket chain in Rochester, carries
the major flavors and requires a UPC indicia. These flavors
are regular, hazelnut, French vanilla, Swiss chocolate, and
decaf. Her roaster takes care of packaging, labeling, and
shipping the various flavors. The name of the flavor is listed
on the front panel, but the amount used is so miniscule (trace
amounts) that the FDA does not require that it be listed with
the ingredients.
Claudia has also created a totally new beverage–a
coffee-tea named “High Antioxidant Brew”–the basic idea is
to combine the beneficial antioxidants of tea with the good
taste of coffee. There is interest in importing it to Japan. She
has also created a salt substitute (named Shakeit-Hearty–with
a heart around the word “Hearty”), without using potassium
chloride–which is forbidden for many cardiac patients.
Pretty soon Claudia will have an empire of great ideas
and a big need for a skilled person to work full time running
it. Claudia has a family and works as a nutritionist. In a
growing business: “When you’re one person trying to do
it all–its kind of hard.” She is not able to spend much time
promoting her company and she has never advertised her
products. Address: Founder and owner, Original Well-Bean
Coffee Co., Inc., 206 Dickinson Rd., Webster, New York
14580. Phone: 1-800-633-9850.
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3018. Apple, R.W., Jr. 2003. A Chinese jewel in Melbourne,
striving toward perfection. New York Times. Dec. 24. p. F1.
• Summary: The Flower Drum, the most famous restaurant
in Melbourne, and perhaps in all of Australia, opened in
1975, founded by Gilbert Lau–who was born and raised near
Canton. The menu is fundamentally Cantonese, but open to
other influences, including many of Australia’s unique and
delicious ingredients.
One dish is a lamb clay pot, “starring a cheap cut of
Australia’s favorite meat, called the flap, made tender by
long cooking in moist heat, with fermented bean curd
that tasted vaguely like cheese, and spinach plunged into
the broth for just a moment. Delicious. So delicious that
customers from Hong Kong come in and order 20 pounds to
go.”
3019. SoyaScan Notes. 2003. Chronology of major soyrelated events and trends during 2003 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. ENSA, the European National Soyfoods
Association is established. All members produce soyfoods
from whole soybeans that have not been genetically
engineered.
Jan. 13–DuPont and Bunge announce an important
partnership that includes the creation of a stand-alone
ingredients company, Solae, and alliances in agricultural
production and biotechnology.
April 1–Solae officially begins operations, owned
by DuPont (72%) and Bunge (28%). To the partnership,
DuPont contributed its Protein Technologies International
business and Bunge contributed its North American (Central
Soya and CanAmera Foods) and European soy ingredients
operations. At about that same time, for marketing purposes
and from the public’s viewpoint, “Protein Technologies
International” and “Central Soya” (pioneering and venerable
business names in the soyfoods industry) were quietly and
unceremoniously “disappeared.”
April–The 63-year-old name of Soybean Digest is
changed to Corn and Soybean Digest. The subtitle on the
cover now reads: “Maximizing production and marketing for
profit.” The magazine also has new graphics and a new look.
April 26–Soyfoods Center and H.T. Huang, PhD (an
expert on the history of food and agriculture in China)
finish a two-year project to translate into English all known
passages that mention soy in the Chinese literature from
1100 B.C. to 1923–from 236 different documents–and to
make this information available in electronic form in the
SoyaScan computerized database.
May–Bunge sells its Brazilian soy ingredients operations
(Samrig Division of Santista Alimentos) to Solae for $251
million in cash, realizing a tax-free profit of $111 million on
the sale.
July 9–FDA and U.S. Department of Health and Human
Services announce that the trans-fatty acid content of all

packaged foods sold in retail stores (but not in restaurants)
must be listed on the “Nutrition Facts” portion of food labels
starting 1 Jan. 2006. “Trans fats,” like saturated fats, are
considered “bad fats” which contribute to heart disease and
obesity. Trans fats rarely occur naturally; they are created by
hydrogenation of vegetable oils–including soy oil.
Sept. 21-24–Fifth International Symposium on the Role
of Soy in Preventing and Treating Chronic Disease, held in
Orlando, Florida. Proceedings published in J. of Nutrition,
2004 May Supplement (p. 1205S-1293S).
Oct. 31–Stake Technology Ltd. (of Canada, which owns
SunRich) changes its name to SunOpta.
Trends: (1) Soybeans are starting to be seen as an
enemy of the environment, especially in Brazil where
they are expanding onto and leading to deforestation of
environmentally precious or sensitive land, as in tropical rain
forests, as world demand for high-protein feeds to produce
animal products (meat, poultry, and fish)–especially in
China.
(2) The FDA decision on labeling of trans fatty acids
will clearly lead to a rush (by both private and public
soybean breeders) to develop soybean varieties whose oil
is low in linolenic acid and therefore does not have to be
hydrogenated. These specialty soybeans, which will be
grown on at least a million acres, will have to produced
and marketed using the “identity preserved” system rather
than the traditional “commodity” system. This change will
probably transform the way all soybeans are handled in
America. Today only organically grown, non-GE (nonGMO), and specialty soybeans are identity preserved.
3020. Alexander, Melissa. 2003. Soybean prices surge on
unprecedented demand. World Grain 21(12):16. Dec.
• Summary: A graph shows exports of soybeans from the
USA and from Brazil from 1987-88 to 2003-04 (projected;
at which time soybean exports from Brazil–26 million
tonnes (metric tons)–are expected to just pass those from the
USA–24 million). A bar chart shows soybean export prices in
U.S. dollars per tonne from June 2002 ($210) to Nov. 2003
($315).
By November, China had imported an all-time high of
22 million tonnes, and some analysts believe China’s total
could be closer to 25 million tonnes for the year.
Meanwhile, 2003 soybean production in the USA was
estimated in November at 66.73 million tonnes, 11% less
than in 2002-03, and down significantly from the 2001-02
record of 78.7 million tonnes.
Brazil is expected to harvest a bumper crop of 60 million
tonnes–almost as large as the U.S. crop
In Argentina, production is expected to be a record 38.0
million tonnes, with exports of a record 12 million tonnes.
3021. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2003. Germplasm generates disease
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resistance leads: Investing Checkoff dollars. 15(3):16. Dec.
• Summary: “Chinese soybean germplasm is providing
new leads for tackling soybean diseases in the U.S. The
germplasm, which has been obtained through an exchange
with China over the last decade, is a tremendous source of
disease resistance for soybean breeders, says Randall Nelson,
USDA and University of Illinois scientist coordinating the
project.
“’We’ve received primitive cultivars from every
province in China, and continue to screen them for disease
resistance,’ Nelson says. “The material has been a good
source of resistance to nearly every disease we have
studied.’”
“Chinese germplasm representing both primitive and
modern cultivars was first sent to the University of Illinois in
1992, and continued every two years until 1998.”
“Most exciting is the SDS [sudden death syndrome]
discovery. A color photo shows edamame, dry soybeans of
various colors, a micrometer measuring a soybean, and a
compass (for drawing circles).
3022. Thompson, James. 2003. Paraná blocks biotech beans.
Corn and Soybean Digest. Dec. p. 38.
• Summary: Parana is one of Brazil’s southernmost
states; only Santa Catarina and Rio Grande do Sul (the
southernmost) are further south, and this more temperate in
climate. In Parana is the huge port of Paranagua, through
which up to one-third of all soybeans exported from Brazil
usually pass.
But now, the state’s governor, Roberto Requiao, has
closed his state to biotech [genetically engineered] crops.
He says he thinks that “Europe and China will buy more of
his state’s soybeans if he declares the state GMO-free.” But
this causes a major problem, since most biotech soybeans are
legal this year in Brazil following a federal decree. So a long
line of trucks loaded with soybeans is waiting to unload them
at Paranagua; most truck drivers are unaware of Parana’s
new law.
The governor says he does not want to be held hostage
to a small number of large, multinational biotech companies.
3023. World Grain. 2003. China to build its first soybean
technology center. 21(12):13. Dec.
• Summary: American Oriental Bioengineering, a soybean
nutraceutical company, has announced that it will establish
China’s first soybean technology center–to be located in
Heilongjiang Province, where about one-third of China’s
soybeans are produced. The facility plans to produce soy
protein peptide products.
3024. Fenby, Jonathan. 2003. Generalissimo: Chiang Kaishek and the China he lost. London: Free Press. xxix +
562 p. Plus 16 plates on unnumbered pages. Illust. Maps.
Portraits. 24 cm *

3025. Han, Bei-Zhong; Rombouts, F.M.; Nout, M.J.R.
2003. Review: sufu–a Chinese fermented soybean food.
International J. of Food Science 81:27-34. *
3026. Li, Lite; Zhang, J.H.; Li, Z.G.; Tatsumi, E. 2003. The
comparison of natto, tempeh and douchi. China Condiment
No. 5. p. 3-7, 10. *
3027. Product Name: Edamame: Boiled Soy Bean.
Manufacturer’s Name: Nishimoto Trading Co. (Importer,
Distributor). Product of China.
Manufacturer’s Address: 1884 East 22nd St., Los Angeles,
CA 90058.
Date of Introduction: 2003.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 454 gm foil pouch.
How Stored: Frozen.
New Product–Documentation: Label from Akiko Aoyagi.
2003, undated. Green, red, and yellow on white and beige.
10 by 7½ inches. Talk with Atsuko Kanai of Mutual Trading
Co. 2003. July 28. She first saw this product in 4-lb bags at a
restaurant show in about April 2003.
3028. Xie, Hua; Chang, R.Z.; Cao, Y.S.; Zhang, M.H.; Feng,
Z.F.; Qiu, L.J. 2003. [Selection of core SSR loci by using
Chinese autumn soybean]. Chung-kuo Nung Yeh K’o Hsueh
(Peking; Scientia Agricultura Sinica) 36:360-366. [Chi]*
Address: Chinese Academy of Agricultural Sciences/Key
Lab. of Crop Germplasm and Biotechnology, Ministry of
Agriculture, Beijing, China.
3029. Chan, Sucheng. 2003. Remapping Asian American
history. Walnut Creek, California: AltaMira Press. xii + 277
p. Illust. 24 cm. *
• Summary: Contents: Introduction: Unexplored topics,
emerging frameworks, by Sucheng Chan. Part I: Unexplored
topics... 2. Revisiting New York’s Chinatown, 1900-1930,
by Xiaolan Bao. 3. Forgotten families: The development of
the Chinese American community in San Francisco, 18601880, by George Anthony Pfeffer. 4. Testing assumptions:
IQ, Japanese Americans, and the model minority myth in the
1920s and 1930s, by David K. Yoo. 5. “A finer set of hopes
and dreams”: The Japanese American Citizens League and
the ethnic community in Cincinnati, Ohio, 1942-1950, by
Allan W. Austin. 6. “Wrong face, wrong name”: the return
of Japanese American veterans to Hood River, Oregon,
after World War II, by Linda Tamura. 7. Return to the
wars: Jimmie Omura’s 1947 crusade against the Japanese
American Citizen’s League, by Arthur A. Hansen.
Part II: Emerging frameworks. Address: Univ. of
California at Santa Cruz.
3030. Food and Agricultural Organization of the United
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Nations. 2003. Soybeans: Area harvested, yield, and
production. FAO Yearbook–Production (Rome, Italy) 57:11516.
• Summary: The 2003 Production Yearbook, under
“Soybeans” (p. 115-16, in English, French, and Spanish)
gives area harvested (1,000 ha), yield (kg/ha), and production
(1,000 metric tons), each for the years 1989-91, 1995,
1996, 1997, for the following places: World. Africa: Benin,
Burkina Faso, Burundi, Congo–Democratic Republic, Cote
d’Ivoire, Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia,
Madagascar, Morocco, Nigeria, Rwanda, South Africa,
Tanzania, Uganda, Zambia, Zimbabwe.
North and Central America: Belize, Canada, El
Salvador, Guatemala, Honduras, Nicaragua, Panama, USA.
South America: Argentina, Bolivia, Brazil, Colombia,
Ecuador, Paraguay, Peru, Suriname, Uruguay, Venezuela.
Asia (fmr = former). Asia: Azerbaijan, Bhutan,
Cambodia, China, East Timor (1,000 MT), Georgia, India,
Indonesia, Iran, Iraq, Japan, Kazakhstan, Korea–Democratic
People’s Republic of (north), Korea–Republic of (south),
Laos, Myanmar, Nepal, Pakistan, Philippines, Sri Lanka,
Syria, Tajikistan, Thailand, Turkey, Viet Nam (Vietnam).
Europe (former). Europe. Albania, Austria, Bosnia
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech
Republic, France, Germany, Greece, Hungary, Italy, Moldova
Republic, Romania, Russian Federation, Serbia-Montenegro,
Slovakia, Slovenia, Spain, Switzerland, Ukraine. Note:
Serbia-Montenegro appears for the first time. Harvested
112,000 ha (yield = 2,099F kg/ha) in 1999-2001, 87,000
(yield = 2,369F) in 2001, 100,000 (yield = 2442F) in 2002,
and 131,000 (yield = 1,720F) in 2003. Produced 224,000
metric tons in 1999-2001, 207,000 MT in 201, 244,000 MT
in 2002, and 226,000 MT in 2003.
Oceania. Australia.
Note: In this 2003 Yearbook the USSR was not listed for
the first time in the history of the publication.
3031. Han, Bei-Zhong. 2003. Characterization and product
innovation of sufu: a Chinese fermented soybean food. PhD
thesis, Wageningen University, Wageningen, Netherlands.
[ix] + 124 p. Illust. 30 cm. [Eng; dut; chi ref]
• Summary: This outstanding thesis has been digitized and is
available from servicedesk.facilities@wur.nl.
Contents: Abstract. Foreword.
1. General introduction
2. Review: sufu–a Chinese fermented soybean food
3. Microbiological safety and quality of commercial
sufu–a Chinese fermented soybean food
4. Mucoraceous moulds involved in the commercial
fermentation of sufu pehtze
5. Microbial changes during the production of sufu–a
Chinese fermented soybean food
6. Effects of temperature and relative humidity on
growth and enzyme production by Actinomucor elegans and

Rhizopus oligosporus during sufu pehtze preparation
7. Effect of NaCl on textural changes and protein and
lipid degradation during the ripening stage of sufu, a Chinese
fermented soybean food
8. Amino acid profiles of sufu, a Chinese fermented
soybean food
9. General discussion
Summary: In English, Dutch, and Chinese.
Curriculum vitae.
The best summary of the findings can be found on pages
108-110. References are at the end of each chapter and also
at the end of the thesis (p. 121-22 & 104-05). Curriculum
Vitae: Bei-Zhong HAN was born in Taiyuan City, Shanxi
province, China on February 2nd, 1961. After primary,
secondary and high school education in Taiyuan, he entered
the Department of Food Engineering, Tianjin Institute of
Light Industry in 1979, and received his Bachelor degree in
July 1983. From 1983 to 1985, he worked as a technician in
Shanxi XingHuaCun Sorghum Liquor Factory. He returned
again to the Department of Food Engineering, Tianjin
Institute of Light Industry, and obtained his Master Degree
in Science for Food Fermentation in 1988. He started his
teaching career in the Department of Food Engineering,
Beijing Agricultural Engineering University in the same year.
He was promoted to lecturer in the University in 1989, and
then as an associate professor in 1996 in College of Food
Science and Engineering, China Agricultural University.
He has been mainly teaching Food Microbiology, Food
Fermentation, Fermentation Engineering, Food Technology,
and Sensory Evaluation in Food. From 1997 to 1998,
supported by the Sino-Dutch Exchange Programme, he
worked for one year in the Laboratory of Food Microbiology
of Wageningen Agricultural University. In 1999, he started
the PhD research project, which is described in this thesis,
at the Laboratory of Food Microbiology, Department of
Agrotechnology and Food Sciences, Wageningen University
and Research Centre. Address: Lab. of Food Microbiology,
Dep. of Agrotechnology and Food Sciences, Wageningen
Univ. and Research Centre, The Netherlands.
3032. Hosoi, Tomohiro; Kiuchi, Kan. 2003. Natto–A food
made by fermenting cooked soybeans with Bacillus subtilis
(natto). In: Edward R. Farnworth. 2003. Handbook of
Fermented Functional Foods. Boca Raton, Florida: CRC
Press. 390 p. See p. 227-50. [111 ref]
• Summary: Contents: Fermented soybean foods in Asia.
Ingredients of natto: Bacillus subtilis (natto) spores,
soybeans (color, size, protein content, sugar content, washing
and storage methods). Natto processing: Washing and
soaking of soybeans, steaming of soybeans, inoculation with
Bacillus subtilis (natto) spores, packaging, fermentation,
packing for shipment, changes in packages. Assessment of
quality: Chemical composition, sensory tests (8 criteria),
changes in consumers’ preferences (growing preference
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for larger soybeans and natto with markedly weaker odors
and strings). Health benefits: Bacillus subtilis (natto)
cells (effects on intestinal microflora and feed efficiency,
effects on the immune system, anti-allergy effect of
subtilisin, fibrinolytic activity of subtilisin, role of vitamin
K-2 (menaquinoe-7) in the prevention of osteoporosis),
phytoestrogens–effects on cancer and osteoporosis.
Conclusions.
Natto and related foods are all made by fermentation
with the bacterium Bacillus subtilis (natto). These include
sweet dou chi (xian doushi) in China (where it is used as a
seasoning for Beijing duck [Peking duck]), kinema in Nepal
and Myanmar, tua nao in Thailand, and chungkuk-jang in
Korea.
In the year 2000 a total of 10.1 million metric tons of
soybeans in Japan were converted directly into foods; more
than 80% of these soybeans were imported. Between 1991
and 2000 there was a 13% increase in soybean consumption
for natto products.
Natto makers prefer to use certain soybean varieties such
as Suzuhime and Suzumaru which are grown in Hokkaido,
Kosuzu in Iwate, Miyagi, and Akita Prefectures, and NattoShoryo in Ibaraki Prefecture.
Natto makers generally desire the following qualities in
soybeans: 1. Extra small or small size (for consumers from
Tokyo northward). 2. Easily washable. 3. Yellow surfaces
and hila. 4. A suitable degree of stickiness when made into
natto. 5. Relatively sweet taste. 5. Minimal changes in
constituents and appearance during storage.
In Japan, soybeans are classified by diameter into four
groups: (1) Extra small is less than 5.5 mm diameter. (2)
Small is 5.5 mm to 7.3 mm. (3) Medium is 7.3 mm to 7.9
mm. (4) Large is greater than 7.9 mm in diameter.
Japan’s leading natto trade association is called the
“Federation of Japan Natto Manufacturers Cooperative
Society.”
A soybean allergen has been identified as Gly m d 28K.
This allergen is found in high concentrations in various
nonfermented soybean products such as soy protein isolate,
tofu, dried frozen tofu, and yuba. However fermented
soybean products such as natto, soy sauce and miso do not
contain this allergen. “Bacillus subtilis (natto) produces a
serine protease [proteolytic enzyme] of subtilisin NAT during
its growth. Subtilisin NAT appears to degrade Gly m d 28K.”
“Circulating platelets and blood-derived proteins (fibrin)
are essential for the formation of blood clots, which prevent
bleeding long enough for healing to occur. However, excess
coagulation prevents normal physiologic blood flow, which
causes thrombotic disorders Thrombolytic therapy is the
most direct means of restoring blood flow. Bacillus spp.
produce serine proteases called subtilisins, which are known
to have fibrinolytic activity” [8 references cited]. Address:
1. PhD, Tokyo Metropolitan Food Research Centre; 2. PhD,
Dep. of Food Science and Nutrition, Kyoritsu Women’s

Univ. Both: Tokyo, Japan.
3033. Kingsley, Farina Wong. 2003. Asian. New York, NY:
Simon & Schuster–Source. 119 p. Illust. (color photos by
Maren Caruso). Index. 24 cm. Series: Williams-Sonoma
collection.
• Summary: Facing each recipe is a full-page glossy photo.
Soy-related recipes: Udon with tofu and egg (with “4 blocks
deep-fried tofu (page 107) each 3 inches (7.5 cm) square,”
p. 14-15). Miso soup with tofu and seaweed (with “3 by
3 by 5-inch (7.5 by 7.5 by 13-cm) block soft tofu” and “6
tablespoons (3 oz / 90 gm) white miso paste,” p. 40-41).
Stir-fried pork in black bean sauce (with “1½
tablespoons fermented black beans, well rinsed,” p.
65) has a sidebar titled “Fermented black beans” which
states: “Sometimes called salted or preserved black beans,
fermented black beans are soybeans that have been dried,
salted, and allowed to ferment until they turn black. They
are distinctly pungent, have an almost smoky character, and
are used mainly in Chinese cooking such as in this simple
pork stir-fry. Before using the beans, gently rinse them in a
fine-mesh sieve to remove excess salt... Sold in plastic bags,
fermented black beans will keep for a year in a cool, dry
place.”
The “Ingredients” section (p. 106-08) has an entry for
tofu. The “Basic recipes” section has a recipe (p. 110) for
Ginger-soy dipping sauce.
The Glossary (p. 112-15) contains entries for azuki
beans, hoisin sauce, soy sauce, white miso paste.
Note: Recipes and text by Farina Wong Kingsley.
General editor: Chuck Williams.
3034. Kosmo Coffee International Inc. 2003. Kosmo Cards
(Portfolio). [Hong Kong, China]. Five inserts. Each 15 cm
square.
• Summary: Starbucks now has a real competitor in
China–emphasizing healthy diet and living. Each of these
five Kosmo Cards is stylishly designed, hard to read, and
accordion folded. The company never gives its address. It
says repeatedly that it is “Proudly supporting UNICEF” but
does not say anything about how much it contributes. The
basic conception is very interesting and unique. The cards,
which can be read from back to front (Chinese or Japanese
style) or from front to back, have the following titles and
contents: (1) “Kosmo Well-Bean Coffee: an organic soybased coffee devoted to the health conscious majority.
‘What’s brewing: a coffee that could prevent cancer... WellBean Coffee which blends soy with its beans, hopes to attract
the nation’s coffee drinkers to the wellness ranks...’ USA
Today. 8 panels. Contents: Rich in antioxidants, isoflavones.
What is a free radical? How to fight excess free radicals.
What is GE (Genetic Engineering). Should we care whether
our food is GM free? Non-GMO soybeans. Supporting
organic farming. Side 2: A specialty soy-based coffee.
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Premium Arabica beans. Fair Trade. The inspiration: Claudia
del Vecchio, a nutritionist and certified dietician in New
York. In 1998, when her mother was diagnosed with breast
cancer, Claudia began her research and personal quest for
potential nutritional and dietary treatments for the disease.
She looked into soy and found that more people could benefit
substantially by including soy in their diet. Kosmo WellBean Coffee was born out of a sad personal experience but
there is now much hope in it.” “Cosmopolitan is a state of
mind. The world of Kosmo transcends national boundaries,
ethnic groups, cultural barriers.” Health benefits of soy
(lists 8 benefits “According to the Peer Review of Human
Medical Studies and Longevity Statistics).” Soy is “the most
nutritious food known to humans.”
(2) Kosmo Coffee. 4 panels. This describes a Kosmo
Card, which is a quick and easy payment method. “Use your
Kosmo Card when you breeze into a participating Kosmo
Coffee outlet to pick up your favorite drink and food. Charge
your in store purchases by simply swiping your Kosmo Card
through the magnetic reader, without worrying about having
enough cash or small change.” A 10% discount applies when
one uses the card this way, and “you may register to be a
Kosmo Club member for free.”
(3) Kosmo Coffee. 8 panels. 2 panels list the menu of
16 types of coffee sold; one of these is “Kosmo Well-Bean
Coffee.” “Follow the smell of coffee. Expect fun and passion
along the way.” Loving our coffee. Member of Specialty
Coffee Association of America. Contends that drinking
coffee has more benefits than problems. Kosmo coffee
tasting tips: fragrance, aroma, taste/flavour, aftertaste, body.
Printed on cup: “Kosmo: Embrace Life.”
(4) The wellness world of Kosmo. “Kosmo, a
leading international group of healthy lifestyle cafés
serving naturally inspired food and beverages.” 8 panels.
“Kosmonauts: Everyone who shares our passion that healthy
eating is the foundation of healthy living. Professional, gymgoers, yuppies, the urban chic crowd and health conscious
people have all been loyal customers in our quest to promote
healthy living.” “Naturally inspired beverages: In addition to
our wide range of espresso-based coffee beverages, we carry
the original organic soy-based Kosmo Well-Bean coffee that
is created by our nutritionist, Claudia Del Vecchio. Every cup
of Well-Bean coffee contains 28 mg of ‘isoflavones’ known
for their cancer-fighting properties.” One page contains
seven very positive undated excerpts about Kosmo from
local magazines and newspapers. One from HK Magazine
states: “Compassionate consumption. Every time you get a
juice at Kosmo, one dollar goes to UNICEF.”
(5) Kosmo Healing Juice + Fruit Smoothie + Power
Smoothie. 8 panels. Two panels list the menu of 6 types of
healing juice with names like Kosmo Detox, Kosmo Slim,
and Kosmo Vitality (100% freshly squeezed, no added
sugar or sweetened fruit concentrates). 6 fruit smoothies
with names like Kosmo Bliss and Kosmo Passion, and 6

Kosmo Power Smoothies with names like Kosmo Craving,
Kosmo Zen (green tea + low-fat milk), and Kosmo Recovery
(26 gm of whey protein + banana + mint + low-fat milk–
perfect post-workout drink to speed recovery). Then
information about: Fruits and energy. Amino acids. Pills or
juices. Being fresh. About just eating fruits (says juices are
better). Sometimes fat is good! When to consume (now).
A final word of caution. Fruits: The scientific name of and
nutritional details about 19 types of fruit.
www.impact210themagazine.com /reviews/march06.
cfm states that Kosmo was founded by former attorneys
C.A. Lin and Fion Lin to fill a gap in the current market of
coffee retail chains; they focus directly on health-conscious
consumers. The company’s flagship shop opened in 2002
in Hong Kong. Well-Bean Coffee is their soy-coffee blend.
Claudia del Vecchio is their nutritionist.
3035. Locricchio, Matthew. 2003. The cooking of China.
Tarrytown, New York: Marshall Cavendish–Benchmarks
Books. 71 p. Illust. (By Janet Hamlin; photos by Jack
McConnell). Index. 26 cm. Series: Superchef.
• Summary: This thin hardcover book, an introduction to the
regional cooking of China for young cooks, contains many
color photos and illustrations. Soy-related recipes include:
Hot and sour soup (Suan La Tang, with firm tofu and soy
sauce, p. 28-29). Sweet and sour tofu stir-fry (Tian Suan Dou
Fu, p. 42-43). Stir-fried beef wraps with smoked tofu (Niu
Rou Dou Fu Bao, p. 52-53).
The section titled “Essential ingredients in the Chinese
kitchen” (p. 68-69) includes Hoisin sauce, sesame seeds,
shiitake mushrooms, soybeans, soy sauce, and tofu.
3036. Minamiyama, Yukiko; Okada, Shigeru. 2003. Miso:
Production, properties and benefits to health. In: Edward R.
Farnworth. 2003. Handbook of Fermented Functional Foods.
Boca Raton, Florida: CRC Press. 390 p. See p. 277-86. [45
ref]
• Summary: Contents: Introduction. Miso: The history
of miso, manufacturing miso, home production of miso,
effects of miso on health (gastrointestinal diseases, cancer
prevention, elimination of radioactive materials, effect on
cholesterol levels and aging, harmful effects of tobacco).
Conclusions. Acknowledgments.
Total commercial production of miso in Japan is
presently about 600,00 tonnes (metric tons) per year,
produced by over 1,500 miso factories and plants (p. 278).
History: At some time between 200 B.C. and 300
A.D. the soybean was probably introduced to Japan, most
likely from northern China, through Korea. The earliest
known book about miso is “thought to be the Taiho-ritsyryo
compiled in A.D. 702, but by that time a type of miso was
already known in Japan.” The technique for preparing miso
was introduced from either Korea or China. One theory
is that miso developed from Chinese jan [sic, jiang]. In
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about 550 to 600 A.D., Japanese came to know about jiang,
however at this time jiang was being made in Buddhist
temples in China. It is believed that in 753, a Chinese
Buddhist named Ganjin [Chinese: Jianzhen] (688-763) came
to Japan to promote Buddhism and at the same time brought
jiang to Japan.
Elimination of radioactive materials: Miso exports
to European countries increased after the April 1986
accident at the Chernobyl nuclear power plant in Northern
Ukraine, because it was believed that miso consumption
could ameliorate the harmful effects of exposure to
atomic radiation. Researchers studying the activities of
microorganisms have shown that miso consumption helps
to eliminate radioactive substances from the body. Address:
1. PhD, First Dep. of Pathology, Okayama Univ. Medical
School; 2. Dep. of Pathological Research, Graduate School
of Medicine and Dentistry, Okayama Univ. Both: Okayama,
Japan.
3037. Vergne, Elisa. 2003. Chinese pavilion: Casual Chinese
cooking at home. San Francisco, California: Silverback
Books. 119 p. Illust. (color photos by Yves Bagros). Recipe
index. 23 cm.
• Summary: A collection of 78 simple recipes. Soy related:
Cucumber stuffed with tofu (p. 53). Tofu fritters (p. 79).
Chicken with black beans (with “1 tablespoon fermented
black bean sauce,” p. 101). Spinach and tofu (with “2
tablespoons spicy fermented tofu,” p. 106).
Glossary: Hoisin sauce (substitute heated ketchup mixed
with a little soy sauce). Oyster sauce (made from oyster
extract, soy sauce, etc.), Soy sauce. Tofu (incl. fried tofu).
3038. Evans, Barry. 2004. Failure of nori crop in Kyushu,
Japan. Sea vegetables imported to America today
(Interview). SoyaScan Notes. Jan. 12. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: About 40% of all the nori produced in Japan
comes from the Ariake Sea off the western coast of Kyushu,
where it has been cultivated on nets for more than 25 years.
This bay was ringed by wetlands, which were gradually
filled in by developers. In early 2001 the entire nori crop
in that bay failed because of an unseasonal outbreak of red
tide–which had several causes, including a land reclamation
project which destroyed wetlands that are no longer able
to purify the sea water. The Japanese believe that nori
will never be grown in that bay again–a huge disaster for
thousands of nori farmers! This had led to more of the sea
vegetables imported to the USA coming from China and
Korea. Barry thinks that 80-90% of all the sea vegetables
now consumed in Japan comes from China.
It is generally believed in Japan that, of the various sea
vegetables, the kombu crop is the cleanest and most free
of heavy metals such as lead, mercury, and arsenic. That is
because most of the kombu harvested in Japan comes from

the area around Hokkaido, Japan’s northernmost large island,
where the cold, clear current flows down from the north.
Japan has made a big effort, over the past 10-20 years, to
clean up its environment and coastal waters.
China, on the other hand, has little pollution control.
Its main goal is to be the low-cost producer of any product
that consumers desire–worldwide. It produces a growing
percentage of the world’s sea vegetables–but heavy metal
content is an issue.
Eden Foods, which is the leading seller of sea vegetables
in the USA, buys all of its sea vegetables from Japan and
pays more for them than if it bought them from China or
Korea. In recent years, Great Eastern Sun (GES) has built
its seaweed business on having less expensive products,
imported from China. The only sea vegetable GES imports
from Japan (Mitoku) is arame, which is not available from
China. Address: Owner, American Miso Co., Inc. and Great
Eastern Sun, Asheville, North Carolina 28806. Phone: 704252-3090.
3039. Zeng, Haiyan; Chen, Q.; Zhao, B. 2004. Genistein
ameliorates beta-amyloid peptide (25-35)-induced
hippocampal neuronal apoptosis. Free Radical Biology &
Medicine 36(2):180-88. Jan. 15. [82 ref]
• Summary: Genistein is the most active molecule of the
various soy isoflavones. It protects various kinds of cells
from damage from a variety of toxic stimuli. Apoptosis is
cell death, and “hippocampal neuronal apoptosis” is the
death of brain cells in the hippocampus.
In a brain affected by Alzheimer’s disease (AD), the
beta-amyloid protein (ABeta) is a major component of the
senile plaques. It causes the product of robust free radicals
and the elevation intracellular free Calcium ++ ions, “both
of which contribute greatly to the AD-associated cascade
including severe neuronal loss in the hippocampus.
All these problems are reversed by genistein. On the
nanomolar level, genistein protects brain cells from damage
by a range of beta amyloid proteins, large through the
“estrogen receptor-mediated pathway.” At the micromolar
level, genistein protects brain cells mainly through its
antioxidative properties. In conclusion: “Our data suggest
that genistein attenuates neuronal apoptosis induced by
ABeta25-35 via various mechanisms.” Address: 1&3. Center
of Brain & Cognitive Science, Inst. of Biophysics, Academia
Sinica, Beijing, People’s Republic of China; 2. The Salk
Institute for Biological Studies, La Jolla, California.
3040. Ko, J.H.; Yan, J.P.; Zhu, L.; Qi, Y.P. 2004.
Identification of two novel fibrinolytic enzymes from
Bacillus subtilis QK02. Comparative Biochemistry
and Physiology Part C: Toxicology & Pharmacology
63(12):1121-23. June 15. *
• Summary: “Two fibrinolytic enzymes (QK-1 and QK2) purified from the supernatant of Bacillus subtilis QK02
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culture broth.” These enzymes were designated subtilisin
QK. Address: 1. Inst. of Molecular Virology, College of Life
Science, Wuhan Univ., Wuhan, Hubei, PR China 430072.
3041. Danahey, Mike. 2004. The joy of soy: Edamame a
tasty type of good-for-you bean (Web article). Courier News
(Elgin, Illinois) (www.suburbanchicagonews.com). Feb. 13.
• Summary: Tak Kimura has been brokering edamame in
the USA for about 13 years, importing the beans from China
and Taiwan through his business in Concord, California.
His website is www.edamame.com. His sales of edamame
increased dramatically in about 1999, but recently they have
leveled off with increasing competition.
Kimura believes that about 90% of the edamame
consumed in the USA is imported from abroad, largely
because American farmers don’t have the right harvesting
equipment. In China edamame are harvested with machines
the size of cotton pickers.
Chris Henning is executive director of the Green Bean
Project, a farmers’ co-op in Green County, Iowa. This co-op
has been growing edamame for two seasons and harvesting
them with an adjusted green bean harvesting machine.
Carol Miles says that edamame farming and production
has been increasing in the United States over the past 5
years, particularly in Washington state, Oregon, Minnesota,
Iowa, Kentucky, and New York.
3042. Corn and Soybean Digest. 2004. Bean beat: ASA inks
soybean cooperation agreement with China. Feb. p. 41.
• Summary: The signing agreement, held at the Chicago
Board of Trade, on Dec. 18, states that ASA and China’s
CNFA will “begin a wide range of mutually beneficial
exchanges and activities, including the exchange of
delegations between our two organizations.”
21 years ago, long before China imported any soybeans
from the USA, ASA “decided to open an office in China to
begin building demand for U.S. soybeans.” “China is now
the United States’ customer for soybeans,” with an estimated
farm gate value of $1.6 billion.
Note: This same article appeared in World Grain, in Jan.
2004 (p. 16) but in a much shorter version.
3043. Non-GMO Source (The) (Fairfield, Iowa). 2004. More
global competition seen in organic soybean market. 4(2):1-2.
Feb.
• Summary: “Demand for organic soybeans remains strong,
increasing 20% per year, driven by the growing consumer
demand for soyfood products such as soymilk, tofu, and
meat alternatives.
In the USA organic soybeans are grown on nearly
200,000 acres, making them the most widely grown organic
crop in the country; their acreage has increased 112% since
1997, according to USDA statistics. The leading states
producing organic soybeans are Minnesota, Iowa, and

Wisconsin; together they produce almost 45% of the total
crop. Yet organic soybeans accounted for only 0.24% of the
total U.S. crop in 2001.
Last year the crop of organic soybeans in the US was
25-50% smaller than anticipated, so today there is a huge
shortage of organic soybeans in the USA.
Brazil and China are starting to compete with the USA
as growers of organic soybeans.
A sidebar is titled “Difficult to gauge market for
organic soybeans.” There are many players but no reporting
requirements, so everything is done in secret.
3044. Shurtleff, William. 2004. Why do we in the USA
use the Japanese word “tofu” rather than the Chinese
word “doufu” to refer to this soyfood product? (Editorial).
SoyaScan Notes. March 4.
• Summary: Several important trends would favor the use
of the Chinese term “doufu”: (1) During the period 1920 to
1960, Chinese cooking was much better known in the USA
than Japanese cooking. There were many more Chinese
restaurants, Chinese cookbooks, and Chinese recipes in
American cookbooks (See Cooking with a Foreign Accent,
1952; Helen Brown’s West Coast Cook Book, 1952, etc.).
(2) In 1975, there were also more Chinese-American tofu
manufacturers. See list in The Book of Tofu, by Shurtleff and
Aoyagi–although no list is complete because many were
small and sold their products mostly to the local Chinese
community. (3) Americans generally prefer Chinese-style
firm tofu to Japanese-style soft tofu.
But: (1) The influence of confusing Chinese terminology
and spelling due to dialects and lack of standard system of
romanization. For example, Cantonese is the main dialect of
Chinese spoken in the United States, whereas Mandarin is
the standard in China.
(2) Influence of Japanese macrobiotic movement: 1.
In the 1950s, George Ohsawa, a Japanese teacher, started
the macrobiotic movement in the United States. He and
his teachers (Michio and Aveline Kushi; Herman and
Cornellia Aihara) developed a great popular interest in
Japanese foods. 2. Tofu used as an ingredient in many
macrobiotic cookbooks. 3. The macrobiotic movement
played a major role in starting the natural foods industry in
America, especially with the pioneer company Erewhon–
started by Aveline and Michio Kushi, Japanese teachers
of macrobiotics. The first Erewhon retail store opened
in Boston, Massachusetts, in April 1966. Soon Erewhon
became the most important distributor of natural foods in the
USA. Tofu was sold at most natural food stores, where it was
almost always called “tofu.”
(3) Influence of William Shurtleff: He became interested
in both macrobiotics and Japanese culture in the mid-1960s.
1967 spring–He took a course in Japanese Art, taught by
Michael Sullivan, at Stanford University; that summer he
lived in Kyoto, Japan, studying art and architecture and
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practicing Zen meditation. 1968 May–the Esalen at Stanford
program (of which he was director), hosted Michio Kushi, a
Japanese teacher of macrobiotics, in a 1-week workshop. At
about this time Shurtleff and the members of the commune
in which he lived near Stanford University decided to stop
eating meat and become vegetarians. 1968 June 10–Shurtleff
entered Tassajara Zen Mountain Center south of Carmel,
California, where he practiced meditation as a student of
Japanese Zen master Shunryu Suzuki, roshi for 2½ years.
The delicious vegetarian diet included tofu, miso, and
whole soybeans. 1969 Dec.–A photocopied book titled
The Tassajara Food Trip, which he wrote, was distributed
to friends at Christmas. It contained many Japanese and
macrobiotic recipes served at Tassajara–including 4 recipes
calling for “tofu”–the word that was used by everybody
at Tassajara to refer to this food. 1971 Jan. 16–Shurtleff
arrives in Japan to study Japanese language and culture,
and Zen meditation. He becomes increasingly interested in
Japanese foods and especially tofu. 1971 Dec. 26–He meets
Akiko Aoyagi in Tokyo. She is an excellent cook and artist,
and begins to serve him many Japanese-style vegetarian
recipes–often including tofu. 1972 Dec.–He begins to write
a booklet about tofu, for friends. But after meeting Nahum
and Beverly Stiskin, founders of Autumn Press, the booklet
is transformed into a book project. In Dec. 1975 The Book
of Tofu, by Shurtleff and Aoyagi, was published in Japan by
Autumn Press. It was the first popular book about tofu in the
Western world, and it quickly became a best-seller–selling
more than 500,000 copies by the year 2002. The Preface
to the 2001 editions gives details about how the book was
written.
(4) Influence of Library of Congress. In the USA the
Library of Congress has long been the organization that
decides which terms will be used to describe important
subjects. The results are published in the well-known Library
of Congress Subject Headings (LCSH), which is updated
each year as new terms are added or outdated terms change.
On 6 June 1977 the term “Bean Curd” was approved by the
Library of Congress Subject Headings committee. On the
same day they approved “Bean Curd, Dried” and “Cookery
(Bean Curd).” So starting at this time, “bean curd” became
the official, authoritative name for tofu. According to
Tom Yee of the Library of Congress, these headings were
probably established as a result of cataloging The Book of
Tofu, by Shurtleff & Aoyagi. Any books about tofu published
in the USA would thereafter be given the subject heading
“bean curd” by the Library of Congress and libraries across
America in their cataloging and card catalogs. New editions
of The Book of Tofu published after June 1977 were given
the subject heading “bean curd.” In May 1985 Shurtleff
wrote the Library of Congress, Cataloging in Publication
Div., recommending that its subject heading be changed from
“bean curd” to “tofu.” He gave three carefully researched
reasons for recommending the change. The Library of

Congress made the change from “bean curd” to “tofu” in
their subject headings. Address: Lafayette, California.
3045. Hymowitz, Ted. 2004. Impressions of the World
Soybean Research Conference VII in Londrina, Brazil
(Interview). SoyaScan Notes. March 12. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Ted just returned from the conference where
he spoke on diversity in wild perennial Glycine species. All
things considered, the meeting was outstanding, both the
profession and the social / sightseeing parts. The only major
problem was the failure in some cases to follow the schedule;
some speakers did not speak at the exact time assigned to
them. The conference was sponsored by 3 companies that
make soybean herbicides (incl. fungicides): BASF, Syngenta,
and Bayer. They had no influence on the agenda, but their
names were plastered all over the place to an obnoxious
degree. Nevertheless, soybean rust was the focus of about
half the conference. $725 million worth of fungicides have
been sprayed on soybeans in Brazil–all for rust.
The special symposium for Brazilian soybean farmers
was all in English–except for two session which were in
Portuguese. Many, if not most, of these Brazilian farmers
were educated in the USA.
When Ted arrived at the conference he was given three
documents: (1) A summary of the agenda. (2) A booklet of
abstracts. (3) A 900-page book of all the papers, which had
to be submitted in advance; This will be the only conference
proceedings. To order a copy contact cms@cnpso.embrapa.
br
The Americans went through Hell to get through
customs. They were treated like criminals. Each person was
photographed, fingerprinted, and subjected to a heavy search.
It took 2½ to 3 hours to get through.
Ted had an informal debate with the Chinese scholar Gai
Junyi over the early history of the soybean; they have agreed
to disagree. Gai gives early references that Ted does not
think are valid.
Soyfoods (as usual) were not served at the meals (all
meals were buffet style), but they were served at the displays
in the Expo, where many soyfoods companies from Brazil
and other countries had booths / displays. About one-third
of the booths offered soyfoods for tasting. There was even a
lady from Krasnodar. Address: Prof. of Plant Genetics, Dep.
of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
3046. Dong, Y.S.; Zhao, L.M.; Liu, B.; Wang, Z.W.; Jin,
Z.Q.; Sun, H. 2004. The genetic diversity of cultivated
soybean grown in China. Theoretical and Applied Genetics
(TAG) 108(5):931-36. March. [23 ref]
• Summary: “Using the database of the National Germplasm
Evaluation Program of China (NGEPC), we studied the
geographical distribution of accessions, the genetic diversity
of 15 qualitative and quantitative characters, and the genetic
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diversity centers of cultivated soybean in China using
variation in these 15 traits and genetic diversity indexes.”
Address: 1-2. National Center of Transgenic Plant Research
and Commercialization, Jilin Academy of Agricultural
Science, 136100 Gongzhuling, Jilin, China.
3047. Lee, Sarah. 2004. NAL now has the log and all
accompanying photographs from the Dorsett–Morse
expedition to East Asia, 1928-1932 (Interview). SoyaScan
Notes. April 14. Conducted by William Shurtleff of Soyfoods
Center. [2 ref]
• Summary: Special Collections at NAL has two sets of
albums. Originally they had 7 photo albums (containing
at least 1,000 original photos in albums), which they had
labeled the Dorsett collection because they didn’t have any
records to accompany the albums, but they found that many
of the captions mentioned “Dorsett.” NAL has since found
the text that originally accompanied the photos (the log of
the Dorsett–Morse expedition to East Asia)–more than 2,000
pages. Some of these photos are displayed on their webpage,
www.nal.usda.gov/ speccoll/ findaids/Dorsett/ index.html.
A finding aid has been created for the collection, and it is
on the website. The gallery on the web gives sample photos
from each of the 7 albums. NAL does not know the source of
these photo albums; they have been in the library for a long
time [and may well have been a gift of Dorsett and Morse].
Recently the American Soybean Association gave NAL
17 travel books that are the log of the trip. There are many
photographs in the log itself.
Copies of the photos, which are made by a vendor, cost
about $30 each.
Talk with Prof. Ted Hymowitz. 2008 Nov. 16. Dorsett
and Morse may have taken the first color motion pictures
ever. The film was given to them by Eastman Kodak.
Address: Special Collections, National Agricultural Library
(NAL), Beltsville, Maryland.
3048. McKee, David. 2004. Crushing competition: Soy
threatens to surpass wheat and corn’s top trading volumes
as soybean trade has more than doubled in the last decade,
spurred in large part by China’s soaring demand and crushing
capacity. World Grain 22(4):26-39, 31-33. April. [1 ref]
• Summary: Wheat and corn have long been the leading
commodities in international trade. However in terms of
volume shipped and commercial value, the soybean is
gaining on its rivals. For more than 20 years, global trade
in wheat has been in the range of 100 to 110 million tonnes/
year, whereas corn has been in the range of 70 to 80 million
tonnes/year. Meanwhile, soybean shipments have jumped
from 31.6 million tonnes in 1995-96 to an estimated 67.5
million tonnes for 2003-04.
More than two-thirds of the increase in world soybean
trade are the result of China’s relentless economic growth
and rising living standards which lead to more consumption

of meat, fish, and poultry. In the 1995-96 shipping season,
China imported less than 1 million tons of soybeans; in the
2003-04 season that figure is expected to reach 23 million
tons. In 2003 soybean production in China was 16 million
tonnes–making it the world’s 4th largest producer after the
USA, Brazil, and Argentina.
The huge rise in China’s soybean imports is due largely
to a huge expansion of China’s soybean crushing capacity,
financed by both domestic and international investment. That
capacity is now estimated at 55 to 60 million tonnes/year, up
from less than 20 million tonnes in 1995. Most of the new,
modern crushing plants are located in deep-water harbors.
3049. Xu, Wang Hong; Zheng, W.; Xiang, Y.B.; Ruan,
Z.Y.; et al. 2004. Soya food intake and risk of endometrial
cancer among Chinese women in Shanghai: population
based case-control study. BMJ [British Medical Journal]
328(7451):1285-91. May 29. [24 ref]
• Summary: Regular consumption of soya foods, a rich
source of phytoestrogens, is associated with a reduced risk
of endometrial cancer. Table 2 lists various soya foods
including soya milk, tofu, dry soya bean seeds, fresh soya
beans, soya bean sprouts, plus soya protein, and isoflavones
from these foods. Address: Dep. of Epidemiology, Shanghai
Cancer Institute, 2200 Xie Tu Road #25, Shanghai 200032,
China.
3050. Product Name: Whole Soymilk, Tofu Blocks, Soy
Custard, Braised Tofu, Tofu Puffs, Tofu Noodles, Soy
Omelette (with Yuba), Yuba (Tofu Skin), Poached Yuba Loaf.
Manufacturer’s Name: Basic Soy Beanery (renamed Hodo
Soy Beanery in Sept. 2005).
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2004 May.
Ingredients: See below.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
Whole Soymilk: Soybeans, filtered water (cane sugar is
added to our sweetened soymilk).
Tofu Blocks: Soybeans, filtered water, calcium sulfate.
Soy Custard: Soybeans filtered water, calcium sulfate.
Ginger syrup: Filtered water, rock sugar, fresh ginger.
Braised Tofu: Soybeans, filtered water, soy sauce,
cinnamon, anise, calcium sulfate.
Tofu Puffs: Soybeans, filtered water, soybean oil,
calcium sulfate.
Tofu Noodles: Soybeans, filtered water, calcium sulfate.
Soy Omelette: Soybeans [made into yuba], filtered
water, soy sauce, sugar, soybean oil.
Yuba (Tofu Skin): Soybeans, filtered water.
Poached Yuba Loaf: Soybeans [made into yuba], filtered
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water, soy sauce, white pepper, anise.
3051. Carter, Thomas E.; Nelson, Randall L.; Sneller, Clay
H.; Cui, Zhanglin. 2004. Genetic diversity in soybean. In: H.
Roger Boerma and James E. Specht, eds. 2004. Soybeans:
Improvement, Production, and Uses. 3rd ed. Madison,
Wisconsin: American Society of Agronomy. xxv + 1144 p.
See p. 303-416. Chap. 8. [523 ref]
• Summary: Contents: 1. A conceptual framework for
genetic diversity. 2. Formation of the global reservoir of
genetic diversity in soybean. 3. Status of global soybean
germplasm collections. 4. The USDA soybean germplasm
collection. 5. Genetic diversity in germplasm collections.
6. Genetic diversity in soybean breeding–an overview. 7.
Techniques and concepts for quantitative measurement of
genetic diversity. 8. Status of diversity in North American
soybean breeding. 9. Status of diversity in Chinese soybean
breeding. 10. Status of diversity in Japanese soybean
breeding. 11. Comparison of Chinese, Japanese, and North
American breeding. 12. The role of exotic germplasm in
breeding for increased yield potential in North America. 13.
Northern and southern North America as mutually important
reservoirs. 14. Breeding for improved pest resistance using
exotic germplasm in North America. 15. Genetic diversity
for pest resistance in China. 16. Breeding for value added
traits using exotic germplasm in North America. 17.
Summary. Address: 1. Research Geneticist, USDA-ARS,
3127 Ligon Street, Raleigh, North Carolina.
3052. Dansby, Angela. 2004. Global adoption of biotech
crops rising: European Union wild card on future acreage
and rate of adoption. Seed World 142(5):6, 8-9. May.
• Summary: As of 2003, 18 countries have adopted
genetically engineered (GE) crops. The countries with
the largest GE acreage (in million acres) are USA 42.8,
Argentina 13.9, Canada 4.4, Brazil 3.0, China 2.8, South
Africa 0.4, Australia 0.10, India 0.10, and Romania and India
each less than 0.1.
The European Union’s regulations on biotech food
and feed traceability and labeling went into effect on 18
April 2004; these are seen as paving the way for new GE
crop approvals, and ending the EU’s 5-year ban on them.
“The rules, officially adopted in July 2003, require food and
animal feed to be labeled if they contain 0.9 percent or more
biotech ingredients.” Address: Editor, Seed World.
3053. Koo, Chun-Sur. 2004. Ganjang and Doenjang:
Traditional Fermented Seasonings. Koreana 18(1):62-67.
Spring. Available online.
• Summary: “As recently as 10 years ago, it was not
difficult to see hangari (crockery pots) when driving around
the countryside of Korea. They were invariably located
in an area that received ample sunlight and was also well
ventilated. If a house had a big enough yard, the hangari

were often placed along the rear wall. In such case, the
hangari would sit on an elevated base, made from stones
and earth, so that they could receive more direct sunlight.
This elevated base was commonly known as jangdokdae, or
crockery jar terrace.
“Since ganjang is a liquid and doenjang a paste, the
two can be easily distinguished. However, they both share
a common origin. Tradition calls for Koreans to prepare the
mejubap needed to make doenjang in the tenth lunar month,
by boiling and grinding soybeans. The ground soybeans are
formed into a block (20 x 15 cm) or round shape, and left to
dry for a week in a cool place. Then, the meju is bound with
rice straw and hung to dry from the eaves of their homes
for about 40 days. When the meju is thoroughly dried, it is
stored in a warm place so that it can ferment. The rice straw
is not removed since it serves to facilitate the fermentation
process.
“When the fermentation process is complete, the meju is
placed in salt water. The water’s salt content is proper when
the meju will float to the surface. The fermented meju and
salt water would gradually mix together over an extended
period of time. When the salt water takes on a dark brown
color, it is ganjang [soy sauce]. Once the soaking and mixing
process is completed, the meju is removed. The removed
meju is doenjang, while the dark brown salt water is ganjang.
Ganjang is then boiled and stored in a large hangari on the
jangdokdae.
“Doenjang, which is also made from the fermented
meju, has the consistency of a thick paste. Charcoal and
red peppers are placed in a ganjang pot. Charcoal is added
because it is effective in absorbing impurities, while peppers
are included for their sterilizing capability. These ancient
methods of preparing jang have been scientifically proved to
produce fermented foods with impressive health benefits.
“Great Taste, Good Health: Mention of Korean jang can
be found in the Book of Wei and Dongyi Tribes, Sanguozhi,
a Chinese document compiled by Chen Shoo in AD. 290.
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This would seem to confirm that jang-making methods were
developed a long time ago, indeed: Doenjang, which is
neither hard nor soft, was also called tojang in the past. In
the days of old, the Chinese used to refer to doenjang as the
smell of Korea; thus indicating their acknowledgement of
the fact that doenjang originated on the Korean peninsula.
The technique of preparing meju was eventually introduced
to Japan, such that the mention of jang, si and maljang is
included in the Japanese Daihoritsuryo, or Daiho Code
published in 701. Maljang was introduced to Japan as well.
However, according to a Shosoin document published in
739, the Japanese referred to maljang as miso. Touga by Arai
Hakuseki in 1717 stated: ‘Maljang, which originated from
Goryeo, made its way to Japan, where it was pronounced as
miso, in accordance with the local dialect’
“In the olden days, doenjang was said to possess five
virtues. The first of these is dansim, meaning that doenjang
will maintain its own taste and aroma even when combined
with other tastes. The second is hangsim, that doenjang
would never go bad. If stored properly, doenjang actually
develops a more intense taste over time. Third is bulsim,
that doenjang can eliminate the unpleasant odor of fish and
meat. Fourth is seonsim, in which doenjang is said to make
spicy food more savory. And fifth is hwasim, meaning that
doenjang can be used to complement any type of food.
“A recent report revealed that doenjang has the most
significant anti-carcinogenic efficacy of all Korean fermented
foods, followed by gochujang (red-pepper paste) and
ganjang. In the case of doenjang and gochujang, homemade
items were found to have greater anti-carcinogenic
effectiveness than the commercial products sold in stores.
Moreover, traditional doenjang is also known to be effective
for restoring liver damage.” Address: Director, World Food
Culture Research Institute.
3054. Messina, Mark; Erdman, J., Jr.; Setchell, K.D.R. eds.
2004. Fifth International Symposium on the Role of Soy
in Preventing and Treating Chronic Disease. J. of Nutrition
134(5 Suppl.):1205S-1293S. May. Held 21-24 Sept. 2003 in
Orlando, Florida.
• Summary: Findings of special interest include: In
older Chinese women, higher intakes of soy protein and
isoflavones were associated with greater bone density.
Supplements of isoflavones, calcium, and vitamin D
resulted in an increase in bone density in Chinese women.
When breast-feeding women consume soy, soy
isoflavones appear in their breast milk and are absorbed by
their infants. The significance of this is not known, although
researchers speculate that early exposure to soy may protect
against chronic disease in adulthood.
An analysis of a number of studies on soy and hot
flashes found that, overall, use of soy products reduced the
frequency of hot flashes.
Isoflavone supplements reduced the severity of

headaches and other symptoms of premenstrual syndrome
(PMS).
Soy protein may be useful in reducing risk of prostate
cancer because it affects male hormone levels.
Preliminary results suggest that soy isoflavones can
improve brain functions, such as memory, in older people.
Symposium chairpersons: Mark Messina and Kenneth D.R.
Setchell.
Advisory Board: Herman Adlercreutz, Stephen Barnes,
Koen Descheemaeker, Brent D. Flickinger, Patricia Godfrey,
Omer Kucuk, Mindy S. Kurzer, Gregory L. Paul, Susan M.
Potter, Cesare R. Sitori, and Anna H. Wu.
“Sponsors: The Solae Company; United Soybean Board;
Archer Daniels Midland Company; Cargill Health and Food
Technologies; Cargill Soy Protein Solutions; Dr. Chung’s
Food Co., Ltd.; Illinois Soybean Association / Illinois
Soybean Checkoff Board; Indiana Soybean Board; Nichimo
International Inc.; Solbar Plant Extracts Ltd.; Soyatech, Inc.;
Wyeth Consumer Healthcare; AOCS; DrSoy Nutrition; and
Soyfoods Association of North America.”
Oral presentation abstracts: pages 1234S-1293S.
Address: 1. Nutrition Matters, Inc., Port Townsend,
Washington 98368.
3055. Messina, Mark; Erdman, John, Jr.; Setchell, Kenneth
D.R. 2004. Introduction to and perspectives from the
Fifth International Symposium on the Role of Soy in
Preventing and Treating Chronic Disease. J. of Nutrition
134(5 Suppl.):1205S-1206S. May. Held 21-24 Sept. 2003 in
Orlando, Florida. [2 ref]
• Summary: “The proceedings from the First International
Symposium on the Role of Soy in Preventing and Treating
and Chronic Disease were published in this journal in 1995.
For a decade this symposium has been the seminal gathering
place for investigators and health professionals to discuss the
latest research on the health effects of soy foods and soybean
constituents.
“The conference this year attracted nearly 300
participants from 20 different countries. In total there were
about 200 oral and poster presentations. Certainly, this
volume of research attests to the continued interest in soy
and to the number and variety of laboratories working in
this area. Although many questions regarding health effects
remain unanswered, the extensive research underway
provides cause for optimism that over the ensuing years
some answers will become clear, or at least sufficiently clear
so as to provide the foundation for conducting long-term
randomized clinical trials that use clinical outcomes such as
fractures and coronary events as endpoints.”
“Two other perspectives with potentially important
implications for understanding the health effects of soy
foods were discussed at this symposium. One was the issue
of the variable actions of intestinal microflora on isoflavone
glycones and their subsequent absorption and metabolism.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1149
Differences in microflora can markedly affect the amounts
and types of isoflavones found in body tissues from person to
person. Some of the inconsistencies reported in the literature
may result from these differing serum isoflavone levels. Most
importantly, only 30-50% of the adult population possesses
the intestinal bacteria capable of converting the soybean
isoflavone daidzein into the isoflavonoid equol. Intriguing
but still quite speculative data suggest that equol production
is advantageous. Certainly, equol appears to have a number
of unique actions. One recommendation from the symposium
is that researchers consider analyzing data from studies
according to equol status and consider stratifying subjects
according to equol status when designing new studies.
Significant data available for retrospective analysis may
already exist. Researchers were encouraged to address this
issue using their raw data.
“The other perspective, which is discussed by Barnes
in these proceedings, is the convention of referring
to isoflavones as phytoestrogens. Isoflavones bind to
estrogen receptors and exert estrogen-like effects under
some experimental conditions, but it is quite clear that
the biological effects of isoflavones differ markedly from
estrogen. The biological activity of estrogen-receptor ligands
can vary significantly from tissue to tissue and therefore
needs to be evaluated individually. Furthermore, isoflavones
have potentially important nonhormonal properties. Suffice it
to say that conclusions about the health effects of soy foods
or isoflavones, good or bad, should not be made on the basis
of our knowledge of estrogen action.
“This year Dr. Stephen Barnes from the University
of Alabama and Mr. William Shurtleff from the Soyfoods
Center in Lafayette, California, received the Lifetime Soy
Achievement Awards. Dr. Barnes has been at the forefront
of soy research since his first publication in this area in
1990. He and his laboratory have made especially important
contributions to understanding the molecular mechanisms of
isoflavones, recently applying gene arrays and proteomics
to this field. Mr. Shurtleff is not well known to the scientific
community but he is often credited with bringing tofu to
America through his book, The Book of Tofu (1), which
was published in 1975. However, it is the vast database that
includes >70,000 references to the use of soy foods dating
back to 2000 BC that is arguably his major contribution (2).
The contributions by Dr. Barnes and Mr. Shurtleff will carry
on for generations.” Address: 1. Nutrition Matters, Inc., Port
Townsend, Washington 98368.
3056. Wilcox, James R. 2004. World distribution and trade
of soybean. In: H. Roger Boerma and James E. Specht, eds.
2004. Soybeans: Improvement, Production, and Uses. 3rd ed.
Madison, Wisconsin: American Society of Agronomy. xxv +
1144 p. See p. 1-14. Chap. 1. [14 ref]
• Summary: Contents: Introduction. 1. World soybean
production: USA, Brazil, Argentina, China, India. 2. World

trade in soybean, soybean oil, and soybean meal. 3. World
production trends. 4. Potential changes in seed yields. 5.
Summary.
“Soybean is the major oilseed produced and consumed
in the world today. The USA is currently the largest producer
of soybean, followed by Brazil, Argentina, the People’s
Republic of China, and India.” “Seed yields of soybean have
increased about 1% per year in major soybean producing
countries. There is no indication that this rate of increase will
decrease in the future.”
Note: In this chapter the unit of production by weight
is million megagrams (Mg). For example (p. 1): “The 176
million megagrams (Mg) of soybeans produced in 2001
is 35% of the total world oilseed production.” Oil palm
is second with 26%. Address: Prof. Emeritus, Dep. of
Agronomy, Purdue Univ., West Lafayette, Indiana 479071150.
3057. Chen, Yu-Ming; Ho, S.C.; Lam, S.S.H.; Ho, S.S.S.;
Woo, J.L.F. 2004. Beneficial effect of soy isoflavones
on bone mineral content was modified by years since
menopause, body weight, and calcium intake: a double-blind,
randomized, controlled trial. Menopause 11(3):246-54. [46
ref]
• Summary: “Objective: Many studies have shown that soy
isoflavones have an effect in preventing estrogen-related
bone loss, but no data reported whether such an effect could
be influenced by other important factors affecting bone loss.”
“Conclusions: The independent effect of soy on the
maintenance of hip BMC [bone mineral content] is more
marked in women in later menopause or those with lower
BW [body weight] or calcium intake.” Address: 1. Dep. of
Community and Family Medicine, School of Pharmacy,
Chinese Univ. of Hong Kong, Hong Kong, China.
3058. Vitasoy International Holdings Ltd. 2004. Annual
report 2003/04. New Territories, Hong Kong. 128 p. July. 30
cm. [Eng; Chi]
• Summary: “At Vitasoy, promoting consumer well-being
is our number one priority. This is achieved through the
provision of high-quality, nutritious food and beverages.
Vitasoy is an innovative company, a reliable employer, a
responsible corporate citizen and is dedicated to creating
value for our shareholders” (p. 1).
Turnover (sales) rose 1.8% to HK$2,269 million. Gross
profit rose 3.5% to HK$1,288 million. EBITDA (earnings
before minority interest, interest expense, income taxes,
depreciation, and amortization) fell 6.1% to HK$261 million.
Basic earnings per share fell 17.5% to 11.8 Hong Kong cents
(p. 4).
Sales analysis by product categories: Soymilk 39%. Tea
25%. Tofu 9%. Lunch boxes and snacks 7%. Water 6%. Milk
[dairy] 6%. Juice drinks 4%. Others 4%.
Sales analysis by location of customers: Hong Kong
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64%. North America 22%. Mainland China 6%. Australia
and New Zealand 5%. Others 3%.
A five-year financial summary (from 2000 to 2004),
expressed in Hong Kong dollars, appears on page 127.
Address: No. 1, Kin Wong Street, Tuen Mun, New
Territories, Hong Kong. Phone: 466 0333.
3059. Yamanaka, N.; Okabe, A.; Adachi, T.; Yang, C.; Yang,
G.; Ma, X.; Cai, L.; Song, Z. 2004. Characteristics and
genetic diversity of soybean genetic resources in Northeast
China. Japan International Research Center for Agricultural
Science. Published 10 Aug. 2004. *
3060. Newman, Jacqueline M. 2004. Food culture in China.
Westport, Connecticut: Greenwood Press. xviii + 230 p.
Illust. (color). Index. 24 cm. Series: Food Culture Around the
World. [80* ref]
• Summary: Contents: Series foreword. Introduction.
Timeline. Historical overview. Major foods and ingredients.
Cooking. Regional and provincial foods. Meals. Eating Out
Special occasions. Diet and health. Glossary. Bibliography
Resource guide.
Dr. Newman was born in 1932. The following soyfoods
are mentioned in the Glossary: dadao [sic, dadou]: Soybeans,
which she says were domesticated in north China about 3000
B.C.E. doufu. fuyu. hoisin. mapo doufu.
Concerning doufu [tofu]. Its popularity increased
during the Tang dynasty (618-907 C.E.), especially among
Buddhists and other vegetarians. Yet it had been known
before Tang times (p. 17). It is not known when bean curd
was first made. One legend has it that Prince Liu An (lived
179 to 122 B.C.E., during the Western Han, invented bean
curd). The Chinese word for soy sauce first appeared in print
around the Song dynasty (p. 30-32). Fuyu is fermented bean
curd (p. 34). Bean sprouts include those grown from the
mung bean and the soybean (p. 52). Hakka-style stuffed bean
curd is filled with meat (p. 100). “Dried bean curd wishes
personal fulfillment” (p. 161).
Concerning soybeans: The Qimin Yaoshu describes
how to make “black bean mash,” which may have been the
earliest known soybean-related condiment (p. 16). Soy sauce,
its varieties and bean sauces are described in detail (p. 4043). A “mother sauce” is a soy sauce mixture used and reused
from one similar meat to another (p. 59). Boiling in soy
sauce is called chiang; it is known in English as red cooking
(p. 70). The word “wok” is Cantonese (p. 72-73). Soy milk
(p. 52, 99). Steamed sea bass with black bean sauce (p. 151).
An unusual product is Homemade fermented red taro
curd. Ingredients: 600 gm white taro. 120 gm flour. 120 g
coarse salt. Final stage ingredients: 500 gm soy sauce. ½
teaspoon red color powder. 1 teaspoon five spice powder. 2
tablespoons rose wine. Procedures (each step is accompanied
by a photo):
1. Wash white taro thoroughly. Steam until cooked, peel,

mash until purée, then set aside.
2. Put flour in a bowl, add in a little water and mix into a
batter. Steam for about 15 minutes until cooked and then set
aside.
3. Dissolve coarse salt in some boiling water and leave
to cool.
4. When the above ingredients are cool, put taro purée,
batter and salty water together in a mixing bowl and knead
well. Transfer the dough to a pottery bowl, uncovered, and
leave it to ferment at room temperature.
5. Leave it for 15 days and then expose to direct sunlight
and toss it with chopsticks every 2 to 3 hours.
6. Pour the ingredients into a square tray, press firmly,
and then cut into pieces. Line the curds orderly in an urn
smeared with rose wine on its inner wall.
7. Mix the final stage ingredients thoroughly. Pour it
over the taro mixture, leave it for a month and ready to use.
Remarks:
(1) There are different types of taro but only white taro
can be used for making fermented red-taro curd. (2) If no
pottery urn is available, use a glass container instead. (3)
After pouring the spicy mixture into the urn of taro curd,
leave it for at least one month before use.
Note: Another name for this dish is “Bean Curd,
Fermented (Nan-ru).” Address: Food historian and scholar,
Former prof., Dep. of Home Economics, Queens College of
the City Univ. of New York, 65-30 Kissena Blvd., Flushing,
NY 11367.
3061. Corn and Soybean Digest. 2004. Soybean growth of
aquaculture. Aug. p. 29.
• Summary: “Farmers in China are using soybean meal at an
ever-increasing rate for their own livestock–fish.
“Jim Zhang, program manager for American Soybean
Association’s (ASA) aquaculture program, says Asian fish
producers are using processed feeds such as soybean meal
more and more.
“China’s total soybean meal consumption for
aquaculture will grow from 4.5 million metric tons (MMT)
per year to approximately 7 MMT by 2008. That’s why
the Iowa Soybean Promotion Board, ASA and the United
Soybean Board have invested checkoff dollars to continue
cultivating this growth and market potential.”
3062. Kikkoman Corporation. 2004. Annual report 2004.
Year ended March 31, 2004. 250 Noda, Noda-shi, Chiba
278-8601, Japan. 33 p. 28 cm. [Eng]
• Summary: This year’s annual report is unfortunately a
minimal and rather uninteresting version with almost no
information about activities in the USA and Japan, and little
financial information in dollars–only yen.
Consolidated net sales fell 2.4% to ¥334.656 trillion,
operating income fell 4.8% to ¥69 trillion, but net income
rose 11.7% to ¥9.287 trillion. Cash dividends per share were
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up 25%, to ¥10 from ¥8.
Message from the CEO (Yuzaburo Mogi, with color
photo): “Summary of business policy. Business principles:
The activities of the Kikkoman Group are shaped by
three core principles: To pursue the fundamental principle
‘consumer oriented.’ To provide high-quality products
and services and to promote the international exchange of
food culture. To become a company whose existence is
meaningful to the global society.
“The future performance and prosperity of a company
are the direct result of customer satisfaction. Indeed,
optimizing satisfaction is the key to future growth and
earnings. Accordingly, the Kikkoman Group continues to
develop products imbued with value that mirror the everchanging needs of consumers and that provide opportunities
for new culinary experiences.”
“In order to earn recognition as a socially responsible
company whose existence is meaningful to society,
Kikkoman is committed to deepening its involvement in
social activities while working to assure that its operations
co-exist in harmony with the environment.”
“Business strategy: Overseas we are making progress
ramping up production capacity at our plants in Wisconsin,
U.S.A., the Netherlands and in Singapore. Shipments are
also increasing steadily from our plant in China. With these
developments, we are creating a foundation to enable us to
meet new demand for, and stimulate greater consumption of,
soy sauce in markets around the world.”
The section titled “Soy sauce division” (p. 7) states:
“In Japan the home-use sector, Tokusen Marudaizu Shoyu
(premium soy sauce), Gen-en Shoyu (light soy sauce),
Tokusen Yuki Shoyu (organic soy sauce) and other products
generated strong sales. However, sales in the home-use
sector were down year on year due to lower sales of 1-liter
bottles of mainstay Koikuchi Shoyu (regular soy sauce).”
“From June 2003, Kikkoman progressively switched to
using non-genetically modified soybeans for its soy sauce in
response to customer calls for safe and reliable products that
are free of any concerns surrounding genetically modified
ingredients.
“Overseas, in the U.S. and Asia outside Japan, sales
were sluggish in the first half of the year due to the Iraq war
and fallout from SARS, but results improved in the second
half on the back of a recovering economic picture. Sales
continued to grow steadily in European soy sauce markets.”
Small color photos across the bottom of pages 6-7 show
bottles of various Kikkoman soy sauce products.
Note: SARS stands for “severe acute respiratory
syndrome,” a viral disease in humans. There was a near
pandemic between Nov. 2002 (it began in south China)
and July 2003, with 8,096 infected cases and 774 deaths.
Address: Noda, Japan.
3063. McKee, David. 2004. A transforming of feed industry.

World Grain 22(8):p. 51-56. Aug.
• Summary: In the Yangtze, just north of Shanghai, an ADM
soybean solvent extraction plant can crush 13,000 tons
of imported beans per day–making it the largest crushing
plant in the world. Address: Grain industry consultant,
davidmckee59@msn.com.
3064. Hu, Chih-Chieh; Hsiao, Ching-Huang; Huang, Sin-Yi;
Fu, Sheng-Hwa; Lai, Chih-Chia; Hong, Tzu-Ming; Chen,
Hwei-Hsien; Lu, Fung-Jou. 2004. Antioxidant activity of
fermented soybean extract. J. of Agricultural and Food
Chemistry 52(18):5735-39. Sept. 8. [22 ref]
• Summary: “Free radicals are atoms or molecules with
an unpaired electron in the outer orbit.” Surprisingly, we
are never told what this “fermented soybean extract” is.
However we are told (p. 5736): “Unlike other traditional
fermented soy foods including tempeh, miso, soy sauces,
natto, and fermented tofu, FSE was fermented by a coculture
system of lactobacillus and yeast. Moreover, FSE has
been used as a traditional remedy to prevent cancer and
cardiovascular disease progression, as an adjuvant drug
for the reduction of chemotherapy side effects, for the
prevention of nosocomial infection, etc.” Address: 1. Dep. of
Research and Development, Microbio Company, Ltd., No.
81, Gauyang N. Road, Longtan Shiang, Taoyuan, Taiwan,
Republic of China.
3065. Hymowitz, Ted. 2004. Where did soybeans originate?
(Interview). SoyaScan Notes. Sept. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Many types of evidence indicate that the
domesticated soybean originated in the eastern half of north
China, in the region about 200 miles southeast of Beijing,
in the moist, low plain near the mouth of the Yellow River
(Huang Ho)–largely in Hebei / Hopei and Shandong /
Shantung provinces.
For a map on which an oval shows this primary gene
center inside of China see: Hymowitz, T.; Kaizuma, N. 1981.
“Soybean seed protein electrophoresis profiles from 15 Asian
countries or regions: Hypotheses on paths of dissemination
of soybeans from China.” Economic Botany 35(1):10-23.
March. See p. 21.
For more details about evidence, see: Hymowitz, T.
1970. “On the Domestication of the Soybean.” Economic
Botany 24(4):408-21. Oct/Dec. Address: Retired Prof. of
Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
3066. Corn and Soybean Digest. 2004. ASA efforts increase
soymeal use in aquaculture. Sept. p. 38.
• Summary: A full-page article about ASA’s groundbreaking
work. “ASA began aquaculture work in China, the largest
global producer of aquaculture products, in 1992. At that
time, there was very little feed use, and no soybean meal
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use, by the aquaculture industry. The China aquaculture
industry has since grown from 4.5 million metric tons of fish
production per year to over 17 million metric tons of annual
fish production. This accounts for more than 70 percent of
global aquaculture production.”
“Prototype Ocean Cages Launched: In early July 2004,
the ASA/China Aquaculture team assembled and launched
two prototype Ocean Cages at Lingshui Bay near Sanya on
China’s Hainan Island.
‘The prototype Ocean Cages are designed to allow fish
production offshore in clean waters unaffected by industrial
pollution and excessive numbers of fish farms, which
characterize most of the coastline of China and other Asian
nations,’ said Bob Rikli, Chairman of ASA’s Trade Policy &
International Affairs Committee.”
A color photo shows: “A truncated pyramid design
was selected for the cages, with single-point anchoring to
allow the cages to float down current and to automatically
submerse with increasing storm-generated wind and water
currents. Submersion of cages has been found to be essential
to protect cage integrity and fish health during high wave
conditions. In the event of typhoons the entire cage can be
submerged.
“The two cages are each populated with 15,000 35-gram
pompano fingerlings. The pompano, a high value marine fish
in Asia will grow to 500-gram market size and be harvested
in November.”
3067. IBC Asia (S) Pte Ltd. 2004. China soy outlook.
Singapore: IBC Asia. 4 p. leaflet. Each page 28 cm, front and
back.
• Summary: To be held 21-22 Oct. 2004 at The Great Wall
Sheraton Hotel, Beijing, China. Early Bird Feed: Single
registration US$1299. Group registration (2 or more)
US$999 per delegate.
“A must attend conference:
“Examine key issues, latest development and future
prospects for China, the world’s largest soy buyer and
consumer.
“Understand the complex network between commercial
interests, WTO commitments, food safety strategies and their
combined impact on trade.
“Assess outlook for America’s soy market & U.S. soy
trade with China.
“Probe the competition between soymeal & other
protein food
“Understand China’s regulatory system & inspection &
quarantine issues.
“Network with key soy industry players representing
commercial, government and institutional interests from
China and the rest of the world.”
A bar chart shows Chin’s Soybean Consumption has
increased from 8.3 million tons in 1980 to a predicted 33
million tons in 2007. Address: Singapore.

3068. Thompson, James. 2004. Is the party over? Corn and
Soybean Digest. Sept. p. 32.
• Summary: The first half of 2004 saw huge Chinese demand
for soybeans and record prices. Then China turned back
several loads of soybeans from Brazil due to the presence of
fungicide-treated seeds in samples. That knocked soybean
prices back down to earth.
It is well known that farmers in Paraguay have been
growing Monsanto’s Roundup Ready biotech [genetically
engineered] soybeans for years, despite a government ban.
Paraguay is now expected to approve the practice of growing
such soybeans.
A sidebar debates the question: “Is Brazil a developed
country?”
3069. Cui, Zhanglin; James, A.T.; Miyazaki, Shoji; Wilson,
Richard F.; Carter, Thomas E., Jr. 2004. Breeding specialty
soybeans for traditional and new soyfoods. In: KeShun Liu,
ed. 2004. Soybeans as Functional Foods and Ingredients.
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 264322. Chapt. 14. [217 ref]
• Summary: Contents: Introduction. Soybean and soyfoods
in China: Domestication of soybean, ancient utilization and
processing, traditional soyfoods cultivars, current soyfoods
markets, modern soyfoods cultivars (cultivars for bean curd
{tofu} and soymilk, cultivars for small-seeded soybeans
{sprouts, natto}, cultivars for vegetable soybeans {maodou},
cultivars for soy sauce, doujiang, douchi, and medicine,
cultivars with improved seed composition).
Soybean and soyfoods in North America: Introduction
of soybean, current soyfoods markets, modern soyfoods
cultivars, genetic base and diversity of soyfoods cultivars.
Soybean and soyfoods in Japan: Introduction of soybean
to Japan, traditional soyfoods in Japan, current soyfoods
markets, modern soyfoods cultivars (cultivars for tofu {bean
curd} and soymilk, cultivars for miso {soybean paste},
cultivars for natto {fermented soybean; Japanese cultivars
registered with the Ministry of Agriculture, Forestry and
Fisheries (MAFF) include Suzumaru, Kosuzu, Natto-shoryu
= Natto-Kotsubu}, cultivars for nimame {boiled soybean},
cultivars with low allergenic properties).
Soybean and soyfoods in Australia: Current soyfoods
markets, modern soyfoods cultivars. Breeding for the
soyfoods market: Tofu (environmental influences on tofu
yield and solubility of seed dry matter, genotypic effects
on tofu yield, seed protein and gelling properties of tofu,
seed color, sugar content, undesirable flavors in tofu),
natto, edamame or maodou, soymilk. Designing future
soyfoods cultivars: Increasing protein and oil concentration,
soybean protein composition (potential for altering protein
composition, mutations in 7S storage-protein genes,
mutations in 11S storage protein genes, influence of nutrition
on storage protein gene expression, association with protein
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functionality), soybean carbohydrate composition (genetic
regulation of oligosaccharide content), soybean fatty acid
composition (genetic modification to reduce saturated
fatty acid composition, genetic modification to alter
unsaturated fatty acid composition, influence of multiple
gene combinations on oil composition), Tocopherols and
isoflavones in soybean seed (tocopherols, isoflavones).
Summary. Acknowledgments.
Figures: (1) Diagram of two-dimensional representation
of genetic relationships among 89 soyfood cultivars derived
from a two-dimensional multidimensional scaling (MDS)
analysis based on coefficient of parentage. (2) Bar chart of
distribution of protein concentration among accessions of
the USDA soybean germplasm collection. (3) Bar chart of
distribution of oil concentration among accessions of the
USDA soybean germplasm collection. (4) Diagram of the
stachyose and phytic acid synthetic pathways in soybean.
(5) Graph of relation of tocopherol concentrations to C18:3
concentration in mature seed of soybean germplasm with
altered linolenic acid concentration, based on germplasm
from the population N93-194 x N85-2176. (6) Graph of
relation of total isoflavone and protein concentration among
soybean cultivars.
Tables: (1) Distribution of releases of 193 public
soyfood cultivars developed in China from 1923 to 1995.
(2) Origin and description of 193 soyfood cultivars released
in China from 1923 to 1995. (3) Distribution of releases of
123 public soyfood cultivars developed in North America
from 1956 to 2000. (4) Origin and description of 123
public soyfood cultivars released in North America from
1956 to 2000. (5) Ancestors of North American soybean
that contribute to soyfood cultivars but do not contribute
significantly to commodity cultivars. (6) Distribution
of release of 97 specialty-use public soyfoods cultivars
developed in Japan from 1950 to 1995. (7) Origin and
description of 97 public soyfood cultivars developed and
released in Japan from 1950 to 1995. (8) Cultivars used for
soyfood purposes in Australia. (9) Cultivars of Asian origin
currently being employed in soyfood breeding in Australia.
(10) Desired breeding traits for traditional soyfood cultivars.
(11) Ratio of 11S to 7S proteins in seeds of soybean
cultivars. (12) Genetic manipulation of soluble carbohydrate
concentration in soybeans. Address: 1. North Carolina State
Univ., Crop Science Dep., 3127 Ligon St., Raleigh, North
Carolina, 27607, USA.
3070. McDonald, Dale. 2004. Shanghaied. Furrow (The)
(John Deere Co., Moline, Illinois) 109(6):20-21. Sept/Oct.
• Summary: China’s imports of grain have exploded, driving
up shipping rates. China now buys huge amounts of U.S.
wheat and soybeans.
3071. Mohamed, Ali; Mentreddy, Rao S. 2004. Vegetable
soybeans as a functional food. In: KeShun Liu, ed. 2004.

Soybeans as Functional Foods and Ingredients. Champaign,
Illinois: AOCS Press. xii + 331 p. See p. 209-38. Chapt. 11
[118 ref]
• Summary: Contents: Introduction. Brief history. Global
market: Taiwan, mainland China, Japan, Thailand, Indonesia,
Vietnam and other countries, the United States. Quality
characteristics of marketable vegetable soybean: Chemical
composition and nutritional quality of vegetable soybean
(moisture content, protein and oil accumulations, fatty
acid composition, amino acid composition, carbohydrates,
vitamins), biologically active compounds (trypsin inhibitor,
phytate, isoflavones, saponins, phytosterols), nutritional
quality, organoleptic features of vegetable soybeans (pod
and seed appearance, texture, flavor and taste), factors
affecting quality attributes (genotypes, growing location and
season, preharvest, period of harvest, harvesting, postharvest
handling, effect of processing). Agronomic performance in
the United States. Constraints and future research needs.
Figures: (1) Photo of vegetable soybean in the Japanese
market. (2) Photo of frozen vegetable soybean in the U.S.
market. (3) Photo of vegetable soybean in processed food.
Tables: (1) Nutritional content of some vegetable
soybean and pea products. (2) Quality characteristics and
associated chemical compounds of vegetable soybeans.
Address: 1. Dep. of Biology, Virginia State Univ., Petersburg,
Virginia, 23806, USA.
3072. Yin, Li-jun; Li, L.T.; Li, Z.G.; Tatsumi, E.; Saito, M.
2004. Changes in isoflavone contents and composition of
sufu (fermented tofu) during manufacturing. Food Chemistry
87(4):587-92. Oct. [29 ref]
• Summary: “Sufu is a fermented tofu product which
is popular in China. Manufacturing procedures of
sufu significantly affected the isoflavone contents and
composition of sufu. The recovery of isoflavones in sufu
from soybean was 16.9%. The loss of isoflavones was
mainly attributed to the preparation of tofu and salting of
pehtze (fresh bean curd overgrown with mould mycelia). The
isoflavone composition was altered during sufu processing.
The levels of aglycones increased, while the corresponding
levels of glucosides decreased.
“`Former fermentation’ corresponded to the fastest
period of isoflavone conversion. The isoflavones in sufu,
in the form of aglycones and in the form of glucosides,
accounted for 99.7% and 0.3% of the total, respectively. The
changes in the isoflavone composition were significantly
related to the activity of beta-glucosidase during sufu
fermentation, which was affected by the NaCl content.”
Note: Sufu is also known in Chinese as doufu-ru. There
are many types, of which the red one is one of the most
popular. Address: 1-2. College of Food Science and Nutrition
Engineering, China Agricultural Univ., 17 Qinghua Dong Lu,
Haidain, Beijing 100083, China.
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3073. Sun, Can-Lan; Yuan, Jian-Min; Wang, Xue-Li; et
al. 2004. Dietary soy and increased risk of bladder cancer:
A prospective cohort study of men in Shanghai, China.
International J. of Cancer 112(2):319-23. Nov. 1. [21 ref]
• Summary: This study verified a previous finding of
a positive association between dietary soy and bladder
cancer risk. Address: 1-2. USC / Norris Comprehensive
Cancer Center, Univ. of Southern California Keck School
of Medicine, Los Angeles, California, USA; 3. Shanghai
Cancer Institute, Shanghai, China.
3074. Archer-Daniels-Midland Co. 2004. Somewhere west
of Shenyang a teenager is stopping for dinner... (TV ad).
Newshour with Jim Lehrer. Television broadcast. PBS. Nov.
5.
• Summary: “Which is why the soybean harvest west of
Peoria is not stopping. And a soybean processor is not
stopping. And a ship’s captain on the West Coast is stopping,
but just for a while. Somewhere west of Shenyang a teenager
is stopping for dinner–a dinner rich in soy protein. At ADM
we like the idea there’ll be no stopping him now. ADM–
Resourceful by nature.”
3075. Robinson, Elton. 2004. Will China regain lost farm
acreage? Or perhaps continue to support U.S. markets.
Western Farm Press Feb. 14. p. 11.
• Summary: “China’s import demand for soybeans and
cotton has breathed fresh optimism into the markets and
pushed prices higher. The question is, can it continue.
Soybeans are mentioned repeatedly in this article.
There is lots of competition from Brazilian soybean exports.
Address: Farm Press Editorial Staff.
3076. Fong, Mei. 2004. Soy underwear? China targets ecofriendly clothes market. Wall Street Journal. Dec. 17. p. B1,
B4.
• Summary: Li Guangqi invented a soybean fiber in 1999.
Today “thousands of urban Chinese are sporting soft,
silky underwear spun out of” this fiber. Touted as a more
ecologically sound alternative to traditional cloth, this cloth
is starting to hit U.S. and European markets. Address: Staff
Reporter.
3077. Product Name: Spicy Braised Tofu, Kung Pao Tofu
Salad, Spicy Yuba Strips.
Manufacturer’s Name: Basic Soy Beanery (renamed Hodo
Soy Beanery in Sept. 2005).
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2004 December.
Ingredients: See below.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to

Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
Spicy Braised Tofu: Soybeans, water, calcium sulfate,
star anise, teriyaki sauce, vinegar, chili oil.
Kung Pao Tofu Salad: Soybeans, water, calcium sulfate,
soy sauce, tea infusion (loaf is smoked over tea leaves),
teriyaki sauce, chili oil, vinegar, peanut, cilantro.
Spicy Yuba Strips: Soybeans water, soy sauce, sugar,
soybean oil, teriyaki sauce, vinegar, chili oil.
3078. Han, Bei-Zhong; Rombouts, F.M.; Nout, M.J.R. 2004.
Amino acid profiles of sufu, a Chinese fermented soybean
food. J. of Food Composition and Analysis 17(6):689-98.
Dec. [29 ref]
• Summary: “Sufu is a Chinese soybean cheese-like product
obtained by solid-state fungal fermentation and ripening
of tofu. The resulting `pehtze’ is salted, followed by
maturation in brine. Total (TAA) and free amino acid (FAA)
profiles were determined during consecutive stages of sufu
manufacture, i.e., tofu, pehzte (fungal fermented tofu), salted
pehtze and in white, red and grey sufu, ripening in dressing
mixtures of different salt content (8%, 11%, and 14%
w/w).” Address: 1. College of Food Science and Nutrition
Engineering, China Agricultural University, Beijing 100083,
China.
3079. Wang, Lijun; Li, L.T.; Fan, J.F.; Saito, M.; Tatsumi, E.
2004. Radical-scavenging activity and isoflavone content of
sufu (fermented tofu) extracts from various regions in China.
Food Science and Technology Research 10:324-27. *
Address: 1&4. College of Food Science and Engineering,
China Agricultural Univ., Beijing 100083, China; 2&3. Food
Science & Technology Div., Japan International Research
Center for Agricultural Sciences, Tsukuba, Ibaraki-ken 3058686, Japan.
3080. Zhang, Jianhua; Li, Lite; Ding, Changhe. 2004.
Optimization of the preparation of Aspergillus-type douchi
qu [koji] using central composite design. China Condiment
No. 7. p. 26-28. *
Address: College of Food Science and Technology, Nanjing
Agricultural University.
3081. Zhao, Tuan-jie; Gai, Jun-yi. 2004. [The origin and
evolution of the cultivated soybean (Glycine max {L.}
Merr.)]. Chung-Kuo Nung Yeh K’o Hsueh (Peking) (Scientia
Agricultura Sinica; Chinese Agricultural Science) 37(7):95462. [70 ref. Chi; eng]
• Summary: “Several hypotheses on the center of origin
of cultivated soybean can be found in the literature, i.e.
the northeast China, the Middle and lower reaches of the
Huanghe River, the Changjiang River reaches and southern
China, and the southern Japan, respectively. In the present
paper the evidences of different hypotheses in the phylogeny
of genus Glycine, archaeological remains, ancient literature
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and comparative experimental biology were reviewed. The
problems such as the relationship between the diversity
center and center of origin and the methodology usually used
in studies of origin and evolution of cultivated species were
discussed. The authors tended to support the hypothesis that
the cultivated soybean originated from the ancient population
of annual wild soybean in southern China.” Address:
Soybean Research Inst. of Nanjing Agricultural University /
National Center for Soybean Improvement
National Key Laboratory for Crop Genetics and
Germplasm Enhancement, Nanjing 210095, China.
3082. Bensky, Dan; Vlavey, Steven; Stöger, Erich; Gamble,
Andrew. comp. and trans. 2004. Chinese herbal medicine–
Materia medica. 3rd ed. Seattle, Washington: Eastland Press.
xxxi + 1311 p. Illustrations adapted by Lilian Lai Bensky.
Index. 29 cm. [200+* ref]
• Summary: Note that this book was compiled and
translated. In the chapter on “Herbs that release the exterior”
we find: Pharmaceutical name: “Sojae Semen preparatum”
(dan dou chi). English: prepared soybean. At the start is an
illustration of the leaves of a soybean plant with pods and
flowers. The text in which it first appeared is: Treasury of
Words on the Materia Medica. There follow 2 pages about
its: (1) Actions and indications. (2) Other combinations. (3)
Commentary. (4) Mechanisms of selected combinations.
(5) Nomenclature & preparation; Black soybeans are used.
(6) Quality criteria; Use loose black soybeans “with a thin
membranous skin and a strong aromatic fragrance.”
Soy is next mentioned on pages 65-67. Pharmaceutical
name: Sojae Semen germinatum (da dou juan). English:
Young soybean sprout, dried soybean sprout. Text in which
first mentioned: Divine Husbandman’s Classic of Materia
Medica. The same categories of information are given.
The third and last mention is on page 977-78 in the
chapter on “Substances that extinguish wind and stop
tremors.” Pharmaceutical name: “Glycinis Testa” (lu dou
yi). English: soybean skin. “It is made by soaking black
soybeans until they sprout, after which the skins are shucked
off, collected, and dried in the sun. They should be stored in
a dry place as they readily absorb moisture.”
Appendix 6 is the “Historical and source text
bibliography,” sorted by English title. It is a table with the
following six columns: English title. Chinese title. Pinyin
title. Author (English). Author (Chinese). Date/Dynasty. For
example Treasury of Words on the Materica Medica (Ben
cao hui yan) by Ni Zhu-Mo was first published during the
Ming dynasty.
3083. Blussé, Leonard; Viallé, Cynthia; Remmelink,
Willem; Daalen, Isabel van. eds. 2004. The Deshima diaries
marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. Illust. Maps (some color). Index of ship’s names.
Index of geographical names. Index of non-Japanese names.

Index of Japanese names. Subject index. 27 cm. Series:
Scientific Publications of the Japan-Netherlands Institute No.
2. [99 ref]
• Summary: “The basis for the present text are the Deshima
[Japan] dagregisters...” of the Nederlandsche Oost-Indische
Compagnie. Comptoir, Nagasaki.
Contents: Fold-out color Japanese map of Nagasaki in
the 1700s, with numbers and accompany legend inserted
for key places by the editors. Three other fold-out color
illustrations. Map of the route to and from the Shogun’s court
in Edo (today’s Tokyo), with a circle giving the name of each
overnight place. The route to Edo goes across Kyushu then
along the southern coast of Japan’s main island (Honshu).
The route back is largely by boat through the Inland Sea to
Shimonoseki, than back across Kyushu. List of illustrations.
Contents. Foreword. Editorial note. Introduction. Diary
kept for one year (starting in about mid-November or early
December) by each Opperhoofd (Chief of the Dutch factory
on Deshima with the rank of Senior merchant). Appendixes
(4; secret diaries and private notes). Sources (with NFJ
numbers at the Dutch National Archives, The Hague).
Glossary.
The legend to the color fold-old map of Nagasaki Bay
and city includes: (6) Dutch ship at harbor. (7) Deshima. (9)
Government house. (10) Chinese island (about the same size
as Deshima, but just to the south of Deshima). (11) Chinese
garden. (12) Junk from Nanjing. (13) Boats of the Shogunal
guard. (14) Shogunal guard at Tomachi. (15) Tow boats. (16)
Dutch ship arrives. (17) Shogunal guard from Nishidomari.
(18) Junk from Fuzhou arrives.
In the index there are many entries under: Chinese–
Island. And under Seaweed.
Note: Soy sauce is not mentioned in the Index under
“Chinese–Island.” Very little has been written in English
about the activities of the Chinese traders who lived on this
artificial island in Nagasaki harbor–very near the island
of Deshima, where the Dutch traders were confined. The
Chinese traders at Nagasaki were confined to a walled
compound, and their activities, though less strictly controlled
than the Dutch, were closely monitored and scrutinized by
the Governor of Nagasaki. Many questions arise: What is this
island called? What kind of Chinese organization(s) occupied
the island? Was it a single private company like the Dutch
East India Co., or was it a collection of independent Chinese
merchants, or something else? When did the Chinese island
compound start to be used as a trading post? When did it
cease to be used? Did the Chinese export or import any soy
products? If yes, which ones, how much of each per year,
from when to when. Where were these products sold? Inside
China or outside? Address: Netherlands.
3084. Clay, Jason W. 2004. World agriculture and the
environment: A commodity by commodity guide to impacts
and practices. Washington, DC: Island Press. xii + 570 p.
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Illust. Maps. Index. 26 cm. [26 soy ref]
• Summary: Chapter 8, titled “Soybeans” (p. 173-202) has
the following contents: Introductory worldwide overview
table. Overview. Producing countries. Consuming countries.
Production systems. Genetically modified soybeans
(transgenic). Processing. Substitutes. Market chain. Market
trends. Environmental impacts of production: Introduction,
conversion of natural habitat, soil erosion, groundwater
contamination from fertilizers and pesticides, extraction of
limestone (in Brazil). Better management practices (BMPs):
Introduction, using zoning to restrict agricultural expansion,
adopt no-till or conservation tillage practices, encourage
fallowing and crop rotation, minimize fertilizer and pesticide
use, link adoption of BMPs to government subsidy programs,
eliminate soybean subsidies and market barriers. Outlook.
Figures: (1) Map of soybean production worldwide.
(2) Pie chart of area in production (million ha) for leading
soybean producing countries. USA 29.3%, Brazil 13.6%,
China 9.3%, Argentina 8.6%, India 6.2%, other 7.1%.
Tables: (1) Applications and substitutions of palm, seed,
and fish oils and animal fats. The applications are: Spreads,
margarines, and vanaspati. Shortenings. Confectionary fats.
Frying fats. Ice cream fats.
(2) Global vegetable oil production, 1998-99 (in
millions of metric tons). The leaders are: Soybean oil 24.3.
Palm oil 17.2. Canola (rapeseed) oil. 13.0. Sunflower oil 9.4.
Peanut oil 4.4. (3) Players in the U.S. soybean market chain.
Producers / growers (380,000). Grain elevators. Central
elevators / ports. Oil processors. European Union importers.
U.S. based animal feed and food manufacturers.
(4) Annual economic benefits of to-till adoption in
Brazil.
Soybeans are also mentioned on pages 214 (palm oil
contrasted with soybean oil) and 415 (corn as a substitute for
soybeans).
The section titled “Genetically modified soybeans”
(p. 180-81) presents (we believe) a balanced picture of the
benefits and disadvantages of this new technology:
“Genetically modified soybeans offer considerable
appeal for producers. With transgenic varieties of soybean,
producers report that they use fewer chemical inputs,
especially herbicides, because they can time the use better.
They also save money because they make fewer passes over
the field and have less wear and tear on their machines.
These factors appear to lower on-farm production costs
(although there is only data at this time for one to four
years, depending on how long producers have been using
the technology). There are reports of a 10 percent overall
increase in soybean production, but these reports are
anecdotal.
“From an environmental point of view, use of
genetically modified soybeans also has some positive
impacts. Transgenic soybeans allow producers to use no-till
cultivation practices for the first time in areas of continuous

cultivation. Because the soybeans have been bred to tolerate
a broad-spectrum herbicide, weeds are no longer managed
by plowing them under to kill them at the beginning of
the growing season or by cultivating the soil during the
growing season when weeds normally grow. Now, a onetime spraying of herbicides can kill weeds after the soybeans
are growing. This means that organic residue is left on the
surface to decompose, building up levels of soil organic
matter from year to year. The organic matter on the surface
also acts as mulch. It holds water like a sponge, protects the
soil from the sun, inhibits weed growth, and protects the
soil structure. Inputs are more effective when they become
attached to organic matter and are released more slowly.
In this way they are not washed away with the first rain.
Since ‘Roundup-ready’ soybeans permit the use of no-till
production practices, they can reduce soil erosion, in some
reports by as much as half.
On the other side of the issue, there are several concerns
about use of genetically modified organisms (GMOs).
First, there is a general concern that transgenic crops may
cross with other plant species. This could create pesticide
resistance and, as a result, super weeds or pests. In addition,
the application of the same herbicide (in the case of
soybeans, glyphosate or Roundup) over long periods of time
will most likely create resistant weeds. This problem could
very easily force producers onto an herbicide treadmill.
Another concern with crops such as transgenic soybeans is
that the applications of pesticides can also kill life in the soil
that is essential to the maintenance of good soil structure.
It is not exactly clear what the net gain or loss is
from herbicide-tolerant soybeans. Even so, there appears
to be enough promise in the general approach to proceed
cautiously with it. The major issue, however, is that neither
Monsanto nor the producers have proceeded cautiously.
There are serious concerns that insufficient information
exists or is being collected about the potential long-term
impacts of GMOs in general (and transgenic soybeans
in particular) before they are released on a wide scale.
Insufficient field trials, insufficient monitoring, and perhaps
most important, insufficient transparency (access to the
corporate research protocols and results that document the
benign impact of the technology) were all part of the release
of this GMO as well as others.
Perhaps the most important issue raised for soybeans
by GMO research is how the same technology used in
producing herbicide-tolerant varieties can be used to
improve existing soybean breeding programs as well as the
production of conventional soybeans. GMO technology
could allow traits to be selected virtually overnight by
comparison to the hit-or-miss techniques of traditional
breeding programs.
“Conventional plant breeding created a fivefold increase
in new soybean varieties certified by the U.S. Department
of Agriculture (USDA) between 1961-64 and 1991-94. The
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development of soybean varieties that tolerated low levels of
soil phosphorus and high levels of aluminum was critical to
the expansion of soybean production throughout the greater
Amazon. Whether traditional or gene-spliced, soybeanbreeding programs have implications for where and how
soybeans can be planted, how productive they will be, how
long it takes them to produce, and how resistant they will be
to pests and climate shifts.” Address: [World Wildlife Fund,
USA].
3085. Fu, Peimei. 2004. Peimei shi dan: Yong yuan da shi
dian shi shi pu. 1 [Pei Mei’s T.V. program cook book. Vol. I].
Taipei, Taiwan: Ju zi wen hua shi ye you xian gong si. 119 p.
Illust. (color). 22 cm. [Chi]
• Summary: On the title page, the title of this book is given
in both Chinese and English. The rest of the book is entirely
in Chinese. At the beginning is a glossary, with 3 large
numbered color photos of ingredients and the numbered
name of each ingredient below the photo. On the right hand
page of every 2-page spread are (typically) 5 recipes. On
the left hand page is a color photo of showing the 5 finished
dishes, each served on a plate, bowl etc.
Recipes call for the various soy related ingredients,
including soy sauce, deep-fried tofu, fermented black
soybeans, tofu, etc. Address: Cooking teacher, Taipei,
Taiwan.
3086. Fu, Peimei. 2004. Peimei shi pu. Di 1 ce [Pei Mei’s
Chinese cook book. Vol. I]. Taipei, Taiwan: Taibei Xian
Zhonghe Shi. Ju zi wen hua chu ban uou xian gong si. 362 p.
Illust. (color). 2 cm. [Chi; Eng]*
3087. Fukushima, Danji. 2004. Industrialization of
fermented soy sauce production centering around Japanese
shoyu. In: Keith H. Steinkraus, ed. 2004. Industrialization
of Indigenous Fermented Foods. 2nd ed. Revised and
Expanded. New York, NY & Basel, Switzerland: Marcel
Dekker. xix + 796 p. See p. 1-98. Chap. 1. [179 ref]
• Summary: Contents: Introduction. History: Historical
development of soy sauce in China (Chiang, shih),
introduction of soy sauce in Japan, origin of fermented
soy sauce in the United States. Present soy sauce situation:
Japan (types of soy sauce, manufacturing, flavor components
and quality evaluation), China, Southeast Asia, United
States. Change of soy sauce manufacturing methods from
indigenous to modern processing: Treatment of soybeans and
wheat as materials, koji fermentation, brine fermentation,
pressing, pasteurization, refining and bottling. Microbiology
and biochemistry: Role of koji as an enzyme source (unique
source of enzymes, peptidases in koji, role of proteinases
in koji during protein digestion, role of glutaminase in koji
in formation of glutamic acid during protein digestion)
effect of heat treatment of soybean proteins on their
digestibility and nutritive value (enzyme digestibility and

yield of soy sauce, enzyme digestibility and nutritive value
of protein), microorganisms during brine fermentation in
soy sauce (change of microflora during brine fermentation,
properties of Tetragenococcus halophilus, properties of
Zygosaccharomyces rouxii, properties of Candida species),
safety of soy sauce and physiological functional properties
(Studies of mycotoxins and safety of soy sauce, studies of
mutagens and safety of soy sauce, long-term animal tests
and anticarcinogenicity of soy sauce, other physiologically
functional properties of soy sauce). Application of new
technology for soy sauce manufacture: Manufacture of soy
sauce through fermentation by bioreactor with immobilized
whole cells, enzymatically hydrolyzed vegetable protein,
breeding of koji mold through protoplast fusion. Forecast.
Contains 68 figures and 23 tables.
The section titled “Origin of fermented soy sauce
in the United States” states (p. 10) that in 1907 a plant
manufacturing fermented soy sauce was opened in the
United States by Shinzaburo Mogi–a relative of the Mogi
family of Kikkoman fame. Note: The author does not say
where this plant was, nor does he cite any evidence to
support his claim. As of Jan. 2005, Soyfoods Center has
been unable to find any firm evidence that such a plant was
opened.
“After that, another soy sauce company named Oriental
Show-You Company was promoted in 1917 in Columbia
City, Indiana.” Shinzaburo Mogi was one of the stockholders
in this company. Shinzo Ohki, a Japanese man living in
the USA, began to make regular (koikuchi) shoyu in the
traditional Japanese way, and at one time was making 30,000
gallons/year. In 1961 the Oriental Show-You Co. was sold
to Beatrice Foods, Inc. and subsequently became part of La
Choy Food Products which was also owned by Beatrice.
Figure 12 (p. 28) shows imports of soy sauce to the USA
from 1947 to 1981. This graph was taken, without citing the
source, from: Shurtleff & Aoyagi. 1985. Soyfoods Industry
and Market, 5th ed. p. 103.
Concerning the soy sauce market in the United States
(p. 28-31): In 1973 Kikkoman opened its first plant to make
fermented soy sauce at Walworth, Wisconsin. In 1998
Kikkoman opened a 2nd such plant in California. In 2001
these two Kikkoman plants made 85,000 kiloliters and
20,000 kiloliters (kL) of soy sauce respectively, for a total
of 105,000 kL. To take advantage of the rapidly growing
American market for soy sauce, several other foreign
manufactures also opened plants making fermented soy
sauce. In about 1980, Wan Ja Shan (Taiwan) opened a plant
making regular Japanese-style soy sauce (koikuchi). In 1991
San-J (San Jirushi, Japan) opened a plant making tamari soy
sauce. In 1994 Yamasa (Japan) opened a plant making shoyu
in Salem, Oregon. In 2001 the total annual production of
these 3 plants was estimated at about 20,000 kL. In addition,
HVP soy sauce (unfermented) is made and sold in the USA
under brands such as La Choy, Chun King, and Aloha–with
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total production in 2001 estimated at 15,000 kL. Thus in
2001 total soy sauce production in the USA was estimated
at 140,000 kL with the following market shares: Kikkoman
75%, 3 other makers of fermented soy sauce 14.2%, and
HVP 10.7%. Figure 14 shows total U.S. consumption of
soy sauce from 1950 to 2001, including total domestic
production, total Kikkoman U.S. production. and total
imports. Address: Noda Inst. for Scientific Research, Nodashi, Japan.
3088. Law, Eugene. 2004. Intercontinental’s best of China.
Beijing, China: Intercontinental Press. 543 p. Illust. Maps.
Index. 22 cm.
• Summary: This is a guidebook to 53 of China’s most
popular destinations. Each Chinese word, term or phrase
is written in both pinyin (with tones included) and Chinese
characters (Cc).
The section on “Shaoxing” discusses Chinese wine,
spirits, and food at length. Under “Food and restaurants” (p.
343-44) we read: “Shaoxing’s preserved tofu (shaoxing furu
+ 4 Cc) takes tofu and preserves it in Shaoxing wine, giving
it a mellow flavor... Shaoxing stinky tofu (shaoxing youzha
choudoufu + 6 Cc) tastes better than it sounds or smells; it’s
particularly good deep fried.”
3089. Palmer, R.G.; Hymowitz, T. 2004. Soybean:
germplasm, breeding and genetics. In: C.W. Wrigley, Harold
Corke, and Charles Walker. 2004. Encyclopedia of Grain
Science. London, UK: Elsevier.
3090. Huang, H.T. (Hsing-Tsung). 2005. Re: Natto in China
and Japan. Letter (e-mail) to William Shurtleff at Soyinfo
Center, Jan. 29. 1 p.
• Summary: Dr. Huang prefers to define natto as “the
product of the fermentation of soybeans with bacillus natto.”
“As I see it, natto is probably a Japanese invention, unless
you can show that it came to Japan by transfusion from SE
Asia.”
“There is no record of a soybean-Bacillus fermentation
in the classical or modern records in China.” Address: PhD,
Alexandria, Virginia.
3091. Mescher, Kelly. 2005. China: Customer with
exponential growth. Investing checkoff dollars. Iowa
Soybean Review (Iowa Soybean Association, Urbandale,
Iowa) 16(4):18-19. Jan.
• Summary: In calendar year 2003, the USA exported about
8.2 million metric tons (MMT) of soybeans to China–making
them the largest consumer of U.S. soybeans in 2004/04.
“That’s an ongoing trend–they’ve been the largest customer
for the past 5 years, according to Phil Laney, China country
director for the American Soybean Association (ASA).
“Paul Burke, Asian division director for ASA, notes that
the U.S. export of soybeans to China is second only to the

export of aircrafts and aircraft parts–the number one export
commodity from the United States to China.”
Shortly after the fall of communism in the former Soviet
Union, Chinese leaders realized that they could eventually
face the same fate if they did not improve the lives of the
Chinese people. As their lives improved, their income
also increased–enabling “them to improve their diets by
purchasing more pork, poultry, and fish.” Today China is the
world’s largest producer of swine, about 600 million head
per year. And the swine, poultry, and fish are consuming a lot
of soybean meal.
3092. Chemical Market Reporter. 2005. Crown Friendship
Engineering Corps. 267(7):11. Feb. 14.
• Summary: Crown Friendship Engineering Corp. (CFEC),
the joint venture between Crown Iron Works (Minneapolis,
Minnesota) and Wuhan Friendship Engineering Corp.
(China) plans to install during 2005 seven more edible oil
refineries in China. Four of these will be equipped with
Crown’s high-efficiency, double-shell packed column
deodorizer. This will bring to 30 the number of edible oil
refineries installed by CFEC in China since 2000.
3093. Chajuss, Daniel. 2005. Brief biography and history of
his work with soy in the USA and Israel. Part IV (Interview).
SoyaScan Notes. Feb. 19. Followed by numerous e-mails.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: 1985–Hayes General Technology (HGT) Co.
Ltd. is incorporated as a separate and independent company,
still owned by the Chajuss family, especially to develop
engineering, process know how and new technologies,
mainly in the field of soy proteins.
1986–The Chajuss family sold the remainder of the
shares in Hayes Ashdod Ltd. to Koor Foods Ltd. One of
Koor’s directors was Mrs. Shefi of Kibbutz Hatzor. She was
the link connecting her kibbutz with Koor Foods and Hayes
Ashdod Ltd.
1987 Feb. 18–Elijah Mathew Chajuss, Daniel’s father
and co-founder of Hayes Ashdod Ltd., passed away in
Rehovot at age 84.
In March 1987 all the shares of Hayes Ashdod Ltd. were
purchased from Koor Foods by Kibutz Hatzor. A few months
later, in about Sept. 1987, the company name was changed
from “Hayes Ashdod Ltd.” to “Solbar Hatzor Ltd.”
In 1988 Soya Mainz (of Mainz, Germany) bought from
Hayes General Technology engineering designs to set up a
soy protein concentrate plant in Germany. The plant was not
built and instead in early 1991, Soya Mainz bought 25% of
Solbar’s shares.
In 1989 (a year later) Soya Mainz bought an additional
24% of the shares in Solbar, so that they now owned a total
of 49% equity in Solbar Hatzor; Kibbutz Hatzor owned the
remaining 51% equity of this joint venture between Israeli
and German companies.
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Note: The proprietary rights of Hayes Ashdod Ltd.
know-how and technology remained, however, Chajuss’
proprietary possession. Koor Foods ceased operations in
about 1987.
Today HGT does mainly research engineering
and designs systems, but it also manufactures special,
nonstandardized equipment, and installs complete systems.
HGT engineers, including Daniel when warranted, also
work as field engineers and consultants on site when the
systems they have designed are installed in other countries.
They have done that since 1973-74 when their first system
was installed outside in Aarhus, Denmark. Systems for
manufacturing soy protein concentrates and soy molasses,
designed and developed by HGT, have been installed in
Israel, Denmark, The Netherlands, France, USA, China,
and Brazil. All these plants include texturizing facilities,
which although recommended by HGT are designed and
made by firms such as Wenger, Extru-Tech, and Clextral.
Today HGT is known and often referred to as ‘Hayes Ltd.’.
Hayes General Technology Company Ltd. is thus thinking
about making ‘Hayes Ltd.’ its official company name. Also
today (2005) this company is owned and managed by Daniel
Chajuss.
Note: Hayes Ashdod Ltd., although it was sometimes
referred to as “Hayes Ltd.” was never officially named
“Hayes Ltd.”
In early 1991 the German soy processor, Soya Mainz
GmbH and Co. bought a 25% equity interest in Solbar
Hatzor Ltd. (formerly Hayes Ashdod Ltd.), soya protein
manufacturers of Ashdod, Israel. The company has also
contracted with Hayes General Technology Co. Ltd. of Israel
to set up a soya protein concentrate production facility in
Germany.
By 1999 Solbar had started a sister company or division
named Solbar Plant Extracts to market its nutraceutical
products (such as isoflavones) extracted from soy molasses.
Today (Feb. 2005) the makers of traditional type
concentrate generally use the systems developed by Daniel
Chajuss. These systems are purchased from Hayes General
Technology and are presently used by all the leading makers
of traditional and functional soy protein concentrates. Today
over 95% of the soy protein concentrates manufactured
worldwide are made using systems developed by Hayes.
Included among Hayes General Technology clients for
traditional or functional soy protein concentrates (SPC)
have been: (1) Hayes Ashdod Ltd., Ashdod, Israel (later
renamed Solbar Hatzor Ltd.), 1962 to 2005 (complete
engineering designs and services). (2) Aarhus Oliefabrik
A/S, Aarhus, Denmark (alter renamed Central and presently
Solae), 1972 to 1974 and later periodically upon request.
(3) Bunge Sogip, Bordeaux, France, 1988 to 1996 (later
renamed Central Soya Aarhus and presently Solae). (4) Soya
Mainz, Mainz, Germany, 1988 (now part of ADM group).
(5) ADM, Decatur, Illinois, 1989-1999. Intended to be used

for SPC in the Decatur plant. The knowledge was later also
utilized by ADM in plants in the Netherlands (Europort)
and China. (6) Finnsoypro Oy, Uusikaupunki, Finland,
1995. Textured soy protein concentrate plant. (7) Cargill,
Minneapolis, Minnesota, 2000 to 2003. SPC technology
licensing and transfer of know-how and engineering
designs. Also consultations. (8) Shemen Industry–Soyprotec
Advanced Protein Technology, Haifa, Israel, 1999 to present.
SPC technological transfer and licensing agreement and
consultation services. (9) China–In China HGT is involved
directly and or through Wuhan Crown Friendship and
provide Hayes know-how, licensing, engineering designs
and services to manufacture SPC to firms such as Shandong
Sanwei Oil Enterprise (Group) Co. Ltd., Linyin City, to
Crown Proteins, to Gushen in Shandong province and to
YiQing Group in Tianjin. (10) Brazil–The transfer of knowhow and engineering designs is and was made to such firms
as IMCOPA (2006) and others through Crown Iron Works,
Cargill, Shemen Industries (Soyprotec), Shandong San Wei,
etc.
Daniel has retired largely from the commercial side of
his business. But he still (2005) has a small company that
makes isoflavone products; he likes very much to do research
is this company’s laboratories. “Business can be god or
bad, profitable or not profitable, but when you do research,
you may get good or bad results, but it’s always interesting.
That’s what I like to do.” From time to time Daniel goes
to the Hebrew University of Jerusalem at Rehovot to do
research; he still works occasionally with Dr. Yehudith Birk.
Daniel has become interested in a remarkable plant and
its seed, pearl lupin (Lupinus mutabilis), a species of lupin
that is grown in the Andes of South America for its edible
bean. He has done research on the bitter compounds in this
underutilized bean, and believes this seed has a very bright
future, including as a human food (see separate record).
Daniel’s wife is well (Dec. 2007) and works as
information librarian in Tel Aviv University Faculty of
Medicine.
The year 2007 marks the 45th anniversary of Daniel’s
pioneering work with soy products in Israel. Today Hayes
makes about 450 to 500 metric tons per year. Address:
Managing Director, Hayes General Technology Company
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel.
Phone: (972) 8 592925.
3094. Brown, Lester R. 2005. Outgrowing the earth: The
food security challenge in an age of falling water tables and
rising temperatures. New York and London: W.W. Norton &
Co. xi + 240 p. Illust. Index. 21 cm. [468 endnotes]
• Summary: Contents: Acknowledgments. Preface. 1.
Pushing beyond the earth’s limits. 2. Stopping at seven
billion (world population, demographics). 3. Moving up
the food chain efficiently (demand for animal protein, the
soybean factor, new protein models). 4. Raising the earth’s
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productivity. 5. Protecting cropland. 6. Stabilizing water
tables. 7. Stabilizing climate. 8. Reversing China’s harvest
decline. 9. The Brazilian dilemma (incl. soybeans). 10.
Redefining security.
The widespread depletion of underground water
resources poses a much greater threat than the depletion of
petroleum. “While there are substitutes for oil, there are none
for water.”
A shortage of water means a shortage of food. We drink
nearly 4 quarts of water a day, but it takes 2,000 quarts–500
times as much–to produce the food we consume each day.
“When historians look back on our times, the last half of
the twentieth century will undoubtedly be labeled ‘the era of
growth.’ For instance, in 1950 there were 2.5 billion people
in the world. By 2000 there were 6 billion.
“During the last half of the twentieth century, the world
economy expanded sevenfold... Economic growth, the goal
of governments everywhere, has become the status quo.
Stability is considered a departure from the norm.
But as the economy grows, its demands are outgrowing
the earth’s ability to supply those demands. Water use tripled,
but the supply of water has remained unchanged. Burning
fossil fuels raised carbon dioxide emissions fourfold,
but the capacity of nature to absorb that greenhouse gas
changed little, leading to a buildup of carbon dioxide in the
atmosphere and a rise in the earth’s temperature.
We must stabilize our resource base. “Future food
security depends on stabilizing four key agricultural
resources: cropland, rangeland, water, and the earth’s
climate. Stabilizing the farmland base means protecting
arable land from soil erosion and from conversion to
nonfarm uses [such as houses or roads]. Protecting water
resources means stabilizing water tables. The overdrafting
that lowers water tables also raises the energy for pumping...
Most important we must stabilize the climate system.
Agriculture as we know it has evolved over 11,000 years
of rather remarkable climate stability... The challenge is
to stabilize these four resources simultaneously.” Address:
President, Earth Policy Inst., 1350 Connecticut Ave., N.W.,
Suite 403, Washington, DC 20036. Phone: 202-496-9290.
3095. Zhan, Siyan; Ho, Suzanne C. 2005. Meta-analysis of
the effects of soy protein containing isoflavones on the lipid
profile. American J. of Clinical Nutrition 81(2):397-408.
Feb. [53 ref]
• Summary: “Background: Convincing evidence shows that
soy protein intake has beneficial effects on lipid changes,
but it is unclear which components of soy protein are
responsible.
“Objective: We conducted a meta-analysis to identify
and quantify the effects of soy protein containing isoflavones
on the lipid profile.
“Conclusions: Soy protein containing isoflavones
significantly reduced serum total cholesterol, LDL

cholesterol, and triacylglycerol and significantly increased
HDL cholesterol, but the changes were related to the level
and duration of intake and the sex and initial serum lipid
concentrations of the subjects.” Address: Dep. of Community
and Family Medicine, The Chinese Univ. of Hong Kong,
Shatin, Hong Kong.
3096. Gibson, Lance; Benson, Garren. 2005. Origin, history
and uses of soybean (Glycine max). Revised. Dep. of
Agronomy, Iowa State University. 2-3 p. March. https://web.
archive.org/web/20120614193010/www.agron.iastate.edu/
Courses/agron212/Readings/Soy_history.htm
• Summary: “History and Origin:
“The first domestication of soybean has been traced
to the eastern half of North China in the eleventh century
B.C. or perhaps a bit earlier. Soybean has been one of the
five main plant foods of China along with rice, soybeans,
wheat, barley and millet. According to early authors, soybean
production was localized in China until after the ChineseJapanese war of 1894-95, when the Japanese began to import
soybean oil cake for use as fertilizer. Shipments of soybeans
were made to Europe about 1908, and the soybean attracted
world-wide attention. Europeans had been aware of soybeans
as early as 1712 through the writing of a German botanist
[Engelbert Kaempfer, lived 1651-1716]. Some soybean seed
may have been sent from China by missionaries as early as
1740 and planted in France.
“The first use of the word ‘soybean’ in U.S. literature
was in 1804. However, it is thought that soybean was first
introduced into the American Colonies in 1765 as ‘Chinese
vetches’. Early authors mentioned that soybeans appeared
to be well adapted to Pennsylvania soil. An 1879 report
from the Rutgers Agricultural College in New Jersey is the
first reference that soybeans had been tested in a scientific
agricultural school in the United States. For many years,
most of the references to this crop were by people working
in eastern and southeastern United States where it was first
popular. Most of the early U.S. soybeans were used as a
forage crop rather than harvested for seed. Most of the early
introductions planted in these areas were obtained from
China, Japan, India, Manchuria, Korea, and Taiwan.
“For many years, soybean acreage increased very
slowly. There were only 1.8 million acres in the United
States in 1924 when the first official estimate became
available. At that time, most of the crop was used for hay. It
was not until the 1920’s that soybean acreage expanded to
any great quantity in the U.S. Corn Belt.
“Before World War II, the U.S. imported more than 40%
of its edible fats and oils. Disruption of trade routes during
the war resulted in a rapid expansion of soybean acreage
in the U.S. as the country looked for alternatives to these
imports. Soybean was one of only two major new crops
introduced into the U.S. in the twentieth century. The other
major crop, Canola was initially developed in Canada and is
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now grown on some U.S. acres. Soybean was successful as a
new crop because there was an immediate need for soybean
oil and meal, its culture was similar to corn, and it benefitted
other crops in a rotation.
“Following World War II, soybean production moved
from the southern U.S. into the Corn Belt. The major
soybean producing states of Iowa, Illinois, Minnesota,
Indiana, Ohio, Missouri, and Nebraska produced 67 percent
of the U.S. total in 2003; the southern and southeastern
states of Arkansas, Mississippi, North Carolina, Kentucky,
Tennessee, Louisiana, Alabama, and Georgia produced 14
percent. Other states with significant soybean acreage are
South Dakota, Kansas, Michigan, Wisconsin, and North
Dakota.
“A record 2.9 million bushel soybean crop was produced
in 2001 on 74.1 million acres with an average per acre yield
of 39.6 bushels. The leading soybean states are Iowa and
Illinois. In 2003, Iowa had 10.6 million acres of soybeans
while Illinois had 10.3 million. The highest state yield
ever achieved was 50.5 bushels per acre produced by Iowa
farmers in 1994.
“The U.S. dominated world soybean production through
the 1950’s, 60’s, and 70’s, growing more than 75 percent of
the world soybean crop. The U.S. was the major supplier
of animal feed protein in the world during this period. A
worldwide shortage of feed protein in the early 1970’s
led to the initiation of large-scale soybean production in
several South American countries, most notably Argentina
and Brazil. By 2003, the U.S. share of the world’s soybean
production had shrunk to 34 percent, while Argentina’s and
Brazil’s had increased to 18 and 28 percent, respectively.
Most of the land suitable for soybean production in
Argentina has been put into production. Brazil has an
estimated additional 100 million acres of land that can still
be put into soybean production. This land, which comprises
an area larger than the U.S. Corn Belt, is remotely located
in the interior of the country and faces many obstacles to
further soybean production. One of the greatest problems is
the lack of an efficient transportation system.
“Uses of Soybean:
“Early Uses. Soybeans were grown for centuries in Asia
mainly for their seeds. These were used in preparing a large
variety of fresh, fermented and dried food products that were
considered indispensable to oriental diets. Soybeans were not
used to any great extent for forage in Asia.
“Early use of soybeans in the United States was for
forage and to some extent, green manure. It was not until
1941 that the acreage of soybeans grown for grain first
exceeded that grown for forage and other purposes in the
United States.
“Present Uses. Soybeans are the United States’ second
largest crop in cash sales and the number one export crop.
In 2003, the export value of soybeans was more than
9.7 billion dollars, or about one-sixth of all agricultural

exports. Normally, more than half of the total value of the
U.S. soybean crop comes from exports as whole soybeans,
soybean meal, and soybean oil. About 40 percent of the
world’s soybean trade originates from the U.S.
“China has become the largest single country customer
for U.S. soybeans with purchases totaling nearly $3 billion.
Mexico, the European Union, and Japan are the second,
third, and fourth largest international markets, respectively.
Major export markets for soybean meal are the Philippines
and Canada. Mexico and Korea are large customers of U.S.
soybean oil.
“The majority of the soybean crop is processed into
oil and meal. Oil extracted from soybeans is made into
shortening, margarine, cooking oil, and salad dressings.
Soybeans account for 80 percent or more of the edible fats
and oils consumed in the United States. Soy oil is also used
in industrial paint, varnishes, caulking compounds, linoleum,
printing inks, and other products. Development efforts in
recent years have resulted in several soy oil-based lubricant
and fuel products that replace non-renewable petroleum
products.
“Lecithin, a product extracted from soybean oil, is
a natural emulsifier and lubricant used in many food,
commercial, and industrial applications. As an emulsifier,
it can make fats and water compatible with each other. For
example, it helps keep the chocolate and cocoa butter in a
candy bar from separating. It is also used in pharmaceuticals
and protective coatings.
“The high protein meal remaining after extraction can be
processed into soybean flour for human food or incorporated
into animal feed. Soybean protein helps balance the nutrient
deficiencies of such grains as corn and wheat, which are low
in the important amino acids, lysine and tryptophan.
“Use of vegetable proteins for human consumption
continues to expand in the United States. They can be used
as meat and dairy substitutes in various items. Most people
are aware of the use of soy proteins in baby formula, weightloss drinks, sport drinks, and as a low-fat substitute for
hamburger.
“Soy flour and grits, made from grinding whole
soybeans, are used in the commercial baking industry to aid
in dough conditioning and bleaching. They have excellent
moisture-holding qualities that help retard staling in bakery
products.”
Note: This document, unfortunately, contains many
errors–and no bibliographic references. Above all it fails to
mention that the soybean was introduced to North America
[Colony of Georgia] by Samuel Bowen in 1765. Address:
Iowa State Univ.
3097. Hymowitz, Theodore; Shurtleff, William R. 2005.
Debunking soybean myths and legends in the historical and
popular literature. Crop Science 45(2):473-76. March/April.
[39 ref]
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• Summary: States and carefully refutes each of the
following seven myths: (1) “The first mention of soybean
in American literature was by James Mease in 1804 (Piper
& Morse, 1916).” No, it was by Samuel Bowen in 1765
(Yonge, 1767).
(2) “The soybean was introduced into the USA in 1804
by a Yankee clipper ship.” No, the clipper ship lies in the
realm of fantasy. The soybean was introduced into the USA
by Samuel Bowen in 1765.
(3) Benjamin Franklin brought the first soybean to the
USA from France. Franklin did send soybeans to the USA
from Europe in Jan. 1770, however Bowen introduced them
5 years earlier.
(4) “George Washington Carver played an important role
in introducing the soybean to America.” No, Dr. Carver had
only two research publications about soybeans.
(5) “The annals of old China set forth the fact that the
soybean was an important food fully 5000 yr ago (Morse,
1918a).” No, Professor Ping-ti Ho and other authorities now
place the domestication of the soybean around 3100 years
ago, and not 5000 years as suggested by Morse. Perhaps
future archaeological research in China will push back this
date.
(6) “Soybean was perhaps one of the earliest crops
grown by man (Morse and Cartter, 1937).” No. Modern
archaeological and radiocarbon dating research show that at
least 30 crops were domesticated long before the soybean.
(7) “The first written record of the plant (soybean) is
contained in the Pen Ts’ao Kong Mu, which is a description
of the plants of China by Emperor Shennong in 2838 BCE
(Morse, 1950).” “Alas, the enchanting myths about Emperor
Shennong must be dispelled because they appear to be the
fabrications of ethnocentric Han historians, as is the Emperor
himself.” Address: 1. Dep. of Crop Sciences, Univ. of Illinois
at Urbana-Champaign, Illinois; 2. Founder, Soyfoods Center,
Lafayette, California.
3098. Lamp, Greg. 2005. My view: Biotech crops celebrate
10 years. Corn and Soybean Digest. March. p. 6.
• Summary: The world of biotech [genetically engineered]
crops has come a long way since it was introduced 10 years

ago in 1996.
“What was once considered a radical new approach to
crop production has now become almost commonplace–
worldwide. According to the International Service for the
Acquisition of Agri-Biotech Applications (ISAAA), global
production of biotech crops reached 200 million acres in
2004, for a rise of 20% that year.
A pie chart from ISAAA titled “Biotech Leaders” shows
the countries that had the largest percentages of global
biotech crop production in 2004, as follows:
United States 59%
Argentina 20%
Canada 6%
Brazil 6%
China 5%
Paraguay 2%
India 1%
South Africa 1%
A portrait photo shows Greg Lamp.
3099. Xu, Mao-Jun; Dong, J.-F.; Zhu, M.-Y. 2005. Effects
of germination conditions on ascorbic acid level and yield of
soybean sprouts. J. of the Science of Food and Agriculture
(London) 85(6):943-47. April 30. [30 ref]
• Summary: Ultraviolet light increased the ascorbic acid
[vitamin C] yield of soybean sprouts by 77.0% compared
with the darkness control, while “red light had the highest
promoting effect on the growth of soybean sprouts,
increasing the total fresh weight by 16.6% compared with the
darkness control.”
The ideal strategy for maximizing both yield and
nutritive value is to germinate the soybean under 12 hours
ultraviolet and 12 hours red light daily cycles. Using this
strategy the ascorbic acid content was increased by 78.7%
and the yield by 17.4%. Address: 1. State Key Lab. of Plant
Physiology and Biochemistry, College of Life Sciences,
Zhejiang Univ., Hangzhou 310012, China.
3100. Wolf, Miriam. 2005. Meatless: Soy basically. San
Francisco Bay Guardian. May 4-10. Vol. 39, No. 31.
• Summary: “At the Ferry Plaza and Berkeley Farmers
Markets, you’ll find Basic Soy, a local company that has
been bringing its products to market for about a year. It sells
some of the freshest soy milk around, along with toothsome
savory tofu and creamy soy custard. All of its foods are made
with organic, non-GMO soybeans.
“The soy custard is delicate enough to dissolve on the
tongue. It comes in a small container of sweet ginger syrup
to drizzle over the top, making for a light-tasting dessert or
snack. In the next few weeks Basic Soy will ad a densely
delicious chocolate soy custard to the lineup. The spicy tofu
is firm and meaty, accented with just the right amount of hot
oil and sesame seeds. Braised tofu is good enough to eat on
its own or in a sandwich but would be the perfect ingredient
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to slice up and throw into a stir-fry.
“At $5 to $6 a container (at Ferry Plaza) these products
aren’t cheap. But the freshness and quality trump the prices–
people seem to be eating the stuff up. There’s always a buzz
around Basic Soy’s booth.” Basic Soy’s “soy layer omelette”
features yuba.
“Basic Soy is a young company–all of the people behind
it are in their early 30s. It has a hip design sensibility and
a mission to bring soy foods to a wider audience.” There
follows an interview with Minh Tsai, head of Basic Soy. He
said that their products are presently sold only at farmers
markets. Fresh tofu and soy milk taste better. Go to www.
basicsoy.com for more information.
Minh Tsai: “In the United States, soy has been somewhat
stigmatized as the ‘white block’ of tofu that nobody knows
what to do with and only a very small segment of the people
consume. Basic Soy was formed with the mission of making
soy accessible to the public. We wanted to showcase a
line of delicious fresh and ready-to-eat soy products that
change people’s mind about soy.” “Most of our recipes are
traditional Chinese recipes. The soy custard with ginger
syrup, for example...” “Based on our research, the trend of
interest in soy is growing.” “I believe our customer base
is quite mixed [not mostly vegetarians]; we have plenty of
carnivores who normally wouldn’t touch soy but love our
products... We are not vegetarians. But we do eat soy quite a
bit.”
“Basic Soy is at the San Francisco Ferry Plaza Farmers
Market, Embarcadero and Market, Sat., 8 a.m.–2 p.m.; and
the Berkeley Farmers Markets: Derby at MLK Jr. Way,
Tues., 2-7 p.m.; Shattuck at Rose, Thurs., 3-7 p.m.; and
Center at MLK Jr. Way, Sat. 10 a.m.–3 p.m. (beginning midMay).”

Economy and social features. Governance features, Notes.
The Vital Signs Series.
The year 2004 was a record breaker in production and
consumption across the board. The main reason: China.
World grain production per person peaked in 1986 at 340 kg/
person. In 2004 it was 322 kg/person. For the first time since
it began keeping track in the 1970s, FAO reported that the
number of hungry people in the world increased. “Some 852
million people go hungry each day, about 18 million more
than in the mid-1990s. Most people go hungry not because
of a global shortage of food but because they are too poor to
buy food or to get the land, water and other resources needed
to produce it. Hunger now kills more than 5 million children
each year–roughly one child every five seconds” (p. 22).
In 1961 world meat production was 23.1 kg/person;
in 2004 it was 40.6 kg/person–a dramatic increase. Today
“95% of the world’s global soybean harvest is consumed by
animals, not people” (p. 24).
In the section titled “Population continues its steady
rise” (p. 64-65), one graph shows that the annual growth
rate in world population peaked in about 1963 at 2.3%,
then has decreased over the past 40 years to about 1.14%
in 2004. Although this slow but steady movement in the
right direction, it does not mean the world’s population is
shrinking. In fact (as a second graph shows), every year
since about 1965 we have added at least 70 million people
each year to our numbers. In the peak year, 1989, we added
89 million people; each year from 2001 to 2004 we have
added 73 million people. A table from the U.S. Bureau of
Census shows “World population, total and annual addition,
1950-2004.” In 1950 world population was 2.56 billion; in
2004 it was 6.37 billion. Address: Worldwatch Inst., 1776
Massachusetts Ave., N.W., Washington, DC 20077-6628.

3101. Guo, Shun-Tang; Ono, Tomotada. 2005. The role of
composition and content of protein particles in soymilk on
tofu curding by glucono-delta-lactone or calcium sulfate. J.
of Food Science 70(4):C258-C262. May. [60 ref]*
Address: 1. College of Food Science and Nutrition
Engineering, China Agricultural Univ., Beijing 100080,
PRC; 2. Faculty of Agriculture, Iwate Univ., Morioka 0208550, Japan.

3103. Donley, Arvin. 2005. A growing appetite for grain:
Since 2002, the value of China’s agricultural imports has
more than doubled, with soybeans accounting for 30% of the
increase. World Grain 23(6):60, 62-63. June.
• Summary: Figures: (1) A bar chart shows China’s
agricultural imports and exports in 2002, 2003, and 2004.
During the last two years, imports have been bigger than
exports. (2) Bar chart of U.S. agricultural exports to China
(U.S. $ in billions) from 1984 to 2004. They increased
steadily starting in 1999, and dramatically from 2003 on. (3)
Pie chart shows composition of the value increase of China’s
agricultural imports: Soybeans 30%. Cotton 21%. Vegetable
oils 17%. Wheat 10%.

3102. Starke, Linda. ed. 2005. Vital signs 2005: The trends
that are shaping our future. New York, NY: W.W. Norton &
Co. 139 p. 24 cm. [1000+ endnotes]
• Summary: Contents: Acknowledgments. Preface, by
Christopher Flavon, president.
Part I: Key indicators. Food trends: Grain harvest
and hunger both grow, Meat production and consumption
rise. Aquaculture pushes fish harvests higher. Energy and
atmosphere trends. Economic trends. Transportation trends.
Health and social trends. Conflict and peace trends.
Part II: Special features: Environment features.

3104. Messina, Mark; Erdman, John W., Jr. 2005. Putting
the coronary effects of soy into perspective. Soy Connection
13(3):1-3, 5. Summer. [60 ref]
• Summary: “Introduction: In 1999, based on soy protein’s
cholesterol-lowering effects, the U.S. Food and Drug
Administration (FDA) approved a health claim for soy
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protein and coronary heart disease (CHD) (1). One year
later, the American Heart Association, in a paper written
by Erdman (a co-author of this article), endorsed the use of
soyfoods for people with elevated cholesterol (2). And in
2002, a health claim for soy protein similar to the U.S. claim
was approved in the United Kingdom. Not surprisingly,
consumer awareness of the heart-healthy benefits exceeds
that of any other attribute of soy protein (3).
“In spite of all the formal recognition, however, two
recently published editorials by well-respected researchers
have challenged the notion that soy protein exerts coronary
benefits (4, 5). Therefore the purpose of this article is
to provide dietitians and nutritionists with an updated
perspective on the relationship between soy intake and
risk of CHD. This article covers the topic in two parts:
cholesterol reduction and coronary effects independent of
cholesterol reduction.
“Part I: Cholesterol Reduction. The first human study
demonstrating reduced cholesterol levels in response
to soy protein was published in 1967 (6). Beginning in
1977, Italian researchers working primarily with very
hypercholesterolemic patients published several reports
describing dramatic (approximately 25 percent) soy proteininduced reductions in cholesterol(7, 8). Still, as late as 1993,
the American Heart Association concluded that soy protein
lowered cholesterol in animals, but not in humans (9).
“Perspective quickly changed two years later, however,
when Anderson et al. published a meta-analysis in the New
England Journal of Medicine; they found that of 38 trials,
soy protein lowered cholesterol in 34, and that the average
overall reduction in low density lipoprotein cholesterol
(LDLC) was 12.9 percent (10). Over a period of years, such
a reduction could be expected to lower risk of CHD as much
as 25-50 percent (11, 12).
“Trials included in this meta-analysis formed the bulk of
the research upon which, four years later, the FDA based its
decision to award a health claim for the cholesterol-lowering
effects of soy protein. The 14 clinical studies with the best
experimental designs were given the highest priority (1).
“Upon what basis then–given all of this research–can
the coronary benefits and cholesterol-lowering properties
of soy be challenged? In regard to the latter, it is quite
apparent that since the publication of the meta-analysis by
Anderson et al. not all studies have found that soy protein
lowers blood cholesterol levels in comparison to the control
protein (13-16) which is most often casein. Of course, some
inconsistency in the literature is expected, as many of the
cholesterol-lowering trials involve relatively small sample
sizes, and ±20 percent of individuals whose cholesterol
levels are elevated do not respond to dietary changes in
general (17). Nevertheless, the failure of these trials to find
reductions in cholesterol appear to stand in marked contrast
to the very consistent hypocholesterolemic effects noted by
Anderson et al.

“Rarely pointed out, however, is that 77 percent
of the studies in the 1995 meta-analysis had 95 percent
confidence intervals that encompassed zero (18). That is,
the results from most trials were not statistically significant.
Furthermore, several of the trials included subjects who had
extremely (>300 mg/dl) elevated cholesterol levels; results
from these studies contributed significantly to the large (12.9
percent) overall average reduction in LDLC. The inconsistent
literature likely played a key role in the decision by the Adult
Treatment Panel III of the National Cholesterol Education
Program in 2001 not to endorse the hypocholesterolemic
effects of soy protein unlike their decisions regarding soluble
fiber and phytosterols/phytostanols (19).
“Revised Estimates: Since the publication of the
meta-analysis by Anderson et al., two research teams
have published meta-analyses on the cholesterol-lowering
effects of soy protein. Both of these included only research
published since 1995, and both found the reduction to be
much lower than the 1995 estimate. In one, which involved
10 trials and 959 subjects, Dutch researchers found the
reduction was only 4 percent, (20) and in the other, which
involved 33 comparisons and almost 2000 subjects, Chinese
investigators found the reduction was 5.25 percent (21).
“Obviously, these estimates are only averages and
the response of any given individual, depending upon a
number of factors, might vary considerably. For example,
the Chinese investigators found men responded better
than women, pre- and peri-menopausal women better
than postmenopausal women, and those with elevated
cholesterol better than those with normal cholesterol or
whose cholesterol was only mildly elevated (21). Soy protein
containing greater amounts of isoflavones was also more
hypocholesterolemic than protein relatively low in these
soybean constituents.
“Even within these broad subject categories there likely
will be significant variation among individuals, perhaps
for example, as a result of differences in the metabolism
of isoflavones (22-24). And aside from isoflavone content,
speculation has arisen that the processing of soy protein
affects efficacy (25).
“But even in the best-case scenario, the
hypocholesterolemic effect of soy protein pales in
comparison to the potent effects of the second-generation
statins, which lower cholesterol as much as 50 percent, (26)
and the effect of soy protein is likely even smaller than the
response to phytosterols/phytostanols, which typically lower
LDLC 5-10 percent (27). Conversely, soy protein is on par
with the cholesterol-lowering effects of soluble fiber and
oats, both of which have been awarded FDA health claims
(28).
“The Portfolio Approach: Soy protein was never
justifiably positioned as the sole dietary means of lowering
cholesterol, but was only properly viewed as one part of
an overall heart-healthy diet. Thus, despite the downward
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estimates of the cholesterol-lowering effects of soy protein,
there is no reason for this view to be altered. In this regard,
Jenkins et al. have demonstrated marked (30 percent
decreases) reductions in LDLC by using a combination of
dietary approaches–what they refer to as the portfolio diet
(29-31). The portfolio diet includes soy protein, soluble fiber,
nuts, phytosterols, lots of fruits and vegetables, and is low
in saturated fat. Of course, adopting such a diet represents a
major dietary challenge for most people, and the reduction
in cholesterol in response to the portfolio diet is likely to be
somewhat less than that found under the research conditions
employed by Jenkins et al (32). Nevertheless, the portfolio
diet reflects the proper approach toward lowering cholesterol
by non-pharmacological means.
“Statins plus Diet: Even those who choose the
pharmaceutical route–which, given the current discussions
about the ideal cholesterol level, is likely to represent an
increasing proportion of the population–would do well to
incorporate soy protein in their diet as statin-users are well
advised to eat heart-healthy diets (33). In fact, doubling the
statin dose to achieve target LDLC levels results in only
about an additional 6 percent reduction in cholesterol, but
increases the rate of side effects (34). Adopting a hearthealthy diet that includes soy protein may avoid the need
for such a step. Furthermore, many soyfoods directly help to
displace higher saturated fat foods in the diet” (Continued).
Address: 1. Nutrition Matters, Inc., Port Townsend,
Washington 98368; 2. Dep. of Nutrition, Univ. of Illinois.
3105. Messina, Mark; Erdman, John W., Jr. 2005. Putting
the coronary effects of soy into perspective (Continued–
Document part II). Soy Connection 13(3):1-3, 5. Summer.
[60 ref]
• Summary: (Continued): “Part II: Other Effects. Arguably,
the most compelling argument in support of the use of
soyfoods for reducing risk of CHD may be evidence
suggesting they have coronary benefits independent of
cholesterol reduction. Although the effect of soy on any
individual CHD risk factor may be modest, the collective
effects are likely impressive. Several epidemiologic studies,
although not all, have found that soy and/or isoflavone intake
is inversely related to coronary events–in two cases non-fatal
myocardial infarction and in one case fatal CHD. In these
studies the reduction in risk ranged from 32-86 percent (3537). Since these marked protective effects are not likely due
to the modest LDLC-lowering effects of soy protein alone,
these findings suggest several CHD risk factors are favorably
affected by soy. Interestingly, in the study that found risk was
reduced by 86 percent (a prospective study from Shanghai
[China] involving approximately 65,000 women) soy protein
intake in the fourth quartile was approximately only 16 g/
day, much less than the 25 g/day set by the FDA as the
amount needed for cholesterol reduction.
“Lipid Effects: In both of the previously-cited post-1995

meta-analyses, soy protein was found to raise high-density
lipoprotein cholesterol (HDLC) 3 percent (20-21). Although
a 3 percent increase may not be noticed at the individual
level, at the population level it is quite clinically relevant.
Each 1 mg/dl increase in HDLC may reduce CHD risk 2-4
percent (38). Furthermore, in the meta-analysis by Zhan
and Ho, soy protein lowered serum triglyceride levels a
statistically significant 7 percent (21). There is debate among
experts, but many consider elevated triglycerides to be an
independent CHD risk factor (39). Anderson et al. (10) also
noted a reduction in triglycerides, but this finding was based
on only four comparisons, versus 33 in the more recent metaanalysis (21).
“Finally, recent work from Tufts University showed that
soy protein increased LDLC particle size (40). There are a
wide variety of mechanisms by which large LDLC particles
decrease risk of atherosclerosis relative to smaller particles
(41). The increase in LDLC particle size observed in the
Tufts’ study may represent as much as a 5 percent decrease
in the five-year risk of ischemic heart disease (42).
“Coronary Effects of Isoflavones: The soybean
is essentially the only commonly consumed food to
contain nutritionally relevant amounts of isoflavones–a
class of chemical compounds that may possess both
hormonal and non-hormonal properties possibly relevant
to protection against CHD. In this regard, rodent studies
have demonstrated that isoflavones reduce atherosclerosis
independent of effects on lipid levels (43-45).
Parenthetically, as noted previously, there is debate about the
extent, if any, to which the isoflavone content of soy protein
affects cholesterol reduction.
“Human studies have not consistently demonstrated
coronary benefits of isoflavones, but the results from several
trials are intriguing. For example, in postmenopausal
women, Italian researchers found that the isoflavone
genistein significantly increased forearm vessel diameter
in comparison to the placebo; the increase was similar to
the effect of conventional hormone replacement therapy
(46-47). This particular assay measures the health of the
endothelium–the thin layer of cells that line the blood
vessels. Endothelium function is considered to be a global
indicator of CHD risk (48). Similarly, Australian researchers
have shown that in postmenopausal women, isoflavones
enhance systemic arterial compliance to the same extent as
estrogen (49, 50). Systemic arterial compliance is a measure
of arterial flexibility and is also viewed as an indicator of
CHD risk (51).
“Despite these findings and others by several research
groups, the literature regarding the coronary effects of
isoflavones is very conflicting, as many studies have failed
to show isoflavones exert coronary benefits. Thus, further
research is required to determine the direct effects of
isoflavones on blood vessel health.
“Blood Pressure and LDLC Oxidation: Several studies
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have demonstrated that soy protein inhibits LDLC oxidation
and that isoflavone-rich soy protein inhibits LDLC oxidation
in comparison to soy protein nearly devoid of isoflavones
(52, 53). Oxidized LDLC is taken up by scavenger
receptors along the vessel wall, and so is thought to be more
atherogenic than non-oxidized LDLC (54). However, many
studies have not shown soy protein inhibits LDLC oxidation.
Furthermore, the atherogenic effects of oxidized LDLC have
been challenged as a result of recent clinical trials filing to
demonstrate the coronary benefits of vitamin E (55).
“Finally, several studies have shown soy protein lowers
blood pressure, in some cases quite markedly (56). A recent
review concluded that in hypertensive patients, soy protein
is quite efficacious (57). Nevertheless, the very inconsistent
data prevent broad conclusions from being made. Note,
however, that even small decreases in blood pressure are
associated with marked decreases in both stroke and CHD
(58).
“Conclusions: The cholesterol-lowering effects of soy
protein are certainly not as large as initially proposed, but
the reductions are still clinically relevant. For this reason
alone, and because they can help to displace higher saturated
fat foods, soyfoods warrant a role in a heart-healthy diet.
Furthermore, soy protein and possibly isoflavones appear to
exert multiple coronary benefits that collectively may very
significantly contribute to protection against CHD. Finally,
although not discussed, full-fat soyfoods are good sources of
the omega-3 fatty acid and alpha-linolenic acid, which may
have its own coronary benefits.” Thus, despite the downward
estimates of the hypocholesterolemic effects of soy protein,
there are ample reasons for including soyfoods in diets
designed to prevent and treat CHD.
“In regard to recommended intakes, there are intriguing
data suggesting less than 25 g/day (the FDA target intake)
soy protein is required for cholesterol reduction (60).
Clinical trials suggest approximately 50 mg isoflavones
may exert coronary benefits, although this remains
speculative. Each gram of soy protein in traditional (tofu,
miso, soybeans) soyfoods provides approximately 3.5 mg
isoflavones, whereas in more processed soy products, each
gram provides approximately 1-2 mg isoflavones. The soy
protein content of soy products also varies markedly. Thus,
the number of servings needed for the proposed coronary
benefits of soyfoods will vary, but in general, two to four
servings per day is likely to be sufficient. Examples of one
serving include 1 cup soymilk, 3-4 oz. tofu, ½ cup soybeans
or ¼ cup soynuts.
“References: Complete references for this article can
be found on our Web site. Log on to www.talksoy.com/
soyconnection and click on the PDF version of this issue.”
Note: as of March 2021 this link is no longer live.
Nor is there any other link where these references can be
found. Address: 1. Nutrition Matters, Inc., Port Townsend,
Washington 98368; 2. Dep. of Nutrition, Univ. of Illinois.

3106. World Grain. 2005. China soybean imports forecast to
jump 45% in FY 2004-05. 23(7):35. July.
• Summary: China will import an estimated 24.8 million
tonnes (metric tons) of soybeans in 2004-05, up 45% over
the previous year, according to the China State Grain and Oil
Information Center. Of this, 12.2 million tonnes, or about
50% are expected to come from the USA.
3107. Richards, Michael. 2005. Update on work with candles
(Interview). SoyaScan Notes. Aug. 3. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: “We have a very interesting business here. We
sell everywhere from craft ladies coming in for one box
to truckloads to other manufacturers.” Michael’s candle
business is going well. He is now exporting to 22 countries,
and all of these overseas customers found him using the
Internet. “We did not seek any international business. It’s
a perfect example of Emerson’s adage, that if you build a
better mousetrap, the world beats a path to your door.” He’s
been on the Internet for so long, that if you do a Google
search for “soywax” as one word or “soy wax” or “soybean
wax” as two words, the search engine takes you right to his
website. He comes up first on the results list.
In Germany and Italy he works with companies that are
“existing wax distribution entities. They are already in the
paraffin wax industry and they have added Michael’s wax
to their line.” Sales are going well in Europe. Italy doubled
their order on their second order. His first overseas shipment
was in the summer of 2004, when he shipped a full 20-foot
container to Rotterdam, the Netherlands; from there it was
distributed out to Great Britain, Norway, Guernsey and the
Channel Islands. He works with a logistics and forwarding
company in Rotterdam. And he has shipped containers to
Beijing [China] and Hong Kong. “I’m still attempting to
do all the wax business as one person, even though Cargill
does all the manufacturing of the wax, which makes that
possible.” However he now has some people off the street
doing some candle production, but on a smaller scale. Last
time we talked, the landlord had sold the building in which
Candleworks had operated for many years, so he was out
of the wax-making business for a while. The equipment has
been reinstalled in a new place.
His first customer with the actual candle production is
an interesting company, Watkins, which has been around
for about 140 years, when they basically invented direct
sales, by selling muscle lineaments from wagons door to
door to Minnesota farmers. Watkins now manufactures
90% of their own product line, which are mainly medicinals
and culinary items (such as vanilla and various spices).
They have graduated into the 21st century by direct sales
via the Internet. Watkins is very well known in the central
Midwest; their headquarters is in Winona, Minnesota, on
the Mississippi River. Michael read a history of Watkins.
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In 1920, they had 20,000 salespeople across the USA–all
working on commission and selling door to door. Many
farm families have sold Watkins products for 40-50 years
as supplemental income. Half of Michael’s first shipment to
them is going to China. They have realized that the direct
selling model is of interest in China. Michael was invited and
went to their annual meeting. In China, they are building a
high-profile retail shop in Beijing, to establish a presence and
develop a brand awareness. Then they will send direct-sales
people throughout China–to sell Watkins products door to
door.
There months ago Michael started writing a new book
about the shift from petrochemical based consumer goods to
biobased goods–such as soy candles. Iowa State University
is getting deeply involved in researching biobased products;
they have a symposium on that subject next week. The
structure will be from the general to the specific. “I’m
looking at how the petroleum paradigm came into existence,
how so many products developed out of that, and then how
and why the biobased shift is beginning to happen.” He will
have examples of some of the other entrepreneurs he has
gotten to know–including a gentleman who works with soy
plastics, etc.
“We’ve fought for our tiny corner here, but it hasn’t
been easy. Being right here in the middle of very productive
farmland, we’re in a good place.”
Michael’s relationship with Cargill is “an interesting
paradox. Without that relationship, I would be unable to ship
containerloads of soy wax to other countries. But their nature
is to maximize their own profits, so I have to be very wary
of them at every step along the way. So far, they have kept
producing wax from our formula. They did develop C-2,
which they then rejected, because customers kept saying it
didn’t work as well. But now they’ve moved onto C-3, which
they try to sell.” They are selling in competition to Michael.
Michael can live with it. Sales over the first 4 years of the
contract have grown at 10-15% a year. After 2 years, Cargill
said they were disappointed in the rate of growth. Last year
they told Michael “they were very pleased with the growth
rate because they felt it was evidence of a true shift in the
industry rather than just a little flash in the pan. They’ve
changed their thinking. But it does teach you patience.”
We talk about the switch from animal products to plant
products. From whale oil to petroleum. From butter to
margarine. From bees wax candles and petroleum candles to
soy wax candles. Address: Founder and owner, Candleworks,
Inc., 1029 Third St. S.E., Cedar Rapids, Iowa 52401. Phone:
319-363-1774.
3108. Hymowitz, Ted. 2005. Early use of soybeans as feed
for horses in China (Interview). SoyaScan Notes. Aug. 8.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ping-ti Ho once told Ted, informally, that he
believed that perhaps the original use of soybeans was as

forage for horses. If they fed the young soybean plants as
forage before the seeds developed, then there would be
no problems caused by the Kunitz trypsin inhibitor in the
raw soybeans, which would negatively affect the horses’
pancreas.
But if, indeed they were using ground seed to feed
horses, maybe they had found a soybean that contained no
Kunitz trypsin inhibitor!
However (Ted thinks), horses come later in Chinese
history; they were introduced by the Mongols. Several
important questions are: When did the horse arrive in China?
When is the earliest record showing soybeans fed to horses?
Is there any indication in what form the soybean was fed–
seeds only, whole plants, young plants only? When is the
earliest record showing cooked soybeans fed to horses?
Notes: (1) During the Shang dynasty in China (1600
BC to 1045 BC), as early as 1350 BC, the people (probably
noblemen) harnessed horses to their chariots (Bray 1984,
p. 152). (2) The earliest record seen concerning soybeans
being fed to horses is the Mozi of about 400 BC. It states
that “there were several hundred chariots, and horses eat
soybeans (shu) and setaria millet (su); there were hundreds
of horses.” Most early documents list these two grains /
seeds together as the feed of choice for horses. Horses were
the first domestic animals to which soybeans were fed.
(3) Not one Chinese-language document in our SoyaScan
database mentions the use of the whole soybean plant or of
soybean forage as a feed for horses. (4) Not one Chineselanguage document in our database mentions the cooking or
heating of soybeans before they are fed to horses. Address:
Retired Prof. of Plant Genetics, Dep. of Crop Sciences, Univ.
of Illinois, Urbana, Illinois.
3109. Hymowitz, Ted. 2005. Early history of soybeans
(Interview). SoyaScan Notes. Aug. 25. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: James Flint probably provided Samuel Bowen
with some of the financial support he needed to buy and
run his plantation in Georgia. While Kaempfer was the first
westerner to make the clear connection between the soybean
and its products, James Mease (1804) was the first to do
this in English. Mease (in 1804) was also the first to use the
word “soy” in the name of the soybean. Ted has discovered
that Mease got his information from John Bartram, to whom
Benjamin Franklin sent soybeans, which he called Chinese
caravances.
Ted now has 253 references on Samuel Bowen.
In the early 1600s, the Swedish East India Co. imported
soy sauce to Sweden from China in amphorae. Address:
Retired Prof. of Plant Genetics, Dep. of Crop Sciences, Univ.
of Illinois, Urbana, Illinois.
3110. Golbitz, Peter. 2005. Enhancing relationships with
buyers in the new world market. Paper presented at 2nd
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annual Midwest Specialty Grains Conference. 19 p. Held
23-25 Aug. 2005 at Bloomington (near Minneapolis),
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19
slides containing color photos and graphics. (2) In 2004 in
Western nations, the retail market for soyfood products is
worth $4.0 billion. (4) The world’s soybean crop is currently
valued at $65-$70 billion before processing, and over $100
billion as processed soybean oil and meal. The USA is still
the world’s largest soybean producer. (5) During the past 5
years, world soybean production has increased at an average
rate of 6.8% per year. Over the past 40 years, it has increased
500% and is forecast to top 229 million tonnes (metric tons)
in 2004/05. A bar chart shows world production from 1965
to 2004.
(6) A table shows world soybean production and
compound annual growth rate (CAGR) for leading world
producers from 2000 to 2005. In descending order of annual
production in 2004 they are: USA (3.3% CAGR), Brazil
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%),
Paraguay (9.3%), other (5.4%), and total (6.8%). Total world
production for each year is given. The compound average
growth rate over the past 5 years is shown in the final column
(and in parentheses after each country, above). Note that
Brazil’s production is growing the fastest and the USA’s
the slowest. (7) A pie chart shows utilization of soybeans
worldwide: Crushed for soybean oil and meal 83.2%. For
seed and use on farms 7.5%. Used directly as human food
6.2%. Change in stocks (leftover) 3.1%.
(8) The specialty soybean market (6.2% of the total)
of 13.4 million tonnes is worth an estimated $3.0 to $3.5
billion. The U.S. is thought to have about 50% of this
market. A table shows “Estimated world use of soybeans
for direct food by region in 2005.” Asia 95.7% of total.
Africa 1.8%. Europe 1.2%. USA 0.8%. South America
0.3%. Central America and Caribbean 0.1%. (9) Six factors
influencing today’s market and the U.S. ability to compete.
(10) The issue of genetically engineered soybeans: The U.S.
is not sensitive to our customers’ needs and concerns. A bar
chart shows the percentage of the U.S. soybean crop that has
been genetically engineered: Rising from 40% in 1998 to
about 85% in 2005.
(11) A graph shows that since 1996 the U.S. share of
world soybean exports has decreased from 65% to 45%,
while Brazil’s share has increased from 22% to 35% and
Argentina’s from 2% to 14%. (12) U.S. exports have fallen
from 26.9 million tonnes in 2000 to 24.9 million tonnes in
2004, a decrease of 1.9%. Over these past 5 years, 16 of
the top 25 nations buying U.S. soybeans have reduced their
imports of U.S. soybeans. A table shows details for each
nation each year, with a final column for average percentage
change per year. The biggest average annual percentage
decreases for the past 5 years have been: Netherlands
-44.4%. United Kingdom -24.9%. France -24.1%. Greece

-20.6%. Israel -20.0%. Thus, “Dropping exports show that
we haven’t been paying attention to our best customers’
needs.” (13-14) Eight things the U.S. can do to improve this
situation. Address: Bar Harbor, Maine.
3111. Han, T.; Wu, C.; Mentreddy, R.S.; Zhao, J.; Xu,
X.; Gai, J. 2005. Post-flowering photoperiod effects
on reproductive development and agronomic traits
of long-day and short-day crops. J. of Agronomy and
Crop Science 191(4):255-262. Aug. doi:10.1111/j.1439037X.2005.00148.x [43 ref]
• Summary: “Introduction: It is well known that photoperiod
affects growth and development of many field crops. Since
the study of Garner and Allard (1920), many reports have
been published on photoperiod effects on the initiation of
floral buds, flowering time and other traits (Thomas and
Vince-Prue 1997). Many species and genotypes of crops
are classified as short-day plants (SDP), or long-day plants
(LDP) or day-neutral plants on the basis of their photoperiod
requirements (Garner and Allard 1920, 1923, Steinberg and
Garner 1936, Thomas and Vince-Prue 1997).
“Soya bean, an SDP, is highly sensitive to photoperiod
and soya bean varieties have been classified into different
maturity groups based on their photoperiod requirements
(Hartwig 1973).” Address: 1-2. Key Lab. of Crop Genetics
and Breeding, Inst. of Crop Sciences, The Chinese Academy
of Agricultural Sciences, 12 Zhongguancun South Street,
Beijing 100081, China.
3112. McKee, David. 2005. South America: The world’s
soybean super supplier. Brazil, Argentina and Paraguay have
seen their combined soybean production rise 350% during
the past 20 years. World Grain 23(8):32-34, 36, 38. Aug.
• Summary: A superb, insightful, long article. In Brazil
and Argentina, and to a lesser extent in Paraguay and
Bolivia, soybean production has grown dramatically in
recent decades. “In fact the accelerating expansion of South
American soybean production in the last 20 years may be
unprecedented for any agricultural commodity in a single
region of the world in terms of planted area, absolute
increases in harvests, volumes, processing and rising export
values.
In 2005-06, considering the soy complex as a whole,
Brazil will surpass the USA as the world’s leading exporter
with a combined 42.5 million tonnes–based on USDA
forecasts. Argentina, at 36.8 million tonnes, will be just
behind the U.S.’s 37.7 million tonnes (see bar charts, p. 36).
The USA is still the world leader in soybean shipments, but
in soybean meal and soy oil, Brazil and Argentina have long
ranked number one and two ahead of the U.S.
The main reason for this unprecedented expansion in
South American soybean supply during the last decade is the
unprecedented demand in growth from China; rapidly rising
incomes there have led to more meat consumption and a
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bigger, more sophisticated livestock feed industry.
In 1995 China was nearly self-sufficient in soybeans
with almost 14 million tonnes of domestic production and
less than 1 million tonnes of imports. Yet by 2004-05 (Sept.
to Aug.) China had passed the E.U. [European Union] to
become the world’s leading importer with 23.2 million
tonnes. During the same period, exports of soybeans from
Brazil and Argentina increased by 27 million tonnes.
The soybean is a more important crop in South America
than even in North America. In Brazil, Argentina, and
Paraguay, soybeans and soy products are the most valuable
category of agricultural exports.
What has caused this remarkable rise? In Brazil it is
the availability of a huge amount of unused arable land in
the country’s “Midwest.” In Brazil, soybean production has
progressed historically from the southern states of Parana
and Rio Grande do Sul, northward into the interior of
Brazil’s Midwest.
A sidebar, titled “Capital: The ABCD’s of the soybean
industry,” explains that the “role of international capital
in the expansion of Brazilian and Argentinian soybean
production cannot be overstated.” Huge multinational firms
like ADM, Bunge, Cargill, and Louis Dreyfus dominate
soybean crushing and trade in both countries. They have
provided their own infrastructure as well as seed, fertilizer,
and crop financing. Cargill and Bunge even produce and
distribute phosphate fertilizer in South America. The ‘big
four” own more than half of the soybean solvent extraction
plants in Brazil, and account for a much larger percentage
of the country’s total installed crush capacity of 39 million
tonnes a year. Bunge is the leading soybean crusher in Brazil,
with Cargill at no. 2. But Cargill is the leading soybean
exporter, operating five export terminals along Brazil’s
Atlantic coast. ADM was the latecomer to Brazil, but after
arriving, its strategy has been swift and decisive.
In Argentina, ADM does not own any soybean crushing
plants, but in 2004, together with its trading subsidiary,
Toepfer, it exported about 20% of all of Argentina’s
soybeans–1.8 million tonnes. In Paraguay, ADM moves as
much as 40% of the soybean harvest.
Photos show: (1) Aerial view of a new soybean crushing
plant at General San Martin Port on the Parana River in
Argentina’s Santa Fe Province. Like much of the country’s
soybean extraction capacity, it was built purposely for
export. (2) Aerial view of Louis Dreyfus port facility and
soybean crushing plant in General Lagos, Argentina.
Bar charts show (p. 36): (1–very interesting) Exports
(in million tons) of soybeans, soybean oil, and soybean meal
from Argentina, Brazil, and the USA in the years 1r95 and
2005. In 2005, Argentina exports mostly meal, followed by
soybeans, then oil. Brazil exports mostly soybeans, followed
by meal, then oil. The USA exports mostly soybeans (more
than Argentina and Brazil), followed by small amounts of
meal and oil. (2) Soybean area and harvest (production):

In 2005, the USA as the largest total production, followed
by Brazil and Argentina. But U.S. production has shown
relatively small percentage growth, compared with the
percentages of in Brazil (#2) and Argentina (#1).
3113. World Grain. 2005. News Review: Bunge agrees to
purchase soybean processing plant in China. 23(8):10. Aug.
• Summary: Bunge Ltd. announced on July 11 “that it has
agreed to purchase a controlling interest in an integrated
soybean crushing and refining plant in the port city of
Rizhao, Shandong Province, China, from the Sanwei Group
Ltd.”
“The plant, which was constructed in 2003, has daily
crushing and refining capacities of 2,300 and 400 tonnes,
respectively.”
This plant, Bunge’s first in China, will link Bunge to
customers in the rapidly growing soybean meal and oil
markets in the Shandong region. China’s consumption of
soybean meal, which is fed to animals, has grown at an
average annual rate of 11% since 1998. USDA estimates that
China will consume about 22 million tonnes of soybean meal
this year, about 16% of worldwide consumption.
3114. Boismenue, Clyde. 2005. Soy protein isolates–old and
new (Interview). SoyaScan Notes. Sept. 9. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Cargill has fallen flat on their face with their
isolate made by ultrafiltration. Soy protein clogs the filters.
The product is very fluffy. And there are waste water disposal
problems; they must dilute it and back-flush the filters. It is
still made from hexane-extracted white flakes.
Almost all isolates are spray dried; this reduces
their dispersibility. To solve the problem, the powder is
agglomerated by spraying it with a fine mist of water. It is
still a free-flowing powder but now more expensive. Ideally
you want an isolate that will “fall in,” meaning it will
disperse in water by itself, without stirring, when it is placed
on the surface.
Clyde has spent much of the past year evaluating and
developing soy protein isolates for food ingredient use.
Supro 661 is still the best-selling isolate to the health and
natural foods industries. Sand is very dispersible in water but
not at all soluble.
Isolates have 3 main problems. 1. Flavor. 2. Those with
a bland flavor are quite viscous, so they are not very soluble.
3. Color; many are tan, and can only be made white by
bleaching.
Solae and ADM are the two biggest makers of isolates
and Solae is about 5 times as big as ADM. ADM’s branded
products have a hard time because they are part of a
commodity company, which thinks only in terms of price;
they have no concept of sales or customer service. They treat
their isolates like a commodity, and always ask: At what
price could we sell it? That is the wrong question, the wrong
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approach. Some people won’t buy it at any price. Customers
of isolates need customer support and a product suited to
their special needs.
A centipoise (pronounced SENT-uh-pwaz) is a unit of
absolute or dynamic viscosity (1/100 of a poise) in the cgs
system. Water is 7-10 centipoise. Slimfast in liquid is about
100 centipoise. The approximate viscosity, in centipoise, of
various substances at room temperature is: Water 1, olive oil
100, Slimfast in liquid 100, a thin milk shake 700, motor oil
1000–2000, honey 2000–10,000, molasses 5,000–10,000,
Heinz ketchup 50,000–70,000, peanut butter 250,000.
Address: Basic Foods Co., P.O. Box 240070, Los Angeles,
California 90024. Phone: 310-473-0719.
3115. PRNewswire. 2005. Mizkan Americas’ parent
company, The Mizkan Group, acquires leading Chinese
company: Distributor of popular Wadakan brands added to
global portfolio (News release). Sept. 20.
• Summary: “Mt. Prospect, Illinois... Mizkan Americas,
Inc., a leading condiment manufacturer, today announced
its parent company, the Mizkan Group, has added to its
roster of high-quality brands with its acquisition of Wadakan
Investment Holding Company, a Beijing-based manufacturer
of soy sauce and vinegar products in China.”
3116. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2005. China buys more when you reach
this score: Talk to your seed dealer about high-yielding
soybean varieties with 19 percent oil and 35 percent protein
(Ad). 16(8):4. Summer.
• Summary: See next page. A photo that takes up the top
75% of the page shows a white blimp over a huge field of
soybeans in straight green rows. A sign on one side of the
blimp reads: Oil 19. Go U.S. Protein 35. The text below the
photo reads:
“As the number one export customer for U.S. soybeans,
China doesn’t just buy beans: They buy protein and oil.
Soybeans with 19 percent oil and 35 percent protein make
you China’s preferred supplier.
“Plant what our biggest customers demand. Choose only
high-yielding, top-quality soybean varieties and watch our
numbers go sky high.
“Your soybean checkoff is working with seed
companies to provide you with superior seed options. Visit
worldsbestbeans.com and start selecting higher-quality
varieties in your area.”
Note: This ad is sponsored by three organizations:
United Soybean Board; Iowa Soybean Association; Illinois
Soybean Association.
3117. Nature Soy, Inc. 2005. Healthier living, healthier life
(Brochure and Portfolio). 713 North 10th St., Philadelphia,
PA 19123. 10 p. + 3 inserts. 28 cm.
• Summary: Brochure (glossy color) sent by Patricia Smith

from Natural Products Expo East (Baltimore, Maryland).
2005. Sept. Contents: Nature’s Soy: Healthy, convenient,
Our company. Our facilities (Large and very modern). Our
R&D. Our philosophy (We take soy products seriously!).
Our products.
“Based in Philadelphia, Pennsylvania, Nature Soy, Inc.
is a major supplier of healthy soy and vegetarian products
on the East coast. We have been manufacturing fresh soy
products since 1991 and have well established our brand
name among our customers. As one of the largest Chineseowned and operated soy food companies in the USA, Nature
Soy, Inc. was featured in a television documentary about
successful overseas Chinese entrepreneurs by a Chinese
television station.
“Our Nature Soy brand of tofu and soymilk products is
in almost all major Asian grocery stores and supermarkets
from New Jersey to North Carolina, reaching as far south as
Georgia and Florida.”
This company specializes in soy products. The two basic
types are organic and conventional. The two basic types of
organic are plain and flavored.
There are four organic plain products: (1) Silken tofu, 20
oz. (2) Soft tofu, 20 oz. (3) Firm tofu, 16 oz. (4) Extra firm
tofu, 12 oz. “Using a cheese or deli slicer, this extra firm tofu
can be sliced to about 1/16 inch thin slices, yet still maintains
its integrity.”
There are four organic flavored products: (1) Five spice
flavored tofu, 12 oz. (2) 5 minute tofu, 11.5 oz. (3) Tofu-Deli,
pre-diced, 12 oz. (4) Tofu-Deli, pre-sliced, 12 oz.
There are four conventional plain products: (1) Silken
tofu, 20 oz. (2) Soft tofu, 20 oz. (3) Firm tofu, 16 oz. (4)
Extra firm tofu, 10 oz.
There are four conventional flavored products: (1)
Flavored tofu, 12 oz. (2) Hot & spicy flavored tofu, 8 oz. (3)
Curry flavored tofu, 10 oz. (4) Oriental sauce tofu, 10 oz.
There are 3 types of soymilk: (1) Plain, ½ gallon. (2)
Sweetened, 16 oz. (3) Sweetened, ½ gallon.
There are two other products: (1) Soy puffs (deep-fried
tofu), 14 pieces per pack of about 4 oz. (2) Fried tofu, 8 oz.
In addition the company makes two gluten-based
products (somewhat like seitan) called “Protein Wise Meat
Substitutes.” They come in Chicken Style and Beef Style, 8
oz per pack.
They also make Cantonese rice noodles and rice noodle
rolls.
The business card of Fenjin (Gee) He, PhD, is attached
to the cut-out space in the portfolio. Mr. He designed this
brochure. Address: Philadelphia, Pennsylvania. Phone: 215-.
3118. Soyatech, Inc. 2005. Soya & Oilseed Bluebook 2006:
The annual directory of the world oilseed industry. Bar
Harbor, Maine: Soyatech. 416 p. Sept. Comprehensive index.
Brand name index. Advertiser index. Statistical conversions.
28 cm.
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in a year.
In the Foreword, Peter Golbitz of Soyatech
compares the world of today with that of
1947, when the Soybean Bluebook was
first published. The year 1947 marked a
dramatic turning point; “it was the last
year that China led the world in soybean
production... The U.S. produced 183.6
million bushels (5 million metric tons)
[of soybeans] that year, around 34%
of the world’s total. And the price for
a bushel of U.S. soybeans averaged
$3.34.” In 1948, the U.S. passed China to
become the world’s leading producer of
soybeans. Today, it looks like Brazil will
soon pass the USA as the world’s largest
producer of soybeans. Note: In 2005/06
the U.S. produced 78.789 million metric
tons of soybeans, followed by Brazil
which produced 62.000 million. Address: 1369 State
Hwy 102, P.O. Box 84, Bar Harbor, Maine 04609. Phone:
207.288.4969.

• Summary: On the cover is color photo of two cupped
hands holding a very small soybean plant rooted in soil–
against a greenish black background. On the inside front
cover is a color ad from Natural Products Inc. (Grinnell,
Iowa) titled “Always unique, always innovative, always
natural.” Color photos show ready to eat products made with
Scotsman’s Mill whole egg extender, egg white extender,
and enzyme active low fat soy flour, plus roasted soy grits,
bakery ingredients, and soymilk powders. On the first page
is a full page color ad from Bunge North America (St.
Louis, Missouri) titled “The shortest distance from harvest
to market.” On the back cover is a full page color ADM ad
ADM showing a Chinese teenager eating tofu from a plate,
using chopsticks. The text is the same as that of one of
ADM’s current TV ads: “Somewhere west of Shenyang, a
teenager is stopping for dinner... A dinner rich in soy protein.
As one of the world’s largest soy processors, we like the idea
that there will be no stopping him now.”
On the title page of the book is a bright green selfadhesive label containing “Your access code,” which expires

3119. Hirayama, Tadao. 2005. Shôyu hattatsu shoshi: Sho
kara shôyu e [Brief history of shoyu development: From
sho to shoyu]. Tokyo: Printed by Hokazu Hachibori. 66 p.
26 cm. [47 ref. Jap]
• Summary: This excellent history, with many illustrations,
is available from the Kikkoman International Institute for
Food Culture (KIIFC), Noda, Japan.
Contents: Preface I. Chinese jiang: 1. Jiang was called
different names by the raw materials which were used to
make various types (p. 1). 2. How to make doujiang (“bean
jiang”) (p. 2). 3. Doujiang might have been a side dish and
had a consistency like moromi (p. 4).
II. Japanese sho (hishio?): 1. From the “fish jiang”
(gyosho) period to the “grain jiang” (kokusho) period (p. 5).
2. Sho and misho were differentiated in the very early period
(p. 5). 3. Sho was used having a consistency like moromi
[quite like applesauce]. (p. 7).
III. The birth of shoyu: 1. Various types of sho and
misho as seasonings (p. 9). 2. Characters used to write the
word shoyu in Chinese documents (p. 10). 3. Kinzanji miso
and shoyu (p. 11). 4. Popularization of Zen Buddhism and
Tea Ceremony culture (p. 12). 5. Tare miso and To Miso (p.
13) 6. The birth of shoyu (p. 15).
IV. The path / road to becoming true shoyu: 1. Shoyu
and tamari (p. 17). 2. The making of shoyu at Tatsuno: The
birth of sumi shoyu (p. 18). 3. The process for becoming true
shoyu (p. 20). 4. San koji (Scattered means not clustered
Koji) and mochi koji (p. 21). 5. The birth of the true shoyu
after the mid-17th century (p. 22).
V. Shi (kuki) or sho: 1. Shi (kuki) to shoyu (p. 24). 2.
Fermentation in solid form and fermentation in liquid form
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(p. 25). 3. Research in recent years (p. 27 4). From simplicity
to complexity; from only one to more varieties (p. 28). 5.
Purpose of the production of sho (hishio) (p. 30). 6. Arrival
of new technology made sho into Shoyu (p. 31).
VI. Production of shoyu in Edo period: 1. Production
methods of shoyu from mid- to late 17th century (p. 33).
Ryori Monogatari (Cooking Story) (p. 33). Yoshu Fushi (p.
34). Honcho Shokkan (Honcho Shokukan) (p. 34). 2. Things
we cannot afford not to have in the kitchen Wakan Sansai
Zukan (p. 35). 3. The best way is; Prepare (shikomi) shoyu
in summer (during Doyo) and finish (harvest) in fall Bankin
Sangyotai (Mankin sangyo bukuro) (p. 37). 4. Shoyu making
at home Koekikokusanko (Translator’s guess at meaning:
Wide profit domestic products ideas?) (p. 39).
VII. Kudari shoyu and Kanto Jimawari Shoyu: 1. Kudari
shoyu (p. 41). 2. Ama’s (Nuns’) namaage shoyu (p. 43).
3. Favorite flavor of people of Edo (p. 44). 4. Kamigata’s
(Kyoto Kansai area) Dashi (stock) and Edo’s Dashi (stock)
(p. 47). 5. Edo’s Honkobushi (Honkare bushi? Honkosetsu?)
(p. 47). 6. Kanto’s jimawari shoyu (p. 48). 7. The method in
Shinsen Hochotei (Shinsen Hocho Hashigo) (means Newly
Selected Knife Ladder) (p. 51). 8. Making shoyu into a
commercial product (p. 53).
VIII. Shoyu production in Kansai area: 1. Shoyu
production on Shodoshima Island (p. 55). 2. Shoyu
production in Tatsuno (p. 56). 3. Adding amazake to moromi
to create Tatsuno shoyu’s unique flavor (p. 57). 4. In Tatsuno
they strongly believed in using Kohamaen (Kohama salt) (p.
59). 5. To make large production of shoyu, they used Ako’s
Saen (salt) (p. 61).
Conclusions (Summary). Main sources (Bibliography).
Address: Japan.
3120. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2005. Growing demand for U.S. soy:
Newly formed United States Soybean Export Council
focuses on global soybean markets. Oct. p. 12-13.
• Summary: “Iowa soybean farmers can now look to the
newly formed United States Soybean Export Council
(USSEC) as another ally to support their competitiveness in
the growing global market.
“As an industry-leading force dedicated entirely to
exports, USSEC was established by the United Soybean
Board (USB) and the American Soybean Association (ASA)
to respond to the ever-changing global market. To do so,
USSEC will work to communicate with global customers to
understand their needs, and in turn, sell U.S. soybeans more
effectively.
“’It’s the responsibility of the soybean checkoff to
ensure U.S. soybean farmers are provided with the best
opportunities for success around the world,’ said Anderson.
‘With the global marketplace changing at such a rapid pace,
farmers are now leading a unified soybean industry effort.’
“USSEC, which held its official inception on July 8,

2005, includes seven representatives from USB, seven
representatives from ASA, and openings for five more
board seats to be filled by industry representatives and state
soybean boards. Through the combined forces and expertise
of USB and ASA, U.S. soybean farmers will be represented
by their two strongest advocates.
“During its inaugural meeting in March, USSEC board
members appointed interim officers, including co-chairmen
Neal Bredehoeft of Alma, Missouri, and Mark Pietz of
Lakefield, Minnesota. Ken Dalenberg of Mansfield, Illinois,
is the USSEC treasurer, and Gary Joachim of Owatonna,
Minnesota is the acting secretary. USSEC will hold official
elections at a later date.
“’With the establishment of the USSEC, soybean
farmers are represented by a strong triad of their association,
their checkoff and now their own international marketing
organization,’ Bredehoeft said. In order to build and
maintain international soybean demand, USSEC will apply
the previous international marketing and competitiveness
strategies funded by the soybean checkoff and the United
States Department of Agriculture’s (USDA) Foreign
Agricultural Service. Through years of soybean checkoff
investments, U.S. soybean farmers have established a strong
export market, and USSEC will continue to build on this
success.
“’The true benefit of strengthening the presence of U.S.
soybeans in international markets comes from USB and ASA
continuing to work together to build our export markets,’
says Greg Anderson, USB Chairman and a soybean farmer
from Newman Grove, Nebraska. ‘Knowing that almost
every other row of soybeans is exported overseas, this new
organization is designed to strengthen international customer
preference for our soybeans.’
“USSEC will continue to address the needs of China,
the number one customer for U.S. soybean exports, as well
as focus on building preference for U.S. soy and addressing
market access issues in other top markets for U.S. soybeans.
“USSEC has established a process to hire a chief
executive officer for the organization and is working to fill
that position. For more information about USSEC, contact
ASA (www.soygrowers.com) or USB (www.unitedsoybean.
org) or visit www.ussoyexperts.com.”
Note: This is the earliest document seen (Jan. 2022) that
mentions the U.S. Soybean Export Council (USSEC).
3121. Nierenberg, Danielle. 2005. Happier meals: Rethinking
the global meat industry. Worldwatch Paper No. 171. 91 p.
Oct. Index. 22 cm. [55* ref]
• Summary: Contents: Summary. The Jungle, revisited.
The disassembly line. Appetite for destruction. Spreading
disease. Happier meals. Endnotes. Graphs show: (1) World
meat production, 1961-2004. (2) World meat production
by source, 2004 (pie chart). (3) World meat production
per person 1961-2004, in industrial countries, the world,
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developing countries.
Sidebars: (1) Country study 1–Poland, Smithfield
Foods, and hogs. (2) The life of a chicken. (3) Factory
farms of the sea: Aquaculture. (4) The inputs and outputs
of meat production. (5) Country study 2–Mexico. (6)
Selected animal breeds in danger of disappearing (table).
(7) Selected animal diseases that can spread to humans
(table; avian influenza / bird flu first jumped the species
barrier in 1997 killing 6 people in Hong Kong). (8) Country
study 3–China. (9) Selected food-borne pathogens (table;
Campylobacter, Listeria, parasites / amoebas, pathogenic E.
coli, Salmonella). (10) Country study 4–India. (11) Country
study 5–Brazil. (11) Eating up the forests (Growing cattle
for export and soybeans for animal feed is leading to the
destruction of Brazil’s forests). (12) Country study 6–United
States. Address: Research Associate, Worldwatch Inst., 1776
Massachusetts Ave. N.W., Washington, DC 20036. Phone:
(301) 567-9522.
3122. The Non-GMO Source (Fairfield, Iowa). 2005. US not
responding to customers’ demands for non-GMO. 5(10):1-2.
Oct.

• Summary: “The United States is losing market share of
soybean exports due to its insensitive attitude toward other
countries’ concerns over genetically modified soybeans. This
was a key message delivered by Peter Golbitz, president of
Soyatech, publisher of the annual Soy Bluebook, during a
keynote address at the Midwest Specialty Grains Conference
held in August in Minneapolis.
“’The US needs to stop being confrontational in its
attitude to customers’ opposition (to GM crops),’ said
Golbitz, an internationally recognized soy market expert.
‘Many countries have problems with the US’s rapid use of
biotechnology and somewhat insensitive attitude regarding
their concerns about the technology’
“’Take it or leave it’ attitude: The US’s dismissive
attitude toward other countries’ GMO concerns has resulted
in lost soybean market share. Golbitz pointed out that since
the introduction of GM Roundup Ready soybeans in 1996,

the US share of world soybean exports has dropped from
65% to 45%, while Brazil’s share has increased from 22% to
35%. In addition; over the past five years, 16 out of the US’s
25 leading soybean buying nations have reduced imports of
US soybeans. ‘We do not see the world’s soybean buyers as
customers with specific needs and concerns,’ said Golbitz.
‘We think of the soybean as a generic commodity with a
“take it or leave it” attitude, but the market has already
moved beyond that.’
“Globally, soybean production has increased more than
500% in the past 40 years, making soybeans the world’s
leading protein and oil crop. The global soybean crop is
valued at between $65 and $70 billion.
“May eliminate US’s ability to produce non-GMO:
Golbitz, warned that if US production of GM soybeans,
which now accounts for about 86% of total US production,
continues to increase, US farmers may be eliminated from
the lucrative market for non-GM specialty and identity
preserved (IP) soybeans. ‘I don’t think the American farmers’
interests are being looked out for,’ he said.
“Another conference speaker, Bryan Gerard, with JGL,
Inc., a US soybean seed producer, said, ‘It is becoming
harder to find non-GMO, food-grade (seed) germplasm
than ever before.’
“Several US soyfood manufacturers have already begun
importing non-GM and organic soybeans from China and
Brazil because of high prices and inadequate supplies of
US soybeans.
“$3.5 billion market for specialty soybeans: According
to Golbitz, the potential world market for specialty, foodgrade soybeans is an estimated 13.4 million metric tons,
worth $3.0 to $3.5 billion, depending on premiums for
identity preservation.
“Food grade soybeans account for 6% to 8% of the
world’s soybean production. As much as 85% of the
world’s soybeans are crushed to make oil or meal.
“More than 95% of food-grade soybeans are consumed
in Asia. The US share of the food-grade soybean market is
about 50%, worth about $1.6 billion, which is 10% of the
total value of the US soybean crop.
“Golbitz said new varieties of non-GM soybeans with
modified fats and proteins are being developed and will need
to be identity preserved. ‘These could equal another 10% or
20% of the total soybean crop within 5 to 10 years,’ he said.
“While the US has a tradition of producing high-quality
IP soybeans, Golbitz said land, labor, and production costs
are higher in the US than in South America.
“Brazil has aggressively pursued the market for nonGMO soybeans, particularly in Europe. In addition, China
has designated an entire province, Heilongjiang, to producing
IP, non-GMO soybeans (see The Non-GMO Report, August
2005).
“Quality and customer relationships #1: To regain
lost markets, Golbitz recommends several strategies,
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including putting the future of America’s soybean and grain
producers above the interests of multi-national agribusiness
corporations, becoming a world leader in the production of
IP and specialty grains, developing a low-cost and reliable
audit system for full traceability from farm to fork, and
upgrading grain handling and transportation infrastructure to
support IP and specialty grain production.
“Customer satisfaction is key: ‘It is important for
the future of farming in America that we become lowcost leaders in specialization and quality and customer
relationship become our number one goal,’ Golbitz said.
“In conclusion, Golbitz said that new markets for IP and
specialty grains are growing and will play an increasingly
important role. ‘In order for the US to continue to compete
profitably and effectively, investments in new infrastructure
need to be made, as well as the adoption of a new mindset
that sees the buyer as the boss,’ he said.”
A table shows soybeans for food use (direct). The three
columns are: Continents, metric tons, and % of total. The
continents (in descending order of use) are: Asia, Africa,
Europe, USA, South America, Middle East, Central America
and Caribbean. Asia has 97.5% of the total market for food
use. Source: Soyatech,
3123. ContiGroup Companies, Inc. 2005. Welcome to
ContiGroup Companies, Inc. (Website printout–part). www.
contigroup.com Retrieved Nov. 29.
• Summary: Contents: Home page: About the company–
Chairman’s message, company history, facts & figures, CGC
foundation, CGC management. Our business. Press room.
Careers at CGC. Contact us.
Home: “Welcome to the ContiGroup of Companies.
ContiGroup Companies (CGC) is a recognized leader in
integrated poultry and pork production and cattle feeding,
with nearly 200 years of expertise in agribusiness and global
trade.
“The company serves customers around the world
through facilities and affiliates in ten countries. It operated as
Continental Grain Company in the U.S. from 1921 to 1999,
when it sold its commodity marketing operations and turned
its principal focus to meat proteins.
“Founded in Belgium in 1813, it is one of the largest
privately held companies in the United States.”
1813–Founded by Simon Fribourg in 1813, the company
first established itself as a grain trading firm based in Arlon,
Belgium, and later in Antwerp.
1921–The company began operations in the United
States, setting up its first American office in Chicago,
Illinois, under the name Continental Grain. It purchased a
seat on the Chicago Board of Trade for $6,000. In the same
year, the firm set up a New York office at 2 Broadway, which
later became its world headquarters.
1928–Continental purchases its first U.S. grain elevator
in St. Louis, Missouri. By 1935 it controls 7 elevators in the

USA through lease or purchase.
1940–Following the German invasion of France, the
Fribourg family leaves Europe for the United States. Michael
Fribourg diverts one of the company’s ships to pick up the
family in Lisbon, Portugal.
1944–Michael Fribourg becomes chief executive officer
at age 31. The company moves it headquarters from Paris to
New York.
1964. Continental sells one million tons of wheat to the
Soviet grain-purchasing agency Exportkhleb, the first major
U.S. grain sale to the Soviet Union. In 1972 Continental
makes another major sale to the Russians of 10 million tons
of grain.
1965–Continental acquires 51% of Allied Mills, a
major feed producer [Wayne Feeds] as well as a producer
of fresh poultry. Allied’s first two poultry plants are located
at Albertville and Union Springs, Alabama. The acquisition
brings the company into livestock production and processing
and provides the foundation for the subsequent development
of Wayne Farms and ContiBeef.
1970–The Allied Mills poultry division expands to
include seven processing plants and three egg production and
processing units.
1974–Allied Mills become a wholly owned subsidiary of
Continental Grain.
1979–Continental Grain opens the first foreign-owned
feed mill in China in a joint venture with Charoen Pokphand.
The new business, Conti Chia Tai International (CCTI)
transforms the Chinese feed industry and paves the way for
the company’s further expansion in China.
1998–The company purchases a 51% interest in
Premium Standard Farms, one of the largest fully integrated
pork producers in the United States.
1999–The company completes the sale of its commodity
marketing business and changes its name to ContiGroup
Companies, Inc. With the sale of this business, Conti turns its
principal focus to meat proteins.
2002–Wayne Farms acquires its 13th processing facility
at College Park, Georgia.
2004–Wayne Farms begins construction of a threephase, state of the art, further-processing facility in Decatur,
Alabama.
Facts and figures: One of the world’s largest
agribusiness companies, ContiGroup: Employs more than
13,500 people worldwide and has offices and facilities in 10
countries. Operates 13 state of the art poultry plants across
the southeastern United States. Supplies fresh and furtherprocessed poultry to restaurant chains, frozen food makers,
and other retail food companies throughout the world. Runs
one of the largest cattle feeding operations, with six major
feedlots in Colorado, Kansas, Oklahoma and Texas. Raises
and markets more than 1 million head of beef cattle per
year. Ranks as the second largest integrated pork producer
in the U.S. through its joint venture with Premium Standard
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Farms. Is a major producer of animal feed, wheat flour, pork,
and poultry in Latin America and the Far East [East Asia].
Address: 277 Park Ave., New York, NY 10172. Phone: 212207-5100.
3124. Shurtleff, William; Aoyagi, Akiko. 2005. Wei ceng zhi
shu [The book of miso]. Taipei, Taiwan: Persimmon Cultural
Enterprise Co., Ltd. 280 p. Nov. 14. Illust. by Akiko Aoyagi.
No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chineselanguage edition of The Book of Miso. A slightly revised
edition (different color cover) was published in mid-2012.
Address: 1. Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
3125. Wang, Yanwei; Zhi, H.; Guo, D.; Gai, J.; Chen, Q.;
Li, K.; Li, H. 2005. Classification and distribution of strain
groups of soybean mosaic virus in Northern China spring
planting soybean region. Dadou Kexue (Soybean Science,
China) 24(4):263-268. Nov. [18 ref. Chi; eng]
• Summary: “Abstract: 904 specimens of soybean mosaic
virus (SMV) were collected from Heilongjiang, Jilin,
Liaoning, Hebei, Neimeng and Beijing in Northern China
Spring Planting Soybean Region. The symptomatology and
serology were carried out to purify and detect SMV. From
them, 112 SMV isolates were obtained. Based on their
response to 11 differential hosts such as Hefeng 25, Wenfeng
5, Youbian 30, 8101, Tiefeng...” Address: 1. Soybean
Research Inst., Nanjing Agricultural Univ., National Key
Laboratory for Crop Genetics and Germplasm Enhancement,
Nanjing 210095; 2. Soybean Research Institute, Northeast
Agricultural University, Harbin 150030.
3126. Kraul, Chris. 2005. Soaring export prices lift hope for
Latin America: A boom is Asia’s demand for commodities
boosts prosperity, but many worry whether the windfall is
being used wisely. Los Angeles Times. Dec. 8. p. A1-A9.
• Summary: Rising prices for commodities such as soybeans,
coffee, copper, and petroleum are driven largely by
exploding demand from China and India. More than 40% of
the people in Latin America still live in poverty, according to
a recent United Nations report.
Pergamino, Argentina, is at the heart of that country’s
booming soybean industry. Soybean prices and export sales
are up 20% “stoked by soy-mad China.” Address: Times staff
writer.
3127. Corn and Soybean Digest. 2005. China: hot market
runs hotter. U.S. farmers tap enormous growth potential.
Dec. p. 27-28, 30.
• Summary: China has not yet been accepted into the World
Trade Organization (WTO). The process may well take
longer than either China or the U.S. expect.

3128. Donley, Arvin. 2005. A changing market: Some Asian
countries demanding high levels of oil and protein in their
soybean and soybean meal imports. World Grain 23(12):42,
44. Dec.
• Summary: A decrease in the oil and protein levels of
U.S. soybeans is leading long-time U.S. customers (such as
China and the Philippines) to look to South America as their
primary supplier. Nowadays the total oil plus protein levels
of Brazilian soybeans are much higher than those of U.S.
soybeans.
3129. Lyddon, Chris. 2005. Global grain trade review. World
Grain 23(12):34-38, 40-41. Dec.
• Summary: For soybeans in 2004-05, the top exporters (in
1,000 tonnes [metric tons]) are: 1. USA 29,801. 2. Brazil
20,538. 3. Argentina 9,600. 4. Paraguay 2,600. And Canada
1,025. Total world exports: 65,034.
Top importers: 1. China 25,700. 2. E.U.-25 16,000. 3.
Japan 4,300. 4. Mexico 3,500. 5. Taiwan 2,300.
Statistics are also given for soybean meal.
The five leading U.S. seaports for imports and exports
of all grains are (in million tonnes): 1. South Louisiana
44.169. 2. Houston, Texas 5.273. 3. Portland, Oregon 3.548.
4. Duluth, Minnesota 2.573. 5. Corpus Christi, Texas 1.687.
Address: World Grain’s European Editor, chris.lyddon@
ntlworld.com.
3130. The popularization of soya bean as a food in Nigeria
and prevention of kwashiorkor (protein deficiency disease)
(Continued–Document part IV). 2005 14 p. Unpublished
typescript, undated.
• Summary: (Continued): “The researchers in FAO, WHO,
UNICEF of UN and USAID have tried the popularization of
soya beans. Their conclusion was it would take at least one
generation to make it, but I said it could be done in only one
year. After I said these words, I became a laughingstock and
maniac. The university teachers regarded me as a fool.
“Africans knew soybean and its high protein content,
but their impressions of soybean were it was difficult to
cook and had disgusting taste. The researchers had the
same impressions. My first step was to get the consensus of
professors and researchers in the Departments of Medicine,
Agriculture and Education. They ignored me every time I
raised the issue of soya bean. All I had to do was invite them
to eat Chinese food. I had guests in my dormitory almost
every evening. If I invited them for soya bean, no one would
come; but if Chinese food, they would. My first menu listed
red starch ball and puff puff made of soya beans. I cooked
in front of them and lied it was Sukiyaki. After they were
finished, I told them what they had eaten was actually made
of soya beans. The taste was so great that anyone who had
criticized me or taken me as a fool accepted it and would
not make objections. After five months of work, I, the
famous idiot and laughingstock, convinced most people who

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1177
criticized me and took me as a fool before. These people
came to help me with my work. Their voluntary activities
spread out to all state governments, missionary and volunteer
groups, and their relatives and friends.
“In the seventh month after launching this project,
five state governments (There were 12 in Nigeria) made it
progress in their name. WHO and FAO came to investigate
and promised to support it. What disappointed me was the
university president didn’t allow me to get the help from
WHO and FAO because aid application had been submitted
to Federal Government of Nigeria. The networks of Nigerian
Public Health hadn’t yet completed, so I had to raise funds
and to promote this project on my own. However, the power
of one man was limited. I worked like a salesman for a year
passing so quickly. Within in one year, I got the consensus
of the Departments Agriculture and Public Health in 7 state
governments. For the rest of five, I had no more time to
convince them. In the end, I even had to give up my initiative
work at the university.
“Soy flour without flavor and smell: The formula to
solve protein deficiency at lunch and dinner was to produce
no flavor-and-smell soy flour, and to mix them with wild
yam, tapioca (cassava) and starch. This research took one
year to be done. The procedure is as follows:
“First stage: soak the soya beans in water overnight,
then add two times of water, boil them for ten minutes. The
purpose to do it is to destroy the enzyme [lipoxygenase] by
heating from the beginning, which makes soya beans taste
beany. Soaked soya beans can become larger 2-3 times.
When the enzyme begins to function, the various tastes
of the beans start developing. If the enzyme is destroyed
[inactivated] from the beginning, the special beany taste
will reduce. The beany taste is from the organic compounds
having 3 to 10 carbons. These compounds are hard to
dissolve in cold water, but easy to in boiling water.
“Second stage: pound and crush the soya beans, which
were very dried by wind, in the mortar, then grind them into
flour by grain mill. This can be done only in the dry season
with much sunshine. The farmers are busy in the fields
during rainy season and have spare time during dry season.
The timing fits the actual situation in the Western Africa.
“Due to the variety of soya beans, the smells of some
cannot be removed totally, but mostly. Add the soy flour in
any Nigerian foods like taro roots, wild yams, starch residue
or millet, their tastes or appearances will not change. The
problem of low protein value in lunch and dinner can be
solved, but other related problems still needed to be dealt
with and couldn’t be done by myself.
“Problems left behind: First, the price of soya beans
grown in Africa was very low, only one fifth of the price in
global market. It’s because the pests originally growing in the
Temperate Zones cannot grow in the Tropics. Government
bought soya beans from the farmers and sold to foreign
countries in order to get big profit margin. They also set

regulations to prohibit direct sales from farmers to market.
That is to say soya beans had become political produce. I
kept asking the Secretary of Agriculture and high-ranking
officials of Federal Government of Nigeria to limit the export
of the soya beans. At the time I wrote this article, the farmers
were finally allowed to make direct sales to domestic market,
but soya beans still were not available locally. The reason
was the government monopoly bureaucracy had bought all
soya beans from farmers to sell abroad before farmers got the
permissions to sell. So the soya beans would be available in
local market the very next year.
“Second, not only soya beans but also new foods,
they were not acceptable if not being sampled. Even being
sampled, it was hard to make it popularized without effective
promotion.
“Third, I had been promoting this project through
government and missionary groups, but what I regretted was
the useful information could not be transmitted to whole
Nigeria which has population of 100,000,000. If continuing
with it, I would definitely run into a bottleneck. My career
as a clinical chemistry teacher must be kept moving. If I
continued with this project, I had to give up my career.
Though a breakthrough has been got in the popularization
of soya beans as a food, I couldn’t become a nutritionist,
not mentioned to teach nutrition science. One of my friends,
the Catholic father, not only was broke, but also had to give
up the activities to help with Kwashiorkor. I must use my
salary to promote this project, and fortunately I could do
it till now without bankruptcy. I believe my prayers and
friends’ help supported me to do it. This project seemed to
describe my own hard working but it actually talked about
the cooperation and achievement from hundreds of people,
my friends close to or far away from me.
“Postscript: The above was reported until the end
of May 1975, after that, a household economist sent by
Canada’s Foreign Service to Nigeria continued my work.
Fortunately, local governments, schools, hospitals, health
centers and NGOs had been helping with this project as
well. When all of them worked hard to make soya beans
popularized, the news about the Kwashiorkor cases
decreasing a lot just came from Christian hospitals run by
missionary groups. The unprecedented shortage of meat
happened one year ago. It was said that ten years would be
needed to come back to the same standard level of meat
supply as 1972. Because this is the time of meat shortage,
I expected more people could acknowledge and raise the
efficiency of the popularization of soya beans.
“Acknowledgments: I’d like to thank Associate
Professor [Toyokawa Hiroyuki] in the Department of
Medicine at Tokyo University, a helping friend I’ve never
met before. Dr. [?] valued my work as a research, and
introduced it to Japanese readers. My Japanese is not skilled
enough, so this article could not be published without the
doctor’s help and proofreading.
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“The Author introduced by Toyokawa Hiroyuki: Mr.
Theodore Kay is Taiwanese holding Canadian Nationality.
He went to [?] elementary school in Tokyo until fifth grade.
This thesis written in Japanese was great. I just did a little
help to make it, but I think the writing style is still too
Japanese. The modernized sentences could damage the
value of this thesis, so I just modified it a little. After reading
Mr. Kay’s article, I realized it is real and active community
nutrition. The readers of this magazine can understand his
work and have a correct direction toward discussing the issue
and ideal of public nutrition. Though a little overstepping my
authority, I’d like to be a coordinator of this magazine and
deeply hope Mr. Kay will be more active and the problem of
nutrition in Nigeria can be solved a lot.
“Translated from Clinical Nutrition Magazine of Japan.”
3131. Chen, Yiwu; Nelson, R.L. 2005. Relationship between
origin and genetic diversity in Chinese soybean germplasm.
Crop Science 45:1645-51. *
Address: Dep. of Crop Sciences, Univ. of Illinois, Urbana, IL
61801.

[Chi; Fre]
• Summary: Usine de Soja, or just soja, is mentioned on
pages 13, 16, 17, 62. Li Shizeng is mentioned on pages 13,
15, 21, 25, 26, 29, 19, 41, 47.
On page 13, in the middle column, we read: Upon his
arrival in France, Li Shizeng studies at an agricultural school.
Three years later, he does research on biology and chemistry
at an institute in Paris, in particular on the cultivation of
soybeans. In 1907 he publishes the book Recherche sur
le soja [Research on the Soybean] in French. In 1908 he
opens a soybean processing factory on the outskirts of Paris.
He hires rural people from the District of Gaoyang in the
Province of Hebei who will learn French and Chinese, and
take science classes at night. In June 1909, Sun Yat-sen pays
a visit to this soybean processing factory and thinks highly of
its good spirits.

3134. Ou, J.; Wang, X.; Jin, Q. 2005. Effects of soy
ingredients on properties of dried bean milk cream in tight
rolls. China Oils and Fats 30:37-40. *

3136. Brackett, Sylvan; Moore, Sue; Downing, Wendy. eds.
2005. The slow food guide to San Francisco and the Bay
Area: Restaurants, markets, and bars. White River Junction,
Vermont: Chelsea Green Publishing. x + 335 p. Illust. Maps.
Index. 22 cm.
• Summary: Tainan Restaurant, 218 Barber Court, Milpitas
(p. 61) is a Taiwanese street-food cafe that offers “deep-fried
‘stinky’ tofu.”
At Sunset Super (p. 254-55), located in Outer Sunset
(2425 Irving Street, between 25th and 26th Avenues in San
Francisco. Phone: {415} 682-3738) the aisles are packed
with preserved foods of every variety, some identified only
by Chinese characters. Among these you will find “jars of
preserved tofu [probably fermented tofu] in a whole range of
treatments.”
The word “tofu” appears on 15 pages in this book:
52 (“cold tofu salads.” “Spicy Bean Curd Beef”), 57
(“classic Preserved Egg with Tofu plate”), 58 (“a variety
of lamb, beef, seafood, and tofu selections”), 105 (“fried
tofu {aburage}), 110 (“a delicious tofu soup”), 111 (“bean
sprouts, tofu,...”. Pyung Chang Tofu House, 4701 Telegraph
Ave., at 47th St., Oakland... “silky tofu”), 112 (“Yoo devotes
great care and attention to everything that arrives at your
table, from the house-made kimchee to the locally produced
tofu in the soon doo boo”), 113 (“kimchee jigae {spicy tofu
soup}”), 262 (“freshly made tofu” at San Jose Tofu Co.,
175 Jackson St., San Jose. Phone: {408} 292-7026), 291
(“Amidst the smoked tofu dip”).
Clams with black bean sauce (p. 51). Address: San
Francisco Bay Area, California.

3135. Barman, Geneviève; Dulioust, Nicole. 2005. Les
étudiants-ouvriers chinois en France, 1920-1940: Catalogue
des archives conservees au Centre de recherches et de
documentation sur la Chine contemporaine [Chinese studentworkers in France, 1920-1940]. Paris: Centre de Recherches
et de Documentation sur la Chine contemporaine. 119 p.

3137. Campbell, T. Colin; Campbell, Thomas M, II. 2005.
The China Study: the most comprehensive study of nutrition
ever health ever conducted and the startling implications
for diet, weight loss and long-term health. Dallas, Texas:
BenBella Books. xviii + 417 p. Illust. Map. 24 cm. [757* ref]
• Summary: The China Study examines more than 350

3132. Cho, H-J. 2005. [Soybeans in prehistoric and ancient
remains]. In: Cherl-Ho Lee. 2005. Kong (Soybeans): Seoul,
Korea: Korea University Press. 794 p. See p. 45-80. [Kor]*
• Summary: In Soybean Storytelling (2017, p. 24) we read
“Wonkwang University Professor An Seung-mo has said,
‘From the Early Stone Age wild pulses were used, but
pulses that have been positively identified as cultivated
come from excavation remains dating from the 1,000s BC.
Archeologically speaking, soybeans are assumed to have
originated in the area of Manchuria and on the Korean
Peninsula. Soybean remains have been excavated at Bronze
Age sites on the Korean Peninsula and in the region of Jilin
(China) from at least 3,000 years ago, while discoveries
in China date mostly from the Han dynasty (220 BC-220
AD), and those in Japan from the Yayoi era after about the
4th century BC.’” Address: Director of Archaeology Div.,
National Museum of Korea.
3133. Gao, Yurong; Sun, Ying. 2005. Study of the progress
condition of tempeh. China Condiment No. 12. p. 39-42, 34.
*
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variables of health and nutrition with surveys from 6,500
adults in 65 counties, representing 2,500 counties across
rural China and Taiwan. But only about one-third of this
book is about The China Study.
While revealing that proper nutrition can have a
dramatic effect on reducing and reversing these ailments as
well as obesity, this text calls into question the practices of
many of the current dietary programs, such as the Atkins
diet, that enjoy widespread popularity in the West. The
impact of the politics of nutrition and the efforts of special
interest groups on the creation and dissemination of public
information on nutrition are also discussed (from publisher
description).
Contents: Acknowledgements. Preface, by Howard
Lyman. Foreword, by John Robbins. Introduction. Part I:
The China Study. 1. Problems we face, solutions we need. 2.
A house of proteins. 3. Turning off cancer. 4. Lessons from
China.
Part II: Diseases of affluence. 5. Broken hearts. 6.
Obesity. 7. Diabetes. 8. Common cancers: breast, prostate,
large bowel (colon and rectal). 9. Autoimmune diseases. 10.
Wide-ranging effects: bone, kidney, eye and brain diseases.
Part III: The good nutrition guide. 11. Eating right: eight
principles of food and health. 12. How to eat.
Part IV: Why haven’t I heard this before? 13. Science–
the dark side. 14. Scientific reductionism. 15. The “science”
of industry. 16. Government: it is for the people? 17. Big
medicine: whose health are they protecting? The good work
and sad endings to stories of Caldwell Esselstyn (in reversing
heart disease using diet) at the Cleveland Clinic (Ohio) and
Dr. John McDougall (in reversing autoimmune diseases
using diet) at St. Helena Hospital (Napa Valley, California; a
Seventh-day Adventist Hospital). 18. Repeating histories.
Appendixes. A. Q&A: Protein effect in experimental rat
studies. B. Experimental design of The China Study. C. The
“Vitamin” D Connection.
From cover of paperback edition: “Everyone in the field
of nutrition science stands on the shoulders of Dr. Campbell,
who is one of the giants in the field. This is one of the most
important books about nutrition ever written–reading it may
save your life.” Dean Ornish, M.D.
Note: This book is also available (as of 2009) in audio,
as an abridged sound recording on 6 CDs.
The findings of this book were criticized on the Web
by various people, one good example of which is Denise
Minger, age 23. Minger lists her educational and professional
qualifications on her Facebook page as writer, Catholic
school teacher, summer camp instructor, and “Professional
Sock Puppeteer.” Her critique The China Study: Fact or
Fallacy? by Denise Minger–may be found at: http:// bit.
ly/9s5pn8.
Dr. Colin Campbell took the time to write a excellent,
lengthy, detailed “Reply to Denise Minger” which may
be found at http://www.vegsource.com/ news/ 2010/07/

china-study-author- colin-campbell- slaps- down-criticdenise-minger.html. Address: Jacob Gould Schurman Prof.
of Nutritional Biochemistry, Div. of Nutritional Sciences,
Cornell Univ., Ithaca, New York 14853.
3138. Chen, Zishan. 2005. Food and Chinese culture: essays
on popular cuisine. San Francisco, California: Long River
Press. 237 p. See p. 46-47. 24 cm.
• Summary: Page 44: “... dried bean curd sheets, fried dry
tofu,...”
The recipe for “Braised vegetable chicken” (p. 46-47)
states: “Among the people of Huizhou, it is said that this is
one of the courses that is a must to prepare and serve during
the New Year Holidays. It provides an alternative light and
refreshing vegetarian taste after days of fish and oily foods.
As suggested by its name, Shao Suji or Braised Vegetable
Chicken, it is made of vegetable materials [ingredients],
but having the delicious flavor of chicken. It is prepared
with layers of soybean curd skin [yuba] and dried bean milk
cream rolls [dried yuba sticks] flavored with dried winter
mushrooms.
Note. This is the earliest English-language document
seen (Oct. 2012) that uses the term “soybean curd skin” to
refer to yuba.
3139. Fu, Peimei. 2005. Peimei shi pu. Di er ce [Pei Mei’s
Chinese cook book. Vol. II]. Taipei, Taiwan: Ju zi wen hua
shi ye you xian gong si. 386 p. Illust. (color). No index. 22
cm. [Chi; Eng]
• Summary: Fu Pei Mei is considered by many Chinese to be
one of the best Chinese chefs alive today. This book, which
first appeared in July 1974, contains 110 recipes categorized
by ingredients under 11 separate headings, such as chicken,
duck, pork, beef, fish, shrimp and seafood. The majority of
the recipes in this book are based on meat, poultry, fish or
eggs (animal products). Contents: Foreword. Introduction.
About the Chinese menu. About Chinese condiments
and spices: Glossary includes: 1. Soysauce (made from
fermented soybeans, comes in light, medium, and dark
colors. Kikkoman is a good example of medium). 9. Hot
bean paste (“Made from red hot peppers, flour, soybeans,
salt, and other condiments”). 11. MSG. 18. Bean curd. 19.
Dried bean curd sheets (skin). 20. Bean sprouts (mung or
soy). 21. Bean pastes (“Thick brown pastes prepared from
soy bean flour and flavorings. Sweet types have sugar added
and resemble pureed dates”). 22. Sweet red bean paste
(“Made from red [azuki] beans. Almost all Chinese desserts
use this for the filling. Mash the cooked beans in a strainer.
The paste will come out leaving the skin”). Contents of
recipes. Abbreviations, weights & measures. Contents of
color photos. Index of recipes Vol. I. English-Chinese list of
foodstuffs. About the author. Copyright.
Seating: The guest of honor sits in the seat at the inner
side of the room, facing the entrance, while the seats on the
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serving side are for the host and hostess. The guest of honor
always sits facing the host (p. 10).
After the “abbreviations” page are 4 full-page numbered
color photos of Chinese tableware, vegetables, special
ingredients, and Chinese individual place setting used in this
book, and the numbered name of each item, in both Chinese
and English, facing the photo. Among the vegetables is: 27.
Fresh soybean (maodou). Among the special ingredients is:
2. Beancurd sheet (doufu-pi). 14. Bean curd threads (gansi).
21. Bean curd (doufu). 26. Fermented black [soy] beans
[fermented black soybeans].
For every recipe there is a large (often full-page) color
photo with the recipe name in Chinese and English, and the
page number of the recipe. All the recipe photos come in a
block before the recipes themselves. Each Chinese recipe
is on the left page of the 2-page spread, and its English
counterpart is on the right page. The ingredients for each
recipe are in two rows at the top, in exactly the same relative
place, to make finding the Chinese characters easy.
Recipes include: Braised soysauce duck (p. 157).
Spareribs with fermented black beans (Shih chih p’ai ku, p.
177). Shredded pork with bean sauce (Ching chiang jou szu,
with 2 tablespoons “sweet bean paste,” t’ien mien chiang
[pinyin: tian mian jiang], and soysauce, p. 186-87). Diced
fish with fermented black beans (Shih chih yü ch’iu, p. 21617). Steamed fish with fermented black beans and hot pepper
(Tou shih la chiao cheng yu, with 2 tablespoons dou shih /
fermented dried black beans,” p. 226-27).
The chapter titled “Egg and bean curd” (p. 256-75)
contains 10 recipes. Examples of the descriptions of bean
curd in the ingredients listing are: “6 squares bean curd (3”
x 3”).” “8 pcs. [pieces] bean curd (1” x 2” x 1”).” “4 pcs.
tender bean curd (3” x 3”). “10 oz. thin dried bean curd
strips” (gansi). On p. 276 is a half-page description of bean
curd and related products.
More recipes: Assorted vegetarian dish (Lo han chai,
with “1 bean curd stick,” fu chu / fuzhu [dried yuba sticks],
p. 289). Spinach and bean curd soup (Po ts’ai tou fu keng,
p. 317). Chicken, ham and shrimp with bean curd shreds
soup (San hsien kan szu t’ang, p. 319). Yu-T’iau ([crullers]
p. 335). Noodles with minced pork and bean sauce (Pei fan
cha chiang mien, with maodou / green beans, p. 339). Fried
taro dumplings with sweet bean filling (Tou sha yü tsao, with
“sweet [azuki] bean paste,” p. 349).
A good portrait photo of Miss Fu appears on p. 371.
Taiwan’s popular T.V. chef, she “is also a producer and
director. She has demonstrated over 600 different recipes
from 1964 to the present. In 1955 Pei Mei’s Chinese
Cooking Institute was founded, In 1962 Taiwan’s first
television station was established. She accepted an offer
to teach a demonstration cooking program once a week,
starting in 1967. In 1969 she wrote her first volume, Pei
Mei’s Chinese Cookbook. The dishes were divided according
to the geographical areas of China–North, East, South, and

West. In 1977 Miss Fu began a weekly program on Japanese
television.
The copyright page states that this book was published
in the 80th year, 9th month of the Chinese calendar. Address:
Cooking teacher, Taipei, Taiwan.
3140. Fu, Peimei. 2005. Peimei shi pu. Di san ce [Pei Mei’s
Chinese cook book. Vol. III]. Taipei, Taiwan: Ju zi wen hua
shi ye you xian gong si. 388 p. Illust. (color). 22 cm. [Chi;
Eng]
• Summary: Chinese cooking can be divided clearly into
five major schools or branches: Shanghainese, Cantonese,
Szechuanese, Peking-style, and Hunanese. These correspond
roughly to Eastern, Southern, Western, Northern, and Central
China. This 3rd volume, containing 130 recipes, consists of
nine complete formal Chinese banquet dinners from different
provinces: Kiangche (Shanghai style), Canton, Szuchuan
[Szechwan], Peiping, Hunan, Fuk-ien, Taiwan, Vegetarian
style, and Buffet dinner.
The number of special ingredients in the numbered color
photo has been increased to 47 from 32. Interesting new
ingredients include: 29. Sweet red bean paste [azuki]. 31.
Green sea weed. 32. Laver [sheets of nori]. 34. Fresh bean
curd skin. 35. Dried bean stick [dried yuba sticks, fuzhu]. 36.
Bean curd sheets [dried yuba]. 37. Bean curd, dried [doufugan]. 39. Wheat gluten. 40. Steamed wheat gluten. 41. Fried
gluten puff.
The basic format of this book is quite similar to that of
Vol. II, but the color photos of recipes are arranged together
in a group of about 12 pages at the beginning of each of the
nine sections, and quite a few pages have two recipes per
page.
Recipes include: Sauteed black mushrooms with soy
sauce (p. 35). Stir-fried crab with bean sauce (Chiang pao
ch’ing shieh, with 1 tablespoon “sweet soy bean paste” /
t’ien mien chiang / tian mian jiang, p. 46-47). Stewed beef
with hot bean sauce (Yu hsiang nyu nan, with 1 tablespoon
“hot bean paste,” (la dou ban jiang), p. 122-23).
The introduction to the section on vegetarian dishes
notes: “Centuries ago in China, devout Buddhists and Taoists
followed a strictly vegetarian diet, in keeping with their
religious sanctions against the killing of sentient beings.”
The recipes in this section call for: Soy sauce (almost all).
Soy bean soup stock (p. 313). Wheat gluten sticks (su chang)
(each of which is made by rolling up a big sheet of wheat
gluten, p. 315). Pieces of steamed wheat gluten and Pressed
bean curd (dou fu gan) (p. 317). Cooked green vegetable
soybeans (shu mao dou, p. 323). Sheets of bean curd skin,
fresh or dried [yuba] (toufu p’i / dou fu pi, p. 323, 325, 331).
Shredded dried bean curd (p. 327). Bean curd (p. 328).
More recipes: Braised beef with brown sauce (with
1 tablespoon “hot bean paste” (la dou ban jiang) and ½
tablespoon “soybean paste” (tian mian jiang), p. 360-61).
Sautéed bean curd balls (p. 369). Two good portrait photos of
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Fu Pei Mei appear on page 296. Address: Cooking teacher,
Taipei, Taiwan.
3141. Hu, Shiu-ying. 2005. Food plants of China. Hong
Kong: Chinese University Press. xvi + 844 p. Illust. Index.
26 cm. [350+ ref]

• Summary: This is a truly remarkable book–the most
original and comprehensive book seen to date on the food
plants, plant foods, and the economic botany of China. It is
the author’s supremely valuable life’s work.
Contents: Foreword by Richard Evans Schultes
(Director, Botanical Museum of Harvard University,
Emeritus). Foreword by George W. Staples, III (Bernice P.
Bishop Museum, Honolulu, Hawaii). Introduction: Why the
book and to whom is it addressed. Illustrations (numbered
but on unnumbered pages).
Part I: Cultural aspects of Chinese foods. 1. The sources
and nature of information. 2. The production and preparation
of Chinese plant food. 3. Selected Chinese food plants with
instruction for preparation. 4. Spices and flavoring materials.
5. Health food (bupin) and herbal tea (liangcha).
Part II: Botanical aspects of Chinese food plants. 6.
Nonvascular plants. 7. Vascular plants (incl. spermatophytes
{seed-bearing plants} and angiospermae {flowering plants},
incl. monocotyledons and dicotyledons). Bibliography. Latin
name index. Chinese name index. English name index.
On the inside front cover and facing right-hand page
is a large map of China, with each province shown, and the
localities of Shiu-Ying Hu’s botanical activities in China
clearly show in symbols: white triangle = before and white

circle = after 1950. A black triangle or circle = staying 8 or
more years. In each triangle or circle is a number, keyed to
a list of the names of 65 localities. She did more research in
southern China than in northern.
There is no country in the world today “where the value
of useful plants is more thoroughly appreciated than in
contemporary China” (p. vii, Foreword 1).
Dr. Hu is an expert taxonomist and economic botanist.
She “draws on the fields of plant taxonomy, morphology,
economic botany, pharmacognosy, and phytochemistry to
name a few, yet the text is far from a dry recitation of facts
and statistics. What brings the work to life are the numerous
anecdotes and personal experiences she shares. Indeed,
this latter element gives the book the aspect of a personal
memoir.” “The major divisions... are taxonomic and within
each division the plants are arranged alphabetically by
scientific name. Also provided are the names in Chinese
characters, the transliteration in English of both the
Putonghua and Cantonese pronunciations for the Chinese
names, common names in English, and a brief commentary”
(p. ix-x, Foreword 2).
“The food plants of an area provide the material basis
for the survival of its population” and furnish inspiration
for its cultural development. “In China, 1,156 species and
274 varieties and/or cultivars of food plants have been
recorded and are used” by the people. The preparation of
this work began in 1957 and a compilation was distributed
at the Ninth Pacific Science Congress. Born in 1908, the
author entered a boarding school in Xuzhou, Mary Stevens
Girls’ High School, run by Presbyterian missionaries. In like
manner she went to Ginling College, a small liberal college
of arts and sciences in Nanjing. After college she entered
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Lingnan University (formerly Canton Christian College) in
Guangzhou, from which she graduated with the master of
science degree in June 1937–a month before the Marco Polo
Bridge Incident on July 7, 1937, when the Sino-Japanese
War broke out in Beijing. She fled to Chengdu, Sichuan,
where in Jan. 1938 she accepted a teaching position in the
Department of Biology, West China Union University–also
a missionary college. In the late 1930s and early 1940s, Hu
had botanized in western Sichuan at a time when only a few
men (notably Armand David, Joseph Rock, and E. Wilson)
had explored that region. During summer vacations, she took
students to botanize around Muping. At West China Union
University, Hu continued her field studies, taught courses
in botany, and was elected president of the International
Women’s Club. The vice president of the club, who was a
Radcliffe graduate, applied to Radcliffe for a fellowship for
Hu.
She left China on 2 Aug. 1946 for graduate work at
Radcliffe College; it was like a metamorphosis–the United
States was a completely new world. In 1946 she was offered
a graduate fellowship for a doctorate (PhD) program at
Radcliffe College under Prof. E.D. Merrill, then Director
of the Arnold Arboretum (Harvard Univ.) from 1935-1946.
Her doctoral dissertation on the genus Ilex (Aquifoliaceae)
was carried out at the Arnold Arboretum under the direction
of E.D. Merrill. After completing the requirements and
finishing the dissertation for a doctorate degree at Harvard,
in April 1949, she became the herbarium assistant at the
Arnold Arboretum. From 1953 to 1957 she worked on the
Flora of China Project at Arnold Arboretum. Among other
things, she became famous for her Chinese dinners with staff
and students alike. She officially retired from the Arnold
Arboretum on 30 June 1976.
Dr. Hu returned to China in July 1975, after 29 years
abroad. Since the normalization of diplomatic relations
between the USA and China in 1978, she has made many
trips to China, and travelled studied extensively (p. xi-xii,
12-14). As of Aug. 2011 Dr. Hu resides in Hong Kong and
is closely associated with the Chinese University of Hong
Kong.
A photo (Fig. 1) shows the author in 1941 as a young
lady in Tibetan attire; she spent summers in the area formerly
called “Eastern Tibet.”
Fig. 34, an illustration composed of seven superb line
drawings (each with a scale) showing the soybean plant, a
flowering branch, the front view of a flower, a lateral (side)
view of the same, a fruit (pod with 2 seeds) with one side
of the pericarp (outer pod) removed–showing the seeds, a
soybean seed showing the acentric hilum, the micropyle and
the hypocotyl ridge, soybean sprouts from a market showing
the smooth fleshy cotyledons, the hypocotyl and the very
small plumule.
Fig. 35. Four black and white photos showing: (1) Two
round trays of koji, made of cooked soybeans, roasted wheat

flour, and fungal spores, in shelves, to be used for making
soy sauce. (2) Large earthen jars with convenient hat-like
covers, containing the koji, salt and water, placed in the
yard of the jiang-yuan (2 Cc = Chinese characters given)
(“jiang garden”), exposed to the sun during the day and dew
at night, covered only when it rains and stirred occasionally.
(3) A man stirring hot soymilk in a large shallow cauldron
before adding pulverized calcium sulfate for precipitation of
the soybean protein, used to make tofu. (4) A wooden frame
[curding box], lined with cloth for filtering the coagulated
protein and solidifying the mass (under small pressure) to
make bean curd.
Soybeans (Huang-dou, 2 Cc). Before World War II,
the United States was a net importer of soybeans; now she
is a net exporter. “Although soybean products have entered
American supermarkets, several Chinese uses of soybean
can introduce more variety and tastier food into many
homes (Figure 35). Included... are: green immature soybean
[maodou], soybean curd, soybean sheets [pressed tofu
sheets], firm bean curd squares [pressed tofu], soybean skin
[yuba], and soybean sprouts.” With the exception of soybean
sheets, all these items are available in Chinese American
grocery stores. “The Food Plants Research Institute,
Amherst, Massachusetts, is in the process of introducing
soybean sheets (3 Cc) to American markets (p. 118-19).
Hordeum vulgare L. var. vulgare–Barley Da-mai (W.-G.
Ta-mai) (2 Cc, ‘big grain’). “... also ground with sorghum
and soybean for a coarse, healthy, fiber bread flour.”
Glycine max (L.) Merrill–Soybean. Da-dou (W.-G.:
Ta-tou). (2 Cc) (‘giant bean’). Huang-dou (W.-G.: Huangtou). (2 Cc) (‘yellow bean’). “Seed mixed with gao-liang
(kaoliang) and barley, ground together for flour, used to be
the staple of the rural population in the Yellow River Region;
soaked, cooked with salt, served as tidbits in northern China;
used as source for all the following forms of Chinese food”
(p. 474).
Dou-you (W.-G.: Tou-yu). (2 Cc) (‘soybean oil’).
Cooking oil extracted from the soybean. (p. 474). Address:
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof.
of Chinese Medicine, The Chinese Univ. of Hong Kong.
3142. Hu, Shiu-ying. 2005. Food plants of China
(Continued–Document part). Hong Kong: Chinese
University Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and
comprehensive book. “Angiosperms (p. 106): Every great
civilization has developed its special angiosperms for food.
Accounts are given below of the seeds of seven species”
including Job’s tears (p. 108), lotus seeds, mung bean (p.
111), red bean (Adsuki), soybean, and watermelon seeds.”
Note: The great revolution in plants was the appearance
of angiosperms. Definition: An angiosperm is a plant that has
flowers and produces seeds enclosed within a carpel. There
was an explosion of diversity with this new strategy.
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Hordeum vulgare L. var. nudum J.D. Hooker–Jade
Barley [Naked barley?].
Hordeum vulgare L. var. trifurcatum (Schlechter)
Alefield–Tibetan Barley. (p. 290-91).
Sorghum bicolor (L.) Moench–Sorghum, Kaoliang.
Used for its seeds. The tallest crop plant known in China.
“Used to be extensively cultivated in northern and
northeastern China; today it is replaced by rice or maize in
these areas” (p. 296-97).
From Amorphallus rivieri Durieu–Devil’s tongue,
leopard palm, snake palm, is made Mo-dou-fu (W.-G. Motou-fu) (3 Cc), ‘black bean curd’ (p. 304).
Arachis hypogaea L.–Peanut, ground nut. Hua-sheng
(W.-G. Hua-sheng) (2 Cc). Seeds are cooked with “dry bean
curd” (3 Cc dou-fu-gan) or used as a source of vegetable oil
(p. 465-66).
Glycine soja Siebold et Zuccarini. Lao-dou (W.-G. Laotou) (2 Cc) (‘wild soybean’). Wu-dou (W.-G. Wu-tou) (2 Cc)
(‘black bean’). “Seed gathered and used locally.” Both are
annual climbers. (p. 474).
Also discusses: Algae (sea vegetables). Lablab
purpureus (Syn. Dolichos lablab). The hyacinth bean or
lablab bean (p. 475-76). Pueraria lobata (kudzu). Ge-gen is
Pueraria root. Ye-ge is Wild kudzu. The root is cooked with
Chinese dates, and sliced yams for a soup. Ge-hua is pueraria
flower. Pueraria montana. Ge-ma-mu (3 Cc) (‘mother of
kudzu’) is starch from the root. Pueraria thomsonii. Sweet
kudzu, cultivated pueraria. Gan-ge-teng (3 Cc) (‘sweet
kudzu’). Cultivated like a potato (p. 482).
From Stizolobium capitatum (Sweet) O. Kuntze
(Synonym: Mucuna capitata). Li-dou (2 Cc) (‘wild cat bean’)
or Gou-zhua-dou (3 Cc) (‘dog’s paw bean’). “Seeds used for
making bean curd; very rare in China. Rarely cultivated” (p.
485).
Buchanania latiflia Roxburgh. Dou-fu-guo (W.-G,:
Tou-fu-kuo) (3 Cc) (‘beancurd fruit’). “Seed, ground, used
for making beancurd in Yunnan... Native to southeastern
Asia, growing in deciduous forests in valleys at altitudes of
750-900 meters in Yunnan, Hainan Island and Guangdong
[province] (p. 515).
Coriandrum sativum L. Coriander, Chinese parsley,
cilantro (Spanish). Yuan-sui (W.-G,: Yuan-sui) (2 Cc)
(‘coriander’). “Young or full-grown plants harvested before
flowering, in villages of northern China leaves are washed,
chopped small, mixed with cooked and salted soya bean
[dou-chi] and sprinkled over cooled fish or meat;...” Address:
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof.
of Chinese Medicine, The Chinese Univ. of Hong Kong.
3143. Hu, Shiu-ying. 2005. Fermented soybean foods: Soy
sauce (Document part). In: Shiu-ying Hu. 2005. Food Plants
of China. Hong Kong: Chinese University Press. xvi + 844 p.
See p. 32-34.
• Summary: This is a truly remarkable, original and

comprehensive book. The section on “The use of microbes
in Chinese plant food” (p. 32+) notes that, in China, people
with lower incomes eat proportionally more fermented foods
to help them eat the tasteless cooked rice or steamed bread.
Fermented soybean products are widely used in this way.
The Chinese term jiang is a generic term used to refer to all
fermented bean and grain products, particularly those which
are a mushy, spicy mass. In modern Chinese cookbooks, the
word jiang is often translated as “sauce.” For example, ladou-ban-jiang (4 Cc = Chinese characters given) is translated
as “hot bean sauce,” la-jiao-jiang (3 Cc) is translated as “hot
pepper sauce,” suan-mei-jiang (4 Cc) is translated as “duck
sauce,” and tian-mian-jiang (4 Cc) is translated as “sweet
flour sauce.”
The following subsection, titled “Fermented leguminous
products” (p. 33+) states that Chinese fermented plant foods
come primarily from the soybean (Glycine max). The ones
most widely used in China are all available in the United
States. They are: (1) Soy sauce (2 Cc). (2) Fermented black
soybean (2 Cc). (3) Soybean sauce [dou-ban-jiang] (3 Cc).
(4) Bean curd cheese [fermented tofu, dou-fu-ru] (3 Cc).
In Western China, broad bean sauce is prepared from
Vicia faba L.
(1) Soy sauce: Soy sauce is the only liquid Chinese
fermented food. Making soy sauce is one of the most
important food industries in China. Before the 1930s,
soy sauce in China was made from fermented soybeans.
Now many bottled soy sauce products, especially those
in American supermarkets, are chemical combinations
with artificial colors [HVP soy sauces with little or no
fermentation].
In China, soy sauce is made in almost every city and
in nearly all the large, rural market-places. Formerly the
manufacture of soy sauce was a family business, run by the
owner of a store called a jiang garden (jiang yuan), which
focused exclusively on making and selling fermented and
pickled foods. In small towns and rural market-places, soy
sauce is made in the back yard of such a store, whereas is
large cities it made on the outskirts of the city where land is
less expensive. In Hong Kong, for example, most soy sauce
is made in the New Territories.
To make soy sauce, soak soybeans overnight, cook
with a small amount of cracked wheat, inoculate purposely
or naturally with airborne spores, then heap up to enable
fermentation. An experienced person can tell by the color of
the molds and the texture of the fermented material [koji]
when the microbial action is complete. Then transfer the
fermented material into “large, top-shaped, thick-walled,
earthenware urns about one meter tall and one meter in
diameter across the top. Add salt, water and spices, then stir
to make a uniform mass.”
Note: Spices are not typically added to the basic soy
sauce ingredients in either China or Japan.
Arrange the urns in rows in a “jiang garden” [open
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courtyard] and place beside each urn with a roof-like cover
to be used only when it rains. Keep the urns uncovered day
and night so the contents are exposed to fresh air, direct
sunshine, and dew at night. On clear days, stir the material
in each urn uniformly so that the bottom can be exposed to
the fresh air, etc. Under these conditions, natural physical,
chemical, and microbial changes take place; the color of the
mixture gradually changes to a hue between chestnut brown
and black, and the texture becomes more homogeneous,
uniform and mushy. As soon as these changes have taken
place, make a well in the upper surface of the mass [by
pushing a woven bamboo basket into it]. Soy sauce will
gradually fill the well and can be collected. This first
collection is called yuan-you (2 Cc) (“prime sauce”). It is the
best is excellence, aroma, and nutritional value, and is “said
to be used for table dipping in high class restaurants and/or
the homes of officials and rich families.”
After removing all liquid, add water and salt to the urn
and repeat the process of exposure to the fresh air, sun and
dew. This time, the resulting soy sauce is called tou chou
(t’ou-chou) (2 Cc) (“first extract”). This is also “good sauce
and is used for table dipping in restaurants and/or in the
homes of affluent families.”
After the first extract is removed, the space in the urn
will be larger. So add more water, salt, and spices. The
third soy sauce extracted is named sheng-chou (2 Cc) (“raw
extract”). “It has a much lighter color and is the soy sauce
used by most people for cooking. This type is available in
Chinese American stores.”
To the final puree left in the bottom of the urn, add
water, salt, and partially charred brown sugar. Homogenize
the mixture and bottle it. This thick, dark reddish-brown
liquid [which is not an extract] is named lao-tou-chou (lau
t’ou-cho) (3 Cc) (“old man extract,” often shortened to laochou, 2 Cc). It is also available in the United States.
Note: No miso-like jiang remains in the bottom of the
urn.
“The several Chinese cookbooks published in English
available to me all mention two types of soy sauce, one light
and the other dark. The raw extract and the old man extract
are the sauces to which they refer. The old man extract...
is used to cook pork or chicken dishes to give the desired
color.”
Extensive research on microbiology in Japan has shown
that the main organisms used or found in the manufacture of
soy sauce are Aspergillus soyae Sakaguchi et Yamada, and A.
oryzae (Ahlburg) Cohn.
A recipe for “Steamed wisteria flowers” calls for “1
Tbsp soy sauce” and “1 tsp hot soybean sauce” (p. 81).
A recipe for “Vegetarian’s jiao-zi (Su-jiao-zi)” calls for
“3 Tbsp soy sauce (sheng-chou, 2 Cc)” and (optional) “2
Tbsp hot soybean sauce” (p. 97-98).
Jiang-you (W.-G.: Chiang-yu). (2 Cc) (‘soy sauce’).
“Various types of liquid prepared after the fermentation of

soybean with inoculation of Aspergillus” (p. 474). Address:
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof.
of Chinese Medicine, The Chinese Univ. of Hong Kong.
3144. Hu, Shiu-ying. 2005. Fermented soybean foods:
Fermented black soybean (Document part). In: Shiu-ying Hu.
2005. Food Plants of China. Hong Kong: Chinese University
Press. xvi + 844 p. See p. 35.
• Summary: This is a truly remarkable, original and
comprehensive book. The section on “The use of microbes
in Chinese plant food” (p. 32+) contains a subsection, titled
“Fermented leguminous products” (p. 33+), where we read
(p. 35): “To my knowledge, three types of Chinese black
soybeans are available in American Chinese stores. The very
large and medium-sized beans are used as special health
food, primarily for medicinal purposes and sold in onepound packages.”
Note 1. Do black soybeans contain substances that give
them medicinal properties? If so, what are these substances
and in what amounts are they found?
The small, oblong black soybeans appear only in the
form of dou-chi (tou-ch’ih) (2 Cc = Chinese characters
given) (“fermented black bean”); “they are used as a
condiment and/or in prescriptions.
“The large and intermediate black soybeans are the
seeds of erect plants. The small black soybean is the seed of
a semiclimber, which matures one or two weeks later than
the erect varieties.
“Dou-chi (2 Cc) (‘fermented black soybean’) is very
popular in the warmer regions of China, used as a seasoning
for steamed fish” and many vegetable dishes. In Chinese
cookbooks published in America, it is called for as an
ingredient in many regional cuisines–Mandarin, Cantonese,
Sichuan, etc. In southern China, it is sold in open containers
in market-places or grocery stores. Dou-chi is imported to
the United States in plastic bags or cans. It looks like a small,
oval, shriveled, charcoal black bean with a [salty] spicy
piquant flavor.
To make dou-chi obtain the black seeds of the proper
semiclimbing soybean. Clean, then soak the seeds “in a
decoction prepared with various herbs, including green
mugwort (Artemesia apiacea Hance), licorice, mulberry
leaves, perilla shoots, and water smartweed.” Steam the
soaked beans, allow to cool, then place in a container
covered with the residue of the boiled herbs and allow to
ferment until a layer of yellow mold appears. Mix the beans
with salt and dry in the sun. Dou-chi keeps well at room
temperature.
Note 2. This is one of many different ways used to make
douchi.
A recipe for “Bitter melon pork” calls for “1½ Tbsp douchi” (2 Cc) “People in Guangzhou [Canton] and Hong Kong
like bitter melon for its cooling effect and cook it with meat
or bean curd, with or without fish” (p. 82.)
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A recipe for “Bitter melon bean curd fish” calls for “1
pkg bean curd (cut into 4 by 3 by 1 cm sections)” add “2
Tbsp dou-chi (washed, drained, and minced)” (p. 83).
Fungi–Ascomycetes (pronunciation as-ko-my-SEEteez)–Aspergillus oryzae (Ahlburg) Cohn and A. soyae
(Sakaguchi & Yamada et Yamada). This is a blue mold.
Grows on cooked cracked wheat, rice, and soybeans, such
as: (1) Jiang-you (W.-G. Chiang-yu) (2 Cc, soy sauce). Made
with yellow soybean and cracked wheat. (2) Dou-chi (W.-G.
Tou-ch’ih) (2 Cc, spiced soybean preserve). Made with black
soybean and various herbs. (3) Dou-ban-jiang (W.-G. Toupan-chiang) (3 Cc, fermented soybean). (p. 262).
Dou-chi (W.-G.: Tou-chi). (3 Cc) (‘fermented and
seasoned black soybean’). “A dry and soft product used as
spice” (p. 474).
Note 3. This is the earliest English-language document
seen (Nov. 2011) that clearly uses the term “fermented
black soybean” or the term “spiced soybean preserve” or
the term “fermented and seasoned black soybean” to refer
to dou-chi / douchi (fermented black soybeans). Address:
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof.
of Chinese Medicine, The Chinese Univ. of Hong Kong.
3145. Hu, Shiu-ying. 2005. Fermented soybean foods:
Fermented soybean pastes (Document part). In: Shiu-ying
Hu. 2005. Food Plants of China. Hong Kong: Chinese
University Press. xvi + 844 p. See p. 35-36.
• Summary: This is a truly remarkable, original and
comprehensive book. The section on “The use of microbes
in Chinese plant food” (p. 32+) contains a subsection, titled
“Fermented leguminous products” (p. 33+), where we read
(p. 35-36): “Several kinds of fermented soybean products
look like pastes.” The two main types are dou-ban-jiang (3
Cc = Chinese characters given) meaning “sauce with cracked
soybeans” and la-dou-ban-jiang (4 Cc, meaning “hot,
cracked soybean sauce”).
They are made in much the same way as soy sauce, in
jiang-yuans (jiang gardens) throughout the country. Most
make both the mild and hot types, according to consumer
demand, “by adding water and a little or lot of hot, red
pepper flakes to the fermented mass before the mixture
is exposed to the sunshine and dew.” When the jiang has
matured, no liquid is removed. The entire contents of each
urn is collected for marketing.
Note: According to this account, jiang is not the residue
remaining after several extractions of soy sauce.
Broad bean sauce, made in Sichuan, is an extremely hot
sauce. Called hu-dou-ban, it uses broad beans in place of
soybeans when making la-dou-ban-jiang.
The section titled “Cultural and historical background”
(p. 148+) notes that “a majority of the Chinese population,
particularly the peasants, live on simple, plain food of plant
origin. Little spice is used. The basic flavoring materials
in the kitchen of a Chinese farmer are salt, sesame oil,

and sometimes soy sauce and vinegar, or home-made
fermented grain or bean products.” Hot red peppers were first
introduced to China in the 17th century; today they are used
more as relishes than as spices for cooking.
The use of spices as important items in Chinese cooking
has been developed by the relative small percentage of
the population that could include animal products in their
diets. Spices are used to disguise the rank taste of sheep and
goat meat, to reduce the rich, oily texture of pork and some
poultry, and to cover up the fishy smell of seafood.
The earliest native seasonings include fermented grain
and bean sauces from temperate China, used as condiments.
Their use “was recorded in the Annals of the Zhou Dynasty
(1122-255 B.C.), when the duty of the Manager of the Royal
Kitchen was to ready 1,200 earthenware jars of fermented
products for palace consumption. From those early days to
the present the simple words for flavoring materials, jiao,
jiang, and zao (1 Cc each) have become generic terms in
the Chinese language for the compound names of later
inventions and introductions.” Examples include tian mian
jiang (3 Cc) for a sauce prepared from wheat flour, dou ban
jiang (3 Cc) for another sauce prepared from fermented,
cooked soybean, and hong zao (2 Cc) for a fungal product of
red-colored rice [ang-kak] (p. 148-49).
The section titled “Common spices used in Chinese
food” (p. 150+) includes (A) “Sauces and condiments from
fermented grains and beans,” which (in turn) includes: (1)
Zao (1 Cc)–Fermented rice, red or white. (2) Jiang (1 Cc)–
Fermented beans and/or wheat; Liquid: Soy sauce. Paste:
tian mian jiang (3 Cc, wheat flour), dou ban jiang (3 Cc,
soybean dominant with some wheat flour). (3) Dou-chi (2
Cc)–Fermented black soybeans.
Triticum aestivum L.–Wheat. (1) Tian-mian-jiang (W.-G.
Tien-mien-chiang) (3 Cc, ‘sweet flour sauce’). “A fermented
product, the sauce served in North China with Beijing Duck.
(2) Mian-jin (W.-G. Mien-chin) (2 Cc, ‘wheat gluten’).
“Gluten extracted from wheat flour” (p. 297).
Dou-ban-jiang (W.-G.: Tou-pan-chiang). (3 Cc)
(‘fermented soybean sauce’). “Paste, prepared from
fermented cooked soybean and whole wheat flour, available
in Boston in cans only” (p. 474). Address: Botanist, Arnold
Arboretum, Harvard Univ.; Honorary Prof. of Chinese
Medicine, The Chinese Univ. of Hong Kong.
3146. Hu, Shiu-ying. 2005. Fermented soybean foods: Bean
curd cheeses (Document part). In: Shiu-ying Hu. 2005. Food
Plants of China. Hong Kong: Chinese University Press. xvi +
844 p. See p. 36.
• Summary: This is a truly remarkable, original and
comprehensive book. Bean curd cheese is called dou-fu-ru
(tou-fu-ru) (3 Cc = Chinese characters given) “bean curd
milk.” Unlike bean curd, it is “soft and aromatic, used as a
dip, a spread, or an ingredient in cooking.” It is made from
cubes of bean curd 3 cm on a side. These are placed in a
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single layer “on flat trays which are stacked on shelves in
a closed room to ferment. When white mold grows up to
2-3 cm thick over the bean curd, salt and spices” and/or
coloring matter are added and “the mixture is placed in an
earthenware urn for aging.”
“The common type of bean curd cheese is chou-dou-furu (4 Cc) (rotten bean curd cheese) which appears gray and
soft, and each square covered with a thin, slimy film. The
Chinese people eat it as a relish, and in America it is served
on crackers as an hors d’oeuvre. A similar type is la-dou-furu (4 Cc) (hot rotten bean curd cheese), which is seasoned
with red hot pepper flakes or powder before aging. A milder
type appears brown. It is prepared by adding powdered, red
fermented rice [hong zao / ang-kak], salt and spices to the
bean curd before aging. The finished product is firmer than
the common gray type, and it has a special aroma. It is called
nan-ru (2 Cc) (southern bean curd cheese), and is used not
only as a relish, but also for cooking a special chicken dish,
nan-ru Chicken. All three types of bean curd cheese are
available in American Chinese [grocery] stores, either in
bottles or in cans (p. 36).
Zygomycetes (pronounced zy-go-my-SEE-teez)–
Rhizopus stolonifer is the white mold used to make dou-furu (Bean curd cheese). In “home-made bean curd cheese,
airborne spores of the fungus germinate and grow on the
bean curd, completely covering it with the white mycelium;
spices and salt added afterward” (p. 262).
Fungi–Ascomycetes (pronunciation as-ko-my-SEEteez)–Monascus purpureus Went. (1) Hong-qu (W.-G. Hungch’u) (2 Cc, red brewer’s yeast [sic, it is a fungus / mold]).
(2) Hong-zao (W.-G. Hung-tsao) (2 Cc, red fermented grain
[also called ang-kak]). “Mycelium and spores of fungus and
fermented rice grain; used to cook chicken, prepare brownred [brown or red] bean curd cheese, or to color pastry” (p.
263).
Dou-fu-ru (W.-G.: Tou-fu-ru). (3 Cc) (‘bean curd
cheese’). “Soft products of bean curd prepared after
fermentation of Rhizopus (for the gray types) or Monascus
(for the red types)” (p. 474). Address: Botanist, Arnold
Arboretum, Harvard Univ.; Honorary Prof. of Chinese
Medicine, The Chinese Univ. of Hong Kong.
3147. Hu, Shiu-ying. 2005. Fermented foods: Other
(Document part). In: Shiu-ying Hu. 2005. Food Plants of
China. Hong Kong: Chinese University Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and
comprehensive book. The section titled “Fermented
gramineous products” (p. 37) begins: “Just as the fermented
bean products are called jiang, many of the fermented grain
products are called zao (1 Cc = Chinese character given)
(‘spoilt grain’), hence we have hong zao (red zao [fermented
red rice]) and nuo zao (glutinous rice zao).”
There are two types of fermented rice. By their color,
the are red fermented rice and white fermented rice. By their

texture they are wet fermented rice and dry fermented rice.
“In all cases, the source material is glutinous rice, which is
washed, soaked, steamed, and cooled before being inoculated
with fungal material called qu (ch’ü, brewer’s yeast [sic,
koji]).
Gives a detailed history of red fermented rice and how
to make it. Address: Botanist, Arnold Arboretum, Harvard
Univ.; Honorary Prof. of Chinese Medicine, The Chinese
Univ. of Hong Kong.
3148. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd
and whole soybeans (Document part). In: Shiu-ying Hu.
2005. Food Plants of China. Hong Kong: Chinese University
Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and
comprehensive book. Basic bean curd (dou-fu [tofu]) is
mentioned on 21 different pages.
A recipe for “Bean curd with Swatow mustard” calls for
“1 pkg (supermarket style) bean curd” (p. 55).
A recipe for “Farmers’ mustard salad” calls for “½ cup
soybean (cleaned, soaked overnight)” (p. 56).
A recipe for “Huo-guo (Fire pot)” calls for “3 squares
bean curd (sliced 5 x 3 by 1 cm...”), “9 Tbsp soy sauce”
and “3 Tbsp hot soybean sauce, la-dou-ban-jiang (Sichuan
style)” (optional) (p. 64-65).
“A recipe for “Buddha disciples’ delight (Luo-han-zai)”
calls for “3 pieces of bean curd (sliced into 4 cm square...”),
1 can wheat gluten (cut into 3 cm square by 1 cm pieces),
“2 oz Laminaria [kombu] (revived [reconstituted], cut into 4
by 3 cm pieces, washed),” and “1 lb fried bean curd squares
(cut lengthwise once),” and “4 oz bean curd bamboo (soaked
in cold water to revive it, cut into 4 cm sections.” This is
a vegetarian dish, often served in Buddhist temples. In the
Chinese tradition, it is often said that Buddha had 18 close
disciples called Shi-ba-luo-han, p. 69).
A recipe for “Hot and sour soup” calls for “1 piece bean
curd (sliced into 3 cm x 5 mm x 5 mm shreds)” and “1 Tbsp
soy sauce” (p. 71).
A recipe for “Vegetarians’ delight (Su-shi-jin)” calls
for “6-8 pieces fried bean curd cubes (diagonally quartered,
available in Chinese groceries)” and “four young fruits of
luffa” (p. 90).
A recipe for “Bean curd fish (Dou-fu yu)” (p. 120) calls
for “1 box of bean curd” and “3 Tbsp dou-chi (fermented
black soybean).” This recipe is a modification of a dish
called “Earthenware fish-head bean curd (Sha-guo youtou dou-fu)” popular at sidewalk cafes and food stalls of
Guangzhou [Canton] and Hong Kong. Most Chinese recipes
for cooking fish call for frying the fish first, which gives a
fish smell throughout the house, more so in an apartment” (p.
120-21).
“Bean curd is solidified protein with hardly any taste of
its own. One of the important principles of cooking a good
bean curd dish is to cook it for a long time with meat, fish,
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or poultry. Recently, with the introduction of the Sichuan
food, Ma-po dou-fu (4 Cc = Chinese characters given)
(‘pockmarked wife’s bean curd’), cooked with very hot
pepper and powdered zanthoxylum [Sichuan peppercorns;
fagara pepper] (much of both), has become increasingly
popular among graduate students, for example, Harvard
Biology doctoral candidates. Not all people can tolerate hot
dishes” (p. 121).
There follows a recipe for “Soybean sprout soup (Douya-tang)” which calls for “2 lbs fresh soybean sprouts” (p.
121-22).
“soybean sprouts and bean curd are the salvation of
the Chinese people, as they are the most common and
widespread foods for all, particularly for farmers, working
people, and young students of boarding schools. In a
boarding school at Xuzhou (Map 16) in the 1920s, soybean
sprouts alternating with bean curd were the daily main dish
during the school year.”
There follows a recipe for “Soybean sprouts with bacon
(Dou-ya shao-rou)” which calls for 5 lbs soybean sprouts (p.
122).
Following that is a recipe for “Bean curd hors d’oeuvre
(dou-fu-gan jiu-yao)” which calls for “10 pieces of dou-fugan (firm bean curd squares, available in Chinese stores” and
“1 cup soy sauce,” p. 122-23).
Note: This is the earliest English-language document
seen (Aug. 2011) that contains the term “firm bean curd
squares” or the term “spiced bean curd squares (see below),
or that uses those terms to refer to Chinese-style pressed
tofu.
“Bean curd squares are a more refined product made in
small molds and drained under heavy pressure, as compared
with bean curd in supermarkets which is prepared in large
molds and drained under little pressure. The squares of
the former are much firmer. This recipe is a modification
is a modification of hors d’oeuvres served in Chinese bars
or taverns. In taverns, large numbers of spiced bean curd
squares are prepared ready for people with tight pursestrings, who may enjoy their drinks with dou-fu-gan (spicy
bean curd) and peanuts,” while the more affluent customers
may savor spicy pork liver and chicken or duck gizzards as
hors d’oeuvre.
There follows a recipe for “Bean curd sheet pork (Qianzang-pi chao-ru)” which calls for “3 pieces of Qian-zang-pi
(3 Cc, ‘thousand sheets skin’ = bean curd in the form of
sheets [pressed tofu sheets]; cut into 5 cm strips and then
slice into 3 mm shreds; or use one can of the material,
available at American Chinese stores) (p. 123-24).
The next recipe is for “Black soybean oxtail soup” (Hei
dou hui Niu wei) which calls for “1½ cups black soybeans
(the larger the bean, the better).” “This is a special Cantonese
dish. Like yellow soybean, the black soybean is rich in
protein, CHO [carbohydrates], fats, carotene, vitamins...
flavones which become daizin [daidzin] and genisten

[genistein] on hydrolyzation, soyasapogenol A, B, C, D, E,
choline, and organic acids... The broth is especially good
for senior citizens who suffer from dizziness and swollen
ankles” (p. 123).
A recipe for “Vegetarians’ three treasures” (Su-sanxian)” calls for “1 lb firm bean curd (1 box, available in
supermarkets).” “Luo-bo [giant white radish; daikon], celery
cabbage [Chinese cabbage], and bean curd [tofu] are the
most common vegetables of the Chinese people. They have
been praised by a leading Chinese Buddhist monk, Tai-xu
Fa-shi (4 Cc) as the three treasures that keep the Chinese
people alive” (p. 135).
Chapter 4, “Spices and flavoring materials” (p. 147+)
begins: “All good food depends on the proper use of spices
and flavoring materials... ‘Plants and Human Affairs’ has
always been a popular course in the department of Biology at
Harvard University. In the late 1940s, while Professor Paul
C. Mangelsdorf was teaching the subject, a classmate asked
for my help to complete her required term paper. Her project
was on the Chinese invention of using pure plant protein
precipitated from the soybean. At the time relatively few
Americans knew the term dou-fu (2 Cc) (‘bean curd’)... For
the project we went together to Chinatown [in Boston] where
I showed her the only production center of dou-fu available
at the time. It was a dim one-room area of a basement. There
we watched the simple procedure of precipitating solid
protein from soaked soybean. She recorded her observations
and brought some samples, both dou-fu and dou-fu-zha
(3 Cc) (‘bean curd residue’ [okara]). Returning to the
laboratory, I cooked a few dishes with the product and the
by-product” (p. 147).
A recipe for “Fire pot with broomrape stock” calls for
“2 oz dried laminaria (2 Cc) (hai-dai),” “2 boxes bean curd
(doufu, 2 Cc); cut lengthwise once, then slice into 1 cm thick
pieces of ca. 3-5-cm square,” “2 tsp fermented soybean hot
sauce (la-dou ban-jiang, optional) with ¼ of the sesame oil
placed in a separate dish, for people who like spicy taste”
(p. 203-04). Huang-dou-ya (W.-G. Huang-tou-ya). (3 Cc)
(‘soybean sprout’). “Soaked, sprouted under cover with daily
wash, prepared at home in villages or as a simple industry
in cities; available in American Chinese groceries, used as a
vegetable or for making soup with bone and onion” (p. 474).
Dou-fu (W.-G. Tou-fu). (2 Cc) (‘bean curd’). Dou-jiang
(W.-G. Tou-chiang). (2 Cc) (‘soybean milk’). Dou-fu-nao
(W.-G. Tou-fu-nao). (3 Cc) (‘soft soybean curd’ [curds made
from soymilk]). Dou-fu-gan (W.-G. Tou-fu-kan). (3 Cc)
(‘dry bean curd,’ 5 cm firm squares). Qian-zhang-pi (W.-G.
Ch’ien-chang-p’i). (3 Cc) (‘thousand sheet’ thin sheets of
firm bean curd). (p. 474).
Gardenia angusta (L.) Merrill. Common gardenia.
Huang-zhi (W.-G. Huang-chih) (2 Cc) (‘yellow gardenia’).
“Fruit, from which an orange dye is obtained for coloring
bean curd in Guangzhou [Canton]; animal assay indicating
that the dyed yellow bean curd enhances the life span of

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1188
mice; tea for people suffering from hepatitis” (p. 680-81).
Address: Botanist, Arnold Arboretum, Harvard Univ.;
Honorary Prof. of Chinese Medicine, The Chinese Univ. of
Hong Kong.
3149. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd
skin [yuba] and bean curd bamboo [dried yuba sticks / rolls]
(Document part). In: Shiu-ying Hu. 2005. Food Plants of
China. Hong Kong: Chinese University Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and
comprehensive book. A recipe for Imitation dried clam
(Su-yao-zhu) calls for “4 oz. bean curd bamboo [dried yuba
sticks] (fu-zhu) (2 Chinese characters; revitalized by soaking
in 2 cups of warm water overnight, cut into 2.5 cm sections
and seasoned with 4 tablespoons of home-made stock, soy
sauce, sherry, and star anise in a warm pan until liquid is
completely absorbed)” (p. 76-77).
A recipe for “Ginkgo duck soup” calls for “4 oz. bean
curd bamboo (fu-zhu) (2 Cc = Chinese characters given)
soaked in cold water overnight” (p. 104).
A recipe for “New Year family soup” calls for “½ lb
bean curd bamboo [dried yuba sticks] (fu-zhu) (2 Cc; revived
[reconstituted] in cold water overnight)” (p. 137). Address:
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof.
of Chinese Medicine, The Chinese Univ. of Hong Kong.
3150. Hu, Shiu-ying. 2005. Job’s tears (Yi-ren) (Document
part). In: Shiu-ying Hu. 2005. Food Plants of China. Hong
Kong: Chinese University Press. xvi + 844 p. See p. 108-10.
Address: Botanist, Arnold Arboretum, Harvard Univ.;
Honorary Prof. of Chinese Medicine, The Chinese Univ. of
Hong Kong.
3151. Hu, Shiu-ying. 2005. Mung beans (Lü-dou) (Document
part). In: Shiu-ying Hu. 2005. Food Plants of China. Hong
Kong: Chinese University Press. xvi + 844 p. See p. 111-16.
• Summary: This is a truly remarkable, original and
comprehensive book. In her investigation of the flora of
China, the author has never seen the wild ancestors of the
mung bean. In China, there are two kinds of bean sprouts:
mung bean sprouts (lü-dou-ya, 3 Cc = Chinese characters
given) and yellow bean sprouts (huang-dou-ya, 3 Cc),
prepared from the soybean; the later are used more in homes
and schools than in restaurants. “All bean sprouts are eaten
cooked, but soybean sprouts must be cooked longer than
mung bean sprouts.”
The earliest known appearance of the mung bean in
Chinese literature was in 975 AD, fifteen years after the start
of the Northern Song dynasty. It was first domesticated in
southern China, but it quickly spread northward. In North
China it was (and still is) used to make mung bean sprouts,
thread-like mung bean silk (fen-si), and a thin, transparent
sheet named fen-pi. To make mung bean silk, cooked mung
bean paste is poured into a bamboo sieve over a container of

cold water, in which the hot puree solidifies into hot strings.
These are fished out, trimmed, and hung with the sticks on
drying frames. Mung bean silk is used as a food throughout
China, either cooked alone or with various other foods.
Recently mung bean sprouts have become available
in U.S. supermarkets; they are used in salads like alfalfa
sprouts. Address: Botanist, Arnold Arboretum, Harvard
Univ.; Honorary Prof. of Chinese Medicine, The Chinese
Univ. of Hong Kong.
3152. Hu, Shiu-ying. 2005. Nonfermented foods: Green
immature soybean [edamamé] (Document part). In: Shiuying Hu. 2005. Food Plants of China. Hong Kong: Chinese
University Press. xvi + 844 p. See p. 119.
• Summary: This is a truly remarkable, original and
comprehensive book. “The green immature soybean used
in China is the product of a special large seeded garden
variety planted purposely for the green seeds. It appears in
the market unshelled and is called mao-dou (2 Cc = Chinese
characters given) (mao-tou, ‘hairy bean’) because of the
stiff hairs on the pods; or shelled, and is called qing-dou (2
Cc, ch’ing-tou, ‘green bean’) for the jade green color. The
shelled green beans are generally sold in restaurants, while
the less expensive unshelled beans are sold to the public.
People buy them and shell them at home, or often cook them
unshelled... Fresh green soybean is very tasty and nutritious.
People with kitchen gardens can plant a couple of rows to
enjoy soybean at this immature stage.”
A recipe for “Boiled fresh soybean (Zhu mao-dou)” calls
for “4 lbs fresh, fully grown soybean pods, 2 Tbsp water, and
1½ gallons water. Boil the water with salt. Add the soybean
pods. Continue to cook for ½ hour on medium heat.” Note:
Japanese typically boil the pods for 15-20 minutes.
Another recipe for “Green soybean pork (Qing-dou
chao-ru)” calls for “1½ cups shelled green soybeans” (p.
119-20). Address: Botanist, Arnold Arboretum, Harvard
Univ.; Honorary Prof. of Chinese Medicine, The Chinese
Univ. of Hong Kong.
3153. Koerbitz, Werner. 2005. Status of biodiesel in Asia, the
Americas, Australia, and South Africa. In: G. Knothe, J. Van
Gerpen and J. Krahl, eds. 2005. The Biodiesel Handbook.
Champaign, Illinois: AOCS Press. ix + 302 p. See p. 211-18.
[7 ref]
• Summary: Contents: Introduction. The Americas:
Argentina, Brazil, Canada, Nicaragua. South Africa.
Australia. Asia: China, India, Japan, Malaysia, Philippines,
South Korea, Thailand. Address: Austrian Biofuels Inst.,
Vienna, Austria.
3154. Krishna, Chundakkadu. 2005. Solid-state fermentation
systems–an overview. Critical Reviews in Biotechnology
25(1-2):1-30. [130* ref]
• Summary: Solid state fermentation (SSF) started with the
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ancient Egyptians making bread by 2600 BC.
In the Orient SSF has been widely used to make
traditional foods and beverages: tempeh and ontjom in
Indonesia, miso, soy sauce and saké in Japan. The koji
process (fermentation of steamed rice as solid substrate by a
fungal strain of Aspergillus oryzae) was taken from China to
Japan by Buddhist priests in the 7th century. “Koji is used as
a starter in the soy sauce (shoyu) industry, in fermentation of
miso (a semisolid cheeselike food), brewing of the Japanese
rice wine (saké) and many other Oriental foods (4).”
“Aspergillus oryzae and A. niger have been employed
for the synthesis of alpha-galactosidase, and soy flour
and soy beans are considered as the most ideal substrate
for enzyme production as a three-fold increase in enzyme
production was recorded with these substrates.” Address:
Center for Marine Biotechnology and Biomedicine, Scripps
Institution of Oceanography, Univ. of California San Diego,
La Jolla, California.
3155. Manha, S.K. 2005. Production, regional distribution
of cultivars, and agricultural aspects of soybean in India.
In: D. Werner and W. Newton. 2005. Nitrogen Fixation
in Agriculture, Forestry, Ecology, and the Environment.
Dordrecht, Netherlands: Springer. xix + 347 p. See p. 43-66.
Chapt. 4. [45 ref]
• Summary: Contents: 1. Introduction and Historical
Background. 2. All-India Area Coverage, Productivity, and
Production of Soybean between 1970-2003. 3. All-India
State-wise Area Coverage, Productivity, and Production of
Soybean. 4. Regional Distribution of Soybean Cultivars.
5. Regional Agricultural Aspects of Soybean Cultivation.
Acknowledgements.
India is now the world’s fifth largest soybean producer
after the United States, Brazil, China, and Argentina
(Table 1). Soybean cultivation in India started long ago
but its successful cultivation has increased over last two
decades. This increased cultivation has revolutionized the
rural economy and improved the socio-economic status of
farmers. Soybean farming made an unprecedented expansion
in India between 1969 and 1996 when an annual growth
rate of 15-20% was achieved. Presently, the area covered by
soybean cultivation is around 5.7 million hectares (ha) as
recorded for the winter 2002-03 (SOPA Report, 2002-03).
Soybean is grown mainly in Madhya Pradesh, Maharashtra,
Rajasthan, and in small pockets in other states, like Uttar
Pradesh, Andhra Pradesh, Punjab, Tamil Nadu, Uttaranchal,
Gujarat, Karnataka, and Chhattisgarh. Despite being an
exotic crop to India, soybean occupies a vital place in its
agriculture, edible-oil economy, and foreign exchange.
Tiwari et al. (1994) identified suitable soybean varieties
for the non-traditional regions of India and demonstrated
soybean to be a successful crop in northern, eastern, and
southern regions of the country.
“Soybean cultivation in the Indian subcontinent dates

back to 1000 A.D. The crop was introduced from China
through the ‘silk route’ in the Himalayan mountain ranges
running across the Tibetan plateau and through the NorthEast regions (Assam). Around the same time, the crop was
introduced to Central India from Japan, South China and
South-East Asia (Hymowitz and Kaizuma, 1981). Blackseeded soybean, under the names Bhatt, Bhatmash, or
Kalitur, has since been cultivated for many years in the
hilly areas of Assam, Bengal, Manipur, in the hills of Khasi
and Naga, and at 6000 ft. elevation in the Kumaun regions
as well as the Garhwal hills (Anonymous, 1956). Hooker
(1879) clearly described soybean in his book ‘Flora of
British India, Vol. II’ and Williams (1932) mentioned the
cultivation of soybean in his book ‘Flora India, Vol. II’.
“Between the years 1885-1904, attempts were made
to cultivate soybean at Nagpur (Maharashtra), Madras
(Tamil Nadu), Lahore (Former Punjab of undivided India),
Bombay, Pune (Maharashtra), and Surat (Gujarat), but
these attempts were not encouraging. However, the work
carried out between 1910-1935 in Madhya Pradesh, Assam,
Orissa, Bihar, Gujarat, and Uttar Pradesh paved the way for
successful cultivation in India (Kaltenbach and Legros, 1936;
Kale, 1936). A varietal trial, which was comprised of 33
varieties of Manchurian and Chinese origin, was conducted
in 1933 and resulted in the establishment of soybean
cultivation in Central India in 1936. Two varieties, ‘Otootan’
(black seeded) and ‘Easy Cook’ were promoted between
1935 and 1952 in addition to the country type (desi) Punjab
white. Other varieties from the USA, viz., ‘Harbinsoy’,
‘Chiquito’, ‘George Washington’, ‘Mammoth Yellow’, and
‘Biloxi’ were also evaluated (Tiwari et al., 1999).
“In India, large-scale cultivation of soybean started in
1964, using yellow-seeded high-yielding soybean exotic
varieties (‘Bragg’, ‘Clark-63’, and ‘Lee’) received from
USA. They were tested at Jawaharlal Nehru Krishi Vishwa
Vidhyalaya (JNKVV) Jabalpur, Madhya Pradesh, and almost
concurrently at Govind Ballabh Pant (GBP) University
of Agriculture and Technology, Pantnagar, Uttaranchal,
under a major collaboration with the USA (Paroda, 1999).
Subsequently, in the mid-seventies, cultivation practices that
were suitable for Indian conditions (Saxena et al., 1971) and
several new soybean varieties were introduced (Saxena and
Pandey, 1971; Singh and Saxena, 1975). Since then, both the
area cultivated and the production of soybean have increased
until what was a marginal crop is now a major cash crop and
is recognised as the miracle ‘golden bean’ of the 20th century
(Singh et al., 2001).
“2. All-India Area Coverage, Productivity, and
Production of Soybean Between 1970-2003. Soybean has
seen phenomenal growth in both area and production in India
(Paroda, 1999). In 1970-71, soybean was grown on 32,000
ha with a production of 14,000 tonnes [metric tons] and a
productivity of 426 kg/ha. The area of soybean cultivation,
production, and productivity has gradually increased over the
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years. In 1977-78, a six-fold increase from 32,000 to 195,000
ha in cultivation area occurred with a thirteen-fold increase
from 14,000 tonnes to 183,000 tonnes in production and a
two-fold increase from 426 to 940 kg/ha in productivity. In
1987-88, the area of soybean cultivation increased almost
eight times, to 1,543,000 ha with a significant increase
in production, to 898,000 tonnes, however, productivity
decreased significantly to 582 kg/ha. This rapid growth in
area of soybean cultivation continued in the next decade. In
1997-98, the area under soybean cultivation increased to 5.99
million ha and the yield increased to 1,079 kg/ha, resulting
in a record production of 6.463 million tonnes (Agricultural
Statistics at a Glance, 2001).” Address: Dep. of Botany,
Maharshi Dayanand Saraswati Univ. of Ajmer, India.
3156. Rajcan, Istvan; Hou, G.; Weir, A.D. 2005. Advances
in breeding of seed-quality traits in soybean. J. of Crop
Improvement 14(1-2):145-74. [142 ref]
• Summary: “Besides its nutritional value, soybeans have
been recognized for millennia in China as having medicinal
properties (Morse, 1950), although the compounds involved
were not known until recently. Some of the health benefits
come from the peptides that make the soy protein or from
the fatty acids that constitute the seed oil. Other health
benefits of soybean come from compounds that are present
in small amounts but show ability to enhance people’s health
or significantly reduce incidence of chronic diseases. For
such properties, these compounds are usually referred to as
nutraceuticals or functional food.” Address: Dep. of Plant
Agriculture, Univ. of Guelph, Ontario, N1G 2W1, Canada.
3157. Reardon-Anderson, James. 2005. Reluctant pioneers:
China’s expansion northward, 1644-1937. Stanford,
California: Stanford University Press. xvii + 288 p. Illust.
Index. 24 cm. [260* ref]
• Summary: From the publisher: “Reluctant Pioneers
describes the migration of Chinese to Manchuria, their
settlement there, and the incorporation of Manchuria into
an expanding China, from the seventeenth to the twentieth
centuries. The expansion of Chinese state and society from
the agrarian and urban core of China proper to the territories
north and west of the Great Wall doubled the size of the
empire, forming the ‘China’ now so prominent on the map
of Asia. The movement and settlement of people, clearing
and cultivation of land, invasions of soldiers, circulation
of merchants, and establishment of government offices
extended the boundaries of China at the same time that the
American expansion westward and the Russian expansion
eastward created the other great landed empires that
dominated the twentieth century and persist today.
“The chief purpose of this book is to describe the
Chinese experience and what it tells us about the expansion
of states and societies, drawing comparisons with Russia and
America, and reflecting on the nature of what scholars since

Frederick Jackson Turner have called ‘frontiers’ and what
Turner’s critics now call ‘borderlands’ or ‘middle ground.’ In
addition, the book touches on several other issues central to
our understanding of modern China, such as the development
of the Chinese economy and the nature of Chinese migration.
Soybean or soybeans are mentioned on the following
pages.
Page x: illustration of carts taking soybeans to market,
Page 2: Footnote stating that soybeans are an important
crop in both Manchuria and in the U.S. Midwest.
Page 52: A photo shows Chinese peasants preparing a
field for planting soybeans.
Page 149: In the 1930s the Great Depression reduced the
market for Manchurian soybeans and dampened interest in
developing the region. In 1931, after the Japanese takeover
of Manchuria, the new masters who called their puppet state
Manchukuo, were more resistant to Chinese immigration.
Page 170: In 1903, railroads opened Manchuria to the
world and the entire way of doing business here changed.
Soybean production, processing and trade centered on the
port of Newchwang, But after 1905 the Japanese constructed
a modern infrastructure of transportation and trade in
Manchuria, centered on the port of Dairen.
Pages 171-203 (chapter 7): Before 1903, when
railroads began to operate in Manchuria, the economy of
the region was dominated by merchants and farmers from
China proper. “This chapter focuses on two aspects of the
Chinese performance prior to 1903. First is the production,
processing, and trade of soybeans, Manchuria’s most
important commercial crop. The purpose is to describe
the various aspects of the soybean business and to ask
how Chinese behavior changed (or did not change) to
take advantage of the opportunities of working in a newly
settled region and the demands of an expanding market.”
Contents of Chapter 7: Introduction. Trade in Manchuria
and Inner Mongolia, 1644-1860: Domestic trade: Manchus,
Mongols and Chinese, military trade: the garrisons of the
north, external trade: the markets of China proper. The Bean
Trade: Introduction (in the period from about 1900 to 1930,
soybeans and bean products {oil and beancake} accounted
for 70-80% of Manchuria’s exports. At its peak, in 1930,
Manchuria accounted for 60% of global soybean production
and a corresponding share of world trade in soybeans),
technology, organization, financing, flexibility. Did the
economy of Manchuria develop? Conclusion.
Pages 204-217: Chapter 8: A tale of two cities:
Newchwang and Dairen (1903-22). Soybeans are discussed
on pages 201-15, and 226.
Pages 218-43: Chapter 9: Agriculture: Innovation and
development? Soybeans are discussed on pages 226-37,
240-41. The author contends that China did not develop
according to the classical theory used to explain the rise of
capitalism in Europe, North America, etc. For soybeans, see
p. 244-45.
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Concerning references, all notes are at the bottom of
each page. On pages 269-281 is a superb list of “Work cited”
divided into: 1. Primary sources. 2. Chinese, 3. English.
Note: Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China... by Dorsett and Morse (192831, unpublished) is not cited / included. Address: School of
Foreign Service, Georgetown Univ., Washington, D.C..
3158. Ruiz Sainz, J.E.; Zhou, J.C.; Rodriguez-Navarro,
D.-N.; Vinardell, J.M.; Thomas-Oates, J.E. 2005. Soybean
cultivation and BNF [biological nitrogen fixation] in China.
In: D. Werner and W. Newton. 2005. Nitrogen Fixation
in Agriculture, Forestry, Ecology, and the Environment.
Dordrecht, Netherlands: Springer. xix + 347 p. See p. 67-87.
Chapt. 5. [46 ref]
• Summary: Contents: 1. Summary. 2. Soybean Cultivation
in China: Historical Aspects and Current Situation. 3.
Nitrogen-Fixing Bacteria that Nodulate Soybean. 4. The
Soybean Germplasm Collection in China. 5. Soybean
in Crop Rotation and in Continuous Cultivation. 6.
Conclusions. Acknowledgement.
Page 85: “Most of the soybean-cropping areas of China
contain high levels of indigenous soybean-rhizobia, which
represent a constraint for the successful use of soybean
inoculants.” Address: 1. Dep. of Microbiology, Faculty of
Biology, Univ. of Sevilla, Apdo-1095, 41080-Sevilla, Spain;
2. Dep. of Microbiology, Huazhong Agricultural Univ., Shi
Zi Street, P.O. Box 430070, Wuhan, People’s Republic of
China.
3159. Shi, John; Ho, Chi-Tang; Shahidi, Fereidoon. 2005.
Asian functional foods. Boca Raton, Florida: CRC Press. xxi
+ 647 p. Illust. Index. 24 cm. Series: Nutraceutical Science
and Technology.
• Summary: Contents: Preface. About the editors. Series
introduction. Contributors. Table of contents. 1. Functional
foods and their impact on nutrition and health: Opportunities
in the Asia Pacific... Contains two chapters on fermented
soyfoods (Chap. 19, Miso, and Chap. 20, Doenjang) which
are cited separately.
The Preface begins (p. v): “Health and ‘healing’ foods
have a long history in Asian cultures.” Asians such as
the Chinese and Indians have long known that food and
medicine come from the same source; they can treat illnesses
and build a healthy life. Since ancient times, Chinese
have compiled a remarkable amount of information about
the materia medica, the use of natural substances–plants,
animals, and chemical–to treat illness.
Kudzu (Pueraria lobata, ge geng), one of the earliest
medicinal plants used in traditional Chinese herbal medicine,
is discussed on pages 83-86.
In chapter 7 titled “Traditional Functional Foods in
Korea,” the section on “Fermented soybean foods” (p. 16566) states that typical daily per capita consumption of these

foods are: Soy sauce 20 ml, soy paste 20 gm, and hot soy
paste 10 gm. In recent years there has been a decrease in soy
intake due to increased use of Western seasonings such as
mayonnaise, tomato ketchup, meat sauces, etc.
In Chapter 8, titled “Evolution of Korean dietary
culture and health food concepts,” the section on “Food as
medicine” begins (p. 210): In traditional Korean culture,
food was regarded as the basic source of health. It was
believed that all diseases could be cured by foods. Korean
knowledge of the medicinal effects of foods came, not
through the sciences of nutrition, medicine, chemistry, or
physiology, but through long human experience. Moreover,
a key practice and discipline has long been to eat only when
hungry, and not to overeat. The enormous size of the health
food market in Korea today reflects the country’s long
tradition of ‘food as medicine.’”
Page 229: “Micronutrients.” Asian fish sauces are good
sources of vitamin B-12 (cobalamine) because they are made
from animal protein. Fish sauce from Thailand contains
1.91 mcg (micrograms) per 100 ml. This amount protects
the Thai population from megaloblastic anemia caused by
vitamin B-12 deficiency. The estimated average requirement
for vitamin B-12 is only 2 mcg per day. However fermented
soybean sauce contains very little (0.14 mcg per 100 ml); the
small amount present is attributed to microbial synthesis.
Page 230: “The high salt problem.” Japanese men rank
highest in daily per capita sodium intake at 5.4 gm; the
United States, Thailand, and New Zealand each average
about 3.9 gm.–72% as much, or 28% less. Some cultures
consume as little as 0.69 gm / day.
Pages 248-49: “Future potential for fish sauce.” It is
unclear whether fish sauce was first developed in Asia or
Europe. But while it has vanished in Europe, it has become
a thriving industry in Southeast Asia–perhaps because the
extensive use of bland-tasting rice requires a salty and tasty
protein-rich seasoning. Several species of anchovy are the
preferred raw material for fish sauce. Some say that soy
sauce was first developed in Japan. Address: 1. Research
Scientist, Federal Dep. of Agriculture and Agri-Food Canada,
Ottawa, Ontario, Canada; 2. Rutgers Univ., Rutgers, New
Jersey; 3. Memorial Univ. of Newfoundland, St. John’s,
Newfoundland, Canada.
3160. Weiner, Rebecca; Eagan, Angie; Jun, Xu. 2005.
Culture shock! Shanghai: A survival guide to customs and
etiquette. Portland, Oregon: Graphic Arts Center Publishing
Co. xi + 332 p. Illust. Maps. 21 cm. [58 ref]
• Summary: In Chapter 7, “Enjoying life,” in a section titled
“Old section walking tour” we read (p. 180): “... or hold your
nose past a chou doufu (‘stinky tofu’) stand. Enjoy it all. This
is the Real Thing.” But watch out for pickpockets.”
Note 1. The Chinese Communist Party (CCP) was
founded in the anti-imperialist ferment of foreign-controlled
Shanghai (p. 8).
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Note 2. Rebecca has lived in China for 11 of the past 15
years, including 5 years in Shanghai. She has now returned
to the USA to live with her husband and their daughter.
Address: 1. USA.
3161. Wenger Mfg., Inc. 2005. Wenger milestones (Leaflet).
Sabetha, Kansas: Wenger. 1 p. 28 cm.
• Summary: “1929 Brothers Joe & Louis Wenger–sons
of Swiss immigrants and the youngest of nine brothers–
confront the U.S. Great Depression by rebuilding their feed
mill which had just been destroyed by fire.
“1935 The brothers form a second partnership–Wenger
Mixer Company–and begin the manufacture of mixers and
other simple milling machinery.
“1948 Wenger builds its first extruder, a novel machine
designed to blend molasses with dry feedstuffs and extrude
that product in pelleted form.
“1954 Wenger fills its first foreign order–a pelleting mill
to Venezuela.
“1957 Wenger creates a “multi-duty” pellet mill for
producing both hi-molasses pellets and conventional pellets
for the livestock and poultry industries.
“1958 LaVon Wenger develops and patents the first
commercial cooking extruder for the production of dry
expanded petfoods.
“1959 Demand for Wenger machinery increases and a
sixth factory expansion is completed. A new corporation is
formed–Wenger Manufacturing, Inc.
“1961 Wenger designs and manufactures its first all
stainless steel cooking extruders to be used for continuous
processing of breakfast cereals.
“1965 Wenger builds a research plant in which to
expand product development and demonstrations.
“1971 The international market exceeds 30% of
Wenger’s sales and Wenger International is formed to
manage and service foreign sales for the company.
“1972 Wenger staffs a branch office in Antwerpen
[Antwerp], Belgium to better address growing European
markets.
“1975 Wenger’s manufacturing plant is expanded for the
12th time to meet growing demand.
“1985 Wenger’s research complex is expanded for
the third time. The Technical Center is acclaimed as the
largest extrusion research lab available to the food and grain
processing industries.
“1989 Wenger adds a branch office in Taiwan–followed
by one in Beijing, China–to serve the Asian markets.
“1994 Wenger consolidates its international sales and
groups under the parent corporation, Wenger.
“1997 With over 60 years in business–and a third
generation firmly entrenched–Wenger completes another
expansion of its research and production facilities. With these
expansions–more than twenty in six decades–the company’s
production area exceeds 220,000 square feet. (20,500 square

meters).
“1999 Wenger’s International Sales headquarters moves
to a new office adjacent to Kansas City’s International
Airport.
“2000 Wenger acquires Extru-Tech, Inc., another leading
U.S. manufacturer of extruders and dryers. Both companies
continue to market and service their lines of processing
equipment.
“2002 Wenger adds several state-of-the-art machine
tools to expand capabilities and improve quality.
“2003 Wenger do Brazil LTDA begins operation with
the focus on regional manufacturing and marketing of
replacement wear components.
“2005 Additional plant expansions are completed and
machining and equipment fabrication capabilities are once
again upgraded.” Address: Sabetha, Kansas. Phone: (816)
221-5084.
3162. Werner, Dietrich; Newton, William E. eds. 2005.
Nitrogen fixation in agriculture, forestry, ecology, and the
environment. Dordrecht, Netherlands: Springer. xix + 347 p.
Illust. Index. 25 cm.
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• Summary: Chapters 2, 3, 4, 5 and 11, which are primarily
about soybeans, are cited separately. Address: 1. PhilippsUniv., Marburg, Germany; 2. Dep. of Biochemistry, Virginia
Polytechnic Inst. and State Univ., Blacksburg, VA.
3163. Yin, Li-jun; Li, L.T.; Liu, H.; Saito, M.; Tatsumi, E.
2005. Effects of fermentation temperature on the content
and composition of isoflavones and beta-glucosidase activity
in sufu. Bioscience, Biotechnology, and Biochemistry
69(2):267-72. [29 ref]
• Summary: “Sufu is a popular fermented tofu product in
China. The low quality of sufu produced in the hot summer
is a big problem in sufu manufacture, so we prepared sufu at
two different temperatures, 26ºC as normal and 32ºC as high
temperature, and the effects of temperature on isoflavones
and beta-glucosidase activity were investigated.” Address:
1-3, College of Food Science and Nutritional Engineering,
Box 40, China Agricultural Univ., Qinghua East Road,
Beijing 100083, China.
3164. Low, Dennis. 2006. Re: Tofu in Trinidad and Tobago:
History of Pacific Food Co. Letter (e-mail) to William
Shurtleff at Soyfoods Center, Jan. 17 and 18. 2 p.
• Summary: “Stephen Low was born in 1937 in Kwangtung
(Guangdong), southern China. His father was an established
businessman in Trinidad and Tobago. Stephen remained in
China until 1960, when he decided to move to Trinidad to
do business with his father. He arrived in Trinidad in 1962.
Theresa Low, his wife, was born in 1946 in Hong Kong and
arrived in Trinidad in 1965. In 1965 the Stephen Low Watch
Company was born.
“After 30 years in the watch business, Stephen and
his wife Theresa’s business was established and they were
looking for new opportunities to explore. They belonged
to a local Chinese club and they would gather weekly to
socialize, eat, and play majong.
“One day a friend of theirs brought in a traditional
Chinese dessert, “Tofu fah [soymilk curds],” better known as
silken tofu. Theresa has always enjoyed this dessert growing
up and was very impressed with the way her friend had made
it. She asked her friend for the recipe and started making it at
home almost on a daily basis. Cooking for a family of 5 kids,
cooking was one of Theresa’s favorite hobbies. One day she
decided that she wanted to make tofu at home. She used the
same recipe as the silken tofu and began to press it. Using a
variety of methods, whether it was to use hot or cold water,
how much beans to water ratio, even types of cloth to wrap it
in, how much weight to press it with, and how long to press
it for. It took them about 1 month of trial and error to perfect
the art of making tofu.
“They then told their friends about her success and
having a business background naturally started talking about
selling it. They talked about great health benefits from tofu,
soy milk and knew this would be a great opportunity. After

some initial research, they realized that all tofu sold within
Trinidad was imported. They felt that she can make tofu
at a fraction of the cost of the competitor. This was their
opportunity, so they jumped on it. In 1998 the Pacific Food
Company was born. Their hobby officially has turned into
a career. They bought beans locally, and soaked them. They
invested in some grinding machines, pressing equipment,
designed their own label and packaging equipment. Now
in 2006 Pacific Food’s tofu is sold everywhere to major
supermarkets, restaurants and local merchants. Fresh tofu is
now widely accepted across Trinidad. Currently we are doing
homework on soy products to expand our business. This year
we will be launching firm tofu, flavored tofu and tofu puffs.
“One of our goals this year is to educate more people
on what tofu is and what great benefits it has towards your
health and feel that this “What is Tofu” pamphlet that we
talked about will help dramatically.
“Your book has provided us with a wealth of
information and we look forward to working with you to
develop more soy products in the near future.”
Note: Letter (e-mail) from Dennis Low, Manager,
Pacific Trading Co., Uptown Excellent Mall, Corner of Park
and Frederick Street, Port of Spain, Trinidad, West Indies.
2006. Jan. 18. Dennis is the son of Stephen and Theresa Low.
He interviewed his parents just before writing this story.
Their company’s only product is “Fresh Tofu.” Address:
Manager, Pacific Food Co., Uptown Excellent Mall, Corner
of Park and Frederick St., Port of Spain, Trinidad and
Tobago, West Indies.
3165. Hudayberdiyeva, Mahrijemal. 2006. Re: Soybeans
in Turkmenistan. Letter (e-mail) to Walter Barrett in Fort
Wayne, Indiana, Jan. 23. 5 p. [Eng]
• Summary: The Institute of Botany was founded in 1957
on the basis of earlier existing botanical establishments:
The Turkmen Botanical Institute (1930), Institute of New
Cultures / Crops (1931), Institute of Plant Cultivation (1932),
Biological Institute (1941) forming a part of the Turkmen
branch of the Academy of Sciences of the USSR, and
Institute of Biology of the Academy of Sciences, Turkmen
Soviet Socialist Republic (AS TSSR) (1951).
In 1962 the Central Botanical Garden of the Academy of
Sciences (AS) of Turkmenistan started work on introduction
of leguminous plants from tropical countries of the world.
Since 1972, the Institute of Botany of the Academy of
Sciences of Turkmenistan has been studying legumes of
tropical origin, the cultivation of crops for forage, food,
industrial uses (soybean, kayan, cow pea, dolichos, etc.).
Therefore a new group has been created to conduct field
research and laboratory work; it includes scientists from
the laboratories of geobotany and vegetative resources
of the Institute of Botany of the Academy of Sciences of
Turkmenistan (K.M. Muradov, chief of the group, and M.A.
Ivantsova and V.N. Kazantseva–scientific employees). The
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experiments have been performed on the experimental base
of the Institute of Botany of AS TSST in the zone of the
Karakum channel, located between state farm Karadamak
and the first pumping station of c. Ashgabat.
In 1962 an international exchange of different species
and varieties of seeds started between botanical gardens of
different countries. A table with 3 columns gives the varietal
names of 29 soybean samples received from 8 countries.
The columns are: (1) Catalogue number of samples at
the Institute of Botany. (2) Name of soybean variety. (3)
Source country or region for each sample: USSR (Kaban) (1
variety), Yugoslavia (2), Primorskiy Kray / Primorski Krai
(or Maritime Territory, southeastern Russia in Asia) (1),
Uzbekistan (1), France (1), Italy (1), China (7), USA (15).
All 29 samples shown in the table passed tests from
1972 to 1975. By the end of 1975 a total of 331 soybean
samples had been received. During the period 1981-1985
an additional 299 samples were received. A 2nd table
shows the source of these by countries or continents. The
largest number (102) came from the USSR, followed by
Asia (88), Europe (56), USA (23), etc. Additional details
follow. Address: Asst. to acting country manager, Winrock
International office, Ashgabat, Winrock in Turkmenistan.
3166. Altieri, Miguel; Pengue, Walter. 2006. GM soybean:
Latin America’s new coloniser. Seedling (Quarterly
Newsletter of Genetic Resources Action International,
Barcelona, Spain). Jan. p. 13-17. [17 footnotes]
• Summary: Contents: Introduction. Soybean deforestation.
Forcing small farmers out. Soybean cultivation degrades
the soil. Monocultures and ecological vulnerability. Other
ecological impacts. A table titled “Global status of biotech
crops in 2005,” with a world map, states: “21 countries have
adopted biotech crops. In 2005, global area of biotech crops
reached 90 million hectares, representing an increase of 11%
from 2004, equivalent to 9 million hectares. Biotech megacountries, with 50,000 hectares or more, are (in million ha):
USA 49.8. Argentina 17.1. Brazil 9.4. Canada 5.8. China
3.3. Paraguay 1.8. India 1.3. South Africa 0.5. Uruguay 0.3.
Australia 0.3. Mexico 0.1. Romania 0.1. Philippines 0.1.
Spain 0.1. Those with 50,000 acres or less are Colombia,
Iran, Honduras, Portugal, Germany, France, Czech Republic.
A graph shows global area (million hectares) of 4 GM
crops (in descending order of acreage in 2005): Soybean,
maize, cotton, canola. Address: 1. Prof. of Agroecology,
Univ. of California at Berkeley; 2. Prof. of Agriculture and
Ecology, Univ. of Buenos Aires, Argentina.
3167. Huang, H.T. (Hsing-Tsung). 2006. My life across three
continents: A memoir. Alexandria, Virginia: Published by the
author. viii + 282 p. Illust. No index. 22 cm.
• Summary: The three continents are East Asia, Europe,
and North America. H.T. Huang was born on 2 Nov. 1919
in Fuzhou, the capital city of Fujian province, China. He

was baptized John (Yuehan) with Hsing Tsung as his official
Chinese name. At this time, his father was a teacher of
mathematics at Trinity College Fuzhou (TCF).
Contents: List of illustrations. Acknowledgment.
Foreword. 1. My childhood years. 2. Transition, Fuzhou
to Malacca. 3. Growing up in Malacca. 4. Hong Kong
University. 5. China interlude 1942-44. 6. Oxford and
beyond. 7. Rochester, New York, and Pasadena, California.
8. Rohm & Haas. 9. Pfizer. 10. IMC, Baxter. 11. National
Science Foundation. 12. Retirement years. Appendix I:
China, 1979. Appendix II. China, 1982. Bibliography.
Address: Goodwin House, 4800 Fillmore Ave., Alexandria,
Virginia 22311.
3168. SoyaScan Notes. 2006. Chronology of the Dutch East
India Company (VOC), 1602-1799 (Overview). Feb. 6.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Throughout the 16th century (1500s), Portugal
became fabulously wealthy from its monopoly of the spice
trade in the East Indies. Like many commercial advantages
of the time, this was achieved by control of sea routes,
especially domination of the route to the East Indies via the
Cape of Good Hope (at the southern tip of Africa).
A well-organized Protestant church movement
developed in the Netherlands, and the dissatisfaction with
Catholic Spain coincided with the Protestant revolt against
the Roman Catholic Church.
1566–Anti-Catholic riots spread across the Spanish
Netherlands. Philip II of Spain sends his troops whose harsh
actions result in open revolt.
1568–The 80-year war of independence by the Dutch
against Spain begins (ended 1648).
1579–Signing of the Union / Treaty of Utrecht with
Spain marks the foundation of the United Provinces. These
are the 7 northern Protestant provinces of Holland, Zeeland,
Utrecht, Gelderland, Groningen, Friesland, and Overijssel.
The 7 provinces that joined the union would eventually
become the Netherlands; the 10 southern Catholic provinces
that did not would become Belgium.
1581–The Union of Utrecht (United Provinces) declare
independence from Spain.
1596–Dutch merchants begin trading with Jayakarta
(today’s Jakarta).
1600–The Dutch ship Liefde is stranded in Usuki Bay,
Japan; the first Dutch contact with Japan.
1600–The Honourable East India Company is
established in London, Europe’s first such international
trading company. The Tokugawa shogunate begins in Japan.
1602 March 20–The Dutch East India Company
(Verenigde Oostindische Compagnie, VOC–literally “United
East Indies Company”) is established by Dutch merchants,
when the Estates-General of the Netherlands granted it a
monopoly to conduct trade, business and colonial activities
in Asia. It was the world’s first company to issue stocks and
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the first multinational corporation. The VOC eventually
became the world’s largest company, in existence for over
200 years. It built over 1,600 ships called East Indiamen.
The VOC consisted of 6 Chambers (Kamers) in
Amsterdam (with 8 delegates), Middelburg (for Zeeland; 4
delegates), plus Enkhuizen, Delft, Hoorn, and Rotterdam (1
delegate each). Delegates of these chambers convened as the
Heeren XVII (the Lords Seventeen). Because of its majority
8 delegates, the Amsterdam bloc basically decided policy.
The start-up capital was 6.4 million Gulden, raised by the 8
chambers, of which 27% came from Amsterdam. This capital
was raised by selling VOC stock to 1,143 subscribers.
1603 Dec. 18–The first VOC fleet of 12 ships sails under
the command of Steven vander Hagen.
1605–VOC first lands in Asia. Armed Dutch
merchantmen capture the Portuguese fort at Ambon
(Amboyna / Amboina, a town and island in the Moluccas,
in today’s eastern Indonesia) and take control of the island
which was the most important of the Moluccas (Spice
Islands) at this time. The Portuguese had established
a factory here in 1521; it was the source of their clove
monopoly. This fort is developed in the VOC’s first secure
fort. Ambon was the headquarters of the VOC from 1610
to 1619 until the founding of Batavia (now Jakarta) by the
Dutch.
1609–VOC factory (comptoir, trading post) established
on site of Jacatra / Jakatra (today’s Jakarta) by Dutch
merchant Jan Pieterszoon Coen. Located at the far western
end of the island of Java, it becomes the headquarters of the
Dutch East India Company, which gradually extends control
over neighboring sultanates and principalities.
1609–First VOC factory (trading post) in Japan
established on the island of Hirado (Por. Firando), off Japan’s
southernmost island of Kyushu (northwest of Nagasaki).
1609–Twelve Years’ Truce, signed in Antwerp, calls
a halt to hostilities between Spain and the Seventeen
Provinces.
1610–Small walled town of Paliacatta (also spelled
Paliacatte; today’s Pulicat) established on the east coast of
southern India. It soon becomes the chief Dutch settlement
and headquarters of the VOC factories on the Coromandel
Coast. At its center is Fort Geldria, with its permanent
garrison of Dutch soldiers, its cannon and armory to protect
the various Company trading posts along the Coromandel
Coast.
1612–Fort established on Ceylon (today’s Sri Lanka).
1613–As early as this year, VOC leaders recognize the
importance of direct trade with China. However attempts to
establish a settlement on the Chinese coast in the early 1600s
are not successful.
1615–Powerful Dutch merchant Isaac Le Maire tries to
break the VOC monopoly on trade routes to the Indies by
sailing westward through dangerous and uncharted waters
around Cape Horn, the southernmost tip of South America

and into the Pacific Ocean, avoiding the VOC-controlled
Straits of Magellan. The ship arrived in Jakarta in Oct. 1616,
to the amazement of Governor-General Jan Coen.
1616–Danish East India Company founded.
1619–The Dutch attack and destroy Jayakarta (Jakarta,
Jacatra). East of the ruins they build a new coastal town,
which Coen names Batavia (essentially he renamed
Jayakarta). Batavia becomes the headquarters of the VOC
and of Dutch colonial power in Asia for almost 350 years.
1621–Banda Islands (in today’s south central Moluccas,
Indonesia) conquered by the VOC, which establishes its
monopoly over nutmeg and mace there.
1621–Dutch West India Company founded. In 1624 this
Dutch West India company establishes a settlement in New
Amsterdam (now Manhattan, New York).
1622–VOC attack on the Portuguese in Macao / Macau
fails.
1624–Chinese armies drive the VOC from the
Pescadores Islands. A fortified settlement on Formosa
(Taiwan) becomes VOC’s base for trade with China until
1662.
1633–St. Helena island in the South Atlantic Ocean
becomes a supply station.
1635–The Portuguese blockade Malacca (until 1640).
1638–Goa (capital of Portuguese India) blockaded by
Dutch fleets (until 1644).
1638–Beginning of VOC’s conquest of the coast of
Ceylon near Kandy.
1639–The Portuguese are expelled from Japan by the
shogun.
1641–The Dutch put a blockade on Melaca / Malacca
(the city in today’s Malaysia that controls the crucial Straits
of Malacca) then seize the city from the Portuguese after
6 months. They keep this hold on Melaka for the next 150
years.
1641–The VOC trading post on Hirado (closed in
1640 by the shogun) is moved to the tiny artificial island
of Deshima in Nagasaki Bay, where the men are kept as
virtual prisoners (with more severe restrictions than before
Shimabara Revolt and the seclusion {sakoku} of Japan in
1641) and allowed only one trading ship a year. The Dutch
are the only Europeans allowed to trade with Japan for the
next 200 years–until 1853.
1648–Treaty of Muenster ends the 80-years’ war;
Spain recognizes the sovereignty of the Dutch Republic,
which is now the foremost commercial and maritime power
in Europe, and Amsterdam is the financial center of the
continent.
1651–Repeat of the war with Portugal in the Indies–in
Ceylon and on the Malabar Coast of southwest India.
1652–Jan van Riebeeck establishes a supply station at
Table Bay, the first European settlement near the Cape of
Good Hope (on the southern tip of today’s South Africa).
This post later became a full-fledged Dutch colony, the Cape
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Colony.
1652-54–First English-Dutch sea war.
1658–Dutch replace Portuguese in Sinhalese kingdom
(Ceylon) as the occupying power.
1661–Beginning of the definitive campaign (completed
in 1663) to drive the Portuguese out of the Malabar Coast
and to control their production of pepper.
During the 1600s (17th century), British and Dutch
traders became bitter rivals in international commerce.
1662–VOC is driven out of Formosa / Taiwan by Ming
Chinese troops under the command of Cheng Ch’eng-Kung,
known to Europeans as Koxinga. In 1684 Manchu troops
occupy Formosa.
1664–French East India Company founded.
1665-67–Second English-Dutch sea war.
1667–Dutch seize town of Macassar (Ujung Pandung)
and develop trade monopoly in Makassar Strait (in today’s
Indonesia between East Borneo and West Sulawesi).
1667–VOC takes trading post at Achem (Aceh), the
native kingdom of Sumatra.
1669–The VOC is now the richest private company
the world has ever seen, with over 150 merchant ships,
40 warships, 50,000 employees, a private army of 10,000
soldiers, and a dividend payment of 40%. By now, the
company is in almost constant conflict with the English.
Moreover, the VOC has now grown to become a state within
a state.
1682–Dutch seize Bantam in West Java. VOC outposts
were also established in Persia (today’s Iran), Bengal (now
Bangladesh), Siam (now Thailand), and mainland China
(Canton).
Dutch policy encourages monoculture of the fine spices
they controlled: Amboyna for cloves, Timor for sandalwood,
the Banda Islands for mace and nutmeg, and Ceylon for
cinnamon.
During the 17th century, the VOC was the most
important European company in the Asia trade, and
Amsterdam became Europe’s most important market. It took
a Dutch ship 3 to 6 months to travel from Holland to Batavia.
The trip was risky, in part because of the inherent dangers
of bad weather and uncertain navigation, but also because
no reliable method of determining longitude was discovered
until the 1770s (by John Harrison in England) and measures
to prevent scurvy (carrying fresh fruit, vegetables, and
sauerkraut) were not put in place until the period 1772-1795.
The 17th century has been called the Dutch Golden Age,
in which Dutch trade, science, and art were among the most
acclaimed in the world. This Golden Age was caused by
wealth, tolerance, and a new national consciousness.
1731–The Swedish East India Company founded.
1780-1784–Fourth war between the United Provinces
and England; England wins, capturing many VOC ships
and imposing peace terms that enabled it to trade without
hindrance from the VOC and to take over key VOC

settlements in Asia. After this war, the VOC is in deep
financial trouble.
1795 Jan 19–The seven provinces which have comprised
the Republic of the Seven United Netherlands proclaim
the Bataafse Republiek (Batavian Republic), rendering
the Netherlands a unitary state–one country. From 1795 to
1806, the Batavian Republic designated the Netherlands as a
republic modelled after the French Republic.
1799 Dec. 31–The bankrupt Dutch East India Company
is nationalized, dissolved and liquidated; its huge debt of 219
million Dutch guilders and all of its property are taken over
by the Dutch government.
From 1806 to 1810, the Koninkrijk Holland (Kingdom
of Holland) is set up by Napoleon Bonaparte as a puppet
kingdom governed by his brother Louis Bonaparte in order
to control the Netherlands more effectively. The name of the
leading province, Holland, was used for the whole country.
French domination lasted until 1815 when the “United
Kingdom of the Netherlands” was formed by the Congress of
Vienna at the end of the Napoleonic Wars.
3169. Product Name: Re: Ethnic Koreans growing
soybeans in Tajikistan or Turkmenistan, and her work
introducing soyfoods to these countries.
Manufacturer’s Address: Letter (e-mail) to William
Shurtleff at Soyfoods Center, Feb. 18.
Date of Introduction: 2006 February.
New Product–Documentation: In Tajikistan she met a
couple who lived near Dushanbe. The husband, Victor, was
planning to grow soybeans. She gave him some seed grade
soybeans to grow, although she had the impression that he
hadn’t grown soybeans before. She sensed that he wanted
to grow them because of increased interest in soybeans–for
reasons she does not understand. She gave him the seeds that
Walter Barrett had given her, because the soybeans she had
found in Tajikistan were not of good quality.
Victor led her to a Korean tofu maker, a woman
who didn’t speak Korean. She supplied tofu to a Chinese
restaurant in Dushanbe. She told Helen that she bought her
soybeans from Uzbekistan, and said they were expensive.
Helen did not ask the woman when she had started to make
tofu commercially or what the name of her small business
was. Helen does not recall exactly where it was located.
Vera, Victor’s wife, sold Korean salads at a green bazaar
in Dushanbe. She and other Korean salad vendors at the
green markets sold a type of dish made from Chinese TVP,
which is white in color and imported from China.
At an import supermarket called Holland Market in
Dushanbe, Helen found several Russian-made TVP products
and soymilk powder. She also saw soymilk sold in Tetra Pak
cartons.
In Ashgabat, Turkmenistan, two Korean men came
to talk with Helen at the Winrock office about a soymilk
machine.
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In the Dashoguz region of Turkmenistan, Helen met two
different groups of Koreans (a least 30 people total) who
wanted to see her presentation and demonstration of soymilk
and tofu production using a SoyJoy machine, along with a
display of soy products such as tofu (in a Tetra Pak carton),
TVP, soynuts, soy flour, soy protein isolates, energy bars, soy
sauce, etc. In some presentations at farms or for women’s
groups (including the Korean groups), she also prepared
soyfoods or Turkmen foods that included whole soybeans.
In Tajikistan, she gave 3 presentations / demonstrations:
One at “Salsa Restaurant” in downtown Dushanbe, and two
at a cafeteria and at the meat processing lab of the Khujand
branch of the Technical College of Tajikistan. She usually
ended her presentations with a meal with the participants.
Her menu included Pulov [pilaf] (rice with some meat,
soybeans, carrots, and onions), soup, salad, and a crepe
(using a mixture of wheat flour, soy flour, and some type of
local jam).
At the Agricultural University of Tajikistan in Dushanbe,
and at the Khujand branch of the Technical College of
Tajikistan, she gave technical presentations using an
overhead projector with PowerPoint slides showing the
nutritional composition of soybeans, and techniques for the
preparation of traditional soyfoods and commercial products
such as soy oil, soy protein, lecithin, etc.
In Turkmenistan: She gave food preparation
presentations: (1) At a farm in the Mary district. (2) At
apartment style homes in the cities (Mary district, and
Dashoguz). (3) At the Winrock office in Dashoguz for
different groups of women. (4) For 2 groups of Peace Corps
volunteers in Dashoguz. “Peace Corps was interested in
soyfoods because it was suspected that the protein intake of
PCVs in that country was not sufficient.”
While in Tajikistan and Turkmenistan, Helen did not see
any soybeans being cultivated, nor any bundles of soybean
plants harvested for green vegetable soybeans.
After her visit: (1) Her soy recipes were translated into
the Turkmen language by Winrock staff, but (as far as she
knows) they were not printed or reproduced. (2) A 30-page
Russian-language brochure on soybeans was created (using
desktop publishing) by a group of Peace Corps volunteers
in the Dashoguz area. It included planting information and
recipes, with colorful pictures and diagrams; about 200 to
300 copies were printed. The produced was funded by the
Peace Corps and Helen, however Helen does not have a copy
with her in Mexico. (3) Helen prepared a trip report, which is
now the property of Winrock International. She did not write
much about Koreans in that report.
She includes a Russian-language article on soya from
the newspaper Asia-Plus (23 Sept. 2004, p. 4).
Note: This document mentions the earliest known
commercial soy products in (but not made in) both Tajikistan
and Turkmenistan.

3170. Messina, Mark. 2006. Symposium reviews new
findings in soy and human health. Soy Connection 14(1):1-3,
6-7. Winter.
• Summary: Based on the Sixth International Symposium on
the Role of Soy in Preventing and Treating Chronic Disease
(held in Chicago, Illinois and co-chaired by Mark Messina,
Ph.D. and Thomas Badger, Ph.D.), this article focuses on six
subjects: Cholesterol reduction, hot flashes, osteoporosis,
cognitive function, weight management, and endometrial
cancer.
“Cholesterol Reduction: In 1999, the U.S. Food and
Drug Administration approved a health claim for the
cholesterol-lowering properties of soy protein. However,
clinical trials conducted since this claim was approved have
produced somewhat inconsistent results, with some studies
showing only modest reductions in cholesterol. James
Anderson, M.D., from the University of Kentucky, presented
the results of a new meta-analysis that may provide an
explanation for some of the inconsistency. The meta-analysis
also addressed several other cholesterol-related issues.
“Two observations from Anderson’s meta-analysis are
particularly worthy of note, and both speak to the public
health relevance of the hypocholesterolemic effects of soy
protein. First, in contrast to conventional wisdom, the extent
to which soy protein lowers cholesterol was, for the most
part, found to be unrelated to baseline cholesterol levels.
Thus, when expressed on a percentage basis, the reduction
is fairly constant across a wide range of cholesterol levels. A
5-10 percent reduction is as likely to occur in a person whose
initial cholesterol is 200 mg/dl as in one whose cholesterol
is 250 mg/dl. This finding is particularly important to those
persons with only mildly elevated cholesterol, who are
unlikely to be on cholesterol-lowering medication.
“The second observation is that the potency of soy
protein is greater when divided into multiple doses than
when consumed all at one time, and that fewer than 25 g/
day (the threshold established by the FDA for cholesterol
reduction) are efficacious. Thus, consuming 10 g twice
per day may be all that is needed to lower cholesterol. The
consumption of this amount of soy is a realistic dietary goal.
Overall, the results of this new Anderson meta-analysis tend
to highlight the potential role of soy protein for reducing
coronary heart disease risk.
“For reasons of convenience, compliance and
standardization, nearly all of the recent clinical trials have
utilized isolated soy protein (ISP) for their soy intervention.
ISP is a heated product that is approximately 90 percent
protein. The results of this new meta-analysis show that
when ISP is incorporated into a baked product, the reduction
in serum cholesterol is modest (-2 percent) whereas when
consumed in the form of a liquid or yogurt, the reduction is
considerably higher, about 8 percent. (Media coverage of
these findings was inaccurate because many of the stories
reported that uncooked or raw soy lowers cholesterol. Of
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course, as noted above, all ISP is cooked.)
“Despite the clear cut results of the meta-analysis, there
is ample reason to be prudently skeptical of the findings.
Of course, it is important to determine if any confounding
variables (such as differences in total soy protein intake
between the studies using the differently processed products)
might account for the differences between baked and
unbaked ISP. And certainly, this hypothesis needs to be
demonstrated experimentally in a clinical setting, by directly
comparing the potency of ISPs prepared in different ways,
before acceptance is warranted. It is puzzling as to how the
additional heat to which ISP might be exposed when baked
could affect the cholesterol-lowering effects of the protein.
This of course raises the issue of just how soy protein lowers
cholesterol. The current consensus is that the peptides
formed from the digestion of the protein reach the liver,
wherein they upregulate LDL-cholesterol receptors. Whether
baking affects peptide formation is unknown.
“Hot Flashes: The phytoestrogens (isoflavones) in
soybeans were first proposed as contributing to the low
rate of hot flashes among Japanese women in 1992. Three
years later, the first clinical trial examining this hypothesis
was published. Since then, more than 25 trials have been
conducted; unfortunately, the results of this research
have been very inconsistent. Several explanations for this
inconsistency have been proposed. One is the huge variation
in isoflavone metabolism among study subjects. Another is
that isoflavones are efficacious only in women with frequent
(5/day) hot flashes. A third explanation was presented in
Chicago by Patricia Williamson-Hughes, Ph.D., Archer
Daniels Midland. Williamson-Hughes analyzed the results
from placebo-controlled clinical trials that examined the
effects of isoflavone extracts on hot flash alleviation. In
order to avoid the potential impact of the biological matrix,
studies in which isoflavones were provided in the form of
traditional soyfoods or ISP were excluded. Eleven trials met
the inclusion criteria; of these, six trials utilized isoflavone
supplements that were relatively low in genistein and five
trials utilized supplements high in genistein.
“Parenthetically, of the three isoflavones naturally
present in the soybean, genistein comprises approximately
50 percent of the total. The isoflavone profile of one of the
two primary types of commercially available supplements
reflects that of the soybean, whereas the other is quite low
in genistein. Interestingly, Williamson-Hughes found that
only one of the six low-genistein supplement trials noted a
statistically significant improvement in hot flashes, whereas
all five of the high-genistein trials did. Furthermore, total
isoflavone exposure did not differ between the low and
high-genistein trials. Thus, the key appears to be genistein,
not total isoflavone, exposure. The observation that the
varying genistein exposure accounts for at least some of the
inconsistency in the hot flash data is quite noteworthy and
certainly warrants direct testing in a clinical setting.

“Osteoporosis: The skeletal effects of isoflavones are
being widely investigated. More than 16 clinical trials
examining effects on bone mineral density have already
been conducted although most have been relatively (less
than 1 year) short-term and involved small sample sizes. To
accurately predict long-term skeletal effects, trials should be
conducted for at least two years. There are at least four large
trials (greater than 2 years in duration) currently underway.
The results from these trials may allow definitive conclusions
about the skeletal effects of isoflavones to be drawn. “Three
speakers at the Symposium presented the results from their
intervention trials in postmenopausal women; each trial was
conducted for two years in duration, although one reported
the results from the first year only. In this trial, Italian women
were instructed to consume in the form of a supplement
54 mg/day genistein, the amount found in approximately
100 mg total isoflavones, or about 4 cups of soymilk. In
comparison to the placebo group, there were statistically
significant increases in spinal and femoral bone mineral
density. In agreement with this study, researchers from South
Dakota University found that the daily consumption of 40 g
ISP that provided approx. 80 mg isoflavones reduced bone
loss at the spine in comparison to the casein-control. Similar
benefits were noted at the hip, but in this case, the results
were not quite statistically significant. Interestingly, but not
unexpectedly, soy protein was effective only in women not
on conventional hormone replacement therapy.
“Finally, in contrast to the first two studies, Creighton
University researchers failed to find that in comparison to the
casein control, ISP either low or high in isoflavones affected
bone mineral density at either the hip or spine. The only
obvious difference in experimental design between the study
from Creighton University and the one from South Dakota
University is the older age of the women in the latter study.
Recent epidemiologic data, which showed that soy protein
intake was associated with a reduced risk of fracture among
postmenopausal Chinese, suggest that the skeletal effects
of isoflavones may be more pronounced in early, compared
to late, postmenopausal women. However, in an earlier,
similarly designed study by these same Creighton University
researchers, ISP was also ineffective at reducing bone loss
in younger postmenopausal women” (Continued). Address:
Nutrition Matters, Inc., Port Townsend, Washington 98368.
3171. Messina, Mark. 2006. Soy & breast cancer risk:
Resolving the controversy. Soy Connection 14(1):4, 7-8.
Winter.
• Summary: (Continued): “In this regard, Carol Fabian,
M.D., University of Kansas Medical School, reviewed
her research demonstrating the use of random periareolar
fine-needle aspiration for obtaining breast tissue to study
the effects of different interventions on breast cancer risk.
Related to this was a presentation by Melanie Palomares,
M.D., City of Hope Comprehensive Cancer Center. In her
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pilot study, postmenopausal breast cancer patients were
given either a placebo or 100 mg isoflavones for one year.
At baseline, and at six and 12 months, biopsies of the
contralateral breast were taken. Isoflavones were found not
to increase markers (e.g., cell proliferation) of breast cancer
risk. These results, while encouraging, should be viewed
with considerable caution because of the small sample size
of this study. Interestingly, baseline cell proliferation of
the contralateral breast was increased in both groups; this
observation confirms that this breast is at an increased risk of
developing cancer.
“Finally, Anna Wu, Ph.D., University of California,
presented her experimental design for studying the impact
of diet and soy consumption on the survival of breast cancer
patients in California. One such study has already been
published. In Shanghai, neither soy protein nor isoflavone
intake was related to the survival of nearly 1,500 breast
cancer patients during the follow up period of approximately
five years. Thus, there was neither evidence of harm nor
benefit.
“Unfortunately, one conclusion of the workshop was
that it may not be possible to completely allay concerns that
the more processed soy products pose a risk to breast cancer
patients. To do so might require conducting an intervention
study involving breast cancer patients in which tumor
recurrence or disease-free survival, were endpoints. For a
variety of reasons, such a study is unlikely to take place.
However, not only does the evidence suggest that soyfoods
do not pose a risk to high-risk women, but conducting
research aimed at definitively establishing that this is the
case is possible. Such research, although quite costly, is
warranted and holds the potential to not only demonstrate
safety but benefit.” Address: PhD, Nutrition Matters, Inc.,
Port Townsend, Washington 98368.
3172. Starke, Linda; Nierenberg, Danielle; Flavin,
Christopher; et al. 2006. State of the world 2006: A
Worldwatch Institute report on progress toward a sustainable
society. New York, NY & London: W.W. Norton & Co. xxvii
+ 244 p. Illust. Index. 24 cm. [300* ref]
• Summary: Special focus: China and India. Address:
Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington DC 20036-1904. Phone: 202-452-1999.
3173. Bell, David E.; Shelman, Mary. 2006. Bunge: Poised
for growth. Harvard Business School Case Study N9-506036. 36 p. Revised March 9, 2006. [9 endnotes]
• Summary: Original copyright: 2005. www.hbsp.
harvard.edu. Contents: Introduction. The oilseed industry:
Farm-to-consumer chain, soybean pricing, genetically
modified soybeans, other feeds, other oils. Bunge Limited:
Company background, building an oilseed giant. Bunge
2005: Agribusiness, fertilizer, food products. BungeDuPont alliance (2003): Technology access, production

agriculture, The Solae Company (launched in April 2003,
it is a soy ingredients company). The Bunge difference:
Focused, efficient and global, integration unlocks value,
commitment to partnering. The “Bunge Style.” Managing
change: Changes in demand and world trade, greater market
volatility, greater traceability and integration (Nutrim Low
Lin). Filling in the global mosaic.
Exhibits.
(1) World supply of major oilseeds, 2000/2001 to
2005/2006 (million metric tons). Soybean (by far the
largest), rapeseed, cottonseed, peanut, sun seed, palm kernel,
copra.
(2a) Soybeans: World supply and distribution (thousand
metric tons), 2000/01 to 2005/06.
(2b) Soybeans: Harvested area and yield by country,
1999-2005.
(3) Oilseed supply chain.
(4) Soybean pricing by major producing country, 19852005 (in US$ per metric ton).
(5a) Adoption of genetically modified soybeans in USA,
Brazil, Argentina, 1997-2004. The USA has adopted the most
and the fastest.
(5b) Graph: Global area of biotech crops, 1996 to 2004,
by crop. Soybean, maize, cotton, canola.
(6) Pie chart (%): Share of global soymeal consumption
by region, 1998 and 2005: The big change is in China, which
has grown from 9% to 18%.
(7) World vegetable oil supply and distribution, 20002005 (million metric tons).
(8) Bunge stock price, Aug. 2001 to Nov. 2005. It has
risen steadily and much faster than the S&P 500.
(9) Map of Bunge facilities in Eastern Europe.
(10) Map of trade flows and Bunge’s global footprint.
Soy products, corn, wheat. Shows each Bunge facility.
(11) Bunge Ltd. financial summary (in US$ million
except share data).
(12a) Bunge operating segment information, 20022004–Agribusiness, fertilizer, edible oil products, milling
products, other, unallocated.
(12b) Bunge net sales by geographical area, in US$
millions, 2002-2004. Net assets by geographical area.
(13) Graph: Growth of Bunge’s Brazilian fertilizer
business (8.6% a year). Bunge-DuPont biotech alliance.
Treats DuPont/Pioneer as one company. “An effective
development and delivery system for soy products.”
(15) Comparison of Bunge, Cargill and ADM results,
2000-2005, Cargill has the largest revenue and no. of
employees, followed by ADM, with Bunge last. But Bunge
has grown the fastest.
(16) The Bunge operating model.
(17a) Projected population growth, 2004-2050 by world,
high income, low income, Africa, Asia. Source: U.S. Bureau
of Census.
(17b) Population growth and income growth, 1986-
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2010. “World food needs continue to grow.” World
population is growing at 1.35% per year average. World
per capita income is growing at 1.4% per year adjusted for
inflation: Source: World Bank.
(18) Graph: Areas with growing meat consumption.
“Fastest growth in meat consumption occurs when income is
less than $5,000 per year.” Annual income per capita in 1995
US$.
(19) Projection of grain (corn and wheat) and soy
consumption in principle markets, 2004/05 to 2010.
(20) Projection of grain and soy production in principle
origin markets, 2004/05 to 2010.
(21) Production potential of agriculture in Brazil.
Address: 1. Prof.; 2. Senior Researcher. Both: Agribusiness
Program, Global Research Group [Cambridge,
Massachusetts?].
3174. Huang, Huihua; Liang, Hanhua; Kwok, Kin-Chor.
2006. Effect of thermal processing on genistein, daidzein and
glycitein content in soymilk. J. of the Science of Food and
Agriculture (London) 86(7):1110-14. March. [16 ref]
• Summary: Investigated the effect of heat degradation
on three isoflavones–genistein, daidzein and glycitein–in
soymilk processed over a range of temperatures (95, 121,
121, and 140ºC) and times. Reported that both pasteurization
and UHT processing can decrease the amount of isoflavones
in the soymilk. Genistein showed greater stability during
heating than daidzein and glycitein. The content of both
daidzein and glycitein decreased rapidly during the early
stage of heating, but upon continued heating the rates of
decrease became much slower. Address: 1. Dep. of Food
Science, South China Univ. of Technology, Guangzhou,
China; 2. Dep. of Applied Biology and Chemical
Technology, Hong Kong Polytechnic Univ., Hung Hom,
Kowloon, Hong Kong, China.
3175. Non-GMO Report (The) (Fairfield, Iowa). 2006.
WTO rules against EU over GMOs: EU calls US-led WTO
challenge “unhelpful and unfounded.” 6(3):3-4. March.
• Summary: The World Trade Organization (WTO) ruled
against the European Union saying that it broke trade rules
by barring imports of genetically modified foods. The WTO
agreed with the United States, Argentina, and Canada who
contended that the EU applied an effective moratorium on
GMO imports from 1998 to 2004.
“’Not scientifically justified’: The pro-GM nations,
who filed a WTO challenge in 2003 against the EU, argued
that the moratorium was not scientifically justified and thus
contrary to WTO rules.
“The US claims that the EU moratorium has cost them
$300 million per year in lost corn exports.
“The WTO ruling also condemns national bans on GM
products imposed by European governments, including
Germany, France, Austria and Greece.

“The EU will have an opportunity to appeal the WTO’s
decision. If it loses an appeal, the EU will have a limited
amount of time to adjust to the demands. If the EU fails to
respond, it could face economic sanctions.
“Narrow ruling: US officials praised the WTO ruling.
‘We believe agricultural biotechnology products should be
provided a timely, transparent and scientific review by the
European Union, and that is why Canada, Argentina and the
United States brought the case in the first place,’ said US
Trade Representative Rob Portman.
“However, Philip Bereano, an attorney and professor of
technical communications, University of Washington, calls
the US victory narrow. ‘The only ways in which the decision
gave the US a ‘win’ are the findings that the EU `delayed’
the process and that the national bans of six EU countries are
trade impediments. It does not appear to challenge the EU’s
application of precaution or its relatively strict regulation of
GMOs.’
“The EU-US conflict over GM crops is based on
differing viewpoints toward the technology. The US believes
that ‘sound science’ judges GM crops to be safe, while the
EU applies the precautionary principle, which states that
GMOs need to be proven safe before approval.
“Little impact on Europe’s stance: The WTO ruling is
likely to have little impact on Europe’s stance toward GM
foods. The European Commission called the WTO challenge
‘unhelpful and unfounded.’
“The EC disputed the claimants’ charges that the EU
maintained a moratorium. In a statement, the EC said that 30
GM products have been approved in Europe and that the EU
imports large amounts of GM soy.
“In a statement, the EC also defended its approach
to approving GM products for release and import. ‘The
EU believes that such regulatory oversight is of utmost
importance to address any potential failure of the regulatory
system, such as those that have been experienced in the US
in the recent past when non-approved GMOs such as Starlink GM maize, or Bt10 GM maize entered the US food
chain.’
“Antagonize European consumers: Consumer surveys
consistently show that Europeans continue to oppose GM
foods. A 2005 Eurobarometer poll indicated that 54 percent
of European consumers think GM food is dangerous.
“Environmental groups believe the WTO ruling will
only harden European opinion against the controversial
foods. ‘The WTO has bluntly ruled that European safeguards
should be sacrificed to benefit biotech corporations,’ said
Adrian Bebb, GMO campaigner at Friends of the Earth
Europe. ‘This will backfire and lead to even greater
opposition to genetically modified food and crops.
Consumers worldwide will not be bullied into eating GM
foods.’
“Some EU government officials say they will fight the
ruling. ‘We will exhaust all possibilities to keep Austria’s
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agriculture GM-free and ensure consumers’ safety,’ said
Austrian Health Minister Maria Rauch-Kallat, responsible
for national GMO policy.
“Set a precedent: Experts say the WTO ruling could set
a precedent for other countries that are developing GM food
regulations, such as China, India, Indonesia, and Mexico.
‘The biggest worry for the WTO case is the signal it sends
beyond the EU’s borders, because developing countries may
not even bother to try to put a legislative regime in place,’
said Clare Oxborrow, a campaigner against GM crops for
Friends of the Earth in London. Africa, in particular, could
face US pressure to accept GM foods as a result of the WTO
ruling. However, Zambia, which bans GM foods, vows to
resist. ‘The decision by the WTO does nothing to change
our stand in this matter,’ says Zambian Agriculture Minister
Mundia Sikatana.
“(Sources: Reuters, foodnavigator.com, Bloomberg
News, BBC, The Washington Post).”
3176. Wu, Cunxiang; Ma, Q.; Yam, K.M.; Cheung, M.Y.;
Xu, Y.; Han, T.; Lam, H.M.; Chong, K. 2006. In situ
expression of the GmNMH7 gene is photoperiod-dependent
in a unique soybean (Glycine max [L.] Merr.) flowering
reversion system. Planta (Berlin) 223(4):725-735. March.
[23 ref]
• Summary: “Soybean is a short-day plant and its flowering
process can be reversed when switching from short-day to
long-day conditions... To demonstrate the application of
this system, we studied the patterns of in situ expression
of the GmNMH7 gene during flowering development and
reversion...” Moreover, the expression pattern of this gene in
root nodules was also found to be regulated by photoperiod.
Address: 1-2. National Soybean Improvement Sub-center,
Inst. of Crop Sciences, The Chinese Academy of Agricultural
Sciences, 12 Zhongguancun South Street, Haidian District,
Beijing 100081 China.
3177. Musgrave, Sarah. 2006. Vegan chef can admit it:
hummus is close to his heart. But so is his fiancée who has
a way with fresh herbs. Gazette (The) (Montreal, Quebec,
Canada). April 8. p. 103.
• Summary: “Ethics and eating go hand in hand at local
vegan restaurant Aux Vivre, which has been serving meatfree, dairy-free meals to Montrealers for almost a decade.”
The owner, Michael Makhan (formerly a co-owner), who
is eco-conscious, has seen the business through a change of
locale in 2003 due to a condo conversion. More recently, a
renovation kept it closed for 6 months, doubling the seating
capacity. It opened in mid-March at 4631 St. Laurent Blvd.
Asked what are the “Biggest service no-nos?” Michael
replies: “A frown. Or a blasé kind of blank look, like ‘huh?’
just not being educated.
“Because restaurants get so many people you seldom
have time, unless you’re doing really regular meetings, to

educate people, I find myself being like, ‘Oh, the new guy
needs to know what tempeh is, he needs to know how to
explain it.”
What foods does he crave most? “Chinese, for sure.
Fried tofu” or fried Asian eggplant with fresh basil.
A photo shows: “Michael Makhan, chef at Aux Vivres,
grew up in Nova Scotia, but got a taste of Trinidad from his
father.” Address: Amuse-Bouche.
3178. Paulson, Amanda. 2006. As `organic’ goes mainstream,
will standards suffer? Christian Science Monitor. May 17.
• Summary: “Advocates are cheered by the growing appeal
of organic foods. But shoppers, confused by labels, don’t
always get what they think they paid for.”
“Mr. Cummins worries about companies buying
products like soybeans overseas.
“Consumers buying soy milk or tofu, ‘have no clue
that in the case of soy milk and tofu, it’s actually coming
from China, where organic standards are dubious and labor
standards are abysmal,’ he says.”
3179. bioPress (Germany). 2006. Soya, Tofu, Seitan & Co.
[Soya, Tofu, Seitan & Co.]. May. p. 50-51. [Ger]
• Summary: In Chinese, the soybean is called the “great /
large bean” [dadou]. Now organic soyfoods and seitan are
increasingly available. A large photo shows many varieties
on display.
3180. Bunge Ltd. 2006. Annual report 2005. 50 Main St.,
White Plains, NY 10606. [iv] + 63 + 53 + 2 + 2 p. May. 28
cm.
• Summary: Consolidated net sales for 2005 (year ended
Dec. 31) were $24,275 million, down 3.5% from 2004
($25,168 million). Net income in 2005 was $530 million, up
13.0% from 2004.
Accompanying the annual report (with a black and white
cover) is a report titled “Bunge: Global overview” with the
exact same cover, but in color–as if to say “Look at this one.”
The section titled “Drivers of growth” (p. 5) begins: “Ours is
a growth industry, and at its core line simple facts. There will
be more people in the world tomorrow than today, and they
will eat more and better diets than they have in the past.”
A bar chart shows world population and per capita income
every 5 years from 1990 to 2010. In 1990 the population
was 5,280 million; in 2010 it is projected to be 6,843 million
(up 29% in 20 years). This is clearly unsustainable. Graphs
on p. 6 show: (1) Global soybean meal and vegetable oil
consumption from 1990/91 to 2005/06. Both more than
doubled! (2) Bar chart of global soybean production in
China, USA, and South America in 1994/95, 2004/05,
2014/15. China’s production rose very slightly from 16 to
18. USA’s stayed unchanged at 85 from 2004/05 to 2014/15.
South America’s skyrocketed from 42 to 98 to 149, racing far
ahead of the USA.
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Accompanying the annual report is a “Notice of Annual
General Meeting of Shareholders” (49 p.). Information
is given about the amount of money paid to individual
company officers. For example, Alberto Weisser (chairman
and CEO) was paid a base salary of $1.2 million and a bonus
of $1.7 million, plus securities underlying options awards
(95,000 shares), long-term incentive payments (LTIP; $2.97
million), and all other compensation ($48,200). Address:
White Plains, New York. Phone: 914-684-2800.
3181. Product Name: Satay Noodle Salad.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2006 May.
Ingredients: Soybeans, filtered water, carrots, wood-ear
mushrooms, peanut sauce, sesame paste, sesame oil, sugar,
soy sauce, calcium sulfate.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16.
3182. Product Name: Tofu Jerky.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2006 May.
Ingredients: Soybeans, filtered water, soybean oil, soy
sauce, sugar, Chinese five-spice powder (fennel, clove,
cinnamon, anise, peppercorn), calcium sulfate.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16.
3183. Ru, Zhao; Zhou, C.; Weifeng, L.; Baorong, L. 2006.
Estimating genetic diversity and sampling strategy for a
wild soybean (Glycine soja) population based on different
molecular markers. Chinese Science Bulletin 51(10):121927. May. [22 ref]
• Summary: “The results demonstrated that (1) values
of genetic diversity indices of the same wild soybean
population were considerably different when estimated by
different molecular marker techniques; (2) genetic diversity
indices obtained from subsets with different sample sizes
also diverged considerably; (3) P values were relatively
more reliable for comparing genetic diversity detected by
different molecular marker techniques; and (4) different
diversity indices reached 90% of the total genetic diversity
of the soybean population quite differently in terms of the
sample size (number of individuals) analyzed. When using
the P value as a determinator, 30-40 individuals could
capture over 90% of the total genetic diversity of the wild

soybean population. Results from this study provide a
strong scientific basis for estimating genetic diversity and
for strategic conservation of plant species.” Address: 1, 2-4.
Ministry of Education Key Lab. for Biodiversity Science and
Ecological Engineering, Inst. of Biodiversity Science, Fudan
Univ., Shanghai 200433, China.
3184. Wang, Lixia; Guan, R.; Liu, Z.; Chang, R.; Qiu, L.
2006. Genetic diversity of Chinese cultivated soybean
revealed by SSR markers. Crop Science 46(3):1032-38. May.
Epub 27 March 2006. [46 ref]
• Summary: The soybean originated in China, which should
be a primary source of diverse germplasm for this crop. The
Chinese germplasm collection contains more than 20,000
accessions, all collected in China. As germplasm collections
become ever larger, genetic diversity studies become
increasingly important.
“A sample of 129 accessions were selected to represent
phenotypic variability for 14 agronomic and morphological
traits in the Chinese soybean collection. These accessions
were analyzed with 60 mapped simple sequence repeats
(SSRs) to determine the genetic diversity represented. In
total, 732 alleles were detected (12.2 alleles per locus) and
the polymorphic information content (PIC) among accessions
varied from 0.5 to 0.92 with a mean of 0.78. Pairwise
coefficients of genetic distance among all accessions ranged
from 0.05 to 0.91 (mean 0.23). Unweighted pair-group
method arithmetic average (UPGMA) analysis showed that
the accessions formed five major clusters; two contained
primarily Northern ecotypes, one contained primarily Yellow
River [Huang He] Valley ecotypes, and one contained
Southern ecotypes. The fifth cluster contained a mixture
of Northern and Yellow River Valley ecotypes. Accessions
from the lower regions of the Yellow River Valley possessed
the greatest allelic richness, had the lowest pairwise genetic
diversity estimates, and were dispersed throughout the five
clusters, suggesting that the Yellow River Valley may be
center of diversity for Chinese cultivated soybean.”
Note: The Yellow River is in northern China, flowing
from west to east; the Yangtze River is to the south, also
flowing from west to east. The Yellow River basin was
the birthplace of ancient Chinese civilization. Address:
National Key Facility of Crop Gene Resources and Genetic
Improvement, Inst. of Crop Science, Chinese Academy of
Agricultural Sciences, 100081 Beijing, P.R. China.
3185. Ma, Yan-Song; Wang, W.-H.; Wang, L.-X.; Ma, F.-M.;
Wang, P.-W.; Chang, R.Z.; Qiu, L.-J. 2006. Genetic diversity
of soybean and the establishment of a core collection focused
on resistance to soybean cyst nematode. J. of Integrative
Plant Biology 48(6):722-731. June. [26 ref]
• Summary: “The best method of control of SCN is through
the development of resistant cultivars. However, limited
progress has been made in soybean breeding in China
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because most modern cultivars have no resistance to SCN.
The distribution and phenotype of 432 immune or highly
resistant Chinese accessions were surveyed and a primary
core collection was selected as a representative sample for
further analyses. Using evenly distributed simple sequence
repeat markers, five selection methods were applied to
the primary core collection and the optimal method was
chosen to establish a core collection, which consisted of 28
accessions. These encompassed 70.8% of the allelic variation
present in the overall resistant collection. The 28 accessions
differed from the reference resistant accessions at the
genomic level, indicating that Chinese resistant accessions
are distinct from known resistant accessions.”
“Soybean cyst nematode (SCN) was first found in
Northeast China in 1899 (Dai et al. 1958) and later spread
to Korea, the US, Columbia, Brazil, Argentina, and other
countries.” Address: 1-2. Inst. of Crop Science, Chinese
Academy of Agricultural Sciences, National Key Facility
of Crop Gene Resources and Genetic Improvement, Crop
Germplasm and Biotechnology, Ministry of Agriculture,
Beijing 100081, China.
3186. Wang, Yuesheng; Qin, J.; Gai, J.; He, G. 2006.
Classification and characteristic of maturity groups of
Chinese landraces of soybean [Glycine max (L.) Merr.].
Genetic Resources and Crop Evolution 53(4):803-09. June.
doi:10.1007/s10722-004-5731-y [erratum: 54:1633] [16 ref]
• Summary: “The cultivated soybean [Glycine max (L.)
Merr.] is believed to have originated in China (Kato et al.
1998; Abe et al. 2003a), although there are conflicting views
as to which part of China is the primitive center of origin for
the cultivated soybean (Fehr and Gai 1980). The long history
of production and adaptation of soybeans results in the
widespread distribution of soybeans in China (Gai 1984).”
Address: 1,2&4. China-UK HUST-RRes Crop Genetic
Engineering and Genomics Joint Lab., College of Life
Science and Technology, Huazhong Univ. of Science and
Technology, Wuhan 430074, China.
3187. Wolff, David. 2006. From regional to global: The
twentieth century history of soy as a commodity. Gendai
Chugoku Kenkyu (Modern Chinese Studies) 18:64-76. June.
http://modernchina.rwx.jp/magazine/18/wolf.pdf [29 ref.
Chi]*
• Summary: An excellent, original article by an expert on
Manchuria. Address: Woodrow Wilson Center.
3188. AP WorldStream English. 2006. Chinese soy sauce
Giant, Lee Kum Kee, tries to avoid the perils of leadership
succession (News release). July 23.
• Summary: Xinhui, China. Company chairman Eddy Lee
is haunted by a famous Chinese saying: “Wealth doesn’t go
beyond the third generation.”
The family firm was founded in 1888 near Canton in

Guandong province of southern China. Lee Kum Kee’s
first product was oyster sauce. In 1946 the company moved
to Hong Kong and quickly began to expand its business,
selling the luxury product to wealthy Chinese living in San
Francisco, London, New York, and Hawaii. Today Lee Kum
Kee sells nearly 300 varieties of sauces and condiments,
including soy sauce.
The company is making a big push to become the leader
in the huge soy sauce market in China–and then in the world.
They are now No. 2 in China.
Le Kum Kee now makes about 100,000 metric tons of
soy each year at its plant in Xinhui, which employs about
1,400 people.
3189. Gilbert, Marc Jason. 2006. Paper trails–Deshima
Island: A stepping stone between civilizations. World History
Connected 3(3):1-27. July. Retrieved 10 Nov. 2008. <http://
www.historycooperative.org/journals/whc/3.3/gilbert.html>.
• Summary: “Deshima, known as Dejima in Japanese, was
a small artificial island in Nagasaki Bay (approximately 150
feet by 500 feet)... From 1641 to 1845, Deshima served as
the sole conduit of trade between Europe and Japan...” (p. 1).
Will Adams, pilot of the Liefde was the first European
to win the confidence of Tokugawa Ieyasu. “Adams relations
with the Tokugawa were immortalized, if also highly
fictionalized, by the late James Cavell in his popular novel,
Shogun (1975).
One of the best contemporary accounts of the Dutch
factory and of Japan was by Isaac Titsing [Titsingh] (1740?1812) who went to Japan as the Dutch Envoy in 1778 and
served as director of the factory at Deshima for three periods
between 1779 and 1784. Recently his correspondence has
been published in English in two volumes. His work also
provides insight into the Chinese factory at Deshima.
Illustrations show: (1) The Dutch factory on the Island
of Deshima (overhead view). (2) Will Adams. (3-4) Will
Adams’ memorials at Hirado, Japan, and Gillingham,
England (his birthplace). (5) Two views of the bay of
Nagasaki and the island of Deshima in 1832 (top) and
1850 (bottom). Aerial view of the procession of the Dutch
factors from Deshima to the Tokugawa court in Edo. (6) The
Chinese factory on an island near Deshima. Address: North
Georgia College and State Univ.
3190. Hymowitz, Ted. 2006. The first Chinatown in the
New World was in Acapulco. Soybeans were probably there
(Interview). SoyaScan Notes. Aug. 1. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: We suspect, but we have no evidence, of
soybeans going from the Philippines to Mexico as dunnage.
We know the first Chinatown in the New World was in
Acapulco. If Chinese were there, they must have had
soybeans. Address: Prof. of Plant Genetics (retired), Dep. of
Crop Sciences, Univ. of Illinois, Urbana, Illinois.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1204

3191. Patterson, Daniel. 2006. The way we eat: I can’t
believe its tofu. New York Times Magazine. Aug. 6. Sunday.
• Summary: The writer never thought he could love a soy
product. He could probably muster admiration, certainly
respect, but never infatuation. So he was quite surprised
when dining at Kappo Sakamoto in Kyoto, Japan, that he
swooned over a dish of yuba. It was served in a handmade
box, simmering in water over a piece of glowing charcoal.
He lifted the opaque sheets from the bubbling water, dipped
them into a sauce (made from soy sauce, dashi, mirin, and
fresh wasabi) and wow! A mildly sweet flavor and tender
texture he had never experienced before. Here was tofu’s
“sexy and elegant cousin.” He returned to the USA in search
of yuba.
By good fortune, Ryuta Sakamoto, the son of Kappo
Sakamoto’s chef, was a partner in a San Francisco restaurant
name “Medicine,” that served (among other things) yuba!
He explained that “yuba is one of the purest expressions of
Kyoto cuisine. It is exquisitely simple, so its magic lies in the
quality of the ingredients and the skill with which they are
handled.” Just as a film forms atop milk when it is heated, so
yuba forms atop soymilk. Each batch of soymilk will yield
about 7-8 layers of yuba. The first 4-5 are the best quality;
the last 2-3 sheets are generally dried. “Yuba is best just after
it is made” and will keep for only about 5 days.
Can you make yuba at home? Yes, but not with
commercial soymilk. The protein content is too low.
Then Sakamoto directed the writer to Minh Tsai, the
owner of Hodo Soy Beanery, a Bay Area company that
makes soyfoods using only organic ingredients that are
not genetically engineered. Tsai sells his yuba and other
soy products at farmer’s markets around the Bay Area and
will also ship yuba in the U.S. The writer bought some and
rushed back to his restaurant to try it. Modest success. But
when he deep fried the yuba it was pure bliss.
3192. McKee, David. 2006. South Asia: Oilseeds and
feed. Regional review. Region is second largest market for
imported vegetable oil behind the E.U.; India could become
a driving force in global soybean demand. World Grain
24(8):27-30. Aug.
• Summary: “The future of India’s oilseed crushing industry
is closely tied to development of the feed sector and demand
for protein meals.”
In about 1990 China ceased to be self-sufficient in
oilseeds. Shortly thereafter, China created a new and very
successful model; it eliminated the tariffs on both imported
oilseeds and vegetable oil, then encouraged the oilseed
processing sector to build new plants in port cities. This
caused cooking oil prices to fall, which stimulated demand.
It also led to the production of large amounts of high-protein
oilseed meals, especially soybean meal.
A graph shows production and consumption of wheat,

rice, and oilseeds in India, Pakistan, and Bangladesh in
2005/06. India, mostly because of its large population, is by
far the leader in production and consumption of oilseeds in
South Asia.
The major global players in the oilseed industry are
Bunge, Cargill, and ADM (through its Singapore-based
subsidiary, Wilmar Holdings Pte.). They have all bought
into or constructed vegetable oil refineries in South Asia,
starting in 2003, when Bunge acquired the vegetable oil
business of Hindustan Lever. In 2004 Cargill entered a joint
venture with a local company and gained control of four
refineries. Wilmar, already a leader in soybean crushing in
China and palm oil production in Indonesia, has partnered
with the Adani Group, one of India’s largest companies,
to build a refinery in the state of Gujarat (in west India) at
Adani’s wholly owned port facility at Mundra (near Mumbai,
formerly Bombay).
None of these multinationals have invested in oilseed
crushing in the region–for three main regions. (1) They
refine crude palm oil imported from their own operations in
Southeast Asia, and soybean oil from their crushing plants
in South America. (2) Indian government policy protects
domestic oilseed growers and processors through high
import tariffs on oilseeds (30% on soybeans) and vegetable
oils (45% on soybean oil and 80% on refined palm oil). (3)
They have restrictions on imports of genetically engineered
soybeans.
By far the largest oilseed crusher in India or South Asia
is Ruchi Soya Industries, Ltd., headquartered in the city of
Indore in Madhya Pradesh state. Ruchi is said to have 25%
of India’s total soybean crush, and its brands are well known
nationwide.
Ruchi Soya originated in the 1960s, when its charismatic
founder, Mahadev Shahra, visited farmers throughout
Madhya Pradesh hoping to convince them to start planting
soybeans. This state is now the leading soybean producer in
India, accounting for about 70% of the nation’s crop. Ruchi
Soya now owns and operates nine oilseed crushing plants in
India, both at ports and inland. Its crushing plant at Indore
is the largest in India, with a capacity of 2,500 tonnes/day.
Ruchi’s total soybean crushing capacity is 7,500 tonnes/day.
Address: Grain industry consultant.
3193. Hymowitz, Ted. 2006. Why did the West (Europe
and the Middle East) know so little about China in the 12th
and 13th centuries? (Interview). SoyaScan Notes. Sept. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Because the Arabs blocked most European
travel over the Silk Road / Route from about the 7th century
until the 12th or 13th century. The Arab conquest blocked
the overland route, in part to control the trade. There were
actually two phases in the history of the Silk Road. The first
phase ended in about the 6th or 7th century, before the origin
of Islam.
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Note: Both of these “Silk Roads” was actually a series
of interconnected routes that ran from about Xian (Chang’an)
in eastern China, along the northern part of China, branching
into today’s Central Asia, south of the Caspian Sea, through
today’s Turkmenistan, Iran (formerly Persia), and Iraq, to
Damascus (today’s Syria) and Antioch (in today’s Turkey).
The first famous and documented Chinese traveler, Zhang
Qian (W.-G. Chang Ch’ien) led two expeditions to the
Western Regions in the 2nd century BC, during the Former /
Western Han dynasty.
As early as the 1st century AD, there were already
some oceanic routes that were part of the “Silk Road.” They
hugged the coast from central China, around India, into the
Persian Gulf and the Red Sea, then on to Italy!
This Arab blockade was one of the reasons for the search
for a water route to China. The blockade began to fail as sea
routes were developed. For example, in May 1498, Vasco da
Gama was the first European to discover a sea route to India.
Another reason it took so long for information about the
soybean to reach Europe from China was that the soybean
is unlike rice, wheat, and maize / corn, where the product
of the crop is associated very closely with what is growing
in the field; everyone knows what rice, wheat and corn look
like because they are so widely consumed as food. The main
products of the soybean, especially those in commerce (such
as soy sauce), bear no resemblance to the seed or plant from
which they are made. It took a long time before Europeans
realized that soy sauce (for example), which was known in
Europe by the late 1600s, was made from the soybean–which
did not arrive in Europe until the late 1730s. Even in Asia,
the various names of the soybean were very different from
the names of its major products. For example in China:
Soybean is dadou or huangdou, soy sauce is jiangyou,
tofu is doufu, and soymilk is dounai or doujiang. In Japan:
Soybean is daizu, soy sauce is shoyu, tofu is tofu, soymilk
is tonyu, miso is miso, natto is natto, and green vegetable
soybeans are edamamé. In Indonesia, tempé is tempeh. Even
in the Western World today, many of these traditional foods
and condiments do not have “soy” as part of their name.
Moreover, the foods look totally different from the seed /
bean from which they are made.
The first European to understand the connection between
the soybean and its products was Engelbert Kaempfer; he
made this clear in his book Amoenitatum exoticarum... vol. 5.
Yet most Westerners did not understand this connection until
more than a century later, and quite a few even today don’t
realize that tofu (for example) is made from soybeans.
Ted is convinced that Marco Polo and the various
early Western missionaries who traveled to China probably
tasted soyfoods over and over again–but they didn’t realize
they were made from soybeans. A good example is milk.
The early Western travelers in China often mentioned that
Chinese drank milk; in some cases they were probably
drinking soymilk. Address: Prof. of Plant Genetics (retired),

Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
3194. Hymowitz, Ted. 2006. Early archaeological evidence
of the soybean (wild or domesticated) in Korea (Interview).
SoyaScan Notes. Sept. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: An Israeli (who may be a member of a team)
has recently reported this archaeological discovery in Korea
dating from about the beginning of the Christian era, or
maybe a little earlier. It is not yet clear whether they have
found the wild soybean (Glycine soja) or the cultivated
soybean (Glycine max). If it is the cultivated soybean, this
would be the earliest archaeological discovery of soy in
Korea. It would indicate that, in the Chinese expansion and
conquest, they took their plants, indeed the soybean, south
into today’s Korea. This is much earlier than we expected.
But this is about the only archaeological information on the
soybean that Ted has ever found.
Ted’s friends in China continue to hypothesize all
sorts of crazy ideas and theories (maybe the soybean came
from southern China, around Shanghai), but they have no
evidence. Ted knows it bothers the Chinese that they have
been unable to find archaeological evidence. It is partly a
matter of national pride / nationalism. It bothers them so
much that, for example, in the international meetings dealing
with exchange of germplasm, the Chinese have said they
have removed the soybean from free exchange. They are
allowed to withhold it, since it is clear that the soybean is
of indigenous Chinese origin. Rice and soy are dear to the
hearts of the Chinese; they don’t exchange much germplasm
of either of these two crops. Address: Prof. of Plant Genetics
(retired), Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
3195. Hymowitz, Ted. 2006. Chinese have decided to
withhold soybean germplasm from international exchange. In
one past exchange they charged the U.S. dearly (Interview).
SoyaScan Notes. Sept. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In international meetings dealing with exchange
of germplasm, the Chinese have said they have removed the
soybean from free exchange. They are allowed to withhold
it, since it is clear that the soybean is of indigenous Chinese
origin. Rice and soy are dear to the hearts of the Chinese;
they don’t exchange much germplasm of either of these two
crops.
Ted estimates that the U.S. has only about 5-10% of
the Chinese soybean germplasm. So the Chinese have good
economic reasons for wanting to keep that germplasm under
their control. When Dr. Richard Bernard was working on
soybean germplasm exchange with China, the U.S. had to
pay $100,000 for 500 samples, in each of 3 or 4 exchanges.
Thus, in each exchange, there were about 500 samples.
$20,000 each came from Illinois, Iowa State, the checkoff
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boards of both Illinois and Iowa, and $20,000 in goods by
USDA. Ted knows about this from personal experience; he
has never seen it published. Ted wouldn’t have anything
to do with it; he considered it bribery, and noted that when
other Asian countries find out about it, they might well
do the same thing. Moreover, the Chinese screened the
samples to eliminate those that might have traits of particular
importance to the Americans–such as resistance to cyst
nematodes. “We paid for garbage.” Address: Prof. of Plant
Genetics (retired), Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
3196. Progress-Index (The) (Petersburg, Virginia). 2006.
Vegetable soybean workshop. Sept. 3. p. C6.
• Summary: “Ettrick–Virginia State University’s Agricultural
Research Station, in cooperation with the Virginia
Department of Agriculture and Consumer Services, will hold
a Vegetable Soybean Workshop on Sept. 12 from 8:30 a.m.
to 4:30 p.m.
“Free and open to the public, the workshop will be held
on VSU’s Randolph Farm located on River Road.
“The workshop is designed for farmers, agricultural
professionals and anyone interested in vegetable soybeans,
also known as edamame.
“VSU researcher Dr. Tadesse Mebrahtu will discuss
VSU’s vegetable soybean breeding program. Mebrahtu and
VSU colleagues Dr. Stephen Pao and Chris Mullins will also
share their experience with vegetable soybean production in
China.
“Other topics to be presented include soybean
improvement for direct human consumption, marketing
opportunities, small-scale organic vegetable soybean
production, microbiological of frozen edamame, and health
benefits associated with the vegetable soybean.
“Registration deadline is Wednesday, Sept. 6. Anyone
needing special services or accommodations in order to
participate should call in advance to make arrangements.
“To register or for more information, call Chris Mullins,
VSU research specialist, at (804) 524-5834 or 5960; or
e-mail cmullins@vsu.edu.”
3197. SoyaScan Notes. 2006. On the English-language
etymology of “soybean oil” / “soy oil” (Overview). Sept. 15.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Soybean oil today is by far the world’s most
widely-used vegetable oil, accounting for about 33% of
world production. It is followed, in descending order of
importance, by palm oil, rapeseed / canola oil, sunflowerseed
oil, and peanut oil.
The earliest clear reference seen to soybean oil in
English appeared in 1861 in a book titled The Medical
Missionary in China, by William Lockhart of the London
Missionary Society.
1861 bean-oil (or bean oil): In early English-language

documents, soybean oil was initially called simply “beanoil.” This term was first used by Lockhart in 1861 and was
used repeatedly (with the variation “bean oil”) over the next
50 years.
1894 Chinese bean oil: Roelofsen first used this
relatively rare term.
1895 soja bean oil. Benedikt first used this old-fashioned
term.
1904 soy-bean oil (or, soy bean oil, or soybean oil): First
used by Lewkowitsch (who was British) in a very influential
book (but only in parentheses and in passing). “Soy bean oil”
was used in both the title and text by Lindsey in Jan. 1908.
Soybean oil (first used in print in July 1915) ended up as the
standard American spelling.
1909 soya-bean oil (or soya bean oil, or soyabean oil):
First appeared in March 1909 in British Patent No. 5,797 by
Lewis E. Common. Soyabean oil (first used in 1922) ended
up as the standard British spelling.
1909 soya oil: The shortened term, without the word
“bean” was first used on 30 Aug. 1909 in the Oil, Paint and
Drug Reporter (USA) in an article titled “The soya bean in
the United Kingdom:...”
1910 soy oil: First used on 28 April 1910 in The Indian
Trade Journal (Calcutta), this term shows every indication
of replacing “soybean oil” as the standard American term for
several reasons:
1. It is the shortest. 2. It does not contain the word
“bean.” 3. The word “soy” is rapidly replacing the word
“soybean” in the USA as the name for this plant and its
products. 4. The frequency of use of “soy oil” relative to
“soybean oil” is increasing.
3198. Joseph, Leina M.; Hymowitz, T.; Schmidt, M.A.;
Herman, E.M. 2006. Evaluation of Glycine germplasm for
nulls of the immunodominant allergen P34/Gly m Bd 30k.
Crop Science 46(4):1755-63. Sept. Epub 20 June 2006. [29
ref]
• Summary: The authors screened the USDA germplasm
collection and identified two out of over 13,000 Glycine
max accessions carrying a “P34 null” allele which opened
an opportunity to conventionally breed soybeans with
hypoallergenic properties. The source of the alleles was
PI 567476 and PI 603570A; these two accessions were
originally from China.
P34 is a 34 kDa oil body associated protein consisting
of 379 amino acids and comprising less than 1% of the total
seed protein content in soybean.
“The isolation and introgression of soybean lines with
low allergen levels will provide the basis for developing
a low allergen line incorporated with other agronomically
desirable traits in a breeding program.” Address: 1-2. Dep.
of Crop Sciences, Univ. of Illinois, Turner Hall, 1102 S.
Goodwin Ave., Urbana, IL 61801; 3-4. USDA-ARS, Donald
Danforth Plant, Science Center, 975 N. Warson Rd., St.
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Louis, Missouri 63132.
3199. Wang, Lixia; Guan, Yuan; Guan, Rongxia; Li, Yinghui;
Ma, Yansong. 2006. Establishment of Chinese soybean
Glycine max core collections with agronomic traits and SSR
markers. Euphytica 151(2):215-23. Sept. [42 ref]
• Summary: “Abstract: It is very important to efficiently
study and use genetic diversity resources in crop breeding
and sustainable agriculture. In this study, different sampling
methods and sample sizes were compared in order to
optimize the strategies for building a rationally sized core
collection of Chinese soybean... The diversity in the core
collection captured more than 70% of that in the pre-core
collection, no matter what sampling methods were used,
at a sampling proportion of 1%.” Address: 1. Inst. of Crop
Science, National Key Facility of Crop Gene Resource and
Genetic Improvement, Key Lab. of Crop Germplasm &
Biotechnology (MOA), Chinese Academy of Agricultural
Sciences, 100081, Beijing China.
3200. Hymowitz, Ted. 2006. Re: Earliest clear reference to
soy. Letter (e-mail) to William Shurtleff at Soyfoods Center,
Oct. 13. 1 p.
• Summary: Ted has just finished all the literature reviewing
he plans to do for the first chapter in his book on Samuel
Bowen. “Except for indirect references there is very little in
the European and Arabic literature about soy in the 1200s,
1300s, and 1400s.”
The earliest indirect reference to the soybean he has
goes back to the 1200s. “The monk said he only ate on
Sunday, when this lady sent him a meal of cooked dough
with vinegar to drink.” The dish is mien which is seasoned
with soy sauce.
“My poor eyeballs have gone through literally dozens of
diaries of monks and assorted travelers to China (e.g. Marco
Polo) and have found zilch about soy.”
For the next two weeks Ted intends to update his
references in his computerized database, and then to focus
on writing the Bowen book. Address: Prof. of Plant Genetics
(retired), Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
3201. Fang, Jing; Foo, S.H.; Fung, C.; Wylie-Rosett,
J.; Alderman, M.H. 2006. Stroke risk among Chinese
immigrants in New York City. J. of Immigrant and Minority
Health 8(4):387-93. Oct. [28 ref]
• Summary: Stroke is the third leading cause of death in
the United States. In Japan and China, stroke incidence and
mortality rates are much higher than in the United States.
Among Chinese immigrants in New York City, as in
the general population, poorly controlled hypertension was
related to the risk of stroke. Therefore, Chinese immigrants
presenting with hypertension and/or a family history of
hypertension should be detected and followed up regularly

to monitor the blood pressure level. In addition, difference in
food intake between stroke and control patients may present
an opportunity for behavior intervention to prevent stroke.
Address: Dep. of Epidemiology and Population Health,
Albert Einstein College of Medicine, New York City, NY.
3202. World Grain. 2006. Bunge purchases soybean plant in
the Port of Nanjing. 24(10):29. Oct.
• Summary: Bunge Limited purchased this integrated
soybean crushing and refining plant from Dalian Huanong
Group Ltd. Constructed in May 2004, the plant has daily
crushing and refining capacities of 2,000 and 300 tonnes
respectively. “Bunge will supply the plant from its soybean
origination networks in North and South America.” The
deal was finalized in August. The plant is Bunge’s second
in China, following its joint venture in Rizhao. Since 1999,
driven by rapid commercialization of its animal feed and
meat industries, China’s consumption of soybean meal has
increased at a compound annual rate of more than 13%,
according to USDA statistics. Last year China consumed
about 17% of the world’s soybean meal.
3203. Donley, Arvin. 2006. Market for GM wheat still
clouded: Updated report indicates high export risk in
commercializing GM wheat. World Grain 24(11):68, 70-71.
Nov.
• Summary: In the USA, wheat acreage is declining as wheat
acres are being shifted to GM maize and soybeans, which
are less expensive to plant and less susceptible to diseases.
Changing U.S. agricultural policy has favored increased
production of crops (maize and soybeans) suitable for the
rapidly growing biofuels market and rapid growth in Chinese
demand for soybeans. The World Trade Organization
“requires E.U. member states to eliminate national bans on
[biotech] products already approved by the E.U. France,
Germany, Luxembourg, Austria, Italy, and Greece have
each banned E.U. approved [biotech] products but did not
provide sufficient scientific evidence of risks to either people
or the environment,” according to a WTO report released in
October.
In the 2005-06 marketing year, U.S. soybean exports
to the E.U. dropped by 54% compared to the previous year.
U.S. exports of soybean meal to the E.U. have fallen from
once-large amounts “to almost economically insignificant
levels, the equivalent of the meal from 0.03% of last year’s
crop.” Until the late 1990s, the E.U. was also a major
importer of U.S. maize–but in the marketing year ended 31
Aug. 2006 its imports represented only 0.06% of the 2005
U.S. corn crop.
China is the worlds largest importer of soybeans.
3204. Lyddon, Chris. 2006. Global grain trade review: IGC
[International Grains Council] predicts sharp drawdown in
grain stocks, particularly wheat, in 2006-07. World Grain
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24(11):32-36, 38-39, 42. Nov.
• Summary: A table titled “Global grain trade activity (in
1,000 tonnes)” gives the following statistics for soybeans:
2005-06 Top exporters: 1. Brazil 26,750. 2. U.S. 25,719. 3.
Argentina 7,300. 4. Paraguay 2,600. 5. Canada 1,267. World
total 65,195 (unchanged).
Top soybean importers: China 27,700. E.U.-25 14,100.
3. Japan 4,050. 4. Mexico 3,725. 5. Taiwan 2,300.
Also gives the top 5 importers and exporters of soybean
meal for 2005-06. Exporters include: 4. India 3,500. 5.
Bolivia 870. Total 51,062 (+9%). Address: European editor;
chris.lyddon@ntlworld.com.
3205. Vitasoy International Holdings Ltd. 2006. Interim
report 2006. New Territories, Hong Kong. 40 p. Nov. 30 cm.
[Eng; Chi]
• Summary: For the six months ended 30 Sept. 2006, group
turnover (sales) was HK$1,326 million, up 5.1% over the
same period last year. Gross profit was HK$779 million,
up 5.0% over the same period last year. “In view of the
Group’s strong balance sheet, the Board of Directors has
declared an interim dividend of HK$2.8 cents per share.”
Sales performance was very encouraging in Mainland
China (53.8%) and Australia and New Zealand (12.5%); it
was steady in Hong Kong (5.9%), but lacklustre in North
America (0.5%).
Market performance in North America: After years
of rapid growth, the U.S. soyfoods market overall has
begun to shrink. For the first 6 months of fiscal 2006/07 the
tofu category decreased by 2.2% and aseptic soymilk by
1.8%. Address: No. 1, Kin Wong Street, Tuen Mun, New
Territories, Hong Kong. Phone: 466 0333.
3206. Hu, Qing-guo; Zhang, M.; Mujumdar, A.S.; Xiao, G.;
Jincai, S. 2006. Drying of edamame by hot air and vacuum
microwave combination. J. of Food Engineering 77(4):97782. Dec. *
• Summary: “The characteristics of hot air and vacuum
microwave drying were compared using edamame as the raw
material, and an optimized combination drying process was
then established thereof so as to achieve increased drying
rate and enhanced product quality. Edamame was subjected
to 70ºC hot air drying for 20 min, and then microwave
dried at power intensity 9.33 W/g for 15 min under -95 kPa
(gauge pressure). The optimized combination drying process
exhibited significantly shortened drying time as compared
with conventional hot air drying, and greatly decreased mass
loads on the vacuum microwave dryer.” Address: Yangtze
Univ., China.
3207. Qin, L.Q.; Xu, J.Y.; Wang, P.Y.; Hoshi, K. 2006.
Soyfood intake in the prevention of breast cancer risk in
women: a meta-analysis of observational epidemiological
studies. J. of Nutritional Science and Vitaminology (Tokyo)

52(6):428-36. Dec. [61 ref]
• Summary: “This meta-analysis supported the hypotheses
that soyfood intake may be associated with a decreased
risk of breast cancer due to the isoflavones. Further
epidemiological studies need to be conducted with more
comprehensive information about the soyfood, and more
accurate assessment of the isoflavones.”
The word “soyfood” or “soyfoods” appears 92 times in
this article, tofu 36, miso 35 times, natto and soy milk once
each. Address: 1-3. School of Radiology and Public Health,
Soochow Univ., Suzhou, 215123, China.
3208. Product Name: PE 9001 Isolated Soy Protein.
Manufacturer’s Name: Supreme Food Ingredients.
Manufacturer’s Address: Shandong Province, China.
Date of Introduction: 2006 December.
Ingredients: Soybeans.
New Product–Documentation: Date that company started
and 4-page brochure describing the product provided by
the developer and American agent. The product is billed as:
“The world’s most perfect soy protein for dry blend nutrition
beverages.” Provides best taste and best dispersibility, plus
best overall functionality. Outstanding quality control and
sanitation.
3209. Hu, Q. 2006. Application of Mucor flavus on sufu
production. MSc thesis, China Agricultural University
(CAU, Zhongguo Nongye Daxue). *
3210. Li, Z.G.; Zhang, C.Y.; Chang, W.S. 2006. Study on
quality properties in vegetable soybeans of various sources.
J. of Plant Genetic Resources 7:183-87. *
• Summary: Many varieties of vegetable-type soybeans are
cultivated in China.
Note: Journal of plant genetic resources was founded
in 2000 and is sponsored by the Institute of Crop Sciences
of Chinese Academy of Agriculture Sciences and China
Association of Agricultural Science Societies. Since 2003,
Journal of plant genetic resources has been indexed in China
scientific journal database (CSJD), Chinese core journals
(selection) database, Chinese science citation database
(CSCD), and so on. As of Dec. 2021, the Archives goes back
only to 2010 = Vol. 11.
3211. Brunero, Donna. 2006. Britain’s imperial cornerstone
in China: The Chinese maritime customs service, 1854-1949.
London, New York, NY: Routledge. xiv + 200 p. Illust.
Index. 24 cm. Series: Routledge Studies in the Modern
History of Asia, No. 36. [120+* ref]
• Summary: In 1854 The Imperial Maritime Customs
Service (from 1912 known as the Chinese Maritime Customs
Service) was created in China as a result of the two Opium
Wars and the Taiping Rebellion; it was intended to replace
the pre-existing Chinese Customs Service. The latter “was
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unregulated and the bane of foreign merchants in China,
Arguably the irregularity of Customs in China, which left
foreign traders at the mercy of often unscrupulous and
arbitrary dealings of the Chinese, was one of the catalysts of
the Opium Wars” (p. 10).
On 29 June 1854 a conference was held in Shanghai,
attended by the taotai [superintendents of trade at the treaty
ports] of Shanghai and the British, American and French
consuls, drew up the plans for a Western-style customs
service (p. 11). The first British system was established at
Shanghai in 1854. The first Inspector General, who was head
of the entire system, was appointed in 1859.
Table 1.1 (p. 12-13) shows the years that 34 Chinese
cities were “opened” [forced to open to foreign trade and
residence] as treaty ports and (in parentheses the year the
British customs service was established). For example:
1842–Shanghai (1854), Ningbo (1861), Fuzhou (1861),
Xiamen (1862), Guangdong (1859).
1858–Niuzhuang [Yingkou, Newchwang] (1864), Zhifu
(1863), Zhenjiang (1861), Shantou (1861), Qiongzhou
(1876), Nanjing (1899). etc.
Collecting customs on incoming and outgoing items
of trade was not the only activity of the British-dominated
CMCS. It also had responsibility for harbor maintenance,
lighthouse service, quarantine, anti-piracy patrols, postal
services, and the guaranty of foreign debts.
This book focuses on the history of the customs service
from 1923 to 1949 (its most difficult and tumultuous years,
when it was finally closed by Mao Zedong’s regime as a
remnant of colonialism).
The CMCS was a key part of the treaty port system;
but was it and agent of oppression or a friend and helper
of China. This book explores these tough and complex
questions.
In Sept. 1931 the Japanese staged the “Manchurian
Incident” (also called the “Mukden Incident”) as a pretext
for the occupation of all of Manchuria and the creation
(six months later) of the puppet state of Manchukuo. In
the summer of 1932, the Japanese took over the Customs
Service in Dairen (Dalian), Harbin, Shenyang, Longjing
(Lungchingtsun), Huichun, Newchwang, Andong, and Aihui.
The relatively weak Chinese Kuomintang (Guomindang)
government in Nanjing made no response. The massive
amounts of revenue which had previously gone to the
Chinese government, now went to the Japanese. This
takeover clearly showed that the Japanese had committed
aggression against China by capturing Manchuria and
renaming it Manchukuo (Manzhuguo). The takeover was
also a disaster for the Customs Service; its basic integrity
had been ruptured and the great Western powers (including
Britain, France, and the USA, each in the midst of the Great
Depression) had failed to respond (Brunero 2006, p. 134-46).
Address: Research Fellow, Dep. of Historical Studies, Univ.
of Bristol.

3212. Cheng, Anqi. 2006. Chao ren qi zhong shi qing shi
[Eating light]. Taipei, Taiwan: Qi lin wen hua chu ban she
you xian gong si. 105 p. See p. 10. Illust. (color). 20 cm.
[Eng; Chi]
• Summary: Page 10: “When rice becomes mushy, turn off
the heat and let it stand with the lid on for 30 minutes before
serving. For a lighter taste, try replacing dried scallop with
dried skin of bean milk (Fu Zhu).”
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “skin of bean milk” or the
term “dried skin of bean milk” to refer to what are probably
dried yuba sticks.
3213. Messina, Mark; Nagata, C.; Wu, A.H. 2006. Estimated
Asian adult soy protein and isoflavone intakes. Nutrition and
Cancer 55(1):1-12. [117 ref]
• Summary: There is considerable interest in the possible
anticancer effects of soyfoods. This is, in part, because of the
historically low incidence rates of breast and prostate cancer
in Asia. Of the several possible soybean chemopreventive
agents, isoflavones have received the most attention.
Awareness of this research has led growing numbers of
consumers to use soyfoods, isoflavone-fortified foods, and
isoflavone supplements.
24 surveys from 4 countries indicate that “older
Japanese adults consume approximately 6-11 g of soy
protein and 25-50 mg of isoflavones (expressed as aglycone
equivalents) per day. Intake in Hong Kong and Singapore
is lower than in Japan, whereas significant regional intake
differences exist for China. Evidence suggests that < or
=10% of the Asian population consumes as much as 25
g of soy protein or 100 mg of isoflavones per day. The
applicability of these findings for making soy intake
recommendations for non-Asians is discussed.”
Boys and girls, ages 1-6, consume about 38 gm/day of
soyfoods and about 14 mg/day of isoflavones.
Boys and girls, ages 7-14, consume about 61 gm/day
of soyfoods and about 20 mg/day of isoflavones. Address:
1. Dep. of Nutrition, School of Public Health, Loma Linda
Univ., Loma Linda, California, and Nutrition Matters, Inc.,
Port Townsend, Washington 98368.
3214. Moey, S.C. 2006. Chinese feasts & festivals: A
cookbook. Singapore: Periplus Editions. 144 p. See p. 28.
Illust. by the author (Color). 31 cm.
• Summary: A colorful book with marvelous, creative
illustrations. The recipe for “Pork and taro bowl” (p. 28)
has a headnote which begins: “This is a festive Hakka dish,
obligatory for every Hakka celebration... Red preserved bean
curd (nam yee) has a pungent flavor rather like strong cheese.
It comes in cubes packed in jars or bottles and is available in
Asian food stores.”
The recipe calls for “2 tablespoons red preserved bean
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curd (nam yee).”
Note 1. This is the earliest English-language document
seen (Oct. 2010) that uses the term “red preserved bean
curd” to refer to a type of fermented tofu.
The recipe for “Five spice rolls” (p. 29) notes that
these rolls are a Fukienese favorite. “Dried sheets of bean
curd skin [yuba] are traditionally used to wrap them and
can be bought from health food stores or Chinese grocers.”
The recipe calls for “4 large sheets dried bean skin.” The
directions read: “2. Wipe the dried bean curd skins with a
damp cloth to soften them, then cut the sheets in to sixteen
6-inch (15-cm) squares. Set aside.
The recipe for “’Good luck’ spring rolls” (p. 45) calls for
“10 sheets dried bean curd skin.”
The recipe for “Braised assorted vegetables” (p. 52)
is an adaptation of the traditional Buddhist vegetarian dish
Lohanzai. Popular additions include “dried bean curd sticks.”
The basic recipe calls for “1 tablespoon red preserved bean
curd” [nam yee].
Six recipes call for “black soy sauce.”
In the “Vital ingredients” section [glossary] (p. 13441) are entries for the following soy-related ingredients:
Dried bean curd skin [dried yuba]. Hoisin sauce (a sweet
brown sauce based on yellow soybeans). Hot bean sauce
or chili bean sauce (“a smooth red sauce made from yellow
bean sauce mixed with chilies”). Oyster sauce (contains
soy sauce). Preserved bean curd (“has the consistency and
pungency of strong smelling cheese.” The two main varieties
are red (colored with red rice) or brown; chili and rice wine
are often added. “Red preserved bean curd (nam yee) has
chili and hoisin sauce added to it during fermentation”).
Soy sauce (The two main varieties for cooking are light and
black soy sauce. Regular soy sauce {light} is saltier and
thinner, and is used as a seasoning in cooking and as a table
dip. “Black soy sauce is darker, thicker and richer in color,
and is slightly sweeter in taste. Used as a browning agent
for roasting or braising meats, it contributed color as well
as flavor. Also available are mushroom-flavored soy sauces,
seasoned soy sauces for seafood and chili soy sauces”).
Yellow bean paste (“tau cheo in Hokkien is also known as
fermented bean paste or black bean paste and is similar to
Japanese miso”). Address: Freelance writer, artist and cook,
Penang, Malaysia.
3215. Oseland, James. 2006. Cradle of flavor: home
cooking from the spice islands of Indonesia, Malaysia, and
Singapore. New York and London: W.W. Norton & Co. 384
p. + 16 unnumbered pages of plates. Illust. (some color).
Maps. Index. 26 x 21 cm. [41 ref]
• Summary: Lavishly praised. “James Beard Foundation
Book Award Winner: Asian Cooking.”
In Chapter 3, “At the market, ingredients” (which
has many fine color photos) is a long, interesting entry for
“Indonesian sweet soy sauce (kecap manis, p. 72). “Sweet

soy sauce is hugely popular in the cooking of Indonesia
and, to a lesser extent, Malaysia and Singapore. (The word
kecap, by the way, is derived from the Cantonese koe-chiap,
or ‘sauce,’ from which we get the word ketchup. It was
probably handed over by traders from southern China who
long ago traveled extensively to the Indonesian islands.)” Its
main use is as a table condiment or dipping sauce, although
cooks also use it in marinades and to flavor stews. When
Indonesian sweet soy sauce is mixed with sliced red chiles
and lime juice, it becomes the widely used sos kecap rawit.
In the U.S., the two most widely available brands, both
imported from Indonesia, are Cap Bango (which the author
prefers) and ABC.
There are also entries for “Soy sauce (kecap, p. 87. Of
the two types, the first is called simply soy sauce, whereas
the second “is double-black soy sauce, which has been aged
longer and mixed with a small quantity of molasses.” It has
a more robust flavor than regular soy sauce). Sweet soybean
paste (tauco or taucheo, p. 88-89, a Hokkien word. A “thick,
golden brown, misolike condiment made of fermented
soybeans, rice flour, sugar, and salt). Tempeh (p. 90-91, “one
of Indonesia’s great gifts to the culinary world”). Tofu (tahu,
p. 91-92).
Chapter 13 (p. 318-35), titled: “Tempeh, tofu, eggs,” has
a long and very interesting introduction about the author’s
visit to Rahmat, a traditional tempeh maker and his shop
in Yogyakarta, Java; he wanted to learn how tempeh is
made. Recipes: Garlic-marinated tempeh (Tempe goreng,
Indonesia). Tempeh sambal with lemon basil (Sambal
tempe, Bali, Indonesia). Caramelized tempeh with chiles
(Tempe kering, Central Java, Indonesia). Tofu and summer
vegetables in coconut milk (Sayur lodeh, Malaysia). Twice
cooked tofu with coriander (Tahu goreng bacem, Central
Java, Indonesia).
Tempeh, tofu, soy sauce, and sweet soy sauce are also
discussed in many places throughout the book. Address:
Executive editor of Saveur, New York City.
3216. Sleper, David Allen; Poehlman, John Milton. eds.
2006. Breeding field crops. 5th ed. Ames, Iowa: Blackwell
Pub. vii + 424 p. Illust. Index. 27 cm.
• Summary: Chapter 16 is titled “Breeding soybean” (pages
259-274; 14 ref). “Before 1940, the soybean was cultivated
largely for forage; today it is similar in acreage to corn and
second in value after corn. There are two major areas of
soybean production in the United States, the Corn Belt and
the lower Mississippi Delta. The United States produces
34% of the world production with three other soybeanproducing countries, Brazil, the People’s Republic of China,
and Argentina, producing another 55%.” Address: Univ. of
Missouri.
3217. Yamori, Yukio. 2006. Soy for “Health for All”:
Message from WHO CARDIAC study and dietary
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intervention studies. and proposal for future studies. In:
Michihiro Sugano, ed. 2006. Soy in Health and Disease
Prevention. Boca Raton, Florida: Taylor & Francis. [xii] +
313 p. See p. 107-121. [34 ref]
• Summary: Contents: Introduction. Experimental evidence
for CVD prevention by soy intakes. Major CVD risk factors
and gender differences. Women’s health and soy isoflavones
with estrogenic activity. Soy diets and CVD risks in
immigrants studies and life-style-related diseases. Nutritional
intervention by soy protein and isoflavones. Conclusions.
Figures: (1) Map of study sites of the WHO CARDIAC
study. The first surveys were carried out in 1985-1995. (2)
Graphs of gender difference in the association between
age-adjusted mortality rates from stroke and 24-hr urinary
sodium (Na) excretion. Men are more salt-sensitive than
women. (3) Graphs of gender difference in the association
between coronary heart diseases (CHD) and serum total
cholesterol. Men are more vulnerable to CHD than women
even when serum cholesterol levels are similar. (4) Bar chart
of menopausal changes in systolic blood pressure (SBP) or
CARDIAC Study population where soy food is common
(+) or not (-). (5) Pie chart of food sources of isoflavones
and the average daily isoflavone intake of the Japanese
(1992) and chemical structure of isoflavones compared with
estrogen. The Japanese get about 18 mg of isoflavones per
day on average from bean curd [tofu], fermented soy bean
[natto], soy bean paste [miso], etc. (6) Bar chart of twentyfour-hour urinary isoflavone excretion in relation to the
frequency of soy product intake in the Japanese. (7) Graph
of association between age-adjusted coronary heart disease
(CHD) mortality and 24-h urinary excretion of isoflavones.
The CHD mortality rates are low in Japan and China, where
soybean products are commonly eaten and urinary isoflavone
excretion exceeds 10 μ mol/d. (8) Bar chart of effect of daily
intake of DHA (2 g) and soy protein (25 g) in breads on
atherogenic index (AI). AI is calculated as the ratio of nonHDL cholesterol (total cholesterol–HDL cholesterol) divided
by HDL cholesterol, high in men, reduced down to the lower
women’s level after an 8-week intervention. Address: WHO
Collaborating Center for Research on Primary Prevention of
Cardiovascular Diseases, Kyoto, Japan.
3218. Zhang, Jian-Hua; Tatsumi, E.; Ding, C.H.; Li, L.T.
2006. Angiotensin I-converting enzyme inhibitory peptides
in douchi, a Chinese traditional fermented soybean product.
Food Chemistry 98(3):551-57. [26 ref]
• Summary: “Douchi, a soybean product originating in
China, produces angiotensin I-converting enzyme (ACE)
inhibitors with the potential to lower blood pressure.
The ACE inhibitory activities of douchi qu [koji] purecultured by Aspergillus Egyptiacus for 48 h, and 72 h
were compared with douchi secondary-fermented for 15
d. The results showed that ACE inhibitory activities were
improved following the fermentation.” Address: 1. College

of Agriculture and Biology, Shanghai Jiao Tong Univ.,
Shanghai 201101, China.
3219. Chalmers, Elizabeth. 2007. Business history of
the Chalmers family: Making soyfoods in New Zealand
(Interview). SoyaScan Notes. Jan. 16. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: On Easter 1980 Rick & Elizabeth Chalmers,
together with Rick’s brother Greg (his formal name is
“Stephen”), opened Harvest Wholefoods, 403 Richmond
Road, Grey Lynn, Auckland. They borrowed the money
from Elizabeth’s mother, and were all equal owners. It was
New Zealand’s first wholefoods / natural foods store as well
as the country’s first macrobiotic foods retail store. They
were idealists and purists, refusing to sell any vitamins, or
minerals, or dairy products.
They started the store partly as a result of becoming
interested in macrobiotics, and partly because Elizabeth and
Rick had a 3 year old son (Daniel) who could not tolerate
dairy products. As the Chalmers could not get the food they
wanted anywhere, they thought that they would open a shop
to also provide it to others. Moreover, Greg, who had been
overseas in London (where he had worked in a restaurant)
and the USA, was a pioneer in bringing macrobiotics to New
Zealand. “He brought home miso and some seaweeds–foods
we had never seen before.”
After about six months, in Oct. 1980, in order to attract
customers to the shop, they started to make nigari tofu (for
their own store only) in a small room at the back of the
store, designated just for that purpose. They made the simple
equipment themselves, and they learned the process from
The Book of Tofu, by Shurtleff and Aoyagi.
After another six months they were inundated with
other store owners, and cafe & restaurant owners from
all over New Zealand wanting to buy their tofu. “It was
just amazing.” The tofu was completely unpackaged and
they sold it under water in bulk buckets only. So in about
April 1981 they started to sell their tofu outside of Harvest
Wholefoods. “Sometimes they would pick it up, and
sometimes we would deliver it.”
Sanitarium Health Food Co. was making many kinds
of breakfast cereals and canned nut meats, but no soyfoods.
Several Chinese restaurants were making tofu (they called it
“bean curd”), but only for use in their own restaurants; they
did not sell it elsewhere. One of these was named Sun Sun,
located in Khyber Pass, Auckland.
Their daughter, Jesse, was born on 1st October 1981,
and by this time it was becoming difficult to manage both
the shop and making tofu. So they sold the shop and with the
capital gained they brought in special tofu making equipment
from Japan, moved to new premises at 1 Wallingford
St., Auckland, and started Harvest Soyfoods. Harvest
Wholefoods is still at its same original location today; it is
going strong and doing well financially.
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Harvest Soyfoods’ first product was nigari tofu; to this
they soon added Tofu Spreads (Feb. 1981) then Tempeh
(April 1981). The business grew very rapidly, and during
this period Greg also had a child, so they all had very young
children and were trying to manage their lives as well as an
extremely rapidly increasing business.
Greg’s partner decided that she wanted to leave
Auckland, and as they could not picture another partner in
his place and were feeling very overloaded anyway they
decided in 1983 to sell the business to Paul and Trevor
Johnston, who renamed it Bean Supreme. The Johnstons
paid half the money at the time of sale and the remainder
a year later; Elizabeth and Rick Chalmers worked for the
Johnstons during that year. This business is also still in
existence, although it was bought out by Sanitarium Health
Food Co. in about Aug. 1986. Note: Trevor is no longer with
the company; Paul sold the company to Sanitarium Health
Foods.
From 1983 to 1986 Rick and Elizabeth had a
commercial cleaning business, which suited the family
structure very well, but was very unsatisfying workwise and
environmentally.
In about 1980 or 1981 Austin Holden had started a
largely macrobiotic import and wholesale business, Kiaora
Naturals, at 374 West Coast Road, Glen Eden, in west
Auckland. Holden soon started a very small shop in the
corner of his warehouse and called it East West Wholefoods.
For the first few years, his only customer was Harvest
Wholefoods. “We kept him going.”
Then in 1986 Rick and Elizabeth started East West
Organics, taking over the building (and business) formerly
occupied by Austin Holden and Kiaora Naturals. They
knocked out all the walls, resulting in a much larger shop
that specialised in organic food, with a big emphasis on fruit
and vegetables.
They had no intention of making soyfoods. However
there was suddenly an influx of Asian immigrants to New
Zealand and Asian Tofu (usually made with calcium sulfate
in aluminum pots) became widely available. By this time
organics was really growing in New Zealand. Elizabeth and
Rick wanted to stock organic tofu in their store, but they
couldn’t find a source. They talked with Trevor and Paul
Johnston about making it for them, but the brothers felt there
was no future in it, so they declined to do it.
So in 1996 Elizabeth and Rick started The Organic Soy
Company, again in a small food factory out the back of East
West Organics. They started making nigari tofu again–for
their own store only. For the first time, they started to use
organic soybeans, and as many other organic ingredients as
they needed and could get. “We were right back where we
started. And then exactly the same thing happened again.
Once the word got out that organic nigari tofu was available
again, people started coming from everywhere to buy it. It
was not our intention to get back into the soyfoods business;

we’d already sold our company. But we wanted the quality,
so we had to make it ourselves.” East West Organics is still
operating today, although out of new premises (outgrew old
one), and has just moved up the road slightly.
Their son Daniel joined them in January 1998, and in
October of 1998, they sold East West Organics and moved
the Organic Soy Company to their current premises at Unit
A, 2 Corban Avenue, Henderson, Auckland.
Elizabeth and Rick separated the same year, but
continued on in the family business together. In 2001 their
daughter Jesse returned from Europe and also joined us in
the business. Later that same year Rick left the business to go
to University and currently, Elizabeth, Daniel and Jesse are
in joint ownership, with Rick still having a 10% share. They
started using the brand names (the first being Tonzu) in 2002.
The business is growing slowly, currently producing
tofu, tempeh, soy yoghurt, tofu burgers and teriyaki sauce,
all 100% organic. Elizabeth has moved to part time as the
younger generation are taking on the responsibility for the
business. They currently have 3 full time employees as well
as themselves, so are still reasonably small.
“We see a great future for the business and will probably
outgrow our current premises within the next few years. We
love making traditional soy products, and eventually hope to
make miso and tamari, which will be export products as well
as for the domestic market.”
First sold commercially by the organic soy company:
Tofu (1996), Teriyaki Tofu (1999), Tempeh (1999), Tofu
Burgers (2001), Teriyaki sauce (2003).
All current labels and packaging are new, and have
changed very much from the original. They once made
two tofu spreads, one teriyaki and the other curry flavour.
However it was hard to get a good enough shelf life out of
them to make them viable, so reluctantly they discontinued
them. They have also changed their burgers significantly.
When they first produced a burger in 2001, they had 3
varieties: Garlic and Cheese, Sundried Tomato, and Feta,
and Vegan. They have discontinued them all and now just
make one that is actually Vegan, although they do not call
it that. The burgers did not sell well; they are not certain
why that was, maybe they were too expensive with all the
organic ingredients and very labour intensive. So they have
simplified and streamlined their current burger making the
whole process more viable.
As the population of the whole of New Zealand is
around 4 million and only 15% of them are vegetarian, they
are playing to quite a small market; this can sometimes
be quite a challenge. In the long term it will be sensible to
develop products that they can export. Address: Founder and
owner, The Organic Soy Company, Ltd., Unit A, 2 Corban
Ave., Henderson, Waitakere, Auckland 0612, New Zealand.
Phone: +64 9 835 3617.
3220. Messina, Mark; Lane, Branin. 2007. Soy protein,
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soybean isoflavones, and coronary heart disease risk: where
do we stand? Future Lipidology 2(1):55-74. Feb. [211 ref]
• Summary: Contents: Introduction. Nutritional attributes
of the soybean: Fatty acid profile. Protein. Isoflavones:
background. Mechanisms relevant to coronary health.
Cholesterol-lowering effects of soy protein: introduction.
Results of recent meta-analysis. Possible coronary benefits of
soyfoods independent of effects on lipid levels: introduction,
LDLC (low density lipoprotein cholesterol) particle size,
blood pressure, LDLC oxidation, homocysteine, C-reactive
protein, systemic arterial compliance, endothelial function.
Public-health impact of consuming soyfoods on coronary
heart disease. Future perspective. Footnote.
Tables: (1) “Effects of soy protein on lipid levels in men
and women: results from recent meta-analysis.” Soy protein
generally decreased “bad” cholesterol (LDLC) and increased
“good” cholesterol.
(2) “Effects of soy protein or isoflavones on serum
homocysteine and C-reactive protein levels in men and
women.” Address: 1. PhD, Adjunct Associate Prof., Loma
Linda Univ., Loma Linda, California 92350, and President,
Nutrition Matters, Inc., Port Townsend, Washington 98368
USA; 2. White Wave Foods.
3221. Starke, Linda; Sheehan, Molly O’Meara. 2007. State
of the world–Our urban future: A Worldwatch Institute report
on progress toward a sustainable society. New York, NY &
London: W.W. Norton & Co. xxxi + 250 p. Illust. Index. 24
cm. [300* ref]
• Summary: Contents: Acknowledgments. List of boxes,
tables, and figures. Forewords. Preface, by Christopher
Flavin. State of the world: A year in review (timeline). 1. An
urbanizing world. 2. Providing clean water and sanitation.
3. Farming the cities. 4. Greening urban transportation.
5. Energizing cities. 6. Reducing natural disaster risk in
cities. 7. Charting a new course for urban public health. 8.
Strengthening local economies. 9. Fighting poverty and
environmental justice in cities. Notes. Address: Worldwatch
Inst., 1776 Massachusetts Ave., N.W., Washington DC
20036-1904. Phone: 202-452-1999.
3222. Huang, H.T. (Hsing-Tsung). 2007. Re: First and
second drawing of soy sauce in China. Name and use of
the residue or dregs. Letter (e-mail) to William Shurtleff at
Soyinfo Center, March 10. 1 p.
• Summary: The first batch of soy sauce drawn from the
large earthenware jars (where it collected in a finely-woven
deep cylindrical bamboo tube or basket and was ladled out)
is known as xianchou (“early draw”); the first batch drawn
from the old mash, after addition of salt water and further
incubation, is known as laochou (“old draw”).
Dr. Huang does not know the Chinese word for the
residue or dregs left over after making soy sauce. In China,
the latter may be used to marinate tofu and other foods,

or may be fed to pigs (or other animals). Address: PhD,
Alexandria, Virginia.
3223. Zhang, Jian-Hua; Tatsumi, E.; Fan, J.F.; Li, L.T. 2007.
Chemical components of Aspergillus-type Douchi, a Chinese
traditional fermented soybean product, change during the
fermentation process. International J. of Food Science &
Technology 42(3):263-68. March. [19 ref]
• Summary: Douchi [fermented black soybeans], is a
traditional fermented product that originated in China and
“has been consumed since ancient times as a food seasoning.
The influence of fermentation on the chemical components of
naturally fermented douchi and Aspergillus egypticus purecultured douchi was investigated. Changes in per cent and/
or concentration of amino-type nitrogen, total acid, reducing
sugar, organic acid, amino acids (AA) and isoflavones, along
with the neutral protease and beta-glucosidase activities
during the fermentation, were analysed. The results indicated
that fermentation had a significant effect on the concentration
of chemical components. The concentration of all free amino
acids (FAA) increased gradually during fermentation, to a
maximum of 109.54 mg per g in 15-day fermented products.
The main organic acids in douchi are 7.788 and 17.778 mg
per g, respectively. During fermentation, the contents of
daidzin and genistin decreased from 160.7 and 207.9 to 7.54
and 24.12 mcg per g respectively. Daidzein and genistein
increased from 18.2 and 16.9 to 63.4 and 84.6 mcg per g,
respectively.” Address: 1. School of Agriculture and Biology,
Shanghai JiaoTong Univ., Shanghai 201101, China.
3224. Barrionuevo, Alexei. 2007. To fortify China, soybean
harvest grows in Brazil. New York Times. April 6. p. A1, C7.
• Summary: An excellent article on the major changes taking
place in world soybean production and trade. For about
3,000 years, China has produced enough soybeans for its
own needs. But since about 1995, China has emerged into
the world’s largest net soybean importer–by far. Three main
forces have driven this change: (1) As Chinese workers
become more affluent, their appetite for meat increases;
therefore more soybeans are needed as animal feed. (2) Fresh
water in China has become increasingly scarce. In northern
China, where soybeans have traditionally been produced,
water tables are dropping at a rate of 3-10 feet/year. “It takes
a thousand tons of water to produce one ton of grain,” says
Lester Brown, president of the Earth Policy Institute, a U.S.
environmental research and advocacy group. “So the most
efficient way to import water is in the form of grain.” (3)
China’s population, the largest in the world at 1.3 billion
people, continues to grow.
Since 2001/02, the USA has been the largest soybean
exporter to China. But last year (2005/06), Brazil became
China’s largest supplier of soybeans; the trade grew 50%
over the year before and nearly doubled since 2004. China
seeks a long-term, low cost supplier. Brazil still has large
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amounts of land that could be planted to soybeans, and China
hopes to export soybeans directly from Brazil, in its own
ships, thereby bypassing the international grain traders such
as Cargill, Bunge, and ADM.
But Brazil has drawbacks as a soybean supplier: (1)
It has a transportation bottleneck; its infrastructure for
transporting the soybeans from field to port in trucks over
long (up to 1,000 miles), bumpy, dirt roads, and its congested
ports where some ships must wait for up to a month before
loading soybeans. (2) Brazil would strongly prefer to export
value-added soybean products such as oil and meal rather
than raw, unprocessed soybeans. (3) Soybean farmers in
Mato Grosso, though producing huge amounts of soybeans,
are deeply in debt and losing money, as they become slaves
to the big trading companies. (4) The strong Brazilian
currency keeps prices high.
Graphs show: (1) The world’s net soybean importers
(in descending order): China (by far), European Union, rest
of the world, Japan, Taiwan, South Korea. (2) World’s net
soybean exporters (incl. projections to 2007/08): Brazil,
USA, Argentina, rest of world. A map shows world soybean
trade. China is the leading destination for both U.S. and
Brazilian soybeans. A large color photo shows a truck loaded
with soybeans near Rondonopolis, Mato Grosso, Brazil.
3225. Qin, Likang; Ding, X. 2007. Formation of taste and
odor compounds during preparation of Douchiba, a Chinese
traditional soy-fermented appetizer. J. of Food Biochemistry
31(2):230-51. April. [36 ref]
• Summary: “Douchiba (DCB), a Chinese traditional soyfermented appetizer, is abundantly produced and widely
consumed in Guizhou province of southwest China. In this
study, an analysis of free amino acid (FAA) profiles, low
molecular weight peptide fractions (LMWPFs), hydrophobic
bitter peptide fractions (HBPFs) and volatile compounds
was conducted to understand the changes in taste and odor
compounds of DCB during five consecutive manufacturing
stages: steamed soybean (SS), 5-day incubated Koji (Koji),
6-month fermented Douchi, semifinished Douchiba (smDCB) and 6-month ripened finished Douchiba (DCB).”
Address: Key Laboratory of Food Science and Safety,
Ministry of Education Southern Yangtze Univ., Wuxi,
Jiangsu 214036, China.
3226. Yong, Xue. 2007. A critical response to Pomeranz’s
theory of “Geographical Luck.” Modern China 33(2): 198,
209-10. See p. 235-37. *
Address: Author.
3227. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2007. Scientists discuss benefits of soy
protein for adults and children. 18(7):18-19. Spring.
• Summary: “The 7th International Soy Symposium, held
March 7-9, 2007, in Bangkok, Thailand, was the first

international conference of its kind to take place in Asia.
The first in this series was held in Arizona in 1994, when
relatively few scientists were researching soyfoods. This year
there were about 300 scientists in attendance, from East and
West, to discuss collaborative efforts and share information.
“In a session on heart disease, Dr. Suzanne Ho (Hong
Kong) said that current estimates, of three to five percent,
to which soy protein lowers low-density lipoprotein (LDL)
cholesterol are less than initially reported. However, this
lowering can still significantly help to reduce coronary heart
disease as each percent decrease in LDL cholesterol lowers
heart disease risk by two to four percent. Furthermore, Dr.
Paul Nestel (Australia) said the isoflavones in soybeans
may directly improve the health of the coronary arteries by
improving systemic arterial compliance, a measure of arterial
flexibility.
“Equol is a bacterial-derived metabolite of daidzein, one
of the two main isoflavones in soybeans, and was the focus
of two presentations. Studies indicate that among Western
Caucasians, only about 20 percent of individuals possess
the intestinal bacteria capable of converting daidzein into
equol. This may be unfortunate because, as initially proposed
by Dr. Kenneth Setchell (USA) and discussed by Dr. Shaw
Watanabe (Japan), those individuals who make equol may be
more likely to benefit from soyfood consumption. According
to Watanabe, there is a huge variation among individuals in
isoflavone metabolism. In response to the ingestion of the
same amount of isoflavones, blood isoflavone levels vary
markedly. However, these variations could be equalized,
as a Japanese pharmaceutical company is developing an
equol-containing product that, in theory, will benefit those
individuals who don’t make equol.
“The session on cancer included two presentations, the
first on breast cancer by Dr. Mark Messina. The soy and
breast cancer relationship has become controversial in recent
years because of animal research showing that isoflavones
stimulate the growth of existing estrogen-sensitive mammary
tumors in mice without an immune system, and whose
ovaries have been removed. However, Messina pointed out
that the human evidence, although not definitive, suggests
neither soyfoods nor isoflavone supplements are harmful. In
regard to whether soy reduces breast cancer risk, Messina
concluded the evidence that adult soy intake is protective is
equivocal. However, exciting, but still speculative, evidence
suggests consuming moderate amounts of soyfoods during
childhood and/or adolescence may markedly reduce breast
cancer risk later in life.
“Dr. Mindy Kurzer from the University of Minnesota,
who spoke on soy’s effect on prostate cancer, concluded
that animal studies suggest soyfoods and isoflavones
inhibit the development of prostate cancer, and the limited
epidemiologic data is generally in agreement with the animal
studies. However, she noted that many of the epidemiologic
studies suffer from design flaws. Importantly, according to

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1215
Kurzer, several clinical trials have shown that isoflavones
slow the rise in prostate specific antigen levels in prostate
cancer patients, which suggests soyfoods may actually have
an adjunct role in the treatment of prostate cancer.
“The skeletal benefits of soyfoods have been
investigated for about 15 years, and three speakers at the
symposium addressed this topic. Dr. Xianglan Zhang (China)
discussed the results of a study in China that found soy
intake was associated with a marked reduction in the risk of
having a fracture over a five-year period among almost 8,000
postmenopausal women. Finally, one of the highlights of the
symposium was the presentation by Dr. William Wong from
the Baylor College of Medicine in Texas. Wong presented
the results of a two-year trial, funded by the USDA, that
examined the effects of two different doses of isoflavone
supplements on bone loss in postmenopausal women. The
preliminary results suggest that isoflavones reduced the rate
of bone loss in comparison to the placebo group.
“Three speakers focused on soyfoods as alternatives
to conventional hormone therapy for menopausal women.
According to Dr. Aedin Cassidy (England) better studies are
needed, but there is some evidence that soyfoods may help
to alleviate hot flashes. Dr. Louise Dye (England) discussed
the clinical trials that have evaluated the effects of soyfoods
and isoflavones on cognitive function. Dye said there is
intriguing evidence suggesting isoflavones improve one
or more aspects of cognitive function in postmenopausal
women and recommended more research in this area.
“There were also discussions on soy infant formula,
as well as soy protein and weight management. Soy infant
formula has become very controversial of late because
of concerns–based on rodent research–about possible
hormonal effects of isoflavones in infants. However, all of
the available human evidence indicates that soy formula
is safe and promotes normal growth and development. In
regard to weight management, while there appears to be little
evidence that soy protein causes weight loss to a greater
extent than other proteins, recent trials show that soy protein
is as effective. Also, soy protein has advantages over other
proteins because it directly lowers blood cholesterol and
doesn’t adversely affect kidney function.
“Finally, the role of soyfoods in feeding malnourished
children was presented. One study from China involved
1,478 children aged 4-12 months. The children were
randomly divided into two groups and fed a soybean powder
fortified with a variety of vitamins and minerals or a rice
powder with vegetable oil containing an equal number of
calories. After two years, there were marked decreases in the
number of children with anemia and marked improvements
in cognitive function. A similar study was conducted in
India. In this case, three groups of children 1-2 years of
age were placed on different diets, either the usual diet
of the children or that diet plus different amounts of soy
protein. In comparison to the usual diet, children in both

soy groups flourished in regard to weight, height, morbidity
and cognitive development. These studies provide valuable
insight into the impact of soy consumption very early in life
on a wide range of health outcomes.
“The next international soy conference [sic, international
symposium] is scheduled to be held in Tokyo, Nov. 9-12,
2008.
A sidebar, titled “Study: Soyfoods Reduce Risk of
Metabolic Syndrome” states: “Metabolic syndrome refers
to a cluster of metabolic abnormalities including: central
obesity, elevated blood pressure, dyslipidemia–low highdensity lipoprotein (HDL) and elevated triglycerides–
and impaired glucose metabolism or insulin resistance.
Individuals with metabolic syndrome are at a greatly
increased risk for developing heart disease and diabetes.
“To examine the effects of soy protein on metabolic
syndrome, researchers from the Harvard University School
of Public Health [Massachusetts] and the Shaheed Beheshiti
University in Tehran, Iran, randomized 42 postmenopausal
women to three different diets consumed for eight-week
periods.
“The control diet was the Dietary Alternatives to Stop
Hypertension (DASH) trial diet. This diet, which has been
shown to markedly reduce blood pressure, is high in fruits
and vegetables, low-fat dairy and whole grains. It is low in
saturated fat, total fat and cholesterol. The control DASH
diet contained one serving of red meat per day. There were
also two soy diets. The soy-DASH, in which soyflour–30
grams total, about 15 grams protein–was added in place
of meat, and the other was the soynut-DASH, in which
soynuts–30 grams total, about 11 grams soy protein–were
added in place of meat.
“The meat-DASH diet lowered LDL-cholesterol, but
the reduction in response to the soy diets was significantly
greater. Relative to the meat-DASH diet, both soy diets also
lowered fasting blood glucose levels and improved insulin
sensitivity. The overall results from this study suggest
soyfoods can help combat components of the metabolic
syndrome and may help to reduce disease risk in millions of
individuals worldwide.”
3228. Mimura, Makiko; Coyne, C.J.; Bambuck, M.W.;
Lumpkin, T.A. 2007. SSR diversity of vegetable soybean
[Glycine max (L.) Merr.]. Genetic Resources and Crop
Evolution 54(3):497-508. May. [32 ref]
• Summary: “Edamame [Glycine max (L.) Merr.] is a type
of soybean selected for fresh or frozen vegetable use at
an immature stage. Since edamame has a similar protein
content, milder flavor, nuttier texture, and is easier to cook
when compared to grain soybean, it is being promoted as a
new vegetable for global consumption. Global production
will require breeding programs for local adaptation; however,
limited research has been published on genetic diversity of
edamame varieties for the assessment of genetic resources.
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Simple sequence repeats (SSRs) were used to study the
genetic diversity among 130 accessions, including edamame
cultivars and landraces from Japan, China and the US, and
also the new breeding lines in the US.” Address: 1. Dep. of
Crop and Soil Sciences, Washington State Univ., Pullman,
WA 99164-6420.
3229. World Grain. 2007. Bunge to acquire Chinese soybean
processing plant. 25(5):12. May.
• Summary: On April 20, Bunge announced the
establishment of a joint venture to operate a soybean
processing plant (which began operations in 1996) in
Tianjin, China (near a modern port), with Chia Tai (Tianjin),
part of the Charoen Pokpand Group, based in Thailand.
Bunge will own a majority interest in the venture and will
manage operation at the plant, its third in China. The plant
will supply the livestock and feed industries, and the large
consumer market in and around Beijing.
“Driven by rapid commercialization of its meat and
feed industries and strong growth in food consumption
overall, China’s soybean meal and soybean oil consumption
have risen at compound annual rates of over 11% and 13%
respectively, since 1999, according to USDA statistics.”
Under the joint venture, the plant’s daily crushing
capacity will be expanded to 4,000 tonnes, from its present
1,000 tons.
3230. Ho, Suzanne C.; Chan, A.S.Y.; Ho, Y.P.; et al. 2007.
Effects of soy isoflavone supplementation on cognitive
function in Chinese postmenopausal women: a double-blind,
randomized, controlled trial. Menopause 14(3 Pt 1):489-99.
May/June.
• Summary: “Conclusions: This 6-month trial indicates
that 80-mg soy-derived isoflavone supplementation did
not improve performance on standard neuropsychological
tests and overall quality of life in generally healthy Chinese
postmenopausal women.” Address: Dep. of Community and
Family Medicine, School of Public Health, The Chinese
Univ. of Hong Kong, SAR [Special Administrative Region].
3231. Shurtleff, William. 2007. Thoughts and questions
concerning Chinese traders in Nagasaki, Japan. Could they
have exported soy sauce? Could they have sold that soy
sauce to British East India Co. merchants? SoyaScan Notes.
July 15. Compiled by William Shurtleff of Soyinfo Center.
• Summary: In about 1600 the Chinese obtained an official
trade permit and settled in Nagasaki. At the peak of Chinese
activity there, about a century later, as many as 190 Chinese
ships a year were visiting Nagasaki, and one-sixth of the
town’s population hailed from the East Asian mainland.
Address: Founder and owner, Soyinfo Center, Lafayette,
California. Phone: 925-283-2991.
3232. Beech, Hannah. 2007. The mountain is high, and

Beijing is far away. Time. July 17.
• Summary: How the writer interviews a Chinese source
about a sensitive subject: “Once the interviewee has
expounded on a particular kind of tofu, or their son who’s
now studying international trade, or the prowess of China’s
table-tennis team, I segue to the real topic at hand.” This
approach seems to work surprisingly well.
3233. Vitasoy International Holdings Ltd. 2007. Annual
report 2006/07. New Territories, Hong Kong. 148 p. July. 30
cm. [Eng; Chi]
• Summary: Inside front cover: “For over 65 years, Vitasoy
has grown and multiplied its success from a little bean–and
is still growing strong.” A cartoon shows a team of “Beanies”
(soybeans) pulling together on a rope in a tug-of-war.
For the fiscal year ended 31 March 2007, group turnover
(sales) was HK$2,693 million, up 6.9% over the previous
year. Of these sales, 62% came from Hong Kong, 16% from
North America, 10% from Australia and New Zealand, 9%
from Mainland China, and 3% from the rest of the world.
Gross profit was HK$1,563 million, up 5.5% from the
previous year. Basic earnings per share were 17.3 HK cents,
up 0.6%. Dividends per share were 15.5 HK cents, the same
as the previous year.
At “Chairman’s statement,” a photo shows Winston Yaulai LO, age 66. His resume is found on p. 40. He has two
sisters, both married, Myrna and Yvonne. Total dividends for
the year are 19.5 cents.
During the year the plant in Massachusetts [Nasoya]
generated HK$379 million in revenue a decline of 1.8% from
last year. “Operating loss increased to HK$49 million due
mainly to the costs associated with the new product launches,
declining tofu sales, and additional trade expenses to drive
aseptic soymilk sales” (p. 24).
A five-year summary (2003 to 2007; p. 147) shows that,
during this entire period, sales increased 20.9% and annual
profit increased by 45.7%. Address: No. 1, Kin Wong Street,
Tuen Mun, New Territories, Hong Kong. Phone: 466 0333.
3234. Ang, Audra. 2007. China says U.S. soybean exports
are dangerous: Nation hits back as complaints about its
products escalate. San Francisco Chronicle. Aug. 23. p. C1C2.
• Summary: China lashed out Wednesday at the U.S. “by
saying its soybean exports contain pesticides, poisonous
weeds and dirt...” According to the American Soybean
Association, soybeans are the biggest farm export to China,
where they are crushed to make vegetable oil and soybean
meal (used largely as animal feed). Address: Associated
Press.
3235. Biofuels for transport: Global potential and
implications for sustainable energy and agriculture. 2007.
London and Sterling, Virginia: Earthscan. xxviii + 452 p.
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Index. 24 cm. [100+* ref]
• Summary: This hefty book received excellent reviews
from Amory B. Lovins (Chairman and Chief Scientist,
Rocky Mountain Institute), Vinod Khosla, and Julia MartonLefevre (Director General, IUCN [World Conservation
Union / International Union for the Conservation of Nature
and Natural Resources; founded Oct. 1948 in France, now
located near Gland, Switzerland]).
Contents: List of figures, tables and boxes.
Acknowledgements. Preface. Executive summary. Note to
readers. List of acronyms and abbreviations.
Part I: Status and global trends. 1. Current status of the
biofuels industry and markets. 2. Liquid biofuels: A primer.
3. First-generation feedstocks (incl. oilseed crops).
Part II: New technologies, crops and products. 4. Nextgeneration feedstocks. 5. New technologies for converting
biomass into liquid fuels. 6. Long-term biofuel production
potentials.
Part III: Key economic and social issues. 7. Economic
and energy security. 8. Implications for agriculture and rural
development. 9. International trade in biofuels.
Part IV: Key environmental issues. 10. Energy balances
of current and future biofuels. 11. Effects on greenhouse gas
emissions and climate stability. 12. Environmental impacts
of feedstock production. 13. Environmental impacts of
processing, transport and use.
Part V: Market introduction and technology strategies.
14. Infrastructure requirements. 15. Vehicle and engine
requirements. 16. Transfer of technology and expertise.
Part VI: The policy framework. 17. Biofuels policy
around the world. 18. Standards and certification schemes.
Part VII: Recommendations. 19. Recommendations for
decision makers.
Part VIII: Country studies. 20. Biofuels for
transportation in China. 21. Biofuels for transportation
in India. 22. Biofuels for transportation in Tanzania. 23.
Biofuels for transportation in Brazil. 24. Biofuels for
transportation in Germany.
Appendixes:
1. Per Capita Consumption of Gasoline and Diesel,
2002.
2. World Producers of Petroleum and Biofuels.
3. Biofuels as a Percentage of Gasoline and Diesel
Consumption.
4. Block Diagram of Ethanol + F-T Fuels + GTCC
5. Overview of Key Elements and Correlations
Determining Bioenergy Potential
6. Flow Chart of Bioenergy System Compared with
Fossil Reference Energy System
7. Selected Standards and Certification Schemes
Relevant to Biofuel Production and Trade.
Glossary of terms. Notes.
List of 24 Figures.
List of 41 Tables.

List of 7 boxes.
3236. Charles, Sean. 2007. Soybean demand continues to
drive production (Document part). In: Linda Starke, ed.
2007. Vital Signs 2007-2008: The Trends that are Shaping
Our Future. New York, NY: W.W. Norton & Co. 166 p. 166
p. See p. 22-23; 13, 24, 40. [28 ref]
• Summary: Figures show: (1) Graph of world soybean
production, 1961-2005. It has risen steadily and continues
to accelerate. In 2005 world soybean production reached a
record 214 million tons.
(2) Pie chart of soybean production: Top seven
countries, 2005 (in million tons): 1. United States 83.4. 2.
Brazil 53.1. 3. Argentina 38.3. 4. China 16.8. 5. India 6.3. 6.
Paraguay 3.5. 7. Canada 3.2. Note that the top 4 countries
accounted for 90% of world production. Over the past 25
years, U.S. market dominance has eroded, as Brazil and
Argentina have risen. “The United States produced 60% of
the world’s soybeans in 1980 but only 35% in 2005.
(3) Graph of world soybean harvested area, 1961-2005.
It has risen steadily and is accelerating.
A table shows “World soybean production 1961-2005”
(million tons). It grew from 27 in 1961 to 59 in 1973, to 101
in 1985, to 160 in 1998, to 2005 in 2004 and 214 in 2005.
The declining role of the USA as an “exporter can
be traced to increased competition from South American
producers, growing domestic competition with corn, the
production of biodiesel, and the resistance in some markets
to genetically modified (GM) soybeans.”
A major source of information is FAO’s FAOSTAT
Statistical Database, at faostat.fao.org. Address: Worldwatch
Inst., 1776 Massachusetts Ave., N.W., Washington, DC
20077-6628.
3237. Pinto, Rodrigo G.; Hunt, Suzanne C. 2007. Biofuel
flows surge (Document part). In: Linda Starke, ed. 2007.
Vital Signs 2007-2008: The Trends that are Shaping Our
Future. New York, NY: W.W. Norton & Co. 166 p. 166 p.
See p. 40-41. [28 ref]
• Summary: Figures (graphs) show: (1) World biofuel
production, 1975-2006. It has risen dramatically since the
year 2000 (when it was about 18 million liters), to about
44.3 million liters in 2006, when 86.2% of the total was
ethanol and the remaining 13.8% was biodiesel. (2) Ethanol
production, United States and Brazil, 1975-2006. Brazil has
long been the larger producer, but was passed by the USA in
2005. (3) Biodiesel production, top four nations, 2002-06.
Germany has been by far the leader for these five years. In
2006, Germany was followed by: USA (#2), France (#3),
Italy (#4).
A table shows “World ethanol production 1975-2006,
and biodiesel production 1991-2006.” Biodiesel production
grew from 11 million liters in 1991, to 143 million liters in
1993, to 1,063 million liters in 2001, to 6,153 million liters
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in 2006 (preliminary; up 80% over 2005).
The growth of world biodiesel production was propelled
by especially rapid production increases in Malaysia, China,
Colombia, Brazil, the Philippines, and the United States.
“The main forces driving this expansion include high
[petroleum] oil prices, the use of ethanol in place of toxic
fuel additives such as MTBE and lead, mounting concerns
about climate change, and a growing array of government
mandates and incentives that have strong support from the
agricultural sector.”
Notes: There are 1,136 liters of biodiesel in a ton; a liter
of biodiesel contains roughly 87 percent as much energy as a
liter of diesel.
E.O. Licht’s World Ethanol and Biofuels Report is
often cited as a good source of information on the global
picture. Most biodiesel in the USA is made from soybean
oil. The National Biodiesel Board is a trade association
for the U.S. biodiesel industry, which works to promote
policies, regulations, research and development that will
lead to the increased production and use of biodiesel. Its
counterpart for ethanol is the Renewable Fuels Association.
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W.,
Washington, DC 20077-6628.
3238. World Grain. 2007. Bunge to build Chinese soybean
plant; announces second quarter results. 25(8):12. Aug.
• Summary: On July 26, Bunge announced a joint venture to
build and operate a soybean processing plant in Dongguan,
Guangdong Province, China, with Sinograin, the Chinese
state-owned grain company. Bunge will own a 65% interest
in the plant, the company’s first in southern China and forth
in all of China. The plant, located northwest of Hong Kong
on Dongguan port, is expected to begin operation in late
2008. It will have a processing capacity of 4,000 tonnes/day.
A map shows the region.
3239. Tsai, Yung-Hsiang; Kung, H.F.; Chang, S.C.; Lee,
T.M.; Wei, C.I. 2007. Histamine formation by histamineforming bacteria in douchi, a Chinese traditional fermented
soybean product. Food Chemistry 103(4):1305-11. AsEaChin
*
• Summary: “Seven soybean and 19 black bean douchi
products sold in the supermarkets in southern Taiwan
were purchased and tested to determine the occurrence of
histamine and histamine-forming bacteria.”
“None of these samples contained total coliform and
Escherichia coli. Although black bean douchi products
had an average histamine content of 29.0 mg/100 g, 18 of
them had histamine contents greater than 5 mg/100 g, the
allowable level set by the US Food and Drug Administration
(FDA) for scombroid fish and/or products.” Address: 1. Dep.
of Seafood Science, National Kaohsiung Marine Univ., No.
142, Hai-Chuan Rd., Nan-Tzu, Kaohsiung 811, Taiwan,
ROC.

3240. Kingsbury, Kathleen. 2007. The changing face of
breast cancer. Time (Asia). Oct. 4.
• Summary: As U.S. and European lifestyles spread, so do
their unhealthy diets. Last July, scientists released a study
that examined the eating habits of 3,000 Chinese women,
ranging in age from 25 to 64. Half of the women ate a
“meat sweet” Western diet, rich in red meat, shrimp, fish,
candy, desserts, bread and milk. The others consumed “more
traditional Asian fare of tofu, vegetables, sprouts, beans, fish
and soy milk. Postmenopausal women in the meat-sweet
group showed a 60% greater risk of developing the most
common kind of breast cancer.”
3241. Dorff, Erik. 2007. The soybean, agriculture’s jackof-all-trades, is gaining ground across Canada (Web
article). http://www.statcan.gc.ca/ pub/ 96-325-x/ 2007000/
article/10369-eng.pdf. 14 p. Oct. 26. Printed 28 Jan. 2010. [7
ref]
• Summary: An outstanding overview and description of the
current status of soybeans in Canada.
See next page. Contents: Introduction. Development
of the soybean sector in Canada. Growth in soybean area
across the country. The soybean–an international super-crop.
Soybean dollars make sense to farmers. One crop, many
uses. Food for human consumption. Animal feed. Industrial
products. Soybean not a “has-bean” crop in Canada. The gift
of the bean (a brief early history of the soybean in the USA
and Canada).
Figures: (1) Gains in soybean area reflect crop
development efforts (1951-2006; in 000 hectares). (2) One
crop many uses. Diagram showing uses as: Food for human
consumption, animal feed, industrial products. (3) Bred in
Canada: soybeans of prominence. AC Proteus, Toki (for
tofu), Nattawa (for natto), Maple Arrow (expanded soybean
range out of southern Ontario), Maple Presto (the fastest
maturing soybean). (4) Traditional soy foods: a brief guide
(with a description of each). Edamame, miso, natto, soy
sauce, soy milk, tempeh, tofu.
Tables: (1) Census of agriculture tracks growth in
soybean area. Gives the area planted in Canada, Prince
Edward Island, Nova Scotia, New Brunswick, Quebec,
Ontario, Manitoba, Saskatchewan, and Alberta in the census
years of 1976, 1981, 1986, 1991, 1996, 2001, and 2006.
Soybeans were planted in each of these provinces in the three
most recent census years. (2) Top 10 soybean producing
nations (Average 2000 to 2005): After the USA, Brazil, and
Argentina, China is 4th, India 5th, Paraguay 6th, Canada
7th, Bolivia 8th, Indonesia 9th. and Italy 10th. (3) Average
soybean composition. Columns: Characteristic, oil, feed and
meal beans, soy milk / tofu soybeans. For the latter: 100
seeds should weigh more than 20 gm. Colour very light with
clear hilum, oil content 17-19%, protein content 44-47%,
soluble sugar content 11-13%, insoluble sugar content 21-
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25%, minerals 5%. (4) Nutritional comparisons: Tofu and
soy milk with ground beef and cow’s milk.
Maps: (1) Soybeans in Canada (3 maps on one page).
Map A shows that quite a bit of Quebec’s soybean acreage
lies south of the Saint Lawrence River, in the region named
“Southern Quebec” (which includes the Eastern Townships
at its southernmost area–its south-western end).
“Until the mid-1970s, soybeans were restricted by
climate primarily to southern Ontario. Intensive breeding
programs have since opened up more widespread growing
possibilities across Canada for this incredibly versatile crop:
The 1.2 million hectares of soybeans reported on the Census
of Agriculture in 2006 marked a near eightfold increase
in area since 1976, the year the ground-breaking varieties
that perform well in Canada’s shorter growing season were
introduced” (p. 1).
“For years, soybeans were being grown in Canada but
it wasn’t until the Second World War that Statistics Canada
began to collect data showing the significance of the soybean
crop, with 4,400 hectares being reported in 1941. In fact,
one year later the area had jumped nearly fourfold, to 17,000
hectares. In 1943 a program aimed at actively breeding
soybeans suitable for southern Ontario was initiated.
“During the Second World War, North American
manufacturers used oil from soybeans not only as a food
but also to produce a wide number of industrial products
including glycerine for the manufacture of nitroglycerine
used for explosives and ammunition.

“By 1951, 62,967 hectares had been planted with
soybeans (Figure 1), but they were still mostly confined to
southern Ontario, the region with the longest and warmest
growing season in Canada” (p. 2).
“It wasn’t until varieties with earlier maturity and
improved tolerance of cooler climates were successfully
developed–the ‘Maple’ series of soybean cultivars–that
significant soybean production was pushed beyond southern
Ontario. The 1976 release of the Maple Arrow variety in
particular is credited with expanding the range of soybean
production into eastern Ontario (Table 1).”
The “growth between 2001 and 2006 was particularly
notable in the Prairie provinces, with Manitoba’s soybean
area increasing sevenfold to over 141,869 hectares and
its more western neighbours, Saskatchewan and Alberta,
beginning to actively pursue soybean production. These
gains in area were the payoff from research aimed at finding
and breeding soybean varieties suited to the Prairies as well
as from crop promotion and market development” (p. 5).
“In the 2006 calendar year, farm cash receipts from
soybeans amounted to $680 million in Canada, making
it the fifth most valuable field crop, trailing canola ($2.5
billion), wheat ($1.8 billion excluding durum), potatoes
($899 million) and corn ($753 million). In Ontario, where it
was also the most planted crop, it was the top crop in terms
of farm cash receipts, at $547 million, eclipsing the receipts
from corn ($449 million) and wheat ($275 million)” (p. 6).
“International trade contributed to the value of soybean
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receipts. Preliminary figures place soybean exports at over
40% (1.5 million tonnes) of the soybeans grown in Canada in
the 2006 crop year (3.5 million tonnes).
“Of the four top buyers in 2006, Japan led the list,
importing $138 million in Canadian soybeans, followed by
Malaysia ($52 million), the Netherlands ($49 million) and
Iran ($43 million). At the same time, Canada imported about
302,000 tonnes of soybeans valued at approximately $81
million, 99% of which came from the United States” (p. 7).
Address: Statistics Canada.
3242. Li, X.; Wang, X.; Xiong, S.; Zhang, J.; Cai, L.;
Yang, Y. 2007. Expression and purification of recombinant
nattokinase in Spodoptera frugiperda cells. Biotechnology
Letters (Kew, England) 29(10):1459-64. Oct.
• Summary: The Fall Armyworm (Spodoptera frugiperda) is
part of the order of Lepidoptera (butterflies and moths) and is
the caterpillar life stage of a moth. It is regarded as a pest and
can wreak havoc with crops if left to multiply.
Spodoptera frugiperda cells (Sf9 and Sf21 cell lines) are
commonly used in biomedical research for the purpose of
recombinant protein expression using insect-specific viruses.
This article states: “A recombinant baculovirus, rv-egfpNK, containing a reporter gene encoding the enhanced green
fluorescent protein (EGFP), was used to express nattokinase
(NK), a fibrinolytic enzyme, in Spodoptera frugiperda (SF9) cells.” Address: College of Life Sciences, Hubei Univ.,
Wuhan, Hubei, 430062, China.
3243. World Grain. 2007. Bunge, Sinograin to build Chinese
soybean plant. 25(10):73. Oct.
• Summary: On July 26, Bunge announced the “joint
venture to build and operate a soybean processing plant in
Dongguan, Guangdong, China. Sinograin is the Chinesestate-owned grain company. Bunge will hold a 65% interest
in the plant, which is Bunge’s first in southern China and its
fourth in the nation.”
3244. Associated Press. 2007. Personal business: Soybean
prices near 1973 highs. New York Times. Nov. 24. p. B6.
• Summary: “Soybean prices surged to the highest level in
more than 30 years yesterday because of strong demand from
China and the dollar’s decline to a record low against the
euro.”
In 1973 the USSR began to import soybeans from the
USA. But today the major demand comes from China.
3245. Chan, Sieu-gaen; Ho, Suzanne C.; Kreiger, N.;
Darlington, G.; So, K.F.; Chong, P.Y. 2007. Dietary sources
and determinants of soy isoflavone intake among midlife
Chinese women in Hong Kong. J. of Nutrition 137(11):245155. Nov. [27 ref]
• Summary: “Abstract: The dietary sources, intake levels,
and determinants of soy isoflavone intake were examined

using 3217 dietary recalls (DR) collected from 141 Hong
Kong Chinese women aged 50-61 y. Multiple-pass 24-h
DR were administered by phone by trained interviewers
on 23 random, nonconsecutive days to participants over a
12-mo period from 2001 to 2002. We calculated isoflavone
intake using analytical values in the Chinese University
of Hong Kong Soy Isoflavone Database. Results indicated
that the daily intake of total isoflavones was 7.8 +/- 5.6
mg in the study population. Non-Cantonese women had a
higher intake of 10.7 +/- 7.6 mg compared with 7.3 +/- 5.0
mg in Cantonese women (P = 0.04). Altogether, 22 foods
contributed approximately 90% of the total isoflavone intake.
Soft tofu alone accounted for approximately 21% of the
isoflavone intake, followed by bean curd skin [yuba] (7.1%),
name-brand soybean milk (6.3%), homemade soybean milk
(6.2%), and generic soybean milk (5.8%). Combined, these 5
food items contributed 46% of the total dietary isoflavones.
Multiple linear regression analysis indicated dialect
group, self-reported health, and age group were significant
independent predictors of soy isoflavone consumption.
The data provide the basis for elucidating the patterns,
determinants, and assessment of dietary soy isoflavone intake
in Asian women.” Address: 1. Dep. of Community and
Family Medicine, Chinese Univ. of Hong Kong, Hong Kong
SAR (Special Administrative Region).
3246. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2007. Another record year–1.11 billion
bushels of U.S. soybeans exported in 2007 marketing year.
Investing checkoff dollars. 19(2):20-21. Nov.
• Summary: A sidebar shows: “Top 10 U.S. Export
Destinations of 2007 were:
“1. China–420 million bushels
“2. Mexico–141 million bushels
“3. Japan–116 million bushels
“4. Taiwan–71 million bushels
“5. Indonesia–53 million bushels
“6. Netherlands–52 million bushels
“7. Germany–38 million bushels
“8. Egypt–28 million bushels
“9. Korea–21 million bushels
“10. Turkey–19 million bushels
“The United States set another record for exports
of soybeans during the 2007 marketing year, which was
completed Aug. 31, 2007. The U.S. exported 1.11 billion
bushels of soybeans with an approximate value of $10
billion. This is 18 percent higher than last year’s exports, and
it is the second record in three years.
“Soymeal and oil sales are ahead of last year’s pace, but
that marketing year ended Sept. 30 and year-end figures are
not yet completed. Soymeal exports are 5 percent ahead of
last year, and soy oil exports are up 77 percent even with the
increased soy oil use in biodiesel.
“’Soybeans are the highest-valued U.S. agricultural
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commodity export and contribute a great deal to the balance
of trade,’ says Brent Babb, director of internal operations
and program development for the U.S. Soybean Export
Council (USSEC). ‘On average, 43 percent of U.S. soybean
production is exported each year.’”
“’Promotion and market development efforts in
overseas markets are vital for the competitiveness of the
soybean farmers in Iowa,’ says Ray Gaesser, past president
of the Iowa Soybean Association. ‘With every other row
of soybeans exported, Iowa farmers depend on overseas
markets to utilize part of the 500 million bushels of soybeans
we harvest.’
“In addition to record exports for 2007, the United States
is starting the 2008 marketing year with a record amount of
export sales commitments of 297 million bushels. The chart
above shows 2008 export commitments as of Aug. 16, 2007.
“Chinese Imports Crucial: Chinese soybean buyers,
visiting the Midwest last May, exceeded expectations by
signing 17 contracts worth $2.07 billion with eight U.S.
soybean export companies at the Chicago Board of Trade
[Illinois]. The same trade delegation signed another round of
contracts at the Iowa Statehouse that same week.
“The contracts signed by Chinese companies apply
to the 2007-2008 market year, and the volume totals 5.76
million metric tons, or about 210 million bushels, about onehalf of the 420 million bushels of soybeans that U.S. farmers
sold during the 2006-2007 market year.
“The 14-company buying delegation was organized by
the American Soybean Association–International Marketing,
the international arm of the U.S. Soybean Export Council,
with the China Chamber of Commerce for Imports/Exports
of Foodstuffs, Native Produce and Animal By-Products.
“The Chinese delegation visit builds on an increasing
trade relationship between the U.S. and China, which went
from practically zero U.S. soybean imports in 1998 to 435
million bushels in the 2004-2005 market year.
“’The U.S. soy export program to China is a great
example of how U.S. agriculture is deeply involved in the
economic development of our trading partners,’ Babb says.
‘Our ASA- International Marketing activities in China
provide training And expertise in animal production and
aquaculture that provide improved nutritional and economic
benefits. Through USSEC’s network of eight overseas offices
and with support from the soybean checkoff and several
state soybean organizations, we promote soy product usage
in animal feed, soyfood and industrial uses in more than 80
countries.’” Address: ISA Communications Manager.
3247. Product Name: Sesame Yuba Strips, Cilantro Tofu
Salad.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2007 December.

Ingredients: See below.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
Sesame Yuba Strips: Soybeans, filtered water, teriyaki sauce,
rice vinegar, sesame paste, soy sauce, sugar, soybean oil,
black sesame seeds.
Cilantro Tofu Salad: Soybeans, water, calcium sulfate,
rice vinegar, mushroom powder, sesame oil, cilantro, sugar,
salt, black pepper.
3248. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2007. ASA publishes Soy Stats™ 2007.
19(3):26. Dec.
• Summary: “Soy Stats™, A Reference Guide To Important
Soybean Facts & Figures, is a comprehensive resource for
statistical information about the U.S. soybean industry and
its relationship to world oilseed production. Publication of
the Soy Stats Online Guide at SoyStats.com will make this
information available to millions of people in the United
States and around the world.
“Highlights from this year’s guide: Soybeans were
planted on 75.5 million acres (30.6 million hectares) in 2006,
producing a record 3.188 billion bushels (86.77 million
metric tons) of soybeans. The average price paid to farmers,
$6.20 per bushel ($228 per metric ton). The total 2006 crop
value exceeded $19.7 billion.
“In 2006, soybeans represented 57 percent of world
oilseed production, and 38 percent of those soybeans were
produced in the United States. The United States exported
a record 1.1 billion bushels (29.9 million metric tons) of
soybeans, which accounted for 42 percent of the world’s
soybean trade.
“U.S. soybean and product exports were $8.9 billion
in 2006. China was the largest customer for U.S. soybeans
with purchases totaling $2.5 billion. Mexico was the second
largest market for U.S. soybeans with purchases of $906
million. Other significant buyers included Japan with
purchases of $863, and the European Union with purchases
of $720 million.
“Mexico was the largest customer for U.S. soybean
meal at $377 million, Canada was second with purchases of
$283 million, and The Philippines was third with purchases
of $123 million. Mexico was the largest customer for U.S.
soybean oil with purchases of $60 million, and China was
second with purchases of $59 million.
“Domestically, soybeans provided 75 percent of the
edible consumption of fats and oils in the United States. The
domestic crush level was a record 1,780 million bushels
(48.4 million metric tons), with U.S. ending stocks of
soybeans at 595 million bushels (16.2 million metric tons).
“This resource is made possible through the financial
support of the Illinois Soybean Association, Indiana Soybean
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Alliance, Minnesota Soybean Research & Promotion
Council, North Dakota Soybean Council, Ohio Soybean
Council, Iowa Soybean Association, South Dakota Soybean
Research & Promotion Council and the Kentucky Soybean
Board.”
A color photo shows the cover of the square document.
3249. Dadou Kexue (Soybean Science, China). 2007. A brief
introduction to Soybean Science. No. 4. p. 3? [Chi; eng]*
3250. Mu, Guang-qing; Jia, Nan; Qiu, Ze-wen; Liu, Jian; Li,
Yao-xi; Huo, Gui-cheng. 2007. Study on preventing MUS
hyperlipemia by crude fibrinolysin of touchi. Food Research
and Development (China) No. 10. p. 38-42. *
Address: College of Food Science and Technology, Nanjing
Agricultural University.
3251. Wang, L. 2007. Soybean cultivar improvement
and innovation. In: L. Wang and Q. Guo, eds. 2007.
Contemporary Soybean Research in China. Beijing: Jindun
Press. See p. 281-282 [Chi]*
• Summary: China has the longest history of soybean
breeding, dating back to 1913. Address: China.
3252. Albala, Ken. 2007. Beans: A history. Oxford, UK
and New York, NY: Berg (imprint of Oxford International
Publishers Ltd.). xv + 261 p. Index. 20 cm. [2 soy ref]
• Summary: Contents: List of recipes. Preface,
acknowledgements and a note on recipes. 1. Introduction.
2. Lentils: Fertile crescent. 3. Lupines: Europe and Andes.
4. Fava beans: Europe. 5. Peas, chickpeas and pigeon peas.
6. Oddballs and villains (including the winged bean). 7.
Mung and the Vignas: India. 8. Black-eyed peas: Africa,
soul food. 9. Phaseolus vulgaris: Mexico and the world.
10. Limas and the lesser phaseoli: Andes. 11. Tepary beans:
Native Americans. 12. Soy: China, Japan and the world (p.
209-34). Postscript–the future of beans (As nations become
more affluent, they tend to eat more meat and less beans).
Bibliography: Modern bean cookbooks, scientific reference
works, primary sources, secondary sources.
The excellent chapter on soy discusses: early history
in China starting about 3,000 years ago or about 1100 BCE
(making it “a relative latecomer among the ancient beans”),
one of the five sacred grains, the mythical emperor Shen
Nung, rise during the Zhou dynasty, culinary traditions in
China, importance of Confucian philosophy, the influence
of Buddhism, tofu, Han Dynasty and the agricultural treatise
of Fan Sheng-chih, fermenting soybeans as a means of
preservation, soybeans (as shih or fermented black beans)
buried in 168 B.C. with the wife of Li-ts’ang, the Marquis
of Tai, fermentation also counteracts anti-nutritional factors
present in soy (such as trypsin inhibitors and phytic acid),
jiang or doujiang in China and miso in Japan, the invention
of tofu ascribed to Liu An, grandson of the founder of the

Han Dynasty, development of a complex Chinese medical
system starting in the Han dynasty and with the Nei Ching
and mention of qi or chi, black soybeans are classified
as a yang food in this system whereas yellow or white
soybeans were yin / cold, soy sauce or jiangyou in China,
soy products also important in Japan, miso existed by 701
CE, miso soup with tofu emerged in Kamakura period
(1185-1333) as a vegetarian food used by Zen Buddhists,
rise of soy sauce from miso and Kakushin, proliferation of
soy foods during Kamakura period (1600-1867), Higeta,
Yamasa and Kikkoman are early makers of soy sauce in
the early 1600s, origin of natto (made with a bacterium) is
unclear, origin of fermented tofu in China, origin of tempeh
in Java, promise of tempeh as a meat substitute. Soy in the
west: discovery of soybeans by westerners in the 1500s
and 1600s, Carletti and miso in 1597, Navarrete and tofu in
1665, Kaempfer (a German) in Japan in 1690, published his
account of soybeans in Amoenitatum exoticarum in 1712,
Linnaeus employed by George Clifford in the 1730s, the
first scientific names of the soybean given by Linnaeus,
soy products not much appreciated by in the West “which
remained by in large addicted to the meat-based diet. But
by the 19th century this would change under the influence
of the vegetarian movement, formally organized in Britain
and the US” about the mid-1800s, Ellen G. White and the
Seventh-day Adventist Church, John Harvey Kellogg of
Battle Creek, Michigan, was an Adventist, Henry Ford’s
interest in soybeans and soy foods, industrial uses of
soybeans, early American cookbooks that mention soy. Soy
today: in the USA at mid-century two ideologically divergent
groups promote soy, the largely vegetarian counter-culture
and agribusiness and the mainstream soybean crushers.
genetically modified soybeans, Monsanto, Roundup Ready
soybeans, and Vistive, the vast majority of the soybeans
in the U.S. are fed to livestock, scientific evidence of the
benefits of consuming soyfoods, soy oil is processed using
“an extraordinarily complex chemical process,” a more
tempered view of scientific studies.
The future: Beans will continue to be promoted as the
best source of vegetable protein.
Note: Albala does a very poor job citing his sources–at
least in the soybean chapter. Did he not read any of the
pioneering articles by Prof. Theodore Hymowitz? How about
the published books by Shurtleff & Aoyagi on tofu, miso,
and tempeh? Address: Prof. of History, Univ. of the Pacific,
Stockton, California.
3253. Bruyn Kops, Henriette de. 2007. A spirited exchange:
The wine and brandy trade between France and the Dutch
Republic in its Atlantic Framework, 1600-1650. Leiden and
Boston: Brill. xiii + 376 p. Illust. Maps. 25 cm. *
3254. Chen, Jing; Cheng, Y.Q.; Yamaki, K.; Li, L.T. 2007.
Anti-alpha-glucosidase activity of Chinese traditionally
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fermented soybean (douchi). Food Chemistry 103(4):109196. [26 ref]
• Summary: “Douchi is a very popular fermented soy
food product throughout China, especially at the Southern
and Central regions. This study shows that there is a great
variation in anti-alpha-glucosidase activity of collected
douchi samples. These differences are most probably
arisen from the variation in processing techniques and
microorganisms used in douchi manufacturing. During
fermentation, soybean isoflavones from the glucosides in
soybean are converted into the corresponding aglycons under
hydrolysis by fungal beta-glucosidase.”
“Zhang Zhongjing of the Han Dynasty recorded that
soup cooked with cape jasmine and douchi was useful to
relieve tiredness, weakness, insomnia, and poor appetite.”
Address: 1. College of Food Science and Nutritional
Engineering, China Agricultural Univ., Beijing 100083,
China.

spoon in front of me. ‘Ling, your hair is as dry as dead grass.
Eat your soup.’ It was filled with tofu, spinach, and seaweed.
I didn’t want it but I knew better than to say so. I picked up
a bit of tofu, hoping that would be enough. I had already
stuffed myself on my favorites: pan-fried dumplings, eggfried rice, and steamed fish with mother’s tasty black bean
sauce” (p. 6).
“To celebrate Christmas Eve, Mother made dumplings
stuffed with onions and soybeans” (p. 137).
Buying from old women in a village at the edge of the
city: “The first time I eagerly filled by basket with rice cakes,
tofu, and carrots” (p. 175).
A photo on the cover and facing the title page shows the
author as a girl in China.
Note: Modern historians agree with the author’s dates;
they give the dates of China’s Cultural Revolution as 19661976, but say that it was in decline from 1969 to 1976 (the
year of Mao’s death). Address: Author (California).

3255. Compestine, Ying Chang. 2007. Revolution is not a
dinner party: A novel. New York, NY: Henry Holt and Co.
248 p. Illust. Map. 21 cm.
• Summary: An outstanding, extremely well written and
interesting book. “Although this is a work of fiction, many
of the scenes and characters in the book are based on or
inspired by real places, actual events, and people from my
childhood” (p. 245).
This first-hand account of the Cultural Revolution in
China, starting in 1972 when the author was a girl, age 9,
in Wuhan, gives an excellent sense of what it was like to
be there in the midst of the conflict. In 1966 Mao Zedong
launched the Cultural Revolution for several reasons: First,
he hoped to use it to ensure his victory in a power struggle
among China’s new Communist leaders. Second, he hoped
to “re-educate” the anti-Communists who existed in China
before the revolution. Third, he hoped it would draw
attention away from the economic hardships in China at this
time.”
On Oct. 1966 Chairman Mao’s Little Red Book was
published. The title of this novel comes from the following
quotation by Mao:
“A revolution is not a dinner party, or writing an
essay, or painting a picture, or doing embroidery; it cannot
be so refined, so leisurely and gentle, so temperate, kind,
courteous, restrained and magnanimous. A revolution is
an insurrection, an act of violence by which one class
overthrows another.”
“Mao’s power reached its peak during the middle of
the Cultural Revolution.” “Although it officially ended in
1969 and the worst abuses stopped, the politically charged
atmosphere continued until Mao’s death on September 9,
1976” (p. 247-48, “Historical Background”).
The author, whose name in the novel is “Ling,” did not
like tofu. “Mother set a small blue bowl and matching soup-

3256. Isett, Christopher Mills. 2007. State, peasant and
merchant in Qing Manchuria, 1644-1862. Stanford,
California: Stanford University Press. xx + 418 p. Illust.
Index. 24 cm. [512 + 352 endnotes]
• Summary: This scholarly book discusses soybeans and
“beancake” (soybean cake or presscake) at length and shines
new light on both, especially their early history, production
and trade. See pages 211-14, 221-31, 234-36, 244-51, 25659, 262-64, 269, 274.
There are lengthy endnotes, numbered by chapter. See
page 355 notes 10, 23, 24; p. 357 notes 30, 31, 32; p. 358
note 38; p. 360 note 14; p. 361 note 23; p. 362 note 28; p.
364-65 note 7.
Page xv: Volume, area and yield are measured in shi,
mu, and shi/mu respectively. One shi of soybeans is roughly
130 kg. One mu is 1/15th of a hectare or 1/6th of an acre.
From the publisher (inside front dust jacket): “This study
seeks to lay bare the relationship between the sociopolitical
structures that shaped peasant lives in Manchuria (northeast
China) during the Qing dynasty and the development of
that region’s economy. The book is written in three parts.
It begins with an analysis of the ideological, political, and
economic interests of the Qing ruling house in defending
its homeland in the northeast against occupation by nonManchus, and examines how these interests informed
state policy and the reconfiguration of the region’s social
landscape in the first decades of the dynasty. The book then
addresses how this agrarian configuration unraveled under
challenge from settler peasant communities and gives an
account of the resulting property and labor regimes. The
study ends with an account of how that social formation
configured peasant economic behavior and in so doing
established the limits of economic change and trade growth.”
Contents: Preface. Measurements and Conventions.
Maps.
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Introduction.
Part One: Asserting Hegemony over the Homeland:
Dynastic Objectives and the Creation of an Agrarian Order,
1644-1700: Manchuria’s Place in the Early Imperial Project.
2. The Agrarian Order in Late Seventeenth-Century
Manchuria.
3. The State in the Village.
Part Two: Peasant and State in the Eighteenth and
Nineteenth Centuries
4. The State and Agrarian Property Relations.
5. The Social Basis of the Transformation of Agrarian
Manchuria.
6. Wage Labor and Wage Relations in Qing Manchuria.
Part Three: State, Trade, and Peasant Agriculture:
Developments in the Manchurian Economy
7. Household Formation, Property Division, and
Agricultural Change in the Peasant Economy.
8. The Content and Growth of the Manchurian Trade,
1700-1860.
9. State, Merchant, and the Organization of the
Manchurian Trade.
Conclusion: Critiques and Alternative.
Appendix A: Population and Cultivated Area in Qing

Manchuria.
Appendix B: Grain Yields in the Qing and Republican
Eras.
Notes.
References and Sources.
Chinese Glossary.
Shuang Wen states (p. 5): “The Qing state maintained a
ban on the exportation of soybeans out of Manchuria in order
to protect the food supply for the banner men residing in the
stronghold of the Manchu empire.”
“The government lifted the ban in 1749, but due to
restrictions on how much could be transported through the
customs office at Shanhaiguan, the only exit for Manchurian
exports, a full-scale trade in soybeans and bean cake did
not develop until after 1772 when the Qing eliminated all
domestic restrictions on transporting soybeans and bean cake
(the hard-pressed residuals after crushing the oil out of the
whole beans) by sea. Consequently, the soybean cake had
been transported to Lower Yangzi in East China, Lingnan
in South China, and Fujian in Southeast China as natural
fertilizer to enrich the soil depleted from cotton and tobacco
cultivation.”
“During the Russo-Japanese War in 1904-05, the
sudden increase of foreign troops in Manchuria, a major
theatre of operations, boosted the production of soybeans
for food provisioning to the combating soldiers and horses.
As a result, soybean developed another function in the local
economy, as a cash crop bringing in major foreign revenues
(10). After winning the war, Japan acquired southern
Manchuria as its sphere of influence.” Address: Assoc. Prof.
of History, Univ. of Minnesota.
3257. Jones, Russell. 2007. Loan-words in Indonesian and
Malay. Compiled by the Indonesian Etymological Project.
Russell Jones, general editor. Leiden, Netherlands: KITLV
Press. xxxix + 360 p. Map. 25 cm. + 1 DVD-ROM (4 3/4
inches). Reprinted in 2008 by University of Washington
Press. [70 ref]
• Summary: The entry for soy sauce states: “kecap [a sauce]
Chin. Cc ke chiap (var. kicap).”
Note 1. Cc refers to the Hokkien Chinese sub-dialect
Chiangchiu / Chiang-chiu, Changchow. Two Chinese
characters are shown: The first refers to a type of fish; the
second means juice, liquid or soup.
Note 2. Today this sub-dialect is romanized in pinyin
as “Zhangzhou dialect.” It is a Hokkien dialect originating
from southern Fujian province (in southeast China), in the
area centered around the city of Zhangzhou. Among the
Taiwanese who migrated from Fujian province starting in
the 17th century, 35.1% were originally from Zhangzhou
whereas 44.8% were from Quanzhou. The Zhangzhou
dialect has an intelligibility of over 90% with other dialects
of Hokkien such as Amoy and Quanzhou. The Zhangzhou
dialect is often simply called Hokkien or Minnan (Source:
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Wikipedia at Zhangzhou dialect, July 2012).
Note 3. The DVD-ROM contains a facsimile edition of:
A Chinese-English dictionary of the vernacular or spoken
language of Amoy..., by Rev. Carstairs Douglas, together
with: Supplement to dictionary of the vernacular or spoken
language of Amoy, by Thomas Barclay. Published in 1899.
Note 4. KITLV stands for Koninklijk Instituut vor Taal-,
Land- en Volkenkunde.
3258. Jones, Russell. 2007. Loan-words in Indonesian and
Malay. Compiled by the Indonesian Etymological Project.
Russell Jones, general editor. Leiden, Netherlands: KITLV
Press. xxxix + 360 p. Map. 25 cm. + 1 DVD-ROM (4 3/4
inches). Reprinted in 2008 by University of Washington
Press. [70 ref]
• Summary: Tahu, the Indonesian word for bean-curd / tofu
(2 Chinese characters are given) comes from the Chinese
Amoy dialect tau hu (See also taofu; variant tauhu).
Tahu pong, the Indonesian word for “soybean cake” [sic,
okara], comes from the Chinese Amoy dialect tau hu phong.
Taoci, the Indonesian word for fermented black
soybeans (two Chinese characters are given) comes from the
Chinese Cantonese dialect tau shi.
Taoco, the Indonesian word for Indonesian-style miso
(two Chinese characters are given) comes from the Chinese
Chiangchiu, Changchow [Hokkien] dialect tau chio (variant
taucio, tauco).
Taofu, the Indonesian word for bean-curd / tofu (2
Chinese characters are given) comes from the Chinese
Cantonese dialect tau foo. (See also tahu; variant tofu).
Taogé, the Indonesian word for bean sprouts (of the
Phaseolus radiatus) [mung bean] (2 Chinese characters are
given) comes from the Chinese Chiangchiu, Changchow
[Hokkien] dialect tau ge (var. taugé, togé).
Taohupoi, the Indonesian word for dried bean curd
sheets [dried yuba] (three Chinese characters are given)
comes from the Chinese Chiangchiu, Changchow [Hokkien]
dialect tau hu phoe.
Taoki, the Indonesian word for deep fried bean curd
strips [deep fried tofu strips] (two Chinese characters are
given) comes from the Chinese Amoy dialect tau ki (var.
tauki).
Taokua, the Indonesian word for dried bean curd
[pressed tofu] (two Chinese characters are given) comes
from the Chinese Amoy dialect tau koa (var. takua, taukua).
Taoni, the Indonesian word for soya bean milk [soymilk]
(two Chinese characters are given) comes from the Chinese
Amoy dialect tau ni.
Taosi, the Indonesian word for salted soya bean paste
[fermented black soybeans] (two Chinese characters are
given) comes from the Chinese Amoy dialect tau si.
Taoyu, the Indonesian word for soy sauce (two Chinese
characters are given) comes from the Chinese Amoy dialect
tau iu (var. tauyu).

3259. Ponting, Clive. 2007. A new green history of
the world: The environment and the collapse of great
civilizations. Revised ed. London: Vintage Books; New
York, NY: Penguin Books. x + 452 p. Illust. Maps. Index. 22
cm. [180+* ref]
• Summary: Contents: 1. The lessons of Easter Island.
2. The foundations of history. 3. Ninety-nine per cent of
human history. 4. The first great transition (from hunting and
gathering to agriculture / crop production). 5. Destruction
and survival. 6. The long struggle. 7. The spread of European
settlement. 8. Ways of thought. 9. The rape of the world. 10.
Creating the Third World. 11. The changing face of death.
12. The weight of numbers. 13. The second great transition
(to fossil fuels and high energy use). 14. The rise of the city.
15. Creating the affluent society. 16. Polluting the world. 17.
The shadow of the past.
China (p. 48) was the second area of the world to
adopt agriculture (after Southwest Asia)–and it did so
independently. Millet was the first major crop in what is
today northern China, and its companion legume was the
soybean. Address: Until recently Reader in Politics and
International Relations, Univ. of Wales, Swansea.
3260. Tschanz, Dietrich. 2007. Where East and West meet:
Chinese revolutionaries, French orientalists, and intercultural
theater in 1910s Paris. Taiwan J. of East Asian Studies
4(1):89-108. [5 ref. Eng; chi]
• Summary: “This paper deals with the translation of
Chinese and French-language plays and their staging
outside the culture in and for which the plays originally
were written. Such an approach can hope to yield insights
only into specific, historically contingent constructions of
‘Chineseness’ and ‘Europeanness’ and not into ‘Chineseness’
and ‘Europeanness’ as such. This is all the more true since
the two translators of the plays discussed in this paper were
more interested in exploring how their respective theatrical
traditions could be enriched by that of the other and were
less interested in exclusive definitions of their theatrical
tradition.
“The two translators and their works to be discussed in
this paper are Li Shizeng who translated two contemporary
Western plays from French into Chinese and Louis Laloy
who translated a classical Chinese play of the 13th century
into French.”
“Li Shizeng: Li Shizeng’s father, Li Hongzao (18201897) was a Grand Councillor and tutor to the Tongzhi
emperor in the 1860s. Introduced to Western learning at
an early age, Li Shizeng was able to take advantage of his
father’s connections and gain the chance of studying abroad
in 1902 when he accompanied Sun Baoqi, newly appointed
Minister to France, as an embassy student. Li, however,
showed little interest in his duties and instead enrolled in
the Ecole Pratique D’Agriculture in Montargis, south of
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Paris. After graduating from that school in 1905, he studied
chemistry and biology at the Institute Pasteur in Paris. Li
very soon became a Francophile. In his view, France was the
center of humanism and superior to other countries because
of France’s commitment to freedom, creativity, and pacifism.
At the same time, Li was introduced to the anarchist thought
of Proudhon and Kropotkin, who had extolled the virtues
of mutual assistance and cooperative endeavor free of state
interference. Li also became attracted to the utopian ideals of
the French geographer and utopian anarchist Elisée Reclus
(1830-1905), in particular Reclus’ faith in evolutionary
progress, during which science and education would sweep
away all the prejudices of the established order and create a
new society based on cooperation and mutual help. In 1907
Li together with Wu Zhihui (1864-1953) and others began
to publish the anarchist journal Xin shiji (1907-1910) or Les
Temps Nouveaux as it was called by its French title.
“In a series of articles on anarchism that appeared in
the journal in 1908 Li defined ‘anarchist revolution’ in terms
of an education that would end all division within society
by encouraging equality and harmony. Li believed that the
lower classes were more hard-working and potentially more
intelligent than the well-to-do because they had constantly
to use their wits in a daily struggle for survival, whereas the
wealthy, with no challenges to exercise their ingenuity, spent
their lives in idleness. Based on this belief, Li engaged in
a series of educational projects first with Chinese workers
who were brought to France from China under the ‘diligent
work and frugal study’ plan and later with students who
came to France as work-study students. Li hedged the
hope that work-study would bring about the interaction of
Chinese students and workers in France. Both students and
workers would become reformed in this process: students
would divest themselves of their elitist attitudes and disdain
for physical work by working with, and helping to educate,
workers, while the latter would become more knowledgeable
and less susceptible to backward customs. Some of the
work-study students such as Zhou Enlai and Deng Xiaoping
later came to national prominence. Li himself devoted most
of his later career to education and Sino-French cultural
cooperation.
“In addition to the anarchist journal Xin shiji (Les
nouveaux temps), Li Shizeng, Wu Zhihui, Chu Minyi,
Zhang Renjie, and Wang Jingwei collaborated on a number
of additional publication projects. In 1907, they published
two issues of a Chinese pictorial entitled Shijie (The World)
that featured reports on famous scientists and philosophers,
including Elisée Reclus, and contained in its second issue
a substantial section on the history and current state of
Western theater. The very last page of this section includes
a brief discussion of the traditional Chinese stage and recent
attempts at reforming it. In the writer’s view, the reform
of Chinese drama has been only superficial (such as the
introduction of gas lights) and has not yet changed how

plays are performed (without a stage set; men and women
are not allowed to act on stage together, etc.) and has also
not yet changed the lowly status accorded to performers.
Other publications included a treatise on a new form of
music notation and a series of translations of Western plays,
including the translation of the play L’Echelle under the
Chinese title Ming bu ping and the play Le Grand Soir under
the title Ye wei yang.
“Why translate foreign plays? Why not create plays
on Chinese subjects? Why begin with the translation of
plays? Why not begin with philosophical works, especially
works related to anarchism? Or why not first translate
textbooks or monographs in the sciences? Li provided partial
answers to all of these questions in a preface he wrote for a
second edition of his translation of Ye wei yang. Although
this preface was written more than twenty years after the
initial publication of the play, it seems to me to reflect
fairly accurately Li’s thinking in 1908. In this preface he
wrote: (Footnote: Li Shizeng, “Chongyin Ye wei yang juben
xuwen,” Juxue yuekan, Vol. 1, No. 2 (1932), pp. 1-7).
“Twenty years ago when I studied in France I was quite
interested in introducing New Drama and New Music and
had all kinds of hope and projects. Translating this play Ye
wei yang was one of the experiments I undertook back then...
While studying in France, I was only for three years a fulltime student, the remaining time I studied while at the same
time I was engaged in popularizing science and advocating
social reform. I used the Imprimerie Chinoise (Zhonghua
yinzi ju) in Paris and its publications as propaganda tools.
Those who were involved with me in this enterprise were
Wu Zhihui, Zhang Jingjiang, and Chu Minyi. Ye wei yang
was one of these publications. While translating this book, I
received help from Mr. Wu who corrected many words and
phrases.
“I arrived in France in 1903. Not long afterward, I
left for a small town three train hours away from Paris and
enrolled in a agricultural school. At that time, in addition
to my regular schoolwork, I liked to read books about
evolutionary biology, demographics, cosmology, philosophy
and the like. In both of these areas, I had a science teacher
who directed me to read books by [Elisée] Reclus (18301905) and Lamarck (1744-1829). In this way, in the
fields of the institute my view of science and life with my
disposition as Chinese to love nature and to love beauty, and
so engendered all kinds of hybrid ideas that were neither
Chinese nor Western and unified the true and the beautiful...
“Although I had studied neither drama nor music,
but because I liked both since my childhood, I got again
interested in them and consulted with Mme. De Sanoit and
Hautstont [two friends of Li Shizeng during his Paris days]
how to effectively advance understanding between East and
West in regard to drama and music. I also asked them to
select a few Western plays that I could translate into Chinese.
However, there were so many plays that I did not know
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where to begin. It just happened that around that time at the
Theatre Antoine and Theatre des Arts the two plays L’Echelle
(Ming bu ping) and e Grand Soir (Ye wei yang) were
performed and both struck a cord in people’s heart. I then
translated them as Nr. 1 and Nr. 2 in the New Drama Series.
The aunt in Ye wei yang was played by Mme. de Sanoit. She
introduced me to the author of the play, Mr. Kampf, and the
director of the Theatre des Arts, Mr. Robert D’Humiere...”
“My translation of this play can therefore be traced
back to my interest in the natural sciences at the agricultural
school and was connected with my concern for humanist
philosophy as well as with society and art. All of these
interests seem to be very disparate and unlike each other, but
this was exactly my foolish motivation of mixing all of these
together in one pot.
“When I devoted myself to collect and translate plays,
I often discussed with Mr. Wu the function of drama. I said
that schools have a tendency to instruct students in scientific
understanding and application, but as to the sentimental
education of mankind, schools are often ineffective and one
should make drama into the school for this task. Therefore I
think that drama in the spheres of education and the renewal
of society has a very important role to play.
“Drama, like anything else, is different from nation
to nation, each has its own characteristics and therefore
cannot be wholesale copied. Dramatic traditions of other
nations have aspects that can be consulted and emulated
but...” Address: Asst. Prof of Asian Languages and Cultures,
Rutgers, The State University of New Jersey.
3261. Wang, Li-Jun; Li, D.; Zou, L.; Chen, X.D.; Cheng,
Y.O.; Yamaki, K.; Li, L.T. 2007. Antioxidative activity of
douchi (a Chinese traditional salt-fermented soybean food)
extracts during its processing (Open Access). International J.
of Food Properties 10(2):385-96. [37 ref]
• Summary: Douchi [fermented black soybeans] originated
in China. There are three types of douchi that are fermented
by Mucor, Bacteria, and Aspergillus strains, respectively.
Among them, Aspergillus-type douchi is the earliest, has
been the most popular type, and is produced widely in China.
Traditional fermented soybean foods (such as sufu, miso,
natto, and tempeh). Address: 1. College of Food Science and
Nutritional Engineering, China Agricultural Univ., Beijing,
P.R. China.
3262. Wang, Li-jun; Yin, L.J.; Li, D.; Zou, L.; Saito,
M.; Tatsumi, E.; Li, L.T. 2007. Influences of processing
and NaCl supplementation on isoflavone contents and
composition during douchi manufacturing. Food Chemistry
101(3):1247-53. [26 ref]
• Summary: Douchi [fermented black soybeans], a
fermented food, is popular in China. “The effects of NaCl on
the isoflavone contents and composition during processing
of douchi, as well as the b-glucosidase activity was

investigated. The results indicate that 61% of the isoflavones
in raw soybeans were lost when NaCl content was 10%,
which is mainly attributed to pre-fermentation (43%) and
post-fermentation (18%) during douchi processing. While
a pre-treatment did not generate major differences in total
isoflavone content during douchi processing, isoflavone
composition was altered. The levels of aglycones increased,
while the corresponding levels of beta-glucosides,
malonylglucoside and acetylglucoside decreased. Further,
isoflavones in the form of aglycones exceeded 90% of total
content following post-fermentation. Finally, changes in
isoflavone isomer distribution were found to be related to
beta-glucosidase activity during fermentation, which was
affected by NaCl supplementation.” Address: 1. College
of Food Science and Nutritional Engineering, China
Agricultural Univ., Beijing 100083, China.
3263. Yamanaka, Naoki; Sato, H.; Yang, Z.; Xu, D.H.;
Catelli, L.L.; Binneck, E.; Arrabal Arias, C.A.; Vilela
Abdelnoor, R.; Lima Nepomuceno, A. 2007. Genetic
relationships between Chinese, Japanese, and Brazilian
soybean gene pools revealed by simple sequence repeat
(SSR) markers. Genetics and Molecular Biology (Brazil)
30(1):85-88. [13 ref]
• Summary: “An understanding of the relationship of
geographically different soybean gene pools, based on
selectively neutral DNA markers would be useful for the
selection of divergent parental cultivars for use in breeding.
We assessed the relationships of 194 Chinese, 59 Japanese,
and 19 Brazilian soybean cultivars (n = 272) using 12 simple
sequence repeat (SSR) markers... Our results indicated
that the Brazilian soybean gene pool is different from the
Chinese and Japanese pool. Exchanges of these gene pools
might be useful to increase the genetic variability in soybean
breeding.”
Note: This journal was formerly named Revista
Brasileira de Genética / Brazilian Journal of Genetics–ISSN
0100-8455. Address: 1-2. Japan International Research
Center for Agricultural Sciences, Tsukuba, Ibaraki, Japan.
3264. Brown, Lester R. 2008. Feeding eight billion well
(Document part). In: Lester R. Brown. 2008. Plan B 3.0:
Mobilizing to Save Civilization. New York and London:
W.W. Norton & Co. xiv + 400 p. See p. 175-191. Chap. 9.
Jan. 16. [65 endnotes]
• Summary: The section titled “Producing protein more
efficiently” (p. 183-89) notes that about 37% of the world’s
grain harvest is used to produce animal protein. World meat
consumption has increased from 44 million tons in 1950 to
about 240 million tons in 2005; average yearly consumption
per person has more than doubled from 17 kg to 39 kg
(86 lb). “In every society where incomes have risen, meat
consumption has too, perhaps reflecting a taste that evolved
over 4 million years of hunting and gathering.”
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Fortunately consumers are shifting from beef and pork
to poultry and fish, “sources that convert grain into protein
more efficiently.” Health concerns among more affluent
consumers are reinforcing this shift.
The efficiency with various animals convert grain into
live weight varies widely. “With cattle in feedlots, it takes
roughly 7 kilograms of grain to produce a 1-kilogram gain
in live weight.” For pork the figure is over 3 kg, and for
poultry its just over 2. There are two main types of farmed
fish: carnivores (salmon, shrimp) and herbivores (carp,
tilapia, catfish, which dominate worldwide aquaculture). For
herbivorous farmed fish, the figure is less than 2.
Pork (most of it produced in China) is now the most
popular meat worldwide; it passed beef in 1979. In 1995
poultry passed beef worldwide to move into second place
behind pork. From 1990 to 2006, pork production worldwide
has grown by 2.6% a year, poultry by nearly 5% a year,
and aquaculture by more than 9% a year. In aquaculture
lies “the great growth potential for efficient animal protein
production...” China, the world leader in aquaculture,
“accounts for an astounding two-thirds of global fish
farm output.” “Over time, China has also developed a fish
polyculture using four types of carp that feed at different
levels of the food chain... These four species thus form a
small ecosystem, with each filling a particular niche” (p.
184). China is the first major country where production
of fish and shellfish by aquaculture has surpassed poultry
production. “China’s aquaculture is often integrated with
agriculture, enabling farmers to use agricultural wastes, such
as pig or duck manure, to fertilize ponds, thus stimulating the
growth of plankton on which the fish feed.”
“When we think of soybeans in our daily diet, it is
typically as tofu, veggie burgers, or other meat substitutes.
But most of the world’s fast-growing soybean harvest is
consumed indirectly in the beef, pork, poultry, milk, eggs,
and farmed fish that we eat. Although not a visible part of
our diets, the incorporation of soybean meal into feed rations
has revolutionized the world feed industry, greatly increasing
the efficiency with which grain is converted into animal
protein.
“In 2007, the world’s farmers produced 222 million
tons of soybeans–1 ton for every 9 tons of grain produced.
Of this, some 20 million tons [9%] were consumed directly
as tofu or meat substitutes. The bulk of the remaining 202
million tons [91%], after some was saved for seed, was
crushed in order to extract 37 million tons of soybean oil,
separating it from the highly valued, high-protein meal.”
“The world’s three largest meat producers–China, the
United States, and Brazil–now all rely heavily on soybean
meal as a protein supplement in feed rations.” This use of
soybean meal in animal feeds “helps explain why the share
of the world grain harvest used for feed has not increased
over the last 20 years even though production of meat, milk,
eggs, and farmed fish has climbed. It also explains why

world soybean production has increased nearly 14-fold since
1950” (p. 186).
“Moving down the food chain (p. 188-89):... In every
society where incomes rise, people move up the food chain,
eating more animal protein as beef, pork, poultry, milk,
eggs, and seafood... The shift to more livestock products as
purchasing power increases appears to be universal.”
We use less energy when we move down the food chain.
A “plant-based diet requires roughly one-fourth as much
energy as a diet rich in red meat. Shifting from a diet rich in
red meat to a plant-based diet cuts greenhouse gas emissions
as much as shifting from a [Chevrolet] Suburban SUV to a
[Toyota] Prius.” Address: President, Earth Policy Inst., 1350
Connecticut Ave., N.W., Suite 403, Washington, DC 20036.
Phone: 202-496-9290.
3265. Bradsher, Keith. 2008. A new, global oil quandary:
Costly fuel means costly calories. New York Times. Jan. 19.
p. A1, A7. International ed.
• Summary: The rising price of petroleum, the increasing
use of food crops for biofuels, and the more affluent diet in
China are driving up the price of basic foodstuffs worldwide.
Costly fuel means costly food. Graphs show: (1) The export
price of 60 internationally commodities has risen 137% since
Jan. 2005. (2) No category has risen faster than oils and
fats. (3) The price of soybean oil and palm oil (now used to
replace soy oil since palm oil contains no trans fats) have
risen dramatically.
Note: 2008 will long be remembered as the year when
food prices increased dramatically worldwide. See FAO food
price index.
3266. Alexander, Melissa. 2008. Oilseeds: Soybean prices
move to 34-year high amid supply concerns, China demand.
World Grain 26(1):16. Jan.
• Summary: Graphs show: (1) China soybean situation (in
1,000 tonnes [metric tons]) from 1980-81 to 2007. Three
graphs are superimposed. Production (red line) grew from
about 8 million tons in 1980-81, to a high of 15,000 in
1994-95, then leveled off, hitting 16 million in 2004-05,
but falling a little below 15,000 in 2007. Imports (green
line) were basically zero until 1994-95, when they started to
rise rapidly, rising to just below 35 million tonnes in 2007.
Soybean crush has risen from about 1 million tons in 198081 to 10 million tons in 1998-99, to an all-time high of about
38 million tons in 2007. The rapid growth in both imports
and crush began between 1996 and 1998.
(2) Cash soybean prices (in U.S. dollars per tonne)
from July 1004 to Dec. 2007. In Oct. 2006 the price was just
below $200 per tonne; in Dec. 2007 it was just over $400 per
tonne–a 34-year high that created headlines.
3267. Funk, Linda. 2008. Enjoy soy in the New Year. Iowa
Soybean Review (Iowa Soybean Association, Urbandale,
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Iowa) 19(4):9. Jan.
• Summary: “Happy New Year! It’s hard to believe it’s
2008. With the New Year come thoughts of what you want
to change and what you want to stay the same this year. With
health being in the headlines every day, my guess is it may
be on your list of things you want to work on for yourself
and your family.
“In mid-November I was in China, and there is one word
that sums up my experience: fascinating.
“The people, the culture, the cities and, of course, the
food were memorable. The culinary schools I visited were so
interested in the health benefits of soy protein, and they want
to learn more. China is so important for soybean farmers
across the country on many different levels.
“The food I experienced in China was delicious and, I
must say, quite healthy. We did not eat any food on the street
and drank only bottled water, with one exception: baked
sweet potatoes. They were tin-foiled covered and cooked
over coals in a barrel. The smell was so homey we couldn’t
resist, and no one got sick. All the restaurants we visited had
a large lazy Susan in the middle of the table with dishes of
food on it. This setup made it easy for us to share and sample
all the different foods. The vegetables were plentiful. Some
were local and not familiar but many were very recognizable
as well as very flavorful and tasty. Some of the dishes,
depending on the city and regional cuisine, were spicy and
hot, but other dishes were very mild. We also ate a lot of fish,
chicken and tofu. I wish I could duplicate some of the tofu
dishes. With wonderful spices and seasonings, they were
exquisite. There were only a couple dishes I just would not
sample–chicken feet, in particular. Other than that, I found
the food quite good. There was never rice served unless we
asked for it and, of course, no bread.
“There were always 15-25 dishes served, and when the
watermelon appeared, the meal was over. There were no
desserts–just watermelon, though it was some of the best
watermelon I have ever tasted. Breakfast consisted of many
vegetables, soup, hardboiled eggs and tofu served in various
ways. I also must tell you, many of the foods are fried.
“So, what did I learn? China is a country that wants
to work with the U.S. and is being quite aggressive in the
business arena. From a food perspective, vegetables should
be more prevalent in our diet and small meals make more
sense than big, heavy meals as well as moderation with
carbohydrates. Consider adding spices and seasonings to
make food more interesting. My New Year’s resolution is to
add more vegetables to my meals. I have included a recipe to
help you start incorporating more vegetables into your meals,
too. Let’s get healthy in 2008!
A recipe card (which has a big color photo of the
finished dish in a bowl) gives details for making “Slow
Cooker–Calico Beans,” which includes
“(15.5-oz.) can black soybeans, rinsed and drained
“(15-oz.) can tan soybeans, rinsed and drained

“(12-oz.) package frozen, shelled edamame.
A photo shows Linda Funk, seated at her desk, smiling.
Note: Linda Funk deserves a big award for her years of
promoting soyfoods in a host of imaginative ways. Address:
Executive Director, The Soyfoods Council.
3268. Wolf, Bill. 2008. Farmers for forty centuries: Organic
farming in China. Acres U.S.A. 38(1):33-35. Jan.
• Summary: A photo shows Bill Wild visiting with an
edamame and rice farmer in Wanzai Province, China.
Wanzai is located 1,000 miles south of Shanghai. Over 600
farmers are working there together as one certified organic
association, supported by the government.
3269. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2008. New research supports hearthealthy soyfoods: large-scale Japanese study finds soy
protective against heart disease. 19(5):11. Feb.
• Summary: “For years we’ve heard that eating soyfoods
will protect your heart. Now, new research from the Japanese
government, conducted over many years, confirms this fact.
“In a large-scale study from Japan involving more than
40,000 middle-aged subjects over a 12-year period, women
who consumed the most soy were dramatically less likely to
have a heart attack, stroke or develop cardiovascular disease.
“Specifically, women who consumed about 1.5 servings
of soyfoods daily were only about one-third as likely
to develop heart disease in comparison to women who
consumed less than half a serving per day. One serving of a
traditional soy-food is, for example, one-cup soymilk or onehalf cup tofu.
“’This study emphasizes the importance of soy in the
prevention of heart disease,’ says Linda Funk, executive
director of The Soyfoods Council. ‘The extensive length of
this study along with the high number of subjects involved
produced results that are very true and can be applied to our
everyday life.’
“Furthermore, the findings from the Japanese study are
supported by a recently published Chinese study. In this
case, the researchers focused on the extent to which soy
intake was related to carotid intima-media thickness (IMT).
The measurement of IMT, which is done using ultrasound,
is a convenient means of determining early atherosclerotic
changes. Among high soy consumers, IMT was markedly
reduced, indicating a lower risk of developing heart disease.
Interestingly, soy was more protective in men than women,
and it appeared that the cholesterol-lowering effects of soy
significantly contributed to the benefit.
“’Surprisingly, though, high-soy consumers only ate
about 8 grams of soy protein per day,’ Funk says. ‘That
amount–which is found in about one serving of a traditional
soyfood–is far less than the 25 grams of soy protein
established by the FDA as the threshold intake required for
cholesterol reduction.’
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“The researchers from both studies say soyfoods contain
many components that potentially help to promote heart
health.
“’The information from these studies speaks volumes to
people in the United States,’ Funk says. ‘This is very positive
information for the consumption of soy for both men and
women.’
“The results were even more striking in another largescale Japanese study among postmenopausal women.
“The fact that postmenopausal women had fewer
risks of disease show isoflavones play a supportive role in
preventing heart attacks, according to a news release issued
by Yoshihiko Kokubo, chief doctor of preventive cardiology
at Japan’s National Cardiovascular Center, who conducted
the study.
“Estrogen is the most important female hormone, which
affects the menstrual cycle and is essential for healthy
functioning of the female body. Estrogen levels decrease
sharply once a woman begins menopause. The findings
would seem to contradict those by the American Heart
Association, which last year cautioned there was little direct
proof that soy consumption lowered the risk of heart disease.
“An increased interest in soyfoods has resulted in wide
distribution of a variety of soyfoods, from the traditional
tofu, edamame and miso to soynuts, soymilk–in a variety of
flavors, a wide range of soy burgers, sausage and crumbles,
to cheeses, sour cream and more. Shoppers can now find
soy-based smoothies, hot and cold cereals with soy protein,
fiber- and calcium-enriched tofu, tofu-based ice creams and
desserts, potato-soy crisps, soy lasagna and pizza, wraps and
much, much more.
“’It’s so easy to introduce or add more soy protein to
meals and favorite recipes,’ Funk says. ‘Add edamame to
salads and soups, or serve as a vegetable. Create a highprotein shake with soymilk, fruit and tofu. Stir soy crumbles
into sauce for pasta or lasagna. Tofu can go into casseroles,
stir-frys, even cheesecake, and it now comes in a wonderful
array of forms and flavors.’
“For more information on soyfoods including recipes,
visit www.thesoyfoodscouncil.com.”
3270. Ma, De-Fu; Qin, L.Q.; Wang, P.Y.; Katoh, R. 2008.
Soy isoflavone intake increases bone mineral density in the
spine of menopausal women: Meta-analysis of randomized
controlled trials. Clinical Nutrition 27(1):57-64. Feb. [35 ref]
• Summary: “Conclusions: Isoflavone intervention
significantly attenuates bone loss of the spine in menopausal
women. These favorable effects become more significant
when more than 90 mg/day of isoflavones are consumed.
And soy isoflavone consumption for 6 months can be enough
to exert beneficial effects on bone in menopausal women.”
Address: Dep. of Social Medicine & Health Education,
School of Public Health, Peking Univ., Beijing 100083, PR
China.

3271. Ma, D.-F.; Qin, L.-Q.; Wang, P.-Y.; Katoh, R. 2008.
Soy isoflavone intake inhibits bone resorption and stimulates
bone formation in menopausal women: Meta-analysis
of randomized controlled trials. European J. of Clinical
Nutrition 62(2):155-61. Feb. [59 ref]
• Summary: “Conclusions: Isoflavone intervention
significantly inhibits bone resorption and stimulates bone
formation. These favorable effects occur even if <90 mg/
day of isoflavones are consumed or the intervention lasts less
than 12 weeks.” Address: 1,3. Dep. of Social Medicine and
Health Education, School of Public Health, Peking Univ.,
Beijing, China.
3272. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du
tofu: La source de protéines de l’avenir–dès maintenant!
[The book of tofu: Protein source of the future–now!
Translated from the English by Nathalie Tremblay].
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust.
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgments. Part I.
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu
as a food. 3. Getting started. Our favorite tofu recipes (lists
about 80 recipe names for each of the different types of tofu,
plus soymilk, yuba, whole soybeans, gô, okara, and curds;
very favorites that are also quick and easy to prepare are
preceded by an asterisk).
Part II. Cooking with tofu: Recipes from East and West
(500 recipes). 4. Soybeans: History, cooking with whole dry
soybeans, roasted soybeans (iri-mame), fresh green soybeans
(edamame), kinako (roasted full-fat soy flour), soybean
sprouts (daizu no moyashi), natto (sticky fermented whole
soybeans, with “gossamer threads”), tempeh (fermented
soybean cakes), Hamanatto and Daitokuji natto (raisin-like
natto), modern western soybean foods (natural soy flour
[full-fat], soy granules, defatted soy flour and grits, soy
protein concentrates, soy protein isolates, spun protein fibers,
textured vegetable protein (TVP), soy oil products). 5. Gô
(purée de fèves de soya fraîches; a thick white puree of wellsoaked uncooked soybeans). 6. Okara or Unohana. 7. Curds
and whey (Caillé et petit-lait). 8. Tofu (includes history,
and preparatory techniques: Parboiling, draining, pressing
{towel and fridge method, slanting press method, sliced
tofu method}, squeezing, scrambling, reshaping, crumbling,
grinding).
9. Deep-fried tofu (Tofu frit): Thick agé or nama agé
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10.
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well
named, kinugoshi tofu has a texture so smooth that it seems
to have been strained through silk”). 12. Grilled tofu (Tofu
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu
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surgelé séche). 14. Yuba (incl. many meat alternatives such
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s
ham, sausage). 15. Tofu and yuba in China, Taiwan, and
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for
illustrations of many meat alternatives, incl. Buddha’s fish,
chicken, drumsticks, and duck, plus vegetarian liver and
tripe, molded pig’s head, and molded ham). 16. Special tofu
(Tofu particuliers).
Part III–Japanese farmhouse tofu: Making tofu for more
and more people. 17. The quest. 18. Making community
tofu. 19. The traditional craftsman. 20. Making tofu in the
traditional way. Appendices: A. Tofu restaurants in Japan
(many are vegetarian). B. Tofu shops in the West (Directory
of 43 shops in the USA, in Europe {Germany 11, Austria 1,
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El
Salvador, Guatemala, Mexico}). C. People and institutions
connected with tofu. D. Table of equivalents. Bibliography.
Glossary. Index. About the authors (autobiographical
sketches; a photo shows Shurtleff and Aoyagi, and gives
their address as New-Age Foods Study Center, 278-28
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending
tofu in the four directions.
Pudding recipes include: Rice pudding with gô and
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi
(p. 147; Steamed egg-vegetable custard with tofu). Tofu
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup
soymilk). Tofu custard pudding (p. 152). Soymilk custard
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi
with yuba (p. 249).
Dessert recipes include: Tofu whipped cream or yogurt
(p. 148; resembles a pudding or parfait). Tofu ice cream
(p. 149, with chilled tofu, honey, vanilla extract and salt).
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206).
On p. 160 is a recipe for “Mock tuna salad with deep fried
tofu.”
Note. This is the earliest French-language document
seen (Sept. 2013) that mentions soy cream cheese (p. 125),
which it calls Fromage à la crème au tofu. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549 USA.
Phone: 925-283-2991.
3273. SoyaScan Notes. 2008. Dates of earliest documents
seen that mention non-fermented soyfoods used as human
food (Overview). March 17. Compiled by William Shurtleff
of Soyinfo Center.
• Summary: Whole dry soybeans, ground or mashed to a
paste after boiling, or ground raw with water to a fresh puree
or slurry (Including Japanese gô): 636 BCE–China.

Whole Dry Soybeans (Boiled): 360 BCE, China.
Soy sprouts: 100 CE (AD) China.
Tofu: 965 CE China.
Green vegetable soybeans or edamame: 1275 Japan.
Roasted soy flour: 1301 China.
Soymilk: 1866 France.
3274. Baltimore Sun (Maryland). 2008. Deaths: Julian, Jr.,
Percy L. March 30. p. B5, col. 1.
• Summary: “Percy L. Julian, Jr., 67, civil rights lawyer,
died February 24th in Madison, Wisconsin from a cerebral
hemorrhage. Born in Chicago, he moved to Oak Park
[Illinois] when he was 10. He resided in Madison since
entering the University of Wisconsin Law School where he
earned his J.D. in 1966.
“He was the son of the renowned scientist, Dr. Percy
L. Julian, who synthesized cortisone and the sex hormones
from soybeans, and for whom the science building is named
at Coppin State College [Baltimore, Maryland; a public
historically black college].
“Julian’s work included: desegregating the schools
in Springfield, Illinois, ending racial segregation in
the Milwaukee County jail; employment and housing
discrimination cases; voting rights litigation; defending
student protestors; and being one of the first lawyers to
fight for a woman’s right to choose. He served a term as
President of the First Amendment Lawyers Association.
He was licensed to practice before the U.S. Supreme
Court, the Wisconsin Supreme Court, and the court of
appeals in Wisconsin, Illinois, Arizona, & Oklahoma.
He was a training consultant to the U.S. Department of
Housing & Urban Development (HUD). He taught housing
discrimination law at the National Fair Housing Academy
in Washington, D.C. He was a masterful photographer. He
taught photography at DePauw University in Indiana, and
the University of Wisconsin. He traveled extensively, and
created and produced a film entitled: ‘China: One Man’s
View,’ as the result of having been one of the first Americans
to see the inside of a Chinese prison. He taught cooking
and self-published volumes of cookbooks. He designed
sterling silver jewelry which he sold at art fairs. A private
funeral was held on February 29th and a memorial service
on March 7th. Both were held in Madison. Interment was
at Elm Lawn Cemetery in Elmhurst, Illinois. He is survived
by his wife, Jan Blackmon; a daughter, Dr. Katherine Julian,
(husband William Kwong); a sister, Faith Julian; a brother,
Leon Ellis; two stepsons, Scott & Kevin Blackmon and six
grandchildren & many cousins.
“Memorials may be sent to: NAACP Legal Defense &
Educational Fund, 99 Hudson St., Suite 1600, New York
N.Y. 10013.”
3275. Lee, Jennifer 8. 2008. The fortune cookie chronicles:
Adventures in the world of Chinese food. New York, NY:
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Twelve (Hachette Book Group USA). x + 307 p. 24 cm. [75+
endnotes]
• Summary: Contents: Prologue. 1. American-born Chinese.
2. The menu wars. 3. A cookie wrapped in mystery inside an
enigma. 4. The biggest culinary joke played by one culture
on another. 5. The long march of General Tso. 6. The bean
sprout people are in the same boat we are. 7. Why chow mein
is the chosen food of the chosen people, or, The kosher duck
scandal of 1989. 8. The Golden Venture: restaurant workers
to go. 9. Take-out takeaways. 10. The oldest surviving
fortune cookies in the world? 11. The mystery of the missing
Chinese deliveryman. 12. The soy sauce trade dispute. 13.
Waizhou, U.S.A. 14. The greatest Chinese restaurant in the
world. 15. American stir-fry. 16. Tsujiura Senbei. 17. Opensource Chinese restaurants. 18. So what did Confucius really
say?
The basic history: Fortune cookies were invented in
Japan by the 1870s (they were called Tsujira senbei), then
brought to California by Japanese immigrants. Before World
War II they were called senbei and the fortunes were usually
written in Japanese. Makoto Fujiwara served these senbei
in 1894 in San Francisco at the Japanese Tea Garden (of
which he was superintendent); it was built as part of the
World’s Fair, the Midwinter International Exposition. In San
Francisco, there was a 9-foot fortune cookie manufacturing
machine in the basement of Benkyodo, a Japanese sweets
and food store still in operation.
Starting in early 1942, and during World War II, when
basically all 110,000 West Coast Japanese were sent to
internment camps, Chinese living in America took over the
business of manufacturing fortune cookies (in Los Angeles
and San Francisco)–in part because Chinese restaurants
needed them. “By the 1940s English-language fortune
cookies were already commonplace in Chinese restaurants in
San Francisco and southern California. Historically, Chinese
have never baked and are not known in the West for their
desserts–which use little sugar and fat, but plenty of red
[azuki] beans, lotus, peanuts, sesame seeds, soybeans and
almonds. The Chinese built automated factories and when
the Japanese were freed from the camps after the war, they
were unable to get back into the industry. Today, the major
fortune cookie manufacturing companies in the USA are
owned and run by Chinese Americans.
Chapter 12 is about a company named Kari-Out,
located in the quasi-industrial town of Totowa, New Jersey.
Kari-Out–which was founded in the late 1960s by Howard
Epstein, a Bronx-born businessman with a “passion for
what he called ‘small-unit packaging’”–makes the millions
of tiny transparent packets of brown-black liquid that are
distributed every year for free in Asian take-out meals and
products (like ramen noodles). It is called “soy sauce” but
its main ingredients are water, hydrolyzed vegetable protein,
caramel coloring, and corn syrup. So, where’s the soy?
Asian manufacturers of traditional fermented soy sauce,

in which soybeans are one of the main ingredients, have
begun a global campaign to prevent products like that made
by Kari-Out from being classified as “soy sauce.” Through
the government of Japan, they have submitted a proposal
to the Codex Alimentarius Commission, the “forum for
international food-definition battles.” The Asian makers
of soy sauce wanted to have soy sauce classified into four
types: long-term brewed, short-term brewed, nonbrewed,
and mixed. But the debate has heated up because La Choy,
founded in America, also makes this same kind of HVP
soy sauce. Suddenly the International Hydrolyzed Protein
Council and the USDA were defending La Choy’s HVP
soy sauce. In the end, the Americans wrestled the definition
of “soy sauce” away from the Asian makers. In 2005 the
Japanese government quietly withdrew its proposal.
Note 1. From the publisher’s description of this book:
“If you think McDonald’s is the most ubiquitous restaurant
experience in America, consider that there are more Chinese
restaurants in America than McDonalds, Burger Kings, and
Wendy’s combined. New York Times reporter and ChineseAmerican (or American-born Chinese). In her search,
Jennifer 8. Lee traces the history of Chinese-American
experience through the lens of the food. In a compelling
blend of sociology and history, Jenny Lee exposes the
indentured servitude Chinese restaurants expect from illegal
immigrant chefs, investigates the relationship between Jews
and Chinese food, and weaves a personal narrative about her
own relationship with Chinese food. The Fortune Cookie
Chronicles speaks to the immigrant experience as a whole,
and the way it has shaped our country.”
Note 2. The author was born in 1976. “Jennifer 8. Lee,
the daughter of Chinese immigrants and a fluent speaker
of Mandarin Chinese herself, grew up eating her mother’s
authentic Chinese food in her family’s New York City
kitchen before graduating from Harvard in 1999 with a
degree in Applied Mathematics and economics and studying
at Beijing University. At the age of 24, she was hired by
the New York Times, where she is a metro reporter and
has written a variety of stories on culture, poverty, and
technology.” A color photo on the rear dusk jacket shows
Jennifer 8. Lee. Address: Harlem, Manhattan, New York
City, New York.
3276. Wang, Quanfu; Hou, Y.; Xu, Z.; Miao, J.; Li, G. 2008.
Optimization of cold-active protease production by the
psychrophilic bacterium Colwellia sp. NJ341 with response
surface methodology. Bioresource Technology 99(6):192631. April. [20 ref]
• Summary: Soybean meal is mentioned twice in passing, as
a source of nitrogen.
Published biweekly by Elsevier, The journal was
established in 1979 as Agricultural Wastes and renamed to
Biological Wastes in 1987, before obtaining its current title in
1991. Address: 1-3. Harbin Institute of Technology, School
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of the Ocean, Weihai 264209, PR China.
3277. Winchester, Simon. 2008. The man who loved China:
The fantastic story of the eccentric scientist who unlocked
the mysteries of the Middle Kingdom. New York, NY:
HarperCollins. xii + 316 p. May 6. Illust. Maps. Index. 24
cm. [150 ref]
• Summary: This biography of Joseph Needham (19001995) focuses on his early years, his long-term relationship
with his Chinese biochemistry student, Lu Gwei-djen (19041991), his years in China during World War II, from 1943 to
1946, and his work there with his secretary H.T. Huang. A
British biochemist best known for his magnum opus, Science
and Civilisation in China, Needham was elected a fellow of
both the Royal Society and the British Academy. In China,
he is known mainly by his Chinese name Li Yuese (Pinyin:
Li Yuesè: Wade-Giles: Li Yüeh-Sê).
Page 159: In late 1945, when Lu returned with Needham
to China, she wished that China could import “the right
kind of soybean,” not the low-fat variety that some foreign
companies were trying to sell China.
Appendix I is titled “Chinese inventions and discoveries
with dates of first mention (p. 267-77). There are about
260 entries, almost all predating a similar discovery in the
Western world. The list includes many important subjects,
such as: “Antimalaria drugs” (3rd century BC), “Ball
bearings” (2nd century BC), “Beriberi, recognition of” (AD
1330), “Book, printed, first to be dated (AD 868), “Book,
scientific, printed (AD 847), “Coal as a fuel” (1st century
AD), “Compass, magnetic needle” (AD 1088), etc. The entry
for “Bean curd” gives the earliest date as “100 AD.” Dr. H.T.
Huang (expert on the early history of food in China; personal
communication 2008 Feb. 13) says this date is much too
early; the earliest reliable evidence comes from the early
Song dynasty (AD 960-1279), and specifically from the Qing
Yilu (AD 965). Of course, tofu was probably made for some
time before it was mentioned the literature.
The entry for “Soybean, fermented” is given as “200
BC.” This date seems reliable, based on the archaeological
finding of fermented black soybeans in Han dynasty tombs,
which were sealed in 165 BC.
Contents: Prologue. The barbarian and the celestial.
Bringing fuel in snowy weather. The discovering of China.
The rewards of restlessness. The making of his masterpiece.
Persona non grata: the certain fall from grace. The passage to
the gate.
From the publisher’s description: “The extraordinary
story of Joseph Needham, the brilliant Cambridge scientist
who unlocked the most closely held secrets of China–long
the world’s most technologically advanced country. This
married Englishman, a freethinking intellectual, while
working at Cambridge University in 1937, fell in love with
a visiting Chinese student, with whom he began a lifelong
affair. He became fascinated with China, and embarked on a

series of extraordinary expeditions to the farthest frontiers of
this ancient empire. He searched everywhere for evidence to
bolster his conviction that the Chinese were responsible for
hundreds of mankind’s most familiar innovations–including
printing, the compass, explosives, suspension bridges,
even toilet paper–often centuries before the rest of the
world (see Appendix 1). His dangerous journeys took him
across war-torn China to far-flung outposts, consolidating
his deep admiration for the Chinese people. After the war,
Needham began writing what became a seventeen-volume
encyclopedia, Science and Civilisation in China.”
A map (the frontispiece) shows the line of the Japanese
westward advance in China; Needham stayed far to the
west of this advancing line. Address: Author, western
Massachusetts.
3278. Hymowitz, Theodore. 2008. The history of the
soybean. In: Lawrence A. Johnson et al. eds. 2008.
Soybeans: Chemistry, Production, Processing, and
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See
p. 1-31. Chap. 1. [179 ref]
• Summary: Contents: Introduction. The genus Glycine
and its immediate allies. The taxonomic history of the
genus Glycine. Geographical origin of the genus Glycine.
Domestication of the soybean (“The farmers of China
domesticated the soybean.”). Dissemination of the soybean.
Early Western knowledge of the soybean: Pre-Marco Polo,
Marco Polo era (13th to 15th centuries CE). The age of
discovery of the soybean. Modern dissemination of soybean
seed. Conclusion (incl. Samuel Bowen, Dr. James Mease,
USDA and its national germplasm collection).
Tables: (1) Genera, number of species, 2n number, and
geographical distribution in the sub-tribe Glycininae. (2) The
species of Glycine according to Linnaeus (1753) and their
subsequent classification. (3) The genus Glycine, 3-letter
code, 2n number, genome, and distribution (incl. 23 wild
perennial relatives of the soybean). (4) USDA Germplasm
Collection and number of strains in each group as of Dec.
31, 2006. The groups are: Public cultivars 718, FC and PI
strains 16,791. Genetic lines (T-Lines) 196, Genetic isolines
641, Wild annual soybean (G. soja): 1,116. Wild perennial
Glycine species: 919. Total: 20,381. Information provided by
R. Nelson, USDA/ARS, Urbana, Illinois.
Figures show: (1) Geographical origin of the genus
Glycine. Adapted from Hymowitz, 2004. (2) Paths of
migration of the soybean from China (map). Adapted from
Hymowitz and Kaizuma (1979, 1981). Address: Prof.
Emeritus, Dep. of Crop Sciences, Univ. of Illinois.
3279. Drosihn, Bernd. 2008. Re: Update on Tofutown.com
GmbH. Letter to William Shurtleff at Soyinfo Center, June
16. 1 p. Typed, on letterhead.
• Summary: Bernd just returned from Shanghai, China,
where he visited a tofu machine manufacturer as well as two
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tofu manufacturers. It was a very big adventure.
He encloses some “tofu music,” a CD titled “Viana
on Mars,” a special edition by the Mars Allstars published
by Viana. A color brochure, titled “The Sound of Viana,
Volume 1,” contains (in German and English): List of songs,
with credits for music and lyrics. An aerial view of three
lakes. Introduction to Viana and to Mars, a vegetarian music
commune. Photos of musicians. Photos of inside and outside
the Viana tofu factory. A collage of Viana labels. An article
and interview with Bernd of Viana from OX fanzine no. 70
(Punk magazine), 2007; includes: How is tofu made. Brief
history of Viana (founded just before Xmas 1988 as Viana
Naturkost GmbH in Nippes, Cologne. Bernd learned how to
make tofu in a lively tofu collective in the early 1980s; its
members were vegetarians). Are you vegetarians or vegans?
How is tofu made? They use organic GM-free soybeans,
mostly from China and Brazil. What is the nutritional value
of tofu? What advantages do you see in vegan food? The
worldwide trend to vegetarian and healthy food. Business
without guilt. Is it easier to sell veggie food as alternatives
to meat and dairy products? Bernd went from musician to
tofumaker. The importance of good nutrition and delicious
food. Bernd’s three favorite tofu recipes. Address: Founder
and president, Tofutown.com GmbH, Industrie und Gewerbe
Park, D 54578 Tofutown Wiesbaum, Germany. Phone: 06593
9967-0.
3280. Bakkum, Leila. 2008. Update on Barry Evans and
American Miso Co. (Interview). SoyaScan Notes. July 1.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Barry Evans has moved to China and is now
living and traveling there and in Thailand. He is traveling
throughout the country, visiting existing suppliers, trying
to find new ones, and working to be able to go direct, to
eliminate middle-men. He seems to be having the best time
of his life.
American Miso Co., Inc. (Rutherfordton, North
Carolina) will soon be celebrating its 30th anniversary. Greg
Gonzales, a former miso maker, has moved on, and Joe Kato
is now the main miso maker.
Update: e-mail from Barry Evans. 2008. July 2. “I have
had the most interesting, most exciting three years of my life
here in Asia. I don’t know why I didn’t leave the US long
ago!” He has found the top expert on Thai massage and has
had over 100 two-hour superb treatments from her at $6/
hour. He has also become an expert on and grown to love
Thai cuisine.
“Thai people don’t like to leave Thailand because they
can’t get real Thai food abroad and they never really like
other cuisines very much. Now I know why.”
“I have had a chance to travel widely through much of
East Asia in search of the best sources of organic food and
I can state unequivocally that in my own experience the
Chinese especially are quite conscientious in their devotion

to organic standards and have a keenly developed ecological
consciousness.” Address: Great Eastern Sun Trading Co.,
92 Macintosh Rd., Asheville / Enka, North Carolina 28806.
Phone: 828-665-7790.
3281. Li, Ying-Qiu; Chen, Q.; Liu, X.-H.; Chen, Z.-X. 2008.
Inactivation of soybean lipoxygenase in soymilk by pulsed
electric fields. Food Chemistry 109(2):408-14. July 15. [33
ref]
• Summary: “Abstract: The inactivation of soybean
lipoxygenase by pulsed electric fields (PEF) was studied.
Effects of PEF parameters (treatment time, pulse strength,
pulse frequency and pulse width) were evaluated. Soymilk
was exposed to pulsed strengths from 20 to 42kV/cm for up
to 1036μs treatment time in square wave pulse of bipolar
mode. Moreover, pulse frequency (100-600Hz) and pulse
width (1-5μs) was also tested at constant pulsed treatment
time of 345μs and strength of 30kV/cm. Residual activity
of soybean lipoxygenase decreased with the increase of
treatment time, pulse strength, pulse frequency and pulse
width. The maximum inactivation of soybean lipoxygenase
by PEF achieved 88% at 42kV/cm for 1036μs with 400Hz of
pulse frequency and 2μs of pulse width at 25ºC. Inactivation
of soybean lipoxygenase by pulsed electric fields was
modeled using several kinetic models. Weibull distribution
function was most suitable model describing the inactivation
of soybean LOX (lipoxygenases) as a function of pulsed
electric fields process parameters. Moreover, reduction of
soybean LOX activity related to the electric field strength
could be well described by the Fermi model.” Address: 1.
School of Food & Bioengineering, Shandong Inst. of Light
Industry, Jinan 250353, China; Key Lab. of Food Science
and Safety, Ministry of Education, Jiangnan Univ., Wuxi
214122, China.
3282. Vitasoy International Holdings Ltd. 2008. Annual
report 2007/08. New Territories, Hong Kong. 164 p. July. 30
cm. [Eng; Chi]
• Summary: This is a year of discontinuity of sales and gross
profit figures, for complex reasons explained on page 7. We
will use the new, adjusted numbers below. For the fiscal
year ended 31 March 2008, adjusted group turnover (sales)
was HK$2,416 million, up 15% over the previous year. Of
these sales, 52% came from Hong Kong, 17% from North
America, 15% from Mainland China, 12% from Australia
and New Zealand, and 4% from the rest of the world.
Gross profit was HK$1,131 million, up 16% from the
previous year. Basic earnings per share were 20.9 HK cents,
up 21%. Dividends per share were 21.5 HK cents, up 10%.
At “Chairman’s statement,” a photo shows Winston Yaulai LO, age 67. His resume is on p. 46. Total dividends for
the year are 21.5 cents per share.
In North America, Vitasoy USA grew by 8%, reversing
the negative growth trend since 2002/03. Although Vitasoy
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USA still lost money, this loss was 53% less than in the
previous year.
A five-year summary (2004 to 2008; p. 163) shows that,
during this entire period, sales increased 26.5% and annual
profit more than doubled, increasing by 115%. Address: No.
1, Kin Wong Street, Tuen Mun, New Territories, Hong Kong.
Phone: 466 0333.
3283. Yang, Jiang Ke; Zhou, J.C. 2008. Diversity, phylogeny
and host specificity of soybean and peanut bradyrhizobia.
Biology and Fertility of Soils 44(6):843-51. July. [35 ref]
• Summary: “Abstract: A study on the diversity, phylogeny,
and host specificity of soybean (Glycine max L.) and peanut
(Arachis hypogaea L.) bradyrhizobia was conducted based
on the 16S ribosomal RNA (rRNA) restriction fragment
length polymorphisms (RFLPs), 16S rRNA sequencing,
and 16S-23S rRNA intergenetic spacer (IGS) RFLP assays.
Based on 16S rRNA RFLP assay, tested bradyrhizobia were
divided into five genotypes, which could be further clustered
into five groups by IGS RFLP assays.”
Fig. 3: Dendrogram generated from the 16S-23S
IGS RFLP patterns of the soybean bradyrhizobia and the
references grouped by UPGMA. The broken line indicates
the 80% similarity. Address: College of Life Science and
Technology, Huazhong Univ. of Science and Technology,
Wuhan 430074, China.
3284. Zhu, Y.P.; Fan, J.F.; Cheng, Y.Q.; Li, L.T. 2008.
Improvement of the antioxidant activity of Chinese
traditional fermented okara (Meitauza) using Bacillus subtilis
B2. Food Control 19(7):654-61. July. [26 ref]
• Summary: “The peptide content, proteinase activity,
degradation of protein of the water extract of okara koji
(WEOK) and the antioxidant activities in different in vitro
models were investigated... The peptide and the antioxidant
activity in WEOK are significantly correlated (P < 0.05).
The proteinase activity of okara koji was higher than that
of soybean koji in the first 24 h of fermentation. These data
suggested that the antioxidant activity of okara could be
substantially improved after 24 h of fermentation using B.
subtilis B2. This approach offers a novel strategy to enhance
the value of okara.” Address: 1. College of Food Science
and Nutritional Engineering, China Agricultural University,
Beijing 100083, China.
3285. Robinson, Elton. 2008. China and India waking up to
fertilizer with huge subsidies. Western Farm Press 30(22):16,
24. Aug. 2.
• Summary: China and India, concerned with food security,
are paying out huge government subsidies to help offset the
high cost of fertilizers to their farmers. Address: Farm Press
Editorial Staff, erobinson@farmpress.com.
3286. SoyaScan Notes. 2008. Xiamen (Amoy), Hokkien,

and the word “ketchup” (kiô-chap) (Overview). Aug. 8.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: In 1541, European traders (mainly Portuguese)
first visited Xiamen (also known as Amoy), which was
China’s main port in the nineteenth century for exporting tea.
As a result, the Hokkien dialect (also known as the Amoy
dialect) had a major influence on how Chinese terminology
was translated into English and other European languages.
For example, the words “Amoy”, “tea” (tê), “ketchup” (kiôchap), “Pekoe” (peh-hô), kowtow (khàu-thâu), and possibly
Japan (Jit-pún) originated from the Hokkien.
It seems likely that the Indonesian word for soy sauce
(ketjap, kecap) also originated in or around Hokkien of
southeast China.
3287. Rufus, Anneli. 2008. Soy oh soy: Tofu Yu pushes the
bean curd envelope. East Bay Express (Berkeley, California).
Aug. 20.
• Summary: About Tofu Yu, which is co-owned by He
Hua Yu (who ran two tofu companies in Manchuria before
emigrating in 1996) and Kevin Strong (a Berkeley architect).
Their plant is now in West Berkeley; it was formerly in El
Cerrito. The company is dedicated to a vegetarian and vegan
diet. Their Berkeley takeout restaurant opened in July and
their larger El Cerrito restaurant is expected to open any day
now.
Stuart Reiter (who was born in the East Bay, graduated
from UC Berkeley, and served for two years in the Peace
Corps, Nigeria) is a chef who has worked at Greens and
Millennium in San Francisco. Now he creates tofu desserts
such as Tofu Mousse, Tofu Cheeseless Cheesecake, fried
ToVegie Balls, etc.
3288. Xu, Baojun; Chang, Sam K.C. 2008. Total phenolics,
phenolic acids, isoflavones, and anthocyanins and
antioxidant properties of yellow and black soybeans as
affected by thermal processing. J. of Agricultural and Food
Chemistry 56(16):7165-75. Aug. 27. [54 ref]
• Summary: “As compared to the raw soybeans, all
processing methods caused significant (p < 0.05) decreases
in total phenolic content (TPC), total flavonoid content
(TFC), condensed tannin content (CTC), monomeric
anthocyanin content (MAC), DPPH free radical scavenging
activity (DPPH), ferric reducing antioxidant power (FRAP),
and oxygen radical absorbing capacity (ORAC) in black
soybeans.” Pressure steaming caused significant increases in
most of these variables in yellow soybeans. Address: 1. The
Pharmaceutical Inst., Dalian Univ., Dalian 116622, China; 2.
Dep. of Cereal and Food Sciences, North Dakota State Univ.,
Fargo, ND 58105.
3289. Machida, M.; Yamada, O.; Gomi, K. 2008. Genomics
of Aspergillus oryzae: learning from the history of Koji mold
and exploration of its future. DNA Research 15(4):173-83.
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Aug. [58 ref]
• Summary: “At a time when the notion of microorganisms
did not exist, our ancestors empirically established methods
for the production of various fermentation foods: miso
(bean curd seasoning [sic, soybean paste]) and shoyu
(soy sauce), both of which have been widely used and are
essential for Japanese cooking, and sake, a magical alcoholic
drink consumed at a variety of ritual occasions, are typical
examples. A filamentous fungus, Aspergillus oryzae, is the
key organism in the production of all these traditional foods,
and its solid-state cultivation (SSC) has been confirmed to be
the secret for the high productivity of secretory hydrolases
vital for the fermentation process.”
“One of the prominent potentials of A. oryzae is that
it has been successfully applied to effective degradation of
biodegradable plastic. Both cutinase, responsible for the
degradation of plastic, and hydrophobin, which recruits
cutinase on the hydrophobic surface to enhance degradation,
have been discovered in A. oryzae. Genomic analysis in
concert with traditional knowledge and technology will
continue to be powerful tools in the future exploration of A.
oryzae.”
“Solid-state cultivation: One of the distinctive features
of the use of A. oryzae in traditional Japanese fermentation is
the use of solid-state cultivation (SSC) (rice grain, soybean
and wheat bran). This style of fermentation is thought
to have originated 3000-2000 years ago in China (2, 3).
The technology was imported into Japan during the Yayoi
period (B.C. 10th-A.D. 3rd) (2). Inocula from filamentous
fungi for fermentation have been commercially available
as koji since the 13-15th century (Heian and Muromachi
period) (4) This indicates that koji was cultivated without
the knowledge that it is composed of a microorganism.
Thus, the word, koji, indicates both the material fermented
by A. oryzae in the form of SSC and the A. oryzae
microorganism itself (koji mold). A key technology enabling
the industrial production and distribution of A. oryzae was
the production of conidiospores whilst keeping them alive
and uncontaminated. Traditionally, this technology involved
the use of hardwood leaves burned to white ashes in poor
aeration. The conidiospores packed in paper bags were
layered with the ashes between them in a box and stored.
The technology was indispensable to the avoidance of
contamination by other microorganisms in a period when
desiccant or air conditioning was unavailable.
In 2005 sequencing the genome of Aspergillus oryzae
was completed.
Note: A hydrolase is an enzyme that catalyzes the
hydrolysis of a particular substrate. The word was first
used in English in 1910. Address: Research Inst. for Cell
Engineering, National Inst. of Advanced Industrial Science
and Technology, Central 6, 1-1, Higashi, Tsukuba, Ibaraki,
Japan.

3290. Xu, Baojun; Chang, Sam K.C. 2008. Antioxidant
capacity of seed coat, dehulled bean, and whole black
soybeans in relation to their distributions of total phenolics,
phenolic acids, anthocyanins, and isoflavones. J. of
Agricultural and Food Chemistry 56(18):8365-73. Sept. 24.
[36 ref]
• Summary: “Black soybeans have been used as an excellent
dietary source for disease prevention and health promotion in
China for hundreds of years.” This study helps to clarify the
reasons for this. Address: 1. The Pharmaceutical Inst., Dalian
Univ., Dalian 116622, China; 2. Dep. of Cereal and Food
Sciences, North Dakota State Univ., Fargo, ND 58105.
3291. Du Bois, Christine M.; Tan, Chee-Beng; Mintz, Sidney
Wilfred. eds. 2008. The world of soy. Urbana, Illinois:
University of Illinois Press. viii + 337 p. Illust. Index. 24
cm. Food Series, edited by Andrew F. Smith. [644 + 212
endnotes]
• Summary: Contains an introduction, 14 chapters by various
authors, and a conclusion; each chapter is cited separately.
Contents: Acknowledgments. Introduction. Section
I: Acceptance of soy in global and historical context
(4 chapters). Section II: Ethnographic studies of soy’s
acceptance (10 chapters). Conclusion. Appendixes: A.
Scientific names of plants and edible fungi. B. More on the
tofu of Chengdu [capital of Sichuan province, southwest
China]. Contributors.
Note: In 1985 Dr. Sidney Mintz wrote Sweetness
and Power a book in which he showed how refined white
sugar, as a source of undifferentiated sweetness, had a
transformative impact on social relations both in terms of
its production and consumption. In this book the editors
see the same potential in soy which may serve in our food
systems as an undifferentiated source of protein. Address: 1.
Anthropologist and manager for the Johns Hopkins Project
on Soybeans; 2. Chair, Dep. of Anthropology, Chinese Univ.
of Hong Kong; 3. Emeritus Prof. of Anthropology, Johns
Hopkins Univ.
3292. Huang, H.T. (Hsing-Tsung). 2008. Early uses of
soybean in Chinese history. In: Christine M. Du Bois, C.-B.
Tan, and S.W. Mintz, eds. 2008. The World of Soy. Urbana,
Illinois: University of Illinois Press. viii + 337 p. See p. 4555. [34 ref]
• Summary: A concise and brilliant summary of the early
history of the soybean and soyfoods in China. Contents:
Ancient records of soybeans. Cooking of soybeans. Soybean
as a food resource. Fermentation. Sprouting. Grinding.
Summary.
The ancient character for shu, soybean, appears on four
bronze vessels from the early Zhou period, indicating that the
plant was already of importance by 1000 BC.
Soybeans are also mentioned in seven poems from the
Shijing (Book of Odes), a compilation of folk songs and
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ceremonial odes dating from the 11th to the 7th centuries
BC. Two of the poems are of special interest to us:
(1) “Seventh Month” (Qiyue): In the seventh month we
boil mallows and soybeans (shu). (Sixth stanza, lines 1-2).
This line shows that soybeans were boiled before being
eaten. In the 7th stanza of this same poem, line 4 states:
Paddy and hemp, soybeans (shu) and wheat. By grouping
the soybean with other cultivated grains, it suggests that the
soybean plant was also cultivated. (2) “White Colt” (Baiju):
The first two lines of the first 2 stanzas state:
Unsullied the white colt
Eating the young shoots of my stackyard (chang).
Unsullied the white colt
Eating the soy leaves (huo) of my stackyard.
Taken together. these lines “suggest that soy seedlings
and leaves were grown as vegetables and that their value as
an animal feed was known.”
Note: A stackyard (p. 53) was a “piece of flat level
ground used for storing stalks of grain. When not in use as a
stackyard it could be used as a vegetable garden.”
The soybean (shu) was traditionally regarded as one of
the staple grains of ancient China. These grains were often
known as the wugu (five grains), a word that first appeared in
the Analects of Confucius (Lunyu) of the 5th century BC.
By the time of the Warring States (475-221 BC) the
word dou had entered the Chinese vocabulary as a synonym
for shu, both meaning “soybean.”
How were soybeans cooked in these early times? Like
rice and the millets, they were probably boiled and then
steamed to give cooked granules (dou fan). But cooking
soybeans in this way was not apparently satisfactory; for a
long time they were “considered a coarse and inferior food”–
along with wheat (which was eaten like soybeans as cooked
granules); millets and rice were considered to be superior
grains. Several early sources are cited to prove this.
Another reason that soybeans were held in low esteem
by the ancient Chinese was that prolonged consumption of
significant amounts of them as a cooked grain could lead to
the unpleasant sensations of the abdomen feeling heavy or
bloated; this could impair one’s movement.
However, soybeans could be made more palatable by
prolonged cooking to give soy congee or gruel (douzhou)–
which was apparently very thin and smooth, since pre-Han
literature described its consumption as “sipping soy” (chuo
shu).
Grinding: The introduction of the hand-turned stone
mill or quern during the Warring States period (480-221
BCE) transformed the culinary status of wheat. When
wheat was stone-ground into flour (mian) the latter could
be made into delicious breads, steamed buns and noodles,
collectively known as bing (Huang 2000, p. 462-68). This
development which occurred during the Han dynasty (206
BCE to 220 CE) transformed wheat from an inferior grain to
a very desirable one. The success of wheat as a primary crop

eventually divided China into two dietary regions: wheat in
the north and rice in the south. Address: Needham Research
Institute, Cambridge Univ., UK, and author of the history of
food science in ancient China.
3293. Mao, Jianhua. 2008. Tofu feasts in Sichuan cuisine. In:
Christine M. Du Bois, C.-B. Tan, and S.W. Mintz, eds. 2008.
The World of Soy. Urbana, Illinois: University of Illinois
Press. viii + 337 p. See p. 121-143. [8 ref]
• Summary: Contents: Introduction. A survey of
contemporary tofu dishes and feasts: Tofu courses at the
Chen Mapo Tofu Restaurant, a tofu feast in Wenshu Temple.
Cultural packaging of Sichuan’s dishes and feasts: Old
Chengdu Gongguancai Restaurant, Baguo Buyi Restaurant,
Lianzhentang Cultural Collector’s Restaurant, Tutao Village
(earthenware village), Jianmen tofu, Chen Mapo Tofu Feast.
Conclusion and Recommendations: Complex cooking
techniques may curb tofu’s popularization, problems with
the cultural packaging of tofu, problems of standardization
and internationalization of Sichuan’s tofu dishes. Address:
Sichuan Univ., Sichuan Province, Chengdu, China, deputy
dean of the Faculty of Literature and Mass Communication.
3294. Nguyen, Can Van. 2008. Tofu in Vietnamese life.
Translated by Duong Thanh Nguyen. In: Christine M. Du
Bois, C.-B. Tan, and S.W. Mintz, eds. 2008. The World of
Soy. Urbana, Illinois: University of Illinois Press. viii + 337
p. See p. 182-194. [7 ref]
• Summary: Contents: The origins of tofu in Vietnam: Oral
history and direct documentary evidence, evidence for the
earlier diffusion of tofu. The role of tofu in Vietnamese life.
Tofu in Vietnamese cuisine. Other soybean uses. A photo
shows a man making tofu in Hanoi, Vietnam.
Tofu is a popular daily food throughout Vietnam. It
would be difficult to find anyone who eats rice but never eats
tofu. “Most Vietnamese consider tofu a traditional, cheap,
and well-liked dish.”
In Vietnam, certain villages have long specialized in tofu
production. “Elderly informants told us that it is a hereditary
trade, handed down from generation to generation for a long
time.” But these elders do not know when or how this skill
came to Vietnam.
In Vietnam, it is hard to find early documents that
mention tofu or soybeans, for after so many decades of war,
many of the old scripts and documents have been lost. For
example, the Dai Viet Su Ky Toan Thu (Complete Set of
Dai Viet History) is thought to be the most reliable history
of Vietnam. The introductory chapter of the 1983 edition
states that it was written by Le Van Huu (lived AD 12301322), finished in 1272, and consisted of thirty volumes.
But no original is known to exist today, and some scholars
doubt that there ever were 30 volumes. The original of the
1983 version was edited and printed in 1697 by historians
who lived some 400 years after the original edition was first
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printed.
Two early Vietnamese books that mention soybeans and
tofu have been found. Both are available in modern editions:
(1) Van Dai Loai Ngu, by Le Quy Don (lived AD 17231783); modern edition published 1962. In his discussion of
grains, he mentions soybean (dai dau). (2) Nu Cong Thank
Lam, by Le Huu Trac (lived AD 1720-1791); modern edition
1971. He stated that the soybean (dau nanh) has a sweet and
warm nature, and “is good for recovery after an injury, for
the beauty of women, for bone marrow, for vitality, and as
an antidote for ingested toxins. He noted the tofu contains
nourishing substances (known today as amino acids and
vitamins).” He described two methods of separating liquid
soymilk from the solid residue [okara] and then of curding
the soymilk to make tofu, and he gave eight vegetarian
dishes made with tofu–including: Tofu soaked in soy sauce;
Wine fermented tofu. Grilled vegetarian tofu chao.
Le Quy Don and Le Hu Trac are two famous 18th
century Vietnamese polymaths. Since both men were born
in the early 1700s, it seems quite likely that tofu existed in
Vietnam during the 1600s.
However, some scholars believe that tofu arrived in
Vietnam much earlier, in the 10th to 11th centuries. These
scholars given four reasons for their belief–all based on
circumstantial evidence.
(1) Early relations and mass migrations: China and
Vietnam have had relations for more than 2,000 years.
Chinese imperial envoys imparted cultural information to
small groups of Vietnamese leaders. Moreover, there were
many wars between China and Vietnam throughout their
ancient history. The migration of thousands of people during
these times also spread cultural knowledge–such as (perhaps)
how to make tofu.
(2) Migrations of Chinese and Vietnamese Buddhists:
Because Buddhists have traditionally been vegetarians, they
have long been interested in soybeans and soyfoods. A book
titled Thien Uyen Tap Anh, considered to have first appeared
in the 13th to 14th centuries AD, states that “the Buddhist
master Vo Ngon Thong (?-AD 826) came from Quang Dong
(Guangdong [Canton]), China... In December 1820 he came
to Kien So temple (now in Gia Lam district, Hanoi) to
meditate and founded the ‘Vo Ngon Thong’ sect in Vietnam”
(Vietnam Buddhist Church 1990). Elsewhere the book
describes how two other Chinese Buddhist masters came to
Vietnam during the periods 1054-1071 and 1091-1170. In
addition, the monks who were students of these masters went
to China during this period to meditate. The Vietnamese may
well have learned how to make and use tofu during this time
either in Vietnam or in China.
(3) Exchanges between the imperial governments
of China and Vietnam: There were frequent high-level
exchanges. The Complete Set of Dai Viet History mentions
that in the year 1007 the Vietnamese emperor sent two
envoys to Song dynasty China; they returned in 1009. In the

year 1020 another envoy went to China and returned. These
envoys may have eaten tofu while in China, and they may
have asked for training in how to make it.
(4) Vietnamese folk songs and sayings: “These suggest
an ancient origin for tofu in Vietnam.” The words to one
song say: “If you want to enjoy tofu with traditional Chinese
soy sauce, sharpen your knife and scissors, shave your head,
and become a monk.” This suggests that tofu first appeared
in Vietnam in Buddhist temples–during the Northern Song
dynasty in China, and the Ly and Tran dynasties in Vietnam.
Nevertheless, these are only theories.
Since ancient times, Vietnamese have eaten “vegetarian
dishes every day, including tofu, in accord with their beliefs
that vegetarian food is clean and promotes tranquility.”
In Vietnam today, various types of tofu are sold
including: Firm tofu, grilled tofu, deep-fried tofu, fermented
tofu, and soft tofu. It is used in four basic categories of
dishes: vegetarian, nonvegetarian, vegetarian soups, and
nonvegetarian soups. The two most popular dishes cooked
in Vietnamese homes are: Boiled tofu with sauce (dau phu
luoc). Tofu cooked with tomatoes and ginger (dau phu sot ca
chua).
Other foods made from soybeans: (1) Soymilk, served
sweetened with sugar. Before carbonated beverages / soft
drinks became popular, during the hot summer months,
soymilk was the favorite drink in Vietnam. Today some
families still make soymilk at home. (2) Soy sauce (dau
tuong). (3) Sweet silken tofu, curded with calcium sulfate
(tao pho). (4) Meat alternatives made from tofu. Address:
National Academy of Social Sciences and Humanities,
Hanoi, Vietnam, researcher at Chinese Studies Institute.
3295. Sidharta, Myra. 2008. Soyfoods in Indonesia. In:
Christine M. Du Bois, C.-B. Tan, and S.W. Mintz, eds. 2008.
The World of Soy. Urbana, Illinois: University of Illinois
Press. viii + 337 p. See p. 195-207. [17 ref]
• Summary: Contents: Introduction. The promotion of
soybeans. The story of tofu in Indonesia. Indonesia’s Oncom.
Tempe–what is it, and how is it made? The story of Tempe.
Other soyfoods. Soy products as a source of proteins.
Conclusion. Notes.
Page 195: Introduction: “The United States has been
Indonesia’s main supplier of soybeans for many years.”
“British explorers and colonialists indicated that soy was
present in Sumatra in the seventeenth century (Dampier
1739, 2:28; Bradley 1732, 2:150). Later Sir Stamford
Raffles, who was lieutenant governor in the Archipelago
from 1812 to 1816, mentioned kédéle [kedele] (soybean) as
one of the important legumes grown in Java (Raffles 1982,
117). He also noted that the Chinese there prepared soy sauce
from kédélé.”
Page 196: “The Serat Centini, a classic Javanese text,
mentions the use of tempe (tempeh) and calls it a nutritious
food.” “Today soybean products are among the most popular
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foods in Indonesia and are enjoyed by the rich as well as the
poor of all ethnic origins. These products include not only
tofu but two traditional soyfoods not often found in other
countries, oncom and tempe, that are manufactured in the
villages of Indonesia.
Page 196: “The Promotion of Soybeans: Soybean
cultivation lags far behind demand in Indonesia, in part
because soy meal is needed as poultry feed. During the
period 1991-96, seven hundred thousand tons of soy were
imported yearly from the United States. In 1996 alone,
their value came to US$517.636 million (Adisarwato and
Windiarto 1999). There follows a good history of attempts to
grow more soybeans in Indonesia from 1830 to 2008.
Pages 197-98: “The Story of Tofu in Indonesia: Since
the essays in this volume by Tan and Nguyen discuss the
making of tofu, here we confine ourselves to its Indonesian
history. We have no documented information as to the origin
of tofu in the Archipelago and must rely on oral tradition
among the people of Kediri, a city in East Java. Kediri’s
people claim that tofu came to their city first, brought by the
troops of Kublai Khan in 1292.
“As confirmed by historical records, the story begins
when Kublai Khan demanded tribute from the Javanese king
Kertanegara of Singosari, but the king refused to comply
with Kublai Khan’s request. Kublai Khan’s special envoy,
sent to Java in AD 1289, was humiliated by Kertanegara,
and his face was disfigured by order of the Javanese court.
Kublai Khan sent an army of twenty thousand soldiers to
punish the king. Meanwhile, however, Jayakatawang, king
of the eastern Javanese realm of Kediri, had conquered
Singosari and killed Kertanegara.
“Raden Wijaya, Kertanegara’s son-in-law, vowed
revenge. Luckily for him, the Mongol expedition landed in
Surabaya. Raden Wijaya was able to direct the ships through
the Brantas River to Kediri, lead the army into victorious
battle, and establish the illustrious Majapahit Kingdom,
which maintained its rule into the fifteenth century (Fruin
Mees 1920).
“The place where the Mongol ships anchored in Kediri
is now called Jung Biru (Blue Junks), but of course the junks
are nowhere to be seen. Kublai Khan’s ships had cooking
galleys; it seems reasonable to assume that some were
equipped for making tofu. Today many tofu shops can be
found in Kediri, where they offer tofu in a great variety, from
soft custardlike cakes to the more solid takua.
“The city of Kediri has identified itself with tofu. On
the occasion of its 1,123rd anniversary, in the year 2000,
a giant tofu measuring 80 x 80 x 60 cm and weighing 300
kg was made to mark the occasion. A replica can be found
in the Indonesian Museum of Records in Semarang; the
original was donated to several orphanages (City of Kediri
2000; Asita 2000). Today, tofu shops have become tourist
destinations; tourists are brought to these shops to enjoy tofu
for breakfast or as a teatime snack. For the snacks, the tofu is

thinly sliced, flavored, and baked. In appearance it is similar
to potato chips, particularly the Pringles brand popular in
North America. Many tourists leave the shops carrying bags
of the tofu snacks along with other specialties of the city and
its environs.”
Note: This document gives the earliest date seen for tofu
in today’s Indonesia (1292), brought by the troops of Kublai
Khan (died 1294). Kublai Khan also founded the Yuan
dynasty in China as a conquest dynasty in 1271, and ruled as
the first Yuan emperor until his death in 1294. Address: PhD,
Retired lecturer, Univ. of Indonesia, Faculty of Letters.
3296. Tan, Chee-beng. 2008. Tofu and related products in
Chinese foodways. In: Christine M. Du Bois, C.-B. Tan, and
S.W. Mintz, eds. 2008. The World of Soy. Urbana, Illinois:
University of Illinois Press. viii + 337 p. See p. 99-120. [39
ref]
• Summary: Contents: Introduction. Historical background.
Production and marketing of tofu. Consumption–tofu
and Chinese foodways. Tofu’s symbolic associations.
Conclusion.
Tofu and related foods consumed in China include: (1)
Tofu. It is called doufu in Standard Chinese or Mandarin
(Putonghua), dauh-fu in Cantonese, and tauhu in Minnahua
or Hokkien (2) Doufujiang, more commonly known as
doujiang, which is soymilk. (3) Doufu hua (soybean custard),
or more commonly douhua. (3) Doufu pi (tofu skin [yuba]).
(4) Zhizhu [fuzhu; dried yuba sticks].
(5) Doufu pao (small blocks of deep-fried tofu puff).
(6) Dong doufu (frozen tofu). (7) Doufugan or dougan–fresh
tofu that has been firmly pressed to partly dehydrate it, and
then is air dried. Chinese-style pressed tofu can be further
processed to make... (8) Xun doufu (smoked tofu).
(9) Wuxiang doufu [also called wuxiang doufugan]
(five-spiced tofu). (10) Pressed tofu can be soaked in brine
and fermented to make chou doufu, which is usually referred
to as “smelly tofu” but which Hsu and Hsu (1977, p. 301)
translate as “molded beancurd.” (11) Tofu can also be
fermented to make doufuru, or simply furu. (12) Okara is
described (p. 106) as “leavings” or “soybean dregs,” or “tofu
lees.”
Note: This is the earliest English-language document
seen (April 2013) that contains the term “smelly tofu” or the
term Doufu pao.
Photos show: (1) Person making tofu in a Yongchun
village, Fujian–filtering. (2) Grinding unripe soybeans
(maodou) for sale at a morning market in Kunming, Yunnan.
(3) Soybean plants in between rice plots in a village in
Ganluo Country, Sichuan. (4) Selling bean curd custard in
Chengdu, Sichuan. Address: Chinese Univ. of Hong Kong,
chair of the Dep. of Anthropology.
3297. Xu, Baojun; Chang, Sam K.C. 2008. Characterization
of phenolic substances and antioxidant properties of food
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soybeans grown in the North Dakota–Minnesota region. J. of
Agricultural and Food Chemistry 56(19):9102-9113. Oct. 8.
[31 ref]
• Summary: “The isoflavone profiles of North Dakota
soybean cultivars were similar to those of South Dakota, but
average values of total isoflavone (TI) contents were higher
than soybeans grown in the other states and Korea and Japan
according to the U.S. Department of Agriculture-Iowa State
University Database on the isoflavone contents of foods.”
“These data suggest that some selected soybean
cultivars may be used as high-quality food-grade soybeans
for providing high phenolic phytochemicals and antioxidant
activities.” Address: 1. The Pharmaceutical Inst., Dalian
Univ., Dalian 116622, China; 2. Dep. of Cereal and Food
Sciences, North Dakota State Univ., Fargo, ND 58105.
3298. Nestle, Marion. 2008. Melamine taint–old problem has
new urgency: Food matters. San Francisco Chronicle. Oct.
22. p. F1, F5.
• Summary: Note: Melamine is a chemical, an organic
base and a trimer of cyanide. It can be combined with
formaldehyde to produce melamine resin, a very durable
thermosetting plastic, and melamine foam, a polymeric
cleaning product. Melamine, which is sometimes illegally
added to food products in order to increase the apparent
protein content, is 67% nitrogen (the rest is carbon and
hydrogen). Standard tests such as the Kjeldahl and Dumas
tests estimate protein levels by measuring the nitrogen
content, so they can be misled by adding nitrogen-rich
compounds such as melamine.
Nestle is appalled that the melamine waste from Chinese
plastic dinnerware is now being found in so many foods,
especially infant formula–in which case it can lead to kidney
stones in the infants fed the formula laced with melanine.
There is only one reason a manufacturer would put melamine
in milk powder: greed. Last year 60 million cans of pet food
imported from China were recalled because they contained
wheat flour laced with melamine.
Congress must give the U.S. Food and Drug
Administration adequate funding to inspect these imports.
Some forward-thinking members of Congress have even
suggested the creation of a “new food safety agency with the
authority and resources to oversee the food supply...”
In the meantime, “its best to say no to imported foods
and ingredients supposedly made with milk or soy powder,
unless they are certified free of melamine and other toxic
contaminants.” In order to do this, you should “know where
foods and ingredients come from.” Congress presently
requires country-of-origin labeling (COOL), but it contains
big loopholes. So its buyer beware. Address: Paulette
Goddard professor, Dep. of Nutrition, Food Studies and
Public Health, New York Univ. [New York City].
3299. Huang, H.T. (Hsing-Tsung). 2008. Re: Various types

of black bean sauce and soy sauce in China. Letter (e-mail)
to William Shurtleff at Soyinfo Center, Oct. 30. 2 p.
• Summary: William Shurtleff writes: “I have been reading
quite a few Chinese cookbooks and articles about Chinese
foods during the period 1960 to the present. I am confused
about the meaning of several widely-used terms in Chinese
cookery. In all of the following the ‘black beans’ are actually
black soybeans.
A common term is “Black Bean Sauce.” This sauce
is usually made in the kitchen by crushing (for example)
4 tablespoons of salty, fermented black beans with 3
tablespoons dry sherry or shao hsing wine. The two key
points for me are: (1) It is not an extract like Kikkoman soy
sauce; the whole salted black beans end up in the final sauce.
(2) It can be made in the kitchen as part of a recipe, quickly
and easily; just combine and mash. It is most widely used to
add a delicious flavor to recipes for chicken, shrimps, clams,
fish, etc.
Question 1. What is THIS “Black bean sauce” called in
Mandarin, pinyin, and Cantonese?
“Answer 1. It seems to me this sauce is not the invention
of a particular chef; it is not a commercial product.
“Then there is a canned product that is sometimes sold
as “Black Bean Paste.” I have seen the Chinese names hei
chiang (pinyin: heijiang) or hei touban chiang (pinyin: hei
douban jiang).
“Question 2. Is this canned product basically the same as
product #1, which can be made so easily in the kitchen–but
in convenient canned form? Or are there some differences?
“Answer 2: This is simply jiang (pinyin) or chiang (W.G.). Hei chiang is simply black chiang.
Question 3. What is the canned product called in
Cantonese? Answer 3: “If I remember right, “jiang” is
pronounced “jiong” in Cantonese.
“Question 4. How is Tou chiang (pinyin: doujiang)
related to product No. 2? Answer 4. They are the same
product.
“Then there are two extracts–like our typical “soy
sauce,” where the residue is separated and either discarded
or used as a low-value product. Shizhi (pinyin) / Shi Chih
(W.-G.) is an ancient extract of chih = fermented, salted
black soybeans. Shiyou (pinyin) / Shih-yu (W.-G.), Shiyau, (Cantonese), or (Japanese) Kuki-jiru is an extract of
fermented black beans.
Note: This is the earliest English-language document
seen (Nov. 2011) that contains the term “Shizhi” in
connection with this type of soy sauce.
“Question 5. Am I basically correct in saying that
products 1 and 2 are closely related and that products 3 and 4
are also closely related but are very different from products 1
and 2.
“Answer 5. Product 1 is a chef’s concoction. 2. is a
commercial product. When you extract shi with water you
get Shih Chih. When you ferment shi further, the run-off
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juice is shiyou.
“Question 6. Am I basically correct that product 3 is
now extinct and that product 4 is no longer very widely made
or used? Or is it still made in certain regions of China?
Answer 6: Check my book in the Needham series (2000,
pages 365-66). Both shiyou and jiangyou are translated as
soy sauce. Both are made in China. The term “shiyou” is
more popular in south China. In Fujian it is preferred. In
Guangdong the product is called “shiyu” but it is often made
from jiang.
Basically, shiyou is “tamari” and chiangyou / jiangyou is
shoyu. Address: PhD, Alexandria, Virginia.
3300. Oseni, Tawakalitu; Patel, R.; Pyle, J.; Jordan,
V.C. 2008. Selective estrogen receptor modulators and
phytoestrogens. Planta Medica 74(13):1656-65. Oct. [131
ref]
• Summary: “Abstract: Scientific achievements in the
last two decades have revolutionized the treatment and
prevention of breast cancer. This is mainly because of
targeted therapies and a better understanding of the
relationship between estrogen, its receptor, and breast cancer.
One of these discoveries is the use of synthetic selective
estrogen modulators (SERMs) such as tamoxifen in the
treatment strategy for estrogen receptor (ER)-positive breast
cancer. Hundreds of thousands of lives have been saved
because of this advance.”
“Extending chemoprevention: The development of a
chemopreventive agent such as tamoxifen but which has
significant side effects had led to interest in whether naturally
occurring compounds have similar chemopreventive effects.
Epidemiologic observations have made this question even
more seductive. While the etiology may be unclear, it has
been well documented that Asian women have a lower
incidence of breast and colorectal than Caucasian women
[57]. Asian diets in particular are high in soy foods, which
are felt to be responsible for this difference.”
“Additionally, Chinese women who adopt a more
westernized diet also appear to increase their incidence of
breast cancer. All these findings have generated an interest in
soy foods and its impact on hormone levels in the body.”
Messina (2017 #3) summarizes this article: “Isoflavones
have long been classified as phytoestrogens but, more
recently, have come to be viewed as selective estrogen
receptor (ER) modulators (SERMs).” “As the name
implies, SERMs have tissue-selective effects. The ability
of isoflavones to function as SERMs almost certainly is
because they preferentially bind to and activate” ERbeta in
comparison with ERalpha.
Phytoestrogens are the focus of current investigations.
However, it should be stressed at the outset that despite
beliefs of benefits from changes in diet and administration
of supplements, there are dangers that breast cancer growth
could be enhanced rather than prevented.

Note: Soy is mentioned 26 times in this document,
and “soy foods” are mentioned twice. Address: Fox Chase
Cancer Center, Philadelphia, Pennsylvania 19111-2497.
3301. Seed World. 2008. Product news. 146(8):24. Oct.
• Summary: “Monsanto Co. has received regulatory approval
in China for the importation of Roundup Ready 2 Yield
soybeans.” In 2007, China imported approximately 38% of
all U.S. soybean exports, making it the largest purchaser of
U.S. soybeans.
3302. Chiang, Cecilia Sun Yun. 2008. Salted fermented black
soybeans, and sweets, in Chinese food culture (Interview).
SoyaScan Notes. Nov. 15. Conducted by William Shurtleff of
Soyinfo Center.
• Summary: Salted fermented black soybeans (pronounced
dou-shuh in Mandarin) are fermented with salt and dried
naturally in the sun. Traditionally they often also contained
unwanted dust or sand, which got in during fermentation
and drying. There is no commercial product named “Black
bean sauce,” which has these beans as a major ingredient.
Cecilia does not use salted fermented soybeans much in her
cooking; maybe once a year. In China, this product is most
widely used in Hunan and Guangdong provinces in southern
China. These are relatively poor provinces. They eat a lot
of these fermented soybeans so they can get more flavor so
they can eat more rice. The hot weather also has a lot to do
with it; people in warm countries or areas tend to eat more
hot, spicy foods. Such foods are not eaten much in northern
China and Shanghai; rather they eat a lot of fresh foods.
“When I first came to San Francisco the many Cantonese
restaurants served ‘Black bean sauce chicken’ or ‘Black bean
sauce steamed fish’ or ‘Black bean sauce clams’–with a lot of
garlic, ginger, and fermented black beans.” Now she doesn’t
see them that much.
Sweet foods are a relatively small part of Chinese food.
Sweets are used more in Cantonese cookery than in that of
Beijing and northern China–or even of Shanghai Chinese
desserts are not very interesting. Cantonese sweets are very
boring; they use red beans (xiao hong dou; azuki) sweetened
with sugar, sweet soup, red dates, green beans / peas, lotus
seeds, and sugar. Cecelia finds moon cakes too big and too
sweet, and she finds the extensive use of duck egg yolks
(usually cooked with salt) to be very unhealthy (very filling;
lots of cholesterol) and not very tasty. By contrast, Japanese
people love a lot of sweets.
Soybeans are almost never used to make “sweet bean
paste;” instead, small red beans [azuki] are used. Japanese
use more azuki beans than Chinese, and their sweet bean
paste is sweeter.
Cecilia has written a new book titled “Seventh
Daughter,” with Lisa Weiss, published this spring by Ten
Speed Press. It contains a lot about Chinese foods and their
history. Address: Former owner, The Mandarin restaurant,
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Ghirardelli Square, San Francisco, California.
3303. Lyddon, Chris. 2008. Global grain trade review:
Volatility the dominant factor in the ‘wildest 12 month
history of the grain market.’ World Grain 26(11):26-33. Nov.
• Summary: A table titled “Global grain trade activity (in
1,000 tonnes)” gives the following statistics for soybeans:
2007-08 Top exporters: 1. United States 31,434. 2. Brazil
25,500. 3. Argentina 13,500. 4. Paraguay 5,080. 5. Canada
1,825. World total 78,968 (+15% over last year).
Top soybean importers: China 36,500. E.U.-27 15,400.
3. Japan 4,050. 4. Mexico 3,750. 5. Argentina 2,950.
Also gives the top 5 importers and exporters of soybean
meal for 2007-08. Exporters include: 4. India 4,850. 5.
Paraguay 1,112. World total 56,2062 (+6%). Top importers:
1. E.U.-27 23,900. 2. Indonesia 2,400. 3. Vietnam 2,400. 4.
Thailand 1,950. 5. Korea 1,835.
Various factors have been cited as the cause of this
volatility: (1) Energy policy–using maize, rapeseed, and
soybeans to make biofuels. (2) Commodity speculators–who
can make prices rise faster than they would otherwise. (3)
Hedge fund position limits. (4) Government intervention by
embargoes and export taxes. (5) The low value of the U.S.
dollar. (6) The long term trend (spanning about 15 years)
of declining wheat acres. (7) Fundamentally tight stocks.
(8) Disruption of supply by things like floods. Address:
European editor; chris.lyddon@ntlworld.com.
3304. McClinton, Lorne. 2008. China rising: Chinese
affluence is rapidly reshaping world food markets. Furrow
(The) (John Deere Co., Moline, Illinois) 113(7):10-13. Sept/
Oct.
• Summary: China has a huge and growing appetite for
meat. Twenty years ago, China grew almost all the soybeans
it consumed. But today China imports 35 million tonnes
(metric tons) of soybeans; about one-third of these, some 420
million bushels in 2007, came from the USA. China buys
about 40% of U.S. soybean exports, or about 12% of the
annual U.S. soybean crop.
3305. Vitasoy International Holdings Ltd. 2008. Interim
report 2008. Where healthy life begins. New Territories,
Hong Kong. 48 p. Nov. 30 cm. [Eng; Chi]
• Summary: For the six months ended 30 Sept. 2008, group
turnover (sales) was HK$1,425 million, up 20% over the
same period last year. Gross profit was HK$637 million,
up 12% over the same period last year. “In view of the
Group’s strong financial position and satisfactory operating
performance, the Board of Directors has declared an
interim dividend of HK$2.8 cents per ordinary share.” Sales
performance was very encouraging in Mainland China (60%)
and in Australia and New Zealand (23%); it was healthy in
Hong Kong (5%) and in North America (5%).
North America production efficiency: During the 1st

half of fiscal 2008/09 the Group’s production plant in Ayers,
Massachusetts [Nasoya] had sales of HK$175 million, an
increase of 11% over the same period last year. “Operating
loss narrowed to HK$9 million, versus HK$10 million for
the corresponding period in fiscal 2007/08” (p. 12).
North America market performance: In 2007, retail sales
of soyfoods grew by only 1%. Tofu sales decreased by 2%
whereas soymilk sales grew by 3%, of which refrigerated
soymilk was up 6% and ambient [Aseptic] soymilk was
down 8%. “Total tofu sales grew by a healthy 12% while
pasta sales were up by an even more impressive 34%.
However soymilk and imported products were down by 16%
and 33% respectively” (p. 12-13).
In April 2008 the Vitasoy Group acquired the entire
equity of Unicurd Food Co., (Private) Ltd. (“Unicurd”),
which is a leading manufacturer and marketer of soyfoods
in Singapore. “This acquisition is aimed at expanding the
Group’s market presence in the Asia Pacific Region.” The
Unicurd production plant “at Senoko South Road, Singapore,
supports the Singaporean market and exports to Europe, New
Zealand, South Africa, Dubai and other parts of Asia. In the
six months to 30 Sept. 2008 Unicurd recorded total sales
revenue of HK$31 million...” (p. 13).
In Hong Kong, Vitasoy has a new logo and package
design (p. 15). Address: No. 1, Kin Wong Street, Tuen Mun,
New Territories, Hong Kong. Phone: 466 0333.
3306. Ho, S.C.; Chan, S.G.; Yip, Y.B.; Chan, C.S.Y.; Woo,
J.L.F.; Sham, A. 2008. Change in bone mineral density and
its determinants in pre- and perimenopausal Chinese women:
the Hong Kong Perimenopausal Women Osteoporosis Study.
Osteoporosis International 19(12):1785-96. Dec. *
• Summary: Results: Menopausal status was the strongest
determinant of bone changes. An annual bone loss of about
0.5% was observed among premenopausal, 2% to 2.5%
among transitional, and about 1.5% in postmenopausal
women. Multiple regression analyses, revealed that a
positive regression slope of body weight was protective for
follow-up bone loss at all sites. Number of pregnancy, soy
protein intake and walking were protective for total body
BMC [bone mineral content]. Higher baseline LM was also
protective for neck of femur BMD [bone mineral density].
“Conclusion: Maintenance of body weight and physical
fitness were observed to have a protective effect on for bone
loss in Chinese perimenopausal women.”
Messina (2017 #86) states: Soy intake in Japan and
Shanghai is roughly twice that in Hong Kong and Singapore.
Address: 1. Institute of Nutrition and Food Hygiene, Chinese
Academy of Preventive Medicine, Beijing, China.
3307. Dadou Kexue (Soybean Science, China). 2008. A brief
introduction to Soybean Science. No. 2. p. 3? [Chi; eng]*
3308. Hu, Q.; Wang, X.H.; Chen, Y.Q.; Li, L.T.; Yin, L.J.
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2008. Microbiological composition in sufu pehtze fermented
under low temperature. Food Science In press in 2009. *
3309. Li, Jin-lan; Feng, Yi-sen; Cao, Jun-song; Guo, Yong.
2008. Douchi fibrinolytic enzyme production by a twophase solid-state fermentation. Modern Food Science &
Technology No. 12. p. ?. *
Address: 1. School of Bioscience and Bioengineering,
South China University of Technology, Guangzhou 510006,
China; 2. Guangdong Yangjiang Douchi Company Limited,
Yangjiang 529500, China.
3310. Lin, P.; Ye, X.; Ng, T.B. 2008. Purification of
melibiose-binding lectins from two cultivars of Chinese
black soybeans. Acta Biochimica et Biophysica Sinica
40:1029-38. *
3311. Sun, Sen; Song, J-M.; Zhang, C-S. 2008. The present
situation of douchi, natto and tempeh. China Condiment No.
3. p. 29-33. [Eng]*
3312. Wang, L.L.; Guan, R.X.; Qi, Z.; Qiu, L.J.; Luo, S.P.
2008. [Analysis of 11S/7S ratio between soybean mini core
collection and cultivars]. Zhi Wu Yi Chuan Zi Yuan Ke Xue
(J. of Plant Genetic Resources) 9(1):68-72. [Chi]*
3313. Xu, Liping. 2008. A study on production of tempeh
from okara. J. of the Chinese Cereals and Oils Association
No. 5. p. 160-63. *
Address: College of Life Sciences, Jiangxi Normal Univ.
3314. Zhang, Q.Y.; Herbert, S.J.; Pan, X.W. 2008. Field
performance of vegetable soybean varieties (lines) in
northeast USA. Dadou Kexue (Soybean Science–China)
27(3):409-13. *
Address: 1. Dep. of Agronomy, Purdue Univ., 915 West State
St., West Lafayette, Indiana, 47907-2054.
3315. Zhao, De-an. 2008. Brief introduction of black bean
sauce, natto and tempeh. Jiangsu Condiment and Subsidiary
Food No. 3. p. 1-4. *
3316. Cheung, Neky Tak-ching. 2008. Women’s ritual in
China: Jiezhu (receiving Buddhist prayer beads) performed
by menopausal women in Ninghua, western Fujian.
Lewiston, NY: Edwin Mellen Press. v + 320 p. + [40] p. of
plates. Illust. (some color). Maps. 24 cm. *
• Summary: Page 142: Fuzhu [dried yuba sticks] is defined
as “tightly rolled skin of bean milk...”
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “tightly rolled skin of
bean milk” to refer to what are probably dried yuba sticks.
3317. Chiang, Cecilia; Weiss, Lisa. 2008. Seventh daughter:

My culinary journey from Beijing to San Francisco.
Berkeley, California: Ten Speed Press. x + 246 p. Foreword
by Alice Waters. Introduction by Lisa Weiss. Illust. (mostly
color photos). Index. 24 x 20 cm. [1 ref]
• Summary: Cecilia (Sun Yun) was born on 18 September
1920 in Wuxi, near Shanghai, China–when her mother was
age 38 and 17 years after the birth of her oldest sister. Cecilia
was the 7th daughter in a family of ten children. In China,
everyone considers themselves a year older on New Year’s
day. Her mother, Sun Shueh Yun Hui, gave birth to twelve
children–nine girls and three boys–over the course of 24
years, but two did not survive. Her father, Sun Long Guang
(“unofficial” or familiar name Yung Xiao), born in 1878, was
a gentle, progressive, scholarly man who had been schooled
in France in the early 20th century, after the overthrow of
the Qing Dynasty in 1911. Like many intellectuals in his
generation, he worked to bring Western liberal ideas and
modernization to China. He retired from his engineering job
with the railway at age 50 so he could tend the gardens he
loved, listen to music, and read. He was unusual in having no
concubines, and all in his family were proud of him for that.
Her mother (whom she called “Um-ma”) had tiny,
four-inch-long bound feet, which were very painful to her.
Between ages 5 and 7, when her foot bones were still fairly
soft and malleable, they were broken. “The toes were folded
down under the ball of the and the arch folded in half, then
the whole food was wrapped tightly in gauze bandages
so that it would essentially stop growing. The smaller the
foot, the more desirable the woman, and thus the more
marriageable she would be. It was an unbelievably lengthy
and painful process, and often girls died from the resulting
infection” (p. 49). Cecilia’s father absolutely forbade the
binding of his daughters’ feet. So they grew up being able to
run, dance, play tennis and ice skate. Cecelia rode her bicycle
daily to the Fu-Jen Catholic University. Cecilia’s mother
tottered around the family home, overseeing the servants,
nannies, and cooks. By the late 1930s in China, “in all but
the most rural areas, the custom of foot binding became a
thing of the past” (p. 50).
When Cecilia was age 4, the whole family moved from
Wuxi to Beijing, the capital of China. In those days it was
very unusual for a family to move such a long distance,
from one province to another. However, her parents were
“drawn to the capital because of its intellectual and cultural
offerings.” They moved into a huge walled compound
with enormous red gates. It was “an actual palace that
took up an entire city block and had been built in the 16th
century for a minister to one of the last emperors of the
Ming dynasty. It had 52 rooms and six bathrooms in seven
parallel buildings” (p. 50). The dining room was the most
important room in their home that was where their family
life took place. Her “mother was so short, she needed to
stand on a stool to see into the pots on the stove.” Yet she
ran the kitchen with absolute authority. “Like all upper-class
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Chinese women of her time, she did not actually cook.” “She
instructed her chefs as to how she wanted things done.” This
included “making her own soy sauce, a few bottles of which
contained shrimp roe–though those are the ones she brought
out only for special occasions” (p. 51). Her mother was a
perfectionist.
They were served breakfast, typically rice congee–a kind
of rice porridge–with assorted condiments including sausage,
dried fish, thousand-year eggs, vegetables pickled in jiang,
and fermented bean curd [stinky tofu; chou doufu].
In 1937 the Japanese finally arrived at Beijing; the city
had been bracing for their arrival since 1931 when they had
invaded Manchuria. Almost overnight, food (including soy
sauce and fresh dofu / tofu) became scarce and life became
difficult. In 1940 the Japanese moved in and occupied their
home, but let them stay in a small part of the building.
Soon Cecilia and Teresa (sister #5, Qin) began to think
about leaving Beijing for Chongqing (W.-G. Chungking, in
Sichuan province), where Chiang Kai-shek had moved the
nationalist government headquarters after the fall of Nanjing,
his previous capital. In Jan. 1942 they fled in disguise for
Free China, calling their adventure “The Long Walk.” After
many amazing adventures, they arrived in Chongqing in
June 1942. Soon Cecilia was seriously dating two men. She
decided to marry the businessman, Chiang Liang. They were
married in May 1945 in Chongqing. China was still divided
by war. In China, the groom’s family pays for the wedding.
A few days after the Japanese surrender to the Allies on 15
Aug. 1945, her husband announced that he wanted them to
move to Shanghai, so they took the scenic 1,500 mile trip
down the Yangtze from Chongqing to Shanghai; it took them
2 weeks.
1946 June–Their first child, a daughter named May,
was born in Shanghai. At about this time, Chiang Kai-Shek
moved the Nationalist capital back to Nanjing, which is close
to Shanghai. The civil war with the Communists resumed.
1949 Jan.–Communist forces capture Beijing.
1949 May 25–Communist forces capture Shanghai,
shortly after Cecilia, her husband, and the eldest of their two
children have flown to Tokyo (April 29), where they stayed
at the Chinese Mission. But Cecilia was soon homesick for
Chinese food.
1951 fall–She (with a small group of Chinese friends)
opens a large (400-seat) Chinese restaurant in Tokyo named
The Forbidden City; it was a huge success from the very
beginning.
1960–Cecilia moves to San Francisco from Tokyo and
opens The Mandarin (for details see Chapter 1). 1961–Her
husband comes to check out her restaurant, then dismisses
The Mandarin as insignificant; he had expected something
much grander. She realized right then their marriage was
over.
1962–Her two children, Philip and May, come to live
with her in San Francisco. The restaurant prospers and

grows.
1968–She moves The Mandarin to larger quarters
at Ghirardelli Square; to do so she takes out a $750,000
personal loan. It opens in June 1968 with “special little round
cruets for soy sauce that looked like perfume bottles” (p. 22).
1974–Cecilia open The Mandarin in Beverly Hills.
1975 July–Cecilia travels to Beijing to visit her ailing
father; it is their last visit.
Cecilia’s Pantry (p. 5-7); soy-related items. “Bean
sauce–Made from ground, salted, and fermented yellow
soybeans mixed with seasonings.” “Black bean sauce: A
prepared sauce sold in a jar and made from salted black [soy]
beans mixed with soy [sauce], salt, sugar,...” “Hoisin sauce–
This thick, sweet-spicy sauce, made from ground soybeans
mixed with sugar, flour, and vinegar,...” Soy sauce: Cecilia
likes the Lee Kum Kee brand, but also uses Pearl River
Bridge mushroom soy sauce, “which has a nice, rich, earthy
flavor.” Tofu–Also called dofu or bean curd. Of the various
kinds, pressed tofu is often called “seasoned.” If you are
unable to buy seasoned tofu [also called five-spice pressed
tofu, wu-xiang doufu-gan], it’s easy to make your own at
home; a recipe is given (p. 7).
Soy-related recipes: Hot and sour soup (with firm tofu,
suan la tang, p. 43). Tofu and spinach soup (bo cai dou fu
tang, p. 58-59). Mapo dofu (p. 142). California congee with
condiments (inc. fermented tofu; xi fan he xiao cai, p. 16061). Clams in black bean sauce (dou chi chao xian, p. 21011). Shrimp with edamame (mao dou chao xia ren, p. 235).
Spinach with bean curd (bo cai ban dou fu, p. 237).
Photos show: (1) Cecilia at The Mandarin at Ghirardelli
Square (San Francisco, 1972, p. 8). (2) Cecilia and Number
Six sister, Sophie, (Shanghai, China, 1947, p. 10). (3) Cecilia
and husband, Chiang Liang (1945, p. 13). (4) Cecilia at The
Mandarin on Polk Street, (San Francisco, 1964, p. 14). (5)
Cecilia, age 12 (Beijing, 1932, p. 46). (6) A family photo
[in 1942], with her mother, father, and all their children at
their home in Beijing (p. 48). (7) Cecilia’s parents in 1928
in the courtyard of their home in Beijing (p. 68). This photo
was found after Mao’s Red Guards destroyed the house.
(8) Cecilia at The Mandarin at Ghirardelli Square, San
Francisco, 1972. (9) Cecelia [front row center] with two
sisters and one brother (Beijing, 1928 [actually 1926]. p.
92. In back row left is sister no. 1; in back row right is a
cousin). (10) Six sisters (numbers 3-8) at home in Beijing,
1940, p. 108. (11) Cecilia and her sister, Teresa, 1940, p.
130. (12) Cecilia and friend in 1944, p. 148. (12) Wedding
photo, Cecilia and Chiang Liang, Chongqing, China, 1945,
p. 168. (13) Cecilia and her husband at Nara National Park,
Kyoto, Japan, 1952, p. 188. (14) Cecilia’s father standing at
doorway of Beijing home, late 1930s, p. 212. (15) Cecilia
with her father during her last visit with him in Beijing,
1975, p. 215. (16) Cecilia and Alice Waters, Oct. 1981, p. x.
(17) Cecilia and Julia Child, Italy, 1994, p. 2. Address: San
Francisco, California.
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3318. Chin, Woon Ping. 2008. Hakka soul: memories,
migrations, and meals. Singapore: NUS Press (National
University of Singapore); Hawaii: University of Hawaii
Press. x + 199 p. Illust. No index. 22 cm. [12 ref]
• Summary: In China, the Hakkas are known as the “Guest
People.” They speak Hokkien and their cuisine is highly
praised.
The first chapter, titled “Sugar water,” begins (p. 3):
“When Ah Por awoke from the stupors of her deathbed and
asked for food, everyone thought she had recovered. ‘I want
to eat fu jook tong sui,’ she croaked, her thin white hair
streaming down her chest, her face sagging and sad. Sitting
up in her four-poster bed with its mosquito net gathered
behind her, she looked like a haggard ghost.” When the bowl
of fragrant soup was brought to Grandmother, she sat up and
ate, delicately at first, then with gusto.
At the end of the chapter (p. 9) is a recipe for “Sugar
water with dried tofu strips [dried yuba sticks] (Fu jook tong
sui).” It says: “Add five or six strips of dried tofu [yuba]
that have been soaked in warm water and drained... Boil for
another 15 minutes, uncovered.”
The 2nd chapter, titled “Stuffed tofu,” is about her
parents and grandparents. Her mother, had been given away
as a young girl (no more than 4 or 5 years old) to another
family as a little daughter-in-law, to be raised as a bride for
their young son. There was no dowry, only a token brideprice, and no wedding feast. The girl was raised, according
to Hakka custom, by her mother-in-law along with her
“husband.” She hated being away from her real mother and
family, so at age 10 she ran away to her true home. Her
mother turned out to be a an excellent cook. “Without doubt,
the most sought after of mother’s dishes was nyong teo fu,
stuffed tofu and vegetables.” At the end of the chapter (p. 2122) is the recipe, which calls for “ten squares of hard tofu.”
The author was born in Malaysia. She now lives
in Vermont. Address: Teacher of English and Women’s
and Gender Studies, Dartmouth College, Hanover, New
Hampshire.
3319. Lee, Cherl-Ho. 2008. Chongkukjang [Korean-style
salted natto]. In: Kan Kiuchi, Toshirô Nagai, and Keitarô
Kimura, eds. 2008. Natto no Kagaku: Saishin Jôhô ni yoru
Sôgôteki Kôsatsu [The Science of Natto: A Comprehensive
Examination of the Latest Information]. Tokyo: Kenpakusha.
viii + 285 p. See p. 224-26. 22 cm. [Jap]
• Summary: Cherl-Ho Lee (PhD of Korea Univ., Seoul)
kindly sent us his English-Language copy of this chapter. Cc
= Chinese characters “1. The origin of Chongkukjang
“Chongkukjang (3 Cc) is a branch of Korean soybean
fermented products (Cc). It is a bacterial fermented soybean
food, similar to Natto of Japan, but different in the usage.
Chongkukjang is made by rapid fermentation of cooked
soybean to produce soybean paste (Doenjang) by mixing

salt after the bacterial fermentation. Therefore, it is one of
the fermented soybean condiments stemmed from the long
history of soybean fermentation in Korea as classified in
Figure 1.
Shi (Cc) is prepared by fermenting individual cooked
soybean whole grain with bacteria, Bacillus subtilis, while
Maljang is made by Meju, cooked and pounded soybean ball
grown with mold, Aspergillus oryzae, outside and bacteria,
mainly Bacillus species, inside. The term “Shi (Cc), the
Chinese letter indicating fermented soybean, first appears
in Jijiupian (3 Cc) written in Han period (Cc 206 B.C.-208
A.D.) of China. Bowuzhi (3 Cc) of Jin (Cc 265-420 A.D.)
of China describes that Shi was originated from foreign
country, and the letter is a dialect. Xintangshu (3 Cc) of Tang
(618–807 A.D.) in China names Shi as a special product
of Balhai or Bohai (2 Cc 688–826 A.D.), a nation founded
by the refugees from defeated Kokuryo (3 Cc 37 B.C.–668
A.D.). Chi-Min-Yao-Shu (4 Cc) written by Jia-Si-Xie (3 Cc
550) of Late-Wei (2 Cc) in the 6th century, describes several
methods of Shi preparation (Lee, C.H., 2001)
“It is generally recognized that Koreans were the first
people to experiment with soybean fermentation, sparking
the beginning of the soy sauce culture of the Orient. The
history book of Wei (2 Cc) praises the fermentation skill of
the Korean people (8 Cc). The techniques were transferred to
Japan around 2-3 Century A.D. from Kokuryo. The Japanese
term for soybean paste, Miso was originated in Korean
language Maljang, an old term indicating fermented soybean
products as shown in Figure 1.
“Masakurainbunsyo (5 Cc) written in Japan in 752,
describes Miso as a dialect from Koryo (2 Cc), and called
as Koryojang (3 Cc) (Lee, S.W., 1990). Although the term
`jang (1 Cc)’ is used for the fermented condiments in general
in the Orient, in this classification it is the soybean products
fermented with other cereals using Koji, mostly developed in
Japan.
“Chongkukjang is termed as Yumshi (2 Cc) in the earlier
Korean literatures like Samkuksaki (4 Cc) written by Kim
Bu-Shik (3 Cc, 1075 -1151). The 18th century literatures like
Sanlimkyungje (4 Cc, 1715) describe it as Jeonkukjang (3
Cc), reflecting the need for rapid processing of soybean paste
during the war time of Byungjahoran (4 Cc). Food historians
believe that the phonetic change from ‘Jeonkuk (2 Cc)’ to
‘Chongkuk (2 Cc)’ took place at that time. Another story is
that the Qing (Cc) army used to carry the instant fermented
soybean as military ration, so people called it Chonkukjang
(3 Cc). What all these names imply is that this product was
made for extraordinary situation, for example war time or
famine conditions, for the urgent supply of nutritious savory
food ingredient.
“2. Methods of preparation
“The first written record on the preparation of
Jeonkukjang appeared in Jeungbosan limkyungje (3 Cc)
written by Yoo Jung-Im (3 Cc) in 1765. Newly harvested
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soybean is cooked and covered with straw mat, and placed
on the warm ondol, typical Korean stone floor heated by
fire underneath, for 3 days until the mucous string is formed
with strong fermented smell. It is mixed with decoupled
and roasted soybean powder, and pounded in a stone mortar
with the addition of salt, and sun dried. The mixing ratio of
fermented soybean and roasted soybean powder is 2 to 1,
and the amount of salt addition is determined by taste. The
product appears to be in dried form, easy for storage and
transport, and suitable for the military use. This process is
slightly different from the method practiced today. Today,
the process is very simple as shown in Figure 2. Soybean is
cooked and covered with straw mat or cloth, and placed on
the warm ondol for 3-4 days until mucous strings are formed.
It is mixed with chopped ginger, chopped garlic and salt, and
pounded slightly until the bean kernels are separated into
halves, and stored in an earthen jar. Industrially, inoculation
is made by adding pure culture of Bacillus subtilis or placing
pieces of rice straw to cooked soybean. Rice straw is the
source of Bacillus subtilis, which grow fast at 40ºC and
becomes naturally dominating flora in the system (Lee H.C.,
1995) The strong smell of the bacterial fermented soybean
is partially masked by ginger and garlic, and turned to the
characteristic Chongkukjang flavor. The spicy seasoning
is thus prepared in 3-4 days, while ordinary soybean paste,
Doenjang, which uses Meju as fermentation starter, takes
over 6 months to complete ripening.
“3. Usage and function Bacillus subtilis produces strong
proteolytic enzymes, and soybean proteins undergo rapidly
partial hydrolysis into peptides and even to amino acids and
ammonia in the short fermentation period of Chongkukjang.
This process produces the typical Chongkukjang flavor,
strong meaty and sharp smell. It is used for making Chigae,
a stew of vegetables, meats, fish and shell-fish, same as
Doenjang. Chongkukjang-chigae is one of the most favorite
menu in Korea, especially for the aged group. The amount
of Chongkukjang added to the stew is large enough to
supplement protein to the diet significantly. The fermented
bean halves floating and mixing in the vegetable stew gives
healthy sign of the dish. The strong desire on Chongkukjang
of old Koreans may be not only the sensory nostalgia, but the
physiological demands for their better health.
“Recently scientists discover the health beneficial
physiological functions of some components produced
in Chongkukjang. The soybean peptides are inhibiting
angiotensin converting enzyme (ACE), and thus expected to
suppress the incidence of high blood pressure. The mucous
substance in Chongkukjang is peptido-polysaccharides
produced by Bacillus subtilis, and contains enzyme kinase
which has fibrinolytic and immune-modulating activity. The
isoflavonoides in soybean support estrogen hormone function
and relieve the malfunction of human menopause (Lee C.H.,
2004).
“It is not surprising to find that fermented soybean

products have been used as medicine in many Oriental
medicine subscription, such as those in Dongeuibogam (4
Cc), a Classic of Eastern Medicine written by Hur Jun (2 Cc)
in 1611. Recently, the dried form of the bacterial fermented
soybean, either in granules, pills or powder form, are sold as
health food in Korea.
“References:
“Cherl-Ho Lee, Fermentation Technology in Korea,
Korea University Press, 2001, 44-81.
“Cherl-Ho Lee, The role of biotechnology in modern
food production, Journal of Food Science, 2004, 69(3), R9295.
“Han-Chang Lee, The mystery of Chongkukjang,
Shinkwang Publishing Co., 1995.
“Sung-Woo Lee, Study on the origin and interchange
of Dujang (also known as soybean sauce) in ancient Asia,
Korean J. Dietary Culture, 1990, 5(3), 313-318.” Address:
PhD Korea Univ., Seoul, 136-701, Korea.
3320. Newman, Jacqueline M. 2008. Cooking from China’s
Fujian province: One of China’s eight great cuisines. New
York, NY: Hippocrene Books. 258 p. Illust. (color). Index.
24 cm. [16 ref]
• Summary: Fujian province, in southeastern China, enjoys a
distinct culinary tradition with a thousand year old recorded
history–yet it is barely known in the Western world. In
addition to carefully researched cultural and historical notes,
this book features a collection of 200 authentic recipes.
Dr. Newman was born in 1932. She lives on Long
Island, New York.
Bean curd [tofu] appears in the index 24 times, bean
curd sheets / skins [yuba and dried yuba sticks] 6 times, fuyu
(Fermented bean curd [fermented tofu]) 5 times, black bean
sauce / fermented black beans [fermented black soybeans] 3
times.
In the Glossary, the section titled “Milk and nondairy
milk products” (p. 229-30) states: “Soy milk is the most
common nondairy milk used;” it is made into many doufu
/ tofu products. Nut milks are also popular. Bean curd and
pastes are also known in English as Doufu or Tofu. Some
of the varieties are: Brown bean curd. Bean curd cheese–
correctly called fuyu. Doufu–Called tofu in Japanese.
Fermented bean curd–see Fuyu below. Fuyu–the common
Chinese name for “fermented bean curd squares.” They are
mostly widely used as a seasoning. Some fuyu is seasoned
with leeks or chili peppers or both. Bean curd skin. Also
called bean curd sheet. It is dried. Doufu: See Bean curd and
pastes. Tofu: See Bean curd and pastes. Soymilk is called
“Bean curd milk” (p. 230). Address: Food historian and
scholar, Former prof., Dep. of Home Economics, Queens
College of the City Univ. of New York, 65-30 Kissena Blvd.,
Flushing, NY 11367.
3321. Soyatech; HighQuest Partners LLC. 2008. How the
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global oilseed and grain trade works. Southwest Harbor,
Maine; Topsfield, Massachusetts. 80 p. Prepared for United
Soybean Board (USB) and U.S. Soybean Export Council
(USSEC).
• Summary: A comprehensive, in-depth overview for both
beginners and experts.
Contents: Introduction–History of the Soybean Trade,
Modern Uses of Soybeans, Trends and Developments
Affecting the Use of Soybeans, Recent Trends in Trade,
Overview of Major Origination and Consumption Countries.
Section 1–Competitiveness of Soybeans and Other
Oilseeds: Competitive Oilseeds, Protein and Oil Content.
Section 2–Seed Technology: Major Players in Seed
Technology (Monsanto, DuPont and Syngenta), Research
and Development in Seeds, Relationships with Major
Soybean Processors, Persuading Farmers to Use New
Seeds, Profits and Premiums, Impact of Traits on Production
Techniques and Sustainability, Successes and Barriers to
Entry.
Section 3–Production-Growers: World Soybean
Growing Regions, Factors That Explain the Ongoing Shift
in World Production to Brazil and Argentina, U.S. Soybean
Growing Regions, The Grower’s Role in the Global Soybean
Trade, Planting Decisions, Seeds and Crop Inputs, How and
Where Growers Sell Their Crops.
Section 4–Quality: Soybean Quality, Cleaning in Brazil
and the U.S., Soybean Meal Quality.
Section 5–Grain Elevators: Purchasing the Crop,
Elevator Marketing Options, How Elevators Sell Their
Crops, Blending, Interior Elevators, River Elevators and
Export Terminals.
Section 6–Processor Soybean Crusher: How a Soybean
Processing Facility Operates, 5 Steps of Hexane Extraction
(Handling and Elevator Operations, Preparation and
Conditioning, Solvent Extraction and Oil Desolventizing,
Flake Desolventizing, Oil Refining), Further Oil Processing,
Crush Margin Review, Decision of When to Crush, Selling
End Products, Pricing Each Leg of the Soybean Complex,
Incidental Input Costs,
Section 7–Transportation Logistics: Transportation,
Growers, Elevators, Soybean Processors, International Sales.
Section 8–Risk Management Tools: Risk and Markets,
Brief History of Agricultural Futures and Options, Brief
Description of Each Financial Instrument, (Futures Options
on Futures, Commodity Swaps, Spreads / Straddles), Basis,
Chicago Board of Trade Price, Basis Impacting Trade
Volumes, Risk Management Tools, How Commodity Funds
and Indexes Affect Chicago Board of Trade Prices,
Section 9–End Customers and Users. Soybeans,
Soybean Meal and Soybean Oil: First-Tier Customers in
Domestic Markets, First-Tier Customers in the International
Markets (Soybeans, Soybean Meal, Soybean Oil), Major
Grain Trading Companies (ADM, Bunge, Cargill, Louis
Dreyfus), How International Sales Work, Competitiveness of

U.S. Soybeans and Products, in the Export Market.
Section 10–Conclusions, Trade Flows (Soybeans,
Soybean Meal, Soybean Oil), Description of the U.S. as
Residual Supplier for International Market, Soybeans and
Soybean Products Originated in South America are Cheaper
than Those Originated in the U.S., How Can the U.S.
Become the Dominant Supplier of Soybeans, Meal and Oil?
Appendix: Countries in Each Region of Trade Matrix,
International Trade Flow Chart, World and U.S. Soybean
Supply & Demand, 2002/03–2006/07 Tables, Major Import
Regions for Global Soybean Supply, Index of Maps, Tables
and Graphs.
The Introduction–History of the Soybean Trade begins:
“Soybeans have been cultivated in China for over 5,000
years for food and as a source of drugs. In 2853 B.C., the
Emperor Shen-nung named soybeans as one of the five
sacred plants, with rice, wheat, barley and millet.”
Note: What terms does the report use to discuss genetic
engineering? The terms “biotechnology” and “biotech” are
used a total of 5 times. The term “genetically modified” is
used 3 times, but its abbreviation, GMO, is used 33 times.
The terms “genetically engineered” or “genetic engineering”
are not used at all. Address: Washington, DC.
3322. Conlon, Michael. 2009. The history of U.S. soybean
exports to Japan. GAIN Report (Global Agriculture
Information Network) No. JA9502. 14 p. Jan. 20. [42 ref]
• Summary: An excellent, very readable historical summary.
Contents: Introduction: The amazing soybean. The Auckland.
Perry and the black ships. William Morse: USDA’s plant
explorer in Japan and the father of soybeans in America. U.S.
Market development efforts in Japan. Recent activities in
market development. End notes.
Page 7: “In the late 1940s, ASA began to look at
international markets because of the sharp increase in
domestic production and Japan offered terrific opportunities
for U.S. producers. Japan began importing small quantities
of U.S. soybeans in 1946, when it bought 3,441 metric
tons. By 1955, that quantity had soared to 572,050 metric
tons, making Japan the largest overseas market for U.S.
soybeans. Nonetheless, there were issues such as high
foreign matter content and the lack of understanding on
the part of American growers about Japan’s soybean needs
(endnote 25). William Termohlen, the agricultural attaché
in Japan at the time, believing that there were tremendous
opportunities in Japan for U.S. soybeans requested that an
ASA representative be sent to Japan to study the market. In
late 1955, George Strayer, ASA’s first executive officer, with
funding from FAS, spent almost two months in Japan talking
to soybean product producers and government officials.
From his time in the country, Strayer became a major
proponent for U.S. soybeans in Japan. In a 1955 edition of
Soybean Digest, he announced to the American farmer that
“Soybeans are the life blood of Japan. They are an absolute
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necessity, for they are the food of the people” (26).
“On February 7, 1956, ASA and FAS signed a
cooperator agreement, allocating $100,000 in P.L. 480
proceeds to cover activities in Japan and Germany for one
year (27). The first activities in Japan included funding a
survey on quality of soybeans exported from the United
States under the new grain grading standards for soybeans,
sending a Japanese team to the United States, and
establishing an office in Japan to carry out the program.
“Japanese manufacturers and associations were quick
to realize the benefit of increasing domestic soybean
consumption. In April, 1956, ASA entered into an agreement
with several Japanese industry organizations to create
the Japanese American Soybean Institute (JASI). JASI
was composed of the leading Japanese soybean user
organizations: soy oil/meal processors, producers of tofu,
miso, and soy sauce, and the oil and fat importers and
exporters. Expenses of the new office were borne jointly
by ASA and the Japanese industry. Before JASI, there had
been no such thing as a soy food association in Japan where
producers of the various soy foods met to discuss common
problems and areas of cooperation. Thus, JASI opened new
channels of communication among Japanese involved with
soybeans as well as among Americans and Japanese.”
Page 9: “In 1957, ASA and FAS sponsored Dr. A.K.
Smith of the USDA’s Agricultural Research Service (ARS)
to visit Japan to study soybean utilization. He found that only
a limited amount of U.S. soybeans were used to produce
soy foods (36). The following year, under a cooperative
agreement between FAS, ARS and ASA, two Japanese
scientists went to work with Dr. Smith at USDA’s Peoria
[Illinois] Labs for ten months to determine which U.S.
soybean varieties were good for tofu and miso. The scientists
identified two varieties, Hawkeye and Harosoy, and the
Japanese industries started using these varieties of soybeans
for food products (37). By the late 1950s, the image of soy
food changed to ‘wholesome and nutritious.’”
Page 10: “In 1965, ASA sponsored six technicians of
the Japanese Margarine Makers Association to visit the
Miami Margarine Company in Cincinnati, Ohio to study
how to make margarine using soy oil (40). Upon their return,
they made “Uni-Soya” margarine from soy oil, which was
cosponsored by ASA, JOPA, and the Margarine Association.
Uni-Soya margarine was distributed to consumers in
Tokyo and Osaka and became the first margarine in Japan
made from soy oil. Because of this project, soy oil use for
margarine production significantly increased.”
Page 11: “The 1973 U.S. soybean embargo,
unfortunately, caused some anxiety in the strong relationship
between the United States and Japan. Soybeans were in short
supply in the middle of 1973, and as an inflation-fighting
measure, on June 27, the U.S. Secretary of Commerce
imposed an export embargo on soybeans, cottonseed, and
various meal and oil products from these commodities.

Less than a week later, on July 2, the embargo was lifted.
The embargo actually did not affect the volume of soybean
exports to Japan as the country imported a record volume
from the United States in 1973. However, since Japan relied
on the United States for this food staple (in 1973 the United
States accounted for over 88 percent of Japan soybean
imports) the embargo sent shock waves through the Japanese
government and food sector.
“USDA took quick action to relieve Japan’s feeling of
vulnerability. In early 1974, Secretary of Agriculture Earl
Butz took a trip to Asia and Japan to assure the Japanese
that “we made a mistake” and that the United States would
never embargo food products again and that we were a
reliable supplier. Secretary Butz and the Japanese Minister
of Agriculture Abe met in Washington, DC on August
12, 1975. The Butz-Abe Understanding grew out of this
meeting, where the United States agreed to supply Japan
with certain minimum levels of grains and soybeans that
were discussed in the August 12th meeting. The annual
amounts were 3 million tons of wheat, 3 million tons of
soybeans and 8 million tons for feeding. In all three years
of the Understanding (1976-78) the minimum levels were
exceeded.
“Every year since 1985, ASA Japan has hosted a
Soybean Quality Conference to discuss customer concerns,
provide the latest information on the quality of the new U.S.
crop, and get the Japanese industry’s insights and estimates
of future needs. Around 200 participants, from crushers and
traders to food manufacturers and the media, attend each
year. The Conference in Japan has proved so successful that
ASA now holds them in South Korea, China and Taiwan.”
Figures show: (1) Bar chart of U.S. soybean exports to
Japan (1,000 metric tons). They grew from 3.4 in 1946, to
572 in 1955, to 1,021 in 1960, to 2,001 in 1968, to 3,126 in
1972 to a peak of 4,646 in 1983, falling to 3,325 in 2007.
Photos show: (1) A farmer on a treadmill in a canal
causing water to be lifted from the canal to irrigate a field
of crops (Source: The Dorsett-Morse Expedition, at USDA
National Agricultural Library). (2) A horse pulling a plow in
a wet field as two farmers work with it. (3) George Strayer
and his wife en route to Japan in 1955. (4) ASA Kitchen on
wheels in Japan. (5) U.S. Soybean Seminar at the U.S. Trade
Center in Tokyo.
A table shows the names ASA Japan country directors
and the years each served. 1956-69 Shizuka Hayashi. 197273 Scott Sawyers. 1973-74 Howard Ackers. 1974-78 Lloyd
Reed. 1978-83 Gil Griffis. 1983-87 Gunnar Lynum. 198793 Lars Wiederman. 1994-98 Kent Nelson. 1998-01 James
Echle. 2001-02 Keiichi Ohara. 2002-08 Takehiko Nishio.
2008 Oct. 24-present LaVerne Brabant; he was named by the
U.S. Soybean Export Council. Address: Agricultural Trade
Officer, FAS, Japan.
3323. Franke, Adrian A.; Halm, B.M.; Kakazu, K.; Li,
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X.; Custer, L.J. 2009. Phytoestrogenic isoflavonoids in
epidemiologic and clinical research. Drug Testing and
Analysis 1(1):14-21. Jan. [35 ref]
• Summary: “Isoflavones (IFLs) are natural products
to which humans have been traditionally exposed
predominantly through soy foods; more recently humans
are also exposed to them through soy protein addition
to processed foods or through supplements. They are
structurally similar to steroidal estrogens and can exert
estrogenic or antiestrogenic effects depending on their
concentrations and on the tissue considered. These properties
qualify IFLs to be classified as phytoestrogens and are
believed to account for many of the biological effects
observed for soy and/or IFL exposure including benefits
for bone and heart health or prevention of menopausal
symptoms and certain types of cancer” (breast prostate,
colorectum, lung).
“Although many of these effects are under debate, three
recent epidemiologic studies show strong evidence that soy
intake at young age prevents breast cancer later in life. [1618] Animal studies had revealed this previously regarding
genistein (GE), one of the major soy IFLs (Fig. 1). [19]
Most of the evidence hints that the breast-cancer protective
effect applies more to Asian populations, as confirmed by
a recent meta-analysis. [20] This could be connected with
the protective effect when exposure happens at young age
because many Asians experience a soy-rich diet throughout
life including childhood.”
“Reemerging interest in soy and IFLs is due to recent
findings on their cancer-preventing and other diseasepreventing effects, particularly when exposure happens at
young age and when intake persists throughout adulthood.
Accurate, precise, and affordable analytical techniques will
be the basis for future research aimed at defining the details
and mechanisms of the IFL activities.” Address: Cancer
Research Center of Hawai’i, Natural Products and Cancer
Biology Program, Honolulu, HI 96813.
3324. Li, Feng-Juan; Yin, L.-J.; Cheng, Y.-Q.; Yamaki,
K.; Fan, J.-F.; Li, L.-T. 2009. Comparison of angiotensinI-converting enzyme inhibitor activities of pre-fermented
douchi (a Chinese traditional fermented soybean food)
started with various cultures. International J. of Food
Engineering 5(2):1-10. Jan. *
3325. King, Michael. 2009. The Noble endeavor: From
asset-light to infrastructure powerhouse, the Noble Group’s
transformation is yielding record returns. World Grain
27(2):30, 32-35. Feb.
• Summary: In 2004-05, the Noble Group, one of the
world’s most successful commodity traders, was listed
as headquartered in Singapore. Today, in early 2009,
headquartered in Hong Kong, China, it has become a
commodities giant. Last year Noble first appeared in the

Fortune Global 500 at 349; it now operates more than 100
offices in over 40 countries. In 2008 revenues are expected to
be about $30 billion and profits about $1.5 billion.
While Noble is not yet in the same league as Cargill,
ADM, BHP Billiton [the world’s largest mining company],
or Rio Tinto [A British-Australian mining and natural
resources group], it probably soon will be.
Noble now accounts for about 10% of soybean exports
from South America and controls about 25,000 hectares of
land for oilseed and grain production. Noble Argentina is
now building a state-of-the-art soybean crushing plant, with
a capacity of 2.7 million tons a year, at the Port of Timbues.
It also has port assets in Brazil, Paraguay, and Uruguay.
3326. Yang, Gong; Shu, Xiao-Ou; Li, Honglan; et al. 2009.
Prospective cohort study of soy food intake and colorectal
cancer risk in women. American J. of Clinical Nutrition
89(2):577-83. Feb. [64 ref]
• Summary: New research suggests that women, especially
over-50s who consume a lot of soy can significantly cut their
risk of developing bowel cancer. Researchers studied the
diet and health of 68,412 women aged 40-70 in Shanghai,
China. After adjustment for age, birth calendar year and total
energy intake, consumption of soy foods was significantly
associated with a decreased risk of colorectal cancer and
the risk of colorectal cancer decreased with increasing soy
food intake, primarily among postmenopausal women.
According to the authors, the risk decreased more than 30%
among women who were in the top third of soy food intake
compared with women in the bottom third.
The authors believe that the findings may help explain
why fewer people in countries such as China and Japan,
where soy is a staple part of the diet, develop bowel cancer
compared with western countries, where soy consumption
is low. They suggest that the study should be repeated in
non-Asian women with different genetic backgrounds
and lifestyles from those in this study before public health
advice based on the new research can be given. Address:
1-2. Dep. of Medicine, Vanderbilt Epidemiology Center and
Vanderbilt-Ingram Cancer Center, Vanderbilt Univ. School of
Medicine, Nashville, Tennessee 37203.
3327. Sunrise Soya Foods (Website printout–part). 2009.
www.sunrise-soya.com/ Retrieved March 7.
• Summary: “Sunrise Soya Foods humbly began in
1956 when founder Leslie Joe and his wife Susan, newly
immigrated from China, realized that there was a demand for
tofu in the Chinese community of Vancouver. Leslie began
by making small batches of creamy tofu at the back of his
grocery store, Sunrise Market, now a well-known Vancouver
landmark with its masses of fresh produce and bustling
market enticing shoppers from around the city.
“The tofu making operation continued to grow in size
throughout the 1960s and the 1970s, as demand increased

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1250
and consumer awareness of the importance of a healthy diet
grew. Sunrise tofu quickly developed a loyal following in the
community. 1983–The current Sunrise Soya manufacturing
plant is purchased.
“1985–Sunrise ships their first packaged tofu out
of British Columbia to outlets in Alberta, Ontario and
Washington.”
1994–Sunrise acquires Mandarin Soya Foods. Mandarin
offers a complementary line of soy products.
By 1995 Sunrise tofu is available in more than 1,000
stores across Canada.
Sunrise produces its first organic tofu with the
introduction of the Soyganic brand.
In 1999, Sunrise responds to consumer demand by
restating its commitment to the use of non-GMO soy beans
in all its products.
That same year, the Union of Orthodox Jewish
Congregations of America grants Sunrise kosher
certification, including permission to use the Circle-U
symbol on all packaging.
In April 2002, expanding markets in Eastern Canada
prompt Sunrise to open a 65,000 square foot manufacturing
and warehousing facility in Toronto, from which the
company will service the Ontario, Quebec, and eastern
United States markets.
May 2002 sees Sunrise’s newest brand, Pete’s Tofu,
launched. Pete’s Tofu is aimed at tofu novices and experts
alike. ‘Taking the guesswork out of tofu,’ Pete’s line-up
includes convenient, ready-to-eat products such as savory
tofu triangles and tofu desserts.
Sunrise launches Coconut and Banana flavours in twin
packs.
Presenting sponsor of the 2006 season of CityCooks,
a popular TV show. sunrise Soya Foods will be featured
through on set product displays, 30 second promos and a
special tofu week.
Feb. 2006 Sunrise releases its Vancouver Chefs Take on
Tofu Cookbook, featuring 21 different Vancouver restaurants
and 42 wonderful tofu recipes. Half of all sales go to the
Canadian Diabetes Association.
“Sunrise Soya Foods celebrates its 50th Anniversary in
May 2006!” Address: 729 Powell St., Vancouver, BC V6A
1H5, Canada.
3328. Crop Biotech Update. 2009. World Soybean Research
Conference VIII (Web article). March 27.
• Summary: “The Chinese Academy of Agricultural
Sciences and Crop Science Society of China will host the
World Soybean Research Conference VIII (WSRC VIII) on
August 10-15, 2009 in Beijing, China. With the theme of
‘Developing a Global Soy Blueprint for a Safe, Secure, and
Sustainable Supply’, topics during the WSRC VIII include:
Germplasm, Genetics and Breeding, Molecular Biology
and Biotechnology, Physiology and Crop Management,

Crop Protection, Soybean Storage and Processing, Soybean
Products and Use, and Global Demand / Trade / Strategy.
The congress is now calling for papers.
“Visit http://www.wsrc2009.cn to access the detailed
information for WSRC VIII.”
3329. Dutch Soy Coalition (Nederlandse Sojacoalitie). 2009.
The Dutch Soy Coalition: an initiative of Dutch Civil Society
Organisations (Website printout). commodityplatform.org/
wp/ Retrieved March 31. [Eng]
• Summary: Homepage: What is the Dutch Soy
Coalition? The Dutch Soy Coalition is made up of ten
Dutch organisations: Both ENDS (secretariat), Cordaid,
FairFood, ICCO, IUCN National Committee of the
Netherlands, Kerkinactie, Milieudefensie (Friends of the
Earth Netherlands), Solidaridad, Stichting Natuur & Milieu
(the Netherlands Society for Nature and Environment)
and WWF-Netherlands. AIDEnvironment, a non-profit
research and advisory bureau, acts as a centre of expertise.
The worldwide soy problem requires worldwide solutions.
Therefore the Dutch Soy Coalition works with a large
number of organisations in soy producing countries: South
America, Europe, the United States, India and China. Click
for versions available in English, Spanish, and Portuguese.
Website contents: Home. News articles. What is the
problem? Who are we? What do we want? What can you do?
Links and documents. Contact us. Latest news.
In Feb. 2006 the Dutch Soy Coalition published a
very valuable and influential book titled (in Dutch): Soja
Doorgeliicht: De Scaduwzijde van een wonderboon [The
soybean scrutinized: The dark side of the wonder bean]
(64 p.). This was translated in several languages including
Portuguese (Brazil) and English: http://commodityplatform.
org /wp/wp-content /uploads/2008/03 /soja-doorgelic htengels-final.pdf. Address: Netherlands.
3330. Shurtleff, William; Aoyagi, Akiko. comps. 2009.
History of miso, soybean jiang (China), jang (Korea) and
tauco (Indonesia) (200 BC-2009): Extensively annotated
bibliography and sourcebook. 2 vols. Lafayette, California:
Soyinfo Center. 1,378 p. Subject/geographical index. Printed
16 April 2009. 28 cm. [4362 ref]
• Summary: A history of the many types miso and its
relatives, worldwide.
Miso, or “fermented soybean paste,” is one of East
Asia’s most important soyfoods. Miso is an all-purpose
high-protein seasoning, which has no counterpart among
Western foods or seasonings. Made from soybeans, rice
or barley, and salt, its smooth or chunky texture resembles
that of soft peanut butter. It comes in a wide range of warm,
earthy colors ranging from light yellows to rusty reds, rich
chocolate browns, or loamy blacks. Each miso has its own
distinctive flavor and aroma, which for the darker, more
traditional varieties is savory, and sometimes almost meaty,
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while for the lighter-colored types is subtly sweet and
delicately refreshing. Miso’s range of flavors and colors,
textures and aromas, is at least as varied as that of the
world’s fine wines or cheeses. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
3331. Chang, Chen-Tien; Hsu, Cheng-Kuang; et al. 2009.
Effect of fermentation time on the antioxidant activities of
tempeh prepared from fermented soybean using Rhizopus
oligosporus. International J. of Food Science & Technology
44(4):799-806. April. [32 ref]
• Summary: The researchers concluded that tempeh
fermented with R. oligosporus for 10 days showed the
highest antioxidant activities compared with the other
extracts. Address: 1, 3-6. Dep. of Food and Nutrition,
Providence Univ., No. 200 Chungchi Rd., Shalu, Taichung
433, Taiwan; 2. Dep. of Health and Nutrition Biotechnology,
Asia Univ., No. 500, Lioufeng Road, Wufeng Shiang,
Taichung 433, Taiwan.
3332. Mintz, Sidney W. 2009. Asia’s contributions to world
cuisine. Asia-Pacific Journal (The) 7(18):2-9. May 1. https://
apjif.org/-Sydney-Mintz/3135/article.pdf
• Summary: Pages 2-3: “It may be of interest that an
American in what was then the colony of Georgia, Mr.
Samuel Bowen, produced noodles, sago flour and soy
sauce from plants imported to and growing in America. He
carried them to Britain, was received by King George III
and awarded a gold medal for his work, and this happened
in 1766, just ten years before the start of the American
Revolution. Though little of economic importance resulted
from Mr. Bowen’s experiments, his success suggests
that these Asian foods had already greatly interested
European colonists in the New World, as well as the
Europeans themselves (Hymowitz and Harlan 1983). A
letter from Benjamin Franklin to his friend John Bartram in
Philadelphia, written in 1770, explains how one could make
`cheese’ (by which he meant curd) from beans–indicating
that tofu, a remarkable Asian achievement, and the legume
from which it was processed, were known to the prerevolutionary American colonists and held their interest.”
“Though not often remarked, an important flavoring
of Chinese origin seems to have reached Europe in the
seventeenth century. Dutch traders carried soy sauce to
Europe, where it enjoyed an early popularity. Soy sauce
turns up thereafter in unexpected places. In the 1960s, we
should not be surprised when we find soy sauce reappearing
in the first edition of the late Julia Child’s famous The Art
of French Cooking, in which she instructs readers how to
make a `classic’ French roast lamb with mustard dressing.
Classic it may be; but the main ingredients of the dressing,
in addition to the mustard, are powdered ginger and soy
sauce. I have not done the historical research that might help
me explain how ginger and soy sauce came to be part of a

`classic’ French recipe.”
Note: This article by a great anthropologist and
historian, contains many deep insights into soy and western
culture. Soy is mentioned 37 times in this article (including 7
mentions of soy sauce and 20 mentions of soybean(s)), tofu
is mentioned once. Address: Emeritus Prof. of Anthropology,
Johns Hopkins Univ.
3333. SoyaScan Notes. 2009. Soybean germplasm collections
on the IPGRI website (Overview). May 6. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: These four spreadsheet databases were sent
to Soyinfo Center by Dr. Randall Nelson, curator, USDA
Soybean Germplasm Collection, Urbana, Illinois. He
created the databases (which reside only on his computer)
using information found at the FAO website for germplasm
collections: http://www.bioversityinternational.org /
Information_Sources /Germplasm_Data bases /Germplasm_
Collection_Directory /index.asp. At the “Biodiversity
Directory of Germplasm Collections Query Form,” after
“Taxon” enter “Glycine max” then click “Search” at bottom
of page. Wait for several minutes for results to be displayed.
(1) The 40 largest global Glycine max [domesticated
soybean] germplasm collections–in descending order of no.
of accessions in collection. (1) Institute of Crop Germplasm
Resources (CAAS), China, 23,578 accessions. (2) Soybean
Germplasm Collection, USDA, USA, 18,046. (3) Asian
Vegetable Research and Development Centre (AVRDC),
Taiwan, 12,508. (4) Nanjing Agricultural University, China,
10,000. (5) Institute of Agroecology and Biotechnology,
Ukraine, 7,000. (6) N.I. Vavilov Research Institute of Plant
Industry, Russia, 6,126. (7) Centro Nacional de Pesquisa
de Recursos Geneticos e Biotec. (CENARGEN), Brazil,
4,693. (8) Soybean Research Institute Jilin Academy of
Agric. Sciences, China, 4,200. (9) All India Coordinated
Research Project on Soybean, Govind Bal. Pant Univ., India,
4,015. (10) Centro Nacional de Pesquisa de Soja (CNPSO),
EMBRAPA, Brazil, 4,000.
(11) Department of Genetic Resources I Nation. Inst.
of Agrobiol. Resour. Japan, 3,741. (12) Crop Experiment
Station Upland Crops Research Division, Korea, Republic
of, 3,678. (13) Australian Tropical Crops Genetic Research
Centre, Australia, 3,144. (14) Genebank, Inst. for Plant
Genetics and Crop Plant Research (IPK), Germany,
3,063. (15) Regional Station, National Bureau of Plant
Genetic Resources (NBPGR), India, 2,808. (16) Taiwan
Agricultural Research Institute (TARI), Taiwan, 2,699. (17)
National Research Centre for Soybean, India, 2,500. (18)
Crop Breeding Institute DR & SS, Zimbabwe, 2,236. (19)
Sukamandi Research Institute for Food Crops (SURIF),
Indonesia 2,194. All the 2,194 Glycine max (cultivated
soybean) accessions in this collection are from Australia,
China (including Taiwan), Japan, and USA. None are
apparently indigenous to Indonesia. Why? (20) Nanjing
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Agricultural University, China, 2,168.
(21) Instituto Agronomico de Campinas (I.A.C.),
Brazil, 2,000. (22) National Plant Genetic Resources
Laboratory, IPB/UPLB, Philippines, 1,764. (23) CSIRO
Division of Tropical Crops and Pastures, Australia, 1,600.
(24) Genetic Resources Dep.–Research Inst. for Cereals
and Ind. Crops, Romania, 1,600. (25) G.I.E. Amelioration
Fourragere, France, 1,582. (26) Soyabean Research Institute,
Heilongjiang Academy of Agric. Sci., China, 1,558. (27)
Institute of Oil Crops Research CAAS, China, 1,529. (28)
Institute of Plant Breeding, College of Agriculture UPLB,
Philippines, 1,508. (29) Instituto Nacional de Investig.
Agricolas, Station de Iguala, Mexico, 1,500. (30) Station
de Genetique et Amelioration des Plantes, INRA C.R.
Montpellier, France, 1,404.
(31) Kariwano Laboratory, Tohoku Nat. Agricultural
Experiment Station, Japan, 1,400. (32) Int. Institute of
Tropical Agric. (IITA), Nigeria, 1,358. (33) Centro de
Investigacion La Selva, (CORPOICA), Colombia, 1,219.
(34) Institute of Crop Breeding and Cultivation, CAAS,
China, (1,200). (35) Institute for Field and Vegetable Crops,
Yugoslavia, 1,200. (36) Institute of Industrial Crops Jiangsu
Academy of Agric. Sciences, China, 1,199. (37) Corporacion
Colombiana de Investigacion Agropecuaria, CORPOICA,
Colombia, 1,170. (38) Genebank Cereal & Oil Crops Inst.
Hebei Academy of Agric. Sciences, China, 1,154. (39)
Instituto Nacional de Investigaciones Forestales, Agricolas
y Pecuarias (INIFAP), Mexico, 1,124. (40) Maharashtra
Association for the Cultivation of Science, India, 1,081.
(2) Germplasm collections (105) that have G. max, G.
soja, advanced cultivars, breeding and inbred lines, cultivars,
genetic stocks, introgressed forms, landrace or traditional
cultivar, mutants, wild / weedy species, or unknown. Listed
alphabetically by country: Albania 1 collection. Argentina 3.
Australia 3. Bolivia 1. Brazil 5. Bulgaria 1. Canada 1. Chile
1. China 15. Colombia 2. Cuba 1. Czech Republic 1. Ecuador
1. France 6. Germany 1. Hungary 2. India 8. Indonesia 3.
Japan 5. Korea, Rep 1. Madagascar 1. Mexico 2. Nepal 2.
Nigeria 1. Papua New 1. Paraguay 1. Peru 1. Philippines 2.
Poland 1. Romania 2. Rwanda 1. Slovakia 1. South Africa
1. Spain 1. Sri Lanka 1. Sweden 1. Switzerland 1. Taiwan 3.
Thailand 4. Ukraine 4. Uruguay 1. Venezuela 1. Vietnam 4.
Yugoslavia 1. Zambia 1. Zimbabwe 1.
(3) The 23 largest global Glycine soja [wild annual
soybean] germplasm collections–in descending order of no.
of accessions in collection. (1) Institute of Crop Germplasm
Resources (CAAS), China, 6,172 accessions. (2) Soybean
Germplasm Collection, USDA, USA, 1,114. (3) Soybean
Research Institute Jilin Academy of Agric. Sciences, China,
600. (4) Soyabean Research Institute, Heilongjiang Academy
of Agric. Sc., China, 400. (5) Crop Experiment Station
Upland Crops Research Division, Korea, Republic of, 342.
(6) Asian Vegetable Research and Development Centre
(AVRDC), 339. (7) N.I. Vavilov Research Institute of Plant

Industry, Russia, 310. (8) Breeding Laboratory, Faculty
of Agriculture, Iwate University, Japan, 151. (9) CSIRO
Division of Tropical Crops and Pastures, Australia, 60. (10)
Taiwan Agricultural Research Institute (TARI) Taiwan, 46.
(11) Hunan Academy of Agriculture Sciences, China, 45.
(12) Tieling District Agricultural Research Institute, China,
29. (13) Department of Agronomy National Chung Hsing
University, Taiwan, 20. (14) Eastern Cereal & Oilseed
Research Centre, Saskatoon Research Centre, Saskatchewan,
Canada, 18. (15) Soyabean Breeding Laboratory, Tokachi
Agric. Exp. Station, Nemuro, Hokkaido, Japan, 15. (16)
Instituto Nacional de Investigaciones Forestales, Agricolas y
Pecuarias (INIFAP), Mexico, 9. (17) All India Coordinated
Res. Project on Soybean, Govind Bal. Plant Univ., India, 7.
(18) Maharashtra Association for the Cultivation of Science,
India, 6. (19) Sukamandi Research Institute for Food Crops
(SURIF), Indonesia, 4. (20) Research Institute for Food
Crops Biotechnology–RIFCB, Indonesia, 4. (21) Kariwano
Laboratory, Tohoku Nat. Agricultural Experiment Station,
Japan, 3. (22) Genebank, Inst. for Plant Genetics and Crop
Plant Research (IPK), Germany, 2. (23) S.K. University of
Agriculture and Technology, India, 1.
(4) Germplasm collections that have at least one wild
perennial relative of the soybean (Glycine species, such as
Glycine clandestina), in descending order of total number of
accessions: (1) CSIRO Division of Plant Industry, Australia,
2,102. (2) USDA Soybean Germplasm Collection, USA,
919. (3) Plant Genetic Resources Unit, Agricultural Research
Council, South Africa, 281. (4) CSIRO Division of Tropical
Crops and Pastures, Australia, 87. (5) Asian Vegetable
Research and Development Centre (AVDRC), Taiwan, 69.
(6) N.I. Vavilov Research Institute of Plant Industry, Russia,
31. (7) Breeding Laboratory, Faculty of Agriculture, Iwate
University, Japan, 23. (8) National Dept. of Agriculture,
Dir. of Plant and Quality Control, South Africa, 23. (9) Seed
Bank, Seed Conservation Sect. Royal Botanic Gardens, Kew,
UK, 1.
3334. Illinois Soybean Association. 2009. Soybean history
at a glance (Website printout, part). www.ilsoy.org/_dl/Kids/
Sixth_Grade_History_as_a_Glance2.pdf Retrieved May 29.
• Summary: This is the #1 worst 1-page history or
chronology of the soybean we have ever seen. Professionals
on the subject have pointed this out to the Illinois Soybean
Board and they have chosen to disregard the suggestions.
So here goes with some incorrect, undocumented, and false
myths under the title: “Soybean history at a glance.”
“A historical chronology of the soybean’s migration
from Asia to modern-day use in America:
“An ancient Chinese legend tells that the wild soybean’s
nutritious properties were first discovered by a band of
traveling merchants.
“2838 B.C. Chinese emperor Sheng-Nung [sic, ShenNung] writes Materia Medica–the first written record of

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1253
soybean cultivation. In that record, soybeans were noted as
being valued for their medicinal properties.
“Soybeans were first cultivated in northern China. From
there, use spread into Japan, Korea and the rest of Southeast
Asia.”
“The soybean is mentioned in medical records from
China, Egypt and Mesopotamia that date from 1500 B.C. or
earlier. In ancient times, moldy and fermented substances
from soybeans were commonly used as primitive antibiotics
to treat wounds and reduce swelling.”
The rest is not so bad, but there is no mention of The
Book of Odes, of Samuel Bowen, etc.
To get to this page from the home page click: Classroom
materials > K-6 Materials > Sixth grade. How’s that for a
strange view of the importance of history!
3335. Liu, Jing; Ho, S.C.; Su, Y.X.; et al. 2009. Effect of
long-term intervention of soy isoflavones on bone mineral
density in women: a meta-analysis of randomized controlled
trials. Bone 44(5):948-53. May. *
• Summary: “Conclusions: Soy isoflavone supplementation
is unlikely to have significant favorable on BMD at the
lumbar spine and hip in women.” Address: Dep. of Medical
Statistics and Epidemiology, School of Public Health, Sun
Yat-sen Univ., Guangzhou, China.
3336. Simon, Karen. 2009. Optimism abounds: Higher living
standards create demand for soy in China. Iowa Soybean
Review (Iowa Soybean Association, Urbandale, Iowa)
20(7):14-15. Spring.
• Summary: “China is the No. 1 customer for U.S. soybean
growers’ crop, and by far the largest importer of soybeans in
the world. Since 2003, China has accounted for more than 45
percent of the world’s soybean imports... and it appears that
China’s demand for soybeans will only increase with time.
“Feed production [in China] has increased an average of
16 percent each year for the past 17 years.”
“While the total population of China will continue to
increase slightly, the urban population in China has increased
dramatically from 17.9 percent of the total population in
1978 to 44.9 percent of the total population in 2007.”
A bar chart gives the “World’s largest soybean
importers” (from the entire world) in million metric tons.
They are: China 37.82, EU-27 5.10, Japan 4.01, Mexico
3.65, Argentina 2.95, Taiwan 2.15, Thailand 1.73, Republic
of Korea 1.20, Turkey 1.20, Indonesia 1.10, Iran 1.05, Egypt
1.00, Israel 0.55, Malaysia 0.47, Syria 0.43, and Norway
0.42. China imports more soybeans than all the other nations
on this list combined!
3337. Coe, Andrew. 2009. Chop suey: A cultural history
of Chinese food in the United States. Oxford, UK: Oxford
University Press. xiii + 303 p. Illust. Index. 22 cm. [279 +
205 endnotes]

• Summary: Soy sauce is mentioned on pages 86, 87, 92, 98,
104, 118, 134, 137, 160, 192, 208, 240, 243, 250, soybean(s)
on pages 76, 80, 86-87, bean curd on pages 66, 67, and tofu
on page 80. The history of chop suey is told between pages
152 and 205 (especially p. 152-55).
Note: The word “chop suey” was first coined in English
in about 1888. However anthropologist E.N. Anderson
concludes that the dish is based on tsap seui (“miscellaneous
leftovers”), common in Taishan (Toisan), a district of
Guangdong Province (Canton), the home of many early
Chinese immigrants to the U.S. This “became the infamous
`chop suey’ of third-string Chinese restaurants in the western
world, but it began life as a good if humble dish among the
specialist vegetable farmers of the area.”
“In 1784, passengers on the ship Empress of China
became the first Americans to land in China, and the first
to eat Chinese food. Today there are over 40,000 Chinese
restaurants across the United States–by far the most plentiful
among all our ethnic eateries. Now, in Chop Suey Andrew
Coe provides the authoritative history of the American
infatuation with Chinese food, telling its fascinating story
for the first time. It’s a tale that moves from curiosity to
disgust and then desire. From China, Coe’s story travels to
the American West, where Chinese immigrants drawn by
the 1848 Gold Rush struggled against racism and culinary
prejudice but still established restaurants and farms and
imported an array of Asian ingredients. He traces the
Chinese migration to the East Coast, highlighting that crucial
moment when New York ‘Bohemians’ discovered Chinese
cuisine–and for better or worse, chop suey. Along the way,
Coe shows how the peasant food of an obscure part of China
came to dominate Chinese-American restaurants; unravels
the truth of chop suey’s origins; reveals why American
Jews fell in love with egg rolls and chow mein; shows how
President Nixon’s 1972 trip to China opened our palates
to a new range of cuisine; and explains why we still can’t
get dishes like those served in Beijing or Shanghai. The
book also explores how American tastes have been shaped
by our relationship with the outside world, and how we’ve
relentlessly changed foreign foods to adapt to them our own
deep-down conservative culinary preferences” (Book jacket).
Chapter 3 is a brief history of food in China, starting
with Yuan Mei, his life and works. In 1748 he resigned his
various positions and retired to a sprawling estate–the Sui
Gardens–which he had built on the outskirts of Nanjing.
There, at age 80, he wrote his famous book Recipes from the
Sui Gardens (Suiyuan Shidan), which contained more than
300 recipes, including some for bean curd (p. 66-67).
Ancient documents and archaeological excavations tell
us that in North China the five staple grains were panicum
millet, setaria millet, wheat, soybean (actually a legume) and
rice (p. 80).
Clear evidence for the production of soy sauce in China
doesn’t appear until at least the late Song dynasty (which
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lasted 960-1279 CE) (p. 86).
By the Yuan dynasty (1271-1368 CE), soy sauce was
considered one of the “seven necessities” of everyday life in
China (p. 92, 98).
Chapter 4, “Chinese Gardens on Gold Mountain” is
about how Chinese from the poor Sze Yap region of the
Pearl River Delta near Canton came to San Francisco at the
time of the California gold rush. An 1856 directory of San
Francisco’s Chinese quarter listed 33 stores selling “General
Merchandise, Groceries &c.” Soy sauce was, almost
certainly, one of the items sold here (p. 118).
Just as California’s gold was being depleted, a huge
silver lode was discovered to the east in Virginia City,
Nevada. At its height, Virginia City’s ‘Chinese quarter had
a population of about 700, out of a total population of about
25,000 (p. 135).
“In Pierce, Idaho, a mining camp where hundreds of
Chinese lived during the 1860s, archaeologists have found
soy sauce jars,...” (p. 137).
Chapter 5, “A toothsome stew” discusses the origins
of the word and dish “chop suey.” In China, both probably
originated in the Sze Yap area around Toishan long before
1894 (p. 161). In the United States both probably originated
in New York’s Chinatown in the 1880s–at inexpensive
Chinese restaurants popularized by Bohemians. From New
York, chop suey gradually moved westward, and even
became a food fad by the early 1900s. A staple ingredient in
chop suey was soy sauce (seow, in Cantonese), but even in
the 1920s and 1930s it remained hard to find outside of big
cities or those which had a Chinatown. Before long, La Choy
brand soy sauce was widely advertised and became widely
available (p. 192-94). But by the 1930 and 1940s America’s
two biggest Chinatowns, in New York and San Francisco had
a new image and appeal. Here one could find a wide range of
Chinese foods–from imported tea and soy sauce to almond
cookies (p. 208). Address: Brooklyn, New York.
3338. Lee, Sang-Ah; Shu, Xiao-Ou; Li, Honglan; Yang, G.;
Cai, H.; Wen, W.; Ji, B.T.; Gao, J.; Gao, Y.T.; Zheng, W.
2009. Adolescent and adult soy food intake and breast cancer
risk: results from the Shanghai Women’s Health Study.
American J. of Clinical Nutrition 89(6):1920-26. June. [34
ref]
• Summary: According to new data using 73,223 Chinese
women participating in the Shanghai Women’s Health Study,
high intakes of soy during adolescence may reduce the
risk of breast cancer before the menopause by about 40%.
The risk of pre-menopausal breast cancer was also reduced
by 59% for adults with the highest soy protein intake, and
by 56% for adults with the highest average isoflavone
intakes. Over almost seven and a half years, the researchers
documented 592 cases of breast cancer. Adolescent intakes
of soy foods were associated with a 43% reduction in premenopausal breast cancer risk, while high intakes of soy

protein and isoflavones were associated with 59% and 56%
reductions in the risk of breast cancer before the menopause.
The researchers concluded that women who consumed a high
amount of soy foods consistently during adolescence and
adulthood had a substantially reduced risk of breast cancer
but no significant association with soy food consumption
was found for postmenopausal breast cancer. Address:
1-2. Div. of Epidemiology, Dep. of Medicine, Vanderbilt
Epidemiology Center and Vanderbilt-Ingram Cancer Center,
Vanderbilt Univ. School of Medicine, Nashville, Tennessee
37203.
3339. Yongmei, Lu; Xiaohong, C.; Mei, J.; Xin, L.; Rahman,
N.; Mingsheng, D.; Yan, G. 2009. Biogenic amines in
Chinese soy sauce. Food Control 20(6):593-597. June. *
• Summary: “The biogenic amine contents in 40 samples
of Chinese soy sauce from different manufactures were
determined using HPLC after pre-column derivatization
with dansyl chloride... Of the five biogenic amines under
study, tyramine was the most prevailing amine and was
detected in 97.5% of the samples, followed by spermidine
(95%), histamine (92.5%), cadaverine (82.5%) and spermine
(80%).” Address: 1-4. College of Food Science and
Technology, Nanjing Agricultural Univ., Nanjing 210095,
Jiangsu, PR China.
3340. Product Name: Hijiki Tofu Salad.
Manufacturer’s Name: Basic Soy Beanery (renamed Hodo
Soy Beanery in Sept. 2005).
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2009 July.
Ingredients: Soybeans, water, calcium sulfate, hijiki,
shiitake mushrooms, cilantro, miso, soy sauce, sesame oil,
brown rice syrup, sesame seeds.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16.
3341. Choi, Duk-Kyung. 2009. Daedueu kiwonkwa jang, shi,
mit dubueu bokeube kwanhan jaekeomto [Reexamination
of the origin of soybean and the distribution of soybean
sauce, soybean paste, and dofu: From the documentary
and excavated data from ancient China]. Yoksa Minsokhak
(History and Folklore) 30(7):363-427. July. [69 ref. Kor;
eng]
• Summary: The summary in English states: Soybean, which
is being called the ‘Food of the Future,’ has had a close
relationship with our dietary lives, and has been grown in the
Korean peninsula. Apart from this importance of soybean,
however, we have not been able to explain its origin, let
alone the origins of its related processed foodstuffs.
Renshus (2 Chinese characters) in the era of Xizhou
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have the same origin with rongshus in the northeast region,
and from the record that Jihuangong, having possessed
rongshus after subjugating Shanrong, distributed them
all over the world, we can verify that the soybeans in the
Huabei region are derived from northeast region. The term
Gaolidou, showing up in the beginning part of Qiminyaoshu,
also tells us that northeast region is the main cultivation
region of soybeans. The distribution scale of soybeans in
the era of Han dynasty can be found from the excavation of
Luoyang tombs. The buried earthenwares have on their sides
the words like ‘A ten thousand bags of soybeans,’ ‘meat
sauce,’ or ‘soybean sauce.’ This reveals the wish for a good
soybeans harvest, and that soybeans as processed foodstuffs
had already been widely used. In fact, according to Shiji,
high-profit food in big cities of the time include vinegar,
soybean sauce, malted wheat and soybean malt. This means
that the demand for processed foodstuffs like soybeans,
soybean sauce and soybean malt was expanded mainly in
a certain class of people in cities. This expansion in the
demand for soybeans was brought by the development of the
processing tools which varied the uses of soybeans.
The origin of the fermented sauce made from soybeans
can be witnessed in shujiang, appearing in Wushierbingfang
(5 Cc), written in 3rd century B.C. It is supposed that it was
originally used as a material for medicine, but gradually
came to be used for food. Qinjian and Erniannuling (4 cc)
are showing that government officials or ordinary people
working in government offices are issued with soybean
sauce when traveling on official business, giving a good
evidence of the popularization of soybean sauce at the time.
It is of high possibility that high officials are issued with
the sauce made from fragrant and tasty soybeans, and the
lower officials and ordinary people with the sauce made
from barley or meat, which is much easier in making. But
there is little probability that soybean sauce and soybean
malt were widely distributed to ordinary people and the
subordinates in the era of Han dynasty. Entering the Wei and
Jin Era, however, we can find that soybean sauce has been
widely distributed among the people in rapidity, from the
fact of the large-scaled production of soybean malt and from
Qiminyaoshu’s attention to the cooking methods for soybean
malt or soybean sauce, which is all made from soybeans.
Soybean curd, another processed foodstuff from
soybeans, makes its first philological appearance in Wudai
(2 Chinese characters). Recently, however, the origin of
soybean curd became the subject of discussion again, by the
excavation of a picture on a huaxiangshi in the 1st Dahuting
(3 Cc) tomb, Mixian, Henan province, which seems to be
describing the soybean curd-making process. Some support,
arguing that this has the same making process with that of
today, the theory of the invention of soybean curd in the
era of Han dynasty by Liuan (3 Cc), and some others argue
that that pertains to one of the liquor-making processes, all
inviting a fierce controversy as to the truth. The problems,

or the focuses of the discussion, are whether any subjective
conjecture was added in the process of copying the picture
carved on the stone, and whether the soybean curd.
Cherl-Ho Lee (2016, p. 5) states: Chinese history books
and literature indicate that, since the Bronze Age, soybean
cultivation had been concentrated in the region of Northeast
Asia, in particular, Manchuria and the Korean Peninsula.
Note: The Bronze Age in Northeast Asia, which came
after the Neolithic period, began around 1200 BC (Lee 2016,
p. 4-5). Address: Prof., Dep. of History, Pusan National Univ.
[Pusan, Korea].
3342. Seed Info (Official Newsletter of the WANA Seed
Network, Aleppo, Syria). 2009. Global area of biotech crops
continues to increase. No. 37. p. 8. July.
• Summary: According to the International Service for
Acquisition of Agri-biotech Applications (ISAAA),
consistent and substantial economic, environmental and
welfare benefits offered by biotech crops, led millions
of small and resource-poor farmers around the world to
continue planting more hectares of biotech crops in 2008, the
thirteenth year of commercialization.
“ISAAA reported that the global area of biotech crops
has reached a record 125 million ha in 2008, from 114
million ha in 2007. About 13.3 million farmers planted
biotech crops in 2008 in 25 countries, up from 1.3 million
in 2007. In 2008, the number of countries planting biotech
crops includes 15 developing countries and 10 industrial
countries. Bolivia become the ninth country in Latin America
to adopt biotech crops in 2007, while Burkina Faso in Africa
began planting biotech cotton, and Egypt planted biotech
maize for the first time in 2008.
“The largest plantings of biotech crops were in the
United Sates with 62.5 million ha followed by Argentina (21
million ha), Brazil (15.8 million ha), Canada and India (each
7.6 million ha), China (3.8 million ha), Paraguay (2.7), and
South Africa (1.8 million ha). The remaining 17 countries,
which grew biotech crops in 2008 in decreasing order of
area were: Uruguay, Bolivia, Philippines, Australia, Mexico,
Spain, Chile, Colombia, Honduras, Burkina Faso, Czech
Republic, Romania, Portugal, Germany, Poland, Slovakia
and Egypt.
“Biotech soya bean continued to be the most popular,
planted on 65.8 million ha, followed by biotech maize
planted on 37.3 million ha and biotech cotton planted on 15.5
million ha. From the genesis of commercialization in 1996 to
2008, herbicide tolerance has consistently been the dominant
trait. In 2008, herbicide tolerance deployed in soybean,
maize, canola, cotton and alfalfa occupied 63% (79 million
ha) of the global biotech area of 125 million ha. The stacked
trait products were by far the fastest growing trait group
between 2007 and 2008 at 23% growth, compared with 9%
for herbicide tolerance and 6% for insect resistance. Stacked
products are a very important feature and future trend,
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which meets the multiple needs of farmers and consumers
and these are now increasingly deployed by ten countries–
USA, Canada, Philippines, Australia, Mexico, South Africa,
Honduras, Chile, Colombia, and Argentina (seven of the 10
are developing countries).”
3343. Vitasoy International Holdings Ltd. 2009. Annual
report 2008/09: Where healthy life begins. New Territories,
Hong Kong. 184 p. July. 30 cm. [Eng; Chi]
• Summary: For the fiscal year ended 31 March 2009,
adjusted group turnover (sales) was HK$2,783 million, up
14.3% over the previous year. Of these sales, 53% came
from Hong Kong and Macau, 20% from Mainland China,
15% from North America, 10% from Australia and New
Zealand, and 2% from Singapore.
Gross profit was HK$1,279 million, up 13.1% from the
previous year. Sales analysis by product categories: Soymilk
44%, tea 20%, tofu 10%, lunch boxes and snacks 8%, dairy
milk 5%, etc.
At “Chairman’s statement,” a large color photo shows
Winston Yau-lai LO, age 68. His resume is on p. 49. The
resume of Ms. Yvonne Mo-ling LO, aged 61 (who is on the
board of directors), is on page 51. Total dividends for the
year are 21.5 cents per share.
In North America, Vitasoy USA lost money but, “in
terms of profit from operation, it continued to achieve
improvement by narrowing its operating loss further to
HK$6 million, versus HK$11 million for the fiscal year
2007/2008. Tofu sales in North America grew by 11% “and
pasta / wrap sales by an even stronger 29%. However, the
sales of soymilk and imported products were down by 18%
and 20% respectively.” “In the last quarter of 2008, it was
decided that Vitasoy USA should exit the loss-making aseptic
soymilk business and concentrate on the tofu and Asian
market businesses which were making positive contributions
to the Group” (p. 33-34).
Singapore: “In early April 2008 we acquired the entire
equity of Unicurd–a leading soyfood manufacturer and
marketer in Singapore.” Details on Unicurd’s sales are given
as are color photos of 8 of its products.
A five-year summary (2005 to 2009; p. 4) shows that,
during this entire period, sales (turnover) increased 50.5%
and annual profit increased 52.8%. Address: No. 1, Kin
Wong Street, Tuen Mun, New Territories, Hong Kong.
Phone: (852) 2466 0333.
3344. Wen, Zixiang; Ding, Y.L.; Zhao, T.J.; Gai, J.Y. 2009.
Genetic diversity and peculiarity of annual wild soybean
(G. soja Sieb. et Zucc.) from various eco-regions in China.
Theoretical and Applied Genetics (TAG) 119(2):371-81. July.
[32 ref]
• Summary: “The wild soybean has its widest geographical
distribution from 53º to 24º north latitude and from 134º
to 97º east longitude in China (Li 1993). During the long

term of evolution, the species has accumulated a wide range
of genetic variation adapted to the geographic, abiotic and
biotic environmental conditions. Therefore, the wild soybean
germplasm should be a potential genetic reservoir in the
improvement of cultivated soybean, especially for coping
with today’s worldwide climate change. Since there was
no crossability barrier observed between the two species,
G. soja might be easily used in soybean breeding programs
for the improvement of phenological, morphological and
agronomic traits, including resistances and tolerances to
biotic and abiotic stresses.” Address: Soybean Research
Inst., National Center for Soybean Improvement, National
Key Lab. of Crop Genetics and Germplasm Enhancement,
Nanjing Agricultural Univ., Nanjing, Jiangsu 210095,
People’s Republic of China.
3345. Bibliothèque municipale de Lyon. 2009. Le
mouvement travail-études [The work-study movement
(Website printout–all)]. fr.wikipedia.org/wiki/Mouvement_
Travail-%C3%89tudes Retrieved Aug. 17. [Fre]
• Summary: The 3rd photo from the top on the first page
shows the outside of the building housing La Caséo-Sojaine.
A large sign atop the near end of the building displays the
company’s name. Six people (who appear very small) are
standing in front of the huge building. The photo is taken
from Lü Ou jiaoyu yundong (The Movement for Education
in Europe) (published in Tours, France, in 1916).
The text (in French) states: The work-study movement
(Qingong jianxue yundong) takes its direct place in the
history of the movement for education abroad that involved
several thousand young Chinese, starting at the end of the
19th century. Studies abroad had, as their first goal, the
creation of an intelligentsia necessary to enable China to
gain access into modernity. These students of a new mold
first went to study in Japan, then in the United States and in
Europe.
The approximately two thousand students who took part
in the work-study in France are alive at a crucial moment
in the history of China. The passage between the end of
the Manchu dynasty and the start of the Republican era
generates confusion and instability; it is followed by combats
among the war lords and their exactions. To these disorders
and to great uncertainty, is added the enormous difficulty of
building a new country paralyzed by a disastrous economic
situation.
The core idea of the work-study movement is conceived
by Li Shizeng (1881-1973) who knows France well, having
completed his studies there as early as 1902, first at the
Ecole Pratique d’Agriculture, on the outskirts of Paris at
Montargis, then in Paris, the capital, at the Pasteur Institute.
The influence of anarchist ideals well disseminated in France
at the time and his deep admiration for the French culture,
next to the vast network of relationship that he created
among important representatives of the political, cultural,
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economic and diplomatic circles, can easily explain that
he was able to bring to fruition his plan to enable a large
number of his compatriots to achieve studying in France all
the while working to pay for their studies.
In 1908 in La Garenne Colombes (in the Paris suburbs),
Li started a factory for processing soybeans into tofu
and other soyfoods; this factory provided work to about
thirty persons from his village of origin in China. In 1909
Li returned to China to plead his cause with the General
Governor of the province of Zhili. Indeed the experience of
the factory at La Garenne illustrates well the principle of
qingong jianxue–a school is opened not far from the factory
for the benefit of the workers where Li Shizeng and Wu
Zhihui (1864-1953; this movement’s other founder) teach
courses in Chinese, French and scientific subjects.
In a very frugal framework, there is also a very strict
moral code (with, among others, the following prohibitions):
no alcohol, no tobacco, no gambling, no prostitutes, etc. This
framework provides rhythm to the life of the student-workers
who share their daily life between laborious work and
applied studies during their free time. According to the vision
of the founding members of this movement, such a principle
thus divided between work and study would permit the
building of a new man: a citizen devoted to work and of an
irreproachable moral rectitude. Similarly, this formula would
have enabled to release, in the social life of each person,
values of mutual help, cooperation and equality among men–
which recalls the values advocated by certain anarchists.
At the fall of the Manchu dynasty, Li Shizeng creates
in France in 1912 the Association for Work-Study (Liu Fa
jianxuehui) with the support of Cai Yuanpei (1868-1940),
at the time Minister of Education, and Wang Jingwei
(1883-1944). A preparatory school is opened in Peking,
where students, paying a very small enrollment fee, receive
courses in French and general culture for six months with
the goal in mind to continue their studies in France thanks
to the arrangements made by Li so that they would be
received in the schools and lycees of Montargis, Paris and
Fontainebleau. Within two years, about 140 Chinese students
will have come to France.
3346. Pasteur Institute, France. 2009. Repères
chronologiques Li Yu Ying (Li Shizeng) 1881-1973
[Chronological milestones for Li Yu-ying (Li Shizeng)
1881-1973 (Website printout–all)]. www.pasteur.fr/infosci/
archives/liy0.html Retrieved Aug. 17. [Fre]
• Summary: In the upper left corner is a small portrait of Li
Yu-ying. We are not told when or where it was taken. The
text reads:
1881 May 29–Chinese agronomist and pedagogue born
on this date at Goayang (in China). His father was a dignitary
at the Imperial Court of Manchuria [Manchu dynasty].
Li studies in China in a milieu open to Western /
Occidental culture.

1903–Accompanies the Chinese Empire Ambassador to
France.
1903-1906–Abandons his intention of becoming a
Mandarin in order to undertake studies in agronomy at the
Chesnoy School of Practical Agriculture (Ecole pratique
d’agriculture du Chesnoy) at Montargis, located about 60
miles southwest of Paris. Drawing inspiration from the
thought of Kropotkin and Proudhon, he creates the “Society
for Moral Advancement” and takes part at the publication of
the journal ‘Xin Shiji” (The New Century).
1906-1910–Leaves Montargis for Paris where he enrolls
in courses in chemistry and biology at the Sorbonne and
works as an intern in the laboratory of Gabriel Bertrand at
the Pasteur Institute.
1907–Joins the Tongmenghui, a clandestine resistance
movement founded by Sun Yat Sen that aims at “giving back
China to the Chinese (people), establishing a Republic and
equally redistributing the land.”
1908–Creates at La-Garenne-Colombes the “CaséoSojaine,” a soya processing factory, thinking that soya could
indeed help China meet its dietary needs. He will provide
there work for about thirty worker-students that he brings
from China to whom he provides additional intellectual
training by setting up evening classes.
1909–Welcomes his friend Sun Yat Sen, on a visit
to Paris, to his “Caseo-Sojaine” factory at La-GarenneColombes.
1911–Returns to China as the revolution puts an end to
the Qing dynasty
1912–Publishes with L. Grandvoinnet: “Soya–Its
Cultivation, Dietary, Therapeutic, Agricultural and Industrial
uses.”
1912–With the support of the Minister of Education, Cai
Yuanpei, creates the Association for Work-Study in France.
And thus, through 1914, one hundred and forty young
Chinese, having undergone an introduction to the French
language in a preparatory school in Peking will travel to
France to study there.
1914–Opens the first Chinese restaurant in Paris.
1915–Creates in China the Society for Diligent Work
and Frugal Studies.
1916–Creates in Paris, in collaboration with Yuanpei, the
Franco-Chinese Society for Education in order to promote
cultural exchanges between France and China.
1920–Takes part in the creation of the Franco-Chinese
University in Peking.
1921–Takes part in the creation of the Franco-Chinese
University in Lyon, France.
1922–On the occasion of Louis Pasteur centenary, Li
favors the idea of a Pasteur Institute in Shanghai. The project
is postponed for lack of funds. L. Boëz / Boez will take up
the idea again in 1929 and the project will finally see the
light of day in 1937.
1925–Becomes the first President of the administrative
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council for the Peking Imperial Palace Museum.
1929–Creates the Peking National Academy.
1932–In Peking meets Paul Langevin, entrusted by
the League of Nations with a mission to reorganize public
schooling in China.
1933–Under his (Li Yu-Ying’s), as well as Zhihui’s and
Cai Yuanpei’s initiative, a permanent Chinese delegation to
the international organizations for intellectual cooperation
sees the light of day as well as the Sino-International Library
installed in Geneva, Switzerland.
1937-1944–Travels back and forth between China and
Europe to aid in the fight against totalitarian powers and
promote cultural exchanges.
1948–Travels for the last time to Peking to organize the
19th anniversary of the Peking National Academy.
1949–Leaves China to settle in Uruguay, where he lives
until 1955.
1954–Creates and manages the International Chinese
Library of Montevideo.
1956–Settles in Taiwan where he becomes the first
General Manager for the National Palace Museum.
1966–Travels to France to try to restart again the
Franco-Chinese Institute of Lyon.
1973–Li dies in Taiwan.
Bibliographical references and sources:
Zhu Min Da, Chronological notes on the life of his
grandfather Li Shizeng (at Pasteur Archives).
Ministry for Foreign Affairs website, “Archives and
Patrimony.” “France-Diplomacy”.
Lyon Municipal Library website, “Lyon Franco-Chinese
Institute”.
60 Years of UNESCO History, colloquy proceedings,
Nov. 2005.
This is a service of the Archives of the Pasteur Institute.
3347. World Soybean Research Conference VIII: Developing
a global soy blueprint for a safe, secure and sustainable
supply. 2009. Beijing, China. Held 10-15 Aug. 2009 at
Beijing, China.
• Summary: This year’s eighth forum was held in Beijing,
China, from August 10-15 and was hosted by the Chinese
Academy of Agricultural Sciences and the Crop Science
Society of China. It was organized by the Institute of Crop
Sciences, Chinese Academy of Agricultural Sciences. Topics
during the WSRC VIII include: Germplasm, Genetics and
Breeding, Molecular Biology and Biotechnology, Physiology
and Crop Management, Crop Protection, Soybean Storage
and Processing, Soybean Products and Use, and Global
Demand / Trade / Strategy.
Note 1. The conference website in English is www.
wsrc2009.cn/en/index.asp. Note 2. As of June 2018 the
WSRC VIII program is available in English at: https://ainfo.
cnptia.embrapa.br/digital/bitstream/item/34424/1/id29749.pd
f.

The preface, by Gai Junyi begins: “The communities
of soybean science and technology, as well as soybean
industries, are ready to welcome their international
colleagues to join the World Soybean Research Conference
VIII to be held in Beijing, China. It will be a great
opportunity for the communities to show their research
advances, exchange their experiences and discuss the future
perspectives of soybean industry as is indicated by the
conference theme: `Developing a global soy blueprint for a
safe, secure and sustainable supply`.
“The soybean was originated in ancient China. Until
very late it was disseminated to west world in 18th century.
However, in the middle 20th century, soybean production in
the US started to be more than that in China and at the end
of the century the soybean production in north and south
Americas was accounted for about 85% of the world total
production. In 1952, the world soybean production was
about 19 million tons per year while during the recent 20 to
30 years it increased very fast and reached 232 million tons
per year, which is 12 times of that of 45 years ago. Along
with the development of soybean production, the soybean
processing and utilization developed correspondingly.
Based on the eastern soybean food processing, the modern
processing of oil, protein and functional components as
well as their various end products of ordinary food, health
food, feed, medical-related materials, even the textile and
engineering materials developed very fast. At the same time,
the traditional eastern food processing is reformed with
the modern equipment and technologies. The old eastern
soybean has been turned into a miracle crop in the world.
It is the contribution and honor of the ancient farmers who
domesticated the wild soybeans into cultivated ones making
profit to the people all around the world. We are very proud
of our ancestor`s great contribution to the mankind, including
their descendents all around the world.”
3348. Tsai, Minh. 2009. Biography including work with
tofu (Interview). SoyaScan Notes. Sept. 16. Conducted by
William Shurtleff of Soyinfo Center.
• Summary: Minh was born on 10 Jan. 1971 in Saigon, the
capital of South Vietnam (later renamed Ho Chi Minh City).
His name at birth was Minh Thai and he was the first child
in the family. A younger brother was born later, followed by
a sister. His parents and grandparents were all of Chinese
ancestry. At the time of his birth, his parents were both
teachers. His father taught history and music at a private high
school and elementary school. His mother taught 1st grade at
a private elementary school.
The Vietnamese war, which had started in Aug. 1964
was raging and Richard M. Nixon was president in the USA.
His formal education began when he attended first grade
at the school taught by his mother. She was a strict teacher–
especially with her own son.
1975 April 30–The Vietnam war comes to an end as
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the Vietnamese National Liberation Front takes control of
Saigon and the Saigon regime surrenders. The day before
a helicopter had lifted the last fleeing people off the roof of
the U.S. embassy in Saigon. North Vietnamese now begin
transforming South Vietnam along Communist lines.
In 1977 he was pulled out of school by his parents, who
stopped teaching at about the same time–before they were
branded intellectuals and forced to stop. His parents took
odd jobs to try and earn a living. Minh was sent to a tutoring
system, but he escaped and thoroughly enjoyed himself from
1977 to 1980 doing what he wanted to and becoming a little
entrepreneur to help the family earn money. He has fond
memories shopping for food in the neighborhood with his
grandparents.
In 1980 his family of five became one of the boat people
who fled Vietnam. Their boat landed in Malaysia, where
they lived on an island in a refugee camp run by the United
Nations. They began to seek political asylum, which was
finally granted to them by the U.S. government. They were
put on an airplane and flown to the United States.
On 16 July 1981 the family of five landed at San
Francisco International Airport. At immigration, the family
surname was changed from Thai to Tsai (their correct
Chinese surname). Minh was age 11 and spoke no English.
They settled in San Francisco and were placed on the general
welfare system of food stamps, etc. Minh entered 5th grade
at the E.R. Taylor Elementary School, a public school near
their home. With the help of an ESL (English as a Second
Language) program, he was fluent in English within a year.
In 1985, after graduating from elementary school, he
entered a private high school in San Francisco–University
High School in Pacific Heights. Taking college preparatory
courses, he graduated in June 1989.
In the fall of 1989 he enrolled in Columbia University
with a scholarship. Studying economics and Asian studies, he
graduated in 1993 with a BA in economics.
He then entered graduate school at Columbia Univ.
in School of International and Public Affairs (SIPA). He
graduated in 1994 in an accelerated course with an MA
degree.
He went to Hong Kong and went to work for J.P.
Morgan as an investment banker. There, in 1995, he met
the young lady (Jean Ku) who would later become his wife.
Hong Kong was not transferred by the British to Chinese
control until 1 July 1997.
In 1996 he left J.P. Morgan to live in Costa Rica for
3 months; he worked as a chef in a vegetarian restaurant,
read and wrote. Then he returned to San Francisco where
he worked for the management consulting firm of Arthur D.
Little.
In 1998 he left the world of high finance and worked for
one year for a small Web software company named Phoenix
Pop. He was paid well in both real money and stock options.
In 1999 he returned to the world of finance, starting

work at Charles Schwab Corp., the brokerage firm. Both
his parents were still living. Also in 1999 he reconnected
with his wife-to-be when she enrolled in the University of
California at Berkeley as a graduate student. They began
dating and soon became close.
In 2002 he left Schwab and decided to take some time
off; he worked part time as an independent contractor /
consultant for Wells Fargo.
In 2003 Minh decided to drop out. He and his girlfriend
enjoyed fine food and traveled the world, to Vietnam, China,
Burma, France, Italy, etc.
After a year or so, he and his girlfriend returned to San
Francisco. With four cousins on her side (all entrepreneurs
and all very interested in food) they decided to meet once
a week or so to cook and enjoy the meal together. Right
from the beginning they began talk about how it would
be interesting for them to start a food business. Their first
idea was a high end / upscale Asian supermarket, but they
concluded it was an idea ahead of its time.
They also chose a theme for each meal–Chinese,
Italian,... and tofu. But they had a problem finding good,
fresh tofu. So they decided to try making fresh tofu
themselves. They found a place in San Jose (Sogo Tofu,
1600 S. De Anza Blvd., San Jose, CA 95106) that would let
them use its facilities on weekends. Since everyone but Minh
worked during the week, the six met there on weekends and
learned to make tofu.
In the fall of 2003 they were ready to go. They called
their company “Basic Soy Beanery.” They began to sell
their unique line of tofu and related products (all made
from soymilk) that fall at a farmers’ market in Palo Alto on
Saturdays. Their first day, sales were $120. So for the next
few months they met Friday evening to make their soyfood
products at Sogo Tofu, sold the food on Saturday at the same
farmers’ market, then met in San Francisco each Sunday to
have a meal and “debrief.”
The Palo Alto farmers’ market closed for the winter in
December 2003. By now they felt they had tested and proved
their concept, so they were ready to start a real company. In
the spring of 2004 they all formed Basic Soy LLC; today the
company traces its origin back to May 2004.
Before May 2004 the company sold the following
products: Soy Milk. Silken Tofu. Medium Tofu. Braised
Tofu (firm, grilled). Yuba. Soy Omelette (with yuba). Soy
Croquettes (meatless meatballs). Poached Yuba Loaf.
The cousins returned to selling their fresh soy products
at farmers markets.
But by the fall of 2004 it had ceased to be fun for many.
There may have been some viability in the business, but
no one but Minh wanted to continue. The others told him
to do what he wanted with the idea; there was no talk of
ownership, a buyout, or anything like that.
So Minh and Sogo employees started to make tofu
and related soy products once a week. Minh would sell the
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products at a farmers market, expanding to the one in San
Francisco and then the one in Berkeley. The first article
about Minh’s enterprise appeared in the San Francisco Bay
Guardian (May 4-10, 2005). He did that solo for one year.
His girlfriend (Jean Y. Ku) had a good job and she paid his
way–proof to him that she was a solid, reliable person.
They were married on 15 Oct. 2005 at the Brazilian
Room in Tilden Park.
That same fall, he decided that the time had arrived
to look for financing to grow the business. It was already
breaking even. He called the cousins together and told them
they each owned one sixth of the company–but only if they
were willing to invest in it would they be paid dividends.
None of them wanted to invest and since none of them had
done any work for the past year or ever before claimed any
ownership, he felt that he owned them nothing. But now
they decided to insist on owning one-sixth. And since they
were close relatives, in the name of family harmony, he said
he was willing to buy them out. They hired a lawyer and the
negotiations went on for two months in the summer of 2005.
Now Minh would have to go looking for outside
investors. But that’s not how things worked out. A local man
named John Notz had read the article in the Bay Guardian,
phoned Minh and offered to invest money. Minh turned him
down, in part because John was not interested in selling tofu
at the farmers’ markets. A few months later John called Minh
again and said he would like to meet Minh at his space at the
Berkeley farmers’ market on Thursday. They got along well
and soon John was selling the soyfoods at farmers markets,
first with Minh and then by himself. Before long they hired a
lawyer and formed a corporation.
On 7 Sept. 2005 the name of the business was officially
changed to Hodo Soy Beanery. In Cantonese Ho means
“good” and do (actually dow or dou) means “bean.” Address:
Founder, Hodo Soy Beanery, 2923 Adeline Street, Oakland,
California 94608. Phone: 510-735-4587.
3349. Kang, Xinmei; Jin, S.; Zhang, Q. 2009. Antitumor
and antiangiogenic activity of soy phytoestrogen on
7,12-dimethylbenz[alpha]anthracene-induced mammary
tumors following ovariectomy in Sprague-Dawley rats. J. of
Food Science 74(7):H237-H242. Sept. [30 ref]
• Summary: “Soy phytoestrogen is often used as hormone
replacement therapy to alleviate the symptoms of menopause
in postmenopausal women. Since estrogen has been
considered as an important risk factor for the development
of breast carcinoma, we need to know whether it is safe for
these postmenopausal women with breast cancer to take soy
foods that are rich in phytoestrogen.”
“Soy phytochemical extraction also produced
surprisingly good antiangiogenic effects, which were
evidenced by lower microvascular density, reduced
plasma vascular endothelial growth factor, and increased
plasma endostatin levels. Our findings suggest that soy

phytochemical extraction exerts significant antitumor and
antiangiogenic activity in a postmenopausal animal model
with breast cancer.” Address: 1. Dep. of Medical Oncology,
Tumor Hospital of Harbin Medical Univ., Harbin 150040,
China.
3350. Ontario Soybean Growers’ Update. 2009. Canadian
soybeans promoted at World Soybean Research Conference
in China. Sept. p. 1.
• Summary: “Two thousand delegates from fifty countries
attended the World Soybean Research Conference (WSRC)
held in Beijing in August. It is a soybean-specific research
conference held once every five years. Twenty-five Canadian
soybean researchers, graduate students, government and
industry representatives attended this year’s event.
“The Canadian Soybean Council (CSC) was invited
to speak at the conference about Canada’s experience with
growing and supplying identity preserved soybeans. The
presentation covered global demand for IP crops and the
realities of production in a commodity-driven world.
“CSC worked with the Canadian International Grains
Institute and Agriculture & Agri-Food Canada (AAFC) to
organize a “Canadian Soybeans” booth at the conference
trade show. Canada’s Quality; Canada’s Experience; and
Canada’s Expertise was the booth theme. It was designed
to raise awareness of Canada’s capabilities across the value
chain to produce and supply quality soybeans to world
markets.” “Canadian researchers play an active role in
organizing the WSRC. Gary Ablett from the University of
Guelph (Ridgetown Campus) and Lorna Woodrow from
AAFC in Harrow are part of the conference team. The next
WSRC will be held in South Africa in 2014.” Address:
Guelph, ONT, Canada.
3351. Wendel, Armin. comp. 2009. Soybean solvent
processing plants worldwide in 2006, including those that
make lecithin. Germany.
• Summary: This 4-sheet Excel spreadsheet was compiled by
lecithin-expert Armin Wendel in 2009. The 5 columns are:
(1) Company name. (2) Country. (3) Area (such as state in
USA). (4). City. (5) Lecithin? (Yes/No).
The main companies are ADM, Bunge, Cargill, and Ag
Processing Inc. Most companies do not make lecithin, except
at one location.
The main countries are USA, Argentina, Brasil [Brazil].
China, Netherlands, Germany, Spain and Italy are also listed.
Address: Germany.
3352. Koh, Woon-Puay; Wu, A.H.; Wang, R.; Ang,
L.W.; Heng, D.; Yuan, J.M.; Yu, M.C. 2009. Genderspecific associations between soy and risk of hip fracture
in the Singapore Chinese Health Study. American J. of
Epidemiology 170(7):901-09. Oct. 1. [44 ref]
• Summary: Soyfoods protect against osteoporosis.
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“Abstract: Although there is some epidemiologic
evidence that soy may reduce risk of osteoporotic
fracture in women, it is not known whether this risk
reduction also occurs for men. The authors examined
gender-specific associations between soy intake and
hip fracture risk in the Singapore Chinese Health
Study, a prospective cohort of 63,257 Chinese living in
Singapore. At recruitment between 1993 and 1998, each
subject was administered a food frequency questionnaire
and questions on medical history and lifestyle factors. As
of December 31, 2006, 276 incident cases of hip fracture
in men and 692 cases in women were identified via
linkage with hospital discharge databases.
“For both genders, hip fracture risk was positively
associated with cigarette smoking and was inversely
associated with body mass index. There was
a statistically significant association of tofu
equivalents, soy protein, and isoflavones with hip
fracture risk among women but not among men.
Compared with women in the lowest quartile
of intakes for tofu equivalents (<49.4 g/day),
soy protein (<2.7 g/day), and isoflavones (<5.8
mg/1,000 kcal/day), those in the second-fourth
quartiles exhibited 21%-36% reductions in risk (all
P < 0.036). Risk levels were comparable across
the second, third, and fourth quartiles of soy intake
categories.” Address: 1. Dep. of Epidemiology and
Public Health, Yong Loo Lin School of Medicine,
National Univ. of Singapore, Singapore.
3353. Clark, Marler. 2009. Quong Hop & Co.
ordered to pay $90,000 for violating food-safety
laws (Web article). http://www.uslaw.com/ law_
blogs/?item=654241. 1 p. Printed 2 Oct. 2010.
• Summary: “Quong Hop & Co. failed to maintain
its Airport Boulevard plant in a sanitary condition, didn’t
stop pests from entering food-processing areas and didn’t
ensure that food was protected from contamination, said
John Wilson, a San Mateo County deputy district attorney.”
However there is no evidence that anyone got sick from the
long-time tofu maker’s products.
3354. Color photographs of modern hand-turned stone mill
(quern). 2009.
• Summary: Top view showing stone grooves.
Side view of whole mill, assembled.
Side view showing upper and lower grooved surfaces.
3355. Goldsmith, Peter. 2009. World Soybean Research
Conference VIII. NSRL Bulletin (National Soybean Research
Laboratory, Urbana, Illinois) 16(1):7. Summer.
• Summary: “It’s been 34 years since the World Soybean
Research Conference was first launched by the University
of Illinois here in Urbana, Illinois. Since its inception in

1975, the conference has been held every five years in
countries including the U.S., Argentina, Thailand and Brazil
for soybean researchers around the world. It has provided
a place for participants to exchange research results and
development activities across all segments of the soybean
industry while promoting international communication and

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1262
cooperation.
“This year’s eighth forum was held in Beijing, China,
from August 10-15 and was hosted by the Chinese Academy
of Agricultural Sciences and the Crop Science Society of
China.”
Note: The conference website in English is www.
wsrc2009.cn /en/index.asp. Address: Executive Director,
NSRL.
3356. Yollin, Patricia. 2009. New factory to help unravel
mystery that’s tofu. San Francisco Chronicle. Nov. 12. p.
E-1.
• Summary: When the subject is tofu, some people say
things like: “Too bland. Too rubbery. Too spongy. Too
puzzling.” Minh Tsai, age 38 and a resident of Albany, has
heard it all; he makes tofu and sells it directly to shoppers at
10 Bay Area farmers’ markets., and to top restaurants such
as Greens, Coi, and the Slanted Door. His goal is to educate
people about tofu and demystify it.
In mid-October his soy company, Hodo Soy Beanery,
began making tofu and yuba at a 12,000-square-foot stateof-the-art factory in West Oakland–almost five times the size
of the old plant in San Jose. Next month, he hopes to start
public tours and tastings.
Minh Tsai grew up in Vietnam and arrived in the United
States at age 11. Dean Ku is Hodo co-founder and John
Notz is the company’s co-founder. Address: Special to the
Chronicle.
3357. Huang, H.T. (Hsing-Tsung). 2009. Re: Braised bean
curd in China. Letter (e-mail) to William Shurtleff at Soyinfo
Center, Nov. 20. 1 p.
• Summary: The term used for “grilled tofu” in the
Mengliang Lu of 1275 is (Chinese characters) which is: (a)
pinyin: Jian dou fu, (b) W.-G.: Chien dou fu, (c) Cantonese:
Jian dao fu.
In my experience “grilled toufu” is usually prepared in a
restaurant or at home and used to make a dish for immediate
consumption. Address: PhD, Alexandria, Virginia.
3358. Chiang, Cecilia Sun Yun. 2009. Stinky tofu (pinyin:
chou doufu; W.-G. ch’ou toufu) in Chinese food culture
(Interview). SoyaScan Notes. Nov. 21. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: Cecilia (Sun Yun) was born on 18 September
1920 in Wuxi, near Shanghai, China. When she was age 4,
she moved with her family to Beijing, where she grew up in
Beijing, the seventh daughter among 10 children in a very
wealthy family. There was a shop in Beijing near her family
home that had been making stinky doufu for about 100 years.
It is now in the 4th generation. She thinks stinky doufu
originated in Beijing, but she is not sure. She has also tasted
it many times more recently in Taiwan.
Stinky tofu is dark gray in color, which is not very

appetising. And it has a very strong odor, which smells up
the whole room in which it is served. When she was a child,
her family would store it in their ice box after buying it.
She knows of two types of stinky tofu: Regular (chou
doufu) and spicy (la chou doufu).
At her home, and she thinks throughout China, it was
always served as a seasoning for congee / rice porridge
(shifan, or zhou in Cantonese) for breakfast only. It was
served in its own small dish next to the bowl of congee so
each person could use it to season the congee as he or she
wished. Other seasonings included jiang cai (vegetables
pickled in jiang).
She thinks young people in China do not like or
consume stinky tofu as much today as several generations
ago. Address: Former owner, The Mandarin restaurant,
Ghirardelli Square, San Francisco, California.
3359. Lyddon, Chris. 2009. Global grain trade review:
Despite soaring demand, record grain production puts
surplus at highest point ever. World Grain 27(11):28-32, 3436. Nov.
• Summary: A table titled “Global grain trade activity:
Marketing years as indicated (in 1,000 tonnes)” gives the
following statistics for soybeans: 2008-09 Top exporters: 1.
United States 34,836. 2. Brazil 29,350. 3. Argentina 5,965.
4. Paraguay 2,300. 5. Canada 1,975. World total 76,324 (-4%
from last year).
Top soybean importers: 1. China 39,800. 2. E.U.-27
12,800. 3. Japan 3,450. 4. Mexico 3,100. 5. Taiwan 1,830.
Top soybean meal exporters: 1. Argentina 25,000. 2.
Brazil 12,772. 3. United States 7,983. 4. India 3,150. 5.
Paraguay 1,167. World total 52,988 (-5%). Top soybean meal
importers: 1. E.U.-27 22,150. 2. Indonesia 2,450. 3. Vietnam
2,300. 4. Thailand 2,100. 5. South Korea 1,850.
A two-page color spread shows (for major importing
countries or regions, for all grains) “Grain imports and
exports by major seaports” (in tonnes, calendar year 2008)
(plus the increase or decrease compared with last year). A
world map shows where each port is located. The tables of
exporting ports have a blue background whereas the tables of
importing ports gave a green background.
The main exporting ports in the USA are (in descending
order of volume, 1,000 tonnes): 1. South Louisiana
22,828,781. 2. Tacoma, Washington 6,785,247. 3. Corpus
Christi, Texas 5,423,867. 4. Houston, Texas 5,194,172. 5.
Portland, Oregon 4,410,476. 6. Brunswick, Georgia 819,790.
7. Duluth, Minnesota 612,149. No importing ports are shown
for the USA.
The main exporting ports for Brazil are: 1. Santos
10,101,975. 2. Parana 4,172,447. The main importing port
for Brazil is: Santos 1,339,593.
The main exporting ports for Argentina are: 1. San
Martin / San Lorenzo 34,636,170. 2. Rosario 14,847,183. 3.
Bahia Blanca 7,350,005. 4. Quequen 3,202,964. 5. Ramallo
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1,172,462. 6. Lima (Argentina; just northwest of Buenos
Aires) 814,746.
The main importing ports for Europe (E.U.-27, which
does NOT include Norway, Switzerland, Russia; Candidate
countries are Croatia, Macedonia, Turkey) are: 1. Rouen,
France 6,349,742. 2. Hamburg, Germany 3,690,955. 3.
Rotterdam, Netherlands 2,457,000. 4. Rostok, Germany
2,361,000. 5. Amsterdam, Netherlands 1,393,000. 6. Ghent,
Belgium 671,929. 7. Antwerp, Belgium 506,185.
Note: The main importing port for Russia is
Novorossiysk 6,317,000, located on the Black Sea in
southern Russia in Krasnodar Krai. To get there a ship must
pass through the Mediterranean Sea, the Bosporus, then the
entire Black Sea. Address: European editor; chris.lyddon@
ntlworld.com.
3360. Shu, Xiao Ou; Zheng, Ying; Cai, Hui; Gu, K.;
Chen, Z.; Zheng, W.; Lu, W. 2009. Soy food intake and
breast cancer survival. JAMA: J. of the American Medical
Association 302(22):2437-43. Dec. 9. [37 ref]
• Summary: Soyfoods improve breast cancer survival
rates, in part because they are rich in phytoestrogens which
resemble the human hormone, estrogen. Since estrogen
appears to play a role in breast cancer development and
progression, is it safe for women with breast cancer to
consume soy? A recent large study examined soy food intake
in women in China with breast cancer and evaluated the
association of soyfoods with cancer recurrence and with
death. More than 5,000 women who had been diagnosed
with breast cancer were studied for an average of four years
after diagnosis. Women who ate the most soy foods had
almost a 30 percent lower risk of death during the period
studied and were significantly less likely to have a recurrence
of breast cancer compared to women eating the lowest
amount (5 grams of soy protein or less per day) of soyfoods.
These results were similar for both estrogen-receptor
positive and estrogen-receptor negative cancer. The use of
a common breast cancer drug, Tamoxifen, did not change
results. Intakes of more than 11 grams of soy protein, or
more than 40 milligrams of soy isoflavones, did not appear
to offer additional protection. Women in this study mainly
ate traditional soyfoods, such as tofu, miso, soybeans, and
soymilk, rather than using soy supplements, fake meats,
or isoflavone supplements. In other words, it looks as if a
moderate intake of traditional soyfoods is both safe and
beneficial for women with breast cancer.
“Conclusion: Among women with breast cancer,
soy food consumption was significantly associated with
decreased risk of death and recurrence.”
“Soy food intake, as measured by either soy protein
or soy isoflavone intake, was inversely associated with
mortality and recurrence.”
From a review by Reed Mangels in Vegetarian Journal,
2010, Vol. 29, No. 3, p. 12. Another review appeared in the

Iowa Soybean Review. Feb. 2010, p. 13. The latter said this
study was part of “The Shanghai Breast Cancer Survival
Study.” It continued: “The research team recruited women
aged 20 to 75 to participate in the study approximately six
months after their cancer diagnosis and tracked their health
over four years. “The findings show that the women in the
study who consumed higher amounts of soy protein had a 7.4
percent mortality rate and an 8.0 percent cancer recurrence
rate. In contrast, the women who consumed the least amount
of soy had a 10.3 percent mortality rate and 11.2 percent
recurrence rate. Thus, soyfood intake was associated with
about a 30 percent decrease in risk.
“The study documented these lower mortality and
cancer recurrence rates for women in the highest soyfood
intake group regardless of menopausal status, whether
they had estrogen receptor-positive or -negative breast
cancer (the two types of breast cancer) and whether or not
they were prescribed the breast cancer drug tamoxifen.
In fact, the findings suggest that high soy-food intake and
tamoxifen use may have comparably beneficial effects on
breast cancer outcomes. “’Women with breast cancer can use
the information from this unique study to feel comfortable
incorporating soy-foods into their diet,’ says Mark Messina,
PhD, a scientific advisor to the United Soybean Board. ‘This
research also gives the professional health community new
data to consider for better patient care.’”
“To add soy to your diet, download easy recipes from
the United Soybean Board’s SoyConnection.com, or simply:
“Add soymilk to pancakes, smoothies or coffee drinks at
breakfast.
“Zap frozen edamame in the microwave and sprinkle
with spices.
“Puree an edamame hummus in 5 minutes.
“Mix soynuts into trail mix for an on-the-go snack.
“Lightly pan-fry tofu fingers and dip in your favorite
sauce.
“Stir-fry lean meats, tofu and vegetables in soybean
oil.” Address: 1. M.D., PhD, Div. of Epidemiology, Dep. of
Medicine, Vanderbilt Epidemiology Center and Vanderbilt
Cancer Center, Vanderbilt Univ. Medical Center, Nashville,
Tennessee 37203.
3361. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy
Alexis Horvath, her father (Interview). SoyaScan Notes. Dec.
21. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Artemy A. Horvath was born in the city of
Kazan, the capital city of the Republic of Tatarstan (the old
Tatar [Tartar / Mongol] capital), located far to the east of
Moscow. The eighth largest city of Russia (as of May 2010),
it lies at the confluence of the Volga and Kazanka rivers in
European Russia.
Tatiana, who is age 89, will look up the genealogy of his
parents. He comes from an old, prominent Russian family,
that can be traced back to the 11th century–which is why he
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had to flee from the Bolsheviks and the Russian Revolution
of 1917.
Dr. Horvath’s father was a very prominent professor
at the university; he also had an M.D. degree. In this
connection, he did research on the hibernation of bears
(which he kept in a shed in the back yard of his large brick
house in Kazan), and his research was later praised highly–
even after the 1917 revolution. He published on other
subjects as well. Dr. Horvath occasionally helped his father
take measurements related to the bears.
Actually, Dr. Horvath’s father was the first one in the
long family line to take a paid position; before that the
family had been hussars (light cavalry), or they did work
such as looking after estates. Alexander Pushkin, the Russian
poet (1799-1837) mentions Tatiana’s ancestor eleven times in
one of his poems.
Dr. Horvath’s mother was named Lydia; Tatiana cannot
remember or find her family name. She had been born in
Riga, Latvia; her mother was probably British and her father
Latvian. Lydia spoke excellent English. At an early age, Dr.
Horvath (and his two siblings) learned to speak, read, and
write good English from his mother.
At the time of the Revolution, Dr. Horvath was in the
Tsar’s army, stationed on the Turkish front, in charge of
many horses, because horses were his passion–especially
Arabians. He used to do special tricks on horseback. Her
father told her this story: At the time that the Russian
Revolution broke out, during World War I, many of the
officers were shot by the noncommissioned men below them
in rank. As he fled on horseback, with his back to his men,
nobody shot him because his men were very fond of him.
In about 1918, when Dr. Horvath and his wife decided to
flee from the Russian Revolution for their lives, they started
out by boat, then went by horseback until they arrived at Ufa
(one of Russia’s largest cities today). Then they boarded the
Trans-Siberian Railway under the Swiss flag–heading east
for Vladivostok. They hid in bales of straw in one of the cars
for three days. His wife, Maria, later described how difficult
it was, in part because she was pregnant and expecting her
first child. In either Harbin or Vladivostok they met their
relative, General Dmitri L. Horvath, who helped them. Irene,
their first child, was born on 23 Nov. 1918 in Vladivostok,
USSR. Tatiana, their 2nd and last child, was born on 24
Oct. 1920 in a French convent in Tientsin [pinyin: Tianjin,
China].
He brought back a Qur’an [Koran] for a Muslim lady
who was a family friend in Kazan. In one of the family
houses they had stables where their Muslim friends could
keep horses for milking and for making koumiss (also
transliterated kumis, kumiss, kymys. Fermented mare’s milk;
an important part of Kazakh cuisine).
Dr. Horvath’s fluency in English was of tremendous
help to him to him throughout his professional and personal
life. It helped him when writing his many publications about

the soybean and soyfoods. It helped him to find a job at the
Rockefeller Institute of Medicine in Peking, China, and it
helped him throughout his life and work in the United States.
Maria, Dr. Horvath’s wife, did not speak English when
she arrived in the United States; she did learn some English
during her long stay, but she and her husband (Dr. Horvath)
always spoke Russian to one another.
Dr. Horvath had PhD (perhaps in biochemistry) from
the University of Kazan. “His whole thrust was to help with
world hunger and water shortages; in the 1950s he started
to collect information about solar and wind energy. He had
such foresight, and was so brilliant and so charming–just a
fabulous man.”
He also taught astronomy in Russia, and had a lifelong
interest in horses, and a passion for Arabians. His family
owned horses and at a young age he learned to do riding
tricks. He was also involved with horses in Peking, because
the British had a racetrack there, where only Mongolian
ponies were raced. Dr. Horvath’s father also loved horses,
and once appeared at a grand party on his white stallion at
twilight. Later in life, Dr. Horvath started to write a book on
Mongolian ponies and horses. Soybeans and horses were his
two main lifelong interests.
A lot of the details of Dr. Horvath’s biography appear
in affidavits from the 1950s, a time when anyone with from
Russia or with Russian ancestry had to prove that they had
no Communist connections or leaning. Tatiana has several
such documents (including one from Dr. Armand Burke); she
will look for them.
His wife’s maiden name was Maria Nicholaevna
Kuznetsova. She was born in what was then Russia (it is
now in Poland) in the Bialowieza Forest, near the border
with Belarus. At the time of her birth, the Tzar of Russia sent
her mother a gold cross, because her father was manager
of the estate at the time. So Maria also came from a very
distinguished family, but it was not as distinguished as Dr.
Horvath’s family. They were married on 21 Sept. 1914 in St.
Barbara’s Church, Kazan. Shortly after they were married,
Maria met him at Sochi, a resort in Crimea, and had a
wonderful reunion with him when he was in the army; it was
one of the happiest times of her life.
Dr. Horvath was extremely well organized; he always
knew where everything was.
The first of the Horvaths to arrive in Santa Fe, New
Mexico were Tatiana and her husband, Bob–not including
Irene’s brief visit in late 1942; they arrived in 1948. Bob
had a career in the military (they lived together all over
the world) and he was also an architect. Bob worked as an
architect in Santa Fe for Mr. John Gaw Meem–the architect
of Santa Fe who revived and preserved historic adobe
architecture. Irene also worked with John Meem.
In 1953 Dr. Horvath and his wife, Maria (known as
“Mimi” to Tatiana) moved to Santa Fe to be with Tatiana
and her husband, Bob. They bought the small part of the
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house which was adjacent to (but walled off) and part of
Bob and Tatiana’s house–which was a 300-year-old historic
adobe. They had bought it from the Meems. Since there was
no university in Santa Fe except St. John’s (which was not
quite enough for Dr. Horvath), he began to look for work
at the University of New Mexico in Albuquerque; he loved
University towns. He needed money; he was always short
of money–except when he would have a bonanza–a large
payment from the Soya Corporation of America, but after
Dr. Armand Burke died in 1956 [he was hit by a taxi] that
business went down hill. He was not the kind of person who
was focused on money, but he wanted money to do the things
he wanted to do. That’s the way he grew up.
Dr. Horvath and his wife were always friends, but
there were a lot of arguments, so after living with his wife
and daughter and son-in-law in Santa Fe for several years,
he found a tiny apartment in Albuquerque, where he lived
peacefully and earned a little money (he was not on the
faculty), but not as much as he would have liked to. He
always wanted to live in a university town; Princeton, New
Jersey, had been perfect for him. He was age 67 in 1953,
and he often complained of age discrimination, since he
was still in the prime of his life. He was sharp, brilliant,
capable, strong, health-conscious and healthy with a vast
accumulation of knowledge. Yet on weekends he always
returned to Santa Fe by bus to be with his wife and her
friends. Thus he spent more time in Albuquerque than in
Santa Fe. Irene moved to Santa Fe shortly after her parents
arrived. She lived with her mother from time to time.
In Oct. 1979 Dr. Horvath stumbled and hit his head on a
stone railing in Albuquerque; he died a few hours later.
Tatiana cannot recall a single day in Dr. Horvath’s
life when he was sick. He was always au courant about
everything, deeply engaged in the world and with the most
recent important information.
Burial: Dr. Horvath is buried in a cemetery in Santa Fe.
His wife’s ashes are scattered in the mountains near Santa
Fe where she and her husband loved to go mushrooming;
that was one of their favorite pastimes. Irene is in a third
place. Tatiana and Bob weren’t even invited to attend Irene’s
funeral; it was such a shock she still hasn’t gotten over it.
Dr. Horvath spoke very good English. His mother, who
was originally from Riga, Latvia, spoke fluent Russian,
German, French, and English–and she instilled in him the
importance and joy of learning other languages. He started to
learn English from his mother. He continued to learn English
while he was working for the Rockefeller Foundation. Dr.
Horvath’s stay in China was extremely important to him. The
entire time Dr. Horvath and his family were in China, they
lived in Peking in the old Austria Hungarian Legation with
General Dmitri Leonidovich Horvath (born 25 July 1859 in
Kremenchug, died 16 May 1937 in Beijing, China). A scion
of old Russian gentry family. A graduate of the Nikolayev
Engineering School and the Nikolayev Engineering

Academy, he was sent to build the Trans-Caspian railway
in Central Asia. Now president of the Trans-Siberian
Railroad, he was a first cousin of Dr. Horvath. Previously,
the General had been head of Russians in exile when he
was in Manchuria (in Harbin). They met many important
and interesting people and had a splendid social life. It was
during this period of his life that he became fascinated with
the possibilities of the soybean; that’s when it all started. It
was a whole new beginning and he foresaw at that time the
future possibilities of the soybean as something fabulous and
valuable and worth pursuing. Continued. Address: Santa Fe,
New Mexico.
3362. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy
Alexis Horvath, her father. Part II (Interview). SoyaScan
Notes. Dec. 21. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Continued: Dr. Horvath was invited to come
to the United States by the Rockefeller Foundation. So the
family took a ship from China (leaving from either Shanghai
or Hong Kong) to Italy, and then traveled to Paris (where
they had relatives; they stayed there for one month) and then
on to Berlin, where Dr. Horvath’s elder brother, Dr. Clemens
Horvath lived.
After seeing that his wife and two daughters were
properly settled in Switzerland, Dr. Horvath (in 1928) first
traveled to the United States to Princeton, New Jersey
(by boat). Over the next few years he returned to Europe
twice to spend time with them, in Switzerland and a little
bit in Germany (in the little village of Bad Blankenburg in
Thueringer Wald in Thueringen, Germany, where they could
hike and relax). After about 2 years the family joined Dr.
Horvath in the United States.
Dr. Clemens Horvath, was a brilliant physicist; he spoke
8 languages. Clemens (whom Tatiana called “Uncle Clem”)
was a friend and colleague of Albert Einstein. In 1921 Dr.
Clemens von Horvath wrote a book about Albert Einstein’s
special theory of relativity; it was published in Berlin.
When Dr. A.A. Horvath was living and working in
Princeton, he came to know Albert Einstein, who invited Dr.
Horvath to his home to visit. After tea they once played a
duet on their violins. Tatiana recalls seeing Einstein as they
passed, walking on the street, and she once saw him in a
rowboat on Lake Carnegie.
Dr. Horvath worked first for the Rockefeller Institute
of Medicine in Princeton, New Jersey–from 1927 to 1931.
He resigned because it wasn’t the sort of work he liked
best. There may have also been another personal reason. He
had a sort of patroness named Laura Baker, who absolutely
adored him and wanted him to divorce his wife and marry
her; she lived in the grandest mansion in Princeton and she
invited Dr. Horvath, with his wife and children, to visit her.
Dr. Horvath always tried to protect his wife, but women
were always attracted to him–because he was handsome and
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fascinating and charming. But he never turned on the charm
for any other women.
Tatiana recalls that Dr. Horvath, much later in life, was
very adamant about “retiring into something and not from
something.” “He said that the one regret of his life was
that he left the Rockefeller Institute. He did that as a much
too confidant young scientist, thinking that he would make
enough money from his scientific research so that he could
do the sort of research that he wanted to.
From 1931 to 1933 he worked for the U.S. Bureau of
Mines in Pittsburgh, Pennsylvania. He also resigned from
there because it wasn’t at all the sort of work he enjoyed.
From Dec. 1933 to Dec. 1939 Dr. Horvath was
employed at the University of Delaware’s Agricultural
Experiment Station, in Newark, Delaware–his last formal
job. When he was accepted for the job, he was living with
his family in Pittsburgh, Pennsylvania. His two daughters,
both teenagers, were in the best private school in Pittsburgh,
and had an established and very rewarding life, with their
friends and activities and all their stuff. It was decided
that Dr. Horvath would live in Newark five days a week
then commute home to Pittsburgh be with his family on
weekends. He enjoyed his work there, but retired at age 53.
He was very sociable and made lifelong friends there, as he
had done at the Rockefeller Inst., and they would often invite
him for tea or dinner. Both he and his wife truly enjoyed
their “reunion” each weekend.
Within two months after he retired from the University
of Delaware, he started Horvath Laboratories Inc. in
Chambersburg, Pennsylvania. He would commute to there
from his home in Pittsburgh. From 1940 until 1956 he
focused on his work with Horvath Labs and with the Soya
Corporation of America.
Through all of those years [starting in 1932] there was
the Soya Corporation of America, run by Dr. Armand Burke.
Dr. Burke very prominent in society, very intelligent and
well educated. They had their offices in Rockefeller Center
in New York City. Dr. Burke had many connections with
other famous, wealthy people. He was very interested in
and involved with this soya company, and he often took Dr.
Horvath with him when he traveled.
Note: Tatiana never met Dr. Burke; the above
impressions of him are based on talks with her father.
Tatiana remembers that, starting in the 1940s, Dr.
Horvath would often go to the soy offices in New York City.
“They were a huge business and going strong.” That was the
only time he made good money from his soy flour patents;
the full-fat soy flour had a nutty flour. Irene Horvath (Dr.
Horvath’s eldest daughter) moved from Pittsburgh to New
York City at that time; she became close friends with Miriam
Morris Apicella (Dr. Burke’s secretary; not sure which is
her maiden name vs. her married name). The Soya Corp. of
America did very well during and shortly after World War
II when the U.S. government bought lots of their soya flour,

especially for relief feeding in Europe.
During World War II, Maria, Dr. Horvath’s wife, worked
for pay for several years teaching Russian to GIs; this was
the only time she worked for pay while in the USA.
In about 1946 or 1947 Dr. Horvath and his wife bought
their first home in the United States in Princeton, New
Jersey; previously they had always rented. They moved there
from Pittsburg, Pennsylvania. They used income from Soya
Corporation of America to purchase this home in Princeton.
They lived in this house for the next 6-7 years until they
moved to Santa Fe, New Mexico.
Unfortunately Dr. Burke died in 1956 several weeks
after he was hit by a taxi in an automobile accident. After Dr.
Burke died, another group of people took over. Dr. Horvath
worked with them, but they just never quite made it. By this
time Tatiana was married and living elsewhere.
About 15-20 years ago Tatiana went to New York to see
Prince Dmitri Scherbatov, whose recent ancestor was a very
prominent financial man in New York City and he had a lot
of stock in the Soya Corporation–as did Tatiana. This same
prince did extensive genealogical research on the Horvath
family–tracing it back to records in 1002. Continued.
Address: Santa Fe, New Mexico.
3363. Kuroda, Yosuke; Tomooka, N.; Kaga, A.; Wanigadeva,
S.M.S.W.; Vaughan, D.A. 2009. Genetic diversity of wild
soybean (Glycine soja Sieb. et Zucc.) and Japanese cultivated
soybeans [G. max (L.) Merr.] based on microsatellite (SSR)
analysis and the selection of a core collection. Genetic
Resources and Crop Evolution 56(8):1045-55. Dec.
doi:10.1007/s10722-009-9425-3 [34 ref]
• Summary: “Abstract: Wild soybeans, Glycine soja, are
a source of genetic variation to improve soybeans. To
improve the efficiency evaluation of conserved germplasm
a core or mini-core collection approach that maximizes
allelic diversity in a proportion of the whole collection
has frequently been advocated. The genetic diversity of a
wild soybean collection (1,305 accessions) plus Japanese
cultivated soybeans (53 accessions) were analyzed at 20 SSR
marker loci. Higher levels of allelic diversity were found in
wild soybeans (28 alleles per locus) than Japanese cultivated
soybean (five alleles per locus)...”
Figures: (1) “Distribution of wild soybean (Glycine soja)
and locations from which accessions analyzed came from.
In brackets above (a-c) is the number of accessions from
the region in the selected main core collection, below is the
number of accessions analyzed from that region. White circle
(b) is the location of accessions in the selected main core
collection.”
(2) “Principal component analysis of wild and cultivated
soybean from East Asia. a. All accessions. b. Accessions
from far eastern Russia. c. Accessions from north China.
d. Accessions from South Korea. e. Accessions from north
central China (including Taiwan). f. Accessions from Japan
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(wild and cultivated).”
(3) “Estimated posterior probability of K (2-70) for wild
soybean (n = 1,306) and cultivated soybeans in Japan (n =
53).”
(4) “Number of alleles in specific sample size
simulated.”
Tables: (1) Variation in 20 microsatellite loci in wild and
cultivated soybeans.
(2) Sample size, number of alleles, expected
heterozygosity, observed heterozygosity of wild soybean (G.
soja) by country and region.
(3) Matrix of genetic distance (DA) between wild
soybeans from different regions of East Asia and cultivated
soybean from Japan.
(4) Composition of two core sets of germplasm.
Address: 1-3, 5. Genebank, National Inst. of Agrobiological
Sciences, 2-1-2 Kannondai, Tsukuba, Ibaraki 305-8602,
Japan.
3364. Chen, Shanyu; Zhen, G.J.; Yang, Z.L.; Liu, R.M.; Zhi,
H.J. 2009. [Evaluation of resistance to SMV of soybean core
collection from Southern China]. Zhongguo You Liao Zuo
Wu Xue Bao (Chinese J. of Oil Crop Sciences) 31(4):513-16.
[Chi]*
3365. Fang, Yan-yu; Feng, Zhi-bin; Zhang, Yu-xiang;
Han, Li-ya. 2009. Optimization of fermentation conditions
of tempeh by response surface analysis. Science and
Technology of Food Industry No. 4. p. 168-70. [Eng]*
Address: College of Life Science, Ludong Univ., Yantai
264000, China.
3366. Jiang, H.W.; Li, C.D.; Liu, C.Y.; Zhang, W.B.; Qiu,
P.C.; Li, W.F.; et al. 2009. [Genotype analysis and QTL
mapping for tolerance to low temperature in germination by
introgression lines in soybean]. Acta Agronomica Sinica (Zuo
Wu Xue Bao) 35:1268-73. [Chi; eng]*
3367. Liu, Y.N.; Li, X.H.; Wang, K.J. 2009. Analysis of the
genetic variability for the mini-core collection of Chinese
wild soybean (Glycine soja) collection in the National Gene
Bank based on SSR markers. J. of Plant Genetic Resources
10(2):211-17. *
• Summary: “A set of mini-core collection of 96 wild
soybean accessions were evaluated for the extent of genetic
diversity in Chinese Wild Soybean Collection using 70
pairs of SSR markers. The results showed that 1278 alleles
were detected in total with an average of 18.3 alleles per
locus. Polymorphism information index (PIC) and number
of unique alleles (NUA) indicated that Northeast China had
the highest values of PIC and NUA, followed by the Yangtze
river valley, and the South had the lowest values of PIC and
NUA at the geographical regional...”

3368. Qiu, L.J.; Li, Y.H.; Guan, R.X.; Liu, Z.X.; Wang, L.X.;
Chang, R.Z. 2009. [Establishment, representative testing
and research progress of soybean core collection and mini
core collection]. Acta Agronomica Sinica (Zuo Wu Xue Bao)
35(4):571-79. [Chi; eng]*
3369. Cheng, Yong-Qiang; Hu, Qing; Li, Li-Te; Saito, M.;
Yin, L.-J. 2009. Production of sufu, a traditional Chinese
fermented soybean food, by fermentation with Mucor flavus
at low temperature. Food Science and Technology Research
15(4):347-52. [31 ref]
• Summary: “This study evaluated biochemical changes,
especially those related to protein degradation, occurring
in sufu fermentation with Mucor flavus at low temperature.
The effects of incubation temperature on M. flavus
growth, biomass accumulation and protease production
were described. Results indicated that M. flavus could
grow well on the surface of soybean curd and produce
considerable protease to degrade soybean proteins during
sufu fermentation at lower temperature such as 15ºC. Almost
no subunits of protein could be observed after maturation
for 8 weeks in M. flavus-type sufu. Post-fermentation was
the main stage responsible for the hydrolysis of protein
together with the increase in the content of amino-type
nitrogen and free amino acid. Our results demonstrated
that M. flavus had possible application as an alternative
strain for sufu manufacturing at low temperature.” Address:
College of Food Science and Nutritional Engineering, China
Agricultural Univ., Qinghua East Road, Haidian District,
Beijing, 100083, China.
3370. Fan, Junfeng; Zhang, Y.; Chang, X.; Saito, M.; Li, Z.
2009. Changes in the radical scavenging activity of bacterialtype douchi, a traditional fermented soybean product, during
the primary fermentation process. Bioscience, Biotechnology,
and Biochemistry 73(12):2749-53. [26 ref]
• Summary: “We studied the effects of isoflavones and
peptides on antioxidant activities of bacterial-type douchi
during fermentation. Radical scavenging activities increased
with increasing fermentation time. Isoflavone conversion
was not obvious, while soy protein hydrolyzed dramatically
during fermentation. These results suggest that soybean
peptides rather than isoflavones result in variations in
antioxidant activity in bacterial-type douchi.”
Douchi, which is effective in counteracting the
detrimental effects caused by free radicals, can be
classified into three types, the Mucor-type, Bacterialtype, and Aspergillus type, according to the predominant
microorganisms involved in the fermentation. Address:
College of Bioscience and Biotechnology, Beijing Forestry
Univ., 35 Qinghua Dong Lu, Haidan, Beijing, 100083,
China.
3371. Lewis, Lynn. ed. 2009. The food of Asia: a journey for
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food lovers through China, India, Japan & Thailand. Sydney,
Australia: Murdoch Books Pty Ltd. 504 p. Illust. (color).
Index. 30 cm.
• Summary: A gorgeous, artistically designed book, printed
on glossy paper, with spectacular color photos on every page.
Contents: The food of Asia: China, India, Japan,
Thailand. Snacks. Starters and salads. Soups. Seafood.
Poultry. Meat. Tofu, legumes & vegetables. Noodles & rice.
Accompaniments & side dishes. Desserts. Breads, rice &
basics. Glossary.
“China has one of the great cuisines of the world.”
Japan: “... combines delicate, subtle tastes and textures,
always prepared with a light hand and sublimely presented to
appeal to the eye as well as the tastebuds.”
Soy-related: Inari sushi (p. 22-23). Tofu rolls (from
China, with firm tofu and tofu skins [yuba], p. 76-77).
Chilled tofu with ginger and spring onion (from Japan, with
“600 gm block silken firm tofu,” p. 78-79). Tofu dengaku
(from Japan, with “700 gm firm {cotton} tofu” and “100 gm
red or white miso paste,” p. 94-95). Tofu and spinach soup
(from China, with “120 gm soft tofu, drained,” p. 100-01).
Stuffed tofu soup with prawns (from Thailand, p. 102-03).
Ramen noodles with soy broth (from Japan, p. 104-05).
Agedashi tofu (from Japan, p. 110-11). Fragrant tofu and
tomato soup (from Thailand, p. 124-25). Ten-treasure soup
(from China, with 450 gm firm tofu, p, 126-27). Salmon
and tofu balls (from Japan, p. 150-51). Steamed mussels
with black bean sauce (from China, with “1 tablespoon
salted, fermented black beans, rinsed and mashed,” p.
178-79). Clams in yellow bean sauce (from China, with “2
tablespoons yellow bean sauce,” p, 178-79). Soy chicken
(from China, with dark soy sauce and light soy sauce, p.
214-15). Shanghai soy duck (with light and dark soy sauce,
p. 236-37). Shabu shabu (from Japan, with “150 gm firm
{cotton} tofu,” p. 258-59).
Tofu, legumes & vegetables: Ma Po tofu (from China,
“A quintessential Sichuan dish... Soft tofu is traditionally
used,” p. 298-99). Braised tofu with Chinese mushrooms
(from China, p. 304-05). Fermented tofu with Asian greens
(from China, with “3 tablespoons fermented white tofu,” p.
304-05). Mushrooms with tofu (from Thailand, p. 308-09).
Miso tofu sticks with cucumber and wakame salad (from
Japan, with “500 gm silken firm tofu, well drained” and “3
tablespoons white miso paste,” p. 310-11). Stuffed tofu (from
China, p. 314-15). Stir-fried tofu in yellow bean sauce (from
China, p. 314-15). Buddha’s delight (from China, with “50
gm tofu puffs {deep-fried cubes of tofu},” p. 322-23). Soft
tofu with chilli and spring onion (from China, p. 328-29).
Braised tofu (from China, p. 328-29). Mock duck (from
China, with homemade wheat gluten, p. 338-39). Beans
with sesame miso dressing (from Japan, p. 392-93). Shiitake
simmered in soy [sauce] (from Japan, p. 408-09). Three
ways with sauces (from Japan, Ponzu, Sesame seed sauce,
and Tempura dipping sauce, with soy sauce, p. 484-85).

Three sauces (from China, Soy and vinegar dipping sauce,
Soy, vinegar and chilli dipping sauce, Soy, chilli and sesame
dipping sauce, with soy sauce, p. 487-88).
Glossary of Asian food and cooking (p. 492+): Aburage,
dal (dhal), edamame, fermented tofu (“It is sometimes called
preserved tofu or tofu cheese and is used as a condiment or
flavouring”), hoisin sauce, inari abura-age (used to make
inarizushi), Japanese mustard, Japanese soy sauce (shoyu),
ketchap manis ([kecap manis] “A thick, sweet soy sauce used
as a flavouring”), kuzu, mirin, miso, nori, paneer, ponzu, red
bean paste (“Made from crushed adzuki beans and sugar...”),
salted, fermented black beans (soya beans), sesame paste,
sesame seeds, Shaoxing rice wine, soya beans, tofu, wakame,
yellow bean sauce.
3372. Liang, Wenbin; Lee, A.H.; Binns, C.W.; Huang, R.;
Hu, D.; Shao, H. 2009. Soy consumption reduces risk of
ischemic stroke: A case-control study in southern China.
Neuroepidemiology 33(2):111-16. [23 ref]
• Summary: “The results provided evidence of inverse
association between habitual soy food consumption and the
risk of ischemic stroke for Chinese adults;” the more soy
consumed, the lower the risk.
Note 1. The Centers for Disease Control and Prevention
(CDC) lists three main types of stroke: ischemic stroke
(caused by blood clots), hemorrhagic stroke (caused by
ruptured blood vessels that cause brain bleeding), and
transient ischemic attack (TIA) (a “mini-stroke,” caused by a
temporary blood clot).
Note 2. Ischemia is a condition in which the blood flow
(and thus oxygen) is restricted or reduced in a part of the
body. Address: School of Public Health, Curtin Univ. of
Technology, Perth, WA, Australia.
3373. Liu, Yaqiong; Wang, L.; Cheng, Y.; Saito, M.;
Yamaki, K.; Qiao, Z.; Li, L. 2009. Isoflavone content and
anti-acetylcholinesterase activity in commercial douchi (a
traditional Chinese salt-fermented soybean food). Japan
Agricultural Research Quarterly 43(4):301-07. [35 ref]
• Summary: “The concentration and distribution of
isoflavones in 19 representative commercial douchi products
and their acetylcholinesterase (AChE) inhibitory activity
were investigated in this study. Isoflavone aglycones are
the predominant isoflavone forms in Chinese commercial
douchi samples.” Address: 1-3. College of Food Science and
Nutritional Engineering, China Agricultural Univ., Beijing
108003, P.R. China.
3374. Nguyen, Andrea Quynhgiao. 2009. Asian dumplings:
Mastering gyôza, spring rolls, samosas, and more. Berkeley,
California: Ten Speed Press. 234 p. Illust. (color photos by
Penny De Los Santos). Index. 28 x 19 cm. [38 ref]
• Summary: Another very attractive book and well-written
book by Andrea Nguyen. In the Introduction, the section
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titled “Ingredients” (p. 8+) discusses soy sauce (p. 16) and
tofu (p. 16-17).
Soy related recipes include: Steamed vegetable
dumplings [vegetarian] (Zhengjiao, Chinese, with 3 oz.
brown pressed tofu filling, and light (regular) soy sauce,
p. 35-36). Kimchi dumplings (Kimchi mandu, Korean,
with 10 oz firm tofu, p. 44-45). Korean meat and vegetable
dumplings (Gun mandu, with 6 oz firm tofu, p. 46-47).
Steamed filled buns (Zheng bao, Chinese, with Vegetable
and tofu bun filling {p. 101}, p. 95-96). Baked filled buns (Ju
bao, or Guk bao in Cantonese, Chinese, with Vegetable and
tofu bun filling {p. 101}, p. 97-99). Vegetable and tofu bun
filling (Cai bao, Chinese, p. 101).
Chapter 9, “Sauces, Seasonings,...” contains several soy
dipping sauces: Tangy soy dipping sauce (great with Chinese
jiaozi or Japanese gyôza, p. 215). Korean dipping sauce
(for Korean Mandu, p. 215). Sweet soy sauce (good with
Cantonese steamed rice rolls {p. 156-60}, p. 217). Address:
Food writer, Santa Cruz, California.
3375. Vallaeys, Charlote; Kastel, Mark; Fantle, Will;
Christianson, Lynn; Hannah, Margaret. 2009. Behind the
bean: The heroes and charlatans of the natural and organic
soy foods industry. The social, environmental, and health
impacts of soy. Cornucopia, Wisconsin: The Cornucopia
Institute. 54 p. Illust. Index. 28 cm. Available free of charge
at www.cornucopia.org/ soysurvey/ OrganicSoyReport/
behindthebean_color_final.pdf. [109 ref]
• Summary: Contents: Executive summary. Introduction.
Part I: The organic soy scorecard. Commitment to organics.
Commitment to transparency and openness. Commitment
to stakeholders, in addition to shareholders. Commitment to
avoiding genetically engineered organism contamination.
Commitment to supporting North American organic family
farmers. Company ratings in the organic soy scorecard.
Private labels.
Part II: Unmasking the “natural” soy industry. Isolating
nutrients: Soy protein. Hexane: The processing of “natural”
soy with a neurotoxic pollutant.
Conclusion. Appendix A: Scorecard ratings. Endnotes.
Pacific Foods [Oregon]: “On their packages, they
have a “Certified to the Source”™ seal, and their web site
explains that this program is “an ambitious endeavor to
want to trace the origin of every single ingredient we use
in our foods...” On the web page for its organic soymilk,
Pacific Natural Foods writes that “We are very picky about
our soybeans.” “Cornucopia’s research indicates that Pacific
Natural Foods purchased close to half a million kilograms of
organic soybeans from China in the past year. When asked
simply to name the organic certifier of the farms where their
Chinese organic soybeans are grown, Pacific Natural Foods
did not respond. When asked if Pacific Natural Foods would
share with us the name of the third-party certifier for their
‘Certified to the Source’ program, they were silent. This

raises the question of whether this program is in fact thirdparty certified, or simply a marketing gimmick” (p. 26-27).
Vitasoy, USA: “Our research indicates that they
purchase organic soybeans directly from American
organic farmers in the Midwest, but they also purchased
approximately 200,000 kilograms of organic soybeans and
100,000 kilograms of organic tofu from China” (p. 27).
“Another brand of soymilk that chose not to participate
in our scorecard project was the industry’s largest producer
of soymilk, in addition to other soy products, Silk.
WhiteWave, which markets Silk soymilk, is a subsidiary
of Dean Foods. Dean Foods is the largest processor and
distributor of dairy products in the United States, with $11
billion in sales in 2007.”
“Since Dean Foods acquired WhiteWave, its founder,
Steve Demos, has left the company [he was fired], along with
almost all of the pioneering management–those who believed
in ‘green’ values. According to Demos, the company is now
all about ‘green, with the dead presidents on it.’
“In January 2009, the familiar Silk soymilk cartons lost
the green ‘USDA Organic’ seal and now state ‘natural’ where
they once said ‘organic.’ The carton’s design is the same,
and many loyal Silk customers who associate the brand
with organics may not be aware that they are now buying a
nonorganic product. Silk’s organic soymilk is now in a newly
designed carton. Most Silk products are no longer certified
organic or ‘made with organic soybeans.’ It also appears that
Dean Foods / White Wave raised the price of their few new
organic soymilk offerings, a very small percentage of their
product line. They kept the same pricing for the majority
of their product line, even though they switched to cheaper
conventional soybeans and introduced their new organic
offerings at a higher price point–a radical departure from the
origins of the company. Before Dean Foods acquired White
Wave and Silk, they were considered one of the true pioneers
in the organic foods industry” (p. 27-28).
Hexane residues in food: “The FDA does not set a
maximum residue level in soy foods for hexane, and does
not require that food manufacturers test for hexane residues.
Very little research has been conducted concerning the
potential effects of consuming hexane residues in edible
oils and other processed foods that contain soy protein, such
as infant formula, energy bars, protein powders, and meat
analogs. Food processors that use hexane tend to assume
that nearly all hexane residues evaporate before reaching the
consumer, but this may not be the case.”
“Moreover, residue testing has tended to focus on the
oil, but the protein and fiber that are left after extraction have
also come in contact with hexane. To test for the possibility
of hexane residues in these other soy components and
products, The Cornucopia Institute sent a sample of hexaneextracted soy oil, soy meal, and soy grits to an independent
analytical laboratory (registered with the FDA and USDA).
While there was less than 10 ppm hexane residue in the oil,
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both the soy meal and soy grits contained higher levels of
hexane residues. The soy meal contained 21 ppm hexane
and the grits contained 14 ppm. These tests raise important
questions regarding the presence of hexane residues in
everyday foods.”
“The Cornucopia Institute is petitioning the FDA to
examine the effects of hexane in foods. First, Cornucopia is
asking the FDA to test commonly consumed soy derivatives,
such as soy protein isolate, for hexane residues. Second, if
residues are indeed found to be common in foods, the FDA
should provide information to consumers regarding the
effects of these chemical residues on consumers, including
infants and children.
“We believe that this research is especially important
given the fact that most soy-based infant formulas contain
ingredients that have been hexane extracted. In fact, nearly
every major ingredient in conventional soy-based infant
formula is hexane extracted. Infants consume much greater
quantities of food compared to their body weight than
adults, and formula-fed infants consume the same foods day
after day, for many months. If hexane residues are present
in conventional soy-based infant formula, their effects on
infants should be investigated” (p. 36). Address: 1. Farm
and Food Policy Analyst, principal author; 2. Senior Farm
and Food Policy Analyst; 3. Research Director; 4. Research
Assistant; 5. Board President, Scientific Editor. All: The
Cornucopia Institute, P.O. Box 126, Cornucopia, Wisconsin
54827.
3376. Zou, Weilun. 2009. Chao wan mei shi wu: huang dou
[Super ideal food: Soybean]. Taibei, Taiwan: Wen Jing Chu
Ban She You Xian Gong Si. 143 p. Illust. (Color). 22 cm.
[Chi]*
3377. Shurtleff, William. 2010. Do the English words
“ketchup,” “catchup,” and “catsup” trace their origin back
to Chinese (Cantonese) or to Malay? (Editorial). SoyaScan
Notes. Jan. 16.
• Summary: If the English words for “ketchup” trace their
origin back to Chinese, then they probably trace their origin
back to the Cantonese, because Cantonese speakers (from
Canton / Guangzhou in southern China) made up the great
majority of emigrants from China starting during and after
the Mongol Dynasty (also called Yuan Dynasty; 1279-1368)
when the Mongols ruled China.
In Cantonese, there is a word that sounds very similar to
the English word “ketchup.” Written with two characters, it
is pronounced “ke-tsup.” The first character means “tomato,”
and the second character means “sauce,” “juice,” or “liquid.”
Thus, the Cantonese word seems in both sound and
meaning to be very similar to the English word “ketchup.”
Written Cantonese is used primarily in Hong Kong and
in overseas Chinese communities. It uses characters not
found in the Standard Mandarin, and is not easily intelligible

to Mandarin speakers.
Romanization: Cantonese romanization systems
are based on the accent of Canton and Hong Kong, and
have helped define the concept of Standard Cantonese.
The major systems are Barnett-Chao, Meyer-Wempe, the
Chinese government’s Guangdong romanization, Yale and
Jyutping. While they do not differ greatly, Yale [New Haven,
Connecticut] is the one most commonly seen in the West
today. The Hong Kong linguist Sidney Lau modified the
Yale system for his popular Cantonese-as-a-second-language
course, so that is another system used today by contemporary
Cantonese learners. And there is the International Phonetic
Alphabet (IPA).
In Malay–the language of today’s Indonesia (which
includes Java)–the word for soy sauce was written ketjap
and is today written kecap. The sound is very similar to the
Cantonese sound but the meaning is very different.
By the way, none of the three English words for
“ketchup” (nor any words with similar sounds) is found in
the book Hobson-Jobson: a glossary of colloquial AngloIndian words and phrases,..., by Sir Henry Yule, and Arthur
Coke Burnell.
As the Cantonese left China for overseas destinations
(both near and far), they almost surely took soybeans and soy
sauce technology with them.
Since Java and Indonesia are closer to Canton than
are Australia or New Zealand, it seems likely that more
Cantonese settled there. More important, Java and Indonesia
have much longer cultural and economic ties to Asia than do
Australia or New Zealand, so it is more likely that Cantonese
foodways would take root in Java.
A product named “Ketchup” (spelled in various ways)
had arrived in Europe by the late 1600s and early 1700s.
It was probably imported from Southeast Asia. Yet when
ketchup arrived in Australia and New Zealand, a century
later, it was imported not from nearby Southeast Asia, but
from far-away Europe. Address: Founder and owner, Soyinfo
Center, Lafayette, California. Phone: 925-283-2991.
3378. Reisacher, Tatiana. 2010. Recollections of Dmitri
Leonidovich Horvath in Russia and Beijing, China
(Interview). SoyaScan Notes. Jan. 27. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: Dmitri was her Godfather. It was because of
him that Tatiana’s parents (Dr. and Mrs. A.A. Horvath)
managed to escape from Kazan to Vladivostok in 1918 from
Russia during the Russian Revolution. Everyone was being
slaughtered, including Tatiana’s mother’s father. Irene was
born in Vladivostok, and her mother was pregnant during the
escape.
A soldier who had befriended Dr. Horvath and was
sympathetic had hidden a boat at a river junction. They
started out their escape in that, then they went on horseback
to catch the Trans-Siberian Railroad train–she does not know
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where. They were hidden among straw, completely out of
sight. The train was one of the last ones that managed to
escape because the Swiss Consul and his wife, who were
dear close friends of Dr. Horvath’s from Kazan days, had a
Swiss flag over their car.
After escaping from Russia, Dr. Horvath went first to
Tientsin [Tianjin] and, also through the Swiss Consul, got
his first job in China there as a chemist [working for form
processing oils and fats]. Tatiana was born in Tientsin. Dr.
Horvath and his family lived there for only about one year,
before going to Beijing to live with Dmitri Leonidovich
Horvath. The two families lived together for about 6-7 years.
Tatiana was still a young girl at the time, yet she has clear
memories of her Godfather. Dmitri was a big man–about 6
feet 6 inches tall. And he was very much involved personally
with the Russian community in Beijing. Tatiana recalls that
her father and mother both absolutely adored and admire
him. He was very kind to them all. He would lift her up and
put her on his shoulder–which was rather scary. He died on
16 May 1937 in Beijing. His death was written up in the New
York Times. Address: Santa Fe, New Mexico.
3379. Li, Shao-Hua; Liu, X.X.; Bai, Y.Y.; Wang, X.J.; Sun,
K.; Chen, J.Z.; Hui, R.T. 2010. Effect of oral isoflavone
supplementation on vascular endothelial function in
postmenopausal women: a meta-analysis of randomized
placebo-controlled trials. American J. of Clinical Nutrition
91(2):480-86. Feb. [47 ref]
• Summary: “Background: The effect of isoflavones
on endothelial function in postmenopausal women is
controversial.
“Objective: The objective of this study was to evaluate
the effect of oral isoflavone supplementation on endothelial
function, as measured by flow-mediated dilation (FMD), in
postmenopausal women.”
“Results: This meta-analysis reviewed 9 trials, which
showed (overall) that isoflavones significantly increased
flow-mediated dilation (FMD).” Address: Key Lab. for
Clinical Cardiovascular Genetics & Sino-German Lab. for
Molecular Medicine, Cardiovascular Institute & FuWai
Hospital, Chinese Academy of Medical Sciences & Peking
Union Medical College, Beijing, China.
3380. Lyddon, Chris. 2010. Oilseeds: High USDA crop
figure sends prices tumbling. World Grain Feb. p. 20.
• Summary: A very interesting bar chart shows “Global
soybean imports” from 1995-96–when China began
importing–to projections for 2009-10. China’s imports have
increased rapidly, while imports by the rest of the world
peaked in 2001-01. China’s soybean imports passed the total
of the rest of the world in 2008-09.
A graph shows cash soybean prices in U.S. dollars per
tonne from Sep. 2008 to Dec. 2009. They reached a peak of
$420 in June 2009, dropping to $365 by Dec. 2009. Address:

European Editor.
3381. Barnes, Stephen. 2010. The biochemistry, chemistry
and physiology of the isoflavones in soybeans and their
food products. Lymphatic Research and Biology 8(1):89-98.
March. [64 ref]
• Summary: “Abstract: In this review of the chemistry,
absorption, metabolism, and mechanisms of action of plant
isoflavones, emphasis is placed on the isoflavones in soy and
the food products derived from them. Soybeans have been
part of food history in Asia for several millennia but did not
reach the Americas and Europe until the eighteenth century.
In the twentieth century, there was a tremendous increase
in the cultivation of soybeans in the United States and more
recently in South America. Soy foods have entered the U.S.
food supply in ever-increasing amounts both in the form
of traditional products (soy milk, tofu) and in more subtle
ways in dairy and bread/cake products. The isoflavones in
non-fermented foods are for the most part in the form of
glycoside conjugates. These undergo changes due to different
processing procedures. Isoflavones and their metabolites
are well absorbed and undergo an enterohepatic circulation.
They are often termed phytoestrogens because they bind
to the estrogen receptors although weakly compared to
physiologic estrogens. This estrogenicity is not the only
mechanism by which isoflavones may have bioactivity–they
inhibit tyrosine kinases, have antioxidant activity, bind to
and activate peroxisome proliferator regulators alpha and
gamma, inhibit enzymes in steroid biosynthesis, strongly
influence natural killer cell function and the activation
of specific T-cell subsets, and inhibit metastasis. These
various properties may explain the much lower incidence of
hormonally-dependent breast cancer in Asian populations
compared to Americans and Europeans.
“History: History The soybean is a member of the
leguminosae family, plants that form root noodles that
house nitrogen-fixing soil bacteria (Rhizobia) in a symbiotic
relationship, an event that is essential for life on this planet.
Legumes have been used in a crop rotation system to restore
the nitrogen in the soil on ground used for agriculture. The
soybean, now called Glycine max, has had a long history
as a domesticated plant, with records of its use as far back
as the eleventh century BC in China. Missionaries took it
into Korea and Japan in the third and fourth centuries AD
[1=Hymowitz 1990]. It did not reach Europe until 1739
in Paris and 1790 in Kew gardens in London [1]. The first
recorded use in the United States was in 1765 in Savannah,
Georgia [1]... In 1960, the annual world production of
soybeans was 27 million tons, with 69% being grown in the
United States. By 2007, annual world production had risen
to 206.4 million tons with nearly 90 million tons grown in
Brazil and Argentina.
“Isoflavone Biosynthesis: The signals released by
the soybean that attract the rhizobial bacteria are the
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isoflavonoids [3=Rolfe 1988] These are a subclass of the
much more common flavonoids. These in turn are members
of the large family of polyphenols that are widely found in
plants. Isoflavonoids are formed by the same biosynthetic
pathway for flavonoids [4]. First, phenylalanine reacts
with malonyl CoA to form 4-hydroxycinnamoyl CoA
(Fig. 1). Chalcone synthase catalyzes the reaction of this
intermediate with three more molecules of malonyl CoA
to form isoliquiritigenin or naringenin chalcone. Chalcone
isomerase catalyzes the ring closure of the heterocyclic
ring. Isoflavone synthase introduces a 2-hydroxyl group,
which in turn is removed by an isoflavone dehydratase to
yield daidzein (7,4’-dihydroxyisoflavone) and genistein
(5,7,4’-trihydroxyisoflavone) (Fig. 1). The biosynthesis of
glycitein (7,4’-dihydroxy-6-methoxyisoflavone), a major
isoflavone in the soy germ (hypocotyls) is not understood.
The numbering scheme for isoflavones is shown in Figure 2.
“Isoflavones in the soybean are converted to 7-O-glucosides by a glucosyltransferase and then to their
6"-O-malonates by a malonyl transferase. This chemical
form is stored in vacuoles until used by the plant and is the
major form in harvested soybeans. Although the yellow
or black soybeans are the most familiar forms, an early
harvesting before ripening results in a green immature
soybean. This is cooked by boiling still in the pod and is
served as edamame. It has similar levels of isoflavones to the
yellow and black soybeans [5, 6].
"Soy Foods in Asia: Although soybean-containing foods
have become more popular in the United States over the past
50 years, they are in general quite different from the forms
of soy consumed in Asia [7]. Unlike American soy foods,
the latter are often fermented. Soybeans are converted using
microorganisms to miso (added to soups and stews in Japan),
soy paste (in Korea) and tempeh (with a texture like meat
in Indonesia). Soy sauce is another familiar soy product
and is made either by acid hydrolysis (no isoflavones)
or by prolonged fermentation. The proteins and lipids in
soybeans are extracted with boiling water to form soy milk,
an important alternative to mother's milk in countries with a
high incidence of lactase insufficiency. Soymilk is curdled to
prepare tofu, which can be pressed to remove water. Tofu can
be fried or added to numerous other dishes.
"Soy Foods in the United States: In the United States,
soybeans are grown mostly as a source of edible oil using
a hexane extraction approach (Fig. 3). The defatted soy
flour is enriched in protein (50% by weight). This has been
traditionally used as the protein source in domesticated
and research animal diets [8]. The soy flour is heated to
produce a variety of related products–this includes toasting
at 250ºC. These are used in many bread and cake products,
particularly in doughnuts. Soy flour is washed with water
to remove soluble carbohydrates–this creates soy protein
concentrate, which contains 70% protein by weight (Fig. 3).
Alternatively, soy flour is extracted with hot, aqueous 65%

alcohol to remove carbohydrates, lipids, and other small
molecules, including the isoflavones (also color and taste).
This is another form of soy protein concentrate. Both the
soy protein concentrates can be extruded to form textured
soy protein, another meat-like product. Soy protein isolate
(SPI), >92% protein, is prepared by first solubilizing the
proteins in soy flour with a mild alkaline extraction (leaving
behind complex carbohydrates and lipids) and precipitating
the proteins by lowering the pH to 4.5 (Fig. 3). The soluble
sugars remain in solution. SPI is found in many canned
food products. It's added to improve the appearance of the
food. It is also widely used by serious athletes who are on
low-fat, high-protein diets. It's also used to prepare low-fat
forms of soymilk. As in Asia, these soymilks are converted
to tofu. However, this is typically done aseptically producing
shelf-stable products. In a recent development, soy products
are being made where microorganisms that hydrolyze the
isoflavones are added to soy protein preparations.
"Hidden Soy in Foods: Just as for those who suffer
from peanut or milk allergies, there are those for whom
avoiding soy is essential. And with the widespread presence
of soy in food products, this can be a difficult task. Read the
food labels carefully–a product having added 'hydrolyzed
vegetable protein,' or just 'vegetable protein' contains soy.
Besides the clearly labeled new 'soy' foods (soy cheese, soy
ice cream, soy yoghurt), soy can turn up in strange, but often
familiar places. For instance, a soy-based batter is used to
coat doughnuts-it provides the needed mouth-feel. When
roasting the Christmas turkey, the expectation is that cooking
will produce profuse gravy-to ensure that will happen,
producers pump a solution of SPI into the turkey before
it is sold. In some brands of canned tuna, the tuna meat is
soaked in a soy broth. Chili often has added soy protein.
Energy bars that are low-fat and high in protein may contain
SPI. Licorice and licorice teas and most meatless products
contain significant amounts of isoflavones. Extensive
lists of common foods and their isoflavone content have
been published [9, 10]. There is also a compilation of the
isoflavone content of foods provided by a study funded by
the U.S. Departments of Agriculture and the Army that can
be obtained from the following website:
< http://www.nal.usda.gov/fnic/foodcomp/Data/isoflav/
isoflav.html >
The contents continues: Changing chemistry of the
isoflavones in foods. Other foods or supplements containing
isoflavones (especially the American groundnut, Apios
Americana), and the root of kudzu (Pueraria lobata).
Absorption, metabolism and excretion of isoflavones.
Mechanisms of action of isoflavones (“A new chapter in
estrogen action was opened in 1996 with the discovery of”
estrogen receptor beta, by Kuiper et al. It was related to
estrogen receptor alpha, which is located on chromosome 6,
it was instead located on chromosome 14). Address: Dep. of
Pharmacology & Toxicology, MCLM 452, Univ. of Alabama
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at Birmingham, Birmingham, AL 35294.
3382. Vitasoy International Holdings Ltd. 2010. Vitasoy:
Seventy years of popularity. A story dedicated to humanity.
Hong Kong: Vitasoy Intl. Holdings Ltd. 103 + [1] p. Illust.
(mostly color photos). No index. 26 x 23 cm.
• Summary: This attractive and useful hardcover book has
Chinese text on the left page and the corresponding English
text on the right.
Contents: The Vitasoy company. Foreword, by Winston
Lo. 1. Seventy years of dedication and still going strong:
1940-1970. Growing up with “Elder Brother,” turning
point–the launch of paper packs, international markets and
professional expertise, fulfilling father’s China dream, best
wishes from Dr. David Li.
2. Always innovative and always tastes great: 19701980. Pioneering quality assurance–Bottle sterilization,
“1975–Vitasoy was the first beverage company to introduce
Tetra Brik packaging technology to Hong Kong...” (p. 31),
witnessing Vitasoy’s production revolution (in 1974 there
was only bottled Vitasoy; in 1975 paper packs [juice boxes]
were introduced), product development and research, product
innovation catering for different market needs.
3. As appealing today as yesterday: 1980-1990.

Vitasoy–a life-changing experience (Pang Yee Fong), “1984–
In response to the needs of a new generation of consumers,
Vitasoy launched the world’s first 375 ml paper-pack drink”
(p. 45), recruitment and advancement by merit, Vitasoy’s
company culture (Rosemary Li).
4. Not just a simple soft drink: 1990-2000. Innovation
with respect for tradition (in 1992 Vita Pure Distilled Water
was launched in Hong Kong), creating classic commercials
(on 30 March 1994 the Company was publicly listed on
the Stock Exchange of Hong Kong. Today the company’s
four best-selling drinks are Vitasoy, Malt Vitasoy, Vita
Chrysanthemum Tea, and Vita Lemon Tea), Vitasoy’s
slogans through the decades. “1994–The Company’s
production plant in Shenzhen, Mainland China, a HK$100
million-plus investment, became fully operational in
the middle of the year.” “1998–A new production plant,
wholly owned by Vitasoy, was officially inaugurated in the
Songjiang Industrial District of Shanghai, Mainland China.”
Trendsetting ads in the Mainland.
5. Friendship and romance fondly remembered. “2001–
Vitasoy’s catering business, Hong Kong Gourmet Ltd., was
established. The plant in Yuen Long, Hong Kong, has a floor
area over 1,900 square meters and has received ISO22000
and HACCP accreditation.” Bonding with customers. “2001–
The Company’s first production plant in Australia was
officially opened at Wodonga, Victoria, to penetrate the high
growth local soymilk market.” Two Vitasoy romances: The
Hong Kong story: Janice and Bryan. “2007–The Company
launched Sansui Tofu in Hong Kong, expanding into the
food category for the first time. Sansui are premium tofu
products, rich in soy aroma and flavour, and packaged in
sterilized convenient packs.” The Canada story: Winnie
and Minh. “2007–The Vitasoy plant in Hong Kong was
awarded ISO22000 accreditation for its food safety and
quality management, and achievement matched by few other
companies.”
6. The future–China’s Vitasoy. Winston Lo–Great
success comes after stormy trails, Larry Eisentrager–
Devotion to details and customer insight, Jan Erlung–Stay
young in thought and development Vitasoy in China; The
people’s favorite brand (“Jack Yuan leads the China team in
pursuit of the ‘Core Business, Core Brand and Core City’
strategy”), Dr. David Li: Confident of Vitasoy’s future.
Awards and accomplishments–2001 to 2009.
Vitasoy’s slogans through the decades (p. 65):
1950s and 1960s–”Study well but don’t forget about
nutrition.”
“Makes you taller, stronger and healthier.”
1970s–”Not just a simple soft drink.”
1980s–”You have been a beautiful baby.”
1990s–”Missing you all the time,” “Always Vitasoy.”
2000s–”Your happiness matters most.”
“One small step makes progress.”
“Stand by me.” Address: 1 Kin Wong St., Tuen Mun,
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New Territories, Hong Kong.
3383. Zhang, S.Z.; Xue, A.G.; Zhang, J.X.; Cober, E.;
Anderson, T.R.; Poysa, V.; Rajcan, I. 2010. Reactions of
Canadian short-season soybean cultivars to three races of
Phytophthora sojae. Canadian J. of Plant Science 90(2):20710. March. [9 ref. Eng; fre]
• Summary: “Of 87 short-season soybean cultivars evaluated
for reactions to three races (1, 3, and 5) of Phytophthora
sojae Kaufmann and Gerdemann, 29 showed resistance to at
least one of the three races. These resistant sources may be
used for pyramiding Rps genes and deployment of P. sojae
resistant soybean cultivars in Canada.” Address: Soybean
Research Institute, Key Lab. of Soybean Biology of Chinese
Education Ministry, Northeast Agricultural Univ., Harbin
150030, China.
3384. American Soybean Association. 2010. History of
the American Soybean Association, 1964-1989 (Website
printout–part). www.soygrowers.com/history/default.htm
Retrieved April 22.
• Summary: “1964: States began forming soybean
associations affiliated with ASA to involve more farmers.
ASA began funding research to find new uses for soybeans
and reduce production costs.
“1968: States affiliated with ASA resolved to initiate
work on state-by-state passage of legislation to enable first
point of sale deduction of one-half to one cent per bushel.
Farmer elected boards of soybean farmers would control
funds for market development and research.
“1975: The American Soybean Association Market
Development Foundation was created from the American
Soybean Institute and a funding agency called the American
Association Market Development Fund. The Fund’s purpose
was to receive farmer checkoff funds, review market
development programs and budgets, authorize ASA to
conduct these activities and pay for services provided by
ASA.
“1978: ASA established World Headquarters in St.
Louis, Missouri.
“1980: The American Soybean Association Market
Development Foundation and the American Soybean
Research Foundation were merged to become the American
Soybean Development Foundation.
“1984: ASA opened an office in Caracas to serve the
South American market. This brought the number of ASA
international offices to 11 including Brussels, Hamburg,
Madrid, Mexico City, Peking, Seoul, Singapore, Taipei,
Tokyo and Vienna.
“1987: ASA launched a truth-in-labeling campaign to
stop hidden use of highly saturated tropical fats in foods and
increase market share for soybean oil. ASA asked the Food
and Drug Administration to require food manufacturers to
stop calling tropical fats “vegetable oils” and to put an end

to “and/or” wording on food labels. The truth-in-labeling
campaign was part of a new checkoff-funded initiative to
expand domestic use of soybeans and soybean products.
“1988: Exports to the Soviet Union increased from 2.5
million to 91 million bushels. Palm oil imports declined as
U.S. consumers became more concerned about saturated fats
in their diets, and soybean oil use increased. ASA promotions
for soybean oil for dust control and for newspaper printing
inks helped boost demand.
“ASA launched major Targeted Export Assistance
(TEA) promotions in Europe that greatly increased consumer
awareness of soybean oil.
“1989: Bold new actions by ASA farmer-leaders set
the organization on a new course. After more than a year
of study and discussion, Delegates approved a resolution
to work toward a national soybean checkoff. Legislation
to create the one-half of one percent checkoff for market
promotion, research and industry education was introduced.
“ASA introduced a new SoyMark developed with
funding provided by CIBA-GEIGY Corporation. Earlier in
the year, ASA introduced a SoySeal developed by Monsanto
Agricultural Company to mark industrial products such as
soy-based inks and agricultural chemical carriers made with
soybean oil.” Address: 12125 Woodcrest Executive Drive,
Suite 100, St. Louis, Missouri.
3385. American Soybean Association. 2010. History of
the American Soybean Association, 1998-1999 (Website
printout–part). www.soygrowers.com/history/default.htm
Retrieved April 22.
• Summary: “1998: ASA opened a new chapter for soybean
producers this year when Congress enacted legislation that
allows vehicle fleets regulated under the Energy Policy Act
of 1992 to earn credits toward meeting EPACT requirements
by operating on B-20. This legislation is significant because
it provides credits for the use of biodiesel fuel that can be
made from soybean oil, and it provides biodiesel blends that
offer consumers the economics necessary to make B-20 the
“low cost leader” in the EPACT market. Biodiesel has been
one of ASA’s top priorities for several years.
“+ ASA issued Grower Advisories pertaining to import
clearances for soybeans grown from genetically modified
seedstock in major export markets.
“+ A $6 billion ag assistance package was enacted
that included $2.575 billion in total funding to address
crop disaster losses, and another $3.15 billion in market
loss payments to producers eligible for Freedom to Farm
contracts. Also, ASA successfully urged Congress to approve
income averaging, increased deductibility of health insurance
for farmers, and a 5-year carryback for operating losses. The
approved tax cuts are estimated to save producers more than
$1 billion over the next five years.
“+ ASA worked diligently to ensure that Ag
appropriators approved funding for the Foreign Market
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Development Cooperator Program at the current operating
level of $32 million and $90 million for the Market Access
Program. ASA utilizes funding from the FMD and MAP,
along with producer checkoff dollars, to promote U.S.
soybean exports in more than 80 counties.
“+ Funding was secured for the International Monetary
Fund at $17.9 billion. IMF funding is vital to ensuring
stability in U.S. Soybean export markets in both the short
and long-term. ASA also succeeded in convincing USDA
to include half a million tons of soy in a Russian Food
Aid Program and another $61 million of soybeans and soy
products in other P.L. 480 Title 1 programs.
“+ Early this year, ASA participated in the White House
Rose Garden ceremony, during which President Bill Clinton
signed into law the Agricultural Research, Extension, and
Education Reform Act. This legislation was one of ASA’s
top priorities because it approved funding for increased
agricultural research funds, as well as crop insurance.
Agricultural research is slated to receive $600 million over
five years, and it authorized $485 million over five years to
pay insurance agents and companies for expenses to write
crop insurance policies.
“+ On Nov. 10, the Food and Drug Administration gave
initial approval to allow health claim labels on products
containing soybean protein based on data contained in a
petition presented by Protein Technologies International,
Inc., and a follow-up petition filed by ASA in October.
Approval by FDA of evidence that including soy protein
in a healthy diet reduces serum cholesterol and may reduce
the chance of heart disease will have consumers around the
world seeking foods labeled to contain soy protein. A final
rule was expected in 1999.
“+ In November, ASA formally opened its 14th
international marketing office in Istanbul, Turkey, to increase
demand for U.S. soybeans and products in the Middle East.
“+ ASA took the lead in working with biotechnology
and seed companies to ensure that U.S. growers didn’t
lose $9 billion of U.S. Soybean export markets due to the
presence of unapproved biotechnology-derived soybean
varieties.
“+ To help maintain U.S. soy exports despite Asia’s
economic crisis, ASA worked to obtain and increase credit
guarantees from USDA for the purchase of soybeans and soy
products. In part due to ASA’s aggressive initiative, USDA
approved additional GSM-102 export credit guarantees for
Asia including increases from $250 million to $400 million
for Indonesia, $100 million to $300 million for Thailand,
and zero to $100 million for Malaysia. In addition, Korea
received an estimated $1.1 billion, an increase from $154
million from the previous year.
“+ The Loan Deficiency Payment (LDP) rate was
increased by 34 cents as result of ASA’s policy efforts during
the 1996 Farm Bill process. LDPs were based on a $5.26 per
bushel loan rate.

“+ ASA increased its membership for the fourth
consecutive year, ending the year at 31,737 members.
Even more was added to the value of an ASA membership
with the launch of the first issue of the Washington Insider
Report [ashington, DC]. This new publication, distributed
quarterly to all ASA members, focuses on key policy issues
facing soybean farmers. To help ensure continuation of the
national soybean checkoff, ASA created a special Vote YES
committee to develop funding and prepare for the possibility
of a producer referendum.
“+ There was a record attendance of producers and
exhibitors at Commodity Classic in Long Beach [California],
making the third annual event a huge success. Show
attendance reached 3,676 and more than 500 trade show
booths were sold. More than $23,000 was raised for safety
education through the 1998 Stephen M. Yoder Foundation
Auction and from associated raffles.”
“1999: The American Soybean Association applauded
approval by the U.S. Food and Drug Administration (FDA)
of a new soy health claim based on a petition filed by ASA
in 1998. FDA published its final rule on October 25, that soy
protein included in a diet low in saturated fat and cholesterol
may reduce the risk of coronary heart disease by lowering
blood cholesterol levels. As a result, food labels may now
contain messages, such as “25 grams of soy protein a day, as
part of a diet low in saturated fat and cholesterol, may reduce
the risk of heart disease.” Research funded by the soybean
checkoff shows that the use of soybeans in food products
will increase at a rate of 10% a year for the next five years,
up from about 37 million bushels to more than 60 million
bushels.
“+ Biodiesel implementation moved a big step forward
with the release of the Department of Energy’s interim
final rule to allow public vehicle fleets to earn EPACT
credits. ASA also was pleased with USDA’s August 13,
announcement that the agency planned to purchase an
unprecedented level of 20,000 gallons of biodiesel during the
year, and with pro-biodiesel legislation that was introduced
in the Senate on November 17. That legislation, entitled
the “Biofuels Air Quality Act” would allow biodiesel to
compete for funds in the Congestion Mitigation Air Quality
Improvement (CMAQ) program. Similar legislation was
introduced in the House on August 6. The Senate and
House bills expand the CMAQ program’s authority to allow
funding of alternative fuel projects that include purchases of
biodiesel, which is a proven cleaner-burning fuel made from
natural, renewable sources, such as soybean oil. ASA also
asked that the government introduce biodiesel-blended fuels
in at least 50% of the government’s diesel-powered vehicles
by 2002.
“+ While drought and flood conditions in several areas
of the country prevented another record-breaking U.S.
soybean harvest, producers continued to face the lowest
prices paid for their soybeans since the early 1970s. Three
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ideal growing seasons, one right after the other, in the
majority of soybean production areas in both the United
States and in South America, caused soybean stocks to grow,
while at the same time, export growth stalled as a result of
depressed economies in key Asian markets. These factors
were primarily responsible for drifting soybean prices paid
to farmer down from an average per bushel price of $7.35 in
1996, to $4.35 in 1999.
“+ Fortunately, ASA’s soybean safety net policy
work during the 1996 Farm Bill process helped see many
producers through a tough year. ASA’s success in raising the
soybean loan rate $.34 would provide growers with nearly $1
billion of additional farm revenue from the loan deficiency
payment program.
“+ Even with ASA’s earlier policy efforts and successes,
it was clear that stronger and more comprehensive efforts
would be needed to improve the outlook for soybean
producers. In February, ASA farmer leaders made public
a comprehensive list of farm income and market demand
policy initiatives for the Administration and Congress to act
upon. ASA’s proposal included economic loss assistance,
farm income protection, food assistance and export
initiatives, biodiesel, and trade policy initiatives. Also
included were key domestic policy initiatives concerning
the Food Quality Protection Act implementation, the
environment and conservation, research, transportation and
tax initiatives. ASA also outlined major issues for changes in
Federal crop insurance programs.
“+ ASA urged Congress to provide economic loss
payments to producers, similar to payments provided to
farmers in 1998, and also advanced with congressional
leaders inclusion of soybean-specific payments and
provisions in any farm aid package. Subsequently, Congress
did approve an $8.7 billion emergency farm spending plan
that also included an authorization of $475 million in direct
payments to oilseed producers to help partially offset low
prices. It was estimated that this oilseed payment would
provide producers with 15 additional cents per bushel of
soybeans.
“+ In April, ASA and the National Oilseed Processors
Association (NOPA) provided Secretary of Agriculture
Dan Glickman with a comprehensive list of recipient
countries, quantities, and products for a proposed $1 billion
concessional sale and donation program for soybeans,
soybean meal, soybean oil, and soy protein products.
Secretary Glickman requested this list during a March 16
meeting with ASA leaders in Washington when ASA urged
him to utilize Commodity Credit Corporation (CCC) funds
for a purchase and donation program that could help alleviate
a disastrous decline in prices and soybean producer income.
“+ ASA also initiated, for the first time, discussions with
a group of international food aid groups who were interested
in programming soy into their USDA requests. These
private voluntary organizations (PVOs) provided concrete

proposals to USDA for the implementation of food aid. This
combination of ASA’s “pushing” and the PVOs “pulling”
helped convince USDA of the merits of assisting people
in the most needy countries in the world while bolstering
demand and improving prices paid to farmers.
“+ To urge further action on ASA’s request for a $1
billion soy donation, 72 House members cosigned a letter
to Secretary of Agriculture Dan Glickman in November,
calling for USDA to move quickly to mitigate the downward
pressure on soybean prices during harvest. ASA also met
with several Senators and Representatives to urge them to
place calls to the White House, Agriculture Department, and
Office of Management and Budget to “dislodge” this and
other food aid programs which have been held up pending
reviews.
“+ At year’s end, ASA was still waiting for a major food
aid announcement, which was being delayed by bureaucratic
red tape. Meanwhile, some significant amounts of soy were
already being included in major food aid programs, such as
the purchase by Russia of an additional 117,000 metric tons
of soymeal under the P.L. 480, Title I program for shipment
December 17, 1999 to January 7, 2000.
“+ On November 15, U.S. and Chinese negotiators
completed bilateral talks on China’s accession to the World
Trade Organization (WTO). The agreement that U.S.
trade negotiators reached with China included significant
opportunities to expand market access that ASA has worked
toward for years. According to U.S. government sources,
the ongoing WTO accession negotiations include assurances
that will formalize access to the Chinese market–the largest
growth market for soy in the 21st century–and includes
commitments to expand access over the next few years.
“+ Based on the announced WTO Accession Terms
for Agriculture, there will be no tariff rate quota (TRQ) for
soybeans, and the duty is bound at the current applied level
of 3%. The agreement stated that soybean oil will be subject
to a 9% duty and the TRQ quantity will be based on average
1995-97 calendar year imports calculated on the basis of data
from Oil World. Soybean oil also will be designated a “mostfavored-oil”–meaning that any permanent or temporary duty
reduction provided to other oils also will be extended to
soy oil. ASA also began an extension policy effort in 1999
to promote approval of Permanent Normal Trade Relations
(PNTR) with China, which the U.S. Congress was scheduled
to debate in 2000.
“+ ASA counted among its accomplishments the lifting
of sanctions on the sale of U.S. food to Iran, Sudan and
Libya. ASA continued to work to expand sanctions relief
to Iraq, North Korea, and Cuba to help improve soybean
producer profitability.
“+ Confusion about the marketability of biotech-derived
crops was at the forefront of many producers’ thoughts.
During these challenging times, ASA called upon all of its
resources to actively communicate with growers, customers
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and other stakeholders about the safety of biotech soybeans
to minimize the negative effects of activities and efforts to
undermine public confidence in agricultural biotechnology.
“+ In November and December, ASA implemented
a series of “Planting Decision 2000” Town Hall meetings
around the country to help producers make well-informed
planting decisions for 2000. ASA also produced “Planting
Decision Guide” that provided producers accurate
information on the factors affecting the demand for both
biotech and non-biotech soybeans. ASA distributed the
Planting Decision Guide to more than a quarter million
soybean producers.” Address: 12125 Woodcrest Executive
Drive, Suite 100, St. Louis, Missouri.
3386. Munro, Edith. 2010. As China and India grow–they
could transform exports. So what will turn all this potential
into sales? Corn and Soybean Digest. April. p. 6-8.
• Summary: “China’s admission into the World Trade
Organization [WTO] in 1999 raised hopes the nation would
open up to U.S. agricultural exports. For soybeans, the hope
quickly turned to reality.” In 2009 China purchased 23% of
the entire U.S. soybean crop. In China, swine production
accounts for a lot of the growth.
India has the world’s largest dairy industry and is second
only to China in aquaculture. The main U.S. focus in India
has been to get their feed and food industry to use all their
soybeans domestically. Last year India was the No. 1 U.S.
export market for soy oil when it exported 172,000 metric
tons.
3387. Peters, Erica J. 2010. Re: The long view of Vietnamese
history, language, and culture. Letters (e-mails) to William
Shurtleff at Soyinfo Center, May 4-8–in reply to specific
questions. 1 p.
• Summary: “The long view of Vietnamese history
represents a conquest of the southern regions by ethnic Viet
people coming from the Red River valley in the north. The
Viet effort to control these regions was long, messy, and
uneven, from about the tenth century CE until the twentieth
century. From at least around 1800, Vietnam existed as a
country that covered roughly the area we now think of as
Vietnam.
“In the 1860s, the French conquered the far-south,
what they called Lower-Cochinchina. The French gradually
expanded their control eastward, until they controlled all
of what they called Cochinchina. Wanting access to China,
in the 1880s the French took over the northern and central
regions as well, the regions they called Tonkin and Annam.
Tonkin, Annam and Cochinchina were treated as three
separate regions by the French, but less for linguistic or
cultural reasons than for administrative convenience and to
defuse any emerging Vietnamese nationalism.
“During the Vietnam War, the country was divided
in two at the 17th parallel (then known as the DMZ, the

Demilitarized Zone). Since reunification in 1976, the country
has been administered again as three regions, where the
division between North & Central is roughly the 19th parallel
north, and the division between Central & South is roughly
the 11th parallel. Historically and up to the present day, the
northern part of the country has had a higher concentration of
ethnic Viet than the southern part, although the Viet, who are
also called Kinh, are the majority ethnic group throughout
the country.
“In Vietnam, the ethnic Viet people all speak dialects of
Vietnamese. There are differences between the Vietnamese
dialects spoken in the north and in the south, but it is the
same language. There are, however, many other languages
spoken in Vietnam. The various minorities living in Vietnam
have historically spoken their own languages, often in
addition to Vietnamese or Chinese.
“Modern Vietnamese is written in romanized letters.
Tofu is primarily ‘dau phu’ in Vietnamese (with diacritical
marks: -dâ.u ph.u). Historically one also sees the use of dauhu (-dâ.u hu~) and tau-hu (tàu hu~), sometimes alongside
dau phu. The terms may have referred to slightly different
textures, or simply marked a difference of pronunciation.
A large Chinese minority community lived in southern
Vietnam, so Cantonese may also have influenced the
pronunciation of the word for tofu in Vietnamese.”
About the author: Ph.D. thesis: Peters, Erica J. 2000.
“Negotiating Power Through Everyday Practices in French
Vietnam, 1880-1924.” University of Chicago dissertation,
373 pages, Accepted in December, 2000.
Academic Credentials: Ph.D. in Modern European
History, University of Chicago, December 2000.
M.A. in Modern European History, University of
Chicago, August 1994.
A.B. magna cum laude in French History and Literature,
Harvard University, June 1991.
Academic Experience:
Stanford University Lecturer: Winter 1998, Spring 2003,
Spring 2005.
University of Maryland University College Adjunct
Assistant Professor: 2001-2004
Portland State University Lecturer: Spring 2004.
Santa Clara University Lecturer: Winter 2004.
San Francisco State University Lecturer: Fall 2001.
Experience living and studying in Vietnam:
“I traveled to Hanoi, Vietnam for three weeks in March
1997. In January 2006 I spent another three weeks traveling
across Vietnam from Ho Chi Minh City to the Mekong Delta,
up to Dalat and then to Hanoi and Ha Long Bay. I spent
a year (1996-1997) doing dissertation research in France,
based primarily in Aix-en-Provence where the archives from
colonial Indochina (Vietnam) now reside. I learned basic
Vietnamese at the SEASSI program in Madison, Wisconsin,
in the summer of 1994.
Food history experience:
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“Research in Paris and at Stanford University has
provided more information about Vietnamese food. Together
with the research I did for my dissertation, this enabled me
to write my manuscript. This manuscript, entitled ‘Food
and Drink, Appetites and Aspirations in Nineteenth-Century
Vietnam,’ is currently under consideration by University
of California Press. As Director of the Culinary Historians
of Northern California I have welcomed many speakers on
various topics in food history around the world.” Address:
Ph.D., Director of the Culinary Historians of Northern
California, ejpeters@chonc.com.
3388. Tian, Zhixi; Wang, Xiaobo; Lee, Rian; Li, Y.H.;
Specht, J.E.; Nelson, R.L.; et al. 2010. Artificial selection
for determinate growth habit in soybean. Proceedings of the
National Academy of Sciences USA 107(19):8563-68. May
11. [41 ref]
• Summary: “Determinacy is an agronomically important
trait associated with the domestication in soybean... Most
soybean cultivars are classifiable into indeterminate and
determinate growth habit, whereas Glycine soja, the wild
progenitor of soybean, is indeterminate. Indeterminate
(Dt1/Dt1) and determinate (dt1/dt1) genotypes, when
mated, produce progeny that segregate in a monogenic
pattern.” Address: 1. Dep. of Agronomy, Purdue Univ., West
Lafayette, Indiana 47907.
3389. Blake, Cary. 2010. Bean opportunities abound: low
desert agriculture. Western Farm Press 32(13):6. May 15.
• Summary: “A trip to a tasty salad bar can include
edamame, a small baby lima-looking vegetable that is
actually an edible soybean packed with protein.
“Consumption of the crunchy green bean is rapidly
increasing in the United States, Japan and China. U.S.
production of the bean is currently limited to about 1,000
acres nationwide, mostly in Ohio and Kentucky.
“Edamame is a potential crop in low desert farm fields
in Arizona and California, according to Mike Rethwisch,
Extension educator with the University of Nebraska-Lincoln
Extension in Butler County, Nebraska.
“’I think edamame is a great crop opportunity in the
desert Southwest,’ Rethwisch said. ‘We can grow it here and
have it ready for the fresh market when no one else in the
U.S. can...’”
3390. Hu, Yongjin; Ge, C.; Yuan, W.; Zhu, R.; Zhang,
W.; Du, L.; Xue, J. 2010. Characterization of fermented
black soybean natto inoculated with Bacillus natto during
fermentation. J. of the Science of Food and Agriculture
(London) 90(7):1194-1202. May. [32 ref]
• Summary: Cooked black soybeans were inoculated with
Bacillus natto and fermented at 37 degrees C for 48 hours.
Genistin and daidzin concentrations gradually decreased
with increased fermentation time. However, genistein and

daidzein increased with fermentation time. DPPH stands for
2, 2-Diphenyl -1- Picrylhydrazyl.
DPPH radical scavenging activities of the fermented
black soybeans increased linearly with fermentation time.
Compared with the soaked black soybeans and cooked
black soybeans, the fermented black soybeans with B.
natto resulted in higher scavenging activity towards DPPH
radicals, which correlated well with the content of total
phenols, and aglycone isoflavone.
Conclusion: This new food has the potential to become
a functional food because of its high antioxidant activity.
Address: School of Food Science and Technology, Yunnan
Agricultural Univ., Kunming City, Yunnan Province 650201,
China.
3391. Kim, Tae Woon; Lee, J.H.; Park, M.H.; Kim, H.Y.
2010. Analysis of bacterial and fungal communities in
Japanese- and Chinese-fermented soybean pastes using
nested PCR-DGGE. Current Microbiology 60(5):315-20.
May. [26 ref]
• Summary: “The microbial diversity of Japanese- and
Chinese- fermented soybean pastes was investigated using
nested PCR-denaturing gradient gel electrophoresis (DGGE).
Five Japanese-fermented soybean paste samples and three
Chinese-fermented soybean paste samples were analyzed
for bacteria and fungi.” Address: Kyung Hee Univ., Suwon,
Republic of Korea.
3392. Prodoehl, Ines. 2010. “A miracle bean”: How soy
conquered the west, 1909-1950. Translated by Richard
Lambert III. Bulletin of the German Historical Institute
46:111-29. Spring. [49 ref. Eng]
• Summary: Examines how the U.S. overtook Manchuria to
become the world’s biggest soybean producer by the end of
World War II. Address: Research Fellow, German Historical
Institute.
3393. Hodo Soy Beanery. 2010. Hodo Soy Beanery names
John Scharffenberger chief executive officer (News release).
Oakland, California. 1 p. June 14.
• Summary: “Oakland, Calif.–Hodo Soy Beanery, the Bay
Area’s only maker of artisan organic soymilk, tofu, yuba,
and ready-to-eat soy products, announced today that food
and wine entrepreneur John Scharffenberger has joined
the company as its CEO. Scharffenberger brings extensive
knowledge and experience in launching and building
successful gourmet food and wine companies to this new
position, where he will oversee Hodo’s growth, build the
sales team and distribution network, drive strategic planning,
and raise awareness of the distinctive soy products coming
from the company’s state of the art facility.
“Scharffenberger discovered Hodo Soy Beanery at the
Berkeley Farmers’ Market, and he subsequently joined as
an advisor and board director. John Notz, CFO of Hodo,
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comments, ‘As John got more involved as an investor
and Hodo board member, we realized that he would be a
great fit for CEO. Ironically, when we were first crafting
our vision for the company, we talked about Hodo as the
“Scharffenberger of Soy.” We are very lucky to have him.’
“Scharffenberger admits that he didn’t particularly
love tofu, ‘but Minh Tsai, Hodo’s founder and tofu master,
had me hooked with the first bite. I’m definitely looking
forward to joining the team and expanding awareness of
how amazing and innovative Hodo’s tofu products are. This
new appointment also frees up Minh to focus on his passion
for making great tofu and sharing his enthusiasm for the
tofumaking process.’
“Throughout his career, Scharffenberger has energized
under-appreciated food and wine categories such as
sparkling wine and gourmet chocolate with the successful
launches of Scharffenberger Cellars and Scharffen Berger
Chocolate Maker. More recently, he has traveled the world
as a chocolate expert and served as consultant to the farming
and food production industry, helping private for-profit and
nonprofit producers analyze, develop and achieve sustainably
higher returns. According to Scharffenberger, ‘Hodo Soy
Beanery is ready to move to the next level. The creative
work of Minh and his crew is converting tofu skeptics with
their fresh, locally made products. Our factory tours and
production transparency reminds me of when Scharffen
Berger was at the same stage.’
“Scharffenberger begins work at Hodo Soy Beanery on
June 14th, 2010.
“Hodo Soy Beanery is an organic bean-to-block tofu and
yuba maker in Oakland, California. Their products are made
fresh daily with whole organic, non-GMO soybeans sourced
from a Midwest farmers’ cooperative. Hodo Soy Beanery’s
products are available at Bay Area farmers’ markets,
specialty grocers like Whole Foods and on the menus of
notable restaurants, including The Slanted Door and COI.
For more information or to reserve a tour, please visit http://
www. hodosoy.com.”
Note: In Aug. 2005 Scharffen Berger Chocolate Maker
was purchased by The Hershey Co. Hershey purchased
Scharffen Berger for about two times the company’s annual
revenue, which was approximately $10 million a year at the
time of the 2005 acquisition (Source: Wikipedia).
Previously, John founded Scharffenberger Cellars, an
ultra-premium sparkling wine producer, which he sold to
LVMH in 1995.
3394. Facial Care Guide. 2010. Skin problems and soy: Facts
and myths (Web article). http://facialcareguide.com/skinproblems-and-soyfacts-and-myths. 2 p. Printed July 19.
• Summary: “Posted by admin June 21st, 2010.
“The commonest skin disorder in the U.S. is acne. A
massive 85% of most teens will discover themselves coping
with acne in the course of their young life, and 20% of adults

will keep having active acne.
“There exists a studied link between the foodstuffs
we consume and acne. Refined carbohydrates and sugar
both cause a surge in insulin; this, in turn, contributes to an
increase in hormone levels. This will then cause a surplus
in sebum or oil production within the glands. Another
culprit is caffeine, that may increase stress hormones and,
subsequently, increase sebum and bacteria growth.
“However, one of the most compelling evidence
regarding diet and skin problems, and more specifically,
acne, is the consumption of dairy and red meats. Have you
ever heard the old saying, ‘you are what you eat?’ Well, the
disorder of the skin can ultimately be determined by the
problem of your internal organs. Studies have shown that
among the easiest ways for your body to relieve itself of
harmful substances is with the skin. It’s the body’s technique
of saying, ‘Yuck!’ Harmful animal proteins and fats which
have been tough to digest are basically discarded over the
body’s defense mechanism resulting in acne.
“Soybeans and soy products are foods that are healthy
and contain no cholesterol and very little fat. The plant
proteins in soy foods are very digestible and have been
proven to actually aid the body in digestion, rather than
prohibit it. Many people may experience a soy reaction when
they first start eating soy foods and as a result sometimes
acne or skin rashes may occur. This is a natural reaction in
people’s bodies and must not be confused with soy actually
causing acne; just the contrary. When soy is taken for the
first time, the body will activate its immune system and
antibodies will be formed. Therefore, the next time you eat
soy, you will most likely not experience skin irritation.
“In old Chinese folklore it was said that the women
workers in the tofu industries always had the most beautiful
skin, shiny and radiant, giving them their porcelain glow.
Even in the ‘Traditional Chinese Medicine Encyclopedia,’ a
naturalistic book of healing that is used in many countries;
soybeans’ therapeutic benefits include smooth and healthy
skin appearance.
“Today, many cosmetic companies use soybean proteins,
soybean oils, and soy lecithin in their skin care products.
These soybean compounds have been proven to condition the
skin. Studies show that the proteins and isoflavones found in
soybeans help in inhibiting milanosome transfer, which is a
direct cause of pigment reduction.
“The health properties of the soybean seem to be
boundless. Whether you choose to eat soy foods for their
healthy benefits or use a skin care line with soy proteins for
the added glow, most evidence does support the fact that soy
products are great for long-term health, and even your skin.”
3395. Chianu, Jonas N.; Zegeye, Edilegnaw; Nkoya,
Ephriam M. 2010. Global soybean marketing and trade:
a situation and outlook analysis. In: Guriqbal Singh, ed.
2010. Soybean: Botany, Production and Uses. Wallingford,
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Oxfordshire, UK, and Cambridge, Massachusetts: CAB
International (CABI). xii + 494 p. See p. 461-83. Chap. 20.
[36 ref]
• Summary: Contents: Introduction. Present situation of
export and import: Repeatedly in the limelight, global
soybean import demands, global soybean grains and oil
imports. Past trends (export and import) in global soybean
marketing and trade. Drivers of global soybean market
and trade: Biodiesel, surging demands for soybean food,
vegetable oil and animal products, continuous investment
and expansion in oilseed crushing capacity, increased
demand for livestock protein from soybean, economic
growth, rising per capita income and urbanization in
developing countries, profit and high price, global increase
in human and livestock population and expansion of
trade, technological development, trade liberalization and
involvement of multinationals, transgenic soybean boom and
policy support. The changing profile of the global soybean
trade: Changing pattern of soybean production and export
and demand increases, changing demand for soybean,
fundamental shift in Africa (steady increase in demand for
soybean in sub-Saharan Africa), South American soybean
boom. Expected future trends (export and import) in global
soybean marketing and trade. Global price trends, trade
and marketing policies: Reasons for increase for increase
in price of soybeans, effect of policy on pattern of soybean
trade, practical use of trade and marketing policies (including
subsidy policies). Constraints to global marketing and trade.
Conclusions and implications (policy research) for the
soybean sector.
The four leading exporters of soybean oil are Argentina,
Brazil, USA, and EU in descending order.
The three leading exporters of soybean are the USA,
Brazil and Argentina in descending order.
The three leading importers of soybean are China, the
EU and Japan, and Argentina. Address: 1. Agriculture 2
Div. (OSAN.2), Agriculture & Agro Industry Dep. (OSAN),
African Development Bank, Tunis, Tunisia; 2. Dep. of
Agricultural Economics, School of Agricultural Sciences
and Agribusiness, Univ. of KwaZulu-Natal, Scottsville,
Pietermaritzburg, South Africa; 3. International Food
Policy Research Institute (IFPRI), Washington, District of
Columbia, USA.
3396. CME Group. 2010. An overview of the edible oil
markets: crude palm oil vs soybean oil (Web article). https://
www.cmegroup.com/trading/agricultural/files/Overview-ofEdible-Oil-Markets.pdf 16 p. Accessed 28 Feb. 2019.
• Summary: Chart 1–a pie chart–shows “2009 world edible
oil production.” Palm 33%. Soybean 28%. Rapeseed 16%.
Sunflowerseed 8%. Palm kernel 4%. Peanut 3%. Coconut
3%. Cottonseed 3%. Olive 2%.
Page 2: “Palm Oil Fundamentals: Palm Oil is currently
the most consumed edible oil in the world, with Malaysia

and Indonesia being the top two producers. Palm oil
originated in West Africa in the 1800’s and was highly
sought after by many Europeans. This low cost oil being
imported into Europe was primarily used for soaps and as
a lubricant during Britain’s industrial revolution. It was in
1910 that oil palm trees were first introduced into Malaysia.
William Sime and Henry Darby started the original
plantations, which remained London-based companies until
the 1960’s... The three largest importing countries are India,
China and the EU-27... Malaysia and Indonesia are the two
largest exporting countries of palm oil accounting for 89
percent of world exports... India and China are the two top
consumers of palm oil.
Page 6: Soybean Oil Fundamentals: Currently, the
United States is the largest producer of soybean oil as it
accounts for a little more than 23 percent of the world’s
production. However, U.S. production has remained steady
over the last decade, while China’s production has increased
rapidly and now accounts for 22 percent of the world market.
South America production is also growing quickly, with
Argentina and Brazil each accounting for 16 to 17 percent
of the world production; it is expected that these two nations
will continue to increase their processing capacity... China
and India are the two largest importers of soybean oil.
Exports: South America is by far the largest exporter of
soybean oil. Argentina exports a little over 4.5 MMT per year
which accounts for 50 percent of the world’s exports. Brazil
is the third largest exporter at 1.4 MMT. Combined, these
two countries export over 65 percent of the world’s soybean
oil. The U.S. was the second largest exporter in 2009-10 at
1.5 MMT, representing 16 percent of total exports. Domestic
Consumption: China and the U.S. are the two largest
consumers of soybean oil. Between the two countries they
consume almost half of the world’s production. China used
just over 10 MMT which is roughly 27 percent of world
consumption. The U.S. consumed 7.4 MMT, which is a little
less than 20 percent. Brazil is the third largest consumer
using almost 5 MMT, representing 13 percent of total world
domestic consumption.”
Page 12: Price: Soybean oil has always been slightly
more expensive than palm oil.
Note 1. Palm oil passed soy oil in about 2004-05.
Address: Chicago Mercantile Exchange, Chicago, New York
and London.
3397. Qiu, Li-Juan; Chang, Ru-Zhen. 2010. The origin and
history of soybean. In: Guriqbal Singh, ed. 2010. Soybean:
Botany, Production and Uses. Wallingford, Oxfordshire, UK,
and Cambridge, Massachusetts: CAB International (CABI).
xii + 494 p. See p. 1-23. Chap. 1. [50 ref]
• Summary: Contents: Introduction. Origin: The evidences
of origin of soybean in China (the earliest name of the
soybean in Chinese was shu. The word for soybean was
inscribed on unearthed bones and tortoise shells from the
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Yin and Shang Dynasties (3700 years ago)–very vague.
Carbonized soybean seeds and remains of soybean seeds
have been found at many archaeological sites listed here
and their ages estimated by carbon dating), the theory that
soybean originated from northeast China, the theory that
soybean originated from the Huanghuai region of China, the
theory that soybean originated in south China, the theory of
multiple origins. Evolution: Classification and distribution
of perennial species, distribution of annual wild soybean,
biology of domestication of wild soybean to cultivated
soybean. Distribution: Asia, Americas, the rest of the world.
Soybean in China: Distribution, utilization, breeding and
cultivation, industry [means products made in factories
such as soy oil, soybean meal, soy protein isolates and
concentrates, etc.]. Development of soybean production and
processing globally: Development of soybean production,
processing and utilization.
Tables: (1) Species in the genus Glycine together
with the 2n chromosome number, genome symbol and
geographical distribution (reprinted with permission from
Hymowitz, 2004). (2) Comparison of the evolution of wild
and semi-wild soybeans (reprinted with permission from Shu
et al., 1986). (3) The area, production and yield of soybean
in selected countries in 2006 and 2007 (adapted from FAO,
2009). (4) The cultivated area, total production and yield of
soybean in provinces [of China] with cultivated areas > 0.15
million ha in 2006 (National Statistical Bureau in China,
2009, personal communication). About 37% of China’s total
area and production is in Heilongjiang province. The next
five provinces in descending order by production are Anhui,
Jilin, Inner Mongolia, Henan, and Shaanxi.
In the Introduction we read (p. 2): “The Chinese people
are accustomed to eating soybean. Traditional soybean
products such as bean curd (tofu), soybean milk, dried rolls
of bean milk cream [dried yuba sticks], soy sauce and so on
are favoured foods to Chinese people.”
Note 1. In this chapter the authors, unfortunately, do
not attempt to give a date for the origin of the domesticated
soybean or to evaluate the strength of the different theories
of its origin.
Note 2. This is the earliest document seen that uses the
term “dried rolls of bean milk cream” to refer to dried yuba
sticks.
Note 3. The references at the end of this chapter are hard
to understand because: (1) Chinese and other non-English
journal titles are not given, but are simply translated into
English. (2) Chinese and other non-English book titles are
not given, but are simply translated into English. (3) The
language of non-English documents is not given. Address:
Both: Prof., The National Key Facility for Crop Gene
Resources and Genetic Improvement (NFCRI)/ Key Lab.
of Germplasm Utilization (MOA), Inst. of Crop Science,
Chinese Academy of Agricultural Sciences, 100081 Beijing,
PR China.

3398. Shanmugasundaram, S.; Yan, Miao-Rong. 2010.
Vegetable soybean. In: Guriqbal Singh, ed. 2010. Soybean:
Botany, Production and Uses. Wallingford, Oxfordshire, UK,
and Cambridge, Massachusetts: CAB International (CABI).
xii + 494 p. See p. 427-60. Chap. 19. [96 ref]
• Summary: One of the best documents seen to date on
vegetable soybeans. The authors are the world’s leading
experts on the subject. Contents: Introduction (Vegetable
soybean is called edamame in Japan, mao dou in China,
poot kong in Korea and tua rae in Thailand): Definition,
distinction from grain soybean, nutritional value. Production.
Cultural practices: Location, season and cropping system,
temperature, soil type, land preparation and sowing,
fertilization and irrigation, insect pest and disease control,
harvesting, seed production. Genetic improvement.
Processing and utilization. International trade. Potential for
developing countries. Conclusions. Address: 1. New Jersey,
USA; 2. The World Vegetable Center, Shanhua, Tainan,
Taiwan.
3399. Vitasoy International Holdings Ltd. 2010. Annual
report 2009/10. Seventieth anniversary. New Territories,
Hong Kong. 216 p. July. 30 cm. [Eng; Chi]
• Summary: This year the annual report celebrates the 70th
anniversary of Vitasoy, which was founded in 1940. A list of
milestones (p. 6-7) goes from 1940 to 2008. For example:
1940–Incorporation of Vitasoy International Holdings Ltd.
[Hong Kong Soya Bean Products Co. Ltd.] in Hong Kong.
Launch of healthy Vitasoy soymilk in Hong Kong (a color
photo shows the original glass bottle).
All values are in million Hong Kong dollars. The fiscal
year ends on 31 March 2010. A graph (hard to read, p. 8)
shows that turnover (sales) has risen steadily each year from
1,985 in 2006 to 3,012 in 2010 (up 7% from 2009).
Gross profit has risen steadily each year from 945 in
2006 to 1,498 in 2010 (up 15% from 2009).
EBITDA (Earnings before minority interest, interest
expense, income taxes, depreciation, and amortization) has
also risen steadily each year from 333 in 2006 to 483 in 2010
(up 19% from 2009). Address: No. 1, Kin Wong Street, Tuen
Mun, New Territories, Hong Kong. Phone: 466 0333.
3400. Kikkoman Corporation. 2010. Annual report 2010.
Year ended March 31, 2010. 250 Noda, Noda-shi, Chiba
278-8601, Japan. 41 p. 28 cm. [Eng]
• Summary: Consolidated net sales decreased 30.8% to
$3.071 billion, operating income rose 3.9%% to $226.7
million, and net income increased 213.2% to $92.49
million. Note: Dollar values may have changed at different
percentage rates due to changing foreign exchange rates.
Page 2 is titled “Kikkoman exhibits at Japan industry
pavilion, Expo 2010, Shanghai, China.” A ryôtei is a
Japanese restaurant that serves kaiseki-ryori, an ultimate
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form of Japanese cuisine. Kikkoman’s booth was named
Ryôtei Murasaki.
A photo (p. 3) shows Yuzaburo Mogi (Chairman of the
Board and CEO) and Mitsuo Someya (President and COO).
Address: Noda, Japan.
3401. Product Name: Organic Spicy Yuba Strips.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 2923 Adeline St., Oakland, CA
94608. Phone: 510-464-2977.
Date of Introduction: 2010 September.
Wt/Vol., Packaging, Price: 1 lb (453 gm).

How Stored: Refrigerated.
New Product–Documentation: Shelf hanger brought to
Soyinfo Center from Cosco in Mountain View, California, by
a visitor, who said he found the product too sweet.
E-mail from Billy Bramblett of Hodo Soy. 2012.
May 14. “The current plant became a certified organic
processor in Sept. of 2010, about four months after I came
on board. Minh and his cousin-in-law, Dean, had started the
certification process with CCOF in the spring of that year,
but by the time we got all the paperwork in and had the
inspection, it was the fall. So, while Yuba and Yuba strips
were made by Hodo for several years, they weren’t Organic
until we rolled out our organic retail line in fall 2010.”
3402. Zhang, Qiu-Ju; Gao, Q.L.; Herbert, S.J.; Li, Y.S.;
Hashemi, M. 2010. Influence of sowing date on phenological
stages, seed growth and marketable yield of four vegetable
soybean cultivars in Northeastern USA. African J. of
Agricultural Research 5(18):2556-62. Sept. [33 ref]
• Summary: “Sowing date effect on grain soybean has been
well documented, while less research was done on vegetable
soybean. The impact of sowing date on the duration of
critical phonological stages, and the responses of seed
growth and marketable yield of four vegetable soybean
cultivars with different maturity planted at about 2-weeks
intervals over a 6-weeks span in North-eastern USA was
investigated.” Address: 1. CAS Key laboratory of Mollisols
Agroecology, North-east Institute of Geography and
Agroecology, Chinese Academy of Sciences, Harbin 150081,
China.
3403. Pollack, Andrew. 2010. After growth, fortunes turn for
Monsanto. New York Times. Oct. 5. p. B1, B4.
• Summary: “The company’s stock, which rose steadily over
several years to peak at around $140 a share in mid-2008,
closed Monday at $47.77, having fallen about 42 percent
since the beginning of the year.”
Moreover, sales of Monsanto’s Roundup. the widely
used herbicide, have collapsed this year from a deluge of
low-priced generics made in China.
3404. Tasting Table (San Francisco edition). 2010. Pure
puree: The ethereal allure of nama yuba. Oct. 10. www.
tastingtable.com/entry_detail/sf/2279.
• Summary: Nama yuba (fresh yuba), made by Oakland’s
Hodo Soy Beanery, has recently started to appear on Bay
Area menus–even though it is not sold retail. It can be
found a Ozuma (a sushi bar in San Francisco and Oakland),
Murray’s Circle in Sausalito, Ippuku (an izakaya in
Berkeley).
3405. Duggan, Tara. 2010. Tofu breaks a big barrier: Artisans
craft better soybean product to share table with chicken and
beef. San Francisco Chronicle. Oct. 24. p. K1, K4.
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• Summary: Tofu’s image as a bland source of protein that’s
good for you is quickly changing. Some Bay Area chefs are
making their own tofu and local companies are starting to
make it in the traditional Asian way–for daily consumption,
rather than packed floating in water or vacuum packed for
consumption days or weeks later.
Tofu companies include Hodo Soy, founded by
Minh Tsai (Oakland). Tofu-yu, founded by Kevin Strong
(Berkeley). Restaurants: Cyrus (Healdsburg). Morimoto
(Napa). Plum (Oakland). Hodo Soy also makes Yuba.
Soyatech says the period of greatest growth for soyfoods
was 1999 to 2004, when overall sales increased by 12%.
A detailed description is given of how tofu and yuba are
made at Hodo Soy’s 12,000 square foot Oakland facility.
Three recipes are given. A large color photo shows
Jeffrey Lunak, executive chef at Morimoto Napa, adding
nigari to hot soymilk as he prepares the restaurant’s fresh
tofu. Address: Special to the Chronicle, Chronicle columnist,
San Francisco.
3406. Trautz, D. 2010. Sojaanbau in Deutschland [Soybean
cultivation in Germany (PowerPoint presentation)]. Berlin,
Germany. 21 p. Oct. 25. https://www.gruene-bundestag.de/
fileadmin/media/gruenebundestag_de/themen_az/agrar/PDF/
vortrag_dieter_trautz.pdf [Ger]
• Summary: Makes a strong case for growing more
soybeans in Germany–as part of a protein strategy for
agriculture; to improve self-sufficiency. Overview:
Conditions, opportunities, risks, outlook. Climate change:
Comparing 1901 with 2006, Saxony (in southern Germany)
is getting warmer.
Comparing 1951 with 2006, Saxony has a greater
percentage of sunshine hours than Germany. The quality and
quantity of soybeans is higher than that of other beans and
peas currently grown in Germany.
The world market for soybeans in 2008/08 shows
four categories: Cultivation area, production, imports, and
exports. The USA, Brazil, Argentina, and China are the
top 4 countries in the first 2 categories, whereas the EU27 is negligible. The top 4 importers are China (36 million
metric tons = mmt), EU-27 (14.2 mmt), Japan (4.1 mmt) and
Mexico (3.6 mmt). The four largest exporters of soybeans are
USA (27.8 mmt), Brazil (25.7 mmt), Argentina (15.2 mmt)
and Paraguay (5.4 mmt).
Protein gap in Germany in 2008–the huge gap between
the need minus the supply from home-grown protein sources.
Map of Germany showing heat units (Wärmesumme) of
frost-free days from 1961 to 1990. The areas with the highest
heat units are in Southwest Germany in Baden-Wuerttemberg
along the Rhine River that forms the border between SW
Germany and NE France.
Map of Germany showing the areas where soybeans
were cultivated in 2008.
Graphs of soybean cultivation area in Germany from

2003 to 2010. The area skyrocketed after 2008, in part
because of companies such as Taifun Life-Food which
contracts for soybeans in Germany and Alsace, etc. Address:
Prof., Dr., Berlin, Germany.
3407. Medoff, Rafael. 2010. Teaching the Chinese about
the Holocaust (Web article). http://new.wymaninstitute.
org/2010/10/teaching-the-chinese-about-the-holocaust/ 2 p.
• Summary: “Twenty Chinese educators who are taking
part in a Yad Vashem seminar in Jerusalem this week may
be surprised to learn about the little-known role of several
Chinese citizens in the rescue of Jews from the Nazis.
“One of these little-known Chinese rescuers was PanJun-Shun, who moved to Russia in 1916 to find work. He
was living in the city of Kharkov, in the Soviet Ukraine,
when the Germans invaded the area in 1941. Pan saved a
Jewish girl named Ludmilla Genrichovna from the Nazi
round-ups by hiding her in his home. Pan was the first
Chinese citizen to be named one of the ‘Righteous Among
the Nations’ by Yad Vashem.
“A second Chinese rescuer was Dr. Feng Shan Ho, who
served as China’s consul-general in Vienna from 1938 to
1940. He issued unauthorized visas to Jews trying to escape
Nazi-controlled Austria, enabling them to reach the safety of
Shanghai.
“The least-known Chinese citizen who tried to help Jews
during the Holocaust was Dr. [sic] Li Yu Ying, a prominent
Chinese scholar and president of Soochow University [sic].
While living in the United States in the 1940s, he served as
one of the co-chairmen of the Emergency Committee to Save
the Jewish People of Europe (better known as the Bergson
Group), an activist movement that held rallies, lobbied in
Washington [DC], and sponsored hundreds of full-page
newspaper advertisements promoting rescue of Jews from
the Nazis.
“In the summer of 1943 and again in the summer of
1944, Dr. Ying was one of the featured speakers at the
committee’s Emergency Conference to Save the Jewish
People of Europe, two important events that brought together
military, political, and diplomatic experts to publicly
refute the Roosevelt administration’s claim that rescue was
impossible.
“Hopefully the Chinese educators visiting Israel this
week will learn more about these three heroes and bring that
information to Chinese schoolchildren.
“And hopefully, there will be no political obstacles in
their way. The problem for the Beijing government is that
these Chinese heroes of the Holocaust were nationalists, not
Communists like the current regime. They were associated
with the anti-Communists who lost the Chinese civil war
and fled to Taiwan in 1949. Dr. Ho, as consul-general in
Vienna, represented the nationalist government of Chang
Kai-Shek and later served as Taiwan’s ambassador to
Egypt, Mexico, and other countries. Dr. Ying likewise
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served as a representative of the Chang Kai-Shek antiCommunist government in several capacities, including as a
representative to League of Nations meetings.”
“When Dr. Ho was posthumously honored by Yad
Vashem in 2001, and by Boys Town Jerusalem in 2004, the
Communist Chinese ambassador attended the ceremony-and
insisted that the ambassador from Taiwan be kept out. The
Beijing government press gave prominent coverage to the
honoring of Ho, whom it identified as ‘a Chinese diplomat,’
erroneously implying that he was associated with the Beijing
regime. Ho was, in fact, a Taiwanese diplomat.
“Understandably, Beijing would like to ‘claim’ the
handful of Chinese citizens who helped save Jews during the
Holocaust. It makes good pr; it might even stimulate tourism
(by foreign Jews interested in seeing the old Shanghai ghetto
area, where Jews aided by Ho settled). But history should
not be subjected to such considerations. Chinese educators
should be permitted to teach the Holocaust without any
political limitations.
“Posted: October 2010.” Address: The David S. Wyman
Institute for Holocaust Studies, Washington, DC.
3408. Simon, Karen. 2010. Promoting preference for U.S.
soybeans in China. Investing checkoff dollars. Iowa Soybean
Review (Iowa Soybean Association, Urbandale, Iowa)
22(1):16-17. Oct.
• Summary: “Chinese demand for Iowa and U.S. soybeans
will only increase in the months and years to come. As 1.3
billion people with increasing incomes want more meat
in their diets, that equals more demand for soybeans. The
Chinese government is beginning to accept the fact that
China cannot grow enough soybeans to meet its needs.
Therefore, the Iowa Soybean Association’s job is to make
sure China buys Iowa and U.S. soybeans.
“The Iowa Soybean Association (ISA) recently
sponsored its third trade mission to China. There were two
main goals for this mission, according to ISA CEO Kirk
Leeds. ‘One goal was to continue to build relationships with
key customers in China,’ he says. ‘The second goal was to
gain a better understanding of the capacity of China to grow
corn and soybeans.’
“While the livestock industry in Iowa remains the
largest customer for Iowa-grown soybeans, the largest export
customer is China, which represents nearly 60 percent of the
U.S. soybean export market.
“For the first time, this trade team represented all facets
of the export supply chain. Trade mission participants
included ISA President Delbert Christensen, ISA President
Elect Randy Van Kooten, ISA CEO Kirk Leeds, ISA
Director of Marketing Grant Kimberley, ISA Director of
Communications Karen Simon, AGP Group Vice President
Cal Meyer, AGP Corporate Director of Marketing Glen
Heitritter, and Port of Gray’s Harbor Executive Director
Gary Nelson, as well as trade mission staff Peter Mishek,

managing consultant, Mishek Inc. & Associates; Pete
Lombardo, president, Amtechk Consulting; and James Tsao,
managing partner, J.T. International Ltd.
‘The ISA trade team learned more about the companies
in China that purchase soybeans and just how great the
demand is for soy in China.
“One of the companies the trade delegation met with
was COFCO, a Fortune 500 company founded in 1949. It is
a major international player in various agricultural products
as both an importer and an exporter. COFCO is the largest
importer of soybeans into China. The company also plays a
major role in the soybean crushing industry and vegetable oil
refining.”
3409. Lamp, Greg. 2010. My view: China gobbles up
soybeans, corn, coal... Corn and Soybean Digest. Late
November. p. 4.
• Summary: “China hit a milestone when it surpassed Japan
as the world’s second largest economy.” It is expected to
become the world’s largest economy, passing the USA,
sometime between 2020 and 2027.
In 1978, China began its free market reforms.
Note: As of 2021, the U.S. has a GDP of $94.935 billion,
compared with $22.939 billion for China. On a per capita
basis the difference is much greater: $69,375 for the USA vs
$11,891 for China. Address: Editor.
3410. Kang, Xinmei; Zhang, Q.; Wang, S.; Huang, X.; Jin, S.
2010. Effect of soy isoflavones on breast cancer recurrence
and death for patients receiving adjuvant endocrine
therapy. CMAJ (Canadian Medical Association Journal)
182(17):1857-62. Nov. 23. [25 ref]
• Summary: “Background: The intake of soy isoflavones
among women with breast cancer has become a public health
concern, because these compounds have weak estrogenic
effects. There is little clinical evidence about their safety
for patients with breast cancer who are receiving adjuvant
endocrine therapy.
“Methods: For patients who underwent surgery for
breast cancer between August 2002 and July 2003 and who
were receiving adjuvant endocrine therapy, we examined
associations between dietary intake of soy isoflavones and
recurrence of breast cancer and death. We measured dietary
intake of soy isoflavones at baseline using a validated
food frequency questionnaire. We estimated hazard ratios
(HRs) and 95% confidence intervals (CIs) by means of
multivariable Cox proportional hazards regression models.
We further stratified the analyses by hormonal receptor status
and endocrine therapy.
“Results: The median follow-up period for the 524
patients in this study was 5.1 years. Among premenopausal
patients, the overall death rate (30.6%) was not related to
intake of soy isoflavones (HR = 1.05, 95% CI 0.78-1.71 for
the highest quartile [> 42.3 mg/day] v. the lowest quartile
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[< 15.2 mg/day], p for trend = 0.87). Relative to postmenopausal patients in the lowest quartile of soy isoflavone
intake, the risk of recurrence for post-menopausal patients in
the highest quartile was significantly lower (HR = 0.67, 95%
CI 0.54-0.85, p for trend = 0.02). Inverse associations were
observed in patients with estrogen and progesterone receptor
positive disease and those receiving anastrozole therapy.
“Interpretation: High dietary intake of soy isoflavones
was associated with lower risk of recurrence among postmenopausal patients with breast cancer positive for estrogen
and progesterone receptor and those who were receiving
anastrozole as endocrine therapy.” Address: 1. M.D., PhD,
Department of Medical Oncology, Cancer Hospital of Harbin
Medical Univ., Harbin, China.
3411. Lyddon, Chris. 2010. Oilseeds: China continues to buy
soybeans at a torrid pace. World Grain Nov. p. 22.
• Summary: “Massive demand from China is keeping oilseed
markets buoyant.” Cash soybean prices during the past 16
months average about $10/bushel.
“The International Grains Council (IGC) expects China
to import 53.5 million tonnes [metric tons] of soybeans in
2010-11, up from 49 million in 2009-10.”
A bar chart shows the Brazilian soybean situation (in
1,000 tonnes). Production has grown from 42,000 in 200203 to a predicted 68,000 in 1010-11. Processing has grown
slowly from 25,000 to 32,000. Exports have grown rapidly
from 15,000 in 2002-03 to a predicted 30,000 in 2010-11.
3412. SoyaScan Notes. 2010. Did the Chinese or Japanese or
Koreans traditionally feed soymilk to infants or to recentlyweaned children? No! (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: A personal view by William Shurtleff:
I have lived in Japan with a Japanese family for 6½
years, spoke fluent Japanese, traveled all over China, and
read huge amounts of literature about soy in China and
Japan.
I would say that the Japanese and Chinese do NOT feed
soymilk to infants or even to weaned infants. Rather they
DO feed tofu as one of the earliest weaning foods. They
mash it with rice gruel, so both are very soft. Remember that
traditional Asian soymilk causes infants intestinal gas which
tofu generally does not, or at least much, much less.
Of course it depends partly on what age you mean
by “infants.” At what age does an infant cease to be an
infant? Wikipedia says of “infant”: “It is typically applied
to children between the ages of 1 month and 12 months;
however, definitions vary between birth and 3 years of age.”
However, I have seen one article which states: “Soybased infant formula has been used for centuries in Korea.”
(Source: Lee et al. 2003. Korean J. of Nutrition. 36(8):84150. Oct.) I assume this infant formula was started after the
baby was weaned from breast milk.

Except for this one Korean document, I have never seen
or heard of soymilk used as an infant food or a weaning
food, except in a few early French-language articles such
as: Labbé 1911, and Beltzer 1911–and maybe a few other
articles.
The statements in these two articles that soymilk is fed
to infants are rare exceptions. I imagine that Beltzer learned
it from Labbé and that Labbe did not know much about the
subject.
Read the writings of Dr. Harry Miller (M.D., on our
website, www. soyinfocenter.com) who established the
first soy dairy in China in 1936, who lived in China as a
missionary in China for many decades, and who introduced
soymilk for infants (Soyalac) to the United States. He wrote
a great deal and a biography has been written about him, yet
I do not recall that he ever said that Chinese feed soymilk to
infants. Address: Soyinfo Center.
3413. Clinton, Donald. 2010. From the life of Clifford E.
Clinton (Interview). SoyaScan Notes. Dec. 19. Conducted by
William Shurtleff of Soyinfo Center.
• Summary: Donald is the youngest son of Clifford and
Nelda Clinton. Clifford’s father, Edmond Jackson (“E.J.”)
Clinton was born on 15 June 1872 and died on 19 Nov.
1944. E.J. Clinton came to California in 1888 at age 16.
He met Gertrude Hall as a fellow student at Los Angeles
High School, which was located at the time on Bunker
Hill, downtown. E.J. and Gertrude were both Salvation
Army officers; Gertrude was active in the Salvation Army
Church Corps (they call their membership or congregation a
“corps”). They are a Christian denomination and people go
to public worship at Salvation Army churches.
They were married in 1895 at a Salvation Army Revival
Meeting in Los Angeles, by the Maude Ballington Booth,
daughter-in-law of Salvation Army founder William Booth
(1829-1912). For the next 5-6 years E.J. and Gertrude were
leaders in Salvation Army work in San Bernardino, San
Louis Obispo, etc. They left the Salvation Army in about
1900-01 as their family was growing and moved to Berkeley.
E.J. took the ferry boat across San Francisco Bay and back
each day as he worked for Dennets–a small chain (several
locations) of restaurants and coffee shops that existed in
San Francisco since about 1900. Not long after E.J. went to
work for Dennets, then took some ownership in them, and
eventually was able to acquire the name.
In 1905, when Dennets was profitable, the family left on
its first trip to China as self-supporting missionaries; Clifford
(age 5) and two or three of his sisters went too. Clifford was
the third child born; he eventually had two brothers and six
sisters. They went to Taimingfu (Chihli Prov.) in northern
China, to work with the Houlding Group, a missionary group
organized by Rev. Horace W. Houlding–which was not
related to the Salvation Army. They stayed in China for only
about one year, until E.J., Clifford’s father, received a brief
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notice in April 1906 that his business had been destroyed; the
father quickly returned to San Francisco alone, only to find
that much of San Francisco, as well as his business, had been
destroyed by the earthquake and fire. E.J. contacted his wife
and family in China, and asked them to return to California
because it would take him a few years to rebuild the family
business.
Clifford, only 5-6 years old, returned to the Bay Area
with his mother and sisters. Clifford returned to grammar
school (probably at Washington Elementary School) in
Berkeley where his family lived; where he continued at this
school for the next two years, until about 3rd or 4th grade.
In 1910, with the business again profitable, the entire
family returned to China, but this time to south China and the
area around Canton (Guangzhou), to a city named Shiuhing
(shown on a map in the Dec. 1937 issue of National
Geographic Magazine). Today this city is named Zhaoqing
(pronounced jou-ching; Variant name: Shiuhing; 1994 total
estimated population was 415,000); located 50 miles / 80 km
west of Guangzhou on the north bank of the West River / Xi
River (Xi Jiang.)
This time the Clinton family worked at a Christian
orphanage for the blind; Don does not know if it belonged
to some denomination. Clifford was now age 10; a younger
sister was born in China on this second trip. Because he was
now old enough to understand much more about daily life in
China, Clifford was deeply moved by what he did and saw.
The orphanage was a walled property within a walled
city. Clifford’s job was to go around each morning to collect
the blind baby girls that had been left outdoors to die (girls
were considered more expendable than boys) and to bring
them to the orphanage. He also saw the hunger and starvation
around him. After the Boxer Rebellion (1898-1900), it was
a time of chaos and disorder in China, with banditry and
vandalism and all sorts of danger. And there was still a lot
of suspicion of (and therefore danger to) foreigners. Sun
Yat Sen and his revolutionary forces started in Canton. The
impressions that were left with him lasted the rest of his life
and influenced many of his later policies and practices of
feeding people who were hungry. The family stayed in China
this second time for two years (1910-1912) and then (Donald
thinks) they had to return to California after receiving word
from managers with whom they had left the business that a
fierce competitor (a Boos Bros. cafeteria) had moved into
the street-level space above Clinton’s basement location,
threatening the survival of E.J. Clinton’s restaurants. They
urged E.J. to return because they were in trouble. The whole
family returned.
In 1912 E.J. (with one or two investors) renamed
Dennets the Quaker Company and first introduced an
adaptation of cafeteria-style food service (which had been
pioneered by others). The Quaker Co. was later renamed
Clinton Cafeteria Company.
When he was in California, Clifford grew up in

Berkeley, always living in the same house at 1907 Haste
Street. This house was owned by his grandma Hall, and Don
was born there and visited it through the years. The house
has been torn down but for many years it was a fraternity
house.
Clifford never went to high school or college; a year or
two after returning from his second trip to China, Clifford
left school in the 8th grade at about age 12-15 and went to
work as a storekeeper for his dad; he ordered and stored the
groceries and foods that were to be used in the restaurant.
Clifford worked in the back while his father was out front,
dressed beautifully and with the guests / customers. His
daddy’s business was across the bay in San Francisco. His
father commuted to and from business every day on the ferry
boat.
While in China, Clifford learned to speak a little
Chinese–a few words and phrases, which he later taught his
own children. He could also count to 10 or 20. He loved
Chinese food and later he often took his own family to
Chinese restaurants.
Q: Why did he leave school so early? Ans: He was a
slow learner, he wasn’t doing too well at school, and he had
a desire to get busy (he had worked some summer vacations
with his father in the business). But he had a good mind, and
from an early age he had a mentor–his uncle–his mother’s
brother, Burton Hall, who was a professor of history at
the nearby University of California at Berkeley. Clifford’s
wife, Nelda, was the youngest child in her family. Burton
encouraged Clifford in his school, in his continuing learning
and reading and philosophizing and all of the other arts that
went with these things. He continued to mentor Clifford until
the 1920s, when he died. He was a significant influence in
Clifford’s relational ability and continued learning. Clifford
then went on to be quite a reader. He read a lot of Edgar
Guest, the legendary five foot shelf of knowledge (also
known as the Harvard Classics, a 51-volume anthology of
classic works from world literature, compiled and edited
by Harvard University president Charles W. Eliot and first
published in 1910). He did a tremendous amount of reading.
As a boy, Donald remembers him reading all of the Fortune
magazines, many business magazines, and many restaurant
trade journals. Continued.
3414. Doty, Douglas A.; Sawyer, J.E. 2010. Process water
from soybean soapstock refining as a nutrient source for corn
production. Crop Management 9(1). Dec. doi:10.1094/CM2010-0126-02-RS [11 ref]
• Summary: “Land application is often used to agriculturally
utilize by-product and industrial process wastes, which can
provide essential crop nutrients and soil benefit, but often
lack adequate research-based agronomic decision support
information. Soybean... soapstock refining process water
(PW) derived from soybean oil processing is a growing byproduct from an important bioindustry.” Address: 1. Fremont
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County Extension, Iowa State Univ., 610 Clay Street, Sidney,
IA 51652.
3415. Messina, Virginia; Messina, Mark. 2010. Soy products
as sources of calcium in the diets of Chinese Americans
(Letter to the editor). J. of the American Dietetic Association
110(12):1812-13. Authors reply p. 1813. [4 ref]
• Summary: This letter concerns this article: Lv, N.; Brown,
J.L. “Place of dairy products in the Chinese-American family
food system.” J Am Diet Assoc. 2010; 110:1207-1215. It
encourages nutrition educators to increase calcium intake in
Chinese Americans by encouraging the use of calcium-set
tofu and calcium-fortified soy milk. Address: 1. MPH, RD;
2. PhD, MS. Both: Nutrition Matters, Inc., Port Townsend,
Washington.
3416. Tubbs, R. Scott; Gallaher, R.N. 2010. Row spacing
and cultivar effects on yield and forage quality of fall-grown
soybean. Crop Management 9(1). Dec. doi:10.1094/CM2010-0316-01-RS [25 ref]
• Summary: “Abstract: Soybean... first came to the USA
as a forage, but is rarely used for that purpose today. Long
growing seasons in sub-tropical climates and lack of highquality forages in the fall may present new opportunities
for soybean as forage.” Address: 1. Dep. of Crop and Soil
Sciences, Univ. of Georgia, Tifton, GA 31793.
3417. Zhang, Lingxiao; Chen, Y.; Wu, C.; Han, T. 2010.
Comparison of soybean variety trial systems and procedures
in the USA and China. Crop Management 9(1). Dec.
doi:10.1094/CM-2010-0405-01-RV [24 ref]
• Summary: “This paper is intended to introduce, explain,
and compare the systems of soybean variety trials in the
United States and China so that soybean researchers and
other interested parties can understand the role of the
soybean variety development procedures in these two
countries. This will help soybean scientists, including
breeders, to understand both production and variety trial
systems and communicate effectively with each other.”
Address: 1. Delta Research and Extension Center, 82
Stoneville Road, Stoneville, Mississippi State Univ.,
Mississippi State, MS 38776.
3418. Song, X.E.; Li, Y.H.; Chang, R.Z.; Guo, P.Y. 2010.
[Population structure and genetic diversity of mini core
collection of cultivated soybean (Glycine max (L) Merr.)
in China]. Zhongguo nong ye ke xue (Scientia Agricultura
Sinica) 43:2209-19. [Chi; eng]*
3419. Baum, Richard. 2010. The fall and rise of China.
Chantilly, Virginia: The Great Courses. 24 CDs; 48 lectures
[75* ref]
• Summary: A superb course on the history of China from
about 1700 to 1989, accompanied by a course guidebook,

with a biography of the teacher, lecture guides, timeline (600
BCE to 1989), glossary, biographical notes on key Chinese
figures, and bibliography.
The detailed timeline / chronology of China, especially
since about 1700, is the best we have seen. Here is a sample
of a few pages from the middle of that timeline:
1949 Oct.–Mao Zedong announces birth of People’s
Republic of China (PRC).
1949 Dec.–Chiang K’ai-shek retreats to Taiwan.
1950 Feb.–Mao Zedong signs treaty of friendship and
alliance with Joseph Stalin.
1950-1952–Land reform conducted in rural China.
1950-1953–Korean War brings China and U.S. into
military conflict.
1951-1952–Suppress Counterrevolutionaries and Three
Anti campaigns launched.
1953 March–Joseph Stalin dies; Nikita Khrushchev
eventually succeeds him.
1953 July–Cease-fire in Korea.
1953-1957–PRC launches 5-year economic plan with
Soviet advice and money.
1956–China completes economic transition to socialism;
Nikita Khrushchev denounces Joseph Stalin; popular unrest
erupts in Hungary and Poland.
1956-1957–Mao Zedong introduces Hundred Flowers
campaign.
1957 May–Stung by criticism, Mao Zedong halts
Hundred Flowers campaign, punishes intellectuals.
1958 spring–Great Leap Forward begins.
1959 Aug.–Mao Zedong lashes out at critics of the Great
Leap Forward.
1959-1961–Three Hard Years bring widespread famine.
1959-1962–Mao Zedong denounces Soviet
“revisionism.”
1961-1962–Liu Shaoqi and Deng Xiaoping reverse Mao
Zedong’s radical policies.
1962 Sept.–Mao Zedong launches Socialist Education
movement.
1964-1965–Lin Biao initiates Mao Study in People’s
Liberation Army and schools.
“1965 Nov.–Leftists criticize revisionist literary works.
“1966 Aug.–Mao Zedong unleashes Red Guards.
“1966-1967... Cultural Revolution spawns political
violence.
“1967 spring–Liu Shaoqi denounced as “China’s
Khrushchev.”
“1968 Aug.–Soviet troops invade Czechoslovakia.
“1969 March–Fighting erupts on Sino-Soviet border.
“1969 summer–USSR threatens attack on Chinese
nuclear facilities.
“1969-1970–Richard Nixon and Mao Zedong begin to
consider U.S.-China détente.
“1971 April–Zhou Enlai invites U.S. ping-pong team to
Beijing.
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“1971 July–Henry Kissinger makes secret trip to
Beijing.
“1971 Sept.–Lin Biao dies in suspicious plane crash.
“1972 Feb.–Richard Nixon flies to China, signs
Shanghai communique.
“1973-1976–Succession struggle heats up as Mao
Zedong’s health fades.
“1974 Aug.–Richard Nixon resigns in wake of Watergate
scandal.
“1975 April–Chiang K’ai-shek dies, is succeeded by
Chiang Ching-kuo.
“1976 Jan.–Zhou Enlai dies, is succeeded by Hua
Guofeng.
“1976 April–Deng Xiaoping purged for inciting
“counterrevolutionary incident.”
1976 Sept.–Mao Zedong dies after naming Hua Guofeng
his successor.
“1976 Oct.–Mao Zedong’s widow, Jiang Qing, and three
associates arrested for treason.
“1977 July to 1978 Nov.–Deng Xiaoping mounts
political comeback.
“1987 Nov.–Deng Xiaoping supports free speech at
Democracy Wall.
Prof. Baum tells the history of China as a narrative–a
story. Address: Distinguished Prof. of Political Science,
UCLA, Los Angeles, California.
3420. Buell, Paul D.; Anderson, Eugene N. trans. and ed.
2010. A soup for the Qan: Chinese dietary medicine of the
Mongol era as seen in Hu Sihui’s Yinshan Zhengyao. 2nd ed.,
revised and expanded. Leiden: Brill. xiv + 661 p. Appendix
by Charles Perry. 25 cm. Series: Sir Henry Wellcome Asian
series, 1570-1484, v. 9 [Eng]*
• Summary: The book of which this is a translation,
published in 1330, is about the food and medicine of the
Yuan (Mongol) dynasty (A.D. 1279-1368) court in Peking.
During this dynasty, China was ruled by Mongols who had
invaded China from the north. Contains a good introduction
plus one reference to soybeans and tofu, and many references
to jiang (though none of them are indexed under chiang,
jiang, or sauce)–some of which were probably soybean jiang
(for example, see p. 423; Bream gruel with sauce).
Section 3 (p. 515-17) states: “Soybeans are sweetish in
flavor and neutral and lack poison. They decrease demon
qi, control pain, and drive out water. They expel heat of the
stomach, bring down blood stasis, and counteract the poisons
of various drugs. They are made into tofu. Tofu is cooling
and moves the qi.” Address: 1. Seattle, Washington; 2. Dep.
of Anthropology, Univ. of California, Riverside, CA 925210418.
3421. Compestine, Ying Chang. 2010. A banquet for hungry
ghosts: a collection of deliciously frightening tales. New
York, NY: Christy Ottaviano Books / Henry Holt and Co. xi

+ 180 p. Illust. 22 cm.
• Summary: This is a book of ghost stories. One chapter (p.
72+) is titled “Tofu with chili-garlic sauce.” It is a chilling
tale in which a neurosurgeon (brain surgeon) saws off the
top of the head of a live monkey, immobilized, his head only
sticking up through a hole in the center of the restaurant
table–terrified. Slightly nauseated, the man then eats the live
monkey’s brains.
An essay follows about mental illness and eating live
animals in modern China. At the end is a recipe for Tofu with
chili-garlic sauce (with “1 package (18 ounces) water-packed
soft or silken tofu,” p. 104-05).
A photo of the author and a brief biography is on the
inside rear dust jacket. She grew up in China and now lives
in California with her husband and son. Address: Author
(California).
3422. Elleman, Bruce A.; Kotkin, Stephen. eds. 2010.
Manchurian railways and the opening of China: an
international history. Armonk, N.Y.: M.E. Sharpe. xvii + 235
p. Maps. Index. 24 cm. A publication of the Northeast Asia
Seminar. [271* ref]
• Summary: Perhaps nowhere in East Asia did the term
“railway imperialism” apply more aptly than in Manchuria,
where foreign-dominated railways helped to “set the
conditions for the region’s political, economic, and social
growth” (p. 6).
“Drawing all export traffic to Dairen was a central
element in the SMR’s business strategy” (p. 55, n24).
The word “soybeans” (or “soybean”) appears on pages
6, 43-44, 49, 55, 56, 91-93, 100, “soy” on pages 43 and 48.
South Manchuria Railway is discussed throughout
the book; see the Index. Address: 1. Research Professor,
Maritime History Dep., Center for Naval Warfare Studies,
U.S. Naval War College; 2. Rosengarten Prof. of Modern and
Contemporary History, Princeton Univ.
3423. Kupfer, Helmut Karl Peter. 2010. Wine in Chinese
culture: historical, literary, social and global. Berlin: LIT
Verlag. iii + 303 p. See p. 43. 24 cm. *
• Summary: An outstanding work. Contains many chapters
by various authors in four parts: I. Aspects of wine
archaeology, ancient viticulture and fermentation. II. History
of wine culture in China and Central Asia. III. Wine in
Chinese literature. IV. Wine in Chinese society.
Page 43: During the late Han dynasty, “the technology
for making li from nie (as sprouted rice) was transmitted
to Japan through Korea, where nie was known as getsu (1
Chinese character given) and li as rai (1 Cc). Getsu was also
displaced in Japan in the medieval period, when the Japanese
learned how to prepare rice koji and to use it to make saké (1
cc) wine.”
Page 84: “Most fermented Chinese foods are made using
qu. The Japanese transcription koji has come to be generally
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used in non-Chinese speaking countries.”
Koji is also mentioned on pages 80 and 81.
3424. Qiu, Xiaolong. 2010. Years of red dust: stories of
Shanghai. New York, NY: St. Martin’s Press. 227 p. No
index. 22 cm. [Eng]
• Summary: “These stories trace the changes in modern
China over fifty years–from the early days of the Communist
revolution in 1949 to the modernization movement of the
late nineties [1990s]–all from the perspective of one small
street in Shanghai, Red Dust Lane. From the early optimism
of the end of the Chinese Civil War, through the brutality and
upheaval of the Cultural Revolution, to the death of Mao,
the pro-democracy movement and the riots in Tiananmen
Square–through the bulletins posted and the lives lived
in this one lane, this one corner of Shanghai” (from the
publisher).
One short chapter “(Tofu) Worker Poet Bao I (1958)”
tells how, in the mid-1950s, Bao Hong moved into Red
Dust Lane from Ningbo, where he had apprenticed to a tofu
maker. He intended to pursue his craft in Shanghai. However
in 1958, after Chairman Mao called for major development
in the steel industry as part of “the Great Leap Forward,”
Bao ended up working in Shanghai No. 3 Steel Plant instead.
That same year there was a call for peasants and workers
to come to the forefront as writers and artists. A chance
encounter while he complained about the tofu he had bought
led Bao to be proclaimed a great writer. A poem, only
partially his, was printed with his name on the front page of
the Liberation Daily. He was selected to be a worker poet
and given a special room and nice pay.
The second half of this story, titled “(Tofu) Worker Poet
Bao II (1996)” tells how he built a little tofu shop near Red
Dust Lane. At his shop, Bao made and displayed a colorful
array of soybean products–”white tofu, soft and hard tofu,
frozen tofu for hot pot, golden tofu skin [yuba], gray tofu
dredges [okara?], milky soybean drink [soymilk?], brown
vegetable chicken, yellow fried gluten–all of which were far
more delicious than those sold at the state-run market. In the
afternoon Bao also started selling stinking tofu, which was
fried in a wok over a tiny stove.” Most who came to his shop
did so to buy his delicious products. But some came out of
curiosity to see how a famous worker poet had become a tofu
maker. “It was a metamorphosis beyond their imagining.”
Address: Raised in Shanghai, he is now a poet, professor and
author who lives with his family in St. Louis, Missouri.
3425. Tang, Anne Lise; Walker, K.Z.; Wilcox, G.; Strauss,
B.J.; Ashton, J.F.; Stojanovska, L. 2010. Calcium absorption
in Australian osteopenic post-menopausal women: an acute
comparative study of fortified soymilk to cows’ milk. Asia
Pacific J. of Clinical Nutrition 19(2):243-49. [38 ref. Eng;
chi]
• Summary: “Abstract: Calcium loss after menopause

increases the risk of osteoporosis in aging women. Soymilk
is often consumed to reduce menopausal symptoms, although
in its native form, it contains significantly less calcium
than cow’s milk. Moreover, when calcium is added as a
fortificant, it may not be absorbed efficiently.”
The calcium-fortified soymilk used in this study is
widely sold throughout Australia. It is So Good, sold by
Sanitarium Health Foods, NEW, Australia. When it is
properly fortified, its calcium bioavailability and hourly rate
of absorption are about the same as that of dairy milk.
Note: Soy is mentioned 70 times in this article. Address:
1. School of Biomedical and Health Sciences, Victoria Univ.,
St Albans Campus, Melbourne, VIC 8001, Australia.
3426. Tom, Lawrence; Tom, Brian. 2010. Sacramento’s
Chinatown. Charleston, South Carolina; Chicago, Illinois;
Portsmouth, New Hampshire; San Francisco, California:
Arcadia Publishing. 128 p. Illust. Map. No index. 24 cm.
• Summary: This is mostly a book of beautiful old
photographs with captions. There is an insightful
introduction and each of the 8 chapters has a good
introduction; one especially interesting section (p. 8-9) is
“Chinese-American history–myths.
On page 33 is an “English version of the menu for
the Sun Sun Café [at 307 J St., Sacramento] in the 1950s.
Since Sacramento had a relatively large Chinese-speaking
community, there was also a Chinese version of the menu
available.”
Under “Special suggestions,” the menu includes “Fried
spare ribs with black bean sauce.” “Fried spare ribs with
Chinese cheese” [probably fermented tofu]. “Bean cake
[probably tofu] with pork.” Address: American Museum of
Northern California Chinese.
3427. Wang, Li-jun; Mu, H.L.; Liu, HJ.; Bhandari, B.; Saito,
M.; Li, L.T. 2010. Volatile components in three commercial
douchies, a Chinese traditional salt-fermented soybean food.
International J. of Food Properties 13(5):1117-33. [30 ref]
• Summary: “Volatile components of three commercial
douchies were extracted using a simultaneous steam
distillation and extraction apparatus (SDE). The extracts
were analyzed by gas chromatography-mass spectrometry
(GC-MS). A total of 131 compounds were identified, but
only 25 components were common to all three brands.
Major classes of compounds included esters (29), acids
(18), alcohols (16), pyrazines (14), ketones (13), aldehydes
(12), phenols (6), hydrocarbons (5), furans (5), sulphurcontaining compounds (5), pyridines (4), pyrimidines (2),
and miscellaneous compounds (2).” Address: 1-3. College
of Food Science and Nutritional Engineering, China
Agricultural University, Beijing, P.R. China.
3428. Yuan, Haiwang. 2010. This is China: the first 5,000
years. Great Barrington, Massachusetts: Berkshire Publishing
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Group. xiv + 134 p. Illust. Index. 24 cm. [45 ref]
• Summary: An outstanding, concise history of China.
Chapter titles, subdivisions of chapters (A-level heads), and
key concepts in sidebars (e.g., Gang of Four) are written
in English, pinyin Romanization (with tone marks), and
Chinese characters; this is of great help for those who know
or are learning Chinese.
Contents: Introduction, by Haiwang Yuan. 1.
Background–The land and the people: physical geography,
human geography.
2. From prehistory to the end of the empire: Xia
Dynasty: Real or legendary? (2100?-1766? BCE). Shang
Dynasty: Ancestor Worship and Oracle Bones (1766-1045
BCE). Zhou Dynasty: Bronze, Jade and Confucius (1045256 BCE). Qin Dynasty: Terracotta Soldiers (221-206
BCE). Han Dynasty: Paper, Porcelain, and the Silk Roads
(206 BcE-220 CE). Southern and Northern Dynasties (220589 CE). Sui Dynasty: China United (581-618 CE). Tang
Dynasty: Poetry and Literature (618-907 CE). Five Dynasties
and Ten Kingdoms (907-960 CE). Song Dynasty: Northern
Song and Southern Song (960-1279). Jurchen Jin Dynasty
(1125-1234). Yuan Dynasty: Mongol Rule (1279-1368).
Ming Dynasty: Building the Great Wall (1368-1644). Qing
Dynasty: Manchu Rule (1644-1911/12).
3. A century of change–from 1912 to today: China as
a Republic (1911/12-1949). The War with Japan and the
Chinese Civil War (1937-1949). Communists in Power: The
Early Years (1949-1966). The Cultural Revolution (19661976). China after Mao (1976-present).
4. China today: Resources. The Pace of Change, China’s
Inner Life, Concepts: Uniquely Chinese, Challenges.
Address: Prof., Western Kentucky Univ.
3429. Fu, Jia-Chen. 2011. Re: In China or Japan or Korea
was soymilk traditionally fed to infants or to recentlyweaned children? Letter (e-mail) to William Shurtleff at
Soyinfo Center, Jan. 18. 1 p. [2 ref]
• Summary: “I know of one medical study by Dr. Ruth Guy
(citation below), a physician at the First Health Station of
the Beiping Municipality, who found little evidence that
Beiping women used soybean milk to feed their children.
Dr. Guy notes that though the drink was available through
street vendors, it was generally drunk by ‘old people in
place of tea.’ Home preparation was difficult and laborious,
and therefore avoided. (Ruth A. Guy, ‘The Diets of Nursing
Mothers and Young Children in Peiping,’ Chinese Medical
Journal 50 {April 1936}:440).
“This assessment seems in keeping with the broader
Chinese medical and materia media literature of pediatrics.
I’ve not seen soybean milk recommended in classical
medical texts for infant feeding. In cases in which the
mother cannot breastfeed her child, medical texts generally
recommend that (1) a midwife be found, (2) animal milk
(e.g., sow’s milk) be used as supplement, or (3) a thin gruel

made with ground cereal in water (often rice) be prepared.
“For a more extensive treatment of breastfeeding and
infant feeding practices in late imperial China, please see
Ping-chen Hsiung, ‘To Nurse the Young: Breastfeeding and
Infant Feeding in Late Imperial China,’ Journal of Family
History, 20:3 (1995): 217-238.” Address: Case Western
Reserve Univ., Dep. of History, Mather House, 11201 Euclid
Ave., Cleveland, Ohio 44106.
3430. Simon, Karen. 2011. Growers, meet your biggest
customers: China’s becoming more affluent and urbanized.
Corn and Soybean Digest Feb. p. 42, 44.
• Summary: China didn’t import any soybeans before 1996.
Today, China buys roughly 25% of U.S. soybean exports.
Most of this demand is for soybean meal.
“Since 1990, Chinese soybean meal consumption
has increased 3,000%. More Chinese citizens with more
money eat more meat, and this trend will continue for the
foreseeable future.”
China’s population is both growing and becoming more
urbanized; soon, for the first time, half will be urban.
“Despite China’s size, its percentage of arable land is
relatively small.” No wonder they must rely on imported
soybeans to meet demand. “In addition, about 60% of
Chinese farmers save their seed, reducing yield capacity...
Most multinational corporations hesitate to bring their best
[seed] technology to China for fear of patent infringement.”
A large, interesting bar chart shows “China soybean
domestic use vs. production” from 1964/65 to 2010/11.
Source: ASA.
Note: Over 500 million pigs are raised in China each
year. They consume soybean meal, and thus are among the
best customers for American soybean farmers.
3431. Wang, Ke-Jing.; Li, X.-H. 2011. Genetic
differentiation and diversity of phenotypic characters in
Chinese wild soybean (Glycine soja Sieb. et Zucc.) revealed
by nuclear SSR markers and the implication for intraspecies
phylogenic relationship of characters. Genetetic Resources
and Crop Evolution 58(2):209-23. Feb. doi:10.1007/s10722010-9563-7 [46 ref]
• Summary: “Abstract: Genetic diversity is reduced from
wild soybean to cultivars and from landraces to modern
varieties. However, intraspecies genetic diversity loss
between characters or phenotypes also existed in wild
soybean. We revealed the phylogenic relationship of
character types in Chinese wild soybean using 42 SSR
markers. We conjectured that white flower, no-seed
bloom, grey pubescence, and four seed coat colours
were evolutionarily acquired phenotypes.” Address: The
National Key Facility for Crop Gene Resources and Genetic
Improvement (NFCRI), Inst. of Crop Science, the Chinese
Academy of Agricultural Sciences, 100081 Beijing, China.
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3432. Brown, Lester R. 2011. Can the United States feed
China? www.earthpolicy.org. March 23. 4 p. [1 ref]
• Summary: In 1995 Lester Brown wrote a book titled Who
Will Feed China? A previous article by Brown on the same
subject in the Outlook section of the Washington Post (Aug.
1994) “unleashed a political firestorm in Beijing.” The
Chinese leadership made a number of key decisions to try to
ensure food self-sufficiency (see Note at 1995 book):
“Lastly, the Party made a conscious decision to abandon
self-sufficiency in soybeans and concentrate their agricultural
resources on remaining self-sufficient in grain. The effect of
neglecting the soybean in the country where it originated was
dramatic. In 1995 China produced and consumed nearly 14
million tons of soybeans. In 2010 it was still producing only
14 million tons–but it consumed nearly 70 million tons, most
of it to supplement grain in livestock and poultry rations.
China now imports four-fifths of its soybeans. (See data.)
“China’s decision to import vast quantities of
soybeans led to a restructuring of agriculture in the western
hemisphere, the only region that could respond to such a
massive demand. The United States now has more land in
soybeans than in wheat. Brazil has more land in soybeans
than in all grains combined. Argentina, with twice as much
land in soybeans as in grain, is fast becoming a soybean
monoculture. For the hemisphere as a whole, there is now
more land in soybeans than in either wheat or corn.”
Graph 1 shows “Area harvested for wheat, corn and
soybeans in the Western Hemisphere, 1960-2010. Soybean
area has increased about eight-fold, corn area has increased
by about 20%, whereas wheat area is about the same in 2010
as it was in 1960.
“The United States, Brazil, and Argentina–the big three
soybean producers–now account for more than 80 percent of
the world harvest and nearly 90 percent of soybean exports.
Nearly 60 percent of world soybean exports go to China.”
Graph 2 shows “Share of world soybean exports
going to China, 1964-2010. China started to important a
small amount of soybeans in about 1972, but imports were
intermittent and nearly insignificant until 1995, when they
started to import significant amounts of soybeans (3% of
the world’s soybean exports). That figure rose to 20% of
the world’s soybean exports in 2001, to 40% in 2004, and a
record 60% in 2010.
“Despite China’s Herculean efforts to expand grain
output, several trends are now converging that make it
harder to do so. Some, like soil erosion, are longstanding.
The pumping capacity to deplete aquifers has emerged only
in recent decades. The extraordinary growth in China’s
automobile fleet and the associated paving of land have come
only in the last several years.
“Overplowing and overgrazing are creating a huge dust
bowl in northern and western China. The numerous dust
storms originating in the region each year in late winter and
early spring are now regularly recorded on satellite images.

For instance, on March 20, 2010, a suffocating dust storm
enveloped Beijing, prompting the city’s weather bureau to
warn that air quality was hazardous, urging people to stay
inside or to cover their faces when outdoors. Visibility was
low, forcing motorists to drive with lights on in daytime.
“Beijing was not the only area affected. This particular
dust storm engulfed scores of cities in five provinces,
directly affecting over 250 million people. And it was not an
isolated incident. In early spring, residents of eastern China
hunker down as the dust storm season begins. Along with
the difficulty in breathing and the dust that stings the eyes,
people face a constant struggle to keep dust out of homes and
to clear doorways and sidewalks of dust and sand. But the
farmers and herders in the vast northwest, whose livelihoods
are blowing away, are paying a far higher price.
“Wang Tao, one of the world’s leading desert scholars,
reports that from 1950 to 1975 an average of 600 square
miles of land in China’s north and west turned to desert each
year. By the turn of the century, nearly 1,400 square miles of
land was going to desert annually. The trend is clear.
“China is now at war. It is not invading armies that are
claiming its territory, but expanding deserts. Old deserts are
advancing and new ones are forming like guerrilla forces
striking unexpectedly, forcing Beijing to fight on several
fronts. And in this war with the deserts, China is losing.
“A U.S. Embassy report entitled “Desert Mergers and
Acquisitions” describes satellite images showing two deserts
in north-central China expanding and merging to form a
single, larger desert overlapping Inner Mongolia and Gansu
Provinces. To the west in Xinjiang Province, two even larger
deserts–the Taklimakan and Kumtag–are also heading for
a merger. Highways running through the shrinking region
between them are regularly inundated by sand dunes.
“An estimated 24,000 villages in northwestern China
have been totally or partially abandoned since 1950 as sand
dunes encroach on cropland, forcing farmers to leave. Unlike
the U.S. Dust Bowl of the 1930s, when many farmers in the
Great Plains migrated to California, China’s “Okies” do not
have a West Coast to migrate to. They are moving to already
heavily populated eastern cities.
“Overpumping, like overplowing, is also taking a toll.
As the demand for food in China has soared, millions of
Chinese farmers have drilled irrigation wells to expand
their harvests. As a result, water tables are falling and wells
are starting to go dry under the North China Plain, which
produces half of China’s wheat and a third of its corn. The
overpumping of aquifers for irrigation temporarily inflates
food production, creating a food production bubble that
eventually bursts when the aquifer is depleted. Earth Policy
Institute estimates that some 130 million Chinese are being
fed with grain produced by overpumping–by definition, a
short term phenomenon.
“In a 2010 interview with Washington Post reporter
Steve Mufson, Chinese groundwater expert He Qingcheng
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noted that underground water now meets three fourths of
Beijing’s water needs. The city, he said, is drilling 1,000 feet
down to reach water–five times deeper than 20 years ago. He
notes that as the deep aquifer under the North China Plain is
depleted, the region is losing its last water reserve–its only
safety cushion. His concerns are mirrored in the unusually
strong language of a World Bank report on China’s water
situation that foresees ‘catastrophic consequences for future
generations’ unless water use and supply can quickly be
brought back into balance.” Address: President, Earth Policy
Inst., 1350 Connecticut Ave., N.W., Suite 403, Washington,
DC 20036. Phone: 202-496-9290.
3433. Brown, Lester R. 2011. Can the United States feed
China? (Continued–Part II). www.earthpolicy.org. March 23.
4 p. [1 ref]
• Summary: Continued: “At the same time, China is losing
cropland to residential and industrial construction, and to
paving land for cars as their numbers multiply at a staggering
rate. In 2009, vehicle sales totaled 14 million, surpassing
those in the United States for the first time. In 2010, sales
jumped to 18 million, and in 2011 they are projected to
reach 20 million, the highest ever for any country. Adding 20
million cars to the fleet means paving one million acres for
roads, highways, and parking lots. Cars are now competing
with farmers for cropland in China.
“Rural China is also facing a tightening labor supply.
As industrial wages rise, it becomes more difficult to find
young people to work at low-return jobs in rural areas.
Marginal cropland and smaller plots, no longer economical,
are abandoned. As the rural labor supply shrinks, so does
the potential for labor-intensive double-cropping (such as
planting winter wheat and then corn as a summer crop in
the north or producing two rice crops per year in the south),
a practice that has dramatically expanded China’s grain
production.
“As all these trends converge, China’s food supply is
tightening. In November 2010, the food price index was up
a politically dangerous 12 percent over a year earlier. Now
after 15 years of near self-sufficiency in grain, it seems likely
that China soon will turn to the world market for massive
grain imports, as it already has done for 80 percent of its
soybeans.
Graph 3 shows Grain imports by China, 1960-2010.
They rose from about 3 million tons in 1960 to a peak of
18.6 million tons in 1994, dropped to 2.5 million tons in
2002, and were 4.5 million tons in 2010.
“How much grain will China import? How will it
compare with their soybean imports? No one knows for sure,
but if China were to import only 20 percent of its grain, it
would need 80 million tons, an amount only slightly less
than the 90 million tons of grain the United States exports
to all countries each year. This would put heavy additional
pressure on scarce exportable supplies of wheat and corn.

“For China, the handwriting is on the wall. It will almost
certainly have to turn to the outside world for grain to avoid
politically destabilizing food price rises. To import massive
quantities of grain, China will necessarily draw heavily on
the United States, far and away the world’s largest grain
exporter. To be dependent on imported grain, much of it from
the United States, will be China’s worst nightmare come
true.
“For U.S. consumers, China’s worst nightmare could
become ours. If China enters the U.S. grain market big time,
as now seems inevitable, American consumers will find
themselves competing with 1.4 billion Chinese consumers
with fast-rising incomes for the U.S. grain harvest, driving
up food prices.
“This would raise prices not only of the products made
directly from grain, such as bread, pasta, and breakfast
cereals, but also of meat, milk, and eggs, which require much
larger quantities of grain to produce. If China were to import
even one fifth of its grain, there would likely be pressure
from U.S. consumers to restrict or to ban exports to China, as
the United States did in the 1970s [only in 1973 for a short
time], when it banned soybean exports to Japan.
“But in dealing with China, the United States now
faces a very different situation. When the U.S. Treasury
Department auctions off securities every month to finance
the U.S. fiscal deficit, China has been a major buyer. It holds
over $900 billion worth of U.S. Treasury securities. China is
our banker. In another time, another age, the United States
could restrict access to U.S. grain as it did in the 1970s, but
with China today this may not be possible.
“For Americans, who live in a country that has been the
world’s breadbasket for more than half a century, a country
that has never known food shortages or runaway food prices,
the world is about to change. Like it or not, we are going
to be sharing our grain harvest with the Chinese, no matter
how much it raises our food prices.” Address: President,
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403,
Washington, DC 20036. Phone: 202-496-9290.
3434. Hartman, Glen L.; West, E.D.; Herman, T.K. 2011.
Crops that feed the world 2. Soybean–worldwide production,
use, and constraints caused by pathogens and pests. Food
Security 3(1):5-17. March. [105 ref]
• Summary: “Abstract: The soybean crop is one of the most
important crops worldwide. Soybean seeds are important for
both protein meal and vegetable oil. The crop is grown on an
estimated 6% of the world’s arable land, and since the 1970s,
the area in soybean production has the highest percentage
increase compared to any other major crop... Soybean
production was 17 million metric tons (MMT) in 1960 and
increased to 230 MMT in 2008.”
Contents: Introduction. History. The multiple uses
of soybean. Challenges and threats to production: abiotic
[non-living] constraints, biotic constraints (pathogens, pests,
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weeds, etc.), soybean rust, sclerotinia stem rot, red leaf
blotch, soybean cyst (caused by nematodes), soybean aphid.
Discussion and future considerations.
Page 14: There is a major need to use more soybeans
directly as human food. Soyfoods mentioned in this
article are green vegetable soybeans (edamame, soy flour,
tofu, soymilk, tempeh, natto, and soy sprouts) (www.
soyinfocenter.com). Of course, soy oil is also used to make
numerous processed food products such as salad oil, cooking
oil, and margarine.
Figures (bar charts): (1) Volume of soybean production
in the highest soybean producing countries and total world
production in million metric tonnes (MMT) from 1966 to
2006. From FAO statistics. The five largest producers in
2006 are USA, Brazil, Argentina, China, and India.
(2) Production area of the major field crops in hectares
(ha) from 1968 to 2008. From FAO statistics. The largest
crops in 2008 are wheat, maize, rice, soybean and barley.
(3) Trade quantity showing import and exports of the
world’s major food crops in 1967 and 2007. From FAO
statistics. The top 5 are wheat, maize, soybean, barley and
potato.
(4) Trade in million metric tonnes (MMT) of imports
and exports of soybeans by region in 2007. Data for Asia
includes China. From FAO statistics. The leading soybean
importers in 2007 are Asia, China, and Europe. The leading
soybean exporters in 2007 are South America, and United
States.
(10) Estimated protein production per hectare for crops
based on dry seed harvest. Computation of protein per
hectare uses 2009 yield data from FAO statistics (www.
fao) and protein values per 100 g of raw, uncooked seed
of each crop from the USDA Nutrient Database (www.nal.
usda.gov/fnic/foodcomp). The top five are soybeans, maize,
lupin, peanuts, and wheat. Address: 1. Plant pathologist,
USDA-Agricultural Research Service; 1-3. National Soybean
Research Center, Dep. of Crop Sciences, Univ. of Illinois,
Urbana, Illinois.
3435. National Agricultural Marketing Council
(NAMC). 2011. The South African soybean value
chain (Web article). www.namc.co.za/dnn/LinkClick.
aspx?fileticket=hmnbvBkExdY%3D& tabid=92&mid=635.
March. 94 p.
• Summary: Executive summary.
International soybean production, consumption and
trade (p. 4): “Soybean production dominates the international
oilseed market as it comprises about 54% of the world’s total
oilseed production.
“The compounded annual growth rate (CAGR) of world
soybean area harvested was 3.2% from 1991 to 2010 while
the world production of soybeans showed a CAGR of 4.4%.
Indicating a slight increase in the world soybean yield.
“Major soybean producing countries are the United

States of America, Argentina and Brazil. These countries
represent 35%, 30% and 27% of world soybean production.
Argentina’s soybean production grew by 13.32% from 199597 to 2005/07
“Soybean meal production dominates the international
protein meal market. Soybean meal is predominantly used
for animal feed. China, the United States of America,
Argentina and Brazil are the major soybean meal producing
counties representing 78% of the world’s total production of
soybean meal.
“Palm oil production dominates the international
vegetable oil market with soybean oil following closely.
World vegetable oil production increased by 15.13% from
2005/06 to 2009/10, with a CAGR of 5% during the same
period. The United States of America produces 24% of the
world’s total soybean oil and China, Argentina and Brazil
produces 23%, 17% and 17%, respectively of the world’s
total soybean oil.
“The CAGR for soybean consumption was 4% from
1991 to 2010. During the same period soybean meal
consumption showed a CAGR of 4.2% and soybean oil
showed the highest CAGR of 4.7%.
“China is the largest soybean consuming country
representing 26% of world soybean use. The United States
of America, Argentina and Brazil each represent 19%, 16%
and 15% of the world soybean consumption. The majority of
soybeans consumed by these countries are crushed into meal
and oil.
“China’s soybean meal consumption represents 26% of
the world’s total soybean meal. The EU-27 and the United
States of America’s soybean meal consumption represent
19% and 16% of the world soybean meal consumption.
“China, the United States of America and Brazil’s
soybean oil consumption represents 32%, 20% and 10% of
the world’s consumption of soybean oil.
“Canada and Brazil are the main soybean exporting
countries and China and the EU-27 is the main soybean
importing countries.
“World stocks of soybean meal grew by 0.8% annually
from 2000 to 2010. During the same time the price of
soybean meal grew 5.3% annually. The world stocks of
soybean oil declined by 2.4% annual from 2000 to 2010
while the price of oil increased by 9.2%.
“Argentina and Brazil are the major exporters of
soybean meal and oil. The EU-27 is the largest importer of
soybean meal and China is the largest importer of soybean
oil.
Southern African soybean industry:
“Angola–Although Angola has exceptional good
conditions for the production of soybeans, domestic
production of soybeans are very low. Angola imports
soybeans and soybean products to meet its domestic demand.
“Democratic Republic of the Congo [formerly Zaire]–
Soybean production and agricultural production in general is
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very underdeveloped in the DRC [in part due to an ongoing
war].
“Malawi–The Malawian soybean market is currently
self-sufficient; however, without significant increases in
productivity, and large amounts of land being switched to
soybeans, Malawi is poised to become a net importer over
the next decade.
“Mozambique–The Mozambican soybean market
is relatively new, but growing rapidly, with production
dominated by smallholder farmers and considerable scope
for production growth.
“Zambia–The Zambian soybean market is self sufficient
and growing rapidly with some exports, with production
dominated by commercial farmers and considerable scope
for production growth.
“Zimbabwe–As a result of the decline in agricultural
production [under Robert Mugabe], Zimbabwe’s demand for
soybeans exceeds its production, with demand at 125,000 ton
per annum and production 50,000 per annum. Zimbabwe is
a net importer of soybeans, soybean meal and soybean oil.”
Address: Zambia.
3436. Yasuda, Masaaki. 2011. Fermented tofu, tofuyo:
History of fermented tofu (Document part). In: Tzi Bun Ng,
ed. 2011. Soybean–Biochemistry, Chemistry and Physiology.
Rijeka, Croatia: InTech. 642 p. See p. 301-02. Free, open
access online publication. http:// www.intechopen.com/
source/pdfs/ 15715/InTech- Fermented_tofu_ tofuyo.pdf
[Eng]
• Summary: “Fermented tofu is considered to have
originated in China; however, the exact time and place of
its origin remain uncertain. Hong (1985) reported that the
first description concerning fermented tofu was found in
Peng Long Ye Hua written by Li Ri-Hua in the Ming dynasty
(1368-1644), where it was prepared with molded tofu.
Reference to furu appeared in the famous book on Chinese
medicinal and herbal materials, Pen Ts’ao Kang Mu (Honzo
Kou Moku, in Japanese) published by Li Shih-Chen in
1596. In this book, furu was prepared without the molding
procedure. From these old records, it appears that there were
two techniques involved in furu production, treatment with
and without mold. Although the name rufu appears in the
section of animals of this book, it is not fermented tofu, but
refers to milk-curd, which is produced from the coagulation
of protein in milk under acidic conditions.
“During the Ch’ing dynasty (1644-1912), many
records on fermented tofu production appeared, indicating
that the molding procedure had become mainstream. The
making of fermented tofu with the molding procedure is
described in the book, Shi Xian Hong Mi written by Wang
Zi-Zhen, in the middle of the Kang-Xi period (1681-1706).
Interestingly, the author found that the fermented tofu was
made with the ‘red koji’ [beni-koji] in this record. From
this description, it is strongly suggested that the origin of

tofuyo is the fermented tofu described herein. References to
rufu often appear in documents of that time. Rufu seemed
to be one of the finest products in the district of Jiang Nan,
China, and was introduced in a kind of guidebook on local
production, Jiang Nan Tong Zhi (1736). In this record, rufu
was not milk-curd, but fermented tofu. It was revealed that
the methods of making fermented tofu recorded in Xing Yuan
Lu written by Li Shi-Ting in the middle of the Quianlong
period (1757-1776) are similar to present-day methods.
Fermented tofu, rufu, was also described in Sui Yuan Shi
Dan written by Yuan Mei (1782), and the white type of rufu
(containing shrimp eggs) or famous production sites, and
other aspects, were introduced in this document. From a
variety of literature, it can be concluded that the development
and spread of fermented tofu occurred in the Ch’ing dynasty,
and became popular in the diets of people in mainland China
and Taiwan, and continues to be enjoyed even today. As the
Chinese fermented tofu spread to other countries in East and
Southeast Asia, it was given its own name in each country, as
described in the Introduction. From that time to the present,
the fermented tofu of each country has been traditionally
made in the home or small cottage industries.” Address:
Faculty of Agriculture, Univ. of the Ryukyus, Okinawa pref.,
Japan.
3437. Yasuda, Masaaki. 2011. Fermented tofu, tofuyo:
History of tofuyo (Document part). In: Tzi Bun Ng, ed. 2011.
Soybean–Biochemistry, Chemistry and Physiology. Rijeka,
Croatia: InTech. 642 p. See p. 302-03. Free, open access
online publication. http:// www.intechopen.com/ source/pdfs/
15715/InTech- Fermented_tofu_ tofuyo.pdf [Eng]
• Summary: “Although fermented tofu has never been
widely known nor consumed in mainland Japan, it has a
long and interesting history in Okinawa Prefecture, where a
mellow, delicious product named tofuyo has been enjoyed
for nearly 200 years. Okinawa is one of Japan’s southern
prefectures, and consists of hundreds of the Ryukyu Islands
in a chain over 1,000 km long, extending southwest from
Kyushu to Taiwan. The Ryukyu Kingdom existed in this
area before the Japanese Meiji Period (1868). Since the
islands are located in the center of the East China Sea and
are relatively close to Japan, China and Southeast Asia,
the Ryukyu Kingdom became a prosperous trading nation.
However, four years after the beginning of the Meiji period
(1872), the kingdom was officially annexed by Japan.
“The earliest known reference to fermented tofu in
Japan comes from Osaka. In 1883, Ka Hitsu Jun published
the famous book, Tofu Hyaku Chin Zokuhen (The Sequel
to One Hundred Favorite Tofu Recipes). In this book, ‘red
tofu’ and the other fermented tofu, ‘tofu-ji’, were introduced.
According to the book, how to make the red tofu was
a family secret, and few details on its production were
provided. The other description was clearly of Chinese style
red furu, because the materials not only included red koji
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from China, shiro zake (white sake, Chinese distilled liquor
named ‘Bai-Jiu’), sansho (Japanese spice, this spice seems to
be used instead of chili), but also refer to it as tofu-ji and use
the same method of preparation.” However, this fermented
food subsequently disappeared from and can no longer
be found in mainland Japan. On the other hand, because
relations between the Kingdom of Ryukyu and China were
close at that time, it strongly suggests that furu production
methods were brought to Ryukyu from China (probably from
Fujiang) in cultural exchanges between the two countries at
that time. However, there is very little information available
on fermented tofu in Ryukyu. Red tofu, fermented tofu, furu
or tofuru were not described in the Ryukyu’s Old Language
Dictionary Kongo Kensyu [Kongo Kenshu] (1711), or in the
book on the History of Ryukyu Ryukyu Koku Yurai Ki (1713)
edited by the Government of Ryukyu Ohfu.
“Red furu was likely introduced to Ryukyu during the
late 1700s. Since the product was brined and had a strong
taste and smell, it was not immediately accepted in its
original form by the people. Therefore, it has been re-created
using awamori. Namely, the processes of preparing molded
tofu and fermenting the mold-overgrown curd in salt-brine
were eliminated by cooks in the dynasty, resulting in a
more palatable taste that was milder in flavor. Thereafter,
they were able to decrease the amount of salt in the original
recipe, and increase the shelf life without salt. Thus, an
elegant, mellow and delicious fermented food, dubbed
tofuyo, was newly created.
“The earliest known indirect reference was in the book
Account of a Voyage of Discovery to the West Corea and
the Great Loo-Choo Island written by Basil Hall in 1818.
In this book, Corea refers to “Korea.” Interestingly, Ryukyu
was called the great Loo-Choo islands on the old map at that
time. The Englishman Hall and his party visited Naha harbor
in 1816, on route from China, where they were entertained
by the Government of Ryukyu Kingdom and served the local
cuisine. They were served “hard boiled eggs, cut into slices,
the outside of the white being colored red... sackee (the
liquor; awamori)... and something like cheese.” The red color
is thought to be the red koji-pigments produced by the genus
Monascus, and the cheese-like food may be the fermented
tofu, tofuyo, which is often made with red koji.
“The earliest known direct reference to tofuyo and
red koji was in Gozen Hon Sou written by the physician
Tokashiki Tsukan Peichin in 1832. Peichin is a term for a
high-ranking officer. In this book, foods, and medicinal and
herbal materials in Okinawa were described in the context
of medicine and pharmacy. He describes that “Tofuyo has
a delicious flavor and is good for the stomach. It makes
eating a pleasure and is good for various types of sickness”.
From these descriptions, it was considered that tofuyo was
consumed by the royal family and the upper classes as a
medicinal food and as a side dish. This group established the
methods of making tofuyo, but the secret of its preparation

has been a stubbornly guarded family-secret. In fact, there
were no references to it from 1832 until 1938.
“It was not mentioned in the accounts of visits to
Ryukyu by the English captain Frederick W. Beechey
(1831) and the famous American Commander Matthew C.
Perry (1857), nor in any documents from the Meiji period
(1868-1912). This may explain why its use did not spread
and why so few references have been made to it. During the
early Showa period (1926-1989), home-made tofuyo was
popular only among the upper classes in the cities of Shuri
(the former capital) and Naha (the new capital) in Okinawa.
However, its production was not clarified at all. Ladies ate it
with tea, while men took it with awamori. Typically, a small
cube was placed on a small dish and eaten with chopsticks
or a tooth-pick (Fig. 2). The product was never widely
known by regular people because it was only rarely made at
home. In 1938, Shojyun Danshaku, who was a descendant
of the Ryukyu Royal Family and a well-known connoisseur,
wrote an article entitled ‘In Praise of Tofu’ in the magazine,
Monthly Ryukyu. He noted that tofuyo is one of the best rare
and tasty foods in the world, if not the best.
“After World War II, the special family-secret of making
tofuyo techniques was, for many years, inherited only at
select homes; few people are aware of the food. As it is a
unique low-salt soybean cheese, its industrialization has
been greatly expected. However, in order to develop its
production, it is necessary to clarify features of the food
making that depend upon intuition and experience, and
to establish the manufacturing technology in proportion
to mass production. Thus, we revealed its features, and
scientifically established the basic technology involved
(Yasuda, 1990). The outcome was transferred to the local
industry during the mid-1980s. Subsequently, tofuyo that
reflects the gastronomic culture in the age of the Ryukyu
dynasty has been marketed. Furthermore, the red type of
tofuyo is popular, and its production been greatly developing.
Nowadays, attention is being paid to this food as a health
food that is cholesterol free, and is a low-salt fermented
soybean cheese. Therefore, it would also be suitable for
western people because it could be utilized in almost the
same way as cheese.” Address: Faculty of Agriculture, Univ.
of the Ryukyus, Okinawa pref., Japan.
3438. Starkey, Jonathan. 2011. DuPont’s Danisco deal nears:
EU clears takeover of Danish Company. News Journal (The)
(Wilmington, Delaware). April 6. p. 12.
• Summary: “A panel of European regulators has approved
the DuPont Co.’s $6 billion bid to acquire Danish food and
additives maker Danisco.”
DuPont is now waiting for approvals from China and
from Danisco’s board of directors. Address: The News
Journal staff.
3439. SoyaScan Notes. 2011. Chronology of Vitasoy,
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worldwide (Overview). April 13. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1940–Establishment of Hong Kong Soya Bean
Products Co. Ltd. in Hong Kong. Launch of healthy Vitasoy
soymilk in Hong Kong (a color photo in the 2009/10 annual
report shows the original glass bottle).
1975 The Group introduces the first Tetra Brik Aseptic
packaging for beverage products in Hong Kong.
1976–Launch of new VITA line of juice drinks in Hong
Kong.
1979–Launch of VITA Lemon Tea. It was the world’s
first ready-to-drink lemon tea.
1984–Launch of the world’s first 375 ml paper-pack
drink.
1987–Official opening of the new HK$100 million
headquarters and plant building in Tuen Mun, Hong Kong.
1990–Acquisition of a tofu plant on the East Coast of
the US.
1994–The Group is listed on the Stock Exchange of
Hong Kong. Official opening of Shenzhen plant in Mainland
China.
1998–Official opening of a wholly-owned plant in
Shanghai, Mainland China. Official opening of the new
Nasoya Foods plant in Ayer, Massachusetts in the USA.
2001–Official opening of the Company’s first plant
in Australia–at Wodonga. 2002–Vitasoy International
Holdings Ltd. receives the Caring Company logo from the
Hong Kong Council of Social Services for the first time,
which demonstrated the Company’s efforts in giving to the
community.
2006–Selected VITA tea and juice products are launched
in Mainland China–imported from Hong Kong under the
Closer Economic Partnership Arrangement (CEPA).
2007–San Sui [literally “mountain water”] tofu series is
launched in Hong Kong.
2008–Acquisition of Unicurd Food in Singapore.
3440. Kroll, Cristina. 2011. MERCOSUR: influence
continues to grow. World Grain 29(4):38, 40-42. April.
• Summary: “The Southern Common Market (MERCOSUR
for its Spanish initials) is a regional integration process,
initially established by Argentina, Brazil, Paraguay and
Uruguay, and subsequently joined by Venezuela and Bolivia–
the latter still complying with the accession procedure.
Venezuela was suspended indefinitely in Dec. 2016.
The image, from Wikipedia (Jan. 2022) shows: (1) Dark
blue indicates the 5 full members. (2) Grey-blue indicates
associated members. (3) Blue indicates observer members
(Mexico and New Zealand).
3441. Schneider, Mindi. 2011. Feeding China’s pigs:
implications for the environment, China’s smallholder
farmers and food security. https://www.iatp.org/documents/
feeding-china%E2%80%99s-pigs-implications-for-the-

environment-china%E2%80%99s-smallholder-farmers-andfood 6 p. May 17.
• Summary: “Executive summary: Starting in 1979, pork
became the most produced and consumed meat in the world.
The reason for its ascent to the top of the global meat heap
is simple: China. In 2010 alone, farmers and companies in
China produced more than 50 million metric tons of pork,
virtually all of which was sold and consumed domestically.
This Chinese pork boom, which today accounts for half of
all the pork in the world, is the result of a set of policies and
trade agreements that liberalized and industrialized Chinese
agriculture and enabled enormous production increases.
“In the quest to feed 21 percent of the world’s
population on nine percent of its arable land, Chinese central
authorities prioritize ensuring a steady supply of low-priced
pork as an important component of food security (China
maintains a strategic pork reserve, the only one of its kind in
the world)...”
“Soybean imports are keeping the swine industry
in China afloat. In order to overcome the limitations of
domestic production for feeding millions of pigs, authorities
enacted a series of measures to liberalize China’s soy trade,
including those required by World Trade Organization
(WTO) accession protocols, starting in the early 1990s.
Imports quickly overtook both soy exports and domestic
production, and today, China is the world’s leading soybean
importer. In 2010, more than 50 million metric tons of
soybeans came into China, mostly from the United States
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and Brazil. These imported beans accounted for 73 percent
of soy consumption in China, and were used exclusively in
the production of soybean meal for livestock feed and soy oil
for cooking (meal and oil are coproducts in the soy crushing
process). In stark contrast to the pork industry, which a
handful of domestic companies dominate, transnational
agribusiness firms including Archer Daniels Midland,
Bunge, Cargill, Louis Dreyfus (together, ABCD) and Wilmar
own about 70 percent of the soybean crushing industry
in China. In recent years, China has enacted measures to
cool the dominance of foreign firms in support of domestic
operations. Whether or not these moves will be effective
remains to be seen.
“Soy is particularly important in commercial pig feed
mixes, but for smallholder and specialized household
farmers, corn is the most used feedstuff...” Address:
Minneapolis, Minnesota.
3442. Barrionuevo, Alexei. 2011. China’s farming pursuits
make Brazil uneasy. New York Times. May 27. p. A3.
National ed.
• Summary: Last year when Chinese came to Brazil looking
for more soybeans, they asked about buying land–hundreds
of thousands of acres. Brazilian officials were not willing
to sell that much, so last month they signed a $7 billion
agreement, in which Brazil agrees to produce 6 million tons
of soybeans a year earmarked for China.
China has become Brazil’s biggest trading partner.
3443. Williams, Bruce. 2011. Background information on Li
Yü-ying (Li Shizeng) (Interview). SoyaScan Notes. May 28.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: In China a child gets his or her “original” name
at the naming ceremony when the child is one month old.
When does a person get their “Courtesy name”?
Traditionally there used to be a thing called a “capping
ceremony,” which was a coming-of-age rite. It generally
happened when the young man of a literate family of means
reached the age of adulthood / majority (around 18-20 years
of age). The person did not have to be famous, and in the
early 1900s only about 1-2% of all young men in China went
through such a ceremony. The parents usually give the young
man his name; only rarely did he choose it for himself.
A “courtesy name” should be used by ones peers or
those who are younger. A person can decide when they wish
to use which name. Note: Li Yü-ying chose to use only that
name in all of his writings about soy.
The situation with Li Yü-ying (who is generally known
to the world by his “courtesy name” or “style,” Zi), Li
Shizeng, is a little tricky because he was born and first
educated in the old educational system.
If Li was born in 1881, then he turned 20 in 1901,
which was before the educational reform edict was officially
announced in 1906–and before the Republican revolution

of 1911-12. The reform basically disenfranchised an entire
generation of people who were preparing for the exams and
careers as government officials.
Note: In China’s educational reform, the ancient system
of literary examinations was completely abolished and
replaced by a more modern and more Western system based
on universities, libraries and museums. Previously there
had been no school system in China, with the exception of
Buddhist schools (from about 900 A.D. to the present) and
Christian schools and colleges (more recently). Families of
means had their own libraries and tutors for their children.
China made literary attainment a condition of office holding.
After 1906, prominent families who had libraries but no
longer needed them for their children, were often forced by
circumstances to sell those libraries. Western Libraries (e.g.,
Harvard, Yale, Princeton, Columbia, Chicago, Berkeley)
picked up huge numbers of valuable old books, at very low
prices, to add to their libraries. Why didn’t Chinese Libraries
buy these books? The concept of building libraries took time
to develop; they just didn’t have the concept. But also, as the
Boxer Indemnity money came in (it could only be used for
cultural and educational projects), starting in the 1910s, the
Chinese used this money to build libraries, museums, and
universities.
The fact that Li was considered one of the “four elder
statesmen of the Kuomintang” is of pivotal importance. That
is how most Chinese know him; they don’t generally know
of his involvement with tofu (doufu) or soy. These four elder
statesmen were Wu Zhihui (Wu Chih-hui), Cai Yuanpei
(Ts’ai Yuan-p’ei), Zhang Renjie (Chang Jen-chieh), and Li
Shizeng (Li Shih-tseng).
Li was not an unproblematic person–in part because he
had power. Given the modern state of the debates, a lot of
the stuff he did was very incorrect–politically. So they don’t
want to talk about this side of him.
Understanding Li is essential for understanding early
Kuomintang (pinyin: Guomindang) and Communist politics
in the 1910s and 1920s, which is where most Taiwanese and
mainland Chinese historians don’t go; its too sensitive. They
don’t want to deal with that 10-15 year period where a lot of
the most important issues really take shape. They start their
research in the mid- to late-1920s. Both sides were involved
in a lot of skullduggery (underhanded dealing) back in the
good old days.
Bruce’s wife has done some work on Li because he was
the major strategist for the Kuomintang in the early days.
He’s the one who made the decision to have Puyi (the last
Emperor of China) kicked out of the Imperial Palace, and
negotiated the deal to get the inventory / treasures out of
the Imperial Palace / City. People suspect that he is largely
responsible for allowing it to be looted of its treasures,
and then allowing the money to be used to finance the
Kuomintang. Its very likely that a significant proportion
of China’s treasures actually went through antique dealers

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1298
in Paris, London, etc. Many good duplicates / forgeries of
originals were made, and it is now unclear which of the two
great national museums in Taipei and Beijing, if any, has
legitimate treasures. Neither side wants to raise the debate
because the public documentation on this is rather appalling.
Li developed the Work-Study Program in France, but
many people accused the program of being a sham. Many
students, after arriving in France, had to work as “slave
labor” in the French labor market; he didn’t have a support
network for them. Not all the Chinese who participated in
this program came out of it with good experiences.
However Li met many high French officials, and in fact
when the Boxer Indemnity money started to be returned to
China he was the funnel through which all of the Frenchspeaking (French and Belgian) money went. That was
probably his major basis for power; he never gave that up–at
least not until World War II. So when China consolidated a
lot of the indemnity funds under the ministry of education in
the 1930s, he was not part of that. He eventually got pushed
aside. One of the big debates is whether Li used any of this
money for his own projects, and if so, how much. Among
officials, it’s always okay (it’s “official corruption” but its a
standard form of corruption, even today) to use public money
for private purposes–such as setting up your own businesses.
If it makes money, you take the money; if it loses money,
you write it off to the government.
Note: Hu Shi maintained control over the British and
American Boxer Indemnity money all the way through
World War II.
Because of his political background, and his scholarly
tendency to collect documents, and the Sino-International
library that he owned, he had a lot of really sensitive
political documents. Very shortly after he died there was
a very suspicious fire in his office. The debate is: Were
the documents actually burned or were they taken by the
Kuomintang and deposited in some archive. Li had access
to a lot of the old state secrets and he knew where all the
skeletons were buried. They were concerned that if these
documents ever got out, the early history of the Kuomintang
would have to be totally rewritten.
Li was an entrepreneur; he just thought like one. He
was a risk taker. Because he came from a wealthy family, he
had the resources, for example, to set up a tofu factory near
Paris while he was still young. Address: PhD, Librarian, East
Asian Library, Univ. of California, Berkeley. Phone: (510)
642-2556.
3444. Caan, Bette J.; Natarajan, L.; Parker, B.; Gold, E.B.;
Thomson, C.; Newman, V.; Rock, C.L.; Pu, M.; Al-Delaimy,
W.; Pierce, J.P. 2011. Soy food consumption and breast
cancer prognosis. Cancer Epidemiology, Biomarkers &
Prevention 20(5):854-58. May. [19 ref]
• Summary: “Background: Contrary to earlier clinical
studies suggesting that soy may promote breast tumor

growth, two recent studies show that soy-containing foods
are not adversely related to breast cancer prognosis. We
examined, using data from the Women’s Healthy Eating
and Living (WHEL) study, the effect of soy intake on breast
cancer prognosis.
“Methods: Three thousand eighty-eight breast cancer
survivors, diagnosed between 1991 and 2000 with earlystage breast cancer and participating in WHEL, were
followed for a median of 7.3 years. Isoflavone intakes
were measured postdiagnosis by using a food frequency
questionnaire. Women self-reported new outcome events
semiannually, which were then verified by medical records
and/or death certificates. HRs and 95% CIs representing the
association between either a second breast cancer event or
death and soy intake were computed, adjusting for study
group and other covariates, using the delayed entry Cox
proportional hazards model.
“Results: As isoflavone intake increased, risk of death
decreased (P for trend = 0.02). Women at the highest
levels of isoflavone intake (>16.3 mg isoflavones) had a
nonsignificant 54% reduction in risk of death.
“Conclusion: Our study is the third epidemiologic study
to report no adverse effects of soy foods on breast cancer
prognosis.
“Impact: These studies, taken together, which vary in
ethnic composition (two from the United States and one
from China) and by level and type of soy consumption,
provide the necessary epidemiologic evidence that clinicians
no longer need to advise against soy consumption for
women with a diagnosis of breast cancer.” Address: Div. of
Research, Kaiser Permanente, Oakland, California 94612.
3445. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li
Yu-ying (Li Shizeng)–History of his work with soyfoods
and soybeans in France, and his political career in China and
Taiwan (1881-1973): Extensively annotated bibliography
and sourcebook. Lafayette, California: Soyinfo Center. 163
p. Subject/geographical index. Printed 8 June 2011. 28 cm.
[203 ref]
• Summary: Chronology of Li Yu-ying (Courtesy name: Li
Shizeng).
Li is generally known to the world as Li Shizeng (his
“courtesy name”), whereas he used his original name, Li
Yu-ying, on all of his soy-related documents (books, articles,
patents, etc.).
Li Yu-ying (pinyin: Li Yuying) was one of the most
remarkable and creative figures in the early history of
soyfoods in France and Europe. In 1910 he wrote The
Soybean (Ta tou: Le soja), the world’s first book exclusively
about soy written in Chinese.
In 1912 he wrote one of the most important books to
date about soybeans and soyfoods in Europe; He was the
first person from East Asia to think about soyfoods like
a Westerner, to grasp the great potential for soyfoods in
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the West, to start a soy dairy in Europe, to design modern
equipment for making soymilk and tofu, to develop, make
and market a full line of original Western-style soyfoods in
Europe, to popularize commercial tofu and soymilk, and to
play a key international role in the transmission of soyfoods
from East to West.
Li’s work with soy (especially tofu and soymilk) and
his work with politics always went together and were deeply
connected.
He later became an important person in Chinese history–
one of the “four elder statesmen of the Kuomintang.”
1881 May 29–Li Yü-ying is born into a prominent
family in Beijing, China, although his native place was
Kaoyang, Chihli (Hebei). His father, Li Hongzao (Li
Hung-tsao), was a dignitary at the Imperial Court of the
Qing / Manchu dynasty. He held high offices in the Qing
government such as Grand Councillor and tutor to Tsaich’ien, the T’ung-chi emperor. Li’s mother, who was his
father’s second wife, was Mrs. Yang Shao-Ji.
Li is the youngest of five brothers (two of whom died
at an early age). He had either 3 or 4 sisters, three of whom
died at an early age.
Li later wrote (in Le Soya in 1911) that his father had
been “nourished from the first year with soymilk. He is now
37 years old and has always been in excellent health.” Yet his
father died in 1897!
Li is exposed to reformist ideas at an early age. In China
he studies in an environment open to Western / Occidental
ideas and culture.
1897–Li’s father dies in China. The Qing government
awards Li and his elder brother the high rank of lung-chang.
1897–Li (age 17) marries Yao Tongyi (Yao T’ung-yi,
who was Li’s older cousin). They have two children. Li
Zongwei (Li Tsung-wei), a son, was born in 1899 in China
and died in 1976. Li Yamei (Li Ya-mei; called “Micheline”),
a daughter, was born in 1910 in Paris, France. Li’s son
married Ji Xiengzhan and his daughter married Zhu Guangyi.
From this marriage, Li had two grandsons (Li Dayang and
Li Eryang) and one granddaughter (Li Ailian) (Boorman &
Howard 1967, p. 321; Yang 1980).
1899 ca.–Li’s coming-of-age capping ceremony. His
parents give him the “courtesy name” Li Shizeng, which is
used mostly in his political and public life, and is the name
by which he is known to the world.
1901–Li meets Zhang Renjie (Chang Jen-chieh), with
whom he establishes a life-long friendship. The two young
men have many common interests, the strongest of which is
the desire to travel abroad.
1902–When Sun Baoqi (Sun Pao-ch’i) is appointed
minister to France, they join his staff as attachés. Over 20
government and private students travel in the group. In
June, on his way to France, Li stops for a while in Shanghai,
where he meets Wu Zhihui (Wu Chih-hui) and Cai Yuanpei
(Ts’ai Yuan-p’ei), who were also later to become his lifelong

friends.
1903–Li arrives with the group in Paris. He is age 22.
This group soon becomes widely known among Chinese, and
later among Chinese historians, as “The Paris group.”
1903-06–Li abandons his intention of becoming a
Mandarin in order to undertake studies in agronomy at the
Chesnoy School of Practical Agriculture (Ecole pratique
d’agriculture de Chesnoy) at Montargis, about 60 miles
southwest of Paris.
1905–Li presents his first paper on soy (in French)
at the Second International Dairy Congress in Paris; it is
later published in the proceedings. He emphasizes that the
introduction of soybean milk to Western countries would be
highly beneficial to public health and to the budget of the
poor.”
1905–Wu Zhihui arrives in Paris in late 1905 and
joins with Li and with Zhang Renjie in founding the World
Society (Shi Jie She; W.-G. Shih-chieh-she), a cultural and
revolutionary publishing house with an affiliated printing
establishment.
In early 1907 Zhang, who was from a wealthy Chinese
family and was running a successful import-export company
between Paris and China, financed the establishment of an
important Chinese-language weekly magazine titled New
Century (Xin Shi Ji; W.-G. Hsin shih-chi), which began
publication on 22 June 1907 and issued 121 numbers before
ceasing publication on 21 May 1910 because of heavy
financial losses. Li and Wu, both of whom had become
ardent anarchists, wrote most of the articles for the magazine.
“For three years this journal was to champion the causes of
anarchism and revolution, reaching Chinese students and
intellectuals in all parts of the world” (Scalapino & Yu 1961.
Boorman & Howard 1967).
1906-10–Li leaves Montargis for Paris where he enrolls
in biochemistry, chemistry and biology at the Sorbonne and
works as an intern in the laboratory of Gabriel Bertrand at
the Pasteur Institute. Under Bertrand, he conducts research
on soybeans.
1907–Li and Xia Jianzhong (Hsia Chien-chung)
establish the Far Eastern Biological Society (also called
Biological Society of the Far East; Société biologique de
l’Extrême-Orient). Made up of physicians, scholars (men of
letters), and businesspeople, this society would seem to have
as its principal goal to make known and have used in Europe
the pharmaceutical and agricultural products of the Far East
[East Asia]. Li has by now done considerable research on the
soybean at the Pasteur Institute.
1907–Li, still a Chinese citizen, joins the Tongmenghui
(Chinese Revolutionary Alliance), a clandestine resistance
movement, founded by Sun Yat Sen, that aims at giving
China back to the Chinese people, establishing a republic,
and redistributing the land equitably.
1907–During this time, Li develops his political
philosophy as an anarchist, drawing inspiration from the
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thought of Kropotkin, Proudhon, and Elisée Reclus (18301905), with whose nephew Li was personally acquainted.
In 1907 the first nucleus of anarchists appears in Paris.
Its most important members are Li Yuying, Wu Zuihui, and
later Zhang Ji (Chang Chi). Although Laozi / Lao Tzu, the
ancient Chinese sage, was also an anarchist, the Paris group
tended to dismiss or even actively oppose any association of
anarchism with traditional culture.
1908–Li becomes a vegetarian–and apparently remains
one for the rest of his life. He also decides to establish a
company to manufacture soybean products (Boorman &
Howard 1967, p. 319).
1908–According to several sources, Li publishes his
first book, The Soybean (Le Soja) (Huang Shirong 1908;
Yang 1980). Note: We have never seen this book or seen it
cataloged. The earliest book we have seen by Li about soy
was published in 1910 in Chinese.
1908 or 1909–After 6 years in France, Li returns to
China to raise funds for his tofu company ($400,000 of
startup capital). Six months later he returned to France with
five workers and (apparently) a large supply of Chinese
soybeans and coagulant. In France he and his engineers
design modern equipment to transform soybeans into
soymilk and then tofu. Li establishes the world’s first soy
dairy, named the Tofu Manufacturing Co. (Usine de la
Caséo-Sojaïne), located in a large brick building at 46-48
Rue Denis Papin, Les Valées, Colombes (near Asnières), a
few miles northwest of Paris. He has two main reasons for
establishing this plant: (1) He believes that soya could help
China to meet its dietary needs and he wants to develop a
model processing plant; (2) He wants to be able to provide
work for about 30 worker-students that he brings from
China to whom he provides additional intellectual training
by setting up evening classes. The young Chinese workers
use their wages to pursue their studies in France. They are
escorted to France by Qi Rushan (Ch’i Ju-shan), whose elder
brother, Qi Zhushan (Ch’i Chu-shan) managed the factory.
Within a year, a second round of workers arrived from China
to work at the tofu factory.
1909–Li welcomes his friend, Sun Yat Sen, on a visit
to Paris, to his Tofu Manufacturing Co., located just outside
of Paris. Sun wrote: “My friend Li Shizeng has conducted
research on soybeans and advocates eating soybean foods
instead of meat.”
1910 Dec.–Li applies for the world’s first soymilk
patents (British Patents No. 30,275 and 30,351). The first
patent is titled “Vegetable milk and its derivatives” and
the second concerns fermented soymilk. He is issued both
patents in Feb. 1912. The first patent is packed with original
ideas, including various French-style cheeses and the world’s
first industrial soy protein isolate, called Sojalithe, after its
counterpart, Galalith, made from milk protein. Li notes that
Sojalithe could be used as an ivory substitute.
Also, on Dec. 27, he applied for two French patents,

No. 424,124 concerning soy flour and its derivatives, and
No. 424,125 concerning food products and condiments made
from the soybean. He was issued both patents on 5 May
1911. (Continued). Address: Soyinfo Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
3446. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li
Yu-ying (Li Shizeng)–History of his work with soyfoods
and soybeans in France, and his political career in China and
Taiwan (1881-1973): Extensively annotated bibliography
and sourcebook (Continued–Document part II). Lafayette,
California: Soyinfo Center. 163 p. Printed 8 June 2011. 28
cm. [203 ref]
• Summary: (Continued): 1910–Li’s first major book, Ta
Tou: Le Soja (The Soybean) is published in Paris by the Far
Eastern Biological Society (Société biologique de l’ExtrêmeOrient; 66 pages). It is written entirely in Chinese.
1910–While on a trip to China, Li attends the Nanking
Exposition, where he sees 400 soybean varieties on display
from various provinces. He may have been looking for
new varieties to use for making tofu in has factory, or for
cultivation in France (Li 1911. Jan. 12, p. 50). Also in 1910
a third round of workers arrives from China to work at the
tofu factory. The total number of workers is now more than
30. When the workers are not working, they are studying
Chinese and French; they are not allowed to drink, smoke, or
gamble.
1911 May 15–Li serves his vegetarian ham (jambon
végétal), soy cheese (fromage de Soya), soy preserves
(confitures de Soya, such as crème de marron), soy bread
(pain de Soya), etc. at the annual lunch of France’s national
Society for Acclimatization (Société d’Acclimatation) in
keeping with its tradition of introducing new foods from
little-known plants (Bois 1927, p. 126).
1911 April–Li applies for three more French patents, and
one U.S. patent, related to soy.
1911 Sept.–From Sept. 1911 to April 1912 Li
collaborates with Mr. L. Grandvoinnet (a French
agricultural engineer who works with Li at his tofu plant),
to write a series of eight articles titled “The Soybean” (Le
Soja), published in consecutive issues of the periodical
L’Agriculture Pratique des Pays Chauds (Bulletin du Jardin
Colonial). This series is both an expansion and a reworking
of the ideas presented in Li’s Chinese-language book of
1910, for these articles are now intended to be read by
Frenchmen rather than Chinese.
1911 Oct.–Li returns to China during the Xinhai
Revolution (or Revolution of 1911). The revolution began
with the Wuchang Uprising of 10 Oct. 1911 and ended
with the abdication of Emperor Puyi on 12 Feb. 1912. The
overthrow of the Qing / Manchu dynasty and its last emperor
marks the end of thousands of years of powerful imperial
rule; theoretically this would usher in a new era in which
political power rested with the people. However, in reality,
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China became a fragmented nation dominated by warlords.
1912 -The pioneering series of eight articles by Li and
Grandvoinnet is published as a book: Soya–Its Cultivation,
Dietary, Therapeutic, Agricultural and Industrial Uses
(Paris: A Challamel, 150 p.). Their magnum opus, it is one of
the earliest, most important, influential, creative, interesting,
and carefully researched books ever written about soybeans
and soyfoods. Its bibliography on soy is larger than any
published prior to that time. Only Die Sojabohne, by
Haberlandt (1878) and Le Soya, by Paillieux (1880) can rival
it in influence–but not in scope concerning soyfoods.
1912 April–Li Yuying, Wu Zhihui, and Cai Yuanpei
establish in Beijing the Society for Frugal Study in France
(liufa jianxuehui; W.-G. Liu-fa chien-hsueh hui), with the
intent of preparing young Chinese for low-cost studies
(China $600 a year) in France. It is also known as the
Society for Rational French Education (la Societé Rationelle
des Etudients Chinois en France). A preparatory school
is established in Beijing to teach French for 6 months to
aspiring students.
In Jan. 1913 the first group of 30 students reaches
France. Li arranges for them to be admitted to the College
of Montargis, south of Paris. In all, this thrift-study program
enables more than 100 students to study in France (Boorman
& Howard 1968, p. 320).
1913 Sept.–After the so-called second revolution in
China collapses, most Kuomintang leaders are forced to flee
China. Li, together with Wang Ching-wei and Tseng Chungming, take their families to France. Wang lived with Li in
Montargis and lectured to the thrift-study students.
1915 June 5–Telegram from Li (in France) to Wu
Zhihui: Sales of tofu are getting better. During the first 5
years, tofu sales averaged 500 pieces (cakes) per month,
but they have been increasing ever since. Sales of tofu have
averaged 10,000 pieces a month this year, and sometimes
they are more than 17,000 pieces a month (Li 1980, p. 306).
1916–When Cai Yuanpei becomes chancellor of Peking
University, he invites Li Shizeng to join its faculty as
professor of biology. Li’s tofu factory is forced by wartime
conditions to suspend operations (Borman & Howard 1967,
p. 320).
1917–Li returns to China.
1919 May 4–The May Fourth Movement starts in China.
It grew out of dissatisfaction with the Treaty of Versailles
settlement (which awarded Shandong province to Japan).
An anti-imperialist, and cultural movement, it marked the
upsurge of Chinese nationalism and a re-evaluation of
Chinese cultural institutions, such as Confucianism. Li was
an active participant, especially as a theorist.
1920–Li sponsors the establishment of the Sino-French
University near Beijing (and serves as chairman of the
board), and the Institut Franco-Chinois de Lyon in France; it
was housed in a fortress in Lyon which had been donated by
the French government. The Chinese government in Canton

gave financial support. Wu Zhihui accompanied the first
group of students from China to Lyon and became president
of the Institut (Boorman & Howard 1967, p. 320).
1924 Jan.–At the First National Congress of the
Kuomintang, held at Canton (today’s Guangzhou), Li and
Wu Zhihui are elected to the Party’s Central Advisory
Committee (Boorman & Howard, p. 320).
1924 Oct.–After warlord Feng Yuxiang occupied Beijing
and took control of the Peking government, he decided to
expel Puyi (China’s last emperor) from the Forbidden City.
Li Shihzeng was appointed the civilian representative to the
eviction, which took place on Nov. 5. Li was then appointed
chairman of the committee in charge of the inventory and
custody of the palace treasures (Boorman & Howard, p.
320).
1925–The Beijing Palace Museum is established in the
Forbidden City (gugong), with Li as chairman of the board
and I Peiji (Yi P’ei-chi) as curator.
1925–Li makes great efforts to secure the return
to China of the French portion of the Boxer Indemnity
Fund–which is to be used only for cultural and educational
activities. After long negotiations, a Sino-French agreement
is signed in 1925. All of this money is funneled through Li; it
ensures him a position of power at least through World War
II; he probably used a very small portion of it to finance his
personal projects. This, plus money from his wealthy family,
were probably his main sources of income for the rest of his
life.
1925–In France, Li is created a Commandeur de la
Legion d’Honneur in recognition of his efforts on behalf of
Sino-French cooperation (Boorman & Howard, p. 320-21).
1925 March 12–Sun Yat Sen dies unexpectedly in
Peking. This is a setback for the Kuomintang and for the
Republic of China.
1927–During the Kuomintang split into left and right
factions, Li Shizeng, Wu Zhihui, Cai Yuanpei, and Zhang
Renjie (all longtime friends since their days in Paris),
staunchly support the conservative faction of Chiang
Kai-shek. They are among the members of the Central
Supervisory Committee who meet in Shanghai in April
and adopt a resolution demanding the expulsion of all
Communists from the Kuomintang. They also support the
government established by Chiang Kai-shek at Nanking on
April 18 in opposition to the Wuhan regime. In later years
these four become known as the “four elder statesmen of the
Kuomintang” (Boorman & Howard 1967, p. 321, 319).
1927–Li is now connected with the Kai Cheng Bean
Product Company in Peking. Li’s former Tofu Manufacturing
Company (L’usine de la Caséo-Sojaïne), is now Société
Française pour l’exploitation du soja et de ses derives,
located at 48 Rue Denis-Papin, Les Valées-Colombes
(Horvath 1927, p. 19, 36-37).
1928–Li is a sponsor of the Academia Sinica.
1929–Li is a sponsor of the National Peiping Research
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Academy.
1929 Oct.–Chiang Kai-shek’s new government at
Nanking promulgates regulations for the palace museum and
confirms Li as chairman of the museum’s board of directors.
He holds this office until Nov. 1932.
1932–Li goes to Geneva, Switzerland, to organize
the Chinese delegation to the International Committee on
Intellectual Cooperation sponsored by the League of Nations.
While at Geneva he establishes the Sino-International
Library. After returning to China, Li commutes regularly
between Shanghai, where he lives, and Nanking, where
he participates in government and party affairs (Boorman
& Howard 1967, p. 321). (Continued). Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
3447. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li
Yu-ying (Li Shizeng)–History of his work with soyfoods
and soybeans in France, and his political career in China and
Taiwan (1881-1973): Extensively annotated bibliography
and sourcebook (Continued–Document part II). Lafayette,
California: Soyinfo Center. 163 p. Printed 8 June 2011. 28
cm. [203 ref]
• Summary: (Continued): 1937 July–The Sino-Japanese war
begins. Li, who is in Europe traveling between Paris and
Geneva, returns to China.
1941–Li’s first wife, Yao Tongyi dies in Paris. They had
been married for 43 years.
1941–Li leaves war-torn China and travels to New
York, where he maintains residence until mid-1945, when he
returned to China. But he made several trips to Chunking and
Kunming during World War II (Boorman & Howard 1967, p.
321).
1943–Li meets Mrs. Ru Su (“Mrs. Vegetarian”), who
lives in New York and is Jewish. She becomes his “partner”
but they never married. They were involved from 1943 to
1947, but Li lived in the USA only from 1943 to 1945. In
1947 Li telegrammed Mrs. Ru Su that he had decided to
marry a Chinese lady.
1945-mid–Li returns to China. He and Yang Jialo (Yang
Chia-lo) work together to compile an encyclopedia, the first
volume of which is published in 1946.
1946 Feb. 14–Li marries for the second time to Lin
Sushan (Lin Su-shan) in Shanghai. She had been married
before and divorced. He sends a telegram from Shanghai to
many of his friends.
1947 March 16–Li (Rector of the National Peiping
Research Academy) attends Europe’s First Soya Congress
in Paris, France (at the City University). Attended by the
greatest soy researchers and advocates in France, it has been
organized by the French Bureau of Soya (Bureau Français
du Soya), the Laboratory of Soya Experiments (Laboratoire
d’Essais du Soya), and the France-China Association
(l’Association France-Chin).

1948 Sept.–Li travels to Beijing to celebrate the 19th
anniversary of the National Peiping Research Academy.
1949 late–When the Chinese Communists begin to
threaten Beijing, Li flees China and moves to Geneva. At
about the same time, Chiang Kai-shek and the Kuomintang
flee China and move their seat of government to Taiwan.
1949-1950–Li and his wife live in Geneva, Switzerland,
where he remains until 1950, when Switzerland recognizes
the People’s Republic of China. He then moved to
Montevideo, Uruguay, taking the Sino-International Library
Collection with him.
1950-1954–Li and his wife live in Montevideo,
Uruguay. His wife dies there in 1954.
1954–Li starts to maintain a second home in Taiwan.
From here he serves as national policy advisor to Chiang
Kai-shek and a member of the Central Appraisal Committee,
which superseded the Central Supervisory Committee.
1957–Li marries for the third time to Tian Baotian
(T’ien Pao-t’ien) in Taipei, Taiwan. He was age 76-77 and
she was 42 (and lovely) (Yang 1980).
1973 Sept. 3–Li dies in Taiwan (probably in or near
Taipei) at age 92 years, 3 months and 5 days. His large
funeral ceremony is attended by many of Taiwan’s highest
dignitaries, politicians, and members of the Kuomintang. He
is buried in Taiwan.
Conventions used above:
Spelling: The names of Chinese people and places
are spelled using the pinyin system of romanization. On
the first mention, the spelling using Wade-Giles system of
romanization is given in parentheses. The name should be
pronounced the same regardless of spelling. Example of a
person–Li Hongzao (Li Hung-tsao).
Order of Chinese personal names: The family name is
always written first, followed by the given name–the name
given about a month after birth. Example: Li Hongzao.
Dates: All dates are based on the Western (Gregorian)
calendar.
In documents cited in the following bibliography: We
follow the conventions used in that document–including
which name to use (courtesy name vs. original name) when
discussing a person. For example, many English-language
books and articles before the 1980s use only the Wade-Giles
system of romanization, but almost all write personal names
with the family name first. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
3448. Bladholm, Linda. 2011. Korean soul food at Yuki
Hana: fork on the road. Miami Herald (The) (Florida). June
9. p. 43.
• Summary: “The food of South Korea is a balance of hot,
cold, spicy, sweet and mild. The chile pepper arrived via
trade with China and Japan in the 16th century and Koreans
have embraced it ever since. Many dishes here start with
gochujang, fermented chile pepper paste, but none are overly
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hot. Others are seasoned with dwenjang, a misolike soybean
paste.”
3449. Qin, Yao; Jin, Xiao-Nan; Heui, Dong Park. 2011.
Comparison of antioxidant activities in black soybean
preparations fermented with various microorganisms.
Agricultural Sciences in China 9(7):1065-71. July. *
• Summary: “Fermented cultures proved to yield significant
levels of antioxidants compared with non-fermented cultures
(P<0.05). Fermented black soybean preparations possessed
antioxidant activities that could be attributed to the total
phenolics and flavonoids present.”
Note: This journal title was continued as Journal of
Integrative Agriculture.
3450. Weng, Jun. 2011. Re: Brief history of Shanghai
Wangxin Bean Products Equipment Co., Ltd. Letter (e-mail)
to William Shurtleff at Soyinfo Center, Aug. 5. 1 p.
• Summary: Our company was first founded in 1994 in
Pudong New Area, a district of Shanghai and a New Open
Economic Development Zone, which has emerged as China’s
financial and commercial hub. Our company’s original name
was Shanghai Wangde Food Packing Machine Factory;
it specialized in manufacturing food packing machine.
However in the year 2000 our company changed its name
to Shanghai Wangxin Bean Products Equipment Co., Ltd.;
now it mainly produces a series of mechanical and electrical
equipment for making [soy] bean products. It is a starting
unit of all-China federation of industry and commerce, an
executive member of China Bean Products Council of China
food industry council, a permanent member of Shanghai
Bean Products Council and passed ISO9001: 2008 in 2009,
meanwhile we got the honors of “Shanghai High Technology
Company,” “National Bean Action Plan model unit.”
In total, we have gotten “76 patented equipments
until 2011. Our company has more than 200 employees,
including 12 engineers, 5 senior engineers and 42 machinists.
We mainly produce series of bean products equipments,
assembly lines to produce lactone bean curd, soft bean curd,
firm tofu, soybean milk, bean curd sheets (thousand sheets),
dried bean curd, soft bean curd and so on. On the basis of
the management strategy of “Quality, Service, Management,
Credibility,” and along with the expert devise, high quality
products and perfect service after sale, we have enjoyed a
high reputation at home and abroad. Our equipments have
been sold well all over the China and exported to America,
Canada, Japan, Vietnam and other countries.
Mr. Weng sends digital color photos of the following
machines stainless steel made by his company: (1) Machine
for vacuuming beans (to move 1,000 to 2,000 dried beans
from one place to another). (2) Soybean fixed amount
distributor (rolls on wheels on a track, for example, over
grinder hoppers or cookers). (3) Grinder, 5.5 kw, output: 300
kg soybean per hour. (4) Grinder, 1.5 kw, output: 400 kg

soybean per hour. (5) Grinder, 15 kw, output: 600 kg soybean
per hour. (6) Centrifugal machine. Power: 5.5 kw. Output:
600 kg soybean/hour. (7) Automatic continuous soymilk
cooking machine with 8 pots. Weight: 1,000 kg. Output: 7
tons of boiled soymilk per hour. (8) Automatic intelligent
continuous soymilk cooking machine. Weight: 670 kg.
Output: 5 to 6 tons boiled soymilk/hour. (9) Boiled soybean
milk griddle. Output: 500 kg soymilk per hour. Address:
Foreign Trade Manager, No. 4633 Sansan Road, Shuyuan
Town, PuDong New District, Shanghai, China.
3451. Chen, Yong. 2011. Re: Was soymilk ever fed to infants
or recently-weaned children in China? Letter (e-mail) to
William Shurtleff at Soyinfo Center, Aug. 29. 1 p.
• Summary: Shurtleff wrote him this question: “So far as
you know, in any part of China and at any period in Chinese
history: Was soymilk ever fed to infants or to recentlyweaned children?”
He replied: “I do not have the precise answer to your
question. But it is probably safe to assume the poor families
have fed it to the infants when mothers do not produce
enough milk or have to feed the kids of rich families.
“There is no absolute taboo regarding feeding it to
infants. But there is an increasingly popular view in China
now that it is not best to use it for children under the age of
2.” Address: Univ. of California at Irvine, California.
3452. Dong, Jia-Yi; Tong, X.; Wu, Z.W.; Xun, P.C.; He, K.;
Qin, L.Q. 2011. Effect of soya protein on blood pressure: A
meta-analysis of randomised controlled trials. British J. of
Nutrition 106(3):317-26. Aug. [51 ref]
• Summary: “In conclusion, soya protein intake, compared
with a control diet, significantly reduces both SBP [systolic
blood pressure] and DBP [diastolic blood pressure], but
the BP reductions are related to pre-treatment BP levels of
subjects and the type of control diet used as comparison.”
Address: 1. Dep. of Nutrition and Food Hygiene, School
of Radiation Medicine and Public Health, Soochow Univ.,
Suzhou, China.
3453. Vitasoy International Holdings Ltd. 2011. Annual
report 2010/11. Investing for growth. New Territories, Hong
Kong. 208 p. July. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars.
The fiscal year ends on 31 March 2010. A graph (p. 4) shows
that turnover (sales) has risen steadily each year from 2,133
in 2007 to 3,329 in 2011 (up 11% from 2010).
Gross profit has risen steadily each year from 1,003 in
2007 to 1,651 in 2011 (up 10% from 2010).
EBITDA (Earnings before minority interest, interest
expense, income taxes, depreciation, and amortization) has
also risen steadily each year from 334 in 2007 to 537 in 2011
(up 11% from 2010). Address: No. 1, Kin Wong Street, Tuen
Mun, New Territories, Hong Kong. Phone: 466 0333.
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3454. Shurtleff, William; Aoyagi, Akiko. comps. 2011.
William J. Morse–History of his work with soybeans and
soyfoods (1884-1959): Extensively annotated bibliography
and sourcebook. Including Charles Vancouver Piper and
Palemon Howard Dorsett. Lafayette, California: Soyinfo
Center. 482 p. Subject/geographical index. Printed 6 Sept.
2011. 28 cm. [866 ref]
• Summary: Begins with a chronology of Morse’s work.
Contains 126 photos and several maps. http://www.
soyinfocenter.com/books/147. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
3455. Brown, Lester R. 2011. Learning from China: Why
the existing economic model will fail. www.earthpolicy.
org. Sept. 8. www.earth-policy.org/data_highlights/2011/
highlights18. [1 ref]
• Summary: As a nation, China already consumes more
grain, meat, coal, and steel than the U.S.
If China’s current annual economic growth rate slows
from 11% to 8%, then in 2035 “income per person in China
will reach the current U.S. level.
“If we also assume that the Chinese will spend their
income more or less as Americans do today, then we can
translate their income into consumption. If, for example,
each person in China consumes paper at the current
American rate, then in 2035 China’s 1.38 billion people
will use four fifths as much paper as is produced worldwide
today. There go the world’s forests.”
Likewise with the world’s other major commodities,
including grain and petroleum (oil). Moreover, paved area
needed for 3 cars for every 4 people will leave no room
to grow rice! Address: President, Earth Policy Inst., 1350
Connecticut Ave., N.W., Suite 403, Washington, DC 20036.
Phone: 202-496-9290.
3456. Oxygen magazine (Shanghai). 2011. [The work of
William Shurtleff and Soyinfo Center with tofu]. Sept. p. 3841. [1 ref. Chi]
• Summary: Cover story. This issue contains many articles
about tofu. This particular article contains many illustrations
by Akiko Aoyagi. A round photo shows Shurtleff and
Aoyagi.
3457. Donley, Arvin. 2011. U.S. soy crushers face
challenges: Competitive environment abroad, numerous
domestic issues impacting the soybean processing industry.
World Grain 29(10):82, 84-86. Oct.
• Summary: Contents: Introduction. China’s influence.
Argentina’s tax system (and Brazil’s tax system). Pressure
from Canada. Ethanol’s impact (impact of DDGS =
Dried Distillers Grains with Solubles). Potential positive
developments.
The USA remains the world’s leading producer and

exporter of soybeans. However it now ranks second to
China in volume of soybeans crushed. By importing whole
soybeans and crushing them in China to get soy oil and
soybean meal, China has dramatically reshaped the world’s
way of trading and processing soybeans.
By giving tax credits to ethanol manufacturers, the U.S.
is hurting its soybean industry; the ethanol by-product DDG
is a very strong competitor against soybean meal in animal
feed.
In Brazil, soybean are taxed at 12% each time they cross
a state border. Yet soymeal and soy oil are not taxed for
crossing state borders. Moreover exports are not taxed.
A bar chart shows production of soymeal and DDG
from 2000 to 2011. DDG has risen rapidly, while soymeal
production has remained static.
3458. Lee, Gyoung-Ah; Crawford, G.W.; Liu, L.; Sasaki,
Y.; Chen, X. 2011. Archaeological soybean (Glycine max)
in East Asia: Does size matter? PloS ONE 6(11): e26720.
doi:10.1371/journal.pone.0026720. Published: Nov. 4. [69
ref]
• Summary: The authors, archaeologists, say that soybean
adoption came earlier than previously thought. Moreover,
domestication occurred outside of China, in countries such as
South Korea and Japan.
“The recently acquired archaeological record for
soybean from Japan, China and Korea is shedding light
on the context in which this important economic plant
became associated with people and was domesticated. This
paper examines archaeological (charred) soybean seed size
variation to determine what insight can be gained from a
comprehensive comparison of 949 specimens from 22 sites.
Seed length alone appears to represent seed size change
through time, although the length x width x thickness
product has the potential to provide better size change
resolution.
“A widespread early association of small seeded
soybean is as old as 9000-8600 cal [calculated] BP [Before
the present] in northern China and 7000 cal BP in Japan.
Direct AMS radiocarbon dates on charred soybean seeds
indicate selection resulted in large seed sizes in Japan by
5000 cal BP (Middle Jomon) and in Korea by 3000 cal BP
(Early Mumun). Soybean seeds recovered in China from the
Shang through Han periods are similar in length to the large
Korean and Japanese specimens, but the overall size of the
large Middle and Late Jomon, Early Mumun through Three
Kingdom seeds is significantly larger than any of the Chinese
specimens. The archaeological record appears to disconfirm
the hypothesis of a single domestication of soybean and
supports the view informed by recent phyologenetic research
that soybean was domesticated in several locations in East
Asia.”
Note: “BP” stands for “Before the present” where
“the present” is taken as 1950. “cal” means calculated
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to adjust for historically uneven distributions of carbon
14 in the environment. “AMS” stands for “accelerator
mass spectrometry.” AMS radiocarbon dating is a form of
radiocarbon dating that is more precise and requires less
carbon than conventional radiocarbon methods. Address: 1.
Asst. Prof., Anthropology Dep., Univ. of Oregon; 2. Prof.,
Anthropology Dep., Univ. of Toronto Mississauga [Southern
Ontario, Canada]; 3. Stanford Univ. Archaeology Center
[Stanford, California].
3459. Brown, Lester R. 2011. Rising meat consumption takes
big bite out of grain harvest. www.earthpolicy.org. Nov. 22.
www.earth-policy.org/ data_highlights/ 2011/ highlights22.
[1 ref]
• Summary: “World consumption of animal protein is
everywhere on the rise. Meat consumption increased from
44 million tons in 1950 to 284 million tons in 2009, more
than doubling annual consumption per person to over 90
pounds. The rise in consumption of milk and eggs is equally
dramatic. Wherever incomes rise, so does meat consumption.
“As the oceanic fish catch and rangeland beef production
have both leveled off, the world has shifted to grain-based
production of animal protein to expand output. With some 35
percent of the world grain harvest (760 million tons) used to
produce animal protein, meat consumption has a large impact
on grain consumption, and therefore global food security.”
“The efficiency with which various animals convert
grain into protein varies widely. Grain-fed beef is one of
the least efficient forms of animal protein, taking roughly

7 pounds of grain to produce a 1-pound gain in live
weight. Global beef production, most of which comes from
rangelands, has grown by about 1 percent a year since
1990.” “Pork production has grown by 2 percent annually
since 1990. World pork production, half of it now in China,
overtook beef production in 1979 and has widened the lead
since then. It requires over 3 pounds of grain to produce each
1-pound gain in live weight.”
“Poultry production has grown even more quickly: 4
percent annually in recent decades. It eclipsed beef in 1995,
moving into second place behind pork. Poultry is even more
efficient, requiring just over 2 pounds of grain to produce a
1-pound gain in live weight.”
“Fish farm output may also soon overtake beef
production. In fact, aquaculture has been the fastest-growing
source of animal protein since 1990, expanding from 13
million tons to 56 million tons in 2009, or 8 percent a
year. For herbivorous species of farmed fish (such as carp,
tilapia, and catfish), less than 2 pounds of grain is required
to produce a 1-pound gain of live weight. Although farming
carnivorous fish such as salmon can be environmentally
disruptive, worldwide aquaculture is dominated by
herbivorous species. This represents great growth potential
for efficient animal protein production.” “There are a
number of ways to make animal protein production more
efficient. Combining protein-rich soybean meal with grain
dramatically boosts the efficiency with which grain is
converted into animal protein, sometimes nearly doubling it.
Virtually the entire world, including the three largest meat
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producers-China, the United States, and Brazil-now relies
heavily on soybean meal as a protein supplement in feed
rations. Promising new livestock and dairy systems based on
roughage rather than grain, such as India’s cooperative dairy
model, boost both land and water productivity.”
“Achieving food security depends on changes on the
demand side of the equation as well as the supply side. Along
with moving to smaller families to curb population growth,
this means cutting individual consumption by eating less
grain-intensive livestock products and eliminating waste
in the food system. An American living high on the food
chain with a diet heavy in grain-intensive livestock products,
including red meat, consumes twice as much grain as the
average Italian and nearly four times as much as the average
Indian. By adopting a Mediterranean diet, Americans can cut
their grain footprint roughly in half, improving health while
increasing global food security.”
Illustrations (color graphs) show: (1) World animal
protein production per person, 1961-2009. Source: EPI from
FAO; UNPop. Pork is #1 at about 34 pounds per person
per year, followed by poultry (29.5), beef (20), farmed fish
(17.5), and sheep and goats (4 pounds).
(2) World beef production, 1961-2009. Source: FAO. It
grew from 25 million tons (MT) in 1961 to 62 MT in 2009.
(3) World pork production, 1961-2009. Source: FAO. It
grew from 22 million tons (MT) in 1961 to 105 MT in 2009.
(4) World poultry production, 1961-2009. Source: FAO.
It grew from 10 million tons (MT) in 1961 to 92 MT in 2009.
(5) World farmed fish, 1961-2009. Source: FAO. It
grew from 2 million tons (MT) in 1961 to 55 MT in 2009.
Address: President, Earth Policy Inst., 1350 Connecticut
Ave., N.W., Suite 403, Washington, DC 20036. Phone: 202496-9290.
3460. Dong, Jia-Yi; Wang, Peiyu; He, Ka; Qin, Li-Qiang.
2011. Effect of soy isoflavones on circulating C-reactive
protein in postmenopausal women: meta-analysis of
randomized controlled trials. Menopause 18(11):1256-62.
Nov. [48 ref]
• Summary: “Abstract: Strong evidence suggests that
C-reactive protein (CRP) is a novel risk factor for
cardiovascular disease. We aimed to examine the effect
of soy isoflavones on circulating CRP concentrations in
postmenopausal women by conducting a meta-analysis of
randomized controlled trials.”
This meta-analysis found insufficient evidence that
soy isoflavones significantly decrease CRP concentrations
in postmenopausal woman. However, soy isoflavones
may produce a significant decrease in CRP among
postmenopausal women with high CRP. Address: 1. Dep. of
Nutrition and Food Hygiene, School of Radiation Medicine
and Public Health, Soochow Univ., Suzhou, China.

Revolution cookbook: simple, healthy recipes from China’s
countryside. Hong Kong: Earnshaw Books. 157 p. Illust.
Photos (by Charles Cohan Fischl). Portraits. 25 cm.
• Summary: China’s “Great Proletarian Cultural
Revolution” started on 16 May 1966 when Mao Zedong
urged students to rebel against a “repressive” educational
system. The true targets, however, were so-called “capitalistroaders” in the Communist Party such as Liu Shaoqi and
Deng Xiaoping, whom Mao believed still harbored capitalist
ideas.
“In 1969, millions of Chinese teenagers were forced
from their homes in the city in order to live and work in the
countryside as part of China’s Cultural Revolution [19661976]. The work was backbreaking and rations were tight,
but Sasha Gong has fond memories of learning to make
simple, delicious country cooking” (from the publisher).
This colorful book is packed with authentic colorful
illustrations (each titled and dated) created during the
Cultural Revolution and sidebar stories (usually with a
photo) about events that happened during this time. It is also
an honest retrospective about one of the most disastrous
chapters in China’s post-1949 history.
Contents: “A revolution is not a dinner party” (overview
of the Revolution and the book). A personal story (about
Sasha’s memories of the Cultural Revolution; a biography).
The Cultural Revolution: A culinary history (there was
almost never enough food to go around). A chronology of the
Cultural Revolution (1966-1978). Some utensils you’ll need.
On portions, menus and table settings. Chapters of recipes–
starting with “Vegetables and tofu” (p. 18-41).
On pages 39-40 is a recipe for “Old pockmarked
granny’s tofu” (Mapo Doufu) with the story in a sidebar of a
Beijing restaurant by that name.
On page 40-41 is the story of Mao’s beloved [stinky
fermented] tofu with this story: “In 1958 Mao returned to
his native Hunan province and visited Huongongdian, a
famous restaurant in the city of Changsha. He ordered an
infamous bean curd dish he had enjoyed there as a young
man, discovered that it was as tasty as ever, and happily
proclaimed it so. The staff recognized a good opportunity
when they saw it. After Mao’s visit they painted his quote on
the wall. The strong-smelling bean curd at Huongongdian
smells foul, but tastes delicious.” Address: Washington, D.C.

3461. Gong, Sasha; Seligman, Scott D. 2011. The Cultural
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3462. Park, H.G. 2011. [Government role for education of
soybean breeders in Korea]. Korea Soybean Digest 28(1):5963. Nov. [20 ref. Kor; eng]*
• Summary: “Current Status of cultivation and consumption
of soybean in Korea: Korea must import annually about 1.215 million tons of soybean abroad since her self-sufficiency
rate of soybean is only 7-9%. Soybean cultivated area in
Korea was once 308,000 ha in 1960’s, but now decrease to
only 71,000 ha, Soybean yield is about 1.5-1.9 t/ha, much
lower than that of US (=2.28t/ha). Wholesale price of locally
produced soybean is surprisingly high 6.914 Won/kg (about
$5.76/kg) compared 3,168 Won/kg for imported one. Main
usages of soybean in Korea are for tofu, soy sauce, soy paste,
soymilk, bean sprout and others. We, Koreans, have very
highly negative attitude to GM soybean so far. We don’t
have single ha of GM soybean cultivated in the country, but
have imported annually about 1 million tons of GM soybean
mainly from US, Brazil and Argentina. We noticed that
China’s black-hole like import of soybean (52.5 million tons
in 2010) would be a key factor for international stability of
soybean supply and price.” Address: Korea.
3463. Dunlop, Fuchsia. 2011. Rotten vegetable stalks,
stinking bean curd and other Shaoxing delicacies. In: Helen
Saberi, ed. 2011. Cured, Fermented and Smoked Foods:
Proceedings of the Oxford Symposium on Food and Cookery
2010. Totnes, U.K.: Prospect Books. See p. 92. *
3464. Qiu, P.C.; Zhang, W.B.; Li, C.D.; Jiang, H.W.; Liu,
C.Y.; Fan, D.M.; Zeng, Q.L.; et al. 2011. [Genetic overlap
of drought-tolerance loci between germination stage and
seedling stage analyzed using introgression lines in soybean].
Acta Agronomica Sinica (Zuo Wu Xue Bao) 37:477-83.
[Chi]*
3465. Sung, Jung-Min; Kim, Ok-Sun; Ryu, Hye-Sook. 2011.
[Changes in enzyme activity and sensory characteristics of
kochujang with different ratios of added deoduk (Codonopsis
lanceolata) root powder]. J. of the Korean Society of Food
Science and Nutrition 40(8):1150-56. [34 ref. Kor; eng]
• Summary: “Deoduk (Codonopsis lanceolata) root powder
was added to traditional kochujang to improve the quality of
traditional kochujang. The microbial characteristics, enzyme
activities, and sensory characteristics were investigated
during fermentation. The aerobic bacterial count in
kochujang was not remarkably different, and yeast and mold
decreased during fermentation.”
Note: Deoduk, also called deodeok or lance asiabell, is
a flowering plant native to East Asia (China, Japan, Korea,
and the Russian Far East). Address: 1. Korea Food Research
Inst., Gyeonggi 463-746, Korea.
3466. Wang, H.; Li, Y.; Cheng, Y.; Yin, L.; Li, L. 2011.
Effect of the Maillard reaction on Angiotensin I-Converting

Enzyme (ACE)-inhibitory activity of Douchi during
fermentation. Food and Bioprocess Technology 6:279-301. *
3467. Xu, Guoqi. 2011. Strangers on the Western
Front: Chinese workers in the Great War. Cambridge,
Massachusetts: Harvard University Press. viii + 336 p. 18
unnumbered pages of plates. Illust. 25 cm. *
• Summary: The Great War is World War I (1914-1918).
In 1915, China proposed to Britain and France a “laborers
as soldiers” campaign that eventually dispatched 140,000
Chinese men to the western front. This book was nominated
for seven prizes.
Contents: Great War and great crisis: China, Britain,
France, and the “laborers as soldiers” strategy
The recruitment and European odyssey of the men for
Britain and France
The hidden history of the secret Canadian pathway
Work
Treatment and perceptions
Strangers in a strange world: Chinese lives in Europe
American soldiers and Chinese laborers
The association men and Chinese laborers
The fusion of teaching and learning: students as teachers
and vice versa
A fusion of civilizations
Appendix 1: Huimin contract with the French
government
Appendix 2: British contract
Selected glossary.
3468. Cheng, Yong-Qiang; Zhu, Y.-P.; Hu, Q.; Li, L.-T.;
Saito, M.; Zhang, S.-X.; Yin, L.-J. 2011. Transformation
of isoflavones during sufu (a traditional Chinese fermented
soybean curd) production by fermentation with Mucor flavus
at low temperature (Open Access). International J. of Food
Properties 14(3):629-39. [18 ref]
• Summary: “This study evaluated the changes in contents
and composition of soybean isoflavone as well as the betaglucosidase production during sufu preparation by Mucor
flavus (M. flavus) at low temperature. The results showed
that sufu processing not only led to the losses of isoflavones
but also caused the redistribution of isoflavone isomers. The
levels of aglycones increased during sufu fermentation, while
the corresponding levels of glucosides decreased. BetaGlucosidase accumulation by M. flavus mainly contributed to
the transformation of isoflavone glucosides into aglycones,
which was affected by the NaCl supplementation. The
highest content of aglycone isoflavones occurring was
recorded as 99.4% at 1.5% NaCl content under investigated
conditions. This work suggested that M. flavus had possible
application as an alternative starter to produce sufu with
the enhancement of the physiological function at lower
temperature.” Address: College of Food Science and
Nutritional Engineering, China Agricultural Univ., Qinghua
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East Road, Haidian District, Beijing, China.
3469. Dajanta, K.; Chukeatirote, E.; Apichartsrangkoon, A.
2011. Analysis and characterisation of amino acid contents of
thua nao, a traditionally fermented soybean food of Northern
Thailand (Open Access). International Food Research
Journal (Selangor, Malaysia) 18:595-99. [17 ref]
• Summary: “In this study, an analysis of free amino acid
(FAA) profiles was determined using reversed-phase high
performance liquid chromatography. For this, thua nao
samples conventionally produced were collected from six
local markets (Mae Wang, Mae Hia, Mae Taeng, Jom Thong,
San Patong and San Sai) in Chiang Mai, Thailand and used
for the analysis. Results indicate a variation in amino acid
compositions and contents among these thua nao products.
The quantities of total FAA were found between 11.03–61.23
g/kg, as dry basis. Predominant amino acids were Trp,
followed by Glu, Cys, Lys and Leu. All essential amino acids
(EAA) were present in considerable amounts in which the
proportions of EAA7 and EAA10 values were 2.67–13.99
and 7.24–36.54 g/kg dry basis, respectively. The most
abundant taste FAA class was the bitter FAA representing
more than 50% of total FAA. This is the first paper to report
thua nao amino acid profiles with an expectation to further
shed light on its nutritive qualities.
“Introduction: Thua nao is a Thai traditional fermented
soybean which is popular and widely consumed in the
northern part of Thailand. It is protein-rich and thus has long
been used as a meat substitute. Traditionally, thua nao has
been prepared by naturally fermenting the boiled soybeans in
a bamboo basket, covered with banana leaves for 2-3 days at
ambient temperature. After fermentation, raw thua nao must
be cooked by steaming or roasting in which spices and other
ingredients may be added during cooking. Alternatively, raw
thua nao is crushed and formed into a disc shape, exposed to
sunlight resulting in a dried product, the so-called ‘thua nao
kab’. Other traditionally fermented soybeans similar to thua
nao have also been found in Asian countries such as Japanese
natto, Indian kinema, Chinese douche [douchi], and Korean
chungkukjang.” Address: 1, 3. Dep. of Food Science and
Technology, Faculty of Agro-Industry, Chiang Mai Univ.,
Chiang Mai, 50100 Thailand.
3470. Messina, Mark; Messina, Virginia L.; Chan, Pauline.
2011. Soyfoods, hyperuricemia and gout: a review of the
epidemiologic and clinical data. Asia Pacific J. of Clinical
Nutrition 20(3):347-58. [138 ref. Eng; chi]
• Summary: Since there is a widely-held belief among Asian
health processionals and the public that soyfoods increase the
risk of gout, and sometimes precipitate acute attacks among
gout patients, the authors sent out a small survey to Asian
health professionals.
Among those who responded to the survey, “95%
considered soyfoods to be somewhat or very healthy

and nutritious. In contrast, 48% expressed the view that
soyfoods are likely to cause gout. However, none of the
six epidemiologic studies identified provided any evidence
that soy intake was associated with circulating uric acid
levels, hyperuricemia or gout. Data from the five human
intervention studies evaluated indicate soy protein does
elevate serum uric levels, but in response to amounts
comparable to Asian intake, the expected rise would almost
certainly be clinically irrelevant. Although there is a need for
long-term research, on the basis of the existing data there is
no reason for individuals with gout or at risk of developing
gout to avoid soyfoods.” Address: 1-2. Dep. of Nutrition,
School of Public Health, Loma Linda Univ. and Nutrition
Matters, Port Townsend, Washington; 3. The Nutrition Place,
Singapore.
3471. Mulvaney, Dustin; Robbins, Paul. ed. 2011. Green
food: an A-to-Z guide. Thousand Oaks, California: Sage
Pub. xxv + 518 p. Illust. 26 cm. Series: The SAGE reference
series on green society.
• Summary: The section titled “Soybeans” (p. 404-07)
discusses: Basic introduction. Brief early history (from T.
Hymowitz). History after World War II, incl. China and
Brazil. Soybeans were originally used in Asia for their
seeds, which can be whole (dry or fresh / edamame, whole
fermented natto). Fermented soybean foods include miso,
soy sauce and tempeh. Popular nonfermented soy foods
include tofu, soy milk, yuba and sprouts. In the West,
soybeans are crushed to make two products: crude oil and
defatted soy bean meal.
See also: Cash Crop; Grain Fed Beef; Legume Crops;
Vegetarian. Address: 1. General Editor, Univ. of California,
Berkeley; 2. Series Editor, Univ. of Arizona.
3472. Vos, Heidemarie. 2011. Passions of a foodie:
An international kitchen companion, A to Z. Durham,
Connecticut: Eloquent Books. An imprint of Strategic Book
Group. 598 p. 26 cm.
• Summary: Best-selling author Heidemarie Vos recounts
a fascinating story and her journey of putting together the
world’s first cross-referenced book regarding food–using
more than five languages. This cookbook [which contains no
recipes] will become an invaluable resource for your kitchen
(from the publisher).
The Introduction states: “There are 7922 entries,
300,017 words... based on my own travels to 6 continents
and over 40 countries.” Note: This is somewhere between a
dictionary (in 5+ languages) or brief encyclopedia of food
names. It immediately sets the language and cultural context
for each word, and ends with broader or narrower terms. For
example: “Aburage: Japanese cooking = A fried bean curd...
Also see Bean Curd.” It contains more than its share of errors
and outdated terminology and spellings. It is a “print on
demand” book.
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It includes: Aburage. Adzuki beans [sic], Agé. Aji
Nomoto [sic], see monosodium glutamate. Aka miso–red
bean paste. See Miso. Almond milk. Almond oil. Arachide
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean
cake, fermented: Chinese cooking, “fu yu” [fermented tofu].
Bean curd, pickled: Chinese cooking. [What is it?]. Bean
curd cheese, red: Chinese cooking, “nam yu” or “nan yu”
[red fermented tofu]. Bean curd: Oriental cooking. Known as
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd
is “dow fu kon” [doufu-gan, pressed tofu].
“Bean curd, dried [yuba]: Chinese cooking = Known
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which
comes in a thin rectangular sheet or is curled into round
sticks. They are usually tan- or cream-coloured with a shiny,
glossy smooth texture.”
Bean paste, red: Chinese cooking. “Made from soybeans
and sugar mashed together then fried and dried out until it
resembles sand.” Used to fill Chinese moon cakes. Bean
sauce, Chinese: Chinese and Asian cookery. Many types
including “min see jiong” or “do bahn jiang.” Incl. “Black
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic]
known as ‘wu dow’ / ‘wu do’ [Black soybeans].
“Beans, black salted fermented: Chinese cooking
= Known as ‘dow si / dou shih,’ used as a vegetable or
spice. Known as ‘wu dow’ dried and salted. They are dull,
wrinkled, moist and tender and have an appetising fragrance,
yet are pungent with a tangy salty flavor. Used as a flavor
enhancer in dark sauces.” Keep covered so they do not dry
out... “Must be rinsed prior to use to avoid over-salting. Store
in a closed jar in the refrigerator after opening.”
Bean sprouts: Asian cooking [small green are mung
bean sprouts, large yellow soybean sprouts]. Benne seeds:
Sesame seeds are used to make sesame oil and tahini (sesame
paste). Black beans, Chinese. Also known as ‘salted black
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese).
China beans: See Soya / soy bean. Earth nut: See Peanut.
Edamame: Japanese cooking. “Fresh soybean in or out of the
pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut.
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu:
Chinese term. “A cheesy-looking bright red bean curd sauce”
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce.
Soy bean / Soya bean.
Glycine soja, also known as “’China beans,’ ‘Butter
Beans’ and ‘Haricot de Java’ (French).”
Note. This is the earliest (and only) document seen
(Aug. 2014) that contains the term Haricot de Java used to
refer to the soybean.
Soy bean jam / condiment. See Main see. Silken tofu.
Silken firm tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy
sauce. Tofu. Tofu tempeh [sic].
Not listed: Amazake. Lecithin. Daitokuji natto.
Fermented black beans. Hamanatto. Kudzu. Kuzu.

Meat alternatives. Meat substitutes. Milk alternatives or
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy
milk. Soy protein concentrate. Soy protein isolate. Soy
protein, textured. Tempeh. Teriyaki sauce. Yuba.
Errors: Arame is not also known as “Hijiki.” Address:
Port Elizabeth, South Africa.
3473. Yang, Bin; Chen, Y.; Xu, T.; Yu, Y.; Huang, T.; Hu,
X.; Li, D. 2011. Systematic review and meta-analysis of
soy products consumption in patients with type 2 diabetes
mellitus. Asia Pacific J. of Clinical Nutrition 20(4):593-602.
[49 ref. Eng; chi]
• Summary: “Abstract: Clinical trials have reported the
lipid-lowering effect of consuming soy products, and
epidemiological studies have shown that soy intake is
associated with decreased risk of type 2 diabetes mellitus
(T2DM)... It can be concluded that intake of soy and soy
products has beneficial effects in T2DM patients in relation
to serum lipids.” Address: 1. MSc., Dep. of Food Science
and Nutrition, Zhejiang Univ., Hangzhou, China.
3474. Laughlin, Carrie. 2012. Planting seeds around the
world: Export markets continue to grow in Asia, Mexico.
Iowa Soybean Review (Iowa Soybean Association, Ankeny,
Iowa) 23(4):18-19. Jan.
• Summary: China is by far the largest export market for
U.S. soybeans, with 895 billion bushels of whole soybeans
exported in 2011. That’s about 56% of all soybeans grown in
the USA.
Mexico comes in 2nd place in total exports, with 124.3
million bushels of soybeans, 198,172 metric tons of soybean
oil, and 1,493,651 metric tons of soybean meal in the 20102011 market year. “Mexico is also a top importer of U.S.
soybean meal, with 1,493,651 metric tons.
“’In the 2011 fiscal year, the Americas region accounted
for 20 percent of the total U.S. soy exports on a soyequivalent basis,’ explains Francisco de la Torre, director
of Latin America and the Caribbean for the United States
Soybean Export Council (USSEC). ‘Of that 20 percent,
Mexico represented 75 percent of the soybeans, 26 percent of
the soybean oil and 29 percent of soybean meal exports.’
“The Mexican market is a $2 billion market for U.S.
soybeans, oil and meal and a $400 million for value-added
soy products, like soy protein concentrate, soy protein isolate
and soy flour.
“’With the value-added component, Mexico offers a
very diverse export opportunity for the United States and
helps to keep U.S. crushing and processing plants running,’
de la Torre says.
“For the most part, Asian countries continue to dominate
the export market. Japan, Taiwan and Indonesia heavily
contribute to the $21 billion soybean export industry,
importing approximately 202 million bushels last year.
“Other emerging markets can be found in Europe and
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the Middle East. Spain imported 28.6 million bushels of
soybeans, with Egypt closely trailing at 27.8 million bushels,
with areas in Northwest Africa also becoming more visible.
“’The Maghreb region has growing potential for U.S.
soy products,’ Mark Andersen, USSEC director for Europe/
Maghreb region, says. ‘In Morocco, the United States
currently has 100 percent market share in soybean meal, and
soybean oil is preferred for human consumption. Tunisia
looks to be a growing market for U.S. soybeans and the
United States already has a 67 percent market share; full-fat
soybean growth is also a promising market for Tunisia.
“’Algeria is currently the fourth largest U.S. soybean oil
market, but there is growth potential and the country offers
opportunities for soybean meal. Libya also has a possibility
of becoming a U.S. soy market, due to recent political and
economic changes.’
“According to John Lindblom, director of South Asia for
USSEC, Vietnam is the fastest growing market for feed and
animal production in South Asia, creating a large market for
soybean meal. While the United States has competed with
Indian and South American sources, which have historically
been more competitive on prices and logistics, two recently
opened crushing facilities in Vietnam will significantly shift
the market from an imported meal market to an imported
bean market, creating greater opportunity for the United
States to compete.
“’The Bunge facility is connected to the new Bunge/
Itochu EGT export terminal in the Pacific Northwest,’
Lindblom says. ‘Eventually a sizeable portion of beans for
the Vietnam plant will be shipped from the Pacific Northwest
facility. This will favorably affect Iowa as many of those
beans will originate from western Iowa across to Nebraska.’
“Soybean farmers and industry experts have never
underestimated the importance of building and maintaining
relationships with these important buyers, wherever they
may be. Multiple times a year, farmer leaders head overseas
for face-to-face meetings and trade teams, particularly from
Asia, can often be found in farmers’ fields at harvest time
each year.
“’Farmer leader trips abroad and foreign buyer trips
to the United States serve three main purposes: building a
customer relationship, creating a personalized image for the
U.S. product and preference building,’ Jim Sutter, CEO of
USSEC, says. ‘When visiting U.S. farms, soy companies and
processing plants, foreign buyers see firsthand the quality
of the crop, the efficiency of the U.S. soy processing system
and the sustainable practices being used, which also aids in
building preference for the U.S. products. When it comes to
preference, the trips play a very important role since business
relationships have been established and the foreign buyers
know about the U.S. soy industry in greater depth than could
be achieved without the visits.’
“Brian Kemp, Iowa Soybean Association (ISA) director
and soybean farmer from Sibley, Iowa, has gone on four

trade team missions with ISA, visiting Japan, Hungary,
Turkey, the Philippines and Indonesia. Kemp agrees with the
importance of building personal relationships with possible
soybean buyers.
“’It’s important for foreign buyers to know that U.S.
producers will take the time to visit them in their own
countries and many of them appreciate the opportunity
to tour our operations when they visit the United States,’
Kemp says. ‘If everything is equal, I feel they will purchase
soybeans from those they have built the relationships with.’”
3475. Vitasoy International Holdings Ltd. 2012. Interim
Annual report 2011/12 (unaudited). Focusing on growth.
New Territories, Hong Kong. 56 p. Jan. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars.
The fiscal year ends on 31 March 2011. Page 4, financial
highlights, states that (for the 6 months ended Sept. 30)
turnover increased by 14% from 1,710 to 1,946. Gross profits
grew by 12% from 849 to 948.
A management report (p. 5) with business highlights
(incl. revenue from external operations and profit from
operation) is given for: Hong Kong and Macau, Mainland
China, Australia and New Zealand, North America, and
Singapore. Address: No. 1, Kin Wong Street, Tuen Mun,
New Territories, Hong Kong. Phone: 2466 0333.
3476. Yuan, Bo; Zhen, H.; Jin, Y.; Xu, L.; Jiang, X.; Sun, S.;
Li, C.; Xu, H. 2012. Absorption and plasma disposition of
genistin differ from those of genistein in healthy women. J.
of Agricultural and Food Chemistry 60(6):1428-36. Feb. 15.
[40 ref]
• Summary: “The chemical forms in which isoflavones
appear in food or supplements seem to play an important role
in their absorption efficiency.”
“No difference was observed in urinary excretion
between the aglycone and the glucoside. Overall, the
absorption and plasma disposition of GEN were affected
by the glucoside form.” Address: 1. Dep. of Pharmaceutical
Analysis, Pharmacy School, Shenyang Pharmaceutical Univ.,
Shenyang 110016, China.
3477. Nguyen, Andrea Quynhgiao. 2012. Asian tofu:
Discover the best, make your own, and cook it at home.
Berkeley, California: Ten Speed Press. [viii] + 232 p. Illust.
(color photos by Maren Caruso). Index. 24 x 24 cm. [21 ref]
• Summary: Another very attractive book and well-written
book by Andrea Nguyen. In researching this book, Andrea
traveled to many countries in East- and Southeast Asia. The
color photos and the book design are both superb.
Contents: Introduction: East Asian stronghold (China,
Japan, Korea), wavering Southeast Asia (Vietnam,
Thailand, Cambodia, Laos, Singapore, Malaysia, Indonesia,
Philippines, Myanmar / Burma), South Asian newcomer
(India), tofu in America (Samuel Bowen, Benjamin Franklin,
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Commodore Matthew Perry, Civil War soldiers, Piper &
Morse, George Washington Carver, Mildred Lager, World
War II), alternative to mainstream (Boys Market in Los
Angeles, Diet for a Small Planet, The Book of Tofu, Jeremiah
Ridenour, Los Angeles Tofu Festival), tofu today (United
Soybean Board Survey, Hodo Soy, Dong Phuong Tofu
[Westminster, Orange County, California]).
Tofu buying guide: Tofu types (tofu blocks {silken,
medium, medium firm, firm, extra firm, super firm}, pressed
tofu, tofu noodles, tofu skin [yuba; an unfortunate term since
yuba has nothing to do with tofu] {fresh tofu skin packets =
dou fu bao, tofu skin rounds = dou fu pi or fu pi, dried tofu
sticks [dried yuba sticks] = fu zhu or “tofu bamboo”}, fried
tofu {fried tofu slices}, tofu pudding (like silken tofu but
made by pouring rich soymilk into a tallish pot with a little
calcium sulfate and tapioca starch dissolved in water in the
bottom), fermented tofu {red or white}, soy milk).
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “fresh tofu skin packets”
or the term dou fu bao in connection with yuba.
Tofu cooking tips: Cutting, draining, frying.
Homemade tofu tutorial (incl. homemade soy milk, soy
milk lees, homemade silken tofu, homemade tofu pudding,
block tofu, confetti tofu, oboro tofu, zaru tofu, seasoned
pressed tofu, tea-smoked pressed tofu, white fermented tofu,
frozen tofu, fresh tofu skin, soy-simmered fried tofu).
Recipes–Fresh and satisfying: Snacks and starters.
Soothing and soft: Soups and hot pots. Homey and
wholesome: Main dishes. Versatile and delicious: Salads
and sides. Religion and artistry: Mock meats. Building
on traditions: Buns, dumplings, crepes, noodles and rice.
Amazing transformations: Sweets and desserts. Basics.
Ingredients (glossary). Acknowledgments. Measurement
conversion charts.
Note 1. This book contains many recipes that use meat,
poultry, or fish as ingredients.
Note 2. The Vietnamese term for tofu is dau phu.
Note 3. The author (unfortunately) uses the term “tofu
skin” to refer to yuba. Address: Food writer, Santa Cruz,
California.
3478. Munro, Edith. 2012. Meet Steve Censky. Corn and
Soybean Digest. Feb. p. 48.
• Summary: In 1996 Steve Censky became head of the
American Soybean Association–just as the trade association
was emerging from an unsettling sequence of chief
executives who came and went in quick succession. Censky
has now been CEO of ASA for 16 years and he gets high
marks from all who have worked with him.
The value of the soybean crop at the farm gate has
grown from $13 billion in 1994 to $35 billion in 2012. Over
half of all soybeans grown in the USA are now exported.
About 25% of those exports now go to China.
His biggest policy challenges? (1) To help an

increasingly urban congress to understand the importance of
agriculture. (2) Bringing soybeans improved by biotech to
the marketplace.
Says Censky: “I am extremely optimistic about the
future of the soybean industry.” A large color portrait photo
shows Steve Censky standing in a field of mature soybeans,
wearing a white short with an ASA logo.
3479. Zhang, Ya-Feng; Kang, H.B.; Li, B.L.; Zhang, R.M.
2012. Positive effects of soy isoflavone food on survival of
breast cancer patients in China. Asian Pacific J. of Cancer
Prevention 13(2):479-82. Feb. [17 ref]
• Summary: “Aim: Soy foods are the major source of
isoflavones, which are believed to play important roles
in genesis of breast cancer and its progression. We here
conducted a prospective study to evaluate the association
of soy isoflavone food consumption with breast cancer
prognosis.
“Methods: A prospective study was performed
from January 2004 and January 2006 in China. Trained
interviewers conducted face-to-face interviews using a
structured questionnaire to collect information on dietary
habits and potential confounding factors. The relative risk
[hazard ratio (HR)] and 95% CI were calculated from the
Cox regression model for all significant predictors from
cancer diagnosis to the endpoint of the study (event).
“Results: After a median follow up of 52.1 months
(range, 9-60 months), a total of 79 breast cancer related
deaths were recorded in our study, risk being inversely
associated with a high intake of soy isoflavone. With an
average intake of soy isoflavone above 17.3 mg/day, the
mortality of breast cancer can be reduced by about 38-36%.
We also found the decreased breast cancer death with high
soy protein intake, with a HR (95% CI) of 0.71 (0.52-0.98).
Stratified analysis with reference to the ER status, further
demonstrated a better prognosis of ER positive breast cancer
with a high intake of soy isoflavone (HR 0.59, 0.40-0.93).
“Conclusion: Our study shows the soy food intake is
associated with longer survival and low recurrence among
breast cancer patients. A cohort study with a larger sample
size and long term follow-up is now needed.” Address: 1.
Dep. of General Surgery, The Affiliated Hospital of Inner
Mongolia Medical College, Hohhot, China.
3480. Cui, Xuebo. 2012. Hokkien Chinese borrowings
on cookery in Tagalog. Theory and Practice in Language
Studies 2(3):566-71. March. [19 ref]
• Summary: “This paper attempts to examine the Tagalog
loanwords of Hokkien origin in the domain of cookery
through the semantic analyses.”
The word angkak, which means “red-colored grains
of rice used as coloring for food,” is originally a Hokkien
word that has been borrowed (more correctly, copied) into
Tagalog.
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A major category of words borrowed from Hokkien into
Tagalog is soybeans and soy products. Here are some pairs
of Hokkien original words followed by the present word in
Tagalog:
tauhu (soy bean curd that is uncooked)–taho (soybean
curd that is cooked and is eaten with brown syrup).
tahuri (fermented salted soybean curd) tau-koa (soybean curd)–tokwa.
tau-iu (soy sauce)–toyo.
tausi (fermented black soybeans)–tausi.
tokuwa (tofu)–tokwa.
About the author: Xuebo Cui was born in Yanji, China
in 1974. She received her PhD degree in Applied Linguistics
from De La Salle University, the Philippines in 2007. Dr.
Cui currently heads the Department of English at Yanbian
University, Yanji, China. Address: Head, Dep. of English,
Yanbian Univ., Yanji, China.
3481. Wei, Pan; Liu, M.; Chen, Y.; et al. 2012. Systematic
review of soy isoflavone supplements on osteoporosis in
women (Open Access). Asian Pacific J. of Tropical Medicine
5(3):243-48. March. [33 ref]
• Summary: “Results: The present meta-analysis found that
soy isoflavones significantly increased the bone mineral
density by 54% and decreased the bone resorption marker
urinary deoxypyridinoline (DPD) by 23% compared to
baseline in women.”
“Conclusions: The present meta-analysis reveals that
soy isoflavone supplements significantly increase bone
mineral density and decrease the bone resorption marker
urinary DPD. It shows no significant effect on bone
formation markers serum bone alkaline phosphatase. The
significant effect of soy isoflavones on BMD and urinary
DPD is relative to menopausal status, supplement type,
isoflavone dose and intervention duration.” Address: Dep.
of Endocrinology, West China Hospital, Sichuan Univ.,
Chengdu, China.
3482. Hardy, Ralph W. 2012. Letter from the president.
NABC News (National Agricultural Biotechnology Council,
Ithaca, New York). Spring. No. 44. p. 1-8.
• Summary: “Agriculture has a huge footprint in water,
using 70% to 80% of withdrawn fresh water. Some areas are
already challenged by water limitations. Future needs for
additional food/feed production for 3 billion more humans,
increased consumption of meat in emerging economies, the
expanding use of agricultural products for energy, chemicals
and materials, and the necessity of reversing negative
impacts on water quality emphasize the importance of
achieving water sustainability in agriculture.
NABC’s 24th annual conference, Water Sustainability in
Agriculture, will be hosted by the University of Arkansas at
Fayetteville.
“A moisture stress tolerant GM corn hybrid has been

deregulated and large-scale field tests are planned for 2012.
“In 2011, GM crops were grown on almost 400 million
acres–an annual increase of 8%–by 16.7 million farmers.
The major areas growing GM crops were North and South
America, India and China. Europe continues to be out of step
with both the developed and developing worlds.
“A recent statement by Bill Gates at the Gates
Foundation to the Associated Press spoke to the critics of
GM crops: many of the people who disapprove of genetic
engineering in plant breeding live in rich nations that he
believes are responsible for global climate change which
will lead to more starvation and malnutrition for the poor.”
Address: President, NABC, B15 Boyce Thompson Inst.,
Tower Road, Ithaca, NY 14853. Phone: 607-254-4856.
3483. Hu, Huiping; Hao, J.; Cheng, Y.; Yin, L.; Ma, Y.;
Yu, Z.; Li, L. 2012. Effect of fermented rice culture on the
microbiological, biochemical and sensory characteristics of
low-salt douchi, a traditional Chinese fermented soybean
condiment. International J. of Food Science and Technology
47(4):689-95. April. [29 ref]
• Summary: “A low-salt (4% NaCl, w/w) douchi
supplemented with different concentration of fermented
rice culture (FRC) of 0%, 5%, 10%, 15% and 20% (v/w)
was produced, and the effect of FRC on microbiology,
biochemistry and sensory quantity was investigated. Results
indicated that FRC had a significant effect on low-salt
douchi. Compared with the control (added 0% FRC), in the
other treatments, the counts of yeast and lactic acid bacteria
increased by about 50%, whereas the moulds decreased
by about 30%; the pH reduction was close to 4.7; total
acid increased to about 1,300 g per 100 g; reducing sugar
maintained a decrease to 21.07 mg per g; amino nitrogen
increased to about 0.900 g per 100 g, but not above the
control (1.013 g per 100 g). In general terms, total free amino
acid contents and three organic acids were higher in low-salt
products than four commercial products. Sensory evaluation
of products supplemented with 10% and 15% FRC revealed
better overall acceptability compared with other treatments
and a commercial product.”
Recently “many studies have presented the antioxidant,
anti-hypertensive, angiotensin I-converting enzyme
inhibitory, a-glucosidase inhibitory and fibrinolytic enzyme
activities of douchi.”
Note: Adding rice is a way of reducing the salt content
of douchi. Address: College of Food Science and Nutritional
Engineering, China Agricultural Univ., P. O. Box 40, No.17
Qinghuadonglu, Haidian, Beijing 100083, China.
3484. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2012. Edamame offers good non-GMO opportunities to
US farmers: breeding programs aim to bring the “vegetable
soybean” to America’s dinner plates. No. 122. April. p. 1920.
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• Summary: “American farmers lead the world in soybean
production, growing 75 million acres in 2011. But production
of the ‘vegetable soybean,’ called edamame, lags far behind
Asian countries such as China, Taiwan, and Thailand.
That may be changing as demand for nutritious, local,
and American-produced foods grows edamame production
is increasing. Initiatives in several states aim to boost
production, offering US farmers new opportunities to
produce a nutritious, good-tasting, easy-to-grow and nonGMO crop.
“Nutritious and good-tasting: Though edamame, which
means ‘beans on branches’ in Japanese, is considered a
vegetable it is still a soybean much like the crop that’s grown
on millions of acres. ‘Edamame is basically a soybean that
is harvested green,’ says Kerry Clark, a soybean breeder at
the University of Missouri. ‘They are genetically the same
as commodity soybeans, just different varieties developed by
plant breeders.’
“Edamame is a nutritious bean, rich in carbohydrates
and protein, and is a good source of fiber, omega-3 fatty
acids, and micronutrients. It also tastes good.
“’They are very satisfying when you eat them. People
are amazed at how good they are,’ says Patricia Stansbury,
owner of Epic Gardens, a Virginia-based seed company that
specializes in edamame seeds.
“As a crop, edamame is easy to grow and can be grown
anywhere soybeans are grown, Clark says.
“’They are a good crop for any farmers. They have
nitrogen fixing nodules on the roots, which helps the soil,’
Stansbury says.
“Unlike commodity soybeans, which are harvested after
they dry and turn brown, edamame pods are picked green
when the beans are sweet and tender.
“97% of frozen edamame imported from China: In the
United States, most edamame is grown by home gardeners
or on small farms where they are sold at farmers markets or
community supported agriculture (CSA) programs.
“Edamame is also sold as a frozen food by US-based
companies such as Seapoint Farms, Cascadian Farms, Sno
Pac Foods, and Sunrich (SunOpta). According to Corn &
Soybean Digest, sales of frozen edamame increased 40%
from 2003 to 2007 in the US.
“However, Clark says 97% of the edamame sold to the
frozen food market is imported from China and other Asian
nations. China exports 15,000 to 20,000 tons of edamame to
the US each year.
“But that is changing, says Mary Jo Wannamaker, owner
of Wannamaker Seeds, another supplier of edamame seeds.
‘I’m definitely seeing more interest in growing edamame
in the US. The time is right with the local movement and a
desire to have US grown,’ she says.
“American Sweet Bean Company: One US company
that has seized the edamame opportunity is the American
Sweet Bean Company, based in Seneca County, Ohio. The

company was founded in 2005 by farmers Charles Fry and
his father Jerry, who were looking for new crop opportunities
and discovered growing demand for edamame.
“American Sweet Bean Co. grows, processes, and sells
edamame. The company’s products include packaged and
fresh edamame that is cleaned, chilled, and shipped to retail
stores.
“Charles Fry says he wants to eventually produce 3,0004,000 tons of edamame in Ohio on several thousand acres
and contract farmers in other states.
“Like all edamame grown in the US, the American
Sweet Bean Company’s edamame is non-GMO. The
company also started producing organic edamame in 2011.
“Wannamaker says other US food processors are
experimenting with edamame. ‘Vegetable processors are
trying to figure out how to grow it and get costs down,’ she
says.
“One of the biggest challenges with edamame is
harvesting, which is completely different than for commodity
soybeans. On small farms harvesting is done by hand.
On larger farms, special equipment, such as a green bean
harvester, is needed and this can be expensive.
“Developing seed varieties: Key to increasing US
edamame production is developing new seed varieties.
There are several initiatives underway. Pengyin Cheni, a
soybean breeder at the University of Arkansas, is developing
edamame varieties as part of a project to investigate its
potential as a new crop for the Arkansas River Valley.
“’Our breeding objectives include a large bean, high
sugar content, the right texture and high yield under
Arkansas growing conditions,’ Chen says.
“An edamame bean should be twice as big as a
‘commodity’ soybean. ‘The bean we have now is about
three-quarters as big as the Chinese edamame, which is okay,
and we will continue to increase the size,’ Chen said, by
further crossbreeding. Other edamame breeding programs
are underway at Washington State University, Iowa State
University, University of Kentucky, and North Carolina
State, according to Clark and Wannamaker.
“Dr. Mebrahtu’s work in Virginia: In Virginia Patricia
Stansbury of Epic Gardens is continuing the work to
introduce edamame as a food crop started by Tadesse
Mebrahtu, a soybean breeder at Virginia State University.
“Dr. Mebrahtu, who focused on developing nutritious,
good-tasting edamame varieties, received a three-year,
$226,000 grant that aimed to help Virginia’s tobacco farmers
grow edamame as an alternative crop. The grant provided
seeds to the farmers and assistance on how to grow them.
Funds were also used to purchase equipment including a
bean picker and a machine that threshes and shells edamame
“So far, five tobacco farmers have switched to growing
edamame. Stansbury also has two organic farmers producing
edamame seeds.
“She wants to increase the number of edamame farmers.
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‘We want 10 in the grant program and more organic growers
also,’ she says. ‘We’re trying to make it a commercial size
venture.’
“Stansbury gives great credit to Dr. Mebrahtu, who died
of cancer in 2010. ‘He was very generous about sharing
information and giving seeds.’
“The varieties he developed were delicious and even
won a taste test. ‘Edamame was his specialty; he worked
with it because it is a good, nutritious food,’ Stansbury says.
“Edamame Resources: American Sweet Bean Company,
PO Box One, Old Fort, Ohio 44861. Phone: 888-995-0007,
ext. 101 Website: www.americansweetbean.com
“Epic Gardens, 7800 Epic Road, Bon Air, Virginia
23235-6120 Phone: 804-272-0725. Email: epicgardens@
gmail.com Website: www.epicgardens.com
“Wannamaker Seeds, P.O. Box 484 St. Matthews, South
Carolina 29135. Phone: 803-874-1381. Email: maryjo@
wannamakerseeds.com Website: www.edamameseed.com
A large color photo shows “The late Tadesse Mebrahtu,
who developed edamame soybean varieties.”
3485. Soyfoods Council (The). 2012. Soyfood myths: Get
the facts. Iowa Soybean Review (Iowa Soybean Association,
Ankeny, Iowa) 23(7):7. Spring.
• Summary: “Myth #1: Anybody who has had breast cancer
should avoid traditional soyfoods such as tofu and soymilk.
“Actuality: The American Cancer Society says breast
cancer patients can safely consume up to three servings of
traditional soyfoods per day.
“Myth #2: People in Japan and other Asian countries
consume only small amounts of soyfoods and use them
primarily as condiments.
“Actuality: The results from large surveys indicate,
on average, Japanese and Shanghai adults consume 1 1/2
servings of soyfoods per day.
“Myth #3: Soyfoods cause mineral deficiencies or
imbalances.
“Actuality: Evidence unequivocally shows calcium
absorption from soymilk and cow’s milk are similar.
“Myth #4: Soyfoods contain estrogen and men who eat
them may experience feminization or even impairment of
their fertility
“Actuality: Soyfoods do not contain estrogen and
evidence indicates soyfoods do not feminize men. Soy
doesn’t lower testosterone levels or sperm concentration.
“Myth #5: Soyfoods should be avoided because they are
harmful to the thyroid.
“Actuality: More than 20 clinical studies have shown
neither eating soyfoods nor using soybean extracts cause
thyroid problems.”

management that was first described and popularized
by Michael Porter in his 1985 best-seller, Competitive
Advantage: Creating and Sustaining Superior Performance.”
The value chain concept can be applied at various levels of
activity, such as a worldwide level, an industry-wide level in
a particular country, or at the level of a particular company
operating in a specific industry. The key links in a value
chain are those points at which value is added to products.
Quantitative data are necessary to analyze the amount of
value added (Source: Wikipedia at value chain, June 2012).
In the global soybean chain we have identified four
major links or points: (1) Soybean production: This is highly
fragmented, with hundreds of thousands of farmers, both
large and small, growing soybeans. However some of those
farmers are organized into groups, often cooperatives (such
as AGP in the United States).
(2) Crushing and other soybean processing. Crushing
soybeans to make crude soy oil and defatted soybean meal is
the main way that soybeans are processed. However in East
Asia, whole soybeans are also processed into human foods,
such as tofu, miso, soymilk, tempeh, etc. Large soybean
crushers which operate worldwide include Cargill, ADM,
Bunge, AGP, Sanbra (Brazil), etc. Defatted soybean meal
is further processed to make animal feeds, soy sauce, etc.
Crude soy oil is further refined to make edible vegetable oil
biodiesel, etc.
(3) Transportation / distribution of soybeans and/
or soybean products. Major firms (which are vertically
integrated) include Cargill, ADM, Bunge, Dreyfus, the Noble
Group of Hong Kong, etc.
(4) End use / retail: The main end uses for soybeans are:
From whole soybeans–human foods, often divided into four
types: (a) Traditional East Asian fermented soyfoods, such
as miso, tempeh, natto and its relatives. The largest makers
are miso makers and natto makers in Japan. (b) Traditional
East Asian non-fermented soyfoods, such as tofu, soymilk,
edamame, roasted soy flour, yuba. The largest makers are
tofu makers and soymilk makers in Japan, Hong Kong, and
USA. From defatted soybean meal: animal feeds, soy sauce,
modern Western soy protein ingredients: textured soy flour /
textured vegetable protein (TVP in ad ADM trademark), soy
protein concentrates, textured soy protein concentrates, soy
protein isolates, and textured soy protein isolates. The largest
makers of animal feeds are the same as the major soybean
crushers: Cargill, ADM, Bunge, etc. From crude soybean
oil: Refined soybean oil and biodiesel. The largest refiners
of soybean oil are the major soybean crushers. From refined
soybean oil: Edible vegetable oil, salad dressings, margarine,
etc. Address: Founder and owner, Soyinfo Center, Lafayette,
California. Phone: 925-283-2991.

3486. Shurtleff, William. 2012. The global value chain for
soybeans (Editorial). SoyaScan Notes. June 12.
• Summary: “The value chain is a concept from business

3487. Liu, X.X.; Li, S.H.; Chen, J.Z.; Sun, K.; Wang, X.J.;
Wang, X.G.; Hui, R.T. 2012. Effect of soy isoflavones on
blood pressure: a meta-analysis of randomized controlled
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trials. Nutrition, Metabolism & Cardiovascular Diseases
22(6):463-70. June. [31 ref]
• Summary: “Background and Aim: The effect of soy
isoflavones on blood pressure is controversial.”
“Conclusion: Soy isoflavones had an effect of
lowering blood pressure in hypertensive subjects, but not in
normotensive subjects.” Larger trials should be conducted to
confirm these findings. Address: 1. The Key Lab. of Clinical
Cardiovascular Genetics, Ministry of Education and SinoGerman Lab. for Molecular Medicine, Beijing, China.
3488. Tsai, Minh. 2012. Re: Photographs of making yuba at
Hodo Soy Beanery. Letter (e-mail) to William Shurtleff at
Soyinfo Center, July 3. 1 p.
inches and with depth of 1.5 inches. We fill the soymilk to
the rim of the tray and replenish as yuba is harvested and the
milk drawn down.
(3) “Nama yuba forming: We use the term ‘nama yuba’
to describe young yuba. Though there are many stages of
‘young-ness,’ we only use one term. This is a photo of yuba
sheet that is just beginning to form and not yet matured.
(4) “Mature yuba: This is what we consider mature yuba
to look like. Each sheet is roughly 3 oz in weight.
(5) See next page. “Yuba line: This is a photo of our
yuba tables / line, so folks can see roughly the size of each
table. These tables are designed so that the harvesters can
walk around each table and harvest efficiently.” There are
11 trays / frames on each side, for a total of 22. Address:
Founder, Hodo Soy Beanery, 2923 Adeline Street, Oakland,
California 94608. Phone: 510-735-4587.

• Summary: Hodo Soy (Oakland, San Francisco Bay Area,
California) is one of the few companies in the United States
that makes yuba. These photos show the main steps in the
process. (1) “Soymilk: To make yuba, it is important to use a
thick milk. We use a milk that is 9-10 Brix.” Note: Brix is an
approximate measure of dissolved solids in a solution.
(2) “Filling yuba trays: Our yuba trays are 16 x 20

3489. Tsai, Minh. 2012. Making and marketing yuba at Hodo
Soy Beanery (Interview). SoyaScan Notes. July 4. Conducted
by William Shurtleff of Soyinfo Center.
• Summary: During the past 8 years Hodo Soy has been
very effective and innovative in introducing yuba to people
in the Bay Area of California. Part of this success has been
through effort and part has been (Minh modestly admits)
through timing and luck. “We are very fortunate to be in the
Bay Area. The only two other places it might work are Los
Angeles and Manhattan, New York.”
Yuba is now an important and profitable product for
Hodo Soy, accounting for about 20% of total sales. However
the yuba tables take up about half of all Hodo Soy’s
manufacturing space.
What are the key’s to yuba’s success for Hodo Soy?
First, education. We have worked to educate our customers
who are chefs at restaurants about the large amount of
labor that goes into making yuba and contributes to its high
price (about $15 a pound). We have also met with chefs
in restaurants and explained that 1 ounce of yuba is quite
a good serving size; so each serving costs less than $1.00.
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And it looks great on the menu and on the dish.” Minh also
educates chefs about yuba’s versatility (use it as a wrap, put
it in soups, etc.) which enables them to develop recipes. The
chefs have developed innovative recipes using yuba and their
customers seem to enjoy their creations. Most people really
love the taste of yuba. “People think of it as a starch-free,
gluten-free noodle. It’s always al-dente; it doesn’t fall apart.”
“I believe that we have been doing more education on
tofu and yuba than all the big tofu-makers combined.” Minh
does 95% of this education himself–in person. He enjoys this
teaching quite a bit, and he knows these chefs personally.
Yuba has brought a lot of positive publicity to Hodo Soy.
It has been called everything from “the lingerie of tofu” to
“the sashimi of tofu.” Daniel Patterson, chef at Coi restaurant
described yuba as tofu’s “elegant and sexy cousin” (New
York Times, 6 Aug. 2006). This is important in terms of
branding, as the company is known to be the introducer and
maker of this new product.
Minh (who has Chinese ancestry) was smart (and
innovative) to call the product “yuba” instead of “beancurd skin”–like most Chinese restaurants. But there was
another reason he called it yuba. “Our research shows that,
as far as willingness to pay for food at a premium price, the
Japanese are at the top of the list. They know what it is and
they realize it is expensive. And the majority of our Asian
customers are actually Japanese.” But Hodo Soy’s Asian
customer base is still relatively small; Minh mission is to
introduce high-quality soyfoods to mainstream America.
Hodo Soy sells mostly “mature yuba” (plain fresh yuba)
and value-added yuba products, such as Spicy Yuba Strips.
From time to time he has requests from high-end restaurants
for “nama yuba,” which is soft, formless yuba that is not
yet mature and fully formed. Each chef wants a particular

texture, so Minh sells it to them on a
customized basis–and requires that the chef
come to Hodo Soy the first time to make
exactly the texture of yuba they want.
Hodo Soy delivers all its own yuba and
tofu products; they have four delivery
vehicles that deliver to 50-60 accounts in
the Bay Area–both restaurants and natural
grocery stores; Rainbow Grocery in SF,
Tokyo Fish Market, and Berkeley Bowl all
carry Hodo Soy’s fresh yuba. They have a
“make to order approach” and a restaurant
must order 4-5 days in advance. Value added
products are sold through chains such as
Costco, Whole Foods Markets in Northern
California, Andronico’s, and Molly Stone’s.
The two Bay Area restaurants that have
done the most to introduce yuba are Coi
(Daniel Patterson, in SF’s North Beach)
and The Slanted Door (Charles Phan;
modern Vietnamese cooking near the
Ferry Building). Other restaurants that offer may serve
yuba include Cyrus (Healdsburg), The French Laundry
(Yountville, California), and Ozumo (Oakland and San
Francisco).
Hodo Soy has never done focus groups or taste panels
with yuba.
Minh first made yuba in about May 2004 when he was
tinkering with Sogo Tofu in San Jose. They had a yuba table
(with 10-12 frames) that they weren’t using. Sogo Tofu was
initially built as an adjunct to a large Chinese health grocery
store–sort of a Chinese Whole Foods. This store (named
Sogo) was part of a chain named Marina Foods, which
has a handful of stores in the Bay Area. Sogo, the grocery
store, has since closed down but the tofu shop continued to
operate. Minh asked Sogo Tofu to make yuba for him, then
he experimented using this yuba in recipes, and introduced
these dishes to his customers at farmers’ markets. The people
who owned and operated Sogo Tofu were relatives of Minh’s
wife. The three yuba dishes, starting in May 2004, were
Soy Omelette, Yuba (Fresh), and Poached Yuba Loaf. Minh
quickly learned the people at farmers’ markets really liked
these products. They learned about yuba from him, and he
learned from them. The first soy product gave them was
the Poached Yuba Loaf, followed by Soy Omelette (yuba
marinated in soy sauce and a little brown sugar, then pan
fried in a little oil). People were generally surprised at the
texture and taste, but they found it to be delicious and asked,
“What is it?” He replied, “It’s yuba.” They asked back,
“What’s yuba?” So he explained. Eventually they came to
want the plain fresh yuba so they could experiment with their
own recipes. Another early yuba product was Spicy Yuba
Strips (made at Sogo Tofu starting in Dec. 2004); this is still
a best-seller at retail outlets for Hodo Soy Minh’s 5th yuba
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product was Sesame Yuba Strips (made at Sogo Tofu and
discovered by accident; the other ingredients were toasted
sesame paste / butter, a little brown sugar and soy sauce).
To take a step back: Minh approached tofu-making
very much from a Western food processing and food science
point of view. He wanted to leave the basic traditional
methods (as shown for example, in a flow chart) unchanged
but introduce modern equipment to do the work of lifting,
pressing, scooping, and slicing, and modern methods for
measuring temperatures, times, and Brix, etc. Minh soon
realized (in about 2004-05) that he needed to supervise the
making of tofu at Sogo Tofu. But he was just a beginner.
How can a beginner, in a traditional Chinese family and
craft, tell his experiences aunts and uncles to change. “It
was an impossible situation. After about 2 years Sogo had
reached saturation–in terms of quality, sanitation, good
manufacturing practices, and traceability of ingredients.
Starting at the end of 2005, our sales for the next 2-3 years
basically remained static. In 2006 we decided to build a plant
in Oakland, and that took about 2 years.” Minh traveled a
lot, learned a lot, visited some tofu companies, and made
some mistakes. As Minh prepared to open his tofu plant in
Oakland, he realized that he “did not want to hire anyone
with legacy tofu experience. I wanted to teach them from the
very beginning.”
Minh’s wife, Jean Ku, was not directly involved with the
tofu and yuba business at all. But she has been a tremendous
supporter by bringing home the income to support the family
during the early years. Jean is a top executive at the Energy
Foundation–Program Manager for the China Sustainable
Energy Program. Although it has been in existence for only
20 years, the Energy Foundation is the biggest contributor
to the reduction of carbon dioxide in China. The foundation
began with the sole mission of reducing carbon dioxide,
and it identified China as the biggest potential culprit. Its
founder decided to focus all of its resources on China.
So a foundation based in San Francisco has been focused
on China’s CO2 problems for 20 years! Amazing. It is
responsible for the very progressive energy policy in China
today–which is more progressive than that of the U.S. One
of the advantages of a dictatorship is that it can move policy
much more quickly than is possible in a democracy. The
Energy Foundation has learned a great deal about problem
solving during these 2 decades and the model has now been
expanded to Brazil and India. She is doing exactly what she
finds most interesting and important–critical to the future
of the planet. “She loves what she does, and she is very
grateful, just like I am, that we have work that we love.”
Continued. Address: Founder, Hodo Soy Beanery, 2923
Adeline Street, Oakland, California 94608. Phone: 510-7354587.
3490. Tsai, Minh. 2012. Making and marketing yuba at Hodo
Soy Beanery (Continued–Part II) (Interview). SoyaScan

Notes. July 4. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Continued. How is Jean Ku related to Sogo
Tofu? Sogo Tofu was operated by the Huang family. Jean’s
father’s family name is (of course) Ku and her mother’s
maiden name is Huang. Her mother’s brother, Steve, is one
of the partners of Sogo Tofu; he is an investor only. His
wife’s sister runs Sogo Tofu–to this day. They are still the
same size (2,500 square feet) as when Minh knew them 8
years ago.
Hodo Soy makes sweet yuba (ama-yuba, which is rich
in natural sugars, but often comes in broken sheets) only
at the end of each day. They use this sweet yuba to make a
Poached Yuba Loaf. Hodo Soy now makes fresh yuba every
day.
Hodo Soy began making soyfoods (mainly tofu and
yuba) in Oakland in Aug. 2009. The company moved into
an existing building but basically had to gut it in order to
install 8,000 square feet of floors, drains, walls, ceilings, etc.
for food processing. That took 18 months to finish, and the
business didn’t grow at all during this time. The equipment /
machinery was expensive; but it is not computerized.
John Scharffenberger is only active as the chairman of
the board of Hodo Soy; but his association with the company
is very important and he brings ideas to the table and helps to
determine the direction of the company.
Billy Bramblett comes to work two days a week, six
hours a day. He is much more operational. He brought with
him a vast experience from his Wildwood days in how to
grow a company, and what infrastructures and operational
structures need to be put in place. He works with labeling,
pricing.
Hodo Soy employs about 30 people; 20 people are
in production, and of these, about 45% are hispanic and
45% Asian ancestry. Ten people work in distribution,
administration, sales, accounting, etc. Some sell tofu and
yuba at farmers’ markets. “We will always do farmers
markets.” “Our most popular yuba product is Spicy Yuba
Strips; about 50% of all the yuba we make goes into Spicy
Yuba Strips.” “We do not have a layer of true managers here.
Moreover, we promote internally.”
Hodo Soy still has the Google account; they buy a lot of
tofu and some fresh yuba. “They can afford it.”
We talk about Ken Lee and Soyfoods of America as
a different business model selling three types of yuba to
Chinese restaurants all over the United States. But a look at
their website shows that today they sell only frozen yuba.
Address: Founder, Hodo Soy Beanery, 2923 Adeline Street,
Oakland, California 94608. Phone: 510-735-4587.
3491. Tsai, Minh. 2012. Re: What is soi dau-foo / sui doufu
? Letter (e-mail) to William Shurtleff at Soyinfo Center, July
18–in reply to inquiry. 1 p.
• Summary: Question: In Chinese there is a type of tofu
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named “sui doufu” (Cantonese “soi dau-foo”). Is this the
same as Japanese silken tofu (which has NOT been pressed
and has NO separation of curds and whey)? Or is it basically
soft Chinese tofu (with a high water content; it has been
pressed–but not as firmly as most Chinese tofu–and there is
separation of curds and whey)?
Answer: “There are 2 definitions I know of for these
terms:
“(1) medium tofu–this is likely the case as Chinese don’t
generally use plain firm tofu, and the term is often used in
Taiwan to be associated with medium textured tofu.
“(2) any tofu that resides in water (generally firm or
medium–not silken as GDL is often used and the whole
container is filled and there is no space for water). I have
heard Chinese referred to getting tofu in tubs that has water
as ‘sui tofu.’
“Hope that helped! Minh.” Address: Founder, Hodo Soy
Beanery, 2923 Adeline Street, Oakland, California 94608.
Phone: 510-735-4587.
3492. Wu, Sheng Hui; Shu, Xiao Ou; Wong, Wong-Ho; et al.
2012. Soy food intake and circulating levels of inflammatory
markers in Chinese women. J. of the Academy of Nutrition
and Dietetics 112(7):996-1004. July. [50 ref. Eng]
• Summary: “Low-grade chronic inflammation has been
associated with increased risk of cardiovascular disease,
type 2 diabetes, Alzheimer’s disease, and many types of
cancer. A hallmark of inflammation is increased production
of proinflammatory cytokines, which induces a range of
inflammatory enzymes.”
Note: Cytokines (Greek cyto-, cell; and -kinos,
movement) are small cell-signaling protein molecules
that are secreted by numerous cells and are a category
of signaling molecules used extensively in intercellular
communication. Each cytokine has a matching cell-surface
receptor (Source: Wikipedia, at Cytokine, Aug. 2012).
“Conclusions: This study suggests that soy food
consumption is related to lower circulating levels of IL-6,
TNF-alpha, and soluble TNF receptors 1 and 2 in Chinese
women.”
Letter (e-mail) from Mark Messina, expert on soyfood
nutrition. 2012. Aug. 17. “The results of this study are ‘good’
news in that soy intake was associated with lower markers of
inflammation. The relationship between chronic low grade
inflammation and a host of conditions and diseases is a hot
research area.
“However, the findings are derived from an
epidemiologic study. Therefore, cause and effect is
not established. Furthermore, the clinical trials, which
can establish cause and effect, have not produced very
robust findings regarding the ability of soy to decrease
inflammation.
“So in the end the study matters little in my view. But
it has received some press so that is better than reading

articles by the WAPF [Weston A. Price Foundation & Sally
Fallon].” Address: 1. Research fellow; 2. Prof. Both: Div. of
Epidemiology, Dep. of Medicine, Vanderbilt Univ. Medical
Center, Nashville, Tennessee.
3493. Vitasoy International Holdings Ltd. 2012. Annual
report 2011/12. Focusing on growth. New Territories, Hong
Kong. 182 p. Aug. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars.
The fiscal year ends on 31 March 2010. A graph (p. 4) shows
that turnover (sales) has risen steadily each year from 2,441
in 2008 to 3,727 in 2012 (up 12% from 2011).
Gross profit has risen steadily each year from 1,156 in
2008 to 1,651 in 1,760 in 2012 (up 10% from 2012).
EBITDA (Earnings before minority interest, interest
expense, income taxes, depreciation, and amortization) has
also risen steadily each year from 391 in 2008 to 553 in 2012
(up 3.17% from 2011).
A chart (p. 5) shows that 51% of Vitasoy’s sales come
from soymilk, followed by 19% from tea and 9% from tofu.
By location, 45% of the sales are from Hong Kong and
Macao, 27% from Mainland China, and 12% from north
America.
A full-page color photo (p. 9) shows Winston Lo,
laughing. Address: No. 1, Kin Wong Street, Tuen Mun, New
Territories, Hong Kong. Phone: 466 0333.
3494. Yang, Xifan. 2012. Schwein suess-sauer [Sweet & sour
pork]. Folio–Neue Zuercher Zeitung No. 253. Aug. p. 42-45.
[Ger]
• Summary: China imports 50% of all soybeans produced
worldwide–mainly for animal feed on factory farms. The
reason: China’s medium-sized businesses can make meat
endlessly–and they love it–to see the wealth on the plate.
An amazing photo shows hundreds of pigs splayed out
horizontally on racks at the annual Swine-Bazaar in Shantou
in the Chinese province of Guangdong. Each white pig is
wearing a red bow around its neck while overhead are huge
red paper lanterns. Address: Freelance correspondent; lives
in Shanghai, China.
3495. Messina, Mark; Messina, Virginia; Jenkins, D.J. 2012.
Can breast cancer patients use soyafoods to help reduce risk
of CHD? British J. of Nutrition 108(5):810-19. Sept. [131
ref]
• Summary: Note: CHD stands for “Coronary Heart
Disease.”
In recent years, soyfoods have become controversial
because of concerns that their uniquely high content
of phytoestrogens / isoflavones makes them unsuitable
for women with breast cancer or women at high
risk of developing this disease. “Furthermore, the
hypocholesterolaemic effects of soya protein have been
challenged. However, the results of recently published

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1319
meta-analyses indicate that soya protein directly lowers
circulating LDL-cholesterol levels by approximately 4%.
There is also intriguing evidence that soyafoods reduce CHD
risk independent of their effects on lipid levels. In regard
to the breast cancer controversy, recently published clinical
and epidemiological data do not support observations in
rodents that soyabean isoflavones increase breast cancer
risk. In postmenopausal women, isoflavone exposure does
not adversely affect breast tissue density or breast cell
proliferation. Furthermore, both US and Chinese prospective
epidemiological studies show that post-diagnosis soya
consumption is associated with an improved prognosis.
Therefore, soyafoods should be considered by women as
healthy foods to include in diets aimed at reducing the risk
of CHD regardless of their breast cancer status.” Address:
School of Public Health, Loma Linda Univ., Loma Linda,
California 92350, USA; 2. Nutrition Matters, Inc., 439
Calhoun Street, Port Townsend, Washington 98368, USA,.
3496. Xing, Guangnan; Zhou, B.; Wang, Y.; Zhao, T.;
Yu, D.; Chen, S.; Gai, J. 2012. Genetic components and
major QTL confer resistance to bean pyralid (Lamprosema
indicata Fabricius) under multiple environments in four RIL
populations of soybean. Theoretical and Applied Genetics
(TAG) 125(5):859-75. Sept. [57 ref]
• Summary: “Bean pyralid (BP; Lamprosema indicata
Fabricius) is one of the major leaf-feeding insects that
affect soybean crops in central and southern China. Four
recombinant inbred line populations (KY, WT, XG and SX)
were tested during 2004-2006 in Nanjing, China, to identify
quantitative trait loci (QTL) for resistance to BP on the basis
of data for rolled leaflet percentage under field infestation
conditions. The mapping was performed using QTL Network
V2.0...” Address: 1-4. Soybean Research Institute/National
Center for Soybean Improvement/MOA Key Lab. of Biology
and Genetic Improvement of Soybean/National Key Lab.
for Crop Genetics and Germplasm Enhancement, Nanjing
Agricultural Univ., Nanjing 210095, People’s Republic of
China.
3497. Zhang, Jianjun; Dhakal, I.B.; Zhao, Z.; Li, L. 2012.
Trends in mortality from cancers of the breast, colon,
prostate, esophagus, and stomach in East Asia: role of
nutrition transition. European J. of Cancer Prevention
21(5):480-89. Sept. [45 ref]
• Summary: The “nutrition transition” in East Asia refers
to the transition to a Western-style diet, characterized by
an increased intake of energy, animal fat, and red meats,
which has occurred during the last several decades. Data
was gathered from China (1988-2000), Hong Kong (19602006), Japan (1950-2006), Korea (1985-2006) and Singapore
(1963-2006).
“A remarkable increase in mortality rates of breast,
colon, and prostate cancers and a precipitous decrease in

those of esophageal and stomach cancers have been observed
in selected countries (except breast cancer in Hong Kong)
during the study periods.”
These striking changes “may be at least in part
attributable to the concurrent nutrition transition.” Changes
in cancer mortality lagged about 10 years behind the
beginning of the nutrition transition. Address: Div. of
Epidemiology, Dep. of Public Health, Indiana Univ. School
of Medicine, Indianapolis, Indiana 46202.
3498. Brown, Lester R. 2012. Full planet, empty plates: The
new geopolitics of food scarcity. New York: W.W. Norton &
Co. xiii + 144 p. Illust. Index. 21 cm.
• Summary: Contents: 1. Food: The weak link. 2. The
ecology of population growth. 3. Moving up the food chain.
4. Food or fuel? 5. Eroding soils darkening our future. 6.
Peak water and food scarcity. 7. Grain yields starting to
plateau. 8. Rising temperatures, rising food prices. 9. China
and the soybean challenge. 10. The global land rush. 11. Can
we prevent a food breakdown?
See especially Chapter 9, “China and the soybean
challenge” which begins with an excellent overview of
soybean history in the North America: “Some 3,000 years
ago, farmers in eastern China domesticated the soybean.
In 1765, the first soybeans arrived in North America, but
they did not soon catch on as a crop. For 150 years or so the
soybean languished as a curiosity in gardens.
“Then in the late 1920s, a market for soybean oil began
to develop, moving the soybean from the garden to the field.
During the 1930s, soybean production in the United States
climbed from 400,000 tons to over 2 million tons. And as
growth in the demand for the oil gained momentum, soybean
production jumped to over 8 million tons in 1950.
“During the 1940s and early 1950s, the soybean crop
was harvested and crushed primarily for the 20 percent of
the bean that was oil. Then during the 1950s, the demand
for meat, milk, and eggs climbed. With little new grassland
to support expanding beef and dairy herds, farmers started
feeding their animals more grain supplemented with soybean
meal in order to produce more beef and milk. Farmers were
already relying heavily on grain to produce pork, poultry,
and eggs. By 1960 soybean meal had become the primary
product of soybean crushing and oil the secondary one. For
the first time, the value of the meal exceeded that of the oil,
an early sign of things to come in the changing role of the
soybean.”
Chapter 10, “The global land rush,” also contains
extensive information about soybeans. For example:
“Between 2007 and mid-2008, world grain and soybean
prices more than doubled.”
“What is new now is the scramble to secure land
abroad for more basic food and feed crops-including wheat,
rice, corn, and soybeans-and for biofuels. These land
acquisitions of the last several years, or ‘land grabs’ as they
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are sometimes called, represent a new stage in the emerging
geopolitics of food scarcity. They are occurring on a scale
and at a pace not seen before.”
“South Korea, which imports over 70 percent of its
grain, is a major land investor in several countries. In an
attempt to acquire 940,000 acres of farmland abroad by
2018 for corn, wheat, and soybean production, the Korean
government will reportedly help domestic companies lease
farmland or buy stakes in agribusiness firms in countries
such as Cambodia, Indonesia, and Ukraine (4).”
“China, faced with aquifer depletion and the heavy loss
of cropland to urbanization and industrial development,
is also nervous about its future food supply. Although it
was essentially self-sufficient in grain from 1995 onward,
within the last few years China has become a leading grain
importer. It is by far the top importer of soybeans, bringing
in more than all other countries combined (5).”
“The state-owned Chinese firm Chongqing Grain Group,
for example, has reportedly begun harvesting soybeans on
some 500,000 acres in Brazil’s Bahia state for export to
China. The company announced in early 2011 that as part of
a multibillion-dollar investment package in Bahia, it would
develop a soybean industrial park with facilities capable of
crushing 1.5 million tons of soybeans a year (12).”
“Hostility of local people to land grabs is the rule, not
the exception. China, for example, signed an agreement with
the Philippine government in 2007 to lease 2.5 million acres
of land on which to produce crops that would be shipped
home. Once word leaked out, the public outcry-much of it
from Filipino farmers-forced the government to suspend the
agreement (25).” “In 2009, South Korea’s Hyundai Heavy
Industries harvested some 4,500 tons of soybeans and 2,000
tons of corn on a 25,000-acre farm it took over from Russian
owners, roughly 100 miles north of Vladivostok. Hyundai
had planned to expand production rapidly to 100,000 tons
of corn and soybeans by 2015. But in 2012 it anticipated
producing only 9,000 tons of crops, putting it far behind
schedule for reaching its 2015 goal. The advantage for
Hyundai was that this was already a functioning farm. The
supporting infrastructure was already in place. Yet even if
Hyundai reaches its 100,000-ton goal, this will cover just 1
percent of South Korea’s consumption of these commodities
(32).” Address: President, Earth Policy Inst., 1350
Connecticut Ave., N.W., Suite 403, Washington, DC 20036.
Phone: 202-496-9290.
3499. He, Shuilian; Wang, Yungsheng; Volis, S.; Li, D.Z.;
Yi, T.S. 2012. Genetic diversity and population structure:
implications for conservation of wild soybean (Glycine
soja Sieb. et Zucc.) based on nuclear and chloroplast
microsatellite variation (Open Access). International J. of
Molecular Sciences 13(10):12608-28. Oct. Special issue. [80
ref]
• Summary: Abstract: Wild soybean (Glycine soja Sieb.

et Zucc) is the most important germplasm resource for
soybean breeding, and is currently subject to habitat loss,
fragmentation and population decline. In order to develop
successful conservation strategies, a total of 604 wild
soybean accessions from 43 locations sampled across its
range in China, Japan and Korea were analyzed using 20
nuclear (nSSRs) and five chloroplast microsatellite markers
(cpSSRs) to reveal its genetic diversity and population
structure. Relatively high nSSR diversity was found in
wild soybean compared with other self-pollinated species,
and the region of middle and lower reaches of Yangtze
River (MDRY) was revealed to have the highest genetic
diversity. However, cpSSRs suggested that Korea is a center
of diversity. High genetic differentiation and low gene
flow among populations were detected, which is consistent
with the predominant self-pollination of wild soybean.
Two main clusters were revealed by MCMC structure
reconstruction and phylogenetic dendrogram, one formed
by a group of populations from northwestern China (NWC)
and north China (NC), and the other including northeastern
China (NEC), Japan, Korea, MDRY, south China (SC)
and southwestern China (SWC). Contrib [sic, a program]
analyses showed that southwestern China makes the greatest
contribution to the total diversity and allelic richness, and is
worthy of being given conservation priority. Address: 1-2,
4-5. China Southwest Germplasm Bank of Wild Species, The
Key Lab. of Biodiversity and Biogeography, Kunming Inst.
of Botany, Chinese Academy of Sciences, Kunming 650201,
China.
3500. Liu, Guoning; Yang, C.; Xu, K.; Zhang, Z.; Li, D.;
Wu, Z.; Chen, Z. 2012. Development of yield and some
photosynthetic characteristics during 82 years of genetic
improvement of soybean genotypes in northeast China.
Australian J. of Crop Science 6(10):1416-22. Oct.
• Summary: “Abstract: The aim of this work was to
investigate development of some photosynthetic characters
and their relationship with seed yield during the genetic
improvement of soybean. For this objective, we grew 38
soybean cultivars representing genetic improvement progress
in northeast China, released from the period of 1923 to 2005
(82 years). The experiment was performed in 2005 and
2006. Some photosynthetic characteristics such as leaf area,
chlorophyll content and specific leaf weight (SLW) were
measured at R2 stage (flowering stage). Days to maturity and
yield were measured in each plot. The results of two years
study showed that number of days to maturity decreased
from 140.3d to 125.6d depends on the year of release, but
soybean seed yield increased significantly from 1282.3 Kg to
2310.7 Kg during the 82 years of breeding...” Address: Dep.
of Agronomy, Jilin Agricultural Univ., Changchun 130118,
Jilin Province, China.
3501. Munro, Edith. 2012. Transforming China: Will a
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modernized Chinese undercut U.S. corn and soybean sales?
Corn and Soybean Digest. Oct. p. 14-15.
• Summary: China appears to be growing increasingly
dependent on U.S. soybean supplies. Last market year, 25%
of all soybeans harvested in the USA were exported to China.
Yet China’s agricultural sector is modernizing, as the country
rapidly adopts new technologies, improved agricultural
practices, and mechanization. China needs about 300 million
acres to feed its population, The leaders have chosen to
emphasize corn production over soybean production. Yet it is
generally agreed that China will continue to increase its use
of corn and soybeans in livestock feed, food and industrial
applications. A bar chart titled “China’s wave of soybean
buying” shows China’s annual soybean imports from 1990 to
2012. These imports appear to have begun in the mid-1990s.
By 2001 they had reached 500 million bushels and by 2011
they had grown to almost 2,000 million bushels. In 2011/12
the U.S. supplied 42% of China’s soybean imports.
3502. Shurtleff, William; Aoyagi, Akiko. comps. 2012.
History of yuba–The film that forms atop heated soymilk
(1587-2012): Extensively annotated bibliography and
sourcebook. Lafayette, California: Soyinfo Center. 418 p.
Subject/geographical index. Printed 1 Nov. 2012. 28 cm.
[733 ref]
• Summary: This is the most comprehensive book ever
published about the history of yuba. It has been compiled,
one record at a time over a period of 35 years, in an attempt
to document the history of this unique soyfood. It is also the
single most current and useful source of information on this
subject.
Contents: Search engine keywords. Explanation of
the Chinese and Japanese characters on the title page.
Dedication. Acknowledgments. Introduction: What is yuba?
In what countries is yuba widely used? Why do we call it
“yuba” instead of “bean curd skin”? Our main purpose in
giving English-language names to Asian soyfoods. Brief
chronology / timeline of yuba (1587-2012). Alphabetical list
of names of yuba (useful for searching digital / electronic
text). About this book. Abbreviations used in this book. How
to make best use of this digital book–Search it. Five pages
of color photos. Contains 64 photographs and illustrations.
http://www.soyinfocenter.com/books/159. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
3503. Heang, Rany. 2012. Re: About soyfoods in Cambodia.
Letter (e-mail) to William Shurtleff at Soyinfo Center, Dec.
12. 1 p.
• Summary: Rany estimates that about 50% of Cambodians
have some Chinese ancestry, so soyfoods are an important
part of Chinese culture and foodways. She can write Khmer
script. Her 1st language is Cambodian / Khmer. Concerning
the name of her language: Cambodian is mostly recognized

by foreigners since it is officially used in government and
it was created after “Khmer” word; whereas, Khmer is the
original term used by Cambodian people from the beginning.
Concerning the Cambodian soyfood named Seang
(“fermented soybean”), it is unique to Cambodia. A photo
shows a jar of Seang. It is widely used by Cambodian
people in Cambodia and around the world. “You cannot buy
the Cambodia’s real fermented soybean anywhere but in
Cambodia. The one in this photograph is made by Chinese
or Vietnamese. The taste is very similar to the one in my
country. You can buy this type in most Asian markets. Two
of them are located in Oakland, California. There are two
Cambodian restaurants in downtown Oakland as well. You
should go visit there sometimes. Seang (fermented soybean)
is mostly used to fry with ground pork, chicken, or fish (with
ginger is the best).
“If you visit Cambodia, you will see that soybean is very
popular in my country.” Address: Lafayette, California.
3504. Shurtleff, William; Aoyagi, Akiko. comps. 2012.
History of roasted whole soy flour (kinako), soy coffee,
coffee alternatives, problems with coffee, and soy chocolate
(1540-2012): Extensively annotated bibliography and
sourcebook. Lafayette, California: Soyinfo Center. 709 p.
Subject/geographical index. Printed 25 Nov. 2012. 28 cm.
[1420 ref]
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• Summary: This is the most comprehensive book ever
published about the history of roasted whole soy flour
(kinako), soy coffee, coffee alternatives, problems with
coffee, and soy chocolate. It has been compiled, one record
at a time over a period of 35 years, in an attempt to document
the history of these unique soyfoods. It is also the single
most current and useful source of information on this subject.
Contents: Search engine keywords. Explanation of the
Chinese and Japanese characters on the copyright page.
Dedication and acknowledgments. Introduction: Three
beans. Names and popularity of roasted soy flour in East
Asia. Brief chronology / timeline of roasted whole soy flour
(1540-2012). About this book. Abbreviations used in this
book. How to make best use of this digital book–Search
it. Seven pages of color photos. Contains 76 photographs
and illustrations. http://www.soyinfocenter.com/books/160.
Address: Soyinfo Center, P.O. Box 234, Lafayette, California
94549. Phone: 925-283-2991.
3505. Shurtleff, William; Aoyagi, Akiko. comps. 2012.
History of soynuts, soynut butter, Japanese-style roasted
soybeans (irimame) and setsubun (with mamemaki) (10682012): Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 590 p. Subject/
geographical index. Printed 17 Dec. 2012. 28 cm. [1336 ref]
• Summary: This is the most comprehensive book ever
published about the history of soynuts, soynut butter,
Japanese-style roasted soybeans (irimame) or setsubun (with
mamemaki). It has been compiled, one record at a time over
a period of 35 years, in an attempt to document the history of
these unique soyfoods. It is also the single most current and
useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: What are soynuts and
soynut butter? Roasted soybeans East and West. Brief
chronology / timeline of soynuts and soynut butter (10682012). About this book. Abbreviations used in this book.
How to make best use of this digital book–Search it. Six
pages of color photos. Contains 114 photographs and
illustrations. http://www.soyinfocenter.com/books/161.
Address: Soyinfo Center, P.O. Box 234, Lafayette, California
94549. Phone: 925-283-2991.
3506. Shurtleff, William; Aoyagi, Akiko. 2012. The book
of tofu: Protein source of the future–Now! 2nd ed. Revised.
Lafayette, California: Soyinfo Center / www.createspace.
com. 344 p. Dec. 22. Illust. by Akiko Aoyagi Shurtleff.
Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand
book by www.createspace.com, is 8 pages longer than any
previous edition. The entire Glossary (with all illustrations)
from the original 1975 edition is included, as is the updated
Preface (with many more dates), the complete “Directory of
Tofu Manufacturers” in the Western world (as of Feb. 2001),

and the complete bibliography of 321 entries. After the Index
is an updated full page of information about Soyinfo Center,
then the original photo of Shurtleff and Aoyagi in 1975 from
the original edition, and updated page “About the Authors,”
with new photos of Bill and his son Joey at Yosemite in 1994
and Akiko Aoyagi Shurtleff at the Lafayette Reservoir in
1999.
Then comes the section “Sending Tofu in the Four
Directions,” with a new photo of William Shurtleff with
his tofu master’s family at Sangen-ya Tofu Shop during
his apprenticeship period, Tokyo, circa 1974. On the last
page is (1) Information about the book Tofu & Soymilk
Production and (2) about the SoyaScan database, which
now contains more than 90,000 records from 1100 B.C. to
the present. To order a customized search of this remarkable
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
Thanks to Akiko for redesigning the front and rear
covers, and for skillfully and artistically integrating all the
pieces into this newly revised edition. Address: P.O. Box
234, Lafayette, California 94549. Phone: 925-283-2991.
3507. Palmer, Tamara. 2012. Hodo Soy Beanery’s 5-Spice
Nuggets transcend tofu concerns: Food find. SF Weekly
(blog). Dec. 26.
• Summary: Hodo’s 5-Spice Tofu Nuggets are a substantial
and versatile product that carry a surprising amount of
flavor. The wrinkled cubes are good hot in a stir-fry as an
egg substitute, cold cut up in a salad, or just straight out of
the container. They’re reminiscent of the wrapper found on
Japanese inari (tofu skin pouches stuffed with rice), only
more dense.
“The complete collection of tofu nuggetry (which also
includes curry flavor) can be found at local retailers such as
Rainbow Grocery as well as the Hodo Soy kiosk in the Ferry
Building.”
“Oakland’s Hodo Soy Beanery has single-handedly
transformed our opinion about tofu being nothing more
than a placeholder in a dish. Founder Minh Tsai left a life in
finance to start this company after having a deep inspiration
to create the kind of soft and versatile tofu he’d get regularly
with his grandfather when growing up in Vietnam. This is the
gateway company to help tofu skeptics open their minds.”
A large color photo by Tamara Palmer shows 8-10 “Five
Spice Tofu Nuggets” in the plastic container in which they
are sold.
3508. Leeds, Kirk. 2012. India–The next big growth
market (Editorial). Iowa Soybean Review (Iowa Soybean
Association, Ankeny, Iowa) 24(3):4. Dec.
• Summary: “Over the last couple of years, I have used this
column to share the story of incredible growth in soybean
demand that has occurred in China during the past decade.
Since 2002, total Chinese consumption of soybeans has
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increased 2½ times so that today, China consumes nearly 30
percent of all the soybeans consumed in the world. This is
a market that did not exist for U.S. soybean farmers at any
significant level prior to 2000.
“Throughout the 1990s, I can remember going to a lot of
meetings and hearing about the impact on soybean demand
that China would have ‘someday down the road.’ It seemed
like such a distant and unlikely scenario. That ‘someday’ has
clearly arrived and the incredible growth in demand is likely
to continue for the next several years.
“But I think all of this attention on China has caused
many to not fully appreciate that the world is soon to be
looking at another huge market for soybeans–India. India’s
population is expected to surpass China’s by 2025 as they
approach 1.4 billion people. Even with all of their political
and economic challenges, economic growth in India is
expected to exceed 7.5 percent in 2013. This very young and
fast growing population continues to move to urban areas
and is creating huge new demands for poultry meat and thus,
soybean meal.
“Even though India has traditionally been a net exporter
of soy meal, domestic consumption will soon surpass their
exports. India is likely to be a net importer of soy in 5 to 7
years With multinational grocery chains like Wal-Mart now
entering the country, the growth in food demand will only
accelerate.
“The net result is that Iowa and U.S. soybean farmers
need to seriously decide if we want to compete for this
increased demand. As was noted in last month’s Iowa
Soybean Review, we have much work to do in Iowa if the
soybean industry hopes to compete with corn for more acres.
There is no doubt the global market wants and needs more
soybeans. The critical question is whether or not we can
profitably meet that demand.” Address: Chief Executive
Officer, Iowa Soybean Assoc.
3509. Li, Yan-Sheng; Du, M.; Zhang, Q.Y.; Wang, G.H.;
Hashemi, M.; Liu, X.B. 2012. Greater differences exist in
seed protein, oil, total soluble sugar and sucrose content of
vegetable soybean genotypes [Glycine max (L.) Merrill] in
Northeast China. Australian J. of Crop Science 6(12):168186. Dec. *
• Summary: “Understanding edamame seed compositions
at edible stage is fundamental for developing cultivars that
are considered as healthier diet. Thirty vegetable soybean
genotypes were grown at the rate of 28 plants per m2 in a
randomized complete block design with three replications
in field condition in Northeast China.” Address: 1. Key
Laboratory of Mollisol Agroecology, Northeast Institute of
Geography and Agroecology, Chinese Academy of Sciences,
Harbin 150081.
3510. Li, Y.; Hao, J.; Cheng, Y.; Zhao, R.; Yin, L.; Li, L.
2012. Improvement of okara mouthfeel by Aspergillus niger

and Aspergillus oryzae fermentation. Nongye Gongcheng
Xuebao (Transactions of the Chinese Society of Agricultural
Engineering) 28:248-53. *
3511. Liu, Chen-jian; Gong, F.M.; Li, X.R.; Li, H.Y.; Zhang,
Z.H.; Feng, Y.; Nagano, Hiroko. 2012. Natural populations of
lactic acid bacteria in douchi from Yunnan province, China.
J. of Zhejiang University Science B No. 4. p. 298-306. *
Address: College of Food Science and Technology, Nanjing
Agricultural University.
3512. Wu, C.X.; Li, J.C.; Sha, A.H.; Zeng, H.Y.; Shi, S.;
Yang, G.M.; et al. 2012. Maturity group classification of
reference varieties in national soybean uniform trials of
China. Acta Agronomica Sinica (Zuo Wu Xue Bao) 38:197787. doi:10.3724/SP.J.1006.2012.01977 [Chi; eng]*
3513. Xu, X.; Liu, H.; Zhou, Y. 2012. Study on the Meitauza
production from Okara by Actinomucor elegans and
Zymomonas mobilis. In: Egui Zhu and Sabo Sambath, eds.
2012. Information Technology and Agricultural Engineering.
Berlin & Heidelberg, Germany: Springer. xvii + 991 p. See
p. 329-36. *
• Summary: Selected papers from the 2011 International
Conference on Information Technology and Agricultural
Engineering (ICITAE), held Dec. 1-2, 2011 in Sanya, China.
3514. Zhang, Jia-qi; LV, Yuan-ping; Tan, Min. 2012.
Comparison of three kinds of fermented soybean food–
douchi, natto and tempeh. Science and Technology of Food
Industry No. 9. p. 441-45. [Eng]*
Address: College of Light Industry and Food, Sichuan Univ.,
Chengdu 610065, China.
3515. Zhou, Sijing; Pei, Ying; Gao, Meixu; Li, Shurong;
Wang, Zhidong; Fan, Zuo. 2012. Production technology of
tempeh containing high beta-glucosidase biological activity.
Acta Agriculturae Nucleatae Sinica Year 2012, Issue 8, Page
1159-1164 No. 8. p. 1159-64. *
3516. Lo, Ginnie. 2012. Auntie Yang’s great soybean picnic.
New York, NY: Lee & Lowe Books, Inc. 32 p. Illust. No
index. 26 x 26 cm.
• Summary: This is a book for young people (Juvenile); it is
very short (32 pages), has no numbers on the pages, and has
a full-page, amateurish illustration by Beth Lo on every other
page.
The dedication (on the last page) reads: “In loving
memory of our aunt Jean Chiaching Yang, 1913-2006, and
our uncle Richard Fu Hsien Yang, 1917-2010.”
If you believe this book, the soybean in China is named
“mao dou,” which is “also known by the Japanese name
edamame. But mao dou are relatively unknown in China, and
are not a basic part of Chinese cookery; try to find mao dou
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mentioned in any Chinese cookbook. By contrast edamame
have been very popular in the United States since about the
year 2000.
The book is a story, so short, we won’t give it away.
Address: Retired computer science professor, Eugene,
Oregon.
3517. Brown, Lester R. 2013. China’s rising soybean culture
reshaping Western agriculture. www.earthpolicy.org. Jan. 8.
www.earth-policy.org/ data_highlights/ 2013/ highlights34.
[1 ref]

• Summary: “The soybean was domesticated some 3,000
years ago by farmers in eastern China. But it wasn’t until
well after World War II that the crop gained agricultural
prominence, enabling it to join wheat, rice, and corn as one
of the world’s four leading crops.
“This rise in the demand for soybeans reflected the

discovery by animal nutritionists that combining 1 part
soybean meal with 4 parts grain, usually corn, in feed rations
would sharply boost the efficiency with which livestock
and poultry converted grain into animal protein. As China’s
appetite for meat, milk, and eggs has soared, so too has its
use of soybean meal. And since nearly half the world’s pigs
are in China, the lion’s share of soy use is in pig feed. Its
fast-growing poultry industry is also dependent on soybean
meal. In addition, China now uses large quantities of soy in
feed for farmed fish.
“Four numbers tell the story of the explosive growth
of soybean consumption in China. In 1995, China
was producing 14 million tons of soybeans and it was
consuming 14 million tons. In 2011, it was still producing
14 million tons of soybeans–but it was consuming 70
million tons, meaning that 56 million tons had to be
imported.”
Graph #1 (source USDA) shows “Soybean production,
consumption, and imports in China, 1964-2011.”
Significant imports began in about 1995 and have increased
steadily and dramatically since then.
“China’s neglect of soybean production reflects a
political decision made in Beijing in 1995 to focus on being
self-sufficient in grain. For the Chinese people, many of
them survivors of the Great Famine of 1959-61, this was
paramount. They did not want to be dependent on the
outside world for their food staples. By strongly supporting
grain production with generous subsidies and essentially
ignoring soybean production, China increased its grain
harvest rapidly while its soybean harvest languished.”
Graph #2 (source USDA) shows “Grain and soybean
production in China, 1960-2011.” Grain has increased
steadily–although it decreased sharply during the period
1998-2005. Soybean production has remained small and
static. Production peaked at 17.4 million tons in 2004.
“Hypothetically, if China had chosen to produce all of
the 70 million tons of soybeans it consumed in 2011,
it would have had to shift one third of its grainland to
soybeans, forcing it to import 160 million tons of grain–
more than a third of its total grain consumption. Because
of this failure to expand soybean production over the
last 15 years or so, close to 60 percent of all soybeans
entering international trade today go to China, making it
far and away the world’s largest importer. As more and
more of China’s 1.35 billion people move up the food
chain [eat more meat and poultry], its soybean imports
will almost certainly continue to climb.
“Only one tenth of the soybeans used in China is
consumed directly as food such as tofu and soy sauce. The
other 90 percent is crushed, separating the oil and meal. In
China, as elsewhere, the oil is a highly valued cooking oil
and the meal is widely used in animal feed rations.
“For the world as a whole the pattern of soybean
consumption is similar. To most consumers, the soybean
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is an invisible food, one that is embodied in many of the
products found in any refrigerator. Clearly, the soybean is far
more pervasive in the human diet than the visual evidence
would indicate.
“The world demand for soybeans is increasing by
some 7 million tons per year. It is being driven primarily
by the 3 billion people who are moving up the food chain,
consuming more grain- and soybean-intensive livestock
products. Population growth is also driving up the demand
for soybeans, either indirectly through the consumption
of livestock products or directly through the consumption
of tofu, miso, and tempeh. In the two leading consumers
of soybeans, the United States and China, populations are
growing by 3 million and 6 million per year, respectively.
And finally, an increasing demand for soy oil for biodiesel is
also ramping up soybean use.
“The principal effect of skyrocketing world soybean
consumption has been a restructuring of agriculture in
the western hemisphere. In the United States there is
now more land in soybeans than in wheat. In Brazil, the
area in soybeans exceeds that of all grains combined.
Argentina’s soybean area is now close to double that of all
grains combined, putting the country dangerously close to
becoming a soybean monoculture. Together they account
for over four fifths of world soybean production. For six
decades, the United States was both the leading producer and
exporter of soybeans, but in 2011 Brazil’s exports narrowly
eclipsed those from the United States.”
Graph #3 (source USDA) shows “Area harvested for
wheat, corn, and soybeans in the Western hemisphere, 19602011.”
“Although most of the growth in the world grain harvest
since the mid-twentieth century is from the tripling of grain
yield per acre, the 16-fold increase in the global soybean
harvest has come overwhelmingly from expanding the
cultivated area. While the area expanded nearly sevenfold,

the yield scarcely doubled. The world gets more
soybeans primarily by planting more soybeans. Therein
lies the problem.
“The question then becomes, Where will the soybeans
be planted? The United States is now using all of its
available cropland and has no additional land that can be
planted to soybeans. The only way to expand soybean
acreage is by shifting land from other crops, such as corn
or wheat. In Brazil, new land for soybean production
comes from the Amazon Basin or the cerrado, the
savannah-like region to the south.
“Put simply, saving the Amazon rainforest now depends
on curbing the growth in demand for soybeans by
stabilizing population worldwide as soon as possible.
And for the world’s more affluent people, it means eating
less meat and thus slowing the growth in demand for
soybeans. Against this backdrop, the recent downturn in
U.S. meat consumption is welcome news.
For further reading on the global food situation, see Full
Planet, Empty Plates: The New Geopolitics of Food Scarcity,
by Lester R. Brown (W.W. Norton: October 2012). See
particularly Chapter 9: “China and the soybean challenge.”
Supporting data sets and PowerPoint presentations are online
at www.earth-policy.org/books/fpep. Address: President,
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403,
Washington, DC 20036. Phone: 202-496-9290.
3518. Sunrise Soya Foods (Website printout–part). 2013.
www.sunrise-soya.com/ Retrieved Jan. 10.
• Summary: “Our history: Sunrise Soya Foods humbly
began in 1956 when founder Leslie Joe and his wife Susan,
newly immigrated from China, realized that there was a
demand for tofu in the Chinese community of Vancouver.
Leslie began by making small batches of creamy tofu at the
back of his grocery store, Sunrise Market, now a well-known
Vancouver landmark with its masses of fresh produce and
bustling market enticing shoppers from around the city. The
tofu making operation continued to grow in size throughout
the 60s and the 70s, as demand increased and consumer
awareness of the importance of a healthy diet grew. Sunrise
tofu quickly developed a loyal following in the community.
“The current Sunrise Soya manufacturing plant was
purchased in 1983, with 5,000 square feet of factory space
and in 1985, the first packaged Sunrise tofu products were
available at supermarket chains throughout Western Canada.
In the 1990s, with an expanding product portfolio, the
factory and warehouse space grew to 35,000 square feet. In
1999, Sunrise became one of the first companies to promise
exclusively non-GMO soybeans in its products. A new
manufacturing plant opened in Toronto in 2000, to meet
the growing demands of the North American market. The
Sunrise lineup expanded to meet this burgeoning consumer
demand, introducing organic products (Soyganic), a vast
range of traditional ethnic varieties and a quick, ready to eat
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tofu line (Pete’s Tofu).
“From a small, one-man operation to the largest tofu
manufacturer in Canada employing over 200 Canadians,
Sunrise Soya Foods has changed a lot over the years.
What hasn’t changed is the approach to business and the
commitment to the community. Despite the company’s
success, Peter Joe, the founder’s son, tofu production hand
(in his teenage years) and current CEO, still applies a small
business approach to running the family company. Little did
Leslie Joe realize, as he was carting buckets of tofu around
Vancouver’s Chinatown in the 1950s, that he was sowing
the seeds for a true Canadian success story.” Address: 729
Powell St., Vancouver, BC V6A 1H5, Canada.
3519. Shurtleff, William; Aoyagi, Akiko. comps. 2013.
History of soy sprouts (100 CE to 2013): Extensively
annotated bibliography and sourcebook. Lafayette,
California: Soyinfo Center. 671 p. Subject/geographical
index. Printed 22 Jan. 2013. 28 cm. [1524 ref]
• Summary: This is the most comprehensive book ever
published about the history of soy sprouts. It has been
compiled, one record at a time over a period of 35 years,
in an attempt to document the history of this ancient and
interesting soyfood. It is also the single most current and
useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: What are soy sprouts?
Countries where soy sprouts are consumed in Asia. Names
of soy sprouts in Asia. Brief chronology / timeline of soy
sprouts (1068-2012). About this book. Abbreviations used in
this book. How to make best use of this digital book–Search
it. Six pages of color photos. Contains 45 photographs and
illustrations. http://www.soyinfocenter.com/books/162.
What Are Soy Sprouts? Soy sprouts are whole soybeans
that have been washed, soaked in water, then placed in a
container with holes in the bottom and allowed to germinate
or sprout for 5-7 days until the sprouts are 2-6 inches long.
They should be rinsed several times a day while they are
sprouting.
Inexpensive, tasty, and easy to grow at home, soy
sprouts are a fresh vegetable that can be grown in your
kitchen at any time of year. Sprouts require much shorter
cooking times that dry seeds. In places where fuel (or
water) are in short supply, this can be a major advantage.
During the sprouting process, the flatulence-producing
carbohydrates largely disappear. Sprouts are a rich source
of protein and various vitamins, especially vitamins B and
C. The large (usually yellow) seed attached to each sprout
distinguishes soybean sprouts from all other sprouts. Both
the bean (cotyledons) and the sprout (hypocotyl) should be
eaten together. Like all soyfoods, they should not be eaten
raw. Cooking (steaming, boiling, sautéing, baking, etc.) for
at least 7 minutes is necessary to eliminate their raw, “beany”
flavor and to inactivate the trypsin inhibitors they contain.

Countries Where Soy Sprouts are Consumed in Asia:
Soy sprouts are used in most countries in East and Southeast
Asia which have a large Chinese or Korean population. They
are most widely consumed in Korea. In China, Indonesia, the
Philippines, Cambodia and Thailand they are fairly widely
consumed, but probably not as much as mung bean sprouts.
In Japan they are consumed, but not widely.
Names of Soy Sprouts in Asia:
Chinese–Mandarin–pinyin: douya, dou ya, dou-ya,
huangdouya; da dou ya or da dou-ya
Chinese–Mandarin–Wade-Giles: touya, huangtouya,
huang tou ya or huang tou-ya
Chinese–Cantonese: dai dau nga choi, ngunn nga choi;
wong dow ga or wong dow gna; dow ngaah, dow ngah, dow
gna; hwang dow ya, hwang dow-ya; ngah choy
Chinese–Fukienese:–tau ke
Filipino: togue, utaw
Indonesian: taugé or tauge or taugeh (of Chinese origin)
Japanese: daizu no moyashi
Khmer / Cambodian: Sondek bondos
Korean: kongnamul or kong namul or k’ong namul
Thai: taun gawk
Vietnamese: gia. In southern Vietnam it is called: gia
dau nanh. In northern Vietnam it is called gia do tuong.
A Brief History of Soy Sprouts:
100 CE–Soy sprouts are first grown and used in China
during the Han dynasty–but only as a medicine. Soy sprouts
are first mentioned in China in the Shennong Bencao Jing
[Classical pharmacopoeia of Shennong (Wade-Giles: Shen
Nung), the Heavenly Husbandman]. The text refers to dadou
huangjuan [four Chinese characters; yellow + curls + big +
bean] for use as a medicine, not as a food (Huang 2000, p.
295).
1200 CE (approx.)–The earliest known document that
mentions the preparation and use soy sprouts as a food in
China is the Shanjia Qinggong or Shanjia gongqing [Basic
Needs for Rustic Living], by Lin Hong. It appeared during
the Southern Song dynasty (1127-1279). Bean sprouts were
apparently a common article of food during the Song dynasty
(960-1279) (Huang 2000, p. 296).
1767–Soy sprouts (probably) are first mentioned in an
English-language publication or in the American colonies
by Henry Yonge of Savannah, Georgia. Yonge got his
information from Samuel Bowen, for whom he grew the first
soybeans [called Chinese vetches] ever cultivated in North
America in 1765. Bowen got his soybeans while traveling in
China. Yonge writes:
“They put about two quarts of the vetches into a coarse
bag, or hair-cloth bag, that will hold about a peck [2 gallons],
and after keeping them in it a little time in warm water, they
lay the bag on [a] flat grating, or a wooden lattice, placed
about half way down a tub; then every four hours they pour
water on them, and in about 36 or 40 hours they will have
sprouted about three inches in length; they are then taken
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out and dressed with oil and vinegar, or boiled as other
vegetables... “Mr. Flint and Mr. Bowen having found them
an excellent antiscorbutic prepared in this manner, was a
principal reason for his introducing them into America, as
it would be a most valuable remedy to prevent or cure the
scurvy amongst the seamen on board his majesty’s ships.”
Note that in America, as in China, soy sprouts are first
recommended for use as a medicine; It is their vitamin C that
prevents or cures scurvy.
1830–Soy sprouts are first mentioned in Europe by
Philip Franz von Siebold, an early traveler in Japan, in his
book on the economic plants of Japan. In a large fold-out
table, he states that soybeans (Sooja Japonica, Sieb.) can be
artificially germinated to make “Mogasi” [sic, Moyashi].
He includes the word moyashi written in both katakana and
Chinese characters.
1871–Frederick Porter Smith, a medical missionary from
England living in China, states in his book Contributions
toward the Materia Medica and Natural History of China,
that soy bean sprouts (Tau-ya) are “artificially raised in large
quantities for food in the winter” when green vegetables are
scarce in China. This is the second earliest English-language
publication that mentions soy sprouts.
1888–Keimlinge von Soja hispida, the German term for
soy sprouts, is first used.
1905–Soy sprouts are first produced commercially in
the United States by Wing Chung Long (later named Wing
Chong Lung), a Chinese food company in Los Angeles,
California.
1910 Jan.–Les germes de soja, the French term for soy
sprouts, is first used.
1910 Jan.–Soy sprouts (Germes de soja) are first
produced commercially in Europe by Li Yu-ying, a Chinese
scholar and soybean expert, at his plant Usine de la CaseoSojaine at Valles, Colombes, northwest of Paris.
1914 Feb.–D. Bois in France publishes the earliest
known illustration of a soy bean sprout.
1915–The term “soy bean sprouts” is first used in
English by the USDA Bureau of Plant Industry, Inventory
No. 35.
1917-1918–During World War I, interest in soy sprouts
in the United States grows. Yamei Kin, a Chinese-American
woman with an M.D. degree from an American college,
is sent to China in June 1917 to study and report back on
soyfoods–including soy sprouts, which she says can be used
in a nutritious salad with fermented tofu.
Writing in Country Gentleman (28 Sept. 1918), Sam
Jordan of Missouri states: “Another dish which tastes as
good as it looks or sounds is soy-bean sprouts. The smaller
beans, of some yellow or green variety, are usually used.”
They are excellent because of “their use in the winter, acting
as a green vegetable, and the fact that the vegetable can be
had whenever wanted.”
William Morse, the USDA’s soybean expert, writes in

the Yearbook of the U.S. Department of Agriculture (1918),
in a special section titled “Soy-bean sprouts,” that in China
soy beans are widely used for sprouting. “Bean sprouts can
be used as a home winter vegetable, for the dried beans are
sprouted easily in a short time under proper conditions of
heat and moisture. It is quite possible that sprouted soy beans
utilized in various vegetable dishes would appeal to the
American taste.” A full-page photo shows a large basket of
sprouted soy beans. Taken by Frank N. Meyer, it is the first
photo of soy sprouts ever published.
1918–Chi Yien Shih, in a booklet “Beans and bean
products” (p. 7) first describes how to grow soy sprouts on a
commercial scale.
1921 May–The modern English term “soy sprouts”
is first used by Embrey and Wang in the China Medical
Journal.
1921–Dr. John Harvey Kellogg, in his book The New
Dietetics, has a special section titled “Soy bean sprouts” in
which he is the first to use the word “vitamins” is describing
the nutritional benefits of soy sprouts, and the first to note
that “Sprouted soy beans is one of the constituents of the
famous chop suey.”
1923–The term “soybean sprouts” (with “soybean”
spelled as one word), is first used in English by Piper &
Morse in their classic The Soybean (p. 278)–to introduce
eight recipes for these sprouts.
1938 Oct.–Whiteman and Keyt, in USDA Leaflet No.
166, first describe how to grow soy sprouts at home.
1943-1945–During World War II, awareness of soy
sprouts again increases. Their champion is Prof. Clive
McCay of Cornell University. His first brochure on the
subject (April 1943, titled “Sprouted soy beans: Some
informal notes”) begins: “Our daily paper would surprise
us if it carried an ad: ‘WANTED: a vegetable that will grow
in any climate, rivals meat in nutritive value, matures in
3 to 5 days, may be planted any day in the year, requires
neither soil nor sunshine, rivals in vitamin C, has no waste
(in preparation), can be cooked with as little fuel and as
quickly as park chop.’ The Chinese discovered this vegetable
centuries ago in sprouted soy beans.”
Prof. McCay and his wife, Jeanette, worked closely
with the New York State Emergency Food Commission,
to publicize soy sprouts and other soyfoods during the war
years. Governor Thomas E. Dewey hosted a famous “soy
bean lunch” at the governor’s mansion in Albany, New York,
to demonstrate the value of meat substitutes. Soy sprouts
were in two of the dishes served to the 67 reporters.
1943 Nov.–”Half a dozen firms in Chinatown [New York
City] raise thousands of pounds of soy and mungo sprouts
daily for the city’s restaurants and markets. Mungo sprouts
are preferred.” (Trelease & Trelease, J. of the New York
Botanical Garden, p. 259).
1952 Feb.–Soy sprouts are first produced in the United
States by a Japanese company, Yuta Moyashi Seizo-sho
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(Utah Beans Sprout Co.) in Salt Lake City, Utah.
1960s-2013–Soy sprouts benefit from the rapid growth
of interest in all kinds of sprouts in the USA and Europe, and
from the growing number of Asian-American citizens.
1965–William Brandemuhl, in an in-depth study of bean
sprouts in Japan, discovers that Black mappe (Vigna mungo)
are much more widely consumed than soybean sprouts. He
takes some interesting photos in a shop that sprouts soybeans
in Kyoto.
1976–Jhason Koo, of Pyung Hwa Food Co. Inc.
(Toronto, Ontario, Canada) now makes 4,000 pounds of
soybean sprouts weekly and sells them in 50-pound sacks to
Oriental restaurants and groceries.
1976–F.G. Winarno et al., in The Present Status of
Soybean in Indonesia, discover that soybean sprouts are most
widely consumed in Lampung, on the southernmost tip of the
island of Sumatra–6.5 grams per person per day.
1978 April 30–Masao Mori publishes a good update of
Japan’s bean sprout industry. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
3520. Board, James E. ed. 2013. Preface (Open Access).
In: James E. Board, ed. 2013. A Comprehensive Survey
of International Soybean Research–Genetics, Physiology,
Agronomy and Nitrogen Relationships. Rijeka, Croatia:
InTech. x + 613 p. See p. ix-x.
• Summary: “Soybean is the most important oilseed and
livestock feed crop in the world. These dual uses are
attributed to the crop’s high protein content (nearly 40%
of seed weight) and oil content (approximately 20%);
characteristics that are not rivaled by any other agronomic
crop.”
“In Asian countries such as China, Japan and Indonesia,
the whole seed is directly consumed as human food; or
it is incorporated into human food items such as tofu,
tempeh, soy milk, soy cheese, or other products. Soybean
consumption as human food is increasing outside of Asia.
Recently, health benefits for soybean have been recognized
for heart disease, cancer, osteoporosis, and menopause.
The American Heart Association recommends daily human
consumption of 25 mg of soybean to help prevent heart and
circulatory diseases.”
Across the 10-year period from 2001 to 2010, world
soybean production increased from 168 to 258 million metric
tons (a 54% increase). Address: Prof. of Agronomy, School
of Plant, Environmental and Soil Sciences, Louisiana State
Univ., Baton Rouge, LA.
3521. Ku, Yee-Shan; Au-Yeung, Wan-Kin; Yung, Yuk-Lin;
et al. 2013. Drought stress and tolerance in soybean (Open
Access). In: James E. Board, ed. 2013. A Comprehensive
Survey of International Soybean Research–Genetics,
Physiology, Agronomy and Nitrogen Relationships. Rijeka,
Croatia: InTech. x + 613 p. See p. 209-237. Chap. 10. [154

ref]
• Summary: A very thorough chapter with many references.
Contents: Introduction. Effects of drought on soybean
production. Parameters for measuring the degree of drought
stress in soybean: parameters related to seed, parameters
related to vegetative tissues. Assessing drought tolerance of
soybean. Morphological and physiological adjustments of
soybean under drought stress: morphological and growth
adjustments, physiological and biochemical adjustments.
Molecular mechanisms of drought tolerance in soybean:
searching for osmosensors, signal transduction under drought
stress, drought-responsive transcription factors. Strategies for
breeding drought tolerant soybeans: conventional breeding,
marker-assisted breeding, genetic engineering. Agronomic
factors to alleviate the impacts of drought. 9. Conclusion.
Address: 1. State Key Laboratory of Agrobiotechnology and
School of Life Sciences, The Chinese University of Hong
Kong, Shatin, Hong Kong.
3522. Li, Yangsheng; Du, M.; Zhang, Q.Y.; Hashemi, M.;
Liu, X.B.; Hebert, S.J. 2013. Correlation and path coefficient
analysis for yield components of vegetable soybean in
northeast China. Legume Research 36:284-88. Jan. [20 ref]
• Summary: “Thirty vegetable soybean genotypes were
grown at the rate of 28 plants m -2 in a randomized complete
block design with three replications in field condition in
Northeast China. The results showed that fresh pod yield
was positively correlated with 3-seed pod per plant (0.81
**), 2-seed pod per plant (0.76 **), 2-seed pod width (0.59
**) and 100-fresh seed weight (0.47 **), and negatively
correlated with plant height (-0.75 **) and 2-seed pod length
(-0.64 **).”
Introduction: “China is the largest frozen vegetable
soybean producer and supplier satisfying over 50% of global
demand. The major growing area of vegetable soybean is
centered on Changjiang River valley and South-East coastal
areas, including Zhejiang province, Jiangsu province and
Fujian province.” Address: 1. Key Laboratory of Mollisol
Agroecology, Northeast Institute of Geography and
Agroecology, Chinese Academy of Sciences, Harbin, China.
3523. Vitasoy International Holdings Ltd. 2013. Interim
Annual report 2012/13 (unaudited). Weaving success through
commitment. New Territories, Hong Kong. 56 p. Jan. 30 cm.
[Eng; Chi]
• Summary: All values are in million Hong Kong dollars.
The fiscal year ends on 31 March 2012. Page 4, financial
highlights, states that (for the 6 months ended Sept. 30)
turnover increased by 10% from 1,946 to 2,135. Gross profits
grew by 11% from 913 to 1,010.
A management report (p. 5) with business highlights
(incl. revenue from external operations and profit from
operation) is given for: Hong Kong and Macau, Mainland
China, Australia and New Zealand, North America, and
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Singapore. Address: No. 1, Kin Wong Street, Tuen Mun,
New Territories, Hong Kong. Phone: 2466 0333.
3524. He, Gene. 2013. Re: Nature Soy, Inc.: Its history and
products. Letter to William Shurtleff at Soyinfo Center, Feb.
27. 10 p. + 3 inserts. 28 cm.
• Summary: In 1990 Sunkee Tofu Food Company (Xinji
Doufu Shipin Gongsi in pinyin) started in Pennsylvania,
located at 448 North 12th St., Philadelphia, a few blocks
from their present location. The founder was Wen Yatsun,
who was born and raised in China but had been educated in
the USA; he previously been an electrician and had owned
and operated a restaurant in Philadelphia. Being in the
restaurant business, he saw that there was a demand for tofu
but no local manufacturers. His business thrived and grew
very nicely. Sunkee mostly served customers in Philadelphia,
especially restaurant customers.
The company’s original products, sold under the Sunkee
brand, were basic tofu products–the types popular in the
Asian-American market: Soft tofu, firm tofu, silken tofu,
extra firm tofu, and five-spice extra firm. Also: Soymilk
(plain or sweetened, ½ gallon), soymilk (sweetened, 16 oz
= 1 pint). In about 1992 the company introduced soy puffs
(deep fried tofu puffs).
In 1998 Mr. Wen decided to establish a new company,
Nature Soy, Inc. (Datian Doupin Chang, in pinyin) and two
new brands: “Nature’s Soy” and “Datian” (two Chinese
characters meaning “Nature Soy”). Production of tofu was
moved into the current location (713 North 10th Street in
Philadelphia), with about ten times as much square footage
and with a very modern, advanced tofu production line.
A space in the new building was constructed for an R&D
laboratory; it began operation in late 1998. That laboratory
improved the sanitation of the entire production facility.
In 2002 the following specialty flavored products were
introduced to the market: (1) Hot & spicy flavored tofu, 8 oz.
(2) Curry flavored tofu, 10 oz. (3) Oriental sauce tofu, 10 oz.
In 2003 Gene joined the company as a partner with Mr.
Wen. They both own the company and work there every
day. Gene developed the company philosophy: “We take soy
products seriously!” and “Healthier living, healthier life.” At
this time the company began to do a little bit of marketing
to reach outside the Asian-American community. It was also
for this reason that the company began to develop various
pre-marinated types of tofu, sliced tofu, 5-minute tofu (a
cake of tofu with a packet of seasoning that takes about 5
minutes to cook), etc. Gene joined the company in large part
to make sure the company meets all sanitation and modern
food processing regulations. Born and raised in China, his
educational background is in dairy products in the USA. He
was one of the few Chinese cheese makers. He earned his
PhD degree from Utah State University, and was especially
interested in fermented dairy products. After that, he went
into the fermentation industry.

In about 2004 the R&D lab developed tofu that could
be sliced as thin as 1/16 of an inch, and from this they
developed a new product: organic deli-style pre-sliced tofu
(see photo from 2005 company brochure). The product was
pre-seasoned like a lunch meat. As far as we know, this was
the world’s first product of this type. They supplied it to
Giant (a supermarket chain) and also to Walmart. Gene’s
original intention was to replace those lunch slices which
contain a lot of low-grade materials–as well as cholesterol,
saturated fat, etc. One big problem at the time was that
the company did not have enough marketing money.
Unfortunately, the demand for this product was not very
great and it had to be discontinued
Maybe the product was ahead of its time. Gene has
developed a related product that is even more interesting
than the original thinly sliced tofu. It is like a block of
cheese, where a deli or restaurant can put it on their own
cheese slicer to make fresh tofu slices to any thinness they
desire. The company did a focus group on that product with
a group of vegetarians and the loved it, but it is not yet on the
market.
Competitors: The biggest are House Tofu (which has a
new plant in New Jersey), Vitasoy / Nasoya, and Pulmuone
[which has a relatively new plant in Tappan, New York].
Nature Soy’s product line is much bigger than that of House,
which is various forms of water-packed tofu.
Nature Soy has been growing every year, without
one year in which sales decreased, even during the Great
Recession that started in 2008 and even during the anti-soy
campaign on the Web. Of the latter Gene says simply, “They
are crazy.”
In about 2004 the wheat gluten based vegetarian meat
substitutes were produced for commercial sales. Also in 2004
fried tofu (8 oz was introduced).
Mr. He knows and likes fermented tofu. He says that if
you blend it with other ingredients (such as garlic) to make a
fermented tofu spread, where it serves as the source of flavor,
it makes a great spread–as for crackers. A lot of fermented
tofu is sold in the USA at Asian food stores, but essentially
all of it is imported. It is almost impossible for a domestic
manufacturer to compete with the low imported prices.
Gene believes that Nature Soy has a bright future.
Address: 713 North 10th St., Philadelphia, Pennsylvania.
3525. Guo, Jin; Li, Wei; Wang, Yang; Chen, Tao; et al. 2013.
Influence of dietary patterns on the risk of acute myocardial
infarction in China population: The INTERHEART China
study. Chinese Medical Journal 126(3):464-70. Feb. [25 ref]
• Summary: “Background: Some dietary patterns are risk
factors for acute myocardial infarction (AMI). Chinese
traditional food and habits vary from other cultures. The
present study determined whether different dietary patterns
were associated with AMI in Chinese people.”
“Conclusions: Unhealthy dietary intake can increase the
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AMI risk. Improving intake of vegetables, fruits and tofu
have the potential to partially prevent the rising epidemic of
cardiovascular disease in China.”
Note: Soy is mentioned 14 times (mostly as “soy sauce”)
and tofu is mentioned 14 times. High consumption of tofu,
vegetables and fruits is associated with low AMI risk.
“Tofu is produced from soybean. Soy protein can
significantly lower plasma cholesterol, triglycerides (TG) and
low density lipoprotein (LDL), without affecting plasma high
density lipoprotein (HDL). Soybean contains phytoestrogens,
which has the function of antioxidant” Address: 1-4. State
Key Lab. of Cardiovascular Disease, Fuwai Hospital,
National Centre for Cardiovascular Diseases, Peking Union
Medical College & Chinese Academy of Medical Sciences,
Beijing 100037, China.
3526. Tutanathorn, Han. 2013. Re: Tofu in Thailand today.
Letter (e-mail) to William Shurtleff at Soyfoods Center, April
3–in reply to questions. 1 p.
• Summary: Q: How many tofu makers in Thailand? Ans:
There are 3-4 major tofu manufacturers in Thailand with
distribution into supermarkets, but there are several small
regional producers that supply to traditional fresh markets in
their areas.
Q: Are they mostly of Chinese ancestry? Ans: Yes,
mostly Chinese ancestry.
Q: In which parts of the country are they located? Ans:
Major producers are located around Bangkok suburbs.
Q: What different kinds of tofu are made and sold in
Thailand (with the Thai name for each plus a description in
English) There are 3 common types: soft tofu (taohu-nim) in
tray, hard tofu (taohu-kaeng) in tray, and egg tofu (taohu-kai)
in tube
Q: What are the 3-4 most popular ways of using tofu in
Thailand? Fried tofu, tofu stir-fry with minced pork, egg tofu
in clear soups
Q: Do you know anything about the history of tofu
in Thailand. I am not knowledgeable in this area but it
should have been brought to Thailand by Chinese several
generations back.
Q: Are there any books in Thai entirely or mainly about
tofu? Most Thai books about tofu are just recipe books or
those that discuss about the health benefit of soy products. I
have not seen any technical books on tofu in Thai, but there
are several university research papers on tofu. Address: 17/9
Windmill Park, Bangna-Trad Rd. KM 10.5, Bangpleeyai,
Bangplee, Samutprakarn 10540. Phone: 6689-133-8818.
3527. Chi, Feng; Wu, Rong; Zeng, Yue-Can; Xing, Rue; Liu,
Yang; Xu, Zhao-Guo. 2013. Post-diagnosis soy food intake
and breast cancer survival: a meta-analysis of cohort studies.
Asian Pacific J. of Cancer Prevention 14(4):2407-12. April.
[35 ref]
• Summary: “Background and Objectives: Data on

associations between soy food intake after cancer diagnosis
with breast cancer survival are conflicting, so we conducted
this meta-analysis for more accurate evaluation.
“Methods: Comprehensive searches were conducted
to find cohort studies of the relationship between soy food
intake after cancer diagnosis and breast cancer survival. Data
were analyzed with comprehensive meta-analysis software.
“Results: Five cohort studies (11,206 patients) were
included. Pooling all comparisons, soy food intake after
diagnosis was associated with reduced mortality (HR
0.85, 95%CI 0.77 0.93) and recurrence (HR 0.79, 95%CI
0.72 0.87). Pooling the comparisons of highest vs. lowest
dose, soy food intake after diagnosis was again associated
with reduced mortality (HR 0.84, 95%CI 0.71 0.99) and
recurrence (HR 0.74, 95%CI 0.64 0.85). Subgroup analysis
of ER status showed that soy food intake was associated
with reduced mortality in both ER negative (highest vs.
lowest: HR 0.75, 95%CI 0.64 0.88) and ER positive patients
(highest vs. lowest: HR 0.72, 95%CI 0.61 0.84), and both
premenopausal (highest vs. lowest: HR 0.78, 95%CI 0.69
0.88) and postmenopausal patients (highest vs. lowest:
HR 0.81, 95%CI 0.73 0.91). In addition, soy food intake
was associated with reduced recurrence in ER negative
(highest vs. lowest: HR 0.64, 95%CI 0.44 0.94) and ER+/
PR+ (highest vs. lowest: HR 0.65, 95%CI 0.49 0.86), and
postmenopausal patients (highest vs. lowest: HR 0.67,
95%CI 0.56 0.80).
“Conclusion: Our meta-analysis showed that soy food
intake might be associated with better survival, especially for
ER negative, ER+/PR+, and postmenopausal patients.”
Messina (2017 #12) summarizes this article: “...
prospective epidemiologic studies have shown that
postdiagnosis soy consumption by breast cancer patients is
associated with reduced recurrence and improved survival.”
Address: Dep. of Medical Oncology, Shengjing Hospital of
China Medical Univ., Shenyang, China.
3528. Qin, Huibin; Yang, H.; Qiao, Z.; Gao, S.; Liu, Z. 2013.
Identification and characterization of a Bacillus subtilis strain
HB-1 isolated from Yandou, a fermented soybean food in
China. Food Control 31(1):22-27. May. [55 ref]
• Summary: “A Gram-positive Bacillus strain HB-1 was
isolated from Yandou, a traditional Chinese fermented
soyfood. Comparative 16S rRNA sequence analysis suggests
that HB-1 belongs to the Bacillus subtilis group without
further classification to the individual species. At the same
time, Biolog classifying results suggest that HB-1 might be
Bacillus licheniformis, one of the eight members in the B.
subtilis group. “In order to order to determine HB-1 to the
species level, the 16S-23S rRNA internal transcribed spacer
(ITS) sequences were cloned and analyzed. The analyses
indicated that the ITS sequences of HB-1 were 99-100%
and 91-92% identical to that of B. subtilis strain 168 and B.
licheniformis ATCC 14580 respectively. Thus the isolated
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strain could be identified as B. subtilis.”
HB-1 produced neutral protease and gammapolyglutamic acid at the level of 43.4 ± 3.9 U/ml and 9.0
± 0.6 g/l, respectively. Total viable counts and sensory
evaluations were conducted in the lab-made Yandou product.
“Yandou, meaning salty soybeans in Chinese, is a
traditional snack favored by the locals in the Jiangsu
province of southern China. Yandou is made from boiled
soybeans without inoculation of any starter microbes,...”
Yandou might be seen as a relative of Japanese natto,
however yandou is salted which makes it unique among
traditional fermented food. Address: Key Lab. of Industrial
Fermentation Microbiology, Ministry of Education, College
of Biotechnology, Tianjin Univ. of Science & Technology,
Tianjin, 300457, PR China.
3529. Larsen, Janet. 2013. China’s growing hunger for meat
shown by move to buy Smithfield, world’s leading pork
producer. www.earthpolicy.org. June 6. www.earth-policy.
org/ data_highlights/2013/ highlights39. [1 ref]
• Summary: “Half the world’s pigs–more than 470 million
of them–live in China, but even that may not be enough to
satisfy the growing Chinese appetite for meat. While meat
consumption in the United States has fallen more than 5
percent since peaking in 2007, Chinese meat consumption
has leapt 18 percent, from 64 million to 78 million (metric)
tons–twice as much as in the United States. Pork is by far
China’s favorite protein, which helps to explain the late-May
announced acquisition of U.S. meat giant Smithfield Foods
Inc., the world’s leading pork producer, by the Chinese
company Shuanghui International, owner of China’s largest
meat processor. China already buys more than 60 percent
of the world’s soybean exports to feed to its own livestock
and has been a net importer of pork for the last five years.
Now the move for Chinese companies is to purchase both
foreign agricultural land and food-producing companies

outright. Note: On 29 May 2013, Shuanghui announced its
purchase of all of the stock of Smithfield Foods, Inc. for
approximately $4.72 billion–thereby taking the company
private.
“People in China ate 53 million tons of pork in 2012–six
times as much as in the United States. On a per person basis,
consumption in China first eclipsed that in the United States
in 1997, and it has never looked back. Now the average
Chinese eats 86 pounds (39 kilograms) of pig meat each
year, compared with 59 pounds in the United States. As
demand rises, pork is starting to shift from household- or
farm-scale production into larger factory-like operations.
Overcrowding in these facilities has been blamed for
pollution and the spread of disease, as well as for the recent
dumping of thousands of dead pigs into a river flowing into
Shanghai.
“China’s chicken intake just recently caught up with
that in the United States, with 13 million tons eaten in each
country. It took China just 25 years to make the consumption
leap achieved by the United States over a half-century.”
“As for beef, grazing land limitations and higher costs
have made this meat far less popular in China than in the
United States, with 5.6 million tons consumed in 2012, or 9
pounds per person. The average American, in stark contrast,
ate 82 pounds of beef that year. Total beef consumption in
both countries appears to have peaked.”
“With the average income in China poised to reach
U.S. levels as early as 2035, heavier beef consumption
theoretically could become economically feasible.
Ecologically, though, it may never be possible. Grasslands
are unable to sustain herds much larger than the existing
ones, as evidenced by the vast dust bowl forming in northern
China, largely from overgrazing by sheep and goats. Thus,
getting more beef would mean intensive use of feedlots.
But cattle take more grain and soybean meal per pound than
all other livestock and poultry. In recent years China has
imported some grain, though imports still
make up a small share of its total supply.
China’s soy production, however, has barely
budged since 1995, while soy use (mostly
for feed rations) has shot up fivefold.
Imports have made up the difference. (See
data.)
“Hogs put on about twice as much weight
as cattle per pound of feed, and chickens
grow even faster. Smithfield Foods in the
United States has become remarkably
‘efficient’ at fattening hogs en masse; such
expertise is a big attraction for China. Yet
even though the United States has a better
reputation on food safety than China, U.S.
factory farms have their problems as well in
terms of the contamination of meat and the
massive quantities of waste generated by
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large groups of animals. The widespread use of antibiotics in
U.S. industrial meat production has been linked to growing
bacterial resistance to antibiotic treatment. And one feed
additive still used in the United States to help pigs gain lean
weight–ractopamine–has been banned in China because of
feared negative health effects. According to reporting by
Reuters, Smithfield began limiting the use of ractopamine on
some, but not all, of its animals last year, with an eye on the
Chinese market.
“Given the existing land degradation and pollution
that are making it harder for China to produce more–and
safer–food, it is not difficult to see why foreign acquisition
of both land and food producers is becoming increasingly
attractive. Yet just as the American diet has been shown to be
a dangerous export–accompanied by spreading obesity, heart
disease, and other so-called diseases of affluence–ramping up
American-style factory meat production is not without risk.”
Address: Earth Policy Inst., 1350 Connecticut Ave., N.W.,
Suite 403, Washington, DC 20036. Phone: 202-496-9290.
3530. Larsen, Janet; Roney, Matthew. 2013. Farmed fish
overtakes beef. www.earthpolicy.org. June 12. www.earthpolicy.org/plan_b_updates/2013/update114 [1 ref]
• Summary: “The world quietly reached a milestone in the
evolution of the human diet in 2011. For the first time in
modern history, world farmed fish production topped beef
production. The gap widened in 2012, with output from fish
farming-also called aquaculture-reaching a record 66 million
tons, compared with production of beef at 63 million tons.
And 2013 may well be the first year that people eat more
fish raised on farms than caught in the wild. More than just
a crossing of lines, these trends illustrate the latest stage in
a historic shift in food production-a shift that at its core is a
story of natural limits.
“As the global demand for animal protein grew more
than fivefold over the second half of the twentieth century,
humans began to press against the productivity constraints of
the world’s rangelands and oceans. Annual beef production
climbed from 19 million tons in 1950 to more than 50
million tons in the late 1980s. Over the same period, the
wild fish catch ballooned from 17 million tons to close to
90 million tons. But since the late 1980s, the growth in beef
production has slowed, and the reported wild fish catch has
remained essentially flat. (See data.)”
“Another problem with intensive confined animal
feeding operations of all kinds, whether for farmed fish or
for cattle, is not what gets extracted from the environment
but what gets put in it. On a small-scale farm with livestock,
animal waste can be used to fertilize crops. But putting
large numbers of animals together transforms waste from
an asset into a liability. Along with the vast quantities of
waste, the antibiotic and parasite-killing chemicals used
to deal with the unwanted disease and infestations that
can spread easily in crowded conditions also can end up

in surrounding ecosystems. The overuse of antibiotics in
livestock operations can lead to antibiotic-resistant bacteria,
threatening both human and animal health. In the United
States, for instance, 80 percent of antibiotics use is in
agriculture–and often not for treating sick animals but for
promoting rapid weight gain.” Address: Earth Policy Inst.,
1350 Connecticut Ave., N.W., Suite 403, Washington, DC
20036. Phone: 202-496-9290.
3531. Guan, R.F.; Liu, Z-F.; Zhang, J.-J; et al. 2013.
Investigation of biogenic amines in sufu (furu): A Chinese
traditional fermented soybean food product. Food Control
31(2):345-52. June. *
• Summary: “Thirty-eight samples of sufu collected from
the retail market and factories, which had been manufactured
in various regions in China, were divided into white, red
and grey sufu according to the dressing mixtures used for
maturing the product. The biogenic amines and chemical
properties exhibited large variations among samples
of the same type and brand. Moreover, no consistent
significant correlation between the biogenic amines and
the chemical properties among the three types of sufu was
observed.” Address: Zhejiang Provincial Key Laboratory
of Biometrology and Inspection and Quarantine, College of
Life Sciences, China Jiliang University, Hangzhou 310018,
Zhejiang Province, China.
3532. Guo, Yong; Qiu, L-J. 2013. Allele-specific marker
development and selection efficiencies for both flavonoid
3’-hydroxylase and flavonoid 3’, 5’-hydroxylase genes in
soybean subgenus soja. Theoretical and Applied Genetics
(TAG) 126(6):1445-55. June. [48 ref]
• Summary: “Abstract: Color is one of the phenotypic
markers mostly used to study soybean... genetic, molecular
and biochemical processes. Two P450-dependent monooxygenases, flavonoid 3’-hydroxylase (F3’H; EC1.14.3.21)
and flavonoid 3’,5’-hydroxylase (F3’5’H, EC1.14.13.88),
both catalyzing the hydroxylation of the B-ring in flavonoids,
play an important role in coloration. Previous studies
showed that the T locus was a gene encoding F3’H and the
W1 locus co-segregated with a gene encoding F3’5’H in
soybean. These two genetic loci have identified to control
seed coat, flower and pubescence colors. However, the allelic
distributions of both F3’H and F3’5’H genes in soybean
were unknown. In this study, three novel alleles were
identified (two of four alleles for GmF3’H and one of three
alleles for GmF3’5’H). A set of gene-tagged markers was
developed and verified based on the sequence diversity of all
seven alleles. Furthermore, the markers were used to analyze
soybean accessions including 170 cultivated soybeans (G.
max) from a mini core collection and 102 wild soybeans
(G. soja). For both F3’H and F3’5’H, the marker selection
efficiencies for pubescence color and flower color were
determined. The results showed that one GmF3’H allele
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explained 92.2% of the variation in tawny and two gmf3’h
alleles explained 63.8% of the variation in gray pubescence
colors. In addition, two GmF3’5’H alleles and one gmF3’5’h
allele explained 94.0% of the variation in purple and 75.3%
in white flowers, respectively. By the combination of the
two loci, seed coat color was determined. In total, 90.9%
of accessions possessing both the gmf3’h-b and gmf3’5’h
alleles had yellow seed coats. Therefore, seed coat colors
are controlled by more than two loci.” Address: The
National Key Facility for Crop Gene Resources and Genetic
Improvement (NFCRI), Inst. of Crop Science, Chinese
Academy of Agricultural Sciences, No. 12 Zhongguancun
South Street, Haidian District, 100081 Beijing, People’s
Republic of China.
3533. Li, Hujing; Zhu, K.; Zhou, H.; Peng, W.; Guo, X.
2013. Comparative study about some physical properties, in
vitro digestibility and immunoreactivity of soybean protein
isolate for infant formula. Plant Foods for Human Nutrition
68(2):124-30. June. [30 ref]
• Summary: “Abstract: The objective of this study was
to determine molecular weight subunit distributions of
soy protein isolate (SPI) by SDS-PAGE and gel size
exclusion chromatography, and further to investigate the
differences of thixotropy, viscosity, in vitro digestibility
and immunoreactivity of SPI for infant formula produced
in Chinese domestic companies and world famous SPI
manufacturers such as Dupont and Fuji. The molecular
subunit distributions were analyzed by SDS-PAGE and
gel size exclusion chromatography, indicating that Solae
and Fuji were hydrolyzed by proteolytic enzymes. The
thixotropy of Fuji and Solae significantly reduced around
by 95%, compared with those of Mantianxue and Dupont
Zhengzhou. The allergen contents of Fuji and Solae
strikingly decreased by 60 and 84% respectively, in contrast
to that of Mantianxue. The in vitro protein digestibility of
Solae at the end of pepsin and trypsin digestion markedly
increased by 11.7 and 11.3%, respectively, in comparison to
those of Mantianxue. Suitable enzymatic hydrolyzed SPIs
showed lower thixotropy, viscosity, immunoreactivity and
higher in vitro protein digestibility than those from the other
SPIs. The lower thixotropy indicates low difficulty or shear
stress in swallowing for infants. The lower immunoreactivity
will improve the safety of SPI for cow milk allergic babies.”
Address: State Key Lab. of Food Science and Technology,
School of Food Science and Technology, Jiangnan Univ.,
Wuxi, China.
3534. Zhang, Jiqing; Xia, C.; Wang, X.; Duan, C.; Sun,
S.; Wu, X; Zhu, Z. 2013. Genetic characterization and fine
mapping of the novel Phytophthora resistance gene in a
Chinese soybean cultivar. Theoretical and Applied Genetics
(TAG) 126(6):1555-61. June. [44 ref]
• Summary: “Phytophthora root rot (PRR), caused by

Phytophthora sojae Kaufmann & Gerdemann, is one of
the most destructive diseases of soybean... Deployment of
resistance genes is the most economical and effective way
of controlling the disease. The soybean cultivar `Yudou 29’
is resistant to many P. sojae isolates in China. The genetic
basis of the resistance in `Yudou 29’ was elucidated...”
Address: MOA Key Lab. of Soybean Biology (Beijing), the
National Key Facility for Crop Gene Resources and Genetic
Improvement, Inst. of Crop Science, Chinese Academy
of Agricultural Sciences, 12 Zhongguancun South Street,
Beijing 100081, People’s Republic of China.
3535. Song, Jiangfeng; Liu, Chunquan; Li, D.; Gua, Z.
2013. Evaluation of sugar, free amino acid, and organic acid
compositions of different varieties of vegetable soybean
(Glycine max [L.] Merr). Industrial Crops and Products
50:743-49. Aug. [31 ref]
• Summary: These nutrients were compared in several
Chinese vegetable soybean varieties using proton nuclear
magnetic resonance spectroscopy (1H NMR). These different
varieties “showed considerable variations in their sugar
(15.131-33.979 mg/g dry matter), total free amino acid
(4.581-10.180 mg/g dry matter), and organic acid (3.7546.752 mg/g dry matter) contents. The vegetable soybean
samples were effectively divided into four groups based
on the principal component and cluster analyses of the
metabolic profiles.”
Vegetable soybeans in the pods are called maodou in
China and edamame in Japan. Address: College of Food
Science and Technology, Nanjing Agricultural Univ.,
Nanjing 210095, China.
3536. Johnson, Charles. 2013. New take on the old bean:
Tommy Carter shoots for greater genetic diversity. Corn and
Soybean Digest. Sept. p. 18-20.
• Summary: Tommy Carter is the soybean breeder as USDAARS’s Soybean and Nitrogen Fixation Unit at Raleigh, North
Carolina, where he has worked his entire 32-year career.
He says Chinese farmers domesticated soybeans from 30
to 50 centuries ago. There are genes in those soybeans that
would give added diversity to the lack of diversity among
popular U.S. soybeans.
3537. Qiu, L-Juan; Xing, L.L.; Guo, Y.; Jackson, S.A.;
Chang, R.Z. 2013. A platform for soybean molecular
breeding: the utilization of core collections for food security.
Plant Molecular Biology 83(1-2):41-50. Sept. [82 ref]
• Summary: “Soybean is an important crop not only for
human consumption but also for its addition of nitrogen to
the soil during crop rotation. China has the largest collection
of cultivated soybeans (Glycine max) and wild soybeans
(Glycine soja) all over the world. The platform of soybean
core, mini core and integrated applied core collections has
been developed in the past decade based on systematic

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1334
researches which included the sampling strategies, statistical
methods, phenotypic data and SSR markers. Meanwhile,
integrated applied core collections including accessions with
single or integrated favorite traits are being developed in
order to meet the demand of soybean breeding. These kinds
of core collections provide powerful materials for evaluation
of germplasm, identification of trait-specific accessions,
gene discovery, allele mining, genomic study, maker
development, and molecular breeding. Some successful
cases have proved the usefulness and efficiency of this
platform. The platform is helpful for enhancing utilization of
soybean genetic resources in sustainable crop improvement
for food security. The efficient utilization of this platform
in the future is relying on accurate phenotyping methods,
abundant functional markers, high-throughput genotyping
platforms, and effective breeding programs.” Address: 1.
The National Key Facility for Crop Gene Resources and
Genetic Improvement NFCRI, Inst. of Crop Science, Chinese
Academy of Agricultural Sciences, Beijing 100081, China.
3538. Jiang, Bingjun; Yue, Y.; Gao, Y.; Ma, L.; Sun, S.;
Wu, C.; Hou, W.; Lam, H.M.; Han, T. 2013. GmFT2a
polymorphism and maturity diversity in soybeans (Open
Access). PLoS ONE 8:e77474. Oct. 14. [35 ref]
• Summary: “Background: Soybean is a short-day crop
of agricultural, ecological, and economic importance.
The sensitive photoperiod responses significantly limit
its breeding and adaptation. GmFT2a, a putative florigen
gene with different transcription profiles in two cultivars
(late-maturing Zigongdongdou and early-maturing Heihe
27) with different maturity profiles, is key to flowering
and maturation. However, up to now, its role in the diverse
patterns of maturation in soybeans has been poorly
understood.
“Methods: Eighty varieties, including 19 wild
accessions, covering 11 of all 13 maturity groups, were
collected. They were planted in pots and maintained
under different photoperiodicity conditions (SD, short
day; LD, long day; and ND, natural day). The day to first
flowering was recorded and the sensitivity to photoperiod
was investigated. Polymorphisms in the GmFT2a coding
sequence were explored by searching the known SNP
database (NCBI dbSNP). The GmFT2a promoter regions
were then cloned from these varieties and sequenced. Further
polymorphism and association analyses were conducted.
“Results: These varieties varied greatly in time to first
flowering under ND and exhibited a consecutive distribution
of photoperiod sensitivity, which suggested that there is
rich diversity in flowering time. Furthermore, although
GmFT2a had only one known synonymous SNP in the
coding sequence, there were 17 haplotypes of the GmFT2a
promoter region, HT06 of which was extremely abundant.
Further association analysis found some SNPs that might
be associated with day to first flowering and photoperiod

sensitivity.
“Conclusion: Although GmFT2a is a key flowering
gene, GmFT2a polymorphism does not appear to be
responsible for maturity diversity in soybean.” Address: 1.
MOA Key Lab. of Soybean Biology (Beijing), Inst. of Crop
Sciences, The Chinese Academy of Agricultural Sciences,
Beijing, China.
3539. Brown, Lester R. 2013. 10 things to know about food
on World Food Day. www.earthpolicy.org. Oct. 16. [1 ref]
• Summary: “Today is World Food Day. It offers the
opportunity to strengthen national and international solidarity
in the fight to end hunger, malnutrition, and poverty. With
falling water tables, eroding soils, and rising temperatures
making it difficult to feed growing populations, control of
arable land and water resources is moving to center stage in
the global struggle for food security. Here are some facts to
consider:
“1. There will be 219,000 people at the dinner table
tonight who were not there last night–many of them with
empty plates. Ensuring adequate food supplies was once a
rather simple matter, the sole responsibility of the ministry
of agriculture. When governments wanted to accelerate
growth in the grain harvest, they simply raised the support
price paid to farmers. Now that is changing. Securing future
food supplies has become incredibly complex. It may now
depend more on policies in the ministry of health and family
planning or of energy than in the ministry of agriculture
itself.
“2. Today, with incomes rising fast in emerging
economies, there are at least 3 billion people moving up the
food chain, consuming more grain-intensive livestock and
poultry products.
“Today, the growth in world grain consumption is
concentrated in China. It is adding over 8 million people per
year, but the big driver is the rising affluence of its nearly 1.4
billion people. As incomes go up, people tend to eat more
meat. China’s meat consumption per person is still only half
that of the United States, leaving a huge potential for future
demand growth.
“3. In India some 190 million people are being fed with
grain produced by overpumping groundwater. For China,
there are 130 million in the same boat.
“Aquifer depletion now threatens harvests in the big
three grain producers–China, India, and the United States–
that together produce half of the world’s grain. The question
is not whether water shortages will affect future harvests in
these countries, but rather when they will do so.
“4. In Nigeria, 27 percent of families experience
foodless days. In India it is 24 percent, in Peru 14 percent.
“The world is in transition from an era dominated by
surpluses to one defined by scarcity. Not eating at all on
some days is how the world’s poorest are coping with the
doubling of world grain prices since 2006. But even as

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1335
we face new constraints on future production, the world
population is growing by 80 million people each year.
“5. Water supply is now the principal constraint on
efforts to expand world food production.
“During the last half of the twentieth century, the
world’s irrigated area expanded from some 250 million
acres in 1950 to roughly 700 million in 2000. This near
tripling of world irrigation within 50 years was historically
unique. Since then the growth in irrigation has come to a
near standstill, expanding only 10 percent between 2000 and
2010.
“6. Nearly a third of the world’s cropland is losing
topsoil faster than new soil is forming, reducing the land’s
inherent fertility.
“Future food production is also threatened by soil
erosion. The thin layer of topsoil that covers the earth’s
land surface was formed over long stretches of geological
time as new soil formation exceeded the natural rate of
erosion. Sometime within the last century, the situation was
reversed as soil erosion began to exceed new soil formation.
Now, nearly a third of the world’s cropland is losing topsoil
faster than new soil is forming, reducing the land’s inherent
fertility. Soil that was formed on a geological time scale is
being lost on a human time scale. Peak soil is now history.
“7. The generation of farmers now on the land is the first
to face manmade climate change.
“In addition to wells going dry and soils eroding, both at
an unprecedented pace, the generation of farmers now on the
land is the first to face manmade climate change. Agriculture
as it exists today developed over 11,000 years of rather
remarkable climate stability. It has evolved to maximize
production within that climate system. Now, suddenly, the
climate is changing. With each passing year, the agricultural
system is more and more out of sync with the climate
system.
“8. At no time since agriculture began has the world
faced such a predictably massive threat to food production as
that posed by the melting mountain glaciers of Asia.
“Mountain glaciers are melting in the Andes, the
Rocky Mountains, the Alps, and elsewhere, but nowhere
does melting threaten world food security more than in the
glaciers of the Himalayas and on the Tibetan Plateau that
feed the major rivers of India and China. Ice melt helps
sustain these rivers during the dry season. In the Indus,
Ganges, Yellow, and Yangtze river basins, where irrigated
agriculture depends heavily on rivers, the loss of glacialfed, dry-season flow will shrink harvests and could create
potentially unmanageable food shortages.
9. After several decades of raising grain yields,
farmers in the more agriculturally advanced countries have
recently hit a glass ceiling, one imposed by the limits of
photosynthesis itself.
“In Japan, the longtime leader in raising cropland
productivity, the rise in the yield of rice that began in

the 1880s essentially came to a halt in 1996. Having
maximized productivity, farmers ran into the inherent limits
of photosynthesis and could no longer increase the amount
they could harvest from a given plot. In China, rice yields
are now just 4 percent below Japan’s. Unless China can
raise its yields above those in Japan, which seems unlikely,
it, too, is facing a plateauing of rice yields. Yields of wheat,
the world’s other food staple, are also plateauing in the more
agriculturally advanced countries. For example, France,
Germany, and the United Kingdom–Europe’s leading wheat
producers–had been raising wheat yields for several decades,
but roughly a decade ago, all three hit plateaus. Corn yields
in the United States, which accounts for nearly 40 percent
of the world corn harvest, are starting to level off. Yields
in some other corn-growing countries such as Argentina,
France, and Italy also appear to be stagnating.
“10. To state the obvious, we are in a situation both
difficult and dangerous.
“The world today desperately needs leadership on the
food security issue to help the world understand both the
enormity of the challenge we face and the extraordinary
scope of a response, one that, among other things, requires
a total restructuring of the energy economy. The scale of
this economic restructuring is matched only by the urgency
of doing so. Political leaders talk about cutting carbon
emissions 80 percent by 2050, but if we stay on the current
trajectory the game will be over long before then. If we want
to stabilize climate, we need to cut carbon emissions far
more rapidly. President Obama needs to understand both the
gravity and urgency of the tightening food situation and the
consequences of leaving it unattended. We are not looking at
2030 or 2050. We are looking at an abrupt disruption in the
world food supply that could be just one poor harvest away.”
Address: Earth Policy Inst., 1350 Connecticut Ave., N.W.,
Suite 403, Washington, DC 20036. Phone: 202-496-9290.
3540. Brown, Lester R. 2013. Breaking new ground: A
personal history. New York: W.W. Norton & Co. 224 p.
Illust. Index. 22 cm. [23 ref]
• Summary: Contents: Preface. 1. Breakthrough. 2. Early
years: The Great Depression and World War II. 3. Growing
tomatoes. 4. Ag Science at Rutgers. 5. Life in the villages
of India. 6. Monsoon failure in India. 7. Shifting gears:
The Overseas Development Council. 8. The Worldwatch
Institute: Present at the creation. 9. Worldwatch: A world
leader. 10. The food debate with China. 11. Earth Policy
Institute: Time for Plan B. 12. Reaching the world. 13.
Reflections. Address: President, Earth Policy Inst., 1350
Connecticut Ave., N.W., Suite 403, Washington, DC 20036.
Phone: 202-496-9290.
3541. Roth, Matthew D. 2013. Magic bean: the quests that
brought soy into American farming, diet and culture. PhD
thesis, Rutgers, The State University of New Jersey. iii + 530
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p. Oct. 28 cm. [1002 + 1208 footnotes + 45 endnotes]
• Summary: Contents: Introduction: A Century of Soybeans
Chapter 1: Crossings: The Picture Bride: Tsuru
Yamauchi. The Missionary: Harry Miller. The Plant
Explorer: Frank N. Meyer.
Chapter 2: Footholds: The Agronomist: William J.
Morse. The Emissary: Yamei Kin. The Missionary.
Chapter 3: Field Days: The Extension Specialist: J.C.
Hackleman. The Salesman: A.E. Staley. The Agronomist.
Chapter 4: Manifold Uses: The Industrialist: Henry
Ford. The Chemist: Percy Lavon Julian. The Board: Chicago
Board of Trade. The Missionary.
Chapter 5: Wartime Substitute: The Picture Bride. The
Nutritionists: Clive and Jeanette McCay. The Investigator:
Warren Goss.
Chapter 6: Hidden Ingredient: The Congressman:
William Poage. The Breeder: Edgar E. Hartwig. The
Middleman: Dwayne Andreas. The Chemist.
Chapter 7: Soytopia: The Writer: Harry Harrison. The
Guru: Stephen Gaskin. The Artisans: William Shurtleff and
Akiko Aoyagi. The Picture Bride.
This book is a series of carefully researched, well
written and well documented biographies of various men,
women and institutions that were important in introducing
soybeans and soyfoods to the United States. Some of the
men and women whose detailed biographies are presented
here (such as William Morse, Henry Ford or Harry Miller)
are well known to those interested in the history of soybeans
and soyfoods in the USA; yet in each case many important
and interesting new details are added to the life story of each
person. Other men and women discussed here (such as Harry
Harrison, William Poage, Tsuru Yamauchi or Yamei Kin) are
largely unknown to soybean historians, and their inclusion
in this thesis will help to ensure that they are given the place
they deserve in future histories of soybeans and soyfoods in
the United States.
The footnotes and bibliography are a treasure. The
bibliography, containing 1,002 references, is divided into two
sections: (1) Archival sources. (2) Books, chapters, articles,
and webpages. Each of the seven chapters has its own series
of footnotes, whose numbering starts over again with one at
the beginning of each chapter, for a total of 1,208 footnotes.
In addition, at the end of the bibliography is a section titled
“Notes” which contains 45 numbered notes.
Why so many new bibliographic references? First,
because the author did extensive archival research, much
of it in archives that have not been previously examined for
material on soy. Second, because in recent years many books
and periodicals (including newspapers) have been scanned,
digitized and made available to researchers and the general
public. A search, for example, on “Yamei Kin” will produce
a wealth of results in unexpected places.
Containing much new and interesting information, this
thesis is not, however, a history of soybeans or soyfoods

in the United States. Rather, it presents various important
sections and subsections of that larger history.
Contents: Introduction: A century of soybeans.
1. Crossings: The picture bride–Tsuru Yamauchi, The
missionary–Harry Miller. The plant explorer–Frank N.
Meyer.
2. Footholds: The agronomist–William J. Morse, The
emissary–Yamei Kin, The missionary [Harry W. Miller].
3. Field days: The extension specialist–J.C. Hackleman,
The salesman–A.E. Staley, The agronomist [William Morse].
4. Manifold Uses: The industrialist–Henry Ford, The
chemist–Percy Lavon Julian, The board–Chicago Board of
Trade, The missionary [Harry Miller].
5. Wartime substitute: The picture bride [Tsuru
Yamauchi], The nutritionists–Clive and Jeanette McCay, The
investigator–Warren Goss.
6. Hidden Ingredient: The congressman–William Poage,
The breeder–Edgar E. Hartwig, The middleman–Dwayne
Andreas, The chemist [Percy L. Julian].
7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko
Aoyagi, The picture bride [Tsuru Yamauchi].
Bibliography.
When asked about the unusual structure of the table of
contents and the thesis, the author replied (7 Dec. 2015):
“The short answer is that the way I structured the dissertation
was probably too complicated by half. The idea was to
anchor each chapter section to a person, each of whom
was either important in their own right and/or was a standin for a larger group. Morse, of course, was both: a key
figure and a representative USDA ‘agronomist.’ The titling
convention was to have the specific person named the first
time they appeared, but have only the generic name, such as
Agronomist, appear in subsequent chapter-section names.
Yamauchi, while not central in her own right, was a way to
anchor sections about the Japanese-American community;
hence her appearance in three chapters.” Address:
Philadelphia, Pennsylvania 19123.
3542. Brown, Lester R. 2013. Moving up the food chain.
www.earthpolicy.org. Nov. 25 4 p. [1 ref]
• Summary: From Chapter 3 of Full Planet Empty Plates:
The New Geopolitics of Food Scarcity. “For most of the
time that human beings have walked the earth, we lived as
hunter-gatherers. The share of the human diet that came
from hunting versus gathering varied with geographic
location, hunting skills, and the season of the year. During
the northern hemisphere winter, for instance, when there
was little food to gather, people there depended heavily on
hunting for survival. Our long history as hunter-gatherers left
us with an appetite for animal protein that continues to shape
diets today.
“As recently as the closing half of the last century, a
large part of the growth in demand for animal protein was

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1337
still satisfied by the rising output of two natural systems:
oceanic fisheries and rangelands. Between 1950 and 1990,
the oceanic fish catch climbed from 17 million to 84 million
tons, a nearly fivefold gain. During this period, the seafood
catch per person more than doubled, climbing from 15 to 35
pounds.
“This was the golden age of oceanic fisheries. The
catch grew rapidly as fishing technologies evolved and
as refrigerated processing ships began to accompany
fishing fleets, enabling them to operate in distant waters.
Unfortunately, the human appetite for seafood has outgrown
the sustainable yield of oceanic fisheries. Today four fifths
of fisheries are being fished at or beyond their sustainable
capacity. As a result, many are in decline and some have
collapsed.
“Rangelands are also essentially natural systems.
Located mostly in semiarid regions too dry to sustain
agriculture, they are vast–covering roughly twice the area
planted to crops. In some countries, such as Brazil and
Argentina, beef cattle are almost entirely grass-fed. In
others, such as the United States and those in Europe, beef is
produced with a combination of grass and grain.
“In every society where incomes have risen, the appetite
for meat, milk, eggs, and seafood has generated an enormous
growth in animal protein consumption. Today some 3 billion
people are moving up the food chain. For people living
at subsistence level, 60 percent or more of their calories
typically come from a single starchy food staple such as rice,
wheat, or corn. As incomes rise, diets are diversified with the
addition of more animal protein.
“World consumption of meat climbed from just under
50 million tons in 1950 to 280 million tons in 2010, more
than a fivefold increase. Meanwhile, consumption per person
went from 38 pounds to 88 pounds a year. The growth in
consumption during this 60-year span was concentrated in
the industrial and newly industrializing countries.
“The type of animal protein that people choose to eat
depends heavily on geography. Countries that are land-rich
with vast grasslands–including the United States, Brazil,
Argentina, and Russia–depend heavily on beef or–as in
Australia and Kazakhstan–mutton. Countries that are more
densely populated and lack extensive grazing lands have
historically relied much more on pork. Among these are
Germany, Poland, and China. Island countries and those with
long shorelines, such as Japan and Norway, have turned to
the oceans for their animal protein.
“Over time, global patterns of meat consumption
have changed. In 1950, beef and pork totally dominated,
leaving poultry a distant third. From 1950 until 1980, beef
and pork production increased more or less apace. Beef
production was pressing against the limits of grasslands,
however, and more cattle were put in feedlots. Because cattle
are not efficient in converting grain into meat, world beef
production, which climbed from 19 million tons in 1950 to

53 million in 1990, has not expanded much since then. In
contrast, chickens are highly efficient in converting grain
into meat. As a result, world poultry production, which grew
slowly at first, accelerated, overtaking beef in 1997.
“The world’s top two meat consumers are China and the
United States. The United States was the leader until 1992,
when it was overtaken by China. As of 2012, twice as much
meat is eaten in China as in the United States–71 million
tons versus 35 million.
“Although the world has had many years of experience
in feeding nearly 80 million more people each year, it has
much less experience with also providing for 3 billion people
with rising incomes who want to move up the food chain and
consume more grain intensive products. Whereas population
growth generates demand for wheat and rice, humanities’
two food staples, it is rising affluence that is driving growth
in the demand for corn, the world’s feedgrain. Historically,
world corn and wheat production trends moved more or
less together from 1950 until 2000. But then corn took off,
climbing to 960 million tons in 2011 while wheat remained
under 700 million tons.
“It is the increase in consumption of livestock products
plus the conversion of grain into fuel that have boosted the
annual growth in world grain demand from the roughly
20 million tons a decade ago to over 40 million tons in
recent years. As incomes continue to rise, the pressure on
farmers to produce enough grain and soybeans to satisfy the
growing appetite for livestock and poultry products will only
intensify.”
Figures show: (1) World meat production by type, 19502010. Pork is #1, followed by poultry, beef, and mutton. (2)
Meat consumption in China and the United States, 19602012. (3) World wild fish catch and farmed fish production,
1950-2010. Wild catch has leveled off whereas farmed fish
is growing rapidly and is about 2/3 of wild catch. Address:
President, Earth Policy Inst., 1350 Connecticut Ave., N.W.,
Suite 403, Washington, DC 20036. Phone: 202-496-9290.
3543. Prodöhl, Ines. 2013. Versatile and cheap: a global
history of soy in the first half of the twentieth century. J. of
Global History 8(3):461-82. Nov. [108 footnotes]
• Summary: A very important article. “This article traces the
complex and shifting organization of soy’s production and
consumption from Northeast China to Europe and the United
States. It focuses on a set of national and transnational actors
with differing interests in the global and national spread of
soybeans...”
By the end of World War II, American farmers produced
more soybeans than their Chinese counterparts.
Note: In 1945-49 the USA produced (on average
per year) 208.885 million bu of soybeans compared with
190.248 million bu in China and 116.475 million bu in
Manchuria. Thus China + Manchuria produced 306.6 million
bu. Manchuria was considered part of China by 1945.
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Address: Research Fellow, German Historical Institute, 1607
New Hampshire Ave. NW, Washington, DC 20009.
3544. Mo, Haizen; Susanna, K.; Vieno, P.; Yang, Z.; Mark,
G.S.; Jean-Paul, V.; Judith, W.R.; Nout, M.J.R. 2013. Effect
of soybean processing on content and bioaccessibility of
folate, vitamin B12, and isoflavone in tofu and tempe. Food
Chemistry 141(3):2418-2425. Dec. 1. [56 ref]
• Summary: Of the many Asian soyfoods, tofu and tempeh
are enjoying increasing consumer acceptance. Tempeh is
fermented but almost all tofu is not. Fermented soyfoods
enjoy several health benefits including folate (also known as
vitamin B9), vitamin B12 and isoflavones.
“Conclusions: Folate and vitamin B12 contents were
mainly influenced by microbial activity during fermentation,
whereas isoflavone aglycone content was determined by
bean variety. Tofu had lower folate and vitamin B12, but
equal isoflavone contents as tempe. Bioaccessibility of folate
(80-100%) and isoflavone aglycones (100%) were high.”
Address: 1. Dep. of Food Science, Henan Inst. of Science
and Technology, 453003 Xinxiang, Henan Province, China.
3545. He, Fen-Jin; Chen, J.-Q. 2013. Consumption of
soybean, soy foods, soy isoflavones and breast cancer
incidence: differences between Chinese women and women
in Western countries and possible mechanisms. Food Science
and Human Wellness 2(3-4):146-61. Sept/Dec. [121 ref]
• Summary: “Several lines of epidemiological evidence
indicate a linear relationship between increasing soy
consumption and a decreased risk of recurrence and/or
mortality of breast cancer, particularly among Chinese
women. The possible molecular mechanisms involved in the
chemo-protective effects of GEN on breast cancer include
the effects of GEN as an agonist of ERbeta, epigenetic
and genome-wide effects, activation of PPARs, induction
of apoptosis and stimulation of autophagy. However, the
precise molecular mechanisms are still far from being
clearly understood.” Address: Nature Soy, Inc., Philadelphia,
Pennsylvania.
3546. Johnson, Charles. 2013. A world of potential: Ag
policy guru Robert Thompson is still passionate about farm
profits and feeding the world. Corn and Soybean Digest.
Dec. p. 26, 28, 29.
• Summary: Robert Thompson is an agricultural economist
who has held an impressive list of jobs–including 11 years
at Purdue University [Indiana], then two years as senior
staff economist for agriculture on the president’s Council of
Economic Advisers, then and from 1985 to 1987 as Assistant
Secretary of USDA. Then he moved on to even higherlevel jobs, Dean of Agriculture at Purdue, president and
CEO of Winrock International’s Institute for International
Development, then director of agriculture and rural
development at the World Bank, and finally endowed chair in

agricultural policy at the University of Illinois.
Nowadays he spends about half his time teaching two
graduate-level classes on international relations at Johns
Hopkins University’s campus in Washington, DC. The rest
of the time he travels the world speaking about agriculture
roughly 40 times a year. One of his favorite themes: U.S.
farmers can contribute in a large way to feeding the world’s
growing population, if they are given the chance.
“’The three most fertile soils on the planet are in the
U.S. Corn Belt, the Argentine Pampas and Ukraine,’ he
says. ‘But the U.S. Corn Belt is the only one of the three not
hampered by extensive government intervention.’”
Juan Peron’s policies in Argentina have hurt farmers,
and Ukraine has never had a coherent agricultural policy.
Over the next 40 years there will be 40% more people
to feed [7 million + 2.8 million = 9.8 million by 2053]. With
rising affluence in China and India, world food demand
could increase by 70 to 80% in 2053.
Today’s successful U.S. farmer needs a strong education:
a B.S. in the science of agriculture plus an MBA.
3547. Vitasoy International Holdings Ltd. 2013. Interim
Annual report 2013/14 (unaudited). Accelerating our core,
securing long term success. New Territories, Hong Kong. 56
p. Jan. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars.
The fiscal year ends on 31 March 2012. Page 4, financial
highlights, states that (for the 6 months ended Sept. 30)
turnover increased by 9% from 2,135 to 2,326. Gross profits
grew by 11% from 1,010 to 1,118.
A management report (p. 5-6) with business highlights
(incl. revenue from external operations and profit from
operation) is given for: Hong Kong and Macau, Mainland
China, Australia and New Zealand, North America, and
Singapore.
On page 11 is a detailed management report for North
American operations. North America had a loss of HK$2
million. The focus has turned to Nasoya TofuPlus, and the
company introduced Black Soybean Tofu. Address: No. 1,
Kin Wong Street, Tuen Mun, New Territories, Hong Kong.
Phone: 2466 0333.
3548. Wang, Da-gang; Tian, Z.; Li, K.; Li, H.; Huang, Z.;
Hu, G.; Zhang, L.; Zhi, H. 2013. Identification and variation
analysis of soybean mosaic virus strains in Shandong, Henan
and Anhui provinces of China. Dadou Kexue (Soybean
Science, China) 32(6):806-809. Dec. [15 ref. Chi; eng]
• Summary: “Abstract: Soybean mosaic virus (SMV) is one
of the most broadly distributed viral diseases worldwide in
soybean... It causes yield loss and seed quality deficiency
seriously. The purpose of this study was to conduct
identification and variation analysis of the SMV strains from
Shandong, Henan, Anhui and other provinces. The results
showed that 64 isolates of 383 specimens were positive
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to SMV. According to the responses to the 10 soybean
differentials, 64 isolates were grouped into 13 strains.
Twelve of 13 strains were respectively same as reported
strains SC3-SC9, SCI 1, SC13-SC15 and SC17. A new
strain was discovered and assigned SC22. The comparison
between present and previous identification results of SMV
strain showed that the strains SC3, SC7, SC8 and SC13 still
were predominant in Shandong, Henan, Anhui and other
provinces. The ratio of them to total number of the isolates
respectively were 23.4%, 14.1% 15.6% and 10.9%. We
suggested that SC3 and SC7 were used as target strains of
the soybean breeding program for resistance to SMV in
these regions.” Address: National Key Laboratory for Crop
Genetics and Germplasm Enhancement / Soybean Research
Inst. of Nanjing Agricultural Univ. / National Center for
Soybean Improvement, Nanjing 210095, China.

half (49.2%) of the total area of field crops in the country,
achieving a total production of 66 million metric tons and a
mean yield of 2651 kg/ha (Conab, 2013).
“The first soybean cultivars planted during the 1960s
and 1970s were introduced from the South of the United
States, e.g. Bragg, Davis, and Lee.” Address: Departamento
de Genética, Escola de Agricultura “Luiz de Queiroz”,
Universidade de Sao Paulo, Piracicaba, SP, Brazil..

3549. Wysmierski, Philip Traldi; Vello, N.A. 2013. The
genetic base of Brazilian soybean cultivars: evolution over
time and breeding implications (Open Access). Genetics
and Molecular Biology 36(4):547-55. Dec. [26 + 3 Internet
Resources ref]
• Summary: “Genetic diversity is essential for crop breeding
and one way to estimate it is through the concept of genetic
base, which can be defined as the number of ancestors and
their relative genetic contributions (RGC) to each cultivar.
The RGC can be estimated through the coefficient of
parentage between the ancestors and cultivars. Previous
studies determined that the genetic base of Brazilian soybean
was very narrow. The objective of this work was to evaluate
the pedigree of 444 Brazilian soybean cultivars to estimate
their genetic base. The cultivars were divided according
to their release dates and according to their origin (public
or private), and the genetic base for each group was also
estimated. We found 60 ancestors, of which the top four
(CNS, S-100, Roanoke and Tokyo, respectively) contribute
55.3% of the genetic base. Only 14 ancestors have an RGC
over 1.0%, and they represent 92.4% of the genetic base.
Analysis of the release dates indicated that there has been an
increase in the number of ancestors over time, but the four
main ancestors were the same over all periods, and their
cumulative RGC increased from 46.6% to 57.6%, indicating
a narrowing of the genetic base.
“Introduction: Soybean is one of the most important
field crops in the world, and Brazil is the second largest
producer and exporter of this commodity, behind the United
States. The main countries which import soybean from
Brazil are China (22,885,887 t), Spain (2,155,811 t), the
Netherlands (1,036,919 t), Japan (548,339 t), Germany
(522,354 t) and France (506,775 t). This crop was introduced
into Brazil around the end of the nineteenth century. It
gained economic importance during the 1970s and has
been increasing ever since. In 2011/2012, 25 million ha
of soybean were planted, which corresponds to almost

3551. Ding, Yi; Xiao, Yu; Huang, Jin; Li, Wei; Dong, Mingsheng. 2013. Analysis of volatile components in soybean and
soybean-sorghum tempeh by SPME-GC-MS. Food Science
(China) No. 20. p. 131-34. *
Address: College of Food Science and Technology, Nanjing
Agricultural University.

3550. Zhang, Q.Y.; Hashemi, M.; Hebert, S.J.; Li, Y.S. 2013.
Different responses of preemergence and early seedling
growth to planting depth between vegetable soybean and
grain soybeans. Legume Research 36(6):515-21. Dec. *
Address: Key Laboratory of Mollisol Agroecology, Northeast
Inst. of Geography and Agroecology, Chinese Academy of
Sciences, Harbin 150 081, China.

3552. Liang, Jing-dong; Sun, Ji-xiang; Fan, Juan; Li, Wei;
Dong, Ming-sheng. 2013. Determination of fermentation
end-point of tempeh by image analysis. Food Science
(China) No. 17. p. 38-42. *
Address: College of Information Science and Technology,
Nanjing Agricultural Univ.; College of Food Science and
Technology, Nanjing Agricultural Univ.
3553. Prodoehl, Ines. 2013. Die Dynamiken globaler
Vernetzung: Mandschurische Sojabohnen auf dem Weltmarkt
[The dynamics of global networking: Manchurian soybeans
on the world market]. Zeitschrift für Agrargeschichte und
Agrarsoziologie 61:75-89. [Ger]*
• Summary: Examines how the U.S. overtook Manchuria to
become the world’s biggest soybean producer by the end of
World War II. Address: Research Fellow, German Historical
Institute.
3554. Shi, Bi-bo. 2013. Study on technology of broad beans
tempeh. Food Research and Development No. 17. p. 41-44. *
3555. Soyfoods Association of North America. 2013. Myth
busters (Website printout–all). www.soyfoods.org/myth 1 p.
Retrieved 22 Dec. 2014.
• Summary: (1) “Hormone Intake:
“Myth: Soy added to packaged foods is raising people’s
hormone levels.
“Fact: Mean isoflavone intake for the average U.S.
person is only 2.35 mg/day, about the amount from one
ounce of soymilk, calculated using the USDA database
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and the National Health and Nutrition Examination Survey
(NHANES) III 24-h dietary recall. Often the soy ingredients
added to many foods are soy oil and lecithin, which do not
contain isoflavones.
“Whole soybeans provide isoflavones, which are plants’
natural phytoestrogens and different from human estrogen.
Isoflavones often block the action of estrogen and thus have
a positive role in lowering incidence of breast cancer.
“Concerns that Americans are exposed to large
amounts of isoflavones because soy is added to a number
of commonly consumed foods aren’t borne out by the data.
The total mean intake of isoflavones in Asian countries
ranges from 25 to 50 mg/d, with a small proportion (10%)
consuming as much as 100 mg/day.
“References: Bai W, Wang C, Ren C. Intakes of total and
individual flavonoids by US adults. Int J Food Sci Nutr. 2013
Sept. 11.
(2) “Calcium in soymilk:
“Myth: Soymilk has less calcium than cow milk.
“Fact: The amount of calcium in soymilk is equivalent
to the amount of calcium in cow’s milk. In addition to
naturally occurring calcium in soybeans, soymilk is fortified
with 300-400 milligrams of calcium (30-40% of daily value)
per 8 ounces, along with vitamin D, vitamin A and vitamin
B12. Furthermore, soymilk contains no cholesterol and
is very low in saturated fat. Research shows that calcium
absorption from calcium-fortified soymilk mirrors that from
cow’s milk. In fact, the 2010 Dietary Guidelines Advisory
Committee concluded that soymilk is the best alternative for
people who do not consume cow’s milk because of allergies,
lactose intolerance, or cultural and religious reasons. “This
chart below outlines how soymilk compares to other milk
alternatives and to cow’s milk:” The nutritional composition
of fortified soymilk, fortified soymilk light, whole milk, 2%
reduced fat milk. rice milk, almond milk, hemp milk, and
coconut milk are given. Data collected from USDA Nutrient
Database.
“References: Zhao Y, Martin BR, Weaver CM. Calcium
bioavailability of calcium carbonate fortified soymilk is
equivalent to cow’s milk in young women. J Nutr. 2005
Oct;135(10):2379-82.
(3) “Heart Disease:
“Myth: Soy protein does not make much of a difference
in lowering cholesterol.
“Fact: Not true! Soy protein can help meet protein needs
and the FDA authorized health claim for soy protein states
that ‘25 grams of soy protein a day, as part of a diet low in
saturated fat and cholesterol, may reduce the risk of heart
disease.’ It may help reduce the risk of coronary heart disease
(CHD) by lowering low-density lipoprotein cholesterol
(LDLC) and perhaps also by lowering blood pressure.
Isoflavones may also directly improve arterial health.
“Recent evidence provides support for the FDA soy
and heart health claim showing around a 5% reduction in

LDLC. Evidence suggests that every 1% reduction in LDLC
leads to a 1% to 3% reduction in CHD risk, so this is great
news for those looking to improve heart health. Other recent
research suggests that isoflavone-rich soy protein inhibits
the progression of subclinical atherosclerosis in young
postmenopausal women.
References: Food labeling: health claims; soy protein
and coronary heart disease. Food and Drug Administration,
HHS. Final rule. Red Regist 1999; 64:57700-33.
“Messina M, Messina V, Jenkins DJ. Can breast cancer
patients use soyafoods to help reduce risk of CHD? Br J Nutr
2012;108:810-19
“Hodis HN, Mack WJ, Kono N, et al. Isoflavone soy
protein supplementation and atherosclerosis progression in
healthy postmenopausal women: a randomized controlled
trial. Stroke 2011;42:3168-75.
(4) “Hypothyroidism:
“Myth: Soyfoods can lead to hypothyroidism.
“Fact: Soy does not adversely affect thyroid function
in healthy people and does not need to be avoided for those
taking medication for hypothyroidism.
“More than 20 clinical studies show that isoflavones do
not adversely affect thyroid function in healthy people. This
research includes multi-year studies in which participants
consumed large amounts of soy.
“References:
“Messina M, Redmond G. Effects of soy protein and
soybean isoflavones on thyroid function in healthy adults
and hypothyroid patients: a review of the relevant literature.
Thyroid 2006;16:249-58.
“Bitto A, Polito F, Atteritano M, et al. Genistein
aglycone does not affect thyroid function: results from a
three-year, randomized, double-blind, placebo-controlled
trial. J Clin Endocrinol Metab 2010;95:3067-72.
(5) “Allergies:
“Myth: Many people have soy allergies.
“Fact: Not true! Although some do have allergies to soy
protein, in comparison, an allergy to milk protein is 80 times
more common.
“The College of Allergy, Asthma, and Immunology
estimates that approximately 0.4% of American children,
or about 298,410 under the age of 18, are allergic to soy,
whereas the more frequent allergies report milk (32%),
peanuts (29%), eggs (18%), and tree nuts (6%). However, by
age 10 an estimated 70% of children will outgrow their soy
allergies.
References:
“American College of Allergy, Asthma, and
Immunology. Soy Allergy. Accessed on August 26, 2013,
http://www.acaai.org/allergist/allergies/Types/food-allergies/
types/Pages /soy-allergy.aspx.
“Gupta RS, Springston EE, Smith B, et al. Geographic
variability of childhood food allergy in the United States.
Clin Pediatr (Phila) 2012;51:856-61
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“Nowak-Wegrzyn A, Conover-Walker MK, Wood RA.
Food-allergic reactions in schools and preschools. Arch
Pediatr Adolesc Med. 2001:155;790-5.
(6) “Male feminization:
“Myth: Soyfoods have feminizing effects on men.
“Fact: Not true! The preponderance of evidence shows
that soyfoods do not feminize men or impair male fertility.
“Extensive clinical research shows that even large
amounts of soy do not lower testosterone levels or raise
estrogen levels in men. Clinical research also shows that
soy does not adversely affect sperm or semen parameters. In
fact, Italian researchers suggested soy isoflavones could be a
treatment for low sperm count.
“References:
“Messina M. Soybean isoflavone exposure does not
have feminizing effects on men: a critical examination of the
clinical evidence. Fertil Steril 2010;93:2095-104.
“Casini ML, Gerli S, Unfer V. An infertile couple
suffering from oligospermia by partial sperm maturation
arrest: can phytoestrogens play a therapeutic role? A case
report study. Gynecol Endocrinol 2006;22:399-401. (7)
Breast Cancer:
“Myth: Breast cancer patients should avoid soyfoods.
“Fact: Not true! Recent human research shows that
soyfoods are safe and may possibly even be beneficial for
some breast cancer survivors and for some at high risk for
breast cancer.
“A recent study followed more than 9,500 women in the
U.S. and China who had been diagnosed with breast cancer
and found that those who consumed at least 10 milligrams of
soy isoflavones per day (the amount in a half cup of soymilk)
had a 25% lower chance of breast cancer recurrence
than those who consumed less than 4 mg of isoflavones.
Not unexpectedly, both the American Institute of Cancer
Research (AICR) and the American Cancer Society (ACS)
have concluded that soyfoods are safe for breast cancer
patients.
“References:
“Nechuta SJ, Caan BJ, Chen WY, et al. Soy food intake
after diagnosis of breast cancer and survival: an in-depth
analysis of combined evidence from cohort studies of US
and Chinese women. Am J Clin Nutr 2012;96:123-32
“Rock CL, Doyle C, Demark-Wahnefried W, et al.
Nutrition and physical activity guidelines for cancer
survivors. CA: A Cancer J. for Clinicians 2012;62:242-74.”
Address: 1050 17th Street, N.W., Suite 600 Washington, DC
20036. Phone: 202-659-3520.
3556. Zhang, Xu; Yun, L.J.; Peng, L.B.; Lu, Y.; Ma, K.P.;
Tang, F. 2013. Optimization of douchi fibrinolytic enzyme
production by statistical experimental methods. J. of
Huazhong University of Science and Technology (Medical
Science) No. 1. p. 153-58. *
Address: College of Food Science and Technology, Nanjing

Agricultural University.
3557. Zhou, Si-jing; Li, Shu-rong; Wang, Zhi-dong; Gao,
Mei-xu; Pei, Ying. 2013. Study on nutritional properties in
tempeh. Science and Technology of Food Industry No. 2. p.
336-338, 342. *
3558. Seligman, Scott D. 2013. The first Chinese American:
the remarkable life of Wong Chin Foo. Hong Kong: Hong
Kong University Press. xxxii + 364 p. Illust. Map. Index. 23
cm [350+ ref]
• Summary: An extremely interesting, carefully researched
and well-written book that benefits from a “Wong Chin
Foo Chronology,” a “Dramatis Personae,” and several very
thorough bibliographies.
Wong was the first man to mention chop suey in
English–on 6 July 1884 in the Brooklyn Daily Eagle (p. 133);
he spelled it “Chop soly.”
“Wong Chin Foo [1847-1898] was the first to employ
the term ‘Chinese American,’ and the first to define it. He
founded America’s first association of Chinese voters and
fought for citizenship rights for his countrymen in the United
States.”
“Chinese in America endured abuse and discrimination
in the late nineteenth century, but they had a leader and
a fighter in Wong Chin Foo (1847-1898), whose story
is a forgotten chapter in the struggle for equal rights in
America. The first to use the term ‘Chinese American,’ Wong
defended his compatriots against malicious scapegoating
and urged them to become Americanized to win their rights.
A trailblazer and a born showman who proclaimed himself
China’s first Confucian missionary to the United States,
he founded America’s first association of Chinese voters
and testified before Congress to get laws that denied them
citizenship repealed. Wong challenged Americans to live
up to the principles they freely espoused but failed to apply
to the Chinese in their midst. This evocative biography is
the first book-length account of the life and times of one
of America’s most famous Chinese–and one of its earliest
campaigners for racial equality” (Publisher’s website).
“Scott D. Seligman is a writer, a historian, a genealogist,
a retired corporate executive and a career ‘China hand.’ He
holds an undergraduate degree in history from Princeton
University with distinction in American civilization and
a master’s degree from Harvard University. Fluent in
Mandarin and conversant in Cantonese, he lived in Taiwan,
Hong Kong, and China for eight years and reads and
writes Chinese. He has worked as a legislative assistant
to a member of the U.S. Congress, lobbied the Chinese
government on behalf of American business, managed a
multinational public relations agency in China, served as
spokesperson and communications director for a Fortune 50
company and taught English to university students. He is
the author of” numerous other books (from the inside rear
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dust jacket). A color photo shows Scott Seligman. Address:
Washington, DC.
3559. Xie, Qi; Chen, M.L.; Qin, Y.; Zhang, Q.Y.; Xu, H.X.;
Zhou, Y.; Mi, M.T.; Zhu, J.D. 2013. Isoflavone consumption
and risk of breast cancer: a dose-response meta-analysis
of observational studies. Asia Pacific Journal of Clinical
Nutrition 22(1):118-27. [51 ref]
• Summary: “Twenty-two studies were selected for the
meta-analysis. Overall, the results showed that isoflavone
reduced the breast cancer risk (a combined RR/OR of 0.68,
95% CI: 0.52-0.89) in Asian populations rather than Western
populations (a combined RR/OR of 0.98, 95% CI: 0.87, 1.11)
for the high-dose category. Further analysis showed that the
intake of isoflavone in postmenopausal Asian women 0.46
(95% CI: 0.28-0.78) was better than premenopausal 0.63
(95% CI: 0.50-0.80) but similar in postmenopausal Western
women 1.00 (95% CI: 0.98-1.02) and premenopausal
0.99 (95% CI: 0.87-1.12). Exposure to high isoflavone
may be associated with a reduced breast cancer risk in
Asian populations, especially in postmenopausal women.
However, no significant difference in the studies of Western
populations may be due to the low intake of isoflavone
levels.” Address: Research Center for Nutrition and Food
Safety, Chongqing Key Lab. of Nutrition and Food Safety,
College of Military Preventive Medicine, Third Military
Medical Univ., Chongqing, China.
3560. Brown, Lester R. 2014. Many countries reaching
diminishing returns in fertilizer production. www.earthpolicy.
org. Jan. 8. [1 ref]
• Summary: “When German chemist Justus von Liebig
demonstrated in 1847 that the major nutrients that plants
removed from the soil could be applied in mineral form, he
set the stage for the development of the fertilizer industry
and a huge jump in world food production a century later.
Growth in food production during the nineteenth century
came primarily from expanding cultivated area. It was
not until the mid-twentieth century, when land limitations
emerged and raising yields became essential, that fertilizer
use began to rise.
“The growth in the world fertilizer industry after
World War II was spectacular. Between 1950 and 1988,
fertilizer use climbed from 14 million to 144 million tons.
This period of remarkable worldwide growth came to an
end when fertilizer use in the former Soviet Union fell
precipitously after heavy subsidies were removed in 1988
and fertilizer prices there moved to world market levels.
After 1990, the breakup of the Soviet Union and the effort
of its former states to convert to market economies led to a
severe economic depression in these transition economies.
The combined effect of these shifts was a four-fifths drop in
fertilizer use in the former Soviet Union between 1988 and
1995. After 1995 the decline bottomed out, and increases in

other countries, particularly China and India, restored growth
in world fertilizer use.” A graph shows “World Fertilizer
Consumption, 1950-2013.”
As the world economy evolved from being largely rural
to being highly urbanized, the natural nutrient cycle was
disrupted. In traditional rural societies, food is consumed
locally, and human and animal waste is returned to the
land, completing the nutrient cycle. But in highly urbanized
societies, where food is consumed far from where it is
produced, using fertilizer to replace the lost nutrients is
the only practical way to maintain land productivity. It
thus comes as no surprise that the growth in fertilizer use
closely tracks the growth in urbanization, with much of it
concentrated in the last 60 years. A graph shows “World
Rural and Urban Populations, 1950-2010, with Projection
for 2015.” World urban population passed rural in about
2005. “The big three grain producers–China, India, and the
United States–account for more than half of world fertilizer
consumption. In the United States, the growth in fertilizer
use came to an end in 1980. China’s fertilizer use climbed
rapidly in recent decades but has leveled off since 2007. In
contrast, India’s fertilizer consumption is still on the rise,
growing 5 percent annually. While China uses 50 million
tons of fertilizer a year and India uses 28 million tons, the
United States uses only 20 million tons. A graph shows
Fertilizer consumption in China, India, and the United States,
1961-2011.
For the rest of the story, please go to www.earthpolicy.
org. Address: Earth Policy Inst., 1350 Connecticut Ave.,
N.W., Suite 403, Washington, DC 20036. Phone: 202-4969290.
3561. SoyaScan Notes. 2014. The world’s top five
soybean producers (1965-2013): Brazil poised to pass
USA (Overview). Jan. 8. Compiled by Earth Policy
Institute. http://www.earthpolicy.org/data_highlights/2014/
highlights43.
• Summary: See next page. The United States is the leading
soybean producer (88.7 million tons) followed by Brazil
(88.0), Argentina (54.5), China (12.2), and India (11.8).
Note that China’s soybean production peaked in 2004 at
17.4 million tons, and has been slowly decreasing ever since,
as China relies on soybean imports to fill its rapidly growing
demand for soybeans as a source of livestock feed for meat
and for vegetable oil.
Note also that growing soybeans reduces the need to
apply fertilizer. “The soybean, being a legume, fixes nitrogen
in the soil that can be used by subsequent crops. U.S. farmers
regularly plant corn and soybeans in a two-year rotation,
thus reducing the amount of nitrogen fertilizer that has to be
applied for the corn” (Earth Policy Institute, 8 Jan. 2014).
3562. Wang, X.; Ouyang, Y.Y.; Liu, J.; Zhao, G. 2014.
Flavonoid intake and risk of CVD: a systematic review and
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meta-analysis of prospective cohort studies. British J. of
Nutrition 111(1):1-11. Jan. 14. Epub 2013 Aug. 16. [66 ref]
• Summary: “The inclusion criteria were met by fourteen
prospective cohort studies.”
“The present systematic review suggests that the dietary
intakes of six classes of flavonoids, namely flavonols,
anthocyanidins, proanthocyanidins, flavones, flavanones
and flavan-3-ols, significantly decrease the risk of CVD”
[cardiovascular disease]. Address: 1. Dep. of Maternal and
Child Health Care, School of Public Health, Shandong Univ.,
Jinan, China.
3563. Dong, Dekun; Fu, Xujun; Yuan, F.; Chen, P.; Zhu, S.;
Li, B.; Yang, Q.; Yu, X.; Zhu, D. 2014. Genetic diversity
and population structure of vegetable soybean (Glycine max
(L.) Merr.) in China as revealed by SSR markers. Genetic
Resources and Crop Evolution 61(1):173-83. Jan. [41 ref]
• Summary: Understanding the genetic structure of vegetable
soybeans is very important for its further utilization in
breeding programs. In this study, the structure and diversity
of 100 vegetable soybean acquisitions grown in China were
analyzed using 53 simple sequence repeat (SSR) markers
(also called microsatellites; rehashing sequences of 2-5 base
sets of DNA). “A total of 296 alleles were detected with an
average of 5.6 alleles per SSR locus. The polymorphism
information content (PIC) values of SSR markers ranged
from 0.074 to 0.831, with an average of 0.573. These
vegetable soybean germplasms could be divided into 8
subgroups based on STRUCTURE analysis, or 11 subgroups
based on unweighted pair group method with arithmetic
average (UPGMA) cluster.” Germplasm panels from China,
Taiwan and Japan were very similar to one another with the

similarities of over 98%. But molecular data
and cluster analysis showed that germplasms
from China are more diverse than those from
other areas.
Introduction: Vegetable soybeans are well
known in East Asia (especially in Japan and
China), where they have a long history of
consumption. The earliest document that
mentions vegetable soybeans comes from
the poems of Lu You (1125-1210 CE), a
distinguished scholar and official in China.
He mentioned picking and eating vegetable
soybeans in their pods several times. In 1275
CE the word edamame first appeared in Japan
when the well-known Buddhist saint Nichiren
wrote a note thanking a parishioner for the
edamame he left at the temple (Shurtleff and
Aoyagi 2009). Vegetable soybeans differ
from regular grain soybeans in that they are
harvested during the R6 and R7 stages of
growth when the pods are still green and the
seeds are 80-90% of their total weight (Fehr
et al, 1971; Young et al. 2000). The green
pods are larger (longer than 4.5 cm, wider than 1.3 cm),
the seeds are larger (usually over 30 gm per 100 seeds dry
weight), usually have a green seed coat, higher sugar content
(especially sucrose), smooth texture and better flavor than
grain soybeans.
Vegetable soybeans can be sold either fresh as pods
on the stems, pods removed from the stems, or as beans
removed from the pods and either frozen or canned (Wang et
al. 2005).
China is the world’s largest producer of vegetable
soybeans; they are grown on 30 million square meters, and
about 1.6 million tons are harvest each year. “Zhejiang,
Jiangsu and Fujian are the top three provinces in the
production and processing of vegetable soybeans, with a
considerable amount of the frozen and canned products
being exported to Japan, Europe or North America.” Japan is
the world’s largest importer of vegetable soybeans. In 2010
Japan produced 1.32 million square meters and harvested
70,600 tons of vegetable soybeans. Moreover Japan imported
66,818 tons of vegetable soybeans worth about $140 for
domestic consumption (MAFF 2012). Due to its excellent
appearance, flavor, nutritional value, and easy to cook
quality, the demand for vegetable soybeans keeps growing
worldwide. (Mehbaratu et al. 2004; Mimura et al. 2007).
Tables show: (1) Accession number, variety name, origin
and seed coat color of 100 vegetable soybean varieties used
in this study. The places of origin are China, Anhui, Beijing,
Fujian, Heilongjian, Hubei, Jilin, Jiangsu, Liaoning, Shanxi,
Shanghai, Taiwan and Zhejiang.
(2) SSR locus, linklage group with position, number of
alleles found and polymorphism information content (PIC)
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of all 28 markers.
Figures show: (1) Sample of the representative
amplification of the most polymorphic SSR marker satt005.
(2) Scatter plot of PIC vs. number of alleles per locus. (3)
STRUCTURE estimation of the number of population both
by Ln pr(X/K) and by delta K value. (4) Eight subgroups
inferred from STRUCTURE analysis. The vertical
coordinate of each subgroup indicates the membership
coefficients for each individual, and the digits on the
horizontal coordinate represent the accessions corresponding
to Table 1. Outliers were indicated with asterisk. (Color
figure online).
(5) Circular dendrogram of 100 vegetable soybean
accessions based on the UPGMA analysis. Roman numerals
around the dendrogram indicate the 8 UPGMA subgroups.
Different colors represent the corresponding STRUCTURE
subgroups as list in the color map, as well as in Fig. 4. (Color
figure online).
(6) Principal coordinate analysis (PCA) of 100 vegetable
soybean accessions based on 53 SSR markers. White circles
represent the accessions from China, green squares represent
the accessions from Taiwan, blue diamonds represent the
accessions from Japan, and red triangles represent the
accessions from Thailand. (Color figure online).
Note: This is one of the most interesting papers seen
to date (Jan. 2019) on vegetable soybeans. Address: Inst.
of Crop and Nuclear Technology Utilization, Zhejiang
Academy of Agricultural Sciences, 198#, Shiqiao Rd.,
Hangzhou 310021, Zhejiang, China.
3564. Yang, Feng; Huang, S.; Gao, R.; Liu, W.; Yong, T.;
Wang, X.; Wu, X.; Yang, W. 2014. Growth of soybean
seedlings in relay strip intercropping systems in relation
to light quantity and red:far-red ratio (Open Access). Field
Crops Research (Amsterdam) 155:245-53. Jan. [37 ref]
• Summary: “Maize-soybean intercropping is a common
system in several countries. However, different spatial
patterns of maize and soybean can directly affect the light
environment of soybean growth under this system through
the combined effects of the altered light quality and the
reduced light quanta.” Maize and soybeans were planted in
alternate rows.
“Introduction: The amount of cultivable land is
gradually decreasing because of the rapid urbanization and
industrialization caused by the global population explosion.”
Address: College of Agronomy, Sichuan Agricultural Univ.,
Chengdu 611130, PR China.
3565. WWF. 2014. The growth of soy: Impacts and
solutions. Gland, Switzerland: WWF International. 96 p.
[183 ref]
• Summary: “Growing demand: Soy production is expected
to increase rapidly as economic development leads to higher
animal protein consumption, especially in developing and

emerging countries. Recent FAO projections suggest an
increase to 515 million tonnes by 2050; others project a 2.2
per cent increase per year until 2030. Soy consumption in
China doubled in the last decade, from 26.7 million tonnes
in 2000 to 55 million tonnes in 2009, of which 41 million
tonnes were imported; China’s imports are projected to
increase by 59 per cent by 2021-22. Markets in Africa and
the Middle East are also expected to expand rapidly in the
next decade.
“The challenge is clear: we are going to be growing
more soy, and will need more land to grow it on.
“Loss of natural ecosystems: Over the last few decades,
vast areas of forest, grassland and savannah have been
converted to agriculture. In total, the area of land in South
America devoted to soy grew from 17 million ha in 1990
to 46 million ha in 2010, mainly on land converted from
natural ecosystems. Between 2000 and 2010, 24 million ha
were brought into cultivation in South America: soybean
production expanded by 20 million ha in the same period.
While this has helped to increase meat production and
brought economic benefits to the countries that produce
and trade it, converting natural ecosystems carries a heavy
cost. Biodiversity is in decline, forest loss is a key factor
in climate change, and as ecosystems are destroyed or
degraded, we lose many of the ecological services we rely
on, from clean water and healthy soils to pollination and pest
control.”
“Steps toward responsible soy: Demand for soy will
continue to rise over the coming decades, at a time when the
world’s population and consumption of natural resources is
growing to unprecedented levels. Carrying on with “business
as usual” will mean further loss of natural environments,
leading to huge and irreversible losses of biodiversity. The
natural capital and ecosystem services that underpin not only
agriculture but the entire global economy will be further
eroded: ecological processes could be pushed beyond tipping
points, leading to catastrophic failures. Increased carbon
emissions will exacerbate the already formidable challenges
of climate change. But we do not have to follow this
pathway. Solutions exist that will allow us to meet the need
for soy and other agricultural commodities while conserving
biodiversity and crucial ecosystems.”
3566. Chen, Meinan; Rao, Y.; Zheng, Y.; Wei, S.; Li, Y.; Guo,
T.; Yin, P. 2014. Association between soy isoflavone intake
and breast cancer risk for pre- and post-menopausal women:
A meta-analysis of epidemiological studies (Open Access).
PLOS One 9(2):e89288. Feb. 20. [27 ref]
• Summary: “Conclusions: We meta-analyzed more and
newer research results, and separated women according
to menopausal status to explore soy isoflavone-breast
cancer association. We founded that soy isoflavone intake
could lower the risk of breast cancer for both pre- and
post-menopausal women in Asian countries. However, for
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women in Western countries, pre- or post-menopausal, there
is no evidence to suggest an association between intake
of soy isoflavone and breast cancer.” Address: 1. Dep. of
Epidemiology and Biostatistics, School of Public Health,
Tongji Medical College, Huazhong Univ. of Science and
Technology, Wuhan, China.
3567. Brown, Lester R. 2014. Can the world feed China?
www.earthpolicy.org. Fec. 25. 4 p. [1 ref]
• Summary: “Overnight, China has become a leading world
grain importer, set to buy a staggering 22 million tons in the
2013-14 trade year, according to the latest U.S. Department
of Agriculture projections. As recently as 2006-just eight
years ago-China had a grain surplus and was exporting 10
million tons. What caused this dramatic shift?
“It wasn’t until 20 years ago, after I wrote an article
entitled ‘Who Will Feed China?’, that I began to fully
appreciate what a sensitive political issue food security was
to the Chinese. The country’s leaders were all survivors of
the Great Famine of 1959-61, when some 36 million people
starved to death. Yet while the Chinese government was
publicly critical of my questioning the country’s ability
to feed itself, it began quietly reforming its agriculture.
Among other things, Beijing adopted a policy of grain selfsufficiency, an initiative that is now faltering.
“Since 2006, China’s grain use has been climbing by
17 million tons per year. (See data.) For perspective, this
compares with Australia’s annual wheat harvest of 24 million
tons. With population growth slowing, this rise in grain use is
largely the result of China’s huge population moving up the
food chain and consuming more grain-based meat, milk, and
eggs.
“In 2013, the world consumed an estimated 107 million
tons of pork-half of which was eaten in China. China’s
1.4 billion people now consume six times as much pork as
the United States does. Even with its recent surge in pork,
however, China’s overall meat intake per person still totals
only 120 pounds per year, scarcely half the 235 pounds in the
United States. But, the Chinese, like so many others around
the globe, aspire to an American lifestyle. To consume meat
like Americans do, China would need to roughly double its
annual meat supply from 80 million tons to 160 million tons.
Using the rule of thumb of three to four pounds of grain to
produce one pound of pork, an additional 80 million tons of
pork would require at least 240 million tons of feedgrain.
“Where will this grain come from? Farmers in China are
losing irrigation water as aquifers are depleted. The water
table under the North China Plain, an area that produces half
of the country’s wheat and a third of its corn, is falling fast,
by over 10 feet per year in some areas. Meanwhile, water
supplies are being diverted to nonfarm uses and cropland is
being lost to urban and industrial construction. With China’s
grain yield already among the highest in the world, the
potential for China to increase production within its own

borders is limited.
“The 2013 purchase by a Chinese conglomerate of the
American firm Smithfield Foods Inc., the world’s largest
pig-growing and pork-processing company, was really a
pork security move. So, too, is China’s deal with Ukraine to
provide $3 billion in loans in exchange for corn, as well as
negotiations with Ukrainian companies for access to land.
Such moves by China exemplify the new geopolitics of food
scarcity that affects us all.”
For the whole story and graphs go to: www.earth-policy.
org/plan_b_updates/2014/update121 Address: President,
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403,
Washington, DC 20036. Phone: 202-496-9290.
3568. Shurtleff, William. 2014. How to garden or farm
organically without the use of animal manures (Overview).
SoyaScan Notes. March 13. Compiled by William Shurtleff
of Soyinfo Center.
• Summary: Use soybean cake or meal (ideally, made
without chemical solvents) just as the Chinese and Japanese
did for centuries. The Japanese found that it worked better
on rice fields than fish meal and was less expensive. The
Chinese used it mostly on sugar cane plantations.
For an excellent, more detailed discussion of this subject
see: Nearing, Scott. 1953. “Food without animal residues.”
Vegetarian (The) (Wilmslow, Manchester, England)
1(6):188-89. Nov/Dec. Address: Director, Soyinfo Center,
P.O. Box 234, Lafayette, California 94549.
3569. Yu, Danxia; Zhang, X.; Xiang, Y.B.; Yang, G.;
Li, H.; Fazio, S.; Linton, M.; Cai, Q.; Zheng, W.; Gao,
Y.T.; et al. 2014. Association of soy food intake with
risk and biomarkers of coronary heart disease in Chinese
men (Letter to the editor). International J. of Cardiology
172(2):e285-e287. March 15. [10 ref]
• Summary: “In conclusion, habitual high soy food intake
may be associated with increased risk of incident CHD
[coronary heart disease] in middle-aged and older Chinese
men; elevated plasma IL-8 and PAI-1 might be potential
contributing factors.” Address: 1-2. Div. of Epidemiology,
Dep. of Medicine, Vanderbilt Univ. School of Medicine,
Nashville, Tennessee.
3570. Lv, Yue; Francis, C.; Wu, P.; Chen, X.; Zhao, X. 2014.
Maize-soybean intercropping interactions above and below
ground. Crop Science 54(3):914-22. March 21. [47 ref]
• Summary: China’s growing population means less
land available for agriculture and scarce irrigation water
resources. One way to increase productivity is through
intercropping, which makes better total use of environmental
resources. “Intercropping is practiced in many parts of the
world and has been a common cropping strategy in China for
centuries.”
“Although competition for nutrients, water, and sunlight
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is the primary explanation often used to explain intercrop
advantages, our results indicate that competition for nutrients
was of more importance than competition for sunlight.”
Address: 1. College of Water Resources and Architectural
Engineering, Northwest Agriculture and Forestry Univ.,
Yangling, 712100, China.
3571. Seemo (Hillel Shapira). 2014. Re: How to prevent tofu
from spoiling and to give it a long shelf life at low cost in
tropical countries. How to package and distribute that tofu.
Letter (e-mail) to William Shurtleff at Soyinfo Center, March
27. 1 p.
• Summary: “I would advise your Gujarati friend to get
himself a good strong water chiller, to produce plenty of
water at 2 to 4ºC for chilling the tofu.
“One can also use an ice flake machine but it would be
more costly and difficult to maintain. The key is simply icy
water and fast cooling, changing the water few times, with
good sanitation hygiene at the production space.
“At the end of the day we sprayed diluted quaternary
ammonia on all work surfaces, and rinse in the morning, and
keeping strict cold chain for distribution.
“He should have his tofu in good shape for 7 days–even
10. And also remember that in Indian summer the beans
should not soak longer then 6-7 hours or they will go sour!
In India we also had a UV water disinfection unit and filters
installed at the water entry point to the water chiller and the
work area too.”
“Another key advantage we had was our large stainless
pressure cooker giving us well-cooked practically sterilized
milk. With an open cooker I doubt that more then 4-5 days
keeping is possible in a warm country, such as Brazil, India,
southern China, Africa, or Latin America.
“About our packaging in India, for retail we had these
vacuum formed polyethylene tubs, produced at a nearby
factory on our own dies; 300 or 500 grams cake topped with
ice cold water and heat-sealed with printed laminate film.
“For bulk we had 3 sizes of 120 micron polyethylene
bags for 1, 2 or 3 kg tofu, packed with cold water and sealed
with a pedal operated pulse sealer.
“Our crew was well trained to move tofu to the fridges
or insulated transport boxes as soon as possible. Beside the
problems with the frequent and prolonged power failures, the
concept of refrigerated foods is rather new in India, so crew
and sellers have to be instructed.
“It is very important to train the workers with hand
washing procedures–washing hands every time they go to
the bathroom and then again with disinfectant soap when
approaching the production area, and then every time after
doing another kind of work when returning to the production
and packing zone. Washing hands is first priority–even after
scratching themselves!! “Seems I got good and thorough
training working the kitchens at the ‘Rajneesh’ communes
in Europe, and during my few months of work at a large

commercial kitchen in Hamburg, supplying healthy lunch
meals directly to offices and companies.
“At restaurants sometime the cooks will leave the
tofu we delivered on the table or the floor!–for hours! Or
shopkeepers will disconnect the fridge for the night to save
electricity; or load 200 bottles of warm sodas into the tofu
fridge–and these issues had to be tackled and explanations
given. But we did manage well over time.” Address: RD
BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P.
37466000 Brazil.
3572. Jia, Hongchang; Jiang, B.; Wu, C.; Lu, W.; Hou,
W.; Sun, S.; et al. 2014. Maturity group classification and
maturity locus genotyping of early-maturing soybean
varieties from high-latitude cold regions (Open Access).
PLoS One 9(4):e94139. doi:10.1371/journal.pone.0094139
[44 ref]
• Summary: “Abstract–Background With the migration of
human beings, advances of agricultural sciences, evolution
of planting patterns and global warming, soybeans have
expanded to both tropical and high-latitude cold regions
(HCRs). Unlike other regions, HCRs have much more
significant and diverse photoperiods and temperature
conditions over seasons or across latitudes, and HCR
soybeans released there show rich diversity in maturity traits.
However, HCR soybeans have not been as well classified
into maturity groups (MGs) as other places. Therefore, it
is necessary to identify MGs in HCRs and to genotype the
maturity loci.”
“Conclusion: HCRs diversify early-maturing MGs of
soybean. MG0000, a new MG that matures much earlier
than known MGs, was developed. HCR soybean breeding
should focus more on shortening post-flowering reproductive
growth. E1, E2, E3, and E4 function differentially.” Address:
1. Ministry of Agriculture (MOA) Key Lab. of Soybean
Biology (Beijing).
3573. Lee, Sun Mee; Hwang, Ja Young. 2014.
[Physicochemical characteristics of soybeans grown in
different origins and cultivation methods accompanying tofu
properties]. Korean J. of Food and Nutrition 27(2):302-09.
April. [16 ref. Kor; eng]
• Summary: “In this study, the characteristics of soybeans
with different cultivation methods depending on their
origins and the properties of tofu made from these soybeans
were studied. The isoflavone content was higher in the
general Korean soybeans compared to the organic American
soybeans. There were no significant differences among
the Chinese soybean samples, so the cultivar method was
considered to have a greater effect on the isoflavone contents
rather than the cultivation method. The protein contents
were higher in the tofu made from the general Chinese
soybeans and the organic Korean soybeans. Furthermore,
the tofu made from the organic Chinese soybeans contained
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the least amount of proteins. Isoflavone contents were not
significantly different among the samples. Texture profile
analyses consisting of hardness, cohesiveness, adhesiveness,
springiness, and gumminess were all shown to be higher in
the organic tofu than in general tofu, with the exception of
adhesiveness. In sensory evaluation, color and texture were
significantly different according to the samples, and the
differences were found to be affected more by the origin of
soybeans rather than the cultivation methods. According to
this study, the physicochemical properties of the soybeans
and tofu seemed to be influenced by the cultivation region
rather than the methods.” Address: 1. Div. of Food Science,
Kyungil Univ., Gyeonsan 712-701, Korea.
3574. Liu, Zhao-min; Ho, S.C.; Chen, Y.M.; Ho, S.; To,
K.; Tomlinson, B.; Woo, J. 2014. Whole soy, but not
purified daidzein, had a favorable effect on improvement
of cardiovascular risks: A 6-month randomized, doubleblind, and placebo-controlled trial in equol-producing
postmenopausal women. Molecular Nutrition and Food
Research 58(4):709-17. April. [41 ref]
• Summary: “Scope: Equol is produced by the intestinal
bacteria from isoflavone daidzein.” Studies have reported
the health benefits of soy can only be present or are more
pronounced in equol producers. This 6-month randomized
controlled trial examined the effect of whole soy (soy flour)
and purified daidzein on cardiovascular biomarkers and
carotid intima-media thickness (CIMT) in prehypertensive
postmenopausal women who were equol producers.
“Conclusion: Whole soy, but not purified daidzein, had
a beneficial effect on reduction of LDL-C [LDL-cholesterol]
and hs-CRP [high-sensitivity C-reactive protein] among
prehypertensive equol-producing postmenopausal women.”
Address: Dep. of Medicine & Therapeutics, The Chinese
Univ. of Hong Kong, Shatin, NT, Hong Kong SAR [Special
Administrative Region], China.
3575. Williams, Bruce. 2014. Background information on
Yamei Kin (Jin Yunmei) (Interview). SoyaScan Notes. May
6. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Bruce has talked with his friend and Chinese
colleague about the question of when and why a Chinese
woman might have two names. His friend says that alternate
names usually keep the family name unchanged, and change
only the given names. With men it can be a little more
formal. Unlike well-known Chinese men, Chinese women
rarely have more than one name. The most common situation
where a woman might take a second given name is when she
is an artist. The very strict laws, throughout Chinese history,
that required everyone to register by county, district and city
using their official or registry name meant the latter was
really fixed.
Yamei Kin was clearly her official name; Jin Yunmei
was apparently her alternate name. Unless you are told

specifically how a woman got her alternate name, there is
almost no way to know–or even to know when or how she
used it.
Looking at the Chinese characters used to write the
two names: Her family name, Kin or Jin is written with
the character for “gold” or “money.” Yamei is written with
the character for “elegant” plus the character for “younger
sister.” Yunmei is written with the character for “rhymes
with” (or “rhyming, melody, rhythm” or “harmony”).
Bruce has looked at several of her Chinese-language
biographies and they say that she was also named Jin
Yunmei. She may not have used that name a lot, but some
documents obviously used it because it was in writing in a
document. If it was romanized, it was romanized from her
alternate name–Jin Yunmei.
“Kin looks like a dialect name; its not Mandarin.”
Note: Yamei Kin was born in Ningpo, a seaport in the
northeast of Zhejiang province. Wikipedia says (May 2014):
Ningpo dialect is a dialect of Taihu, which is a dialect of
Wu, which is one of the subdivisions of Chinese spoken
language. It is spoken in the city of Ningbo and Zhoushan
and surrounding areas in Zhejiang province.”
“It may be that they are reacting to her characters in
Mandarin. Or there may be an alternate way of writing the
character for “Ya.”
Yamei Kin is not mentioned in “The Biographical
Dictionary of Republican China” by Moorman and
Howard (1967-69). That book treats mostly men, who were
politicians, scientists, etc.
When you search using Chinese characters, her most
commonly used name seems to be Yamei Kin (actually Kin
Yamei). Jin Yunmei is No. 2.
The way that Chinese use alternate names is very
complex and confusing, and the rules change over time.
The Chinese character for “plum” is generally written
with one dot above and one dot below the horizontal line in
the part that means “woman.”
Kwok Pui Lan adds (May 2014): In addition, you must
“learn about all the complexities of rendering Chinese names
in English in modern scholarly studies. I have hundred of
Chinese names in my book. Do you think it is acceptable
to use different renderings without consistency? I choose to
follow how the majority of the Chinese would have rendered
Chinese names today.” Address: PhD, Librarian, East Asian
Library, Univ. of California, Berkeley. Phone: (510) 6422556.
3576. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
Biography of Yamei Kin M.D. (1864-1934), (also known
as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2014): Extensively
annotated bio-bibliography. Lafayette, California: Soyinfo
Center. 103 p. Subject/geographical index. Printed 8 May
2014. 28 cm. [176 ref]
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• Summary: The idea for this book originated when Matthew
Roth kindly sent Soyinfo Center a copy (in digital PDF
format) of his excellent PhD thesis, Magic Bean: The Quests
That Brought Soy into American Farming, Diet and Culture.
In this thesis is a wealth of new biographical information
about and references to Yamei Kin, a remarkable but littleknown woman who was important in helping to bring
soyfoods to the United States.
At the time the thesis arrived, our Center was in the
middle of compiling a history of the soybean and soyfoods in
China. We stopped, and decided to do a book on Dr. Yamei
Kin first, in part because her story was part of the history of
how soyfoods came from China to the USA.
Matthew then kindly sent us a PDF of every one of the
documents he cited that mention Dr. Yamei Kin or her son
(Alexander) or her husband (Mr. Hippolytus Laesola Amador
Eca Da Silva). Of the 176 references in this book about Dr.
Kin, Matthew Roth’s research contributed 108, or about
61%. Our deepest thanks to Matt Roth for making this book
possible.
Brief chronology of Dr. Yamei Kin.
1864–Yamei Kin is born at Ningpo, a treaty port,
in Chekiang Province, China–about 100 miles south of
Shanghai (Speer 1920, p. 210. Wong and Wu. 1936. History
of Chinese Medicine, p. 488).
Her father, “a Chinaman of prominence, became a
Christian, and established at Nin-po [sic] a church which
was unique then because it was self-supporting” (New York
Times, 1904 Oct. 16, p. 9).
Her parents “dared think their own thoughts in China a
half century ago. Her father was one of the early converts to
Christianity [in China], though Yamei Kin herself has gone
back to the teachings of Confucius. Her mother, a little-foot
woman, had the unusual advantage of a seminary education,
and flew in the face of Chinese tradition by choosing her
own husband. They went to the same mission church, these
two,–a church where boys and girls were divided by the
centre aisle, Quaker fashion.” They were attracted to one
another and before long they married. “Such were Yamei
Kin’s parents, people of the mandarin class, the division of
brain-workers, which constitutes the aristocracy of China”
(MacGregor 1905, p. 242-43).
1866–”At the age of two the child was left an orphan.
An epidemic of fever swept over Ning-po, her birthplace,
and she was bereft in a few short weeks of parents, relatives,
friends” (MacGregor 1905, p. 243).
“The little Yamei was adopted by American
missionaries, the late Dr. D.B. McCartee and his wife, who
had aided her parents in their marriage, and who afterward
served a long term in the diplomatic service of this country
in Japan. Her foster parents took the greatest care with the
child’s education, and were wise not to Americanize her too
much” (MacGregor 1905, p. 243-244).
The inspiring story of the life of Divie Bethune

McCartee and his wife, Joanna, a very loving, selfless, and
generous Protestant medical missionary couple that adopted
May King, is told from the viewpoint of three men who
knew them plus the man as he regarded himself, by Robert
E. Speer (1920, p. 23, 210).
Dr. McCartee (p. 210) had great sympathy, “especially
toward fatherless children. In 1866 Mrs. Kying, wife of the
pastor of the church in Yu-yiao died of cholera, followed in a
few days by her husband. Dr. McCartee took their children,
a boy of seven and a girl of two [Yamei Kin], and brought
them up as his own children.”
Note 1. From this passage we learn that the Yamei
Kin’s surname can also be romanized as “Kying.” This may
explain why, as a young lady, she often used the name “Y.
May King.”
Note 2. We know nothing of what happened to the little
girl’s elder brother.
The young girl learned English in China from the family
of Dr. McCartee [especially from Mrs. McCartee]. She
also took a fancy to the study of medicine [and science in
general] and Dr. McCartee taught her well (New York Times,
1904 Oct. 16, p. 9).
The McCartees “treated Dr. Kin as their own child,
giving her every opportunity and instruction in their power.
At the age of five years they brought her with them to the
United States on one of their furloughs, and during that visit
of a year she learned to speak English, which, when she
returned to China, Mrs. McCartee kept up regularly, teaching
her every day. Not long after returning from the furlough,
Dr. McCartee resigned from the Presbyterian Mission, and
after an interval in Shanghai, where he was in the American
Consulate, went to Japan, where his great knowledge of
written Chinese secured for him the profound respect of the
Japanese, who were then just beginning learn Western ways.
Five years in this early stage of Japanese awakening ever
remains a vivid picture in Dr. Kin’s mind” (Oriental Review.
1913. Feb. p. 239).
“Dr. McCartee, besides his literary and diplomatic
learning, was also an ardent scientist, and as he prepared
his lectures on Comparative Anatomy, Physiology, Botany,
Zoology, etc., or took his pupils on excursions through the
parks, he also taught Dr. Kin; so that with Mrs. McCartee’s
careful instruction in general literature, the free run of Dr.
McCartee’s large library, and, though but a child, being in
the society of that large faculty which the Japanese gathered–
they had a full French, German, and English faculty at one
time–together with the other social life of the Capital, Dr.
Kin came to have an extremely wide and varied knowledge
and experience which it would be hard to duplicate.
“At the age of sixteen, Dr. and Mrs. McCartee brought
Dr. Kin to the United States for further instruction, and a
year later she was matriculated in the Woman’s Medical
College of the New York Infirmary for Women and Children”
(Oriental Review. 1913. Feb. p. 239).
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1872-1880–The McCartees are living in Japan. Dr.
McCartee is working for the Ministry of Education (Speer
1922, p. 158). Yamei Kin is probably with them for about 5
years at this time.
“’I did not exactly choose my profession,’ says Dr. Kin.
‘It was the result of my study of natural sciences, in which
I became interested through my foster father’s researches’”
(MacGregor 1905, p. 244). 1885 May–”Miss May King
(Kin Yamei) graduated at the Woman’s Medical College of
New York Infirmary Friday. She is the first Chinese woman
ever granted a degree of M.D. in this country” (Sumner
Gazette, June 11, p. 1). The distinguished guests included the
Chinese Consul (Edinburgh Evening News. 1885 June 12,
p. 4). She graduated in May at the head of her class “and has
since pursued special post-graduate courses in Philadelphia
[Pennsylvania], Washington [DC] and New York, and
has served as resident physician for some months in N.Y.
Infirmary, and in the Children’s Asylum at Mt. Vernon near
New York” (Sei-i-Kwai Medical Journal, Aug. 1887, p. 16768; reproduced from the China Mail).
In New York “under Dr. Robert Abbe, Dr. J. West
Roosevelt, and Dr. Janeway she studied at the old Woman’s
Medical College at Second Avenue and Eighth Street, and
won her title of doctor in 1888 [sic, 1885?]. After graduate
studies in Philadelphia and Washington she went back to
China (New York Times, 1904 Oct. 16, p. 9).
“After a three years’ course, she graduated with honors–
barely of legal age to take a diploma, and had two years of
post-graduate work before returning to China to practice
medicine” (Oriental Review. 1913. Feb. p. 239).
1887 July 2–Dr. Y. May King Kin has become an expert
on photo-micrography, She publishes an article titled “The
Photo-Micography of Histological Subjects” in the New
York Medical Journal (47:7-11. July 2). Not bad for a woman
of age 23.
1887 July–”Miss Y. May King, M.D., sailed last month
for China as medical missionary at Amoy under appointment
of the Board of Foreign Missions of the Reformed Church in
America.” She is age 23 (Gospel in All Lands, July, p. 332).
1887 Aug. 20–Miss Y. May King, M.D., is in Shirakawa,
Japan, assisting in photographing an eclipse (Todd 1887,
Sept. 22, p. 229-30).
1887 Aug.–”We learn that a passenger by the steamer
Abyssinia, due next week, is a Chinese lady, Miss. Y. May
King. M.D...” (Sei-i-Kwai Medical Journal, Aug. 1887,
p. 167-68; reproduced from the China Mail). Note: She is
probably due to arrive in China next week.
1887 Oct. 13–The Iowa State Reporter writes on its
front page: “Among the recent graduates of the Woman’s
Medical College in New York city, is Kin Yamei, a Chinese
girl, who had taken the highest position in the class. She is an
accomplished scholar, able to converse and write accurately
in five languages.”
1888 July 16–Dr. Y. May King at Amoy, China, is

reported to have a serious illness; cholera is present in the
area (Mission Field, Oct. p. 21-22).
Also: “In 1888 she went to Amoy under the auspices
of the Women’s Board of the Dutch Reformed Church
and stayed there until 1889 when–contracting malaria–she
took residence in Japan and worked in connection with the
Southern Methodists at Kobe” (Wong and Wu. 1936. History
of Chinese Medicine, p. 488). Continued. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
3577. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
Biography of Yamei Kin M.D. (1864-1934), (also known
as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2014): Extensively
annotated bio-bibliography (Continued–Document part II).
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May
2014. 28 cm. [176 ref]
• Summary: (Continued): 1888 Nov.–”It is with great regret
that the Board announces that Miss Y. May King, M.D., has
resigned her position at Amoy, and severed her connection
with the mission” (Mission Field, Nov. p. 19).
Another version: After graduate studies in the United
States, she returned to China. “Surgeon in China ten years:
For ten years she practiced surgery in South China, Japan,
and Hawaii, and had so much to do that her health broke
down. Then she came to Southern California” (New York
Times, 1904 Oct. 16, p. 9).
Another version: In late 1889, after contracting malaria,
“she went to Japan and worked in connection with the
Southern Methodists (Chinese Medical Journal. April 1934,
p. 414).
1889 Jan.–”But Yamei Kin never forgot her motherland
and felt it her duty to help improve China’s backward
medical technology and conditions. This vocation compelled
Kin to give up her well-paid, prestigious work and
comfortable living conditions in the US and return at the end
of 1888 to China. She first of all worked with the churches
of Xiamen practicing medicine, but a year after arriving fell
ill with malaria. As she was alone and in the worst possible
climate, Kin left for Japan where she could receive better
treatment. When she recovered, Kin worked and practiced
medicine at the Christian missionary [college?] in Kobe,
Japan.
“In January 1889, Yamei Kin was invited to take charge
of medical treatment of women and children in the Kobe
area. To this end she first set up a women and children’s
clinic in a Japanese barracks and later at her home in Kobe.
Running the clinic was demanding work as she had to take
on the roles of doctor, nurse and clerical assistant at a time
when epidemics were rife in Kobe. Kin treated patients
and did much to curb the spread of diseases. She also gave
lectures to local doctors, helped midwives in the village
where she lived build classrooms and taught them more
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modern medical skills. All her efforts helped local hospitals
to progress. During the five years Kin practiced medicine in
Kobe, she won high esteem and honor from the public” (AllChina Women’s Federation. 2010. www.womenofchina.cn.
“First woman overseas student of modern China and legend
in her own time”).
1894–Yamei Kin, M.D. and Hippolytus Laesola Amador
Eca da Silva are married in Yokohama, Japan (San Francisco
Call, 1904 Aug. 13. p. 14).
Also: “In 1894 she married the Spanish-Portuguese
musician and linguist da Silva, a son being born to her in
1896” (Wong and Wu. 1936. History of Chinese Medicine, p.
488).
Hipolite Eca da Silva, a Portuguese from Macao, had
lived in China (Ngai 2010, p. 81).
1895 Feb. 15–Yamei Kin, M.D. has recently arrived in
Hawaii. She has applied to the Board of Health for a license
to practice medicine, and has presented her diploma for
inspection. She would like “to be registered under the name
of Yamei Kin Eca da Silva.” She also presents a fine letter
of recommendation to the president of the Board, from Rev.
Frank W. Damon, which states (in part) that she is “a lady of
true Christian character, of unusual culture and refinement
and superior attainments in her profession. Her fosterparents, Dr. and Mrs. McCartee, are also esteemed friends of
ours.” (Hawaiian Gazette, p. 7, col. 1).
The Medical Record (24 Aug. 1895, p. 271) reports
that Dr. Y. May King had “been in practice in Kobe, Japan.
Recently Dr. King married Mr. H. Eça da Silva, and went
with her husband to Honolulu, where she now resides.”
1895–Alexander Amador Eca da Silver is born in
Honolulu, Hawaii, the first (and only) child of Dr. Yamei Kin
and Mr. H.L. Eca da Silva (New York Chinese Exclusion
Index).
1896 May 9–Mrs. Eca Da Silva [Yamei Kin] and her
child depart from Hawaii for San Francisco on the Oceanic
Steamship Australia (Hawaiian Gazette, May 12, p. 8, col.
2). They soon move to the Los Angeles area.
1896 Oct. 18–”Dr. Kin Eca da Silva, a Chinese medical
missionary,” gives her earliest known public lecture. It is
in Tustin, Orange County, California, at the Presbyterian
Church, on Sunday evening (Los Angeles Times, Oct. 15, p.
11).
1897 April 4–”Mrs. Kin Eca da Silva, M.D., a graduate
with highest honors of the Woman’s Medical College of the
New York Infirmary, will speak in the Presbyterian Church
on Sunday evening concerning missionary work in China
and Japan” (Los Angeles Times, April 4 (Sunday), p. 22).
Background: In the 1640s Manchu Tribes, from in and
around Manchuria, invaded, conquered and occupied China.
In 1644 they established the Manchu/Qing dynasty, which
ruled with an oppressive hand. Then came the European
colonial powers which wanted to “open” China to trade with
the West. The British exported so much tea from China that

its cost threatened to bankrupt England. So the British started
to grow opium in India and sell it (illegally) in China at high
prices to pay for their tea. The Chinese tried valiantly to keep
out the opium, but the British insisted on their right to sell
it. This led to the first (1839-1842) and second (1856-60)
Opium Wars in China; the British won both and demanded
huge indemnities (payments of money). The Taiping
Rebellion (1851-1864) and the Boxer Rebellion (1898-1900)
made matters worse, so that by the 1900, with the Dowager
Empress on her Dragon Throne, the Manchu dynasty was
bankrupt, in turmoil, and in its death throes. Chinese patriots
(such as Sun Yat-sen), hoping to take back their country,
began to organize rebellions.
1897 July 14–”Dr. Kin Eca da Silva stirred the hearts
of all his [sic, her] hearers by his story of the degradation of
oriental women, so often told by missionaries, and always of
such painful interest to the happy and respected women of
the western world.
“The great difficulty in reaching the hearts of the
oriental women lies in the fact that they are sunk in stolidity
and sensuality, the abject slaves of their lords and masters.
It was an old story to most of the women who heard it,
for it touched the hearts of the difficulties encountered by
missionaries in oriental countries, but the interest with which
they listened was as keen as though the problem had never
before been considered, and the approval was unqualified
for the speaker’s earnest plea for the prayers of all Christian
women for the emancipation of their sisters in bondage” (Los
Angeles Times, July 14, p. 6).
1900 July 17–Dr. Divie Bethune McCartee, foster-father
of Yamei Kin, dies in San Francisco, California, at age 81,
after 56 “years of faithful service to the Far East” (Speer
1922, p. 22).
1902 Feb.–Yamei Kin writes her earliest known article,
“The Pride of His House: A Story of Honolulu’s Chinatown,”
which is published in the Overland Monthly (Vol. 39, p.
655-659). A woman has been married for many years to a
man named Ah Sing, who is the last of his branch of the
clan; but they have no children. She finds a “handmaid” for
her husband who can bear him a child to carry on the family
name and duties to the ancestors. The story ends: “She
looked down with such maternal pride and tenderness at
the little one, who had at last gone to sleep in her arms! Her
child–truly the child of love and sacrifice, who should care
for and honor her old age, who redeemed her husband, Ah
Sing, from being the mock and reproach of his family–Ah
Sing, who had been so good and kind to her all these years,
and of whom she was so fond and proud.”
An illustration (on the last page) shows Ah Sing walking
hand-in-hand with his young son.
Note that Dr. Kin has stopped using the surname “Eca da
Silva.” Accompanying this article is the first photograph we
have of Dr. Kin–a very attractive one.
Note: This article may have signaled her transition from
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Christianity to Confucianism–although (she believes) the
latter is not a religion, but “a system of ethics or philosophy.”
1902–Dr. Kin, weary of her husband, returns to Japan;
she leaves their eight-year-old boy in charge of persons in
Berkeley, California (San Francisco Call. 1904 Aug. 13. p.
14, col. 4).
1903 Jan. 10–The Ebell Club (a woman’s club in Los
Angeles) announces a series of Four Lectures of Things
Oriental by the noted Chinese woman Dr. Yamei Kin. The
cost of the four lectures is $1.00. (Los Angeles Times, p. 1).
These lectures, the first in the United States since she
was a medical missionary, must be an important source of
income for Dr. Kin and her son, Alexander. It is unclear
whether or not her son, born in 1895, accompanied her on
this lecture tour.
1903 March 6–Dr. Yamei Kin gives a talk to the Los
Angeles Medical Association about the practice of medicine
in China and the vigor and vitality of most Chinese. The
Los Angeles Times (March 7, p. 12) comments: “It was
a remarkable thing to see Dr. Yamei Kin stand before the
Los Angeles County Medical Association last night. Her
language is of the purest Anglo Saxon, rich and beautiful
in modulation, and her rhetoric is near perfection. She
possesses a keen sense of humor, and never permits an
opportunity to escape unimproved. Her face lights up with
pleasure and often develops into a broad laugh.
“Her audience laughed many times and applauded her
sallies, which were always delivered with faultless taste and
refinement. The face and dress of the speaker were the only
evidence of her nationality.”
“She said he had been very kindly received in her
medical practice in Peking, and told of her successful
treatment of the wife of the Governor. She said:
“’So pleased was the Governor that he sent me home
in his official Sedan chair, accompanied by his full retinue
of officials, conferring on me the honor of being the only
woman ever known to ride in the official conveyance of
China. As some of the people expressed it–he took me home
just like a man.’” (Continued). Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
3578. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
Biography of Yamei Kin M.D. (1864-1934), (also known
as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2014): Extensively
annotated bio-bibliography (Continued–Document part III).
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May
2014. 28 cm. [176 ref]
• Summary: (Continued): 1903 May 3–Dr. Yamei Kin gives
her first lectures east of the Mississippi River–in Chicago–
and her first lectures to women’s clubs. A photo shows her
dressed “in Royal Manchu costume.” She “is almost literally
a woman with two native countries–two countries to which
she owes tender allegiance and that lie close to her heart.”

“’I love both America and China dearly,’ says the little,
slender woman, sweet voiced and charming, who has earned
unusual distinction in two lands and in two fields of learned
and studious endeavor.”
“’I have spent almost as much time in America as in
China, and I am sure I am thoroughly American in many
things, although I am proud of the fact that I am a pure bred
Chinese woman–a member of the literary class.’” She says:
“I have never passed five consecutive years in a single place,
or lived three years in a single house” (Chicago Tribune, p.
47).
In November 1903, she is still lecturing–to large
audiences in and around Chicago.
1904 Jan.–Dr. Kin is now in Boston, lecturing to
women’s clubs. She has begun to move among the highest
levels of American society. The Boston Sunday Globe writes
(Jan. 10, p. 37): “She is so many-sided and yet so simple, so
serious and yet so full of vivacity when she speaks to one,
that it is no wonder that those who meet her are charmed
with Dr. Yamei Kin.” She “has succeeded so admirably
in impressing Boston club women with the piquancy and
cleverness of the women of her race, that were her visit here
to be long enough extended, she would become quite the fad
of the hour among them.”
“How did it happen that Dr Yamei Kin came to Boston?
“She came at the bidding of a rich and popular woman
who delights in surprising the public with new things.
“At her Fenway palace, about a month ago, Mrs. John
L. Gardner first introduced this young Celestial woman to
Boston society.”
“Her home is in Ning Po, where she was born. She
had received an English education before coming to this
country, so that she was fully equipped to take the entrance
examinations required by her alma mater. After receiving her
degree, she returned to China, where she practiced medicine.
She has recently arrived in America from Japan, where she
has resided seven years.
“On her return to China she intends to instruct her
people by means of lectures in the ways and manners of
American life.”
1904 March 24–She is in Washington, DC, where she
“delivered a lecture at the residence of Senator Kean before
an audience representative of all that is best in Washington
society... She is now making a tour of the United States
trying to create a wider interest and sympathy between the
women of these distant lands” (Washington Post, March 25,
p. 7).
1904 April 10–Dr. Kin first mentions soyfoods or
soybeans. In an article titled “Chinese Food Products: Beans
a Leading Article of Food in China” the New-York Tribune
reports that she discussed soy sauce and bean cake [tofu].
1904 April 23–After returning to lecture in Boston
(to glowing praise in the Boston Evening Transcript), she
headed west to visit St. Louis, Missouri, and the Louisiana
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Purchase Exposition [“1904 World’s Fair”] and lecture to a
women’s club (Waterloo Daily Reporter {Iowa}, June 4, p.
10).
1904 Aug. 12–Back in San Francisco, she must finally
face her failed marriage. “In a case that has probably never
found its equal in this city,” she is granted a temporary
divorce decree. “The plaintiff in the case is Hippolytus
Laesola Amador Eca da Silva and the defendant Yamei Kin
Eca da Silva. He was a Chinese interpreter employed by the
Government. Her husband was not ‘up to date,’ according
to his testimony yesterday, and she, declaring herself a ‘new
woman,’ left him.
“The plaintiff was a son of Portuguese and Chinese
parents, and married his wife in Yokohama, Japan, in 1894.
They came to San Francisco, where she wearied of him in
1902. She went back to Japan and left their eight-year-old
boy in charge of persons in Berkeley. When she returned
to San Francisco Da Silva met her and asked her to live
with him again, but she declined on the ground that she had
lecture engagements to fill in the East” (San Francisco Call,
Aug. 13. p. 14, col. 4).
1904 Sept. 21–The Associated Press breaks a scandalous
story about H.L. Eca Da Silva titled “Arrested in St. Louis.
Interpreter’s Trouble.” He is ordered to be removed to
San Francisco where he will be arraigned “on a charge
of importing women into the United States for immoral
purposes.”
“Da Silva and Tee Toy [his work partner] arrived from
China on the Dorie a few weeks ago, with 207 Chinese
acrobats and twelve Chinese [women] for the exposition
at St. Louis. Four of the women confessed that they and
their companions were slaves and were being brought to
the United States for immoral purposes. The four were not
permitted to land, but the eight other women were allowed to
proceed” (Los Angeles Times, p. 3).
1904 Sept. 21–Dr. Yamei Kin and her 9-year-old son,
Alexander, travel from the Bay Area to upstate New York,
where she places him in St. Johns Military School at Manlius
(east of Syracuse). The Yates family, whom Dr. Kin knows
and visits, lives near the school and will presumably keep an
eye on him (Post-Standard {Syracuse, New York}, Sept. 21,
p. 8, col. 4).
“When Dr. Kin was last in China, about two years ago,
she brought back her little son, who is now a student at
Manlius School, near Syracuse. Its President is Col. William
Verbeck, who, Dr. Kin says, did so much for Japan, and who
himself speaks excellent Japanese. Dr. Kin herself speaks
Japanese and French, besides English and Chinese” (New
York Times 1904 Oct. 16, p. 9).
1904 Sept. 26–Dr. Yamei Kin will speak at an
international peace congress in Boston. The Boston Globe
writes that after receiving her medical diploma in New
York about 10 years ago, “she returned to China, where she
practiced medicine for eight years. She speaks English with

great fluency, and this, combined with her natural charm of
manner, makes her a favorite with all who come in touch
with her” (p. 5). She actually spoke, with many others, on
about Oct. 5 in the Park Street Church in Boston (Oct. 6, p.
8, col. 2).
1904 Sept. 28–The Associated Press runs a second story
about the arrest of H.L.A. Eca Da Silva in St. Louis (Los
Angeles Times, Sept. 28, p. 3).
1904 Sept. 30–More bad press for Mr. Eca da Silva.
“Coincident with the arrest of H.L. Eca da Silva and
Lee Toy, charged with importing women into this country
for immoral purposes, comes the revelation that Da Silva
was engaged to be married to two young women. To one of
these, Miss Agnita Burbank, a stenographer employed in
the Chinese Bureau, he confided some of his plans. In turn
Miss Burbank kept him posted regarding developments on
this end. The correspondence is in the hands of the Federal
officials. Da Silva was released yesterday afternoon on
$5000 bonds, furnished by a surety company.” The other
girl was pretty 17-year-old Carmen Averreto, to whom he
had given a ring. A photo shows Miss Agnita Burbank. An
illustration, as part of the same collage, shows two Chinese
girls (San Francisco Call, Sept. 30. p. 1).
1904 Oct. 16–The New York Times (p. 9) publishes a
superb feature story about Dr. Yamei Kin, the secrets to her
charm, and missing pieces in the story of her early life. Dr.
Yamei Kin is now visiting Mrs. McCartee in Madison, New
Jersey.
1905 Feb. 4–The Oakland Tribune (California, p. 7)
reports that Lee Toy and H. Eca da Silva “were acquitted last
week in the charge of having brought Chinese women into
this country for illegal purposes.”
1905 Feb. 18–Dr. Kin’s skill and versatility as a speaker
is described in a humorous article in the New York Times (p.
7) titled “Little Dr. Yamei Kin Answers Socialists: Chinese
woman Tickles Cooper Union Crowd with Replies. Tells
Anecdotes Too.”
1905 Feb. 23–Dr. Yamei Kin “stopped in Syracuse to
spend Washington’s Birthday with her son, who is a student
at St. Johns School. Dr. Kin leaves for China in a few weeks”
(Post-Standard) (Syracuse, New York).
“In 1905 she returned to China and traveled extensively
to the far borders of Thibet, than finally settled down to
government work in north China” (Oriental Review. 1913.
Feb. p. 239).
1905–”Dr. Y. May King (Yamei Kin), who after an
unhappy marriage had obtained a divorce in 1904, proceeded
in 1905 to Chengtu in Szechwan and stayed there until 1907,
and then, with the aid of a grant amounting to Tls. 20,000
[Haikwan Taels] from Viceroy Yuan Shi-K’ai, she opened a
school for nurses at Tientsin [Tianjin] City (East Gate). Here
she continued until 1915 when she went as publicity agent to
the United States” (Wong and Wu. 1936. History of Chinese
Medicine, p. 557-558). (Continued). Address: Soyinfo
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Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
3579. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
Biography of Yamei Kin M.D. (1864-1934), (also known
as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2014): Extensively
annotated bio-bibliography (Continued–Document part IV).
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May
2014. 28 cm. [176 ref]
• Summary: (Continued): “Mentor of Nursing Education:
Yamei Kin returned to China in 1905 and opened clinics
in Chengdu, among other places. During the next 20 years
she practiced medicine across the country, Kin relieved
the suffering of many patients, and her scrupulous medical
ethics, skillful practice and amiable nature made her a
popular and admired doctor of high reputation in China’s
medical circles.
“Owing to the policy that the Qing Dynasty central
government adopted in February 1906 of advocating schools
for women, in 1907 Yamei Kin was appointed head of the
Government Women’s Hospital in Tianjin. One year later,
Kin founded a nursing school named the Northern Medical
School for Women which primarily enrolled girls from
poor families in Zhili, (a northern province dating back
to the Ming Dynasty (1368-1644) which was dissolved
in 1928 during the Republic of China period). Yamei Kin
was headmistress of the school and also taught in person. It
produced the earliest well-trained nurses in Tianjin. Kin thus
introduced and became a pioneer of nursing education in
China.
“The Northern Medical School for Women taught two
two-year courses in obstetrics and nursing which included
general pharmacology, public health and vaccinations.
Students learned theory in the classroom and also practical
primary nursing.
“Yamei Kin typified the progressive women in China
of that time in being open to anything foreign as long as
it could make the lives of Chinese people better. During
the time she ran the Northern Medical School for Women,
Yamei Kin introduced advanced western nursing techniques
and concepts into the school’s courses, promoted women’s
emancipation and involved herself in social services. Just
as she had envisioned years before, graduates of her school
began working in Tianjin’s hospitals. From that time onwards
women residents could entrust themselves to advanced
western techniques of delivery rather than basically-equipped
midwives” (All-China Women’s Federation. 2010. www.
womenofchina.cn).
1905 Sept.–Isabel Cunningham, in her 1984 book
Frank N. Meyer: Plant Hunter in Asia, wrote (p. 32): “En
route by sea to Tientsin, at Chefoo (Yantai) Meyer called
on Dr. Yamei Kin and Mrs. John L. Nevius, the widow of
a medical missionary who had introduced Western fruit

trees there. These ladies, friends of David Fairchild, shared
their considerable knowledge of the flora of northern China
and showed Meyer several fine gardens. They also invited
him ‘to take many a cup of tea’ and to eat a typical Chinese
Dinner.”
1909 Aug. 29–We next hear of Dr. Yamei Kin when she
is visited in Tientsin [Tianjin] by Frank G. Carpenter of the
Chicago Daily Tribune. He writes (p. A1): “Medical College
for women: The only medical college for women in China
is in Tientsin. It was established by Yuan Shih Kai, and it
is supported out of the salt revenue. Salt is a government
monopoly and one of the chief sources from which the
government funds come. This medical school is an academy
rather than a college. It is to train women to act as teachers
in medical schools which are to be established, to fit girls as
matrons for the new hospitals and as aids in the new sanitary
work which is to be carried on throughout the empire.
“The head of the college is Dr. Yamei Kin, a Chinese
woman of 25 or 30 years [actually 45], who was educated in
the United States.”
“’As it is now, we do not claim to be a college. We are
rather a medical academy, and we give such an education
as is common in England and America for district visiting
nurses. The institution is supported by the government
and the tuition is entirely free. Our students will enter the
government service as soon as they graduate, and they will
work for the government for a fixed number of years. For
this they will receive salaries and afterward, if they wish to
practice as physicians they will always have more than they
can do.’”
“She spent a part of her life in Washington, and came
here with a strong endorsement from President Roosevelt”
(Carpenter 1909).
Dr. Kin later tells the other side of the story when she is
in the USA: “A hospital, dispensary and medical school are
in existence. How they came into being is characteristically
Chinese. Land, on which were some very ancient buildings,
was allotted to Dr. Kin for her new organization, with no
assured revenue. That was the government’s part: she was
to do all the rest. ‘You must make your own plans and carry
your scheme to success.’
“This meant that she had to be her own architect and
engineer and carry out the work with the aid of a few
ordinary workmen. There were the water supply to be
planned and sanitary work to be done, as well as demolishing
some of the old buildings, replacing them with new ones
and adapting others to her purpose. The transformation was
worked.”
“Her students enter for a two or three years’ course:
their method of life is Chinese, also their food, which Dr.
Kin shares with them in order that she may be the first to
complain if anything should be wrong” (Atoona Mirror
{Pennsylvania}. 1911. Aug. 29, p. 7).
In 1911: “A class of 23 pupils was pursuing a two-year
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course of study” (King 1911, p. 89-90).
1911 Jan. 22–Frank N. Meyer, USDA Plant Explorer,
now in China, comments on a note by Dr. Yamei Kin sent
to him from the USDA in Washington, DC. “And soap from
the soy bean! Very interesting. There probably will come a
time that soy beans are also given a nobler use in the United
States than mere forage or green manure.” (Letters of Frank
N. Meyer. See p. 1190).
1911 Jan. 25–Dr. Yamei Kin is back in the United States.
She has just arrived in Maryland. “Dr. Kin, who is head
of the Woman’s Medical Department of North China and
head of a nurse’s training school, a women’s dispensary and
hospital for infants, obtained her professional degree in this
city in 1885, when she was graduated from the Women’s
Medical College of the New York Infirmary, which now is a
part of the Cornell Medical College.
“With Dr. Kin is her protege, Miss Hsui Lan Pai, a
Manchu young woman, who recently was graduated from
the nurses’ college, of which Dr. Kin is the head. Miss Pai
will study English and when sufficiently acquainted with the
language will enter the Johns Hopkins Medical College.
“Dr. Kin will pass about three months in this country,
her purpose being to study the latest methods in hospital
administration and improvements in hospital equipment. She
has accepted invitations to lecture.”
Dr. Kin has been invited to stay at the home of Mrs.
Franklin MacVeigh, wife of the Secretary of the Treasury
[on Sixteenth street in Washington, DC] (The Evening Post
{Frederick, Maryland}, p. 1).
1911 Feb/March–Dr. Yamei Kin speaks to groups
of Chinese students studying in American Universities.
Summaries of her talks are published in the Chinese
Students’ Monthly. The April 10 issue says that she is now
lecturing in England.
1911 April 15–An article in the Free Press, Winnipeg
(Manitoba, Canada) is the first to mention that Dr. Kin is
“head of the Imperial Peiyang Women’s Medical School
and Hospital. Dr. Kin directs within that hospital a training
school for nurses;.”
1911 April 24–Dr. Kin speaks in Westminster, England,
at the annual meeting of the Society for the Suppression of
the Opium Trade (London & China Telegraph, May 1, p.
421).
1912 Jan. 1. Background–The Manchu/Qing dynasty
is overthrown. The Republic of China is proclaimed by Sun
Yat-sen. But a battle for control of the Republic immediately
begins. The period of warlords and the military soon follows
and lasts until 1949.
1912 May 10–Chicago Commerce (p. 28) announces:
“Forty young Chinese women are qualifying for the medical
profession in American universities through the influence of
Dr. Yamei Kin.”
1912 Sept. 7–Dr. Yamei Kin is engaged in government
work. She is “head of the Imperial Pei-Yang Woman’s

Medical school and hospital.” She is also visiting physician
to the Widows’ Home, the Girls’ Refuge and the Imperial
Infant asylum [in Tientsin], all government institutions”
(Manitoba Free Press, Women’s section, p. 2. Oriental
Review. 1913 Feb., p. 239-242).
1912-1913–During most of 1912 and until about
Feb.1913 Dr. Kin is in the United States lecturing, often
about the position of women in the new republic.
1914 Feb. 6–Dr. Yamei Kin, of Peiyang Woman’s
Medical School and Hospital, presents fifteen Chinese seeds
and plants to the USDA Bureau of Plant Industry. They are
given SPI numbers 37069 to 37083. These include four
soybeans, each with a different Chinese name: Cha tou is
“Specially used for making bean curd and bean sprouts.”
Huang tou is “Used for making starch and vermicelli”
(Continued). Address: Soyinfo Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
3580. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
Biography of Yamei Kin M.D. (1864-1934), (also known
as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2014): Extensively
annotated bio-bibliography (Continued–Document part V).
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May
2014. 28 cm. [176 ref]
• Summary: (Continued): 1915 Jan. Background–Japan,
acting like a Western imperial power, during World War I,
presented a weak China with her “Twenty-One Demands.”
“The demands would greatly extend Japanese control of
Manchuria and of the Chinese economy, and were opposed
by Britain and the United States. In the final settlement Japan
gained a little but lost a great deal of prestige and trust in
Britain and the US.
“The Chinese people responded with a spontaneous
nation-wide boycott of Japanese goods; Japan’s exports to
China fell 40%.”
1915 July 21–Dr. Yamei Kin arrives back in the United
States, entering at New York harbor on the liner Manchuria.
She is on leave for a year (New York Times, July 21, p. 20).
On December 3 she speaks to the Chinese Students Club
at Columbia University (Chinese Students’ Monthly. 1916
Jan. p. 217-18).
A letter dated 26 March 1917 from Frank N. Meyer in
China gives the address of Dr. Mrs. Yamei Kin as 500 W.
111th St., New York City.
1917 April 6–The United States enters World War I by
declaring war on Germany. Woodrow Wilson is President.
1917 June 10–A major article in the New York Times
Magazine (Sunday, p. 9) titled “Woman off to China as
Government Agent to Study Soy Bean: Dr. Kin Will Make
Report for United States on the Most Useful Food of Her
Native Land,” is the earliest document seen that describes
Dr. Kin’s new line of work. “She left New York a few days
ago for the orient to gather data on that humble but nutritious
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food [the soy bean] for the Department of Agriculture at
Washington. The appointment of Dr. Kin marks the first time
the United States Government has given so much authority
to a Chinese. That it is a woman in whom such extraordinary
confidence is now reposed detracts nothing from the interest
of the story.”
“And now Dr. Kin is going to see if her native land can
teach the United States how to develop a taste for the soy
bean in its numerous disguises...
“’The world is in need of tissue-building foods,’ said Dr.
Kin, ‘and cannot very well afford to wait to grow animals
in order to obtain the necessary percentage of protein.
Waiting for an animal to become big enough to eat is a long
proposition. First you feed grain to a cow, and, finally, you
get a return in protein from milk and meat. A terribly high
percentage of the energy is lost in transit from grain to cow
to a human being.”
“We do not eat the plain bean in China at all. It is never
[sic] eaten there as a vegetable, but in the complex food
products–natto, tofu, miso, yuba, shoyu, and similar dishes.”
In this article she focuses on tofu, but also mentions
bean sprouts and cheese [fermented tofu]–”a cross between
Camembert and Roquefort.” “A black soy bean sauce we use
as a foundation for sweetmeats in China.”
“She is the head of the Imperial Peiyang Woman’s
Medical School and Hospital, near Peking, which sends out
district nurses to Chinese slums to teach the people right
living and ways of keeping well. The Imperial Infant Asylum
in Tien-tsin, the Widows’ Home, and the Girls’ Refuge all
come under her supervision as head of the woman’s hospital
work of Northern China. She will return to this country in
October, bringing to our Government the detailed results of
her study of the uses of the soy bean as a foodstuff.”
1917 Aug. 1–Frank N. Meyer, after sending “Chinese
soybean cheese” [fermented tofu] to the USDA in
Washington, DC (on 21 Nov. 1916) and getting a favorable
response, writes from Hankow: “I am certainly very much
interested to hear that Mrs. [Yamei] Kin has obtained a
commission from the Bureau of Chemistry to investigate the
bean cheese industry... a subject like this is too fascinating to
leave it alone. I do not think Mrs. Kin will find that bacteria
play much of a role in this bean cheese affair; it seems a
mould does the work... It pleases me that you and almost
everybody to whom you served the bean cheese, liked it...
Did Mrs. Kin put you in touch with a New York firm of
Chinese products where this bean cheese can be obtained?”
(Letters of Frank N. Meyer).
1917 Sept. 27–Dr. Yamei Kin sails to the United States
from Hong Kong on the ship Princess Charlotte. The
manifest states that she is age 53 and widowed. Her last
permanent residence was New York. Her destination is 56
West 11th Street, New York City, New York.
She arrives in the USA in October. In her first published
interview about her 6-month trip to China she says:

“Americans do not know how to get the best results from
soy beans as human food. The popular method in China
is to assemble or collect the protein in a white curd [tofu],
which forms the basis of many palatable dishes. Fried in oil,
this curd tastes like particularly delicate sweetbreads; and
it contains more strength-giving qualities than even Merrie
England’s prime roast beef” (Cotton Oil Press, Oct. p. 25).
Among the things she has collected in China and sent
back to USDA is “Chinese red rice, or ang-kak” for making
red fermented tofu (Church 1920, p. 45-46).
1917-1918–In the book chapter Our Agricultural Debt to
Asia, Walter T. Swingle writes (1945): “As long ago as 19171918 Dr. Yamei Kin set up under my general supervision for
the U.S. Department of Agriculture a soy bean mill in New
York City in the hope of supplying tofu to increase the bulk
and food value of meat dishes served to soldiers in training
at near-by camps. Dr. Kin succeeded in making excellent
tofu. She even served to a group of army officers a meal
composed entirely of soy bean dishes! However, it proved
impossible to test tofu on a large scale at that time, since we
could not get priority for transportation of soy beans from
North Carolina, then the nearest region where they were
grown on any considerable scale.”
1918 Sept. 29–During World War I in France, Corporal
Alexander A. Kin is in Company I of the 107th Infantry
Regiment. “With inspiring courage and leadership he
commanded his men and was killed at their head” as he
attacked a German machine gunner in the Hindenburg Line
(Jacobson 1920. p. 80, 208).
Note: The Hindenburg Line was finally breached, but
this was a very dark, sad day in Dr. Yamei Kin’s life.
1918 Oct.–In an article titled “The soy bean’s
many aliases,” Sarah MacDougal writes the best, most
comprehensive story about Dr. Yamei Kin’s work, after
returning from China, developing foods from soybeans that
are suited to American tastes. Wearing a blue silk kimono,
Dr. Kin is working at the USDA Laboratory on the top floor
at 641 Washington St. in New York City. She discusses
soymilk, tofu, and fermented tofu. Her home is in an
apartment at 56 Eleventh St., New York City.
“Dr. Kin has been trying any number of experiments
with a view to boosting the bean to a bigger place
commercially. In due time the results of all these experiments
will be catalogued at Washington [DC]. Because she is
working for the Government, Dr. Kin doesn’t disclose many
details about the things she is doing. All that is worth while
will be public information in due time, she says.”
“She was married in 1894 and retired to private life. Her
husband died [sic] a few years later, and in order to support
herself and her son, Dr. Kin embarked on a lecture tour.”
“’My boy [Alexander] is at the front doing his bit,’ she
told me simply, and added: ‘I want to do mine, too’” (p. 44).
Randall E. Stross, in his 1986 book The Stubborn Earth:
American Agriculturalists on Chinese soil, 1898-1937, has
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a section about Dr. Yamei Kin (p. 32-33): “When Kin left
for China in the summer of 1917, she was supposed to study
the soybean exclusively and to return to the United States
in the fall to present her report. But things did not go as
planned. The USDA apparently did not receive any report on
soybeans.”
1918 Nov. 11–World War I ends as Germany signs the
armistice. The Allies or Triple Entente win; Germany or the
Central Powers lose. There were over 16 million deaths and
20 million wounded ranking it among the deadliest conflicts
in human history.
1919 April 5–Millard’s Review of the Far East writes
(p. 208): “Dr. Yamei Kin gave a lecture at the American
Legation Guard on March 26 on ‘China as a Factor in
International Politics.’ Dr. Kin, who is well known as a
physician in this country, has had a good deal to do with the
political affairs of China and was at one time Dr. Sun Yatsen’s representative in the United States.”
1919 July 6–Yamei Kin returns to the United States,
landing in San Francisco. On July 6 she sailed from
Yokohama, Japan, on the s.s. China. She had been in China
accompanied by Miss Lily Crane, niece of the Hon. Charles
R. Crane, when he was sent on a tour of investigation in
China by the U.S. government (Millard’s Review, 1919 July
7. p. 281).
Also: David Fairchild wrote in 1948: “Dr. Yamei Kin,
an extraordinary Chinese woman whose acquaintance I
had made on the boat returning from Japan, made a visit to
Washington and captivated us all by her enthusiasm over
soybeans. She introduced us to ‘tofu,’ a delicate cheese
which has not even yet attracted the attention it deserves
from the American public” (Soybean Digest. 1948 Nov., p.
14-15). (Continued). Address: Soyinfo Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
3581. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
Biography of Yamei Kin M.D. (1864-1934), (also known
as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2014): Extensively
annotated bio-bibliography (Continued–Document part VI).
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May
2014. 28 cm. [176 ref]
• Summary: (Continued): 1920 Jan. 7–In the 1920 U.S.
Census, Yamei Kin and her foster-mother, Mrs. Joanna M.
McCartee, are living together on West 11th St. in New York
City. Joanna McCartee, a widow age 93, was born in Maine
and both her parents were also born in Maine.
Also in the 1920 U.S. Census Hippolytus Eca Da Silva
is living with his wife, Agnese, and two daughters in Fresno,
California.
1920 March 5–Dr. Kin speaks to the Chinese student
club at Columbia University (Chinese Students’ Monthly,
April, p. 61-62).
She speaks to them again on April 2.

1920 Dec. 31–Mrs. Joanna M. McCartee, foster-mother
of Yamei Kin, dies at Englewood, New Jersey (Speer 1922,
p. 23).
1920–”After her return to China Dr. Yamei Kin made
her home in Peiping, taking great interest in sociological
activities like the Municipal Orphanage and the Chingho
Village Experimental Centre” (Wong and Wu. 1936. History
of Chinese Medicine, p. 557-558).
1927 Aug.–Helen Wells Seymour, in A Japanese Diary,
writes of her time in Peking (p. 138-139): “Afterwards we all
went to Dr. Yamei Kin’s house where she had invited many
friends to see a Chinese shadow show given in her courtyard.
It was fascinating. There were about fifty guests seated in
the court with only Chinese lanterns for illumination. The
shadow pictures represented historical events and were most
clever.”
“Tonight I’m giving a dinner party with” six people,
including Dr. Yamei Kin.
Dr. Kin must have lived in a large house in Peking.
1927–Dr. Kin contributed recipes to a Chinese
Cook Book, published by the Young Women’s Christian
Association (YWCA) in Peking.
1930 Sept. 9–P.H. Dorsett (in Peiping, China) writes
to his co-worker W.J. Morse (in Dairen, Manchuria; both
are USDA agricultural explorers): “One evening last week
[in early Sept. 1930 in Peiping] we took dinner with Dr.
Yamei Kin, and during the course of the conversation,
which drifted, among other things, to soybeans and soybean
products, the Doctor challenged my statement to the effect
that I thought the Japanese utilized soybeans as human
food more extensively than do the Chinese. She said the
Chinese have a large number of soybean jams [jiang] and
other products which are used extensively. Well, when you
get to Peking, you will have to look these matters up. The
Doctor may be right about this matter but I have my doubts”
(Dorsett and Morse. 1928-1932. Agricultural Explorations.,
p. 5776).
1930 Nov. 26–Dr. Yamei King, with her friends Miss
Randall and Dr. Sohtsu Kin, visit P.H. Dorsett and his
daughter, Ruth, in Peiping to look at the photographs he and
W.J. Morse had taken on their agricultural expedition to East
Asia. Later, they have tea together (p. 6554).
1930 Dec. 10–Dr. Yamei King visits P.H. Dorsett and his
daughter, Ruth, in Peiping. She “brought with her, for us to
try, a small jar of native peaches which she canned the past
season” (p. 6746).
1930 Dec. 23–With Christmas only a couple of days
away, Dr. Yamei Kin sends to PH. Dorsett and his daughter
“a pan of sacred lilies and a plant of flowering almonds” (p.
6824).
1934 March 4–”One of the most remarkable women that
modern China has produced has passed away in the person
of Dr. Yamei Kin who died in the P.U.M.C. [Peiping Union
Medical College] Hospital on Sunday, March 4, 1934 [at age
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70].
“Dr. Kin was admitted to the hospital about two weeks
ago suffering from a serious attack of pneumonia. The end
came very peacefully. She retained her consciousness until
the last moment.
“A simple but impressive funeral service. was held in
the P.U.M.C. Auditorium at ten o’clock yesterday morning,
when many mourners were present. Flower tokens and
scrolls surrounded the life-portrait which was placed on the
stage above a cross of white flowers.”
“Y. May King, known afterwards as Yamei Kin, was
born in Ningpo, Chekiang, in 1864 the daughter of Pastor
Chin Ding-yu” (Chinese Medical Journal, April 1934, p.
413-14).
1975–A 3-page Chinese-language biography of Jin
Yunmei (Yamei-Kin) is published in: Li Youning and Zhang
Yufa, eds. 1975. Jindai Zhongguo nüquan yundong shiliao,
1842-1911 [Source Materials on the Women’s Rights
Movement in Modern China, 1842-1911]. Taipei, Taiwan:
Chuanji Wenxueshe. 2 vols. See vol. 2, p. 1386-1388. Here
we first learn that Dr. Yamei Kin was also known by another
name–Jin Yunmei. This name is valuable in electronic
searching.
1983–We first learn in an English-language document
that Dr. Yamei Kin also went by another name–Jin Yunmei
(Hillier & Jewell 1983, p. 20). Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
3582. Huang, Min; Wang, Q.; Zhang, M.; Zhu, Q. 2014.
Prediction of color and moisture content for vegetable
soybean during drying using hyperspectral imaging
technology. J. of Food Engineering 128:24-30. May. DOI:
10.1016/j.jfoodeng.2013.12.00 *
• Summary: “Highlights: Edamame at different drying times
were evaluated using a hyperspectral imaging technique.
“Mean and entropy features were extracted from the
reflectance images for prediction coupled with partial least
squares.
“Hyperspectral image features are useful for predicting
color and moisture content during drying process.” Address:
Key Laboratory of Advanced Process Control for Light
Industry (Ministry of Education), Jiangnan University,
214122 Wuxi, Jiangsu, China.
3583. Li, Jane [Xueqing]. 2014. China’s new leadership, new
policies on agriculture. Iowa Soybean Review (Iowa Soybean
Association, Ankeny, Iowa) 26(7):22-23. Spring.
• Summary: “China’s agriculture sector has grown
tremendously over the past three decades. With new
leadership taking full power in 2013, areas of future
development include upgrading industrial technologies,
fostering urbanization, modernizing agricultural practices
and conserving the environment. Agriculture in China is
expected to undergo even more rapid development over the

next 5 to 10 years.
“China Discontinues Soybean Stockpiling: Earlier this
year, Chinese authorities announced the nation’s agriculture
development strategies for 2014 via the ‘No. 1 Central
Document.’ The existing system of government purchase
and stockpiling of soybean and cotton will be discontinued
and will be replaced with direct price subsidies to farmers
whenever market prices dip below government-set minimum
levels. Since 2004, China has set floor prices for rice and
wheat and implemented government reserve programs for
corn, soybean and cotton at fixed prices to ensure a fair
income for farmers.
“It is worth noting that guaranteed prices under the
stockpiling policy are often higher than global market prices.
For example, fixed soybean purchase prices have created
gaps between international and domestic prices, and the
nation’s dependence on soybean imports has surged.
“Crushers in soybean production areas are at a
disadvantage when they buy from farmers at government
prices. Their counterparts along the coastal areas are using
cheaper imported soybeans. Farmers are unwilling to sell
to inland crushers who seek to purchase beans at a price
lower than the government-established price. This loselose scenario forces many crushers in production regions to
operate at less than half capacity.
“For other products like corn, wheat and cotton,
domestic industries criticize that ‘buying up’ the domestic
production and placing strict quotas on cheaper imports are
not sustainable.
“China maintains large tariff rate quotas (TRQ) on
imports of corn, wheat, rice, cotton, rapeseed oil, and
soybean oil, with in-quota duties ranging 1 to 15 percent and
out-of-quota rate is around 50 percent.
“Limited Impact on Soybean Imports by New Price
Subsidies: Trials for the soybean price subsidy program will
be rolled out in the northeast and Inner Mongolia of China,
home to 70 percent of the nation’s soybean production. The
specific details on timing, structure of the program and size
of the subsidies remain unclear. Market discussions and trade
sources suggest that the government will likely announce the
details before spring planting and the size of the subsidy may
not be substantial. It is anticipated that the new program will
have limited impact on soybean imports, because:
“Imported soybeans will continue to dominate the
domestic market. China currently relies on imports for 80
percent of its domestic soybean consumption. This picture
is unlikely to change despite the newly implemented price
subsidy program. In 2013, China’s domestic soybean
production was 12.2 million tons. Imports reached a record
high of 63.38 million tons. Chinese crushers prefer foreign
beans because they are less expensive and produce more oil.
“Due to the uncertainties of the new program, it is
unlikely that domestic farmers will plant more soybeans this
year. Although the Chinese government is hoping that there
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will be an increase in soybeans planting acreages as a result
of the new policy, the change, if any, may not take place
until 2015. Most farmers will take a wait-and-see attitude
to identify how the new program is implemented and if it is
more profitable for them to plant more soybeans.
“No significant domestic soybean production increase
is projected unless the current programs for corn, rice and
other grains change along with the implementation of new
price subsidies for soybeans. Farmers will continue to be
more motivated to grow corn and rice instead of soybeans. In
recent years, farmers are more likely to switch to producing
corn and rice due to corn price surges and the government’s
annual increases of floor price for rice and wheat. According
to some soybean farmers in Heilongjiang, China’s largest
soybean production province, their profit margins for corn
were as much as 3 times higher than that of soybeans in
2012 and 2013. In Heilongjiang, soybean planting acreages
dropped nearly 50 percent over the past 8 years.
“Major Agricultural Policy Changes in 2014: Along with
the discontinuation of soybean and cotton stockpiling, there
are several significant agricultural policy changes proposed
in the ‘No. 1 Central Document.’ This policy document,
jointly issued by the Central Committee of the Communist
Party and the State Council each January, sets annual policy
priorities for the country. China has put agriculture as the
theme for the ‘No. 1 Central Document’ since 2004.
“Subsequent ‘No. 1 Central Documents’ of the past 10
years have continued to address agriculture issues, including
boosting farmers’ income, improving production capacity,
and accelerating development of water conservancy, etc.
“This year’s ‘No. 1 Central Document’ reflects the
new leadership’s commitment to expanding rural and
agricultural reforms. Over the past decades, China has
faced an increasing number of difficulties and challenges
in rural reform, including land deterioration, labor loss,
and environmental damage. China’s rapid development
towards industrialization and urbanization also makes
the modernization of agriculture an imperative. The
‘No. 1 Central Document’ addresses the above concerns
and outlines the next stage of agricultural development.
Highlights include:
“Improve the mechanisms for safeguarding food
security. China will continue to pursue self-sufficiency via
the encouragement of innovation and technology adoption,
while increasing the use of overseas markets and allowing an
‘appropriate’ amount of imports.
“Seek sustainable agriculture growth. By recognizing
that industrial contamination of water and soil and the
overuse of fertilizers and pesticides have caused severe
environmental damage in countryside, the Chinese
government has called for a campaign to fight rural pollution.
It has also committed to steadily increasing expenditures
in agriculture, improving subsidy policies, promoting
technological innovation, developing modern seed industry,

and promoting agriculture mechanization.
“Deepen rural land reform. The government will seek
alternatives to resolve how rural collectively-owned land
enter the market per market conditions and how rural
farmland be traded to promote grain productions by various
types of players.
“Introducing Xueqing (Jane) Li: Li is a Principal at Ag
Food Consulting (AFC), located in Washington, DC.
“Li has almost 15 years experience in the agricultural
field and benefits from an extensive industry, association
and government network in China. Prior to leading AFC, Li
was the founder and managing director of Promar’s China
office, responsible for all aspects of operations of the office,
including establishing, writing and delivering ISA’s weekly
and monthly China newsletter during her four years with
Promar.
“Prior to working at Promar, Li was senior advisor on
marketing to the USDA in the U.S. Embassy, China. She
served as an advisor and marketing specialist, consulting
to senior USDA officials, U.S. companies and producer
organizations on the Chinese market.” Address: AFC,
Washington, DC.
3584. Shurtleff, William; Huang, H.T.; Aoyagi, Akiko.
comps. 2014. History of soybeans and soyfoods in China
and Taiwan, and in Chinese cookbooks and restaurants, and
in Chinese work with soyfoods outside China (1024 BCE to
2014): Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 3015 p. Subject/
geographical index. Printed 17 June 2014. 28 cm. [7730 ref]
• Summary: This is the most comprehensive book ever
published about the history of soy in China and Taiwan
(including Manchuria, Hong Kong, and Tibet). It has been
compiled, one record at a time over a period of 35 years,
in an attempt to document the history of this ancient and
interesting subject. It is also the single most current and
useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of soy in China and Taiwan. About this book. Abbreviations
used in this book. How to make best use of this digital book–
Three keys. Contains 372 photographs and illustrations.
www.soyinfocenter.com/pdf/176/Chin.pdf Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
3585. Choi, Duk-Kyung. 2014. [On review of Renshu and
Rongshu: with regard to the origin of the Chinese soybean].
Dongyang Sahak Yougu (The Society for Asian Historical
Studies: Seoul) No. 128. p. 1-45. June. ISSN: 1226 1270. [36
ref. Kor; chi]
• Summary: This article has a Chinese summary but no
English summary.
Concerning the words “Renshu” and “Ronshu” in
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the title; these are Chinese words that meant the same
thing or almost the same thing as the word Shu, meaning
soybean. These two words first appear in the Erya (Literary
Compositor, compiled in about 150 BCE). In Chapter
13, “Explanation of Grass” (Shicao) the Erya states that
“rongshu is the same as renshu.” This means that the
beans of the rong (Wade-Giles: Jung) tribe are the same as
soybeans. (Translated by H.T. Huang, PhD, Aug. 2001).
A later example, in the Qimin Yaoshu (written in 544 CE
by Jia Sixie) he states in Chapter 6, when talking about the
Erya, “ronshu is the same as renshu.” Sun Yan’s commentary
on the Erya explains that rongshu is the name for soybean
(dadou).
Another later example: In the Erya Xinyi [New
explanations of the Erya (ancient dictionary)], by Lu Tian:
The section titled Rongshu and renshu discusses different
words applied to shu (the soybean). Rong and Ren refer to
two different tribes that live in different parts in northern
China.
Concerning this Prof. Choi comments (23 Feb. 2021,
email): The above is the primary point of view, but in the
thesis, a more detailed and comprehensive analysis was
conducted. The Chinese analysis is a rudimentary step. Of
course, all raw materials were found and analyzed. Address:
Prof., Dep. of History, Pusan National Univ. [Pusan, Korea].
3586. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2014. International news: Chinese army bans GMO grains
and oils from supply stations. No. 144. June. p. 26.
• Summary: “Sentiment against genetically modified
organisms in China took a sharply negative turn recently,
as health safety concerns prompted the army to forbid
any GMO grains or food oils to enter military bases. The
government may extend the import ban country-wide within
two years–With colossal impact on the global biotech
industry.
“A recent article by former military official Lieutenant
General Mi Zhen-yu cited the ‘shocking’ increase of diseases
in China over the past 20 years, including birth defects,
infertility, autism, childhood cancers, Parkinson’s disease
and chronic kidney disease, that might be related to ingestion
of GMOs. Last year, Major General Peng Guangqian,
of China’s National Security Policy Committee, warned
that GMO grain imports could be a costly mistake for the
country. “’The US dumped soybeans on China due to huge
subsidies for their soybean farmers, and in a few years
destroyed the traditional Chinese soybean industry,’ Mr. Mi
wrote.
“Chen I-Wan of the China Disaster Prevention
Association affirmed the army’s GMO ban. China maintains
the world’s largest military force, with 2,285,000 members.
“(Sources: Seattle GMO Examiner.com; Sustainable
Pulse; Wall Street Journal).”

3587. Talaei, Mohammad; Koh, W.P.; van Dam, R.M.; Yuan,
J.M.; Pan, A. 2014. Dietary soy intake is not associated with
risk of cardiovascular disease mortality in Singapore Chinese
adults. J. of Nutrition 144(6):921-28. June. [42 ref]
• Summary: The median intake was 5.2 gm/day for soy
protein, 15.8 mg/day for soy isoflavones, and 87.4 g/day
for soy expressed as tofu equivalents. We documented 4780
cardiovascular deaths during 890,473 person-years of followup. After adjustment for sociodemographic, lifestyle, and
other dietary factors, soy protein intake was not significantly
associated with cardiovascular disease mortality.
“Introduction: Cardiovascular disease (CVD) is the
leading cause of death worldwide (1), and the disease burden
has increased dramatically in the past several decades in
Asian countries (2). Among the many risk factors, diet plays
an important role in the development and prognosis of CVD
(3,4). There has been a long-standing interest in the potential
cardiovascular benefits of soy protein and isoflavones on
the basis of results from short-term intervention studies on
several cardiometabolic pathways [e.g., lipid profiles (5),
glycemic control (6), arterial stiffness (7), blood pressure (8),
and endothelial function (9)].” Address: 1. Saw Swee Hock
School of Public Health, National Univ. of Singapore.
3588. Chen, Yeming; Xu, Z.; Zhang, C.; Kong, X.; Hua,
Y. 2014. Heat-induced inactivation mechanisms of Kunitz
trypsin inhibitor and Bowman-Birk inhibitor in soymilk
processing. Food Chemistry 154:108-16. July 1. [28 ref]
• Summary: “Abstract: Trypsin inhibitor activity (TIA) is an
important antinutritional factor in soymilk. In this study, the
effects of NaCl preaddition on TIA and the heat-induced TIA
inactivation mechanisms were examined. The results showed
that Kunitz trypsin inhibitor (KTI) and Bowman-Birk
inhibitor (BBI) contributed 74% and 26% to raw soymilk
TIA, respectively. The heat-induced quick KTI incorporation
into protein aggregates was the reason for its quick TIA
inactivation. The heat-induced slow cleavage of one BBI
peptide bond was the reason for its slow TIA inactivation.
Heat-induced protein aggregate formation had little effect
on BBI inactivation owing to the fact that BBI and its
degradation product tended to remain in the supernatant
(197,000g, 1h) in all conditions used in this study. NaCl
could accelerate the KTI incorporation into protein
aggregates and the cleavage of one BBI peptide bond, which
supplied a simple and quick method for low TIA soymilk
processing.” Address: State Key Lab. of Food Science and
Technology, Synergetic Innovation Center of Food Safety
and Nutrition, School of Food Science and Technology,
Jiangnan Univ., 1800 Lihu Avenue, Wuxi, Jiangsu Province
214122, PR China.
3589. Larsen, Janet. 2014. Population fact sheet. www.
earthpolicy.org. July 16. [1 ref]
• Summary: “When assessing the adequacy of basic
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resources such as land or water over time, population is the
universal denominator: as population expands, per capita
availability shrinks.
“The world population took until the start of the 19th
century to reach 1 billion people. As population growth has
picked up momentum, we have passed new milestones much
more quickly. In 2011, the world reached 7 billion.
“Tonight 219,000 people will be at the dinner table who
were not there last night–many of them with empty plates.
“While world population growth has slowed from the
peak of 2.1 percent in 1967 to 1.1 percent in 2014, the global
population is still projected to grow to 9.5 billion by 2050.
“With populations stabilizing in much of the industrial
world, almost all population growth in the near future is
expected to occur in developing countries.
“A major consequence of explosive population growth
is that human demands outrun the carrying capacity of the
economy’s support systems-its forests, fisheries, grasslands,
aquifers, and soils.
“Half of the world’s people now live in countries that are
depleting their aquifers by overpumping, including China,
the world’s most populous, and India, which is expected to
surpass China by 2028.
“As human populations grow, so typically do livestock
populations.
“Nigeria, geographically not much larger than Texas,
now has 178 million people and is projected to double by
2041, reaching 440 million in 2050.
“Ethiopia, one of the hungriest countries, could grow
from 96 million to 188 million by 2050.
“Pakistan, with 185 million people living on the
equivalent of 8 percent of the U.S. land area, is projected to
reach 271 million by 2050–nearly as many people as in the
United States today.
“More than 200 million women around the world would
like to prevent or delay pregnancy but lack access to family
planning information or effective contraception.
“Iran experienced one of the fastest rates of fertility
decline in world history, dropping growth from 4.1 percent
in 1985 to 1.3 percent in 1995 by supporting education and
family planning.
“Worldwide 44 countries, including nearly all those in
both Western and Eastern Europe, have reached population
stability as a result of gradual fertility decline over the last
several generations.” Address: Earth Policy Inst., 1350
Connecticut Ave., N.W., Suite 403, Washington, DC 20036.
Phone: 202-496-9290.
3590. Lee, Ggot-Im; Lee, Cherl-Ho. 2014. Safety aspects of
alkaline-fermented foods. In: Prabir K. Sarkar & M.J. Robert
Nout, eds. 2014. Handbook of Indigenous Foods Involving
Alkaline Fermentation. Boca Raton, Florida: CRC Press,
Taylor & Francis Group. xxviii + 601 p. See p. 399-423. [69
ref]

• Summary: Contents: 6.1 Alkaline-fermented foods (AFFs)
are generally safe (Korean chongkukjang and doenjang,
Japanese natto, Chinese douchi, Thai thua nao, and Nepalese
and Indian kinema, which are all made from soybean, belong
to this class of fermented foods. Bacillus subtilis and related
bacilli are the essential and main microorganisms responsible
for making AFFs). 6.1.1 Initial thermal treatment.
6.1.2. Growth of Bacillus subtilis (It’s optimal growth
temperature is around 40ºC. Several researchers have
reported that Bacillus subtilis and Bacillus pumilus can
produce metabolites that inhibit the growth of pathogenic
bacteria. The Bacillus species, especially B. subtilis, not only
have an antibiotic effect, they also produce strong proteolytic
enzymes that hydrolyze that protein in the beans and seeds
into peptides and amino acids, and finally into ammonia.
The combination of high pH and high concentration of free
ammonia, along with rapid growth of B. subtilis at the high
temperature of 40ºC makes it very difficult to grow).
6.1.3 pH change (The pH of AFFs typically rise from
6.0 to 7.0 at the start to 7.9 to 9.0 at the end. Many of the
pathogenic and spoilage microorganisms are inhibited by a
pH over 8.0). 6.1.4 Cooking process.
6.2 Hazards in alkaline-fermented foods
(microbiological and chemical). 6.2.1 Microbiological
hazards (Bacillus cereus is the main culprit). 6.2.1.2 Other
potential pathogens. 6.2.1.3 Mycotoxins (incl. aflatoxins).
6.2.2 Chemical hazards: Biogenic amines (Biogenic amines
have been reported in AFFs such as natto, chongkukjang,
and doenjang. Miso is reported to have had high levels of
histamine, putrescine, cadaverine, and tyramine).
6.3 Control of hazards (by applying good agricultural
practices {GAP} and hazard analysis and critical control
points (HACCP)). 6.3.1 GAP. 6.3.2 HACCP (The critical
control points are placed in the flowchart of operational
steps). 6.4 Conclusion.
Soy-related tables: 6.3 Approximate pH tolerance of
some microorganisms (shows maximum and minimum for
each).
6.6 Main biogenic amines and their precursors. This
table has 4 columns: Compound name, precursor structure
(2), and molecular weight. It also has 9 rows: Agmatine,
Tryptamine, 2-Phenylethyl amine, Putrescine, Cadaverine,
Histamine, Tyramine, Spermidine, and Spermine.
6.7 Contents of biogenic amines in different fermented
soybean products (mg/kg). This table has 10 columns:
Tyramine, Tryptamine, Histamine, Putrescine, Cadaverine,
Phenylethylamine, Spermine, Spermidine and Reference. It
also has 9 rows: Miso, Doenjang (Korean traditional type),
Doenjang (Korean modern type), Miso Chongkukjang,
Chongkukjang powder, natto (Japanese), natto (Taiwan),
natto (Japanese). The foods with the highest Spermidine
content are (1) natto (Japanese) 339.7. (2) chongkukjang
powder 54.6 (3) chongkukjang 52.0.
Soy-related figures: 6.1 (graph) The pH change of
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several alkaline-fermented foods (Chongkukjang, Thua
nao, and Ogiri), Address: Korea Food Security Research
Foundation, Korea University, Seoul, South Korea.
3591. Li, Li-Te; Ma, Yan-Li. 2014. Douchi. In: Prabir
K. Sarkar & M.J. Robert Nout, eds. 2014. Handbook of
Indigenous Foods Involving Alkaline Fermentation. Boca
Raton, Florida: CRC Press, Taylor & Francis Group. xxviii +
601 p. See p. 18-33. [13 ref]
• Summary: Contents: Origin of douchi (also known as
salted black bean [or fermented black bean, or fermented
black soybeans]; a favorite food in China since 200 B.C.).
Classification (there are two types according to the type of
raw material used: yellow soybean douchi and black bean
douchi).
there are four types according to the dominant organism:
1. Aspergillus-type douchi. 2. Mucor-type douchi. 3.
Rhizopus-type douchi. 4. Bacterial-type douchi.
there are two types based on the amount of NaCl used:
non-salt douchi (Dan douchi) and salt-fermented douchi
(Xian douchi).
there are three types according to moisture content: dry
douchi (southern China), wet douchi (north China, the most
common type), and water douchi (homemade douchi soaked
in water).
Production methods: pretreatment, prefermentation
(for each of the 4 types based on dominant organism)
postfermentation (for each of the 4 types based on dominant
organism), chemical and nutritional components, functional
properties (able to prevent and cure diseases).
Figures: (2.6) Photo. Douchi as sold in a supermarket in
China.
(2.7) Diagram. Classification of douchi according to
different standards
(2.8) Photos. Types of douchi: (a) dan douchi, which is
non-salted fermented; (b) dry douchi, which experiences a
drying process in the later stages of the production process;
and (c) water douchi, which is generally soaked in water.
(2.9) Diagram. Production process of douchi.
(2.10) Photo: Homemade production process followed
in Shaanxi province of China. Includes a man seated making
douchi.
(2.11) Photos: Seven dishes prepared from douchi in
China.
Tables: (2.2) Free amino acid content (mg) per gram
douchi prepared using Aspergillus oryzae. Address: College
of Food Science and Nutritional Engineering, China
Agricultural Univ., Beijing, China.
3592. Li, Li-Te; Ma, Yan-Li. 2014. Meitauza. In: Prabir
K. Sarkar & M.J. Robert Nout, eds. 2014. Handbook of
Indigenous Foods Involving Alkaline Fermentation. Boca
Raton, Florida: CRC Press, Taylor & Francis Group. xxviii +
601 p. See p. 76-87. [20 ref]

• Summary: Contents: Okara: the raw material of meitauza
production (It is a traditional fermented food in Hubei
province, especially in the Wuhan region). Production
methods of meitauza (uses Mucor or Actinomucor or
Rhizopus molds obtained naturally). Microbiology of
meitauza production. Chemical changes accompanying
meitauza production. Nutrition and functionality of meitauza.
Problems about meitauza production. Consumption and
prospects of meitauza.
Figures: (2.33) Diagram. Traditional production process
of meitauza.
(2.34) Two graphs. Changes in moisture content, pH,
and protease activity (a) and contents of crude protein,
soluble protein, and amino nitrogen (b) during meitauza
production by Actinomucor elegans and Zymomonas mobilis
(From Xu, X. et al., Study on the Meitauza production from
Okara by Actinomucor elegans and Zymomonas mobilis,
in Information Technology and Agricultural Engineering,
eds. E. Zhu, and S. Sambath, pp. 329-336, Springer, Berlin,
2012).
(2.35) Diagram. Structure of 8-hydroxydaidzein.
(2.36) Microphotographs of okara fermented by
Aspergillus oryzae and Aspergillus niger for 10 days (4x10):
(a) unfermented okara; (b) A. oryzae-fermented okara;
(c) A. niger-fermented okara. (From Li, Y. et al., Nongye
Gongcheng Xuebao/Transactions of the Chinese Society of
Agricultural Engineering, 28, 248-253, 2012.)
(2.37) Different types of meitauza in China. (a) Fresh
meitauza; (b) vacuum-packaged meitauza; (c) homemade
strip meitauza.
Tables: (2.11) Changes in free amino acid content during
the fermentation of okara to produce meitauza.
Note: The main microorganism used to ferment
meitauza is unclear. We have previously called meitauza
“okara tempeh.” The main microorganism for tempeh is
Rhizopus. Address: College of Food Science and Nutritional
Engineering, China Agricultural Univ., Beijing, China.
3593. Nagai, Toshirou. 2014. Natto. In: Prabir K. Sarkar &
M.J. Robert Nout, eds. 2014. Handbook of Indigenous Foods
Involving Alkaline Fermentation. Boca Raton, Florida: CRC
Press, Taylor & Francis Group. xxviii + 601 p. See p. 8-18.
[25 ref]
• Summary: Contents: Introduction. History. Starter culture.
Fermentation. Nutritional and chemical components.
Consumption. Conclusion.
Figures: (2.1) Photos. Some kinds of natto. (a) Tsubunatto (typical whole natto); (b) hikiwari-natto (fermented
split soybeans); (c) hoshi-natto (dried natto); (d) soboro-natto
(natto with pieces of dried Japanese radish indicated by
arrows).
(2.2) Natto. Photos. (a) Inside of a package of natto.
Sachets of sauce based on soysauce and mustard put on a
sheet covering natto. (b) Natto under the sheet of panel A. (c)
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Picking up natto with chopsticks. Strings between natto and
the package are a viscous polymer, poly-gamma-glutamate.
(d) An ancient-type natto in appearance. This natto is made
as a souvenir, and the rice straw has been sterilized for
hygienic reasons.
(2.3) Diagram. Natto triangle (proposed by S. Nakao).
Yunnan province in China is depicted as an open circle at
the center of the triangle with solid lines. Natto (produced
in Japan), kinema (Nepal), chongkukjang (Korea), pepok
(Myanmar), thua nao (Thailand), sieng (Cambodia) are nonsalted fermented soybeans produced by Bacillus subtilis,
and tempeh (Indonesia) produced by Rhizopus oligosporus
(a mold) also is included. The KNT (kinema-natto-thua
nao) triangle proposed by Tamang (2010) is also shown as a
dotted triangle. (Modified from Nagai, T., and Tamang, J.P.,
Fermented legumes: Soybean and non-soybean products,
in Fermented Foods and Beverages of the World, eds. J.P.
Tamang, and K. Kailasapathy, pp. 191-224, CRC Press, Boca
Raton, Florida, 2010.)
(2.4) Diagram. Production process.
(2.5) Photo. Natto on cooked rice after mixing with soy
sauce and chopped raw leek, the most popular way to eat
natto in Japan.
Table: (2.1) Nutritional composition of raw soybean,
boiled soybean, natto (full page). These data (per 100 g dry
matter) were converted from the data in Food Composition
Database. Data from Ministry of Education-CultureSports-Science and Technology, Standard Tables of Food
Composition in Japan: Food Composition Database, http://
fooddb.mext.go.jp, 2010. Address: Genebank, National Inst.,
of Agrobiological Sciences, Tsukuba, Japan.
3594. Sarkar, Prabir K.; Nout, M.J. Robert. eds. 2014.
Handbook of indigenous foods involving alkaline
fermentation. Boca Raton, Florida: CRC Press, Taylor &
Francis Group. xxviii + 601 p. Illust. Index. 24 cm. [500+
ref]
• Summary: This is a unique and outstanding book.
Contents (through Chapter 2): Series preface. Preface.
Editors. Contributors. 1. Introduction. 2. Diversity of
plant-based food products involving alkaline fermentation.
Chapter 2 is divided into “2.1 Legume products” and “2.2
Non-legume products.” “2.1 Legume products” is divided
into “2.1.1 Soybean products” and “2.1.2 Non-soybean
products.” The soybean products are:
Natto, by Toshirou Nagai (p. 8-18).
Douchi, by Li-Te Li and Yan-Li Ma (p. 18-33).
Kinema and similar products, by Pabir K. Sarkar and
M.J. Robert Nout (p. 33-53).
Doenjang, by Kun-Young Park Ji-Kang Jeong (p. 3363).
Chongkukjang, by Jang-Eun Lee, Ggot-Im Lee, and
Cherl-Ho Lee (p. 63-71).
Douchi, by Li-Te Li and Yan-Li Ma (p. 18-33).

Thua Nao, by Ekachai and Chukeatirote (p. 71-76).
Meitauza, by Li-Te Li and Yan-Li Ma (p. 76-87).
Yandou, by Hongjiang Yang (p. 87-92).
For other soy-related material: Soybean, p. 4-5.
Cultivation, p. 8. Protein, p. 8. Tempe bongkrek, p. 150.
Yeasts, p. 282-89. Soy dawadawa, p. 285. Meju yeasts, p.
287-88. Nutritional value, p. 323-24. TI [trypsin inhibitor]
reduction, p. 336 Antioxidative activity, p. 342-43. Okara;
See also Meitauza. Okara, antioxidative activity, p. 343-44.
Miso, biogenic amine levels in, p. 411, 413t. Spermidine,
contents in different fermented soybean products, p. 413t,
414.
Note: Biogenic amines include (table 6.7, p. 413):
tyramine, tryptamine, histamine, putrescine, cadaverine,
phenylethylamine, spermine, and spermidine. Spermine,
precursor of, p. 412t. Spermidine, precursor of, p. 412t
Spermidine, contents in differented fermented soybean
products, p. 413t, 414. Soybean meal, alkaline protease
production, p. 480-81. Soy sauce, p. 490.
From the publisher (back cover): “Handbook of
Indigenous Foods Involving Alkaline Fermentation details
the basic approaches of alkaline fermentation, provides a
brief history, and offers an overview of the subject. Devoted
exclusively to alkaline-fermented foods (AFFs), this text
includes contributions from experts from around the globe.
It discusses the diversity of indigenous fermented foods
involving an alkaline reaction, as well as the taxonomy,
ecology, physiology, and genetics of predominant
microorganisms occurring in AFFs.
“Presented in 10 chapters, the book explains how
microorganisms or enzymes transform raw ingredients
into AFFs. It discusses the quality and safety aspects of
AFFs, and considers the challenges associated with the
technological aspects in modernizing AFFs. It stresses
the significance of the microbiological and biochemical
processes in the fermentations, as well as the factors that
influence the development of the characteristic microbiota,
and the biochemical and organoleptic changes induced by
them. It also proposes solutions, discusses the value of AFFs
and related dominant microorganisms, and assesses the
future of AFFs.
“The authors highlight commonly known foods
and beverages of plant and animal origin. They provide
insight into the manufacture, chemical and microbiological
composition, processing, and compositional and functional
modifications taking place as a result of microbial and
enzyme effects. The text examines safety, legislation,
traditional and industrialized processes, as well as new
product development, and opportunities for developing
commodities from Africa, Asia, Europe, USA, and the
Middle East. In addition, it also assesses the value of food
processing by-products, biotechnology, and engineering
of solid-state processes, modern chemical and biological
analytical approaches to safety, and health and consumer
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perception.”
This book contains a wealth of new and detailed
information about several fermented foods, including
Meitauza (by Li-Tee Li and Yan-Li Ma) which is made from
okara (p. 76-87) and Yandou (by Hongjiang Yang), which is
a fermented salted soybean food, widely consumed in eastern
China, especially in Jiangsu province and surrounding areas
(p. 87-92).
Note: Cherl-Ho Lee (PhD of Korea Univ., Seoul), wrote
2.1.1.5 Chongkukjang (p. 63-71), Hongeohoe (p. 224-28),
and 6. Safety aspects of alkaline fermented foods (p. 399423). Address: 1. Dep. of Botany, Univ. of North Bengal,
Siliguri, India; 2. Lab. of Food Microbiology, Wageningen
Univ., Wageningen, the Netherlands.
3595. Yang, Hongjiang. 2014. Yandou. In: Prabir K. Sarkar
& M.J. Robert Nout, eds. 2014. Handbook of Indigenous
Foods Involving Alkaline Fermentation. Boca Raton,
Florida: CRC Press, Taylor & Francis Group. xxviii + 601 p.
See p. 87-92. [2 ref]
• Summary: Contents: Introduction. History Manufacturing
procedure. Starter culture (a strain of Bacillus subtilis).
Nutritional and physicochemical characteristics.
Figures: (2.38) Photos. Raw soybeans (a), and yandou
(b), made by Bacillus subtilis HB-1 as starter strain.
(2.39) Nine photos of commercial yandou products with
outer and inner packages.
(2.40) Photo and graph. Proteolytic activity of Bacillus
subtilis strain HB-1: clear zones of casein hydrolysis around
colonies inoculated on casein agar plate (a), and neutral
protease activity measurements at different time intervals (b).
(From Qin, H. et al., Food Control, 31, 22-27, 2013).
(2.41) Morphology of Bacillus subtilis strain HB-1
on three different agar plates: enzyme production medium
(a), Luria Bertani (LB) medium (b), and LB medium
supplemented with 3% L-glutamic acid (c). (From Qin, H. et
al., Food Control, 31, 22-27, 2013).
History of yandou: Its early history is based on a legend,
quite similar to the legend of the origin of natto in Japan.
Historically it became very popular in Jiangsu province
during the Ming Dynasty (1368-1644 AD). It was first
mentioned in the Yue Shan Cong Tan written by Li Wenfeng
(1510-1522 AD). Note: No citations are given for any of
these statements about the early history of yandou. Address:
Key Laboratory of Industrial Fermentation Microbiology,
Ministry of Education, College of Biotechnology, Tianjin
Univ. of Science and Technology, Tianjin, China.
3596. Vollmann, Johann. 2014. Video talking about soybeans
(Website printout–part). www.otsuka.co.jp/en/company/
otsuka-people-talk/12.html 4 min. July. Sponsored by Otsuka
Pharmacy, Japan. Retrieved 2020 April 29.
• Summary: Begins with a printed quotation from Dr.
Vollmann: “My dream is that everybody in the world can

afford high quality, healthy food. I hope that soybeans can
help us achieve that.”
“Over 25 years of research, Vollmann has cultivated as
many as 3,000 different genetic varieties of soybean, while
contributing to domestic production of edible soybeans in
Austria.”
For scientists, it’s very important to be in a creative
environment, so sometimes it’s like being a small boy or
girl playing a game, and while you’re playing you may have
some fantastic ideas. That’s why my other playground is the
soybean field.
If you’re a researcher, you can’t limit your work to
9-5. Sometimes you may suddenly have an idea, and think
‘I want to try this out!’, then the next morning you come to
the institute, you try it out to see whether it works or not.
Creativity is not something that you can buy in a shop or
plan ahead for, it needs the right environment, and you need
to have to the right people around you.
“History of soybean cultivation in Europe: In the early
1870s, a Professor of Plant Science, Friedrich Haberlandt,
from BOKU University attended the Viennese World
Exposition and became interested in the soybeans that
were exhibited by the Japanese and Chinese delegations.
He planted some of the soybean seeds he obtained there,
and found that they could be grown in Europe. This was a
very important finding, for which he became quite famous.
Unfortunately, he died shortly afterwards in 1878.
“After that, although research continued, but no one
knew what to do with the soybean. At that time, Europe,
unlike Asia, had no soybean tradition, and people did not
know how to cook and use them in meals, or even how to use
them as animal feed. So, gradually soybeans were forgotten,
and it was only in the mid-1980s, that people started to work
on soybeans again in Austria and other European countries.
“Convinced of the need for soybeans: The main reason
I do this is because I am convinced that we need soybeans
here. Austria and many other European countries are
importing a lot of soybeans from South America and other
parts of the world, but we could produce them here. Even
if not all that we need, we could still produce a lot of food
here. It makes sense for the environment and it makes sense
for human nutrition. That’s why I developed this passion
for soybeans, and I’m always happy when I drive around
countries and see soybeans feed the suburbs.
“I got in touch with Otsuka Pharmaceutical in 2008. The
first person who came here and whom I met was actually Mr.
Akihiko Otsuka himself. He was on tour around Europe to
learn about soybean activities in European companies when
he visited to see what we were doing here at the university in
Vienna.
“Following that, other staff from Otsuka also visited,
and I have now travelled to Japan many times. I have been a
student of Mr. Daisuke Watanabe of Otsuka, and sometimes
we do it the other way around–I become the teacher and he is
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the student. Mr. Watanabe helped us develop soybeans which
are less allergenic for consumers, something that we think
will be a very important contribution to soy food safety in
the future.”
The video begins–with Dr. Vollmann speaking at his
desk: “Hello. My name is Johann Vollmann. I am speaking
to you from BOKU university in Vienna, Austria. I am a
soybean breeder and I’m growing soybeans in the field.
It’s a very interesting research plant. I also realize that
soybean is very, very important for feeding the world–for
feeding people. That’s what makes this kind of research so
appealing.”
He moves outdoors: “So in 1873, the World Expo was
held in Vienna for the first time. And this was the occasion
for Japanese and Chinese exhibitors to show the soybean
to the Western world. And the professor of plant science,
Friedrich Haberlandt, from the BOKU University, attended
the expo. and he got interested in soybean. And he asked the
Japanese and Chinese colleagues to give him some seeds
after the end of the expo. This was the first time soybean got
established in Austria and in central Europe. It was continued
for a while, but Prof. Haberlandt unfortunately died very
soon, in 1878. After that time the research was carried on for
some time, but the problem was there was no idea what to do
with the soybean.
“In the mid-1980s, 25-30 years ago, people started to
work on soybean again in Austria and some other European
countries because they had a lack of protein feedstuff and
protein food.
“My research (he is now standing in a soybean field):
This is my soybean field. Behind me there are over 3,000
different genotypes [varieties] of soybeans. This is the
product of 25 years of work in which we tried to adapt
soybeans to the conditions of Austria, with very hot
summers and a moist fall, short seasons for harvesting and
so on. So there is huge variation between the varieties. We
need this variation to combine genes in new ways to get
new characters out of these crosses. One is the farmers–to
adapt the soybeans to the needs of the farmers in these
environments. Number two, to adapt the soybeans to the
food industry requirements, which is high protein content
and some other things. And number three is to adapt the
soybeans to the needs of consumers; this is to improve the
taste of the beans and their products, and also to make the
soybeans safer to eat. I mean they are safe and they are a
perfect type of vegetable protein, but we want the soybeans
to cause less allergy reaction with consumers, and we want
the soybeans to take up less heavy metals from the soil.”
Address: Prof., BOKU (Univ. of Natural Resources and Life
Sciences), Gregor Mendel Str. 33, Vienna, Austria.
3597. African Center for Economic Transformation
(ACET). 2014. The soybean agri-processing opportunity
in Africa. Accra, Ghana: ACET. 42 p. 28 cm. http://www.

tropicalsoybean.com/sites/default/files/The%20Soybean%20
Agri-Processing%20Opportunity%20in%20Africa_ACET.
pdf [21 ref]
• Summary: Contents: “1. Executive Summary: Overview
of the Soybean Value Chain and Africa’s Positioning,
Opportunities and Challenges for Developing the African
Soybean Sector, Implications and Next Steps for PolicyMakers
“2. Overview of the Soybean Value Chain: The Value
Chain–From Soybean to the Final Consumer Product, The
Structure of the Soybean Industry, A Review of Selected Key
Players (ADM, Cargill, Bunge, Louis Dreyfus).
“3. The International Soybean Market: Soybean
Production, Soybean Processing, Prices, Outlook for the
Soybean Market.
“4. The African Market: The Structure of the African
Market Nigeria: Africa’s Leading Soybean Producer,
Zambia: a ‘Mid-Sized’ Soybean Producer and Processor,
Senegal: An Example Cake Consumption Market.
“5. The Value Capture Opportunity: Challenges and
Barriers, Key Opportunities for Value Capture for African
Countries.
“6. Brazil: a Case Study of the Key Success Factors
for Value Capture in the Soybean Industry. Background:
Converting Soybean into Poultry Exports, Implications: Key
Success Factors for Value Capture.
“7. Positioning of African Countries for Successful
Value Capture.
“8. Considerations and Steps Required to Develop
Policy:
“A–Identify and Prioritize Opportunities for Value
Capture,
“B–Identify Current Policy Bottlenecks,
“C–Develop Key Enabling Interventions,
“D–Address Potential Policy Trade-offs.
Table of 24 figures.
Pages 9-10: Archer Daniels Midland (ADM): ADM
is a conglomerate headquartered in the US with interests
across a broad portfolio of agriculture and agro-processing
sectors, and activities including producing, procuring,
transporting, storing, processing, and merchandising
agricultural commodities and products. It operates more than
270 plants in 60 countries across its portfolio of agricultural
commodities world-wide and generated $61.7bn in revenues
in 2010.
“the US, ADM is responsible for 31% of total soybean
processing volumes. It has 23 crushing facilities and 13
oilseed refineries in the country. In 2006 ADM’s plants
accounted for 30% of US soybean oil production capacity.
In Brazil, ADM is the 3rd largest producer of soybeans
accounting for 7% of the total produce. Currently ADM’s
Africa activities focus on cocoa processing in Cameroon,
Côte d’Ivoire and Ghana and the company lacks any
significant soybean production or processing assets in the
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region.
“Across the value chain, ADM activities include
production, processing and trading of soybean and
its products, through its “Oilseeds Processing” and
“Agricultural Services” divisions.
“Oilseeds Processing: Includes activities related to the
production, crushing and further processing of soybeans.
The processed products are then produced and marketed
as ingredients for the food, feed and energy industry. It
has made substantial investments in technology, and ADM
currently claims to operate the most modern soy processing
system in the US, capable of leaving only 1% oil in the soy
meal with the rest being extracted and available for further
refining
“Agricultural Services: The company has an extensive
grain elevator and transportation network, used for buying,
storing and transporting soybean and other agricultural
commodities and their resale as food and feed ingredients
and raw materials for the agricultural processing industry.
ADM operates 330 silos in the US, South Africa, Canada,
Brazil and other major agricultural regions.
“Beyond core soybean products, ADM operates one
of the world’s largest `soy isoflavone’ facilities under the
brand name of Novasoy. Isoflavones are a unique group of
compounds found in soybeans, which share some of the
physiological properties of the hormone estrogen, and are
used as a dietary supplement.
“Key recent investments include a 50% share in Edible
Oils Limited of the UK to procure, package, and sell edible
oils in the UK. It also has a 50% share in Stratas Foods
in Memphis [Tennessee], US to procure, package and sell
edible oils in North America. It has an 80% interest in
Toepfer in Germany, which is a global merchandiser of
agricultural commodities and processed products.
“Cargill: Cargill is a multinational corporation based
in Minnesota in the USA, and is an international producer
and marketer of food, agricultural, financial and industrial
products and services. Cargill’s overall business operations
include purchasing, processing and distributing grain and
agricultural commodities, the manufacture and sale of
livestock feed and ingredients for processed foods and
pharmaceuticals. Founded in 1865 it has operations in 65
countries today and recorded revenue of $107.9 billion in
2010. It is responsible for 25% of all US grain exports.
“Cargill is a global purchaser, producer and trader of
soybean. The company has evolved from trading soybeans,
to processing them into meal and oil, to producing highvalue natural vitamin E from a soybean byproduct. Cargill
has a substantial footprint in the key soybean production
markets of the US, Brazil and Argentina. In the US Cargill
processes 21% of the available soybean on the market, and
accounted for 22% and 13% of soybean oil production in the
US and Argentina respectively in 2006, and accounted for
7% of the total soybean crush in Argentina. In Brazil, Cargill

has 11% share of total soybean production. Cargill also has
substantial presence in some smaller production markets:
for example, Cargill has approximately 40% share of total
soybean production in Paraguay.
“Although Cargill has a substantial presence in Africa
that covers 12 countries including Ghana, Kenya, South
Africa, Tanzania and Zambia, these activities do not
currently include soybean production or processing.
“It has partnered with the Bill & Melinda Gates
Foundation for the South African Soy Value Chain Program
being conducted in Zambia and Mozambique. This program
will target smallholder farmers and facilitate their access to
agricultural inputs and new technologies, facilitate market
access, and assist in infrastructure development. This will
introduce soya production to 37,000 farmers across the two
countries.
“Key recent investments include a $20 million port
terminal in Santarem in Brazil’s northern state of Para
in 2003, with the capacity to store 60,000 metric tons of
soybeans, and expected throughput of 800,000 metric
tons per year. In 2006, Cargill made a significant entry
into the Chinese processing sector through a $60 million
investment in a soybean crushing plant with a 5,000 ton per
day capacity. More recently, in 2010 Cargill invested $112
million in an 18MW co-generation plant and a soybean
biodiesel production plant with a processing capacity of
240,000 tons per year in Argentina.
Bunge: Founded in 1818 in the Netherlands, Bunge
is a leading multinational agribusiness and food company
with operations in 30 countries, and net sales of $41.9bn in
2009. It is a leading grain producer and is also involved in
processing and grain trading. Bunge is the world’s largest
oilseed producer, with operations across the entire value
chain from oilseed cultivation to distribution to retailers and
farmers.
“It has three business segments involved at different
points across the value chain:
“Grain and Oilseed origination: Sources soybeans, stores
and blends them and sells the final product to commodity
customers. Bunge trades the resulting aggregated soybeans to
over 80 countries.
“Oilseed processing: Produces soybean meal, soybean
crude oil, soybean hulls and hull pellets, and is capable of
producing GM-free soy products to cater to markets like the
EU. It operates over 50 processing facilities across North
America, South America, Europe and Asia. Bunge is a major
supplier to the Caribbean, Asia, North Africa and the Middle
East.
“International marketing: Focused on the sale of
soybean and its processed products to worldwide customers,
management of logistics and price risk.
“Bunge has soybean production and processing activities
in all the major producer markets: in the US it accounts
for 14% of soybean processing, and 15% of production, in
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Argentina, for 7% of processing and 9% of production, and
is the leading producer of soybean in Brazil, with 18% share
of volumes.
“In 2009, Bunge built a new $76m soy processing
plant in Brazil with crushing capacity of 1.3 million tons
a year. Bunge has also made significant investments in
Vietnam, including $100m toward an integrated soybean
processing plant with 3000 tons per day capacity, scheduled
to start production in 2011. Bunge also has a 50% stake in a
Vietnamese port operator of Phu My Port.
“To date, Bunge does not have a significant presence
in the Sub-Saharan Africa oilseeds sector, but in April
2011 it announced a joint venture with Senwes, a South
African agribusiness company, to develop grains and oilseed
operations in the country as a base for trading in the SubSaharan Africa region.” Address: Accra, Ghana.
3598. Tibbott, Seth. 2014. From Birkenstocks to corporate
stocks: An abbreviated history of meat alternatives in
America (PowerPoint presentation). First presented at the
Western New York Inaugural Veg Fest in Buffalo, New York,
Aug. 3. 41 frames.
• Summary: All photos and illustrations are in color unless
otherwise identified. The frames are as follows: (1) Title of
presentation. (2) Credits to Bill Shurtleff, author and founder
of Soyinfo Center, and Lisa Shapiro, founder of All Things
Vegan, who provided the title and ongoing support.
(3) “In the beginning there were soybeans.” A large
outline map of China has the northeast highlighted in red.
“First written accounts of soybeans were in 1024 BCE in the
Liaoning province of China.” A smaller photo shows two
cupped hands holding soybeans.
(4) “First meat replacement: Tofu. Date of birth of Tofu
is uncertain, but certainly China. 965 CE ‘Anecdotes Simple
and Exotic’ by Tao Ku [in Chinese] is first document to
mention tofu...” (5) “Tofu evolution. Exported to Japan by
Buddhist monks around 1100 CE.” Photos: (a) A monk in
begging attire holding a cake of tofu on a wooden plate. (b)
Two pieces of inari-zushi.
(6) “Lung Sausage. It’s what’s for dinner! Mien-chin
(wheat gluten). Meat alternatives included mock eel, grilled
liver, barbequed liver, mock fish and mock lung sausage.”
(7) “We all scream for yuba! Yuba is formed when
soymilk is heated at 90ºC. A thin skin forms on the surface
which is scraped off and dried.” Photos: (a) A modern yubamaking table. (b) A package of Hodo Soy Spicy Yuba Strips.
(c) A prepared dish of fresh yuba with green garnishes.
(8) “Tempeh: ‘The Other White Bean.’ Traditional
Indonesian soy product. Cooked soybeans are fermented 24
hours at 32ºC.” Photos: (a) Cakes of fresh tempeh covered
with white mycelium, some cut and wrapped in traditional
green banana leaves, all on a round wooden tray. (b) Deepfried tempeh strips.
(9) “Early Meat Alternatives in Pre Birkenstock America

(PBA).” ‘The Adventist Era.’” Black-and-white photos:
(a) A woman in about 1900 leading group exercises at Dr.
Kellogg’s Battle Creek Sanitarium. (b) An oval portrait photo
of Dr. J.H. Kellogg, M.D. Note: Birkenstocks are a type
of German-made leather sandals that fit the contour of the
wearer’s sole; they became popular in the USA starting in
1967.
(10) “John Harvey Kellogg (1852 to 1943): The
Grandfather of U.S. Plant Based Alternatives. JH Kellogg,
a Seventh Day Adventist MD, took over a church Health
Center in 1876 in Battle Creek, Michigan. Renamed it the
‘Battle Creek Sanitarium.’” B&W photos: (a) Dr. Kellogg,
dressed in white suit and hat, with two women. (b) A roomful
of nurses at The San in Battle Creek.
(11) “’A Place Where People Learn to Stay Well,’
“Kellogg worked tirelessly to make the Sanitarium the
largest and most progressive healing center in America.
Here he developed the first meat analogs in America.” B&W
photos show 3 of The San’s many famous patients: (a)
William Howard Taft. (b) Henry Ford. (c) Thomas Edison.
(12) “Kellogg vs. Doctors of the PBA.” Kellogg’s
beliefs: Simple, grain based vegetarian diet. Exercise, fresh
air and Sunshine. Good dress and posture. Opposed meat,
tobacco, alcohol, caffeine, narcotics and hot spices. Opposed
eggs, accepted small amounts of milk. Low protein intake.
Doctors and General Public of Kellogg’s Era Beliefs:
Disease was a product of divine judgment or chance. Bacon
and eggs was a good breakfast. Heal people by purging
with calomel, drug them with arsenic, opiates and mercury.
Bleeding bad blood out of people creates health. Did not
believe in germs or diet causing disease. B&W photos: (a)
Overhead view of a group at The San in straight lines and
columns doing exercises. (b) Doctors around a patient’s
bedside in the PBA era.
(13) “Tofurky Interlude. What was the name of the
first successful cold breakfast cereal? (Hint, invented in
Dansville, New York).
(14) “GranUla! The cereal you have to soak overnight.”
(15) “Food Products Invented by JH Kellogg.” The first
meat alternative was called ‘Nuttose’ produced at Battle
Creek. Dr. Kellogg’s food company was the first company to
produce commercial meat alternatives in the United States.
Nuttose [launched in June 1896] and Protose [June 1899]
were the first American Meat Alternatives.
(16) “JH Kellogg, a Man Way Ahead of his Time.
Believed in the efficiency of vegetable based meats as a
way to fight world hunger. Believed that taking any animals
life was wrong and ‘accustomed mankind to violence and
murder.’ Believed low protein, vegetarian diets created
health.” An oval B&W portrait photo shows J.H. Kellogg,
M.D.
(17) “Henry Ford (1863-1947): American Industrialist
and Soybean Pioneer. ‘If we want the farmer to be our
customer, we need to find a way to be his customer.’”
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Photos: (a) Portrait of Henry Ford on the cover of Time
magazine (Jan. 14, 1935). (b) Illustration of a black Model T:
“If I had asked my customers what they wanted, they would
have said a faster horse”–Henry Ford. (c) Henry Ford in his
Soy Suit seated with straw hat in hand on a pile of hay.
(18) “Industrialization of Soy Beans: Ford envisioned
a society where farmers would prosper by creating cottage
industries processing their crops in barns instead of raising
animals.” Photos: (a) Salt and pepper shakers made out of
Ford soybean gearshift knobs. (b) A man standing in a Ford
exhibit in about 1936.
(19) “Chicago World’s Fair of 1934: The Ford exhibit
featured: A barn which had a field of soybeans growing
around it. A small scale soy extraction plant. A soy kitchen.
Deep fried soy nuts given to visitors.” Photos: (a) A small
clear glass bowl overflowing with soynuts. (b) Cover of the
booklet titled “The Industrialized American Barn.” (c) A
contraption.
(20) “Ford’s Soy Food Legacy: Did massive cutting
edge research projects on soy foods and soy materials. Died
in 1947 aged 85.” B&W photos: (a) Ford’s soy car, circa
1941. (b) Henry Ford, dressed in coat and hat, swinging an
ax (for the press) at the plastic trunk lid of his car. (c) An
article titled “The car grown from the soil.”
(21) “Robert Allen Boyer: Ford’s head of the laboratory
studying industrial applications. Mr. Boyer had developed
a spun soy fiber used as a synthetic wool in WWII. In this
extraction process it was accidentally discovered that these
fibers could be spun as a food source.” Photos: (a) First
Worthington food factory circa 1940; built to look like
a home in case food company failed. (b) Red and white
Worthington (and Loma Linda) logo.
(22) Worthington Foods: First product was Proast,
a meatloaf product made with peanuts, wheat gluten and
defatted soy grits.” Photos: (a) A can of Worthington
Choplets. “Choplets first introduced in 1941, the name
suggested by Harding’s 11 year old grandson. (b) Proast
meatloaf (on a white dish with mashed potatoes, peas and
diced carrots).
(23) “Rapid growth in the 1950s.” Photos: (a) Front
panel of cans of 5 different Worthington meat alternatives.
(b) A carton of Wham. (c) A chub of Meatless Corned Beef.
(24) “1960s Products: After licensing Boyer’s spun
fibers, Worthington had to find a producer who would
make a sanitary version of these. Ralston Purina was the
first company to make a food grade spun fiber. They also
began to incorporate soy protein isolate powder into their
products.” Photos: (a) Carton of Worthington Stripples.
(b) Can of Worthington FriChik Original. (c) Cartons of
Heritage Health Food Corn Dogs, Meatless Ham Slices,
Meatless Turkey Slices, Meatless Chicken Slices, Meatless
Corned Beef Slices. Note: Heritage is based in Collegedale,
Tennessee.
(25) “Morningstar Farms: In 1977, Worthington

developed their Morningstar Farms brand after being
acquired by Bayer. This was the first brand of meat
alternatives to be sold in mass supermarkets. Worthington
Foods and it’s Morningstar Farms brand was purchased
by Kellogg’s in 1999.” Photos: (a) Carton of Morningstar
Hickory BBQ Riblets. (b) Sausage Patties. (c) Bacon Strips.
Continued. Address: Founder and owner, The Tofurky
Company.
3599. Guang, Cuie; Chen, J.; Sang, S.; Cheng, S.
2014. Biological functionality of soyasaponins and
soyasapogenols. J. of Agricultural and Food Chemistry
62(33):8247-55. Aug. *
• Summary: “Soyasaponins are a group of structurally
complex oleanane triterpenoids primarily found in
soybeans and have diverse biological properties. The recent
investigations and findings (since 2000) regarding the
biological functions of soyasaponins and their aglycones,
including their anti-inflammatory, antimutagenic,
anticarcinogenic, antimicrobial, and hepato- and
cardiovascular-protective activities, are herein summarized.”
Address: State Key Laboratory of Food Science and
Technology, Jiangnan University , 1800 Lihu Avenue, Wuxi,
Jiangsu 214122, People’s Republic of China.
3600. Li, Jane [Xueqing]. 2014. Behind the scene of soybean
shipment cancellations. Iowa Soybean Review (Iowa Soybean
Association, Ankeny, Iowa) 26(8):20-21. Summer.
• Summary: “While China continues to be the top buyer
of U.S. soybeans, the process is not without frustration.
Iowa soybean growers often wonder why cancellations
occur, and want to know how many more are to come.
Conversations with Chinese soybean traders reveal some
frank explanations:
“1. Cancellation Spikes in Response to Declining
Demand: Changing demands for soymeal and/or soyoil have
been cited as the primary reason for cargo cancellations.
Led by some of the largest soybean importers in the country,
China canceled about 400,000 metric tons of U.S. soybeans
at the end of February, up to 600,000 MT of South American
soybeans in mid-March, and made further cancellations in
early April. Their stated reason–weak domestic livestock
demand and negative crushing margins.
“Two waves of H7N9 bird flu outbreaks in China, the
first one starting last spring and the second one reported in
January of this year, are devastating the nation’s poultry
industry. The reported loss reached at least $13.2 billion over
the past year with the most recent outbreak affecting more
than 40 million farmers and triggering a significant drop in
chicken and egg prices.
“With a growing number of farms and animal
inventories, China is facing increasing outbreaks of animal
disease. Transboundary animal diseases (TADs) and
zoonoses further complicate the situation.
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“In addition to the bird flu outbreak, China’s hog
industry has suffered severe losses as a supply surge
has contributed to pork prices continuing to slide since
mid- December with no sign of recovery until late April.
Normally, China’s hog industry goes through an annual cycle
where pork prices rise during the Chinese New Year, decline
after the holiday, then ascend again in the spring. This year
however, pork prices have remained weak even during the
Chinese New Year and the down period has been unusually
long. Profit margins for hog farming hit a 3-year low in April
with average losses of $50/head.
“Feed demand has decelerated as a result, with a
decrease of 25 percent in the first two months of 2014
according to some trade sources. Demand for soymeal was
cut by as much as 20–30 percent during February-March
year on year. Coastal crushers expect a loss of $80–$100 per
ton in April and they no longer need shipments.
“2. Traders Cancel Contracts To Seek Higher Profits:
China has emerged as a major soybean importer only during
the last decade. As China’s role in the international soybean
market grows, Chinese traders are taking advantage of the
market opportunities.
“In recent years, there has been a growing trend toward
using soybean import contracts as a means of securing
financing. As China’s credit market tightened, it has become
more difficult for some private businesses to secure loans.
These companies found they could get credit from banks
much more easily using soybean import contracts as
collateral, partly because such contracts were seen by banks
as a part of stable and profitable importing activities. In
this scenario, a soybean importer can sign a contract to buy
beans and take that contract to the bank to get a loan. He can
then sell the beans to a crusher, or if the price is right, he
can cancel the contract and use the funds for other purposes.
Some crushers, who are also importers, contract more beans
than they need. They can then use the money for other
business activities by cancelling a certain number of cargoes.
“In this situation, traders normally buy early during
the year, allowing them to get credit earlier and play in the
market for a longer period.
“There are also times when companies struggle to get
credit amid domestic crushing industry losses. Most recently,
Chinese crushers have defaulted on cargoes totaling about
half a million tons, citing their inability to open letters of
credit amid tightening bank oversight on commodity imports.
“In addition to a growing need for financing, Chinese
buyers have a history of cancelling U.S. cargoes in favor of
South American beans. With the widespread talk of South
American bean harvest January this year, Chinese have
turned to Brazilian shipments, where in-port prices were as
much as $1 per bushel cheaper than U.S. gulf supplies. The
market saw some cancellations as a result. In mid-February,
up to 270,000 MT of U.S. soybeans previously sold to China
were cancelled for the same reason.

“Chinese traders admit that they overbooked cargoes
from the U.S. for the first quarter this year as Brazil and
Argentina struggled to move their crops to export facilities
and meet shipping deadlines last year.
“Many Chinese traders have begun to recognize that
failing to honor contracts is inconsistent with international
trade practice. There are signs that these traders are seeking
ways to improve. The International community has also
started to identify disciplinary action against Chinese traders
for cancelling contracts. Due to the size of the market,
however, these practices can be expected to continue for
some time.
“3. Responses to Policy Risks May Increase
Cancellations: Unexpected domestic trade policy changes
could also potentially lead to cargo cancellations. Beginning
last December, Chinese government rejected over 1 million
MT of U.S. corn with unapproved MIR 162 GMO strain over
a 5-month period. In mid-February, local quality watchdogs
in Guangdong province started inspecting U.S. soybean
cargoes for MIR 162 contamination, which significantly
delayed the timely arrivals of soybeans. Soybean crushers
are also not allowed to begin crushing until the tests are
complete and no unapproved bio-events are found. Traders
believe it was fortunate the unexpected inspections lasted a
short period of time and were limited to only one customs
location. More importantly, no soybean cargo has been
rejected. Otherwise, sudden changes in quarantine and
inspection practices could lead to soybean cancellations as
well.
“Dips in demand, government policy changes, and
market speculations were all significant factors in cargo
cancellations, making it challenging to estimate the volume.
It is possible, however, to anticipate the timing of most
cancellations, which fall into the first quarter of the year.
“For Iowa soybean growers, a close watch on market
situations like animal disease outbreaks, animal protein and
oil consumption shifts and domestic policy changes will help
to project future soybean cancellations.
“Xueqing (Jane) Li is a Principal at Ag Food Consulting
(AFC), located in Washington, D.C. and has nearly 15 years
experience in agriculture including extensive knowledge of
industry, association and government network in China.”
Address: AFC, Washington, DC.
3601. Yan, Wen; Chen, G.; Yang, L.; Gai, J.; Zhu, Y. 2014.
Overexpression of the rice phosphate transporter gene OsPT6
enhances tolerance to low phosphorus stress in vegetable
soybean. Scientia Horticulturae 177:71-76. Oct. 2.
• Summary: “Highlights: The rice (Oryza sativa L.)
phosphate transporter gene OsPT6 was transferred into
vegetable soybean.
“Overexpression of OsPT6 enhanced phosphorus
accumulation in T2 transgenic plants.
“Better growth performance was observed in T2
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transgenic plants under low phosphate stress.” Address:
National Center for Soybean Improvement, Nanjing
Agricultural Univ., Nanjing 210095, Jiangsu, China.
3602. Shurtleff, William; Aoyagi, Akiko. comps. 2014. Early
history of soybeans and soyfoods worldwide (1024 BCE to
1899): Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 1283 p. Subject/
geographical index. Printed 21 Oct. 2014. 28 cm. [3645 ref]
• Summary: This is the most comprehensive book ever
published about the history of soybeans and soyfoods
worldwide from earliest times to 1899. It has been compiled,
one record at a time over a period of 35 years, in an attempt
to document the history of this ancient and interesting
subject. It is also the single most current and useful source of
information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of soybeans and soyfoods worldwide. About this book.
Abbreviations used in this book. How to make best use of
this digital book–Three keys. Contains 351 photographs
and illustrations. www.soyinfocenter.com/pdf/177/Chr1.pdf
Address: Soyinfo Center, P.O. Box 234, Lafayette, California
94549. Phone: 925-283-2991.
3603. Anderson, Eugene N. 2014. Food and environment
in early and medieval China. Philadelphia, Pennsylvania:
University of Pennsylvania Press. viii + 338 p. 24 cm. Series:
Encounters with Asia. *
• Summary: Contents: Preface. Usage. Introduction.
1. Prehistoric Origins across Eurasia. 2. China’s Early
Agriculture. 3. Origins of Chinese Civilization. 4. China’s
Sustainability Develops during Zhou and Han. 5. Dynastic
Consolidation under Han. 6. Foods from the West: Medieval
China. 7. The Mongols and the Yuan Dynasty. 8. Shifting
Grounds in Ming. 9. Overview: Imperial China Managing
Landscapes. Appendix I. Conservation among China’s
Neighbors. Appendix II. An Introduction to Central Asian
Food. Notes. Bibliography. Index. Acknowledgments.
Address: Prof. Emeritus of Anthropology, Dep. of
Anthropology, Univ. of California, Riverside, CA 92521.
3604. Kong, Fanjiang; Nan, H.; Cao, D.; Li, Y.; Wu, F.;
Wang, J.; Lu, S.; Yuan, X.; Cober, E.R.; et al. 2014. A new
dominant gene E9 conditions early flowering and maturity in
soybean. Crop Science 54(6):2529-35. Nov/Dec. [41 ref]
• Summary: “Adaptability of soybean... to a wide range of
latitudes is attributed to the natural variation in the major
genes and quantitative trait loci (QTL) that control flowering
time and maturity. Identification of novel genes and
understanding their molecular basis is critical to improving
soybean productivity.” Address: 1. The Key Lab. of Soybean
Molecular Design Breeding, Northeast Inst. of Geography
and Agroecology, Chinese Academy of Sciences, No. 138

Haping Road, Nangang District, Harbin 150081, China.
3605. Messina, Mark J. 2014. Update on work with
soyfoods. I (Interview). SoyaScan Notes. Dec. 23. Conducted
by William Shurtleff of Soyinfo Center.
• Summary: Mark is no longer working on a book about
soy nutrition. That is a goal of his, but long term. Rather he
uses the commercial reference software program Nnotes (the
other is Reference Manager) which he uses on PubMed to
find the latest scientific studies related to: 2014 (soy or soya)
and (isoflavones or phytoestrogens or genistein or daidzein)
or vegetarian or vegetarianism. He gets everything on
vegetarian diets regardless of whether it is related to soy or
not; that is one of Mark’s secondary interests. This software
program mainly functions to enable one to insert citations
quickly and accurately and in the style and format desired by
each journal when writing a scientific paper. It automatically
numbers the citations sequentially.
When Mark finds an article he is interested in, he gets
a PDF of the article and adds the reference to his database
in Nnotes. Mark gets the PDFs free of charge because he
is an adjunct professor at Loma Linda University; that
is one of the big, big benefits of holding such a position.
“It’s a Godsend.” Mark thinks he will be able to hold this
appointment for at least another three years.
Mark has made the transition to having a paper library
(filled mostly with photocopies) to having an electronic
library. He has about 30,000 articles in his database, and all
of the old photocopies are in has garage in boxes. He and
Ginny are seriously thinking of moving and there is a real
temptation to not take the boxes with him. Some of the key
work with antinutrients and trypsin inhibitors was done in
the 1940s and 1950s, so he may need to look at a photocopy
now and then. Some of the journals (such as AJCN) have
done retrospective conversions so they have all their old
articles online.
On a typical day Mark will get 4 hits that he keeps on
his Nnotes program. He cites each and reads each article. He
eventually publishes almost everything he finds as a result of
these PubMed searches.
For Mark, identifying the key important research is
pretty easy. Writing the summaries is a different issue. They
key research is going to be a human study of some sort
(either clinical or epidemiologic); animal studies would only
be cited if the results led to the generation of a hypothesis,
which led to a human study. Mark thinks most animal studies
are practically useless. One exception was in 1995 when a
researcher from the University of Alabama showed that if
you inject animals with genistein when they are very young,
it prevents breast cancer later on in life. Most scientists in
the field believe that study was responsible for generating
the hypothesis that consuming soy when you are a child
reduces breast cancer risk. In 2009 Mark published two
peer-reviewed papers on the hypothesis that early soy intake
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reduces risk of breast cancer. One could look at those and
(with a few exceptions) have all one needed to know about
the “early intake hypothesis.”
Even within the epidemiologic world, it’s only the
prospective studies (rather than the case-control studies) that
carry much weight. If you were looking at: Does soy reduce
the risk of heart attacks (fatal and nonfatal)?–only 5 studies
have evaluated that endpoint. One of them (published as a
letter to the editor) appeared very damaging to soy; it showed
that soy was associated with a 58% increase risk of coronary
events among Chinese men. Moreover, it was published by
a really good research group at Vanderbilt Univ. This was
the same group that showed that if you consume soy after a
diagnosis of breast cancer, it reduces risk of recurrence. The
lead author is Chinese and she has a collaboration with the
Shanghai Woman’s Health Study and the Shanghai Men’s
Health Study. But remember that an epi [epidemiologic]
study is not a clinical study; it is just an association.
Of course you have all these short-term intervention
studies (4 weeks to 6 months) looking at the effects of soy on
blood pressure or functioning of the arteries, etc. and those
are all called intermediary markers. They are just indicators
of having risk of actually having a clinically relevant event,
such as a stroke or a heart attack. But those suffer, because
you never know to what extent the markers affect the actual
likelihood of an event. Moreover longer studies become
prohibitively expensive and compliance becomes a problem.
Ideally you’d want to a 10-year study in 60-year-old
men, giving half of them soy and half of them milk, and see
who gets heart attacks. But that study has never been done.
So you do these prospective epidemiologic studies where
they’ll just enroll 50,000 people and record what they eat
and then you try to determine whether a particular dietary
pattern is associated with risk of a particular outcome. That
is what the Adventist Health Studies (II and I) have done;
they are beautiful cohort studies. Those are the only kind of
studies that carry significant weight within the epidemiologic
community. The Adventist studies are also nice because the
Adventist community is very homogenous. They all go to
church, very few drink alcohol, very few smoke tobacco, and
40% are vegetarian.
There are many problems with doing a study that could
show clearly that soy reduces heart attacks in Western men.
First, it would be too expensive for any group to fund. First,
you have two choices. You can choose high-risk men or low
risk. With high-risk men (age 60 and a cholesterol level over
300), the numbers of heart attacks will be greater over 10
years than with low risk age 40. But, a lot of the high-risk
men will be taking prescription drugs. So you have to find
those not taking drugs, but everybody’s on drugs these days.
The other issue is that if you ask a Westerner to consume soy
2-3 times a day, the compliance would quickly fall off. And
what product would you use? So its almost impossible–even
if the funding were available.

Mark thinks that even within peer-reviewed journals
people miscite what other writers have said. One nutritional
issue is: If you consume too much omega-6 polyunsaturated
fatty acids does it inhibit the conversion of the omega-3 fatty
acids that are found in soybean oil to the long-chain kind that
are found in fish. Your body does that and there is a concern.
Thus, if you consume too much linoleic acid, which is the
predominant fatty acid in soybean oil, does it make it less
likely that you will convert the short-chain into the longchain fatty acids.
So, there was a commentary published by one of the
biggest guys in the field published in the journal Circulation;
he cited a study saying that consuming the omega-6 didn’t
inhibit the conversion. Mark read the study and he was
perplexed because he didn’t see the basis for his statement.
Someone else then cited his statement. Mark e-mailed that
person and asked if he had actually read the original article.
He had read it but what he wrote was wrong. This kind of
thing is rampant.
Likewise it is often unclear what was actually done in a
particular study. What kind of soy product was used? What
isoflavones did it contain? Again and again Mark has to
write authors asking them questions about the design of their
experiments, and often the author is unable to answer.
Mark then reports that the judge dismissed the Weston
A. Price Foundation’s (WAPF; Sally Fallon) lawsuit against
prisons feeding soy as a good source of protein to their
inmates. The reasons were fascinating. WAPF claimed that
each prisoner was being fed 100 gm of soy protein each
day. It turned out that WAPF included the water mixed
with the soy protein. The prison system estimated that they
were adding 16 gm/day of soy protein per inmate–which is
moderate. Moreover, the judge pointed out that in the USA
soy is not generally considered to be a harmful food. Various
soyfoods are widely sold at grocery stores and widely
consumed. The American Heart Association, for example,
still endorses soyfoods for reducing heart disease risk. So
there is no way you could accuse the prison system of “cruel
and unusual punishment” because to meet that “standard”
you have to knowingly be doing something harmful.
Address: PhD, 429 Calhoun St., Port Townsend, Washington
98368.
3606. Wilde, Matthew. 2014. Soybean use, sales explode
over 50 years. Iowa Soybean Review (Iowa Soybean
Association, Ankeny, Iowa) 27(3):18-27. Dec.
• Summary: “Former Iowa Secretary of Agriculture Dale
Cochran once called soybeans ‘Iowa’s miracle crop.’ Oh,
how he was right.
“Fifty years ago a handful of visionary farmers formed
the Iowa Soybean Association (ISA). They believed a plant
native to China, which used to be primarily chopped for
livestock feed, could be a successful cash crop.
“Iowa is now a soybean powerhouse. The state

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1372
traditionally leads the nation in production, soybean meal,
soybean oil and biodiesel. Nationally, soybeans are the No.
1 agricultural export and the world’s predominant protein
source.
“It’s due, in large part, to the research, promotional and
educational efforts of the ISA and the Soybean Checkoff.
“’It’s about creating opportunities and taking advantage
of them,’ says ISA President Tom Oswald of Cleghorn.
“That type of thinking has paid off. Iowa’s soybean
crop was valued at $5.3 billion last year compared to $331.5
million in 1964, according to U.S. Department of Agriculture
(USDA) data. Nationally, the 2013 crop was worth $41.9
billion.
“A miracle? Yes and no, says ISA CEO Kirk Leeds.
“The meteoric rise of soybeans is astounding–Iowa
produced a little more than 121 million bushels in 1964
compared to an estimated 504 million bushels this year,
USDA data indicates. But the foresight of soybean pioneers
and the continued hard work and confidence of today’s
growers are largely responsible for the success, Leeds adds.
“’Think about the size of the industry in 1964 to where
it is today,’ Leeds says. Farmers planted nearly 4.3 million
acres of soybeans five decades ago compared to nearly 10
million this year.
“’I would venture to say the founding fathers would be
surprised and proud of what they started.’
“Pioneers: Industry legends like Ardell Persigner, ISA’s
first appointed president, Joseph Coleman, ISA’s first elected
president, William Merschman, Willard Latham and others
knew a growing world would crave vegetable oil and meat
as incomes increased. Soybeans, they felt, would fulfill that
need.
“They also knew farmers couldn’t do it alone. ISA’s goal
50 years ago was to develop new products and markets to
boost profits.
“The Iowa Soybean Checkoff was enacted in 1972 to do
just that. At a half-cent per bushel, the checkoff raised almost
$544,000 its first year to carry out ISA’s mission.
“Nineteen years later, it was superseded by the national
checkoff of one-half of one percent of the net market value
of soybeans, split between the state and United Soybean
Board (USB). Last year, Iowa’s share amounted to nearly
$13.2 million.
“According to a USB return on investment study, every
checkoff dollar earns farmers $6.75.
“Promotion: Current ISA directors have taken the
original goals to a new level. To improve the competitiveness
of soybean farmers, leaders annually invest checkoff
dollars in research, development, promotion, marketing and
education efforts, among others, to increase productivity and
profitability in a sustainable way.
“From 1990 to now, global soybean demand has
increased about 160 percent, the most of any of the five
major commodities.

“’Some increase would have been inevitable, but not
to this level without the national checkoff. That’s when
you really started to see a change in overall consumption
and feed demand,’ says Grant Kimberley, ISA market
development director.
“One of the best successes was showing U.S. livestock
producers in the 1960s and `70s how soybean meal as part of
a balanced feed ration improved efficiency and productivity
of animals, particularly poultry and swine. That program was
repeated in China and other parts of the world decades later.
“Soybean meal feed use exploded in the U.S. from 8.4
million tons in 1964 to 26.7 million in 2012, according to
USDA statistics. China’s did as well from 300,000 tons 50
years ago to 49.1 million in 2012.
“As China’s economy took off, so did its crushing
industry. The world’s most populous country feeds the most
hogs and chickens.
“In less than 20 years China went from importing
virtually no soybeans to being the world’s largest buyer by
far. The country purchased nearly 2.5 billion bushels during
the 2013-14 marketing year, a new record, government data
indicates. About half were from the United States.
“ISA leaders say a big reason for this success is the
American Soybean Association opening an office in China in
the early 1980s to promote soybeans and soybean products.
It was funded by state checkoff programs, including Iowa.
“’The checkoff accelerated the growth of the soybean
industry and has been a contributing factor to soybeans
becoming a major economic crop in Iowa,’ Leeds says.
“Soybeans in Iowa averaged $2.57 per bushel in 1964
compared to $13.10 last year, USDA data indicates.
“Development: Robust soybean meal production means
plenty of soybean oil. Last year, nearly 20 billion pounds
were produced compared to 4.8 billion in 1964, records
show.
“Kimberley says an oversupply at one time hurt
soybean prices and led to excess oil going rancid in storage.
Developing new uses for soybean oil has long been a priority
of soybean leaders.
“Checkoff-funded research to develop industrial uses
for soybean oil like ink, plastics and paint have helped soak
up supply. Biodiesel, though, is the crown jewel of farmer
investment in this area.
“State checkoffs and the USB have invested $60 million
to grow the industry from 500,000 gallons in 1999 to 1.8
billion last year. Soybean oil is the primary feed stock.
About 5.5 billion gallons were used to make America’s first
advanced biofuel last year.
“’The Iowa Soybean Association and checkoff played a
big role from the beginning as one of the founding members
of the National Biodiesel Board (NBB),” says Tom Verry,
director of outreach and development for NBB.
“A USB study shows biodiesel has increased soybean
prices by 74 cents per bushel and lowered soybean meal
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costs by $25 to $30 per ton.
“Developing and promoting soyfoods also has been a
priority of ISA leaders to increase soybean demand.
“In 2000, the ISA Board created The Soyfoods Council.
It serves as a catalyst, leader and facilitator to mainstream
soybased foods into the global marketplace.
“Since the creation of the council, soyfoods have grown
in popularity worldwide and is now a multi-billion dollar
industry.
“’Soyfoods like soy milk and tofu are extremely popular
and soybean oil is used throughout the food industry.
Products made with soybeans and oil are a staple on grocery
store shelves,’ says Linda Funk, executive director of The
SoyFoods Council. ‘No other commodity can be used in
meat and non-meat protein. That’s a real advantage for
soybeans.’
“Research To make sure there’s bushels to sell, it all
starts with research to increase and protect yields. Since
1972, Iowa farmers have invested $50 million at Iowa State
University (ISU).
“Checkoff-funded research at ISU has led to higheryielding soybean varieties, better plant resistance to diseases
and pests and improved management practices. It played a
key role in discovering and developing effective strategies to
reduce losses from soybean cyst nematode, the No. 1 yield
robbing pest.
“In the late 1960s, USDA data shows Iowa’s average
soybean yields fluctuated between 26 to 32.5 bushels per
acre. Barring weather issues, average yields in the 50s and
60s are common today.
“Why protect and boost production of Iowa’s miracle
crop?
‘Vegetable oil and protein are two important things
when it comes to feeding the world,’ Leeds says. ‘Soybeans
provide both.’”
On pages 22-27 is an excellent chronology of the Iowa
Soybean Association, and of soybeans and soy products from
1964 to 2014, mainly in Iowa but also in the United States.
A photo (p. 20) shows an article from Soybean Digest
titled “Iowa is fifth state soybean association” (Jan. 1965, p.
14).
In the chronology are the following remarkable facts,
each shown on the image of a plate:
1964–46 people fed by one U.S. farmer.
1971–73 people fed by one U.S. farmer.
1984–115 people fed by one U.S. farmer.
1994–129 people fed by one U.S. farmer.
2004–144 people fed by one U.S. farmer.
2014–155 people fed by one U.S. farmer.
Therefore in 2014, dues to advances in agricultural
production and technology, one U.S. farmer can feed 3.4
times as many people as was possible 50 years earlier (in
1964). (Continued).

3607. Wilde, Matthew. 2014. Soybean use, sales explode
over 50 years (Continued–Document part III). Iowa Soybean
Review (Iowa Soybean Association, Ankeny, Iowa) 27(3):1827. Dec.
• Summary: (Continued):
“2000–In 2000, AgInsight was created as a whollyowned subsidiary of ISA. Its purpose was to generate nondues income for ISA and to increase and enhance farmers’
abilities to connect with the value chain. It now operates
Flavorful Insight, Communication Insight and Association
Management Limited.
“2001, ISA launched its environmental program
called Certified Environmental Management Systems for
Agriculture (CEMSA) and the On-Farm Nitrogen Network
to enable growers to improve nitrogen management by
evaluating their current practices.
“2002–The Soyfoods Council was incorporated to
increase national awareness of soy and soy foods products by
targeting mainstream consumers.
“ISA leads the nation in water quality with the launch of
its Environmental Programs and Services in the 2000s.
“2002–The ISA staff began publishing the Illinois
Soybean Review magazine for the Illinois Soybean
Association.
“2004–ISA launched the On-Farm Network® Field
Scouting project to provide growers with weekly field
scouting reports from more than 60 corn, soybean and alfalfa
fields around the state.
“2004–The Coalition to Support Iowa’s Farmers (CSIF)
was formed by Iowa’s six top ag groups, including ISA to
grow Iowa’s livestock and poultry production, successfully
and responsibly.
“2004–ISA and ISPB vote to move toward a unified
board, which will better position the new organization to
help meet the challenges of soybean growers.
“2004–ISA received a $1 million Conservation
Innovation Grant from USDA’s Natural Resources
Conservation Service (NRCS) to study nitrogen management
in corn production.
2004 Nov.–USDA announced that it has discovered
Asian soybean rust on a research farm near Baton Rouge,
Louisiana. This is the first time the potentially devastating
fungal disease has been found in the United States.
“2005 July 1, 2005–The unified board of ISA was
formed. A unified board would increase the ability for the
board to think and act more strategically.
“2006–The Soy for Life Foundation was formed as a
501(c)3.
“2007–ISA helped form the Soy Transportation
Coalition and the Iowa Biodiesel Board.
“2010–The ISA welcomes the Environmental Protection
Agency’s (EPA) issuance of the final rule to implement the
expanded Renewable Fuels Standard (RFS2) provided for in
the Energy Independence and Security Act of 2007 (EISA).
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“2011–ISA formed the Iowa Food & Family Project
to enhance consumer confidence in today’s farm and food
system; today it includes more than 35 partners.
“2011–Karey Claghorn joined ISA as chief operations
officer. ISA Management Solutions (ISAMS), a subsidiary
of ISA purchases Association Management Limited (AML).
AML is an association management company that provides
strategic association expertise and leadership.
“2012–President Xi Jinping of China visited Iowa to
learn about farm technology and Iowa’s rich agricultural
industry.
“Chinese leaders made commitments to purchase $4.31
billion worth of U.S. soybeans during signing ceremonies
that took place at the World Food Prize Center in Des
Moines. The commitments signed in Des Moines totaled
more than 8.62 million metric tons, or 317 million bushels.
“2013–415 million bushels of soybeans produced in
Iowa.
“3013–Approximately $4.4 million in ongoing funding
and $3.5 million in one-time funding specifically for the
Iowa Water Quality Initiative was approved. Lawmakers also
provided $5 million in one-time funding to address a backlog
of state soil conservation cost-share projects.
“2014–ISA hosts a Soy Sustainability Farm Tour.
A delegation of major food purchasers, including
representatives from Kraft, Kellogg’s and Sodexo, made
several stops in the heart of Iowa. Their visit was the second
leg of a three-state ‘Soy Sustainability Farm Tour’ organized
by the United Soybean Board to learn about sustainability
at the beginning of the food supply chain–from farmers who
produce the raw materials.
“2014–Lawmakers extended the state’s biodiesel tax
credit of 2 cents per gallon on the first 25 million gallons of
biodiesel produced in any single plant. The incentive was set
to expire at the end of the year, but now goes through 2017.
“2014–Iowa Agriculture Water Alliance (IAWA)
launched. Created and funded by Iowa Corn Growers
Association, ISA and Iowa Pork Producers Association, the
alliance will increase farmer awareness of the Iowa Nutrient
Reduction Strategy and their adoption of science-based
practices proven to have environmental benefits.
“Iowa Soybean Research Center at Iowa State
University developed to provide stronger leadership to
soybean research. Partnership will reduce redundancy,
sharpen focus and leverage resources to improve
competitiveness of Iowa soybean farmers.”
3608. Bailey, Paul J. 2014. Cultural productions in a new
global space: Li Shizeng and the new Chinese francophile
project in the early twentieth century. In: Lin Pei-yin and
Tsai Weipin, eds. 2014. Print, Profit and Perception: Ideas,
Information and Knowledge in Chinese Societies, 18951949. Leiden: Brill. See p. 17-38. Chap. 1. *
• Summary: “In the early decades of the twentieth century

a remarkable Francophile Chinese anarchist, Li Shizeng
(3 Chinese characters) (1881-1973), and a group of likeminded Chinese activists sought to forge educational,
cultural and social links with France as part of their wider
agenda to reform Chinese society. Focusing on the thought
and activities of Li Shizeng, who very much saw himself
as an active and contributing member of a global radical
community, illuminates an alternative way of perceiving
China’s cultural and intellectual interactions with the West.
Rather than viewing China as always the passive imbiber
of ‘superior’ Western knowledge-paralleling China’s
geopolitical status as a ‘semicolony’ in the late nineteenth
and early twentieth centuries as a result of unequal treaties
and the establishment of foreign ‘concession’ areas in
China that impinged on Chinese sovereignty-the initiatives
energetically taken by Li Shizeng and his Chinese
Francophile ‘lobby’ suggest that Sino-Western interaction
was not always unidirectional but could constitute a dynamic
two-way process. In implementing his agenda, Li Shizeng
was able to create new global networks that were both
personal and institutional. Furthermore, the wide variety of
French officials, academics and businessmen with whom he
cultivated personal ties themselves valorized and promoted
Sino-French ‘connections’ on the basis of purported shared
cultural, intellectual and social values.
“This chapter explores the origins of Li Shizeng’s
Francophilia and the nature of his transnational educational
projects in China and France, perhaps the first of their kind in
China’s modern history. The latter included the championing
of Chinese overseas study in France and the establishment
of colleges in China whose graduates would be recruited
for a higher education institution in France (the SinoFrench Institute in Lyon). At the same time Li was an active
promoter of Chinese worker education, while his ‘workstudy’ (qingang jianxue 4 Cc) project in France for Chinese
students (again in collaboration with French officials and
educators) was a core element of his radical new vision of a
future Chinese society in which educational elitism would
be eliminated and the barriers between mental and manual
labor removed...” Address: Lecturer in Chinese and Japanese
History, Univ. of Edinburgh, Scotland.
3609. Gong, Xiao; Wang, X.; Qi, N.; Li, J.; Lin, L.; Han,
Z. 2014. Determination of biogenic amines in traditional
Chinese fermented foods by reversed-phase, high
performance liquid chromatography (RP-HPLC). Food
Additives and Contaminants: Part A 31(8):1431-37. *
• Summary: “A survey of biogenic amine content of
traditional Chinese fermented foods (douchi, sufu, fermented
sausage, yulu, and shrimp paste) was carried out. Eight major
biogenic amines including putrescine, cadaverine, histamine,
phenylethylamine, tyramine, spermine, spermidine and
tryptamine were separated by reversed-phase HPLC-DAD on
Inertsil ODS-SP column after pre-column derivatisation with
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dansyl chloride.” Address: Chinese Agricultural Ministry
Key Laboratory of Tropical Crop Products Processing,
Agricultural Product Processing Research Institute, Chinese
Academy of Tropical Agricultural Sciences, Zhanjiang,
China.
3610. He, Yan. 2014. Overseas Chinese in France and
the world society: culture, business, state, and national
connections, 1906-1949. In: Mechthild Leutner & Izabella
Goikhman, eds. 2014. State, Society and Governance in
Republican China. Münster: LIT Verlag. 144 p. See p. 49-63.
Illust. 24 cm. Series: Berliner China-Hefte, v. 43. *
3611. Hu, Xiao Juan; Song, W.R.; Gao, L.Y.; et al. 2014.
Assessment of dietary phytoestrogen intake via plant-derived
foods in China. Food Additives & Contaminants. Part A,
Chemistry, Analysis, Control, Exposure & Risk Assessment
31:1325-35. *
• Summary: Based on the overall population sampled, the
average total phytoestrogen intake was estimated at 232
mcg per kg per day. Genistein contributed to about 66%,
secoisolariciresinol and glycitein to about 10% each, and
daidzein to about 7% of the overall intake.
With 87 boys and 87 girls enrolled, ages 1-14, soyfoods
intake per day was not reported. Isoflavones intake was
531.7±343.8 mcg/kg body weight in 75th percentile, and
726 mcg/kg body weight average. Address: 1. State Key
Laboratory of Food Science and Technology , Nanchang
Univ., Nanchang, China.
3612. Wu, Hai-lan; Wu, Chun-sheng; Ding, Xiao-wen. 2014.
Comparison of Japanese traditional fermented food miso and
Chinese douchi. China Condiment No. 2. p. 134-38. *
3613. Yang, Feng; Wang, Xiaochun; Liao, D.; Lu, F.; Gao,
R.; Liu, W.; Yong, T.; Wu, X.; Du, J.; Liu, J.; Yang, W. 2015.
Yield response to different planting geometries in maizesoybean relay strip intercropping systems. Agronomy Journal
107(1):296-304. Jan/Feb. Epub 5 Dec. 2014. [37 ref]
• Summary: “Planting geometries directly affect crop yields
in intercropping systems.” “Total intercrop yields were
higher than those of sole crop maize and soybean, and the
land equivalent ratios of the intercropping systems were
above 1.3.” “The optimum bandwidth and maize narrow-row
spacing in maize-soybean relay intercropping systems were
200 and 40 cm, respectively.”
Note: We are unable to find a definition of “bandwidth”
in agriculture. Address: 1. Key Lab. of Crop Ecophysiology
and Farming System in Southwest, Ministry of Agriculture,
Chengdu 611130, P.R. China.
3614. McBryde, J. 2015. Snacking on soy: Arkansas grows
edamame commercially. Farm Flavor. Feb. 26. <http://
farmflavor.com/us-ag/arkansas/top-crops-arkansas/snacking-

on-soyarkansas-grows-edamame-commercially/>.
• Summary: A dozen farmers in the state of Arkansas
grew 900 acres of edamame in 2012 in partnership with
JYC International, a food company in Houston, Texas. A
processing plant, named American Vegetable Soybean and
Edamame, Inc. (AVS, subsidiary of JYC International).
In the summer of 2012, JYC International completed its
32,000-square-foot processing plant in Mulberry. The plant
now employs 40 people, and the number is expected to grow
to 60.
Founded in the mid-1990s, JYC specializes in frozen
food products; previously the company had imported
edamame from China. At the University of Arkansas, Dr.
Pengyin Chen, a soybean breeder, has been doing work on
new varieties of edamame. He developed one popular variety
named UA Kirksey, after a longtime industry leader Joe
Kirksey of Mulberry.
Mike Schulterman, who has a 32,000 acre farm in Paris,
Arkansas, has had a good experience with edamame. “He
grew about 40 acres of it in 2012 and plans to grow 10 times
that amount in 2013.” AVS harvested the crop for him and
handled the shipping. He got about $1,000 per acre for the
crop.
3615. Cheng, Peng-Fei; Chen, J.J.; Zhou, X.Y.; Ren, Y.F.;
Huang, W.; Zhou, J.J.; Xie, P. 2015. Do soy isoflavones
improve cognitive function in postmenopausal women? A
meta-analysis. Menopause 22(2):198-206. Feb. [45 ref]
• Summary: Several studies have shown that soy isoflavone
(SIF) supplementation can improve aspects of cognitive
function. This meta-analysis included 10 placebo-controlled
randomly controlled trials of SIF supplementation (1,024
participants; treatment duration of 6 weeks to 30 months).
“Conclusions: SIF supplementation seems to have a
positive effect on improving summary cognitive function
and visual memory in postmenopausal women. There may
be a critical window of opportunity in initiating SIF use at
an earlier age in postmenopausal women, and geography and
treatment duration seem to be factors influencing the effects
of SIF supplementation...” Address: 1. Dep. of Neurology,
The First Affiliated Hospital, Chongqing Medical Univ.,
Chongqing, China.
3616. Lu, Lu; Zhao, L.; Zhang, C.; Kong, X.; Hua, Y.; Chen,
Y. 2015. Comparative effects of ohmic, induction cooker,
and electric stove heating on soymilk trypsin inhibitor
inactivation. J. of Food Science 80(3):C495-C503. March.
[41 ref]
• Summary: “Abstract: During thermal treatment of soymilk,
a rapid incorporation of Kunitz trypsin inhibitor (KTI) into
protein aggregates by covalent (disulfide bond, SS) and/or
noncovalent interactions with other proteins is responsible
for its fast inactivation of trypsin inhibitor activity (TIA).
In contrast, the slow cleavage of a single Bowman-Birk
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inhibitor (BBI) peptide bond is responsible for its slow
inactivation of TIA and chymotrypsin inhibitor activity
(CIA). In this study, the effects of Ohmic heating (220 V, 50
Hz) on soymilk TIA and CIA inactivation were examined
and compared to induction cooker and electric stove heating
with similar thermal histories. It was found that: (1) TIA and
CIA inactivation was slower from 0 to 3 min, and faster after
3 min as compared to induction cooker and electric stove.
(2) The thiol (SH) loss rate was slower from 0 to 3 min,
and similar to induction cooker and electric stove after 3
min. (3) Ohmic heating slightly increased protein aggregate
formation. (4) In addition to the cleavage of one BBI peptide
bond, an additional reaction might occur to enhance BBI
inactivation. (5) Ohmic heating was more energy-efficient
for TIA and CIA inactivation. (6) TIA and CIA inactivation
was accelerated with increasing electric voltage (110, 165,
and 220 V) of Ohmic heating. It is likely that the enhanced
inactivation of TIA by Ohmic heating is due to its combined
electrochemical and thermal effects.” Address: State Key
Lab. of Food Science and Technology, Synergetic Innovation
Center of Food Safety and Nutrition, School of Food Science
and Technology, Jiangnan Univ., 1800 Lihu Ave., Wuxi,
Jiangsu Province, 214122, PR China.
3617. Brown, Lester R.; Larsen, Janet; Roney, J. Matthew;
Adams, Emily E. 2015. The great transition: Shifting from
fossil fuels to solar and wind energy. New York: W.W.
Norton & Co. 192 p. Illust. Index. 21 cm. [23 ref]
• Summary: From the Earth Policy Institute: The global
economy is now undergoing a transition from fossil and
nuclear energy to clean power from solar, wind, and other
renewable sources. This book lays out the rapidly evolving
global shift toward cleaner sources of energy, driven by
economics, policy, and the hard realities of accelerating
climate change. The authors stress that the shift taking place
now represents a lasting change in the way we power the
world economy.
“The worldwide transition from fossil fuels to renewable
sources of energy is under way,” said Lester R. Brown, EPI
President and lead author. “As fossil fuel resources shrink,
as air pollution worsens, and as concerns about climate
instability cast a shadow over the future of coal, oil, and
natural gas, a new world energy economy is emerging. The
old economy, fueled largely by coal and oil, is being replaced
with one powered by solar and wind energy.”
The Great Transition details this evolving trend,
focusing on falling prices and rising adoption for wind, solar,
electric vehicles, geothermal energy and energy efficiency;
and the emerging turn from coal, nuclear power, oil and
traditional transportation that is happening faster than
anticipated.
Chapter 1 of The Great Transition: Shifting from Fossil
Fuels to Solar and Wind Energy is available online at www.
earth-policy.org/books/tgt. Supporting data and a PowerPoint

summary presentation are available for free downloading.
A few exciting trends:
The price of solar photovoltaic panels has declined 99
percent over the last four decades, from $74 a watt in 1972
to less than 70 cents a watt in 2014. Between 2009 and 2014,
solar panel prices dropped by three fourths, helping global
PV installations grow 50 percent per year.
Over the past decade, world wind power capacity
grew more than 20 percent a year, its increase driven by its
many attractive features, by public policies supporting its
expansion, and by falling costs. By the end of 2014, global
wind generating capacity totaled 369,000 megawatts, enough
to power more than 90 million U.S. homes.
National and sub-national policies around the world are
shifting to support renewables and put a price on carbon.
These include 70 countries with feed-in tariffs; two dozen
countries with renewable portfolio standards (RPS); 37
countries with production or investment tax credits for
renewables; and some 40 countries implementing or planning
carbon pricing.
U.S. coal use is dropping–it fell 21 percent between
2007 and 2014–and more than one-third of the nation’s
coal plants have already closed or announced plans for
future closure. Meanwhile the Stowe Global Coal Index–a
composite index of companies from around the world whose
principal business involves coal–dropped 70 percent between
April 2011 and September 2014.
For the world as a whole, nuclear power generation
peaked in 2006, and dropped by nearly 14 percent by 2014.
In the US, the country with the most reactors, nuclear
generation peaked in 2010 and is now also on the decline.
In China, electricity generation from wind farms now
exceeds that from nuclear plants, while coal use appears to
be peaking.
“The energy transition amounts to a massive
restructuring of the global economy,” the authors write.
“Initially this energy transition was driven by government
incentives, but now it is also being driven by the market.
With the market today favoring both solar and wind energy
in many locations, the transition is accelerating, moving
much faster than anticipated.”
“We are all stakeholders” in the Great Transition, the
authors conclude. “In the broadest sense, everyone who
breathes cleaner air, drinks cleaner water, and benefits from
a more stable climate will come out on top as the energy
transition proceeds.” Address: 1. Former President, Earth
Policy Inst., 1350 Connecticut Ave., N.W., Suite 403,
Washington, DC 20036.
3618. Vitasoy International Holdings Ltd. 2015. Interim
report 2014/15 (unaudited). Accelerating our core. New
Territories, Hong Kong. 60 p. Jan. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars.
The fiscal year ends on 31 March 2012. Page 4, financial
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highlights, states that (for the 6 months ended Sept. 30)
turnover increased by 17% from 2,326 to 2,729. Gross profits
grew by 21% from 1,118 to 1,353.
A management report (p. 5-6) with business highlights
(incl. revenue from external operations and profit from
operation) is given for: Hong Kong and Macau (sales grew
by 11%), Mainland China (35%), Australia and New Zealand
(-1%, a decrease), North America (+4%), and Singapore
(+2%).
Vitasoy “entered into a Memorandum of Understanding
with the local government on the construction of our fourth
Mainland China plant in Wuhan in September 2014. The new
plant is scheduled to commence commercial production by
2016” (p. 5). Address: No. 1, Kin Wong Street, Tuen Mun,
New Territories, Hong Kong. Phone: 2466 0333.
3619. Wu, Ting-ting; Li, J.; Wu, C.; Sun, S.; Mao, T.; Jiang,
B.; Hou, W.; Han, T. 2015. Analysis of the independent- and
interactive-photo-thermal effects on soybean flowering. J. of
Integrative Agriculture 14(4):622-32. April. [51 ref]
• Summary: “Soybean... is a typical short-day and
warm season plant, and the interval between emergence
and flowering has long been known to be regulated
by environmental factors, primarily photoperiod and
temperature.”
The results “led to the following conclusions: (1) There
were significant differences in photo-thermal response
among the different ecotypes. High-latitude ecotypes were
less sensitive to the independent- and interactive-photothermal effects than low-latitude ecotypes; and (2) there was
an interaction between photoperiod and temperature, with
the effect of photoperiod on thermal sensitivity being greater
under the long day than the short day condition, and with
the effect of temperature on photoperiodic sensitivity being
greater under the low temperature than the high temperature
condition.” Address: Key Lab. of Soybean Biology (Beijing),
Ministry of Agriculture / Inst. of Crop Science, Chinese
Academy of Agricultural Sciences, Beijing 100081, P.R.
China.
3620. Williams, Martin M., II. 2015. Phenomorphological
characterization of vegetable soybean germplasm lines for
commercial production. Crop Science 55(3):1274-79. May.
[22 ref]
• Summary: By comparing 136 entries from 22 resources
with 14 grain-type cultivars representing a range of maturity
groups, Williams characterized the vegetable soybean
germplasm lines for commercial production.
“Demand for vegetable soybean, a nutraceutical
food-grade soybean also known as “edamame”, has been
rising in the United States as well as other parts of the
world. Historically a food of East Asian cultures, vegetable
soybean now can be found in various supermarkets and
chain restaurants throughout the United States. Between the

years 2000 and 2008, Sams et al. (2012) reported a fourfold
increase in consumption of vegetable soybean in the United
States. A majority of the vegetable soybean consumed in the
United States is imported (Mebrahtu and Mullins, 2007),
primarily from China, the largest producer, consumer, and
exporter of vegetable soybean (Dong et al., 2014).” Address:
USDA-ARS, Global Change and Photosynthesis Research
Unit, Univ. of Illinois, Urbana, IL 61801.
3621. He, Jinjing; Wang, S.; Zhou, M.; Yu, W.; Zhang, Y.;
He, X. 2015. Phytoestrogens and risk of prostate cancer: A
meta-analysis of observational studies (Open Access). World
J. of Surgical Oncology 13:231. July 31. [56 ref]
• Summary: “Background: Epidemiologic studies have
reported various results relating phytoestrogens to prostate
cancer (PCa). The aim of this study was to provide a
comprehensive meta-analysis on the extent of the possible
association between phytoestrogens (including consumption
and serum concentration) and the risk of PCa.
“Methods: Eligible studies were retrieved via both
computer searches and review of references. The summary
relative risk ratio (RR) or odds ratio (OR) and 95%
confidence interval (CI) were calculated with random effects
models.
“Results: A total of 11 studies (2 cohort and 9 casecontrol studies) on phytoestrogen intake and 8 studies on
serum concentration were included in the meta-analysis. The
pooled odds ratio (OR) showed a significant influence of
the highest phytoestrogens consumption (OR 0.80, 95% CI
0.70-0.91) and serum concentration (OR 0.83, 95% CI 0.700.99) on the risk of PCa. In stratified analysis, high genistein
and daidzein intake and increased serum concentration of
enterolactone were associated with a significant reduced risk
of PCa. However, no significant associations were observed
for isoflavone intake, lignans intake, or serum concentrations
of genistein, daidzein, or equol.
“Conclusions: The overall current literature suggests
that phytoestrogen intake is associated with a decreased risk
of PCa, especially genistein and daidzein intake. Increased
serum concentration of enterolactone was also associated
with a significant reduced risk of PCa. Further efforts should
be made to clarify the underlying biological mechanisms.”
Address: 1. Dep. of Ophthalmology, Affiliated Zhejiang
Provincial People’s Hospital, School of Medicine, Zhejiang
Univ., Hangzhou, China.
3622. USDA Foreign Agricultural Service. 2015. Palm and
soy oil use expands at expense of other oils. Washington,
DC. 37 p.
• Summary: “United States:
“Soybean meal exports are up 363,000 tons to 11.8
million.
“Soybean oil exports are raised 272,000 tons to 930,000.
“Rapeseed meal imports are up 136,000 tons to 3.6
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million.
“Argentina:
“Soybean meal exports are up 650,000 tons to 28.5
million on expanding crush and stronger demand as prices
decline.
“Soybean oil exports are raised 225,000 tons to 4.9
million reflecting a strong pace of trade and growing
vegetable oil demand mainly in India.
“Brazil:
“Soybean exports are up 200,000 tons to 50.0 million on
a stronger pace of trade to date, encouraged by a weak real
and growing sales to China.
“Soybean meal exports are down 300,000 tons to 14.7
million, reflecting the current pace of trade and slowing
crush.
“Soybean oil exports are raised 110,000 tons to 1.5
million on strong August shipments.
“Canada rapeseed exports are up 407,000 tons to 9.2
million following the release of final marketing year trade
statistics.
“China:
“Rapeseed imports are raised 100,000 tons to 4.6 million
based on strong end-of-season purchases.
“Palm oil imports are up 150,000 tons to 5.5 million on
large purchases at the end of the current marketing year.
“Cuba soybean meal imports are raised 160,000 tons to
480,000 on a stronger pace of trade.
“India:
“Peanut exports are up 200,000 tons to 775,000
reflecting larger shipments to Southeast Asia.
“Soybean oil imports are raised 150,000 tons to 2.7
million on near-record July shipments.
“Palm oil imports are raised 150,000 tons to 9.4 million
on large shipments.

“Nigeria
soybean meal imports
are up 105,000 tons
to 130,000 based on
stronger pace of trade
and growing demand
for protein feed.
“Pakistan
soybean imports are
reduced 100,000 tons
to 350,000, while
soybean meal imports
are up 150,000
tons to 900,000 as
crush expansion is
more moderate than
anticipated.
“Turkey
soybean imports are
raised 100,000 tons
to 2.1 million on a
stronger pace of trade towards the end of the marketing year.
“Ukraine soybean exports are up 100,000 tons to 2.4
million and sunflowerseed oil exports are raised 150,000 tons
to 3.9 million, both reflecting a stronger export pace in the
latter months of the marketing year.
“Uruguay soybean meal imports are up 100,000 tons to
240,000 on early marketing year trade to date.
“Vietnam soybean meal imports are raised 450,000
tons to 4.2 million reflecting recent strong purchases from
Argentina.
Contains 27 full-page tables, such as: (7) Soybeans:
World supply and distribution (1,000 metric tons), 2011/12
to 2015/16. Includes production, imports, exports, crush,
ending stocks. The world’s leading soybean producers in
Aug. 2015/16 are:
USA 106,588
Brazil 97,000
Argentina 57,000
China 11,500
India 11,500
Paraguay 8,800
Canada 6,200
Other 21,461.
The top 4 soybean importers are: China 79,000.
European Union 13,500. Mexico 4,050. Japan 2,850.
The top 4 exporters are: Brazil 54,500. United States
46,947. Argentina 9,750. Paraguay 4,600.
The top 4 soybean crushers are: China 79,500. USA
50,621. Argentina 41,500. Brazil 39,550.
Table (8) Soybean meal. (9) Soybean oil. (10) Soybeans
and products: World trade. (11) Palm oil: World supply and
distribution, etc. Address: Washington, DC.
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3623. Wu, Tingting; Sun, S.; Wang, C.; Lu, W.; Sun, B.; et
al. 2015. Characterizing changes from a century of genetic
improvement of soybean cultivars in Northeast China. Crop
Science 55(5):2056-67. Sept/Oct. [44 ref]
• Summary: “The first soybean breeding program in China
was established in the northeast in 1913 [by Japanese in
Manchuria]. The objective of the current study was to
assess the genetic change of 15 phenological, yield, and
agronomic traits on widely grown cultivars in northeast
China.” Address: 1-3. National Soybean Industry Technology
R&D Center, Inst. of Crop Science, the Chinese Academy
of Agricultural Sciences, 12 Zhongguancun South Street,
Beijing 100081, China.
3624. Yu, D.; Shu, X.O.; Li, H.; Yang, G.; Cai, Q.; et al.
2015. Dietary isoflavones, urinary isoflavonoids, and risk of
ischemic stroke in women. American J. of Clinical Nutrition
102(3):680-86. Sept. [30 ref]
• Summary: “Background: Hormone therapy has been
shown to increase risk of ischemic stroke in women. Plantderived estrogens, particularly soy isoflavones, are known
to have some estrogenic effects and have been marketed
as natural alternatives to hormone therapy. Concerns have
been raised about whether high isoflavone exposure may be
related to ischemic stroke risk as well.
“Design: A prospective cohort study was conducted
in 66,832 Chinese women (aged 40-70 years) who had
no cardiovascular disease or cancer at baseline... Urinary
isoflavonoids were measured with the use of highperformance liquid chromatography coupled with mass
spectrometry. Results: During a mean follow-up of 10 years,
3110 incident ischemic strokes were verified...”
“Conclusions: A habitually high intake of soy
isoflavones may be associated with a modest but significant
increase in risk of ischemic stroke in women. However,
no association was shown for the urinary excretion of
isoflavonoids.” Address: 1. Div. of Epidemiology, Dep. of
Medicine, Vanderbilt Univ. School of Medicine, Nashville,
Tennessee.
3625. Gima, Craig. 2015. Supersoft tofu pudding offers silky
satisfaction (Web article). Star-Advertiser (Honolulu) Oct.
10.
• Summary: Note: Doufu-hua (“tofu flowers”) is the
traditional name of this delicious dish in Chinese. It is
basically warm tofu curds (before pressing) served warm
with a sweet, simple sauce.
Jun Lai Liang, who used to make and sell noodles at
his factory in Chinatown, now sells tofu curds and soymilk.
There is more demand for these products, and he makes
more profit. The curds are served with a sauce made of sugar
and ginger. A large container costs $3.25 and a small one is
$2.00. His shop is presently at 135 N. King St.–hard to find
but worth looking.

Tofu curds “are also sold at Mrs. Cheng’s Tofu Factory,
233 Kalihi St. A container, bigger than Liang’s, sells for
$3.70 with a sugar syrup (no ginger).”
“Mrs. Cheng’s tofu pudding is still silky soft, but more
solid with less water than Liang’s. It’s sold cold, but can be
heated up at home.”
“Japanese tofu makers generally don’t sell tofu curds as
there is no similar dish in Japan, said Paul Uyehara, president
of Aloha Tofu.
“Local Japanese prefer soft tofu in the traditional
Japanese way–with soy sauce and ginger, Uyehara said.
“But Uyehara has been developing a niche market for
nontraditional tofu desserts using soy milk and okara, a
byproduct of the tofu process. He sells tofu mousse, tofu
cheesecake, okara cookies, okara cream puffs and other
confections at the Aloha Tofu Town store at Dole Cannery
and at the factory at 961 Akepo Lane.”
3626. Hu, Eileen. 2015. Tofu power: What does tofu have to
do with Kung Fu? Monterey, California: Victory Press. [64
p.] Illust. by DesignFxPro. 23 cm.
• Summary: This is a manga-style comic book about the
power of tofu. It is well suited to introduce the younger
generation to tofu. “Tofu is pure protein. It gives you lots of
energy.” Address: 3106 Crescent Ave. #7, Marina, California
93933.
3627. Hu, Catherine. 2015. Stinky tofu (Web article). https://
scienceandfooducla.wordpress.com/2015/12/08/stinky-tofu/
4 p. Posted Dec. 8.
• Summary: This blog post begins: “You may be familiar
with stinky tofu’s strong, pungent odor that makes you
wrinkle your nose in disgust. Although this dish certainly
lives up to its name, taking a bite into its crunchy, deep-fried
exterior that gives way to warm, firm tofu might just make
you a stinky tofu convert. A popular street food in Taiwan,
Hong Kong, and parts of China, stinky tofu is a fermented
tofu dish that is often deep-fried, drizzled with a salty sauce,
and served with a side of pickled vegetables. This dish can
also be found simmered in spicy hot pot, grilled on skewers,
and mixed into rice porridge. So what is the secret to its
stink?...”
3628. Liu, Keshun. 2015. Re: Names of the various modern
soy protein products in Mandarin, Chinese (pinyin). Letter
(e-mail) to William Shurtleff at Soyinfo Center, Dec. 11. 1 p.
[Chi]
• Summary: Soy protein isolate–dàdòu fenlí dànbái
Soy protein concentrate–dàdòu nóngsuo dànbái
Textured soy protein products–zuzhi huà dàdòu dànbái
chanpin
Textured soy protein isolates–zuzhi huà dàdòu fenlí
dànbái
Textured soy protein concentrates–zuzhi huà dàdòu
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nóngsuo dànbái
Textured soy flour (TVP)–zuzhi huà dàdòu fen (lìrú,
ADM de TVP)
Spun soy protein fibers–xianwéi huà dàdòu dànbái.
3629. Zhang, Guo-Qiang; Chen, J.L.; Liu, Q.; Zhang, Y.;
Zeng, H.; Zhao, Y. 2015. Soy intake is associated with lower
endometrial cancer risk: A systematic review and metaanalysis of observational studies. Medicine 94(50):e2281. 10
p. Dec. [70 ref]
• Summary: “Current evidence indicates that soy food intake
is associated with lower endometrial cancer risk. Further
larger cohort studies are warranted to fully clarify such
an association.” Address: 1. MSc, No. 3 Office of Student
Affairs, Chongqing Medical Univ., Chongqing, China.
3630. Cai, You-lin; Du, Bing; Yu, Fei; Zhang, Jia-yi; Lin,
Feng-ying; Wang, Chao. 2015. Research progress of douchi
and its nutrient components. China Condiment No. 6. p. 11923. *
Address: College of Food Science and Technology, Nanjing
Agricultural University.
3631. Ikeda, Nayu; Takimoto, Hidemi; Imai, Shino; Miyachi,
Motohiko; Nishi, Nobuo. 2015. Data resource profile:
The Japan National Health and Nutrition Survey (NHNS).
International J. of Epidemiology 44(6):1842-49. [60 ref]*
Address: 1. College of Food Science and Nutrition
Engineering, China Agricultural Univ., Beijing 100080,
PRC; 2. Faculty of Agriculture, Iwate Univ., Morioka 0208550, Japan.
3632. Wen, Shuang. 2015. Mediated imaginations:
Chinese-Arab connections in the late nineteenth and early

twentieth centuries. PhD thesis,
Georgetown University. 242
leaves. *
• Summary: “This project
investigates the mediating role
of western and Japanese powers
in the intellectual, commercial,
and interpersonal connections
between Chinese and Arabic
speaking societies during the
high tide of global imperialism.
Despite their geographic
distance, Chinese and Arabs
occupied a similar position in
the world order as colonized
and semi-colonized peoples in
the late nineteenth and early
twentieth centuries. In response
to their comparable political
and social situations, ideas,
commodities, and people were
transferred through transnational networks. Different modes
of mediations–textual, material, and spatiotemporal–were
involved in the processes. This phenomenon shows that the
connections in an increasingly globalized modern world were
not all about robust reticulation and accelerated interactions
and exchanges. Rather, some of those linkages between
non-western societies enmeshed in the scaffolding of global
imperialism were attenuated and mediated by imperialism
itself. Furthermore, the meditation processes were moving
and transformative with the mediator and the mediated
being in constant state of afflux. These layers of mediations
constitute the mechanisms of the entanglements of the world.
“This new perspective on world history can provide
a more nuanced understanding about the larger historical
context at the turn of the twentieth century. In addition, by
examining Chinese-Arab linkages, the modern histories of
the Middle East and East Asia can no longer be understood
as separate scholarly domains in isolation from one another.
In elaborating the mediating role of imperialism that
inadvertently connected the two non-western societies during
the high tide of global imperial expansion, this dissertation
delves into the topics of the circulation of “western” ideas
on modernity and how “eastern” societies responded to
them, the development of agriculture know-how, modern
industry and consumer society, the travelling pan-Islamic
ideas from the Near East to the Far East, the encounters
of Arab and Chinese laborers in WWI working for the
American Expeditionary Forces in France, the Christian
missionary’s efforts to proselyte around the world, and
the spread of western medicine to non-western societies.
Weaving together these above-mentioned paralleled themes
in the heretofore disparate historiographies of different
regional specializations can illuminate many of the unknown
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transregional lives of ordinary peoples.” Address: Graduate
School of Arts & Sciences, History.
3633. Zhao, De-an. 2015. Discussion and research on
douchi. China Condiment No. 1. p. 137-40. *
Address: College of Food Science and Technology, Nanjing
Agricultural University.
3634. Cai, Yupeng; Chen, L.; Liu, X.; Shi, S.; Wu, C.; Jiang,
B.; Han, T.; Hou, W. 2015. CRISPR/Cas9-mediated genome
editing in soybean hairy roots (Open Access). PLoS ONE
10:e0136064. doi:10.1371/journal.pone.0136064. Epub 18
Aug. 2015. [32 ref]
• Summary: “As a new technology for gene editing, the
CRISPR (clustered regularly interspaced short palindromic
repeat)/Cas (CRISPR-associated) system has been rapidly
and widely used for genome engineering in various
organisms. In the present study, we successfully applied type
II CRISPR/Cas9 system to generate and estimate genome
editing in the desired target genes in soybean (Glycine
max (L.) Merrill.)... Overall, generating and detecting the
CRISPR/Cas9-mediated genome modifications in target
genes of soybean hairy roots could rapidly assess the
efficiency of each target loci. The target sites with higher
efficiencies can be used for regular soybean transformation.
Furthermore, this method provides a powerful tool for
root-specific functional genomics studies in soybean.”
Address: 1-2. Ministry of Agriculture Key Laboratory of
Soybean Biology (Beijing), Inst. of Crop Sciences, Chinese
Academy of Agricultural Sciences, Beijing, 100081, China;
National Center for Transgenic Research in Plants, Inst. of
Crop Sciences, Chinese Academy of Agricultural Sciences,
Beijing, 100081, China.
3635. Kim, You Jin; Park, M.Y.; Chang, N.; Kwon, O. 2015.
Intake and major sources of dietary flavonoid in Korean
adults: Korean National Health and Nutrition Examination
Survey 2010-2012. Asia Pacific J. of Clinical Nutrition
24(3):456-63. [21 ref. Eng; Kor; chi]
• Summary: “With an effort to investigate possible
relationship between flavonoids and health, an accurate
estimation of flavonoid intake is valuable. We estimated
dietary flavonoid intake and identified the major food
sources. Subjects were healthy adults aged >=19 y
(n=11,474) who completed the 24-h dietary recall of the
Korean National Health and Nutritional Examination Survey
(2010-2012). The US Department of Agriculture and newly
estimated or published values for typical Korean foods were
combined into a Korean-targeted flavonoid database. The
mean intake of total flavonoid was 107±1.47 mg/d, with a
higher intake in women than in men after energy-adjustment.
Quercetin, cyanidin, genistein, daidzein, epigallocatechin
3-gallate, epicatechin, hesperetin, and luteolin were identified
as major flavonoid compounds. Across the age range studied,

flavonols and flavones showed a reversed U-shape curve;
flavan-3-ol and flavanones showed a decreasing pattern; and
anthocyanidins and isoflavones showed an increasing pattern.
Forty-five food items were identified as contributing >2% of
at least one flavonoid compound’s intake. Kimchi was the
major food source of total flavonoids, followed by green tea,
persimmons, and soybeans. Single food items accounting
for more than 50% of the intake of a specific flavonoid
included persimmons (cyanidin), green tea (epigallocatechin,
epicatechin-3-gallate, and epigallocatechin 3-gallate), black
tea (thearubigin), tangerines (hesperetin and naringenin), and
onions (isorhamnetin). This study provides information on
Korean flavonoid intake to enable international comparisons,
along with insight into how the sources and intake of various
flavonoids vary according to age and gender. This work
should facilitate future investigations of the association
between flavonoid intake and health.” Address: Dep. of
Nutritional Science and Food Management, Ewha Womans
Univ., Republic of Korea.
3636. Xu, Xin; Xiao, Shifu; Rahardjo, T.B.; Hogervorst,
Eef. 2015. Tofu intake is associated with poor cognitive
performance among community-dwelling elderly in China. J.
of Alzheimer’s Disease 43(2):669-75. [33 ref]
• Summary: “To conclude, high intake of tofu was
negatively related to cognitive performance among
community-dwelling elderly in China. Similar findings
were reported in Indonesia and in Japanese Americans in
the US. These findings suggest that the effect of tofu on
cognition in elderly should be further investigated.” Address:
1. Psychology Div., School of Sport, Exercise and Health
Sciences, Loughborough Univ., Loughborough, UK.
3637. Georgia Historical Society. 2016. Marker Dedication
Ceremony: “Introduction of the Soybean to North America.”
Savannah, Georgia. 1 p. 28 cm.
• Summary: This marker says: “Georgia Historical Society
“Marker Dedication Ceremony
“’Introduction of Soybean to North America’
“Skidaway Institute of Oceanography McGowan Library
Auditorium
“2:00 PM, Saturday, January 9, 2016,
“Welcome and Introductions
“Dr. Roger Boerma, Executive Director Georgia Seed
Development
“The Georgia Historical Society Marker Program
“Ms. Elyse Butler, Georgia Historical Society
“Georgia Agriculture
“The Honorable Gary Black, Georgia Commissioner of
Agriculture
“Soybeans Arrive in Savannah
“Dr. Ted Hymowitz, Emeritus Professor, University of
Illinois
“Soybeans in the United States and Beyond
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“Mr. James Lee Adams, former President of
American Soybean Association
“Reception
“McGowan Library Lobby
“Historical Soybean Marker Unveiling
“Ms. Elyse Butler, Georgia Historical Society
“Mr. Walter Godwin, President, GA/FL Soybean
Association
“Mr. Greg Mims, Chairman, GA Commodity
Commission for Soybeans
“Mr. Richard Wilkins, President, American Soybean
Association
“The Georgia Historical Marker Program is a
program of the Georgia Historical Society. Financial
support for the Soybean Marker was provided by
the Georgia/Florida Soybean Association and the
Georgia Commodity Commission for Soybeans.”
Two photos show the marker itself, which is
on the roadside near the Skidaway Institute of
Oceanography, 10 Science Circle, Savannah. The
marker is located in a semi-wooded area. By using
the Institute’s address, it ensures that GPS routes
you directly by the historical marker.
The text of the marker reads as follows:
“The Introduction of the Soybean to North America
“In 1764, Samuel Bowen, a former seaman
employed by the East India Company, brought
soybeans (Chinese vetch) to the Georgia colony
from China via London. Not having land available
to sow seeds, Bowen asked Henry Yonge, the
Surveyor-General of Georgia, to plant what is
believed to be the first North American soybean
crop in the spring of 1765. Yonge’s property,
Orangedale, was located nearby on Skidaway
Island. Bowen’s successful cultivation led to a
1769 patent for the production of soy sauce for
exportation to England. Soybeans in Georgia
were soon eclipsed by other crops, and not widely
cultivated in North America until the late 19th
century. But since the 1940s, soybeans have
become one of the most widely grown and lucrative
cash crops in the United States.
“Erected by the Georgia Historical Society,
the Georgia/Florida Soybean Association, and the
Georgia Agricultural Commodity Commission for
Soybeans.” Address: Savannah, Georgia.
3638. Han, Yingpeng; Zhao, Xue; Liu, D.;
Li, Y.; Lightfoot, D.A.; Yang, Z.; et al. 2016.
Domestication footprints anchor genomic regions
of agronomic importance in soybeans. New
Phytologist 209(2):871-84. Jan. [60 ref]
• Summary: “Introduction: Although the
domestication of soybean (Glycine max) has been
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traced to c. 6000-9000 yr ago in China (Kim et al., 2010),
many of the details underlying its domestication remain
unresolved. A set of semi-domesticated (SD) soybean
accessions found throughout China bear seeds that are larger
than those of nondomesticated (ND) accessions (Glycine
soja) but smaller than those of fully domesticated (FD)
accessions (G. max; Hymowitz, 1970). Furthermore, the
genetic and evolutionary relationships between the FD,
SD and ND germplasms are unclear...” Address: 1-2. Key
Lab. of Soybean Biology in Chinese Education Ministry,
Northeast Agricultural Univ., Harbin 150030, China.
3639. Jing, Zhou; Wei-Jie, Yuan. 2016. Effects of soy protein
containing isoflavones in patients with chronic kidney
disease: A systematic review and meta-analysis. Clinical
Nutrition (Edinburgh, Scotland) 35(1):117-24. Feb. [35 ref]
• Summary: “Conclusions: Soy protein containing
isoflavones intake significantly decreased serum creatinine,
serum phosphorus, CRP [C-reactive protein] and proteinura
in predialysis patients, while no significant change was found
in creatinine clearance and glomerular filtration rate. We also
found that soy protein intake could maintain the nutritional
status in dialysis patients, though no significant change in
CRP, BUN [blood urea nitrogen], and serum phosphorus was
detected. Future large, long-term RCTs [randomly controlled
trials] are still needed to clarify the effects of soy protein
intake in patients with CKD” [chronic kidney disease].
Address: 1. Dep. of Nephrology, Shanghai First People’s
Hospital, Shanghai Jiao Tong Univ., Shanghai, China.
3640. SoyaScan Questions. 2016. Questions about the life
and work of Dr. Yamei Kin (Jin Yunmei). Further research
needed. Compiled by William Shurtleff of Soyinfo Center.
• Summary: Try to find as many documents as possible in
Chinese about the life and work of Dr. Yamei Kin.
Try to find as many documents as possible in Japanese
about the life and work of Dr. Yamei Kin.
What is the source of the information that her name was
(or was also) Jin Yunmei? Note that, so far as we can tell,
she never used this name during her lifetime and no one else
used it in referring to her. Is it a posthumous name?
From when to when did she live in Japan and what did
she do there?
From when to when did Dr. Kin do missionary work in
Japan? Was it only in Kobe? Were Dr. and Mrs. McCartee in
Japan at the same time?
Did Yamei Kin ever practice medicine as a physician in
the USA? In Kobe, Japan? In Hawaii?
In 1902, Dr. Kin, weary of her husband, returned to
Japan and left their eight-year-old son, Alexander, in charge
of persons (Walter Afong’s family) in Berkeley, California.
How, when and where did she get to know and trust the
Walter Afong family? For how long did Alexander stay with
these people in Berkeley? Did he begin school there? Note

that his mother enrolled him in St. John’s Military Academy
(Manlius, New York) on 21 Sept. 1904.
Try to develop a biography for Alexander, with exact
dates and places.
When did Yamei Kin leave California for China and on
what ship?
Where was she when she wrote the 1902 article “Pride
of His House”?
When did she return to San Francisco and on what ship?
From when to when (about 1904 to 1912) did Yamei
Kin’s son, Alexander, live in St. John’s Military School at
Manlius (near Syracuse), New York? When did he leave that
school, and where did he go next? Did he ever attend college
or university? Where was he living just before he enlisted in
the U.S. military on 4 May 1917 in New York City? Was he
with Mrs. McCartee in New York City? Where was Yamei
Kin at the time he enlisted? Was she with him?
Did Yamei Kin ever submit a report to the USDA
Bureau of Chemistry about her research on soyfoods in
China after the Bureau arrange for and paid for her 6-month
trip there in 1917-1918? If she did, try to get a copy.
Try for a death certificate for Yamei Kin.
Did Yamei Kin leave a will? Apparently not. See
Jaroslav Prusek 2002.
What happened to all of her personal papers and
collected correspondence? This would be a treasure trove
if it still exists. Yet it almost certainly does not. Again: See
Jaroslav Prusek 2002.
Genealogy questions: Dr. Divie Bethune McCartee:
What were the names of each of his brothers and sisters?
When and where was each born, married, died, and buried.
Which ones are buried in the same McCartee family plot as
he is at St. George’s Cemetery in Newburgh, New York. Who
else is buried in that family plot?
The Knight family–Juana Matilda Knight: On what
exact date in 1826 was she born. With whom was she living
when she died in Englewood, New Jersey? Try to get full
genealogical information for both her father and mother.
Mary Greenleaf Knight: When and where was she born
and did she die? Elizabeth O. Knight: What was her middle
name? When and where was she born? Edward Jennings
Knight: Is he Juana’ Knight’s brother? When and where was
he born? Augustus J. Knight. What was his middle name.
Where in Maine was he born?
When, where and how did Yamei Kin meet Mr. Eca
da Silva? How long had she known him before they were
married? On what exact date in Nov. 1894 were they married
in Yokohama, Japan. Try for a marriage certificate?
On what exact date (in Honolulu, Hawaii) was their
son, Alexander Amador Eca da Silva born? Try for a birth
certificate.
3641. Shurtleff, William; Aoyagi, Akiko. comps. 2016.
Biography of Yamei Kin M.D. (1864-1934), (also known
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as Jin Yunmei), the first Chinese woman to take a medical
degree in the United States (1864-2016): Extensively
annotated bibliography and sourcebook, 2nd ed. With
McCartee Family Genealogy and Knight Family Genealogy.
Lafayette, California: Soyinfo Center. 307 p. Subject/
geographical index. Printed 25 March 2015. 28 cm. [591 ref]
• Summary: This is the most comprehensive book ever
published about Yamei Kin / Jin Yunmei. It has been
compiled, one record at a time over a period of 35 years, in
an attempt to document the biography of the exceptionally
interesting woman. It is also the single most current and
useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of Yamei Kin. About this book. Abbreviations used in this
book. How to make best use of this digital book–Three keys.
Contains 125 photographs and illustrations. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
3642. Yan, Hairong; Chen, Yiyuan; Ku, Hok Bun. 2016.
China’s soybean crisis: the logic of modernization and its
discontents. J. of Peasant Studies 43(2):373-95. March.
• Summary: “Lester Brown sounded an alarm in 1995: who
will feed China? Against this backdrop, this contribution
examines China’s dramatic turn from having been a soybean
net exporter, up until the mid-1990s, to being the biggest
importer of genetically modified (GM) soybeans, since 2000.
With China’s growing soybean imports, domestic soybean
production has experienced a drastic fall, creating an outcry
about a `soybean crisis’ in China.”
3643. Liu, Jie; Yuan, F.; Gao, J.; Shan, B.; Ren, Y.; Wang,
H.; Gao, Y. 2016. Oral isoflavone supplementation on
endometrial thickness: A meta-analysis of randomized
placebo-controlled trials. Oncotarget 7(14):17369-79. April
5. [60 ref]
• Summary: A meta-analysis of randomized controlled
trials was conducted to evaluate the effect of oral isoflavone
supplementation on endometrial thickness in peri- and postmenopausal women. “A total of 23 trials were included in
this analysis. The overall results did not show significant
change of endometrial thickness after oral isoflavone
supplementation.” However, such supplementation might
have different effects in different populations and at
different daily doses. Address: 1. Key Lab. of Nutrition and
Metabolism, Institute for Nutritional Sciences, Shanghai
Institutes for Biological Sciences, Chinese Academy of
Sciences, Shanghai, China.
3644. Wikipedia, the free encyclopedia. 2016. The Danish
East India Company (Web article). http://en.wikipedia.org/
wiki/Danish_East_India-Company. 2 p. Printed April 5. [8
ref]

• Summary: “The Danish East India Company (Danish:
Ostindisk Kompagni) refers to two separate Danish chartered
companies. The first company operated between 1616 and
1650. The second company existed between 1670 and 1729,
however, in 1730 it was re-founded as the Asiatic Company
(Asiatisk Kompagni).
First company: The first Danish East India Company
was chartered in 1616 under King Christian IV and focused
on trade with India. The first expedition, under Admiral
Gjedde, took two years to reach Ceylon, losing more than
half their crew. The island had been claimed by Portugal
by the time they arrived but on 10 May 1620, a treaty was
concluded with the Kingdom of Kandy and the foundation
laid of a settlement at Trincomalee on the island’s east coast.
They occupied the colossal Koneswaram temple in May
1620 to begin fortification of the peninsula before being
expelled by the Portuguese. After landing on the Indian
mainland, a treaty was concluded with the ruler of the
Tanjore Kingdom, Raghunatha Nayak, who gave the Danes
possession of the town of Tranquebar, and permission to
trade in the kingdom by treaty of 19 November 1620. In
Tranquebar they established Dansborg and installed Captain
Crappe as the first governor (opperhoved) of Danish India.
The treaty was renewed on 30 July 1621, and afterwards
renewed and confirmed on the 10 May 1676, by Shivaji the
founder of the Maratha Empire.
“During their heyday, the Danish East India Company
and Swedish East India Company imported more tea than
the British East India Company, smuggling 90% of it into
England, where it could be sold at a huge profit. Between
1624-36, Danish trade extended to Surat, Bengal, Java, and
Borneo, with factories in Masulipatam, Surat, Balasore and
at Java, but subsequent European wars in which Denmark
participated ruined the Company, and trade in India ceased
entirely between 1643-69, during which time all previous
acquisitions were lost except Tranquebar, which held out
until aid from Denmark arrived in 1669.
Second company, and the Asiatic Company: In 1670, a
second Danish East India Company was established, before
it too was dissolved in 1729. In 1730, it was refounded as
the Asiatic Company and opened trade with Qing China at
Canton. The first expedition went badly, with Den gyldne
Love lost with its cargo of silver off Ballyheigue, Ireland,
on the outbound journey. The local landowners held the
silver at their estate and pursued a salvage claim, but a gang
of locals overpowered the Danish guard and made off with
the hoard, causing a diplomatic row between DenmarkNorway and Britain. With the royal licence conferred in
1732, the new company was granted a 40-year monopoly on
all Danish trade east of the Cape of Good Hope. Up to 1750,
27 ships were sent, with 22 surviving the journey to return
to Copenhagen. In 1772, the company lost its monopoly
and, in 1779, Danish India became a crown colony. During
the Napoleonic Wars, in 1801 and again in 1807, the British
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Navy attacked Copenhagen. As a consequence of the last
attack, Denmark (one of few West European countries not
occupied by Bonaparte) lost its entire fleet and the island of
Helgoland (part of the duchy of Holstein-Gottorp) to Britain.
Denmark finally sold its remaining settlements in mainland
India in 1845 and the Danish Gold Coast in 1850, both to the
British.
Photos show: (1) Map of Danish and other European
settlements in India and Sri Lanka (1498-1739). Most were
English, French, Dutch, Portuguese, followed by Danish. All
are on the coast or up the Hooghly River (from Calcutta). (2)
Fort Dansborg at Tranquebar, built by Ove Gedde in 1620.
3645. Lü, H.-Y.; Li, H.-W.; Fan, R.; Li, H.-Y.; Yin, J.-Y.;
Zhang, J.-J.; Zhang, D. 2016. Genome-wide association
study of dynamic developmental plant height in soybean.
Canadian J. of Plant Science 97(2):308-15. April. [Eng; fre]
• Summary: “Abstract: Plant height (PH) is an important
agronomic trait affecting crop yield and quality. In this study,
a soybean collection of 192 natural accessions and 1536
single nucleotide polymorphism (SNP) makers were used
to identify genomic regions associated with PH.” Address:
1. Collaborative Innovation Center of Henan Grain Crops,
College of Information and Management Science, Henan
Agricultural Univ., Zhengzhou 450002, People’s Republic of
China.
3646. Messina, Mark. 2016. Impact of soy foods on the
development of breast cancer and the prognosis of breast
cancer patients. Forschende Komplementarmedizin 23(2):7580. Epub April 12. [87 ref]
• Summary: “The relationship between soy food intake
and breast cancer has been rigorously investigated for more
than 25 years. The identification of isoflavones as possible
chemopreventive agents helped fuel this line of investigation.
These diphenolic compounds, which are found in uniquelyrich amounts in soy beans, possess both estrogen-dependent
and -independent properties that potentially inhibit the
development of breast cancer. Observational studies show
that among Asian women higher soy consumption is
associated with an approximate 30% reduction in risk of
developing breast cancer. However, evidence suggests that
for soy to reduce breast cancer risk consumption must occur
early in life, that is during childhood and/or adolescence.
Despite the interest in the role of soy in reducing breast
cancer risk concerns have arisen that soy foods, because they
contain isoflavones, may increase the likelihood of high-risk
women developing breast cancer and worsen the prognosis
of breast cancer patients. However, extensive clinical and
epidemiologic data show these concerns to be unfounded.
Clinical trials consistently show that isoflavone intake does
not adversely affect markers of breast cancer risk, including
mammographic density and cell proliferation. Furthermore,
prospective epidemiologic studies involving over 11,000

women from the USA and China show that postdiagnosis
soy intake statistically significantly reduces recurrence
and improves survival.” Address: Nutrition Matters, Inc.,
Pittsfield, Massachusetts, USA.
3647. Song, Wenwen; Yang, R.; Wu, T.; Wu, C.; Sun, S.;
Zhang, S.; et al. 2016. Analyzing the effects of climate
factors on soybean protein, oil contents and compositions
by extensive and high-density sampling in China. J. of
Agricultural and Food Chemistry 64(20):4121-30. May 25.
doi:10.1021/acs.jafc.6b00008 [49 ref]
• Summary: “From 2010 to 2013, 763 soybean samples were
collected from an extensive area of China. The correlations
between seed compositions and climate data were analyzed.
The contents of crude protein and water-soluble protein,
total amount of protein plus oil, and most of the amino acids
were positively correlated with an accumulated temperature
ò15ºC (AT15) and the mean daily temperature (MDT) but
were negatively correlated with hours of sunshine (HS) and
diurnal temperature range (DTR).” Address: 1. Key Lab.
of Mollisol Agroecology, Northeast Inst. of Geography and
Agroecology, Chinese Academy of Sciences, Harbin 150081,
China.
3648. Kaboushek, Easton. 2016. Impact of Syngenta
acquisition unclear. Iowa Soybean Review (Iowa Soybean
Association, Ankeny, Iowa) 28(7):18-19. Spring.
• Summary: “The soybean industry’s largest customer has
made a bold move.
“China, who purchases about one in every four rows
of U.S. soybeans, made a $43 billion proposal to acquire
Syngenta in early February. While regulatory approvals may
derail the agreement, farmers, experts and lawmakers have
mixed reactions about the impact on U.S. agriculture if the
acquisition is finalized later this year.
“Farmers like John Heisdorffer of Keota are skeptical
of China National Chemical Corporation’s, known as
ChemChina, possible acquisition of Syngenta. His primary
concern centers on biotech approvals.
“’Farmers are concerned that a Chinese-owned Syngenta
will have an advantage over other companies in getting
approvals through,’ says Heisdorffer. ‘Farmers need to keep
their eyes and ears open.’
“The Chinese trait approval process continues to be
a roadblock for ag biotech companies. Should Syngenta
receive special treatment, Heisdorffer fears U.S. companies
would be significantly less competitive in their largest
market.
“Heisdorffer also serves as secretary for the American
Soybean Association (ASA). Syngenta representatives
informed ASA and Iowa Soybean Association members at
Commodity Classic last month that the company will not
receive any extra benefit in obtaining biotech approvals in
China. In fact, the acquisition could lead to an improved
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approval process in the future.
“’I asked the Syngenta official what message ASA needs
to take to farmers and their response was, `things will go on
as usual with no significant changes,’ Heisdorffer reports.
“Unlike Monsanto’s attempt to acquire Syngenta
and new conversations about merging Dow with DuPont,
Syngenta will simply take new ownership. In addition, the
company is Swiss-owned meaning the potential impact
will be relatively neutral unless farmers are significant
shareholders.
“’It’s hard to say from a farmer perspective until
everything gets approved, but we hope that all the local
dealers and plants, like the one here in Washington,
will continue to operate in the state of Iowa and keep
employment in our state,’ says Heisdorffer.”
Note: As of Oct. 2017 it appears that ChemChina owns
82% of Syngenta.
3649. Lou, Danfei; Li, Y.; Yan, G.; Bu, J.; Wang, H. 2016.
Soy consumption with risk of coronary heart disease
and stroke: A meta-analysis of observational studies.
Neuroepidemiology 46(4):242-52. May. [40 ref]
• Summary: “Background: The association of soy product
consumption with the relative risk of cardiovascular
disease remains controversial. This meta-analysis aimed
at investigating whether an association exists between soy
consumption and the risk of stroke and coronary heart
disease (CHD) in observational studies.”
“Conclusion: There was limited evidence to indicate that
soy consumption was inversely associated with the risk of
stroke and CHD, although further studies, with prospective
designs that use validated questionnaires and control for
important confounders, are warranted.” Address: Dep. of
Geriatrics, Shanghai Municipal Hospital of Traditional
Chinese Medicine, Shanghai Univ. of Traditional Chinese
Medicine, Shanghai, China.
3650. Zhang, X.M.; Zhang, Y.B.; Chi, M.H. 2016. Soy
protein supplementation reduces clinical indices in type 2
diabetes and metabolic syndrome. Yonsei Medical Journal
57(3):681-89. May. [25 ref]
• Summary: “Abstract. Purpose: Clinical trials have
studied the use of soy protein for treating type 2 diabetes
(T2D) and metabolic syndrome (MS). The purpose of this
study was to outline evidence on the effects of soy protein
supplementation on clinical indices in T2D and MS subjects
by performing a meta-analysis of randomized controlled
trials (RCTs).
“Conclusion: Soy protein supplementation could be
beneficial for FPG [fasting plasma glucose], FSI [fasting
serum insulin], HOMA-IR [homeostasis model of assessment
for insulin resistance index], DBP [diastolic blood pressure],
LDL-C [low-density lipoprotein cholesterol], TC [total
cholesterol], and CRP [C-reactive protein] control in

plasma.” Address: 1. Dep. of Histology and Embryology,
Harbin Medical Univ., Harbin, China.
3651. ADM (Archer Daniels Midland Co.). 2016. History
of ADM, 1980-2016 (Website printout–part). www.adm.
com/en-US/company/history/Pages/1980-1999.aspx 6 p.
Retrieved June 24. [6 ref]
• Summary: “1980 Net earnings are $115,958,000 on
net sales and other operating income of $2,802,011,000.
Shareholders’ equity increases to $766,971,000. ADM
Industrial Oils is established. The Peoria, Illinois, ethanol
plant is purchased.
“1981–ADM pays its 200th consecutive quarterly
payment, a record of fifty years of uninterrupted stock
dividends. An ethanol production plant starts up in Cedar
Rapids, Iowa.
“1982–ADM purchases Clinton, Iowa ethanol
production plant.
“1983–ADM acquires interest in A.C. Toepfer;
establishes ADM Asia Pacific, Ltd., Hong Kong.
“1984–President Ronald Reagan visits ADM.
“1985–ADM acquires elevators from Growmark and
establishes ADM/GROWMARK River Systems, Inc.
1986–Expansion in Europe: ADM acquires Unilever
plants in Hamburg & Spyck, West Germany and Europoort,
The Netherlands.
1988–ADM purchases the soy isolate business from
Grain Processing and the sunflower and canola plant at
Velva, North Dakota, from Midwest Processing Company,
Inc.
1989–Net earnings are $424,673,000 on net sales and
other operating income of $7,928,836,000. Shareholders’
equity increases to $3,033,503,000.
“ADM constructs an industrial soy protein facility in
Decatur.
1990–The veggie burger is introduced to the U.S. and
U.S.S.R. markets.
1991–ADM enters citric acid business.
1992–ADM builds pilot plant operations for canola
oil-based biodiesel fuel in Leer, Germany. Former Soviet
President, Mikhail Gorbachev, visits ADM.
1994–Asian expansion: Investments into Wilmar
holdings, Singapore, are made with our main JV partner in
Asia; first investment into China, East Ocean Oils & Grains
(EOGI) in Zhangjigang, is initiated.
1996–Net earnings are $695,912,000 on net sales and
other operating income of $13,314,049,000. Shareholders’
equity increases to $6,144,812,000. Total assets increase to
$10,449,869,000. ADM World website is launched. ADM
builds a new TVP plant at the Europoort facility. ADM
purchases a twenty-two percent interest in Gruma S.A. de
C.V.
1997–James R. Randall retires as president. G. Allen
Andreas is named president and chief executive. ADM enters
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the cocoa business. Brazilian expansion: ADM acquires
Glencore’s Brazilian grain operations, including a head office
in Sao Paulo, approximately thirty-three grain elevators
and a fertilizer processing plant. ADM acquires Moorman
Manufacturing Company and subsidiaries.
“1998–Nobel Peace Prizewinner and former Israeli
Prime Minister Shimon Peres visits ADM.
“1999–Dwayne Andreas steps down as chief executive
and chairman and is named chairman emeritus. G. Allen
Andreas steps down as president and is named chairman
and chief executive. John D. McNamara is named President.
ADM Rice Inc. forms, to be involved in the origination and
export trading of rough-paddy rice and milled rice.
2000–ADM partners with Wilmar International Ltd. to
construct five soybean crushing plants in China.
“2001–e-ADM website is launched.
“ADM acquires Doysan Yag Sanayii, a Turkish
vegetable oil producer with crushing plant, refinery, and
packaging operations.
“ADM acquires Sociedad Aceitera del Oriente, S.A.
(SAO), a Bolivian vegetable oil producer with crushing
plant, refinery, packaging operations, and grain elevators.
“ADM unveils a new corporate logo designed to
underscore the company’s deep commitment to nature and
global agriculture.
“ADM pays its 300th cash dividend and 280th
consecutive quarterly payment, a record of seventy years of
uninterrupted stock dividends.
“John D. McNamara steps down as president and Paul
B. Mulhollem is elected president.
“ADM creates a technology council with P&G
Chemicals aimed at developing innovative natural- based
products.
“ADM makes history when it becomes the first U.S.
company to sign a contract with Cuba since the embargo
began nearly forty years prior.
“2002–ADM completes its acquisition of Minnesota
Corn Processors, LLC (MCP). With the acquisition, ADM
adds corn wet-milling plants located in Marshall, Minnesota,
and Columbus, Nebraska.
“Net earnings are $511,093,000 on net sales and other
operating income of $23,453,561,000. Shareholders’ equity
increases to $6,754,821,000 equal to $10.39 per common
share. Total assets increase to $15,416,273,000.
“The number of ADM employees grows to more than
24,000.
2003–ADM increases presence in South America by
adding five grain origination and storage silos in Brazil.
“ADM introduces the NovaLipid 0 grams trans per
serving oils and shortenings.
“2005–U.S. Environmental Protection Agency honors
ADM with a Presidential Green Chemistry Award for a
process known as enzymatic interesterification, which
resulted in the NovaLipid 0 grams trans per serving oils and

shortenings.
“ADM launches the Socially & Environmentally
Responsible Agriculture Practices (SERAP) Program,
which provides financial incentives for West African cocoa
cooperatives to implement sustainable practices in areas
such as safe farming, responsible labor management and
forest protection. More than 6,000 farmers participate in the
program in its inaugural year.
2006–ADM acquires the technical and intellectual
property assets of Groupe Lysac, Inc., in a move that
enhances the company’s ability to create biodegradable
products from natural and renewable resources. Groupe
Lysac’s absorbent polymers–made primarily from starch,
rather than petroleum products–can be used in new
generations of industrial applications and consumer products,
including disposable diapers.
“Patricia A. Woertz is named CEO and President of
ADM.
“2007–Patricia A. Woertz is named Chairman of ADM’s
Board of Directors, while remaining the company’s president
and CEO.
“ADM opens its first wholly owned U.S. biodiesel
production facility in Velva, N.D.
“ADM receives GE Global Ecomagination Award
for saving 1.5 billion gallons of water per year through
the installation of wastewater-treatment systems at the
company’s Decatur, Illinois, corn-processing plant.
“2008–ADM joins forces with Monsanto Company
and Deere & Company to harvest, store and transport corn
stover–stalks, cobs and leaves of corn plants–as a cellulosic
feedstock for biofuel production, as biomass to generate
steam and electricity, and as an ingredient in animal feed.
“2009–ADM launches ADM Cares, a social investment
program that targets up to one percent of pretax earnings
to initiatives that advance societal improvements in areas
related to the company’s business.
“ADM accepts the Foreign Policy Association’s
Corporate Social Responsibility Award for demonstrating
exceptional corporate citizenship and playing a meaningful
role in furthering economic, social and environmental
progress in the communities it serves.
“ADM expands its European oilseeds processing
capabilities with the acquisition of an oilseed crushing,
refining and biodiesel facility in Olomouc, Czech Republic.
“ADM begins operations at its cocoa processing facility
in Kumasi, Ghana.
“ADM acquires five oceangoing vessels, totaling
250,000 metric tons of cargo capacity, enhancing the
flexibility and efficiency of its transportation network.
“Patricia Woertz and other ADM executives
commemorate the 85th anniversary of the company’s listing
on the New York Stock Exchange by ringing the closing bell
at the NYSE.
2010–ADM begins construction of a biodiesel plant
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in Joaçaba, Santa Catarina, Brazil, which will increase the
company’s biodiesel production capacity in Brazil by more
than 50 percent.
“ADM publishes its first Corporate Responsibility
report, detailing the company’s progress in the areas of
supply-chain integrity, environmental stewardship, social
investing and safety since the company convened its
Sustainability Steering Committee in 2007.
“ADM opens ethanol dry mills in Cedar Rapids,
Iowa, and Columbus, Nebraska, with each facility adding
300 million gallons to ADM’s annual ethanol production
capacity.
“ADM announces the opening of a Beijing office.
“2011–ADM acquires remaining interest in Golden
Peanut Company.
“ADM’s deZaan cocoa brand celebrates 100 years.
“ADM begins production of biobased propylene glycol
in Decatur, Illinois.
“ADM opens a feed premix plant in Tianjin, China.
“ADM establishes Indian headquarters in Gurgaon
and grows Indian oilseed processing capabilities through
acquisition of Geepee Agri Private Ltd., Tinna Oils Ltd. and
Madhur Agro.
“ADM acquires Elstar Oils S.A. in Poland.
“2012–ADM’s Board of Directors approves a change to
calendar-year financial reporting, effective Jan. 1, 2013.
“ADM acquires a port terminal in the state of Pará in
Brazil, improving the company’s ability to link the country’s
harvest to export markets.
“ADM and Wilmar International Limited announce
plans to partner on fertilizer, ocean freight and tropical oil
refining.
“2013–ADM opens a soybean processing facility in
Villeta, Paraguay, increasing ADM’s South American oilseed
crush capacity by more than 20 percent.
“ADM opens an intermodal container freight shipping
and receiving facility in Decatur, Illinois.
“ADM constructs a feed premix plant in the city of
Nanjing, in eastern China, bringing to three the total number
of facilities in the company’s Chinese premix network.
“2014–Juan R. Luciano is named the 12th president in
ADM’s 112-year history.
“ADM constructs a sweetener and soluble-fiber
manufacturing complex at Tianjin, China.
“ADM acquires the remaining stake of global
merchandiser Alfred C. Toepfer International.
“ADM opens its global headquarters in Chicago.
Decatur, Illinois, remains ADM’s North American
headquarters; Sao Paulo, Brazil, is ADM’s South American
headquarters; Rolle, Switzerland, is ADM’s European
headquarters; and Singapore is ADM’s Asia-Pacific
headquarters.
“ADM acquires WILD Flavors, one of the world’s
leading suppliers of natural ingredients to the food and

beverage industry.
“2015–Juan R. Luciano becomes the ninth chief
executive in ADM’s 112-year history.
“ADM expands its ingredient business by acquiring
savory flavor producer Eatem Foods, and expanding
processing capacity for nuts and seeds on the U.S. West
Coast.
“ADM takes a series of actions to enhance its ability
to connect supply and demand around the globe, including:
opening new distribution and merchandising offices in
Central America, Asia and Africa; acquiring a port and
shipping agency in Brazil; announcing major expansions at
port facilities in Argentina and Brazil; launching ARTCO
Stevedoring; acquiring full ownership of strategicallylocated terminals on the Black Sea; and announcing a new
merchandising and supply chain joint venture in Egypt.
“To enhance the company’s ability to serve the growing
Chinese and Asian markets, ADM opens a soluble fiber plant
in Tianjin, China, and a feed-premix plant in Nanjing; the
company also announces further expansion in China with the
construction of a feed-premix plant in Zhangzhou.
“ADM strengthens its global sweetener footprint by
purchasing several European corn processing assets of joint
venture Eaststarch C.V.
“2016–Juan R. Luciano becomes chairman of ADM’s
board of directors.”
3652. Baglia, Michelle L.; Zheng, W.; Li, H.; Yang, G.;
Gao, J.; Gao, Y.T.; Shu, X.O. 2016. The association of soy
food consumption with the risk of subtype of breast cancers
defined by hormone receptor and HER2 status. International
J. of Cancer 139(4):742-48. Aug. 15. [35 ref]
• Summary: Studies focusing on soy intake during childhood
and adolescence suggest that higher soy consumption in
early life is associated with a lower risk of breast cancer.
This higher consumption was around 16 grams of soy protein
per day, which means eating about a half cup of cooked
soybeans or 3/4 cup firm tofu or drinking 2 cups of soymilk.
Soy consumption later in life does not appear to increase
or decrease the risk of breast cancer although it may be
beneficial for older women who ate little or no soy when
they were teens. Address: 1-2. Div. of Epidemiology, Dep.
of Medicine, Vanderbilt-Ingram Cancer Center, Vanderbilt
Univ. School of Medicine, Nashville, Tennessee; 3, 5-6.
Dep. of Epidemiology, Shanghai Cancer Institute, Shanghai,
China.
3653. Lee, Cherl Ho; Kim, Moonsil Lee. 2016. History of
fermented foods in northeast Asia. In: Jyoti P. Tamang, ed.
2016. Ethnic Fermented Foods and Alcoholic Beverages in
Asia. New Delhi, India: Springer Verlag. xiii + 409 p. See p.
1-16. [24 ref. Eng]
• Summary: Contents: 1.1 Introduction: where and who?
1.2 Pottery and dietary culture in northeast Asia. The Hou
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Hanshu [History of the Later Han dynasty (25 to 220 CE),
written in the mid-5th century CE] mentions the “eastern
archers” (dongyi). The word dongyi was originally written
with two words meaning “big” + “bow.” The Hou Hanshu
also states that the dongyi were good at riding horses and
archery, and that they had “established several proto-states
in Manchuria, the Korean Peninsula, and the Japanese
Archipelago such as Puyo, Dongye, Okcho, Koguryo
Samhan and Wa.” This suggests that as early as the 3rd
century BCE the Dongyi has already established a unique
culture that differed from the Chinese civilization to the
north. Moreover, an oracle bone inscription from the Shang
dynasty, dating to about 1200-1046 BCE, states “... the king
orders to campaign against the Yi.” This statement implies
that, since around 1000 BCE the Dongyi had occupied part
of northeast Asia and competed against the Chinese. And
archaeological evidence indicates that they used fermented
soybean products.
1.2 Pottery and dietary culture of Northeast Asia.
Late Paleolithic (40,000 to 10,000 BP) sites have been
found on the Korean Peninsula, South Manchuria, and the
Japanese Archipelago. The meat-centered diet of the early
hominin gradually changed to an omnivorous one. The
Korean Peninsula served as a land bridge connecting the
seasonal movements of Paleolithic hunters from the north
of Manchuria to the south of the Japanese archipelago;
the Korea strait is about 200 km (120 miles) wide, with
Tsushima island in the middle. Evidence of this migration
is the many pieces of primitive pottery found on both sides
of the strait. A map (Fig. 1.2) shows where such pottery has
been found. An earthen vessel excavated from Paldang in
Korea has traces of soybeans on the surface; this supports the
theory that these people used pottery for cooking soybeans in
Central Korea beginning in the Bronze Age.
1.3 Origin and development of fermentation technology
in Northeast Asia. 1.3.4 Origin of soybean fermentation. In
the West, it is generally understood that soybeans were first
domesticated, cultivated and consumed in China [Hymowitz
1970].
1.4 Fermented soybean products in Northeast Asia. 1.4.1
Korean Kanjang and Doenjang. The meju used as soybean
koji for both these products is made from cooked soybeans.
It is generally covered with Aspergillus oryzae mold and the
inside is laden with bacteria, typically Bacillus subtilis. The
result is liquid soy sauce (kanjang) and Korean-style soybean
paste (doenjang). The flavor of soy sauce improves with
increasing storage time, just as the flavor of wine becomes
smoother as it ages. 1.4.2 Japanese shoyu and miso. The
flavor of these two seasonings is mild and sweet compared to
their Korean counterparts.
1.4.3. Korean Chongkukjang (like Japanese natto
but salted). Cook soybeans and cover with a straw mat or
cloth. Place on a warm stone floor, ondol, for 3-4 days until
mucous strings (peptido-saccharides) formed. Then mix in

chopped ginger, chopped garlic, and salt. Pound slightly until
the soybeans are separated into halves. Store in an earthen
jar. Natto is not generally liked by Koreans. In the so-called
urbanized, apartment culture of today, Korean elders miss the
stimulating savory smell of chongkukjang wafting from their
kitchen; Korean young people generally dislike this smell.
1.4.4 Korean Kochujang uses meju (soybean koji) as a
main ingredient, but mixed with strong, pungent red peppers.
The most distinctive difference between Korean food that of
neighboring Japan and China is the fiery taste of red peppers
in most Korean dishes.
1.5 Role of fermented food in Northeast Asia. Fermented
soybean products plays a major part. Korean koji is called
nuruk.
1.6 Conclusion.
An excellent map (p. 2) shows the area described by the
term “Northeast Asia.”
Note: M.L. Kim is the daughter of C.H. Lee. Address: 1.
Korea Univ., Seoul, South Korea; 2. Rhode Island College,
Providence, Rhode Island.
3654. Murphy, Joseph L. 2016. The climate of aquaculture
in China. Iowa Soybean Review (Iowa Soybean Association,
Ankeny, Iowa) 28(8):38-39. Summer.
• Summary: “China has practiced aquaculture for more than
2,000 years. But it wasn’t until recently that aquaculture
was paired with technologies to create a system that
produced healthier fish using fewer resources while being
fed sustainable soy grown in the United States and other
countries.
“The Iowa Soybean Association (ISA) and the U.S.
soybean industry funded research to develop the Intensive
Pond Aquaculture (IPA) system, which has been provided
to China in a technology transfer. The IPA system has been
proven to triple the yield of farmed fish in existing Chinese
ponds while greatly reducing the environmental impact.
“United States Soybean Export Council (USSEC)
consultant Dr. Jesse Chappel, a professor at Auburn
University [Alabama], introduced the IPA technology to
Chinese farmers in 2013 through a sponsorship by ISA.”
Collaboration between the ISA, USSEC and Chinese
farms using checkoff dollars has led to new markets for soy
farmers in Iowa and the U.S., according to Leeds.
“’In my 25-plus years of promoting soybeans around the
world, the three most important developments that soybean
checkoff dollars have been invested in are the growth in
exports to China, the development and growth of soy-based
biodiesel and the development and introduction of IPA,’
Leeds says. ‘IPA is a game changer for global aquaculture
production, and I was proud to be representing Iowa’s
soybean farmers to see first-hand the incredible progress that
has been made in getting more and more fish farms in China
to adopt this new approach.’”
A photo shows a test pond using IPA technology in
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China.
3655. Wang, Caijie; Wu, Tingting; Sun, S.; Xu, R.; Ren, J.;
Wu, C.; Jiang, B.; Hou, W.; Han, T. 2016. Seventy-five years
of improvement of yield and agronomic traits of soybean
cultivars released in the Yellow-Huai-Hai River Valley. Crop
Science 56(5):2354-64. Sept/Oct. [41 ref]
• Summary: This valley in northern China is the birthplace
of Chinese civilization. In China, the genetic improvement of
yield and agronomic traits among soybean varieties is rarely
documented.
“Twenty-five soybean cultivars released over the period
from 1929 until 2004 were selected.” “Current cultivars had
shorter plant height, fewer nodes, higher lodging resistance,
fewer pods per plant, fewer seeds per plant, more seeds per
pod, higher 100-seed weight (100-SW) and higher yield than
ancestral cultivars.”
“Yield increase was mainly attributed to an increase in
seeds per pod (SPPOD) and seed weight rather than pods per
plant (PPP).”
“A total of 2062 soybean cultivars have been released
during the past 100 yr (1913-2014) in China (Shuming
Wang, personal communication, 2015).” Address: 1. Ministry
of Agriculture, Key Lab. of Soybean Biology (Beijing),
Inst. of Crop Science, the Chinese Academy of Agricultural
Sciences, 12 Zhongguancun South Street, Beijing 100081,
China and Shandong Academy of Agricultural Sciences,
Jinan 250100, Shandong, China.
3656. Schneider, Keith; Slotnik, Daniel E. 2016. Dwayne
O. Andreas, who turned Archer Daniels Midland into food
giant, dies at 98. New York Times. Nov. 16. p. B16.
• Summary: Dwayne Andreas died on 16 Nov. 2016 in
Decatur, Illinois. This excellent biography covers his success
in building ADM, several ADM scandals, and his skillful
use of the levers of power with friends such as Mikhail S.
Gorbachev.
Dwayne Andreas was born into a Mennonite family on 4
March 1918 in Worthington, Minnesota–the 5th of 6 children
of Reuben and Lydia Andreas. “His father moved the family
to Lisbon, Iowa, where he purchased a grain elevator and
raised livestock on a small farm.” Dwayne began working at
the elevator at age 9.
In 1936 the family changed the name of the business
from Reuben & Sons [Andreas & Sons] to Honeymead
Products. In 1939 they moved it to Cedar Rapids, Iowa,
where they built a soybean crushing plant, mainly to
manufacture soybean meal for feed. “By this time Mr.
Andreas had briefly attended Wheaton College in Illinois,
and his younger brother Lowell had become active” in the
family business. (Lowell Andreas, who spent his entire life
in the soybean and grain business and was later president of
ADM, died in 2009).
Honeymead became one of America’s major soybean

processors. In 1945, after Reuben Andreas suffered several
strokes, the family sold the Cedar Rapids plant, but not the
Honeymead name, to Cargill.
Dwayne went to work for Cargill and rapidly rose in the
ranks. He “met and befriended Hubert Humphrey, who had
just been elected mayor of Minneapolis. Humphrey became a
political mentor to Mr. Andreas and the godfather of his son,
Michael; Mr. Andreas became a major donor to Humphrey’s
Senate and presidential campaigns.
In 1947, Dwayne and Lowell Andreas purchased a
soybean crushing plant in Mankato, Minnesota, and named
it Honeymead Products Company. That same year, Dwayne
married Dorothy Inez, a single mother of a little girl.”
By 1952 Dwayne had resigned from Cargill to help his
brother, Lowell, run Honeymead. They turned it into one of
the largest soybean processors in the USA.
In 1960 Farmers Union Grain Terminal Association, a
larger company, bought out the Andreas brothers for a sum
large enough to enable them to start a bank, which became
National City Bank. “Farmers Union then hired Dwayne as
executive vice president, while Lowell managed the banking
business.”
In 1966 Dwayne (age 48) was already a well-known
Minnesota grain merchant when the Archer and Daniels
families asked him and his brother, Lowell, to become
executives and minority shareholders in their midsize farm
products company. In 1967 Lowell became president. In
1970 Dwayne became chief executive (CEO) and then
chairman of the board. In 1997 he stepped down as chief
executive and in 1999 he also stepped down as chairman,
succeeded by his nephew, G. Allen Andreas.
Dwayne’s wife, Dorothy, died a few years ago. Dwayne
is survived by his son, Michael, two daughters, Terry
Andreas and Sandra McMurtrie; nine grandchildren; and 23
great-grandchildren.
In 1970 when Andreas was named chairman and chief
executive of ADM, the company’s soybean exports totaled
$1.5 billion. In 1999 when he retired as chairman, the export
number had risen to $7 billion and ADM was the biggest
processor in the industry. ADM employed more than 23,000
people and operated in 50 countries.
The company was originally founded in 1902 by George
A. Archer as a linseed crushing business in Minneapolis,
Minnesota.
“Mr. Andreas often said that the central objective of
his life was to provide food for the world’s hungry. In the
1950s he pressed members of Congress to support the Food
for Peace grain-export program; President John F. Kennedy
appointed him to the American Food for Peace Council.”
Personal friends of Dwayne Andreas were Presidents
Richard M. Nixon, Ronald Reagan, Jimmy Carter and
Bill Clinton. In 1985 he helped arrange the first meeting
between Reagan and Gorbachev. “He was particularly
close to president Nixon who opened China’s markets
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to ADM’s grain.” He worked with all of them to expand
export markets, especially for soybeans. “He was largely
responsible for making soybeans a top American agricultural
export.”
Mr. Andreas was known for his lavish campaign
spending–which almost always returned to ADM more than
it cost; he gave equally to both parties. ADM made billions
off of federal ethanol programs, sponsored by Senator Bob
Dole, a Kansas Republican.
“Fred Wertheimer, the former director of Common
Cause, the public interest advocacy group, called Mr.
Andreas’s political activities ‘a classic example of how the
corporate welfare game in Washington works.’
“’He provides huge amounts of political influence
money,’ Mr. Wertheimer told The Washington Post in
1995, ‘and his company receives huge economic benefits,
courtesy of the American taxpayer.’ The Justice Department
investigated him and ADM four times in the 1970s and again
in 1974. He was acquitted each time.
In 1984, while seeking re-election, Ronald Reagan
visited ADM’s headquarters in Decatur, Illinois. “Mr.
Andreas commissioned a seven-foot bronze statue to
commemorate the event.”
Several members of the Andreas family control nearly
8% of ADM’s publicly traded stock, making them one of the
wealthiest families in the United States.
Although much of Mr. Andreas’s access to power came
from his hefty political contributions, another source of
power was Bal Harbour, Florida, where, in the early 1950s,
he helped found the Sea View Hotel, a cooperative. First
he bought an apartment there then recruited other powerful
politicians to do the same.
Note: A version of this article also appears in print on
Nov. 17, 2016, in the New York edition on page B16.
3657. Tractus. 2016. China Market Research Report: project
SEMA. Asia: Tractus. 47 p. Developed for Soy Canada. [25
ref]
• Summary: Contents:
Terms.
Executive Summary.
1. Global Soybean Market Overview.
2. China Soybean Market Overview.
3. Domestic Soybean Production. 3.1. China Domestic
Soybean Yields and Growing Areas. 3.2. Forecast.
4. China Soybean Trade Analysis. 4.1. Soybean Imports
Analysis. 4.1.1. Top 20 Soybean Importers in China. 4.1.2.
Identified Non-GM Soybean Importers in China. 4.2.
Soybean Exports Analysis.
5. China Domestic Food Market and Demand. 5.1.
China Soy Food Market Trends. 5.2. Soybean Food Market
Uses. 5.3. Top Soybean Producers in China.
6. Soybean Price Analysis. 6.1. National Bureau of
Statistics–Soybean Market Prices. 6.2. Dalian Commodity

Exchange Center. 6.3. Recent State Sales. 6.4. Analysis of
Influencing Factors.
7. Supply Chain & Distribution. 7.1. Market Structure.
7.2. Tariffs and Duties. 7.3. Standard Shipping Requirements.
7.3.1. Bulk Shipment: 7.3.2. Containerized Shipment.
8. Import Regulations and Requirements: 8.1. Current
Regulations. 8.1.1. GMO Content Allowance. 8.1.2. GMO
Product certification. 8.1.3. Labelling requirements. 8.1.4.
Phytosanitary requirements. 8.1.5. Maximum Residue
Limits. 8.1.6. Other requirements. 8.2. Seed Law of the
People’s Republic of China. 8.2.1. Chapter VII Seed Imports
and Exports, and Foreign Cooperation. 8.3. Major Ports of
Entry.
9.1. SWOT Analysis: 9.1.1. Strengths. 9.1.2. Weakness.
9.1.3. Opportunities. 9.1.4. Threats. 9.2. Next Steps.
10. Appendix: 10.1. Key Statistics for the Chinese
Soybean Industry in 2015/16. 10.2. Data Source A–
China Soybean Supply/Consumption. 10.3. HS Codes
by Commodity. 10.4. Major Chinese Soybean Foodstuff
Producers. 10.5. Major Ports of Entry. 10.6. About Tractus
Asia. 10.7. References. Address: Asia.
3658. Hymowitz, Theodore. 2016. A state of innovation: the
introduction of the soybean into North America. Georgia
History Today 10(3/4):8. Fall/winter.
• Summary: “On February 8, 1758, Samuel Bowen signed
on as seaman under Captain William Wilson aboard the
Pitt. Bound for the British East India Company’s trading
port in Canton, China, the Pitt docked at Madras, India,
on September 15, 1758, and unloaded two companies of
soldiers. On her journey from Madras to Canton, the Pitt was
accompanied by the two-masted tender Success. The Success
was used to assist the much larger Pitt through uncharted
waters. The Pitt arrived in Canton on April 16, 1759.
“On June 13, 1759, Samuel Bowen transferred from the
Pitt to the Success. The small tender sailed north to Ningpo
and then on to Tientsin. On board the Success was James
Flint, the British East India Company’s Chinese interpreter
as well as its general agent. The voyage of the Success
became a cause célèbre in both China and England because
Emperor Ch’ien Lung [pinyin: Qianlong] had prohibited the
English from trading outside of Canton.
“In 1764, Samuel Bowen surfaced in Savannah. Since he
did not have any land to sow seeds that he brought with him
from China, he asked Henry Yonge, the Surveyor-General
of the colony, to plant them for him. Yonge confirmed by
letter to Dr. Peter Templeman in London that he planted the
Chinese “pease” (soybeans) in 1765 on his property called
‘Orangedale’ on Skidaway Island. The property today is
part of the Skidaway Institute of Oceanography. From 1766
to 1777, Samuel Bowen planted soybeans on his property–
’Greenwich,’ located in the community of Thunderbolt near
Savannah.
“On June 6, 1767, Samuel Bowen received British
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patent number 878 for making soy sauce from soy plants
grown in America. He exported his soy sauce to England, the
Caribbean, and other colonies along the Atlantic coast.
“On January 9, 2016, the Georgia Historical Society
dedicated a historical marker on Skidaway Island
commemorating the 250-year anniversary of the soybean’s
introduction into North America.”
Note 1. Samuel Bowen’s soy sauce, which he exported
in 1767 from The Colony of Georgia in North America to the
Caribbean, was the earliest known soy product to arrive in
the Caribbean.
Note 2. This popular history magazine is published by
the Georgia Historical Society. Address: Dr., Prof. Emeritus,
Dep. of Crop Science, Univ. of Illinois, Urbana.
3659. Tate, Dorothy. 2016. 25 years later: the soy checkoff
delivered. Iowa Soybean Review (Iowa Soybean Association,
Ankeny, Iowa) 29(3):34-35. Dec.
• Summary: “In life, timing is everything. This was
especially true when the national soybean checkoff program
got its start 25 years ago.
“Looking back, Kirk Leeds, Iowa Soybean Association
(ISA) CEO, says 1991 was the perfect time to pass a
national checkoff that leveled the playing field for soybean
production, allowed farmers to invest in emerging overseas
markets and funded research to enable the production of a
3-billion-bushel crop–a size experts never thought possible.
“The checkoff may have fueled this transformation,
but the real credit is due to the hard work of farmer leaders
who believed in the future of the crop. ‘Experts didn’t
believe it could happen, and if it did happen it would be
bad for farmers,’ Leeds says. ‘They underestimated the
potential for soy demand growth that was getting ready to
explode, the flexibility farmers now had to produce based on
market signals and the ability to dramatically increase the
production of soybeans in the U.S. through the utilization of
biotechnology.
“’The Iowa board at the time believed that not only
would we have a 3-billionbushel crop, but that it would be
a positive thing,” Leeds continued. “They made a decision
to aggressively seek to get our fair share of growth in
production and demand.’
“When the checkoff started, soybean production was at
1.99 billion bushels. Today, national production weighs in
at an estimated 4.36 billion bushels. In 2016, Iowa soybean
farmers alone produced an estimated 560.5 million bushels
compared to just 350 million in 1991.
“Demand development resources including biodiesel,
soyfoods, aquaculture and opening global markets–
particularly in China and Southeast Asia–all contributed to
the consumption of a large crop.
“Farmers had to deliver a crop to meet the growing
demand as well. Soy checkoff funded research provided an
avenue and the advent of biotechnology played a large role.

“’Soybean checkoff organizations have really focused
on research. Particularly, utilization research to open new
markets and production research to develop efficiencies for
farmers. This has been key to the success of the soybean
industry,’ says, Don Latham, who served on the Iowa board
when the checkoff was passed and then went on to represent
Iowa farmers on the national United Soybean Board.
“Latham, who farms near Alexander, was also very
involved in efforts to open global markets including offices
in Shanghai, China; Hanoi, Vietnam; and New Delhi, India
supported by the national soybean checkoff.
“Norman Chambers was also on the state board when
the checkoff was passed and served as one of Iowa’s first
United Soybean Board directors.
“While some experts may not have believed soybeans
could meet production for growing demand, Chambers
says farmers were optimistic and saw the potential for the
product.
“’We were able to meet the growing global demand and
take advantage of the opportunity to meet a need,’ he says.
‘Our customers realized it was a valuable product, legitimate,
real and had the attributes that would justify our efforts to
grow and market it.’
“The critical point was the ability to not only scale
up production, but increase demand around the world.
Chambers attributes the success to the optimism of farmers,
their ability to understand each other and the resources
available for research.
“’We can feel good about the part we have played in
making this phenomenal growth in the soybean industry,’
Chambers says. ‘You had to have confidence in the capacity
in the industry to grow. 25 years later, there is good proof we
are able to do it and we look forward to growing.’
“Utilization has surpassed Chamber’s expectations and
Leeds agrees.
“’Without the national checkoff and the investments we
were able to make, our industry would be a lot smaller and
we would’ve allowed South America to get an even bigger
piece of this pie,’ Leeds says.
“Chambers agrees and says farmers acted at the right
time to make something big happen.
“’It is a frame of mind,’ Chambers says. ‘You can look
at anything two ways and think about how everything could
go wrong or all the possibilities and all the things that could
go right. Of course it’s worth the pursuit. Especially in this
case when it pays off.’
“Today, U.S. soybean farmers produce more than 4
billion bushels annually. Many didn’t think it was possible,
but the farmers knew. Looking forward there’s no telling
what is to come. ‘The future looks similar, yet different,’
Leeds says. ‘We will still be fighting for our piece of the pie
in a changing and challenging market. But we will also focus
on the increased need for transparent communication and
outreach to consumers about production. Particularly around
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the environment, water quality and food safety. There is
certainly plenty of work left to do.’”
Photos show: (1) Norman Chambers. (2) Don Latham.

natto industrialized production of research and application.
Sichuan Food and Fermentation No. 4. p. 45-48. *
Address: College of Life Sciences, Jiangxi Normal Univ.

3660. Wu, Tingting; Yao, Y.; Sun, S.; Wang, C.; Jia, H.; Man,
W.; Fu, L.; Song, W.; Wu, C.; Jiang, B.; Hou, W.; Ren, G.;
Han, T. 2016. Temporospatial characterization of nutritional
and bioactive components of soybean cultivars in China. J.
of the American Oil Chemists’ Society 93(12):1637-54. Dec.
doi:10.1007/s11746-016-2908-4. [48 ref]
• Summary: “The objective of this study was thus to identify
the temporospatial trends in seed constituents among 89
widely grown soybean cultivars over a period of nine
decades (1923-2007) in four soybean-producing regions of
China. A combination of analytical techniques was used to
quantify eight categories of 35 seed constituents.” Address:
1-4. MOA Key Lab. of Soybean Biology (Beijing), Inst.
of Crop Science, the Chinese Academy of Agricultural
Sciences, 12 Zhongguancun South Street, 100081 Beijing,
China.

3667. Lee, Cherl-Ho. 2016. Background and vision of
Soyworld Science Museum [in Yeongju, Korea]. https://mail.
google.com/mail/u/0/?pli=1#inbox/KtbxLzGSwSXKXLPL
wTwPqvcmgchwCSXGxV?projector=1&messagePartId=0.1
13 p. [Eng]
• Summary: See next page. Contents: 1. Title page.
2. “Why Soyworld Museum in Korea?
“The origin of soybean–South Manchuria and Korean
Peninsula.
“First user of soybean as food–DongYi, the ancestor of
Korean people.”
3. “Why Soyworld Museum in Korea?
“The Primitive Pottery Age (BC 6000) started at Korea
Strait Region–Beginning of fermentation technology in
Northeast Asia
“Beginning of soybean fermentation technology in this
region.”
4. “Origin of soybean and its propagation.
“Botanically most abundant wild species are found in
South Manchuria and Korean Peninsula.
“Carbonated seeds of late Neolithic (BC 2000) and early
Bronze (BC 1500) Ages are excavated in Korea.”
5. “Origin of soybean and its propagation.” A Chinese
book Guanzi (2 Cc, BC 7th century) describes soybean was
introduced into China from south Manchuria (2 Cc).
“Soybean appears to be introduced into Japan in AD 3rd
century. from Korea, and into southeastern Asian countries in
AD 4-7 centuries from China.
“Soybean was introduced to Europe and to North
America in the 18th-19th centuries.
6. “History of Soyworld Museum establishment” Based
on a paper titled “The feasibility study on the establishment
of a world soybean center,” by Tai-Wan Kwon, Shin-Han
Kwon, Cherl-Ho Lee, and Eun-Hi Hong, published in Korea
Soybean Digest 18(1):1-25 (2001).
7-8. “History of Soyworld Museum establishment.”
“Jan. 2001–Formation of Soyworld Museum Promotion
Committee (SMPC), initiated by Prof. Tai-Wan Kwon,
Founding Chairman, searching for the museum site and fund
raising.
“Oct. 2005–Publication of the book “Soybean” by
SMPC at Korea University Press (15 ch., 794 p.)
“Dec. 2006–Dr. Seok-Dong Kim, the 2nd Chairman of
SMPC
“April 2008–Cyber Soyworld Museum and Home-page
open (www.soyworld.org).”
“Dec. 2008–MOU [memorandum of understanding]
with Yeongju City for the construction of Soyworld Science
Museum
“May 2009–Project for the Basic Plan for the

3661. Hou, Zhumei; Wang, Fengwu. 2016. The antioxidant
properties of fermented soy bean and black bean. J. of
Qingdao Agricultural University No. 1. p. 45-48. [Eng]*
3662. Hu, X.; Song, W.; Wei, Y.; Sun, B.; Li, Q.; Shen, C.;
et al. 2016. Nei Menggu zizhiqu da dou pin zhong sheng yu
qi fen zu ji zhong zhi qu hua [Maturity group classification
and planting regionalization of soybean varieties in the Inner
Mongolia]. Zhongguo Nong Ye Ke Xue (Scientia Agricultura
Sinica) 49:260-71. [Chi; eng]*
3663. Li, K.; Zhi, H. 2016. Advances in resistance to
soybean mosaic virus disease in soybean. Dadou Kexue
(Soybean Science, China) 35:525-530. [Chi; eng]*
3664. Wang, Xiao-bo; et al. 2016. Stability of growth periods
traits from soybean cultivars across multiple locations. J. of
Integrative Agriculture 15(5):963-72. *
Address: 1. National Key Facility for Gene Resources and
Genetic Improvement/Key Laboratory of Crop Germplasm
Utilization, Ministry of Agriculture/Institute of Crop
Sciences, Chinese Academy of Agricultural Sciences, Beijing
100081, P.R. China.
3665. Xie, Yuancheng; Ma, Yao; Shen, Yi; Wang, Yuetian;
Fan, Juan; Dong, Mingsheng; Liang, Jingdong. 2016. Time
series analysis and prediction of the solid-state fermentation
process of tempeh. Food Science (China) No. 21. p. 164-69.
*
Address: Guangdong Pharmaceutical Univ., Inst. of
Radiation Medicine, Academy of Military Medical Sciences.
3666. Zhang, Yanfeng. 2016. Guizhou folk traditional
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construction of Soyworld Science Museum (Dr. Jong-Hwan
Hwang)
“March 2011–Project for the Soy-world story telling
(Ms. Mi-Kyung Yu)
“Jan. 2013–Prof. Cherl-Ho Lee, 3rd Chairman of SMPC
“Feb. 2013–Completion of Basic design of Soyworld
Science Museum in Yeongju
“March 2013–Ground-breaking for the start of Museum
construction
“March 2014–Donation of Soybean Growth Chamber by
Dr. Chung’s Food
“Sep. 2014–Completion of Exhibition Hall, Activity
Hall and Soybean Growth Chamber
“April 30, 2015–Opening of Soyworld Science
Museum.”
9. “Why Soyworld Science Museum in Yeongju?
“Home of a native soybean variety Buseoktae
“Strong will of the city to host the museum
“Support of the Korean government to open a science
museum in Yeoungju
“Most elegant landscape around Buseoksa Temple and
Sobaeksan National Park”
10. “Vision of Soyworld Science Museum
“Construction of Soybean Theme Town
“Soyworld Information Center with both domestic and
world-wide information network

“Hosting an International Soybean Research Center in
Yeongju”
11. “A proposal to United Nations to establish UN
International Soybean Research Institute in Yeongju
“(A public promise of the Mayor Wook-Hyeon Jang)
“Implementing organization: Ministry of Agriculture,
Food and Rural Affairs (MAFRA), Republic of Korea (ROK)
“Party of concerned: Yeongju City, Kyungsangbuk-Do
“Set up a Task Force for hosting UN ISRI to Korea
under MAFRA
“Feasibility study, National and local government
budgets, Institute site, etc.
“Contact to UN FAO”
“12. Members of Soyworld Museum Promotion
Committee” (table in Korean / Hangul)
13. “Thank you!” A photo shows one view of the
completed museum across a reflecting pond. Address:
Emeritus Prof., Korea Univ., Seoul, South Korea.
3668. Palmer, R.G.; Hymowitz, T. 2016. Soybean:
germplasm, breeding and genetics. In: C.W. Wrigley, H.
Corke, et al, eds. 2016. Encyclopedia of Food Grains. 2nd
ed. Kidlington, Oxford, UK & Waltham, Massachusetts:
Academic Press (an imprint of Elsevier).
• Summary: Contents: Topic highlights. Learning objective.
Introduction. Origin. Germplasm collections. Gene pools.
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Germplasm diversity. Germplasm utilization. Germplasm
utilization, perennials. Germplasm utilization: G. soja.
Germplasm utilization (North American): G. max. Breeding.
Breeding objectives. Seed composition. Specialty cultivars.
Breeding methodology. Marker-assisted selection. Hybrid
soybean. Genetics. Cytogenetics. Qualitative genetics.
Molecular genetics. Bioinformatics and data resources.
Transformation. Future prospects. Exercises for revision.
Exercises for readers to explore the topic further. Further
reading. Relevant websites.
Tables: (1) World soybean production (2013): The top
five countries are Brazil, USA, Argentina, China, and India.
(2) The major Glycine max germplasm collections–listed
in order of number of accessions. For each entry is given
the name of the institution, its country, and the number of
accessions. The institution with by far the largest number
of accessions is the Institute of Crop Sciences, Chinese
Academy of Agricultural Sciences (CAAS), with 25,377
accessions. The next 4 are in the USA, Republic of Korea,
Taiwan, and China (at Nanjing Agricultural University).
(3) The major Glycine soja germplasm collections–listed
in order of number of accessions. For each entry is given
the name of the institution, its country, and the number of
accessions. The top 5 countries are China, Japan, Taiwan,
and USA, and China (Nanjing). (4) The genus Glycine,
3-letter code, 2n number, genome, and distribution. 26
species are listed. (5) Some websites with tools and data for
soybean research.
Figures: (1) Graph–Soybean production of the
United States, Brazil, and Argentina from 1975 to 2011
(FAOSTAT). (2) Diagram–The origin of the genus Glycine.
(3) Illustration: The gene pools of the soybean (primary,
secondary, and tertiary). (4) Example of a single-seed descent
method of breeding. Variations include harvesting one pod or
only one seed to advance to the next generation. Harvesting
one plant ensures that all F2 plants are represented in the
final selection process.
3669. Solidaridad; SSTP (Sustainable Soy Trade Platform).
2016. China’s soy crushing industry: impacts on the global
sustainability agenda. Beijing, China: Solidaridadnetwork.
org 24 p. [14 ref]
• Summary: Contents:
Background:
1. Rapid Growth of China’s Meat and Feed Industry
2. Domestic Production: why soy’s country of origin is
in decline
3. Trade: pressure on China’s surging soy imports
The Crushing Industry:
1. Overview
2. Company profiles
Sustainability:
1. Overview
2. Progress

3. Solutions
Acknowledgements.
Page 4: Soybean meal consumption use (color pie
chart): Poultry 52%. Pork 29%. Cattle [beef] 7%. Foodstuff,
Petfood, Other 2% each.
Page 5: Domestic soybean production is declining. A
bar graph shows this decline from 9.59 million metric tons
in 2005 to about 4.87 MM tonnes in 2015 (Source: China
Bureau of Statistics). Three reasons are given: (1) China
currently has the highest production cost of soy, while Brazil
and the U.S. have the lowest. (2) Abandon soybean and
protect grains policy enacted. (3) Farmers stopped growing
soy to grow more profitable crops including corn and rice.
Page 6: A bar graph shows that China’s total
consumption of soybeans has increased from 10.3 MMT
in 1992/93 to 78.9 MMT (projected) in 2013/14. Address:
Room 1103, 11F, Tower 1, Bright China Chang An Building,
No. 7 Jianguomen Nei Street, Dong-cheng District, 100005,
Beijing, P.R. China. Phone: +86 (10) 6568827.
3670. United Nations Conference on Trade and Development
INFOCOMM. 2016. Soy beans: An INFOCOMM
commodity profile. New York & Geneva: UNCAD
INFOCOMM. 25 p. [25 ref]
• Summary: Contents: Overview: 1.1 Description. 1.2
Origins; early trade history. 1.3 Cultivation; harvesting,
processing, transportation to the consumer (pre-harvest
operations: preparation of the land and fertilization, planting,
irrigation, growing of soybeans, stages of growth; postharvest operations: harvesting, threshing, drying, cleaning,
packaging, storage, transport, processing–cracking,
dehulling. degumming, flaking). 1.3 Varieties, quality
standards, classification... etc.
Figures: 1. The soybean plant (with flowers, leaves,
seeds and pods). 2. Soybean growth phases: Vegetative and
reproductive. 3. Process chart of preparation and solvent
extraction of soybeans. 4. World soybean production 20042014 (bar chart, thousand metric tons). 5. World soybean
consumption 2004-2014 (bar chart, million tonnes). 6. World
soybean oil consumption 2004-2014 (bar chart, million
tonnes). 7. World soybean meal consumption 2004-2014 (bar
chart, million tonnes). 8. Monthly price of soybeans 20132015 (graph).
Tables: 1. Vegetative stages of growth. 2. Reproductive
stages. 3. Example of specific grade standards for soybeans
(grades 1-4). 4. Top 10 soybean producing countries in
2013 and tonnes produced by each: USA, Brazil, Argentina,
China, China (mainland), Paraguay, Canada, Uruguay,
Ukraine, Bolivia (Plurinational State of). 5. Top 10 soybean
exporting countries in 2011 and tons exported by each:
World, USA, Brazil, Argentina, Paraguay, Canada, Uruguay,
Ukraine, Netherlands, United Arab Emirates, Belgium. 6.
Top 10 soybean importing countries in 2011 and tonnes
imported by each: World, China, Mexico, Germany,
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Spain, Netherlands, Japan, Taipei [Taiwan], Indonesia. 7.
International and national soya associations (with the website
of each). Address: UNCTAD’s Special Unit on Commodities,
Palais des Nations 8-14, Avenue de la Paix, 1211 Geneva
10, Switzerland. Phone: +41 22 917 1648 / 6286; email:
commodities@unctad.org; website: unctad.org/commdities.
3671. He, Jin; Du, Yan-Lei; Wang, Tao; et al. 2017.
Conserved water use improves the yield performance
of soybean (Glycine max (L.) Merr.) under drought.
Agricultural Water Management 179:236-45. Jan. 1. [38 ref]
• Summary: “Greenhouse and field studies have shown that
drought stress leads to a significant reduction (24%-50%) in
soybean seed yield.”
“Thus, we conclude that reducing RLD (root length
densities) and restricting water loss contributed to conserved
water use and improved yield performance and WUEG
(water use efficiency for grain) in water-limited conditions.”
Address: 1-3. State Key Lab. of Grassland Agro-ecosystems,
Inst. of Arid Agroecology, School of Life Sciences, Lanzhou
Univ., Lanzhou 730000, Gansu Province, China;
4. The Inst. of Agriculture, The Univ. of Western
Australia, M082, LB 5005, Perth, WA 6001,
Australia.

method, to represent the maximum genetic diversity of the
whole collection [6]. Afterwards, the development of CC has
proven to be a reasonable approach to explore the variations
from genetic resources [7-9]. Previously, a soybean CC
with a rational size containing 472 accessions has been built
based on the simple sequence repeat (SSR) marker data and
agronomic traits [10]. As the accessions number of the CC is
too large for the replicated evaluations at different locations,
more manageable mini core collections (MCCs) of soybean
have been developed based on further streamlining of the
CC scale (10% of the CC), which represented 94.5% of
the phenotypic diversity and 63.5% of the genetic diversity
of the whole collection, respectively [11-12].” Address:
MOA Key Lab. of Soybean Biology (Beijing), Inst. of Crop
Science, Chinese Academy of Agricultural Sciences, Beijing,
China.
3674. Katz, Ellix Sandor; King, Mara. 2017. Re: Natto-like
fermented soybeans in Guizhou and Yunnan, China. Letter
(e-mail) to William Shurtleff at Soyfoods Center, Feb. 18. 1

3672. Guo, R.; Zhao, M.Z.; Yang, Y.Z.; Wang, J.G.;
Yin, H.; Li, J.D. 2017. Simulation of soybean canopy
nutrient contents by hyperspectral remote sensing.
Applied Ecology and Environmental Research
(Budapest, Hungary) 15(4):1185-98. Jan. [33 ref]
• Summary: “Precision fertilizer management could
help reduce farming costs and maintain production
sustainability in current cropping systems.” Address:
College of Agronomy, Shenyang Agricultural Univ.,
Dongling Road 120, Shenyang, Liaoning, China,
110866.
3673. Li, Jicun; Wang, X.; Song, W.; Huang, X.;
Zhou, J.; Zeng, H.; et al. 2017. Genetic variation
of maturity groups and four E genes in the Chinese
soybean mini core collection (Open Access). PLoS One
12(2):e0172106. doi:10.1371/journal.pone.0172106 [61 ref]
• Summary: “Introduction: China has the richest germplasm
resources of soybean in the world [1]. More than 23,587
soybean accessions had been collected from 29 provinces
of China until 2007 [2]. Evaluation of soybean germplasm
collection is crucial for the selection of elite parents,
identification of desirable alleles, as well as breeding of new
varieties [3-5]. However, it is still a challenge to evaluate the
genetic characterization of the accessions in the Genebank
due to abundant resources of the germplasm. Frankel
and Brown (1984) firstly proposed the concept of “core
collection” (CC), defined as a sub-set of accessions (about
10% of the original size) selected by an optimal sampling

p.
• Summary: “I recently traveled to southwestern China with
Mara and Judy King and Mattia Sacco-Botto. In our travels,
in Guizhou and Yunnan provinces, we repeatedly found that
what was called douchi was not the beans commonly known
in English as fermented or salted black beans, which are the
product of aspergillus and other fungi, but rather a natto-like
Bacillus subtilis fermentation. We saw (and smelled and
tasted and touched) it at markets, both fresh, wet, and stringy,
and in dried ‘cookie’ forms, used to make a dipping sauce.
“In the small mountain village of Qinfen in Guizhou,
where we spent a few days, they called small ‘cookies’ of
a fermented bean mix douchi (‘dou-nyin’ in the local Dong
language). When someone invited us to watch her make it, it
was unmistakable as natto.
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“Then later in Kunming, the capital of Yunnan province,
I noticed this at the market, which they also called douchi,
and they gave me a taste of and it was definitely natto.
“We attach eight photos: (1) Qinfen douchi ‘cookies’
in the bag in which they were stored. (2) Qinfen douchi
pounding #1. (3) Qinfen douchi pounding #2. (4) Qinfen
douchi pounding #3. (5) Video of Qinfen douchi pounding
(omitted). (6) Douchi at Kunming market. (7) Spiced
douchi at Kunming market. (8) Packaged douchi at Kuming
market.” Address: Foundation for Fermentation Fervor, 8675
Gassaway Rd., Woodbury, Tennessee 37190.

3675. Li, Shuxuan; Cong, Y.; Liu, Y.; Wang, T.; Shuai,
Q.; Chen, N.; Gai, J.; Li, Y. 2017. Optimization of
Agrobacterium-mediated transformation in soybean (Open
Access). Frontiers in Plant Science 8:246. 15 p. Epub 24
Feb. 2017. [84 ref]
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Note 2. Hymowitz (1970), in his classic paper,
gave various types of evidence in support of the
conclusion that the soybean was domesticated in
the 11th century B.C., which is about 3,200 B.P.
However the dates of Zong et al. are based on a
number of questionable assumptions and should be
treated with some scepticism. Address: 1. State Key
Lab. of Crystal Materials, Shandong Univ., Jinan,
Shandong 250100, China.

• Summary: “High transformation efficiency is a prerequisite
for study of gene function and molecular breeding.
Agrobacterium tumefaciens-mediated transformation
is a preferred method in many plants. However, the
transformation efficiency in soybean is still low. The
objective of this study is to optimize Agrobacteriummediated transformation in soybean by improving the
infection efficiency of Agrobacterium and regeneration
efficiency of explants.” Address: National Key Lab. of
Crop Genetics and Germplasm Enhancement, Key Lab. for
Biology and Genetic Improvement of Soybean (General,
Ministry of Agriculture), National Center for Soybean
Improvement, Jiangsu Collaborative Innovation Center
for Modern Crop Production, Nanjing Agricultural Univ.,
Nanjing, China.
3676. Zong, Yunbing; Yao, Shengkun; Crawford, Gary
W.; et al. 2017. Selection for oil content during soybean
domestication revealed by x-ray tomography of ancient
beans (Open Access). Scientific Reports 7,43595; doi:
10.1038/srep43595 (2017 Feb. 27). [56 ref]
• Summary: “The Yellow River is acknowledged as an
important area of agricultural evolution as well as plant
and animal domestication during the Late Pleistocene and
Early Holocene (6), and appears to be one of at least three
regions in East Asia where soybean was domesticated (7).
The earliest associations of people and soybean are in Early
Holocene Neolithic communities in the region (9,0007,500 cal B.P.)(7-12). Cultivation also likely began at this
time, when other crops such as millet and rice were being
cultivated (13).
Note 1. The term “cal B.P.” is the abbreviation for
“calibrated years before the present” or “calendar years
before the present” and what that is references the fact that
archaeologists have discovered wiggles in the radiocarbon
curve which produces usable dating.

3677. Organic and Non-GMO Report (The)
(Fairfield, Iowa). 2017. Top Chinese grain province
bans GM crops. No. 170. Feb. p. 30.
• Summary: “In what seems a massive blow to
the central government’s recent enthusiasm for
introducing GM crops, China’s top grain-producing
province will not be allowed to grow them–
including corn, rice, and soybeans–and production
and sales of GM crops and seed are also banned.
“Effective May 1 of this year, the ruling also prohibits
illegal production, processing, sale, and imports of GM
produce or farm products containing GMOs.
“The Heilongjiang province is in China’s northeast
corner. A recent survey found overwhelming rejection of GM
crops–by 91.5 percent. Though Beijing has spent billions of
dollars on biotech research, only GM cotton and papaya are
cultivated.
“’We support the research and development of
transgenic technology, but we should be cautious in applying
the techniques in crop production,’ said Yao Dawei, of the
provincial legislature. Officials added that the province’s rich
soil and biodiversity need special protection.
“China was planning to introduce GM soy and corn;
ChemChina’s $44 billion purchase of Syngenta signified
a huge GMO ambition and commitment. But Chinese
consumers are wary of eating GM foods, having recently
experienced several serious food scandals. Heilongjiang also
wants to retain its non-GMO soybean supply for domestic
and international markets.
“(Source: Sustainable Pulse).”
3678. Zhang, Qiang; Feng, H.; Qluwakemi, B.; Wang, J.;
Yao, S.; Cheng, G.; Xu, H.; Qiu, H.; Zhu, L.; Yuan, M. 2017.
Phytoestrogens and risk of prostate cancer: An updated metaanalysis of epidemiologic studies. International J. of Food
Sciences and Nutrition 68(1):28-42. Feb. [75 ref]
• Summary: “The results support the notion that some
phytoestrogens may have a role in decreasing the risk of
prostate cancer. Additional large and well-designed cohort
studies are needed to confirm these relationships.” Address:
1. School of Public Health, Jiamusi Univ., Jiamusi, China.
3679. Yang, Feng; Liao, D.; Wu, X.; Gao, R.; Fan, Y.; Raza,
M.A.; Wang, X.; Yong, T.; Liu, W.; Liu, J.; Du, J.; Shu, K.;
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Yang, W. 2017. Effect of aboveground and belowground
interactions on the intercrop yields in maize-soybean relay
intercropping systems (Open Access). Field Crops Research
(Amsterdam) 203:16-23. March 1. [36 ref]
• Summary: “This result suggested that reducing the
competitive ability of maize while increasing that of soybean
significantly improves intercropping advantage in maizesoybean relay intercropping systems.” Address: College of
Agronomy, Sichuan Agricultural Univ., Chengdu 611130, PR
China.
3680. Wu, Tingting; Yang, X; Sun, S.; Wang, C.; Wang, Y.;
Jia, H.; Man, W.; Fu, L.; Song, W.; Wu, C.; Yan, H.; Jiang,
B.; Hou, W.G.; Ren, G.; Han, T. 2017. Temporal-spatial
characterization of seed proteins and oil in widely grown
soybean cultivars across a century of breeding in China.
Crop Science 57(2):748-59. March 3. [42 ref]
• Summary: “The current study aimed to identify the genetic
progress of seed protein and oil in soybean cultivars grown
widely over a century and to assess the spatial distribution
of seed proteins and oil among four production regions
(the Northern Heilongjiang region (NH), the Mid-Southern
Heilongjiang region (MSH), the Jilin and Liaoning region
(JL), and the Huang-Huai- Hai River Valley (HH) region).
Eighty-nine widely grown soybean cultivars representing a
span of 84 yr (1923-2007) of release were included, and a
combination of analytical techniques was used to quantify
seed protein, oil, amino acid, and fatty acid contents.”
Table 3 (three tables) shows: Top five cultivars with
the highest protein content, oil content, and protein plus
oil content. Top protein: 47.31%. Top oil: 24.07%. Top
protein plus oil: 63.92%. Address: Ministry of Agriculture
Key Lab. of Soybean Biology (Beijing), Inst. of Crop
Science, the Chinese Academy of Agricultural Sciences, 12
Zhongguancun S. St., Beijing 100081, China.
3681. Lu, Sijia; Zhao, X.; Hu, Y.; Liu, S.; et al. 2017. Natural
variation at the soybean J locus improves adaptation to the
tropics and enhances yield. Nature Genetics 49:773-779.
March 20. [45 ref]
• Summary: Soybean is a major legume crop originating in
temperate regions, and photoperiod responsiveness is a key
factor in its latitudinal adaptation. Varieties from temperate
regions introduced to lower latitudes mature early and have
extremely low grain yields. Introduction of the long-juvenile
(LJ) trait extends the vegetative phase and improves yield
under short-day conditions, thereby enabling expansion of
cultivation in tropical regions.
“Our findings identify an important new component in
flowering-time control in soybean and provide new insight
into soybean adaptation to tropical regions.” Address: 1.
Key Lab. of Soybean Molecular Design Breeding, Northeast
Inst. of Geography and Agroecology, Chinese Academy of
Sciences, Harbin, China.

3682. Yue, Yanlei; Liu, N.; Jiang, B.; Li, M.; Wang, H.;
Jiang, Z.; Pan, H.; Xia, Q.; Ma, Q.; Han, T.; Nian, H. 2017.
A single nucleotide deletion in J encoding GmELF3 confers
long juvenility and is associated with adaption of tropic
soybean (Letter to the editor) (Open Access). Molecular
Plant 10(4):656-58. April 3. [8 ref]
• Summary: “Dear Editor, Wild soybean is a typical shortday plant that begins flowering when the days are shorter
than its critical photoperiod. Soybean was domesticated
in the temperate region of East Asia at the relatively high
latitude, and the breeding and release of soybean varieties
have historically centered on mid- and high-latitude
temperate regions. Low-latitude areas with tropical and
subtropical climates were previously considered unsuitable
for soybean production because most temperate soybean
varieties exhibited precocious flowering and early maturity
and suffered from low yields.
“The discovery and introduction of the long juvenile
trait into soybean varieties in the 1970s (Hartwig and Kiihl,
1979) fundamentally changed global soybean production
in a way that has had an enormous influence on commodity
markets. This trait delays flowering and thereby ensures
sufficient vegetative growth prior to the developmental
transition to reproductive growth. The long juvenile trait thus
solved the early maturation and low yield problems that had
hitherto prevented economically viable soybean production
in low-latitude regions (Destro et al., 2001). The United
States and Brazil pioneered the introduction of the long
juvenile trait in low-latitude soybean breeding programs.
Brazil has expanded its soybean production enormously,
from 1 million hectares in 1970 (Brown, 2004) to over 33
million hectares in 2016...” Address: 1-2. State Key Lab.
for Conservation and Utilization of Subtropical AgroBioresources, South China Agricultural Univ., Guangzhou
510642, China.
3683. Committee for the Establishment of a Korean Soybean
Museum. 2017. Soybean storytelling. Translated from
Korean by Diana Evans. Seoul, Korea: Lee Cherl-Ho (Korea
Food Security Research Foundation); Publishing house:
Sikanyeon. 187 + 156 p. April 5. Illust. No index. 23 cm.
[50+ ref. Eng; Kor]
• Summary: This is the earliest known English-language
book that describes Korean research into the origin of
cultivated soybeans.
This book is divided into two parts. One half is in
English (187 p.). Turn the book over and the other half is in
Korean (156 p).
The Foreword begins by asserting that the cultivation of
soybeans began in Korea, not in China. In 2001 Dr. Kwon
Tai-wan, the founding director of the Korea Food Research
Institute, formed the Committee for the establishment of a
Korean Soybean Museum, which would inform visitors of
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the true history and use of soybeans.
The letter of intent to establish the museum states that
“Koreans were the first to plant soybeans and to use them for
food. Soybeans were used as food in Northeast Asia more
than 2,000 years ago.”
In 2014 the Soyworld Science Museum was established
in the city of Yeongju, North Gyeongsang Province.
“Soybean Storytelling” was vital to the exhibits and included
in the museum catalogue.
Contents: 1. The Origin of Soybeans: When Did We
Begin to Eat Soybeans? Where Did Soybeans Originate?
The Image of Soybeans Over Time, The Story of Soybeans
through Historical Figures.
2. The Culture of Soybeans and Sauce: The Origin of
Soybean Food Products, Traditionally Processed Soybean
Products, Korea’s Culture of Sauces, Varieties of Soybean
Foods,
3. The Growth and Ecology of Soybeans: Korean
Soybean Varieties and Varietal Explanations, The Life Cycle
of Soybeans, Variety Classification by Use, Farming and
Cultivation Methods.
4. Processing & Utilization of Soybeans: Utilizing
Soybeans, The Soybean’s Great Transformation, Soybeans,
Food for the Citizens of the World.
5. Nutrition and Functionality of Soybeans: Structure
and Composition of Soybeans, Soybean Nutrition and
Bioactive Substances, Functionality of Soybean Products,
Efficacy of Soy Foods on Various Diseases.
6. The Future of Soybeans: Legumes and Nitrogen
Fixation, Soybean Products Saving the Environment,
Hope Seen in Afghanistan, Wild Soybeans vs. Genetically
Modified (GM Soybeans, Production and Trade of Soybeans,
The Future of Korean Soybeans.
Pages 16-17: “Charred remains of about 20 examples
of rice grains and soybeans have been excavated from
Neolithic lots in the village of Daecheon in Okcheon, North
Chungcheong Province. Through radioactive carbon dating
it has become clear that these date from the Late Neolithic,
between about 3000-3500 BC, making them the oldest
example of soybeans found on the Korean Peninsula.” The
Korean nation originated 5000 years ago.
Note: 2017 Sept. 24: Wm. Shurtleff asks Dr. Cheryl Ho
Lee for the source of the information in the last paragraph
above. Dr. Lee replies: “Concerning the Neolithic evidence
of soybean cultivation in Korea, please see the book
Kong (2005) page 46-48. There are two Neolithic remains
metioned, (1) Okchoen Daejeonri, and (2) Jinju Sangchonri.
The evidence for the carbonized beans found in Okchoen
was not clear, but those in Jinju was more clear as shown in
the photographs on page 48. From page 49 to 58, numerous
Bronze Age soybean remains are described. This chapter
(Chapter 2) was written by Dr. Cho Hyeon-jong of National
Museum of Korea, as I mentioned earlier, and he must have
the original paper bags on the excavations.”

Page 18: “The opinion that soybeans originated on the
Korean Peninsula and in Manchuria is founded on Japan’s
Dr. Fukuda’s [1933] assertion that the division of wild
soybeans led to many areas of origin.) The scholar most
representative of the China origin theory is the United States’
Dr. Hymowitz, and his assertions are based on the 11th
century BC text Yi Zhou Shu (The Lost Book of Zhou). In
this Zhou dynasty history, mention is made of a bean called
yungsuk (‘warrior plant,’ or wild beans). In the 11th century
BC China’s northeastern region supported not just one
tribe, but several Eastern Yi tribes. In the past the whole of
Manchuria, China’s northeast region and stage of the Korean
people’s activities, was known worldwide as the soybean’s
place of origin. However, Koreans now make their base
on the Korean Peninsula and find that wild soybeans grow
naturally there, and the cultivated genetic variation is so high
that Korea is also considered one of the places of origin of
the soybean.”
Note: Dr. Hymowitz’s assertions are based on the
Shijing [The Book of Odes / The Classic of Poetry], not on
the Yi Zhou Shu [The Lost Book of Zhou]. This key paper is:
Hymowitz, T. 1970. “On the Domestication of the Soybean.”
Economic Botany 24(4):408-21. Oct/Dec. (131 refs).
Unfortunately it is not even cited in this Korean Soybean
Storytelling book.
Letter of 2 Aug. 2017 from Dr. Cheryl H. Lee:
“I would like to add following record to your soybean
chronology, as stated in Soybean Storytelling page 19:
“623 BCE–Duke Huan of QI brought back the warrior
beans (Yungsuk) from Sanyung when he defeated the
Northeastern Yi tribes (The Lost Book of Zhou, 6th century
BCE; Sima Qian’s Shiji). Guanzi reads, “Duke Huan of the
state of Qi pushed the warring nomads north and brought
back winter onions and warrior beans (Yungsuk), which now
cover the land.”
“It implies that Yungsuk was a superior variety of
cultivated soybean compared to the beans found in China at
that time. We read Chinese letter Su as Suk in Korean.
“Several remains of soybean from the Late Neolithic
Age (before 1500 BCE) and Early Bronze Age have been
excavated in Korean peninsula (Soybean Storytelling, pages
24-26; Cho, H.-J. in Kong, 2005 (Korean)).”
3684. Hayes, Lynne. 2017. A brief history of soybeans–
and yes, its entertaining (Web article). https://www.
growingamerica.com/features/2017/04/brief-historysoybeans-and-yes-its-entertaining. 3 p. April 13.
• Summary: A popular history of soybeans, worldwide,
from earliest times to the present, with no sources listed (no
bibliography) and more than its share of errors. The history
part begins:
“Built-In Chinese Alarm Clock: The soybean was first
domesticated in China 7000 years before the birth of Christ.
It was revered as a sacred grain by Chinese emperors. And
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it’s the only legume with a built-in alarm clock–flowering
and ripening is controlled not in response to air temperature
but by the length of day and night. For science nerds, this is
known as ‘photoperiodism.’”
Note: Most modern sources give the date of
domestication as 1100 B.C.E. in the eastern half of north
China (Hymowitz 1970. “On the domestication of the
soybean”). Address: Ghana News Agency.
3685. Lu, Sijia; Zhao, X.; Hu, Y.; Liu, S.; Nan, H.;... Cober,
E.R.; et al. 2017. Natural variation at the soybean J locus
improves adaptation to the tropics and enhances yield.
Nature Genetics 49(5):773-79. May. [45 ref]
• Summary: “Soybean is a major legume crop originating in
temperate regions, and photoperiod responsiveness is a key
factor in its latitudinal adaptation. Varieties from temperate
regions introduced to lower latitudes mature early and have
extremely low grain yields. Introduction of the long-juvenile
(LJ) trait extends the vegetative phase and improves yield
under short-day conditions, thereby enabling expansion of
cultivation in tropical regions. Here we report the cloning
and characterization of J, the major classical locus conferring
the LJ trait,...” Address: 1-2, 5-9. Key Lab. of Soybean
Molecular Design Breeding, Northeast Inst. of Geography
and Agroecology, Chinese Academy of Sciences, Harbin,
China.
3686. Messina, Mark. 2017. Role of soy in the prevention,
treatment of six cancer types (Continued–Document part II).
Soy Connection 25(2):2. Spring. [65 ref]
• Summary: (Continued): “Bladder Cancer (BC): Bladder
cancer is one of the most common malignancies affecting
the urinary system. It is the third commonest male and
tenth commonest female cancer in the United States
(41). In comparison, the incidence of bladder cancer in
Asia is relatively low (42-43). Nevertheless, two Chinese
prospective studies raised the possibility that soy could
increase risk of BC.
“The Shanghai Cohort Study reported that, compared
to men consuming soy less than once a week, the RR (95%
CI) for those who consumed soy 1-<3 times per week,
3-<7 times a week and daily were 2.05 (0.80, 5.29), 2.45
(0.89, 6.76) and 4.61 (1.57, 13.51), respectively (p for
trend = 0.004) after controlling for a number of potential
confounders. The study involved 18,244 men aged 4564 years who were followed for as long as 16 years (44).
Similar results were reported in the Singapore Chinese
Health Study. Relative to the lowest quartile of energyadjusted total soy intake (<36.9 g/1000 Kcal), the highest
quartile of total soy intake (ò92.5 g/1000 Kcal) was
associated with a 2.3-fold increase in bladder cancer risk
(95% CI: 1.1, 5.1) after adjustment for potential confounders
(45). However, in contrast, a meta-analysis that included
these two studies, two additional prospective studies and one

case-control study, found no relationship between BC risk
and isoflavone intake, although the increased risk was close
to significant (29).
“In contrast to the epidemiologic data, Zhou et al. (46,
47) reported that soybean isoflavones and soy phytochemical
concentrates inhibit the growth of murine and human bladder
cell lines in vitro and in vivo in a dose-dependent manner,
and Wang et al. (48) showed that genistein enhanced the
efficacy of a commonly used drug to treat bladder cancer in
mice.
“Finally, a phase two randomized, placebocontrolled trial by Messing et al. (39) found that genistein
administration for 14 to 21 days before surgery decreased
phosphorylation of epidermal growth factor receptor in
bladder tumors, suggesting that this isoflavone could inhibit
one aspect of the carcinogenesis pathway. However, because
a pharmacological dose (300 mg/day) of genistein was used,
the findings from this trial may not be applicable to the
consumption of soyfoods.
“Skin Cancer (melanoma): Only very limited preclinical
research involving isoflavones and melanoma has been
conducted, but there is a theoretical basis for speculating that
these soybean constituents reduce risk of skin cancer.
“Melanoma incidence is higher in males than in females
and females have a significant survival advantage over men.
ER is the predominant ER in melanoma and its expression
decreases in melanoma progression which supports its role
as a tumor suppressor (49). For this reason, ER is now
considered an effective molecular target for melanoma
treatment, and ER agonists are proposed as effective in
helping to prevent and/or treat melanoma (49). As noted
previously, isoflavones preferentially bind to and activate ER
beta in comparison to ER alpha (30).
"A study with mice implanted with melanoma cells
showed that genistein (15 mg/kg body weight) decreased
tumor volume and weight by approximately 30% and
reduced the quantity of melanin (and the degree of erythema)
in direct proportion to the number of days of treatment.
Furthermore, no metastasis to the liver was recorded in the
treated group whereas significant metastasis occurred in the
control mice (50). While these findings are impressive, their
relevance to humans consuming soyfoods is very unclear
given the large dose of genistein employed and the fact that
it was administered by intraperitoneal injection.
"A second mouse study, which may be more relevant,
compared the effects of isolated soy protein (ISP) and
selenium-enriched ISP with a casein-containing diet on
pulmonary metastasis of murine melanoma cells. Mice were
fed their respective diets for two weeks before and two
weeks after injection of the cancer cells. In comparison to
mice fed casein, the number of mice with ò50 tumors was
significantly decreased in animals fed soy protein, and the
exposure to selenium further enhanced tumor suppression
(51).
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"Thyroid Cancer: The suggestion has been made that
soy intake may increase thyroid cancer risk, perhaps by
increasing serum levels of thyroid stimulating hormone
(TSH) (52-54). However, the clinical evidence shows
conclusively that neither soy nor isoflavones increase TSH
levels in people with normal-functioning thyroids (55-56).
Furthermore, although Kimura et al. (57) found that the
addition of soy to iodine-deficient diets increased malignant
goiter in Wistar rats, Son et al. (58-59) found no effect of
isoflavones on thyroid carcinogenesis in male (58) and
female (59) rats. Furthermore, Seike et al. (60) found that
dietary genistein inhibited chemically-induced thyroid
cancer.
"Epidemiologic data reported by Takezaki et al. (61)
found that soy intake was unrelated to thyroid cancer risk
among Japanese women in Nagoya. Furthermore, a U.S.
case-control study by Horn-Ross et al. (62) found that
isoflavone intake was inversely related to risk of thyroid
cancer. Also, although thyroid cancer incidence rates are
higher among Southeast Asians living in the United States in
comparison to other ethnic groups, low soy/isoflavone intake
was identified as contributing to these higher rates (63).
"Summary and Conclusions:
"Definitively establishing diet-cancer relationships is
extremely difficult. Understanding of these relationships
is based primarily on cohort studies. Intermediary markers
for cancer are less well established then they are for other
chronic diseases such as heart disease (blood pressure,
LDL-cholesterol) and osteoporosis (bone mineral density).
Consequently, clinical studies focused on intermediary
markers for cancer are generally less revealing than they
are for other chronic diseases. Although animal studies are
widely used in cancer research, they often fall short of being
able to predict human responses (64, 65).
"Of the cancers addressed above, the epidemiologic
data are most supportive of a protective effect of soy against
EC and CRC although this support is based primarily on
case-control rather than cohort studies. For a variety of
reasons, case-control studies carry less weight within the
epidemiologic community than cohort studies. Although
there is a theoretical basis for soy reducing risk of these
cancers, clinical data are lacking. In contrast, the rather
limited epidemiologic data suggest that soy could increase
risk of BC [bladder cancer]; however, the animal studies
show just the opposite.
"Epidemiologic evidence suggesting that soy decreases
risk of LC among non-smokers is particularly intriguing
because expression of the oncogene that is increased in
tumors from non-smokers may be suppressed by genistein.
The skin cancer data are much too limited to meaningfully
speculate about a role for soy, whereas the thyroid cancer
data provide considerable assurance that soy does not
increase risk of this cancer.
"Finally, it is important to emphasize that most of the

epidemiologic data relevant to understanding the impact of
soy intake on cancer risk comes from studies involving Asian
populations. These studies are valuable because, unlike the
situation in non-Asian countries, soy consumption is less
likely to identify individuals that differ markedly from their
non-soy-consuming counterparts so confounding is less
of an issue. On the other hand, there are always concerns
about extrapolating the results from one ethnic group to
another. Since in general soy intake is low among nonAsian populations, meaningful insight into the soy-cancer
relationship is most likely to come from Western cohort
studies such as the Adventist Health Study-2 and the Oxford
component of the European Prospective Investigation into
Cancer and Nutrition (EPIC), which include significant
numbers of high-soy-consumers.
To see the 65 references, please visit the online article.
"About the Author: Mark Messina, PhD, MS, is the
co-owner of Nutrition Matters, Inc., a nutrition consulting
company, and is an adjunct professor at Loma Linda
University. His research focuses on the health effects of
soyfoods and soybean components. He is chairman of The
Soy Connection Editorial Board and executive director of the
Soy Nutrition Institute."
This article was reprinted with permission of the author.
Address: PhD.
3687. Zeipina, Solvita; Alsina, I.; Lepse, L. 2017. Insight
in edamame yield and quality parameters: A review. In:
Research for Rural Development. 2017. Annual 23rd
International Scientific Conference Proceedings. Jelgava:
Latvia University. 299 p. See Vol. 2. p. 40-45. Held 17-19
May 2017 at the Latvia Univ. of Agriculture. DOI:10.22616/
rrd.23.2017.047 [30 ref]
• Summary: “Environmental conditions and climate
change on a global scale affect the overall agriculture and
food supply. Edamame, also called vegetable soybean is
an import vegetable in the world, especially in the East
Asia. China is the world’s centre for vegetable soybean
production. Edamame beans are harvested before full
maturity when bean pods are green and just before turning
to yellow colour. Most cultivated varieties in the world are
of Japanese origin. The aim of this literature survey is to
give a review on history and consumption facts of edamame,
as well as on the yield and quality parameters of this fresh
commodity. Monographic method has been used for this
review. Edamame has a high nutritional and medical value.
Composition of biologically active compounds in edamame
plants is dependent on climate conditions, seasonal changes,
cultivar properties and maturity stage. Vegetable soybean has
a long cultivation history in the world. In Europe edamame
is grown, but in Latvia edamame has not been grown until
now, but there is some experience in soya grain growing.
Pod colour is the main external quality factor of edamame.
It can be influenced by light, moisture, fertilization, variety
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properties, planting density and harvesting procedures.
Vegetation period for edamame in most cases is reported
to be between 75 and 100 days.” Address: Latvia Univ. of
Agriculture.
3688. Bakkum, Leila. 2017. Update on American Miso Co.
(Interview). SoyaScan Notes. June 6. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: In 2016 Great Eastern Sun (GES) sold about
807,500 lbs of organic, non-GMO Miso Master miso
made by American Miso Co.–based on GES’s internal
computerized records.
GES has six SKUs (stock keeping units, or varieties) of
miso.
Leila calls the first three short-term, light misos and the
last three long-term dark misos.
(1) Sweet white miso, aged for 15 days. Accounted for
16.3% of the total.
(2) Mellow white miso, aged for 30 days. 31.1% of the
total.
(3) Chickpea miso, aged for 30 days. 17.8% of the total.
Contains no soy.
(4) Red miso, aged for 1 year (365 days). 28.1% of the
total. Contains mainly rice, soybeans and salt.
(5) Brown rice miso, aged for 2 years. 3.2% of the total.
Contains mainly brown rice, soybeans and salt.
(6) Barley miso, aged for 2 years. 3.4% of the total.
Contains mainly barley, soybeans and salt.
Mellow white miso is the #1 best seller, red miso is #2
(it sells almost the same amount as #1), and chickpea miso is
#3.
American Miso Co. is a separate company from Great
Eastern Sun (each has its own books) and each is owned
by Barry Evans, who now lives in Thailand but he travels
throughout East Asia. He visits each of the 4-6 GES suppliers
every 9-18 months to ensure their integrity, to get to know
the owner and his family, and to develop their personal and
business relationship. These suppliers make sea vegetables
(3 types), pasta, wasabi, shiitake mushrooms, etc. Barry
Evans has real integrity when it comes to the sourcing of the
products.
GES is a natural foods company; its products are organic
and certified non-GMO. They had the first non-GMO miso in
the world and the first non-GMO sea vegetables.
The miso master at American Miso Co. is Joe
“Yoshiharu” Kato, who loves his work and speak good
English but with a distinct Japanese accent. The two
all-natural brands of miso in America are Miso Master
(American Miso Co.) and South River Miso; each is given
a great deal of attention, love and care. They are the only
miso companies in America (so far as Leila knows) that do
not heat-treat their misos to accelerate the aging process.
Other companies also use yeast as an ingredient to speed
up the fermentation. On their 3 long-term misos they state

on the package how long the miso is aged. Only in the last
few years have Americans woken up to the importance of
fermented products, unpasteurized products, and living
foods. Most people relate to yogurt as the first cultured
product.
When Leila goes to trade shows, she never ever serves
miso soup. She makes a miso pesto (with sweet white miso)
to be served on pasta, a miso barbecue sauce, miso mixed
with maple syrup (nice on ice cream), miso salad dressing,
miso marinade; everyone at trade shows associates miso with
miso soup.
Great Eastern Sun deserves a lot of credit for the advent
and rise in popularity of miso because they go to so many
trade shows and expos (including fancy food shows) where
they introduce people to miso; Leila attends each of these
herself and its exhausting. At every one she is proselytizing
and preaching about miso. Rarely does she talk about the
health benefits of miso. They want to know, “How do I use
this as an ingredient outside of miso soup.” She wants to get
people excited about other ways of using miso. “When they
taste that miso pesto, you can just see their eyes light up.”
Leila also has a great idea for a delicious coffee
alternative named Miso Sip; here’s the link to her video:
www.misosip.com–for a misolicious day,
Dr. Michael Gregor just came out with a study on the
effect of fermentation on the salt in miso. Fermentation
changes the salt, beneficially. Check out his video: https://
tinyurl.com/ya5b98um
On the GES website (www.great-eastern-sun.com) are
five professional videos. Click on media. They are: The Miso
Master story (6 min.). Making authentic Miso Master miso
(3 min.). 3. Whole Foods interviews American Miso (3:24).
(4) New uses for Miso Master Miso (0:58; shows how to
make miso pesto, served on pasta). (5) American Miso made
in Rutherfordton, NC (2:21, featuring Joe Kato. A traditional
Japanese seasoning has been made in the mountains of North
Carolina for 35 years).
“In 2015 the following brands of miso were sold in the
United States: Miso Master, South River, Westbrae, Cold
Mountain, Eden, Mitoku, Hikari, Hanamaruki, Marukome,
Ohsawa, and Muso.
Photos show: (a-b) American Miso Company’s retail
and bulk miso products. (c) A lid of one product showing the
length of time this long-term miso is aged. (d) Miso Master
Joe Kato. (e) Miso aging / maturing in wooden vats. (f)
Yearly sales of Miso Master miso from 2008-09 to 2015-16.
(g) Yearly sales of Great Eastern Sun and American Miso Co.
combined from 2008-09 to 2015-16. Address: National Sales
Director, Great Eastern Sun Trading Co., 92 Macintosh Rd.,
Asheville, North Carolina 28806.
3689. Monsanto. 2017. Monsanto receives key import
approval to enable 2018 launch of Vistive® Gold soybean
(Website printout). https://monsanto.com/spotlight/articles/
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monsanto-receives-key-import-approval-enable-2018launch-vistive-gold-soybean/ 1 p. June 16. Retrieved Sept.
28.
• Summary: Subtitle: Farmers Will Have Access To
Monsanto’s Low-Saturate, High-Oleic Soybeans in 2018.
“St. Louis [Missouri] (June 16, 2017)–The Chinese
Ministry of Agriculture recently granted approval for
the import and food/feed use of Monsanto’s MON
87705 soybean. This approval is for a key component
of Monsanto’s Vistive® Gold soybeans that produce a
low-saturate, high-oleic soybean oil. With this approval,
Monsanto will now begin commercial preparation for the
full-scale launch of Vistive Gold soybeans in 2018.
“Vistive Gold soybeans contain the low-saturate, higholeic trait which will enable food companies to produce
foods with lower saturated fat levels and low levels of trans
fat as compared to other cooking oils.1
“Vistive Gold soybean oil has enhanced storage and
processing stability, and an improved nutritional profile and
food functionality. Vistive Gold soybeans were developed
with input from leading food companies over the last decade
and can benefit consumers as well as farmers.
“’Oil produced with Vistive Gold soybeans is a
beneficial cooking oil,’ said Lisa Streck, Monsanto’s soybean
launch lead. ‘It can be used cost effectively as a cooking
oil that is low in saturated fat with zero grams trans fat per
serving. Vistive Gold soybean oil also delivers the same
great taste and texture that people expect from cooking oils,
as well as shelf life that is equal to, or better than, traditional
oils.’
“Vistive Gold soybeans represent one of the first crops
developed through the combination of biotechnology
and traditional breeding that enable farmers to help food
companies bring an improved cooking oil to consumers.
The soybeans will be built upon the proven performance
of Genuity® Roundup Ready 2 Yield® soybeans, giving
farmers a strong yield opportunity and may provide the
ability to earn a premium for the nutritionally improved oil.
“’Vistive Gold soybeans is a unique product that we’ve
been working to bring to market,’ Streck adds. ‘We continue
to establish partnerships with processors and are preparing
for commercial launch in 2018.’
“To learn more about Vistive Gold soybeans, visit www.
VistiveGold.com.”
Note: Vistive Gold soybeans are not yet available in the
USA. Yet articles saying they were available appeared as
early as Jan. 2008 (Iowa Soybean Review, p. 10).
3690. Dagaga, Diriba Temesgen. 2017. Genetic diversity
of rhizobia and rhizobacteria from soybean [Glycine max
(L) Merr.]: implication for the commercial production and
application to enhance soybean production under low input
agriculture in Ethiopia. PhD thesis, Addis Ababa Univ.,
Ethiopia. xix + 168 p. [271 ref. Eng]

• Summary: This paper is for a PhD degree in Applied
Microbiology. Address: 1-3, 5. Inst. of Crop Sciences,
Chinese Academy of Agricultural Sciences, Beijing, China;
4. Faculty of Agriculture, Iwate Univ., Morioka, Japan.
3691. Liu, Xueqin; Wu, J.; Ren, H.; Qi, Y.; Li, C.; Cao, J.; et
al. 2017. Genetic variation of world soybean maturity date
and geographic distribution of maturity groups. Breeding
Science 67(3):221-32. June. doi:10.1270/jsbbs.16167 [36 ref]
• Summary: “The maturity date of soybean... is sensitive to
photoperiod, which varies with latitude and growing seasons.
The maturity group (MG) system, composed of 13 MGs,
is a major approach in characterizing varieties’ ecological
properties and adaptable areas. A total of 512 world soybean
varieties, including 48 MG checks, were tested at a major
site (Nanjing, 32.04ºN) with portions tested in supplementary
sites (Heihe, 50.22ºN; Mudanjiang, 44.60ºN; Jining, 35.38ºN
and Nanning, 22.84ºN) in China to explore the worldwide
MG distribution. The maturity date of the world soybean
varied greatly (75-201 d) in Nanjing...” Address: 1 Soybean
Research Institute, Nanjing Agricultural Univ.; MOA
National Center for Soybean Improvement.
3692. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2017. Brazil’s top soy-producing state pushing for non-GMO
soy. No. 174. June. p. 17.
• Summary: “With growing demand for non-GMO soy in
China and Europe, there is a movement to replace genetically
modified soybeans with conventional non-GMO seeds in
Brazil’s largest soy-producing state, Mato Grosso.
“Brazil is one of the world’s leading producers of GM
soy with an estimated 96 percent of its soybean crop from
GM varieties.
“But growing doubts about the impact of GM food
on human health are driving demand for the use of nonGMO soy, according to Wininton Mendes, coordinator of
a program to promote use of non-GMO seeds run by Mato
Grosso growers and the government agricultural research
agency Embrapa.
“Mendes said that Mato Grosso’s drive to plant more
conventional soy is backed by three trading firms–including
Maggi SA, owned by the family of Agriculture Minister
Blairo Maggi–which pay a premium for the non-GMO
soy. The other two traders are Imcopa International SA and
Caramuru Alimentos SA.
“Encouraged by the premium paid this season, farmers
may plant more non-GM soy in the next cycle, according to
Daniel Ferreira, the superintendent of agricultural research
agency Imea. ‘Some farmers in Mato Grosso are already
planting 100 percent GM-free thanks to the premium and
international demand,’ Dalcin said.
“Markets for non-GMO soy are growing in China,
which is seeing increasing consumer opposition to GM
foods, and the European Union, which buys large quantities
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of Brazil’s non-GMO soy for animal feed.
“(Source: Reuters).”
3693. Wen, L.; Yuan, Cuping; Herman, Theresa; Hartman,
Glen. 2017. Accessions of perennial Glycine species with
resistance to multiple types of soybean cyst nematode
(Heterodera glycines). Plant Disease 101(7):1201-06. July.
[41 ref]
• Summary: “Our study confirms that there are high levels of
resistance to SCN among the perennial Glycine species. This
represents an untapped resource for use in genetic studies
and for improving resistance to SCN in soybean.” Address:
1. Dep. of Crop Sciences, Univ. of Illinois at UrbanaChampaign, 14589, 1101 W. Peabody Dr., RM66, Urbana,
IL.
3694. Takahashi, Y.; Li, X.H.; Qiu, L.J.; Tsukamoto, C.;
Wang, K.J. 2017. Identification of saponin composition and
their geographical distribution in Chinese cultivated soybean
(Glycine max). Euphytica (Dordrecht) 213(8):1-16. Aug. [51
ref. Eng]
• Summary: “A total of 2959 Chinese cultivated soybeans
were examined for saponin composition by thin-layer
chromatography.”
“Integrating archaeological documents, the frequency
distribution of Sg-1a allele and the occurrence of group  in
soybeans with a relatively higher frequency in the northwest,
a single area of origin for soybeans is proposed as the
middle and lower reaches of the Wei River valley, i.e., the
middle-upper reaches of the Yellow River valley in China."
Address: 1-3, 5. Inst. of Crop Sciences, Chinese Academy
of Agricultural Sciences, Beijing, China; 4. Faculty of
Agriculture, Iwate Univ., Morioka, Japan.
3695. Bernard, Neal. 2017. Plant-Based Nutrition Essentials
(YouTube). 12 Sept. 2017. [7 ref]
• Summary: Scroll forward to 36:34. As of March 2021 this
YouTube video has 279,000 views.
Your patient says: “I saw something on the Internet
about soy.” “What your patient means is: There are
compounds in soy, such as genistein, an isoflavone, whose
structure is similar to estradiol (Pron. es-truh-DAI-ol) or
testosterone, for that matter, and this leads to the concern that
it could feminize men, reduce their fertility, and cause cancer
in women. If you go on the Internet, you will see that that’s
what some people suggest. Studies clearly show no harmful
effect on fertility, and if you have any question about that go
to a country where soy products are routinely consumed, like
China or Japan, and you will be quite convinced that fertility
has not been impaired.
“With regard to breast cancer, in 2008 there was a good
meta-analysis of 8 studies, looking specifically at Asians and
Asian-Americans, because you get quite a broad range of
soy intake in this group, and the group with the highest soy

intake had about a 29% reduction in risk of breast cancer. A
later meta-analysis (2014), a few more studies (35) showed
the same kind of result, that those people eating the most soy
had the least risk of breast cancer (41% less). What we’re
talking about here is soymilk, tofu, miso, tempeh–everyday
products. It probably doesn’t matter whether they are
fermented or unfermented.
“For women who have been diagnosed with breast
cancer–a well-meaning oncologist says ‘Don’t eat any tofu.’
In 2012 there was a combined result of three studies done at
that time showing that those women consuming the most soy
had about a 30% reduction in the risk of cancer recurrence.
So their cancer was less likely to come back.
The following year there was a meta-analysis of 5
cohort studies, 11,206 participants. I’ve broken it down into
estrogen receptor negative and estrogen receptor negative. It
doesn’t seem to make any difference. Published in the Asian
Pacific Journal of Cancer Prevention, 2013, 14:2407-2412.
“So let me be clear: Encouraging your patients to eat
more fruits, vegetables, beans, whole grains does not mean
signing them up for the soy cheerleading club. They don’t
have to eat soy products; they’re totally optional. But there’s
no reason to assume that they would aggravate cancer risk.
And they’re handy. Soy products can replace milk or cheese
or meat–and one day they’ll make snow tires out of them,
probably. They don’t cause cancer; if anything they do the
reverse.”
Note: Barnard founded Physicians Committee for
Responsible Medicine (PCRM) in 1985 because he “wanted
to promote preventive medicine.” [11] “By 2016, the
Washington D.C.-based PCRM had 150,000 members,
including 12,000 physicians and reported revenues of more
than $20 million [12, 13].” Source: Wikipedia. Address:
M.D., Founder, Physicians Committee for Responsible
Medicine (1985). Washington, DC,.
3696. Liu, Limin; Zhang, X.; Chen, F.; et al. 2017. Analysis
of promoter activity reveals that GmFTL2 expression differs
from that of the known Flowering Locus T genes in soybean.
Crop Journal (The) 5(5):438-48. Oct. [53 ref]
• Summary: “Regulation of flowering is one of the key
issues in crop yield. The Flowering Locus T (FT) gene is a
well-known florigen, which integrates various signals from
multiple flowering-regulation pathways to initiate flowering.
We previously reported that there are at least six FT genes
(GmFTL1-6) in soybean displaying flowering activity.
However, the individual functions of genes GmFTL1-6
remain to be identified.” Address: College of Agriculture,
Northeast Agricultural Univ., Harbin 150030, China.
3697. Murphy, Joseph L. 2017. Aquaculture transformed.
Iowa Soybean Review (Iowa Soybean Association, Ankeny,
Iowa) 30(1):18-19. Oct.
• Summary: The Intensive Pond Aquaculture (IPA) system
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has transformed aquaculture in China. “Two thousand years
of aquaculture in China was revolutionized by one simplistic
system developed by the U.S. soybean industry and
supported with an investment by Iowa soybean farmers.”
“The new technology creates a system that produces
healthier fish and uses fewer resources while being fed
sustainable soy.”
3698. Nguyen, Henry T. ed. 2017. Achieving sustainable
cultivation of soybeans. Breeding and cultivation techniques.
London: Burleigh Dodds Science Publishing. 286 p. Illust.
(color). Series: Burleigh Dodds Series in Agricultural
Science, No. 30. *
• Summary: This, the first volume of this two-volume
collection. contains many chapters by various authors.
Contents: Part 1: Plant physiology and breeding
1. Advances in understanding soybean physiology and
growth, by M.B. Zhang and X.T. Chu, Centre for Integrative
Legume Research, University of Queensland, Australia;
H.N. Su, University of Queensland, Australia, and National
Navel Orange Engineering Research Center, Gannan
Normal University, China; A.H. Hastwell, P.M. Gresshoff
and B.J. Ferguson, Centre for Integrative Legume Research,
University of Queensland, Australia.
2. Maintaining and utilizing the genetic diversity of
soybeans, by Randall Nelson, USDA-ARS and University of
Illinois, USA.
3. Advances in conventional soybean breeding
techniques, by E.E. Large, E. Beche, D. Mutoni and A.
Scaboo, University of Missouri, USA.
4. Mapping the soybean genome: Xiaobo Wang, Anhui
Agricultural University, China; and Lijuan Qiu, Chinese
Academy of Agricultural Sciences, China.
5. Advances in marker-assisted breeding of soybeans: T.
Vuong, University of Missouri, USA; and D. Walker, USDAARS and University of Illinois, USA.
6. Advances in genetic modification of soybeans:
Wensheng Hou, Chinese Academy of Agricultural Sciences,
China.
7. Advances in the drought and heat resistance of
soybean: Heng Ye, Babu Valliyodan, Li Song, J. Grover
Shannon, Pengyin Chen and Henry T. Nguyen, University of
Missouri, USA.
8. Towards improving the salt tolerance of soybean:
Ailin Liu, Wai-Lun Cheung, Wai-Shing Yung, Carol Lee,
Fuk-Ling Wong, Kit-Wah Siu and Hon-Ming Lam, Center
for Soybean Research of the Partner State Key Laboratory
of Agrobiotechnology and School of Life Sciences, The
Chinese University of Hong Kong, Hong Kong SAR, China.
9. Advances in flood-tolerant varieties of soybean, by C.
Wu and W. Hummer, University of Arkansas, USA; P. Chen,
G. Shannon, H. Ye and H.T. Nguyen, University of Missouri,
USA; G. Kaur and J. Orlowski, Mississippi State University,
USA; T. Carter, USDA-ARS, USA; and B. Buckley,

Louisiana State University, USA.
Part 2: Cultivation techniques.
10. Modelling the effects of temperature and
photoperiod on soybean reproductive development, by H.
Yang, University of Nebraska, USA.
11. Defining and implementing best management
practices in soybean production. by Daniel B. Reynolds,
Mississippi State University, USA.
12. Sustainable soybean production research and
practice: contrasting case studies from three soybean
production areas: Roger W. Elmore, Rodrigo Werle and
Charles Wortmann, University of Nebraska, USA; Phinehas
Tukamuhabwa, Makerere University, Uganda; and Nathan
Mueller, University of Nebraska, USA.
13. Supporting smallholders in soybean cultivation:
the example of Zimbabwe: Byron Zamasiya and Kefasi
Nyikahadzoi, University of Zimbabwe, Zimbabwe. Address:
Univ. of Missouri, USA.
3699. Elfalleh, Walid; Sun, Changyun; He, Shudong; Kong,
Baohua; Ma, Ying. 2017. Changes in enzymatic activities
during “koji” incubation and natural fermentation of soybean
paste. J. of Food Processing and Preservation 41(6): 7 p.
Dec. Epub 31 March 2017. [28 ref]
• Summary: “During the moromi fermentation, all enzymes
showed a gradual decrease. This result is of immense
importance for understanding the enzymatic mechanism
involved and improving the final product by acting at
different stages along the fermentation process.”
“Conclusion: Fermented soybean paste, as a functional
food, offers a plenty of nutritional benefits and it is desired
food for its medicinal and therapeutic proprieties. What is
more, during fermentation, all large molecules including
protein, lipid, and carbohydrate in raw soybean are broken
down by enzymatic hydrolysis during fermentation to small
molecules such as peptides, amino acids, fatty acids, and
sugars. These molecules are quickly digested, providing
immediate energy to the body. This is a desired character
responsible for health benefits and nutritional content of
soybean products.” Address: 1-2. Harbin Inst. of Technology,
School of Food Science and Engineering, Harbin,
Heilongjiang, 150090, China.
3700. Jasinska-Kuligowska, Iwona; Kuligowski, Maciej;
Hou, Binzhu. 2017. Changes in bioactive compounds and
antioxidative activity during douchi fermentation process.
In: Smigielska, Hanna. 2017. Current Trends in Commodity
Science: Food Safety and Analysis of Bioactive Substances.
Poznan, Poland. 202 p. See p. 20-27 [47 ref. Eng; pol]
• Summary: Page 21: “Traditional Chinese medicine uses
douchi for treating dyspepsia, restlessness, asthma, and to
increase sweating [Xu et al. 2015; Yang et al. 2016].
“In China, several types of douchi are known and
depending on water content they can be classified into
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dry douchi and water douchi [Li 2006]. According to
the dominant microorganisms involved in fermentation,
douchi can be divided into two large groups: bacterial
douchi and mold douchi. Mold douchi can be further
divided into Aspergillus type (represented by Beijing
douchi, Hunan douchi) and Mucor type (represented by
Tongzhou douchi of Sichuan) [Hou 2013; Li et al. 2007;
Wang et al. 2007]. Bacterial douchi is very common in north
China, and is obtained by spontaneous fermentation, not
by the use of strictly defined starters [Wang et al. 2007].
Climate differences and regional specificities of production
process are responsible for developments of a few brands
characteristic for different regions of China. In general,
dry douchi from soybean is obtained by cleaning, soaking,
steaming, cooling, inoculation, douchi qu making, douchi
qu washing, draining, mixed with salt, post-fermentation
and drying [Hou 2013]. Douchi qu making is based on the
growth of microorganisms in soybean and the procedure is
described below.
“Aspergillus type douchi qu: soybean should be cooled
to 35ºC after steaming, then it should be inoculated with
Aspergillus oryzae or other Aspergillus spores at the mass
ratio of 0.3%, and incubated at 25ºC. If the temperature of
soybean grains reaches 35ºC, they should be stirred to cool
them down. When soybean surface is covered with yellowgreen spores it indicates that the douchi qu has matured,
which usually takes about 72 hours. Then douchi qu is
washed with water to remove the mold spores, mycelia and
some amount of enzymes. The washing process is a unique
process of Aspergillus type douchi production.
“Mucor type douchi qu: soybean should be cooled to
30ºC after steaming, then inoculated with Mucor spores
at the mass ratio of 0.3%, at 27ºC. The temperature of
soybean grains must be controlled and kept below 18ºC by
ventilation. After 10-12 days, the process should be stopped
when the mycelium color becomes grey blackish. During this
period, rabbling [something between mixing and stirring]
should be applied twice. The heat-resistant Mucor M.R.C-1
can be used for douchi production. If this strain is inoculated
singly and incubated at 23-27ºC, the time of maturation
can be shortened to 3 days. If the mixture of M.R.C-1 and
x-1 strain is used to inoculate the soybean, the incubation
temperature may raise to 25-28ºC.
“Bacterial type douchi qu: after steaming and draining,
the soybeans should be placed in a sack or other container
with cover and kept at a temperature above 25ºC to ferment
for 3-4 days. When the soybean surface is covered with
mucus and exudes a special flavor, it is the time to stop the
process [Du et al. 1999; Hou 2013; Yurong and Xiaoyan
2010]. Douchi after inoculation and incubation undergoes
fermentation and is aged by storing in a closed bottle or
sunning for more than half a year [Li et al. 2004].” Address:
1. Dep. of Food Commodity Science, Faculty of Commodity
Science, Poznan Univ. of Economics and Business, Poznan,

Poland.
3701. Lan, Xiuhua Lan; Deng, Kejun; Zhao, J.; et al. 2017.
New triterpenoid saponins from green vegetable soya beans
and their anti-inflammatory activities. J. of Agricultural and
Food Chemistry 65(50):11065-72. Dec. *
• Summary: “Ten compounds were isolated and identified
from green vegetable soya beans, of which five are new
triterpenoid saponins (1-5) and five are known compounds
(6-10). The chemical structures of the five triterpenoid
saponins (1-5) were elucidated.” Address: 1-2, 4-5. Dep.
of Biotechnology, School of Life Science and Technology,
Center for Informational Biology, Univ. of Electronic
Science and Technology of China, Chengdu 610054, China.
3702. Lantrip, Brandon Chase. 2017. The Chinese influence
on Filipino cuisine. MA thesis, University of San Francisco.
83 p. https://repository.usfca.edu/thes/256 *
• Summary: Many of the Filipino names for soyfoods are
loanwords from Hokkien, for example:
tokwa = tau-koa = soybean curd (tofu).
toyo = tau-iu = soy sauce. tausi = tau-si = fermented
black soybeans. taho is a soy product. Note: Soy is
mentioned 82 times in this thesis.
3703. Xia, Zi-ming; Tian, Ying; He, Xuan-hui; Dong, Junxing. 2017. Response surface methodology applied to the
optimization for supercritical CO2 extraction of the lipids
from tempeh. International J. of Pharmaceutical Research
No. 8. p. 800-06. *
Address: Guangdong Pharmaceutical Univ., Inst. of
Radiation Medicine, Academy of Military Medical Sciences.
3704. Yu, Hansong; Liu, R.; Hu, Y.; Xu, B. 2017.
Flavor profiles of soymilk processed with four different
processing technologies and 26 soybean cultivars grown
in China. International Journal of Food Properties
20(sup3):S2887-S2898. *
• Summary: “The objective of the current study was to
discover how processing technology affects beany flavor of
soymilk. Four different technology routes, namely soaked
soybean-boiling before filtration, soaked soybean-boiling
after filtration, dry soybean-boiling before filtration (DS-BBF
soymilk), and dry soybean-boiling after filtration, and 26
soy cultivars were utilized to process soymilk. The nine odor
compounds hexanal, hexanol, trans-2-nonenal, 1-octen-3-ol,
trans,trans-2,4-decadienal, benzaldehyde, 2-pentyl furan,
1-octen-3-one, trans,trans-2,4-nonadienal were detected by
headspace gas chromatography using 2-methyl 3-heptanone
as the internal standard. The results showed that both
soybean cultivars and the different processing technologies
significantly affect the soymilk flavor. The DS-BBF soymilk
and Wuxingdou 2 had the lowest total odor compounds
content. Therefore, DS-BBF processing method is suggested

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1409
to produce the low beany flavor of soymilk in the industry.”
“Beany flavor is mostly derived from the catalyzed
enzymatic oxidation of linoleic acid and linolenic acid by
the lipoxygenases. [6] Reports from the literature have
illuminated the characteristic of beany flavor. [7] It was
reported that hexanal was commonly associated with the
grassy flavor in soymilk [8, 9].
Note: DS-BBF is the process used by Vitasoy in Hong
Kong. Grind the soybeans to a flour, drop the flour into
boiling water, then filter the soymilk from the okara after
sufficient cooking. Address: 1-3. College of Food Science
and Technology, Jilin Agricultural Univ., Changchun, China.
3705. ISAAA Briefs (International Service for the Acquisition
of Agri-biotech Applications). 2017. Global status of
commercialized biotech/GM crops in 2017. No. 53. 143 p.
[115 ref]
• Summary: Contains many tables and graphs showing the
rise of genetically engineered crops. Soybean has by far the
largest area worldwide in 2000 and 2001.
Table 1 shows the global area of biotech crops from
1996 1.7 million ha (or 4.2 million acres) to 2017 189.8
million ha (or 469.0 million acres). Source: ISAAA, 2017.
In 2012 the area of biotech crops in developing countries
surpassed that in industrialized countries. India, Brazil and
Pakistan are all considered developing countries.
The top 10 biotech crop countries are: USA, Brazil,
Argentina, Canada, India, Paraguay, Pakistan, China, South
Africa, and Bolivia.
Biotech soybean is 50% of the global biotech area.
Address: Chair, ISAAA Board of Directors.
3706. Plume, Karl. 2018. Protein plight: Brazil steals U.S.
soybean share in China. https://www.reuters.com/article/ususa-soybeans-protein-insight/protein-plight-brazil-steals-u-ssoybean-share-in-china-idUSKBN1FE0FM 3 p. Jan. 25.
• Summary: “Chicago (Reuters)–U.S. soybean growers
are losing market share in the all-important China market
because the race to grow higher-yielding crops has robbed
their most prized nutrient: protein.
“Declining protein levels make soybeans less valuable to
the $400 billion industry that produces feed for cattle, pigs,
chickens and fish. And the problem is a key factor driving
soybean buyers from the U.S. to Brazil, where warmer
weather helps offset the impact of higher crop yields on
protein levels.
“A decade ago, the United States supplied 38 percent of
the soybeans to China, the world’s top importer, compared
to 34 percent from Brazil. Now, Brazil supplies 57 percent
of Chinese imports compared to 31 percent from the United
States, according to China’s General Administration of
Customs.
“Soybeans are by far the most valuable U.S. agricultural
export, with $22.8 billion in shipments in 2016. Declining

protein levels and market share pose another vexing problem
for soy farmers already reeling from a global grains glut and
years of depressed prices.
“The U.S. soybean industry also faces rising competition
from a growing number of synthetic and organic alternative
feeds that provide more protein for less money.
“These are troubling trends for the $41 billion U.S.
soybean sector, but the industry’s response has yet to take on
much urgency. That’s because the erosion of protein levels
has come over many years, and many industry players still
have short-term economic incentives to prioritize higher
yields over higher protein.”
Two graphics show: (1) The U.S. soybean yield has risen
from about 2,200 kg/ha in 1985 to 3,300 kg/ha in 2016. (2)
The protein content of U.S. soybeans has fallen from about
35.1% in 1987 to 34.1% in 2017.
“Protein levels have fallen as biotechnology and other
breeding advances have pushed yield per acre to record
highs, which dilutes protein content. But U.S. farmers can
still make more money producing higher volumes of lowerprotein crops because they only get an additional 3 to 5 cents
a bushel for higher-protein beans.
“Over the long term, however, falling protein levels
could have dire consequences for the U.S. industry as a
whole–especially in China, which buys two-thirds of all
soybeans traded in the world market to feed its vast livestock
operations.
“’China needs soybeans, and we’re at risk of becoming a
residual supplier if we don’t work on protein improvements,’
said North Dakota farmer Jared Hagert, a director and past
chairman of the United Soybean Board (USB), an industry
association.
“Higher Yields, Lower Protein: The USB and other
industry advocates are starting to take the protein problem
seriously. The industry group will spend $5.6 million in fiscal
year 2018 on research and other efforts to boost protein, up
from $3.7 million last year.
“They face a tough task. Like many farmers, the
agribusiness giants that develop seed technology, such as
Monsanto Co and DowDuPont Inc, have little incentive to
focus on raising protein levels.
“Seed developers have had great success boosting
yields through traditional breeding methods and genetic
engineering to make crops use less water, tolerate weed
killers and grow better in colder or drier climates. But they
have yet to crack the genetic code that would raise protein
content without hurting yield, seed breeders said.
“At DowDuPont, scientists have identified some
promising leads in boosting protein without hurting crop
yields, said Steve Schnebly, senior research manager with the
agriculture division of DowDuPont. But any commercially
viable solution could be two decades away, he said, and isn’t
a company priority.
“’Our major objective to our farmer customers is
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maximum yield,’ Schnebly said.
“Monsanto, the world’s largest seed producer, currently
has no genetic research projects focusing on elevating
protein, spokeswoman Christi Dixon said in a written
statement.
“’Market potential and demand doesn’t warrant the
R&D investment,’ she said.
“The protein decline coincides with a rise of cheaper and
more abundant alternative feeds available to livestock and
poultry producers. They include distillers grains, a byproduct
of the ethanol production process, and synthetic amino acids
that are mixed with corn to mimic soymeal.
“Jeff Knott, a swine nutrition consultant and owner of
Minnesota-based Ideal Animal Nutrition, creates recipes with
such alternatives for hog feed used by producers in several
Midwest states.
“’Compared to 20 years ago, we’re probably feeding 70
percent less soybean meal than we used to,’ he said. ‘And it’s
all economically driven.’
“Lower Protein, Lower Exports: Brazilian soybean
producers use the same genetically modified seeds as their
U.S. counterparts, and have also seen a reduction in protein
content.
“But Brazilian growers retain an crucial edge in protein
thanks to warmer weather and longer days. The nation’s
soybeans contain 37 percent protein on average, according
to data from Embrapa, the government’s agriculture research
agency.
“That compares to 34.1 percent for U.S. crops in 2017–a
record low, according to the U.S. Soybean Export Council.
“The protein shortfall in this season’s crop has prompted
U.S. processors such as Bunge Ltd to cut the amount of
protein they can guarantee in soymeal they sell.
“Brazil’s three-percentage-point protein advantage
is plenty enough to sway many buyers, especially when
combined with the nation’s recent efforts to expand
production and reduce shipping delays. Since overtaking the
United States as the world’s top soybean exporter in 2013,
Brazil has boosted production by about 40 percent.
“Expanded port capacity in northern Brazil and lower
freight costs have widened the country’s advantage in China,
said a Brazilian trader with a large exporting company.
“’Brazil’s soybeans on average have less impurities
and higher protein content,’ said the trader, who requested
anonymity because he was not authorized to speak publicly.
‘Some destinations will pay a premium for that.’
“Protein is paramount for Chinese importers, two
managers at soy crushing plants and one soy meal buyer at a
pig producer told Reuters in interviews.
“’Feed producers mainly consider the cost of the soy
meal–the price, and the amount of protein it contains,’ said a
swine feed buyer who asked not to be named because he was
not authorized to speak. ‘With more supplies from Brazil...
we don’t necessarily need to buy beans from the U.S.’

“Scrambling for Solutions: The United Soybean Board
has launched a pilot project at a small number of processors
and grain elevators–facilities that store and load grain
for shipping–to record and analyze the protein content of
soybeans delivered by local farmers.
“The effort aims to provide highly localized data in
the hope that farmers will select seed varieties that produce
higher-protein crops and that soybean buyers will pay them a
premium.
“Other USB efforts include financing genetics research
to boost protein, including studies by researchers at the
University of Illinois and by scientists at DuPont Pioneer.
‘We’ve got to be cognizant as to what kind of product we are
providing the end user,’ said Hagert, the USB director.
“Another study–conducted by the University of
Wisconsin and paid for by the Illinois Soybean Association
and the U.S. Soybean Export Council–suggests that farmers
can better compete with synthetic alternatives by planting
beans with a specific amino acid balance.
“Such soybeans can save hog feeders up to $3 a head
and save chicken producers 7 cents a bird, said the study’s
lead author, John Osthus.
“’Right now, there are synthetic amino acid companies
that are undermining U.S. market share,’ Osthus said. ‘If we
don’t do something about this, we’re missing a huge market
opportunity.’” Address: Reuters.
3707. Yang, Mira. 2018. What tofu taught me. The
Vegetarian Resource Group’s 2017 essay content winner.
Vegetarian Journal (Baltimore, Maryland) 37(1):20-21. [3
ref]
• Summary: “Enter tofu. A spongy, soft substance that had
been part of my culture since birth. If my mother hadn’t
invited half of her American co-workers to my first birthday
party, I’m sure that my cake would have been a slab of
firm tofu slathered with tofu cream cheese and silken tofu
mousse. Despite its constant presence, I had rarely chosen
it over animal-based dishes, proclaiming it bland and oddly
textured. However, converting to tofu has taught me many
more lessons than plates of chicken fingers ever have.”
“Open your eyes. Suffering occurs all around us, in the
forms of handbags, shoes, and restaurants. Tofu has taught
me to see things beyond its glossy packaging. No celebrity
has worn a tofu-stache on their lips and asked us to consider
it for its high calcium and iron content. No happy soybeans
have been pranced around on national television, asking you
to sample a new chocolate or strawberry version. Beyond
its extravagant packaging, meat is a euphemism for ‘flesh.’
Tofu, on the other hand, is simply the translation of the
Chinese word ‘dofu’ or soy bean curd. And soy bean curd it
surely is.”
A color photo shows Mira Yang, who is age 16.
3708. USSEC (U.S. Soybean Export Council). 2018. Annual
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report (Web article). https://ussec.org/resources/ussecannual-report/ 20 p.
• Summary: Contents: Welcome (“USSEC is the
international marketing arm of U.S. Soy. Maintaining a
global presence is vital to all stakeholders of the U.S. soy
industry”). Who We Are (“USSEC is a dynamic, memberdirected, not-for-profit partnership of key stakeholders
representing U.S. soybean producers, processors, commodity
shippers, merchandisers, allied agribusinesses, and
agricultural organizations”). USSEC Leadership (“Jim Sutter,
CEO). International Marketing Strategy. Promoting Today’s
U.S. Soy Advantage. USSEC Financials. USSEC Members.
USSEC Regional Directors: Brent Babb, Regional
Director, Greater Europe, Middle East, North Africa. Ed
Beaman, Regional Director, Asia Subcontinent. Rosalind
Leeck, Regional Director, North Asia. Timothy Loh,
Regional Director, Southeast Asia. Kevin Roepke, Regional
Director, Americas. Zhang Xiaoping, Regional Director,
Greater China.
Page 13: “Soy Food Symposium: In March 2018, more
than 135 participants from across Southeast Asia involved
in various aspects of the food industry such as research
and development, product marketing, food technologists,
nutritionists and health professionals, as well as
representatives from the trading community and government
ministries participated in USSEC’s 13th Southeast Asia Soy
Food Symposium, ‘Science to Market: Sustainable Food
Supply for Health in the Era of Transformation,’ in Surabaya,
Indonesia. The event provided participants with research
updates and issues related to soy and health benefits, from
science to market focusing on the current socio-demographic
trends and consumer preferences.”
Photos show: (1) A younger and an older symposium
participant. (2) USDA Under Secretary Ted McKinney saw
tempe being manufactured from U.S. soybeans during a
USDA trade mission to Indonesia. Indonesia is the fourth
largest market for U.S. soybean exports, where they are
processed into tempe and tofu, staples of the local diet.
Address: Chesterfield, Missouri 63017.
3709. Lee, Ai-Lien; Yu, Yi-Ping; Hsieh, J.F.; Kuo, M.I.
2018. Effect of germination on composition profiling and
antioxidant activity of the polysaccharide-protein conjugate
in black soybean [Glycine max (L.) Merr.]. International J.
of Biological Macromolecules. Feb. 24. Available online.
• Summary: “Black soybeans are commonly consumed
as health foods and used in traditional Chinese medicine,
but they are rarely cultivated as edible sprouts. During
germination, the composition of seeds undergoes distinct
changes that cause variations in bioactivities.” Address:
1, 3-5. Dep. of Food Science, Fu Jen Catholic Univ., New
Taipei City 24205, Taiwan.
3710. Shott, Chris. 2018. A man, a plan, and a lemon. Taste.

March 5. https://www.tastecooking.com/a-man-a-plan-alemon-china/
• Summary: About Frank Meyer and the Meyer lemon.
“Long thought to be a simple lemon-orange hybrid, the
Meyer lemon is now believed to be a cross between three of
the original citrus species–citron, mandarin, and pummelo–
based on a 2016 genetics study led by French scientist
Franck Curk.”
The Meyer lemon has a higher sugar to acid ratio than
most lemons, and it has more juice. Address: Brooklyn food
writer.
3711. Zhang, Siran; Kim, N.; Yokoyama, W.; Kim, Y. 2018.
Effects of moisture content on mechanical properties,
transparency, and thermal stability of yuba film. Food
Chemistry 243:202-07. March 15. [24 ref]
• Summary: “Yuba is the skin formed at the surface during
the heating of soymilk. The 3rd, 7th, and 11th films were
evaluated for properties at different RH. At 39% RH, the
11th film had the lowest moisture, while the 3rd film had the
highest moisture. However, at 75% RH, reverse moisture
results were obtained. The tensile strengths of the 3rd
and 11th films were highest at 15% moisture, whereas the
tensile strength of the 7th film was highest at 25% moisture.
Elongation of the 3rd (127%) and 11th (85%) films were
highest at 25% moisture.” Address: 1. Dep. of Scientific
Research, Zhaoqing Univ., Guangdong, China.
3712. Cai, Zhandong; Cheng, Y; Ma, Z; et al. 2018. Finemapping of QTLs for individual and total isoflavone content
in soybean (Glycine max L.) using a high-density genetic
map. Theoretical and Applied Genetics (TAG) 131(3):55568. March. [56 ref]
• Summary: “Key message: Fifteen stable QTLs were
identified using a high-density soybean genetic map across
multiple environments. One major QTL, qIF5-1, contributing
to total isoflavone content explained phenotypic variance
49.38, 43.27, 46.59, 45.15 and 52.50%, respectively.”
Address: 1-3. The State Key Lab. for Conservation and
Utilization of Subtropical Agro-bioresources, South China
Agricultural Univ., Guangzhou 510642, Guangdong,
People’s Republic of China.
3713. Do, Tuyen D.; Vuong, T.D.; Dunn, D.; Smothers, S.;
Patil, G.; Yungbluth, D.C.; Chen, P.; Scaboo, A.; Xu, D.;
Carter, T.E.; Nguyen, H.T.; Shannon, J.G. 2018. Mapping
and confirmation of loci for salt tolerance in a novel soybean
germplasm, Fiskeby III. Theoretical and Applied Genetics
(TAG) 131(3):513-24. March. [65 ref]
• Summary: “Key message: The confirmation of a major
locus associated with salt tolerance and mapping of a new
locus, which could be beneficial for improving salt tolerance
in soybean.” Address: 1-2. Div. of Plant Sciences, Univ. of
Missouri, Columbia, MO 65211.

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1412

3714. Yong, Tai-wen; Chen, P.; Dong, Q.; Du, Q.; Yang,
F.; Wang, X-C.; Liu, W-G.; Yang, W-Y. 2018. Optimized
nitrogen application methods to improve nitrogen use
efficiency and nodule nitrogen fixation in a maize-soybean
relay intercropping system. J. of Integrative Agriculture
17(3):664-76. March. [70 ref]

• Summary: “In China, the abuse of chemical nitrogen
(N) fertilizer results in decreasing N use efficiency (NUE),
wasting resources and causing serious environmental
problems. Cereal-legume intercropping is widely used to
enhance crop yield and improve resource use efficiency,
especially in Southwest China.”
A illustration shows “Maize-soybean relay intercropping
in Sichuan Province, Southwest China.” Address: College
of Agronomy, Sichuan Agricultural Univ./Key Lab. of Crop
Eco-physiology and Farming System in Southwest, Ministry
of Agriculture, Chengdu 611130, P.R. China.
3715. Zhong, C.; Sun, S.; Li, Y.; Duan, C.; Zhu, C. 2018.
Next-generation sequencing to identify candidate genes
and develop diagnostic markers for a novel Phytophthora
resistance gene, RpsHC18, in soybean. Theoretical and
Applied Genetics (TAG) 131(3):525-38. March. [82 ref]
• Summary: “Key message–A novel Phytophthora sojae
resistance gene RpsHC18 was identified and finely mapped
on soybean chromosome 3. Two NBS-LRR candidate genes
were identified and two diagnostic markers of RpsHC18
were developed.” Address: 5. National Key Facility for Crop
Gene Resources and Genetic Improvement, Inst. of Crop
Sciences, Chinese Academy of Agricultural Sciences, Beijing
100081, China.
3716. Grain Farmers of Ontario (GFO). 2018. Grain Farmers
of Ontario hopeful for a quick resolution of China-US trade
dispute. (News release). Guelph, Ontario, Canada. 2 p. July
7.
• Summary: “The proposed Chinese tariff on U.S. soybeans

of 25 percent could impact Ontario grain farmers through
increased competition in global markets and an increased
volume of soybeans coming into Canada.
“’Any disruption in trade is potentially negative for
Canada,’ said Markus Haerle, Chair, Grain Farmers of
Ontario. ‘We are hopeful that all parties will continue to
work toward a solution. Although there is no way to be
sure what the outcome of the dispute will be, this kind of
uncertainty will not benefit anyone long term.’
“As of 2016, the United States was shipping at least 35
million tons of soybeans to China, while Canada ships closer
to two million tons each year.
“’Our production in Canada is not large enough to fill
this type of demand, and any opportunities that increased
Chinese demand might have are offset by the possibility of
an influx of U.S. soybeans into Canadian markets, including
Ontario,’ said Haerle.” Address: 100 Stone Road West, Suite
201, Guelph, ONT N1E 7K7, Canada.
3717. Lilach, Beth E. 2018. Re: Li Yu-ying was active in
efforts to rescue Jews from the Nazis during World War II.
Letter (e-mail) to William Shurtleff at Soyinfo Center, April
27. 1 p.
• Summary: “Hi Bill, As I mentioned, there are very few
details on Li regarding rescue, but here is one nugget from an
extremely well-respected organization, The David S. Wyman
Institute for Holocaust Studies.
source:http://new.wymaninstitute.org/2010/10/teachingthe-chinese-about- the-holocaust/ “The least-known Chinese
citizen who tried to help Jews during the Holocaust was Dr.
Li Yu Ying, a prominent Chinese scholar and president of
Soochow University. While living in the United States in the
1940s, he served as one of the co-chairmen of the Emergency
Committee to Save the Jewish People of Europe (better
known as the Bergson Group), an activist movement that
held rallies, lobbied in Washington, and sponsored hundreds
of full-page newspaper advertisements promoting rescue of
Jews from the Nazis.
“In the summer of 1943 and again in the summer of
1944, Dr. Ying was one of the featured speakers at the
committee’s Emergency Conference to Save the Jewish
People of Europe, two important events that brought together
military, political, and diplomatic experts to publicly
refute the Roosevelt administration’s claim that rescue was
impossible.”
Note: Our research shows clearly that (1) Li was
not “Dr. Li” and (2) Li was never president of Soochow
University. Address: Senior Director of Education and
Community Affairs, Holocaust Memorial and Tolerance
Center, 100 Crescent Beach Rd., Glen Cove, New York
11542.
3718. Du, Jun-bo; Han, T.; Gai, J.; Yong, T.; Sun, X.; Wang,
X.; Yang, F.; Liu, J.; Shu, K.; Liu, W.; Yang, W. 2018. Maize-
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soybean strip intercropping: achieved a balance between high
productivity and sustainability. J. of Integrative Agriculture
17(4):747-54. April. [42 ref]
• Summary: “In the past 13 years, maize-soybean strip
intercropping has been extended on 3 million hectares of
farmland in Southwest China, and produced 4.8 million
tons of soybean (Liu et al. 2016). Studies of maize-soybean
strip-intercropping have also contributed to the application
of other strip-intercropping systems, such as sugarcanesoybean, cassava-soybean, and potato-soybean strip
intercropping. Recently, soybean-strip intercropping has
been recommended by the Ministry of Agriculture of China
to farmers in maize and soybean planting regions.” Address:
1. Sichuan Engineering Research Center for Crop Strip
Intercropping System/Key Lab. of Crop Eco-physiology
and Farming System in Southwest China, Ministry of
Agriculture/College of Agronomy, Sichuan Agricultural
Univ., Chengdu 611130, P.R. China.
3719. Zhao, Jing; Zhang, Wei; Qiu, Q.; Meng, F.; Zhang, M.;
Rao, D.; Wang, Z.; Yan, X. 2018. Physiological regulation
associated with differential tolerance to iron deficiency in
soybean. Crop Science 58(3):1349-59. May/June. [49 ref]
• Summary: “Iron deficiency is a common abiotic stress that
occurs mostly in alkaline soil with high pH and occasionally
in soil with a high cation-exchange capacity (Vasconcelos
and Grusak, 2014). Iron deficiency has become a yieldlimiting factor in many agricultural areas, often leading
to large areas of Fe chlorosis, growth retardation, yield
decrease, or even no harvest (Ivanov et al., 2012; Briat et al.,
2015).” Address: Soybean Research Institute, Jilin Academy
of Agricultural Sciences/National Engineering Research
Center for Soybean, Changchun, Jilin 130033, China.
3720. Khojely, Dalia M.; Ibrahim, S.E.; Sapey, Enoch; Han,
T. 2018. History, current status, and prospects of soybean
production and research in sub-Saharan Africa (Open
Access). Crop Journal (The) 6(3):226-35. June. [94 ref]
• Summary: Contents: 1. History of soybean introduction
and cultivation in SSA (Sub-Saharan Africa). 2. Current
status of soybean production in SSA. 3. Soybean utilization
in SSA. 4. Soybean research in SSA. 4.1. Scientific staffing
of national soybean improvement programs in SSA. 4.2.
Breeding tropical soybean for SSA. 4.2.1. Introduction of
soybean germplasm to SSA. 4.2.2. Variety development and
adoption in SSA. 4.2.3. Breeding “promiscuous” varieties for
nodulation with Rhizobium. 4.2.4. Use of the long juvenile
(LJ) trait in tropical soybean breeding. 4.3. Soybean crop
management and soil fertility in SSA. 5. Potential of the
soybean industry in SSA. Acknowledgments. References.
1. History of soybean introduction and cultivation in
SSA: Sub-Saharan Africa (SSA) is geographically the area
of the African continent that is situated south of the Sahara,
approximately between 15ºN and 35ºS. SSA comprises

48 countries and has a total area of 21.2 million square
kilometers and 600 Mha of arable land, of which <10% is
currently cultivated. Thus, SSA is the largest underutilized
land reserve in the world.
“Soybean has a relatively brief history of introduction
and commercial cultivation in SSA countries [1]. It was
introduced to SSA in the 19th century by Chinese traders
along the east coast of Africa [2]. The first record of
cultivation of soybean in South Africa was in 1903 [3].
Soybean was first cultivated in Tanzania in 1907 and Malawi
in 1909 [2]. In 1908, soybean was introduced to Nigeria
[3] and was cultivated as an export crop in a small area in
Benue state, where the introduced variety `Malayan’ was
adopted. The crop is usually grown in smallholdings in
mixed cropping with sorghum or maize or as an intercrop
in citrus orchards. Like Nigeria, Zaire has a long history of
soybean production by indigenous farmers. Soybeans were
introduced and promoted first by missionaries before the
nation gained independence, and are considered a medicinal
food to prevent and cure the wasting effects of malnutrition
in Zaire. Soybean was first introduced to Sudan in 1910 [3].
Further introductions in the country were made in 1912,
and in 1949, soybean was planted in southwest Sudan
to prevent severe malnutrition among infants, children,
and pregnant and lactating women [4]. Further soybean
introductions were continued [5] with special efforts to
encourage soybean cultivation in SSA. 2. Current status
of soybean production in SSA Agriculture is the primary
industry and the development driver in SSA. There is a
wide range of agro-ecological regions in SSA, including
three major zones: moist savanna, Sudan savanna, and
mid-altitude zones, representing respectively 29%, 31%,
and 40% of the total cropland in SSA. The three zones are
considered to be of high potential for growing soybean
[6]. The moist savanna zone, which has high potential for
crop and livestock production and is widely viewed as the
emerging breadbasket of SSA, is characterized by a growing
period of 150 to 270 days, adequate rainfall (900-1100
mm), high solar radiation, fertile soils, and low disease and
insect pressures. Late-maturing soybean varieties are most
suitable for this zone. The Sudan savanna has annual rainfall
of 600 mm [7]. This zone is frequently subject to drought
stress during crop growth and development, and extra-earlymaturing and drought tolerant soybean varieties are grown
and perform well in this zone. The mid-altitude regions
also have conditions favorable for high soybean yields,
including cool temperatures (permitting good crop growth),
adequate rainfall (700-900 mm) in most areas, and some
fertile volcanic soils. The soybean planting area in SSA has
increased dramatically, from 20,000 ha in the early 1970s
to 1,500,000 ha in 2016. This increase has been the primary
factor in raising soybean production in SSA by 177-fold,
from 13,000 t [metric tons] in the early 1970s to 2,300,000 t
in 2016 [8]. Average soybean yield in SSA has stagnated at
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1.1 t per ha in the last four decades, in contrast to the world
average of 2.4 t per ha. The low soybean yields in SSA
may be accounted for largely by poor-performing varieties
and lack of sustained rhizobial inoculant use and fertilizer
application [9].
“In SSA, South Africa is the largest soybean producer in
2016, followed by Nigeria, Zambia, and Uganda [8]. Other
SSA countries, including Zimbabwe, Malawi, Ghana, Sudan,
and Ethiopia, have also experienced sizeable commercial
soybean expansion.” Planting area and production in the
leading soybean-producing countries in SSA during 19872016 are shown in Fig. 1; Fig. 2, respectively. Average
yields in South Africa, Nigeria, Zambia, and Uganda during
2012 to 2016 are presented in Table 1. In 2016, South
Africa (2290 kg per ha) and Zambia (1940 kg per ha) had
the highest average yields, followed by Nigeria (960 kg per
ha) and Uganda (600 kg per ha) in SSA. During the last two
decades, Nigeria, South Africa, and Uganda have maintained
their positions as leading soybean-producing countries in
the region. The reasons behind their successful soybean
production include (1) governmental policies to produce food
locally rather than depending on imports; (2) progress in
research to improve varieties and practices adapted to a wide
range of agro-climatic zones; (3) emphasis on developing
recipes that substitute or incorporate soybeans in traditional
foods; (4) willingness of local manufacturers to use soybeans
in baby foods and for vegetable oils and animal feeds; and
(5) promotion of soybean production and utilization by
organizations, agricultural development projects, hospitals,
schools, and local governments. South Africa and Nigeria
offer the best examples in SSA of the potential for soybean
production and use. Soybean production has increased
dramatically, from 84,000 t in 1987 to 1,320,000 t in 2016 in
South Africa and from 40,000 t in 1987 to 680,000 t in 2016
in Nigeria (Fig. 2). Address: 1. MOA Key Lab. of Soybean
Biology (Beijing), Inst. of Crop Sciences, Chinese Academy
of Agricultural Sciences, Beijing 100081, China; Gezira
Research Station, Agricultural Research Corp. (ARC), Wad
Medani, Sudan.
3721. Roth, Matthew D. 2018. Magic bean: the rise of soy in
America. Lawrence, Kansas: University Press of Kansas. xi
+ 356 p. June. Illust. Index. 23 cm. [86 + 1085 endnotes]
• Summary: This is the best book we have seen to date
on the history of soybeans and soyfoods in the United
States. Contents: List of illustrations. Acknowledgments.
Introduction: Destined to Succeed? 1. Crossing Oceans.
2. Jumping the Gun. 3. Taking Root. 4. Exploring All
Avenues. 5. Answering the Call. 6. Pushing the Boundaries.
7. Thriving in the Shade. 8. Rising into View. 9. Cresting the
Peak. Epilogue: Here to Stay?
This outstanding book, based on the author’s PhD
thesis, is a series of carefully researched, well written and
well documented biographies of various men, women and

institutions that were important in introducing soybeans and
soyfoods to the United States. Some of the men and women
whose detailed biographies are presented here (such as
William Morse, Henry Ford or Harry Miller) are well known
to those interested in the history of soybeans and soyfoods
in the USA; yet in each case many important and interesting
new details are added to the life story of each person. Other
men and women discussed here (such as Harry Harrison,
William Poage, Tsuru Yamauchi or Yamei Kin) are largely
unknown to soybean historians, and their inclusion in this
thesis will help to ensure that they are given the place they
deserve in future histories of soybeans and soyfoods in the
United States.
The notes (endnotes), footnotes and bibliography are a
treasure. Each chapter has its own series of endnotes, whose
numbering starts over again with one at the beginning of
each chapter, for a total of 1,085 endnotes. The bibliography,
containing 86 references, is divided into two sections: (1)
Archival sources. (2) Books, chapters, and articles.
Why so many new notes and bibliographic references?
First, because the author did extensive archival research,
much of it in archives that have not been previously
examined for material on soy. Second, because in recent
years many books and periodicals (including newspapers)
have been scanned, digitized and made available to
researchers and the general public. A search, for example, on
“Yamei Kin” will produce a wealth of results in unexpected
places.
Contents: Introduction: A century of soybeans.
1. Crossings: The picture bride–Tsuru Yamauchi, The
missionary–Harry Miller. The plant explorer–Frank N.
Meyer.
2. Footholds: The agronomist–William J. Morse, The
emissary–Yamei Kin, The missionary [Harry W. Miller].
3. Field days: The extension specialist–J.C. Hackleman,
The salesman–A.E. Staley, The agronomist [William Morse].
4. Manifold Uses: The industrialist–Henry Ford, The
chemist–Percy Lavon Julian, The board–Chicago Board of
Trade, The missionary [Harry Miller].
5. Wartime substitute: The picture bride [Tsuru
Yamauchi], The nutritionists–Clive and Jeanette McCay, The
investigator–Warren Goss.
6. Hidden Ingredient: The congressman–William Poage,
The breeder–Edgar E. Hartwig, The middleman–Dwayne
Andreas, The chemist [Percy L. Julian].
7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko
Aoyagi, The picture bride [Tsuru Yamauchi].
Bibliography.
When asked about the unusual structure of the table of
contents and the thesis, the author replied (7 Dec. 2015):
“The short answer is that the way I structured the dissertation
was probably too complicated by half. The idea was to
anchor each chapter section to a person, each of whom
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was either important in their own right and/or was a standin for a larger group. Morse, of course, was both: a key
figure and a representative USDA ‘agronomist.’ The titling
convention was to have the specific person named the first
time they appeared, but have only the generic name, such as
Agronomist, appear in subsequent chapter-section names.
Yamauchi, while not central in her own right, was a way to
anchor sections about the Japanese-American community;
hence her appearance in three chapters.”
Note: This book was also published in the Journal of
American History, Vol. 107, issue 1, June 2020. Address:
Philadelphia, Pennsylvania 19123.
3722. Zhong, Raymond. 2018. China’s taste for soybeans is a
weak spot in the trade war with Trump: Beijing’s retaliatory
tariffs make American soy pricier. But the country’s huge
demand for oil and animal feed makes it tough to stop
importing overnight. New York Times. July 9.
• Summary: Last year, soybean farmers in the U.S. sold
nearly one-third of their soybeans ($14 billion worth) to
China. But last week China slapped a 25% tariff on U.S.
soybeans in retaliation for the Trump administration’s tariffs
on goods made in China.
China is by far the world’s largest importer of soybeans:
Nearly 90% of the soy consumed in China last year came
from abroad–more than 100 million tons total. By contrast,
the world’s No. 2 importer, Mexico, purchased only 5 million
tons.
Heilongjiang has long been China’s leading soybeangrowing province. “China allows imports of genetically
engineered [GE] crops, but Heilongjiang forbids farmers
to grow them.” Many people harbor deep doubts about the
safety of such products, both for the people and for the land.
One farmer said he believed GE soybeans are bad for the
land. “After you’ve grown them somewhere, nothing else
will grow there. That’s what everyone says.”
Some Chinese farmers use drones for spraying
pesticides on their soybeans.
3723. Donau Soja, 2018. Haberlandt–140 years soya in
Europe (Web article). https://www.donausoja.org/en/
research/agriculture/haberlandt-140-years-soya-in-europe/ 3
p. Accessed 6 Dec. 2019.
• Summary: Page 1. Friedrich Haberlandt already knew it...
“In the future, soya bean cultivation will gain in
importance for the general welfare of the people directly by
enabling better nutrition and indirectly as a valuable forage
plant–Friedrich Haberlandt, 1878. An oval photo shows
Friedrich Haberlandt.
“On 21 February 1826 Friedrich Haberlandt, the son of
a brush binder, is born in Pressburg (now Bratislava) in the
empire of Austria. He also spends his childhood there. Later
he begins to study law at the Academy of Law in Bratislava,
but he soon realises that agriculture is his passion. After

studying at the higher school of agriculture in UngarischAltenburg, he also works there as a teaching assistant and
later as a professor.
“In 1872 Haberlandt comes to Vienna. He works as a
professor at the University of Natural Resources and Applied
Life Sciences and later becomes rector of the university. In
the course of his research, he deals a lot with the soya bean
as a protein supplier.
“Friedrich Haberlandt is considered as first soya bean
cultivator. It all begins with the fact that he receives soybean
seeds from China and Japan (20 different varieties) at the
Vienna World Exhibition in 1873. In 1875 he begins to
cultivate the soya bean in the monarchy and to explore how
to establish it here. Until his death in 1878 he carries out
cultivation trials in many parts of Europe and also writes the
first monograph on soya beans.
“It is clear to him that ‘through its benefits, the soya
bean recommends itself to anyone who acquaints themselves
with it.’
“Friedrich Haberlandt tries to find out which soya bean
varieties grow best in which region through his research and
experiments, this is important to ensure a regional supply
of protein. And that is exactly Donau Soya’s goal: a protein
transition towards a more regional and sustainable protein
production.
“The acclimatisation of the precocious soybean in
Central Europe can be described as a complete success.”
On page 3 is a very interesting graphic showing where
soybean trials were conducted using seeds sent by F.
Haberlandt. The left 2/3 is a map of Central Europe with
round blue circles superimposed on it. On each circle is
written a different number from 1 to 99. On the right 1/3 is a
legend explaining in which city and country each number is
located. For example #1 is Vienna, and #99 is in Sinj, in the
far south of Croatia.
Note: this is one of the most interesting graphics
we have ever seen about Haberlandt’s work, however
one version is out of focus and hard to read. Address:
Wiesingerstrasse 6, 1010 Vienna, Austria. Phone: +43 1
5121744.
3724. Donau Soja; Austrian Development Corporation. 2018.
Friedrich Haberlandt at the World Exhibition 1873 (Web
article). https://mail.google.com/mail/u/0/?pli=1#inbox/Qgrc
JHsbgZwrgJNBJmdXMxLFqdlCvQqWPxv?projector=1&m
essagePartId=0.2 17 p.
• Summary: “Friedrich Haberlandt received soybean seeds
from Japanese and Chinese participants at the Vienna World
Exhibition in 1873.” With 3 illustrations (etchings) of the
Exhibition.
Page 2: The Soybean in Europe: Friedrich Haberlandt
was the first person in Europe to cultivate soybeans as a
protein-rich crop and to recognize its nutritional potential.
He also developed varieties that the Americans discovered
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for themselves in the 20th century.
“’In the future, soybean culture will gain in importance
for the general welfare of the people by enabling better
nutrition and indirectly as a valuable fodder plant.’ Friedrich
Haberlandt, 1878”
Page 3: “Between 1875 and 1877 he organized large
soybean cultivation trials with more than 150 participants
from all over Austria-Hungary.
“Friedrich Haberlandt was the first scientist to clearly
recognize the value of soybeans for European agriculture.
Page 4: Biography of Friedrich Haberlandt:
“Born on 21 Feb. 1826.
“Died on 1 May 1878.
A photo from about 1867 shows Friedrich Haberlandt
seated on a chair with his right elbow on an elaborate
wooden desk.
Page 5: On 21 February 1826 Friedrich Haberlandt was
born in Bratislava as the son of a brush-binder, where he also
spent his childhood.
“Later he began to study at the Academy of Law in
Bratislava, but only for a few semesters.
“In 1848 he began his studies of agricultural sciences at
the College of Agriculture in Altenburg, Hungary.”
Page 6: “1851 he takes up a position as a teaching
assistant for agricultural chemistry in Altenburg, Hungary.
“1863 he is appointed professor of botany and
mathematics in Hungarian-Altenburg.
“His main focus was seed exchange trials and diseases
of silkworms.
“1869 he took over the management of the experimental
station for silkworms in Gorizia (Italy).
Page 7: 1872 he moved to Vienna, professor at the
newly founded University of Natural Resources and Applied
Life Sciences Vienna (BOKU) [named Hochschule für
Bodenkultur in 1872].
“1873/74 he was rector of the BOKU.
“1875-1878 he intensifies his research into soybeans and
carries out large-scale cultivation trials.
“On 1 May 1878 Friedrich Haberlandt dies after an
operation in Vienna.
“He was buried on 4 May 1878 at the Evangelical
Cemetery [Protestant], Matzleinsdorf, Vienna, Group 14,
tomb number 158 [Evangelischer Friedhof Matzleinsdoft]
Page 8: Personal Information, Friedrich Haberlandt:
“1863 he marries Katharina Köhler (from Vienna)Together they have 3 daughters and 3 sons (including
folklorist Michael Haberlandt and botanist Gottfried
Haberlandt).
“Friedrich Haberlandt was a friend of poetry and
singing.
“He was protector of the BOKU singers’ association.
In Vienna he lived at Löwenburggasse 2-4 in the 8th
district (in future there will be a memorial plaque there).
Page 9: Haberlandt and the Soybean:

“Soy cultivation trials in 1875, 1876 and 1877 in
Austria-Hungary.
“Vienna, Lower Austria, Upper Austria, Styria,
Carinthia; but also in Bohemia, Moravia, Germany, Hungary,
Bukovina, Istria...
“20 different varieties from China, Japan and Mongolia.
“1878 he publishes the book Die Sojabohne (The
Soybean). A photo shows the book’s title page.
Page 10: Haberlandt and the Soybean: Findings from the
cultivation trials:
“Acclimatization of precocious soybeans can be
considered a complete success in Central Europe.”
“The soybean is of exceptional adaptability to the soil
and climate and is highly resistant to frost and summer
drought.”
Page 11: “Both the seeds and the straw of soybeans have
excellent nutritional value.”
“...the food prepared from the seeds also pleases the
human palate, just as straw and the green plant are eagerly
eaten by all kinds of useful animals.”
“For him, it was clear that ‘the soybean itself, through
its benefits, is recommended to anyone who gets to know
it.’”
Pages 12-15: Quotations about Haberlandt. Next
to each is a photo of an illustration of the soybean plant
by the German Engelbert Kämpfer from his 1712 book
Amoenitatum exoticarum...
“C. Leisewitz, General German Biography 1879.
“Friedrich Haberlandt was a small and frail person, but
healthy and persevering as rarely one. Never been sick...”
“He had always found work the most welcome rest and
refreshment.”
Wiener Landwirthschaftliche Zeitung 1878:
“Haberlandt was a lively, imaginative spirit.” “He was
averse to all the pedantic and loved the effervescence of
youthfulness...” “He was of a mild, open character, yielding
to mere questions of form, unshakable when it came to
principles, firm but moderate in the criticism of his scientific
opponents.”
Fühling’s agricultural newspaper:
“Friedrich Haberlandt,... the eager teacher, the tireless
researcher, the best husband and father, a faithful friend to
his friends... is in the midst of his work and creativity... have
been recalled. With Haberlandt, agriculture is losing one of
its most fertile researchers, always keeping the practical side
in mind.”
“The Landwirthschaftliche Anzeiger (cited from
VARGA, 1976) comments in 1878:
“A great loss to science, but equally great loss for the
farmer in practice, as Haberlandt had the rare talent... to put
scientific research results... into practice.”
Page 16: “Certificate of death” (2-page spread).
Page 17. “Friedrich Haberlandt’s book Die Sojabohne,
with a photo of its title page.
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Note: This web article appears to be based (at least
mostly) on Wiltsche & Vollmann (2018). Address: Vienna,
Austria.
3725. Chathuranga, Galkanda Arachchige Harsha Sameera.
2018. Evaluation of soybean meal quality as an ingredient
in practical diets for white Pacific shrimp Litopenaeus
vannamei. MSc thesis, School of Fisheries, Aquaculture, and
Aquatic Sciences, Auburn University, Auburn, Alabama. x +
81 p. 28 cm. [68 ref]
• Summary: “Abstract: Of potential protein sources,
conventional soybean meal produced through traditional
solvent extraction procedures has received the most
attention among terrestrial plant sources, considering its
well-balanced amino acid profile, worldwide availability,
low price and consistent composition. Solvent extracted
soybean meal (SBM) is generated using different varieties
of soybeans grown under a range of conditions and then
processed at different crushing plants. Due to its competitive
cost and availability, it is a popular plant based protein
source for shrimp feed formulations. However, limited
information exists about the effects of variations in the
nutritional composition of soybean meal generated in
different geographical regions of the world on growth
performances of shrimp. Presence of anti-nutritional factors
is often referenced as one of the major drawbacks of SBM,
which may limit its inclusion level in animal feeds. In
response, various processing strategies were developed over
time to diminish the adverse characteristics of traditional
SBM. Despite the higher manufacturing cost, inclusion
levels of these new SBM products in to aquatic animal
feed formulations can still be limited due to the different
sensitivities of fish/shrimp and/or due to the secondary
negative characteristics caused during the processing
methods. Hence, the present study was designed with two
objectives, (1) to determine the effects of different soy
bean meals sourced from different geographical locations
in the world and (2) differently processed SBM on growth
performances of Pacific white shrimp (Litopenaeus
vannamei). Several growth trials were conducted with
iso-nitrogenous (350 g/kg protein) and iso-lipidic (80 g/
kg lipid) test diets formulated with twenty-four sources
of soybean meal sourced from different geographical
locations of the world (objective one), two sources of solvent
extracted soybean meal (SBM44 and SBM49), enzyme
treated soybean meal (ETSBM), fermented soybean meal
(FSBM) and alcohol extracted soy protein concentrate (SPC)
(objective two). Results from these studies demonstrated that
the phosphorous, phosphorous in phytic acid and total phytic
acid and raffinose are important components in SBM that
may have significant effects on the growth performances of
Pacific white shrimp. Furthermore, it was inferred that the
traditional solvent extracted soybean meal performed equally
with the enzyme treated SBM (ETSBM) while reduced

performances of fermented SBM (FSBM) and alcohol
extracted soy protein concentrate (SPC) might be due to the
low nutrient digestibility and palatability in Pacific white
shrimp.
Chapter 1. General Information: Pacific white shrimp,
Litopenaeus vannamei, is the most important cultured shrimp
species (more than 90%) in Americas (Cuzon et al. 2004)
due to its rapid growth rates, good survival in high-density,
disease resistance (Cuzon et al. 2004), relatively low dietary
protein requirements, and adaptability to wide ranges of
salinity and temperature (Moss et al. 2007, Rocha et al.
2010, Lightner et al. 2009). Outside its native range (Eastern
Pacific coast from Gulf of California, Mexico to Tumbes,
North of Peru), Pacific white shrimp continues to be an
important species for world aquaculture, accounting for 85%
of total shrimp production in China (Li and Xiang 2013) and
80% of the farmed shrimp production in the world (Panini et
al. 2017).
Note: This thesis has 3 bibliographies: (1) p. 5-7. (2) p.
49-52. (3) p. 69-71. Some citations are repeated in all three.
Address: Auburn, Alabama.
3726. Ives, Mike. 2018. Overlooked no more: Yamei Kin, the
Chinese doctor who introduced tofu to the West. New York
Times. Oct. 17.
• Summary: The editor’s introduction states: “Long before
veggie burgers and soy lattes were fashionable, Kin was sent
on a mission by the United States government to uncover the
benefits of soybeans for Americans.
“Since 1851, obituaries in The New York Times have
been dominated by white men. With Overlooked, we’re
adding the stories of remarkable people whose deaths went
unreported in The Times.”
Note: This obituary is catchy but not very accurate. Its
narrow focus misses the point. Yamei Kin was a remarkable
and influential woman, but she played basically no role in
introducing tofu to the United States or the West. Nor did she
spend much time trying to.
3727. Cai, Y.; Chen, L.; Sun, S.; et al. 2018. CRISPR/Cas9mediated deletion of large genomic fragments in soybean
(Open Access). International J. of Molecular Sciences
19(2):3835. 13 p. Dec. [42 ref]
• Summary: “At present, the application of CRISPR/Cas9 in
soybean... has been mainly focused on knocking out target
genes, and most site-directed mutagenesis has occurred at
single cleavage sites and resulted in short deletions and/
or insertions. However, the use of multiple guide RNAs for
complex genome editing, especially the deletion of large
DNA fragments in soybean, has not been systematically
explored.” Address: National Center for Transgenic Research
in Plants, Inst. of Crop Sciences, Chinese Academy of
Agricultural Sciences, Beijing 100081, China.
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3728. Fu, Jia-Chen. 2018. The other milk: reinventing soy in
Republican China [Taiwan]. University of Washington Press.
xi + 276 p. Illust. Index. 23 cm. [391 ref]
• Summary: Contents: Acknowledgments. Introduction.
1. The Romance of the Bean: Rethinking the Soybean
as Technology and Modern Commodity. 2. The Light of
Modern Knowledge: Accountability and the Concept of
the Chinese Diet. 3. Of Quality and Protein: Building a
Scientific Argument of Chinese Nutritional Inadequacy. 4.
Which Milk? Soybean Milk for Growth and Development.
5. Doujiang as Milk: Hybrid Modernity in Soybean Milk
Advertisements. 6. The Rise of Scientific Soybean Milk:
Nutritional Activism in Times of Crisis. 7. The Gospel of
Soy: Local Realities and the Tension between Profit and
Relief. Epilogue: Negotiating Past and Future through the
Soybean. Chinese Character Glossary. Notes.
Note: This book contains a remarkable and very large
bibliography. Many of the references are to Chineselanguage articles (Romanized), and many of the Englishlanguage references are new to Soyinfo Center. One
drawback is that the English-language references to some
periodicals are lacking page numbers (e.g. North-China
Herald). Address: Asst. Prof. of Chinese, Emory Univ.,
Atlanta, Georgia.
3729. Jiang, Hu; Zhang, W.; Li, J.; Nie, L.; Lu, K.; Duan,
H.; Xiong, Y. 2018. Inner-filter effect based fluorescencequenching immunochromotographic assay for sensitive
detection of aflatoxin B1 in soybean sauce. Food Control
94:71-76. Dec. [25 ref]
• Summary: “Aflatoxin B1 (AFB1) is one of the most
extensively characterized mycotoxins, and is classified
as a Group 1 carcinogen by the International Agency for
Research on Cancer because of its high teratogenicity,
mutagenicity, and carcinogenicity.”
Soybean sauce has three main raw materials, namely,
soybeans, wheat, and salt brine (Han, Cao, Rombouts, &
Nout, 2004), and these raw materials are easily contaminated
with AFB1. China has established strict regulation for AFB1
residues in soybean sauce with the maximum permissible
level of 5 μg/L.” This new method has a low detection
limit of 0.004 μg/L. The average recoveries for different
concentrations of AFB1-spiked soybean sauce samples
ranged from 84.69% to 120.44% with a coefficient of
variation ranging from 2.73% to 10.41%. In addition, the
reliability of the proposed method was further confirmed by
ultra-performance liquid chromatography with fluorescence
detection method. In brief, this novel IFE-based strip offers a
simple, rapid, sensitive, and accurate strategy for quantitative
detection of AFB1 in soybean sauce.”
Note: IFE = inner filter effect. Address: 1-3. State Key
Lab. of Food Science and Technology, Nanchang Univ.,
Nanchang 330047, PR China.

3730. Tan, Ruijuan. 2018. Genetic dissection of field
resistance to sudden death syndrome (SDS) in soybean. PhD
thesis, Michigan State University. 70 p.
• Summary: Written by a married Chinese woman, this
thesis has 2 full pages of beautiful Acknowledgements. It
ends: “Last but not the least, I want to give my deepest love
and appreciation to my dear husband, Dr. Zixiang Wen,
for giving me a great marriage, accompanying me through
the tough period of life, always supporting me, loving me,
spoiling me, and never giving up on me. Without him, I
would not be able to be the current self.”
The dissertation was “Submitted to Michigan State
University in partial fulfillment of the requirements for the
degree of Plant Breeding, Genetics, and Biotechnology–Crop
and Soil Sciences–Doctor of Philosophy.”
It contains 3 chapters with references at the end of each
chapter.
“Abstract: Sudden death syndrome (SDS), caused by the
soil-borne fungus Fusarium virguliforme, is a devastating
disease of soybean and has been found in most soybean
growing regions of the United States. Use of SDS resistant
cultivars is the most cost-efficient method to manage this
disease. Dissecting the genetic architecture of SDS resistance
is essential for soybean breeding...” Address: Dep. of
Entomology, Michigan State Univ., East Lansing, Michigan.
3731. Cai, Yupeng; Chen, L.; Liu, X.; Guo, C.; et al. 2018.
CRISPR/Cas9-mediated targeted mutagenesis of GmFT2a
delays flowering time in soya bean. Plant Biotechnology
Journal 16(1):176-85. [54 ref]
• Summary: “Flowering is an indication of the transition
from vegetative growth to reproductive growth and has
considerable effects on the life cycle of soya bean... In this
study, we employed the CRISPR/Cas9 system to specifically
induce targeted mutagenesis of GmFT2a, an integrator in the
photoperiod flowering pathway in soya bean.” Address: 1-4.
National Center for Transgenic Research in Plants, Inst. of
Crop Sciences, Chinese Academy of Agricultural Sciences,
Beijing, China.
3732. Du Bois, Christine M. 2018. The story of soy. London,
England: Reaktion Books Ltd. 304 p. Illust. Index. 24 cm.
[513 ref]
• Summary: An excellent book about soy, well researched,
well written and carefully documented.
Contents: Introduction: Hidden Gold. 1. Asian Roots.
2. Europe explores and experiments. 3. The young country
and the ancient bean (Samuel Bowen, Yamei Kin, Palemon
Dorsett, William Morse, A.E. Staley, Harry Miller, Percy
Lavon Julian, Henry Ford, George Washington Carver).
4. Soy patriotic (in World War II). 5. Fattening with feed
(using cheap soy protein to produce animals for food).
6. Soy swoops south (to Brazil, Argentina, Paraguay and
Uruguay). 7. Moulding our world (the effect of soy on the
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environment). 8. Poison on panacea? (non-GMO and genetic
engineering). 9. Beans as business: big business. 10. Fat in
the fire: Soy diesel. Afterword (The Svalbard Global Seed
Vault in Norway).
From the publisher: “The humble soybean is the world’s
most grown and most traded oilseed. But it is also a poorly
understood crop that is often viewed in extreme terms as
a superfood or poison. Christine M. Du Bois reveals its
hugely significant role in human history, as she traces the
story of soy from its domestication in ancient Asia to the
promise and perils it offers in the twenty-first century. This
illuminating book travels across the globe and includes a
vast cast of fascinating figures who applaud, experiment
with or despise soy, from Neolithic villagers, Buddhist
missionaries, European colonialists, Japanese soldiers
and Nazi strategists, to George Washington Carver, Henry
Ford, Monsanto, Greenpeace, landless peasants, petroleum
refiners and countless others. The Story of Soy covers the
impact of soy on international conflicts, its role in large-scale
meat production and disaster relief, its troubling ecological
impacts and the nutritional controversies swirling around
it today. It describes its genetic modification, the scandals
and pirates involved in the international trade in soybeans
and the use of soy as an intriguing renewable fuel. Featuring
compelling historical and contemporary photographs, The
Story of Soy reveals the importance of soy throughout
history, and why it should never be underestimated.”
Address: Anthropologist and former research director of the
Johns Hopkins Project on Soybeans.
3733. Freedman, Georgia. 2018. Cooking south of the
clouds: Recipes and stories from China’s Yunnan province.
London: Kyle Books. 287 p. Illust. (many color photos by
Josh Wand). Index. 26 x 22 cm.
• Summary: Yunnan is a landlocked province in southwest
China. “Twenty-four of China’s official minority groups, or

‘nationalities,’ call Yunnan home.” Josh Wand is Georgia’s
husband.
Contents: Introduction. Ingredients. Tools. Central
Yunnan. Northern Yunnan. Southern Yunnan. Eastern
Yunnan. Western Yunnan. Basic recipes and sauces.
Acknowledgments.
Soy-related recipes for: Tofu skin [yuba] (p. 158, 198).
The index shows 5 recipes that call for tofu. Chile-bean paste
(douban jiang) is made by fermenting chiles and soybeans
together. Also Ground bean sauce (made from fermented
soybeans), Address: Yunnan, China.
3734. Gao, Le; Sun, S.; Li, K.; Wang, L.; Hou, W.; Wu, C.;
Zhi, H.; Han, Y. 2018. Spatio-temporal characterisation of
changes in the resistance of widely grown soybean cultivars
to Soybean mosaic virus across a century of breeding in
China. Crop and Pasture Science 69(4):395-405. [66 ref.
Eng]
• Summary: “In China, soybean has been cultivated for over
5000 years (Hymowitz and Newell 1981). Modern soybean
breeding programs were initiated in 1913 (Wang et al. 2016),
and from 1913 to 2014, more than 2000 soybean cultivars
were developed.” Address: 1-3. Ministry of Agriculture Key
Lab. of Soybean Biology (Beijing), Inst. of Crop Science,
Chinese Academy of Agricultural Sciences, Beijing 100081,
China; 3. Chinese Academy of Agricultural Sciences, Beijing
100081, China.
3735. Lynas, Mark. 2018. Seeds of science: Why we got it so
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wrong on GMOs. London: Bloomsbury Publishing Plc. 304
p. Index. 22 cm. [305* ref]
• Summary: From the publisher: “Mark Lynas was one of
the original GM field wreckers. Starting in Nov. 1996 in
Brighton, England, working undercover with his colleagues
in the environmental movement–he would descend on trial
sites of genetically modified crops at night and hack them to
pieces. Two decades later, most people around the world–
from New York to China–still think that `GMO’ foods are
bad for their health or likely to damage the environment. But
Mark has changed his mind. This book explains why.
“In 2013, in a world-famous recantation speech, Mark
apologised for having destroyed GM crops. He spent the
subsequent years touring Africa and Asia, and working
with plant scientists who are using this technology to help
smallholder farmers in developing countries cope better with
pests, diseases and droughts.
“This book lifts the lid on the anti-GMO craze and
shows how science was left by the wayside as a wave of
public hysteria swept the world. Mark takes us back to
the origins of the technology and introduces the scientific
pioneers who invented it. He explains what led him to
question his earlier assumptions about GM food, and talks to
both sides of this fractious debate to see what still motivates
worldwide opposition today. In the process he asks–and
answers–the killer question: how did we all get it so wrong
on GMOs?”
Contents:
GMO, GM or GE?
1: UK Direct Action. How we Stopped the GMO
Juggernaut
2: Seeds of Science: How I Changed My Mind
3: The Inventors of Genetic Engineering (Marc Van
Montagu & Jozef (Jeff) Schell in Belgium, Paul Berg and
Stanley Cohen at Stanford, Herbert Boyer at Cal Berkeley,
Mary-Dell Chilton, Ernest Jaworski, Robert Fraley).
4: A True History of Monsanto (Founded in 1901 in St.
Louis, Missouri by John Francis Queeny. Monsanto was his
wife’s maiden name. His first product was saccharine).
5: Suicide Seeds? Farmers and GMOs from Canada to
Bangladesh (Did large numbers of Indian Bt cotton farmers
commit suicide? Bt brinjal)
6: Africa: Let Them Eat Organic Baby Corn
7: The Rise and Rise of the Anti-GMO Movement
8: What Anti-GMO Activists Got Right
9: How Environmentalists Think
10: Twenty Years of Failure
Notes
Acknowledgements
Soybeans are mentioned on pages 17, 94, 96, 105, and
212. Born in 1973, Mark Lynas holds a degree in history
and politics from the University of Edinburgh. He lives
in Oxford, England. Address: Author and environmental
activist, Oxford, England.

3736. Wiltsche, Peter; Vollmann, Johann. 2018. Friedrich
Haberlandt: 140 Jahre Soja in Oesterreich–140 Jahre Soja in
Europa [Friedrich Haberlandt: 140 years of soy Austria–140
years of soy in Europe (PowerPoint presentation)]. Vienna,
Austria: Universitaet für Bodenkultur Wien (BOKU). 10 p.
[Ger]
• Summary: Page 1. Biographical:
1826–Born on February 21st in Pressburg / Bratislava
(Slovakia). The parents sponsor early lessons in Slovak and
Hungarian.
1837-44–High school (Gymnasium) studies at the
Protestant (evangelischen) Lyceum in Bratislava.
1844-45–Legal studies at the Lyceum (legal knowledge
was a prerequisite for serving as a senior agricultural
official).
1845-46–Law studies continued at the Legal Academy
in Bratislava.
1846/47–One-year internship on the Countess Karolyi’s
Domane Toth-Megyer.
1847-49–Visited the archducal agricultural school
in Hungarian-Altenburg (Haberlandt also attended
mathematics, chemistry and botany).
1848–Participation in the volunteer legion of the citizens
of Bratislava.
1850–Assistant for chemistry and botany at the
Imperial-Royal (k.k.) higher agricultural school in Hungarian
Altenburg (under the direction of Heinrich Wilhelm Papst).
1851-54–Teaching assistant for mathematical sciences
and drawing in Hungarian Altenburg.
1853–Married to Katharina Köhler at about age 27 (they
had six children).
1854-69–Professor of botany and zoology, as well as
mathematics in Hungarian Altenburg. Finally also for crop
production (Pflanzenbau).
1864–His first major work on plant cultivation,
Beitraege zur Frage ueber die Acclimatisation der Pflanzen
und den Samenwechsel (Contributions to the Question of
the Acclimatization of Plants and the Exchange of Seeds), is
published in Vienna by Carl Gerold’s Sohn.
1865–In-depth employment with the use of microscopes.
1866–The Epidemic Disease of Silkworms, a Study
Based on Microscopic Examinations of Healthy and Sick
Insects, and the Results of Comparative Silkworm Breeding,
published in Vienna by Carl Gerold’s Sohn.
1869–An experimental station for silkworm culture is
commissioned.
1869-72–Head of the Imperial-Royal Test Station
for silk culture in Goerz. Editor of the Oesterreichische
Seidenbau-Zeitung (Austrian Silk-Culture Newspaper).
1872-78–Professor of agricultural crop production at
the Imperial-Royal College of Agriculture in Vienna (k.k.
Hochschule für Bodenkultur in Wien).
1873/74–Chancellor (Rektor) of the University of
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Agriculture in Vienna.
1875–Beginning of intensive trials in the experimental
garden of the Imperial-Royal University of Agriculture in
Reitergasse
1878 April 7–Surgery on a tumor on his right thigh.
May 1st–Death in Vienna (blood poisoning). Burial on May
4 at the Evangelical / Protestant Cemetery (evangelischen
Friedhof) on Matzleinsdorfer Platz, Vienna.
Page 2: The family:
At the top of this page is a hand-drawn, only partly
legible family tree showing multiple generations. The
caption states it was drawn after 1920. The top line reads:
1. Dr. Gottlieb, privy councilor (Geheimrat), born Nov.
28, 1854
2. Friedrich, engineer, born May 5, 1856, died June 29,
1920
3. Louise, municipal teacher (städtische Lehrerin), born
Nov. 22, 1857, died Sep. 7, 1884
4. Caroline, municipal teacher (städtische Lehrerin),
born May 7, 1859, died Sep. 28, 1901
5. Dr. Michael, councilor (Hofrat), born Sep. 29, 1860
6. Katherine, born June 21, 1863, municipal teacher
(städtische Lehrerin).
The family name Haberlandt, which occurs frequently
in northern Germany, was in the Imperial-Royal Monarchy
[Austro-Hungarian Empire] very rare. There were different
spellings of the name, either it was written with a simple
“d” or with “dt”. It can be concluded from this that
family members in the male line from northern Germany
immigrated to Bratislava. It is not possible to prove when
this immigration took place. Probably only after the
Reformation [which began in 1517], because the family was
Protestant in the midst of an almost exclusively Catholic
population.
The father of Friedrich Haberlandt was Gottlieb, born
in 1790 in Pressburg (German for Bratislava; in today’s
Slovakia). He had a brother and a sister. He was an artisan
/ craftsman (Handwerker) and learned the profession of a
brush binder.
During his time as a handyman, he wandered through
large parts of Austria and Germany. He died of a peritonitis
in 1855 after a brief illness, presumably after acute
perityphlitis–Inflammation of the peritoneum surrounding
the cecum.
Prof. Haberlandt’s mother, Therese, née Bierbaum, was
considered an efficient, strict woman, of small, petite shape,
with black hair and blue eyes. She died three years after her
husband’s death [i.e. in 1858].
Prof. Friedrich Haberlandt had 3 brothers and 3 sisters.
In 1853 he married Katharina, nee Köhler (1828-1896).
To this marriage were born six children.
The eldest son, Gottlieb Johann Friedrich (28 Nov. 1854
to 30 Jan. 1945) was a famous plant physiologist.
His brother Friedrich (5 May 1856 to 29 June 1920),

studied at the Technical University of Vienna (Technischen
Hochschule Wien). He was the second graduate to
complete his civil engineering degree with the second state
examination.
Michael (29 Sept. 1860 to 14 June 1940) was the first
lecturer in folklore at the University of Vienna. In 1895 he
founded (with Wilhelm Hein) the Austrian Museum of Folk
Life and Folk Art (Öesterreichische Museum für Volkskunde)
[in Vienna].
The sisters Luise [written Louise on family tree] (27
Nov. 1857 to 7 Sept. 1884), Karoline (7 May 1859 to 28
Sept. 1901) and Katharina (21 June 1863 to 1953) each took
up the job of an elementary school teacher.
On page 2 are five small but excellent photos: (1)
Portrait photo of Friedrich Haberlandt as a younger man
(about age 30). (2) Katharina Köhler Haberlandt seated
with her right arm on a table. (3) The entire family. (4) The
children.
Page 3: Hungarian Altenburg Mosomagyarovar–with 3
images: (1) The Altenburger castle. (2) Foundation certificate
of the educational institution in 1818. (3) Map of HungarianAltenburg and surroundings (about 1861).
Page 4: Görz–Gorizia–Silk-making experiment station
(Seidenbau-Versuchsstation). With three images.
Page 5: The experimental garden. After the foundation
of the Hochschule für Bodenkultur in Vienna in 1872,
with the establishment of an agricultural section, the idea
immediately arose to leave the forest academy in Mariabrunn
and to be a second section of the newly established
university.
A building should be found in Vienna, as close as
possible to the existing agricultural section. Such an
arrangement resulted in the 8th district of Vienna, in
Reitergasse. The rented area comprised two houses, namely
numbers 17 and 19, at that time still connected by a spacious
garden...
In 1873, Mrs. Magdalena Reuter acquired all of the
property. A five-year lease was initially signed with her.
Since summer 1875, the professorship in plant cultivation
had also been open to the use of a small test garden, and
Haberlandt was able to begin his cultivation experiments
with immediate effect.
Page 6: Documents. One titled Overview (Uebersicht)
shows Friedrich Haberlandt’s lectures during his first
academic year 1872/73. Another from the College’s archives
shows where Prof. Haberlandt was chosen Rector of the
college for the next academic year.
Page 7: F. Haberlandt bibliography (selective), divided
into monographs, contributions to collective works, and
essays / articles.
Page 8: The soybean trials from 1875-1877.
Prehistory
Before the 18th century, soybeans were completely
unknown in Europe.
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1712: First occidental publication with a description of
the soybean by the German botanist and traveler Engelbert
Kaempfer.
1781: First illustration of the soybean in an Austrian
publication by Nikolaus Joseph von Jacquin.
1873: Soybeans at the Vienna World Exhibition (Wiener
Weltausstellung) inspired Friedrich Haberlandt to try them
out.
Soybean trials
1875: Haberlandt grows soybeans for the first time in
a test garden at the University of Agriculture in ViennaJosefstadt (Reitergasse, today Skodagasse). He had
previously acquired seeds of around 20 varieties from China,
Japan, Mongolia, Transcaucasia and Tunis at the world
exhibition. Many varieties did not mature, but Haberlandt
identified some early types from which he could harvest
seeds.
1876: Attempted cultivation in Vienna and at 10 other
locations in Hungary, Styria, Moravia (Mähren), Bohemia
(Böhmen), Bukovina and in Prussian-Silesia.
1877: Haberlandt organizes extensive cultivation
experiments with 148 participants with great skill across the
entire countries of the monarchy, but also with participants
from Germany, Switzerland, Holland and Russia. The
individual experimental workers received soybean seeds
from Haberlandt, which he obtained from the most
productive varieties in Vienna in 1876. The large number
of participants in the trials in 1877 illustrates the enormous
interest of landowners, farmers, gardeners and experimental
institutes, which Haberlandt was able to generate through
his first optimistic cultivation reports (Continued). Address:
Vienna, Austria.
3737. Wiltsche, Peter; Vollmann, Johann. 2018. Friedrich
Haberlandt: 140 Jahre Soja in Oesterreich–140 Jahre Soja in
Europe [Friedrich Haberlandt: 140 years of soy Austria–140
years of soy in Europe (PowerPoint presentation]. Vienna,
Austria: Universitaet für Bodenkultur Wien (BOKU). 10 p.
[Ger]
• Summary: (Continued): Across the bottom of page 8 are
three graphics: (1) A superb map of central Europe showing
with small white numbers on round black dots where
soybean trials were conducted. Note: If you enlarge the may,
you will be able to read the white numbers and thus match
them to the following table. (2) A 4-column table with the
names of the places corresponding to the black dots on the
map. The table is ordered by country, with the cities and
towns arranged alphabetically within each country. (3) Six
squares, each filled with a different variety of soybeans,
ranging from yellow to black and from large to small. Page
9: Publication of the results in the year 1878.
Publication
Haberlandt summarized the findings from three
experimental years in a trend-setting and internationally

acclaimed publication Die Sojabohne, which appeared
shortly before Haberlandt’s death in 1878 and contains
numerous testimonials and detailed results of the individual
experimenters.
Results
Although the soybean is actually a subtropical plant,
Haberlandt succeeded in identifying those varieties that
matured early and were therefore adapted to Central
European conditions. This was the only way to enable further
trial cultivation in practice.
Ripening time and adaptability: At most locations, the
soybean ripened before the frost, its high heat requirement
was recognized, and the required heat sums were calculated
to ripen.
Grain yields: High propagation rates and yields between
2000 and 4400 kg per ha were reported, the soybean was
attested to a far higher yield potential than other legumes.
Thousand grain weight: significantly higher in the
European crop than in the original seed, which indicates
good local growth conditions. Quality: The high nutritional
value of the soybean was recognized, protein contents in the
dry grain between 32 and 44% were determined in chemical
studies.
To the left of the text is an image of the title page of
Haberlandt’s famous book, Die Sojabohne (The Soybean).
Across the bottom of the page are two color images:
(1) A field of late ripening and early ripening soybeans.
Choosing the early ripening varieties was the key to success.
(2) Three glass jars of different colored soybeans–each
corked, inverted, and carefully labeled so as to be read when
inverted. A typical handwritten label reads: Soja hispida.
Soja 23. China. Ripened 1877.
Page 10: The public reverberation (Nachhall) to
Haberlandt’s soybean trials.
Summary: Friedrich Haberlandt was the first to
recognize the great value of soybeans for agriculture and
nutrition in Europe. Based on solid experiments and not
least to Haberlandt’s connections with agricultural practice,
the soybean quickly became popular and also raised
high expectations, which can be documented using the
contemporary press clippings. The newly introduced soybean
quickly became known as the “Haberlandt bean.”
Ten press clippings are shown, each with the source
clearly cited. Address: Vienna, Austria.
3738. Jiang, Guo-Liang. 2019. Re: How the edamame
breeding program started at Virginia State University. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Jan. 4. 1 p.
• Summary: “I was born in Chongqing City (formerly in
Sichuan Province), Southwest China. I worked in Nanjing,
Jiangsu Province, Southeast China. Maodou is widely grown
in southern China.
“At Nanjing Agricultural University I completed my
MSc and PhD degrees and then worked as a wheat breeder
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and a professor of plant breeding until I joined the Michigan
State University wheat breeding program as a visiting
scholar.
“Actually, I was not involved in soybean research until
I took the soybean breeder position at South Dakota State
University in 2009. In that position I released many varieties
and germplasm lines, trained several graduate students (PhD
and MSc) and published many articles. In 2014 I left SDSU
since the university administration decided to completely
close the soybean breeding program, and then as the soybean
breeder I joined Virginia State University. Dr. Mehbratu
started soybean research and breeding in 1990s, in particular
focused on edamame. Introduction of germplasm lines
(PIs), evaluation of traits and development of new varieties/
lines were the major aspects, but all were on a relatively
small scale compared with other big breeding programs like
my SDSU program. Now I would expand and enhance the
program, including both basic and applied research.
“ Yes, it’s a good idea to write an article on Maodou in
China. Currently I do not have so much time to work on it
but hopefully I am able to do later in the future. Thank you.”
Address: Ettrick, Virginia.
3739. Chen, Zhongqin; Wang, C.; Gao, X.; Chen, Y.;
Santhanam, R.K.; Wang, C.; Xu, L.; Chen, H. 2019.
Interaction characterization of preheated soy protein isolate
with cyanidin-3-O-glucoside and their effects on the stability
of black soybean seed coat anthocyanins extracts. Food
Chemistry 271:26-273. Jan. 15.
• Summary: “The interactions of soy protein isolate with
cyanidin-3-O-glucoside were investigated to study the
protective effect of protein on anthocyanin’s stability by
UV-Vis spectrophotometry, Fourier transform infrared
spectroscopy, circular dichroism and fluorescence
spectroscopy.”
Note: Dichroism is the property of some crystals
and solutions of absorbing one of two plane-polarized
components of transmitted light more strongly. Address:
Tianjin Key Laboratory for Modern Drug Delivery &
High-Efficiency, School of Pharmaceutical Science and
Technology, Tianjin University, Tianjin 300072, PR China.
3740. Jayachandran, Muthukumaran; Xu, Baojun. 2019. An
insight into the health benefits of fermented soy products.
Food Chemistry 271:362-71. Jan. 15. Epub 25 July 2018. [89
ref]
• Summary: Fermentation plays an important role in
increasing the physicochemical and sensory quality of
soy products. Miso, natto, and douchi are the extensively
studied fermented soy product. Fermentation improves the
digestibility and isoflavone profiles.
Contents: Abstract. Introduction. Origin of fermented
soy products (fermented black soybean was the oldest).
Changes in nutritional values of soybean during fermentation

into different products. Health benefits of fermented soy
products: anti-diabetic effects of fermented soy products,
antioxidant effects of fermented soy products, anticancer
effects of fermented soy products anti-inflammatory and
anti-hyperlipidemic effects of fermented soy products,
blood pressure maintenance of fermented soy products,
immunostimulatory activity of fermented soy products
neurostimulatory effects of fermented soy products. Other
health benefits of fermented soy products. Conclusion (“The
consumption of fermented soy foods among the world’s
population is kept on increasing due to its nutritional value
and various proven health benefits”). Funding (“This study
is jointly supported by two research grants...”). Conflict of
interest.
Tables: (1) Bioactive compositions in fermented soy
products: Chungkukjang. Doenjang. Thua nao. Dou-chi.
Tempeh. Fermented soy milk. Miso. Natto (nattokinase).
(2) (Full page). Fermented soy products and their health
benefits: Chungkukjang. Doenjang. Janjang. Kochujang.
Dou-chi. Tempeh. Fermented soy milk. Kinema. Thua nao
Koji product. Miso. Brown rice koji. Natto (nattokinase).
Sufu. Fried yellow soybean sauce. Stinky tofu. Yellow
soybean paste. Touchi. The columns in the table are: Name
of fermented soy products. Country of origin. Fermentation
microorganisms. Health benefits. References.
Figures: (1) Fermentation methods (physical and
enzymatic), species of bacteria involved, and small
molecules generated in fermented soy products. (2) Estrogen
receptor mechanism through the isoflavones from fermented
soy products prevents the breast and prostate cancer. (3)
Suppression of nuclear factor-kB pathway activation
and reduction of pro-inflammatory cytokines upon soy
isoflavones supplementation. (4) Effects of soy peptides on
the HMG Co-A reductase and cholesterol synthesis pathway.
Soy peptides competitively inhibit the HMG Co-A reductase
and reduce the cholesterol synthesis. Address: Food Science
and Technology Program, Beijing Normal Univ. -Hong Kong
Baptist Univ., United International College, 2000, Jintong
Road, Tangjiawan, Zhuhai 519085, Guangdong, China.
3741. Liu, Ailin; Xiao, Z.; Li, M-W; Wong, F-L.; et al. 2019.
Transcriptomic reprogramming in soybean seedlings under
salt stress. Plant, Cell & Environment 42(1):98-114. Jan.
[100 ref]
• Summary: “Abstract: To obtain a comprehensive
understanding of transcriptomic reprogramming under salt
stress, we performed whole-transcriptome sequencing on the
leaf and root of soybean seedlings subjected to salt treatment
in a time-course experiment (0, 1, 2, 4, 24, and 48 hr). This
time series dataset enabled us to identify important hubs and
connections of gene expressions. We highlighted the analysis
on phytohormone signaling pathways and their possible
crosstalks...”
Note: Issue 1 is a special issue on legumes with many
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articles about soybeans. Address: Centre for Soybean
Research, Partner State Key Lab. of Agrobiotechnology and
School of Life Sciences, The Chinese Univ. of Hong Kong,
Shatin, Hong Kong Special Administrative Region, China.
3742. Song, Yu; Zhang, H.; You, H.; Liu, Y.; Chen, C.; et
al. 2019. Identification of novel interactors and potential
phosphorylation substrates of GsSnRK1 from wild soybean
(Glycine soja). Plant, Cell & Environment 42(1):145-57. Jan.
[60 ref]
• Summary: “In conclusion, this work has mapped a high
quality interaction network of GsSnRK1 in wild soybean.
By using yeast two-hybrid screens, we have identified a
couple of known and unknown proteins that demonstrated in
vitro and in vivo interactions with GsSnRK1 and potential
phosphorylation by GsSnRK1 kinases, suggesting that
SnRK1 kinases act as central integrators of developmental,
physiological, and environmental signals. These novel
interactions will expand our views to understand the
functions of these kinases and provide more clues for us to
dissect their regulating mechanisms.”
Note: Issue 1 is a special issue on legumes with
many articles about soybeans. Address: 1-5. Key Lab.
of Agricultural Biological Functional Genes, Northeast
Agricultural Univ., Harbin 150030, People’s Republic of
China.
3743. Wall Street Journal. 2019. China’s demographic
danger grows as births fall far below forecast: number of
newborns fell in 2018 and was well below expectations,
despite lifting of one-child policy. Feb. 9.
• Summary: “The end of China’s draconian one-child
policy has failed to bring an expected boom in births,
adding yet another headwind to the country’s economy and
compounding worries about its long-term growth potential.”
In 2016 Chinese leaders “scrapped the decades-old onechild policy after economists warned that it was creating
a demographic time bomb. contributing to a shrinking
workforce and an aging population.”
3744. Cao, Zhen-Hui; Green-Johnson, J.M.; Buckley, N.D.;
Lin, Q-Y. 2019. Bioactivity of soy-based fermented foods: A
review. Biotechnology Advances 37(1):223-38. Jan/Feb. [206
ref]
• Summary: “For centuries, fermented soy foods have
been dietary staples in Asia and, now, in response to
consumer demand, they are available throughout the world.
Fermentation bestows unique flavors, boosts nutritional
values and increases or adds new functional properties.
In this review, we describe the functional properties and
underlying action mechanisms of soy-based fermented
foods such as Natto, fermented soy milk, Tempeh and soy
sauce. When possible, the contribution of specific bioactive
components is highlighted.” Address: 1. Faculty of Animal

Science and Technology, Yunnan Agricultural Univ.,
Kunming 650201, China.
3745. Zhao, Ting-Ting; Jin, F.; Li, J.G.; et al. 2019. Dietary
isoflavones or isoflavone-rich food intake and breast cancer
risk: A meta-analysis of prospective cohort studies. Clinical
Nutrition 38(1):136-45. Feb. [45 ref]
• Summary: “Abstract–Background & Aims: Previous
studies implied that dietary isoflavone intake may reduce
the risk of developing breast cancer, but some have shown
ambiguous results. This study aimed to systematically
evaluate and summarize available evidence on the effect
dietary isoflavone intake has on the risk of developing breast
cancer.”
“Sixteen prospective cohort studies, involving 11,169
breast cancer cases and 648,913 participants, were identified
and included in our data analysis...”
“Conclusions: The present meta-analysis indicates
that women with a high dietary intake of soy foods may
experience a statistically significant reduction in breast
cancer risk. However, moderate formononetin consumption
may increase the risk of developing breast cancer.”
Note: Mark Messina adds (personal communication,
Dec. 2019): “I think if soy reduces breast cancer risk it is
entirely because of consumption early in life.” Address: 1-7.
Dep. of Breast Surgery, First Hospital of China Medical
Univ., Shenyang, Liaoning Province, China.
3746. Park, Young Kyoung; Lee, Jae Hoan; Mah, Jae-Hyung.
2019. Occurrence and reduction of biogenic amines in
traditional Asian fermented soybean foods: A review. Food
Chemistry 278:1-9. April 25. [73 ref]
• Summary: An excellent, thorough review. Most fermented
soybean foods studied contained potentially hazardous
biogenic amine content, when compared with recommended
limits. Yet regulation of biogenic amines in fermented
soybean foods is presently insufficient. Thus, control of
biogenic amines is necessary to produce safe fermented
soybean foods.
Contents: Introduction. Regulation of biogenic amines:
Korea (“Major fermented soybean products in Korea include
Cheonggukjang, Doenjang, Gochujang and Korean soy
sauce”), China (“The main fermented soybean products
consumed in China include Chunjang, Doubanjiang, Douchi,
Sufu, and Chinese soy sauce.” Plus sweet soy sauce, known
as Tianmianjiang in China and Chujang in Korea), Japan,
Indonesia. Biogenic amine production by microorganisms
isolated from fermented soybean products (“BA are
mainly produced by microbial decarboxylation of free
amino acids”). Reduction of biogenic amines in fermented
soybean products (“Current research focuses on the
development of starter cultures to reduce BA in fermented
soybean foods”). Conclusion (“Improvements in the food
manufacturing process are necessary to reduce BA content
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in fermented soybean foods. To implement appropriate BA
control regulations, it is necessary to continuously monitor
BA concentrations and establish BA content limits for
fermented soybean products. Further research on practical
measures to reduce BA content is necessary to ensure the
safety of fermented soybean foods”). Acknowledgements.
Declarations of interest. Tables: (1) Biogenic amine content
of Korean fermented soybean products. (2) Biogenic amine
content of Chinese fermented soybean products. (3) Biogenic
amine content of Japanese fermented soybean products
(miso, natto, soy sauce, tamari soy sauce). (4) Biogenic
amine content of Indonesian fermented soybean products
(tempeh). (5) Biogenic amine production by bacteria isolated
from fermented soybean food products.
Figures: (1) Structure of biogenic amines and respective
precursors: Aliphatic amine, aromatic amine, heterocyclic
amine. Address: Dep. of Food and Biotechnology, Korea
Univ., Sejong 30019, Republic of Korea [South Korea].
3747. Kimura, Takuji “Tak.” 2019. Greenleaf is a big new
nationwide distributor of edamamé (Interview). SoyaScan
Notes. May 1. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Tak is a food broker who specializes in
edamame. He is known as “Mr. Edamame” throughout the
soyfoods industry for his pioneering work in introducing
edamame to mainstream America.
Greenleaf Produce is the first nationwide distributor of
edamame he has had. They began ordering from Tak on July
31, 2000; they sell mostly to institutions (restaurants, dining
rooms, hospitals, etc.). In April they moved to a new home
in Brisbane, California (435 Valley Dr., 94005). The produce
distributor built a 112,000-square-foot facility within a larger
building. It has about 60,000 square feet of refrigerated space
and 26 docks.
They buy the following products: (1) Regular edamame
(cooked in the pod). 8 oz. packages, 15 packages per case.
(2) Shelled edamame (frozen). 12 oz. packages, 12 packages
per case. (3) Regular edamame (frozen in the pod). 10 pound
packages. (4) Shelled edamame (cooked). In bulk. 1 pound
plastic bag, frozen.
About 50% of the edamame Tak sells are in the pods and
50% are shelled.
All of these edamame are grown in China.
Note: Tak also sells organic edamame but Greenleaf
does not carry them. Yamato Flight Kitchen has been
certified organic by OCIA since May 2004–for 15 years!
Address: 3616 Delancey Lane, Concord, California 945192357. Phone: (925) 687-2422.
3748. Cao, D.; Yan, Y.L.; Xu, D.H. 2019. Assessment of
salt tolerance and analysis of the salt tolerance gene Ncl in
Indonesian soybean germplasm. Plant Genetic Resources
17(3):265-71. June. doi.org/10.1017/S1479262118000618.

Epub 15 Jan. 2019. p. 1-7. [21 ref]
• Summary: “The six selected soybean germplasms again
showed higher salt tolerance in terms of SPAD [leaf
chlorophyll content], STR [salt tolerance rate] and shoot
dry weight. Expression analysis of the salt tolerance gene
Ncl revealed a significant positive correlation between Ncl
expression and salt tolerance, suggesting that Ncl is essential
for salt tolerance in the Indonesian soybean germplasms we
tested. The salt-tolerant Indonesian soybean germplasms
identified in this study could be used in local soybean
breeding practices for the improvement of salt tolerance.”
“Soybean was introduced in Indonesia from China in
the 15th-16th centuries (Hymowitz, 2004) and has a very
long history of cultivation in the country.” Address: 1. Japan
International Research Center for Agricultural Sciences
(JIRCAS), Ohwashi, Tsukuba, Ibaraki 305-8686, Japan.
3749. Li, Kai; Zhang, X.; Guo, J. 2019. Feeding of Riptortus
pedestris on soybean plants, the primary cause of soybean
staygreen syndrome in the Huang-Huai-Hai river basin. Crop
Journal (The) 7(3):360-67. June. [37 ref]
• Summary: “Staygreen syndrome or Zhengqing in soybean
has recently become a major issue for Chinese growers in
the Huang-Huai-Hai river basin. Although previous studies
revealed that staygreen can be induced when pods/seeds are
damaged, it is unknown whether virus infection or insect
infestation causes staygreen.” Address: Soybean Research
Inst., Nanjing Agricultural Univ., Nanjing 210095, Jiangsu,
China.
3750. Yin, Wenchao; Dong, N.; Niu, M.; et al. 2019.
Brassinosteroid-regulated plant growth and development and
gene expression in soybean. Crop Journal (The) 7(3):411-18.
[37 ref]
• Summary: “Abstract: Brassinosteroids (BRs) are
endogenous phytohormones that play important roles in
regulating plant growth and development. In this study,
we evaluated the effects of brassinolide (BL, one of
the active BRs) on soybean and identified roles of the
hormone in regulating multiple aspects of plant growth and
development.” Address: National Key Facility for Crop Gene
Resources and Genetic Improvement, Inst. of Crop Sciences,
Chinese Academy of Agricultural Sciences, Beijing 100081,
China.
3751. Newman, Jesse. 2019. Farmers built a soybean empire
around China. Now they’re fighting to save it: trade tensions
have hammered sales of soybeans to the Chinese, a major
export market it took U.S. agriculture decades to create. Wall
Street Journal. July 5. First published online on July 4.
• Summary: U.S. farmers are fighting to prevent a tragedy–
the loss of their biggest customer for their biggest export.
“The customer is China and the export is soybeans, of
which the U.S. shipped $21 billion abroad in 2017, far more
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than anything else farmers grow. That marked a tripling in
two decades, the fruit of a sweeping effort, by nearly every
arm of U.S. agriculture, to build a once obscure crop into a
blockbuster.”
Last year, because of a bitter trade dispute started by
U.S. President Trump, American soybean exports to China
decreased by 74% by volume. China slapped a 25% tariff on
U.S. soybeans, which took effect in July 2018, leading to a
sharp decline in U.S. soybean prices. Brazil scrambled to fill
the gap, as prices paid to U.S. farmers fell to a 7-year low.
The U.S. Soybean Export Council is sending delegations
to China to try to mend the rift.
American soybean farmers have worked long and
hard to build this Chinese. In 1982 the American Soybean
Association (ASA) first opened an office in Beijing, long
before China began to modernize or had joined the World
Trade Organization (WTO). Some ASA members thought
their leaders were wasting money, as (since that time)
farmers themselves, through soybean checkoff programs,
have spent amore than $135 million to develop the Chinese
market. But in the mid-1990s, a change in China’s food
policy brought good news to the USA. In part because of
a growing shortage of water, China committed itself to
becoming self-sufficient in the production of major cereal
grains, but soybeans were not mentioned.
Yet with modernization, millions of Chinese were
entering the middle class and yearning for more affluent
diets–featuring pork and poultry. These animals were
increasingly raised on scientific diets, including plenty of
protein from soybeans. Soon Chinese demand for soybeans
was growing at 10% a year.
American farmers responded by shifting millions
of acres away from crops like corn and wheat and into
soybeans. Between 1995 and 2018 U.S. soybean acreage
rose by 43% while wheat acreage fell 31%. Last year
American farmers planted soybeans on more than 89 million
acres, more even that the acreage planted to corn.
Railroads, seed companies, grain traders, port facilities
etc. have taken part in the soybean industry expansion. For
example, BNSF Railway Co. has invested over $6.1 billion
in expanding its lines to ports in the Pacific Northwest,
adding or repairing more than 30,000 miles of track and
replacing some nine million railroad ties.
But for decades the Chinese have complained about the
U.S. soybeans they received–especially the high percentage
of foreign matter (debris) in soybean shipments.
The damage that has been done to the U.S. market in
China will not be easy to repair. China is already looking
for alternative sources of soybean imports, so it will never
again be so dependent on a single supplier. One of the oldest
civilizations on Earth, China has learned to think long-term–
not in years but in centuries. Markets don’t just bounce back.
Brazil, which passed the U.S. as the world’s largest soybean
exporter several years ago, is best positioned to benefit

from the present soybean trade war. Brazil’s share of world
soybean exports is expected to jump to 52% this season (its
largest ever) while the U.S. share is expected to fall to 31%,
the lowest since the 1940s.
3752. Guardian (The, UK). 2019. International trade:
US government to pay farmers hurt by China trade war
$16bn: as trade talks are set to resume after a two-month
halt, an aid package will see producers paid up to $150 per
acre (Web article). www.theguardian.com/business/2019/
jul/26/us-government-to-pay-farmers-hurt-by-china-tradewar-16bn?utm_term=RWRpdG9yaWFsX1VTTW9yb
mluZ0JyaWVmaW5nLTE5MDcyNg%3D%3D&utm_
source=esp&utm_medium=Email&utm_campaign=USMorn
ingBriefing&CMP=usbriefing_email
• Summary: “The US government will pay American
farmers hurt by the trade war with China between $15 and
$150 per acre in an aid package totaling $16bn with farmers
in the South poised to see higher rates than in the midwest.
“As US and Chinese negotiators prepare to meet faceto-face for the first time since talks on the dispute collapsed
in May, the agriculture secretary, Sonny Perdue, said the
package showed that Donald Trump knew farmers were
‘fighting the fight’”.
Note: The big question in the U.S. is whether Trump will
back down as the 2020 election approaches and he must face
the voters. China, obviously has no such problems.
3753. SoyaScan Notes. 2019. Chrysanthemum tofu
(Overview). Aug. 2.
• Summary: Chrysanthemum tofu is soft tofu cut so that it
looks like a white chrysanthemum. Uploaded by South China
Morning Post, Aug. 2, 2019.
Chinese cuisine chef Junno Li Zhenlong puts his
mastery of intricate knife skills to good use with a series of
dishes he has created at The Chinese Library restaurant.
The video is 4 minutes. The text (from captions):
https://www.youtube.com/watch?v=cBSaWeS1CFI. “Hi.
I’m Bernice Chan, a reporter from the South China Morning
Post, and we’re here in the Chinese Library in Tai Kwun,
and I’m here with executive chef Junno Li, and he is going
to show me how to make the chrysanthemum 1,000 cut tofu.
Tofu is very inexpensive food. We use some artistic skill to
turn it into a top-grade dish. We use some very soft tofu that
is for steaming and showing. You can buy it at a supermarket
or at a wet market.” He presses a round stainless-steel form
down into the square cake of tofu. “Before we start cutting
we must wet the knife. Otherwise the knife will stick. Yes,
since the tofu is so soft, it’ll break as soon as you pull the
knife up. When we cut the tofu, don’t cut to the bottom,
otherwise it’ll break. So you have to use an equal amount
of force with every cut. Wow, it’s so thin. OK, we finished
cutting from one side. Let’s turn it 90 degrees and cut from
the other side. Then we scoop it up and put it into a bowl
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of water. Separate the sides from the rest of it. Wow, it’s so
pretty! Now it really looks like a chrysanthemum. That’s
brilliant. Then let’s make it together. I’m not certain that I’ll
be able to make it like that. Well, I’ve been practicing for
more than a decade. How do you think you can do the same
having learned for just 10 minutes? O.K. You’re faster than
me, not slower. Then we turn the tofu to the other direction.
Because we need to cut it perpendicularly to split it up. It’s
very hard to cut it thinner. Put it into the water first. Separate
the rest we just cut apart. You succeeded.” The two black
bowls are shown side by side. “This is mine. You can tell,
it’s very thick compared to Junno Li’s amazing–its like little
strands of hair. It’s beautiful, absolutely beautiful. Mine is
obviously a pixilated version.” He places something orange
at the center of his cut tofu. “Well, I’ll have to explain that
when I was cutting the tofu, I wasn’t quite nervous but it
was really difficult trying to cut very thin slices. But thank
goodness I had that tissue paper rolled up so that it would
stop my knife from going any further. That was really a neat
trick that chef Li taught me. Thank you master! Thank you.
I’ve learned a lot today.” This video shows how to cut tofu
into roses.
https://www.youtube.com/watch? v=67K3OQLd-14
Or hydrangeas https://www.youtube.com/
watch?v=LJSdWpDmJ7g .
3754. Grain Farmers of Ontario (GFO). 2019. Federal
Government forgets grain farmers in trade compensation
(News release). Guelph, Ontario, Canada. 1 p. Aug. 20.
• Summary: “Grain Farmers of Ontario, the province’s
largest commodity organization, representing Ontario’s
28,000 barley, corn, oat, soybean and wheat farmers,
is disappointed that the Canadian government’s trade
compensation package did not include support for grain
farmers. Additionally, the government’s divisive decision to
only support a select area of the agriculture industry could
create an unneeded divide in the industry.
“The impact of trade disputes on grain farmers was
forgotten in the federal announcement of $1.75 billion
dollars for 11,000 Canadian dairy farmers, who have yet to
experience the trade impacts on their sector. Support is also
required immediately for grain farmers facing uncertainty
in the markets from trade disputes and stifled markets from
Canada’s strained relationship with China.
“’The federal government is neglecting grain farmers
who are impacted by the volatile trade environment that
has been created by political decisions outside of farmers
control,’ said Markus Haerle, Chair, Grain Farmers of
Ontario. ‘The China/U.S. Trade war and Canada’s strained
relationship with China are having an impact on our farmer
members ability to market their crop. We should have been
included in the trade compensation package announced late
last week.’
“Grain farmers have been impacted and will continue to

be impacted until there is resolution to the geopolitical issues
impacting global trade and market uncertainty. For over a
year there have been several incidents escalating the situation
starting with the U.S./China Trade War and the subsequent
compensation package of $36 billion to U.S. farmers by their
government.
“The situation was exacerbated by the strained
relationship between China and Canada stemming from
the arrest of a Chinese Huawei executive, which resulted
in a slowing of Canadian soybean purchases by Chinese
buyers. The government of China issued a stern warning
to Canada to stay out of domestic issues in China as recent
as this weekend, leaving little hope that a resolution to the
relationship with China will improve in-time for harvest.
“Grain Farmers of Ontario has been a vocal advocate
of the need for better business risk management (BRM)
programs for Ontario grain farmers and for a trade war fund
that will help see farmers through economic hurt caused by
trade disputes with no action from the federal government.”
Address: 679 Southgate Drive, Guelph, ONT N1E 7K7,
Canada.
3755. Huang, Lu; Huang, Z.; Zhang, Y.; Zhou, S.; Hu, W.;
Dong, M. 2019. Impact of tempeh flour on the rheology of
wheat flour dough and bread staling. LWT–Food Science and
Technology 111:694-702.
• Summary: “Tempeh could be used as an enzyme pool
for the improvement of bread quality. The addition of
tempeh flour improved dough volume and viscoelastic
characteristics.”
3756. Oger, Camille. 2019. Tofu, l’anthologie [Tofu: the
anthology]. Paris, France: La Plague. 384 p. Aug. Illust.
(color photos). Ingredients index. Index: Alphabetical list of
recipe names23 cm. [33 ref. Fre]
• Summary: Contents: Is this a vegetarian book? What is
tofu? The textures of tofu. Practical advice. Storing the tofu.
Tofu derivatives and by-products. Other types of tofu. The
basics of tofu.
Basic recipes: Soymilk and okara, Firm tofu. Silken
tofu, Silk tofu with citrus. Yuba (peau de soja). Tofu curds (2
methods).
China and Taiwan: The cradle of tofu. Tofu culture. One
does not prevent the author. Types of tofu and their uses:
Lists (in French) the names of 29 tofu recipes from China
or Taiwan. In the book, each is accompanied by a full-page
color photo.
Japan: The other tofu country. In praise of blandness.
Not a product of chicks. Types of tofu and their uses: Lists
(in French) 28 tofu recipes from Japan.
Korea: A particular method. Not marginal as in China
and Japan. All flame tofu, Or tofu all soft. Types of tofu and
their uses: Lists 16 Korean recipes.
Southeast Asia: A Chinese contribution. A firmer tofu.
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The particular case of Vietnam. The poor man’s food. Types
of tofu and their uses: Lists (in French) 25 Southeast Asian
tofu recipes.
Burma: A special case. Bright yellow tofu. Types of tofu
and their uses: Lists 9 Burmese tofu recipes.
India: So much peas but no soy. The soy paneer. Lists 8
Indian tofu recipes.
Elsewhere: An old encounter. A vegetarian product.
Good tofus. Two parallel universes. Types of tofu and their
uses: Lists (in French) 48 tofu recipes.
Bibliography.
From the publisher: 170 recipes from India, Japan,
Burma, France or Italy. The blandness of fresh tofu is an
advantage, a culinary “white page,” like that of white rice
or wheat flour, which can be exploited in many ways. By
marinating it, cooking it with spices, herbs and various
condiments–it is an inexhaustible source of culinary
diversity.
3757. Zhang, Xi; Xu, R.; Hu, W.; et al. 2019. Involvement of
sulfur assimilation in the low beta subunit content of soybean
seed storage protein revealed by comparative transcriptome
analysis. Crop Journal (The) 7(4):504-15. Aug. [55 ref]
• Summary: “Abstract: The beta subunit of soybean... seed
storage protein is of great significance in sulfur-containing
amino acid balance and soybean processing properties.”
Address: 1-3. College of Agriculture, Yangtze Univ.,
Jingzhou 434025, Hubei, China.
3758. Zhu, Jierui; Deng, H.; Yang, A.; Wu, Z.; Li, X.; Tonga,
P.; Chen, H. 2019. Effect of microbial transglutaminase
cross-linking on the quality characteristics and potential
allergenicity of tofu. Food & Function. Aug. or after.
• Summary: “Microbial transglutaminase (MTGase) has
been developed as a new tofu coagulant in recent years due
to its good hydrophilicity, high catalytic activity, and strong
thermal stability... MTGase can not only improve the quality
of conventional coagulant tofu but also reduce the potential
allergenicity of tofu to a certain extent.” Address: State Key
Lab. of Food Science and Technology, Nanchang Univ.,
Nanjing Dong Lu 235, Nanchang 330047, China.
3759. Reiss, Aaron. 2019. He heard the tofu call his name.
New York Times. Sept. 6. Metropolitan Section, p. 1, 6.
• Summary: The heir of a tofu dynasty finally learns to
make tofu. Fong On (Fong Inn Too), a longtime New York
Chinese-American tofu shop closed 3 years ago–in 2017.
Paul Eng re-opened the company last month (August 17).
Yan Zhen Lun runs Sun Hing Lung tofu factory on Henry
Street, He rebuilt the equipment. One is on Mott Street
(where he rents) and the other (under the shop’s original
name, Fong On) is on Division Street (where he owns
the space). A large color photo shows Paul Eng. Address:
Reporter.

3760. Hasbianto, Agus. 2019. Evaluating soybean
germplasm from USA, China, and Brazil for tolerance
to acidic soils in Indonesia. PhD thesis, Michigan State
University. 133+ pages. [Eng]
• Summary: “Chapter 1. General introduction” states:
“Background: Soybean has long been a part of the traditional
cuisine of Indonesian people since 12th century (Sidharta,
2008). It is the main ingredient used for a number of
processed food items that represent a part of the basic diet
in Indonesia. Two types of processed foods, tempeh and
tofu, are consumed as side dishes and as vegetables on a
daily basis. Soybean is widely accepted by all levels of the
society as a high protein food (Astuti et al., 2000; Sumarno
and Adie, 2010).” Address: Dep. of Crop and Soil Sciences,
Michigan State Univ., East Lansing, Michigan.
3761. Li, Jiajia; Zhao, J.; Li, Y.; Gao, Y.; Hua, S. 2019.
Identification of a novel seed size associated locus SW9-1 in
soybean. Crop Journal (The) 7(4):548-59. [97 ref]
• Summary: “Abstract: Seed size is one of the vital traits
determining seed appearance, quality, and yield. Untangling
the genetic mechanisms regulating soybean 100-seed weight
(100-SW), seed length and seed width across environments
may provide a theoretical basis for improving seed yield.
However, there are few reports related to QTL mapping
of 100-SW across multiple ecological regions.” Address:
1-2. School of Agronomy, Anhui Agricultural Univ., Hefei
230036, Anhui, China.
3762. Song, Wenwen; Sun, S.; Ibrahim, S.E.; et al. 2019.
Standard cultivar selection and digital quantification for
precise classification of maturity groups in soybean (Open
Access). Crop Science 59(5):1997-2006. Sept/Oct. [40 ref]
• Summary: “The maturity group (MG) system is widely
used to group soybean... varieties based on their growth
periods and photothermal responses. However, there is
still no universal standard or quantifiable methodology for
MG classification. In this study, phenological traits of 107
Chinese, 4 Far East Russian representative soybean varieties,
and 113 North American reference varieties covering 13
MGs were evaluated at eight locations (ranging from 30
to 50º N) in four ecoregions of China for two consecutive
years (2014 and 2015). Relative maturity groups (RMGs)
were attributed to all the varieties based on the linear
regression models. To decimalize the RMG values of the
early-maturing varieties belonging to MGs below 0, negative
values were defined for MGs 00, 000, and 0000. The
additive main effects and multiplicative interaction (AMMI)
model was used to screen 185 standard candidate varieties
for MGs 0000 to VIII. This study provided a systematic
and quantifiable methodology for RMG identification in
soybeans. The methodology is expected to be widely adopted
by soybean regionalization and germplasm exchanges
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throughout the world and will be helpful for characterizing
the photothermal sensitivity and adaptability of the given
soybean varieties.”
“The soybean... is a typical short-day plant and is
sensitive to photoperiod and temperature (Garner and Allard,
1920, 1930).” Address: 1-2. MOA Key Lab. of Soybean
Biology (Beijing), Inst. of Crop Sciences, Chinese Academy
of Agricultural Sciences, Beijing 100081, China.
3763. Yang, Wenying; Wu, T.; Zhang, X.; Song, W.; et
al. 2019. Critical photoperiod measurement of soybean
genotypes in different maturity groups. Crop Science
59(5):2055-61. Sept/Oct. [20 ref]
• Summary: “Critical photoperiod is the dividing
daylength between photoperiod sensitivity and photoperiod
insensitivity phases and is one of the most important
indicators of photoperiod sensitivity. However, the
appropriate experimental treatment and calculation
method for quantifying the critical photoperiod are poorly
documented. To characterize the photoperiod response of
genotypes, 72 soybean genotypes belonging to 14 different
maturity groups (MG 0000-MG X) were included, and
five photoperiod treatments of 12-, 14-, 16-, 18-, and 20-h
daylength were conducted in the consecutive 3 yr from
2015 to 2017. The piecewise linear regression model based
on the median function was used to determine the critical
photoperiod.” Address: Inst. of Crop Sciences, Chinese
Academy of Agricultural Sciences, 12 Zhongguancun South
St., Beijing 100081, China.
3764. Stiffman, George. 2019. Re: A newly discovered type
of tofu (suantang dofu) from Guizhou, China. Letter (e-mail)
to William Shurtleff at Soyinfo Center, Oct. 25. 3 p. • Summary: “Dear Mr. Shurtleff,
“I wanted to introduce a tofu variety that I researched
last summer in Guizhou, China, that I think is extremely
distinctive and could have wide commercialization potential
in the United States. In Chinese, it is called suantang doufu
(4Cc=Chinese characters), which literally translates to ‘sour
soup tofu.’ I think a better translation might be acid curded
tofu, but since the food is rare outside of the region, it
doesn’t have an established English name.
“Unlike most tofu varieties that are curdled using
neutral salts, this variety uses acid, traditionally the leftover
juice from making Guizhou-style suancai (2Cc) or pickled
vegetables. Tofu curds are pressed and processed into several
different varieties (at least 10, but likely many more). Some
of these varieties resemble salt curded tofus, but major
functional and taste differences exist. Since Guizhou tofu is
made through acid/base reactions, they cook very differently.
The most distinctive characteristics include an exploding
juiciness and truly creamy curds (for certain varieties), and
less-beany flavor.
“Besides Guizhou, some other areas of China do have

acid curded tofus, generally called suanjiang doufu (4Cc).
One notable variety comes from Shaanxi Province and is
called yulin doufu (4Cc). These non-Guizhou acid curded
tofus are generally formed into standard tofu cakes, with
no extra processing or differences in cooking preparation,
compared to salt curded tofus. In contrast, many Guizhou
tofus undergo significant alteration.
“Below are a few main points on curding, tofu flavor,
tofu types, special preparations, as well as a general
overview. I’ll also include a brief about me, in case anyone
wants to reach out independently.
“About me: My name is George Stiffman, and I research
plant-based Chinese foods.
“I’m a student of Chinese and Business (consumer
behavior and entrepreneurship) at the University of
Southern California, graduating in December 2019. Between
semesters, I have spent several summers working in
Buddhist Chinese restaurant kitchens in Beijing and Xiamen.
Before that, I attended culinary training programs in Tianjin,
Xiamen, Guangzhou, and Chengdu. Throughout 8 months
from winter to summer 2019, I split my time between
studying business and international relations at Peking
University and traversing the country, searching out unique
plant-based foods and sub-cuisines buried within local eating
traditions.
Since August [2019], I’ve been researching Guizhoustyle tofu production, working at two shops in Guiyang that
together produced 5 different varieties of tofu. Now in Los
Angeles, I’m starting up a company to manufacture and
promote Guizhou-style tofu in the U.S.
“I’ve shared the findings of my travels and research at
Chinese plant-based industry conferences, as well as on my
blog, msgisvegan.com. I’m also starting a youtube channel
to promote awareness on the abundance of plant-based
foods in China, and to suggest ways to incorporate them into
mainstream American cuisines.
“If you want to learn more of what I’m up to, or
inquire about partnerships, please shoot me an email at
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georgestiffman@gmail.com, or give me a call or text at 651247-7239.
“General Overview: Guizhou tofus are indisputably the
most varied and distinctive tofus in China, but because of the
province’s long-standing economic, topographical, linguistic,
and cultural isolation, these foods are hardly known outside
of it. (Throughout China, Guizhou’s neighboring province
Yunnan is much better known for its tofu, in particular
shiping doufu (4Cc) and baojiang doufu (4Cc). I assume
this recognition comes mainly from tourism and the rapid
nationwide expansion of Yunnan restaurant chains.)
“Guizhou tofus are generally made by hand in small
family shops, operating out of produce markets. Many tofu
producers come from families that have been making tofu
for several generations. In some counties or villages, like
bijiedafang (4Cc) where my teacher is from, every home
either produces tofu or Chinese white alcohol. Other areas
of Guizhou that produce their own unique varieties of tofu
include Qingyan (2Cc) village and Zunyi (2Cc) city.
“Large-scale production is rare, likely because tofu sells
for so cheap (not profitable) and the public demands handmade, wood-smoked, or other factors that don’t scale well.
Tofu production is also looked down upon as an extremely
difficult, time-consuming, low-class trade.
“Curding: Most tofu shops buy pickling juice from a
nearby shop or make their own. It has a fermented, sour
taste but is otherwise very neutral. They add this juice to
hot soymilk similarly to how one would use salt coagulants.
Ideally, the juice is added in small batches over the course
of 30+ minutes. Once curds have sufficiently coagulated,
excess juice is removed, placed in a covered vat at room
temperature, and reused for later batches of tofu. Every
subsequent batch recycles these juices, increasing its flavor
and complexity.
“At the small factory where I worked, we would use one
vat of recycled juices for up to one week, at which point it
would start to become rancid (this was during the summer,
indoor temperature about 80ºF). At that point, we would
reserve just the juices from a new batch of tofu and start
again, throwing out the old juices.
“The pH of the juices we used, before and after curdling
the tofu, was around 6-just slightly acidic. The mineral
content of the water used (both tap water and reused curdling
juice) had a TDS dissolved mineral content of 380-incredibly
high. I suspect that this high dissolved mineral content also
helped with the curdling.
“One shop I visited used mostly acid to curdle their
tofu but added a little lushui (2Cc), or salt brine, at the very
end. The salts they used are similar to other common tofu
coagulants. The small factory I worked at used only acid,
which I believe is the most common approach.
“Where pickling juices are not available, you can instead
use a neutral flavored acid (like white vinegar) as a starter.
After 2-3 batches, the leftover juices will start building up

more positive flavors. (The first few batches will not taste
good.)
“Tofu Flavor: Interestingly, unprocessed acid curded
tofu tastes slightly sweet. It has less of a beany flavor than
many other types of tofu. Most of the remaining flavor,
however, depends on how the tofu is processed, whether the
soymilk was boiled using woodfire, coal, or gas; the mineral
content of the water; if the pressed tofu was dusted or
submerged in alkaline powder or solution; whether the tofu
was smoked, dried, or fermented, etc.” (Continued). Address:
Doufu researcher in China; student of Chinese and business
at USC (Univ. of Southern California).
3765. Stiffman, George. 2019. Re: A newly discovered type
of tofu (suantang dofu) from Guizhou, China. Letter (e-mail)
to William Shurtleff at Soyinfo Center, Oct. 25. 3 p. • Summary: (Continued): Tofu types:
“Like salt curded tofu, acid curded varieties can be
processed into many different forms. Many look similar but
cook and taste different. Others have no counterpart. Besides
the ubiquitous standard tofu cakes, here are some other
varieties:
“1. shuidoufu (3Cc) / douhua (2Cc). Fresh, slightly
pressed tofu curds. This resembles a Sichuan-style douhua
but is curded with acid. Once curds form, they are pressed
together using the back side of slotted sieve until they stick
together, slowly and over low heat.
“2. caidoufu (3Cc). Vegetable in fresh tofu curds. Like
the fresh tofu curds above, but with ripped cabbage or
mustard greens added to the soymilk during curdling.
“3. dafang shousi doufu (6Cc). Dafang (county) handripped tofu. A variety of doufugan (3Cc) or firmly pressed,
dried tofu, originating in bijiedafang (4Cc). This tofu is made
from tougher curds (i.e. more acid added during curding),
and after pressing to about 3-4mm thickness is dusted with
salt and alkaline powder. To cook, it is generally grilled and
then dipped in seasoned chili powder. Traditionally, it was
eaten by ripping it between your hands–thus its name.
“4. baojiang xiaodoufu (5Cc). Exploding juice small
tofu. A variety of pressed tofu, about 3mm thick, dusted
with salt, alkaline powder, and msg. It is very tender (made
with tender curds) and is generally grilled for a short minute
on either side (using oil to prevent sticking), after which it
becomes very juicy. It is traditionally dipped in seasoned
chili powder after being cooked.
“5. qiaohui doufu (4Cc). Buckwheat ash tofu. One of
the most unique varieties of Guizhou tofu. I’m not sure
how it’s processed, but from my understanding, white tofu
cakes are covered in ash from burnt buckwheat, placed
out at room temperature for a couple hours, then smoked.
These buckwheat ashes have alkaline properties, and thus
impart new characteristics on the tofu. Luodian county (3Cc)
has one particularly special variety, that is dense, soft, and
chewy. Great for stews.
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“6. jinqian doufu (4Cc). Tofu coins. This variety looks
like a thin, round pancake, 7-9 inches in diameter and about
¼ inch thick. I think it’s processed/prepared griddle-style but
can’t find information about it online. Maybe uses okara? It
is also processed using buckwheat ashes.
“7. jiaobandoufupi / Paodoufu (5Cc/4Cc). Puffed dried
tofu sheets. Two varieties of dried tofus, both specialties
of Qingyan village outside of Guizhou’s provincial capital,
Guiyang. If the flatter, firmer jiaobandoufupi is cooked in hot
stones, it puffs up to become paodoufu. These tofus must be
reconstituted with water to be used. Paodoufu has a texture
slightly similar to dongdoufu (3Cc), a common type of tofu
cake that is frozen and develops a spongy texture.
“A couple varieties are similar in name and appearance
to salt curded tofus, but because they taste substantially
different, I will mention them here:
1. furu (2Cc). Fermented tofu. Guizhou style furu simply
has a different taste from most salt-cured furu. I suspect it
results more from the slightly acidic chemical properties of
the tofu than from seasonings. The varieties I tried had richer
flavors more reminiscent of American cheeses than any
vegan cheeses I have tried in the U.S. If these fermentation
processes were studied more systematically, what’s stopping
these products from developing as much variation as cheeses.
“2. yanxun doufu (4Cc). Smoked tofu. This variety is
similar to Sichuan xianggan (2Cc) but is texturally denser
and has a richer smoky flavor.
“Here are a few more varieties that I have heard of
and seem special or unique, but that I have not tried or
researched:
“1. wuchuan huidoufu (5Cc). Wuchuan County Ash tofu.
(likely another variety of qiaohuidoufu). LINK
“2. yuankou fadoufu (5Cc). Camellia Flower Tofu from
Yuankou Village. LINK A distinctive take on tofu puffs,
slowly frying acid curded tofu for 3-5 minutes in locally
produced camellia flower oil, or shanchayou (3Cc). The
finished tofu is soaked in water quickly after frying.
“3. shangji doufupi (5 Cc). Shangji Village Stinky Tofu.
LINK Shangji tofu that is sliced, rubbed with grass and
buckwheat ash, placed on top of a cone-shaped bamboo net,
dried over a slow-burning charcoal fire. The next day, soak
in water to rehydrate, place in bundles on the cone-shaped
bamboo net and cover with a cotton towel to preserve heat
and moisture. Heat over a slow-burning charcoal fire for 2-3
days. The resulting tofu can be eaten as is, julienned and
eaten cold, or rehydrated a second time and stir-fried.
“4. jiangkou doufugan (5Cc). Jiangkou County sundried tofu. LINK
“Special Preparations: Every variety mentioned above
has its own special uses. Some varieties, such as dafang
shousi doufu and baojiang xiaodoufu, are often served
grilled or barbecued, dipped afterwards in seasoned chili
powder. Shuidoufu and caidoufu are often served with rice
and burnt chili/chili oil dipping sauce (called douhuafan,

3Cc). Notably, some of the most distinctive Guizhou tofu
preparations come from basic tofu cakes. In one common
snack–called doufuyuanzi (4Cc)–blocks of plain tofu are
hand mushed with scallion, salt, msg, and then fried. The
resulting balls have more cohesion, chew, and elasticity than
a standard fried tofu ball, less oiliness, and don’t need any
additional egg or binders. Another common snack, by far my
favorite, uses blocks of plain tofu that are sliced to 2/3-1 in.
thick, soaked in alkaline water for 30 minutes, drained and
placed out to dry for one day, then grilled. Without adding
oil or anything else during grilling, the tofu will begin to
develop a firm golden crust, puff up, and then the inside
curds, under intense heat and pressure, will explode and
release a creamy juice unlike anything else I have ever tried.
The curds become creamy like a fresh burrata cheese. These
grilled tofu slices are sliced open, and a burnt chili sauce
infused with the intense-flavored root spice called zheergen
(3Cc) is placed inside. This snack in Chinese is called lian’ai
doufuguo (5Cc), which literally translates to ‘love affair tofu
fruit.’
“I can imagine that the juiciness and creaminess
of Guizhou tofus could be useful in other applications,
especially outside of Chinese cuisine.”
Note: George is about to publish a book titled “Broken
Cuisine.” Address: Doufu researcher in China; student of
Chinese and business at USC (Univ. of Southern California).
3766. Liu, Shiping; Xue, H.; Zhang, K.; et al. 2019. Mapping
QTL affecting the vertical distribution and seed set of
soybean [Glycine max (L.) Merr.] pods (Open Access). Crop
Journal (The) 7(5):694-706. Oct. [44 ref]
• Summary: “Number of pods per plant and number of seeds
per pod are quantitative, multigenic traits and important
components of yield in soybean... Pods are distributed
unevenly in the upper, middle, and lower segments of the
plant and this distribution is affected by sowing date (SD).”
Address: Key Laboratory of Soybean Biology, Ministry
of Education, Key Laboratory of Soybean Biology and
Breeding/Genetics, Ministry of Agriculture, Northeast
Agricultural University, Harbin 150030, Heilongjiang,
China.
3767. Tian, Yu; Liu, B.; Shi, X.; Reif, J.C.; et al. 2019. Deep
genotyping of the gene GmSNAP facilitates pyramiding
resistance to cyst nematode in soybean (Open Access). Crop
Journal (The) 7(5):677-84. Oct. [37 ref]
• Summary: “The soybean host genome harbors at least
two major genes for resistance (rhg1 and Rhg4), as well as
a minor locus (SCN3-11). In the present study, a splicing
site in GmSNAP11, the potential causal gene of SCN3-11,
was identified by comparison of the GmSNAP11 cDNA
sequences generated from resistant and susceptible soybean
accessions.” Address: 1-3. The National Key Facility for
Crop Gene Resources and Genetic Improvement (NFCRI)/
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Key Lab of Germplasm Utilization (MOA), Institute of
Crop Sciences, Chinese Academy of Agricultural Sciences,
100081 Beijing, China.
3768. Wang, Jie; Zhou, Pengfei; Shi, Xiaolei; Yang, Na; Yan,
Long; Zhao, Qingsong; Yang, Chunyan; Guan, Yuefeng.
2019. Primary metabolite contents are correlated with seed
protein and oil traits in near-isogenic lines of soybean (Open
Access). Crop Journal (The) 7(5):651-59. Oct. [53 ref]
• Summary: “Soybean... is an important source of human
dietary protein and vegetable oil. A strong negative
correlation between protein and oil contents has hindered
efforts to improve soybean seed quality. The metabolic
and genetic bases of soybean seed composition remain
elusive. We evaluated metabolic diversity in a soybean
near-isogenicline (NIL) population derived from parents
(JD12 and CMSD) with contrasting seed oil contents. Using
GC-TOF/MS, we compared seed primary metabolites
of high protein/low oil lines, low protein/high oil lines,
and their parents. Principal-components analysis showed
that metabolic profiles of all progeny lines could be
discriminated based on protein and oil contents. Univariate
analysis revealed wide variation and transgressive
segregation of metabolites in the population. Twenty-eight
annotated metabolites, in particular free asparagine, free
3-cyanoalanine, and L-malic acid, were correlated with seed
protein content or seed oil content or seed protein and oil
content. These results shed light on the metabolic and genetic
basis of soybean seed composition.” Address: 1. College of
Resources and Environment, Fujian Provincial Key Lab. of
Haixia Applied Plant Systems Biology, Fujian Agriculture
and Forestry Univ., Fuzhou 350002, Fujian, China.
3769. Yang, Honyan; Wang, W.; He, Q.; Xiang, S.; Tian, D.;
Zhao, T.; Gai, J. 2019. Identifying a wild allele conferring
small seed size, high protein content and low oil content
using chromosome segment substitution lines in soybean.
Theoretical and Applied Genetics (TAG) 132(10):2793-2807.
Oct. [51 ref]
• Summary: “Key message: A wild soybean allele
conferring 100-seed weight, protein content and oil content
simultaneously was fine-mapped to a 329-kb region on
Chromosome 15, in which Glyma.15g049200 was predicted
a candidate gene.” Address: Soybean Research Institute,
Nanjing Agricultural Univ., Nanjing 210095, Jiangsu, China.
3770. Yang, Yongqing; Tong, Y.; Li, X.; He, Y.; Xu, R.; et
al. 2019. Genetic analysis and fine mapping of phosphorus
efficiency locus 1 (PE1) in soybean. Theoretical and Applied
Genetics (TAG) 132(10):2847-58. Oct. [43 ref]
• Summary: “Key message PE1 [Phosphorus Efficiency
Locus] is a valuable locus synergistically regulating both P
acquisition and utilization efficiency.” Address: Root Biology
Center, College of Resources and Environment, Fujian

Agriculture and Forestry Univ., Fuzhou 350002, China.
3771. Liu, Xueqin; He, J.; Wang, Y.; Xing, G.; Li, Y.;
Yang, S; Zhao, T.; Gai, J. 2019. Geographic differentiation
and phylogeographic relationships among world soybean
populations (Open Access). Crop Journal (The) Epub 11
Dec. 2019. *
• Summary: “A fast-growing protein and oil crop, soybean
was domesticated in ancient China and disseminated early
in Asia and afterwards to other continents, in particular
the Americas in recent centuries. After adaptation, locally
developed landraces and cultivars formed a diversity of
geographic-populations.” Address: 1. Soybean Research
Inst., Nanjing Agricultural University, Nanjing 210095,
Jiangsu, China.
3772. Wu, Mian; Liu, Y-N.; Zhang, C.; et al. 2019. Molecular
mapping of the gene(s) conferring resistance to Soybean
mosaic virus and Bean common mosaic virus in the soybean
cultivar Raiden. Theoretical and Applied Genetics (TAG)
132(11):3101-14. Nov. [75 ref]
• Summary: “Key message: In the soybean cultivar Raiden,
both a SMV-resistance gene and a BCMV-resistance
gene were finemapped to a common region within the
Rsv1 complex locus on chromosome 13, in which two
CC-NBS-LRR resistance genes (Glyma.13g184800 and
Glyma.13g184900) exhibited significant divergence between
resistant and susceptible cultivars and were subjected to
positive selection.” Address: Lab. of Plant Genetics and
Molecular Evolution, Dep. of Genetics and Evolutionary
Biology, School of Life Sciences, Nanjing Univ., 163
XianLin Avenue, Nanjing 210023, China.
3773. Zhang, Liuping; Huang, W.; Peng, D.; Liu, S. 2019.
Comparative genomic analyses of two segregating mutants
reveal seven genes likely involved in resistance to Fusarium
equiseti in soybean via whole genome re-sequencing.
Theoretical and Applied Genetics (TAG) 132(11):2997-3008.
Nov. [61 ref]
• Summary: “Key message: The candidate genes involved in
resistance to Fusarium equiseti in soybean PI 437654 were
identified through comparative genomic analyses of mutants
via whole genome re-sequencing.” Address: State Key Lab.
for Biology of Plant Diseases and Insect Pests, Inst. of Plant
Protection, Chinese Academy of Agricultural Sciences,
Beijing 100193, People’s Republic of China.
3774. Azam, M.; Zhang, S.; Abdelghany, A.M.; Shaibu,
A.S.; et al. 2019. Seed isoflavone profiling of 1168 soybean
accessions from major growing ecoregions in China. Food
Research International (Ottawa, ONT, Canada) 130:108957.
Dec. 27. *
• Summary: “Soybean... isoflavones are secondary
metabolites of great interest because of their beneficial
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impact on human health. We profiled the seed isoflavone
composition of 1168 soybean accessions collected from
diverse ecoregions of China in three locations over two
years. We observed significant differences in isoflavone
content among the accessions, accession types, years of
growth and ecoregions of origin. Total isoflavone (TIF)
concentration of the soybean accessions ranged from 745
mcg per gm to 5253.98 mcg per gm, which represents a
7-fold difference.”
3775. Leung, Angela Ki Che; Caldwell, Melissa L. 2019.
Moral foods: the construction of nutrition and health in
modern Asia (Open Access). Honolulu, Hawaii: University
of Hawai’i Press. x + 343 p. Index. Series: Food in Asia in
the Pacific. [500+ ref]
• Summary: Chapters we find especially interesting: (2)
“Confronting the Cow: Soybean Milk and the Fashioning
of a Chinese Dairy Alternative,” by Jia-Chen Fu (p. 47-66).
A well-researched, well-written and carefully documented
history of the rise of soymilk in 20th century China.
(10) “To Build or to Transform Vegetarian China: Two
Republican Projects,” by Angela Ki Che Leung (p. 221-240).
3776. Wu, Yue; Wang, Sipu. 2019. Research progress
of tempeh fermentation process. Agricultural Science &
Technology and Equipment No. 4. p. 36-37, 42. *
3777. Wu, Yue; Wang, Kun; Niu, Guang-cai; Zhao, Jing;
Zhu, Dan. 2019. Study on optimization of solid fermentation
conditions for black soybean tempeh by response surface
methodology. China Condiment No. 7. p. 29-33. *
Address: College of Life Sciences, Jiangxi Normal Univ.
3778. Xie, C.; Zeng, H.; Li, J.; Qin, L. 2019. Comprehensive
explorations of nutritional, functional and potential tasty
components of various types of Sufu, a Chinese fermented
soybean appetizer. Food Science and Technology 39:105-14.
*
3779. Zhao, Jie-chang; Li, Yong; Shi, Pei-ning; Hou, Jin-hui;
Zhang, Ze-ju; Li, Hong-yang. 2019. Study and application
of the biological characteristics of tempeh. China Condiment
No. 3. p. 99-101, 106. *
Address: College of Life Sciences, Jiangxi Normal Univ.
3780. Bao, Aili; Chen, H.F.; Chen, L.M.; Chen, S.L.; et
al. 2019. CRISPR/Cas9-mediated targeted mutagenesis of
GmSPL9 genes alters plant architecture in soybean (Open
Access). BMC Plant Biology 19:131. [47 ref]
• Summary: “Conclusions: Our results showed that CRISPR/
Cas9-mediated targeted mutagenesis of four GmSPL9
genes in different combinations altered plant architecture
in soybean. The findings demonstrated that GmSPL9a,
GmSPL9b, GmSPL9c and GmSPL9 function as redundant

transcription factors in regulating plant architecture in
soybean.” Address: 1. Key Lab. of Biology and Genetic
Improvement of Oil Crops, Ministry of Agriculture, Oil
Crops Research Inst., Chinese Academy of Agricultural
Sciences, Wuhan 430062, China.
3781. Cheng, Qun; Dong, L.; Su, T.; et al. 2019. CRISPR/
Cas9-mediated targeted mutagenesis of GmLHY genes alters
plant height and internode length in soybean (Open Access).
BMC Plant Biology 19:562. doi:10.1186/s12870-019-2145-8.
[54 ref]
• Summary: “Background: Soybean... is an economically
important oil and protein crop. Plant height is a key trait that
significantly impacts the yield of soybean; however, research
on the molecular mechanisms associated with soybean
plant height is lacking. The CRISPR (clustered regularly
interspaced short palindromic repeat)/Cas9 (CRISPRassociated system 9) system is a recently developed
technology for gene editing that has been utilized to edit the
genomes of crop plants.”
“Conclusions: Our results indicate that CRISPR/
Cas9-mediated targeted mutagenesis of four GmLHY
genes reduces soybean plant height and shortens internodes
from 20 to 35 days after emergence (DAE). These findings
provide insight into the mechanisms underlying plant height
regulatory networks in soybean.” Address: 1. Key Lab. of
Biology and Genetic Improvement of Oil Crops, Ministry of
Agriculture, Oil Crops Research Inst., Chinese Academy of
Agricultural Sciences, Wuhan 430062, China.
3782. Kwon, Dae Young; Chung, Kyung Rhan; Jang, Dai-Ja.
2019. The history and science of Chongkukjang, a Korean
fermented soybean product: review article (Open Access). J.
of Ethnic Foods 6(1):5 17 p. [77 ref]
• Summary: About Korean natto. “With several thousands
of years of tradition, Chongkukjang is one of Korea’s most
well-known fermented soybean foods. Chongkukjang has
existed in Korea since the first century BC and throughout
the Koryo dynasty and kingdom of Silla, while si (shi
[fermented black soybeans] 1 Cc [Chinese character],
Chongkukjang) in Chaeksong was highly regarded
according to the customs of Balhae. The fact that Koreans
are good at creating fermented foods (3 Cc) is recorded in
Samkukjiwijidongijeon (Records of the Three Kingdoms, 8
Cc), and Chongkukjang has been in Korea even longer than
its 2000-year history in China. Chinese documents dating
back to before 40 BC contain records of Chongkukjang or
a similar fermented bean. Si does not originally come from
China and was introduced to the country by an individual
called Kang Baik (2 Cc) who is thought to have hailed from
Korea, and there were many names for Chongkukjang in
pure Korean such as jyeonkuk, cheongkuk, chyeonkuk, and
chyeongkuk.
“In short, Chongkukjang has existed as a fermented
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soybean food in Korea for more than 2000 years. However,
some scholars have been distorting the truth and spreading
false information about Chongkukjang. Some of these
claims include “Chongkukjang was first created during
wartime, as it could be prepared quickly,” “Chongkukjang
was introduced to Korea via the Qing dynasty,” and “The
first documented record of Chongkukjang in Korea is in
Junbosallimkyongje (6 Cc), written by Yu Jung-im (3 Cc)
in 1760.” If these claims were true, the Chongkukjang
would be less than 400 years old. However, these theories
are mostly put forward by scholars who are familiar with
Chinese characters but know nothing about natural science or
food science. By examining Korean history purely through
the analysis of Chinese characters, which is indicative of
the toadyish attitude of such scholars, they have committed
the error of misrepresenting Korean food culture and
history. Instead of looking at the history of Chongkukjang
through the character si (1 Cc), they claim that the only
references to Chongkukjang in ancient texts are words
written in Chinese characters (3 Cc, 3 Cc, 3 Cc, 3 Cc, or
3 Cc). How did this happen? Analysis of these documents
can be used to demonstrate how these scholars came up
with the baseless claim that Chinese characters, 3 Cc, 3

Cc, 3 Cc, 3 Cc, or 3 Cc, refer to Chongkukjang, instead of
the names that were actually used (jyeonkuk, cheongkuk,
chyeonkuk, and chyeongkuk), and how they inadvertently
relegated Chongkukjang to the position of a food that has
only existed in Korea for less than 400 years. Before Korean
script (Hankeul [often spelled Hangul]; 2 Korean characters
= 2 Kc) was developed, Chongkukjang was pronounced
jyeonkuk, cheongkuk, chyeonkuk, or chyeongkuk and
was referred to as si (1 Cc) in official records which were
written in Chinese characters. After the advent of Korean
script, Chongkukjang was recognized as a kind of jang
alongside doenjang (soybean paste), kanjang (soy sauce),
and kochujang (red pepper paste), which is why the character
jang (1 Cc) was added as a suffix. Scholars then created the
words 3 Cc, 3 Cc, 3 Cc, 3 Cc, and 3 Cc by selecting Chinese
characters that represent the pronunciation of jyeonkuk,
cheongkuk, chyeonkuk, and chyeongkuk and adding the
character jang to the end of each. This kind of mistake
is understandable. However, these scholars have taken it
further to the point that their interpretation, based on a false
understanding of the way in which Chinese characters were
used to spell out Korean words phonetically, has distorted the
history and origins of Chongkukjang.”
“Recently, Chung published a paper in which
he translated ancient documents about the history of
Chongkukjang and used this as evidence to refute some high
profile wrong theories about the food [endnote 4]. It was
a very well-written paper based on written evidence [see:
Chung, K.R. 2018. The history of Chongkukjang. J. Korea
Contents Soc. 18:647-77. Note: “Chongkukjang: A type of
Korean soybean paste made by placing soft boiled soybeans
in a hot place to stimulate the production of Bacillus
subtilis].
“After harvesting soybeans in autumn, they are washed,
boiled, and left to cool. They are then placed in the warm
part of a room on a basket or clay pot covered with straw,
covered with a blanket to regulate the temperature, and
left to ferment for 2-3 days [8, 9]. The fermenting agent is
Bacillus, as most of the strains involved in the fermentation
of Korean Chongkukjang come from straw. Chongkukjang
is a classic example of a fermented soybean food that does
not contain salt. Since Chongkukjang has been eaten in
Korea for a long time, it makes sense that the food has
several thousands of years of history. Japanese natto, a type
of Chongkukjang that originated in Korea, has also been
around for several thousands of years. Natto is an improved
version of Chongkukjang that has become a global food, but
its origins lie in Korea. Chongkukjang in Korea is usually
eaten as a Kuk (like soup) and Chigae [6], while in Japan,
natto was allowed to be eaten on its own after inoculating the
strains.”
Page 13: Meju, soybean koji, is made by fermenting
soybeans for the purpose of making kanjang (soy sauce),
doenjang (Korean-style soybean paste or miso) and
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kochujang (fermented red chili paste).
3783. Shurtleff, William. 2020. Is yukiwari natto (of Japan)
the same as yandou (of eastern China) (Overview). SoyaScan
Notes. Jan. 11. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: No. They are quite different. Yandou is basically
salted natto. It contains no koji.
The early, noncommercialized form of Yukiwari-natto
was Goto natto, made with natto, koji, and salt, fermented
together for 1 month. Since the middle of the Edo period
(about 1735) it has been made in Yamagata prefecture,
mostly in farmhouses. It is widely served over rice, mixed
with a popular type of diced miso pickle. Yukiwari natto is
made by mixing Itohiki natto with rice koji and salt, then
aging the mixture at 25-30ºC for 15 days. Thus, it is made by
a two-step fermentation process.
The name of yukiwari natto made by Maruyone
Shokuhin Kogyô K.K. of Yamagata prefecture in Japan is
a registered trademark. It has been available since 1983
and is sold in a paperboard box. Address: Soyinfo Center,
Lafayette, California 94549.
3784. Du, Wenbin; Zhao, M.; Zhen, D.; Tan, J.; Wang, T.;
Xie, J. 2020. Key aroma compounds in Chinese fried food
of youtiao. Flavor and Fragrance Journal 35(1):88-98. Jan.
Epub 10 Oct. 2019 https://doi.org/10.1002/ffj.3539.
• Summary: “Four samples of youtiao fried with sunflower
oil, soybean oil, rapeseed oil, and palm oil, respectively,
differing in fatty acid composition, were selected to be
investigated.” Tempeh is also mentioned. Address: 1. Beijing
Advanced Innovation Center for Food, Nutrition and Human
Health, Beijing Technology and Business Univ., Beijing,
China.
3785. Tamang, Jyoti Prakash; Cotter, P.D.; Endo, A.; Han,
N.S.; Kort, R.; Liu, S.Q.; Mayo, B.; Westerik, N.; Hutkins,
R. 2020. Fermented foods in a global age: East meets West.
Comprehensive Reviews in Food Science and Food Safety
19(1):184-217. Jan. *
• Summary: Table 1, under “D. Fermented Legume foods,”
contains four columns: 1. Country. 2. Substrate. 3. Food. 4.
Organoleptic characters and culinary.
The following have “Soybean” as the substrate.
India. Bekang. Alkaline, sticky, paste, curry
Korea. Chungkokjang (or jeonkukjang, cheonggukjang).
Alkaline, sticky, soup.
China, Taiwan. Douchi, Alkaline paste.
Korea, Doenjang. Alkaline, paste, soup.
China. Soybean curd. Furu. Mild acidic.
Korea, Soybean, red pepper. Gochujang. Hot-flavored
seasoning.
India. Hawaijar. Alkaline, sticky.
Korea. Soybean, meju, salt water. Kanjang. Soya sauce.

Indonesia. Soybean, wheat. Kecap. Liquid.
Indonesia. Soybean (black). Kecap. Syrup.
India, Nepal, Bhutan. Kinema. Alkaline, sticky; curry.
China, Taiwan. Meitauza. Liquid.
Korea. Meju. Alkaline paste.
Japan. Miso. Alkaline paste.
Japan. Natto. Alkaline, sticky; breakfast.
Japan, Korea, China. Shoyu. Alkaline, liquid seasoning.
China, Taiwan. Soybean curd. Sufu. Mild-acidic, soft.
Indonesia. Tauco. Alkaline paste, use as a flavoring
agent.
Indonesia (Origin), The Netherlands, Japan, USA.
Tempe. Alkaline, solid, fried cake, breakfast.
Thailand. Thua nao. Alkaline, paste, dry, side dish.
India. Tungrymbai. Alkaline, sticky, curry, soup.
China. Yandou. Alkaline, sticky, salted, snack.
Acknowledgments: This paper was based in part on
an expert panel discussion session held at the International
Scientific Association for Probiotics and Prebiotics Annual
Meeting in Singapore in June, 2018. We thank Mary Ellen
Sanders for helpful suggestions. Address: DAICENTER and
Bioinformatics Centre, Department of Microbiology, School
of Life Sciences, Sikkim. Phone: 00270.
3786. Bu, Tiantian; Lu, Sijia; Wang, Kai; Dong, Lidong;
Li, Shilin; et al. 2020. A critical role of the soybean
evening complex in the control of photoperiod sensitivity
and adaptation. Proceedings of the National Academy of
Sciences, USA (PNAS) 118(8):e2010241118. Feb. 23.
• Summary: “In many plant species, the timing of flowering
is sensitive to photoperiod. In many crop species, genetic
variation in this sensitivity is critical for adaptation to
specific regions and management practices. This study
identifies a component of the genetic pathway controlling
flowering time in soybean, a legume crop of major global
importance. Notably, plants lacking this component flower
extremely late.” Address: Innovative Center of Molecular
Genetics and Evolution, School of Life Sciences, Guangzhou
University, 510006 Guangzhou, China.
3787. Guo, Ying; Ma, M.; Jiang, F.; Jiang, W.; Wang, H.;
Du, S.K. 2020. Protein quality and antioxidant properties of
soymilk derived from black soybean after in vitro simulated
gastrointestinal digestion. International J. of Food Science
and Technology 55(2):720-28. Feb.
• Summary: “Soymilk from black soybean possessed high
okara weight but low yield, protein content and sensory
scores. The in vitro digestibility of protein in all black
soymilk samples was higher than 60%, and the Shenmu
black soybean exhibited the highest digestibility.” Address:
College of Food Science and Engineering, Northwest A & F
University, Yangling, Shaanxi, China.
3788. Xu, Zongchang; Ren, T.; Marowa, P.; You, X.; Lu,
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X.; Li, Y.; Zhang, C. 2020. Establishment of a cultivation
mode of Glycine soja, the bridge of phytoremediation and
industrial utilization (Open Access). Agronomy (Basel)
10(4):10.3390. Epub April 22.
• Summary: “Soil salinity is a growing challenge for today’s
agriculture. It is one of the most brutal abiotic factors
limiting crop productivity globally. “Millions of hectares
of agricultural land throughout the world are too saline
to produce economic crop yields and the area affected by
salt accumulation is increasing day by day. Saline soils
could however be a potential land resource with utilization
value under the process of phytoremediation. Wild soybean
(Glycine soja) is a salt-tolerant plant widely used in the
cosmetic and pharmaceuticals industries as well as in crop
improvement programs. This crop shows potential value for
saline soil phytoremediation. However, due to its procumbent
growth habit, accumulation of biomass is reduced and
consequently reducing its value in phytoremediation.
“In this study, artificial facilities were used to make
wild soybeans grow upright. Compared to the control plants,
which yielded 1629.74 kg/ha of seed and 6075.76 kg/ha
above ground biomass, erect wild soybean plants yielded
2608.10 kg/ha of seed and 10,286.40 kg/ha of above ground
biomass (dry weight). The potential phytoremediation ability
of wild soybean was also studied. The wild soybean could
absorb up to 264.57 kg soluble salt/ha/year with an average
of 25.72% salt content. The soluble salt content in the wild
soybean rhizosphere was 1.50% higher than that in the
bulk soil, suggesting that the rhizosphere of wild soybean
can enrich soluble salt. The K-Na ratio of seed, leaf, shoot,
and capsule were all greater than 1 suggesting that the wild
soybean has a good salt tolerance capacity. Additionally,
the bioaccumulation factor (BF) value of Na in roots was
>1 suggesting that the root of wild soybean was the main
organ for Na+ storage and suitable for Na phytostabilization.
Furthermore, wild soybean could be potentially play an
important role in Ca and Mg phytostabilization due to
their corresponding BF values, which were greater than 1
in different organs. In other words, the establishment of a
cultivation mode of wild soybean, as demonstrated in this
study, will be a bridge towards phytoremediation of saline
soils and better industrial utilization of the crop.” Address:
1-2. Marine Agriculture Research Center, Tobacco Research
Institute of Chinese Academy of Agricultural Sciences,
Qingdao 266101, China.
3789. Bhartiya, Anuradha; Aditya, J.P.; Pal, R.S.; Chandra,
N.; Kant, L.; Pattanayak, A. 2020. Bhat (black soybean): A
traditional legume with high nutritional and nutraceutical
properties from NW Himalayan region of India. Indian J.
of Traditional Knowledge (New Delhi) 19(2):307-19. April.
[146 ref]
• Summary: “Bhat (black soybean) under the genus
Glycine, is cultivated for food, fodder and medicinal uses

by rural communities in Asia particularly, in China, Japan,
Korea, Indonesia and India. In the Himalayan region of
India, this legume is not only an integral part of a climate
resilient farming system but also finds place in ethnodietary
recipes and fondly consumed as a pulse. Black soybean
ensures both food and nutritional security in hills where
nutritional deficiencies are in abundance among rural, tribal
and backward population engaged in subsistence farming
in marginal rainfed terrains. Cultivation of black soybean
is less capital intensive. Its ability to survive under harsh
conditions particularly, in the event of failure of rain, makes
it a better choice than other competitive crops grown during
rainy season. Despite its enormous potentials, the legume
has not gained the popularity in India and presently, area
under this valuable legume is confined to North Himalayan
hill region and scattered pockets of central India. Its high
nutritive value, remedial and health promoting effects due to
presence of various bioactive compounds make this legume
an excellent functional food. Present review summarizes
the potential role of black soybean for human nutrition and
health benefits.”
This black-seeded soybean is known by many names:
He-teou (China), Kokuzui [sic] (Japan) and Kongjaban
(Korea) and Bhat, Bhatman, Bhatmas, Bhut, Teliakulth,
Gerakalay, Kalitur and Kala Hulga in India (refs. 12-14).
Contents: Introduction. History, origin and
domestication: botanical description, nutritional
composition, crude protein, fat, carbohydrate, dietary fibre,
antinutritional factors, protease inhibitors, polyphenols,
haemagglutinins (the sugar specific proteins sometimes
referred to as phytoagglutinins or lectins), phytic acid,
lipoxygenase, nutraceutucal properties (“still widely used
as a key ingredient in Chinese herbal medicine” {108,
109}), anthocyanins (impart black color), isoflavones, other
bioactive compounds imparting health benefits (flavonoids,
saponins, sprout extract), potential of black soybeans
as nutraceutical, functional food and feed (antioxidants,
bioactive ingredients). Conclusion (Traditionally important,
has played a “vital role in sustaining the traditional food
production system of the Northwest Himalayan region.”
Yet it remains a “neglected legume”). Address: ICARVivekananda Inst. of Hill Agriculture, Almora 263 601,
Uttarakhand, India.
3790. Zhang, Zheng-Wei; Li, X-H; Wang, X-D; Wang, K-J.
2020. Discovering adventitious roots in Glycine tomentella
Hayata: lack of adventitious roots as a morphological and
taxonomic species indicator is worth considering. Genetic
Resources and Crop Evolution *
Address: Inst. of Crop Sciences, Chinese Academy of
Agricultural Sciences, Beijing, 100081, China.
3791. Li, Man-Wah; Wang, Z.; Jiang, B.; Kaga, A.; Wong,
F-L.; Zhang, G.; Han, T; Chung, G.; Nguyen, H.; Lam, H-M.
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2020. Impacts of genomic research on soybean improvement
in East Asia (Open Access). Theoretical and Applied
Genetics (TAG) 133(5):1655-78. May. [133 ref. Eng]
• Summary: Soybean domestication originated in East Asia.
However the USA has been the world’s top soybean producer
since the 1950s. Brazil became a major soybean producer in
the 1970s, and Argentina in the 1990s. China was an exporter
of soybeans to Japan before the 1990s, yet today, like Japan
and Korea, China is a soybean importer [the world’s largest].
Soybean yields in East Asia have stagnated during the past
decade. To improve soybean production and enhance food
security, these Asian countries have made major investments
in breeding better-performing soybean germplasm. “As
a result, China, Japan, and the Republic of Korea have
become three important centers for soybean genomic
research. With new technologies, the rate and precision
of the identification of important genomic loci associated
with desired traits from germplasm collections or mutants
have increased significantly. Genome editing on soybean is
also becoming more established. The year 2019 marked a
new era for genome crop editing in the commercialization
of the first genome-edited plant product, which is a higholeic-acid soybean oil.” In this review we summarize the
latest developments in soybean breeding and the remarkable
progress in this area in China, Japan and the Republic of
Korea. Address: 1-2. Centre for Soybean Research, State
Key Lab. of Agrobiotechnology and School of Life Sciences,
The Chinese Univ. of Hong Kong, Shatin, China.
3792. Li, Xiao. 2020. “A new woman”: Yamei Kin’s
contributions to medicine and women’s rights in China and
the United States, 1864-1934. PhD thesis, Southern Illinois
University, Carbondale. 24 p.
• Summary: A early thesis about Yamei Kin, written in the
USA in 2020.
3793. Wei, Yuxia; Lv, Jun; Guo, Yu; et al. 2020. Soy intake
and breast cancer risk: a prospective study of 300,000
Chinese women and a dose-response meta-analysis.
European J. of Epidemiology 35(6):567-78. June.
• Summary: “Epidemiological evidence on the association of
soy intake with breast cancer risk is still inconsistent due to
different soy intake levels across previous studies and small
number of breast cancer cases. We aimed to investigate this
issue by analyzing data from the China Kadoorie Biobank
(CKB) study and conducting a dose-response meta-analysis
to integrate existing evidence. The CKB study included over
300,000 women aged 30-79 from 10 regions across China
enrolled between 2004 and 2008, and followed-up for breast
cancer events until 31 December 2016. Information on
soy intake was collected from baseline, two resurveys and
twelve 24-h dietary recalls. We also searched for relevant
prospective cohort studies to do a dose-response metaanalysis. The mean (SD) soy intake was 9.4 (5.4) mg/day soy

isoflavones among CKB women. During 10 years of followup, 2289 women developed breast cancers.”
“The CKB study demonstrated that moderate soy
intake was not associated with breast cancer risk among
Chinese women. Higher amount of soy intake might provide
reasonable benefits for the prevention of breast cancer.”
Address: 1-2&4. Dep. of Epidemiology and Biostatistics,
School of Public Health, Peking Univ. Health Science
Center, 38 Xueyuan Road, Beijing, 100191, China.
3794. ADM. 2020. History of ADM. https://assets.adm.com/
Our-Company/History-Of-ADM-Timeline-010320.pdf
• Summary: Down the right side of this timeline is a color
photo of an old bottle of linseed oil with a crumbling cork.
On the label is hand-written: “Feb. 17th, 1903. First oil
made.”
“1902–Daniels Linseed Co. founded in Minneapolis
“1923–Changed name to Archer Daniels Midland
Company
“1924–Listed on NYSE
“1927–Formed grain division
“1929. Began crushing soybeans
“1929–Acquired Commander Larabee flour milling
business
“1963–Built export terminal at Gulf of Mexico
‘”1967–Entered barge freight business
“1969–Relocated headquarters to Decatur, Illinois
“1974–Acquired first soybean processing plants in
Europe and South America
“1979–Established ADM Trucking
“1986–Formed Golden Peanut Company
“1994–Invested in Asian agribusiness Wilmar
“1997–Acquired Glencore’s Brazilian operations.
Entered edible bean business.
“2009–Launched ADM Cares corporate giving program.
“2014–Built first wholly owned food ingredient facility
in China. Acquired WILD Flavors. Relocated global
headquarters to Chicago.
“2015–Acquired Eatem Foods. Acquired Eaststarch CV.
“2016–Launched Together We Grow consortium
Acquired majority stake in Biopolis. Launched ADM
Medsofts.
“2017–Acquired Crosswind Industries, Inc. Acquired
Chamtor. etc.
“2018–Acquired Rodelle. Acquired Protexin. Purchased
Algar Algro assets
“2019–Joined Paradigm for Parity coalition
2019–Acquired Neovia
3795. Gautam, Mayur; Gautam, Shrestha; Kumari, Sneha;
Singh, Ranjay Kumar; Kureel, R.S. 2020. Analytical study
on soybean: a protein, fats and carbohydrates rich food
for global nutritional security. International Journal of
Humanities and Social Science Invention (IJHSSI) 9(7)::44-
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45. July. Series II. [20 ref]
• Summary: India’s share of the world’s total soybean area
is about 1% and about 0.38% of world production. However
India’s soybean area has expanded from 0.32 lakh ha in 1970
to 108.40 lakh ha in 2012-13 and India’s soybean production
0.2 lakh tonnes in 1970 to 146.7 lakh tonnes in 201213. (Note: 1 lakh = 100,000 = 0.1 million). This soybean
expansion in the last 40 years is rated as one of the striking
occurrences in the history of Indian agriculture. Yet despite
this great growth in production, India is still an importer of
soybean oil.
The proximate composition of whole soybean seeds is
18-22% oil, 39-42% protein, 31-37% carbohydrates, and 4.95.0% Ash.
Out of India’s total oilseed production of 29.25 million
tonnes (M.T.), we produce 11.54 million tonnes soybean,
which is 39.45% of total production. Similarly, soy oil is
a primary source of edible oil and has 19% share in total
consumption of vegetable oils in our country.
Our domestic production of soybean oil is 1.66 M.T. and
consumption is 4.64 M.T. To meet our domestic requirement,
country is importing around 3.00 million tonnes at a cost of
19,000 crores rupiah.
Globally during 2013-1016 the average soybean area,
production, and yield is about 116.48 M hectares, 303.06
M.T., and 26.02 qtls/ha (Note: qtls. = quintals; 1 quintal =
100 kg).
The five leading soybean countries, USA, Brazil,
Argentina, India and China account for more than 87% of the
total world area and 90% of production. The three leading
soybean countries worldwide account for 71.13% of the area
and 82% of the production.
Exporters of soybean oil (in million tonnes): The top 5
world exporters in 2018-2019 are Argentina (4.23), Brazil
(1.41), USA (1.11), Paraguay (0.70) and Netherlands (0.60).
Importers of soybean oil (in million tonnes): The top 5
world importers in 2018-2019 are India (2.97), China (0.55),
Morocco (0.53), Peru (0.50) and Colombia (0.34).
A large table shows area, production and yield of
soybean in India from 2011-12 to 2019-20. The area and
production of soybean during this same period in India are
shown in a color graph.
A second large table shows area and production soybean
in India by state from 2012-13 to 2016-170. The top 5
soybean producing states in tonnes are Madhya Pradesh
(6,649,000.0), Maharashtra (45867,000.7), Rajasthan
(1,131,000.8), Talengana (322,000.0), and Karnataka
(237,000.0).
A third large table shows the districts in India’s 6 top
soybean producing states that have more than 50,000 acres in
soybeans.
A fourth table shows that India has 3 major crops that
produce edible oil and 6 minor crops. The 3 leading crops in
production are soybean (39% of total), rapeseed & mustard

(24%), and groundnut (24%). The minor crops in descending
order of production are sesame, sunflower, niger, safflower,
castor, and linseed/flaxseed.
All these crops are able to produce only 36.78% of
India’s present vegetable oil consumption, therefore 63.21%
is imported.
India’s consumption of vegetable oils has been rapidly
and steadily rising, from 4.5 kg per capita in the year 197071 to 17.4 kg/capita during 2013-14. The World Health
Organization recommends 18.0 kg per capita per annum
however global consumption was 24.0 kg per capita in 201415.
The next large table shows “Commodity wise estimated
share of edible oil consumption during 2014-14. For each
oilseed is given the Indian production, the amount imported,
the total available, and the % share. Here we see that
secondary oils (most of which is imported) include palm oil,
cotton seed oil, rice bran oil and others. Palm oil accounts
for 41% of the edible oils consumed in India, compared
with only 19% for soybean oil.
How does India pay for all of these imports? Large by
exports of protein-rich soybean meal.
The authors conclude: “Most of the population of our
country is vegetarians and also nutrient deficit. Soybean
is the best option for improving health of poor people
particularly women and children. Soybean has vast potential
in our country and need to be promoted through production
and productivity enhancement, value addition and product
development.”
In short–India needs a larger soyfoods movement
making soymilk, tofu, tempeh, and edamame–which fit
beautifully into India’s diet. Address: 1. Dep. of Social Work,
Jamia Millia Islamia Central University, New Delhi, India.
3796. Wikipedia, the free encyclopedia. 2020. ContiGroup
Companies (Web article). https://en.wikipedia.org/wiki/
ContiGroup_Companies. 2 p. Accessed Aug. 1.
• Summary: Basics: Type: Private co.
Industry: Agribusiness, agriculture, food.
Founded 1813.
Headquarters: Fifth Ave., NYC, NY.
Main products: Poultry, pork, beef.
Revenue: $14.1 billion in FY 2011.
Number of Employees: about 13,500.
Website: www.continentalgrain.com
Contents:
1 ContiGroup businesses
1.1 Wayne Farms LLC [6th largest vertically integrated
producer and processor of poultry in the USA]
1.2 ContiAsia [Headquartered in Hong Kong, ContiAsia
has been operating in China for almost three decades]
1.3 Premium Standard Farms
1.4 ContiLatin
1.5 Five Rivers Ranch
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1.6 ContiInvestments
2 History
3 See also
4 References
5 External links
This article begins: Formed in 1813, ContiGroup
Companies, Inc (CGC) was founded by Simon Fribourg in
Arlon, Belgium, as a grain-trading firm. Formerly known as
Continental Grain [until 1999], ContiGroup has expanded
into a multinational corporation with offices and facilities
in 10 countries while employing more than 13,500 people
worldwide. Today, CGC is one of the largest privately held
corporations in the United States.
“1813: The Company is founded by Simon Fribourg
in Arlon, Belgium. 1890-1899: The Company expands into
flour milling and builds its first mill in Arlon.
“1914-1917: Offices moved to London due to the
outbreak of World War I.
“1919: Operations resume in Antwerp under the name
`Compagnie Continentale d’Importation’.
“1921: Expanded operations to the United States by
establishing `Continental Grain’ in Chicago and then in New
York.
“1928: Continental Grain buys a grain elevator in St.
Louis, Missouri. This would be the first of seven it would
hold by 1935.
“1940: The Fribourg family leaves Europe to settle in
the United States. This was due to the outbreak of World War
II.
“1944: The Company moves its headquarters from Paris
to New York and the first CEO (Michel Fribourg) is elected.
“1964: Continental Grain makes the first major grain
sale by any US company to the Soviet Union. The deal called
for the sale of one million tons of wheat to Exportkhleb, a
soviet grain-purchasing agency.
“1965: Continental Grain ventures into the poultry
business with its purchase of a majority interest in Allied
Mills. This new division includes livestock production
operations as well as processing operations.
“1970: Operations at Allied Mills poultry division is
expanded to include seven poultry processing facilities as
well as three egg production and processing units.
“1971: Continental Grain acquired Oroweat, a baking
company
“1972: Another major sale to the Soviet Union is
finalized and 10 million tons of grain is sent overseas.
“1974: Continental Grain expands its ownership of
Allied Mills and makes it a wholly owned subsidiary.
“1975: Coronado Feeders is acquired by the company
and establishes its first business venture into cattle feeding.
“1978: Another cattle feeding business, XIT Feeders, is
acquired by Continental Grain.
“1978: A plant in Dobson, North Carolina is acquired by
the Poultry Division of Continental Grain.

“1979: Colorado Beef is acquired, further expanding the
company’s cattle feeding business.
“1979: In a joint venture with Charoen Pokphand,
Continental Grain opens the first foreign-owned feed mill in
Chinese history. The new venture is called Conti Chia Tai
International (CCTI).
“1981: Grant County Feeders is acquired into the
company’s cattle feeding business.
“1981: Oroweat acquired Brownberry [1]
“1984: Oroweat is sold to General Foods; Brownberry is
sold to Clayton, Dubilier & Rice [2]
“1988: Premium Standard Farms, Inc (PSF) was
founded with the aim of creating a standardized method for
which to produce premium pork.
“1998: Continental Grain ventures into the pork business
with its purchase of a majority interest in Premium Standard
Farms, Inc.
“1999: Continental Grain changes its name to
ContiGroup Companies, Inc after the sale of the company’s
commodity marketing business to Cargill.
“2000: The Animal Nutrition Division is sold to
Hubbard Feeds of Mankato, Minnesota.
“2000: ContiFinancial, an early originator of subprime
loans, went bankrupt; ContiGroup was the major shareholder.
[3]
“2002: Wayne Farms LLC purchases its thirteenth
processing facility at College Park, Georgia.
“2004: Wayne Farms LLC begins building a new
further-processing facility in Decatur, Alabama.
2007: Smithfield Foods [pork] acquires Premium
Standard Farms.
2008: ContiGroup Companies changes its name back to
Continental Grain Co, a name it had previously used from
1921 until 1999.
“2013: Wayne Farms LLC purchases a processing
facility in Dothan, Alabama.”
3797. Shi, Qihan; Jin, J.; Liu, Y.; Zhang, Y.; Cai, Z.; Ma,
Q.; Cheng, Y. 2020. High aluminum drives different
rhizobacterial communities between aluminum-tolerant and
aluminum-sensitive wild soybean. Frontiers in Microbiology.
Aug. 19. https://doi.org/10.3389/fmicb.2020.01996 *
Address: 1. The State Key Laboratory for Conservation and
Utilization of Subtropical Agro-bioresources, South China
Agricultural University, Guangzhou, China.
3798. He, Jiang; Evans, Natasha M.; Liu, H.; Shao, S. 2020.
A review of research on plant-based meat alternatives:
Driving forces, history, manufacturing, and consumer
attitudes. Comprehensive Reviews in Food Science and Food
Safety 19:2636-2956. Aug. doi 10.1111/1541-4337.12610
[150+ ref]
• Summary: A long (320 page) and very interesting review
with many references. Address: 1-4. Guelph Research and
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Development Centre, Agriculture and Agri-Food Canada,
Guelph, Ontario, Canada;.

Univ., Harbin, China; 2. Dep. of Food Science, Cornell
Univ., Ithaca, New York.

3799. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2020. New studies confirm CRISPR causes unintended
mutations in rice, “chaos” in DNA of human embryos. No.
194. July/Aug. p. 39.
• Summary: “Proponents of CRISPR gene editing claim
the technology is much more precise than ‘older’ forms of
genetic engineering but several new studies find undesirable,
unexpected mutations in gene edited rice plants and massive
disruptions to DNA in embryos subjected to editing.
“The Chinese and Australian research team focusing on
gene edited rice concludes that ‘the application of CRISPR/
Cas9 for successful breeding’ is premature. Published in the
Journal of Genetics and Genomics, the study found large
insertions, deletions, and rearrangements of DNA rather than
the intended small ones.
“Meanwhile, three papers described the results of editing
only a single gene in human embryos. Results showed largescale, unintended DNA deletions and rearrangements in the
areas surrounding the targeted sequence.
“The papers’ findings led Fyodor Urnov, a geneticist and
CRISPR researcher at the University of California, Berkeley,
to tell OneZero: ‘There’s no sugarcoating this. This is a
restraining order for all genome editors to stay the living
daylights away from embryo editing.’
“(Sources: GM Watch, The Scientist).”

3802. Reinfrank, Alkira; Chan, Bernice. 2020. How tofu
made it to America, was disparaged for decades but went
mainstream when 1960s counterculture exploded. South
China Morning Post. Nov. 15. https://www.scmp.com/
lifestyle/food-drink/article/3109515/how-tofu-made-itamerica-was-disparaged-decades-seized-moment
• Summary: Extended subtitle: “Founding father Benjamin
Franklin was fascinated with soybeans, and Asian
immigrants ate tofu in the 1800s while working on the
railways and after the gold rush.
“In the 1960s the US soybean industry’s growth and the
rise of the counterculture ignited interest in vegetarianism,
and today tofu is common in US supermarkets.” This long,
excellent article begins: “Nestled among street stalls in Hong
Kong’s working-class Sham Shui Po district is one of the
city’s oldest tofu makers.
“It’s 1 am and staff at Kung Wo Tofu Factory are busy
at work using a stone mill to grind pre-soaked soybeans. The
process of making tofu is laborious: the ground mixture is
boiled, then strained, before it is pressed into cubes fresh for
the morning’s customers. “’We make around 5,000 pieces of
tofu every day. We don’t want to add any preservatives to our
product; we prefer to make it fresh,’ says Kung Wo director
Renee So.
“The company has been making tofu in Hong Kong for
almost 130 years. A narrow alleyway separates the factory
into two shopfronts. On the left, customers buy the fresh tofu
products–from cubes of freshly made tofu and dried tofu
puffs to yuba, or tofu skin.”
“The history of tofu goes back over 2,000 years.
There are many theories about how it was invented, but
the most popular legend has it that a cook in China made it
accidentally by curdling soybean soup with unrefined sea
salt. According to the US-based SoyInfo Center, the earliest
written mention of tofu was just before the Sung dynasty in
China in 960 AD.”
“’It arrived with Asian immigrants, conceivably as far
back as the 1860s, when there was a large number of Chinese
immigrants coming to work on the railways, and in the wake
of the gold rush,’ says Matthew Roth, author of Magic Bean:
The Rise of Soy in America.
“America’s first official tofu company–Wo Sing & Co–
opened its doors in 1878 in San Francisco, selling fresh and
fermented products.”
Concerning Yamei Kin: “’Come World War One she
was commissioned by the American government to travel
to China to investigate tofu manufacturing and other soy
products as possible substitutes for meat during the war,
which were rationed and increasingly scarce,’ Roth says.
“Upon her return to the US, she did not write a report
on soybeans as expected, but set up a lab and test kitchen at

3800. De Maria, Marcello; Robinson, E.J.; Rajabu, J.;
Kangile, J.R.; Kadigi, R.M.J.; Dreoni, I.; Couto, M.;
Howai, N.; Peci, J.; Fiennes, S. 2020. Global soybean trade:
The geopolitics of a bean. UK Research and Innovation
Global Challenges Research Fund (UKRI GCRF) Trade,
Development and the Environment Hub 49 p. doi: https://doi.
org/10.34892/7yn1-k494. Project No. ES/S008160/1. [123
ref]
• Summary: Acknowledgments. 1. Introduction. 2. A Brief
History of Soybean. 3. Economics. 3.1. Production. 3.2.
Consumption. 3.3. Trade. 4. Environment. 5. People. 6.
Institutions: 6.1. Agriculture and the WTO. 6.2. Agriculture
and international, multilateral and bilateral relations. 6.3.
Public and private actors. 7. Country Focuses: 7.1. Soybean
in Tanzania. 7.2. Soybean in Brazil. 7.3. Soybean in China.
8. Our Contribution: Open Questions and Potential Answers.
9. Conclusions. References. Address: 1-2. Univ. of Reading,
School of Agriculture, Policy and Development [UK].
3801. Zheng, Li; Regenstein, Joe M.; Teng, Fei; Li, Yang.
2020. Tofu products: A review of their raw materials,
processing conditions, and packaging. Comprehensive
Reviews in Food Science and Food Safety. Oct. doi
10.1111/1541-4337.12640 [150+ ref]
Address: 1. College of Food Science, Northeast Agricultural
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what is now the Food and Drug Administration to develop
different recipes for tofu that would appeal to Western tastes.
Despite her best efforts and media interest, Roth says her
mission to convert Americans into tofu lovers was ‘too little
too soon’ and it all but failed.
“’It stands as one of the kind of noble failures in the
efforts to promote tofu in the West and among Americans in
particular,’ Roth says.
“Tofu production faced a setback during World War
Two. After the attack on Pearl Harbour in 1941, about
120,000 ethnic Japanese living in America were sent to
internment camps on the west coast.
“Roth says the interned Japanese Americans found
the food provided in the camps inedible, so they fought to
be allowed to make tofu for themselves. The government
eventually acceded to their request, allowing tofu to be made
in ‘all of the 10 internment camps.’”
“Despite Franklin’s fascination with tofu, it wasn’t until
a century later, in the late 1800s, that it began to be made on
American soil, thanks to the arrival of Chinese and Japanese
immigrants.
“’It arrived with Asian immigrants, conceivably as far
back as the 1860s, when there was a large number of Chinese
immigrants coming to work on the railways, and in the wake
of the gold rush,’ says Matthew Roth, author of Magic Bean:
The Rise of Soy in America.
America’s earliest known tofu company–Wo Sing &
Co–opened its doors in 1878 in San Francisco, selling fresh
and fermented products.
“’I have no doubt that the Chinese were making tofu
everywhere that they lived, but they left no records of it,’
Shurtleff explains. ‘The Japanese fortunately kept records,
which started in about 1901. They made tofu everywhere that
they lived. Even in little tiny towns, there would always be a
tofu shop.’
“’Over the course of the 20th century, and particularly
since the 1960s and 1970s, tofu went from being a very niche
product mainly in Asian-American communities to becoming
a widespread American food,’ says Matthew Roth.
“The 1960s marked a ‘perfect storm’ for tofu in
America, Shurtleff says. The US soybean industry was
booming, while the rise of the counterculture ignited an
interest in vegetarianism; as a result “tofu started to catch
on very rapidly”. “’In the late ‘60s, the hippy movement,
especially that which was based in San Francisco, sparked a
real widespread interest in vegetarianism,’ explains Roth.
“’It helped spark a greater interest in Asian foods and
Asian culture more generally. The anti-war movement, sense
of solidarity with the Vietnamese, that was part of it, but also
this real interest in Asian spirituality.’
“This movement was boosted by the publication of
The Book of Tofu, written by Shurtleff and his wife Akiko
Aoyagi. The book contained everything from recipes to
tofu production details, and was credited with helping to

kick-start the tofu revolution in the West, selling more than
600,000 copies.
“’I lived in a Zen monastery named Tassajara, in
California, and our Zen master was Japanese. And he loved
tofu and so we got into the habit of serving tofu. And pretty
much everybody grew to like it,’ Shurtleff recalls.
“’I didn’t really think much about it until I got to Japan
and thought this is something I would like to do, to write a
book to teach people about tofu and how to start a company
so they can make it.’
“After its release, he and Aoyagi went on a nationwide
tour to spread the word about tofu and soy foods. ‘We bought
a big white van and drove about 7,500 miles. I showed
slides, we served recipes. It was just lots of fun. And the
reception was very positive,’ he recalls.
“The Book of Tofu and their nationwide tour is credited
with helping to launch hundreds of non-Asian commercial
tofu makers and offered a whole new culinary experience for
many Americans. This tofu movement also gave a boost to
existing tofu companies run by Asian-Americans.
“One of the companies that started in the US amid the
counterculture tofu boom was Phoenix Bean. It has served
Chicago for the past 40 years, and makes 28 different tofu
products, ranging from soy milk and bean sprouts to tofu
cubes–from soft to firm–fried tofu, tofu noodles, yuba and
tofu salads.
“Jenny Yang is the third owner of the company. She was
a regular customer because she and her daughter are lactose
intolerant, and decided to quit her corporate job to take it
over in 2006. Yang started with six staff and now has 35.
“Phoenix Bean is well known in the Asian community
for its fresh tofu products, and American celebrity chefs
including Rick Bayless and Stephanie Izard also incorporate
the company’s tofu in their dishes.
“To get more non-Asians in the Midwest to eat tofu
products, about 10 years ago Yang ventured into farmer’s
markets to drum up interest, which required persistence and
creativity.”
A photo shows Jenny Yang wearing a “Jenny’s Tofu”
apron.
“’It was really fun to interact with the American
customer first hand,’” Yang recalls. ‘First they said, `OK,
this is tofu, this is not cheese. OK’. And then I said, `This is
plant-based protein, basically’. And then they said, “Oh, OK,
how do you make this? Where is the soybean from?” They
all think soybeans are from China. And I said, `No, actually,
it’s 40 minutes away’.”
“To help non-Asian-Americans embrace using tofu,
Yang developed simple recipes using her products, including
tofu with teriyaki sauce, and created eight different tofu
salads.”
“Nowadays tofu is not an uncommon sight in US
supermarkets. While it still has not necessarily achieved the
widespread popularity of some other imported foods, like
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yogurt, or become as widely eaten as meat, it has come a
long way over the last 150 years in America.” “’Over the
course of the 20th century, and particularly since the 1960s
and 1970s, tofu went from being a very niche product mainly
in Asian-American communities to becoming a widespread
American food that many Americans know about and many
Americans appreciate,’ Roth says.
“’It’s had to overcome a fair amount of ridicule, but
nonetheless, a lot of people have embraced it and enjoyed
it.’”
A 4-minute video then shows a Chinese chef making
Chrysanthemum tofu: an inexpensive Chinese staple.
Address: Hong Kong.
3803. Lum, Bob. 2020. Re: Phoenix Bean LLC and Jenny’s
Tofu in Chicago. Letter (e-mail) to William Shurtleff at
Soyinfo Center, Nov. 17. 2 p. [Eng]
• Summary: Note: This email is in reply to one from

Soyinfo Center based on an excellent article in the South
China Morning Post.
“Thanks for contacting Jenny. She was thrilled to hear
from you and honored to find out she was part of the South
China Morning Post article that featured you and The Book
of Tofu. She considers it the tofu bible and owns several
copies!
“I help Jenny here at Phoenix Bean with various
marketing and communications activities and hopefully can
answer your questions. I’m not sure what detail you need for
your dB, but I’ve prepared a short story below. Please let me
know if you need more/less and any additional info.
Jenny is the 3rd owner of Phoenix Bean which has
operated continuously in Chicago since 1981. The original
owners only focused on selling tofu to the local Asian
immigrant community. Since Jenny purchased the business
in 2006, it operates as Phoenix Bean LLC and produces a
variety of tofu, soy milk, and bean sprout products under
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the Phoenix Bean and Jenny’s Tofu brands. Jenny’s business
mission has focused on educating a broader audience on
the benefits of tofu, making quality improvements while
retaining the authenticity and taste of traditional tofu
products, increasing the appeal and accessibility of tofu,
and improving sustainable practices. Our soymilk and tofu
products are made fresh daily from organic or organically
raised non-GMO Midwest grown soybeans. We now produce
30+ varieties of traditional tofu and ready-to-eat tofu salads
for retailers, restaurants, wholesalers, and food producers.
You can find our tofu in dishes at neighborhood eateries
and Michelin starred restaurants, used as an ingredient in
products such as Eli’s Cheesecake vegan cheesecakes, and
retailed in 10 states by Whole Foods, Mariano’s and other
grocers. We are currently in an expansion that includes a
retail location and a new larger factory. Hopefully our new
factory expansion will be up and running within the next few
months. It is located just a few doors down on the same city
block as the existing facility which will continue to serve as
our main address.
“Thanks for all that you do at the SoyInfo Center
and sharing about all the goodness of the soybean and its
products. Feel free to contact either me or Jenny if you have
any additional questions. Looking forward to being part of
your project.
“Take care and hope you are also staying safe and well.
Bob Lum.
Shurtleff asked a few more questions:
“Q1. What was the name of the business when Jenny
bought it in 2006. Who owned it, how many employees, at
what address? I know it existed since 25 Dec. 1986 at 5438
N. Broadway. Phone 312-784-2503.
“Ans. 1. Previous to Jenny–Phoenix Bean Products Inc.
Sold as Phoenix Bean brand only. 6 employees “Currently–
Phoenix Bean LLC. Sold as Phoenix Bean and Jenny’s Tofu.
35 full time and 14 part time employees
“We are still at the same address on Broadway. The
original owner started in 1981, but we do not have the
original location before it was moved to Broadway.
“Q2. What coagulants do you you use?
“Ans. 2. “Calcium Sulfate
“Q3. What percent of your customers are Asian
American? (estimate).
Ans 2. Over 60% overall.
“Q4. Where do you sell your tofu? Retail food stores
(% Asian American vs Caucasian), % institutional, %
restaurants, etc.
“Ans. 4. Retail 40% (60% Asian), 40% wholesalers and
producers, 20% restaurants and institutions.
“Q5. What % of the Chicago tofu market do you
control?
Ans. 5. Not known.
“Q6. Do you have any competition? Local vs. out of
state?

“Ans. 6. Major competitors manufacture out of state–
Pulmuone (Nasoya, Wildwood, etc), House Foods, Nature
Soy, store brands.
Note: On Phoenix Bean’s website (www.phoenixbean.
com) under Products the following soyfood products are
listed:
Tofu: Soft Tofu. Firm Tofu. Extra Soft Tofu. Extra Firm
Tofu (white tofu).
Fried Tofu: Fried Tofu Puff. Fried Rectangle Tofu. Fried
Triangle Tofu. Fried Extra Firm Tofu (fried white tofu).
Baked Tofu: Baked Turmeric Tofu. Smoked Five Spice
Tofu.
Noodles: Soybean Noodle. Sprouts Mung Bean Sprouts
Soybean Sprouts
Soy Milk: Fresh Sweetened Soy Milk. Fresh
Unsweetened Soy Milk.
Tofu Salads: Spicy Tofu Stir Fry. Teriyaki Tofu with
Shiitake Mushroom. Asian Smoked Tofu with Chili. Chinese
(Red) Peanut Tofu Salad. Thai Peanut (Green) Tofu Salad.
Sweet & Spicy Tofu. Sweet & Spicy Tofu with Eggplant.
Vegan Mapo Tofu. Teriyaki Shiitake Tofu. Tofu Skin (Yuba).
NEW! Jenny’s Tofu Products:
Tofu: Organic Extra Firm Tofu.
Baked Tofu: Organic Baked Turmeric Tofu. Organic
Smoked Five Spice Tofu.
Noodles: Organic Tofu Noodles.
Soy Milk: Organic Soy Milk (sweetened). Organic Soy
Milk (unsweetened).
Tofu Salads: Szechuan Mapo Tofu. Chinese Red Peanut
Tofu. Five Spice Chili Tofu. Address: Chicago, Illinois.
3804. Wang, Fang; Sukmanov, Valerii; Zeng, Jie; Jiang,
Jikai. 2020. Improving the quality of soybean by-products
by physical methods during its use in bakery technology.
Review. Ukranian Food Journal 9(3):513-44. [179 ref. Eng;
ukr]
• Summary: Contents: Introduction
1. Dietary fiber: 1.1. Physiological function of dietary
fiber. 1.2. Application of different types of fibers in bakery
products.
2. Application of bean dregs [okara] in baked goods:
2.1. Application of bean dregs in bread and cakes. 2.2.
Application of bean dregs in biscuits. 2.3. Application of
bean dregs in other food.
3. Application of physical technology in baked goods
and cereals. 3.1. High pressure: 3.2. Ultrafine grinding. 3.3.
Microwave. 3.4. Other physical techniques.
4. Improve quality of bean dregs by physical
technology: 4.1. Improve soluble dietary fiber of bean dregs.
4.2. Removal of Removal of anti-nutritional factors. 4.2.1.
Trypsin inhibitor. 4.2.2. Lectin. 4.2.3. Goitrogen.
Conclusions. Address: 1. Henan Institute of Science and
Technology, Xinxiang, PR China. 2. Sumy National Agrarian
University, Sumy, Ukraine. 3. Poltava State Agrarian
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Academy, Poltava, Ukraine..
3805. Choi, Duk-Kyung. 2020. [The rise of Chinese soybean
jiang {doujiang} and the spread of soybean jiang culture
on the Korean Peninsula]. Yoksa Minsokhak (History and
Folklore) (Journal of Korean Historical-Folklife) (The) (The
Society for Korean Historical-Folklife Studies: Seoul) 59:99126. Dec. 31. [25 + 88 footnotes. Kor; eng]
• Summary: The summary in English states: Soy sauce is
a fermented soybean food that leads the way in fermented
foods in East Asia. It raises the possibility that the origin
of soybeans was in northeastern China and the Korean
Peninsula. From the perspective of the Chinese, the
northeastern part of China was the production site of Long
Shu [2 Chinese characters = 2 Cc] and Goguryeo beans [3
Cc] suitable for the manufacture of soy sauce. It was found
that earthenware plasticization technology developed early
on, and naturally towed stored fermented foods such as soy
sauce without ‘painting the inside of the jar’ [2 cc]” such as
the Zhongyuan [2 Cc] area.
“Unlike the Zhongyuan region, the records of Zengjiang
[2 Cc], which means soy sauce, are handed down from
various fis during the Goryeo and Joseon Periods. And
the manufacturing method is well presented there. This
suggests that Zhongyuan’s soy sauce culture has advanced
by communicating with the soy sauce class [2 Cc] on the
Korean Peninsula and the salted fish [2 Cc] culture unique to
the southern region.
“At the “Qiminyaoshu [4 Cc]” stage, soybeans are
developed for the use of condiments that are corrosive rather
than staple foods. In particular, after the Tang and Song
dynasties, the milling industry developed, expanding the
distribution of soy sauce, soybean oil, and tofu. In the Song
Dynasty, soybeans were established as the main ingredient
for the private necessities of “seven important items” [3
Cc], making them more important than the five staple grains
[2 Cc]. In the Mingqing era, various kinds of soy sauce
appeared, and soy sauce kimchi [2 Cc] was developed in the
north and water kimchi [2 Cc] in the south, accounting for
60% of the use of soy sauce in today’s Chinese diet.”
Email from Prof. Choi (24 Feb. 2021): Korean jang has
almost the same recipe as that for doujang in China. The
only difference is how to make miso. As a liquid, it is used as
a source for many foods.
The origin of soybean jiang [doujiang] has not been
confirmed. China is said to have origins in China, but that is
not clear either. My point of view is that Korea and Northeast
China (in ancient times, Korean territory) were the origins of
soybeans and bean paste.
The data sent (published in December 2020) is a thesis
that revealed the possibility that Korea is the place of origin
through archeology and literature studies.
As research continues, the origin will become clear.
There are only possible hypotheses now. I will also publish

a book about the origin and culture of beans this year or next
year. Address: Prof., Dep. of History, Pusan National Univ.
[Pusan, Korea].
3806. Jia, Jibu; Ji, R.; Li, Z.; Yu, Y.; Nakano, M.; Long, Y.;
Feng, L.; Qin, C.; Lu, D.; Zhan, J.; et al. 2020. Soybean
DICER-LIKE2 regulates seed coat color via production of
primary 22 nucleotide small interfering RNAs from long
inverted repeats (Open Access). Plant Cell 32(2):3662-73.
Dec. [65 ref]
• Summary: “Here, we studied soybean 22-nucleotide
siRNAs by applying CRISPR-Cas9 to simultaneously
knock out the two copies of soybean DCL2, GmDCL2a
and GmDCL2b, in the Tianlong1 cultivar. Small RNA
sequencing revealed that most 22-nucleotide siRNAs are
derived from long inverted repeats (LIRs) and disappeared
in the Gmdcl2a/2b double mutant. De novo assembly of a
Tianlong1 reference genome and transcriptome profiling
identified an intronic LIR formed by the chalcone synthase
(CHS) genes CHS1 and CHS3. This LIR is the source of
primary 22-nucleotide siRNAs that target other CHS genes
and trigger the production of secondary 21-nucleotide
siRNAs. Disruption of this process in Gmdcl2a/2b mutants
substantially increased CHS mRNA levels in the seed coat,
thus changing the coat color from yellow to brown. Our
results demonstrated that endogenous LIR-derived transcripts
in soybean are predominantly processed by GmDCL2 into
22-nucleotide siRNAs and uncovered a role for DCL2
in regulating natural traits.” Address: 1. Dep. of Biology,
Southern Univ. of Science and Technology, Shenzhen
518055, China.
3807. Xu, D.; Wang, P.; Zhang, X.; Zhang, J.; Sun, Y.; Gao,
L.; Wang, W. 2020. High-throughput sequencing approach
to characterize dynamic changes of the fungal and bacterial
communities during the production of sufu, a traditional
Chinese fermented soybean food. Food Microbiology
86:103340. *
3808. Azam, Muhammad; Zhang, S.; Qi, J.; Abdelghany,
A.M.; Shaibu, A.S.; et al. 2021. Profiling and associations of
seed nutritional characteristics in Chinese and USA soybean
cultivars. J. of Food Composition and Analysis 98:10383.
Jan. 12. [53 ref]
• Summary: “Chinese and USA soybean cultivars exhibit
different seed nutritional profiles.” “Higher levels of oil
(20.5%), linoleic acid (56.4%), sucrose (58.6 mg/gm), total
soluble sugars (109 mg/gm) and total isoflavone (3161.8
mcg/gm) were observed in USA cultivars, while higher
levels of protein (42.4%) and oleic acid (23.2%) were
observed in Chinese cultivars.” Address: 1. The National
Engineering Laboratory for Crop Molecular Breeding,
MARA Key Laboratory of Soybean Biology (Beijing),
Institute of Crop Sciences, Chinese Academy of Agricultural
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Sciences, 12 Zhongguancun South Street, Beijing, 100081,
China.
3809. Del Carmen, Jen. 2021. February 2021 WASDE: Soy
supply remains tight as exports continue to rise (Web article).
https://ussoy.org/february-2021-wasde-soy-supply-remainsright-as-exports-continue-to-rise/?utm_medium=email&_
hsmi=111378104&_hsenc=p2ANqtz--pUFnwK-h5F5go_
PhA2ZcfgXv5WAtHif_2R-AM9AAYLlMJXfnDIGnI_
VeccnxLs20U-57x0faHGyeTdszu3Xpg6p1X9g&utm_
content=111378104&utm_source=hs_email 3 p.
• Summary: “The U.S. Soybean Export Council hosted its
monthly World Agricultural Supply and Demand (WASDE)
briefing on February 9. As they do each month, market
analysts provided an in-depth look at the U.S. Department of
Agriculture’s (USDA) February 2021 WASDE as it relates to
U.S. Soy. United Soybean Board (USB) and USSEC VP of
Market Intelligence Mac Marshall was joined by trader and
analyst Michael Liautaud, Manager, Education & Research
at Commodity & Ingredient Hedging, LLC.” Address:
USSOY.org.
3810. Qi, Xinpeng; Jiang, B; Wu, T.; Sun, S.; Wang, C.;
Song, W.; Wu, C.; et al. 2021. Genomic dissection of widely

planted soybean cultivars leads to a new breeding strategy of
crops in the post-genomic era (Open Access). Crop Journal
(The) https://doi.org/10.1016/j.cj.2021.01.001
• Summary: “Soybeans specially the widely planted cultivars
have been dramatically improved in agronomic performance
and is well adapted to local planting environments after longtime domestication and breeding. Uncovering the unique
genomic features of popular cultivars will help to understand
how soybean genomes have been modified through breeding.
We re-sequenced 134 soybean cultivars that were released
and most widely planted over the last century in China.
Phylogenetic analyses established that these cultivars
comprise two geographically distinct sub-populations:
Northeast China (NE) versus the Huang-Huai-Hai River
Valley and South China (HS). A total of 309 selective
regions were identified as being impacted by geographical
origins. The HS sub-population exhibited higher genetic
diversity and linkage disequilibrium decayed more rapidly
compared to the NE sub-population. To study the association
between phenotypic differences and geographical origins,
we recorded the vegetative period under different growing
conditions for two years, and found that clustering based
on the phenotypic data was closely correlated with cultivar
geographical origin. By iteratively calculating accumulated
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genetic diversity, we established a platform panel of
cultivars and have proposed a novel breeding strategy
named ‘Potalaization’ for selecting and utilizing the platform
cultivars that represent the most genetically diversity and the
highest available agronomic performance as the ‘plateau’
for accumulating elite loci and traits, breeding novel widely
adapted cultivars, and upgrading breeding technology. In
addition to providing new genomic information for the
soybean research community, the ‘Potalaization’ strategy
that we devised will also be practical for integrating the
conventional and molecular breeding programs of crops in
the post-genomic era.
Note: “In genomics, the postgenomic era (or postgenomic era) refers to the time period from after the
completion of the Human Genome Project to the present day.
The name refers to the fact that the genetic epistemology
of contemporary science has progressed beyond the genecentered view of the earlier genomic era. [1] It is defined
by the widespread availability of both the human genome
sequence and of the complete genomes of many reference
organisms. [2]
“The postgenomic era is characterized by a paradigm
shift in which new genetic research has upended many
dogmas about the way in which genes influence phenotypes,
and the way in which the term ‘gene’ itself is defined. [3]
[4] This has included a new conceptualization of genes as
being constituted during ‘genome expression’, [5] and the
creation of the discipline of functional genomics to analyze
genomic data and convert it to useful information” (Source:
Wikipedia, Feb. 2021). Address: 1. MARA Key Laboratory
of Soybean Biology (Beijing), Inst. of Crop Sciences,
Chinese Academy of Agricultural Sciences, Beijing 100081,
China.
3811. Zhang, Tianyi; Dou, W.; Zhang, Z.; et al. 2021. The
development history and recent updates on soy protein-based
meat alternatives. Trends in Food Science & Technology
Epub Jan. 30. [29 ref]
• Summary: Contains a good history of meat alternatives
based on soy protein, and a summary of recent development.
1. Introduction. 2. History of soy protein meat alternative.
2.1. Representative traditional soy protein foods used
as meat alternatives. 2.2. Texturized soy protein as meat
alternatives. 3. Product development of soy protein-based
meat alternatives. 3.1. Soy protein. 3.2. Wheat gluten. 3.3.
Starch. 3.4. Edible gum. 3.5. Dietary fiber. 3.6. Lipid. 3.7.
Flavoring and colorant. 4. Current technological strategies
of meat alternative. 4.1. Low moisture extrusion. 4.2. High
moisture extrusion. 4.3. Other vital parameters for extrusion.
5. Major challenges and future trends. Uncited references.
Acknowledgement. Address: 1. College of Food Science,
Northeast Agricultural University, Harbin, 150030, China.
3812. Sasatani, Daisuke. ed. 2021. Utilization of food-grade

soybeans in Japan (Web article). https://www.fas.usda.gov/
data/japan-utilization-food-grade-soybeans-japan 14 p. Illust.
[9 ref. Eng]
• Summary: (Continued): “Soy sauce: Soy sauce is a salty
and savory liquid condiment of Chinese origin, extracted
from soybean meal or fermented soybeans. Soy sauce and
soy sauce-based condiments are an essential seasoning for
the Japanese cuisine. MAFF estimated Japanese per capita
consumption at 5.5 kg of soy sauce (ca. 1.2 gallon) in 2019,
a 28.6 percent decline from 2002 (7.7 kg). To differentiate
and add value, soy sauce producers have introduced specialty
products, such as low-sodium soy sauce, organic soy sauce,
and maru-daizu soy sauce (made from soybeans rather than
soybean meal).
“MAFF established voluntary JAS standards (available
in Japanese) for the five common types of soy sauce, which
are distinguished by the duration of the fermentation step
(Figure 7). The dark-colored soy sauce (koi-kuchi) represents
approximately 80 percent of total soy sauce production.
At 13 percent of Japan’s total soy sauce production, the
light-colored soy sauce (usu-kuchi) is popular in western
Japan and has a higher sodium content and mild taste. Other
specialty soy sauces include tamari (2 percent), sai-shikomi
(1 percent) and white (1 percent).” The soy sauce industry
has been undergoing substantial consolidation. According to
Japan Soy-sauce Brewers’ Association, there were 6,000 soy
sauce manufactures in 1960 and by 2019, the number fell
to 1,141. The six largest soy sauce companies–Kikkoman
(28.2%), Yamasa (11.8%), Shoda Shoyu (6.6%), Higeta
Shoyu (5.1%), Marukin Shoyu (4.0%), Higashimaru Shoyu
(4.0%)–account for roughly 60 percent of Japan’s soy sauce
production, followed by 9 second-tier manufactures at 16.8
percent, and 1,126 small manufacturers supply the rest.
Soymilk: Unlike tofu production, with which
soymilk shares the initial processing steps (Figure 3),
the Adjustment Act does not restrict the company size of
soymilk manufacturers. Soymilk production is dominated by
large companies, such as Kikkoman, Marusan Ai, Sujahta
Meiraku, Pokka Sapporo, Otsuka Holdings, and Yakult. The
Japan Soymilk Association represents producers of prepacked soymilk drinks, of which about 20 percent are mixed
with juice or coffee.
“According to the Japan Soymilk Association, the
production of soymilk has increased from 314 million
liters in 2016 to 430.5 million liters in 2020. Initially a
niche product, soymilk demand has increased as (i) some
consumers switch from dairy-based drinks to plant-based
drinks, and (ii) the number of foreign residents from
countries, where soymilk consumption is traditional,
increases
Ready-to-eat Soybeans: Simmered soybeans (nimame)
are popular as ready-to-eat food products. Cooked soybeans
are also frequently sold in pre-cooked meals (sozai).
“Edamame, Soybean Sprouts, and Planting Seeds:
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Edamame, which MAFF classifies as a vegetable, are
soybeans harvested prior to maturity. According to MAFF’s
latest available data, in 2019, Japan planted 13,000 hectares
(ha) and harvested 66,100 MT of edamame.”
“Edamame growers prefer edamame varieties that have
high sugar content and large bean size before ripening.
MAFF identified more than 400 edamame cultivars,
including the very popular Yuagari Musume.”
“Japan imports mostly frozen edamame primarily from
Taiwan, Thailand, and China. In recent years, Japan has
imported between 70,000 MT to 80,000 MT of fresh and
frozen edamame.”
Note: Wayne Olson of USDA’s NAL, who found
and sent this document, adds: “With the large increase in
the export of U.S. soybeans to Japan in the last 50 years,
maybe the processors of soybeans in Japan have gradually
become the de facto arbiters of the physical characteristics
of imported food-grade soybeans.” Address: Foreign
Agricultural Service, USDA, Tokyo, Japan.
3813. Wordie, Jason. 2021. How arrival of Indonesian
domestic helpers enriched Hong Kong food choices. South
China Morning Post. April 4. https://www.scmp.com/
magazines/post-magazine/short-reads/article/3128057/howdecades-shifting-demographics-have-enriched
• Summary: At the top of the article a photo shows: “Tempe
goreng (front) and tempe for sale in an Indonesian shop
in Causeway Bay, Hong Kong. Photo: SCMP / Antony
Dickson.”
“In Hong Kong, Indonesian food items are a case
in point, where changing demand in recent decades has
dramatically stimulated supply. From the 70s, small shops
known as Toko Indonesia (‘Indonesia Shops’) began to
appear in locations that housed an emergent IndonesianChinese émigré community.”
“While some foods–such as fresh fruits and vegetables–
come up from Indonesia by airfreight, other manufactured
items, such as tempeh, began to be made locally. Found
all over the archipelago, this delicious, nutritious semifermented [sic, fermented] soybean cake is a Java specialty;
peanuts and mung beans usually accompany this food in
traditional recipes.
“Tempeh provides inexpensive protein for the rural poor
in overcrowded, land-scarce Java, from where most of Hong
Kong’s Indonesian migrant domestic workers originate; for
many Javanese, meat–until recent years–was an expensive,
occasional treat.
“Thirty years ago, tempeh was almost impossible to
find in Hong Kong, and like other fresh Indonesian food
items, was usually available only on request–and well in
advance–at various Toko Indonesia in areas such as North
Point, Causeway Bay or Tsuen Wan, with enough resident
Indonesian Chinese to make production of occasional
batches an economically viable proposition.

“Now small factories produce this inexpensive, healthy
food–much beloved by vegans–and it is widely available
across Hong Kong.” Address: Hong Kong.
3814. Jung, Susan. 2021. How to make vegan glass noodles
with tempeh and bean curd–a delicious plant-based dish
(web article). South China Morning Post. April 9.
• Summary: A large photo shows the recipe in a bowl. Photo
by SCMP / Jonathan Wong. Styling: Nellie Ming Lee.
“The soybean is a wonderfully versatile legume that,
when processed, takes many forms. They include soybean
milk, soy sauce, miso, doenjang and fermented black beans,
and ingredients that many vegetarians depend on for protein,
including bean curd, tempeh and natto.”
“This vegan dish uses four soy products: salted yellow
bean sauce (which comes in a bottle or jar); light soy sauce;
bean curd; and tempeh. If you like, you can add another one:
dried bean curd skin (fu pei).
“Soak a sheet of the bean curd skin in warm water until
pliable, then drain. Cut the sheet into thin strips and add the
pieces to the pot when you add the tempeh and bean curd.
You will probably need to add more stock to the ingredients
when cooking, so the bean curd skin becomes tender.
“Many cooks discard the coriander roots, which come
attached to the stems and help keep them fresh a little longer.
The roots have a lot of flavour, though, and are used often in
Thai dishes and spice pastes. For this recipe, use the root and
about 3 cm of the lower stems.
Ingredients:
“200 grams fen si (also called glass vermicelli or mung
bean vermicelli)
“4-5 spring onions
“5 fresh coriander roots
“2 shallots, peeled
“2 garlic cloves, peeled
“3-5 red bird’s-eye chillies
“2 green banana chillies, preferably long slender ones
“1 red banana chilli, preferably a long slender one
“100-150 grams tempeh
“1 block (about 150 grams) medium-firm bean curd
“60 grams yellow bean sauce (including some of the
solids)
“5 grams granulated sugar, or to taste
15ml light soy sauce
“15ml rice wine
“½ tsp finely ground black pepper
“200-250ml unsalted vegetable stock
“20ml cooking oil
“Fresh coriander sprigs
“1. Put the fen si in a wide bowl and add cool water to
cover. Set aside while preparing the other ingredients. Just
before cooking the dish, drain the fen si in a colander.
“2. Mince the spring onions and set aside about onequarter of them for the garnish. Finely mince the fresh
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coriander roots.
“3. Cut the shallots and garlic cloves in half, then thinly
slice them.
“4. Cut the bird’s-eye chillies into thin rounds, shaking
out and discarding the seeds as you go. Thinly slice the green
and red banana chillies on the diagonal.
“5. Cut the tempeh into small cubes. Cut the bean curd
into large, thick matchstick pieces.
“6. Put the yellow bean sauce in a small cup or bowl,
add the sugar and stir well. Mix in the soy sauce, rice wine
and pepper.
“7. Pour the cooking oil into a clay pot (or a steel or
enamelled cast-iron pot) that holds about two litres. Place the
pot over a medium flame.
“8. When the oil is hot, add the shallot and garlic and stir
for about 45 seconds, or until the shallot is wilted.
“9. Add the bird’s-eye and banana chillies, the coriander
root and the larger amount of spring onion. Stir constantly
for about 30 seconds, or until fragrant. If necessary, stir in a
little more oil.
“10. Put the drained fen si into the pot and add the
sauce mixture. Pour in 200ml of vegetable stock, then mix
the ingredients thoroughly so the tempeh, bean curd and
seasoning are distributed evenly in the fen si.
“11. Turn the flame to very low, cover the pot with the
lid and cook for about three minutes, mixing often. Taste
some of the fen si and if necessary, correct the seasonings. If
there’s no liquid at the bottom of the pot, add more vegetable
stock.
“12. Cover the pot again and simmer for about two more
minutes, or until the fen si is cooked–it should be moist and
slightly glossy; if necessary, stir in more vegetable stock.
“13 Scatter the reserved spring onion on top and add
some fresh coriander sprigs. Serve immediately.” Address:
Hong Kong.
3815. Mao, Chi Tzeng. 2021. His work with Mrs. Cheng’s
Soybean Products (Interview). SoyaScan Notes. May 17.
• Summary: Mr. Mao sends most of his products to Chinese
restaurants and to high-end western, Japanese or fusion
restaurants. His company does not have a website “because
we are a small company. Very, very small. We are unique,
but not in our size.” “We try to use pharmaceutical-grade
ingredients when they are available–such as coagulants.”
He read our Book of Tempeh and he tried to make
tempeh. Address: President, Mrs. Cheng’s Soybean Products.
3816. Huang, Qingyu; Wu, Zhentian. 2021. Safe eating
of fermented corn and coconut food: mechanism, clinical
manifestations and inhibition of food poisoning involved in
bongkrekic acid. (Open Access). E3S Web of Conferences
267:02075. [12 ref]
• Summary: “Bongkrekic acid (BA) is a colorless and
tasteless toxic. It exists in some fermented food and can be

easily taken in by accident. Currently, no proper treatment
has not been developed to treat this toxin in human body,
therefore the death rate is very high. Mechanism of BA has
been well studied these years and found that BA inhibit ATP
synthesis, which lead to severe clinical symptoms, such as
limb soreness, weakness and liver damage. In this paper,
we mainly focus on the mechanism of BA in our human
body, its related cases and the inhibition of BA in the food.
This review can provide basic information for the future
development of the treatment of BA in human body.
“Introduction: Bongkrekic acid (BA) is a sort of fatty
acid produced by the bacterium Burkholderia gladioli pv.
Cocovenenans, which survives in corn flour and coconut
products... Note: The abbreviation “pv” stands for “pathovar”
meaning a “strain or set of strains with the same or similar
characteristics that have been shown to be pathogenic to
certain plants.”
“First documented food poisoning case due to
BA happened in Indonesia in 1895. The causes of this
bongkrekic poisoning were the consumption of tempeh, a
famous Indonesia food made by coconut (William Shurtleff
and Akiko Aoyagi, 2007).
Page 2: “From 1951 to 2014, up to 9336 people in
Indonesia got BA poisoning by eating corn and coconut
food, and 1112 people dead [sic, died] (Mehruba Anwar et
al., 2017). Around 2359 people got BA poisoning and 905
people dead [died] in China as shown in Figure 3 (Mehruba
Anwar et al., 2017). According to the records, Indonesia and
China are two high incidence countries with BA poisoning
every year. Morbidity and mortality present a strong
correlation between BA and fermented corn food.” Address:
1. Franklin and Marshall College, Lancaster, Pennsylvania
17603, USA; 2. Suzhou Foreign Language School, Suzhou,
Jiangsu, 215011, China.
3817. Shurtleff, William; Aoyagi, Akiko. comps. 2021.
History of roasted whole soy flour (kinako), soy coffee,
coffee alternatives, problems with coffee, and soy chocolate
(1540-2021): Extensively annotated bibliography and
sourcebook. Lafayette, California: Soyinfo Center. 1012 p.
Subject/geographical index. Printed 12 Sept. 2021. 28 cm.
[1807 ref]
• Summary: This is the most comprehensive book ever
published about the history of roasted whole soy flour
(kinako), soy coffee, coffee alternatives, problems with
coffee, and soy chocolate. It has been compiled, one record
at a time over a period of 42 years, in an attempt to document
the history of these unique soyfoods. It is also the single
most current and useful source of information on this subject.
Contents: Search engine keywords. Explanation of the
Chinese and Japanese characters on the copyright page.
Dedication and acknowledgments. Introduction: Three
beans. Names and popularity of roasted soy flour in East
Asia. Brief chronology / timeline of roasted whole soy flour
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(1540-2021). About this book. Abbreviations used in this
book. How to make best use of this digital book–Three keys.
Eight pages of color photos. Contains 130 photographs
and illustrations. Address: Soyinfo Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
3818. Katz, Ellix Sandor. 2021. Sandor Katz’s fermentation
journeys: recipes, techniques, and traditions from around
the world. White River Junction, Vermont: Chelsea Green
Publishing. xv + 332 p. Illust. (color photos). Index. 26 cm.
[25 ref]
• Summary: A superb book, by a great human being,
completely original, beautifully written, and based on
carefully recorded field research worldwide. The large
number of color photos make a major contribution to the
entire book.
Contents: Praise for this book: Here are the first three:
“Sandor Katz’s Fermentation Journeys highlights the
personal anecdotes that ignited his passion for fermentation.
We are transported to each remote village through him and
introduced to the people behind the recipes he has shared.
Fermentation is an important method of food preservation
that brings unique textures and flavors to many dishes.
Sandor has managed to expose the ancient techniques behind
the practice while providing approachable recipes for the
home cook.”
- Daniel Boulud, chef/restaurateur, author of Letters to a
Young Chef
“In his Fermentation Journeys, Sandor Katz’s life of
curiosity-filled travel and exploration elicits a sense of

wonder as tastes, sights, and smells leap off the pages to
ignite your imagination. This book doesn’t simply serve
as a near-encyclopedic travelogue to countless ferments
from around the world. It cements the grandfather of the
fermentation revival as a great naturalist of our time; an
enthusiastic adventurer seeking out not giant beasts, but
microscopic ones, through friendships, community, recipes,
and more-than-human stories.”
- David Zilber, chef, fermenter, food scientist, and
coauthor of The Noma Guide to Fermentation
“Sandor Katz has done it again. This time he learns
alongside all of us as we travel the world with him and study
centuries-old cultural traditions of all things fermented.”
- Dan Barber, chef/co-owner, Blue Hill and Blue Hill at
Stone Barns; author of The Third Plate.
Contents (continued). List of recipes. Introduction. 1.
Simple sugars. 2. Vegetables. 3. Grains and starchy tubers.
4. Mold cultures: How to make koji, Shio-koji, Mirin, Tapè,
Making doubanjiang (many types, from fava beans and
chilies), Faf and koji’s many other cousins (in the remote
village of Kalap in the Tons Valley of Uttarakhand, in the
north of India), Village tempeh making in a village named
Gianyar in Bali, Indonesia (using soybeans and waru).
Tempeh bowls in the Mediamatic Café, in Amsterdam,
Netherlands. Potato Tempeh by Matteo Leoni at PureTaste,
in Basel, Switzerland, Using tempeh enzymes for umami
flavor by Bernat Guixer at El Celler de Can Roca, in Girona,
Barcelona, Spain, Mao Dofu (moldy tofu) in China with
Actinomucor elegans and related starters.
5. Beans and seeds: Natto and its many cousins,
Douchi (fermented black soybeans) in the village of
Quifen in Guizhou province, southwestern China, How to
make Japanese-style natto, Sandor’s special sauce made
from overripe natto, Tua nao made by the Shan people
(Burma’s largest ethnic minority). Akhuni (a relative of
natto, sometimes transliterated axone) from Nagaland,
northeast India. Dolly Kikon’s akhuni and ginger chutney,
Dolly Kikon’s akhuni and tomato chutney, Dolly Kikon’s
akhuni and yam stew, Fermented West African locust beans
(dawadawa, soumbala, iru, ogiri), Furu or doufuru fermented
tofu from China (photo of Burmese tofu made from yellow
split peas), Stinky tofu (from China or Hong Kong). Village
feast in China (and tofu), Tofu misozuke.
6. Milk. 7. Meat and fish. Epilogue: A whole world in
a jar. Acknowledgments. Image credits. Notes (references).
Index. Address: Fermentation revivalist, Walnut Ridge,
Liberty, Tennessee.
3819. Sivam, Rose. 2021. Business: Meaty opportunities for
alternative proteins in Asia: Investments in the alternative
protein sector have mushroomed in the past year. But
while some of these products may be new, the most meaty
opportunities could come from catering to the Asian palate.
Money Mind reports. (Web article). CNA–Channel News
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Asia Nov. 19.
• Summary: “According to Barclays, the alternative meat
sector accounted for about 1 per cent of the global US$1.4
trillion meat industry in 2019. But this is expected to rise to
10 per cent by the end of the decade, to an estimated total of
US$140 billion.
“Asia is likely to drive much of that growth. In China
alone, the plant-based meat market is already a third larger
than that in the United States.
“According to the Good Food Institute, plant-based
meat, egg and dairy companies enjoyed a major share in a
record investment year.
“The Good Food Institute is a non-profit supporting the
alternative protein ecosystem.
“In 2020, investors looking for sustainable alternatives
to animal protein pumped in US$3.1 billion, according to
Good Food Institute.
“That is three times the amount for 2019 and half the
entire investment raised in an entire decade (US$5.9 billion
between 2010 and 2020).
“Good Food Institute Asia Pacific’s acting managing
director Mirte Gosker said the most successful food techs
were founded a decade ago in the United States.
“These businesses now have a track record in the
bio-mimicking of meat. In Asia, more start-ups are being
established, with the aim of creating similar products, which
cater to local palates.
“One such start-up is Hong Kong-based Avant Meats.
It is angling its cell-based foods to the tastebuds of its Asian
customers.
“It came up with lab-grown fish fillets, using the cells of
real fish. Seed funding of more than US$3 million is helping
the development of a new product–fish maw, grown in a lab.
“Fish maw is a traditional Chinese delicacy–and
the premium varieties can cost thousands of dollars per
kilogramme.
“’We would like to work on a product that resonate and
emotionally connect with consumers in this part of the world,
Asia. So that’s why we picked a very traditional culinary
ingredient to work on,’ said Ms Carrie Chan, Avant’s cofounder and CEO.”
“She pointed out that cultivated meat development
uses technology from the medical sector, meaning that the
equipment and material costs are high.
“The need for such high initial investment means
that when new alternative proteins are first introduced to
consumer markets, their asking prices often exceed those of
the conventional products.
“’So we think about something that we can start selling
which is conventionally relatively a little bit more expensive
so that we can reach price parity a little bit earlier,’ said Ms
Chan.”
“Elsewhere, other entrepreneurs are tapping into Asia’s
rich heritage of plant-based dishes to give consumers new

options.
“Such foods particularly appeal to consumers who
may prefer simple foods, which only have a short list of
ingredients.
“One such entrepreneur is Ms Angeline Leong, the
founder of Angie’s Tempeh.
“She started making her own fermented soybean cakes,
because she couldn’t find many vegetarian protein sources.
“To learn more, she went to the home of tempeh in Java,
Indonesia. That’s when she found out that what is traditional
and artisanal, does not always scale up well. ‘It’s not possible
to import that kind of technique directly to Singapore
because first of all, we have space constraints and maybe
manpower constraints, so that’s why we had to come up
with new processes entirely from ourselves,’ said Ms Leong.
It took a year of experimentation, as well as investment in
custom-made machinery. The company now makes five
different types of tempeh. On top of the traditional soybean,
it also uses chickpeas, quinoa, buckwheat, azuki beans and
millet.
“’What we really have in mind is Asian flavours,
because we realise that currently in the alternative meat
market, many of the products are mainly focused with
western taste,’ said Ms Leong.
“’We want to focus on the Asian palate, like what people
in Singapore and the rest of Asia like to eat,’ she added.
“The start-up has received US$200,000 in venture
funding, which will be used for research and development,
and for scaling up to supply mainstream supermarkets...”
3820. Tamang, Jyoti Prakash. 2021. “Ethno-microbiology”
of ethnic Indian fermented foods and alcoholic beverages.
J. of Applied Microbiology 00, 1-17. https://doi.org/10.1111/
jam.15382 Epub Nov. 19. [187 ref]
• Summary: “The concept of “ethno-microbiology” is to
understand the indigenous knowledge of the Indian people
for production of culturally and organoleptically acceptable
fermented foods by natural fermentation. About 1000 types
of common, uncommon, rare, exotic and artisan fermented
foods and beverages are prepared and consumed in different
geographical regions by multi-ethnic communities in India.
Indian fermented foods are mostly acidic and some are
alkaline, along with various types of alcoholic beverages.
A colossal diversity of microorganisms comprising bacteria
mostly belongs to phylum Firmicutes, filamentous moulds
and enzyme- and alcohol-producing yeasts under phyla
Ascomycota and Mucoromycota, and few bacteriophages
and archaea have been reported from Indian fermented
foods.”
“’Ethno-Microbiology’ of Fermented Soybean Foods:
Despite India being the fifth largest soybean producer
country in the world, soybean has never been a part of diet
in Indian gastronomy, except in some regions of North East
India, which is confined only to the Mongolian races of
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ethnic people of North East India (Tamang, 2015). Locally
cultivated soybeans [Glycine max (L.) Merrill] seeds in
North East India are naturally fermented into delicious and
umami-favoured (Hartley et al., 2019) sticky-textured food,
with slight alkaline taste (pH > 7.8) and eaten as curry/
soup with cooked rice. Naturally fermented soybean (NFS)
foods of North East India are kinema (Figure 2h), bekang,
hawaijar, tungrymbai, peha, peron-namsing, peruyaan, grepchhurpi and aakhonii in many states in North East India
bordering with Nepal, Bhutan and Myanmar (Tamang et al.,
2021). Traditionally soybeans are soaked overnight, boiled
until they become soft, excess water is drained off and the
cooked soybeans are filled into the wooden mortar, and are
cracked lightly by a wooden pestle to split the cotyledons in
case of kinema (Tamang, 2010). About 1% of firewood ash is
added directly to the cooked soybeans and mixed thoroughly
to maintain the alkaline condition of the product (Kharnaior
& Tamang, 2021). Soybean grits are placed in a bamboo
basket lined with locally grown fresh fern/leaves. The
basket is covered in a jute bag and left to ferment naturally
at ambient temperatures (25-40ºC) for 1-3 days above an
earthen oven kitchen. The traditional methods of preparation
of other NFS products of North East India are more or less
same, except cracking of boiled soybeans and addition
of firewood ash are observed only in kinema preparation.
Shelf-life of freshly prepared NFS food remains only for 2-3
days, however, sun-dried product can be stored for several
months at room temperature. These NFS foods of North East
India are similar to pe poke of Myanmar, douchi of Yunnan
province of China, thua-nao of Thailand, sieng of Laos,
cheonggokjang of Korea and natto of Japan (Tamang et al.,
2002, 2016).
“During soybean fermentation, several species of
Bacillus co-exit to facilitate the fermentation (Keisam
et al., 2016, 2019), among which the most dominant
species is Bacillus subtilis, followed by B. licheniformis,
B. thermoamylovorans, B. sonorensis, B. circulans, B.
thuringiensis, B. sphaericus, B. brevis, B. coagulans,
B. pumilus, B. cereus and Lysinibacillus fusiformis
(Sarkar et al., 1994, Sarkar & Tamang, 1994; Tamang &
Nikkuni, 1996; Tamang, 2003; Jeyaram et al., 2008a; Rai
et al., 2014; Chettri & Tamang, 2015, Chettri et al., 2016;
Keishing et al., 2015; Keisam et al., 2019; Kumar et al.,
2019; Kharnaior & Tamang, 2021)...” Address: 1. Dep.
of Microbiology, DAICENTER (DBT-AIST International
Centre for Translational and Environmental Research) and
Bioinformatics Centre, School of Life Sciences, Sikkim
Univ., Gangtok, Sikkim, India.
3821. Wikipedia, the free encyclopedia. 2021. Li Shizeng
(Web article). https://en.wikipedia.org/wiki/Li_Shizeng 7 p.
Retrieved Dec. 11. [15 + 57 footnotes]
• Summary: “This article is about the Chinese anarchist and
educator. For the Chinese-Canadian computer scientist [a

women], see Yuying Li.
“Li Shizeng (Chinese: 3 Chinese characters; WadeGiles: Li Shih-tseng; 29 May 1881–30 September 1973),
born Li Yuying, was an educator, promoter of anarchist
doctrines, political activist, and member of the Chinese
Nationalist Party in early Republican China.
“After coming to Paris in 1902, Li took a graduate
degree in chemistry and biology, and then along with Wu
Zhihui and Zhang Renjie, cofounded the Chinese anarchist
movement. He was a supporter of Sun Yat-sen. He organized
cultural exchange between France and China, established
the first factory in Europe to manufacture and sell beancurd,
and created Diligent Work-Frugal Study programs which
brought Chinese students to France for work in factories. In
the 1920s, Li, Zhang, Wu, and Cai Yuanpei were known as
the anti-communist “Four Elders” of the Chinese Nationalist
Party.[1]
“Youth and early career: Though his family was from
Gaoyang County, Hebei, Li was brought up in Beijing. His
father was Li Hongzao. Li studied foreign languages. When
Li Hongzao died in 1897, the government rewarded his sons
with ranks which entitled them to hold middle-level office.
[2] The title for this ranking was known as Lung-Chang.[3]
“In 1900, the family fled the Boxer Uprising and
invasion of the Allied Armies. After their return to Beijing,
Li attended a banquet at the home of a neighboring high
official who had been a friend of his father. There he
met Zhang Renjie, the son of a prosperous Zhejiang silk
merchant whose family had purchased him a degree and
who had come to the capital to arrange a suitable office. The
two quickly discovered that they shared ideas for the reform
of Chinese government and society, beginning a friendship
which lasted the rest of their lives. When Li was chosen
in 1903 as an “embassy student” to accompany China’s
new ambassador Sun Baoqi to Paris, Zhang had his family
arrange for him to join the group as a commercial attache.
Li and Zhang traveled together, stopping first in Shanghai
to meet with Wu Zhihui, by then a famous radical critic of
the Qing government, where they also met Wu’s friend, Cai
Yuanpei.[4]
“Anarchism and France: At the time, since France had
the reputation of being the home of revolution, Chinese
officials were reluctant to sponsor study there. Li and Zhang,
however, were well connected, and arrived in France,
December 1902, accompanied by their wives. Ambassador
Sun was indulgent and allowed Li to spend his time in
intense French language study, but Li soon resigned from
the embassy to enroll in a graduate program in chemistry
and biology at Ecole Pratique d’Agriculture du Chesnoy
[de] in Montargis, a suburb south of Paris. In three years he
earned his degree, then went to Paris for further study at the
Sorbonne University and the Pasteur Institute. He announced
that he would break with family tradition and would not
pursue an official career. Zhang, meanwhile, began to make
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his fortune by starting a Paris company to import Chinese
decorative art and curios.[5] Li and Zhang persuaded Wu
Zhihui to come to Paris from Edinburgh, where he had been
attending university lectures. Li, Zhang, and Wu did not
forget their revolutionary goals. On route back to China for
a visit, Zhang met the anti-Manchu revolutionary, Sun Yatsen and promised him extensive financial support. On his
return to Paris in 1907, Zhang led Li and Wu to join Sun’s
Tongmenghui (Chinese Revolutionary Alliance).[6]
“The Paris Anarchists: The three young radicals had
come in search of ideas to explain their world and of ways to
change it. They soon discovered the fashionable doctrines of
anarchism, which they saw as a scientific and cosmopolitan
set of ideas which would bring progress to China. The key
point of difference with other revolutionaries was that for
them political revolution was meaningless without cultural
change. A group of Chinese anarchists in Tokyo, led by
Liu Shipei, favored a return to the individualist Daoism of
ancient China which found government irrelevant, but for
the Paris anarchists, as the historian Peter Zarrow puts it,
“science was truth and truth was science.” In the following
years they helped anarchism to become a pervasive, perhaps
dominant, strand among radical young Chinese.[7]
“The Paris anarchists argued that China needed to
abolish Confucian family structure, liberate women,
promote moral personal behavior, and create equitable social
organizations. Li wrote that “family revolution, revolution
against the sages, revolution in the Three Bonds and the Five
Constants would advance the cause of humanitarianism.”[8]
Once these goals had been accomplished, they reasoned,
the minds of the people would be clear and political
improvement would follow. Authoritarian government would
then be unnecessary.[9]
“Although these anarchists sought to overthrow
Confucian orthodoxy, their assumptions resonated with the
idealistic assumptions of Neo-Confucianism: that human
nature is basically good; that humans do not need coercion
or governments to force them to be decent to each other;
and that moral self-cultivation would lead individuals to
fulfill themselves within society, rather than by liberating
themselves from it.[10] For these anarchists, as for late
imperial Neo-Confucians, schools were a non-authoritarian
instrument of personal transformation and their favored role
was as teacher.[7]
A photo shows: Wu Zhihui, Zhang, and Li Shizeng,
Leaders of the Xin Shijie Society
“In 1906 Zhang, Li, and Wu founded the Chinese
anarchist organization, the World Society (3 Cc Shijie she),
sometimes translated as New World Society. In later years,
before moving to Taiwan in 1949, the Society became a
powerful financial conglomerate, but in its early phase
focused on programs of education and radical change. [11]”
“Soy factory and Work-Study program: The anarchists
Li and Zhang Renjie also owned businesses to finance their

political activities. As Zhang expanded his import business,
Li realized that he could put his scientific training to use in
manufacturing soy products. He felt that beancurd (doufu),
would appeal to the French public as characteristically
Chinese.[6]
A photo shows: “Li’s Beancurd Factory, Usine de la
Caséo-Sojaïne.”
“In 1908 Li opened a soy factory, the Usine de la CaséoSojaïne, which manufactured and sold doufu (beancurd).
[17][18]
“The plant, housed in a brick building at 46-48 Rue
Denis Papin in the suburb of La Garenne-Colombes a
few miles to the north of Paris, produced a variety of
soy products. There was little market for bean-curd jam,
soy coffee and chocolate, eggs, or bean-curd cheese (in
Gruyere, Roquefort or Camembert flavors), but soy flour and
biscuits sold well.[19] The company offered free meals to
Chinese students, who gathered also to discuss and debate
revolutionary strategy. Sun Yat-sen visited the factory in
1909, and wrote: “My friend Li Shizeng has conducted
research on soybeans and advocates eating soybean foods
instead of meat.” [20]
“Li planned the Work-Study program as a way to bring
young Chinese to France whose study would be financed
by working in the beancurd factory and whose character
would be uplifted by a regimen of moral instruction. This
first Work-Study program eventually brought 120 workers
to France. Li aimed to take these worker-students, who he
called “ignorant” and “superstitious”, and make them into
knowledgeable and moral citizens who on their return would
become models for a new China. The program instructed
them in Chinese, French, and science and required them to
abstain from tobacco, alcohol, and gambling.[21]
“Li returned to China in 1909 to raise further capital for
the factory. Again using family connections, he secured an
interview with the governor of Zhili, Yang Lianpu, a friend
of his father’s, and secured a contribution.[22] His father-inlaw, Yao Xueyuan (1843-1914), head of the salt merchants of
Tianjin, solicited the national community of salt merchants
for investment. [23] In six months Li raised some $400,000.
He arrived back in France with five workers (all from
Gaoyang, his home district), and a supply of soybeans and
coagulant.[20]” (Continued).
3822. Wikipedia, the free encyclopedia. 2021. Li Shizeng
(Web article) (Continued–Document part II). https://
en.wikipedia.org/wiki/Li_Shizeng 7 p. Retrieved Dec. 11.
[15 + 57 footnotes]
• Summary: (Continued): “France: In 1905, while he
was still a graduate student, Li presented his first paper on
soy at the Second International Dairy Congress in Paris,
and published it in the proceedings of the conference.
[20] In 1910 he published a short treatise in Chinese on
the economic and health benefits of soy beans and soy
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products, especially doufu, which he maintained could
alleviate diabetes and arthritic pain, and then in 1912 Le
Soja in French. At the annual lunch of France’s Society for
Acclimatization (Société d’Acclimatation), in keeping with
its tradition of introducing new foods from little-known
plants, Li served a meal of vegetarian ham (jambon végétal),
soy cheese (fromage de Soya), soy preserves (confitures
de Soya, such as crème de marron), and soy bread (pain de
Soya). [24][25]
“Together with his partner L. Grandvoinnet, in 1912
Li published a 150-page pamphlet containing their series
of eight earlier articles: Le soja: sa culture, ses usages
alimentaires, thérapeutiques, agricoles et industriels
(Soya–Its Cultivation, Dietary, Therapeutic, Agricultural
and Industrial Uses; Paris: A Challamel, 1912). The soy
historians William Shurtleff and Akiko Aoyagi call it ‘one of
the earliest, most important, influential, creative, interesting,
and carefully researched books ever written about soybeans
and soyfoods. Its bibliography on soy is larger than any
published prior to that time.’[26]
“Li and the factory engineers developed and patented

equipment for producing soymilk and beancurd, including
the world’s first soymilk patents. Shurtleff and Aoyagi
comment that their 1912 patent was ‘packed with original
ideas, including various French-style cheeses and the world’s
first industrial soy protein isolate, called Sojalithe, after its
counterpart, Galalith, made from milk protein.’ Li claimed
that Sojalithe could also be used as a substitute for ivory.[20]
“Diligent Work-Frugal Study Movement: In April
1912, still excited by the prospect of the new-born Chinese
Republic, Li, Zhang Renjie, Wu Zhihui, and Cai Yuanpei
founded in Beijing the Association for Frugal Study in
France (5 Cc Liufa jianxue hui), also known as the Society
for Rational French Education (la Societé Rationelle des
Etudiants Chinois en France). At that time, most students
who went abroad went on government scholarships to Japan,
though the Chinese Educational Mission of 1872-1881 and
the Boxer Indemnity Scholarship Program sent students to
the United States. In contrast to his own experience on the
1902 program as an ‘embassy scholar’, which involved only
a handful of students from privileged families, Li hoped
to welcome hundreds of working-class students into his
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program. [29] For Li, work-study continued to have a moral
as well as an educational function. In addition to making
workers more knowledgeable, work-study would eliminate
their ‘decadent habits’ and transform them into morally
upright and hard-working citizens [30]
“Yuan Shikai’s opposition closed the program down.
In September 1913, after Yuan violently suppressed Sun’s
‘second revolution’, Li and Wang Jingwei took their families
to France for safety.[31] Wang lived with Li in Montargis
and lectured to the Work-Study students. The bean-curd
factory began to do better. Over the first five years, beancurd sales averaged only 500 pieces (cakes) per month but
increased to 10,000 a month in 1915, sometimes to more
than 17,000 pieces a month. In 1916, however, wartime
conditions forced the factory to close (it re-opened in
1919, when post-war milk shortages made soy milk more
attractive).[32]”
A photo shows the “Doufu Factory Nightschool 1916”
“The outbreak of war in Europe in 1914 led the French
government to recruit Chinese workers for their factories.
By the end of the war, the Chinese Labor Corps in France
brought more than 130,000 workers, mostly from North
China villages. In June 1915, Li and his friends in Paris
took advantage of this opportunity to provide schooling and
training for those working in French factories. They renewed
the Work-Study program, though on a different basis,
involving less educated workers rather than students. By
March 1916 their Paris group, the Societe Franco-Chinoise
d’Education (5Cc Hua-Fa jiaoyuhui) was directly involved
in recruiting and training these workers. They pressed the
French government to give the workers technical education
as well as factory work, and Li wrote extensively in the
Chinese Labor Journal (Huagong zazhi), which introduced
Western science, the arts, fiction, and current events. [33][34]
“In 1921, after Li had returned to China, leaders of riots
in Lyons against the leadership of the program were expelled
from the country. The younger generation of students then
became angry critics who dismissed anarchism and rejected
older leaders. The Sino-French Institute did not become
central to Sino-French relations.[35]”
“Later years: Accusations about the handling of Palace
Museum finances began to dog Li and his protégé, Yi Peiji.
To pay for ambitious cataloging and publication projects
Yi had sold off gold dust, silver, silk, and clothing without
government approval. In October 1933, after several years
of investigations which Li had fought, a procurator brought
formal charges against both men, with another round of
indictments a year later and further charges against Yi in
1937. Yi fled to the Japanese concession at Tientsin and Li
could move about in Shanghai and other coastal concessions
only in disguise.[50][51]
“In 1932, Li traveled to Geneva, Switzerland, to
organize the Chinese delegation to the International
Committee on Intellectual Cooperation of the League

of Nations. While at Geneva he established the SinoInternational Library.[52]
“During World War II, Li lived for most of the time in
New York, with trips to Chongqing and Kunming.[52] After
the 1941 death of his first wife in Paris, he was reported to
have a relation with a Jewish woman named ‘Ru Su’ (‘Mrs.
Vegetarian’?), but they did not marry.[53] He served as a
cochairman of the Emergency Committee to Save the Jewish
People of Europe, an offshoot of the Bergson Group, which
lobbied the US government and took out advertisements in
newspapers urging American intervention to save European
Jews. In 1943 and 1944 he was a featured speaker at the
Committee’s Emergency Conferences to Save the Jewish
People of Europe.[54]
“Following the war, Li returned once again to China.
As Rector of the National Peiping Research Academy Li
was a delegate to the First Soya Congress in Paris, March
1947. The Congress was organized by the French Bureau
of Soya (Bureau Français du Soya), the Laboratory of
Soya Experiments (Laboratoire d’Essais du Soya), and the
France-China Association (l’Association France-Chine). As
communist armies approached Beijing in 1948, Li moved to
Geneva, where he and his wife remained until 1950, when
Switzerland extended recognition to the People’s Republic.
He then moved to Montevideo, Uruguay. After his wife died
there in 1954, Li established a second home in Taiwan and
resumed his role as national policy advisor to Chiang Kaishek and a member of the Central Appraisal Committee,
which superseded the Central Supervisory Committee.[55]
“In 1958, one of Li’s last public acts was to dedicate a
middle-school in Tainan named in honor of Wu Zhihui.[56]
“Li died April 3, 1973 in Taipei, aged 92. He was given
a large funeral ceremony and buried there.[55]
“Family and personal life: In 1897, at the age of 17,
Li married Yao Tongyi, his older cousin, who died in Paris
in 1941. They had two children. Li Zongwei, a son, born
in 1899 in China, who married Ji Xiengzhan and had three
children, Aline, Tayang and Eryang. He died in 1976. Their
daughter, Li Yamei (called ‘Micheline’), was born in 1910 in
Paris. She married Zhu Guangcai and had three children, Zhu
Minyan, Zhu Minda, and Zhu Minxing.
“In 1943, Li met a Mrs. ‘Ru Su’, who is described as
a Jewish woman who lived in New York. She became his
partner but they did not marry. On February 14, 1946, Li
married Lin Sushan in Shanghai. She died in Montevideo in
1954. Li married for the third time in 1957, to Tian Baotian
in Taipei, when he was age 76-77 and she was 42.[57]”
“Major Works:” Seven works are cited.
Then come 57 footnotes.
Then 15 “References and further reading” including
ten not cited by Shurtleff & Aoyagi in their 2011 in their
book titled Li Yu-Ying (Li Shizeng) History of His Work with
Soyfoods and Soybeans in France, and His Political Career
in China and Taiwan (1881-1973)...
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Finally 4 external links–all interesting.
3823. Yuhong, Gai; Rasheed, A.; Zhuo, Z.; Gardiner, J.J.; et
al. 2021. Role of conventional and molecular techniques in
soybean yield and quality improvement: A critical review
(Open Access). Notulae Botanicae Horti Agrobotanici ClujNapoca 49(4):12555. Dec. 20.
• Summary: “The genetic mechanism of yield and quality
is still not clearly understood. Hence there is still a need
to investigate the major potent factors to shed light on
the mechanism behind yield and quality traits in soybean.
Recently, a lot of significant work, including novel QTL,
genes, and CRISPR-based genome editing in soybeans, has
been done, which opened new doors of hope. The current
review has presented detailed work done previously. We
have also discussed the role of different breeding techniques
in the conventional way of soybean improvement. The
genetic factors regulating yield, quality, and disease
resistance could be further cloned and transferred into elite
cultivars to attain higher output in the current situation
of changing environment. The integrated use of several
techniques, like CRISPR/Cas9, next-generation sequencing,
omics approaches, would be a fruitful way to improve
soybean yield and quality. Besides this, hybridization,
mass selection, pure line selection, backcross breeding,
and pedigree selection should be adopted to develop novel
soybean cultivars. This review concluded that soybean yield
and quality improvement could be enhanced by exploring its
genetic mechanism using several molecular and conventional
methods.” Address: College of Agronomy, Jilin Agricultural
Univ.
3824. Wikipedia, the free encyclopedia. 2021. Vassili
Poyarkov (Web article). https://en.wikipedia.org/wiki/
Vassili_Poyarkov 2 p. Retrieved Dec. 24. [1 ref]
• Summary: “Vassili Danilovich Poyarkov (his name in
Russian letters, lived ?–after 1668) was the first Russian
explorer of the Amur region.
“The Russian expansion into Siberia began with the
conquest of the Khanate of Sibir in 1582. By 1639 they
reached the Pacific 65 miles southeast of the mouth of the
Ulya River. East of the Yenisei River there was little land fit
for agriculture, except Dauria, the land between the Stanovoy
Mountains and the Amur River which was nominally
controlled by China. Poyarkov was sent to explore this land.
“In 1640 he was in Yakutsk as pismenyy golova
(roughly, in charge of records and correspondence). In June
1643, Poyarkov with 133 men started out from Yakutsk.
They were sent by the voevoda of Yakutsk, Peter Golovin.
Having no idea of the proper route, Poyarkov traveled
up the rivers Lena, Aldan, Uchur, Gonam. Delayed by 64
portages, it was early winter before he reached the Stanovoy
watershed. Leaving 49 men to overwinter, he pushed south
over the mountains in December to reach the upper Zeya

River in Daur country, where he found a land of farmers with
domestic animals, proper houses and Chinese trade goods
who paid tribute to the Manchus who were just starting their
conquest of China. He built a winter fort near the mouth
of the Umelkan river. To extract supplies from the natives,
he employed excessive brutality, thereby provoking their
hostility and making supplies harder to get. His men survived
on a diet of pine bark, stolen food, stray forest animals and
native captives whom they cannibalized.[1]
“By the spring of 1644 only forty of his men were
left alive. Joined now by the overwintering party, they
pushed down the Zeya to the Amur. Their reputation having
preceded them, they had to fight their way down the Amur
through numerous ambushes. By fall they reached the Gilyak
country at the mouth of the Amur. With so many enemies
behind him, Poyarkov thought it unwise to return by the
same route. That winter they built boats and the next spring
worked their way up the Sea of Okhotsk coast to the Ulia
River and spent the next winter in the huts that had been built
by Ivan Moskvitin six years earlier. The next spring, they
followed Moskvitin’s route along the Maya River back to
Yakutsk, arriving almost exactly three years after they left.
“Like so many Russian explorers and colonists in
Siberia, Poyarkov received no reward. His brutal treatment
of Siberian natives had made enemies even among his own
men. The voevoda of Yakutsk sent him to Moscow for trial
and an unknown fate. Whatever the authorities thought of
Poyarkov himself, they were happy with the information
he supplied. The next Russian expedition to the Amur was
led by Yerofei Khabarov in 1650. See also Russian-Manchu
border conflicts.
“References: W Bruce Lincoln, ‘The Conquest of a
Continent’, page 65, citing Akheograficheskaya Kommissia,
‘Dopolneniia k Aktam Istoricheskim’, St Petersburg 184672, III, document 12, pp. 52-60.
“Sources: W. Bruce Lincoln, ‘The Conquest of a
Continent’, 1994”
3825. Dhungana, Sanjeev Kumar; Seo, J.-H.; Kang, B.-K.;
Park, J.-H.; Kim, J.-H.; et al. 2021. Protein, amino acid,
oil, fatty acid, sugar, anthocyanin, isoflavone, lutein, and
antioxidant variations in colored seed-coated soybeans
(Open Access). Plants 10:1765. https://doi.org/10.3390/
plants10091765 [70 ref]
• Summary: Introduction: “Soybeans are available in a range
of colors from yellow, green, brown, and black, to mottled
[7]. Physiological and genetic studies indicate that the color
variation is due to the difference in the accumulation of
pigment-stimulating metabolites [8-11].
“Black soybeans have been widely used in Asian
countries, particularly as a folk medicine in China, Japan,
and Korea for hundreds of years [12, 13]. Studies have
shown that anthocyanins are [more] highly concentrated
in black soybeans than in other soybeans [12, 14, 15]. The
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high level of anthocyanin content imparts to the better
pharmacological capacities of black soybeans than other
colored soybeans [16, 17].” Address: 1. Upland Crop
Breeding Research Div., Dep. of Southern Area Crop
Science, National Inst. of Crop Science, Rural Development
Admin., Miryang 50424, Korea.
3826. Oliveira, Gustavo de L.T. 2021. Soy, domestication
and colonialism. In: Matthew Hinley, E. Havice, and G.
Valdiva, eds. 2021, The Routledge Handbook of Critical
Resource Geography. Abigdon, Oxon; New York, NY:
Routledge; Taylor & Francis Group. See p. 11. *
• Summary: “This chapter begins with the historical
interdependence of agriculture and colonialism, framing
the domestication of plants as the archetype of resourcemaking. It then traces the cultivation of soybeans from
its domestication and dispersal throughout present-day
China through Han colonial expansion; through its early
industrialization at the hands of Japanese colonizers of Korea
and ‘Manchuria,’ followed by US industrialists; to its key
role in the contemporary colonization of South American
hinterlands and its projected neocolonial expansion across
Africa and Asia. Finally, I critique the neo-natures created by
transnational soy agribusiness through biotechnology and the
neocolonial expansion of ‘Western’ diets worldwide.”
From the publisher: “This Handbook provides an
essential guide to the study of resources and their role in
socio-environmental change. With original contributions
from more than 60 authors with expertise in a wide range
of resource types and world regions, it offers a toolkit of
conceptual and methodological approaches for documenting,
analyzing, and reimagining resources and the worlds with
which they are entangled. This vibrant and diverse critical
resource scholarship provides an indispensable reference
point for researchers, students, and practitioners interested
in understanding how resources matter to the world and to
the systems, conflicts, and debates that make and remake it”
Address: Brazil.
3827. Yuan, Xinyue; Jiang, W.; Zhang, D.; Liu, H.; Sun, B.
2022. Textural, sensory and volatile compounds analyses in
formulations of sausages analogue elaborated with edible
mushrooms and soy protein isolate as meat (Open Access).
Foods 11(1):52. doi 10.3390/foods11010052. [40 ref]
• Summary: “The present study developed a novel
mushroom-based meat sausage analogue with a satisfactory
level of consumer acceptability, which could contribute
towards reducing the consumption of animal-based meat
and provide more opportunities for developing and selling
non-animal sourced products.” Address: 1-2. Beijing
Advanced Innovation Center for Food Nutrition and Human
Health, Beijing Engineering and Technology, Research
Center of Food Additives, Beijing Technology and Business
University, 11 Fucheng Road, Beijing 100048, China.

3829. Spots at front of book: History of soybeans and
soyfoods in China. 2022.
• Summary: (a-b) Table (from Wikipedia) showing
the regions of China. (c) Maps of China and the USA
superimposed, with lines of latitude shown. (d) The Tibetan
Plateau and the major / important rivers that rise there. (e)
Chinese Eastern Railway (2014). (f) Map of China (from
USDA publication). (g-j) Soymilk and fried crullers / bread
sticks. (k) Dry yuba sheets. (k-l) Edamame. (m) Chinese
characters for doufu (tofu). (n) Chinese characters for
jiangyou (soy sauce). (o) Mao Zedong. (p) Map of Hong
Kong. (q) Manchuria, now known as Northeast China, and
eastern Inner Mongolia (pink). (r) Graph of Chinese soybean
imports (EPI). (s) Soymilk and fried crullers. (t-u) Fermented
black soybeans. (v) Map of China & provinces.
3830. Spots at front of book: Yamei Kin. 2022.
• Summary: (a) Map of China showing Ning Po (today’s
Ningbo). (b) Map of China showing Amoy (today’s Xiamen).
(c) Portrait photo of Yamei Kin (undated) in Library of
Congress collection. (d) A photo of Mr. and Mrs. McCartee,
and their dog, from Speer (1922). (e) Mr. Eca da Silva
holding his first son, Alexander, probably about 1896 in
Hawaii. (f) Ditto. (g) Mrs. McCartee portrait photo. (h) Mr.
McCartee portrait photo.
3831. History of the International Soybean Processing
and Utilization Conferences (ISPUC) (Overview). 2022.
Compiled by William Shurtleff of Soyinfo Center. [Eng]
• Summary: (1) 1990 June 26 to July 4–International
Soybean Processing and Utilization Conference (ISPUC-I)
held in Jilin, China.
(2) 1996 Jan. 8-13–International Soybean Processing
and Utilization Conference (ISPUC-II) held in Bangkok,
Thailand. Proceedings published.
(3) 2000 Oct. 15-20–International Soybean Processing
and Utilization Conference (ISPUC-III) held Tsukuba, Japan.
Proceedings published. Theme: Dawn of the innovative era
for soybeans.
(4) 2004 Feb. 29 to March 5–International Soybean
Processing and Utilization Conference (ISPUC-IV) held in
Foz do Igussa, Brazil.
(5) 2008 Dec. 10-14–International Soybean Processing
and Utilization Conference (ISPUC-V) held in Bhopal, India.
(6) 2011 Oct. 31 to Nov. 2–International Soybean
Processing and Utilization Conference (ISPUC-VI) St.
Louis, Missouri. Also described as the “Soy & Grain
Trade Summit... in association with USSEC–U.S. Soybean
Export Council.” The website promotes it as “The critical
strategic event of the agribusiness calendar.” The sessions
are: Soybean processing session I. Soy in health and human
nutrition. New soy quality traits and unique soy foods,
ingredients and applications. Soybean processing session I.
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Soy in animal nutrition. Explore the wild side of soy session
(will explore some of the lesser-known, new and novel
applications for soy from around the world).
3832. SoyaScan Notes. 2022. Soyfoods historical research
and writing wish list; we would strongly prefer that each
of these be written in English (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: 1. Early history of Chinese soyfoods companies
and products in America and Europe. Especially Chinese
tofu manufacturers in San Francisco and Los Angeles from
1850 to 1910.
2. Statistics on soyfoods in China during the 1980s.
3. The Swedish trading mission in Canton during the
1700s and 1800s and its work with soy sauce.
4. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in China written by
a Chinese.
5. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in Japan written by a
Japanese.
6. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in Korea written by
a Korean.
7. A history of the health foods industry in America,
1930-1980.
8. A book on mochi or how mochi came to the West,
with a clear chronology of commercial mochi manufacturers
in the western world.
9. A scholarly history (with an extensive bibliography)
of each of the following soyfoods in Japan, written by a
Japanese with a long-term involvement in the field: natto,
miso, shoyu, tofu.
10. Explain why Linnaeus stated in Hortus Cliffortianus
(1737, p. 499) that the soy bean was grown in the colony of
Virginia in North America.
11. A lengthy, scholarly history (with a good
bibliography) of Chinese growing and processing soybeans
in California. They must have grown them between 1849 and
1899! (13 Sept. 1991)
12. Visit the best libraries and centers in Germany for
doing research on soybeans and soyfoods (See #37465) and
try to get missing old documents.
13. Try to document the statement that the soybean was
used as a coffee substitute during the Civil War in the USA
(1861-1865).
14. Use the Coker family archives in South Carolina to
write a history of the company’s pioneering work with the
soybean.
15. A history of early experimental gardens such as those
that the Portuguese developed on the Cape Verde Islands,
the British at Kew, Nairobi, Singapore, and the colony of
Georgia (the Trustees’ Garden of Georgia, a government
experimental farm at Savannah, laid out in 1733), the

Spanish (under Cortez / Cortés) in today’s Mexico, etc. Did
soybeans appear in any of them? When did they first appear
in each?
16. Learn much more about Korean natto. Did it exist in
Korea before Korea became a Japanese colony? Try to find
some references, as in early studies of food in Korea. How
widely was it made and used? Try to find some estimates
of annual production. How was it served? What was its
distribution in Korea in 1900? 1950? 2000?
17. A scholarly biography of Clifford E. Clinton of Los
Angeles.
18. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in the Soviet Union
(USSR) written by a Russian speaker with a long and deep
familiarity of the subject.
19. When and where were soybeans first grown in
Iceland. Did they mature? Produce seeds. Did the first
soybeans in Iceland come from Sven A. Holmberg of
Sweden? Who was in charge of the soybean trials in Iceland?
3833. SoyaScan Notes. 2022. The languages and writing
systems of East Asia, including Korea, China, and Japan
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: According to East Asia: The Great Tradition,
by Reischauer and Fairbank (1960, p. 15-18), the two
main language groups of East Asia are the Sinitic (or SinoTibetan, the largest group) and the Altaic. Within the Sinitic
group, Chinese is by far the largest and historically the most
important subdivision. The main Sinitic languages inside
China are Mandarin, Wu (near Shanghai), Kan, Min (near
Fukien / Fujian), Hsiang, Cantonese, Miao-Yao (southwest
China), and Tibetan. Note that these are different enough
from Mandarin to be considered virtually independent
languages rather than dialects. Sinitic languages outside
China include Burmese, Thai, Vietnamese.
The three major Altaic languages (named after the
Altai Mountains in Mongolia) are Mongolian, Turkish
(in the west), and Tungusic (in the far northeast). Peoples
speaking Altaic languages, unlike the agriculturist Chinese,
were nomads. “Korean and Japanese show close structural
resemblances to the definitely Altaic languages, and the
Koreans and Japanese may, therefore, be two eastern
extensions of Altaic-speaking people into predominantly
agricultural areas.”
Concerning the Korean writing system, in the late 600s
(7th century), a system called idu, using Chinese characters
for phonetic purposes was developed as an aid to rendering
Chinese texts into Korean. Though never extensively used,
it was the beginning of Korea’s native writing system. In
the mid-1400s an excellent phonetic system for writing the
Korean language was developed by the ruler named Sejong.
Originally known as onmun (“vernacular writing”) but
known today as han’gul (“Korean letters”) it was officially
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adopted by royal decree in 1446. “Han’gul is perhaps the
most scientific system of writing in any country... Finally, the
advantages of an alphabetic script and a syllabary (in which
each symbol represents a whole syllable) are combined by
bunching the individual letters into syllabic groups” (p.
435-36). [Note: the bunching makes use of a word processor
more difficult than the linear alphabetic Indo-European
languages]. Although han’gul was simple, it was little used
during the next 5 centuries; scholars emphasized the Chinese
written language. “It was not until after the liberation of
Korea from Japanese rule in 1945 that han’gul came into its
own as the primary method of writing in Korea.”
In Japan, the development of purely phonetic scripts
(called the Kana Syllabaries, hiragana and katakana) arrived
in the early 800s and were attributed to Kôbô Daishi (Kûkai),
Japan’s most beloved and best known Buddhist saint, who
founded the Shingon sect in Japan in about 806 and built
his monastic headquarters atop Mt. Koya in 816. “The
development of the kana was no doubt influenced by the
Sanskrit studies of Buddhist monks and their knowledge of
the alphabets of India. The kana, however, did not constitute
alphabets but were syllabaries, in which the symbols
represented whole Japanese syllables, which at that time
invariably consisted of one of the five vowels (a, i, u, e, o)
usually preceded but never followed by a consonant. Thus
they required a minimum of 47 different symbols, instead
of the 14 that would have sufficed to write 10th century
Japanese with an alphabet... Thus hiragana and katakana
constituted a less simple and flexible system than an alphabet
would have provided.”
3834. SoyaScan Notes. 2022. The best libraries for AsianAmerican studies in California (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Mr. Seizo Oka of San Francisco, whose life
work is writing a history of Japanese in America, has built
an excellent library of documents on this subject. These
archives have many early documents including America’s
best collection of early Japanese-American City Directories.
Mr. Oka used to work for Bank of Tokyo, renamed Bank of
California, and his project was part of the California First
Bank History Project. The bank provided him with financial
support. But they withdrew their support in late 1989, and
on 15 Dec. 1989 the library had to be closed. But, with
community support, it was reopened in Dec. 1990 in a new
room at the same location: History Archives of the Japanese
Cultural & Community Center, 1840 Sutter St., #206, San
Francisco, CA 94115.
The second library is the Japanese-American Library,
located at 1619 Sutter St, on Octavia & Sutter on the entire
ground floor (1,500 square feet) of Hinode Towers (P.O.
Box 590598, San Francisco, CA 94159. Phone: 415-5675006). The director, Karl Matsushita, a graduate of UCLA
in his mid- to late-40s, has collected for 20 years. Founded

in 1969 (at the time of student demands for Ethnic Studies
Programs) by Karl and a group named Center for JapaneseAmerican Studies from Ethnic Studies Program, it became
independent from the group in 1985. The library has at least
10,000 documents, lots in boxes, mostly post-war. They have
no early city directories. The pre-war material is mostly in
English. They have little or no information on soyfoods.
They are planning to computerize the library to make it
compatible with the University of California at Berkeley,
Stanford, and Harvard-Yenching libraries. In the meantime
they are typing 3x5 catalog cards for their documents.
Two libraries at the University of California have
excellent, large collection of documents, many very early
and many archival, on Chinese and Japanese in America.
The Bancroft Library focuses on the far western USA. The
Asian American Studies Library is more nationwide in
scope. Its holdings include monographs, serials, theses and
dissertations, conference papers, student research papers, and
non-print media. It is the best source of Chinese-American
documents in California. Many documents came from the
Chinese Historical Society in San Francisco. Unfortunately
no one on the staff can read or speak Japanese none of their
Japanese-language documents can be cataloged.
A major library is found at the Asian-American
Studies Center at UCLA; it is complemented by the East
Asian Library at UCLA, which has mostly Asian-language
materials. Hosokawa (1969) notes that “the Japanese
American Citizens League, a nationwide organization of
fewer than 25,000 members, launched in 1962 what was
called the Japanese American Research Project. Funds were
contributed by members and other interested persons and
$100,000 presented to the University of California at Los
Angeles. UCLA in turn undertook to seek out and preserve
documentary materials and gather and analyze information
relating to the Japanese Americans. Despite its modest scale
this research project proved to be of sufficient academic
and sociological interest that the Carnegie Corporation
and the National Institute of Mental Health, a federal
agency, provided grants for detailed studies into specific
contributions by Japanese Americans to the American way
of life.” A number of independent papers, both popular and
scholarly, have resulted from this project.
Another interesting group, which has no library, is the
Center for Japanese-American Studies.
3835. SoyaScan Notes. 2022. Translations of documents on
soya from Asian languages to English, wish list (Overview).
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. Translate from Chinese: C.N. Li, comp. 1958.
Dou-lei [Varieties of beans]. This book contains every known
quotation about soybeans published in China from 1100 B.C.
to recent times–100 pages total on soybeans. It is a treasury
of key historical information that has never been translated
into English.
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2. Translate from Japanese: Wataru Kawamura. 1958.
Miso enkakushi [History of miso]. 817 p. 22 cm. The
definitive book on this subject. Pages 187-213 list all early
Japanese books mentioning miso, with a summary of what
each says.
3836. SoyaScan Notes. 2022. Chronology of China, from
1912. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1912 Jan. 1–China becomes a republic (ending
the rule of emperors) following the Wuchang Uprising
inspired by Dr. Sun Yet-sen.
1931 Sept. 18–Japan seizes the Northeastern Provinces
(Manchuria) and sets up a puppet state that they call
Manchukuo. 1933–The border state of Jehol is cut off as a
buffer state. 1937 July 7–Japan invades China proper.
1949 Sept. 21–The People’s Republic of China is
proclaimed in Peking by the Chinese People’s Political
Consultative Conference under Mao Zedong. The USA
refuses to recognize the new regime. 1949 Dec. 8–The
Kuomintang government, under Chiang Kai-shek, moves to
Taiwan, 90 miles off China’s southeastern coast.
1950 Feb. 15–China and the USSR sign a 30-year treaty
of “friendship, alliance and assistance.” 1950 Nov. 26–The
PRC sends armies into Korea to aid the North Koreans
and forces a stalemate. 1951–China invades Tibet and a
communist government is installed in 1953. 1949-1952–
Industry, agriculture, and social and economic institutions
are forcibly molded to fit Maoist ideals. However frequent
changes in policy and violent factionalism interfere with
economic development. An estimated 800,000 people are
executed during this period according to a statement by Mao
Zedong in 1957, but opponents claim much higher figures.
1958-60–The Great Leap Forward tries to accelerate the pace
of economic development through intensive labor on huge
new rural communes, and through ideological purity and
enthusiasm. The program caused resistance and was largely
abandoned. Serious food shortages developed, and the
government was forced to buy grain from the West. 195861–Famine in China leads to about 27 million deaths; it is
caused by Mao’s destructive collectivization of agriculture.
1960s–Relations with the USSR deteriorate, with
disagreements on borders, ideology and leadership of world
communism. The USSR cancelled aid accords, and China,
with Albania, launched anti-Soviet propaganda drives.
1965–The Great Proletarian Cultural Revolution is launched
in an attempt to oppose pragmatism and bureaucratic power
and instruct a new generation in revolutionary principles.
Massive purges take place. A program of forcibly relocating
millions of urban teenagers into the countryside is launched.
By 1968 the movement had run its course; many purged
officials returned to office in subsequent years, and reforms
in education and industry that had placed ideology above
expertise were gradually weakened. But some date the
Cultural Revolution from 1966 to 1976.

1971 Oct. 25–The United Nations General Assembly
ousts the Taiwan government from the UN and seats the PRC
in its place. The U.S. supports admission of the PRC but
opposes Taiwan’s expulsion. 1972 Feb. 21-28–U.S. President
Nixon visits Beijing, China, on invitation of Zhou Enlai,
ending years of antipathy between the two nations. He called
his 8-day visit a “journey for peace.” 1973 May-June–China
and the USA open liaison offices in each other’s capitals.
1976–Mao Zedong and Premier Zhou Enlai die. 1978 Dec.
15–The U.S. formally recognizes the PRC as the sole legal
government of China. 1979 Jan. 1–Diplomatic relations are
established between the USA and China. 1979 Feb. 17–In
retaliation for Vietnam’s invasion of Cambodia and alleged
persecution of ethnic Chinese in Vietnam, China attacks
4 Vietnamese border provinces and heavy border fighting
ensues.
1981 Jan. 25–In a continuing “reassessment” of the
policies of Mao Zedong, Mao’s widow, Jiang Quing, and
other Gang of Four members are convicted of “committing
crimes during the Cultural Revolution.” By the mid-1980s,
China’s new leadership under the pragmatists Deng Xiaoping
and Zhao Ziyang has introduced decentralized decisionmaking, material incentives, specialization by household and
production region, and greater dependence upon international
trade. This is a move from rigid central planning toward
market-oriented socialism.
1989 May 4–Some 100,000 students and workers stage
a march in Beijing to demand democratic reforms. The
demonstrations continue during a visit to Beijing by Soviet
leader Mikhail Gorbachev on May 15-18. This was the first
Sino-Soviet summit since 1959. A million people gather in
Beijing to demand democratic reforms and the removal of
Deng and other leaders. There are protests in at least 20 other
Chinese cities, Martial law is imposed May 20 but is mostly
ignored by the protesters.
1989 June 3-4–Chinese army tanks and personnel
carriers attack Tiananmen Square, outside the Great Hall of
the People, which is the main scene of the demonstrations
and hunger strikes. According to the World Almanac (1997),
an estimated 5,000 students and workers are killed, 10,000
injured, and hundreds arrested.
1997 Sept. 19–Jiang Zemin (who was mayor of
Shanghai in 1989) emerges as the most powerful political
figure in China. He is reelected president of the Communist
Part for another 5 years. His political allies also win powerful
positions during this week’s party congress. His main
rival is gone from the powerful 7-man Politburo Standing
Committee. Most significant is the promotion to No. 3
in the Party of Zhu Rongji, China’s economic leader and
strategist, who is known to be hard on corruption. He will
probably become the country’s next prime minister when Li
Peng retires in March 1998. Like Jiang, Ju Rong-ji is from
Shanghai; he was closely associated with the renaissance of
that city. To him will lie the tasks of implementing Jiang’s
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ambitions plans to sell off or shut down vast amounts of
the country’s state-owned firms. Chinese people feel good
about the new leadership, and their ability to deal with the
challenges ahead. Thus reform in China continues to be
economic, but not yet political. The leadership is centrist,
with almost no opposition from the left or right. China sits
atop two massive contradictions and questions: (1) Is it a
communist economy moving toward capitalism? To whom
will it sell the state-owned industries and how? (2) Is it an
authoritarian political system moving toward democracy?
3837. SoyaScan Notes. 2022. The visionary work of
Henry Ford and his researchers with soyfoods–then and
now: Popularized the use of soybeans as foods in America
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Before Henry Ford began his pioneering work
with soybeans in the early 1930s, most American consumers
and farmers thought their only use was as feed for animals.
Ford and his researchers and chefs played a major role in
developing a remarkable variety of tasty and nutritious
American-style foods from soybeans, and in publicizing
these foods and their health benefits nationwide.
Prior to 1934 (according to records in the SoyaScan
database) only about 188 commercial soyfood products
had been introduced in America. Of these, 78 had been
launched in the Hawaiian Islands, so only 110 had been
introduced on the American mainland. Of these 110, at least
46 were made by Asian-American companies primarily for
Asian-Americans (such as Chinese-Americans, JapaneseAmericans, etc.). Thus only 70 products were made by
Caucasian-American companies, and, of these, 27 products
were made by Seventh-day Adventist companies and sold
mostly to other Seventh-day Adventists. In short, between
1766-1767 (When Samuel Bowen launched America’s
first two commercial soy products–Soy-based Vermicelli
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43
commercial soy products had been introduced by CaucasianAmerican companies, not including Seventh-day Adventists.
Henry Ford’s ideas about introducing American-style
soyfoods took their first clear form on August 13, 1934,
when he presented an all-soy gala dinner banquet for the
American media at the immensely popular Ford Exhibit in
the Century of Progress World’s Fair in Chicago, Illinois.
Note first that he chose a world-class event to introduce
the little-known Cinderella crop. Now listen to the names
of dishes on the menu: “Tomato juice seasoned with soy
bean sauce. Salted soy beans. Celery stuffed with soy bean
cheese [tofu]. Puree of soy bean. Soy bean cracker. Soy bean
croquettes with tomato sauce. Buttered green soy beans.
Pineapple ring with soy bean cheese [tofu] and soy bean
dressing. Soy bean bread with soy bean relish. Soy bean
biscuit with soy bean butter. Apple pie (soy bean crust).
Cocoa with soy bean milk. Soy bean coffee. Assorted soy

bean cookies. Soy bean cakes. Assorted soy bean candy.”
This menu represented a fresh, new vision of soyfoods
in America! Note the creative use of tofu in a pineapple ring
and as a celery stuffing, and of soymilk with cocoa.
But this was just the beginning. By Aug. 1935 Ford
was serving soy ice cream for dessert at VIP and press
luncheons held at the Ford Engineering Laboratory. In about
1936 Ford’s Edison Institute published a 19-page booklet
titled “Recipes for Soy Bean Foods,” which contained 58
innovative American-style preparations including: Soy
bran bread. Cinnamon buns. Muffins (for diabetic patients).
Waffles (with soy flour). Scalloped green soy beans.
Omelette (with tofu). Salad soy bean sprouts. Gingerbread.
Honey soy bean ice box cookies. Macaroons. Coconut balls
(with chopped soynuts). Lady fingers. Soy bean chocolate
bars. Apple sauce cake. Doughnuts. Soy bean custard (with
soymilk).
In 1938, when Ford researcher Bob Smith invented
a new and greatly improved type of soymilk (based on
soy protein isolates), Ford and his researchers focused on
developing new dairylike products based on this soymilk,
including a non-dairy whipped cream, and an improved soy
ice cream. The soymilk itself was widely served at Ford
institutions in and around Dearborn, Michigan.
Indeed a strong case can be made that Henry Ford and
his coworkers played the leading pioneer role in developing
American-style soyfoods and introducing them in a big way
to America. In so doing, they set the stage for the rapid rise
of soyfoods consumption among typical Americans that
began in a small way during World War II, and in a big way
starting in the 1970s and continuing into the 1990s.
3838. SoyaScan Notes. 2022. Historical research on
the dissemination of the soybeans worldwide: Wish list
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: In the record titled “Countries, overseas
dependencies, and Canadian provinces in which we have no
record of soya ever having been cultivated (Overview),” try
to find when and where soybeans were first cultivated in each
of these geographical areas.
Asia–Central: Learn more about the work of G. Sturua
with soybeans.
Canada–The story of the arrival of the soybean in
Canada between 1855 and 1894 needs to be researched.
There must be some early records, similar to those from the
Commissioner of Patents.
Europe–Western: Make a good translation of F.
Haberlandt’s 1878 classic Die Sojabohne, accompanied by
2 maps of the places in Europe where Haberlandt and his
cooperators grew soybeans (one of the area in 1878 and one
now; travel in Eastern Europe to get these) and a database
for making a good overview: What kind of people tested
the soybeans? (Gutsbesitzer, Freiherr, Schloss-gaertner,
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agricultural institutions, etc.). Who got the best yields and
where? In Aug. 1878 Prof. Friedrich Haberlandt wrote: “In
Tyrol [Tirol, Austria] the soybean is called the Coffee Bean
(Kaffebohne) and used to prepare a coffee substitute.” When
and how were these soybeans introduced to Tyrol?
Europe–Eastern: Write a biography of Mr. Ovsinskii
(Also spelled Owsinski, Ovsinski, Owinsky, Ovinsky) of
Podolia, Ukraine (See Sempolowsky 1900) who traveled to
Asia, introduced soybeans to Russia, was the first man in
Russia to grow and test them extensively, then publicize their
many virtues.
USA: Write a good history (with a good bibliography)
of Chinese growing and processing soybeans in California.
They must have grown them between 1849 and 1899!
Likewise with Japanese growing soybeans in California.
3839. SoyaScan Notes. 2022. Chronology of soymilk
worldwide–1500 A.D. to 1949. Part I. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1500 A.D.–The earliest known written reference
to soymilk appears in China in a poem titled “Ode to Tofu,”
written by Su Ping
1665–Soymilk is first mentioned by a Westerner,
Domingo Fernández de Navarrete, in his book A Collection
of Voyages and Travels. Navarrete served as a Dominican
missionary in China.
1790–Soymilk is mentioned by Juan de Loureiro in his
book The Flora of Cochin China. Loureiro was a Portuguese
Jesuit missionary who lived in what is now Vietnam. Note
that each of these and many other early references mentioned
soymilk as part of the process for making tofu.
1866–Soymilk is first discussed as a drink in its own
right by the Frenchman Paul Champion, who traveled in
China. In a French-language article he stated that the Chinese
had taken their cups to tofu shops to get hot soymilk, which
they drank for breakfast.
1896 June–Soymilk is first referred to in the United
States by Henry Trimble in the American Journal of
Pharmacy.
1909–The first soy-based infant formulas and soymilk
made from full-fat soy flour are developed in the United
States by John Ruhräh, a pediatrician. He reports his results
in the Archives of Pediatrics (July 1909).
1910–The world’s first soy dairy, named Caséo-Sojaïne,
is founded by Li Yu-ying, a Chinese citizen, biologist and
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes
(near Asnières), a few miles northwest of Paris. In December
1910 he applies for the world’s first soymilk patents (British
Patents No. 30,275 and 30,351). The first patent is titled
“Vegetable milk and its derivatives.” He is issued both
patents in Feb. 1912.
1913 June 13–Li Yu-ying is issued the first U.S. soymilk
patent (No. 1,064,841), titled “Method of manufacturing
products from soja.” He filed the application on 10 Oct.

1911.
1917–Soymilk is being produced commercially in the
U.S. by J.A. Chard Soy Products in New York City.
1929 Nov.–T.A. Van Gundy, founder of La Sierra
Industries in Arlington, California, launches La Sierra
Soy Milk, and becomes the first Seventh-day Adventist
worldwide to make soymilk commercially. The product
was canned and the beany flavor removed by live steam
processing.
1931–Madison Foods of Madison, Tennessee, introduces
Madison Soy Milk–the world’s earliest known soymilk to be
fortified with calcium and the second commercial soymilk
product made by Seventh-day Adventists in the USA.
Madison Foods is a company run by students and faculty
within Madison College, a pioneering work/study school.
1936 Jan.–Dr. Harry W. Miller and his son, Willis,
start making Vetose Soya Milk, sold in natural or chocolate
flavors in sterilized half pint or quart bottles at their Vetose
Nutritional Laboratories in Shanghai, China. Dr. Miller is
a Seventh-day Adventist physician, a student of Dr. John
Harvey Kellogg, and a medical missionary living in China.
The world’s first “soy dairy,” this company also made soy
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China.
Within months after the soy-milk business began booming, a
Japanese bomb blew up the soy dairy.
1936 June–Sobee, the world’s earliest known branded
soy-based infant formula, is launched by the American Soya
Products Corp. of Evansville, Indiana.
1939 autumn–Dr. Harry W. Miller, forced by the war
in China to return to the USA, starts making soymilk at Mt.
Vernon, Ohio, in a large brick plant which he and coworkers
built from the ground up. The first two products were canned
liquid soymilk (made in a pressure cooker and fortified with
vitamins and minerals) and malted soymilk (Soy-A-Malt).
Pressure from the powerful U.S. dairy industry and the
USDA convinced Miller not to call his product ‘soymilk,’ so
he latinized the name to Soya Lac. This term was first used
in late 1939 for Miller’s first American soymilk.
1940 March–K.S. Lo, founder and managing director of
the Hong Kong Soya Bean Products Co. Ltd. starts to make
soymilk in Hong Kong. His product, originally named Vita
Milk (Wai-ta-nai in Chinese) was fortified with calcium, codliver oil, and vitamins, and sold in milk bottles, primarily
as a nutritious, affordable beverage for refugees. In June
1940 the product was renamed Sunspot, and in 1953 it was
renamed Vitasoy. Continued.
3840. SoyaScan Notes. 2022. Definition of the yuba
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Yuba is the film that forms atop soymilk when it
is heated. If you have ever simmered a pot of milk over very
low heat or set a bowl of hot milk aside to cool, you have no

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1462
doubt noticed the thin, delicate film that soon forms on the
milk’s surface. The longer it is allowed to set, the firmer and
thicker it becomes. And if you have ever tried lifting this film
off and tasting it, you may have found it to be soft, warm,
and delicious.
In the same way, if fairly thick soymilk is gently heated
in shallow open pans at 80-90ºC, a cream-yellow, bland
flavored film gradually forms on its surface. The films are
successively removed from the soymilk surface using a long
skewer or chopstick, and hung up on the skewer in racks to
dry. Each successive film becomes a little thicker and sweeter
than the one before it. In Japan, this delicacy is called yuba.
In China, it is called tofu p’i or fuzhu. In Chinese restaurants
it is often called “bean curd skin.” Scientists sometimes refer
to it as a “protein-lipid film.”
Fine-quality yuba has been made in America (Los
Angeles, California, area) by one company since Feb. 1982.
It is sold there in three forms: Fresh frozen sheets, half-dried
sheets, and dried sticks. These products are sold mostly to
Chinese restaurants. A large amount of dried yuba, in many
different shapes, is also imported to America from East
Asia and sold at Asian-American food stores. The dried
yuba sheets may also be named bean curd skin, bean curd
sheets, or dried bean curd. The twisted u-shaped rolls may be
labeled dried yuba sticks or rolls, bamboo yuba, or bean curd
sticks. The sweet bottom yuba is called tien chu in Mandarin
Chinese, tiem jook in Cantonese, and ama-yuba in Japanese.
Yuba is most widely used as a wrapper for other foods.
However small amounts can be added to soups or stir fries,
and fresh yuba can be pressed into molds and steamed to
make chewy, tasty meatlike products. Deep-fried yuba makes
delicious, crisp and crunchy protein-rich chips–which some
people prefer to potato chips. Address: Soyinfo Center.
3841. SoyaScan Notes. 2022. Chronology of tofu
worldwide–965 A.D. to 1929. Part I. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 965 A.D.–Tofu is first mentioned in China
in a document, the Qing Yilu (Wade-Giles: Ch’ing I Lu)
[Anecdotes, Simple and Exotic], by Tao Ku. It states: “In
the daily market were several catties of doufu. People of
the region called doufu the ‘vice mayor’s mutton.’” It goes
on to tell the story of a vice mayor named Jishu, who was
so poor that he couldn’t afford to buy mutton. Instead he
bought a few pieces of tofu every day and ate them as a side
dish with rice. Soon people in the area came to call tofu
the “vice mayor’s mutton.” The story implies that tofu was
widely consumed in China in those days and that it was less
expensive than mutton.
1183 A.D.–Tofu is first mentioned in Japan in the diary
of Hiroshige NAKAOMI, a Shinto priest of the shrine at
Nara; the tofu was used as an offering at the shrine’s altar.
1489–The word “tofu” is first written in Japan with the
characters used today.

1603–The word “tofu” is first mentioned in a Europeanlanguage (Portuguese) document, Vocabulario da lingoa de
Iapam... [Vocabulary of the language of Japan], the earliest
dictionary of the Japanese language compiled by Europeans
(Jesuits living in Nagasaki, Japan). Tofu is referred to as
Cabe, Tôfu, or Taufu.
1613–The word tofu is first referred to (though
indirectly) for the second time by a Westerner, Captain John
Saris, in the log of his trip to Japan. He wrote “Of Cheese
[probably tofu] they haue plentie. Butter they make none,
neither will they eate any Milke, because they hold it to
bee as bloud [blood], nor tame beasts.” This is the earliest
English-language document that mentions tofu in connection
with Japan.
1665–Tofu is first mentioned specifically by a Westerner,
Domingo Fernández de Navarrete, in his book A Collection
of Voyages and Travels. Navarrete, who served as a
Dominican missionary in China, wrote: “Before I proceed
to the next chapter, because I forgot it in the first book, I
will here briefly mention the most usual, common and cheap
sort of food all China abounds in, and which all men in
that empire eat, from the emperor to the meanest Chinese,
the emperor and great men as a dainty, the common sort
as necessary sustenance. It is call’d teu fu, that is, paste of
kidney-beans. I did not see how they made it. They draw
the milk out of the kidney-beans, and turning it, make great
cakes of it like cheeses, as big as a large sieve, and five or
six fingers thick. All the mass is as white as the very snow,
to look to nothing can be finer. It is eaten raw, but generally
boil’d and dressed with herbs, fish, and other things. Alone
it is insipid, but very good so dressed and excellent fry’d in
butter. They have it also dry’d and smok’d, and mix’d with
caraway-seeds, which is best of all. It is incredible what
vast quantities of it are consum’d in China, and very hard to
conceive there should be such abundance of kidney-beans.
That Chinese who has teu fu, herbs and rice, needs no other
sustenance to work; and I think there is no body but has
it, because they may have a pound (which is above twenty
ounces) of it any where for a half-penny. It is a great help
in case of want, and is good for carriage. It has one good
quality, which is, that it causes the different airs and seasons,
which in that vast region vary much, to make no alteration in
the body, and therefore they that travel from one province to
another make use of it. Teu fu is one of the most remarkable
things in China, there are many will leave pullets for it. If I
am not deceiv’d, the Chineses of Manila [Philippines] make
it, but no European eats it, which is perhaps because they
have not tasted it, no more than they do fritters fry’d in oil of
Ajonjoli ([sesame seed] a very small seed they have in Spain
and India, which we have not) which the Chineses make in
that city and is an extraordinary dainty.”
1704–Friar Domingo Navarrete’s book is published in
English. This is the earliest English-language document that
mentions tofu in connection with China.
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1770 Jan. 3–James Flint in Capringe writes Benjamin
Franklin in London (in response to an inquiry from
Franklin) a detailed description of how the “Chinese convert
Callivances into Towfu” (soybeans into tofu).
1770 Jan. 11–The earliest document seen in which an
American mentions tofu is a letter written by the famous
Benjamin Franklin (who was in London) to John Bartram in
Philadelphia, Pennsylvania. He sent Bartram some soybeans
(which he called “Chinese caravances”) and with them
he sent “Father Navarrete’s account of the universal use
of a cheese made of them in China, which so excited my
curiosity, that I caused enquiry to be made of Mr. [James]
Flint, who lived many years there, in what manner the cheese
was made, and I send you his answer. I have since learned
that some runnings of salt (I suppose runnet) is put into
water, when the meal is in it, to turn it to curds.”
1821–The second earliest reference seen to tofu in
America, and the first to be published in the USA, appeared
when A.F.M. Willich of Philadelphia mentioned it in The
Domestic Encyclopedia. Speaking of soybeans (which he
called “the seeds of the Chinese plant Dolichos soja”), he
wrote: These seeds are used in China and Japan as food; they
are made into a kind of jelly or curd, which is esteemed very
nutritious, and which is rendered palatable by seasonings of
different kinds.”
1870 Dec.–The term “Bean curd” is first used by Emil
V. Bretschneider, writing in English in the Chinese Recorder
and Missionary Journal (Foochow, p. 173). He said: “Beancurd is one of the most important articles of food in China.”
Then he gave an accurate description of how it was made.
1880–Tofu is first made in Europe by Paillieux, in
France, for the Society for Acclimatization (but not on a
commercial scale).
1878–The earliest tofu company in the USA, Wo Sing
& Co., is in business at 708½ Dupont St. in San Francisco,
making both fermented and regular tofu.
1895–Hirata & Co. in Sacramento, California, the
earliest known Japanese-American company in the USA,
starts making tofu.
1896 June–Tofu first appears in print in an American
scientific journal (American Journal of Pharmacy), in
an article by Henry Trimble, a pharmacist, titled “Recent
Literature on the Soja Bean.”
1906–Quong Hop & Co., the oldest existing tofu maker
in America today, starts making tofu in San Francisco,
California.
1910–Europe’s first commercial soyfoods manufacturer,
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese
citizen, biologist and engineer, at 46-48 Rue Denis Papin,
Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris. By May 1911 he was making and selling
tofu, and by August 1911 he had added smoked tofu, pressed
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort,
and Camembert flavors), and soymilk.

1923–The two oldest existing Japanese-American tofu
companies (House Foods & Yamauchi Inc. of Los Angeles
and Aala Tofu Co. of Honolulu) are founded in Hawaii.
They both began as H. Iwanaga Daufu at 1031 Aala St. in
Honolulu. In 1926 the company was renamed Shoshiro
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the
same address. In about 1939 the company was purchased
by Mr. and Mrs. Shokin Yamauchi, who later renamed it
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the
family company until 1946, when he went to Los Angeles,
purchased the Hinode Tofu Co., and began making tofu there
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963,
the company was renamed House Foods & Yamauchi Inc. in
1983.
1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist
and founder of La Sierra Industries in Arlington, California
(near Riverside), becomes the first Westerner to make tofu
commercially when he introduces La Sierra Soya Cheese.
This tofu was canned and pimiento was added to prevent
graying after canning. Continued.
3842. SoyaScan Notes. 2022. Chronology of tofu
worldwide–1930 to present. Part II. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled
tofu), and ganmodoki (fried tofu patties) in San Francisco
at 1636 Post St. between Buchanan and Laguna streets. The
company is owned by Mr. Teranishi, who may have started
it as early as the early 1920s. In Feb. 1937 it was sold to
George and Jack Mizono, and their mother and father (Saichi
Mizono).
1932, Dec.–Madison Foods, part of Madison College in
Madison, Tennessee, was making Soy Cheese, then by 1939
they had launched Cheze-O-Soy (seasoned tofu), and by
1940 they were making a canned tofu bologna named Yum.
1934–By this year Loma Linda Food Co. (Adventist)
in Loma Linda, California, was making Loma Linda VegeCheese (canned tofu with pimiento).
1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist
doctor who had worked for many years in China as a medical
missionary, begins making Miller’s Soya Cheese (tofu) at
Mt. Vernon, Ohio.
1944 Sept.–Butler Food Co. in Cedar Lake, Michigan,
introduces Butler’s Soynut Cheese. Note that the first five
Caucasian-run tofu companies in the Western World were
all founded and run by Seventh-day Adventists. Note also
that each of these five Seventh-day Adventist tofu products
used the word “cheese” in the name and that each was
canned. 1957 Aug.–Shizuka Hayashi, head of the JapaneseAmerican Soybean Institute in Tokyo, publishes (in Soybean
Digest) the earliest English-language statistics on tofu in
Japan. “There are approximately 45,000 tofu manufacturers
in Japan, of which about 23,000 are members of the Tofu
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Association. There is one large factory in Osaka, the largest
in Japan, which consumes 2 tons of soybeans a day.” In 1957
Japan will use somewhere between 160,000 and 308,000
tons of soybeans to make tofu.
1958–The world’s first packaged tofu is sold in Los
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan
Yamauchi, owner, conceived of the idea of putting individual
cakes of tofu each in a plastic bag with water, sealing the bag
with a heat sealer, placing the bag in a stiff paper deli carton
with a wire handle, then folding over the top. The process
was labor intensive. This happened at about the same time
that a letter from journalist George Yoshinaga had led the
city to pass a new regulation requiring tofu to be packaged in
individual containers.
1958–Tofu is first sold in a U.S. supermarket–Boy’s
Market supermarket chain (which had about 12 stores at
the time) in Los Angeles. The tofu was sold in individual
packages (see above) and made by Matsuda Hinode Tofu
Co., whose owner, Mr. Shoan Yamauchi was responsible
for this major innovation, and for seeing the mainstream
potential of tofu.
1965–The Library of Congress establishes the subject
heading “Tofu” as the official name for that food in
cataloging books for libraries across America. However, in
the mid-1970’s disputes arose there about the proper form
of romanization of that term. The dispute was resolved by
the decision to use the common English term “Bean Curd”
instead.
1966–Tofu is first packaged in plastic trays/tubs, the type
so widely used today. Again, Mr. Yamauchi conceived of the
idea. He went to the Sealright Company in Los Angeles that
made Sealright trays and asked them to make a waterproof
plastic tray for his tofu. Mr. Yamauchi created three specific
early innovations in tray packaging: (1) A very deep tray,
holding 26-28 ounces; (2) A method for heat sealing a plastic
film to the flange of a tray which had cold water flooding
over the flange; (3) High-speed sealing machines to pack and
seal the tofu in his plant.
1975 March–Alec Evans, owner of first of the new
breed of Caucasian-run tofu shops, starts to make “Tofu”
in Corvallis, Oregon. His Welcome Home Bakery and Tofu
Shop is the sixth Caucasian-run tofu company in America.
1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is
published by Autumn Press. This book, which had sold about
550,000 copies by 1997, played a major role in introducing
tofu to the Western World.
1977 Aug.–Takai Tofu & Soymilk Equipment Co.
publishes its first English-language equipment catalog, which
helps many American and European tofu shops to get started.
1977 Sept.–White Wave, owned by Steve Demos, starts
making tofu at 1738 Pearl St., in Boulder, Colorado.
1977–Morinaga Milk Industry Co., Ltd. in Japan
introduces the world’s first aseptically packaged tofu in
a Tetra Brik carton. It is named “Morinaga brand Tofu.

Soybean Curd.” In 1978 the name was changed to “Morinaga
brand Ever-Fresh Silken Tofu.”
1977–Swan Foods Corporation, owned by Robert
Brooks and Mary Pung, starts making “Tofu–Organic” at
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is
the first tofu in the Western World labeled “Organic.” Swan
Foods is also the first American company to make a wide
variety of soyfoods, and the first to open a soy deli–which
had a take-out menu.
1978 April–Nasoya Foods, owned by John Paino and
Bob Bergwall, starts making Nasoya Organic Tofu (water
pack) at Mechanic Street Exit, Leominster, Massachusetts.
1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is
published by Ballantine Books in a mass-market edition that
retails for $2.95.
1979 July–Tofu & Soymilk Production, by Shurtleff
and Aoyagi, is published by Soyfoods Center in California.
This book is used to start hundreds of tofu manufacturing
companies throughout the Western World and in some Third
World countries.
1982 April–There are 242 tofu manufacturers in the
Western World, including 173 in the United States.
1985 June–The Library of Congress decides to change
its subject heading from “Bean curd” back to “Tofu.” This,
perhaps more than any other single thing, makes the word
tofu “official.”
1983–House Food Industrial Co., Ltd. of Japan
purchases 50% ownership in Yamauchi Enterprises (formerly
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in
Los Angeles. The company is renamed House Foods &
Yamauchi, Inc.
1989 Dec.–Sixty-five books (each more than 48 pages
long) on tofu have been published in the Western World
since 1970. Each one has the word “tofu” or its equivalent
in the title. Forty of these books were published in the
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but
written in English for sale primarily outside of Japan), 3 in
West Germany, 3 in France (but 2 of these were published
simultaneously and primarily in Quebec, Canada), 2 in
England, and 1 each in Italy, Sweden, and Brazil.
1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd.
(makers of Vitasoy) acquires Nasoya Foods of Leominster,
Massachusetts.
1993 June–Vitasoy purchases Azumaya Inc. (America’s
largest tofu manufacturer, and the low-price leader) in
California for an estimated $4-$5 million.
1993–House Foods Corp. of Japan purchases the
remaining 50% of House Foods & Yamauchi, Inc. from
Mr. Shoan Yamauchi. The new company is renamed House
Foods American Corporation.
1997 March 12–House Foods America Corporation
holds the opening ceremony for America’s largest tofu
factory, in Garden Grove, California; the company closes its
tofu plant in central Los Angeles.
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3843. SoyaScan Notes. 2022. Chronology of Kikkoman
Corporation. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: This chronology is based largely on the
excellent chronologies near the back of Kikkoman annual
reports, dates in “Kikkoman Today & Tomorrow” (1972,
p. 1), and dates in Fruin (1983). “Ideally situated close to
soybean-growing regions as well as the Edo River, which
provided a convenient transportation route for consumers
in or near Edo, or present-day Tokyo, Noda has been wellknown for its soy sauce (shoyu) production since the Edo
period. Noda is located about 30 miles northeast of Tokyo in
Chiba prefecture.
“1661–Kikkoman Soy Sauce first went on the market
in 1661 when the Takanashi and Mogi families constructed
breweries and started the brewing of soy sauce.”
1914–When World War I started, excessive competition
arose between Japan’s many shoyu producers because of the
wartime economy, causing a very confused market situation.
1917 Dec.–With these conditions as a background, eight
Mogi and Takanashi family companies, the leading shoyu
producers in the Noda area, merged to form Noda Shoyu
Co., Ltd., a company with capital of ¥7 million and the
predecessor of Kikkoman Corporation.
1925 April–Noda Shoyu Co., Ltd. absorbs Noda Shoyu
Jozo Co., Ltd., Manjo Mirin Co., Ltd., and Nippon Shoyu
Co., Ltd., through a merger. 1926–Kikkoman No. 7 shoyu
brewing plant constructed.
1930 August–The Takasago soy sauce production plant
(formerly the Kansai Plant) is constructed near Osaka and
completed in 1931.
1936–Kikkoman Worcestershire Sauce plant completed.
1939–With the start of World War II, government
controls on the price of soy sauce are established.
1946–Kikkoman stock first becomes available to the
public.
1949–Export of Kikkoman soy sauce is reestablished
after the war.
1950–Wartime soy sauce controls end and free
competition resumes.
1950s–Kikkoman decides to implement two new, key
long-term strategies: globalization and diversification.
1957 June–Kikkoman International Inc. (KII), a soy
sauce sales company, is established in San Francisco,
California.
1958–The first KII branch is established in Los Angeles.
1960–The second KII branch is established in New
York.
1961 July–Kikko Food Corporation is established (later
renamed Kikko Food Industries Co., Ltd.). In July 1991, the
company becomes Nippon Del Monte Corporation.
1961–Seishin Pharmaceutical Co., Ltd. established.
1962 February–Tone Beverage Co., Ltd., is established.

In February 1963, the company becomes Tone Coca-Cola
Bottling Co., Ltd.
1962 October–Katsunuma Yoshu Co., Ltd., is
established in Japan. In March 1964, the company becomes
Mann’s Wine Co., Ltd.
1963–Japan Calpak Co., Ltd. established.
1963–Del Monte tomato ketchup and tomato juice are
launched in Japan.
1964 October–Noda Shoyu Co., Ltd., is renamed
Kikkoman Shoyu Co., Ltd.
1964–Mann’s wine is launched in Japan.
1965–The third KII branch is established in Chicago,
Illinois.
1966–Sales of Higeta brand products assumed by
Kikkoman.
1968–Bottling of Kikkoman Soy Sauce for the American
market begins at the Leslie Foods plant in Oakland,
California.
1969 June–Kikkoman invests in and merges with Japan
Food corporation, the biggest distributor of Oriental food in
the United States. In June 1978 the company becomes JFC
International Inc.
1970 March–Kikkoman invests in and merges with
Pacific Trading Co., Ltd., a sister company of Japan Food
Corporation.
1972 March–Kikkoman Foods, Inc. (KFI), is
established in Walworth, Wisconsin (USA) for the purpose
of manufacturing soy sauce and teriyaki sauce. Shipping is
scheduled to start in early 1973.
1972 August–Kikkoman + Daitokai (Europe) GmbH is
established in Düsseldorf, in Germany.
1974 February–Kikkoman Restaurant, Inc. is
established.
1979 March–Kikkoman Trading Europe GmbH, a soy
sauce sales company, is established in Neuss, Germany.
1980 October–Kikkoman Shoyu Co., Ltd. is renamed
Kikkoman Corporation–the company’s present name.
1983 January–Kikkoman Ajinomingei Co., Ltd., is
established.
1983 June–Kikkoman (S) Pte. Ltd., a production facility,
is established in Singapore.
1983 October–Kikkoman Business Development Inc. is
established.
1984–Soy sauce plant in Singapore starts shipments.
1986 August–New shoyu production facilities come on
stream at Kikkoman’s Chitose Plant, in Hokkaido.
1990 January–Kikkoman buys perpetual marketing
rights for the Del Monte brand in the Asian-Pacific region,
excluding the Philippines.
1990 February–A joint-venture company, President
Kikkoman Inc. is established to produce soy sauce in Tainan,
Taiwan. It starts shipments late in 1990.
1995–Hon Tsuyu (soy sauce soup base) is launched in
Japan.
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1996 April–Kikkoman establishes Kikkoman Foods
Europe B.V., Europe’s first soy sauce manufacturer, located
in Hoogezand-Sappemeer, the Netherlands.
1996 May–Production of Shochu a clear Japanese spirit,
commences at a new facility of the Ojima Plant.
1997 March–Kikkoman holds a ground-breaking
ceremony for its second U.S. soy sauce production plant, in
Folsom, California, United States.
1997 October–Kikkoman Foods Europe B.V. begins
operations and starts shipments at its plant [in HoogezandSappemeer, the Netherlands]. This production facility
manufactures Kikkoman sauces for the entire European
market.
1998 October–The second U.S. shoyu manufacturing
plant of Kikkoman Foods, Inc., in Folsom, California, starts
shipments.
1999 July–Kikkoman opens its new headquarters in
Noda, Chiba prefecture, to commemorate the Company’s
80th anniversary.
1999 October–Kikkoman Institute for International Food
Culture is opened at the Company’s new headquarters.
1999 November–Kikkoman announces a joint venture
with its partner in Taiwan [Uni-President Enterprises,
Taiwan’s largest food manufacturer] to build a soy sauce
plant in China [in Kunshan, near Shanghai].
2000 May–Kunshan President Kikkoman Biotechnology
Co., Ltd. (a joint-venture company) is established.
2000 Aug.–Construction starts on a soy sauce plant in
China. The first shipments start in the spring of 2002.
2001–Kikkoman changes its fiscal year from January–
December to April–March.
2002 May–Kunshan President Kikkoman Biotechnology
Co., Ltd., holds the grand opening of its soy sauce plant in
Kunshan, China.
2002–Uchi-no-Gohan (handy Japanese-style seasoning
mixes) are launched in Japan.
2003 May–Kikkoman Foods, Inc. (with its plant at
Walworth, Wisconsin) holds its 30th anniversary ceremony.
2004 March–Kikkoman invests in Higeta Shoyu Co.,
Ltd. and Kibun Food Chemifa Co., Ltd. (The latter makes
soymilk).
2006 June–Kibun Food Chemifa Co., Ltd. becomes a
consolidated subsidiary of Kikkoman.
2007–Kikkoman celebrates its 50th anniversary in the
U.S.
2008–Kikkoman rolls out its new corporate brand logo
and slogan globally.
2008 Aug.–Kibun Food Chemifa Co., Ltd. (now
Kikkoman Soyfoods Company) becomes a wholly owned
subsidiary of Kikkoman.
2009 June–President Kikkoman Zhenji Foods Co.,
Ltd., holds the grand opening of its soy sauce plant in
Shijiazhuang, China.
2009 Oct.–Kikkoman shifts to a holding company

structure.
2011 April–Kikkoman Biochemifa Company is
established [to produce clinical diagnostic devices and
reagents, processing enzymes, etc.].
3844. SoyaScan Notes. 2022. Chronology of miso and
soybean chiang. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: 1st century B.C.–Soybean chiang is first
mentioned in China in the Shih chi [Historical records]
by Ssu-ma Ch’ien, and in the Chi chiu p’ien [Primer on
addressing matters], by Shih Yu.
535 A.D.–The Ch’i min yao shu in China gives the first
detailed descriptions of making soybean chiang–and other
soyfoods.
701–Soybean hishio, miso, and fermented black
soybeans start to be made in Japan by the Hishio Tsukasa,
a government bureau. References to these seasonings are
found in documents published between 730 and 748.
901-08–The modern word for miso first appears in Japan
in the Sandai Jitsuroku.
927–The Engi Shiki gives the first details about the
production of soybean hishio-miso in Japan.
1597–Miso is first mentioned by a Westerner, the
Florentine Francesco Carletti; he calls it misol.
1712–Englebert Kaempfer, a German who lived in
Japan, is the first European to give detailed descriptions of
how miso and shoyu are made in Japan. Also mentions koji.
1727–Miso is first mentioned in an English-language
publications, The History of Japan, by E. Kaempfer. He
spells it “Midsu, a mealy Pap, which they dress their Victuals
withal, as we do butter.”
1779–The word “miso” (“that is used as butter”)
first appears in an English-language publication, the
Encyclopaedia Britannica. 1847–The word “miso” first
appears in print in the United States, in a letter from T.W.H.
of Cambridge, Massachusetts, to the Farmers’ Cabinet and
Herd Book.
1908–Miso is first made commercially in the continental
United States by the Fujimoto Co. of San Francisco,
California. Brand name: Kanemasa Miso.
1921–The term “bean paste” is first used to refer to miso
by J.L. North of England in the Illustrated London News.
1929–Amano Brothers, Canada’s first commercial miso
maker, starts in Vancouver, British Columbia. Founder: Mr.
Teiichi Amano. 1960–Dr. C.W. Hesseltine and K. Shibasaki,
of the Northern Regional Research Laboratory in Peoria,
Illinois, publish the first of many important scientific articles
on miso.
1963–Michio and Aveline Kushi, teachers of
macrobiotics in Boston, start to teach Americans about miso.
1966 April–Aveline Kushi (with Evan Root) starts
Erewhon, a pioneering retailer in Boston, that soon starts
selling miso.
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1968–Erewhon expands to become an importer and
distributor of natural and macrobiotic food. Their first two
misos, Mugi Miso and Hacho Miso, are imported from
Japan.
1976 June–Miyako Oriental Foods, a division of
Yamajirushi Miso Co. in Japan, starts making miso in Los
Angeles. Owned by Noritoshi Kanai. Brands: Yamajirushi,
Kanemasa, Yamaizumi.
1976 Sept.–The Book of Miso, by Shurtleff and Aoyagi,
is published by Autumn Press of Hayama, Japan. This is the
first book about miso in the Western world.
1978 Oct.–The Ohio Miso Co., the first Caucasian-run
miso company in the Western world, is founded by Thom
Leonard and Richard Kluding. They begin miso production
on 13 March 1979.
1978 Nov.–Joel Dee of Edward & Sons (New Jersey)
launches Natural Instant Miso Cup, an instant miso soup
made with freeze-dried miso from Japan.
1978 Dec.–Miyako Oriental Foods of Los Angeles
introduces Cold Mountain Firm Granular Rice Koji, the first
koji sold commercially in the USA. In 1979 they start selling
Cold Mountain Miso, the first miso with an American-style
brand.
1979 Oct.–John and Jan Belleme arrive in Japan to study
traditional miso–and koji-making with the Onozaki family
in Yaita, Japan. They are the first Caucasians to do this, and
then to return to the West to start making miso commercially.
From 1981 on they write many superb articles about miso,
published in America.
1979 April–Shin-Mei-Do Miso is founded by Lulu and
Yasuo Yoshihara in British Columbia, Canada.
1981 April–John Troy of Elf Works, Ltd. in Chapel
Hill, North Carolina, launches Hot Stuff, an early and very
successful American miso product. He first learned about
miso from Joel Dee.
1981 Aug.–John and Jan Belleme begin full-time, largescale production of miso and koji at Erewhon Miso Co. in
Rutherfordton, North Carolina. By early 1982 their company
is renamed American Miso Co. with Barry Evans as the new
owner.
1982 Oct. 25–Christian and Gaella Elwell start
making miso and koji at South River Miso Co. in Conway,
Massachusetts. Earlier that year they purchased The Ohio
Miso Co. Address: Lafayette, California. Phone: 925-2832991.
3845. SoyaScan Notes. 2022. Chronology of green vegetable
soybeans and edamamé (incl. maodou) worldwide–A.D.
1275 to 1939. Part I. Compiled by William Shurtleff of
Soyinfo Center.
• Summary: First a few basic definitions: (1) “Vegetable-type
soybeans” refers to certain large-seeded soybean varieties
developed for use as a vegetable crop. (2) “Green vegetable
soybeans” refers to vegetable-type soybeans harvested at

the green stage for use as a vegetable. The beans can be
cooked and served in or out of the pods. (3) “Edamamé” is
the Japanese term for green vegetable soybeans cooked and
served in the pods, often as a snack–like peanuts in the shell.
The green beans are popped out of the pods directly into the
mouth of the person eating them.
Before 7th century BC–The Shijing (Book of Odes)
is China’s earliest classic and the earliest document seen
worldwide that mentions the soybean, which it calls shu.
It does not mention green vegetable soybeans. Zheng
Xuan (Wade-Giles: Chêng Hsüan), the most important
commentator of the 2nd century AD, confirms that shu refers
to the soybean and that soybean leaves, called huo, can be
pickled–presumably when green, then presumably eaten.
AD 100–The term Sheng dadou [Chinese characters:
raw / fresh + large + bean] appears in both Shennong bencao
jing (Classical pharmacopoeia of Shen Nung) and later
(about AD 450-500) in the Mingyi bielu (A critical record
of famous doctors. A materia medica). However a careful
analysis of the context by a Chinese scholar who is an expert
in the history of Chinese foods and of soybeans (H.T. Huang,
PhD) indicates that this term refers to raw soybeans rather
than fresh green soybeans. Therefore, surprisingly, we know
of no early reference to green vegetable soybeans in China.
1275 July 26–The word “edamamé” first appears in
Japan when the well-known Buddhist saint Nichiren Shônin
writes a note thanking a parishioner for the edamamé he left
at the temple. In: In: Nichiren Shonin Gosho Zenshu (The
Collected Writings of Saint Nichiren).
1406–The Ming dynasty famine herbal titled Jihuang
bencao, by Zhu Xiao is the earliest Chinese document
seen that describes: (1) eating the tender leaves of soybean
seedlings (doumiao); (2) eating the whole pods of young
soybeans, (3) eating green vegetable soybeans; (4) or
grinding the green beans for use with flour. The last three
uses are recommended for times of famine only.
1620–Maodou (Chinese characters: hairy + bean)
are first mentioned in the Runan pushi [An account of the
vegetable gardens at Runan], by Zhou Wenhua. “Maodou
has green, hairy pods. It is also called qingdou (‘green
beans).’ It is mentioned in the Bencao [materia medica]
literature [we are not told which book], which states that it
has a sweet flavor, is neutral, and nontoxic. It can be used
medicinally mainly to ‘kill bad / evil chi.’ It stops bodily
pain, eliminates water [reduces edema], dispels heat in the
stomach, reduces bad blood, and is an antidote to poisonous
drugs... Boil the beans in the pods until done, then remove
the beans from the pods and eat them. The flavor will be
sweet and fresh. Or you can remove the beans from the pods
before cooking, then cook the beans in lightly salted water.
Or the beans can be placed on a metal screen over a charcoal
fire to roast or dry them... They can be served with tea or
fruits, as a snack.” This is also the earliest document seen
that gives medicinal uses for green vegetable soybeans.
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1855 April 12–T.V. Peticolas of Mount Carmel, Ohio,
is the first Westerner to mention green vegetable soybeans.
In an article on soybeans in the Country Gentleman (p. 12)
he writes: “They are inconvenient to use green, being so
difficult to hull.”
1856–Only a year later, at least two Americans have
apparently figured out how to shell them with ease, and to
enjoy them. Thomas Maslin of Virginia writes: “They are
fine for table use, either green or dry...” Abram Weaver
of Bloomfield, Iowa, praises them in the Report of the
Commissioner of Patents, Agriculture (p. 256-57). “I had
some of them cooked, while green, at their largest size, and
found them delicious.”
1890 Dec.–The first large-seeded vegetable-type
soybean variety arrives in America. Named Edamame, it was
introduced from Japan by Charles C. Georgeson, who had
been a professor of agriculture in Japan. Other early largeseeded varieties included Easycook (introduced in 1894
from Shandong Province, China) and Hahto (1915, from
Wakamatsu, Japan).
1915 Jan.–William J. Morse (of USDA’s Office of
Forage Crop Investigations), the man most responsible for
introducing green vegetable soybeans and vegetable type
soybeans to the United States, mentions them for the first
time in a USDA special publication titled “Soy beans in the
cotton belt”: “The green bean when three-fourths to full
grown has been found to compare favorably with the butter
or Lima bean.”
1917–During World War I, USDA researchers conduct
cooking tests on many soybean varieties in search of
an inexpensive source of protein that lacks the typical
unpleasant beany flavor and will cook quickly. Only two
such varieties are found–Hahto and Easy Cook; both
are large-seeded. Some progress is made in convincing
Americans to eat these varieties–but only as whole dry
soybeans.
1923 March–The Soybean, by Charles V. Piper and
William J. Morse, published by McGraw-Hill (329 p.), is
the first major book written about this plant in the United
States. It contains a long section titled “Immature or Green
Soybeans” (p. 221-22) that includes a description, nutritional
analysis, recipe ideas. It also includes the first photograph
in a U.S. publication of green vegetable soybeans, showing
many cooked, open pods on a white plate. The caption reads:
“Seeds and pods of the Hahto variety of soybeans, the seeds
being especially valuable as a green vegetable.” Between
1915 and 1929 Morse mentioned green vegetable soybeans
in more than 20 publications.
1929-32–During the USDA sponsored Dorsett-Morse
Expedition to East Asia, William J. Morse (now a soybean
expert) and P.H. Dorsett were surprised to learn that: (1)
Soybeans are widely “used as a green vegetable” or as “green
vegetable beans,” served in the pods. (2) The seeds for these
soybean varieties are sold by horticultural seed companies,

are listed with the garden beans in their seed catalogs, and
are larger and sweeter than regular soybeans. On 24 April
1929, while in Tokyo, Dorsett made the first edamamé
purchases, seven varieties with “Edamame” in the varietal
name from T. Sakata & Co. They eventually collected more
than 100 varieties of large-seeded vegetable-type soybeans
(other suppliers included Yamato Seed Co. in Tokyo) and
had them grown for a year at USDA’s Arlington Farm in
Virginia. (3) Edamamé account for less than 1% (actually
0.8%) of all the soybeans used in Japan. (4) Green soybeans
are salt-pickled in the pod in Hokkaido, the northernmost
main island. (5) The soybean seeds are planted at intervals of
several weeks in the same field, then, when ready, the plants
are uprooted and sold in bundles. On 15 July 1929 Morse
wrote: “Saw many plantings of soybeans from just coming
up to ready to pull for market. It is extremely interesting
to note how they are planted for succession. We saw many
plantings of beans ready for pulling for market with rows
interplanted as seedlings or transplants just coming into
bloom.” Near Tokyo, three crops of vegetable soybeans are
grown during the season–early, medium and late season.
The 8,000-page typewritten report is interspersed with many
photos of green vegetable soybeans at various stages from
the farm to the table.
1929 July 20–A letter from William Morse in Tokyo is
read before the attendees at the Tenth Annual Meeting of the
American Soybean Association in Guelph, Ontario, Canada,
and later published in the Proceedings of the American
Soybean Assoc. (Vol. 2., p. 50-52). It is the first publication
in which Morse describes his many new discoveries
concerning vegetable soybeans.
1931 Jan. 3–Morse writes in his log in Tokyo: “At one
of the department stores, in the vegetable market section,
we found small bundles of soybean sprouts and also
some bundles of green vegetable soybean plants.” This is
the earliest document seen that contains the term “green
vegetable soybean(s).”
1934–Vegetable-type soybean varieties that yielded
well at Arlington Farm are sent to many state agricultural
experiment stations for further trials. In addition, extensive
investigations of the cooking qualities and composition of
the green shelled and dry edible soybeans are conducted at
various departments of home economics. The green beans
are found to be one of the most nutritious vegetables ever
analyzed.
1935 Dec.–Dr. John Harvey Kellogg of Battle Creek,
Michigan, is the first person on record to can green vegetable
soybeans, or to consider harvesting them mechanically. In
a letter dated Dec. 9 he writes to William Morse at USDA.
“We have been doing some experimenting this year with
growing and canning shell soy beans. I am having a couple
of cans sent you so you can see what our product is like. We
think it is very fine. The few thousand cans we put up went
off like hot cakes... One of the difficulties in the way of the
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soy shell bean business is the expense of picking from the
vines and shelling the pods. Do you know of any machinery
that is used for either of these purposes?”
1935 Aug.–Rokusun, the first vegetable-type soybean
is mentioned in a U.S. publication–followed in March 1936
by Bansei, and Chusei. These soybeans are now publicly
available in the U.S.
1936 April–A 2-page leaflet titled “Soybean
introductions named in January 1936” is published by the
USDA, Bureau of Plant Industry, Div. of Forage Crops
and Diseases. It is the first official publication in which
varietal names are given to the new vegetable type soybeans
introduced by Dorsett and Morse from Japan and tested at
USDA’s Arlington Farm. Twenty varieties suitable for use
as a “green vegetable” are listed, together with their seed
color, days to maturity, and region of the USA best suited for
production. This is the earliest English-language document
seen that mentions the following vegetable-type varieties–all
with Japanese names: Chame, Fuji, Goku, Hakote, Higan,
Hiro, Hokkaido, Jogun, Kanro (in USA), Kura, Nanda,
Osaya, Sato, Shiro, Sousei, Suru, Toku, and Waseda. It
is also the earliest document seen in which soybeans are
classified by use as “green vegetable” or “dry edible bean” or
both.
1936 July–Green Shelled Soy Beans (canned) are first
sold in the USA by Dr. John Harvey Kellogg’s Battle Creek
Food Co. in Battle Creek, Michigan. This is the earliest
known commercial green vegetable soybean product in the
USA.
1936 Oct. 30–A long article titled “Canning green soy
beans,” by Corinne Loskowske, appears in the Herald,
published by the students of Henry Ford’s Edison Institute.
They have mechanized the canning process. They canned
and sold 500 cans in 1935 and 1,000 cans in 1936. Similar
canned green soybean products soon follow: 1939–Mother’s
Choice Brand Green Vegetable Soybeans (Canned), by the
Fox Valley Canning Co. of Hortonville, Wisconsin.
1939 March–”Eighteen Varieties of Edible Soybeans,”
by J.W. Lloyd and W.L. Burlison is published at the
University of Illinois Agricultural Experiment Station,
Bulletin No. 453. The 58-page report is the most detailed
and interesting to date, being based in part on comments
received from 1935 to 1938 from more than 685 home
gardeners, market gardeners, and canners in Illinois. The
university offered to send free seed and growing instructions
to any gardener who would test the green soybeans and
submit frank comments in writing. The new way of growing
and eating soybeans got rave reviews. For example: “Fresh
soybeans had a satisfying flavor... They were delicious...
We like them better than peas or beans... I served soybeans
to all guests this summer and most everyone liked them...
Everyone who tried them said they were splendid... We have
never eaten beans as good... The beans were delicious to eat
and were universally liked by my family and guests. In fact it

took persuasion to leave any for seed.”
During the 1930s William Morse and the University of
Illinois took the lead in popularizing both green-vegetable
soybeans and vegetable-type soybeans in the USA.
Continued. Address: Lafayette, California. Phone: 925-2832991.
3846. SoyaScan Notes. 2022. Chronology of green vegetable
soybeans and edamamé (incl. maodou) worldwide–1940
to 2001. Part II. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Continued: 1940 Dec.–Vegetable-type soybeans
(Bansei and Jogun) are first offered for sale in the USA, by
Strayer Seed Farms of Hudson, Iowa (Ad in Soybean Digest,
p. 12).
1941-1945–During World War II, green vegetable
soybeans are grown in Victory Gardens in the Midwest and
at least six new canned products are introduced. By 1945
some 44 large-seeded vegetable-type soybean varieties have
been named and released in the USA.
1944 Sept.–The first English-language advertisement
for green vegetable soybeans appears in Soybean Digest (p.
61). Titled “Meet the vegetable cow,” it is a full-page, blackand-white ad run by Dr. Harry Miller of the International
Nutrition Laboratory, and a former student of Dr. John
Harvey Kellogg. It shows the head of a cow made entirely
from soybeans. The horns, forelock, parts surrounding the
eyes, nostrils, and mouth are made of soybeans in their
[green] pods.
1946–The Japanese government (Norinsho or Ministry
of Agriculture, Forestry, and Fisheries) starts keeping
statistics on domestic edamame area, production (weight
including pods), and yield. In 1946 these figures were about
7,000 ha and 30,000 metric tons (tonnes). Yields peaked in
1969 at almost 10 tonnes/ha. In about 1982 both area (14,000
ha) and production (122,000 tonnes) peaked, then began a
very slow decline as imports rose dramatically (Lumpkin &
Konovsky 1991, p. 123).
1950s early–Varietal improvement of vegetable-type
soybeans starts in Taiwan.
In the United States, the period from 1935 to 1947 saw
the first wave of interest in green vegetable soybeans and
vegetable-type soybeans. But after World War II, interest
almost disappeared. A second and even larger wave of
interest began in the late 1960s and has continued to grow.
1966 July–Mr. Noritoshi Kanai, President of Mutual
Trading Co. (MTC, Los Angeles, California), imports the
first edamame and the first frozen edamame to the United
States. They are imported from Japan and sold under
Mutual’s Miyako brand to local restaurants. Initially only
two cases of 30 x 10.5 oz bags/case are imported as a trial.
The company next imports frozen edamame on 1 July 1970;
during 1970 MTC imports 70 cases from Japan and again
sells them to restaurants (Personal communication with
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Atsuko Kanai of MTC, June 2001).
1972–Taiwan exports 472 tonnes of green vegetable
soybeans, yet total area and production of these soybeans are
negligible. By 1989 that figure had jumped 77-fold to 34,821
tonnes, with Japan buying 99% of the exports in frozen
form. Japan’s total consumption that year was about 160,000
tonnes–by far the largest in the world.
1980 Sept.–The sushi “boom” in California begins when
the very popular TV miniseries and epic drama Shogun,
based on the novel by James Clavell, created a great interest
in traditional Japanese culture among Americans. With the
sushi, they drank Japanese beer and saké. In America, beer is
usually served with peanuts. But, true to tradition, Japanese
restaurants served edamamé, free of charge, with the beer.
Atsuko Kanai of Mutual Trading Co. recalls: “It was a mass
sampling of the edamamé without people having ordered it!
So the success of sushi, Japanese beers, Japanese saké, and
edamamé, are all tied in together.”
1982 April–Researchers at AVRDC in Taiwan
[Shanmugasundaram et al.] publish their first two
investigations on “immature green soybeans.”
1982–Rodale Research Center in Kutztown,
Pennsylvania, publishes as excellent 25-page report titled
“Fresh green soybeans: Analysis of field performance and
sensory qualities,” based on two years of research [May
1980 to Dec. 1981]. It identifies eight varieties found to be
exceptional in both field and sensory qualities and gives
the address of the seed company from which each can be
purchased. Rodale Press (publisher of Organic Gardening &
Farming magazine) also did pioneering work in introducing
green vegetable soybeans to Americans, with at least 23
articles or books on the subject between 1962 and the
present.
1985–AVRDC in Taiwan starts research on mechanical
harvesting of vegetable soybeans.
1987–Reiko Weston, a Japanese woman who owns FujiYa, a Japanese restaurant in Minneapolis, Minnesota, decides
she wants to try growing edamame in Minnesota rather than
paying more for an imported product. The same business
savvy that earned her the titles of U.S. and Minnesota
‘Businesswoman of the Year’ sparked research in 1987 by
Jim Lambert of the Jameson-Williams Company into the
viability of raising this new crop. Unfortunately, Weston died
shortly before the first year’s crop was harvested.” JamesonWilliams steadily increases their production of edamame
from 7,000 pounds in 1988 to the 350,000 pounds in 1990.
In Nov. 1990 Lambert describes Jameson-Williams as “the
only commercial producer of edamame in the U.S.” He has
experimented with hundreds of edamame varieties.
1991 June–Yamato Flight Kitchen of Burlingame,
California, starts serving edamame on Japan Airlines flights
from San Francisco to Japan.
1991 Aug. 5–An article in the St. Paul Pioneer Press
(Minnesota) states that Jameson-Williams’ company

name has been changed to Minnesota Edamame Co. The
Nishimoto Trading Co. of Tokyo likes the taste and look of
these green soybeans so much that they decided last week
to place more than $100,000 worth of their bagging and
packaging equipment in the Minnesota Edamame plant. In
September, Minnesota Edamame will start using Nishimoto’s
equipment to ship 1 million pounds of partially processed
immature soybeans to Japan. That’s a big jump from the
7,000 pounds shipped in 1988. Minnesota Edamame has
contracts to supply Nishimoto with 3 million pounds of the
soybeans from the 1992 Minnesota crop, 6 million pounds in
1993 and 15 million pounds by 1996. Unfortunately, quality
problems in Minnesota prevented these rosy predictions from
coming true.
1991 June–Yamato Flight Kitchen starts serving
edamame on United Airlines flights from San Francisco to
Japan.
1991 April 29 to May 2–The first international workshop
/ symposium on green vegetable soybeans is held at Kenting,
Taiwan. The excellent proceedings, titled Vegetable Soybean:
Research Needs for Production and Quality Improvement,
were edited by S. Shanmugasundaram of the Asian Vegetable
Research and Development Center (AVRDC) in Shanhua,
Tainan, Taiwan. These are the first English-language
proceedings and the first English-language book devoted to
green vegetable soybeans. AVRDC has become a leader in
research on green vegetable soybeans in Asia–in part because
this crop has now become Taiwan’s leading agricultural
export, with most of the sales going to Japan.
In these proceedings is an especially interesting paper
titled “A critical analysis of vegetable soybean production,
demand, and research in Japan,” by Thomas A. Lumpkin
and John Konovsky of Washington state; it contains
extensive new information on the history of edamame
plus a superb bibliography of 187 references. In about
1986 Lumpkin founded the East Asian Crop Development
Program at Washington State University (WSU), in Pullman,
Washington. In the summer of 1989 he first grew a trial
crop of edamame (20 varieties); this was reported in a 1989
publication. By 1991 he is full-time head of a team of 12
people in this program, all of whom except himself are
working part-time, developing East Asian plants–including
edamamé–to be grown in Washington state. Lumpkin is
interested (among other things) in documenting the history
of various East Asian crops. He has collected about 400
varieties of edamamé; the germplasm is maintained at
Pullman.
1994 April–The first bibliography devoted to green
vegetable soybeans, with 489 references, compiled by
Shurtleff and Aoyagi, is published by Soyfoods Center in
Lafayette, California.
1994 May 27–Tak Kimura (“Mr. Edamamé”), a food
broker from Concord, California, introduces Eda Mame,
America’s first refrigerated, ready-to-eat edamamé–first sold
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at Whole Foods Market in Berkeley, California. 8 ounces
of precooked, lightly salted green soybeans are packed in a
plastic tray with a clear film lid by Yamato Flight Kitchen
of Burlingame, California. In Oct. 1994 the first local
supermarket to carry Tak’s product was Mollie Stone’s, an
upscale supermarket with six stores in the San Francisco
Bay Area. In Feb. 1998 Safeway supermarkets in Northern
California become the first large supermarket chain to carry
this product, again with Tak Kimura as the broker. By Jan.
2000 this edamamé product was served on United Airlines.
Wholesale sales grew from $18,000 in 1994 to more than
$540,000 in 1998. In 1998 the market for edamame in the
USA (especially on the West Coast) exploded!
1994 July 1–Minnesota Edamame is renamed SunRich
Foods. Their 1994 edamame crop is a record 750,000 lb–but
still not enough to meet demand.
Other important “firsts” among commercial products
after 1990: 1995 Jan.–Sweet Beans (SunRich Inc.,
Minnesota). 1996 Jan.–Freshlike Baby Broccoli Blend (with
40% green soybeans; Dean Foods Vegetable Co.). 1996
Dec.–Frozen Organic Sweet Beans (Sno Pac Foods, Inc.).
1997 June–Birds Eye Baby Broccoli Blend (Dean Foods
Vegetable Co.). 1997 Sept.–Trader Joe’s Edamame (frozen
in the pods, imported from China by Seaside Farms). 1998
Feb.–Cold Mountain Eda-Mame (Mutual Trading Co., Inc.,
frozen). 1999 April–Edamame–Blanched Soybeans (retail
or foodservice; Seapoint Farms, formerly Seaside Farms).
1999 Aug.–Melissa’s Soybeans (Edamame) (Melissa’s World
Variety Produce). 1999 Oct.–Edamamé (Frieda’s, Inc.).
2000 May–Freeze-Dried Green Soybeans in Salsa, Indian
Spice, and Sweet & Sour flavors (Eat Your Heart Out, New
York; the first freeze-dried and the first flavored or spicy
edamame).
In 1999 at least 8 new edamame products were
introduced, followed by 9 in the year 2000, and 5 more by
May 2001.
2001–The U.S. company with the most innovative
and extensive line of edamame products, the best and most
colorful graphics (labels and ads), and the most extensive
advertising, is Seapoint Farms of Huntington Beach,
California, founded in 1997 by soyfoods pioneer Kevin
Cross.
2001 July–At least 70% of the green vegetable soybeans
consumed in the USA are imported, mainly from China
or Taiwan. The two main U.S. growers are SunRich in
Minnesota and Cascadian Farms in Washington state.
Address: Lafayette, California. Phone: 925-283-2991.
3847. SoyaScan Notes. 2022. The best libraries in China
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: 1. National Library of China in Peking (Guojia
tushuguan or Guotu for short). The largest library in China
with a collection of over 20 million volumes, of which 45%

are Chinese. It is open to the public free of charge with no
special formalities.
2. Shanghai Library (Shanghai tushuguan or Shangtu for
short). The second largest library in China with a collection
of over 10 million books. Resides in a splendid new building.
3. Nanjing Library (Nanjing tushuguan or Nantu for
short). Has a collection of over 2.5 million volumes.
3848. SoyaScan Notes. 2022. Historical research on early
Arabic travelers to East Asia, especially China: Wish list
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Many of the early travelers to China and other
parts of East Asia (where soybeans are grown) were Arabs.
The tales of their travels were written in Arabic, and only a
small proportion of these have been translated into English
or other Western languages. They must have encountered
soybeans and soyfoods. Therefore this early Arabic literature
is a potential gold mine on the early history of the soybean.
But to find these gems would require a special type of person
who would have to: (1) Be very familiar with soybeans and
soyfoods. (2) Speak fluent Arabic and at least good English.
(3) Have the time, interest, and money to spend many years
reading the writings (in Arabic) of the early Arabic travelers
to East Asia.
Where could we find such a person?
3849. SoyaScan Notes. 2022. Chronology of Dr. Artemy A.
Horvath and his work with soybeans and soyfoods. 9 May
2010. Compiled by William Shurtleff of Soyinfo Center.
• Summary: His name in Russian: A.A. XOPBAT. 1886
July 6–Born in Russia. Received PhD from Univ. of Kazan
in Russia (ca. 450 miles east of Moscow). 1914-18–Served
in the Russian Army during World War I. At some point he
probably also earned an M.D. degree, for he gives his title as
“M.D.” in eight scientific articles published from Sept. 1926
on.
1918–During the Russian Revolution, since he had an
aristocratic ancestry, he escaped with his wife (who was
pregnant) from Russia. They had to stop in Vladivostok (in
the Russian Far East) where their first child, Irene, was born
on 23 Nov. 1918. In late 1918 or early 1919 they arrived in
China. They went first to Tientsin (pinyin: Tianjin) where
their second and last child, Tatiana, was born on 24 Oct.
1920. In Tientsin Dr. Horvath “was associated as chemist for
a concern processing oils and fats.
1919–He moved to Peking (pinyin: Beijing) where
he was offered an excellent position at the Peking Union
Medical College (established and run by the Rockefeller
Foundation). In published papers he listed his position there
variously as “Dep. of Medicine” (Oct. 1925), “Chemical
Lab.” (April 1926), “M.D.” (Sept. 1926), and “M.D., Former
head of the Soybean Research Lab.” (at PUMC, Sept. 1931).
While in Peking, Dr. Horvath and his family lived (1920-
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1927) at the gorgeous former Austria-Hungary Legation
with his famous close relative General Dmitri Leonidovich
Horvath and his wife (Camilla) and staff.
While in China, Dr. Horvath took a keen and growing
interest in the soybean and soyfoods, which he studied first
hand for 6-8 years in Harbin and Dairen (Manchuria) and in
China’s capital, Peking.
1920–His first work that mentions the soybean appears
in Russian: “A study of the large horned cattle of the interior
of China.” In: Mongolian Expedition, Material Relating to
the Report. Harbin. Vol. XI.
1925 July–His first published article about the soybean
appears.
1927 July 1–The American journal Science announces
that Dr. Artemy A. Horvath has just been appointed as an
Associate at the prestigious Rockefeller Institute for Medical
Research.
1927 Aug. 27–Dr. A.A. Horvath (having left China
for Europe) first arrives in the USA by ship from Bremen,
Germany. He joins the research staff at The Rockefeller
Institute for Medical Research, Department of Animal
Pathology, Princeton, New Jersey.
1928 Sept. 3–Dr. Horvath arrives in the USA for a 2nd
time by ship after a visit to his family in Europe.
1930–Dr. Horvath is now employed as a research
chemist at the U.S. Bureau of Mines Experiment Station in
Pittsburgh, Pennsylvania.
1931 Sept.–Dr. Horvath writes his first article with “soya
flour” in the title. Titled “Soya Flour as a National Food,” it
is published in Scientific Monthly (p. 251-60).
1932–Dr. Armand Burke and Dr. Horvath establish
the Soya Corporation of America. Their goal is to make a
palatable, whole (full-fat) soy flour.
1933 Dec. to 1939 Dec.–Dr. Horvath is employed at the
Agricultural Experiment Station of the School of Agriculture,
University of Delaware, in Newark, New Jersey. There he is
head of the chemistry department. His research focuses on
practical applications of the soybean.
1936 June 23–He is issued his first patent (“Insulating
composition”), while living in Newark, Delaware; he had
filed the application on 27 Oct. 1934. It is assigned to the
Wilmington Fibre Specialty Company (of Delaware).
1937 July–Dr. Horvath applies for his first patent for a
soy-based food product.
1938–His major book, The Soybean Industry (221
pages) is published in New York. He is still a chemist at the
Agric. Exp. Station in Newark.
1939 Feb. 14–Dr. Horvath is issued his first and
most important U.S. patent for a soy-based food product–
whole soy flour with improved palatability (“Developing
palatability of soya,” U.S. Patent No. 2,147,097). He had
applied for the patent on 28 July 1937. He assigns the patent
to Soya Corporation of America (A corporation of New
York). His address is Newark, New Jersey.

1939 Dec.–At age 53, Dr. Horvath retires from the
University of Delaware’s Agricultural Experiment Station.
1940 Feb. 5–Dr. Horvath has established The Horvath
Laboratories, Inc., in Chambersburg, Pennsylvania. There he
develops soybean products and machinery to produce those
products on a commercial basis, and he does research on the
soybean in relation to agriculture and industry. The officers
of the company include: Enos Valliant, president; Edwin S.
Valliant, vice president; A.A. Horvath, director of research.
Note: Tatiana Reisacher, Dr. Horvath’s daughter, recalls
(May 2010): “I know he had a long-standing relationship
with the Soya Corporation of America; that was his main
focus over many, many years–even though he changed jobs
several times.
1941 ca.–The Soya Corporation of America finishes
constructing a factory in Hagerstown, Maryland for the
manufacture of good-tasting whole soya flour.
1943 June 22–Dr. Horvath is issued a patent which he
assigns to Horvath Laboratories, Inc., of Chambersburg,
Pennsylvania, where he now resides.
1943 Dec.–Soya Corporation of America is now making
and selling Sycora Whole Soya Flour, and Full-Fat Soy
Grits. Their factory is in Hagerstown, Maryland, and their
offices at 30 Rockefeller Plaza, New York City, New York–a
very prestigious address.
1946-47 (about)–Dr. Horvath and his wife, using income
from Soya Corporation of America, buy their first home in
the United States in Princeton, New Jersey; previously they
had always rented. They moved there from College Park,
Maryland.
1951 Oct. 21–Kim Mix is a low-cost soya food
supplement of high protein value, based on soybean flour
or meal, now being manufactured by the Soya Corporation
of America, as was announced yesterday. It was developed
by Dr. Ho Jik Kim while working for his doctoral degree
at Cornell University in New York. Dr. Armand Burke,
“president of the Soya Corporation, describes the product as
one built on the Horvath patents which his company owns
and on which it has spent years of development.”
1952 Feb. 15–Armand Burke, president of the Soya
Corporation of America, announces that preliminary
consumer tests have proved the company’s new soya
butter, a substitute for butter, is acceptable in taste, storage
characteristics and otherwise. It is produced under the
Horvath patents, which the company owns.
1953–Dr. Horvath and his wife, Maria (known as
“Mimi” to her daughters) move to Santa Fe to be with their
daughter, Tatiana, and her husband, Bob.
1956 April 3–Dr. Horvath is issued a U.S. patent
(“Method of forming a confection and the resulting
product”).
1956 Dec. 13–Dr. Armand Burke, age 58, of 28 East
Seventieth Street, president and founder of Soya Corporation
of America and of International Soya Corporation, dies in
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Harkness Pavilion, Columbia Presbyterian Medical Center
[Manhattan, New York City]. He had been injured on Dec. 2
in an automobile accident [he was hit by a taxi] in Newark,
New Jersey. After his death the corporation went rapidly
downhill.
1958 Aug. 26–Dr. Horvath is issued his last patent, titled
“Amendment for legume feeds.” He is now living in Santa
Fe, New Mexico.
1979 April 20–Dr. Horvath’s wife, Maria N., dies at her
home in Santa Fe, New Mexico.
1979 Oct. 1–Dr. Horvath dies in Santa Fe, New Mexico–
less than 6 months after his wife. A nice obituary appears in
the local newspaper.
3850. SoyaScan Questions. 2022. Questions about the life
and work of Li Yu-ying (Li Shizeng / Li Shih-tseng), Chinese
soyfoods pioneer in France and China. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: The following questions are listed in
approximate descending order of importance:
Find several good obituaries of Li Shizeng, in part to
show his surviving descendants and where each was residing
when he died on 3 Sept. 1973. Did he die in Taipei? Also try
for a death certificate.
He had grandchildren: Does he have any living
descendants? How can I contact them? Or are they living in
fear and hiding because Li was such an important person in
the Kuomintang? Li and his first wife had two children (a
son and a daughter) before she died in 1941. Are they still
living? Try to contact them to learn more about his life, early
education, and work. Try to get a photo or illustration of him
from them.
Concerning the Société Biologique de l’Extreme Orient?
Is it still in existence? Are its records stored in any archive?
A possible contact is: Société de Biologie, College de France,
75231, Paris Cedex 05. This Societe was founded in 1848.
On what exact date did his company start manufacturing
soyfoods? When–in about 1916–did it stop? Recall that in
1916, when Ts’ai Yuan-p’ei became chancellor of Peking
University, he invited Li Shih-tseng to join its faculty
as professor of biology. Wartime conditions [World War
I] forced Li’s soybean products company to suspend
operations. In 1917 Li returned to China.
Try to get a copy of the document titled L’évolution de
l’alimentation, by Li, published in about 1911-1912. It was
cited in the book titled Le Soja, by Li and Grandvoinnet
(1912), on the last page as a footnote at the end of the
“Conclusion.”
Concerning his courtesy name: Did his parents choose
it? Why did they choose those words?
3851. SoyaScan Questions. 2022. Questions about the history
of soybeans and soyfoods in the Hawaiian Islands (Hawaii).
Further research needed. Compiled by William Shurtleff of

Soyinfo Center.
• Summary: (1) When was soy sauce first made
commercially in the Hawaiian Islands? Was it Japanese-style
or Chinese-style? Try to find the name and address of the
manufacturer, and a brief history.
(2) What was the first commercial soyfood product
made in the Hawaiian Islands? When was it first sold
commercially? Try to find the name and address of the
manufacturer, and a brief history. (3) If we look at the first
earliest 20 soyfood products made in the Hawaiian
islands, were most of them made by Japanese-owned or
Chinese-owned companies?
3852. SoyaScan Questions. 2022. Questions about the history
of yuba. Compiled by William Shurtleff of Soyinfo Center.
• Summary: How could the Chinese have chosen such an
apparently meaningless word as doufu pi (“bean curd skin”)
to refer to yuba? Today, yuba is not part of the process for
making tofu (or soymilk). Yuba would seem to be more
accurately described as “soymilk skin” rather than as “tofu
skin.” But could there be some long-lost connection between
making yuba and making tofu in ancient China? A number
of documents describe this connection. However Dr. H.T.
Huang (personal communication, 25 Feb. 2010), an expert
on the history of food in China, says: “The names of these
products were probably coined by illiterate artisans, so I
wouldn’t worry about their lack of logic or elegance.”
Look in early indigenous-language documents for
the earliest reference to yuba in countries surrounding
China where yuba is made or used today, such as Vietnam,
Indonesia, Philippines, Cambodia, Thailand, etc.
3853. SoyaScan Questions. 2022. Questions about the history
of soybeans and soyfoods in South Asia. Further research
needed. Compiled by William Shurtleff of Soyinfo Center.
• Summary: (1) The term “Indian Soy” was the earliest name
given to soy sauce imported to the British colonies of North
America; it was first used in 1750 to refer to the product sold
in retail stores (starting in New York) and widely advertised
in newspapers along with other imported goods in ports up
and down the East Coast of the British colonies. But what
does it mean? Where was it made? In Japan? In China? In
India? (unlikely). Was it actually shipped to India? To which
port and by what company?
(2) The same questions for the term “India Soy” which
started to be used in 1801 for a new retail product.
3854. SoyaScan Questions. 2022. Questions about soybean
grading standards. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: (1) Which country had the first soybean grades
or standards worldwide. The first U.S. soybean grading
standards took effect on 1 Sept. 1925. (2) Did either Japan or
China have standards before that date. How did Japanese and
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Chinese buy and sell soybeans for the previous 500+ years?

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

Oubangui-Chari. Part of French Equatorial Africa from 1910-1960.
Called Central African Empire from 1976-1979; Centrafrique in
French) 374, 752, 753

Aarhus Oliefabrik (Aarhus, Denmark) 1446, 2771, 2868, 3093

Africa–Comoros, Federal Islamic Republic of the. Isles Comores in
French. Also called Comoro Islands. Includes the islands of Great
Comoro (Grande Comore), Anjouan, Mayotte {a French Overseas
Territorial Collective since 1976}, and Mohéli 752

Aburagé. See Tofu, Fried
Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
Adhesives, Asphalt Sealants and Preservation Agents, Caulking
Compounds, Artificial Leather, Foam, Polyols, and Other Minor or
General–Industrial Uses of Soy Oil as a Drying Oil 282, 470, 1723,
1972, 2449

Africa–Congo (formerly Zaire). Officially Democratic Republic of
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa.
Named Zaire from Oct. 1971 to May 1997. Named Congo Free
State from 1855-1908, Belgian Congo (Congo Belge in French)
from 1908-1960, Republic of the Congo from 1960 to 1964, then
Democratic Republic of the Congo from 1964-1971 56, 260, 297,
301, 374, 470, 605, 752, 988, 1129, 1620, 1842, 1855, 2067, 2628,
3030, 3435, 3720

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy
Flour) 47, 157, 170, 188, 282, 647, 790, 1972, 2449, 2867

Africa–Congo Republic (Officially Republic of the Congo or
People’s Republic of the Congo. Also known as Congo-Brazzaville.
Called Middle Congo {Moyen-Congo} from about 1880 to 1960.
Part of French Equatorial Africa from 1910 to 1958) 301, 3435

Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a NonDrying Oil 3384

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959) 752, 753, 864, 1436, 1842, 1855,
1941, 2628, 3030

ADM. See Archer Daniels Midland Co.

Africa–Egypt. Named United Arab Republic (UAR) from 19581971 55, 56, 282, 301, 338, 374, 723, 835, 877, 1129, 1220, 1310,
1436, 1792, 1805, 1854, 1855, 1934, 1941, 1981, 2097, 2315, 2331,
2365, 2398, 2494, 2628, 2966, 3015, 3030, 3246, 3336

Adulteration of Foods and its Detection 3298
Adventists, Seventh-day. See Seventh-day Adventists

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993) 260,
297, 301, 374, 988, 2067

Adzuki bean. See Azuki Bean
Aflatoxins. See Toxins and Toxicity in Foods and Feeds–Aflatoxins
Africa–Algeria, Democratic and Popular Republic of 160, 374,
1583

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa) 260, 297, 301, 374,
479, 752, 753, 791, 823, 858, 864, 988, 1001, 1129, 1538, 1847,
1855, 2067, 2420, 2628, 2635, 3030, 3589, 3690, 3720

Africa–Angola 301, 374, 3435

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958)
294, 374, 1855, 2628, 3030

Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960) 2628, 3030

Africa–Gambia (The). Includes Senegambia.. 55, 56, 374

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 374, 752,
2628, 3030
Africa–Burundi (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962) 260, 374, 479, 988, 1538,
2067, 2628, 3030
Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in
French) 301, 374, 752, 753, 1526, 1855, 2315, 2331
Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde.
República de Cabo Verde) 301, 374, 3832
Africa–Central African Republic (République Centrafricaine; Part
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or

Africa (General) 27, 52, 478, 723, 752, 753, 760, 858, 900, 932,
1129, 1235, 1314, 1316, 1538, 1599, 1601, 1657, 1662, 1664, 1691,
1762, 1798, 1970, 1986, 2013, 2193, 2246, 2300, 2303, 2361, 2381,
2423, 2469, 2538, 2544, 2626, 2742, 2827, 2958, 3102, 3110, 3122,
3597, 3720
Africa–Ghana (Gold Coast before 1957) 56, 301, 374, 752, 1538,
1855, 2398, 3597, 3651, 3720
Africa–Guinea (French Guinea before 1958; Guinée in French; Part
of French West Africa from 1895-1958) 364
Africa–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain African country. Soybeans
as such have not yet been reported in this country 374
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Africa–Introduction of Soy Products to. This document contains the
earliest date seen for soybean products in a certain African country.
Soybeans as such had not yet been reported by that date in this
country 374
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain African country 761
Africa–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain African country
761
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country 752,
753, 761
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain African
country 752, 753, 761
Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920) 301, 374, 752, 858, 1001,
1538, 2315, 2331, 2398, 3832
Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy
Surrounded by South Africa.. 374

490, 591, 671, 676, 711, 723, 752, 761, 823, 858, 864, 988, 1001,
1129, 1301, 1310, 1462, 1528, 1538, 1635, 1662, 1798, 1799, 1805,
1847, 1898, 1934, 1941, 1954, 2067, 2179, 2246, 2353, 2398, 2589,
2594, 2628, 2966, 3030, 3130, 3287, 3333, 3539, 3589, 3597, 3622,
3720
Africa–Rwanda (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962) 260, 374, 479, 864, 988,
1538, 1855, 2067, 2628, 3030, 3333
Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia) 679, 752, 753, 1310, 1718, 1842, 3597
Africa–Sierra Leone 301, 374, 755, 864
Africa–Somalia. (Formed in 1960 by the Union of British
Somaliland and Italian Somaliland. Formerly Part of Italian East
Africa) 374, 1855
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961 11, 39, 56, 60,
139, 161, 260, 301, 374, 584, 586, 591, 723, 752, 753, 823, 988,
1129, 1301, 1526, 1538, 1599, 1798, 1805, 1855, 1934, 1986, 2052,
2067, 2088, 2158, 2315, 2331, 2353, 2398, 2628, 2770, 3030, 3052,
3153, 3166, 3168, 3305, 3333, 3350, 3395, 3435, 3472, 3597, 3705,
3720

Africa–Liberia 301, 374, 761, 1855, 2628, 3030
Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia) 229, 301, 374, 565, 1183, 1184, 1185, 1186, 1187,
1244

Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 139, 260, 297, 479, 586, 605, 988, 1129, 1842, 1934,
2067, 2628, 3030
Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Madagascar (Malagasy Republic or Republique Malgache
before 1975) 752, 753, 1855, 1954, 3030, 3333
Africa–Malawi (Nyasaland from 1891-1964) 260, 374, 752, 988,
2067, 3435, 3720
Africa–Mali (Part of French West Africa from 1895-1960. Senegal
& Sudanese Republic from June 20 to August 20, 1960. Formerly
also called French Sudan (Soudan français, created on 18 Aug.
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)) 752
Africa–Mauritania, Islamic Republic of (Part of French West Africa
from 1904-1960) 864

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 301, 1301,
1847, 1855, 3720
Africa–Swaziland, Kingdom of (Independent Kingdom Inside
South Africa; Formerly Also Spelled Swazieland) 374, 1855
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar) 11, 39, 139, 260, 301,
374, 479, 490, 584, 586, 752, 858, 988, 1001, 1044, 1129, 1310,
1538, 1854, 1855, 2067, 2158, 2628, 3030, 3235, 3720
Africa–Togo (Togoland until 1914) 2337

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the
Mascarene Islands, 450 Miles East of Madagascar) 301, 374, 601,
749, 864
Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956) 301,
374, 858, 877, 1001, 1583, 1855, 1934, 2300, 2533, 2628, 3030
Africa–Mozambique (Moçambique; Portuguese East Africa before
1975) 301, 374, 1310, 1620, 1792, 2315, 2331, 3435, 3597
Africa–Nigeria, Federal Republic of 55, 56, 68, 139, 260, 301, 374,

Africa–Tunisia 108, 301, 374, 1563, 1718, 1978, 2332, 3395, 3838
Africa–Uganda 260, 301, 374, 584, 586, 752, 858, 988, 1001, 1129,
1310, 1538, 2067, 2315, 2331, 2628, 3030, 3698, 3720
Africa–Zambia (Northern Rhodesia from 1899-1964) 301, 374,
490, 752, 864, 1310, 1620, 1792, 1799, 1855, 1934, 1981, 2158,
2337, 2398, 2628, 3030, 3333, 3435, 3597, 3720
Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia
from 1970-79) 260, 301, 374, 479, 490, 605, 752, 823, 864, 988,
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1436, 1538, 1799, 1805, 1842, 1854, 1855, 1934, 1981, 2067, 2158,
2302, 2315, 2331, 2398, 2628, 2937, 3030, 3333, 3435
Ag Processing Inc a cooperative (AGP) 2373, 2612, 3351, 3486
Agricultural Adjustment Administration (AAA). See United States
Department of Agriculture (USDA)–Agricultural Adjustment
Administration
Agricultural Chemistry and Engineering, Bureau. See United States
Department of Agriculture (USDA)–Bureau of Agricultural and
Industrial Chemistry
Agricultural colleges and universities, state. See Land-Grant
Colleges and Universities
Agricultural Economics, Bureau of. See United States Department
of Agriculture (USDA)–Bureau of Agricultural Economics
Agricultural Experiment Stations in the United States 5, 30, 58, 93,
142, 180, 264, 499, 561, 568, 651, 659, 703, 763, 940, 1028, 1029,
1067, 1114, 1115, 1163, 1229, 1230, 1243, 1251, 1399, 1404, 1541,
1596, 1631, 1633, 1944, 1945, 1949, 2052, 2136, 2200, 2202, 2285,
2315, 2398, 2400, 2590, 2883, 3362, 3541, 3721, 3845, 3849
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agricultural Service of USDA. See United States Department of
Agriculture (USDA)–Agricultural Cooperative Service. Including
Farmer Cooperative Service (1926)

Alfalfa Sprouts (Medicago sativa) 1104, 2764
Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
Allergies. See Nutrition–Allergens
Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of
Wayne Feeds 282, 561, 568, 3123, 3796
All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made
Farm Equipment (Tractors, Combines) and Soybean Processing
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction
Units) 246, 445
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 168, 789, 2393, 2963, 3472
Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products 630, 1245, 1877, 2722, 2777
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari 68, 168,
398, 717
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores 1599, 1986, 2008, 2185, 2727

Agronomy, soybean. See Cultural Practices, Soybean Production
Alternative medicine. See Medicine–Alternative
Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics 294, 1141, 1521, 2147, 3044
Ajinomoto Co. Inc. (Tokyo, Japan) 12, 36, 514, 938, 1609, 1669,
2112

Aluminum in Soybeans and Soyfoods 2484
Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
781, 977, 1691, 1727, 1959, 2340, 2393, 2526

Akwarius Almere. See Manna Natural Foods (Amsterdam, The
Netherlands)

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

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus
1698

American Lecithin Corp. (Incorporated 1930), American Lecithin
Company (Re-incorporated 1934-35), and Joseph Eichberg,
President of Both 240, 2717, 2771

Alfa-Laval (Lund, Sweden) 89, 1254, 1299, 1439, 1449, 1452,
1456, 1459, 1532, 1599, 1601, 1629, 1662, 1830, 1871, 1932, 1933,
1954, 1975, 1982, 1986, 2008, 2009, 2035, 2070, 2075, 2179, 2190,
2723

American Milling Co. See Allied Mills, Inc.

Alfalfa or Lucerne / Lucern (Medicago sativa) 120, 1104, 1423,
1633, 1838, 2764

American Philosophical Society (Philadelphia). See Franklin,
Benjamin

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts 1572, 2863

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

American Miso Co. (Rutherfordton, North Carolina) 1044, 2801,
3280, 3688, 3844

American Soy Products (Saline, Michigan). Started Nov. 1986 2147
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and Special Committees 162, 269
American Soybean Association (ASA)–Activities in the United
States and Canada, and General Information (Headquarters in
St. Louis, Missouri. Established 3 Sept. 1920. Named National
Soybean Growers’ Association until 1925) 222, 224, 230, 439, 561,
562, 563, 571, 574, 1183, 1184, 1185, 1186, 1187, 1244, 1292,
1497, 1511, 1956, 2014, 2166, 2205, 2449, 2596, 2608, 2805, 3047,
3248, 3384, 3385, 3478

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil) 147,
157, 405, 514, 574, 1076, 1113, 1321, 1442, 1562, 1684, 1756,
2056, 2123, 2190, 2194, 2327, 2405, 2607

American Soybean Association (ASA)–Activities, Offices, and
Influence in Africa 2594

American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc.. 3, 199, 282,
490, 1129, 1842, 1895, 1934, 2641, 3019

American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia 97, 147, 157, 170, 171, 190, 196, 197, 199, 226,
233, 289, 311, 313, 336, 404, 405, 441, 514, 574, 1017, 1113, 1117,
1321, 1337, 1458, 1459, 1471, 1503, 1515, 1517, 1562, 1678, 1684,
1742, 1910, 1913, 1917, 1920, 1943, 1962, 1999, 2014, 2034, 2043,
2056, 2116, 2121, 2190, 2327, 2405, 2507, 2516, 2584, 2598, 2602,
2608, 2641, 2686, 2733, 2803, 2866, 2954, 2956, 2975, 2990, 3091,
3234, 3322
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern) 332, 337, 375, 495, 574,
1756, 1962, 2598, 2602
American Soybean Association (ASA)–Activities, Offices, and
Influence in Latin America 828, 1045, 1943, 2602
American Soybean Association (ASA)–Activities, Offices, and
Influence Worldwide (General) 157, 574, 1292, 1943, 1956, 1962,
2598, 2805
American Soybean Association (ASA)–Checkoff Programs
(Legislated / Mandatory Funding. State Programs Starting in North
Carolina in Sept. 1966, National Programs–SPARC–Starting in
1989-1991), and State Promotion Boards (Research & Promotion
Councils) 1076, 1562, 1742, 1895, 1956, 2507, 2584, 2608, 2641,
2731, 2733, 2867, 2934, 3021, 3091, 3659
American Soybean Association (ASA)–Funding and Fundraising
Before Checkoff Program or 1971. Voluntary or from USDA (FAS
or ARS) 190, 196, 197, 289, 291
American Soybean Association (ASA)–Honorary Life Members
229
American Soybean Association (ASA)–Japanese-American
Soybean Institute (JASI) 167, 170, 171, 190, 196, 199, 200, 202,
226, 229, 233, 261, 271, 282, 289, 313, 336, 405, 409, 441, 574,
3842
American Soybean Association (ASA)–Legislative Activities 2507
American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites 162, 619, 1045

American Soybean Association (ASA)–Soybean Council of
America (June 1956-1969). Replaced by American Soybean
Institute (Est. 11 July 1969) 166, 230, 282, 291, 332, 337, 358, 375,
442, 495, 574
American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962) 439, 1076, 1895,
2166, 2315, 2507, 3054, 3055, 3334, 3336, 3606, 3607
American Soybean Association (ASA)–State Soybean Associations
and United Soybean Board–Activities Related to Food Uses of
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not
Including Soy Oil or Edible Oil Products) 229, 619, 865, 1005,
1129, 1895, 1963, 2138, 2166, 2315, 2488, 2668, 2714, 2867, 3054,
3055
American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa
American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri) 2488, 2507, 2516,
2553, 2641, 2668, 2680, 2681, 2714, 2731, 2733, 2867, 2937, 3054,
3055, 3321, 3360, 3384, 3385, 3477, 3606, 3607, 3659, 3809
American Soybean Association–Research Foundation (ASARF,
1965-1980), Market Development Foundation (ASAMDF, ASMDF,
1977-1980), and American Soybean Development Foundation
(ASDF, Dec. 1980--1991) 1076
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 36, 68, 129, 177,
246, 282, 358, 366, 442, 470, 488, 492, 517, 567, 576, 644, 647,
648, 711, 787, 788, 798, 799, 800, 892, 914, 1298, 1306, 1437,
1447, 1482, 1533, 1560, 1584, 1639, 1646, 1676, 1687, 1691, 1718,
1731, 1768, 1956, 2006, 2112, 2135, 2155, 2221, 2260, 2427, 2429,
2446, 2484, 2488, 2501, 2517, 2568, 2588, 2861, 2868, 2907, 2975,
3034, 3071, 3078, 3294, 3319, 3469, 3535
Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy

American Soybean Association (ASA)–Members and Membership
Statistics 2166, 2507, 2602, 2608, 2975

Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing, Solvent Extraction Equipment,
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co.
and Anderson IBEC 246, 282, 1393, 1394, 1395, 1396, 2771

American Soybean Association (ASA)–Officers, Directors (Board),

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter
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Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and
Lowell Andreas (1922-2009) 2427, 2446, 2461, 2487, 2552, 2588,
2612, 2903, 3013, 3541, 3651, 3656, 3721

Arkady, British. See British Arkady Co. Ltd.
Arkansas Grain Corp. See Riceland Foods

Ang-kak. See Koji, Red Rice
Arlington Experimental Farm. See United States Department of
Agriculture (USDA)–Arlington Experimental Farm

Ang-kak or angkak. See Koji, Red Rice
Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans 270
Animal Welfare (Including Protection and Cruel Treatment of
Animals). See also: Animal Rights 3121
Anthocyanins in soybean seed coat. See Soybean Seeds–
Anthocyanins in Seed Coat
Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors.
See also: Phytic Acid 246, 1287, 1298, 1508, 1956, 2362, 2370,
2590, 2868, 3605
Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods) 91, 2120, 2358, 2427, 2446, 2484, 2684,
2778, 2908, 2981, 3064, 3261, 3284, 3288, 3290, 3297, 3331, 3449,
3661, 3700, 3709

Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing 538, 1599
Asahimatsu Shokuhin (Japan) 1503
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM) 2575, 2681
Asia–Central Asia–Earliest Known Commercial Soy Product
Made in Central Asia or Transcaucasia or in a Central Asian or
Transcaucasian Country 3169
Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a
Central Asian Soviet Republic from 1917 to Dec. 1991) 727, 773,
1583, 2628, 3030, 3542, 3838
Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central Asian
Soviet Republic from 1917 to Dec. 1991. Also spelled Tadzhikistan)
3030, 3169

Appliances. See Blender, Juicer
Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and
Soy Source 1664, 1762
APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS) 1410, 1439, 1443, 1444, 1449, 1453, 1454,
1456, 1473, 1495, 1503, 1532, 1541, 1544, 1557, 1568, 1599, 1777,
1954, 2008, 2107, 2383, 2426, 2554

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca.
1884, when it Became Sinkiang 835
Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central
Asian Soviet Republic from 1917 to Dec. 1991) 835, 1583, 3165,
3169, 3193

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian
Soviet Republic from 1917 to Dec. 1991) 1583, 3165, 3169

Archaeology and Archaeological Discoveries of Ancient Soybeans
or Soyfoods 278, 359, 373, 501, 537, 540, 549, 559, 577, 596, 620,
625, 685, 782, 786, 798, 799, 800, 811, 835, 846, 896, 897, 915,
920, 1145, 1152, 1157, 1239, 1480, 1561, 1564, 1613, 1711, 1720,
1721, 1722, 1752, 1961, 1989, 1994, 2188, 2223, 2255, 2276, 2340,
2341, 2385, 2491, 2494, 2512, 2824, 2863, 2885, 3002, 3081, 3132,
3194, 3341, 3458, 3653, 3676, 3683

Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China 4, 9, 14, 35, 37, 42, 43, 49, 78, 80, 94, 116,
117, 120, 141, 143, 144, 155, 159, 164, 168, 185, 195, 198, 232,
234, 238, 265, 277, 292, 299, 300, 303, 307, 310, 312, 318, 319,
320, 321, 330, 331, 351, 378, 387, 390, 393, 394, 395, 396, 400,
419, 420, 422, 430, 431, 440, 449, 460, 461, 473, 487, 489, 491,
498, 511, 513, 524, 525, 533, 535, 536, 552, 558, 569, 570, 581,
592, 599, 600, 612, 613, 618, 621, 634, 635, 652, 653, 662, 669,
696, 702, 703, 704, 708, 709, 710, 713, 715, 719, 726, 732, 744,
780, 789, 797, 802, 806, 807, 809, 810, 812, 813, 820, 821, 822,
839, 840, 848, 849, 851, 869, 870, 874, 878, 879, 880, 918, 922,
923, 924, 927, 928, 930, 931, 939, 941, 944, 946, 947, 960, 961,
985, 990, 991, 992, 993, 1006, 1013, 1040, 1041, 1042, 1059, 1065,
1073, 1084, 1088, 1089, 1100, 1110, 1111, 1115, 1128, 1153, 1176,
1204, 1205, 1218, 1223, 1234, 1241, 1249, 1273, 1280, 1294, 1295,
1300, 1315, 1325, 1328, 1336, 1345, 1357, 1385, 1399, 1407, 1422,
1424, 1425, 1434, 1448, 1496, 1498, 1507, 1522, 1523, 1530, 1540,

Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969) 92, 103, 104, 176, 282, 469,
568, 669, 723, 731, 754, 790, 892, 893, 954, 1094, 1206, 1292,
1334, 1342, 1370, 1393, 1452, 1609, 1698, 1718, 1724, 1954, 2001,
2024, 2172, 2302, 2339, 2368, 2371, 2373, 2427, 2446, 2461, 2487,
2536, 2552, 2588, 2607, 2612, 2868, 2900, 2903, 2988, 2991, 3013,
3054, 3063, 3074, 3093, 3112, 3114, 3118, 3169, 3173, 3192, 3224,
3321, 3351, 3441, 3486, 3541, 3597, 3651, 3656, 3721, 3794, 3842
Argentina. See Latin America, South America–Argentina
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1566, 1569, 1610, 1611, 1668, 1700, 1739, 1740, 1745, 1754, 1760,
1761, 1763, 1774, 1779, 1797, 1826, 1832, 1836, 1843, 1844, 1857,
1887, 1911, 1914, 1927, 1938, 1950, 1952, 1964, 2015, 2047, 2078,
2080, 2094, 2163, 2165, 2167, 2320, 2346, 2348, 2364, 2378, 2396,
2415, 2417, 2436, 2438, 2441, 2443, 2447, 2450, 2452, 2468, 2499,
2509, 2513, 2515, 2574, 2587, 2638, 2650, 2653, 2716, 2720, 2747,
2773, 2774, 2782, 2793, 2825, 2826, 2864, 2881, 2901, 2902, 2918,
2920, 2921, 2932, 2936, 2995, 3011, 3018, 3033, 3037, 3060, 3085,
3086, 3136, 3138, 3139, 3140, 3169, 3214, 3219, 3275, 3302, 3317,
3320, 3337, 3346, 3358, 3489, 3558, 3584, 3764
Asia, East–China–Early Foreign Travelers in–Before 1850 1543,
2040, 2422, 2466, 2729, 2730, 2738
Asia, East–China–English-Language Documents that Contain
Cantonese Romanization, Transliteration, or Pronunciation
of Numerous Soyfood Names. There Is No Standard Way of
Romanizing Cantonese 49, 175, 238, 277, 390, 393, 480, 487, 581,
634, 848, 886, 960, 1146, 1276, 1413, 1449, 1567, 1724, 1892,
2286, 2435, 2773, 3141, 3144, 3148, 3296, 3299, 3348, 3357, 3358,
3491, 3840
Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 1, 2, 3, 6,
7, 8, 10, 11, 12, 13, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27,
28, 30, 31, 33, 34, 36, 38, 39, 40, 41, 44, 45, 46, 47, 48, 50, 51, 52,
53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 67, 68, 69, 70, 72, 73, 74,
75, 76, 77, 79, 81, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95,
96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 110,
111, 112, 113, 114, 115, 116, 119, 121, 122, 123, 124, 126, 127,
128, 132, 133, 134, 135, 136, 138, 139, 140, 142, 145, 146, 147,
148, 149, 150, 151, 152, 154, 156, 157, 158, 160, 162, 163, 165,
166, 167, 169, 170, 171, 173, 174, 176, 178, 181, 182, 183, 184,
185, 186, 187, 188, 190, 191, 192, 193, 194, 196, 197, 199, 200,
201, 202, 203, 204, 205, 206, 207, 209, 210, 211, 212, 214, 215,
216, 217, 218, 219, 222, 223, 224, 225, 226, 227, 228, 229, 230,
231, 233, 235, 236, 237, 239, 242, 243, 244, 246, 247, 248, 250,
251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 261, 263, 264,
266, 268, 269, 270, 271, 272, 273, 274, 275, 278, 279, 280, 281,
282, 283, 284, 285, 287, 288, 289, 290, 291, 293, 294, 295, 296,
297, 298, 301, 302, 304, 305, 306, 307, 308, 309, 311, 313, 314,
315, 316, 322, 323, 324, 325, 326, 327, 328, 329, 332, 334, 335,
336, 337, 338, 339, 340, 341, 342, 344, 345, 346, 347, 348, 349,
350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 361, 362, 363,
364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 375, 376,
377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 388, 389, 391,
392, 397, 398, 399, 401, 403, 404, 405, 407, 408, 409, 410, 411,
412, 413, 414, 416, 417, 418, 420, 421, 422, 423, 424, 425, 426,
427, 428, 433, 434, 435, 436, 438, 439, 441, 443, 444, 445, 446,
447, 448, 450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 462,
465, 466, 467, 468, 469, 470, 471, 475, 477, 479, 480, 481, 482,
483, 484, 485, 486, 488, 490, 492, 493, 494, 495, 499, 501, 502,
503, 504, 505, 507, 508, 509, 512, 514, 515, 516, 518, 521, 522,
523, 524, 525, 526, 527, 529, 530, 531, 532, 537, 538, 539, 540,
542, 543, 544, 545, 546, 547, 548, 549, 551, 553, 554, 556, 557,
559, 561, 562, 563, 564, 565, 566, 568, 571, 572, 574, 576, 577,
579, 582, 583, 584, 585, 586, 587, 589, 590, 591, 593, 594, 595,
596, 597, 598, 601, 602, 603, 604, 605, 606, 607, 608, 610, 614,
619, 620, 622, 623, 624, 625, 626, 627, 629, 633, 636, 637, 638,
640, 641, 642, 643, 644, 645, 646, 647, 648, 649, 650, 651, 655,

656, 658, 661, 663, 664, 665, 666, 667, 670, 671, 672, 675, 676,
678, 679, 680, 681, 682, 683, 684, 685, 686, 687, 688, 689, 690,
691, 692, 693, 694, 695, 697, 698, 699, 700, 704, 705, 706, 707,
710, 711, 716, 717, 720, 721, 722, 723, 724, 725, 727, 728, 729,
730, 731, 733, 735, 738, 739, 742, 743, 745, 746, 750, 751, 752,
753, 755, 756, 757, 758, 759, 760, 761, 764, 765, 766, 767, 768,
769, 770, 771, 772, 773, 774, 776, 777, 778, 779, 781, 782, 783,
785, 786, 787, 788, 790, 791, 793, 794, 798, 799, 800, 801, 805,
808, 809, 811, 814, 815, 816, 817, 818, 819, 822, 823, 825, 826,
827, 828, 829, 832, 834, 835, 836, 837, 838, 839, 842, 843, 844,
845, 846, 847, 852, 853, 854, 855, 856, 857, 861, 862, 863, 864,
865, 866, 867, 871, 872, 875, 877, 881, 882, 883, 884, 885, 886,
887, 888, 889, 892, 893, 894, 895, 896, 897, 899, 900, 901, 902,
903, 904, 905, 907, 908, 909, 910, 911, 912, 913, 914, 915, 916,
917, 919, 920, 926, 929, 932, 936, 937, 938, 942, 948, 950, 951,
952, 954, 957, 968, 970, 971, 975, 976, 977, 978, 981, 982, 983,
984, 986, 987, 988, 989, 998, 999, 1000, 1001, 1003, 1004, 1008,
1009, 1010, 1016, 1017, 1019, 1021, 1022, 1024, 1025, 1026, 1027,
1028, 1029, 1030, 1031, 1032, 1033, 1034, 1035, 1036, 1039, 1043,
1045, 1047, 1050, 1051, 1056, 1057, 1058, 1061, 1062, 1063, 1064,
1065, 1066, 1067, 1068, 1069, 1070, 1071, 1074, 1076, 1077, 1078,
1079, 1080, 1082, 1083, 1085, 1086, 1087, 1090, 1091, 1092, 1093,
1095, 1096, 1097, 1098, 1099, 1101, 1102, 1104, 1105, 1106, 1112,
1113, 1114, 1115, 1117, 1118, 1121, 1122, 1124, 1125, 1126, 1127,
1129, 1130, 1131, 1138, 1139, 1140, 1141, 1142, 1143, 1144, 1145,
1146, 1147, 1148, 1149, 1150, 1151, 1152, 1155, 1156, 1157, 1158,
1159, 1160, 1161, 1162, 1164, 1165, 1166, 1167, 1169, 1170, 1171,
1173, 1176, 1177, 1179, 1180, 1183, 1184, 1185, 1186, 1187, 1188,
1196, 1197, 1199, 1200, 1201, 1202, 1203, 1210, 1211, 1212, 1213,
1215, 1217, 1219, 1220, 1221, 1222, 1224, 1227, 1228, 1229, 1230,
1231, 1233, 1235, 1236, 1237, 1238, 1239, 1242, 1243, 1244, 1248,
1250, 1251, 1253, 1255, 1257, 1258, 1262, 1263, 1264, 1266, 1268,
1269, 1271, 1272, 1274, 1275, 1276, 1277, 1278, 1279, 1281, 1283,
1284, 1285, 1286, 1287, 1289, 1290, 1291, 1292, 1293, 1296, 1298,
1299, 1301, 1302, 1305, 1307, 1308, 1310, 1311, 1312, 1313, 1314,
1316, 1317, 1318, 1319, 1321, 1322, 1323, 1324, 1326, 1327, 1329,
1330, 1331, 1332, 1333, 1335, 1337, 1339, 1340, 1341, 1342, 1343,
1344, 1346, 1356, 1358, 1359, 1363, 1365, 1366, 1367, 1371, 1372,
1376, 1378, 1384, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393,
1394, 1395, 1396, 1397, 1398, 1400, 1401, 1402, 1403, 1404, 1405,
1406, 1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1416, 1417,
1418, 1419, 1420, 1423, 1426, 1427, 1428, 1429, 1430, 1431, 1433,
1435, 1436, 1437, 1438, 1439, 1440, 1441, 1442, 1443, 1444, 1446,
1447, 1449, 1450, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 1458,
1459, 1460, 1461, 1462, 1463, 1464, 1465, 1466, 1470, 1471, 1472,
1473, 1474, 1475, 1478, 1479, 1480, 1481, 1482, 1483, 1484, 1485,
1486, 1487, 1488, 1489, 1490, 1491, 1492, 1493, 1494, 1495, 1497,
1499, 1500, 1501, 1502, 1503, 1504, 1505, 1506, 1507, 1508, 1509,
1510, 1511, 1512, 1513, 1514, 1515, 1516, 1517, 1518, 1520, 1521,
1525, 1526, 1527, 1528, 1529, 1531, 1532, 1533, 1534, 1535, 1536,
1537, 1538, 1539, 1542, 1543, 1544, 1546, 1547, 1548, 1549, 1550,
1551, 1553, 1555, 1557, 1558, 1559, 1560, 1561, 1562, 1563, 1564,
1565, 1567, 1568, 1570, 1571, 1572, 1573, 1574, 1575, 1576, 1577,
1578, 1579, 1580, 1582, 1583, 1585, 1586, 1587, 1588, 1589, 1590,
1595, 1597, 1599, 1600, 1601, 1602, 1603, 1604, 1605, 1606, 1607,
1608, 1609, 1612, 1613, 1614, 1615, 1616, 1617, 1618, 1619, 1620,
1622, 1623, 1625, 1626, 1628, 1629, 1630, 1633, 1634, 1635, 1636,
1637, 1638, 1639, 1640, 1641, 1642, 1643, 1644, 1645, 1646, 1647,
1648, 1649, 1650, 1651, 1652, 1653, 1654, 1655, 1656, 1657, 1658,
1659, 1660, 1661, 1662, 1663, 1664, 1666, 1669, 1671, 1672, 1677,
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1678, 1679, 1680, 1681, 1682, 1683, 1684, 1685, 1686, 1687, 1688,
1691, 1692, 1693, 1694, 1695, 1696, 1699, 1702, 1703, 1705, 1708,
1709, 1710, 1711, 1715, 1716, 1717, 1718, 1719, 1720, 1721, 1722,
1723, 1724, 1725, 1726, 1727, 1728, 1729, 1730, 1731, 1732, 1733,
1734, 1736, 1737, 1738, 1741, 1742, 1744, 1746, 1747, 1748, 1749,
1751, 1752, 1753, 1756, 1757, 1758, 1762, 1764, 1766, 1767, 1768,
1769, 1770, 1772, 1773, 1774, 1775, 1777, 1778, 1780, 1781, 1782,
1783, 1784, 1785, 1787, 1790, 1792, 1793, 1794, 1795, 1796, 1798,
1799, 1800, 1801, 1802, 1803, 1804, 1805, 1806, 1807, 1808, 1811,
1812, 1814, 1817, 1820, 1821, 1822, 1823, 1824, 1827, 1828, 1829,
1831, 1835, 1837, 1841, 1842, 1847, 1849, 1850, 1851, 1852, 1853,
1854, 1855, 1859, 1860, 1861, 1862, 1863, 1864, 1865, 1867, 1871,
1874, 1875, 1880, 1881, 1882, 1883, 1884, 1885, 1886, 1888, 1889,
1890, 1892, 1893, 1894, 1895, 1896, 1897, 1898, 1899, 1900, 1901,
1902, 1903, 1906, 1907, 1908, 1910, 1913, 1915, 1916, 1917, 1918,
1919, 1920, 1921, 1922, 1924, 1925, 1926, 1927, 1929, 1930, 1931,
1932, 1933, 1934, 1935, 1936, 1937, 1939, 1940, 1941, 1942, 1943,
1944, 1945, 1946, 1947, 1948, 1949, 1951, 1953, 1954, 1955, 1956,
1957, 1958, 1959, 1960, 1961, 1962, 1963, 1966, 1967, 1969, 1970,
1971, 1972, 1973, 1975, 1976, 1977, 1978, 1979, 1980, 1981, 1982,
1983, 1984, 1985, 1986, 1987, 1988, 1989, 1990, 1991, 1992, 1993,
1994, 1995, 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005, 2006,
2007, 2008, 2009, 2010, 2011, 2012, 2013, 2014, 2016, 2018, 2019,
2020, 2022, 2023, 2024, 2025, 2027, 2028, 2029, 2030, 2034, 2035,
2036, 2037, 2038, 2039, 2040, 2041, 2043, 2044, 2045, 2046, 2048,
2049, 2050, 2052, 2053, 2054, 2055, 2056, 2057, 2058, 2059, 2061,
2062, 2063, 2064, 2065, 2066, 2067, 2068, 2069, 2070, 2071, 2075,
2076, 2077, 2079, 2081, 2082, 2083, 2084, 2089, 2090, 2091, 2092,
2093, 2095, 2096, 2097, 2098, 2099, 2100, 2101, 2102, 2103, 2104,
2105, 2106, 2107, 2109, 2110, 2111, 2112, 2114, 2115, 2116, 2117,
2118, 2119, 2120, 2121, 2122, 2123, 2124, 2125, 2126, 2127, 2128,
2129, 2130, 2131, 2132, 2133, 2135, 2136, 2137, 2138, 2142, 2143,
2145, 2148, 2149, 2150, 2152, 2154, 2155, 2156, 2157, 2160, 2161,
2162, 2164, 2166, 2167, 2168, 2169, 2174, 2177, 2178, 2179, 2180,
2181, 2182, 2183, 2184, 2185, 2186, 2188, 2189, 2190, 2191, 2192,
2193, 2194, 2195, 2199, 2201, 2202, 2203, 2204, 2205, 2206, 2209,
2210, 2211, 2212, 2213, 2214, 2215, 2217, 2218, 2219, 2220, 2221,
2223, 2224, 2225, 2226, 2227, 2228, 2229, 2230, 2231, 2232, 2233,
2234, 2235, 2237, 2239, 2240, 2241, 2242, 2243, 2244, 2245, 2246,
2247, 2248, 2249, 2250, 2251, 2252, 2253, 2254, 2259, 2260, 2261,
2262, 2264, 2265, 2266, 2267, 2268, 2269, 2270, 2271, 2272, 2273,
2275, 2276, 2277, 2279, 2280, 2281, 2282, 2283, 2284, 2285, 2286,
2287, 2288, 2289, 2290, 2291, 2292, 2293, 2294, 2295, 2296, 2297,
2298, 2300, 2301, 2302, 2303, 2304, 2305, 2306, 2308, 2309, 2310,
2311, 2312, 2315, 2316, 2317, 2322, 2323, 2324, 2325, 2326, 2327,
2328, 2331, 2332, 2333, 2337, 2338, 2339, 2340, 2341, 2342, 2343,
2344, 2345, 2346, 2347, 2349, 2350, 2351, 2352, 2353, 2354, 2355,
2357, 2358, 2359, 2360, 2361, 2363, 2365, 2366, 2367, 2369, 2370,
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3631, 3708, 3728, 3746, 3748, 3783, 3791, 3812, 3817, 3825, 3831,
3832, 3833, 3835, 3836, 3840, 3841, 3842, 3843, 3844, 3845, 3846,
3854
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 47, 97, 121, 129, 139, 245, 260, 322, 354,
380, 494, 871, 881, 988, 1129, 1152, 1922, 2067, 2106, 2169, 2383,
2386, 2483, 2675, 2973
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea 419, 764, 766, 767, 814, 815, 855, 984, 1231,
1520, 1607, 2755, 2969, 3124, 3272, 3374, 3477
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 3, 12, 15, 39,
47, 48, 52, 55, 56, 60, 67, 93, 97, 109, 110, 129, 139, 141, 245, 251,
260, 268, 269, 272, 283, 301, 304, 315, 354, 362, 368, 374, 389,
419, 426, 427, 447, 450, 479, 490, 526, 564, 596, 620, 629, 641,
642, 647, 651, 658, 680, 683, 695, 720, 725, 729, 733, 756, 764,
766, 767, 793, 798, 799, 800, 814, 815, 818, 819, 823, 834, 854,
855, 858, 883, 919, 938, 968, 984, 988, 1000, 1001, 1016, 1026,
1033, 1043, 1047, 1056, 1072, 1075, 1103, 1112, 1114, 1129, 1162,
1174, 1184, 1199, 1201, 1229, 1231, 1232, 1233, 1235, 1262, 1293,
1314, 1316, 1322, 1327, 1330, 1337, 1343, 1355, 1367, 1371, 1372,
1378, 1384, 1406, 1427, 1428, 1439, 1447, 1481, 1488, 1507, 1511,
1514, 1519, 1520, 1521, 1528, 1537, 1538, 1562, 1565, 1573, 1583,
1589, 1590, 1599, 1604, 1607, 1613, 1618, 1619, 1620, 1621, 1622,
1635, 1657, 1669, 1679, 1684, 1688, 1702, 1711, 1720, 1724, 1748,
1756, 1793, 1798, 1799, 1805, 1811, 1847, 1855, 1867, 1882, 1891,
1903, 1919, 1927, 1934, 1940, 1941, 1947, 1949, 1958, 1970, 1977,
1984, 1986, 2014, 2016, 2034, 2051, 2052, 2056, 2059, 2067, 2079,
2098, 2101, 2108, 2118, 2122, 2123, 2147, 2169, 2201, 2206, 2208,
2211, 2215, 2232, 2252, 2264, 2265, 2285, 2289, 2290, 2295, 2302,
2309, 2318, 2327, 2332, 2337, 2341, 2344, 2353, 2361, 2365, 2366,
2380, 2382, 2383, 2384, 2386, 2392, 2405, 2419, 2426, 2455, 2483,
2485, 2509, 2517, 2539, 2555, 2567, 2568, 2581, 2595, 2601, 2602,
2628, 2630, 2631, 2635, 2640, 2651, 2652, 2667, 2674, 2675, 2706,
2707, 2710, 2712, 2723, 2724, 2742, 2755, 2770, 2779, 2797, 2824,
2827, 2855, 2857, 2870, 2897, 2911, 2958, 2968, 2969, 2975, 2980,
2986, 2993, 3015, 3030, 3032, 3036, 3038, 3047, 3053, 3082, 3096,
3124, 3132, 3153, 3154, 3159, 3169, 3185, 3194, 3224, 3246, 3272,
3297, 3303, 3319, 3322, 3330, 3333, 3334, 3336, 3341, 3359, 3363,
3374, 3381, 3385, 3391, 3398, 3412, 3419, 3423, 3448, 3454, 3458,
3462, 3465, 3469, 3477, 3497, 3498, 3499, 3504, 3519, 3524, 3573,
3585, 3590, 3593, 3594, 3611, 3635, 3653, 3667, 3668, 3683, 3746,
3756, 3782, 3785, 3789, 3791, 3803, 3805, 3817, 3825, 3826, 3832,
3833, 3834
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Asia, East–Korea–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 47, 139, 260, 354, 988, 1129, 1355, 1958,
2067, 2169, 2383, 2483, 2675
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy
Asia, East–Macao / Macau (Portuguese Colony, then Overseas
Territory. Returned to China in 1999) 111, 301, 356, 374, 1543,
1633, 2411, 2416, 2442, 2505, 2538, 2541, 2994, 3168, 3343, 3475,
3493, 3523, 3547, 3618
Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)
Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950)
2, 11, 15, 24, 38, 39, 41, 47, 48, 52, 55, 56, 57, 60, 70, 76, 77, 90,
91, 93, 95, 96, 97, 98, 99, 102, 103, 104, 107, 113, 121, 122, 123,
129, 139, 150, 157, 158, 163, 166, 169, 188, 199, 215, 219, 221,
228, 230, 231, 235, 244, 245, 246, 264, 266, 268, 269, 304, 327,
368, 376, 403, 407, 417, 475, 482, 490, 509, 526, 545, 546, 548,
554, 562, 568, 577, 596, 623, 642, 651, 667, 671, 680, 681, 683,
705, 707, 733, 750, 781, 782, 794, 823, 842, 847, 866, 871, 883,
912, 915, 1026, 1047, 1071, 1083, 1112, 1131, 1199, 1219, 1224,
1229, 1235, 1251, 1277, 1284, 1312, 1358, 1359, 1408, 1441, 1443,
1450, 1451, 1452, 1453, 1454, 1455, 1456, 1470, 1471, 1481, 1484,
1488, 1489, 1491, 1499, 1500, 1503, 1505, 1511, 1517, 1518, 1534,
1541, 1559, 1576, 1614, 1615, 1629, 1636, 1644, 1647, 1651, 1656,
1695, 1702, 1711, 1717, 1721, 1794, 1798, 1799, 1805, 1829, 1862,
1881, 1972, 1973, 1989, 2000, 2041, 2052, 2082, 2090, 2109, 2128,
2129, 2133, 2178, 2193, 2203, 2215, 2230, 2246, 2249, 2266, 2281,
2282, 2284, 2292, 2316, 2332, 2343, 2353, 2366, 2370, 2376, 2397,
2407, 2449, 2516, 2522, 2523, 2525, 2527, 2618, 2619, 2627, 2632,
2635, 2667, 2680, 2750, 2752, 2771, 2781, 2813, 2815, 2817, 2818,
2821, 2854, 2911, 2979, 2982, 2991, 2993, 3023, 3047, 3081, 3096,
3122, 3132, 3155, 3157, 3184, 3185, 3187, 3211, 3224, 3256, 3276,
3288, 3290, 3297, 3333, 3341, 3349, 3361, 3367, 3392, 3397, 3402,
3410, 3422, 3454, 3499, 3522, 3543, 3553, 3563, 3583, 3584, 3585,
3623, 3650, 3653, 3655, 3667, 3677, 3680, 3683, 3684, 3699, 3722,
3805, 3810, 3823, 3824, 3826, 3829, 3831, 3836, 3849
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 47, 139, 221
Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Mongolian People’s Republic until 1992) 304, 357,
756, 894, 912, 915, 1316, 2155, 2244, 2491, 3833
Asia, East–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses 2211
Asia, East–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 260, 297, 479, 494, 858, 954, 988, 1958, 2067, 2383
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 47,
48, 118, 138, 139, 156, 173, 178, 201, 204, 226, 260, 268, 273, 282,
283, 286, 293, 297, 301, 308, 314, 317, 324, 339, 350, 363, 374,

377, 412, 426, 428, 433, 434, 479, 490, 494, 504, 508, 509, 512,
522, 527, 529, 530, 545, 546, 590, 605, 607, 608, 614, 624, 629,
651, 663, 671, 676, 682, 688, 699, 726, 729, 735, 752, 753, 756,
759, 761, 764, 766, 767, 768, 769, 805, 809, 823, 836, 839, 851,
858, 883, 884, 885, 900, 903, 988, 999, 1000, 1001, 1009, 1016,
1034, 1043, 1051, 1063, 1080, 1104, 1106, 1129, 1156, 1162, 1166,
1167, 1183, 1184, 1185, 1186, 1187, 1199, 1214, 1231, 1239, 1244,
1310, 1314, 1316, 1319, 1323, 1363, 1367, 1371, 1372, 1392, 1406,
1407, 1413, 1432, 1447, 1458, 1461, 1472, 1481, 1485, 1504, 1507,
1514, 1524, 1526, 1528, 1538, 1562, 1590, 1599, 1604, 1615, 1620,
1657, 1664, 1669, 1671, 1684, 1708, 1758, 1762, 1767, 1780, 1781,
1793, 1798, 1799, 1805, 1811, 1842, 1867, 1883, 1893, 1898, 1900,
1919, 1920, 1934, 1958, 1970, 1981, 1986, 1993, 2014, 2016, 2020,
2036, 2056, 2060, 2066, 2067, 2079, 2085, 2097, 2098, 2123, 2134,
2147, 2155, 2169, 2180, 2182, 2201, 2211, 2232, 2234, 2237, 2264,
2265, 2268, 2285, 2291, 2294, 2295, 2302, 2309, 2314, 2325, 2327,
2337, 2348, 2353, 2365, 2382, 2404, 2405, 2414, 2420, 2434, 2440,
2443, 2454, 2496, 2513, 2517, 2524, 2534, 2537, 2539, 2555, 2568,
2576, 2593, 2597, 2602, 2624, 2633, 2635, 2640, 2642, 2648, 2661,
2666, 2682, 2704, 2712, 2719, 2743, 2750, 2753, 2759, 2761, 2770,
2775, 2795, 2800, 2808, 2809, 2825, 2826, 2830, 2832, 2869, 2875,
2879, 2885, 2890, 2893, 2894, 2898, 2927, 2932, 2938, 2943, 2948,
2958, 2975, 2980, 2995, 3015, 3016, 3041, 3064, 3071, 3085, 3086,
3087, 3096, 3129, 3130, 3137, 3139, 3140, 3161, 3168, 3204, 3224,
3239, 3246, 3257, 3272, 3322, 3331, 3333, 3336, 3346, 3358, 3359,
3363, 3384, 3398, 3407, 3419, 3436, 3443, 3445, 3446, 3447, 3474,
3484, 3491, 3506, 3558, 3563, 3584, 3590, 3627, 3668, 3670, 3709,
3728, 3756, 3785, 3812, 3821, 3822, 3836, 3843, 3846, 3850
Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 47, 139, 260, 490, 494, 988, 1001,
2067
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet 113, 304, 545,
914, 1659, 2114, 2119, 2393, 2417, 2750, 3155, 3584, 3829, 3833
Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and
/ or Soybean Meal–Statistics. See also Trade (International) 1958,
1962, 2555, 3322, 3359
Asia (General, Including East, Southeast, South, Middle East, and
Central) 113, 1129, 1538, 1724, 2303, 2344, 2382, 2383, 2386,
2392, 2397, 2398, 2399, 2487, 2542, 2630, 2660, 2710
Asia, Middle East–Afghanistan, Islamic State of 55, 56, 374, 1199,
1366
Asia, Middle East–Cyprus 301, 1855, 2602
Asia, Middle East–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain Middle
Eastern country. Soybeans as such have not yet been reported by
that date in this country 374
Asia, Middle East–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Middle Eastern country. Soybeans as such had not yet been reported
by that date in this country 374
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Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Middle Eastern country 56

Asia, Middle East–United Arab Emirates (Formerly Trucial States
or Trucial Oman; Also Dubai) 2770, 3305, 3670

Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Middle
Eastern country 56

Asia, South–Bangladesh, People’s Republic of (East Bengal [See
India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971) 530, 1310, 1311, 1538, 1778, 1798, 1799, 1842, 1855,
1958, 1998, 2055, 2382, 2383, 2392, 3168, 3192

Asia, Middle East–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Middle
Eastern country 56
Asia, Middle East–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Middle Eastern country 56
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935) 166, 301, 374, 605, 858, 877, 951, 1129,
1406, 1793, 1805, 1855, 1958, 2383, 2628, 2630, 2963, 2966, 3030,
3166, 3168, 3193, 3227, 3241, 3336, 3385, 3589
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 301, 374, 2628,
3030, 3193, 3385
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 156, 166, 282, 285, 301, 374, 490, 695,
1427, 1521, 1583, 1958, 1966, 2061, 2131, 2337, 2353, 2555, 2770,
2868, 3015, 3093, 3110, 3336, 3407
Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan
until 1949) 301, 374
Asia, Middle East–Kuwait (Dowlat al-Kuwait) 2770
Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 110,
146, 301, 374
Asia, Middle East, Mideast, or Near East (General) 324, 723, 855,
907, 1001, 1050, 1129, 1220, 1538, 1657, 1662, 1720, 1721, 1927,
1934, 1981, 2246, 2483, 2512, 2675, 2742, 2827, 2958, 3002, 3010,
3122, 3565, 3632, 3708, 3848
Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 301, 374
Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al`Arabiya as-Sa`udiya) 301, 2085, 2302, 2355, 3015
Asia, Middle East–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 139, 282, 605, 988, 1129, 1406, 2483, 2675,
3336
Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia,
Alawiya, and Territory of the Alaouites) 2628, 3030, 3193, 3336
Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 11,
139, 166, 216, 260, 282, 301, 374, 490, 605, 835, 858, 988, 1129,
1311, 1793, 1799, 1805, 1842, 1855, 1941, 1943, 1958, 2067, 2097,
2260, 2427, 2628, 2651, 3015, 3030, 3193, 3246, 3336, 3359, 3385,
3474, 3622, 3651, 3833

Asia, South–Bhutan, Kingdom of 462, 641, 1865, 1867, 2361,
2383, 2628, 2630, 3030, 3820
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 42, 43, 48, 52, 55, 56, 60, 101, 106, 110, 176, 201,
281, 287, 304, 324, 374, 432, 434, 442, 460, 462, 470, 477, 493,
494, 516, 551, 584, 591, 671, 676, 679, 683, 698, 706, 716, 723,
729, 731, 760, 823, 858, 892, 900, 951, 1001, 1050, 1070, 1126,
1129, 1199, 1215, 1220, 1227, 1235, 1272, 1301, 1310, 1311, 1314,
1316, 1334, 1343, 1358, 1366, 1406, 1427, 1436, 1528, 1538, 1583,
1599, 1609, 1620, 1657, 1662, 1664, 1691, 1693, 1762, 1767, 1770,
1778, 1793, 1798, 1799, 1805, 1837, 1842, 1847, 1865, 1867, 1884,
1934, 1937, 1941, 1943, 1954, 1956, 1958, 1960, 1962, 1970, 1981,
1986, 1998, 2024, 2062, 2097, 2107, 2114, 2148, 2179, 2182, 2211,
2240, 2260, 2295, 2300, 2303, 2309, 2329, 2337, 2353, 2382, 2383,
2392, 2398, 2400, 2433, 2533, 2567, 2578, 2598, 2602, 2628, 2629,
2630, 2635, 2686, 2710, 2736, 2744, 2767, 2805, 2888, 2930, 2947,
2952, 2970, 3004, 3030, 3052, 3056, 3084, 3110, 3121, 3126, 3153,
3155, 3159, 3162, 3166, 3172, 3192, 3204, 3236, 3241, 3285, 3303,
3329, 3333, 3359, 3371, 3377, 3386, 3397, 3508, 3540, 3571, 3789,
3795, 3831, 3833, 3853
Asia, South–India, Northeast / North-East. The Contiguous Seven
Sister States and Sikkim–Which are Ethnically Distinct. The States
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram,
Nagaland, and Tripura 462, 551, 1199, 1366, 1865, 1867, 1960,
3820
Asia, South–India. Work of the Indian Agricultural Research
Institute (IARI, New Delhi) with Soyabeans in India. Established
in 1905 as the Imperial Agricultural Research Institute (Pusa
Samastipur, and Bihar) 1960
Asia, South–India. Work of the Indian Council of Agricultural
Research (ICAR), the All-India Research Project on Soyabean
(ICAR, Uttar Pradesh), and the National Research Centre for
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 1793,
1799, 1958, 1960, 3333
Asia, South–India. Work of the Indian Institute of Science
(Bangalore) with Soyabeans in India 434
Asia, South (Indian Subcontinent) 1129, 1316, 1657, 2246, 2483,
2660, 2675, 3192, 3853
Asia, South–Nepal, Kingdom of 301, 374, 462, 551, 641, 756, 858,
864, 1001, 1142, 1199, 1310, 1311, 1342, 1343, 1406, 1583, 1767,
1769, 1798, 1799, 1805, 1827, 1847, 1855, 1863, 1865, 1867, 1981,
1998, 2030, 2097, 2098, 2179, 2295, 2337, 2361, 2382, 2383, 2386,
2392, 2628, 2630, 2633, 2724, 2824, 3030, 3032, 3333, 3820
Asia, South–Pakistan, Islamic Republic of (Part of British India
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until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh) 201,
282, 374, 530, 723, 791, 1199, 1215, 1310, 1311, 1798, 1847, 1855,
1934, 1941, 1943, 1958, 2382, 2383, 2392, 2533, 2628, 2629, 2630,
2724, 3004, 3030, 3192
Asia, South–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 1129, 1406, 1793, 1842, 1958, 2062, 2383,
2483, 2628, 2675, 2744, 3030, 3192, 3241, 3795
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name) 68,
374, 603, 729, 826, 855, 858, 864, 900, 1001, 1235, 1301, 1310,
1311, 1314, 1316, 1358, 1406, 1527, 1532, 1538, 1555, 1599, 1609,
1620, 1664, 1680, 1726, 1762, 1792, 1793, 1798, 1799, 1824, 1855,
1935, 1958, 1981, 1986, 1998, 2055, 2097, 2309, 2315, 2331, 2337,
2344, 2353, 2382, 2383, 2392, 2398, 2524, 2628, 2630, 2684, 2710,
2947, 3030, 3168, 3333
Asia, South–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International) 3359
Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British
Borneo before 1984) 335
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979
to the 1980s; Also Khmer Republic) 260, 268, 301, 324, 335, 374,
490, 605, 629, 729, 984, 988, 1129, 1596, 1793, 1867, 2067, 2309,
2337, 2383, 2454, 2628, 2630, 2724, 2748, 3030, 3503, 3852
Asia, Southeast (General) 70, 228, 268, 304, 335, 554, 598, 637,
811, 855, 932, 1316, 1333, 1427, 1657, 1721, 1770, 1781, 1886,
1917, 1948, 1958, 1972, 2014, 2112, 2190, 2246, 2327, 2449, 2540,
3087
Asia, Southeast–Indonesia–Indonesian Restaurants Outside
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes,
Food Products, or Dishes Outside Indonesia 1286
Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra) 47, 48, 55, 56, 60, 67, 77, 111, 113, 129, 136,
139, 145, 163, 178, 227, 229, 245, 247, 260, 268, 293, 301, 308,
335, 354, 374, 389, 406, 426, 434, 478, 481, 490, 494, 516, 534,
549, 593, 629, 641, 647, 671, 690, 716, 723, 731, 756, 760, 766,
814, 815, 817, 818, 823, 832, 855, 858, 867, 887, 892, 900, 929,
936, 984, 988, 1000, 1001, 1016, 1043, 1044, 1072, 1082, 1106,
1125, 1129, 1157, 1183, 1184, 1185, 1186, 1187, 1199, 1235, 1239,
1244, 1286, 1314, 1316, 1330, 1343, 1344, 1369, 1426, 1427, 1447,
1461, 1507, 1520, 1521, 1526, 1528, 1538, 1573, 1583, 1599, 1600,
1620, 1622, 1631, 1635, 1657, 1664, 1684, 1688, 1710, 1724, 1730,
1756, 1762, 1767, 1781, 1793, 1798, 1799, 1805, 1842, 1845, 1847,
1855, 1863, 1867, 1884, 1891, 1898, 1899, 1903, 1920, 1934, 1941,
1949, 1956, 1958, 1960, 1970, 1981, 1984, 1986, 1987, 2024, 2056,
2067, 2079, 2123, 2169, 2173, 2186, 2196, 2232, 2233, 2240, 2264,
2285, 2289, 2290, 2291, 2295, 2302, 2308, 2309, 2337, 2344, 2353,
2361, 2382, 2383, 2392, 2400, 2405, 2454, 2455, 2485, 2516, 2524,
2555, 2567, 2568, 2583, 2586, 2592, 2593, 2628, 2630, 2633, 2707,
2710, 2723, 2724, 2742, 2767, 2770, 2824, 2827, 2893, 2894, 2897,

2927, 2947, 2958, 2966, 2969, 2980, 3015, 3030, 3071, 3124, 3168,
3215, 3241, 3246, 3252, 3257, 3258, 3286, 3295, 3303, 3330, 3333,
3336, 3359, 3377, 3385, 3644, 3748, 3760, 3785, 3813, 3816, 3852
Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 47, 121, 139, 260, 354, 988, 1129,
1355, 1958, 2067, 2483, 2675
Asia, Southeast–Indonesians overseas. See Indonesians Overseas,
Especially Work with Soy
Asia, Southeast–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Southeast Asian country. Soybeans as such had not yet been
reported by that date in this country 2309
Asia, Southeast–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Southeast Asian country 335
Asia, Southeast–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Southeast
Asian country 335
Asia, Southeast–Laos 268, 301, 374, 629, 1596, 1793, 1855, 2383,
2392, 2454, 2628, 2630, 2724, 2748, 3030
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 229,
268, 324, 334, 335, 374, 406, 426, 478, 528, 629, 658, 729, 826,
855, 858, 867, 886, 900, 984, 1001, 1125, 1147, 1199, 1235, 1301,
1310, 1311, 1314, 1316, 1333, 1365, 1427, 1447, 1461, 1542, 1586,
1599, 1600, 1601, 1619, 1622, 1635, 1657, 1662, 1684, 1688, 1691,
1710, 1756, 1778, 1781, 1793, 1799, 1842, 1845, 1847, 1855, 1915,
1920, 1941, 1957, 1958, 1970, 1984, 1986, 2024, 2025, 2056, 2123,
2179, 2241, 2289, 2290, 2295, 2302, 2309, 2337, 2353, 2382, 2383,
2392, 2413, 2455, 2458, 2468, 2470, 2485, 2524, 2568, 2653, 2710,
2724, 2742, 2770, 2827, 2958, 3153, 3167, 3168, 3237, 3241, 3257,
3258, 3336, 3348, 3385
Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar
55, 56, 201, 301, 324, 335, 374, 462, 478, 516, 629, 854, 858, 1001,
1129, 1199, 1235, 1366, 1596, 1635, 1793, 1805, 1847, 1855, 1865,
1867, 1960, 2382, 2383, 2392, 2628, 2630, 3030, 3032, 3319, 3833
Asia, Southeast–Philippines, Republic of the 55, 56, 74, 106, 110,
138, 146, 247, 260, 267, 284, 309, 325, 350, 356, 374, 427, 428,
433, 434, 478, 479, 488, 489, 490, 530, 543, 572, 629, 716, 729,
766, 823, 826, 855, 858, 864, 867, 900, 925, 984, 988, 1000, 1001,
1070, 1072, 1123, 1125, 1129, 1144, 1199, 1235, 1310, 1311, 1314,
1316, 1333, 1363, 1372, 1406, 1447, 1469, 1485, 1538, 1599, 1609,
1635, 1657, 1669, 1684, 1756, 1767, 1781, 1793, 1799, 1805, 1842,
1847, 1855, 1884, 1903, 1915, 1920, 1941, 1958, 1986, 2016, 2056,
2067, 2123, 2180, 2182, 2196, 2201, 2208, 2285, 2289, 2290, 2337,
2339, 2344, 2345, 2353, 2382, 2383, 2392, 2405, 2454, 2455, 2485,
2509, 2524, 2568, 2628, 2630, 2633, 2651, 2709, 2710, 2724, 2741,
2742, 2770, 2827, 2958, 3015, 3030, 3128, 3153, 3166, 3190, 3237,
3333, 3480, 3702, 3841
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
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from 1826 to 1946) 334, 335, 406, 426, 433, 445, 478, 629, 858,
867, 936, 984, 1001, 1314, 1410, 1503, 1544, 1557, 1586, 1599,
1600, 1601, 1619, 1622, 1657, 1678, 1684, 1688, 1777, 1798, 1811,
1814, 1915, 1941, 1954, 1957, 1970, 1984, 1986, 2008, 2025, 2056,
2121, 2123, 2147, 2179, 2180, 2204, 2243, 2264, 2289, 2290, 2295,
2317, 2411, 2424, 2458, 2597, 2602, 2661, 2693, 2710, 2724, 2742,
2743, 2770, 2827, 2879, 2958, 2991, 3017, 3062, 3192, 3305, 3325,
3343, 3352, 3384, 3470, 3587, 3832, 3843
Asia, Southeast–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 139, 260, 297, 339, 377, 479, 494, 605, 867,
988, 1129, 1958, 2067, 2483, 2675

Dec. 1991. Also spelled Azerbaidzhan, Aderbijan) 2628, 3030
Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991)
725, 1583, 3838
Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia.
Formerly Transcaucasian Soviet Republics from about 1917 to Dec.
1991) 108, 2332, 3736, 3838
Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 48, 55,
56, 77, 139, 201, 247, 260, 268, 301, 324, 335, 374, 406, 433, 434,
462, 478, 490, 494, 578, 591, 595, 629, 637, 641, 671, 701, 729,
791, 824, 826, 827, 855, 858, 862, 867, 885, 984, 988, 1000, 1001,
1072, 1129, 1143, 1199, 1235, 1310, 1311, 1314, 1316, 1342, 1343,
1378, 1406, 1437, 1455, 1458, 1538, 1599, 1601, 1620, 1635, 1657,
1658, 1684, 1724, 1767, 1769, 1793, 1798, 1799, 1805, 1847, 1855,
1863, 1865, 1884, 1903, 1915, 1958, 1981, 1986, 2056, 2066, 2067,
2078, 2098, 2123, 2160, 2179, 2289, 2290, 2295, 2302, 2303, 2309,
2337, 2344, 2353, 2382, 2383, 2386, 2392, 2455, 2485, 2504, 2509,
2516, 2524, 2628, 2630, 2633, 2684, 2687, 2708, 2710, 2724, 2742,
2770, 2808, 2827, 2855, 2893, 2894, 2898, 2937, 2958, 3015, 3016,
3017, 3030, 3032, 3071, 3153, 3159, 3168, 3227, 3229, 3280, 3303,
3333, 3336, 3359, 3371, 3385, 3469, 3526, 3594, 3688, 3831, 3833,
3852
Asia, Southeast–Thailand–Thai Restaurants or Grocery Stores
Outside Thailand, or Soy Ingredients Used in Thai-Style Recipes,
Food Products, or Dishes outside Thailand 2747
Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil,
and / or Soybean Meal–Statistics. See also Trade (International) 47,
1622, 1688, 2025, 2555, 2742, 2827, 2958, 3359
Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 19, 55, 56, 89, 268, 273, 297, 324,
335, 339, 374, 377, 402, 481, 580, 629, 729, 855, 858, 1000, 1001,
1129, 1199, 1235, 1254, 1263, 1314, 1316, 1427, 1437, 1538, 1596,
1599, 1657, 1669, 1683, 1755, 1781, 1792, 1793, 1799, 1805, 1855,
1903, 1958, 1986, 1998, 2025, 2042, 2186, 2222, 2289, 2290, 2309,
2337, 2344, 2382, 2383, 2392, 2425, 2454, 2524, 2561, 2583, 2628,
2630, 2635, 2705, 2795, 2808, 2855, 2893, 2894, 2947, 3030, 3071,
3294, 3303, 3333, 3348, 3359, 3387, 3477, 3833, 3839, 3852
Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery
Stores Outside Vietnam, or Soy Ingredients Used in VietnameseStyle Recipes, Food Products, or Dishes outside Vietnam 984, 1984,
2160
Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas,
Especially Work with Soy

Atlantic Ocean islands. See Oceania
Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany).
Founded by Peter Wiegand in March 1982 1698
Australasia. See Oceania
Australia. See Oceania–Australia
Australia, health foods movement and industry. See Health Foods
Movement and Industry in Australia, New Zealand...
AVRDC–The World Vegetable Center. Named Asian Vegetable
Research and Development Center (AVRDC) from 1971 to 2008
(Shanhua, Taiwan) 729, 823, 836, 1130, 1166, 1319, 1406, 1528,
1615, 1798, 1799, 1958, 1981, 2097, 2098, 2337, 2382, 2386, 2440,
2524, 2633, 2753, 2882, 2898, 3333, 3398, 3846
Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 704
Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called
Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu.
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih
Hsiao Tou [Red Small Bean]. Former scientific names: Phaseolus
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 24, 68, 151, 175,
250, 278, 279, 300, 303, 330, 396, 398, 419, 427, 452, 481, 483,
487, 524, 545, 547, 554, 556, 580, 581, 635, 652, 685, 687, 699,
704, 756, 781, 839, 849, 851, 894, 896, 918, 920, 977, 985, 1001,
1013, 1069, 1096, 1141, 1278, 1287, 1340, 1384, 1399, 1409, 1572,
1613, 1615, 1719, 1721, 1724, 1727, 1739, 1749, 1779, 1795, 1797,
1802, 1886, 1887, 1893, 1946, 1984, 2079, 2096, 2105, 2151, 2157,
2160, 2169, 2234, 2276, 2288, 2289, 2290, 2341, 2343, 2393, 2396,
2407, 2495, 2499, 2583, 2635, 2707, 2710, 2752, 2773, 2835, 2920,
2969, 3007, 3033, 3139, 3140, 3142, 3258, 3275, 3302, 3371, 3472
Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993 852, 868, 949,
1320, 1339, 1342, 1604, 1966, 2147, 2175, 2363, 2411, 2479, 2657,
2658, 3842

Asia, soyfoods movement in. See Soyfoods Movement in Asia
Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly
Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to

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

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1488
Bacteria causing toxicity. See Toxins and Toxicity in Foods and
Feeds–Microorganisms, Especially Bacteria, and that Cause Food
Poisoning
Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria
Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker,
Ojai, California 442
Balanced Foods, Inc. (New York City, and North Bergen, New
Jersey). Wholesale Distributor of Health Foods and Natural Foods.
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will
Reiser. Purchased in Dec. 1986 by Tree of Life 538
Bambarra groundnuts (Voandzeia subterranea). Also spelled
Bambara 68, 637, 781
Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc
Bartram, John (1699-1777) and William (1739-1823) 50, 694, 1543,
1577, 2200, 2338, 2637, 2669, 2670, 2728, 2738, 3109, 3841

2723, 2724, 2734, 2779, 2801, 2835, 2851, 2875, 2897, 2959, 3032,
3039, 3051, 3069, 3071, 3081, 3083, 3087, 3104, 3105, 3124, 3156,
3160, 3220, 3257, 3258, 3272, 3277, 3278, 3288, 3326, 3330, 3375,
3445, 3446, 3447, 3454, 3458, 3502, 3504, 3505, 3506, 3519, 3576,
3577, 3578, 3579, 3580, 3581, 3584, 3602, 3641, 3817
Biloxi soybean variety. See Soybean Varieties USA–Biloxi
Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy
Oil as a Drying Oil 71
Biogenic Amines, Spermidine, and Polyamines 3239, 3339, 3590,
3594, 3746
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 25, 176, 229, 308, 309, 333, 356, 508, 509, 519, 542,
564, 626, 688, 730, 735, 764, 767, 814, 815, 817, 861, 898, 1102,
1105, 1114, 1115, 1141, 1156, 1167, 1229, 1230, 1231, 1242, 1273,
1292, 1293, 1389, 1392, 1504, 1511, 1520, 1543, 1691, 1702, 1802,
1893, 1993, 2057, 2251, 2338, 2422, 2436, 2459, 2484, 2542, 2561,
2563, 2569, 2590, 2625, 2637, 2646, 2667, 2676, 2682, 2717, 2738,
2739, 2875, 2897, 3093, 3124, 3272, 3345, 3346, 3361, 3413, 3506,
3724, 3850

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Biological control. See Integrated Pest Management (IPM)
Bean curd. See Tofu
Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech

Bean curd skin. See Yuba

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (NonFermented). Also Called Sweet Black Bean Paste

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks
Bean paste. See Miso
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers
Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in
Pollen Substitutes or Supplements 93
Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)
Benni, Benne, Benniseed. See Sesame Seed
Berczeller, Laszlo (1890-1955) 20, 108, 221
Bibliography and / or Review of the Literature (Contains More
Than 50 References or Citations) 16, 55, 71, 73, 84, 91, 103, 104,
160, 186, 214, 246, 248, 250, 256, 283, 307, 354, 368, 389, 423,
445, 446, 467, 470, 502, 506, 537, 577, 581, 609, 629, 647, 648,
650, 683, 695, 725, 752, 764, 767, 776, 777, 782, 814, 815, 817,
819, 858, 894, 897, 898, 910, 980, 999, 1001, 1021, 1057, 1072,
1159, 1166, 1200, 1201, 1224, 1264, 1277, 1302, 1311, 1415, 1438,
1447, 1486, 1504, 1520, 1521, 1535, 1537, 1565, 1573, 1577, 1585,
1599, 1633, 1664, 1719, 1747, 1762, 1798, 1806, 1807, 1811, 1821,
1827, 1863, 1942, 1947, 1983, 1986, 2004, 2006, 2018, 2028, 2029,
2044, 2049, 2076, 2092, 2093, 2099, 2102, 2110, 2127, 2133, 2137,
2152, 2154, 2209, 2224, 2252, 2265, 2282, 2284, 2291, 2294, 2295,
2297, 2300, 2337, 2346, 2347, 2382, 2393, 2401, 2402, 2421, 2440,
2449, 2494, 2567, 2568, 2590, 2592, 2593, 2682, 2689, 2708, 2712,

Black Bean Sauce, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 159, 393, 394, 480, 570,
1276, 1567, 2920
Black Bean Sauce or Black Soybean Sauce. Occasionally Called
Black Bean Paste. Traditionally Made in the Kitchen by Crushing
Salted, Fermented Black Soybeans, Usually with Minced Ginger,
Garlic, Chilis and/or Chinese-style Wine. Typically Not a
Commercial Product or Sauce. See Also Black Soybean Jiang (a
Commercial Product) 137, 159, 164, 195, 232, 238, 252, 277, 393,
394, 396, 480, 570, 581, 592, 599, 618, 635, 699, 779, 802, 806,
810, 822, 852, 874, 922, 944, 947, 1042, 1059, 1073, 1110, 1218,
1249, 1276, 1294, 1407, 1498, 1566, 1567, 1586, 1745, 1761, 1802,
1810, 1826, 1832, 1911, 1914, 1937, 1938, 2078, 2094, 2289, 2346,
2347, 2348, 2442, 2443, 2450, 2468, 2509, 2710, 2734, 2747, 2793,
2920, 3136, 3255, 3299, 3302, 3315, 3317, 3426
Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo 68
Black soybean sauce. See Black Bean Sauce
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color
Black-eyed pea. See Cowpea–Vigna unguiculata
Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean
Crushing Equipment, Especially the Rotocel 246, 282, 866, 1179,
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Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 390, 547,
1402, 2678

Breeding soybeans for food uses. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Brew flakes, soybean. See Soy Flour or Flakes–Use in Brewing
Briggs, George M. (1884-1970, Univ. of Wisconsin) 561, 562, 563

Boca Burger. See Kraft Foods Inc.
Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group 2001

Borden, Inc. (Columbus, Ohio; New York City, New York;
Waterloo, Iowa; Elgin and Kankakee, Illinois) 293, 1188

British Columbia. See Canadian Provinces and Territories–British
Columbia

Botany–Soybean 124, 452, 502, 554, 835, 900, 1235, 1640, 1896,
2226, 2297, 2709

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch.
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean,
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne.
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane
163, 175, 390, 483, 893, 895, 896, 987, 1096, 1409, 1642, 1720,
1903, 2276

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North
America in 1765. See also: (1) His Ancestors and Descendants. (2)
James Flint 25, 364, 1529, 1543, 1939, 1945, 1996, 2061, 2117,
2285, 2381, 2422, 2466, 2474, 2572, 2634, 2637, 2669, 2670, 2728,
2729, 2730, 2738, 2739, 2749, 2780, 2877, 2994, 2996, 3097, 3109,
3200, 3334, 3477, 3637, 3658
Bowen, Samuel (1732-1777)–The Ancestors, Descendants and
Close Relatives of Samuel Bowen. See also: Bowen, Samuel 25,
1543, 2422, 2634
Boyer, Robert. See Ford, Henry
Brady Crop Cooker. See Extruders and Extrusion Cooking, Low
Cost–Brady Crop Cooker

Brown rice. See Rice, Brown
Brown soybeans. See Soybean Seeds–Brown
Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE
on 31 Dec. 1998. Fischer Then Started a New Company Named
Natumi GmbH 2644
Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with
Dry Heat, Full-Fat)

Bran, soy. See Fiber, Soy
Buckeye Cotton Oil Co. See Procter & Gamble Co.
Brassica napus. See Rapeseed
Building materials. See Adhesives or Glues for Plywood, Other
Woods, Wallpaper, or Building Materials

Brassica napus (L.) var. napus. See Canola
Brazil. See Latin America, South America–Brazil
Brazil, Deforestation in. See Latin America, South America–Brazil,
Deforestation in
Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech, Irradiation
of Soybeans for Breeding and Variety Development, Variety
Development and Breeding
Breeding of Soybeans and Classical Genetics 24, 53, 54, 258, 368,
388, 526, 554, 577, 623, 642, 671, 683, 725, 842, 846, 847, 916,
1028, 1029, 1071, 1278, 1293, 1319, 1363, 1404, 1436, 1481, 1485,
1528, 1548, 1590, 1612, 1614, 1615, 1623, 1644, 1651, 1656, 1681,
1703, 1716, 1792, 1796, 1803, 1808, 1841, 1855, 1881, 1948, 1981,
2012, 2041, 2048, 2061, 2285, 2349, 2357, 2497, 2539, 2567, 2622,
2679, 2744, 2750, 2752, 2812, 2912, 2913, 2948, 2950, 3000, 3051,
3059, 3089, 3156, 3216, 3251, 3263, 3388, 3604, 3623, 3645, 3655,
3668, 3681, 3682, 3698, 3769, 3791, 3810

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979 954, 1044, 1718, 2024, 2373,
2564, 2612, 2868, 2888, 3019, 3093, 3112, 3113, 3118, 3173, 3180,
3192, 3202, 3224, 3229, 3238, 3243, 3321, 3351, 3441, 3486, 3597
Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Burke, Armand. See Soya Corporation of America and Dr. Armand
Burke
Burlison, William Leonidas (1882-1958, Univ. of Illinois) 162, 562,
563, 648, 1028, 1029, 1229, 1292, 1511, 2883, 3845
Burma. See Asia, Southeast–Myanmar
Butter-beans. See Lima Bean
Cacoja (France). See Sojinal / Biosoja

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1490
Cake or meal, soybean. See Soybean Meal
Canadian Provinces and Territories–New Brunswick 3241
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds 127, 177, 1431, 3101, 3415, 3425
Calf, Lamb, or Pig Milk Replacer
Replacers 1113, 1321, 1486, 2006, 2179, 2402, 2868
California. See United States–States–California
Canada 39, 47, 56, 92, 103, 104, 121, 139, 166, 175, 208, 245, 260,
270, 282, 301, 354, 374, 389, 414, 425, 470, 490, 550, 576, 580,
593, 595, 606, 651, 654, 671, 676, 683, 716, 723, 754, 811, 857,
858, 871, 907, 933, 934, 969, 988, 1001, 1004, 1044, 1056, 1075,
1103, 1107, 1108, 1109, 1119, 1129, 1138, 1181, 1182, 1189, 1190,
1191, 1192, 1193, 1194, 1219, 1220, 1241, 1249, 1282, 1294, 1295,
1297, 1320, 1355, 1360, 1368, 1370, 1373, 1379, 1380, 1427, 1432,
1440, 1521, 1538, 1541, 1583, 1586, 1595, 1597, 1599, 1604, 1605,
1618, 1619, 1622, 1627, 1632, 1646, 1664, 1683, 1686, 1687, 1688,
1701, 1702, 1704, 1713, 1714, 1715, 1746, 1762, 1765, 1770, 1774,
1788, 1789, 1798, 1799, 1805, 1818, 1819, 1842, 1848, 1866, 1868,
1869, 1870, 1876, 1877, 1878, 1879, 1881, 1886, 1893, 1909, 1923,
1928, 1934, 1940, 1941, 1957, 1965, 1986, 2002, 2016, 2024, 2025,
2031, 2033, 2052, 2067, 2072, 2073, 2074, 2097, 2108, 2113, 2131,
2146, 2170, 2171, 2174, 2201, 2204, 2210, 2211, 2240, 2285, 2287,
2296, 2324, 2327, 2341, 2345, 2351, 2353, 2365, 2366, 2372, 2375,
2376, 2389, 2400, 2405, 2411, 2424, 2426, 2427, 2445, 2456, 2458,
2463, 2467, 2478, 2479, 2483, 2490, 2505, 2507, 2510, 2517, 2536,
2541, 2543, 2552, 2570, 2577, 2594, 2597, 2618, 2619, 2628, 2651,
2661, 2663, 2675, 2720, 2727, 2736, 2742, 2744, 2770, 2801, 2805,
2819, 2827, 2857, 2883, 2884, 2893, 2958, 2973, 2977, 2978, 2989,
3000, 3015, 3019, 3030, 3052, 3096, 3098, 3129, 3130, 3153, 3156,
3159, 3166, 3177, 3204, 3236, 3241, 3248, 3272, 3303, 3327, 3333,
3350, 3359, 3382, 3383, 3435, 3457, 3458, 3518, 3604, 3622, 3645,
3685, 3705, 3716, 3754, 3798, 3838, 3842, 3843, 3844, 3845
Canada. See Ontario Soybean Growers (Marketing Board)
Canada–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 47, 139, 260, 282, 354, 425, 494, 606, 988, 1129,
1219, 1355, 1842, 1934, 1957, 2025, 2067, 2174, 2240, 2296, 2405,
2483, 2675, 2742, 2744, 2827, 2958, 3241

Canadian Provinces and Territories–Newfoundland and Labrador
3159
Canadian Provinces and Territories–Nova Scotia 1774, 3241
Canadian Provinces and Territories–Ontario 92, 121, 282, 550, 654,
933, 934, 969, 1056, 1075, 1103, 1107, 1108, 1119, 1181, 1189,
1190, 1191, 1192, 1193, 1194, 1241, 1249, 1295, 1297, 1320, 1355,
1368, 1583, 1597, 1599, 1604, 1618, 1619, 1622, 1627, 1632, 1688,
1704, 1746, 1765, 1774, 1798, 1818, 1819, 1879, 1881, 1909, 1923,
1957, 1986, 2025, 2031, 2033, 2052, 2108, 2113, 2146, 2170, 2174,
2365, 2372, 2375, 2376, 2405, 2426, 2445, 2458, 2463, 2507, 2510,
2543, 2577, 2594, 2618, 2619, 2727, 2742, 2819, 2827, 2958, 2977,
2978, 3156, 3159, 3241, 3327, 3350, 3383, 3458, 3518, 3604, 3645,
3685, 3716, 3754, 3845
Canadian Provinces and Territories–Prince Edward Island 2287,
3241
Canadian Provinces and Territories–Québec (Quebec) 580, 1368,
1881, 1928, 1940, 2072, 2174, 2324, 2389, 2458, 2467, 2720, 2857,
2977, 3177, 3241, 3272, 3327, 3842
Canadian Provinces and Territories–Saskatchewan 1848, 2146,
2478, 3241, 3333
Canadian soybean varieties. See Soybean Varieties Canada
Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)
Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer
Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention
Cancer, endometrium/uterus, prevention and diet. See Diet and
Breast Cancer Prevention

Canada, soyfoods associations in. See Soyfoods Associations in
Canada

Cancer or Tumor Causing / Promoting Substances in Soybeans or
Soyfoods, or Experiments Showing That Soybeans or Soyfoods
May Be Carcinogenic or Mutagenic 2069, 2551

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 3359

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer
Prevention

Canadian Provinces and Territories–Alberta 1220, 1881, 1893,
3241, 3327

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil 2668, 2867, 3107

Canadian Provinces and Territories–British Columbia 208, 811,
1138, 1360, 1368, 1370, 1373, 1379, 1380, 1432, 1586, 1713, 1714,
1788, 1789, 1866, 1868, 1869, 1870, 1876, 1877, 1878, 1893, 1965,
2052, 2073, 2074, 2174, 2204, 2351, 2426, 2479, 2570, 2663, 2720,
2727, 2977, 3327, 3518, 3844

Cannabis sativa. See Hemp

Canadian Provinces and Territories–Manitoba 754, 1355, 1881,
1940, 2366, 3241

Cantonese. See Asia, East–China–English-Language Documents
that Contain Cantonese Romanization / Transliteration

Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid 1129, 2024, 2025, 2174, 2427, 2483, 2580, 2675, 3000, 3013
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Central America. See Latin America–Central America
Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do
Cabo Verde. República de Cabo Verde)
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 898, 2260, 2590,
3709
Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars) 176, 333, 519, 520, 1298, 2006
Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned 161, 240,
241, 1298, 2389, 2394, 2457, 2501, 2657, 2684, 2725, 2778, 2783,
2868, 2884, 2892, 2893, 2911, 2920, 3009, 3019, 3054, 3055, 3095,
3104, 3105, 3137, 3170, 3201, 3217, 3220, 3227, 3269, 3372, 3379,
3385, 3452, 3460, 3487, 3495, 3525, 3529, 3555, 3569, 3574, 3587,
3605, 3649, 3686
Cargill, Inc. (Minneapolis, Minneapolis) 230, 282, 469, 568, 723,
926, 954, 1393, 1394, 1395, 1396, 1718, 2024, 2373, 2464, 2564,
2612, 2903, 3054, 3093, 3107, 3112, 3114, 3173, 3192, 3224, 3321,
3351, 3441, 3486, 3597, 3656

Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America
Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna,
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding
company], operating as a member of the Eridania / Beghin-Say
agro-industrial group, within Ferruzzi-Montedison. Acquired in
Oct. 2002 by Bunge 245, 246, 282, 469, 568, 647, 723, 954, 1292,
1694, 1718, 2006, 2023, 2024, 2054, 2095, 2174, 2373, 2427, 2446,
2612, 2868, 2903, 3019, 3093
Centro Nacional de Pesquisa de Soja (National Soybean Research
Center, CNPS or CNPSo). See Empresa Brasiliera
Ceylon. See Asia, South–Sri Lanka
Checkoff programs (state and national). See American Soybean
Association (ASA)–Checkoff Programs
Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Cheese, cream. See Soy Cream Cheese

Caribbean. See Latin America–Caribbean
Cheese–Non-Soy Dairy-Based Cheeses 2491
Cartoons or Cartoon Characters 96, 888
Cheesecake. See Tofu / Soy Cheesecake
Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan 3097

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 1, 91, 129, 176, 177, 214,
370, 371, 412, 481, 551, 648, 801, 937, 1001, 1490, 1639, 1646,
1731, 1768, 1947, 2135, 2764, 2820, 3223, 3687, 3808

Catering. See Foodservice and Institutional Feeding or Catering
Catsup. See Ketchup–Western-Style, Other, Ketchup, Mushroom
(Mushroom Ketchup, Western-Style), Ketchup, Oyster (Oyster
Ketchup, Western-Style), Ketchup, Tomato (Tomato Ketchup,
Western-Style), Ketchup, Walnut (Walnut Ketchup, Western-Style)
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed 93, 246, 499
Cauldron Foods Ltd. (Bristol, England). Founded by Philip
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies,
builds a big new factory in Bristol 1698, 2001, 2172
Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People
Cenex. See CHS Cooperatives

Chemistry and Soils, Bureau. See United States Department
of Agriculture (USDA)–Bureau of Agricultural and Industrial
Chemistry
Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan) 647, 887, 1972,
2093, 2095, 2133, 2449
Chenopodium quinoa Willd. See Quinoa
Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in
China or Japan
Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste
Chicago Board of Trade (CBOT, organized in April 1848) 120, 469,
679, 1979, 2748
Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by I.C.
Bradley and George Brett) 2771
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Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed 1272, 1482, 1920, 2023, 2121,
2126, 2202, 2367, 3091
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 50, 68, 694,
734, 1468, 1821, 1898, 3002
Chico-San Inc. (Chico, California). Maker and Importer of
Macrobiotic and Natural Foods. Founded in March 1962 1141,
2147
China. See Asia, East–China
China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 1009, 1958,
3584
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 59, 216, 296, 391, 452, 485, 556, 687,
728, 895, 914, 1151, 1155, 1157, 1212, 1213, 1278, 1298, 1340,
1572, 1733, 1734, 1795, 1851, 1882, 1893, 1897, 2077, 2214, 2220,
2221, 2226, 2229, 2288, 2342, 2380, 2393, 2394, 2498, 2501, 2545,
2611, 2655, 2734, 2764, 2765, 2789, 2840, 2848, 3082, 3420
Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 5, 29, 32,
64, 65, 66, 71, 73, 82, 109, 118, 125, 127, 130, 131, 137, 153, 161,
172, 175, 176, 177, 178, 179, 180, 181, 189, 208, 213, 220, 240,
241, 249, 252, 262, 267, 276, 286, 317, 333, 335, 343, 360, 402,
406, 415, 429, 432, 437, 463, 464, 472, 474, 476, 478, 496, 497,
500, 506, 510, 517, 519, 520, 528, 531, 534, 537, 541, 550, 555,
560, 567, 572, 573, 575, 576, 578, 580, 588, 609, 611, 615, 616,
617, 628, 630, 631, 632, 635, 639, 654, 657, 659, 660, 668, 673,
674, 677, 701, 709, 712, 718, 734, 736, 737, 740, 741, 747, 748,
749, 754, 762, 763, 775, 782, 784, 792, 795, 796, 803, 804, 824,
830, 831, 833, 841, 850, 858, 859, 860, 868, 873, 876, 887, 890,
891, 894, 898, 906, 921, 925, 929, 933, 934, 935, 940, 943, 945,
949, 953, 955, 956, 958, 959, 962, 963, 964, 965, 966, 967, 969,
972, 973, 974, 979, 980, 994, 995, 996, 997, 1001, 1002, 1005,
1007, 1011, 1012, 1014, 1015, 1018, 1020, 1023, 1037, 1038, 1041,
1044, 1046, 1048, 1049, 1052, 1053, 1054, 1055, 1060, 1064, 1070,
1072, 1075, 1081, 1086, 1087, 1094, 1103, 1107, 1108, 1109, 1116,
1119, 1120, 1123, 1132, 1133, 1134, 1135, 1136, 1137, 1138, 1154,
1163, 1168, 1172, 1174, 1175, 1178, 1181, 1182, 1189, 1190, 1191,
1192, 1193, 1194, 1195, 1198, 1206, 1207, 1208, 1209, 1214, 1216,
1225, 1226, 1232, 1240, 1243, 1245, 1246, 1247, 1252, 1254, 1256,
1259, 1260, 1261, 1265, 1267, 1270, 1282, 1288, 1295, 1297, 1303,
1304, 1306, 1309, 1320, 1334, 1338, 1347, 1348, 1349, 1350, 1351,
1352, 1353, 1354, 1360, 1361, 1362, 1364, 1368, 1369, 1370, 1373,
1374, 1375, 1377, 1379, 1380, 1381, 1382, 1383, 1415, 1418, 1421,
1432, 1445, 1467, 1468, 1469, 1476, 1477, 1496, 1519, 1524, 1541,
1545, 1552, 1554, 1556, 1581, 1584, 1591, 1592, 1593, 1594, 1595,
1596, 1598, 1621, 1624, 1627, 1631, 1632, 1665, 1667, 1670, 1673,
1674, 1675, 1676, 1681, 1682, 1689, 1690, 1697, 1698, 1701, 1704,
1706, 1707, 1712, 1713, 1714, 1735, 1743, 1750, 1755, 1759, 1765,

1771, 1774, 1776, 1780, 1786, 1788, 1789, 1791, 1802, 1809, 1810,
1813, 1815, 1816, 1818, 1819, 1823, 1825, 1830, 1833, 1834, 1838,
1839, 1840, 1845, 1846, 1848, 1853, 1856, 1858, 1866, 1868, 1869,
1870, 1872, 1873, 1876, 1877, 1878, 1879, 1885, 1891, 1902, 1904,
1905, 1909, 1912, 1923, 1928, 1965, 1968, 1974, 1983, 1996, 1997,
2017, 2021, 2022, 2026, 2031, 2032, 2033, 2042, 2049, 2051, 2060,
2063, 2066, 2072, 2073, 2074, 2085, 2086, 2087, 2088, 2108, 2113,
2115, 2127, 2134, 2139, 2140, 2141, 2144, 2146, 2147, 2151, 2153,
2158, 2159, 2170, 2171, 2172, 2173, 2175, 2176, 2187, 2196, 2197,
2198, 2199, 2200, 2207, 2208, 2212, 2216, 2222, 2233, 2236, 2237,
2238, 2255, 2256, 2257, 2258, 2263, 2274, 2278, 2279, 2280, 2299,
2307, 2313, 2314, 2318, 2319, 2321, 2329, 2330, 2334, 2335, 2336,
2356, 2360, 2362, 2364, 2368, 2371, 2375, 2409, 2413, 2414, 2415,
2417, 2419, 2424, 2430, 2432, 2436, 2442, 2445, 2451, 2453, 2462,
2467, 2472, 2474, 2478, 2492, 2500, 2540, 2549, 2551, 2563, 2570,
2574, 2576, 2577, 2579, 2581, 2601, 2605, 2606, 2609, 2610, 2631,
2646, 2654, 2663, 2665, 2668, 2673, 2702, 2715, 2720, 2722, 2725,
2726, 2727, 2737, 2740, 2777, 2783, 2784, 2785, 2786, 2787, 2788,
2798, 2802, 2853, 2856, 2876, 2881, 2885, 2923, 2939, 2943, 2949,
2951, 2977, 2995, 2997, 3029, 3050, 3077, 3100, 3117, 3164, 3167,
3181, 3182, 3190, 3191, 3201, 3245, 3247, 3275, 3287, 3327, 3337,
3340, 3345, 3348, 3352, 3353, 3356, 3358, 3393, 3401, 3404, 3405,
3415, 3426, 3488, 3489, 3490, 3503, 3507, 3518, 3524, 3526, 3541,
3558, 3575, 3576, 3577, 3578, 3579, 3580, 3581, 3584, 3587, 3608,
3625, 3721, 3730, 3759, 3803, 3815, 3834, 3837, 3838
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Chinese Soybean Types and Varieties–Early, with Names 60, 67,
2752
Chocolate or cocoa substitute made from roasted soybeans. See Soy
Chocolate
Chocolate–Problems with or Prohibitions against the Consumption
of Chocolate, Initially Because it Was Considered a Stimulant,
Later Because of the Harmful Caffeine-like Effects of Theobromine
3504, 3817
Cholesterol. See Lipids–Effects on Blood Lipids, Protein–Effects on
Blood Lipids
Chongkukjang. See Natto, Korean-Style
Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou
Doufu (W.-G. Ch’ou Toufu)
Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian
Nagel GmbH (Hamburg, Germany)
Chronology / Timeline 226, 280, 508, 509, 538, 553, 740, 787, 796,
887, 987, 1044, 1167, 1178, 1243, 1370, 1371, 1541, 1715, 1749,
1755, 1973, 2076, 2278, 2309, 2341, 2506, 2564, 2578, 2661, 2667,
2704, 2743, 2780, 2800, 2863, 2878, 2879, 2883, 2896, 2940, 3019,
3168, 3221, 3273, 3334, 3346, 3439, 3445, 3446, 3447, 3454, 3561,
3641, 3832, 3836, 3839, 3841, 3842, 3843, 3844, 3845, 3846, 3849
CHS Cooperatives, Including Cenex, Inc. and Harvest States
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Cooperatives (Which Includes Honeymead) 2373
Commercial Roasted Soy Flour. See Roasted Soy Flour Production–
How to Make Roasted on Soy Flour a Commercial Scale

Chun King 14, 117, 141, 198, 234, 2016, 2059, 3087
Cicer arietinum. See Chickpeas or Garbanzo Beans

Commercial soy products–earliest. See Historical–Earliest
Commercial Product

Civil War in USA (1861-1865) 418, 503, 568, 574, 2422, 2634
Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA) 2778, 2884, 3555
Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses
Climate change. See Global Warming / Climate Change as
Environmental Issues
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc.. 789, 1021, 1302, 1535, 1814, 1965, 2209, 2583,
2851
Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy) 2678
Coffee–Problems with or Prohibitions against the Consumption
of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine 3504, 3817
Coffee, soy. See Soy Coffee
Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 816
Cognitive / Brain Function. Including Alzheimer’s Disease 2484,
3230, 3615, 3636

Commercial Soy Products–New Products, Mostly Foods 65, 66, 80,
82, 125, 172, 208, 295, 415, 476, 510, 528, 550, 560, 579, 603, 611,
630, 631, 632, 674, 741, 775, 792, 830, 831, 833, 876, 890, 891,
921, 933, 934, 956, 962, 963, 964, 965, 966, 967, 969, 972, 973,
994, 996, 997, 1011, 1012, 1020, 1023, 1046, 1048, 1049, 1052,
1053, 1054, 1055, 1081, 1107, 1108, 1116, 1133, 1134, 1135, 1136,
1137, 1138, 1168, 1172, 1189, 1190, 1191, 1192, 1193, 1194, 1195,
1207, 1208, 1209, 1210, 1211, 1214, 1245, 1246, 1247, 1259, 1260,
1265, 1267, 1270, 1303, 1309, 1347, 1348, 1350, 1352, 1353, 1354,
1360, 1361, 1362, 1364, 1373, 1374, 1375, 1377, 1379, 1380, 1381,
1382, 1383, 1421, 1422, 1445, 1465, 1466, 1467, 1468, 1469, 1476,
1478, 1527, 1545, 1552, 1554, 1555, 1556, 1587, 1588, 1591, 1592,
1593, 1594, 1598, 1665, 1689, 1704, 1706, 1707, 1712, 1713, 1714,
1743, 1750, 1759, 1771, 1786, 1788, 1789, 1791, 1814, 1818, 1819,
1824, 1825, 1833, 1834, 1838, 1839, 1840, 1846, 1848, 1856, 1858,
1866, 1868, 1869, 1870, 1871, 1876, 1877, 1878, 1879, 1909, 1912,
1916, 1923, 1928, 1964, 1965, 1975, 1997, 2068, 2070, 2072, 2073,
2074, 2075, 2083, 2084, 2086, 2087, 2088, 2139, 2140, 2141, 2144,
2151, 2162, 2214, 2216, 2236, 2261, 2274, 2307, 2313, 2318, 2319,
2321, 2324, 2330, 2334, 2335, 2336, 2375, 2378, 2430, 2432, 2445,
2453, 2477, 2478, 2492, 2570, 2577, 2605, 2621, 2642, 2662, 2663,
2664, 2678, 2702, 2722, 2761, 2777, 2784, 2785, 2798, 2829, 2849,
2850, 3005, 3027, 3050, 3077, 3181, 3182, 3208, 3247, 3340, 3401
Commercial soy sauce. See Soy Sauce Production–How to Make
Soy Sauce on a Commercial Scale
Commercial soy sprouts. See Soy Sprouts Production–How to
Grow Soy Sprouts on a Commercial Scale

Coix lachryma-jobi. See Job’s Tears
Coker Pedigreed Seed Co. (Hartsville, South Carolina) 1028, 1029,
2052, 3832
Color of soybean seeds. See Seed Color (Soybeans)–Specific
Varieties), Soybean Seeds (of different colors)
Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine) 55, 139, 154, 389, 561, 951, 1093,
1292, 1313, 1935, 2714, 2808, 2952
Commercial fermneted black soybeans. See Fermented Black
Soybean Production–How to Make Fermented black Soybeans on a
Commercial Scale
Commercial koji. See Koji Production–How to Make Koji on a
Commercial Scale
Commercial miso. See Miso Production–How to Make Miso on a
Commercial Scale
Commercial natto. See Natto Production–How to Make Natto on a
Commercial Scale

Commercial soymilk. See Soymilk Production–How to Make
Soymilk on a Commercial Scale
Commercial soynuts. See Soynuts Production–How to Make
Soynuts on a Commercial Scale
Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale
Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale
Commissioner of Patents, Agriculture. See United States
Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Comoros. See Africa–Comoros, Federal Islamic Republic of the.
Isles Comores. Comoro Islands
Compact Discs (CD-ROM)–References to a Compact Disc in NonCD Documents 2300, 2422, 2637
Component / value-based pricing of soybeans. See Seed Quality
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Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computer Software, Computerized Information Services, and
Modeling / Simulation Related to Soy 883, 1487, 2832, 3698
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya 695, 883, 1488, 1541,
1703, 1986, 2058, 2131, 2166, 2174, 2260, 2300, 2353, 2400, 2469,
2484, 2498, 2682, 2729, 2734, 2764, 2875, 2897, 2985, 3019, 3046,
3055, 3108, 3200, 3236, 3245, 3297, 3333, 3352, 3434, 3506, 3538,
3555, 3593, 3605, 3635, 3837
Computers (General) and Computer Hardware Related to Soybean
Production and Marketing. See also: Computer Software 664, 989,
1396, 1627, 1806, 1813, 1841, 1944, 2061, 2146, 2192, 2234, 2512,
2546, 2937, 3490, 3621, 3688, 3834
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets 2484, 2985, 3555, 3605
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

852, 855, 868, 869, 879, 880, 898, 906, 909, 913, 918, 935, 940,
944, 946, 947, 958, 960, 981, 983, 984, 985, 999, 1021, 1024, 1031,
1034, 1038, 1041, 1058, 1059, 1060, 1063, 1064, 1066, 1073, 1088,
1105, 1132, 1153, 1160, 1176, 1201, 1205, 1218, 1231, 1248, 1273,
1276, 1279, 1280, 1286, 1287, 1290, 1294, 1302, 1328, 1332, 1341,
1399, 1400, 1403, 1407, 1413, 1419, 1423, 1425, 1437, 1504, 1520,
1521, 1535, 1566, 1567, 1569, 1572, 1574, 1578, 1579, 1580, 1581,
1582, 1607, 1692, 1724, 1733, 1737, 1739, 1740, 1760, 1761, 1776,
1797, 1802, 1810, 1826, 1831, 1832, 1836, 1874, 1887, 1900, 1907,
1927, 1937, 1950, 1966, 1983, 1984, 1987, 2027, 2036, 2047, 2057,
2078, 2079, 2080, 2094, 2105, 2111, 2153, 2160, 2167, 2209, 2229,
2289, 2290, 2342, 2346, 2347, 2348, 2391, 2393, 2394, 2396, 2400,
2441, 2443, 2447, 2452, 2484, 2499, 2515, 2561, 2574, 2583, 2604,
2606, 2614, 2615, 2616, 2617, 2657, 2658, 2661, 2671, 2682, 2707,
2710, 2711, 2716, 2725, 2734, 2755, 2769, 2773, 2783, 2789, 2790,
2793, 2843, 2851, 2875, 2897, 2918, 2919, 2920, 2921, 2923, 2945,
2951, 2963, 2967, 2969, 2976, 2977, 3033, 3035, 3037, 3060, 3085,
3086, 3124, 3138, 3139, 3140, 3143, 3144, 3148, 3149, 3152, 3164,
3214, 3215, 3269, 3272, 3279, 3317, 3318, 3320, 3371, 3374, 3405,
3421, 3424, 3461, 3477, 3506, 3733, 3756
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 227, 339, 478, 545, 826, 951, 1023,
1028, 1029, 1077, 1078, 1079, 1094, 1101, 1119, 1128, 1147, 1148,
1222, 1624, 1625, 1854, 1899, 1932, 1933, 1958, 2001, 2025, 2032,
2097, 2142, 2166, 2179, 2204, 2251, 2368, 2371, 2405, 2416, 2417,
2458, 2463, 2516, 2548, 2561, 2564, 2666, 2715, 2869

Congee or gruel made from whole soybeans. See Whole Dry
Soybeans Cooked with Plenty of Water for a Long Time to Make
Soybean Congee or Gruel

Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative

Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion

Cooperatives. See United States Department of Agriculture
(USDA)–Agricultural Cooperative Service

Continental Grain Co. See ContiGroup Companies, Inc.

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Corn Gluten 44, 56, 58, 77, 104, 154,
247, 261, 291, 414, 427, 488, 597, 642, 647, 664, 698, 750, 858,
892, 893, 904, 950, 956, 1001, 1071, 1076, 1092, 1094, 1125, 1129,
1147, 1261, 1262, 1334, 1390, 1393, 1394, 1395, 1396, 1409, 1552,
1676, 1691, 1842, 1881, 1931, 1959, 1979, 2024, 2063, 2223, 2340,
2373, 2446, 2483, 2612, 2671, 2675, 2736, 2778, 2794, 2849, 2950,
2952, 2995, 3004, 3019, 3048, 3236

Continental Grain Co. Named ContiGroup Companies from 1999
until 2008 (New York, New York) 290, 954, 1718, 2024, 3123, 3796
Cookbooks, macrobiotic. See Macrobiotic Cookbooks
Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks
Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 23, 29, 32, 42, 43, 49, 114, 119, 130,
131, 134, 153, 155, 159, 175, 176, 185, 209, 213, 233, 238, 248,
249, 252, 262, 276, 277, 292, 299, 300, 303, 305, 310, 312, 318,
319, 320, 321, 330, 333, 343, 355, 360, 366, 390, 393, 395, 396,
398, 419, 422, 429, 431, 432, 440, 449, 452, 456, 460, 461, 463,
473, 480, 487, 491, 498, 505, 519, 520, 524, 525, 533, 535, 536,
541, 547, 558, 569, 570, 580, 581, 599, 608, 610, 612, 613, 614,
618, 621, 624, 633, 634, 635, 638, 640, 645, 652, 656, 657, 660,
677, 678, 686, 691, 696, 699, 703, 704, 709, 710, 713, 715, 717,
719, 721, 726, 730, 734, 736, 737, 744, 764, 765, 766, 767, 768,
769, 770, 771, 778, 779, 780, 784, 787, 788, 789, 790, 797, 805,
807, 810, 814, 815, 817, 837, 839, 840, 841, 848, 849, 850, 851,

Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development 5, 93, 176, 177, 178, 333, 518, 519, 520, 562, 563,
1067, 1447, 1553, 1596, 1606, 1631, 1662, 1672, 1732, 1924, 1932,
1956, 1982, 2061, 2202, 2252, 2418, 2568, 2592, 2779, 2780, 2789
Cornucopia Natural Foods (Massachusetts). Founded in 1976 1599
Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based
Products, Other
Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales,
All from the Boll of the Cotton Plant (Gossypium sp. L.) 545, 850,
976, 1402, 2280, 2381
Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil,
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Cake, and Meal 52
Cottonseed Flour. Previously Spelled Cotton-Seed Flour 177

and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region

Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake 103, 104, 408, 2126, 2130, 2585, 2861

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil
90, 104, 135, 225, 282, 341, 483, 716, 1842, 1934, 1972, 2449,
2564, 3580

Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation) 30, 55, 87, 107, 124, 160, 173, 176, 186,
210, 228, 256, 279, 304, 332, 354, 377, 389, 392, 443, 457, 483,
502, 503, 516, 530, 545, 577, 601, 672, 742, 743, 753, 827, 844,
856, 902, 970, 977, 978, 1061, 1069, 1078, 1139, 1140, 1142, 1161,
1269, 1391, 1404, 1405, 1406, 1487, 1547, 1612, 1614, 1642, 1647,
1654, 1794, 1798, 1801, 1884, 1915, 1958, 1961, 1979, 2100, 2231,
2258, 2345, 2372, 2564, 2636, 3406, 3416, 3433, 3698, 3788

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed
77, 1723
Cover Crop, Use of Soybeans as. See also: Intercropping 142, 478
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,
Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 68, 761, 1028, 1029, 1114, 1898, 2343, 2590,
2710, 3165
Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 93

Culture Media / Medium (for Growing Microorganisms)–Industrial
Uses of Soybeans, as in Antibiotic / Antibiotics Industry 2449
Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures

Cream, soymilk. See Soymilk Cream

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 325, 480, 528, 632, 634, 674, 717, 764, 766, 767, 831, 858,
904, 933, 999, 1000, 1021, 1034, 1108, 1231, 1302, 1360, 1379,
1382, 1449, 1452, 1504, 1535, 1689, 1789, 2036, 2079, 2141, 2170,
2209, 2289, 2339, 2445, 2492, 2563, 2682, 2722, 2835, 2843, 2851,
2875, 2951, 3148, 3164, 3272, 3477, 3506, 3625

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Crop Rotation Using Soybean Plants for Soil Improvement 151,
354, 389, 495, 554, 761, 1312, 1394, 1565, 1585, 1642, 1719, 2345,
2886, 3004, 3084, 3158, 3381, 3537, 3561

Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk,
Soymilk, Fermented, Soymilk, Fermented–Soy Kefir, Tofu (Soy
Cheese), Whip Topping

Crayons. See Candles, Crayons, and Soybean Wax
Cream Cheese. See Soy Cream Cheese
Cream, sour, alternative. See Sour Cream Alternatives

Cropping Systems: Intercropping, Interplanting, Mixed Cropping
or Mixed Planting (Often Planted in Alternating Rows with Some
Other Crop) 12, 55, 160, 742, 743, 750, 904, 970, 1142, 1312, 1487,
1488, 1612, 1613, 1642, 1884, 1961, 2345, 2891, 2952, 3564, 3570,
3613, 3679, 3714, 3718, 3720
Crown Iron Works Co. (Minneapolis, Minnesota). Maker of
Soybean Processing Equipment. Acquired by CPM (Formerly
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 282, 866,
2904, 3092, 3093
Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or
Vinegar–at the Table) and Cruet Frames and Stands (of Plated
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 3317
Crushing, soybean–equipment manufacturers. See Allis-Chalmers,
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown
Iron Works Co., French Oil Mill Machinery Co.

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream,
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee
Creamer / Whitener or Cream, and Sour Cream 764, 767, 1021,
1186, 1887, 3272
Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto 445, 446, 764, 798, 800, 1333,
1342, 1480, 1764, 1867, 1890, 2250, 2910, 3272
Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers
Union Cooperative Marketing Assoc. (CMA) in Kansas City 282

Crushing statistics for soybeans, and soy oil and meal production
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Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted
or Bland
Dansk Sojakagefabrik (Islands Brygge, Copenhagen, Denmark).
Owned by the East Asiatic Company 649, 1599

2693, 2768, 2778, 2789, 2874, 2889, 2916, 2946, 2985, 3034, 3171,
3207, 3227, 3240, 3300, 3323, 3326, 3338, 3349, 3360, 3381, 3410,
3444, 3479, 3485, 3495, 3497, 3527, 3545, 3555, 3559, 3566, 3605,
3646, 3652, 3745, 3793
Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned) 2418, 2907, 3054, 3055

Dawa-dawa. See Natto–Soybean Dawa-dawa
Daylength Neutrality. See Soybean–Physiology–Photoperiod
Insensitivity
Day-neutral soybean varieties. See Soybean–Physiology–DayNeutral / Photoperiod Insensitive Soybean Varieties
Death certificates. See Obituaries, Eulogies, Death Certificates, and
Wills
Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration
Deforestation in Brazil. See Latin America–South America–Brazil,
Deforestation in
Delphos Grain & Soya Products Co. (Delphos, Ohio) 282
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Depression. See Mental Health
Detection of soy proteins. See Soy Proteins–Detection
Detergents or soaps made from soy oil. See Soaps or Detergents
DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 1954,
2008, 2107
Developing countries, soybean production in. See Tropical and
Subtropical Countries, Soybean Production in (Mostly in

Diet and Endometrial Cancer Prevention (Soy May Not Be
Mentioned). The Endometrium is the Mucus Membrane Lining of
the Uterus 3049, 3170, 3629
Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned)
1880, 2243, 2317, 2469, 2514, 2517, 2626, 2684, 2778, 2789, 2999,
3054, 3137, 3213, 3227, 3497, 3621, 3678, 3740
Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA
282, 490, 764, 767, 814, 815, 817, 999, 1129, 1201, 1231, 1310,
1311, 1342, 1471, 1504, 1520, 1521, 1599, 1678, 1681, 1799, 1842,
1934, 1957, 1986, 2036, 2131, 2246, 2315, 2327, 2344, 2483, 2597,
2602, 2661, 2675, 2682, 2743, 2875, 2897, 2900, 3118, 3124, 3272,
3506
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control 30, 55, 73, 256, 377, 389, 499,
502, 642, 683, 729, 752, 753, 791, 827, 842, 1071, 1085, 1130,
1166, 1284, 1406, 1418, 1484, 1485, 1549, 1633, 1638, 1648, 1651,
1655, 1656, 1702, 1948, 2102, 2337, 2414, 2440, 2539, 2591, 2748,
2751, 2987, 3021, 3045, 3125, 3249, 3307, 3383, 3548, 3663, 3730,
3734, 3735
Diseases, pests, and other types of injury, plant protection from. See
Plant Protection from Diseases, Pests and Other Types of Injury
(General)
Diseases, plant protection from. See Soybean Rust
District of Columbia. See United States–States–District of
Columbia

Developing nations. See Third World
Development, sustainable. See World Problems–Sustainable
Development and Growth
Diabetes and Diabetic Diets 163, 216, 241, 332, 478, 1186, 1278,
1298, 1572, 1893, 2221, 2260, 2393, 2401, 2501, 2647, 2658, 2871,
2992, 3137, 3227, 3327, 3473, 3492, 3650, 3740, 3837
Dies, Edward Jerome (1891-1979) 562, 563, 2883
Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil) 101, 1718, 1895, 1972, 2058,
2221, 2449, 2596, 2598, 2805, 2867, 3153, 3235, 3236, 3237, 3265,
3385, 3395, 3486, 3517, 3597, 3606, 3607, 3651, 3654, 3659
Diesel, soy. See National Biodiesel Board
Diet and Breast Cancer Prevention (Soy Is Usually Mentioned)
2243, 2317, 2358, 2389, 2418, 2469, 2475, 2517, 2536, 2551, 2684,

Diversity, Genetic. See Soybean–Genetic Diversity, Variability and
Population Structure
Documents with More Than 20 Keywords 6, 12, 47, 48, 49, 52, 55,
56, 57, 58, 60, 67, 68, 71, 84, 91, 93, 103, 104, 110, 139, 147, 157,
163, 175, 176, 229, 246, 247, 252, 260, 282, 301, 303, 315, 333,
335, 354, 368, 374, 389, 390, 393, 396, 408, 427, 434, 442, 445,
446, 452, 469, 470, 478, 480, 481, 483, 490, 494, 514, 519, 520,
524, 538, 547, 557, 561, 562, 563, 568, 574, 577, 580, 581, 619,
635, 641, 642, 647, 648, 677, 683, 689, 698, 723, 725, 734, 737,
752, 753, 764, 766, 767, 781, 787, 788, 789, 790, 798, 814, 815,
817, 818, 823, 846, 850, 855, 858, 864, 867, 871, 883, 887, 893,
949, 958, 984, 985, 988, 999, 1000, 1001, 1021, 1028, 1029, 1044,
1056, 1072, 1094, 1103, 1119, 1125, 1129, 1141, 1174, 1181, 1183,
1184, 1185, 1186, 1187, 1188, 1199, 1201, 1216, 1220, 1229, 1230,
1231, 1235, 1243, 1254, 1272, 1287, 1292, 1298, 1302, 1310, 1311,
1314, 1316, 1320, 1342, 1343, 1358, 1370, 1393, 1394, 1395, 1396,
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1406, 1407, 1413, 1423, 1427, 1447, 1449, 1503, 1504, 1505, 1511,
1519, 1520, 1521, 1528, 1535, 1538, 1541, 1543, 1572, 1573, 1583,
1584, 1599, 1600, 1601, 1609, 1619, 1621, 1622, 1633, 1635, 1657,
1662, 1664, 1669, 1670, 1684, 1688, 1691, 1698, 1702, 1718, 1724,
1731, 1756, 1762, 1778, 1793, 1798, 1799, 1805, 1842, 1847, 1854,
1855, 1867, 1881, 1898, 1899, 1903, 1922, 1927, 1934, 1935, 1940,
1941, 1947, 1949, 1954, 1956, 1957, 1958, 1972, 1981, 1986, 1989,
2008, 2016, 2024, 2025, 2036, 2052, 2056, 2067, 2079, 2097, 2105,
2112, 2123, 2131, 2138, 2147, 2166, 2174, 2179, 2180, 2201, 2202,
2209, 2211, 2221, 2240, 2246, 2260, 2285, 2289, 2290, 2295, 2302,
2309, 2327, 2332, 2337, 2339, 2353, 2361, 2370, 2373, 2383, 2393,
2400, 2405, 2411, 2414, 2423, 2427, 2443, 2449, 2455, 2456, 2458,
2461, 2464, 2483, 2484, 2485, 2495, 2536, 2568, 2583, 2590, 2593,
2597, 2609, 2615, 2628, 2635, 2651, 2661, 2667, 2675, 2682, 2684,
2686, 2707, 2710, 2723, 2724, 2734, 2742, 2744, 2764, 2770, 2780,
2805, 2827, 2835, 2851, 2857, 2867, 2875, 2883, 2897, 2903, 2920,
2927, 2952, 2958, 2969, 3004, 3019, 3030, 3032, 3087, 3093, 3110,
3118, 3124, 3166, 3168, 3241, 3272, 3330, 3333, 3359, 3472, 3477,
3504, 3506, 3817, 3832, 3838, 3839, 3841, 3842, 3843, 3844, 3845,
3846
Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood 93, 246
Dorsett, Palemon Howard (1862-1943, USDA) 40, 52, 526, 642,
651, 683, 823, 846, 1112, 1114, 1115, 1177, 1197, 1229, 1243,
1511, 1541, 1590, 1625, 1633, 1702, 1940, 2542, 2635, 2993, 3047,
3322, 3454, 3845
Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931)
40, 52, 526, 564, 642, 683, 823, 846, 1177, 1197, 1229, 1243, 1511,
1702, 1940, 2635, 2993, 3047, 3322, 3845
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio) 71, 2356

Dutch East India Company (VOC; Vereenigde Ost-Indische
Compagnie) 2196, 2309, 2938, 3168, 3253
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen
Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)
Ecology (“The Mother of All the Sciences”) and Ecosystems 107,
283, 324, 454, 549, 676, 698, 781, 783, 936, 1272, 1491, 1559,
1641, 1650, 1988, 2102, 2103, 2152, 2223, 2393, 2494, 2740, 2925,
3076, 3166, 3264, 3280
Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)
Economics of soybean production and hedging. See Marketing
Soybeans
Edamame–imports, exports, international trade. See Green
Vegetable Soybeans–Imports, Exports, International Trade
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Edelsoja Whole (Full-Fat) Soy flour. Developed by Laszlo
Berczeller in Austria and Launched in May 1928 221
Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986)
538, 1044, 1519, 1541, 1599, 1670, 1954, 1986, 2032, 2147, 2174,
2251, 3038, 3688
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans
Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.

Dried yuba sticks. See Yuba–Dried Yuba Sticks
Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
Drought tolerance in soybeans. See Soybean–Physiology–Drought
Tolerance

Edmondson, J.B. “Ben” (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana 562, 563
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency

Drying of soybeans. See Storage of Seeds
DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division

Efficiency of plants vs. animals in producing food. See
Vegetarianism–Efficiency of Plants... in Producing Food
Egypt. See Africa–Egypt

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont 1112, 1681, 2903, 3000, 3019, 3173,
3321, 3438, 3533, 3648
Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a
Non-Drying Oil 1956, 1972, 2449, 3384

Eichberg, Joseph. See American Lecithin Corp.
Elizabeth City Oil and Fertilizer Co. (Elizabeth City, North
Carolina; 1915) 568, 574, 1292
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
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Embargoes, Moratoriums
Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise
for Research on Management of Land for Animal Production;
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro
Nacional de Pesquisa de Soja (National Soybean Research Center;
CNPS or CNPSo) 2564, 3045, 3333, 3692

534, 573, 628, 644, 712, 718, 762, 768, 787, 788, 798, 799, 882,
914, 1120, 1125, 1276, 1672, 1676, 1747, 1764, 1875, 1888, 1898,
2155, 2295, 2361, 2370, 2393, 2504, 2593, 2675, 2684, 2723, 2844,
2845, 2872, 2935, 2968, 2981, 2984, 2992, 3031, 3032, 3040, 3072,
3154, 3163, 3218, 3242, 3284, 3319, 3369, 3381, 3468, 3515, 3528,
3590, 3592, 3594, 3595, 3740, 3755
Equipment for making soymilk. See Soymilk Equipment

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum
England. See Europe, Western–United Kingdom
Entomology and Plant Quarantine. Bureau of. See United States
Department of Agriculture (USDA)–Bureau Entomology and Plant
Quarantine
Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology, Water Use, Misuse, and Scarcity
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Renewable Energy,
etc.). See also Global Warming / Climate Change, and Water Use
1272, 2013, 2481, 2884, 2925, 2944, 3004, 3006, 3094, 3121, 3259,
3264, 3540, 3565, 3617

Equipment for making tofu. See Tofu Equipment
Equipment for soybean crushing–manufacturers. See Anderson
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron
Works Co., French Oil Mill Machinery Co.
Equipment for Soybean Processing (Not Including Farm
Machinery) 843, 1339, 1525, 1977, 2022
Equol–A Metabolite of Daidzein Derived by the Action of Intestinal
Bacteria on Soy Isoflavones 2768, 2946, 3055, 3227, 3323, 3574,
3621
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 538,
2401, 3044, 3844

Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active

Ernst, Andrew H. (1796-1860)–Pioneer Horticulturalist and
Nurseryman of Cincinnati, Ohio 50, 2572

Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides) 84, 177, 245,
282, 470, 648, 692, 853, 1275, 1609, 2181, 2393, 2675

Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion

Enzymes (General) 648

Ethanol (ethyl alcohol). See Solvents

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation 401, 402, 470, 763, 859, 1601,
1772, 1862, 1954, 1956, 1982, 2035, 2166, 2370, 2675, 2753, 2811,
2820, 2981, 3118, 3130, 3281, 3465, 3466, 3704, 3789

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

Enzymes in Soybean Seeds–Other 21, 246, 1199, 1298, 1601, 2179,
2242, 3276
Enzymes in Soybean Seeds–Urease and Its Inactivation 177, 245,
1459, 2370, 2518
Enzymes in the Body of Humans and Other Animals (Including
Lactase, Trypsin, Phytase) 628, 762, 799, 1199, 1298, 1459, 1954,
1982, 2179, 2358, 2370, 2393, 2518, 2811, 2820, 3381, 3594
Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented
Soy Sauce) 257, 408, 512, 636, 644, 787, 798, 799, 882, 998, 1120,
1163, 1275, 1747, 1764, 1811, 1852, 1875, 1888, 2155, 2294, 2295,
2361, 2393, 2504, 2593, 2708, 2723, 2844, 2845, 2872, 2927, 2968,
3087, 3154, 3218, 3284, 3289, 3319, 3594, 3699, 3700, 3740
Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 437, 472, 497, 512,

Estrogens in plants. See Phytoestrogens

Etymology of the Word “Soy” and its Cognates / Relatives in
English 2536
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages 2234, 2361
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 58, 67, 93, 279, 364,
373, 418, 568, 574, 577, 829, 896, 1217, 1235, 1342, 1489, 1543,
1896, 1946, 1961, 1989, 1994, 2117, 2166, 2297, 2670, 3472
Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)
Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia) 443,
587, 2628, 3030, 3333
Europe, Eastern–Bosnia and Herzegovina (Declared Independence
from Yugoslavia on 29 Feb. 1992) 2628, 3030
Europe, Eastern–Bulgaria 47, 55, 56, 57, 297, 494, 783, 823, 1129,
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1583, 1799, 1805, 1821, 2332, 2353, 2427, 2628, 3030, 3333
Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula
and Rijeka (formerly Fiume)) 2061, 2202, 2332, 2628, 2732, 3030,
3723, 3724
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko) 89, 2332, 2628, 2715, 3030, 3166, 3333,
3651, 3724, 3736
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]) 55, 56,
57, 89, 260, 301, 374, 490, 494, 622, 988, 1583, 1799, 1934, 1941,
2067, 2332, 2353, 2427, 2628, 3030, 3419

Europe, Eastern–Russian Federation (Russia); Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 24, 39,
52, 56, 57, 107, 171, 256, 494, 681, 683, 725, 727, 781, 823, 883,
950, 968, 1070, 1251, 1292, 1340, 1583, 1633, 1702, 1799, 1881,
1927, 2052, 2082, 2178, 2281, 2282, 2284, 2343, 2353, 2366, 2388,
2426, 2446, 2539, 2567, 2602, 2626, 2628, 2667, 2770, 2781, 2912,
2948, 3030, 3165, 3169, 3333, 3359, 3361, 3363, 3378, 3385, 3498,
3542, 3560, 3736, 3762, 3824, 3832, 3838, 3849
Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006).
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed
Kosovo. Formerly part of the loose State Union of Serbia and
Montenegro (2003-2006) 108, 2202, 3030
Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 2628, 3030,
3333, 3723, 3724, 3736

Europe, Eastern (General) 47, 495, 723, 951, 1129, 1220, 1301,
1528, 1694, 2742, 2827, 2903, 2958, 3173, 3589

Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991) 3030, 3162, 3724

Europe, Eastern–Hungary (Magyar Köztársaság) 47, 55, 56, 108,
260, 301, 374, 443, 490, 622, 723, 783, 823, 988, 1129, 1583, 1799,
1805, 1842, 1854, 1941, 2067, 2368, 2371, 2427, 2507, 2517, 2628,
2651, 3030, 3333, 3419, 3736, 3849

Europe, Eastern–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses 2211

Europe, Eastern–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
Eastern Europe 3838
Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Eastern
European country 783
Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Eastern European country 783
Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic
from Aug. 1940 to Aug. 1991) 725, 1583, 2628, 3361, 3687
Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991) 725, 1583
Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 56,
725, 773, 1583, 2628, 3030
Europe, Eastern–Montenegro (An Independent Country Since June
2006) 3030
Europe, Eastern–Poland 55, 56, 301, 374, 490, 622, 723, 756, 916,
1272, 1583, 1635, 1799, 1940, 1941, 2052, 2336, 2368, 2371, 2705,
2771, 3121, 3333, 3419, 3542, 3651, 3700
Europe, Eastern–Romania (Including Moldavia and Bessarabia until
1940-44). Also spelled Rumania 47, 55, 56, 57, 108, 260, 374, 490,
667, 823, 988, 1129, 1583, 1635, 1799, 1805, 1934, 1981, 2067,
2211, 2332, 2628, 3030, 3052, 3166, 3333, 3724, 3736

Europe, Eastern–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 47, 139, 260, 297, 354, 494, 950, 988, 1129,
2067, 2628
Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991) 52, 56, 107, 725, 727,
950, 1583, 2082, 2373, 2446, 2461, 2628, 2652, 3030, 3036, 3333,
3407, 3498, 3546, 3567, 3622, 3804, 3838
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist
on 26 Dec. 1991) 24, 39, 47, 52, 55, 56, 57, 84, 96, 107, 129, 139,
158, 171, 219, 244, 256, 260, 316, 341, 342, 354, 383, 389, 403,
435, 490, 494, 495, 593, 622, 651, 665, 666, 667, 679, 681, 682,
683, 716, 723, 725, 727, 729, 755, 756, 760, 773, 781, 783, 823,
877, 883, 902, 907, 916, 950, 951, 968, 988, 1001, 1009, 1026,
1027, 1129, 1199, 1219, 1220, 1239, 1251, 1272, 1292, 1293, 1340,
1355, 1461, 1508, 1528, 1557, 1563, 1583, 1590, 1623, 1633, 1635,
1694, 1702, 1715, 1718, 1798, 1799, 1805, 1854, 1881, 1927, 1934,
1941, 1958, 1962, 1978, 1981, 1985, 1989, 2007, 2011, 2024, 2052,
2067, 2082, 2101, 2178, 2211, 2281, 2282, 2284, 2291, 2337, 2343,
2353, 2503, 2539, 2567, 2626, 2635, 2652, 2667, 3091, 3123, 3244,
3333, 3361, 3362, 3378, 3384, 3419, 3560, 3651
Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992.
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina,
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume /
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See
also Serbia and Montenegro 47, 55, 56, 57, 108, 129, 139, 260,
301, 374, 490, 494, 988, 1129, 1583, 1635, 1799, 1805, 1831, 1842,
1854, 1855, 1934, 1941, 1981, 2061, 2067, 2202, 2332, 2353, 2628,
3165, 3333
Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
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Community (Headquarters: Brussels, Belgium) 375, 857, 951,
1045, 1254, 1461, 1718, 1854, 1920, 1941, 1943, 1949, 1963, 2002,
2185, 2240, 2296, 2300, 2373, 2546, 2598, 2736, 2744, 2905, 3015,
3052, 3084, 3112, 3129, 3192, 3203, 3204, 3224, 3248, 3303, 3359
Europe–Soybean crushers (general). See Soybean Crushers
(Europe)
Europe, soyfoods associations in. See Soyfoods Associations in
Europe
Europe, soyfoods movement in. See Soyfoods Movement in Europe
Europe, Western 38, 47, 55, 76, 95, 98, 283, 469, 574, 577, 585,
723, 835, 858, 902, 916, 1001, 1129, 1219, 1220, 1235, 1314, 1316,
1317, 1318, 1322, 1324, 1326, 1327, 1330, 1333, 1343, 1358, 1367,
1427, 1538, 1574, 1589, 1599, 1657, 1664, 1756, 1762, 1770, 1781,
1792, 1806, 1827, 1915, 1926, 1929, 1942, 1985, 1986, 1994, 2024,
2028, 2029, 2030, 2092, 2093, 2097, 2099, 2110, 2112, 2133, 2224,
2246, 2354, 2395, 2491, 2543, 2588, 2591, 2693, 2764, 2796, 2801,
2808, 2859, 2983, 3056, 3175, 3193, 3256, 3844
Europe, Western–Austria (Österreich) was independent before 8
June 1876 when the dual monarchy was formed. As the AustroHungarian Empire began to break up, the Republic of Austria
declared independence on 12 Nov. 1918 47, 55, 56, 57, 58, 92, 108,
110, 146, 301, 374, 902, 954, 1310, 1440, 1476, 1698, 1799, 1842,
1941, 2202, 2332, 2353, 2602, 2628, 2742, 2770, 2771, 2827, 2958,
3030, 3153, 3203, 3272, 3361, 3384, 3407, 3596, 3723, 3724, 3736,
3737, 3838
Europe, Western–Austria-Hungary (Austro-Hungarian Empire).
Officially Dissolved on 12 Nov. 1918 3736, 3737
Europe, Western–Belgium, Kingdom of 56, 101, 113, 294, 297,
301, 374, 490, 622, 814, 866, 1141, 1440, 1461, 1591, 1599, 1698,
1740, 1842, 1934, 1986, 2006, 2008, 2160, 2173, 2185, 2211, 2282,
2353, 2402, 2415, 2461, 2598, 2602, 2735, 2742, 2770, 2827, 2900,
2927, 2958, 3123, 3161, 3168, 3272, 3359, 3384, 3443, 3842
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]) 47, 48, 91, 301, 337, 341, 375, 490,
622, 649, 676, 757, 832, 1157, 1372, 1443, 1444, 1446, 1453, 1457,
1461, 1470, 1495, 1532, 1539, 1541, 1557, 1568, 1599, 1698, 1730,
1934, 1986, 2008, 2107, 2241, 2353, 2383, 2554, 2742, 2770, 2771,
2827, 2958, 3093, 3168, 3272, 3438, 3644
Europe, Western–Finland (Suomen Tasavalta) 301, 337, 342, 374,
375, 424, 490, 622, 1220, 1842, 1941, 2008, 2199, 2442, 2770,
3093, 3272
Europe, Western–France (République Française) 2, 11, 40, 52, 56,
57, 76, 89, 92, 108, 110, 113, 132, 160, 204, 294, 301, 307, 374,
401, 402, 414, 485, 490, 508, 509, 556, 610, 622, 660, 723, 733,
735, 752, 753, 814, 822, 823, 883, 888, 902, 1055, 1129, 1141,
1156, 1167, 1215, 1220, 1240, 1242, 1243, 1254, 1263, 1264, 1272,
1342, 1392, 1525, 1528, 1538, 1563, 1583, 1599, 1628, 1669, 1688,
1698, 1718, 1740, 1798, 1799, 1805, 1842, 1854, 1932, 1933, 1934,
1941, 1954, 1956, 1974, 1978, 1986, 1993, 2008, 2035, 2049, 2081,
2160, 2173, 2179, 2182, 2185, 2212, 2217, 2219, 2240, 2241, 2264,

2277, 2282, 2283, 2301, 2328, 2353, 2355, 2387, 2400, 2415, 2425,
2442, 2500, 2586, 2628, 2644, 2651, 2675, 2705, 2728, 2742, 2770,
2780, 2801, 2827, 2868, 2922, 2927, 2958, 3030, 3093, 3097, 3110,
3135, 3165, 3166, 3168, 3203, 3235, 3237, 3260, 3272, 3273, 3333,
3345, 3346, 3361, 3362, 3443, 3445, 3446, 3447, 3467, 3472, 3539,
3608, 3610, 3756, 3821, 3822, 3839, 3841, 3842, 3850
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 11, 13, 47, 48, 50, 52, 57, 58, 76,
89, 91, 96, 107, 108, 110, 122, 166, 175, 176, 188, 192, 215, 216,
221, 224, 246, 257, 282, 301, 316, 341, 374, 392, 407, 425, 436,
442, 481, 482, 490, 562, 563, 586, 606, 622, 649, 676, 716, 723,
787, 788, 814, 866, 869, 889, 902, 1055, 1105, 1141, 1157, 1188,
1215, 1231, 1240, 1318, 1330, 1342, 1343, 1358, 1366, 1370, 1426,
1440, 1461, 1479, 1538, 1573, 1583, 1585, 1609, 1631, 1698, 1715,
1718, 1799, 1803, 1807, 1821, 1831, 1842, 1854, 1881, 1886, 1934,
1941, 1954, 1956, 1973, 1977, 2016, 2024, 2036, 2049, 2057, 2076,
2107, 2125, 2162, 2173, 2176, 2179, 2201, 2211, 2222, 2240, 2282,
2300, 2342, 2353, 2361, 2373, 2400, 2423, 2461, 2469, 2517, 2546,
2564, 2567, 2597, 2602, 2626, 2628, 2640, 2661, 2675, 2717, 2742,
2770, 2771, 2796, 2797, 2801, 2827, 2884, 2958, 2983, 3030, 3093,
3096, 3107, 3162, 3166, 3179, 3203, 3235, 3237, 3246, 3252, 3272,
3279, 3333, 3351, 3359, 3361, 3362, 3384, 3392, 3406, 3494, 3519,
3539, 3542, 3543, 3549, 3553, 3560, 3580, 3598, 3651, 3717, 3732,
3832, 3842, 3843, 3844, 3849
Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros) 110, 146, 301, 374, 455, 580, 1461, 1691, 1799, 1934,
2427, 2628, 3030, 3110, 3203
Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 3832
Europe, Western–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
Western Europe 3838
Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic) 905, 1247, 1461, 1541, 1633, 1934, 2181, 2320, 2762,
2791, 3272
Europe, Western–Italy (Repubblica Italiana) 39, 79, 110, 139, 146,
166, 201, 222, 230, 260, 291, 301, 326, 341, 358, 374, 426, 477,
490, 495, 606, 622, 676, 723, 733, 814, 883, 893, 901, 907, 988,
1141, 1310, 1461, 1528, 1549, 1583, 1609, 1698, 1703, 1792, 1799,
1821, 1842, 1854, 1934, 1941, 1955, 1956, 2052, 2067, 2211, 2240,
2245, 2264, 2353, 2364, 2383, 2401, 2415, 2420, 2425, 2571, 2651,
2728, 2732, 2736, 2738, 2742, 2770, 2827, 2860, 2958, 3107, 3165,
3203, 3237, 3241, 3272, 3351, 3459, 3555, 3724, 3842
Europe–Western–Italy–Soy Ingredients Used in Italian-Style
Recipes, Food Products, or Dishes Worldwide 1134, 1135, 1246,
1350, 1370, 2786
Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg) 301, 374, 490, 622, 1440, 1934, 2211, 3203
Europe, Western–Malta 301
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
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Nederlanden), Including Holland 11, 47, 48, 55, 56, 60, 95, 96, 224,
282, 301, 342, 374, 408, 442, 490, 500, 606, 622, 660, 676, 814,
829, 862, 1045, 1057, 1157, 1188, 1210, 1211, 1215, 1217, 1364,
1426, 1461, 1583, 1622, 1633, 1664, 1688, 1698, 1756, 1762, 1830,
1842, 1934, 1941, 1956, 1977, 2173, 2180, 2196, 2202, 2211, 2240,
2296, 2308, 2309, 2353, 2423, 2469, 2491, 2571, 2597, 2607, 2626,
2640, 2661, 2667, 2741, 2742, 2743, 2770, 2796, 2797, 2827, 2868,
2872, 2879, 2889, 2927, 2938, 2958, 2984, 2998, 3025, 3031, 3062,
3078, 3083, 3093, 3107, 3110, 3168, 3189, 3241, 3246, 3253, 3272,
3329, 3359, 3377, 3843
Europe, Western–Norway, Kingdom of (Kongeriket Norge) 91,
301, 337, 375, 490, 622, 1842, 1934, 1941, 2008, 2742, 2827, 2958,
3107, 3336, 3359
Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 111, 301, 374, 660, 814,
1070, 1461, 1543, 1583, 1633, 1698, 1799, 1842, 1855, 1934, 1940,
2211, 2309, 2411, 2416, 2442, 2505, 2536, 2538, 2541, 2651, 2675,
2742, 2827, 2958, 2994, 3166, 3168, 3286, 3832, 3839, 3841
Europe, Western–Scotland (Part of United Kingdom since 1707)
301, 1387, 1633, 2049, 2158, 2400, 2727, 2966
Europe, Western–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses 2211
Europe, Western–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 47, 139, 260, 297, 988, 1129, 2067, 2744
Europe, Western–Spain, Kingdom of (Reino de España) 50, 106,
222, 291, 301, 332, 356, 374, 490, 606, 660, 676, 723, 951, 1070,
1129, 1698, 1715, 1799, 1842, 1854, 1929, 1934, 1941, 1956, 2061,
2196, 2211, 2353, 2423, 2469, 2626, 2628, 2640, 2651, 2675, 2709,
2742, 2770, 2827, 2958, 3030, 3056, 3168, 3272, 3333, 3384, 3549,
3832
Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 55,
56, 63, 301, 337, 375, 490, 727, 823, 916, 977, 1200, 1299, 1526,
1528, 1583, 1599, 1601, 1622, 1662, 1698, 1715, 1798, 1842, 1854,
1881, 1886, 1941, 1954, 1972, 1982, 1986, 2008, 2009, 2035, 2040,
2044, 2190, 2353, 2770, 3109, 3168, 3333, 3832, 3842
Europe, Western–Switzerland (Swiss Confederation) 301, 374, 490,
509, 1141, 1149, 1231, 1599, 1698, 1715, 1934, 1986, 2179, 2240,
2345, 2353, 2420, 2425, 2458, 2628, 2686, 2770, 2930, 3030, 3161,
3235, 3272, 3333, 3346, 3361, 3362, 3378, 3494, 3842
Europe, Western–Trade (Imports or Exports) of Soybeans, Soy Oil,
and / or Soybean Meal–Statistics. See also Trade (International)
435, 2555, 3359
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 19, 33, 47, 48, 50, 52, 57, 68, 84, 85, 89, 91,
96, 124, 134, 140, 144, 153, 163, 183, 187, 192, 263, 301, 344, 345,
356, 374, 432, 449, 455, 456, 460, 478, 490, 505, 510, 524, 525,
532, 549, 604, 606, 622, 640, 687, 694, 723, 733, 736, 737, 866,
905, 976, 1058, 1070, 1082, 1089, 1097, 1140, 1141, 1157, 1204,
1217, 1224, 1232, 1240, 1247, 1264, 1287, 1318, 1333, 1358, 1366,

1387, 1426, 1440, 1461, 1538, 1543, 1582, 1586, 1599, 1602, 1633,
1688, 1698, 1719, 1739, 1743, 1755, 1778, 1781, 1797, 1799, 1802,
1828, 1842, 1843, 1854, 1874, 1896, 1934, 1941, 1945, 1954, 1962,
1972, 1986, 1987, 2001, 2022, 2049, 2158, 2161, 2172, 2173, 2195,
2196, 2211, 2222, 2228, 2240, 2241, 2243, 2281, 2285, 2317, 2338,
2346, 2347, 2353, 2378, 2381, 2396, 2400, 2402, 2404, 2411, 2415,
2437, 2439, 2442, 2449, 2451, 2470, 2537, 2554, 2572, 2578, 2599,
2625, 2651, 2670, 2711, 2727, 2728, 2729, 2730, 2735, 2738, 2741,
2770, 2780, 2782, 2797, 2819, 2832, 2863, 2877, 2936, 2942, 2970,
2994, 3107, 3110, 3167, 3168, 3277, 3333, 3437, 3539, 3636, 3800,
3839, 3841, 3844
Europe, Western–Vatican City (Officially The Holy See) 110
Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr.
Edward Ellsworth Evans (1864-1928) 2052
Exercise. See Physical Fitness, Physical Culture, and Exercise
Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States
Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy
Oil as a Non-Drying Oil 3241
Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
Extruder / Extrusion Cooker Manufacturers–Wenger International,
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech,
Inc.. 1334, 1626, 1831, 3093, 3161
Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker,
Thriposha, etc.. 864, 1538
Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs) 1044, 1094, 1589, 1626, 2000, 2055, 2553
Extruders, Extrusion Cooking, Extrusion Cookers and Expanders.
See also Low Cost Extrusion Cookers (LEC / LECs) 723, 1458,
1460, 1533, 1831, 2128, 2174, 2246, 2331, 2651, 3381
Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.
Faba bean or fava bean. See Broad Bean (Vicia faba)
Fairchild, David (1869-1954). In 1897 founded Section of Foreign
Seed and Plant Introduction. After March 1901, Renamed Office of
Foreign Seed and Plant Introduction, then Office of Foreign Plant
Introduction, then Division of Foreign Plant Introduction 52, 1102,
1243, 1901, 2542
Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California) 1964
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FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993 882, 887, 1018, 1044, 1206, 1370,
1519, 1541

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition 93
Feeds Made from Soybean Meal (Defatted) 93, 246, 311, 399, 470,
647, 723, 749, 867, 950, 1019, 1113, 1122, 1471, 1482, 1678, 1910,
1913, 1917, 1919, 1920, 1921, 1922, 1943, 1949, 1962, 1999, 2014,
2023, 2043, 2116, 2121, 2126, 2367, 2651, 2873, 2934, 3459, 3725
Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.) 1317, 1446, 2006

Farm machinery. See Tractors
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co.. 767, 858, 882, 887, 949, 1002,
1018, 1044, 1206, 1220, 1317, 1370, 1519, 1541, 1554, 2032, 3541,
3721
Farmers Union Grain Terminal Association (GTA). Established in
1938 in St. Paul, Minnesota 445
Farmland Industries, Inc. Named Consumers Cooperative
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in
May 2002 1459
Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water 2393
Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of
Soy Oil 188, 282, 1842, 1931, 2449, 2805
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods 1094, 1097, 1307, 1440
Feed manufacturing companies. See Ralston Purina Company
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods 764, 767, 814, 815, 817, 1504, 2682, 2875, 3124, 3272,
3459, 3506
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included) 47, 55, 93, 561, 2052
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 56, 60,
364, 443, 478, 883, 1931, 2202, 3416
Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging
58, 154, 2952
Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off 93, 2952
Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo 93
Feeds / Forage from Soybean Plants–Soilage and Soiling (Green
Crops Cut for Feeding Confined Animals) 93

Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feminization. See Reproduction / Reproductive, Fertility, or
Feminization Problems
Fermented Black Soybean Extract (Shizhi / Shih Chih), and
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu.
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also
Black Bean Sauce 175, 209, 238, 829, 884, 985, 1051, 1342, 1447,
1657, 1795, 1867, 1898, 1902, 2568, 2609, 2863, 3299
Fermented Black Soybean Production–How to Make Fermented
Black Soybeans on a Commercial Scale 7, 367, 798, 800, 1584
Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 49, 59, 159, 303, 329,
390, 533, 635, 789, 880, 1110, 1201, 1413, 1569, 1903, 1994, 2094,
2450, 2645, 3144, 3299
Fermented Black Soybeans from Japan–Kuki 798, 919, 1384, 3119,
3299
Fermented Black Soybeans from Japan–Other Names (Tera Natto,
Shiokara Natto, Jofukuji Natto) 787, 788, 798, 1731, 1764, 2910
Fermented Black Soybeans–from The Philippines–Tau-si, Tausi,
Tao-si, Taosi 325, 427, 489, 557, 1072, 1123, 1125, 1174, 1333,
1342, 1447, 1621, 1756, 1898, 2289, 2290, 2339, 2568
Fermented Black Soybeans, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand 390, 581, 2593
Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 641,
1151, 1333, 1340, 1343, 1867, 1882, 2155, 2311, 2380, 2557, 2558,
2559, 3032, 3082
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
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Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie 1, 6, 7, 12, 49, 59, 60, 61, 62, 84, 127, 130, 137,
148, 159, 164, 175, 185, 195, 207, 209, 220, 232, 238, 252, 254,
259, 277, 280, 299, 303, 312, 315, 325, 329, 330, 361, 365, 367,
387, 390, 393, 394, 395, 396, 419, 422, 427, 430, 445, 446, 449,
452, 473, 480, 483, 487, 489, 501, 511, 524, 525, 532, 533, 535,
536, 544, 557, 570, 578, 581, 592, 599, 600, 607, 612, 614, 618,
625, 635, 640, 641, 647, 653, 662, 685, 687, 696, 699, 703, 708,
713, 721, 726, 732, 736, 737, 739, 744, 764, 767, 779, 787, 788,
789, 797, 798, 799, 800, 802, 805, 806, 810, 812, 813, 818, 820,
821, 822, 829, 839, 848, 849, 850, 851, 852, 855, 858, 869, 874,
878, 880, 884, 893, 894, 911, 914, 918, 919, 920, 922, 928, 931,
935, 941, 944, 947, 960, 984, 985, 987, 998, 999, 1008, 1041, 1042,
1047, 1051, 1056, 1059, 1064, 1072, 1073, 1086, 1087, 1110, 1123,
1125, 1146, 1151, 1152, 1153, 1155, 1174, 1180, 1201, 1204, 1212,
1216, 1218, 1221, 1228, 1234, 1249, 1273, 1276, 1280, 1287, 1294,
1328, 1332, 1333, 1335, 1340, 1342, 1343, 1357, 1384, 1399, 1407,
1413, 1415, 1447, 1448, 1452, 1455, 1459, 1480, 1483, 1498, 1504,
1505, 1561, 1566, 1567, 1569, 1572, 1582, 1584, 1586, 1600, 1621,
1657, 1660, 1684, 1724, 1725, 1731, 1733, 1734, 1738, 1739, 1745,
1749, 1752, 1756, 1760, 1761, 1764, 1795, 1797, 1802, 1810, 1811,
1826, 1827, 1832, 1867, 1875, 1882, 1885, 1888, 1890, 1898, 1902,
1903, 1911, 1914, 1937, 1938, 1947, 1950, 1983, 1994, 2030, 2036,
2076, 2078, 2079, 2094, 2123, 2155, 2180, 2215, 2250, 2274, 2276,
2289, 2290, 2295, 2311, 2339, 2346, 2347, 2348, 2370, 2380, 2396,
2442, 2443, 2450, 2468, 2491, 2495, 2499, 2509, 2557, 2558, 2559,
2565, 2568, 2583, 2593, 2609, 2621, 2631, 2645, 2653, 2682, 2707,
2710, 2716, 2723, 2734, 2747, 2767, 2782, 2789, 2793, 2817, 2824,
2835, 2857, 2863, 2871, 2875, 2890, 2905, 2910, 2918, 2920, 2964,
2968, 2969, 2972, 3011, 3026, 3032, 3033, 3069, 3080, 3082, 3085,
3087, 3119, 3136, 3139, 3142, 3144, 3145, 3148, 3218, 3223, 3225,
3239, 3250, 3254, 3255, 3261, 3262, 3272, 3277, 3299, 3302, 3309,
3311, 3317, 3320, 3324, 3365, 3370, 3371, 3373, 3426, 3427, 3466,
3472, 3480, 3483, 3506, 3511, 3514, 3556, 3591, 3612, 3630, 3633,
3661, 3700, 3740
Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries 257,
427, 428, 504, 557, 578, 615, 644, 795, 814, 815, 817, 825, 882,
998, 1067, 1072, 1109, 1163, 1174, 1175, 1216, 1415, 1447, 1573,
1584, 1676, 1712, 1767, 1863, 1875, 1888, 1891, 1898, 1902, 1903,
1904, 2038, 2081, 2214, 2294, 2295, 2568, 2586, 3064, 3124, 3594,
3740, 3746, 3785, 3818

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders
of Soybeans (Including Chlorosis) 55, 165, 279, 339, 354, 389, 503,
1915, 3285
Fiber. See Carbohydrates–Dietary Fiber
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 151, 764, 770, 1317, 2147
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems 93, 401, 711, 764, 767, 1018, 1672, 3272
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin) 93, 151, 176, 333, 390, 401, 402, 446, 447,
448, 481, 519, 520, 532, 557, 576, 607, 677, 689, 690, 711, 721,
747, 764, 767, 770, 850, 858, 904, 958, 987, 999, 1000, 1001, 1018,
1021, 1044, 1066, 1067, 1103, 1119, 1126, 1151, 1184, 1185, 1231,
1282, 1287, 1290, 1302, 1317, 1342, 1344, 1370, 1432, 1504, 1505,
1535, 1537, 1541, 1553, 1574, 1580, 1607, 1672, 1731, 1732, 1733,
1772, 1804, 1898, 1902, 1903, 1947, 1982, 1987, 2035, 2036, 2135,
2147, 2158, 2188, 2209, 2280, 2289, 2364, 2370, 2480, 2494, 2495,
2503, 2592, 2615, 2682, 2710, 2718, 2723, 2726, 2851, 2875, 2902,
3148, 3258, 3272, 3294, 3296, 3424, 3506
Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products 1309, 1421, 1858, 1870
Fiber–Presscake, Residue or Dregs from Making Soy Sauce 446,
3222
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber 690, 898, 1317, 2393
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls 648, 1317, 1795, 3837
Fiber, Soy–General, for Food Use (Specific Type Unknown) 1188

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 427, 452,
858, 915, 1001, 1067, 1334, 1344, 1415, 1447, 1795, 1947, 2568

Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins 71, 647, 1609, 1989, 2449, 3076

Fermented tofu. See Tofu, Fermented

Fiji. See Oceania–Fiji

Fermented tofu, commercial production. See Tofu, Fermented...
Production

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products

Fermented Tofu, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 567

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed
Using Aquaculture or Mariculture 1292, 1926, 1956, 1999, 2014,
2291, 2300, 2507, 2603, 2805, 2861, 2934, 2954, 2956, 2990, 3061,
3066, 3091, 3530, 3654, 3697, 3725

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
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Fish or Crustaceans raised by Aquaculture / Fish Culture /
Pisiculture–Early–Soy Is Not Mentioned 912, 914, 1988

Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes 1094, 1182, 1316, 1701, 1849, 2001,
2146, 2232, 2411, 2536, 2606, 2923

Fitness. See Physical Fitness, Physical Culture, and Exercise
Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)
Flakes, from whole soybeans. See Whole Soy Flakes
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk 437, 648, 771, 1003, 1188, 1200, 1298, 1300,
2008, 2025, 2179, 2221, 2370, 2458, 2484, 2550, 2943, 3412
Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them) 55, 176, 245, 406, 529, 701, 763, 1162, 1371,
1442, 1560, 1601, 1622, 1643, 1662, 1772, 1982, 2021, 2035, 2179,
2188, 2206, 2370, 2424, 2536, 2577, 2592, 2663, 2678, 2686, 2727,
2905, 2942, 3704, 3839, 3845
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds
Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 227, 237,
362, 562, 563, 619, 1028, 1029, 1188, 1292, 1609, 1935, 1972,
2205, 2356, 2449, 2771, 2939, 3076, 3252, 3541, 3598, 3721, 3732,
3837, 3845
Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)
Foundry cores, binder. See Binder for Sand Foundry Cores
Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907) 369, 561, 562, 563, 1292, 2548
France. See Europe, Western–France

Flint, James. Translator, Agent and Resident Administrator
(Supercargo) in China of the East India Company (England) in the
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel
Bowen 25, 1543, 2040, 2338, 2381, 2422, 2670, 2728, 2738, 2780,
2994, 3109, 3841
Flour, cottonseed. See Cottonseed Flour
Flour, soy. See Soy Flour
Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports,
International Trade
Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other
Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam,
Foaming Agents) 71, 282, 2449

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania) 50, 52, 694, 888, 976,
1529, 1543, 2117, 2132, 2200, 2338, 2625, 2637, 2670, 2728, 2731,
2738, 3097, 3109, 3802, 3841
French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean
Crushing Equipment. Also Named French Oil Machinery Co.. 129,
246, 282, 866
French Polynesia. See Oceania
Frozen desserts, non-dairy. See Soy Ice Cream
Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd..
723, 1695, 2810

Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services) 34, 589, 1025, 1044, 1104, 1141, 1236, 1604,
1712, 2024, 2175, 2260, 2741, 2884, 2892, 2903, 3019, 3298, 3375,
3384, 3385

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods,
or Medicinal Foods 2421, 3093, 3159, 3789

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

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 55,
60, 176, 282, 568, 1292, 1393, 1394, 1395, 1396, 1940, 2052

Foodservice and institutional feeding or catering. See School Lunch
Program

Galactina S.A. (Belp, Switzerland) 1599, 1698
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Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida) 2580
Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England 1126
Ganmodoki. See Tofu, Fried
Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu
Gardner, Henry A. See Paint Manufacturers’ Association of the U.S.
Gas, intestinal. See Flatulence or Intestinal Gas
Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed 2322
Gene banks. See Germplasm Collections and Resources, and Gene
Banks
Genealogy and Family History. See Also: Obituaries, Biographies
229, 269, 309, 356, 508, 509, 526, 633, 730, 764, 767, 814, 815,
817, 898, 1070, 1102, 1105, 1114, 1115, 1141, 1229, 1230, 1231,
1242, 1292, 1293, 1480, 1504, 1511, 1520, 1537, 1543, 1625, 1691,
1702, 1728, 1804, 1821, 1980, 2057, 2332, 2422, 2436, 2459, 2465,
2470, 2473, 2484, 2510, 2542, 2563, 2576, 2590, 2637, 2646, 2667,
2676, 2682, 2732, 2875, 2897, 3124, 3272, 3506, 3656, 3850

Germplasm Collections and Resources, Gene Banks, and Seed
Stores 169, 264, 266, 471, 651, 683, 720, 742, 743, 781, 823, 834,
842, 846, 883, 989, 1026, 1029, 1077, 1078, 1085, 1114, 1148,
1173, 1197, 1199, 1229, 1266, 1293, 1404, 1406, 1418, 1436, 1481,
1485, 1528, 1590, 1633, 1702, 1798, 1799, 1812, 1906, 1940, 1944,
1948, 1958, 2052, 2097, 2100, 2101, 2118, 2119, 2193, 2202, 2234,
2246, 2267, 2315, 2316, 2343, 2357, 2377, 2386, 2398, 2494, 2567,
2695, 2748, 2750, 2752, 2756, 2757, 2811, 2820, 3021, 3051, 3069,
3089, 3158, 3184, 3195, 3198, 3199, 3278, 3333, 3668, 3846
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl.
Durkee Famous Foods. See also: Julian, Percy 84, 92, 135, 647,
1609, 1972, 2133, 2449, 3274, 3541, 3721, 3732
Global Warming, Climate Change and Greenhouse Gases as
Environmental Issues 2013, 2221, 2535, 2626, 2660, 2672, 2884,
2944, 3004, 3094, 3237, 3264
Gluten. See Wheat Gluten
Gluten, wheat. See Wheat Gluten
Glycerine, explosives made from. See Explosives Made from
Glycerine
Glycine javanica or Glycine wightii. See Neonotonia wightii
Glycine soja. See Wild Annual Soybean

Genealogy of the McCartee and Knight Families, in Which Divie
Bethune McCartee and Juana Matilda Knight Were Children 3641
General Mills, Inc. (Minneapolis, Minneapolis) 282, 469, 723,
1589, 1609
Genetic Diversity. See Soybean–Genetic Diversity, Variability and
Population Structure

Glycine species, wild perennial. See Wild, Perennial Relatives of
the Soybean
Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter) 68, 229, 794, 2393, 2985, 3485, 3555,
3686
Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic
Plants and Biotechnology / Biotech 1956, 1991, 2048, 2221, 2575,
2588, 2598, 2619, 2686, 2735, 2736, 2744, 2754, 2822, 2884, 2886,
2933, 2950, 2973, 2974, 2986, 2991, 3000, 3001, 3022, 3023, 3043,
3052, 3068, 3084, 3098, 3110, 3122, 3166, 3175, 3203, 3252, 3301,
3329, 3342, 3347, 3403, 3482, 3496, 3586, 3634, 3648, 3659, 3677,
3689, 3692, 3705, 3731, 3735, 3799

Gold Kist, Inc. (Georgia) 2373
Government policies and programs effecting soybeans. See Policies
and programs

Genetic or genetics. See Soybean Genetics or Genome

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

Genetics, soybean. See Breeding of Soybeans and Classical
Genetics

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers
(Canada)

Genome. See Soybean Genetics or Genome

Grain Processing Corporation (GPC–Muscatine, Iowa) 2903

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska
58, 2202, 2883, 3845

Grainaissance, Inc. (Emeryville, California) 1423, 1519, 2021

Germany. See Europe, Western–Germany
Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Founded in 1899 under the name The International
Health Association Ltd. Renamed Granose Foods Ltd. in 1926.
Acquired by Haldane Foods Group in Jan. 1991 1954
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Granules, from whole soybeans. See Whole Soy Flakes
Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus
Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging
Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina)
1370, 2147, 3038, 3280, 3688
Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement 55, 56, 60, 71, 92, 354, 389, 478, 561, 742, 1093,
1634, 2753, 3096
Green soybeans. See Soybean Seeds–Green
Green Vegetable Soybeans (Edamamé)–Machinery or Equipment
Used for Harvesting or Picking, Sorting, Cleaning, and / or
Shelling, Threshing, or Depodding 2234, 2414, 2440, 2656, 2714,
2759, 2808, 3845, 3846
Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 1322, 2883
Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially 176, 333, 519, 520, 677, 958, 977,
1727, 2098, 2234
Green Vegetable Soybeans–Imports, Exports, International Trade
2098, 2633
Green Vegetable Soybeans Industry and Market Statistics, Trends,
and Analyses–By Geographical Region 2098, 2524, 2778, 2893,
2894
Green Vegetable Soybeans Industry and Market Statistics, Trends,
and Analyses–Individual Companies 2234, 2414, 2648
Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans 129, 269, 620, 1619, 1688, 1702, 1957
Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese 93, 554, 1322, 1577,
1989, 3845

2713, 2714, 2755, 2759, 2761, 2778, 2789, 2793, 2794, 2799, 2800,
2808, 2809, 2825, 2826, 2829, 2830, 2849, 2850, 2870, 2883, 2892,
2893, 2894, 3005, 3016, 3027, 3041, 3069, 3152, 3193, 3228, 3241,
3267, 3268, 3269, 3272, 3273, 3317, 3360, 3371, 3381, 3389, 3398,
3434, 3471, 3472, 3484, 3486, 3516, 3535, 3563, 3614, 3620, 3687,
3738, 3747, 3795, 3812, 3829, 3845, 3846
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans 1, 13, 47, 55, 56, 59, 60, 68, 93, 176, 247, 250, 283, 300,
333, 362, 413, 445, 446, 452, 486, 519, 520, 547, 575, 607, 637,
657, 677, 683, 742, 750, 764, 767, 789, 827, 850, 852, 858, 904,
958, 977, 985, 987, 999, 1001, 1031, 1114, 1126, 1129, 1140, 1142,
1170, 1177, 1216, 1229, 1230, 1311, 1313, 1319, 1322, 1342, 1399,
1407, 1416, 1452, 1454, 1460, 1504, 1505, 1506, 1507, 1509, 1551,
1552, 1579, 1584, 1613, 1615, 1621, 1679, 1684, 1727, 1731, 1756,
1798, 1899, 1900, 1947, 2036, 2098, 2123, 2135, 2234, 2246, 2265,
2288, 2289, 2290, 2351, 2369, 2398, 2407, 2414, 2440, 2443, 2477,
2485, 2509, 2517, 2524, 2545, 2550, 2592, 2615, 2624, 2633, 2642,
2648, 2649, 2650, 2656, 2662, 2664, 2668, 2671, 2675, 2682, 2683,
2704, 2710, 2713, 2714, 2723, 2734, 2740, 2753, 2755, 2759, 2761,
2772, 2778, 2789, 2793, 2794, 2795, 2799, 2800, 2808, 2809, 2825,
2826, 2829, 2830, 2849, 2850, 2852, 2864, 2875, 2881, 2882, 2883,
2890, 2891, 2892, 2893, 2894, 2895, 2896, 2898, 2899, 2900, 2921,
2939, 3005, 3007, 3016, 3021, 3027, 3041, 3069, 3071, 3140, 3141,
3169, 3193, 3196, 3206, 3210, 3228, 3241, 3267, 3268, 3269, 3272,
3273, 3314, 3317, 3360, 3371, 3381, 3389, 3398, 3402, 3434, 3471,
3472, 3486, 3506, 3509, 3516, 3522, 3535, 3550, 3563, 3582, 3601,
3620, 3701, 3747, 3795, 3812, 3829, 3837, 3845, 3846
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans 13, 47, 55, 60, 93,
176, 333, 519, 648, 683, 789, 875, 1177, 1197, 1319, 1322, 1615,
2234, 2265, 2407, 2524, 2633, 2714, 2794, 2830, 2883, 2896, 3007,
3845, 3846
Griffith Laboratories (Chicago and Alsip, Illinois) 282, 677, 958,
1609
Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. JapaneseStyle
Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits
Groundnuts. See Peanut, Peanuts
Growth regulators / substances -. See Soybean–Growth Regulators
/ Substances

Green Vegetable Soybeans–Marketing of 2892
Green Vegetable Soybeans–Soybean Seedlings or Their Leaves
Served as a Tender Vegetable. Called Doumiao or Tou Miao in
Chinese 2881, 3292, 3845
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 283, 445, 446, 547,
764, 767, 858, 1001, 1216, 1613, 1621, 2234, 2246, 2288, 2289,
2351, 2369, 2398, 2407, 2414, 2440, 2477, 2485, 2509, 2517, 2550,
2615, 2642, 2648, 2649, 2656, 2662, 2664, 2668, 2671, 2683, 2710,

Guam. See Oceania–Guam
Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K.
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest
International, a Unit of Unilever) 282
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria) 55, 57, 92, 108, 902, 2332, 2771, 3596, 3723,
3724, 3736, 3737, 3838
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Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt
Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois) 162, 562, 563, 1292, 3541, 3721
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods
1018, 3688
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct Foods,
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice,
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial
Group in fall 2006 1698, 1954, 2001, 2172
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 84, 427, 445, 446, 532, 557,
578, 647, 764, 788, 798, 799, 800, 818, 858, 998, 1072, 1174, 1216,
1287, 1333, 1342, 1415, 1447, 1584, 1621, 1684, 1756, 1764, 1903,
2155, 2295, 2517, 2568, 2593, 2723, 2857, 2910, 3272
Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)
Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and
Bruno Rewald, PhD 91, 246, 649, 866, 2717, 2771
Harburger Oelwerke Brinckmann und Mergell (Harburg, near
Hamburg, Germany) 2771
Hartwig, Edgar Emerson (1913-1996, North Carolina and
Mississippi). Soybean Breeder for the U.S. South 354, 389, 458,
503, 683, 834, 842, 1026, 1028, 1029, 1114, 1197, 1292, 1293,
1366, 1481, 1590, 1944, 2052, 2575, 3111, 3541, 3682, 3721
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting) 55, 279, 354,
389, 446, 671, 1278, 1313, 1454, 1719, 1935, 1979, 2234, 2414,
2440, 2591, 2714, 2808, 3484

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
456, 597, 657, 734, 2459
Health foods distributors and wholesalers. See Balanced Foods, Inc.
(New York City, and New Jersey)
Health Foods Industry–Trade Associations–Natural Products
Association (NPA). Named National Nutritional Foods Association
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the
National Health Foods Association by Anthony Berhalter of
Chicago. Renamed NNFA in 1970 1351, 1370, 1519, 1541
Health Foods–Manufacturers 734, 2459
Health foods manufacturers. See Baker, Bill
Health Foods Movement and Industry in Australia, New Zealand
and the Pacific Islands 1129, 1232, 1361, 1592, 2112, 2451, 2459,
2472, 2663, 3219, 3425
Health Foods Movement and Industry in the United Kingdom/
England 456
Health Foods Movement and Industry in the United States–General
(Started in the 1880s by Seventh-day Adventists) 161, 282, 2778
Health foods movement in Los Angeles, California. See Baker, Bill
Health impact of childhood and adolescent soy consumption 2689,
2874, 3338, 3646
Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999 611, 1181
Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells) 245, 1287, 2221, 2370, 2484, 2868, 3789
Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa) 90,
455, 483, 1723, 2841

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and
Hayes General Technology (Israel) 2868, 3093

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain) 63, 90, 278, 279, 483, 537, 559, 781, 896, 920, 1056,
1721, 1901, 1990, 1994, 2076, 2341, 2491, 3292

Healing arts, alternative. See Medicine–Alternative

Herbicides. See Weeds–Control and Herbicide Use

Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s 247, 309, 543, 1248

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele
Group on 23 June 2006) 1698, 2173

Hawaii. See United States–States–Hawaii
Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA

Hexane. See Solvents

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1508

Higashimaru. See Soy Sauce Companies (Asia)

History–Chronology. See Chronology / Timeline

Higeta. See Soy Sauce Companies (Asia)

History of medicine. See Medicine–History

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)

History of the Soybean–Myths and Early Errors Concerning Its
History 13, 30, 59, 503, 562, 563, 3097

Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 80, 208, 603, 972, 1133,
1247, 2261, 2336, 2702

History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 13, 24, 25, 26, 47, 48, 50, 52, 55, 56, 57,
58, 59, 61, 62, 64, 73, 81, 84, 97, 106, 108, 111, 148, 151, 162, 183,
184, 187, 215, 220, 229, 247, 248, 250, 268, 269, 274, 298, 304,
309, 326, 328, 332, 344, 345, 350, 353, 368, 369, 373, 401, 406,
408, 412, 418, 434, 445, 446, 447, 455, 474, 482, 494, 499, 503,
508, 509, 515, 521, 526, 531, 537, 538, 543, 548, 554, 561, 562,
563, 564, 574, 577, 584, 590, 594, 596, 598, 608, 610, 619, 620,
638, 641, 644, 645, 646, 647, 658, 660, 666, 679, 680, 683, 684,
689, 690, 705, 725, 730, 739, 740, 749, 764, 767, 782, 783, 786,
787, 788, 790, 793, 796, 814, 815, 817, 818, 819, 823, 829, 835,
842, 846, 854, 866, 868, 883, 888, 889, 894, 895, 896, 897, 901,
902, 910, 912, 914, 915, 917, 919, 920, 932, 938, 952, 975, 982,
983, 998, 999, 1003, 1027, 1047, 1063, 1070, 1086, 1093, 1094,
1097, 1102, 1105, 1114, 1115, 1125, 1139, 1150, 1152, 1157, 1158,
1162, 1164, 1166, 1169, 1171, 1177, 1178, 1179, 1183, 1184, 1185,
1186, 1187, 1201, 1206, 1219, 1220, 1224, 1227, 1231, 1232, 1235,
1240, 1242, 1243, 1244, 1248, 1250, 1251, 1252, 1256, 1261, 1262,
1264, 1281, 1285, 1292, 1293, 1298, 1307, 1314, 1316, 1317, 1318,
1322, 1324, 1326, 1327, 1329, 1330, 1333, 1334, 1335, 1338, 1339,
1340, 1341, 1343, 1344, 1346, 1358, 1369, 1371, 1384, 1386, 1393,
1394, 1395, 1396, 1401, 1427, 1428, 1430, 1440, 1472, 1475, 1480,
1486, 1489, 1494, 1499, 1504, 1505, 1506, 1507, 1508, 1509, 1511,
1520, 1521, 1529, 1532, 1538, 1542, 1543, 1561, 1564, 1565, 1573,
1574, 1575, 1589, 1590, 1595, 1599, 1600, 1601, 1602, 1603, 1604,
1605, 1606, 1607, 1608, 1609, 1613, 1625, 1626, 1631, 1644, 1657,
1659, 1660, 1662, 1664, 1669, 1673, 1674, 1675, 1698, 1715, 1719,
1720, 1721, 1722, 1723, 1726, 1728, 1747, 1748, 1749, 1755, 1756,
1762, 1765, 1769, 1774, 1778, 1781, 1783, 1806, 1807, 1811, 1821,
1827, 1828, 1830, 1863, 1867, 1872, 1873, 1881, 1886, 1888, 1889,
1896, 1897, 1901, 1902, 1908, 1927, 1929, 1939, 1940, 1942, 1946,
1951, 1960, 1961, 1971, 1972, 1973, 1976, 1981, 1986, 1988, 1989,
1992, 1994, 1995, 1996, 2008, 2009, 2010, 2011, 2018, 2022, 2024,
2028, 2029, 2032, 2036, 2038, 2040, 2042, 2049, 2052, 2057, 2061,
2076, 2092, 2093, 2099, 2102, 2108, 2110, 2113, 2117, 2122, 2132,
2133, 2137, 2142, 2146, 2147, 2154, 2155, 2173, 2175, 2176, 2178,
2179, 2181, 2184, 2185, 2188, 2197, 2200, 2202, 2204, 2205, 2207,
2222, 2223, 2224, 2231, 2233, 2244, 2247, 2252, 2255, 2257, 2258,
2259, 2263, 2265, 2278, 2281, 2284, 2285, 2288, 2291, 2292, 2297,
2300, 2303, 2332, 2340, 2341, 2345, 2354, 2356, 2359, 2363, 2364,
2366, 2381, 2390, 2397, 2400, 2401, 2402, 2407, 2409, 2411, 2412,
2413, 2414, 2415, 2417, 2422, 2424, 2426, 2433, 2440, 2449, 2451,
2459, 2465, 2466, 2467, 2470, 2472, 2473, 2480, 2482, 2484, 2487,
2491, 2497, 2506, 2510, 2512, 2546, 2548, 2562, 2564, 2569, 2571,
2572, 2575, 2576, 2578, 2579, 2588, 2591, 2594, 2597, 2611, 2625,
2634, 2639, 2644, 2649, 2652, 2654, 2658, 2659, 2661, 2666, 2667,
2676, 2682, 2704, 2727, 2729, 2731, 2739, 2740, 2743, 2750, 2752,
2760, 2767, 2771, 2779, 2780, 2781, 2797, 2800, 2801, 2802, 2836,
2837, 2838, 2839, 2840, 2841, 2842, 2843, 2844, 2845, 2846, 2848,
2863, 2865, 2875, 2877, 2879, 2883, 2890, 2896, 2897, 2898, 2903,
2905, 2906, 2907, 2911, 2927, 2954, 2956, 2983, 2993, 2995, 2997,
3010, 3019, 3024, 3036, 3071, 3087, 3093, 3096, 3097, 3109, 3124,

Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 1, 8, 34, 49, 59, 65, 66, 67, 68, 91, 94, 105, 106,
116, 127, 157, 159, 164, 179, 182, 185, 229, 238, 252, 265, 277,
285, 300, 303, 315, 323, 329, 361, 390, 393, 396, 408, 412, 427,
446, 447, 448, 463, 480, 481, 512, 524, 525, 533, 576, 581, 588,
614, 616, 620, 627, 634, 635, 641, 652, 689, 702, 704, 709, 717,
736, 737, 746, 754, 763, 764, 765, 766, 767, 768, 770, 789, 803,
815, 818, 839, 849, 850, 851, 852, 855, 858, 860, 868, 880, 884,
886, 904, 985, 987, 995, 999, 1000, 1008, 1021, 1022, 1080, 1110,
1143, 1157, 1180, 1185, 1201, 1216, 1218, 1231, 1272, 1287, 1289,
1299, 1302, 1314, 1330, 1342, 1343, 1393, 1394, 1395, 1396, 1413,
1449, 1457, 1483, 1535, 1538, 1567, 1569, 1600, 1611, 1662, 1702,
1736, 1740, 1763, 1778, 1804, 1836, 1849, 1890, 1903, 1933, 1935,
1947, 1994, 2039, 2094, 2143, 2174, 2209, 2227, 2245, 2289, 2434,
2435, 2439, 2450, 2485, 2502, 2615, 2645, 2684, 2710, 2835, 2842,
2851, 2867, 2920, 2971, 3138, 3144, 3148, 3212, 3214, 3272, 3296,
3299, 3316, 3397, 3472, 3477, 3845
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent 56, 220, 335, 350, 374, 603, 725, 761, 2336
Historical–Earliest Document Seen on a Particular Subject 14, 63,
64, 139, 147, 159, 208, 426, 471, 559, 611, 787, 814, 815, 817, 858,
891, 934, 974, 1021, 1103, 1254, 1632, 2944, 3120
Historical–Earliest Document Seen on a Particular Subject 8, 14,
30, 49, 56, 105, 110, 111, 117, 139, 142, 147, 159, 164, 179, 220,
237, 247, 260, 265, 315, 325, 335, 350, 369, 374, 390, 393, 396,
407, 426, 427, 503, 524, 533, 559, 567, 570, 614, 627, 689, 702,
725, 754, 761, 764, 787, 788, 798, 814, 850, 858, 871, 974, 984,
985, 1021, 1103, 1110, 1119, 1180, 1218, 1254, 1272, 1342, 1363,
1369, 1413, 1480, 1537, 1632, 1865, 1942, 1999, 2094, 2174, 2199,
2309, 2408, 2702, 2709, 2710, 2770, 2944, 3841
Historical–Important Documents (Published After 1923) About
Soybeans or Soyfoods Before 1900 63, 207, 250, 279, 280, 304,
345, 356, 365, 366, 367, 373, 391, 483, 485, 537, 577, 722, 782,
1033, 1150, 1161, 1199, 1397, 1542, 1543, 1575, 1577, 1720, 1721,
1722, 1723, 1738, 1897, 1976, 2040, 2081, 2202, 2226, 2308, 2309,
2385, 2390, 2749, 2835, 2836, 2837, 2838, 2839, 2840, 2841, 2842,
2843, 2844, 2845, 2846, 2848, 2863, 2890, 2938, 3083, 3119, 3193,
3194, 3253, 3292, 3602, 3637, 3658, 3676
Historically Important Events, Trends, or Publications 135, 452,
466, 515, 521, 577, 845, 887, 1044, 1370, 1541, 1543, 1599, 1631,
1934, 1972, 1986, 1994, 2137, 2599, 2648, 2752, 2876, 3019, 3118,
3264, 3273, 3561
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3161, 3164, 3168, 3169, 3189, 3211, 3219, 3231, 3241, 3252, 3259,
3272, 3275, 3277, 3278, 3291, 3292, 3294, 3330, 3337, 3345, 3346,
3361, 3377, 3382, 3384, 3385, 3387, 3391, 3399, 3419, 3428, 3436,
3437, 3439, 3445, 3446, 3447, 3453, 3454, 3475, 3493, 3502, 3504,
3505, 3506, 3519, 3561, 3576, 3577, 3578, 3579, 3580, 3581, 3584,
3602, 3606, 3607, 3640, 3641, 3644, 3651, 3683, 3684, 3720, 3732,
3794, 3811, 3817, 3832, 3833, 3834, 3836, 3837, 3838, 3839, 3841,
3842, 3843, 3844, 3845, 3846, 3848, 3850, 3851, 3852, 3853
Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down
Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen.
Formerly Suzuki Shoten (Suzuki & Co.) 97, 147, 157, 231, 289,
322, 759, 1045
Hoisin / Haisien Sauce 49, 265, 270, 277, 299, 303, 393, 396, 400,
431, 480, 487, 524, 558, 570, 581, 653, 704, 721, 744, 779, 807,
812, 818, 820, 839, 849, 850, 851, 852, 880, 890, 918, 984, 985,
1064, 1073, 1086, 1089, 1110, 1154, 1280, 1294, 1407, 1413, 1424,
1448, 1566, 1724, 1739, 1740, 1779, 1810, 1887, 2078, 2079, 2094,
2160, 2163, 2167, 2289, 2348, 2396, 2443, 2515, 2583, 2631, 2707,
2716, 2734, 2920, 2963, 2969, 3033, 3035, 3214, 3317

Soy Flour (Kinako), Homemade–How to Make at Home or on a
Laboratory Scale, by Hand
Homemade soy sauce (including shoyu). See Soy Sauce (Including
Shoyu), Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade soy sprouts. See Soy Sprouts, Homemade–How to
Grow at Home or on a Laboratory Scale, by Hand
Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade tempeh. See Tempeh, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade wheat gluten. See Wheat Gluten, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand

Holland. See Europe, Western–Netherlands
Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden).
Soybean Breeder for the Far North 823, 977, 1583

Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand
Honeybees. See Bees

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Homemade black bean sauce. See Black Bean Sauce, Homemade–
How to Make at Home or on a Laboratory or Community Scale, by
Hand

Honeymead (Mankato, Minnesota)–Cooperative 445
Honeymead Products Co. (Cedar Rapids, Spencer, and Washington,
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also
Andreas Family 282
Hong Kong. See Asia, East–Hong Kong

Homemade fermented black soybean. See Fermented Black
Soybeans, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand

Hormones from soybeans. See Sterols or Steroid Hormones
Horse bean. See Broad Bean (Vicia faba)

Homemade fermented tofu. See Fermented Tofu, Homemade–How
to Make at Home or on a Laboratory or Community Scale, by Hand
Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade frozen tofu. See Tofu, Frozen, Homemade–How to
Make at Home or on a Laboratory or Community Scale, by Hand
Homemade koji. See Koji, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade miso. See Miso, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade natto. See Natto, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand
Homemade roasted whole soy flour (kinako). See Roasted Whole

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 3108
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke 84, 244, 368, 1035, 1251, 2082, 2284, 2883, 3361,
3362, 3378, 3849
House Foods America Corporation (Garden Grove, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 686,
949, 1014, 1016, 1019, 1043, 1320, 1338, 1339, 1342, 1519, 1541,
1670, 2051, 2147, 2200, 2581, 2595, 2609, 2668, 2722, 2802, 2940,
3541, 3721, 3834, 3841, 3842
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
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Germany), and KMK (Kurhessische Molkerei Kassel) 1698, 2162

(IITA) (Ibadan, Nigeria)

Hulls, soybean, uses. See Fiber, Soy

Illinois. See United States–States–Illinois

Human Nutrition–Human Trials 127, 161, 163, 746, 1203, 1283,
1298, 1429, 1431, 1500, 1502, 1616, 1880, 2037, 2069, 2071, 2168,
2243, 2249, 2310, 2317, 2643, 2814, 2880, 2960, 3009, 3039, 3306,
3605, 3611, 3635

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development 38, 286, 648, 659, 763, 859, 860, 1181,
1292, 1609, 1809, 1998, 2414

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide 20, 83, 110, 111, 279, 301, 309, 324, 374, 433, 434, 442,
543, 676, 724, 731, 760, 764, 767, 854, 892, 907, 936, 1272, 1298,
1504, 1520, 1521, 2003, 2013, 2097, 2148, 2292, 2603, 2652, 2682,
2875, 2897, 2925, 3004, 3094, 3264, 3272, 3498, 3506, 3539, 3540
HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy
Protein–Hydrolyzed (General)
HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)
Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean,
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean.
Chinese–Biandou (W.-G. Pien Tou) 68, 483
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region 337, 1129
Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty
Acids, Vanaspati, also Margarine and Shortening
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned 337, 1460, 3472
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin
103, 104, 282, 336, 1129, 1396, 1653, 2966
Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans.
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General) 723
Hymowitz, Theodore (Soybean Historian and Prof. of Plant
Breeding, Univ. of Illinois) 540, 577, 3097
Ice cream, soy. See Soy Ice Cream
Icing, non-dairy. See Dairylike Non-dairy Soy-based Products,
Other
ICRISAT–The International Crops Research Institute for the SemiArid Tropics 706
Identity Preserved / Preservation 285, 871, 1895, 2458, 2463, 2464,
2485, 2675, 2989, 3019, 3122, 3350

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil
1972, 2449
Illustrations Published after 1923. See also Photographs 5, 9, 35,
37, 49, 66, 96, 110, 130, 350, 373, 480, 483, 543, 577, 637, 660,
679, 698, 731, 736, 737, 764, 765, 766, 767, 769, 786, 789, 790,
814, 815, 882, 888, 891, 900, 913, 929, 947, 999, 1021, 1081, 1136,
1157, 1161, 1180, 1285, 1302, 1309, 1340, 1352, 1421, 1527, 1535,
1589, 1607, 1703, 1719, 1720, 1721, 1728, 1819, 1825, 1848, 1877,
1882, 1896, 1897, 1912, 1937, 2162, 2188, 2209, 2279, 2280, 2298,
2338, 2341, 2378, 2380, 2389, 2417, 2439, 2488, 2516, 2580, 2642,
2657, 2686, 2710, 2711, 2780, 2796, 2840, 2841, 2851, 2897, 2905,
2940, 2991, 3035, 3082, 3083, 3119, 3167, 3189, 3233, 3272, 3305,
3841, 3850
Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization
Important Documents #1–The Very Most Important 8, 12, 14, 47,
52, 55, 56, 64, 73, 91, 105, 117, 132, 147, 159, 164, 179, 208, 220,
248, 250, 265, 279, 283, 304, 307, 335, 350, 369, 373, 374, 396,
407, 408, 426, 427, 443, 452, 463, 471, 490, 503, 508, 509, 533,
537, 548, 553, 559, 570, 577, 614, 620, 627, 683, 725, 733, 752,
753, 754, 761, 763, 764, 782, 783, 785, 787, 814, 819, 823, 858,
889, 891, 934, 972, 974, 1021, 1028, 1029, 1103, 1110, 1129, 1162,
1180, 1199, 1218, 1254, 1363, 1369, 1371, 1387, 1447, 1480, 1520,
1521, 1537, 1543, 1569, 1613, 1624, 1632, 1633, 1664, 1669, 1749,
1798, 1799, 1803, 1811, 1865, 1929, 1940, 1989, 2004, 2052, 2094,
2119, 2123, 2154, 2182, 2199, 2202, 2222, 2296, 2309, 2327, 2373,
2455, 2456, 2461, 2476, 2489, 2497, 2564, 2568, 2612, 2655, 2709,
2767, 2770, 2835, 2944, 3000, 3019, 3051, 3056, 3120, 3143, 3144,
3146, 3149, 3150, 3151, 3220, 3295, 3322, 3330, 3360, 3379, 3397,
3432, 3436, 3437, 3445, 3454, 3458, 3502, 3504, 3505, 3519, 3543,
3561, 3576, 3584, 3602, 3641, 3721, 3817, 3851, 3853
Important Documents #2–The Next Most Important 6, 48, 57, 60,
148, 157, 163, 176, 214, 237, 325, 333, 412, 434, 470, 472, 481,
519, 520, 545, 547, 561, 590, 638, 664, 698, 723, 747, 843, 894,
998, 999, 1000, 1008, 1022, 1047, 1123, 1231, 1240, 1242, 1293,
1339, 1340, 1342, 1346, 1416, 1427, 1504, 1528, 1538, 1599, 1619,
1635, 1660, 1670, 1684, 1698, 1806, 1827, 1852, 1863, 1935, 1941,
1956, 1957, 1972, 1973, 1981, 1986, 2008, 2025, 2044, 2056, 2092,
2096, 2099, 2102, 2110, 2133, 2137, 2147, 2155, 2186, 2188, 2190,
2211, 2243, 2252, 2297, 2300, 2317, 2339, 2402, 2405, 2408, 2439,
2449, 2458, 2682, 2712, 2875, 3272, 3506
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported
INARI, Ltd. See Sycamore Creek Co.

IITA (Nigeria). See International Institute of Tropical Agriculture
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India. See Asia, South–India
Indian Agricultural Research Institute. See Asia, South–India. Work
of the Indian Agricultural Research Institute (IARI, New Delhi)
with Soyabeans in India
Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Indian Institute of Science. See Asia, South–India. Work of the
Indian Institute of Science (Bangalore) with Soyabeans in India

Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints
(Especially Water-Based Latex Paints), Paper Coatings or Sizings,
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic
Film, Disposable Eating Utensils and Tableware–From Spoons to
Plates, and Packaging Materials)
Industrial Uses of Soy Proteins–General and Minor Uses–Galalith,
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber
Substitutes, Insecticides, etc. See also Culture Media as for
Antibiotics Industry 47, 58, 470, 478, 1292, 1402, 2356, 2449, 2636
Industrial uses of soy proteins (including soy flour). See Adhesives
or Glues for Plywood, Other Woods, Wallpaper, or Building
Materials

Indiana. See United States–States–Indiana
Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry
Indonesia. See Asia, Southeast–Indonesia
Indonesia–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International) 2186
Indonesian restaurants outside Indonesia, or Indonesian recipes
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy
Ingredients Used in Indonesian-Style Recipes Restaurants Outside
Japan
Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology
Indonesians Overseas, Especially Work with Soy 500, 1210, 1211,
1364, 1664, 1762
Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses
Movement (USA, starting 1987), Successor to the Farm Chemurgic
Movement (1930s to 1950s), Soy Flour, Industrial Uses of–Other,
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil
Industrial Uses of Soybeans (General Non-Food, Non-Feed) 399,
1129, 2093, 2133, 2449, 2867
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region
47, 1129, 1931, 1956, 1972, 2449, 2805
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–Larger Companies (Ford
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co.,
ADM, General Mills, etc.) 2449

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Industrial uses of soybeans or soy products. See Culture Media /
Medium (for Growing Microorganisms)

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

Industry and Market Analyses and Statistics–Market Studies 91,
1016, 1043, 1342, 1599, 1669, 1688, 1986, 2016, 2174, 2201, 2232,
3657

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying
Applications (As in Hot-Melt Glues or the Curing Component of
Epoxy Glues)

Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based 74, 181, 724, 731, 824, 858, 892, 1021, 1283,
1302, 1429, 1430, 1431, 1502, 1535, 1606, 1849, 2209, 2851, 3412

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather, and
Other Minor or General Uses, Ink for Printing, Paints, Varnishes,
Enamels, Lacquers, and Other Protective / Decorative Coatings,
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)

Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates) 163, 433, 746,
1298, 1463, 1599, 1986, 2008, 2120, 2402, 2484, 2689, 2741, 3412,
3533, 3839

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease
for Carts

Infant Formula Industry and Market Statistics, Trends, and Analyses
2120, 2741

Industrial Uses of Soy Oil (General) 52, 1019, 2449

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures 68, 3412, 3429, 3451, 3728

Industrial uses of soy proteins. See Fibers (Artificial Wool or
Textiles Made from Spun Soy Protein Fibers, Including Azlon,

Information. See Computer Software and Modeling / Simulation
Related to Soya, Computers (General) and Computer Hardware
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Related to Soybean Production and Marketing. See also: Computer
Software, Libraries with a Significant Interest in Soy, Library
Science and Services Related to Soy, Reference Books and Other
Reference Resources
Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet
Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 71, 91,
1956, 1972, 1989, 2372, 2449, 2598, 2805, 2867, 3384, 3606
Innoval / Sojalpe (Affiliate of Les Silos de Valence–Valence,
France) 2179
Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures

1220, 1447
Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction
INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. Initially (from 1971) named Program
for International Research, Improvement and Development of
Soybeans (PIRIDS) 749, 823, 824, 825, 826, 827, 864, 883, 1044,
1094, 1202, 1310, 1311, 1312, 1313, 1342, 1436, 1454, 1481, 1482,
1483, 1484, 1485, 1486, 1487, 1488, 1489, 1491, 1541, 1620, 1671,
1792, 1798, 1799, 1809, 1855, 1936, 1940, 1949, 1956, 1958, 1981,
1998, 2000, 2052, 2055, 2089, 2090, 2097, 2109, 2118, 2119, 2183,
2193, 2234, 2246, 2303, 2315, 2316, 2331, 2382, 2398, 2594
Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Insects–Pest Control. See also: Integrated Pest Management 30, 55,
90, 92, 93, 256, 274, 339, 377, 389, 499, 502, 584, 642, 651, 683,
743, 756, 827, 842, 948, 1029, 1071, 1114, 1166, 1418, 1484, 1487,
1488, 1491, 1493, 1585, 1590, 1638, 1645, 1651, 1656, 1798, 1894,
1896, 2012, 2038, 2102, 2285, 2462, 2567, 2591, 2636, 2680, 2744,
2751, 2756, 3051, 3398, 3496, 3720, 3735, 3749

Iodine number. See Soy Oil Constants–Iodine Number

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical
Institute of Agronomic Research) 752, 753, 1310, 2097

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Institutional feeding. See Foodservice and Institutional Feeding or
Catering
Integrated Pest Management (IPM) and Biological Control 1030,
1418, 1484, 1487, 1488, 1894, 1896, 2011, 2012, 2038, 2337
Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping

Iowa. See United States–States–Iowa
Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City) 1094, 1477, 2455, 2464, 2485, 2830

Iron Availability, Absorption, and Content of Soybean Foods and
Feeds 129, 177, 787, 909, 3159, 3227, 3288, 3719
Irradiation of Soybeans for Breeding and Variety Development
(Usually Gamma Irradiation to Cause Mutations) 727, 743, 773,
2386
Island Spring, Inc. (Vashon, Washington). Founded by Luke
Lukoskie and Sylvia Nogaki 1044, 1181, 1236, 1320, 1342, 1370,
1664, 1762, 1954, 2008, 2009, 2114, 2665

International Institute of Agriculture (IIA) (Rome) 89
International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria) 761, 823, 1528, 1662, 1798, 1958, 1960, 1981, 2097, 2193,
2246, 2361, 2589, 2594, 3333
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)

Isoflavone or Phytoestrogen Content of Soyfoods, Soy-based
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein,
Daidzein, and Glycitein) 2689
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isolated soy proteins. See Soy Proteins–Isolates

International soybean programs. See AVRDC–The World
Vegetable Center (Shanhua, Taiwan), ICRISAT–The International
Crops Research Institute for the Semi-Arid Tropics, INTSOY–
International Soybean Program (Univ. of Illinois, Urbana, Illinois),
International Institute of Agriculture (IIA) (Rome), International
Institute of Tropical Agriculture (IITA) (Ibadan, Nigeria), United
Nations (Including UNICEF, FAO, UNDP, UNESCO, and UNRRA)
Work with Soy, Institut de Recherches Agronomiques Tropicales
(IRAT–Tropical Institute of Agronomic
Internet. See Websites or Information on the World Wide Web
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.) 787, 788,

Israel. See Asia, Middle East–Israel and Judaism
Italian recipes, soyfoods used in. See Europe–Western–Italy
Ito San soybean variety. See Soybean Varieties USA–Ito San
Ivory Coast. See Africa–Côte d’Ivoire
Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely).
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 68, 483
Jackson, James Caleb (1811-1881). American Health Reformer and
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Vegetarian (New York) 1755
Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr.
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des
Moines, Iowa, since Jan. 1998 282, 1093, 1292, 1541, 2115, 2327,
2362, 2550, 2575, 2590, 2591, 2646, 2723
Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang,
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 647,
764, 814, 815, 818, 919, 1047, 1056, 1174, 1201, 1427, 1447, 1520,
1621, 1867, 1903, 1947, 2122, 2295, 2568, 2857, 2897, 2968, 3053,
3124, 3159, 3319, 3330, 3448, 3590, 3594, 3653, 3740, 3746, 3785,
3814

652, 685, 691, 699, 703, 721, 726, 764, 766, 768, 798, 799, 800,
803, 805, 807, 812, 813, 818, 819, 822, 829, 843, 870, 914, 920,
924, 927, 940, 941, 985, 998, 1056, 1064, 1073, 1089, 1105, 1123,
1151, 1152, 1157, 1161, 1174, 1180, 1205, 1237, 1263, 1287, 1328,
1342, 1346, 1399, 1454, 1460, 1483, 1521, 1561, 1569, 1657, 1668,
1679, 1720, 1738, 1770, 1779, 1795, 1802, 1811, 1887, 1902, 1903,
1947, 1952, 2018, 2057, 2076, 2079, 2081, 2110, 2123, 2135, 2225,
2276, 2289, 2295, 2360, 2491, 2568, 2593, 2621, 2639, 2712, 2723,
2765, 2801, 2817, 2824, 2835, 2845, 2857, 2863, 2890, 2905, 2927,
2932, 2964, 3036, 3087, 3119, 3139, 3140, 3141, 3145, 3214, 3252,
3299, 3330, 3420, 3581, 3699, 3733, 3805, 3844
Jiang–Early Non-Soy Paste Made with Meat or Fish in China or
Japan 61, 62, 987, 3330

Janus Natural Foods (Seattle, Washington). And Granum 1521

J.M. Thorburn & Co. (New York City, New York) 2052

Japan. See Asia, East–Japan

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
to Barley) 278, 914, 920, 1712, 1721, 1886, 2393, 3150

Japan Oilseed Processors Association (JOPA) 407, 514, 2025
Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)
Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 1958
Japanese Overseas, Especially Work with Soy or Macrobiotics 93,
118, 203, 257, 294, 402, 415, 432, 463, 597, 658, 660, 717, 868,
949, 1016, 1043, 1141, 1233, 1261, 1288, 1320, 1339, 1342, 1422,
1426, 1428, 1432, 1514, 1657, 1698, 1755, 1843, 1927, 1966, 2009,
2016, 2051, 2059, 2066, 2080, 2112, 2147, 2154, 2200, 2201, 2207,
2208, 2222, 2238, 2255, 2256, 2257, 2258, 2278, 2299, 2363, 2364,
2366, 2414, 2415, 2451, 2477, 2480, 2551, 2581, 2589, 2597, 2601,
2609, 2642, 2648, 2654, 2656, 2661, 2662, 2668, 2674, 2713, 2726,
2743, 2755, 2759, 2778, 2794, 2796, 2809, 2849, 2879, 2892, 2927,
3029, 3044, 3062, 3087, 3834, 3837, 3838, 3843, 3844
Japanese restaurants outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan
Japanese Soybean Types and Varieties–Early, with Names 67, 2052,
2098, 2386
Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 1021,
1302, 1535, 2209, 2851

John E. Wannamaker (St. Matthews, South Carolina) 154, 458,
2759, 3484
Johnson Family of Stryker, Williams County, Ohio. Including (1)
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon.
Solomon Johnson (1850-1918) 562, 563
Jonathan P.V.B.A. (Kapellen, Belgium) 1698, 2401
Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only 1232
Julian, Percy (African-American Organic Chemist). See also
Glidden Company 3274, 3541, 3721, 3732
Kaempfer, Engelbert (1651-1716)–German physician and traveler
13, 57, 562, 563, 577, 1157, 2202, 2797, 3844
Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang 315, 814, 815, 855, 858, 1047, 1056,
1072, 1174, 1378, 1447, 1520, 1521, 1621, 1657, 1756, 1811, 1867,
1903, 1947, 2568, 2707, 2710, 2857, 2897, 2968, 2969, 3053, 3124

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)

Jiang (Chinese-Style Fermented Soybean Paste), Made with a
Significant Proportion of Wheat or Barley 3330

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

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia
12, 49, 137, 148, 164, 248, 254, 265, 270, 300, 303, 365, 366, 390,
393, 398, 400, 431, 480, 481, 483, 504, 524, 525, 614, 635, 638,

Kefir, soy. See Soymilk, Fermented–Soy Kefir
Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company
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Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co.,
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co.,
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960 89, 619, 689,
816, 1003, 1183, 1184, 1185, 1186, 1187, 1188, 1220, 1244, 1248,
1251, 1609, 1951, 2401, 2741, 2776, 2780, 2883, 3252, 3598, 3839,
3845, 3846
Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co.
Later Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan) 44, 88
Ketchup / Catsup / Catchup–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 480, 839, 1067, 1125,
1778, 3215
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 396, 427, 480, 481, 557, 647, 657,
818, 839, 841, 855, 858, 862, 987, 1001, 1067, 1125, 1174, 1287,
1369, 1447, 1756, 1778, 1827, 1898, 1899, 1903, 2016, 2030, 2079,
2173, 2180, 2201, 2286, 2495, 2583, 3159, 3168, 3215, 3286, 3377
Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or
Ketchup in which Mushrooms are the Main Ingredient 1369, 1778
Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in
which Oysters are the Main Ingredient 1369, 1778
Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient 396, 839, 862,
1778, 2079, 2710, 3159, 3377
Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in
which Walnuts are the Main Ingredient 862, 1369, 1778
Ketchup–Western-Style, Other, Such as Anchovy-, Apple-, Cockle-,
Cockle & Mussel-, Cucumber-, English-, Grape-, Lemon-, Lobster-,
Mussel-, Pontac- or Pontack-, Pudding-, Sea-, Shallot-, Tartarian-,
White-, Windermere-, Wolfram-, etc.. 1369, 1778
Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis
Kibun. See Soymilk Companies (Asia)
Kidney / Renal Function 59, 485, 914, 1278, 1572, 1795, 2221,
2393, 2658, 3227, 3639
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 6, 118, 252, 408, 547, 597, 610,
644, 658, 660, 704, 812, 815, 819, 839, 852, 919, 946, 1008, 1094,
1171, 1288, 1342, 1413, 1422, 1426, 1428, 1447, 1503, 1514, 1598,
1657, 1669, 1747, 1810, 1811, 1852, 1935, 2016, 2039, 2050, 2059,
2078, 2112, 2139, 2147, 2154, 2155, 2160, 2170, 2180, 2201, 2294,
2295, 2309, 2361, 2404, 2432, 2568, 2583, 2593, 2597, 2654, 2661,
2707, 2711, 2712, 2743, 2796, 2879, 2910, 2969, 3062, 3087, 3119,
3139, 3400, 3843

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kinema (Whole Soybeans Fermented with Bacillus subtilis strains
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan).
Occasionally spelled Kenima. Close relatives are from Northeast
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram),
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai
(Meghalaya) 641, 1342, 1343, 1764, 1769, 1827, 1863, 1865, 1867,
1898, 1903, 2030, 2295, 2361, 2857, 3032, 3469, 3593, 3785
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Kloss, Jethro (1863-1946) and his Book Back to Eden 89, 1188,
1248, 1951, 2393
Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style
Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 6, 176, 251, 257,
340, 408, 427, 446, 452, 481, 504, 572, 636, 641, 644, 660, 787,
788, 799, 814, 815, 817, 818, 884, 987, 998, 1047, 1051, 1067,
1086, 1105, 1120, 1143, 1152, 1201, 1287, 1340, 1433, 1520, 1521,
1546, 1571, 1676, 1709, 1747, 1749, 1811, 1852, 1888, 1902, 1903,
1935, 2018, 2057, 2110, 2122, 2155, 2156, 2225, 2294, 2295, 2311,
2361, 2374, 2393, 2412, 2480, 2491, 2568, 2593, 2621, 2702, 2708,
2711, 2712, 2718, 2723, 2801, 2824, 2835, 2845, 2857, 2885, 2897,
2910, 2927, 3080, 3087, 3119, 3124, 3141, 3147, 3154, 3218, 3225,
3289, 3423, 3436, 3437, 3510, 3630, 3699, 3700, 3740, 3783, 3844
Koji, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 814
Koji Production–How to Make Koji on a Commercial Scale 814
Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu) 105, 185, 284, 396,
412, 427, 428, 504, 512, 525, 557, 567, 634, 635, 766, 769, 885,
1000, 1072, 1123, 1144, 1176, 1280, 1415, 1447, 1537, 1739, 1768,
1875, 1888, 1903, 2156, 2289, 2290, 2347, 2396, 2504, 2546, 2568,
2708, 2773, 2817, 2835, 2844, 2845, 2846, 2857, 2872, 2920, 2921,
2968, 3145, 3146, 3147, 3214, 3436, 3437, 3480
Koji, Soybean (Soybeans Fermented with a Mold, Especially
Aspergillus oryzae), Such as Miso-dama or Meju 427, 685, 798,
814, 815, 920, 1047, 1056, 1072, 1201, 1447, 1543, 1731, 1764,
1811, 1867, 1903, 2155, 2215, 2360, 2568, 2621, 2708, 2824, 2845,
2857, 2968, 3053, 3284, 3319, 3594, 3653, 3782, 3785
Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru /
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with
Dry Heat, Full-Fat)

Kin, Yamei. See Yamei Kin (1864-1934)
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Korea. See Asia, East–Korea

Theodore A., and La Sierra Industries

Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 1958

Lablab purpureus or Lablab bean. See Hyacinth Bean

Korean Soybean Types and Varieties–Early, with Names 67
Koreans Overseas, Especially Work with Soy 109, 793, 1075, 1103,
1232, 1262, 1439, 1519, 2016, 2051, 2059, 2108, 2147, 2201, 2208,
2318, 2419, 2581, 2595, 2601, 2674, 3524, 3834
Korean-style fermented red-pepper and soybean paste. See RedPepper and Soybean Paste–Korean-Style
Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste including Doenjang

Lactose Intolerance or Lactase Deficiency 1200, 1442, 2491, 2725,
2783, 2959, 3555
Lager, Mildred (Los Angeles, California) 494, 1248, 3477
Land-Grant Colleges and Universities, and Their Origin with the
Land Grant Act of 1862 (the so-called Morrill Act) 2202
Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans
Latin America–Caribbean–Antigua and Barbuda (Including
Redonda) 1855
Latin America–Caribbean–Bahamas, Commonwealth of The (Also
Called The Bahamas, Bahama Islands, or Bahama) 374

Korean-style miso, etymology of. See Miso, Korean-Style
Latin America–Caribbean–Barbados 2222
Korean-style natto. See Natto, Korean-Style–Chongkukjang
Korean-style natto, etymology. See Natto, Korean- Style
Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes

Latin America–Caribbean–British Dependent Territories–Anguilla,
Cayman Islands, British Virgin Islands, Montserrat, Turks and
Caicos Islands. See also: Bermuda 374
Latin America–Caribbean–Cuba 166, 374, 1620, 1970, 2189, 2222,
2337, 2436, 2563, 2607, 2631, 2667, 3333, 3385, 3622, 3651

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial) 1119, 1966, 2146

Latin America–Caribbean–Dominica 374

Kosher Products (Commercial) 1352, 1750, 1818, 1819

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844) 374, 858, 1001, 1855, 3015

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar 1094, 2181
Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides)
206, 502, 580, 687, 722, 781, 932, 1146, 1278, 1567, 1572, 1795,
1882, 2182, 2289, 2290, 2393, 2454, 2495, 2764, 3142, 3159, 3371,
3472

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands
Antilles) 301, 374
Latin America–Caribbean–Grenada 374
Latin America–Caribbean–Haiti 301, 374, 858, 1001

Kuki. See Fermented Black Soybeans from Japan–Kuki
Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb.
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and
Organizations They Founded or Inspired 1521, 1927, 2147, 2364,
2451, 3044, 3844

Latin America–Caribbean–Introduction of Soybeans to or
Dissemination of Soybeans from. Other or general information and
leads concerning the Caribbean 2189, 2222
Latin America–Caribbean–Jamaica 301, 374, 434, 858, 1001, 1690,
1855, 2222, 2605

Kuzu. See Kudzu or Kuzu (Pueraria...)
La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co.. 29, 109, 131, 213, 249, 276, 360,
378, 784, 793, 1258, 1262, 1514, 2016, 2039, 2052, 2059, 2147,
2153, 3087, 3275
La Sierra Industries (La Sierra, California). See Van Gundy,

Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including
British Virgin Islands and Virgin Islands of the United States–St.
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla,
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe,
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis),
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St.
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands
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Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire
off Venezuela, and Saba, St. Eustatius, and southern St. Martin /
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique
and the five dependencies of Guadeloupe, which are French
Overseas Departments in the Lesser Antilles, are also called the
French West Indies, French Antilles, or Antilles françaises 229, 301,
374, 584, 858, 1001, 1183, 1184, 1185, 1186, 1187, 1244, 1301,
1813, 1855, 2222, 2337, 3164
Latin America–Caribbean or West Indies (General) 1691, 1981,
2131, 2937, 3110, 3122, 3474, 3597, 3658
Latin America–Caribbean–Puerto Rico, Commonwealth of (A SelfGoverning Part of the USA; Named Porto Rico until 1932) 301,
374, 791, 1310, 1487, 2337
Latin America–Caribbean–Saint Lucia 301, 374

Dissemination of Soybeans from. Other or general information and
leads concerning Central America 2189, 2196
Latin America–Central America–Mexico 374, 490, 494, 549, 595,
723, 764, 835, 858, 864, 1001, 1070, 1358, 1538, 1609, 1633, 1635,
1691, 1720, 1805, 1842, 1847, 1854, 1855, 1941, 1956, 1970, 1981,
2016, 2044, 2181, 2196, 2197, 2201, 2211, 2221, 2340, 2353, 2427,
2474, 2501, 2533, 2555, 2602, 2607, 2611, 2640, 2651, 2667, 2683,
2709, 2867, 2973, 3015, 3121, 3166, 3190, 3246, 3474, 3832
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide 1232,
2515
Latin America–Central America–Nicaragua 374, 864, 3153
Latin America–Central America–Panama 374, 858, 864, 1001,
1310, 2189

Latin America–Caribbean–Saint Vincent and the Grenadines 1855
Latin America–Caribbean–Trinidad and Tobago 229, 584, 858,
1001, 1183, 1184, 1185, 1186, 1187, 1244, 1301, 1813, 2222, 3164
Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917) 301, 374, 2337
Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840) 374, 864
Latin America–Central America–Canal Zone including the Panama
Canal (Opened 1914, Owned and Operated by the USA. Returned
to Panama on 31 Dec. 1999) 374
Latin America–Central America–Costa Rica 374, 671, 858, 864,
1001, 1538, 1855, 1943, 2097, 2337, 2609, 2610, 2654, 2715, 2770,
2902
Latin America–Central America–El Salvador 374, 1855, 2052
Latin America–Central America (General). Includes Mexico and
Mesoamerica.. 1770, 2246, 2591, 2742, 2827, 2958, 3110
Latin America–Central America–Guatemala 374, 864, 1272, 1538,
1691, 1855, 2097, 2203, 2337, 2607, 2651
Latin America–Central America–Honduras 301, 374, 858, 864,
1001, 1855, 2628, 2683, 3004, 3030, 3166
Latin America–Central America–Introduction of Soy Products to.
Earliest document seen concerning soybean products in a certain
Central American country. Soybeans as such have not yet been
reported in this country 374
Latin America–Central America–Introduction of Soy Products to.
This document contains the earliest date seen for soybean products
in a certain Central American country. Soybeans as such had not yet
been reported by that date in this country 374
Latin America–Central America–Introduction of Soybeans to or

Latin America–Central America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses 490, 494, 2628
Latin America–Central America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International) 490, 494, 1635, 1842, 1934, 2427, 2533, 2555,
2640, 2742, 2827, 2958, 2973, 3015, 3110, 3359
Latin America (General) 215, 482, 494, 723, 760, 785, 858, 1129,
1219, 1314, 1316, 1427, 1538, 1599, 1657, 1664, 1762, 1972, 1986,
3126
Latin America–South America–Argentina (Argentine Republic)
260, 374, 414, 470, 490, 494, 593, 716, 723, 828, 858, 988, 1001,
1076, 1113, 1129, 1219, 1358, 1436, 1563, 1583, 1635, 1718, 1720,
1799, 1805, 1842, 1855, 1920, 1929, 1941, 1949, 1956, 1957, 1963,
1978, 1979, 1985, 2002, 2007, 2024, 2025, 2062, 2067, 2138, 2179,
2211, 2240, 2241, 2291, 2296, 2353, 2365, 2373, 2405, 2423, 2427,
2449, 2461, 2469, 2483, 2582, 2591, 2626, 2640, 2675, 2709, 2736,
2744, 2770, 2804, 2805, 2886, 2888, 2966, 2980, 2988, 2989, 2991,
3000, 3003, 3004, 3020, 3048, 3052, 3056, 3084, 3089, 3110, 3112,
3126, 3129, 3153, 3166, 3204, 3224, 3236, 3303, 3321, 3325, 3333,
3351, 3359, 3406, 3435, 3440, 3546, 3565, 3622, 3668
Latin America–South America–Argentina–Soybean Production,
Area and Stocks–Statistics, Trends, and Analyses 260, 716, 988,
1076, 1129, 1355, 2062, 2067, 2240, 2296, 2373, 2423, 2427, 2483,
2675, 2744, 3241
Latin America–South America–Bolivia 374, 828, 858, 864, 1001,
1129, 1538, 1720, 1799, 1805, 2709, 2953, 3112, 3204, 3333
Latin America–South America–Brazil, Deforestation in Amazon
Basin 2944, 3006, 3019, 3084, 3121, 3166
Latin America–South America–Brazil, Federative Republic of 24,
39, 95, 139, 170, 190, 218, 233, 260, 274, 354, 374, 389, 425, 470,
490, 494, 526, 593, 594, 606, 655, 666, 667, 671, 698, 714, 716,
723, 731, 745, 755, 757, 760, 764, 814, 828, 836, 857, 858, 864,
867, 877, 892, 926, 936, 948, 951, 954, 988, 1001, 1045, 1076,
1090, 1113, 1129, 1147, 1166, 1215, 1219, 1272, 1301, 1358, 1365,
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1436, 1528, 1538, 1563, 1620, 1635, 1662, 1718, 1799, 1805, 1842,
1854, 1855, 1920, 1929, 1930, 1934, 1941, 1949, 1956, 1957, 1963,
1970, 1978, 1979, 1981, 1985, 2007, 2012, 2024, 2061, 2062, 2067,
2106, 2125, 2138, 2166, 2181, 2193, 2211, 2240, 2264, 2296, 2300,
2337, 2339, 2353, 2367, 2373, 2409, 2420, 2423, 2427, 2449, 2461,
2469, 2483, 2561, 2564, 2582, 2591, 2626, 2640, 2651, 2675, 2726,
2735, 2736, 2744, 2770, 2804, 2805, 2868, 2873, 2886, 2888, 2934,
2944, 2966, 2973, 2974, 2980, 2988, 2989, 2991, 3003, 3004, 3006,
3013, 3019, 3020, 3022, 3043, 3045, 3048, 3052, 3056, 3059, 3068,
3084, 3089, 3093, 3094, 3098, 3110, 3112, 3118, 3121, 3128, 3129,
3153, 3161, 3162, 3166, 3204, 3224, 3236, 3237, 3263, 3264, 3272,
3279, 3303, 3321, 3322, 3329, 3333, 3351, 3359, 3406, 3435, 3440,
3442, 3549, 3565, 3571, 3622, 3668, 3670, 3682, 3692, 3706, 3760,
3800, 3826, 3831, 3842
Latin America–South America–Brazil–Soybean Production, Area
and Stocks–Statistics, Trends, and Analyses 139, 260, 354, 494,
606, 655, 666, 716, 988, 1129, 1147, 1355, 2067, 2423, 2483, 2675,
2744, 3224, 3241, 3264
Latin America–South America–Chile (Including Easter Island) 374,
723, 858, 864, 1001, 1538, 1970, 2709
Latin America–South America–Colombia 297, 374, 490, 494, 723,
828, 858, 1001, 1129, 1215, 1538, 1609, 1799, 1805, 1855, 1934,
1943, 1981, 2651, 2726, 3166, 3237, 3272, 3333
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of
the Spanish “Ecuador”) 301, 374, 723, 858, 864, 1001, 1129, 1168,
1310, 1538, 1589, 1635, 1855, 1934, 2097, 2419, 2628, 3030, 3333
Latin America–South America–French Guiana (A French Overseas
Department, Guyane or Guyane française, formerly occasionally
called Cayenne) 1855
Latin America–South America (General) 893, 1199, 1235, 1688,
1720, 1798, 1982, 1990, 2182, 2194, 2355, 2458, 2635, 2742, 2827,
2884, 2958, 3153, 3180, 3192, 3202, 3440, 3565
Latin America–South America–Guyana (British Guiana before
1966) 785, 858, 1001, 1329, 1538
Latin America–South America–Introduction of Soy Products to.
This document contains the earliest date seen for soybean products
in a certain South American country. Soybeans as such had not yet
been reported by that date in this country 374, 785
Latin America–South America–Introduction of Soybeans to or
Dissemination of Soybeans from. Other or general information and
leads concerning South America 2189, 2197, 2409
Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
South American country 2709
Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for the cultivation of
soybeans in a certain South American country 2709

Latin America–South America–Paraguay 24, 374, 490, 494, 723,
757, 828, 858, 864, 1001, 1076, 1129, 1538, 1563, 1635, 1718,
1799, 1805, 1855, 1949, 1963, 1978, 1985, 2240, 2296, 2302, 2744,
2804, 2805, 3068, 3084, 3110, 3112, 3129, 3166, 3204, 3236, 3303,
3333, 3359, 3565
Latin America–South America–Peru 374, 549, 594, 605, 679, 723,
858, 965, 1001, 1129, 1215, 1538, 1635, 1691, 1720, 1934, 1941,
2097, 2189, 2197, 2409, 2651, 2709, 3333
Latin America–South America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil 297, 494, 605, 1129, 2483, 2675, 2744, 3241
Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975) 374, 494, 2337, 3030
Latin America–South America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International) 39, 95, 3359
Latin America–South America–Uruguay, Oriental Republic of 374,
509, 723, 858, 1001, 1129, 1310, 1799, 1805, 1941, 1949, 3166,
3333
Latin America–South America–Venezuela 374, 494, 814, 858, 1001,
1310, 1538, 1635, 1799, 1855, 1934, 1941, 1943, 1956, 2065, 2315,
2331, 2337, 2602, 2651, 3161, 3333
Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink
Laucks (3 July 1882 to 9 March 1981) 47, 1972, 2133, 2449
Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979. Named Lauhoff Soya Co. in 1960 282, 1044
Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources 1959, 2861
Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine
Lecithin companies. See American Lecithin Corp.
Lecithin–Etymology of This Term and Its Cognates / Relatives in
Various Languages 91
Lecithin Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 91, 245
Lecithin, Soy 71, 88, 91, 129, 161, 176, 177, 188, 240, 241, 245,
282, 333, 470, 519, 520, 616, 617, 648, 649, 657, 673, 677, 958,
1129, 1278, 1304, 1342, 1460, 1653, 1795, 1842, 1947, 1989, 2221,
2246, 2260, 2393, 2495, 2522, 2530, 2531, 2636, 2675, 2717, 2771,
2818, 3096, 3148, 3169, 3351, 3394, 3555
Lecithin, Soy–Industrial Uses 91, 2449, 2717
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Lectins. See Hemagglutinins (Lectins or Soyin)
Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group since
10 Dec. 2001 1141, 1599, 1986, 2008

Legume, Inc. (Fairfield, New Jersey) 1370, 1519, 1541, 1670

Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids 762, 1956, 2024, 2684

Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II 84

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products 1956, 2221, 2393, 2684

Lens culinaris or L. esculenta. See Lentils

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 71, 103, 1972, 1989,
2449, 2636

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
483, 734, 835, 920, 1598, 1720, 2151, 2276, 2393, 2484, 2488,
2512, 2686, 3002
Lever Brothers Co. See Unilever Corp.
Leviton, Richard. See Soyfoods Association of North America
(SANA)
Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris, and China) 89, 92, 108, 132, 160, 176, 307, 402,
508, 509, 556, 577, 682, 688, 735, 1156, 1167, 1188, 1220, 1240,
1242, 1254, 1392, 1698, 1974, 1993, 2049, 2212, 2217, 2219, 2277,
2283, 2387, 2442, 2500, 2705, 2780, 2834, 2869, 2922, 2940, 3135,
3260, 3345, 3346, 3407, 3443, 3445, 3446, 3447, 3467, 3608, 3610,
3717, 3821, 3822, 3839, 3841, 3850
Libraries. See National Agricultural Library (NAL, Beltsville,
Maryland)
Libraries with a Significant Interest in Soy 455, 1264, 3834, 3847

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax
/ Flaxseed Plant (Linum usitatissimum L.) 24, 90, 103, 104, 1723,
1972, 1990, 2138, 2199, 2449
Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil), and Lipids in the Human
Diet 384, 385, 801, 1298, 1717, 2818
Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and
Linolenate
Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin)
on Blood Lipids (Especially Cholesterol) 1298, 2024
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation
Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation
Lists and Descriptions (Official and / or Extensive) of Early U.S.
Soybean Varieties with Their P.I. Numbers and Synonyms 883,
1940, 2052

Library Science and Services Related to Soy 695, 1996, 2192
Llama Toucan & Crow. See Stow Mills, Inc.
Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 3179
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by
Arran and Ratana Stephens 1368, 2720
Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene
Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March
2017 1044, 1128, 1664, 1670, 1762, 2536
Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean 68, 163, 176, 390, 648, 789, 2459,
2683, 2709, 3845

Loma Linda Foods (Riverside, California). Named La Loma Foods
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990 74, 84, 229, 247, 309, 543, 734, 751, 794, 796, 863, 1003,
1094, 1162, 1186, 1187, 1188, 1248, 1253, 1317, 1371, 2120, 2401,
2741, 3842
Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists) 309, 626, 661, 1187, 2120
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 20, 110, 143, 146, 374, 433,
560, 611, 652, 658, 854, 949, 961, 966, 1014, 1016, 1043, 1094,
1104, 1181, 1195, 1207, 1208, 1209, 1270, 1300, 1303, 1338, 1339,
1349, 1374, 1381, 1382, 1383, 1524, 1540, 1589, 1774, 1791, 1830,
1839, 1857, 1866, 1968, 1996, 2051, 2080, 2086, 2087, 2112, 2147,
2198, 2200, 2207, 2255, 2256, 2313, 2321, 2414, 2453, 2477, 2551,
2581, 2595, 2601, 2609, 2610, 2642, 2648, 2654, 2656, 2668, 2674,
2693, 2761, 2780, 2849, 2902, 2923, 2995, 3027, 3832, 3834, 3840,
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3841, 3842, 3843, 3844, 3846

Malnutrition, Famine, Food Shortages, and Mortality

Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking,
Low Cost

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow
Manchu soybean variety. See Soybean Varieties USA–Manchu

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 2867
Lucerne / lucern. See Alfalfa or Lucerne
Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)
Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 3093
Macao / Macau. See Asia, East–Macao / Macau (Portuguese
Colony)
Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers,
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See
also: Combines and Tractors 279, 354, 446, 742, 1454, 1841, 2372,
2414, 2656, 2714, 2808, 3041, 3484, 3672

Manchuria. See Asia, East–Manchuria
Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987 1698
Map / Maps 12, 55, 104, 280, 309, 445, 446, 531, 545, 641, 695,
698, 750, 909, 951, 1051, 1094, 1129, 1199, 1633, 1721, 1799,
1842, 1886, 1973, 2192, 2245, 2291, 2302, 2341, 2344, 2494, 2591,
2635, 2709, 3006
Margarine 47, 91, 103, 146, 176, 188, 221, 222, 282, 333, 336, 337,
470, 519, 520, 561, 677, 698, 859, 860, 956, 958, 1129, 1342, 1653,
1662, 1941, 1947, 2008, 2146, 2241, 2684, 2886, 3084, 3096, 3107
Margarine Made with Soy 71, 104, 161, 375, 542, 1186, 1452,
1718, 1842, 2484, 2488, 2564, 2635, 2675, 2717, 2805, 3322

Machinery, farm. See Combines

Margarine Made without Soy Oil 1460

Macrobiotic Cookbooks 580, 719, 764, 767, 814, 815, 817, 999,
1423, 1504, 1521, 1776, 1927, 2036, 2105, 2393, 2400, 2682, 2875,
3124, 3272, 3506

Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 294, 485, 538, 580, 719, 764, 767,
814, 815, 817, 999, 1044, 1141, 1210, 1211, 1232, 1247, 1343,
1423, 1427, 1504, 1521, 1599, 1657, 1670, 1776, 1813, 1927, 1986,
2032, 2036, 2105, 2147, 2314, 2364, 2393, 2400, 2401, 2415, 2451,
2472, 2654, 2655, 2682, 2684, 2726, 2875, 3124, 3219, 3272, 3280,
3506, 3844
Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964 176, 179, 333, 519,
520, 555, 619, 677, 689, 690, 734, 955, 958, 959, 1196, 1198, 1248,
1253, 3839, 3842

Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,
Market studies. See Industry and Market Analyses
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of
Marketing soybeans. See Chicago Board of Trade
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models)
72, 87, 103, 104, 120, 158, 196, 230, 313, 334, 335, 386, 397, 404,
414, 438, 469, 679, 867, 872, 877, 881, 926, 951, 1004, 1017, 1076,
1117, 1121, 1122, 1129, 1271, 1272, 1358, 1411, 1461, 1499, 1534,
1666, 1708, 1758, 1841, 1854, 1899, 1929, 1943, 1949, 1956, 1957,
1979, 1985, 1999, 2002, 2025, 2166, 2296, 2372, 2405, 2427, 2455,
2461, 2464, 2483, 2507, 2555, 2591, 2640, 2675, 2733, 2744, 2886,
3020, 3056, 3486

Maggi (Kempthal / Kemptal, Switzerland) 49, 130, 175
Marketing–Soyfoods and Soy Products 2327
Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc.
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota,
from 1978 to March 1989 1320, 1956

Markets and Crop Estimates, Bureau of. See United States
Department of Agriculture (USDA)–Bureau of Agricultural
Economics

Maize. See Corn / Maize
Marshall Islands. See Oceania–Marshall Islands
Malnutrition, hunger, famine, and food shortages. See Hunger,
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2461, 2536, 2546, 2569, 2601, 2673, 2684, 2725, 2726, 2786, 2851,
2902, 3219, 3264, 3272, 3842

Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts
Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups
Mauritius. See Africa–Mauritius (Ile Maurice)

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey 524, 614, 734, 764,
765, 766, 774, 805, 809, 816, 940, 946, 1059, 1303, 1325, 1345,
1407, 1413, 1472, 1483, 1900, 1951, 2135, 2163, 2229, 2274, 2307,
2319, 2322, 2443, 2499, 2509, 2513, 2574, 2842, 2921, 2951, 2995,
3117, 3272, 3598

McCay, Clive M. and Jeanette (Cornell Univ.) 5, 180, 246, 2780
Meat Alternatives–Meatless Cutlets 690, 1134, 1137
Meal or cake, soybean. See Soybean Meal
Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger 20, 83, 110, 146,
176, 201, 301, 333, 374, 519, 542, 553, 677, 864, 958, 1094, 1538,
1589, 3413, 3832
Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See
also Meatless Burgers 524, 581, 734, 960, 1021, 1302, 1535, 1951,
1964, 2209, 2851, 3182
Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 1133,
1210, 1466, 1839, 1878, 1912, 1997, 2074
Meat alternatives companies. See Tofurky Company (Hood River,
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine
(Vancouver, BC, Canada)
Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 723,
748, 1201, 1423, 1776, 1831, 1927, 1989, 2001, 2044, 2269, 2304
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders 656, 689, 698, 723, 748, 754, 816, 898,
912, 1210, 1342, 1798, 1926, 3798, 3811
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin) 524, 580, 754, 851, 960, 1080, 1185,
1186, 1407, 1736, 2443
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region 2373
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies 2001, 2461
Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 581, 698,
734, 764, 766, 767, 809, 816, 850, 994, 1472, 1609, 1736, 2229,
2307, 2509, 2842, 3272, 3598
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 176, 581, 590, 734, 764, 767, 770, 789, 995, 997, 999,
1015, 1021, 1037, 1044, 1178, 1186, 1231, 1232, 1290, 1302, 1309,
1342, 1350, 1370, 1377, 1421, 1490, 1525, 1535, 1541, 1690, 1731,
1813, 1858, 2159, 2172, 2209, 2302, 2373, 2401, 2415, 2445, 2446,

Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 734, 764, 766, 767, 809, 1021, 1119, 1302, 1535, 2108,
2209, 2851, 3272, 3598
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 247, 543, 689, 690, 734, 766, 816, 940,
1044, 1103, 1119, 1185, 1186, 1303, 1370, 1472, 1870, 1923, 2229,
2314, 2401, 2546, 2569, 2673, 2684, 2725, 2726, 3272, 3827
Meat Alternatives–Meatless Turkey 734, 3598
Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 446, 447,
590, 764, 767, 858, 999, 1021, 1178, 1290, 1339, 1342, 1407, 1490,
1580, 1731, 1804, 1890, 2229, 2289, 2443, 3272, 3842
Meat Alternatives (Traditional Asian)–Made from Yuba (Such as
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 524, 581,
614, 764, 765, 766, 774, 805, 960, 1031, 1059, 1303, 1407, 1797,
1836, 2274, 2443, 2574, 3272
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such) 723, 1637, 1831, 2166, 2339
Meatless burgers. See Vegetarian / Meatless Burgers
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 110, 433, 463, 575, 627, 657,
717, 868, 873, 1002, 1014, 1031, 1034, 1037, 1075, 1119, 1128,
1252, 1332, 1524, 1658, 1935, 1959, 1995, 2111, 2514, 2684
Medical aspects of soybeans. See Cancer or Tumor Causing /
Promoting Substances in Soybeans or, Cognitive / Brain Function.
Including Alzheimer’s Disease, Diabetes and Diabetic Diets,
Kidney / Renal Function, Menopause–Relief of Unpleasant
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health
Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects
Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General)
216, 645, 746, 845, 1212, 1213, 1278, 1298, 1622, 1733, 1821
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine, 309, 344, 345, 485, 1157, 1203,
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1232, 1572, 1893, 2195, 2451, 2501, 2611, 2655

Fermentation

Medicine, Chinese Traditional. See Chinese Medicine

Micronesia, Federated States of. See Oceania–Micronesia

Medicine–History 344, 345, 889, 1807, 2611

Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined by
Microscopy or Microscopic Examination

Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One
Near Tolono, Champaign County, Illinois, and Three in Indiana),
and William E. Riegel, Meharry Farm Manager and Independent
Soybean Grower in Tolono, Illinois 562, 563
Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara
Membrane Technology Processes–Microfiltration (MF),
Ultrafiltration (UF, including Diafiltration), Reverse Osmosis
(RO–also known as hyperfiltration, HF), Electrodialysis (ED), and
Nanofiltration (NF) 1954, 2008, 2009, 2107, 2124, 2179
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 1733, 2199, 2389, 2418, 2536,
2545, 2647, 2655, 2658, 2671, 2686, 2783, 2789, 2985, 3054, 3170,
3306, 3335, 3481, 3615, 3643

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp.. 2302
Middle America. See Latin America–Central America; and Latin
America–Caribbean or West Indies, Latin America, Central
America, and Latin America, Caribbean or West Indies
Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan)
538
Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland)
1698
Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)

Mental Health (Including Depression) 1298
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

Mesoamerica. See Latin America–Central America
Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state; moved to Pittsfield,
Massachusetts in early 2016). Mark is one of the world’s leading
experts on soy nutrition 2358, 2426, 2507, 2536, 2590, 2639, 2678,
2830, 3054, 3055, 3104, 3105, 3170, 3171, 3213, 3220, 3227, 3360,
3415, 3470, 3492, 3495, 3555, 3605, 3646, 3686
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico
Mexico. See Latin America, Central America–Mexico
Mexico and Central America, soyfoods movement in. See Soyfoods
Movement in Mexico and Central America

Milk, coconut / cocoanut. See Coconut Milk and Cream
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk
68, 168, 351, 789, 1372, 1572, 1984, 2393, 2468, 2963, 3215, 3320,
3472
Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 1442,
2491
Milk, rice. See Rice Milk (Non-Dairy)

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 52,
1102, 1127, 1243, 1625, 1633, 1702, 1901, 1940, 2542, 2635, 2667,
2780, 2993, 3541, 3710, 3721
Michigan. See United States–States–Michigan
Microalgae. See Single Cell Proteins (Non-Photosynthetic)
Microbiological Problems (Food Spoilage, Sanitation, and
Contamination). See also: Nutrition–Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents
18, 406, 1021, 1302, 1535, 1709, 1712, 2209, 2505, 2506, 2538,
2851
Microbiology and Bacteriology–History of Early Discoveries 1902,
2412
Microbiology and fermentation. See Fermented Soyfoods and Their

Milk, soy. See Soymilk
Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio) 6, 74, 145, 176, 178, 201, 214, 227,
229, 247, 293, 308, 309, 315, 333, 362, 433, 519, 543, 561, 565,
571, 619, 626, 661, 689, 690, 751, 764, 767, 794, 796, 861, 863,
864, 865, 999, 1021, 1094, 1162, 1181, 1183, 1184, 1185, 1186,
1187, 1188, 1196, 1230, 1244, 1253, 1292, 1302, 1371, 1504, 1535,
1599, 1609, 1662, 1861, 1951, 1986, 2120, 2209, 2569, 2676, 2682,
2741, 2776, 2851, 2875, 3272, 3412, 3506, 3541, 3721, 3839, 3842,
3845, 3846
Minerals. See Aluminum in Soybeans and Soyfoods, Calcium
Availability, Absorption, and Content of Soy
Minerals (General) 176, 177, 333, 519, 520, 648, 1283, 1298, 1431,
1464, 1616, 1661, 1685, 1899
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Minnesota. See United States–States–Minnesota
Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park,
California), South River Miso Co. (Conway, Massachusetts)
Miso, early non-soy paste made with meat and fish in China or
Japan. See Jiang–Early Non-Soy
Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages 164, 401, 614, 803, 814, 815, 817, 818, 819,
985, 1157, 1427, 2147, 3124, 3330
Miso, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 778, 814, 815, 1105, 1201, 1520, 2057,
2897, 3124, 3330
Miso–Imports, Exports, International Trade 814, 815, 817, 819,
1428, 2770, 3036, 3124, 3330

2069, 2079, 2105, 2110, 2112, 2122, 2123, 2131, 2135, 2136, 2138,
2147, 2169, 2174, 2180, 2210, 2223, 2241, 2249, 2250, 2289, 2290,
2295, 2309, 2339, 2345, 2364, 2370, 2386, 2393, 2400, 2405, 2455,
2456, 2463, 2464, 2472, 2480, 2484, 2485, 2495, 2517, 2546, 2557,
2558, 2559, 2561, 2565, 2568, 2586, 2593, 2606, 2609, 2615, 2639,
2647, 2675, 2682, 2693, 2707, 2708, 2710, 2712, 2723, 2734, 2743,
2747, 2764, 2769, 2770, 2790, 2793, 2801, 2805, 2857, 2875, 2897,
2910, 2923, 2927, 2969, 3011, 3033, 3036, 3064, 3069, 3105, 3119,
3124, 3154, 3193, 3207, 3215, 3217, 3219, 3241, 3258, 3261, 3269,
3272, 3280, 3289, 3319, 3322, 3330, 3360, 3371, 3381, 3391, 3471,
3472, 3486, 3506, 3517, 3590, 3594, 3612, 3653, 3688, 3695, 3740,
3746, 3783, 3785, 3812, 3814, 3832, 3835, 3844
Miso, Korean-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages 764, 3330
Miso–Marketing of 3330
Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat
Miso, Etc.) 814, 815, 817, 1201, 1340, 1427, 1520, 2155, 2897,
3124, 3330, 3688

Miso in Second Generation Products, Documents About 3330
Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste
Miso, Indonesian-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages 855, 1903, 3330
Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 56, 349, 410, 426, 444, 514, 636, 825, 858,
871, 1152, 1342, 1427, 1490, 1573, 1686, 1688, 1922, 1957, 2025,
2122, 2169, 2174, 2210, 2327, 2386, 2455, 2456, 2458, 2770, 3036,
3330
Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 814, 815, 817, 1342, 1432, 2770, 3124, 3330
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]) 6, 56, 67, 84, 105,
108, 129, 147, 148, 151, 157, 167, 170, 191, 197, 199, 203, 207,
218, 221, 230, 236, 245, 248, 251, 252, 257, 261, 271, 272, 289,
294, 300, 303, 305, 315, 340, 349, 351, 358, 362, 368, 370, 371,
386, 401, 405, 407, 410, 411, 419, 427, 434, 438, 444, 445, 446,
452, 491, 501, 504, 514, 532, 538, 544, 547, 549, 557, 578, 580,
607, 610, 615, 616, 619, 625, 634, 636, 638, 641, 644, 645, 647,
657, 697, 711, 736, 737, 739, 764, 767, 768, 778, 779, 790, 798,
799, 800, 814, 815, 817, 819, 825, 845, 850, 855, 858, 871, 879,
882, 887, 894, 917, 918, 919, 984, 998, 999, 1001, 1008, 1010,
1031, 1044, 1051, 1056, 1062, 1067, 1072, 1092, 1100, 1105, 1106,
1120, 1123, 1141, 1143, 1152, 1163, 1168, 1174, 1180, 1194, 1201,
1216, 1221, 1229, 1230, 1287, 1294, 1340, 1341, 1342, 1384, 1415,
1427, 1428, 1432, 1437, 1447, 1452, 1454, 1457, 1460, 1490, 1503,
1504, 1505, 1520, 1521, 1541, 1546, 1569, 1573, 1584, 1619, 1621,
1622, 1658, 1670, 1679, 1683, 1684, 1686, 1688, 1692, 1709, 1718,
1724, 1731, 1738, 1740, 1747, 1749, 1756, 1798, 1811, 1827, 1847,
1849, 1857, 1867, 1875, 1888, 1890, 1891, 1903, 1908, 1922, 1927,
1935, 1947, 1984, 1987, 2018, 2025, 2030, 2036, 2040, 2056, 2057,

Miso Production–How to Make Miso on a Commercial Scale 814,
815, 1105, 1201, 1520, 2057, 2897, 3124, 3330
Miso products companies (USA). See Wizard’s Cauldron, Ltd.
(Cedar Grove, North Carolina)
Miso Soup–Mainly Japanese 151, 252, 358, 446, 547, 580, 619,
638, 645, 764, 767, 778, 814, 815, 840, 852, 855, 879, 984, 1056,
1201, 1287, 1433, 1827, 1857, 1890, 1927, 1984, 2030, 2069, 2105,
2112, 2122, 2250, 2393, 2583, 2609, 2631, 2693, 2710, 2747, 2764,
2769, 3033, 3252, 3330, 3688, 3844
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste including Doenjang
Miso, Used as an Ingredient in Commercial Products 1052, 1964,
3330, 3340
Missouri. See United States–States–Missouri
Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan)
538, 2472, 3038, 3688
Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co.,
founded 1876) 1957, 2456, 2464, 2713
Miyako Oriental Foods (Baldwin Park, California) 1433, 2147,
2801, 3844
Mizono family. See Azumaya, Inc. (San Francisco, California)
Mochi. See Rice-Based Foods–Mochi
Molasses, soy. See Soy Molasses or Soy Solubles
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Moldavia. See Europe, Eastern–Moldova
Monosodium glutamate. See MSG
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia &
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 1329,
1541, 1595, 1603, 1626, 1681, 2115, 2327, 2362, 2550, 2575, 2590,
2598, 2646, 2681, 2723, 2735, 2736, 2754, 2930, 2950, 3000, 3001,
3068, 3084, 3122, 3252, 3301, 3321, 3384, 3403, 3648, 3651, 3689,
3732, 3735
Moorman Manufacturing Co. See Quincy Soybean Products Co.
(Quincy, Illinois)

804, 849, 851, 852, 855, 893, 895, 928, 938, 985, 1028, 1029, 1058,
1064, 1104, 1114, 1261, 1276, 1327, 1348, 1406, 1407, 1449, 1545,
1697, 1724, 1733, 1740, 1810, 1844, 1846, 1856, 1887, 2004, 2022,
2078, 2153, 2160, 2167, 2289, 2290, 2318, 2341, 2435, 2443, 2462,
2563, 2710, 2764, 2767, 2773, 2920, 2963, 2994, 2996, 3060, 3136,
3139, 3142, 3151, 3258, 3275, 3472
Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired 1423, 2147
Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup,
Western-Style)
Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan) 538, 1541, 2147, 2472, 3688

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan) 1503, 1669, 2009, 2080, 2112, 2147,
2180, 2606, 2923, 3842

Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History

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

Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names

Morrill Act. See Land-Grant Colleges and Universities, and Their
Origin with the Land

Naphtha solvents for extraction. See Solvents

Morse, William Joseph (1884-1959, USDA Soybean Expert) 30, 40,
52, 55, 56, 57, 58, 59, 60, 67, 92, 93, 176, 269, 333, 368, 389, 458,
494, 502, 519, 526, 562, 563, 564, 620, 642, 651, 683, 689, 743,
823, 846, 883, 1028, 1029, 1112, 1114, 1115, 1177, 1183, 1197,
1229, 1230, 1243, 1292, 1322, 1511, 1541, 1590, 1679, 1702, 1940,
2202, 2635, 2667, 2780, 2883, 2952, 2993, 3047, 3097, 3322, 3454,
3541, 3721, 3845
Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse
Expedition to East Asia (1929-1931)
Motion Pictures or References to Motion Pictures. Also called
Movies, Films, or Documentaries 199, 1702
Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled
Movies or films. See Motion Pictures
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid)
6, 12, 36, 84, 176, 299, 325, 330, 393, 398, 408, 487, 514, 547, 581,
589, 851, 1155, 1294, 1413, 1422, 1989, 2079, 2112, 2565
Mucuna pruriens. See Velvet Bean
Mull-Soy. See Borden Inc.
Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 6, 29, 35, 55,
68, 93, 109, 117, 131, 177, 180, 181, 185, 213, 238, 249, 277, 288,
303, 315, 325, 360, 480, 483, 487, 524, 581, 641, 737, 784, 793,

Nashville Agricultural and Normal Institute (NANI). See Madison
Foods and Madison College
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990 949, 1181, 1282, 1320, 1342, 1370, 1519,
1604, 1670, 2175, 2187, 2363, 2411, 2479, 2600, 2609, 2876, 3205,
3233, 3282, 3305, 3343, 3439, 3524, 3842
National Agricultural Library (USDA, Beltsville, Maryland) 467,
470, 695, 1115, 1127, 1229, 2300, 2542, 2669, 2993, 3047
National Agricultural Library (USDA, NAL, Beltsville, Maryland)
470, 2300, 2669, 3047
National Biodiesel Board (NBB). Formerly named National Soy
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept.
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel 3237,
3606, 3607, 3659
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern Regional
Research Center prior to 28 Dec. 1991 3, 6, 7, 8, 10, 12, 58, 88,
105, 129, 197, 237, 245, 282, 315, 412, 427, 428, 437, 464, 465,
472, 496, 497, 517, 529, 534, 567, 573, 578, 615, 628, 701, 707,
712, 718, 747, 762, 795, 841, 858, 873, 882, 1001, 1022, 1038,
1072, 1106, 1109, 1120, 1163, 1174, 1175, 1200, 1216, 1243, 1292,
1306, 1342, 1415, 1477, 1512, 1519, 1521, 1541, 1573, 1584, 1621,
1631, 1676, 1681, 1709, 1767, 1816, 1891, 1902, 1903, 1904, 1905,
2593, 2867, 3322, 3844
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
Japan) 358, 370, 371, 492, 504, 636, 787, 788, 798, 799, 800, 801,
825, 937, 2000, 2005, 2210, 2458, 2687, 2821, 3831
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National Nutritional Foods Association (NNFA). See Health
Foods Industry–Trade Associations–National Nutritional Foods
Association (NNFA)

Poke Pe-Pok or Pe-boutsu or Pe-bout or Pe-Ngapi from Myanmar
(Burma), Sieng or Seang from Cambodia 1343, 1769, 1863, 1865,
1867, 3319, 3674, 3820
Natto Production–How to Make Natto on a Commercial Scale 492

National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936+], and Soybean Nutritional Research
Council [1937+]) 44, 162, 282, 562, 563, 568, 574, 1005, 1024,
1393, 1394, 1395, 1396, 1842, 2166, 3385
National Soybean Crop Improvement Council. Organized March
1948 475
National Soybean Research Laboratory (NSRL, University of
Illinois, Urbana, Illinois) 2680, 2681, 2937, 3355
National SoyDiesel Development Board or National Soy Fuels
Advisory Committee. See National Biodiesel Board
Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Natto enzymes. See Subtilisin, a Strong Proteolytic Enzyme from
Natto (Whole Soybeans Fermented with Bacillus natto)
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages 764, 767, 787, 788, 818, 1143, 1343, 2147,
3272, 3319
Natto from Nepal. See Kinema
Natto from Thailand. See Thua-nao
Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan

Natto–Soybean Dawadawa (From West Africa). Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou 427, 1863
Natto (Whole Soybeans Fermented with Bacillus natto) 67, 84, 129,
148, 167, 190, 191, 221, 230, 271, 362, 368, 405, 410, 427, 434,
444, 445, 446, 462, 481, 492, 504, 514, 532, 547, 578, 580, 641,
644, 647, 697, 718, 764, 767, 787, 788, 791, 798, 799, 800, 814,
815, 817, 818, 825, 845, 858, 871, 999, 1001, 1008, 1010, 1047,
1067, 1106, 1143, 1152, 1174, 1201, 1216, 1229, 1287, 1339, 1342,
1343, 1415, 1447, 1490, 1503, 1504, 1519, 1520, 1521, 1573, 1574,
1584, 1619, 1621, 1622, 1660, 1684, 1687, 1688, 1724, 1731, 1747,
1749, 1756, 1764, 1769, 1798, 1827, 1845, 1847, 1857, 1863, 1865,
1867, 1890, 1898, 1902, 1903, 1922, 1947, 1957, 2025, 2030, 2036,
2138, 2147, 2155, 2166, 2174, 2210, 2250, 2290, 2295, 2327, 2359,
2361, 2386, 2455, 2456, 2458, 2464, 2480, 2484, 2485, 2495, 2517,
2534, 2557, 2558, 2559, 2568, 2575, 2581, 2586, 2591, 2593, 2609,
2615, 2646, 2682, 2693, 2701, 2710, 2712, 2723, 2821, 2857, 2863,
2875, 2897, 2910, 2926, 2931, 2935, 3026, 3032, 3040, 3064, 3069,
3090, 3124, 3207, 3217, 3241, 3242, 3252, 3261, 3272, 3311, 3315,
3319, 3365, 3390, 3434, 3469, 3471, 3472, 3486, 3506, 3514, 3590,
3593, 3594, 3666, 3674, 3740, 3744, 3746, 3782, 3783, 3785, 3812,
3814, 3832
Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice
Koji and Salt, then Aging the Mixture 787, 788, 1447, 1731, 2568,
3783
Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole
Soybeans Fermented with Bacillus natto) 2926, 2935, 3032, 3040,
3242

Natto Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 410, 444, 514, 825, 871, 1152, 1573, 1688,
1922, 1957, 2174, 2210, 2327, 2455, 2456, 2458, 3032

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett,
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh,
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 1094,
1624, 1670, 2671, 2778, 2802, 2893, 2995, 3846

Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2458

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
538, 580, 627, 1351

Natto, Korean-Style. Etymology of This Term and Its Cognates /
Relatives in Various Languages 818, 1343

Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada)

Natto, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 787, 788

Natto, Korean-Style (sometimes salted)–Chongkukjang /
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang /
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang
818, 858, 1001, 1343, 1867, 2517, 3032, 3319, 3469, 3590, 3593,
3594, 3653, 3740, 3746, 3782, 3785, 3832
Natto–Other Types–Soeda or Rul-kre from Bhutan, Pe Poke or Pe-

Natural Foods Distributors and Master Distributors (USA).
See Arrowhead Mills (Hereford, Deaf Smith County, Texas),
Cornucopia Natural Foods, Eden Foods, Inc. (Clinton, Michigan).
Founded 4 Nov. 1969, Erewhon (Boston, Massachusetts), Great
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina),
Health Valley (Los Angeles, then Montebello, California), Janus
Natural Foods (Seattle, Washington), Midwest Natural Foods (Ann
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Arbor, Michigan), Stow Mills, Inc. (Brattleboro, Vermont) Lama
Trading Co., Tree of Life (St. Augustine, Florida), United Natural
Foods, Inc. (UNFI), Westbrae Natural Foods, Inc. (Berkeley,
California)

for Agricultural Utilization Research (Peoria, Illinois) 1956, 1972,
2093, 2133, 2449, 2867, 3486, 3606

Natural Foods Exporter and Distributor (Japan). See Mitoku
(Tokyo, Japan)

New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)

Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)

New Zealand. See Oceania–New Zealand

Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s) 538, 575, 597, 764, 767, 803, 887, 1044, 1050,
1370, 1541, 2105, 2393, 3272
Natural Foods Restaurants in the United States (Started in the 1950s
and 1960s) 510, 1128, 1361

New York. See United States–States–New York

New Zealand, health foods movement and industry. See Health
Foods Movement and Industry in Australia, New Zealand...
Nichii Company. See Whole Dry Soybean Flakes
Nigeria. See Africa–Nigeria
Nisshin Oil Mills, Ltd. (Tokyo, Japan) 403, 1162, 1371, 1669, 2064

Natural / Health Foods Industry and Market–Statistics, Trends, and
Analyses 1670
Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Near East. See Asia, Middle East
Near Infrared Reflectance (NIR) or Transmittance (NIT) Analysis.
See Seed, Food or Feed Composition–High-Speed Measurement
Techniques, such as Near Infrared Reflectance (NIR) Anlysis and
Spectrophotometry

Nitragin Inoculant and The Nitragin Company 176
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria 55, 71, 176, 256, 282, 354, 373, 389, 471, 499,
503, 537, 577, 587, 698, 714, 752, 753, 782, 790, 808, 827, 1078,
1093, 1173, 1243, 1292, 1308, 1404, 1406, 1565, 1628, 1716, 1720,
1782, 1792, 1798, 1800, 1884, 2053, 2185, 2202, 2276, 2306, 2591,
2636, 2957, 3004, 3155, 3158, 3162, 3176, 3283, 3471, 3683, 3690,
3714, 3720
Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula) 176, 282, 1406
Noblee & Thoerl GmbH (Hamburg, Germany) 2771

Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall 30, 55, 73, 142, 235, 327, 389, 471, 499, 502, 642, 683,
842, 1026, 1029, 1077, 1078, 1085, 1124, 1173, 1293, 1404, 1418,
1484, 1549, 1652, 1702, 1792, 2365, 2680, 2688, 3185, 3195, 3434,
3606, 3693
Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii) 350, 823, 900, 932, 1278
Nestlé (Nestle–The World’s Biggest Food Group) 1254, 1599,
1957, 1986, 2339, 2345, 2405, 2506, 2686, 2741

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Nomenclature of Soybean Varieties–Standardization of and
Confusion Concerning Names 883, 1940, 2052
Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk, etc
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)

Netherlands. See Europe, Western–Netherlands
New Caledonia (French Territory of). See Oceania–Pacific Ocean
Islands that are Part of France–Territory of New Caledonia and
Dependencies

North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America
North Carolina. See United States–States–North Carolina

New England Soy Dairy. See Tomsun Foods, Inc.
New Uses Movement (USA, starting 1986)–Industrial Uses of
Soybeans. Successor to the Farm Chemurgic Movement (1930s
to 1950s). And Value-Added Industrial Applications. See also:
Research & Development Centers–USDA-ARS National Center

North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler 282
Northeast India. See Asia, South–India, Northeast / North-East. The
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Contiguous Seven Sister States and Sikkim

Problems, Saponins, Trypsin / Protease / Proteinase Growth
Inhibitors

Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)

Nutrition–Biologically active substances. See Antinutritional
Factors (General), Goitrogens and Thyroid Function,
Hemagglutinins (Lectins or Soyin)

Northern Soy, Inc. (Rochester, New York) 887, 1021, 1119, 1302,
1320, 1342, 1519, 1535, 1664, 1762, 2032, 2108, 2209, 2851

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids 1995, 2488, 2642

No-till farming. See Soybean Cultural Practices–No Till Farming

Nutrition et Nature (Revel near Toulouse, France). Founded in June
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 1254, 1525,
1698, 1933, 2185

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide
787, 788, 909, 1141, 1272, 2626
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutraceuticals. See Functional Foods or Nutraceuticals
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis,
Claim or Claims of Health Benefits–Usually Authorized by the
FDA, Concerns about the Safety, Toxicity, or Health Benefits of
Soy in Human Diets, Diet and Breast Cancer Prevention, Diet
and Cancer. See also–Vegetarian Diets–Medical Aspects–Cancer,
Diet and Endometrial Cancer Prevention, Diet and Prostate
Cancer Prevention, Flatulence or Intestinal Gas, Functional
Foods or Nutraceuticals, Health impact of childhood and
adolescent soy consumption, Human Nutrition–Human Trials,
Intestinal Flora / Bacteria, Isoflavone or Phytoestrogen Content
of Soyfoods, Soy-based Products,, Lactose Intolerance, Lipid
and Fatty Acid Composition of Soy, Lipids–Effects on Blood
Lipids, Microbiological Problems (Food Spoilage, Sanitation, and
Contamination), Minerals (General), Protein–Effects on Blood
Lipids, Protein Quality, and Supplementation, Protein Resources
and Shortages, and the “World Protein Crisis / Gap / Problem”
of 1950-1979, Toxins and Toxicity in Foods and Feeds, Toxins
and Toxicity in Foods and Feeds–Bongkrek Poisoning, Toxins
and Toxicity in Foods and Feeds–General, Toxins and Toxicity
in Foods and Feeds–Microorganisms, Especially Bacteria that
Cause Food Poisoning, Toxins and Toxicity in Foods and Feeds–
Trichloroethylene Solvent and the Duren / Dueren Disease or
Poisoning of Cattle / Ruminants, Vitamin E (Tocopherol), Vitamins
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins
K (Coagulant)

Nutrition (General) 6, 12, 16, 68, 75, 181, 227, 315, 324, 374, 399,
434, 442, 444, 454, 566, 589, 629, 654, 659, 703, 711, 754, 763,
764, 767, 814, 815, 817, 838, 850, 894, 903, 999, 1105, 1109, 1201,
1231, 1298, 1399, 1430, 1482, 1501, 1504, 1520, 1521, 1533, 1672,
1681, 1773, 1924, 1935, 1989, 1995, 2035, 2036, 2038, 2057, 2099,
2195, 2213, 2230, 2253, 2312, 2400, 2402, 2517, 2544, 2562, 2613,
2682, 2833, 2875, 2878, 2897, 2928, 3025, 3073, 3124, 3137, 3217,
3227, 3245, 3269, 3272, 3292, 3376, 3470, 3485, 3492, 3506, 3533,
3605, 3631, 3649, 3660, 3675, 3698, 3709, 3725, 3789, 3795
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or
Steroid Hormones
Nutrition–Medical Aspects. See Cancer Preventing Substances in
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans
or Soyfoods, Cardiovascular Disease, Especially Heart Disease and
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease,
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone
and Skeletal Health
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods,
Calcium Availability, Absorption, and Content of Soy
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods 88, 176, 177, 580, 787, 788, 909, 1278,
1298

Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions
Caused by Soy 2484, 3069, 3198, 3533, 3596, 3758

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

Nutrition–Biologically active phytochemicals. See Antioxidants,
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility

Nuts made from roasted soybeans. See Soynuts
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Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies 269, 526,
794, 861, 863, 865, 955, 959, 1035, 1198, 1625, 1821, 2465, 2470,
2473, 2510, 2576, 3640, 3656
Oceania–Atlantic Ocean Islands that are Part of the United
Kingdom–Ascension (in south Atlantic), British Antarctic Territory
(Including South Shetland Islands and South Orkney Islands in
south Atlantic), Channel Islands (in English Channel), Falkland
Islands {or Islas Malvinas} and Dependencies (in south Atlantic),
Isle of Man (in Irish Sea), South Georgia Islands (in South
Atlantic), St. Helena (1,200 miles off the west coast of Africa)
3107, 3168
Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory) 55, 56, 114, 330, 350, 442, 470, 487,
494, 551, 591, 605, 723, 724, 729, 760, 823, 857, 858, 900, 932,
1001, 1129, 1232, 1239, 1256, 1265, 1301, 1324, 1361, 1363, 1468,
1485, 1528, 1538, 1583, 1592, 1664, 1691, 1755, 1762, 1798, 1799,
1805, 1842, 1864, 1926, 1934, 1941, 1958, 1977, 2002, 2004, 2052,
2097, 2112, 2179, 2181, 2182, 2189, 2199, 2285, 2296, 2302, 2337,
2353, 2382, 2383, 2411, 2451, 2454, 2459, 2462, 2472, 2483, 2505,
2510, 2524, 2536, 2567, 2597, 2628, 2630, 2663, 2675, 2770, 2959,
3001, 3018, 3030, 3052, 3058, 3069, 3153, 3166, 3205, 3233, 3282,
3305, 3333, 3343, 3372, 3377, 3425, 3439, 3475, 3523, 3542, 3547,
3618
Oceania–Fiji 374, 1583, 2182, 2285

Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 723, 760, 858, 1232, 1873, 2144, 2181, 2182, 2189, 2263,
2383, 2459, 2524, 2597, 2770, 3205, 3219, 3233, 3282, 3305, 3343,
3377
Oceania–Other Pacific Islands, Including American Samoa, Cook
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including
Saipan, Tinian, Rota). And Large Pacific Island Groups–Melanesia,
Micronesia, Polynesia 350, 374, 1363, 1799, 2182, 2285, 2770
Oceania–Pacific Ocean Islands that are Part of France–Territory
of New Caledonia (Nouvelle Calédonie) and Dependencies.
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon
Islands (Ile Huon) 1855, 2182, 2285
Oceania–Palau, Republic of 2770
Oceania–Papua New Guinea, Independent State of (British New
Guinea from 1888, then Territory of Papua and New Guinea until
Sept. 1975. The northeast was German New Guinea from 1884 to
1914, then Trust Territory of New Guinea) 374, 1363, 1799, 2182,
2285, 2337, 2383, 2411, 2454, 3333
Oceania–Samoa (Formerly Western Samoa; German Samoa until
1914) 374

Oceania–French Polynesia (French Oceania from about 1903 to
sometime between 1946 and 1958. A French Overseas Territory in
the South Pacific Ocean, comprising the Marquesas, Society Islands
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu
Archipelago) 119
Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands) 858, 1129, 1657, 2483, 2661, 2675,
2742, 2743, 2827, 2958

Oceania–Solomon Islands (British Solomon Islands Protectorate
until July 1978) 374
Oceania–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 605, 1129, 2383, 2483, 2675, 3166
Oceania–Tonga, Kingdom of 374, 932, 2182, 2285
Oceania–Vanuatu, Republic of (Named New Hebrides until 1980)
374, 2182, 2285

Oceania–Guam 374, 2770
Oceania–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain country in Oceania.
Soybeans as such have not yet been reported in this country 374,
2770
Oceania–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in a certain country in
Oceania. Soybeans as such had not yet been reported by that date in
this country 374, 2770
Oceania–Introduction of Soybeans to. Earliest document seen
concerning soybeans (but only wild perennial relatives of soybeans)
in a certain country in Oceania; cultivated soybeans have not yet
been reported 350
Oceania–Marshall Islands, Republic of the 374

Oceania–Micronesia, Federated States of (Named Caroline Islands
until 1986. Formerly part of the U.S.-administered Trust Territory
of the Pacific Islands) 350, 374, 1799

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded
1916 as Hanseatische Muehlenwerke AG) 91, 246, 866, 2024, 2373,
2717, 2771, 3112
Off flavors. See Flavor Taste Problems
Ohio. See United States–States–Ohio
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 294, 580, 1141,
1521, 1927, 2147, 2314, 2401, 3044, 3688

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1528
Oil, soy. See Soy Oil
Oil, soy, constants. See Soy Oil Constants
Oil, soy–industrial uses. See Industrial Uses of Soy Oil
Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner,
L.P. Nemzek and Industrial Uses of Soybeans
Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil
Oil, soy–industrial uses of, as a drying oil. See Binder for Sand
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes
or Artificial / Synthetic Rubber (Factice)
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants,
Carriers, and Surfactants for Pesticides, Herbicides, and Other
Agricultural Chemicals, Diesel Fuel, SoyDiesel, Biodiesel or
Artificial Petroleum, Dust Suppressants and Dust Control,
Explosives Made from Glycerine, Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene, Lubricants,
Lubricating Agents, and Axle Grease for Carts, Release or Curing
Agents for Concrete or Asphalt, Industrial Solvents, Hydraulic
Fluids, and Other Minor or General Uses, Soaps or Detergents
Oil, sweet. See Sweet oil
Okara. See Fiber–Okara or Soy Pulp
Okara tempeh. See Tempeh, Okara
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972) 138, 151, 260, 268, 283, 301, 314, 374, 686, 729, 799, 885,
1199, 1363, 1402, 1485, 1490, 1537, 1658, 1731, 1781, 1783, 2182,
2285, 2295, 2454, 2504, 2615, 2702, 3436, 3437
Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose) 437, 648, 771, 1200, 1954, 2008, 2025, 2179, 2370,
2458, 2550, 2811, 2820, 2843, 2943, 2959, 3069, 3725

Soybean Growers Association, Nov. 1946 to 1949. Ontario SoyaBean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into
Grain Farmers of Ontario 2010 Jan 1 282, 1618, 1619, 1957, 2025,
2174, 2372, 2405, 2458, 2463, 2464, 2507, 2543, 2618, 2619, 3350
Organic Farming and Gardening (General; Part of Natural Foods
Movement). See also: Organic Soybean Production (Commercial).
See also: Soybean Production: Organically Grown Soybeans or
Soybean Products in Commercial Food Products 3178, 3568
Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products 1254, 2174, 2624, 3043, 3268, 3375,
3484
Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products 876, 891, 956, 973, 994, 996, 1023,
1048, 1134, 1135, 1136, 1137, 1210, 1211, 1246, 1247, 1270, 1348,
1352, 1361, 1377, 1554, 1665, 1706, 1786, 1877, 1909, 1912, 1997,
2025, 2570, 2624, 3401
Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation
Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy 9, 35, 37, 1261, 1262, 3087
Origin, Evolution, Domestication, and Dissemination of Soybeans
(General) 13, 15, 24, 26, 41, 48, 52, 55, 57, 59, 67, 81, 184, 215,
228, 268, 283, 304, 328, 368, 373, 452, 482, 516, 540, 549, 554,
559, 577, 594, 596, 598, 623, 642, 647, 684, 706, 781, 811, 823,
835, 846, 889, 894, 902, 916, 971, 986, 1033, 1047, 1150, 1164,
1199, 1227, 1235, 1239, 1366, 1401, 1565, 1575, 1577, 1640, 1641,
1719, 1748, 1752, 1753, 1835, 1896, 1939, 1945, 1960, 1961, 2061,
2102, 2103, 2149, 2184, 2189, 2196, 2202, 2223, 2231, 2276, 2340,
2341, 2343, 2466, 2474, 2494, 2497, 2512, 2571, 2757, 3002, 3065,
3081, 3096, 3458, 3676, 3683, 3694, 3838
Osteoporosis, Bone and Skeletal Health 2199, 2389, 2536, 2764,
2783, 2867, 2931, 3014, 3057, 3270, 3271, 3352
Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana) 562,
563
Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987
Ota Tofu Co.. 1320

Olive Oil 356, 455, 1563, 1978, 2105, 3004, 3114
Olive / Olives (Olea europea). See also Olive Oil 229, 455, 504,
2515

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, WesternStyle)
Pacific Foods of Oregon, Inc. (Tualatin, Oregon) 2107, 3375

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products

Pacific Islands. See Oceania

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Packaging Equipment 218

Ontario. See Canadian Provinces and Territories–Ontario

Packaging Innovations and Problems 293, 406, 700, 994, 1021,
1302, 1316, 1535, 2209, 2657, 2851, 2953, 3842

Ontario Soybean Growers (Canada: Name Changes–Ontario
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Paint Manufacturers’ Association of the U.S., Incl. Henry A.
Gardner, L.P. Nemzek and Industrial Uses of Soybeans 135
Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins 1989, 2449, 2636
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil
47, 71, 90, 93, 103, 135, 163, 188, 282, 470, 647, 790, 1842, 1972,
1989, 2449, 2805, 3606

2509, 2585, 2675, 2683, 2710, 2734, 2747, 2767, 2805, 2861, 2920,
3004, 3077, 3084, 3114, 3142, 3148, 3197, 3264, 3275, 3330, 3472,
3555, 3598, 3845, 3846
Peanuts (Arachis hypogaea or A. hypogæa)–Trade of Peanuts,
Peanut Oil, and / or Peanut Meal (International–Imports, Exports)
1462
Pectins–Carbohydrates–Water-Soluble Dietary Fiber 2260, 2590

Pakistan. See Asia, South–Pakistan

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins 188, 282, 647, 1402, 1989, 2449

Pellets Made from Soybean Meal or Cake. Also Called Soybean
Pellets 2686, 3161

Papua New Guinea. See Oceania–Papua New Guinea
Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (NonFermented)

Peoria Plan of 1928-29 for Growing, Selling, and Processing
Soybeans. Initiated in Illinois by American Milling Co., Funk Bros.
Co., and Grange League Federation (GLF) Exchange, New York
1292

Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging

Periodicals–American Soybean Association. See American Soybean
Association (ASA)–Periodicals

Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Patent Office and Commissioner of Patents, Agriculture. See United
States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)

Pesticide carriers and adjuvants. See Adjuvants, Carriers, and
Surfactants for Pesticides, Herbicides, and Other Agricultural
Chemicals

Patents 1925

Pesticides–their Use and Safety (General) 354, 470, 1074, 2012,
2013, 2744

Patents–References to a Patent in Non-Patent Documents 91, 178,
214, 257, 470, 763, 1162, 1183, 1184, 1185, 1186, 1187, 1240,
1244, 1371, 1543, 1601, 1609, 1622, 1830, 1956, 1972, 2009, 2099,
2214, 2402, 2421, 2426, 2449, 2764, 2779, 2801, 3839

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy
Phaseolus limensis or P. lunatus. See Lima Bean

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties
Peanut Butter 176, 265, 736, 737, 751, 754, 764, 816, 848, 849,
956, 1011, 1018, 1064, 1206, 1257, 1287, 3114
Peanut Meal or Cake (Defatted) 408, 2585

Phenolic Compounds & Phenols 648, 2712, 2719, 3288, 3290,
3297, 3381, 3390, 3427, 3789
Philippines. See Asia, Southeast–Philippines
Photographs, Not About Soy, Published after 1923. See also
Illustrations 2542

Peanut Oil 49, 91, 130, 175, 341, 398, 455, 480, 716, 736, 737, 917,
1215, 1337, 1414, 1723, 1990, 2381
Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 24, 68, 90, 91, 163, 175, 176, 177, 265,
275, 282, 298, 299, 335, 364, 397, 398, 418, 434, 442, 480, 549,
582, 594, 601, 637, 642, 665, 676, 679, 684, 689, 717, 733, 736,
737, 751, 752, 753, 754, 764, 765, 781, 809, 815, 816, 818, 848,
849, 879, 893, 894, 895, 896, 904, 912, 917, 956, 985, 1000, 1011,
1018, 1064, 1101, 1106, 1184, 1206, 1215, 1257, 1286, 1287, 1414,
1437, 1457, 1459, 1462, 1533, 1543, 1566, 1658, 1691, 1696, 1718,
1720, 1740, 1784, 1793, 1830, 1842, 1883, 1951, 2012, 2078, 2126,
2138, 2221, 2223, 2276, 2290, 2326, 2373, 2381, 2396, 2422, 2433,

Photographs Published after 1923. See also Illustrations 3, 5, 12,
14, 38, 44, 52, 55, 64, 65, 67, 71, 96, 97, 108, 109, 119, 135, 147,
150, 151, 157, 158, 162, 167, 170, 176, 179, 180, 188, 190, 198,
199, 200, 201, 221, 225, 227, 229, 234, 245, 261, 266, 269, 286,
289, 290, 293, 301, 305, 309, 313, 317, 318, 320, 331, 333, 336,
343, 375, 387, 403, 406, 412, 427, 429, 431, 444, 445, 477, 478,
480, 496, 503, 512, 514, 524, 536, 542, 543, 547, 553, 555, 561,
564, 565, 567, 568, 569, 572, 574, 576, 579, 581, 613, 614, 621,
626, 634, 635, 636, 649, 651, 652, 660, 661, 679, 684, 686, 698,
699, 700, 703, 717, 721, 735, 743, 764, 767, 782, 786, 790, 793,
805, 812, 813, 815, 816, 821, 824, 851, 852, 861, 863, 868, 882,
909, 918, 934, 935, 940, 949, 954, 985, 998, 1008, 1010, 1015,
1018, 1034, 1037, 1056, 1059, 1060, 1073, 1075, 1078, 1093, 1094,
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1103, 1106, 1107, 1119, 1121, 1122, 1132, 1140, 1156, 1162, 1167,
1177, 1181, 1182, 1183, 1184, 1185, 1186, 1187, 1202, 1227, 1229,
1230, 1252, 1273, 1280, 1282, 1288, 1292, 1295, 1297, 1307, 1349,
1352, 1386, 1392, 1393, 1394, 1395, 1396, 1407, 1413, 1419, 1422,
1423, 1440, 1447, 1457, 1472, 1475, 1504, 1511, 1554, 1566, 1568,
1569, 1574, 1579, 1586, 1587, 1606, 1625, 1659, 1670, 1673, 1674,
1675, 1680, 1697, 1714, 1739, 1742, 1774, 1778, 1789, 1797, 1802,
1804, 1810, 1820, 1842, 1846, 1852, 1856, 1871, 1872, 1890, 1892,
1908, 1924, 1932, 1933, 1935, 1957, 1964, 1982, 1984, 1993, 2026,
2035, 2068, 2073, 2074, 2079, 2080, 2100, 2105, 2121, 2126, 2158,
2160, 2188, 2223, 2229, 2251, 2280, 2338, 2348, 2359, 2376, 2396,
2403, 2408, 2413, 2421, 2422, 2433, 2439, 2443, 2446, 2463, 2470,
2471, 2477, 2479, 2498, 2508, 2515, 2536, 2548, 2550, 2552, 2553,
2561, 2563, 2580, 2581, 2586, 2590, 2591, 2593, 2598, 2600, 2607,
2608, 2612, 2615, 2624, 2631, 2634, 2642, 2657, 2671, 2673, 2678,
2682, 2684, 2704, 2707, 2711, 2722, 2723, 2725, 2734, 2743, 2755,
2762, 2769, 2773, 2778, 2780, 2783, 2789, 2793, 2796, 2798, 2800,
2808, 2850, 2879, 2897, 2900, 2920, 2921, 2923, 2939, 2940, 2951,
2954, 2963, 2969, 2970, 2974, 2977, 2990, 2993, 3006, 3007, 3013,
3016, 3021, 3033, 3035, 3037, 3047, 3062, 3071, 3085, 3110, 3112,
3116, 3117, 3118, 3139, 3140, 3141, 3179, 3205, 3215, 3224, 3233,
3248, 3255, 3267, 3268, 3272, 3275, 3279, 3282, 3294, 3296, 3317,
3322, 3343, 3345, 3354, 3371, 3399, 3400, 3405, 3421, 3426, 3439,
3445, 3446, 3447, 3450, 3453, 3454, 3456, 3461, 3477, 3478, 3488,
3493, 3494, 3502, 3503, 3504, 3505, 3506, 3507, 3519, 3524, 3558,
3576, 3577, 3578, 3581, 3584, 3598, 3606, 3637, 3641, 3644, 3654,
3659, 3667, 3674, 3683, 3688, 3817, 3830, 3841, 3845, 3850
Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean
Varieties
Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod
Insensitivity
Photoperiodism. See Soybean–Physiology–Photoperiodism /
Photoperiod and Photoperiodic Effects, Soybean–Physiology and
Biochemistry

3170, 3171, 3174, 3207, 3213, 3217, 3220, 3223, 3227, 3230, 3245,
3254, 3262, 3269, 3270, 3271, 3288, 3290, 3297, 3300, 3306, 3319,
3323, 3326, 3335, 3338, 3349, 3352, 3360, 3370, 3373, 3379, 3381,
3390, 3394, 3410, 3427, 3444, 3452, 3460, 3468, 3476, 3479, 3481,
3485, 3487, 3495, 3525, 3544, 3545, 3555, 3559, 3562, 3566, 3574,
3587, 3597, 3605, 3611, 3615, 3621, 3624, 3629, 3635, 3639, 3643,
3646, 3678, 3686, 3712, 3740, 3745, 3774, 3789, 3793, 3808
P.I. numbers of soybeans. See Lists and Descriptions (Official and
/ or Extensive) of Early U.S. Soybean Varieties with Their P.I.
Numbers and Synonyms
Piatt County Soy Bean Co-operative Co. and Viobin (Maker of
Wheat Germ Oil) 2771
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork 483, 1161, 1446, 1690, 3091, 3441
Piima. See Soymilk, Fermented
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota)
78, 230, 282, 2025, 2373, 2414, 2427, 2442, 2446
Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 1681, 2681,
3173
Piper, Charles Vancouver (1867-1926, USDA) 368, 494, 562, 563,
683, 1028, 1177, 1229, 1243, 1511, 1590, 1702, 2202, 2635, 3454
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972 1599
Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry
Plant Protection from Diseases, Pests and Other Types of Injury
(General) 186, 256, 503, 750, 752, 753, 844, 856, 1071, 1166, 1278,
1528

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding 898

Plantmilk Ltd. See Plamil Foods Ltd.

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 91, 648,
1092, 1120, 1125, 1287, 2179, 2260, 2370, 2484

Plasmids in Natto (Whole Soybeans Fermented with Bacillus natto)
(Plasmid) 2935

Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins 71, 647,
1935, 1972, 1989, 2449

Phytoestrogen content. See Isoflavone or Phytoestrogen Content of
Soyfoods, Soy Ingredients, and Soybean Varieties
Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans 2199, 2214, 2260, 2358, 2389, 2418, 2421, 2501,
2517, 2536, 2545, 2550, 2551, 2643, 2647, 2648, 2655, 2671, 2675,
2684, 2689, 2690, 2691, 2692, 2719, 2764, 2768, 2778, 2789, 2790,
2814, 2815, 2820, 2868, 2880, 2889, 2908, 2915, 2916, 2931, 2946,
2960, 2985, 2993, 2999, 3014, 3032, 3034, 3039, 3049, 3054, 3055,
3057, 3069, 3071, 3072, 3079, 3093, 3095, 3104, 3105, 3148, 3163,

Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)
Plenty International (Summertown, Tennessee). Starting 1981. Also
called Plenty USA 1983-1997 2203
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Policies and Programs, Government, Effecting Soybean Production,
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Marketing, Prices, Price Support Programs, Subsidies, Support
Prices, or Trade 58, 97, 103, 104, 166, 230, 414, 857, 951, 1071,
1215, 1411, 1499, 1666, 1708, 1794, 1854, 1922, 2339, 2405

Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General), Rodents and Birds–Pest Control–Especially
Rabbits and Woodchucks

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 264,
266, 790, 3001

Protection of soybeans from diseases. See Diseases of soybeans

Population Growth (Human) and Related Problems (Including
Poverty) Worldwide 275, 676, 731, 892, 907, 936, 1272, 1411,
1854, 1970, 2003, 2013, 2208, 2423, 2427, 2469, 2481, 2535, 2552,
2626, 2672, 2686, 2721, 2758, 3102, 3539, 3589, 3743
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks,
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey

Protein–Early and Basic Research 650, 916, 937, 1431, 1446, 1621,
1699, 2044
Protein–Effects of Dietary Protein (Especially Soy Protein) on
Blood Lipids (Especially Cholesterol) 1298
Protein products, soy. See Soy Protein Products
Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition 68,
127, 177, 358, 442, 517, 576, 683, 711, 731, 764, 798, 825, 892,
1104, 1174, 1188, 1233, 1272, 1298, 1306, 1437, 1475, 1533, 1584,
1676, 1691, 1904, 2135, 2501, 2517, 3650

Poverty, world. See Population Growth (Human) and Related
Problems (Including Poverty)

Protein Resources and Shortages, and the “World Protein Crisis /
Gap / Problem” of 1950-1979 494, 814, 815, 817, 835, 936, 1201,
3124

Precision Agriculture / Farming (Based on GPS–Global Positioning
System), Including Auto-Steer, Auto-Guidance, Big Data, Digital
Agriculture, Remote Sensing, Satellite Imagery / Technology,
Smartphones, Grid Mapping, Variable Rate Technology (VRT),
Robot Farming 3006, 3432, 3637, 3672

Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Bambarra groundnuts, Leaf Proteins, Lupins or Lupin, Peanut
& Peanut Butter, Peanuts & Peanut Butter, Quinoa, Single Cell
Proteins (Non-Photosynthetic), Sunflower Seeds, Wheat Gluten &
Seitan, Winged Bean

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce) 2180

Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality

Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See) 282, 290, 384, 490, 857, 1129, 1525, 1842,
1934, 2022, 2186, 2582, 2900, 2907, 3118, 3244, 3266

Protein Technologies International (PTI) (St. Louis, Missouri.
Established on 1 July 1987 as a Wholly-Owned Subsidiary of
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 2686, 2903,
3019, 3385

Problems, urban, worldwide. See Urban Problems Worldwide
Psophocarpus tetragonolobus. See Winged Bean
Problems, world. See World Problems
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co.. 2024

Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954) 166, 188, 190,
282, 358, 363, 442, 512, 529, 543, 647, 731, 858, 892, 952, 1001,
1163, 1538, 1718, 1817, 1842, 1934, 3322, 3385, 3656

Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia) 2426, 2607, 2727
Protease inhibitors. See Trypsin / Protease
Proteinase Growth Inhibitors

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)
Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond
Milk, Rice Milk, etc.) 789
Pueraria. See Kudzu or Kuzu
Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form
POM Wildwood, which was soon renamed Pulmuone Wildwood,
Inc. Brands include Soga, Azumaya, and Nasoya 2595, 3524, 3803

Protection of soybeans. See Insects–Pest Control. See also:
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Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
See U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by
Moorman Manufacturing Co. in 1961 and Renamed Quincy
Soybean Company. Purchased by ADM in 1998 282, 568, 2612,
3651

Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 781,
2393, 2419, 2495
Quong Hop & Co. (San Francisco, California) 64, 252, 576, 630,
631, 632, 673, 775, 796, 868, 876, 887, 949, 972, 973, 994, 995,
996, 997, 1014, 1015, 1022, 1044, 1048, 1049, 1132, 1133, 1134,
1135, 1136, 1137, 1178, 1181, 1245, 1246, 1252, 1270, 1320, 1342,
1350, 1351, 1370, 1375, 1377, 1519, 1541, 1554, 1581, 1599, 1624,
1664, 1667, 1673, 1674, 1675, 1735, 1762, 1780, 1872, 1986, 2017,
2026, 2132, 2159, 2200, 2237, 2665, 2725, 2780, 2783, 2784, 2785,
2786, 2787, 2798, 3353, 3841

Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans 248,
470, 957, 1609, 1627, 1632
Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 93, 408,
2867
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects

Rabbits as pests. See Rodent and Birds–Pest Control–Especially
Rabbits and Woodchucks

Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997 1181, 1368, 1519, 1864

Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by Railroad

Remote sensing and satellite imagery. See Precision Agriculture /
Farming (Based on GPS)

Railroads / Railways and Special Trains and/or Exhibit Cars Used
to Promote Soybeans and Soybean Production 568, 1393, 1394,
1395, 1396

Reproduction / Reproductive, Fertility, or Feminization Problems
in Animals Caused by Phytoestrogens, Isoflavones, or Unknown
Causes 2691, 3555

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 469, 723, 1609, 1718,
2006, 2008, 2044, 2302, 2428, 2517, 2536, 2651, 2903

Republic of China (ROC). See Asia, East–Taiwan

Québec. See Canadian Provinces and Territories–Québec

Rapeseed or the rape plant. See Canola

Research & Development Centers. See (EMBRAPA) (Brazil),
Cornell University (Ithaca, New York), and New York State Agric.
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois).
Soyfoods, Iowa State University / College (Ames, Iowa), and Univ.
of Iowa (Iowa City), National Center for Agricultural Utilization
Research (NCAUR) (USDA-ARS) (Peoria, Illinois), National Food
Research Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S.
Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
Founded April 1936)

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola 90, 163, 200, 202, 298, 341, 407, 483, 514, 582, 954, 1129,
1147, 1696, 1842, 2138, 2343, 2483, 2675, 2736, 2805, 2900, 3118

Research on Soybeans 45, 471, 516, 664, 826, 836, 1405, 1436,
1486, 1492, 1493, 1612, 1614, 1801, 1841, 1915, 1958, 1960, 1961,
2097, 2629, 2744, 3045

Recipes. See Cookery

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 188, 470, 1989,
2449, 2805

Rapeseed Meal 2126, 2130
Rapeseed Oil 90, 91, 200, 289, 298, 341, 455, 483, 716, 893, 912,
1215, 1337, 1390, 1842, 1941, 1990, 2024, 2373, 2841, 3004, 3197

Red rice koji. See Koji, Red Rice
Red-Pepper and Soybean Paste–Korean-Style Fermented.
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang /
Kochu Chang 764, 818, 1047, 1056, 1447, 1867, 1903, 2289, 2568,
2857, 2969, 3053, 3448, 3465, 3653, 3740, 3746, 3782, 3785
Reference Books and Other Reference Resources 459

Resource Shortages (Including Water and Energy), Economic
Growth, Pollution, and Appropriate Technology Worldwide 907,
1272, 1854, 2481
Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
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2467
Restaurants, Indonesian, outside Indonesia, or Indonesian recipes
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Rice Milk (Non-Dairy / Nondairy) 2467

Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

Rice, Red Fermented. See Koji, Red Rice 105, 185, 284, 396, 412,
427, 428, 504, 512, 525, 557, 567, 635, 766, 769, 885, 1000, 1072,
1123, 1176, 1280, 1415, 1447, 1537, 1739, 1768, 1875, 1888, 1903,
2289, 2290, 2396, 2504, 2546, 2568, 2708, 2817, 2844, 2845, 2846,
2857, 2920, 2921, 2968, 3145, 3146, 3147, 3214, 3436, 3437

Restaurants, natural foods. See Natural Foods Restaurants in the
United States
Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants
Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New
Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants
Restaurants, Thai, outside Thailand, or Thai recipes that use soy
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai
Restaurants or Grocery Stores Outside Thailand
Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside
Vietnam

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 481,
1964, 2393, 2412
Rice wine. See Sake
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 151, 446, 481, 547, 764, 767, 787, 788, 815,
1056, 1384, 1423, 1519, 2105, 2290, 2393, 3832
Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 1141,
2472
Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970)
282, 1093
Richards, Michael. See SoyaWax International
Riegel, William E. See Meharry, Charles Leo (1885-1937)

Reverse osmosis. See Membrane Technology Processes
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
Rewald, Bruno (1883-1947) and Relatives. Lecithin Pioneer in
Germany, the United States and the United Kingdom 2717
Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice 580, 619, 764, 769, 770, 787, 788, 1021, 1141,
1182, 2684, 2726, 2734, 3272, 3688

Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways
Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan
67, 764, 1756, 1935, 3272, 3505
Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages 858, 1330, 1947, 2485, 2710, 3504,
3817
Roasted Soy Flour Production–How to Make Roasted on Soy Flour
a Commercial Scale 3504, 3817

Rice koji. See Koji
Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region
405, 514, 3504, 3817

Rice Milk (Including Amazake) and Related Rice-Based Products
(Some Made from Koji)–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 815, 1811

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and
Market Statistics, Trends, and Analyses–Individual Companies
3504, 3817

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 267, 481, 814, 815, 817, 1105,
1201, 1423, 1519, 1572, 1764, 1811, 1890, 2057, 2294, 2393, 2412,
2467, 2495, 2568, 3119, 3124

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 88, 128, 188, 190, 203, 238, 405, 445, 446, 481,
514, 647, 764, 767, 787, 788, 858, 871, 999, 1001, 1056, 1216,
1330, 1342, 1384, 1430, 1503, 1504, 1512, 1538, 1584, 1621, 1724,
1731, 1947, 2025, 2036, 2123, 2210, 2289, 2298, 2459, 2485, 2517,
2592, 2615, 2682, 2710, 2723, 2847, 2875, 3272, 3273, 3319, 3486,
3504, 3506, 3817

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji. See also Amazake
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Roasted Whole Soy Flour (Kinako), Homemade–How to Make at
Home or on a Laboratory Scale, by Hand 3504, 3817

Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles) 257, 2794, 2927, 3846

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen
(Roasted with Dry Heat, Full-Fat) 1216, 1512, 1584, 1621, 1756,
1947, 2123, 2592, 2723, 3504, 3817

Samoa. See Oceania–Samoa

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat,
Full-Fat) 858, 1001, 1056, 1330, 1384, 1947, 2517, 2710, 2723,
3319, 3504, 3817
Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 858,
1001, 2592, 2723
Robert L. Dortch Seed Farms (Scott, Arkansas) 92, 2052
Roberts, F.G. See Soy Products of Australia Pty. Ltd.
Rodale Press (Emmaus, Pennsylvania) 624, 627, 721, 873, 1044,
3846

San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 1519, 1599, 1657, 1986, 2059, 2147, 3087
Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada.. 2179,
2472, 3219
Sanitation and spoilage of food. See Microbiological Problems
(Food Spoilage, Sanitation, and Contamination)
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming)
68, 254, 344, 345, 365, 2193, 2260, 2815, 2868, 3071, 3093, 3599,
3694, 3701, 3789
Sauce, soy nugget. See Fermented Black Soybean Extract
Sausages, meatless. See Meat Alternatives–Meatless Sausages

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits /
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 55, 483,
1585

School Lunch Program 1609
Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor,
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor.
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned
and Operated 887, 942, 949, 956, 1002, 1052, 1094, 1119, 1206,
1225, 1226, 1320, 1368, 1475, 2032, 2251, 2319, 2322, 2659, 2715

Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers

Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 71, 1972, 1989, 2449

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 144,
168, 220, 252, 267, 331, 393, 396, 398, 444, 446, 481, 507, 547,
575, 580, 589, 614, 634, 652, 686, 699, 736, 737, 764, 765, 767,
771, 779, 788, 800, 805, 809, 814, 815, 817, 821, 839, 850, 851,
852, 855, 909, 914, 918, 991, 1018, 1021, 1056, 1141, 1302, 1336,
1399, 1535, 1540, 1572, 1724, 1852, 1927, 1954, 1984, 2079, 2105,
2209, 2227, 2290, 2393, 2561, 2574, 2611, 2615, 2707, 2710, 2773,
2843, 2851, 2963, 2969, 3033, 3038, 3083, 3124, 3140, 3142, 3148,
3219, 3255, 3272, 3340, 3371, 3472, 3688

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and
Mumbai, India) 1334, 3192

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products

Russian Federation (Russia). See Europe, Eastern–Russian
Federation

Seaweeds, edible. See Sea Vegetables

Rouest, Léon (1872-1938). Soybean Pioneer in France 89, 160, 902,
1242, 1254
Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Second Generation Soyfood Products 1021, 1302, 1535, 2209, 2851
Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 48, 57,
246, 294
Rust, soybean. See Rust, Soybean

Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department
of Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction

Ryukyu Islands. See Okinawa
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets

Seed Cleaning–Especially for Food or Seed Planting Uses 147, 157,
1093, 1312, 1719, 2035, 2155
Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors 55, 60, 67, 169, 620, 2386, 3845

Saishikomi. See Soy Sauce–Saishikomi
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
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Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925) 52, 160, 823, 1242, 2571, 2572
Seed companies, soybean. See Asgrow (Des Moines, Iowa),
Coker Pedigreed Seed Co. (Hartsville, South Carolina), Dortch
Seed Farms, DuPont (E.I. Du Pont de Nemours & Co., Inc.)
(Wilmington, Delaware), Evans Seed Co. (West Branch, Ogemaw
County, Michigan) and Mr. Edward Ellsworth Evans (1864-1928),
Funk Brothers Seed Co. (Bloomington, Illinois), Hartz (Jacob)
Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis, Missouri),
Pioneer Hi-Bred International, Inc. (Des Moines, Iowa), Soybean
Research Foundation, Inc. (SRF, Mason City, Illinois), T.W. Wood
& Sons (Richmond, Virginia), Thorburn, Vilmorin-Andrieux & Co.
(France), Wannamaker (John E.) (St. Matthews, South Carolina),
Wing Seed Co. (Mechanicsburg, Champaign County, Ohio)
Seed companies–Thompson. See Thompson (W.G.) & Sons
Limited, Blenheim, Ontario, Canada
Seed, Food or Feed Composition–High-Speed Measurement
Techniques, such as Near Infrared Reflectance (NIR) or
Transmitance (NIT) Anlysis and Spectrophotometry 1956
Seed Germination or Viability–Not Including Soy Sprouts 5, 2520
Seed Quality, Composition, and Component / Value-Based Pricing
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 381, 871,
1956, 2166, 2975, 3116, 3128
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.) 58, 77, 96, 97, 103,
104, 147, 157, 158, 166, 167, 196, 199, 261, 282, 285, 334, 384,
503, 562, 563, 568, 948, 1311, 1313, 1686, 1842, 1956, 2025, 2414,
2823, 3234, 3322, 3751, 3812, 3854
Seed Treatment with Chemicals (Usually Protectant Fungicides)
for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation) 165, 354,
389, 499, 1406
Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight 60, 67, 169, 282, 283, 354,
389, 620, 683, 725, 1177, 1477, 1686, 1752, 1922, 2101, 2327,
2386, 2458, 2550, 2895, 2898, 2952
Seedlings, soybean. See Green Vegetable Soybeans–Soybean
Seedlings or Their Leaves Served as a Tender Vegetable. Called
Doumiao in Chinese
Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory /
Organoleptic Evaluation
Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste 442, 547, 580, 635, 704, 721, 736, 737, 764, 818,
848, 849, 855, 1089, 1390, 1566, 1927, 2108, 2229, 2290, 2393,
2499, 2616, 2707, 2710, 2747, 2920, 2963, 2969, 3181, 3247, 3371,
3472, 3489
Sesame Oil 1, 49, 89, 130, 175, 182, 299, 356, 396, 398, 419, 449,
455, 460, 480, 524, 547, 570, 599, 612, 635, 640, 689, 704, 766,
768, 790, 812, 848, 849, 850, 851, 855, 880, 904, 941, 944, 946,
1034, 1056, 1059, 1064, 1088, 1099, 1170, 1218, 1257, 1337, 1407,
1556, 1566, 1723, 1797, 1810, 1857, 1964, 1990, 2074, 2105, 2160,
2290, 2396, 2443, 2499, 2609, 2710, 2769, 2825, 2841, 2969, 3145,
3148, 3247, 3340, 3371, 3472
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil 49, 55, 68, 90, 130, 163, 175,
279, 318, 341, 356, 364, 396, 398, 407, 419, 442, 449, 455, 460,
480, 483, 524, 542, 545, 547, 582, 635, 653, 699, 721, 733, 764,
766, 767, 781, 789, 812, 815, 818, 850, 855, 879, 904, 912, 914,
977, 984, 997, 1041, 1059, 1087, 1088, 1122, 1126, 1255, 1309,
1337, 1377, 1390, 1414, 1421, 1423, 1543, 1556, 1580, 1721, 1723,
1727, 1754, 1793, 1804, 1858, 1887, 1890, 1912, 1964, 1984, 1990,
2074, 2105, 2290, 2381, 2393, 2433, 2452, 2499, 2583, 2609, 2707,
2747, 2773, 2784, 2786, 2825, 2841, 2858, 2863, 2907, 2920, 2921,
2969, 3007, 3035, 3100, 3247, 3275, 3371, 3472, 3841
Sesamum indicum. See Sesame Seed
Setsubun. See Roasted / Parched Soybeans (Irimame)
Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with
Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products
Seventh-day Adventists. See Kellogg, John Harvey (M.D.) (18521943), Sanitas Nut Food Co. and Battle Creek Food Co., Kellogg,
Will Keith,... Kellogg Co., Kloss, Jethro (1863-1946) and his Book
Back to Eden, Loma Linda Foods (Riverside, California), Loma
Linda University (Loma Linda, California), Madison Foods and
Madison College (Madison, Tennessee), Miller, Harry W. (M.D.)
(1879-1977), Van Gundy, Theodore A., and La Sierra Industries (La
Sierra, California), Worthington Foods, Inc. (Worthington, Ohio)
Seventh-day Adventists–Adventist Small Food Companies in the
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries,
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 1253,
3842
Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
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1921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc.. 161, 176, 177, 178,
179, 180, 240, 241, 333, 519, 520, 555, 677, 898, 955, 958, 959,
1187, 1198, 1248
Seventh-day Adventists–General and Historical 734, 796, 1324,
2207, 3837

Naturalist in Japan (1823-1829) 2571, 2780, 2797
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by
Christine Pirello 2684

Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists)
4, 1776, 1927, 1951, 3137

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa
Milling Co. and Decatur Soy Products Co. (1891-1988), His
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and
His Brothers-in-Law Max Albert of Galesburg Soy Products Co.
(1893-1966) and Irving Rosen of Quincy Soybean Products Co.
(1907-1964) 568

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus) 1162, 1371, 1447,
2393, 2568

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom 293, 295, 619, 746, 1184, 1187, 1602, 1951, 2206, 2459,
2472, 2741, 3839

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely
called Chinese-Japanese War 48, 57, 246, 2282

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)

Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound

Skin Health 241, 787, 1795, 3394
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages 764, 767, 1314, 3272
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy 764, 767, 999, 1018, 1021, 1302, 1314, 1535,
1556, 2209, 2851, 3272

Smoked tofu. See Tofu, Smoked
Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees 2678, 2684, 2759, 2788, 3034
Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent 47, 71, 90, 163, 188, 282, 344, 345, 408, 470,
647, 790, 1842, 1972, 2449, 2717, 2805

Sharon’s Finest. See Rella Good Cheese Co.
Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung
Shiokara-natto. See Fermented Black Soybeans from Japan–Other
Names

Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja
Society for Acclimatization (Société d’Acclimatation, France) 57,
902, 1242, 3841

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)
Shortening–Etymology of This Term and Its Cognates / Relatives in
Various Languages 106
Shortening (Usually Hydrogenated) 47, 71, 103, 104, 188, 282, 336,
1129, 1342, 1653, 1842, 1941, 1947, 2675, 2805, 2886, 3096, 3651

Soil Science–Soil Erosion and Soil Conservation 55, 354, 389, 936,
1071, 1272, 2013, 3004, 3084, 3094
Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage
and Soiling
Sojadoc (Clermond-Ferrand, France) 1933

Showa Sangyo Co. Ltd. (Tokyo, Japan) 1669
Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria).
Formerly Sojarei Ebner-Prosl 1698

Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Siebold, Philipp Franz von (1796-1866)–German Physician and

Sojinal / Biosoja (Formerly Cacoja; Affiliate of Coopérative
Agricole de Colmar–Issenheim & Colmar, France). Acquired by
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro
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(Belgium) on 22 April 1996 1932, 1933, 2008, 2035, 2179, 2185

Trade (Imports or Exports)

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty
Process Division (formerly Chemurgy Div.)) 2868, 3019, 3054,
3093, 3114, 3173, 3533

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil and
Meal Production and Consumption–Statistics, Trends, and Analyses
2211

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)
Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa).
Including Edible Soy Products, makers of Pro-Nuts, founded
in 1970. Acquired by Specialty Food Ingredients Europe BV in
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name
Changed to Nutriant (Jan. 2002 to 2006) 1094, 1830, 3019
Solomon Islands. See Oceania–Solomon Islands
Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 48, 403,
407, 681, 2632, 3422
South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co.. 2801, 3844
Soy and Cancer Prevention; Cancer Preventing Substances in
Soybeans and Soyfoods (Such as the Isoflavones Genistein and
Daidzein) 787, 788, 1203, 1298, 1795, 1880, 2037, 2071, 2168,
2214, 2243, 2249, 2260, 2310, 2317, 2358, 2421, 2484, 2501, 2514,
2536, 2684, 2725, 2768, 2783, 2815, 2874, 2946, 2999, 3032, 3034,
3054, 3055, 3064, 3207, 3213, 3323, 3559, 3686, 3695, 3740
Soy Cheese–Etymology of This Term and Its Cognates / Relatives
in Various Languages 1185, 3272

Solvents. See Soybean Crushing–Solvents
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.) 46, 1639, 1643, 2221

Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein) 1021, 1185, 1220, 1606, 2181

Solvents–Hexane–Used Mainly for Soy Oil Extraction 246, 1358,
1482, 1643, 1694, 2009, 2356, 2771, 3114, 3321, 3375

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk) 1314, 2181, 2580

Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses

Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein) 1187, 1352,
1599, 1603, 1986, 2345, 2467, 2495, 2514, 2684

Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 246

Soy Cheesecake or Cream Pie, Usually Made with Tofu 764, 767,
949, 1021, 1037, 1044, 1103, 1119, 1302, 1535, 1572, 2209, 2601,
2726, 2851, 3272, 3287

Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents 97, 103, 104, 568, 1083, 1179,
1334, 1337, 1483, 1947, 2370, 2532, 3093
Solvents Used for Extraction of the Oil from Soybeans: Naphtha /
Naphthas. Also spelled Naptha / Napthas 246
Soup, miso. See Miso Soup
Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 764,
767, 1021, 1302, 1535, 2105, 2209, 2851, 3272

Soy Chocolate or Cocoa (Toasted Soy Flour) (Also includes use of
non-roasted Soy Flour or Soymilk or Lecithin in Making Chocolate)
1330, 3504, 3817
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans 93, 478, 503, 568, 574, 858, 1001, 1185, 1251, 1287,
1330, 1342, 1633, 2158, 2205, 2339, 2867, 2976, 3017, 3034, 3504,
3817, 3832, 3838
Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1231, 3272

South Africa. See Africa–South Africa
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 764, 999,
1021, 1186, 1231, 1302, 1504, 1535, 2036, 2158, 2209, 2682, 2851,
2875, 3272, 3506

South America. See Latin America–South America
South America–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses 2211

Soy, etymology of the word. See Etymology of the Word “Soy” and
its Cognates / Relatives in English

South America, soyfoods movement in. See Soyfoods Movement in
South America

Soy fiber. See Fiber

South America trade statistics. See Latin America–South America–

Soy flour companies (Europe). See Spillers Premier Products Ltd.
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(Puckeridge, Ware, Hertfordshire, England)

3839, 3849

Soy flour companies (Oceania). See Soy Products of Australia Pty.
Ltd

Soy ice cream companies (USA). See Tofutti Brands, Inc.
(Cranford, New Jersey)

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated) 1601, 2675, 3118

Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages 764

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM
Pro-zyme Flakes and Soybean Brew Flakes 84, 93

Soy Ice Cream (General–Usually Non-Dairy) 84, 91, 176, 237, 247,
282, 333, 519, 520, 543, 580, 763, 764, 767, 859, 860, 999, 1018,
1021, 1044, 1119, 1162, 1183, 1184, 1185, 1186, 1187, 1230, 1302,
1314, 1342, 1370, 1371, 1432, 1444, 1455, 1456, 1474, 1503, 1504,
1520, 1535, 1599, 1670, 1673, 1674, 1675, 1690, 1718, 1814, 1818,
1842, 1848, 1879, 1951, 1954, 1956, 1965, 1986, 2001, 2035, 2036,
2107, 2132, 2146, 2166, 2179, 2206, 2209, 2246, 2263, 2400, 2425,
2682, 2851, 2875, 2897, 2914, 2915, 3272, 3506

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 1538
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 47, 55,
58, 60, 68, 69, 71, 84, 88, 93, 110, 129, 146, 157, 176, 177, 188,
201, 214, 237, 240, 241, 247, 282, 289, 333, 358, 362, 405, 426,
442, 446, 452, 456, 464, 470, 487, 505, 518, 519, 520, 542, 568,
580, 657, 677, 690, 697, 721, 723, 724, 764, 767, 789, 790, 858,
864, 867, 893, 908, 917, 958, 999, 1001, 1002, 1018, 1019, 1094,
1100, 1129, 1206, 1208, 1216, 1230, 1278, 1280, 1287, 1334, 1342,
1393, 1394, 1395, 1396, 1430, 1431, 1437, 1449, 1455, 1457, 1458,
1459, 1486, 1504, 1505, 1508, 1533, 1538, 1543, 1589, 1603, 1626,
1684, 1694, 1756, 1793, 1798, 1842, 1947, 1956, 1989, 2006, 2036,
2078, 2120, 2127, 2131, 2135, 2174, 2199, 2203, 2221, 2295, 2339,
2370, 2371, 2373, 2400, 2420, 2442, 2485, 2487, 2488, 2495, 2496,
2518, 2528, 2592, 2675, 2682, 2726, 2868, 2875, 2980, 2988, 2989,
3093, 3118, 3130, 3139, 3169, 3227, 3272, 3298, 3375, 3434, 3506,
3837
Soy Flour–Imports, Exports, International Trade 84, 2131
Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 47,
1972, 2449
Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 84, 374, 858, 1486, 1538, 2006, 2131, 2174,
2339
Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 1589
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries, Often
Used as Weaning Foods (such as CSM, WSB, etc.) 84, 374, 647,
731, 789, 790, 858, 892, 1001, 1208, 1538, 1947, 2686, 3141
Soy flour, roasted. See Roasted soy flour
Soy Flour, Textured (Including TVP, Textured Vegetable Protein)
669, 723, 754, 764, 790, 816, 893, 1001, 1002, 1206, 1334, 1342,
1370, 1372, 1452, 1453, 1458, 1460, 1466, 1486, 1505, 1507, 1509,
1609, 1679, 1724, 1831, 2001, 2006, 2128, 2174, 2339, 2368, 2371,
2373, 2378, 2588, 2903, 3169, 3272, 3486, 3628

Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies 1432
Soy infant formula. See Infant Formula, Soy-based
Soy lecithin. See Lecithin, Soy
Soy Molasses or Soy Solubles–A By-Product of Making Soy
Protein Concentrate Using the Aqueous Alcohol Wash Process.
Rich in Isoflavones 3093
Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 2, 6, 10, 12,
30, 46, 47, 48, 56, 57, 58, 60, 76, 93, 97, 120, 129, 163, 166, 175,
177, 188, 200, 202, 221, 225, 233, 245, 315, 332, 334, 335, 337,
375, 376, 380, 386, 399, 401, 403, 405, 407, 441, 442, 445, 446,
452, 455, 478, 480, 483, 490, 495, 502, 514, 568, 583, 593, 606,
607, 647, 665, 679, 687, 698, 716, 759, 764, 767, 835, 859, 866,
867, 894, 950, 987, 999, 1079, 1121, 1147, 1161, 1179, 1215, 1224,
1251, 1337, 1358, 1411, 1457, 1483, 1503, 1504, 1509, 1563, 1572,
1620, 1643, 1649, 1653, 1679, 1696, 1718, 1723, 1749, 1798, 1803,
1917, 1919, 1922, 1929, 1941, 1943, 1949, 1956, 1957, 1958, 1962,
1977, 1978, 1985, 1990, 1994, 2008, 2025, 2034, 2036, 2046, 2064,
2085, 2125, 2131, 2166, 2169, 2174, 2194, 2231, 2264, 2290, 2342,
2370, 2373, 2400, 2423, 2495, 2528, 2533, 2590, 2646, 2682, 2726,
2771, 2875, 2955, 2966, 3056, 3110, 3128, 3141, 3192, 3197, 3265,
3272, 3321, 3351, 3375, 3386, 3394, 3396, 3414, 3434, 3435, 3506,
3555, 3622, 3784, 3795
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number 91, 129
Soy Oil Constants–Iodine Number / Value 60, 91, 103, 169, 648
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1358, 2166, 3197
Soy oil–industry and market statistics. See Soybean Crushing

Soy Flour–Whole or Full-fat 47, 69, 84, 108, 129, 221, 434, 764,
767, 858, 864, 1001, 1097, 1185, 1287, 1334, 1342, 1449, 1538,
1601, 1724, 2055, 2129, 2174, 2383, 2459, 2521, 3272, 3362, 3574,

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products
Inc. (Ann Arbor)
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Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia).
Formerly F.G. Roberts Health Food Products (Melbourne) 2459,
2462
Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes
General Technology
Soy protein companies (USA). See Borden, Inc., Drackett Co.
(The), Glidden Co. (The), Grain Processing Corporation, Griffith
Laboratories, Gunther Products, Inc., Laucks (I.F.) Co., Protein
Technologies International (PTI), Solae Co. (The)
Soy Protein Concentrates, Textured 1001, 1609, 2461, 2903, 2995,
3093, 3381, 3486
Soy Protein Council (Food Protein Council from 1971 to Dec.
1981) 1005, 1007, 1024, 1044, 1370
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 867, 1334, 1486, 1609, 1963, 2006, 2120,
2174, 2327, 2741, 2868, 2903, 2989
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 723, 1695, 2373, 2427, 2461, 2487, 2588
Soy Protein Isolates, Textured (For Food Use Only, Including Spun
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of
Soy Proteins–Fibers (Artificial Wool Made from Spun Soy Protein
Fibers) 442, 677, 690, 723, 764, 767, 790, 958, 1342, 1486, 1609,
2519, 3272, 3486, 3598, 3628
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition
240, 241, 358, 426, 647, 723, 734, 867, 1010, 1342, 1393, 1394,
1395, 1396, 1471, 1678, 1681, 1712, 1756, 2166, 2243, 2590, 2997,
3095, 3452, 3473
Soy Protein Products, Modern (Isolates, Concentrates, Textured Soy
Protein Products, Soy Flour)–Imports, Exports, International Trade
1963
Soy Proteins–Concentrates 677, 764, 767, 958, 1001, 1024, 1342,
1446, 1452, 1453, 1456, 1457, 1459, 1460, 1486, 1505, 1508, 1609,
1637, 1639, 1694, 1773, 1842, 1849, 1947, 2006, 2246, 2339, 2370,
2427, 2446, 2487, 2536, 2868, 2903, 2980, 2988, 2989, 2995, 3093,
3272, 3381, 3397, 3486, 3628
Soy Proteins–Concentrates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 2370
Soy Proteins–Detection When Added to Other Food Products (Such
as Meat or Dairy Products, Wheat Flour or Baked Goods) 2903
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products 84, 1609,
1947, 2675

Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 1773, 2370
Soy Proteins–Isolates, for Food Use. Also called Isolated Soy
Protein. See also: Isolates, for Industrial (Non-Food) Use 84, 176,
237, 677, 958, 1001, 1003, 1024, 1188, 1370, 1452, 1453, 1454,
1455, 1456, 1458, 1459, 1460, 1486, 1505, 1508, 1526, 1599, 1609,
1637, 1694, 1695, 1773, 1842, 1947, 1963, 1986, 2006, 2008, 2009,
2044, 2045, 2120, 2124, 2174, 2181, 2246, 2302, 2339, 2370, 2373,
2400, 2425, 2427, 2428, 2472, 2487, 2517, 2528, 2536, 2580, 2588,
2647, 2663, 2675, 2686, 2689, 2741, 2810, 2868, 2903, 2980, 2989,
3032, 3114, 3169, 3208, 3375, 3381, 3397, 3533, 3598, 3628, 3651,
3686, 3739, 3812, 3837, 3842
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and
Subunits, Sedimentation Coefficients, Nitrogen Solubility, and
Rheology) 607, 1646, 1947, 2868, 2903, 3069, 3114, 3208
Soy Proteins, Textured (General) 657, 698, 789, 858, 867, 1005,
1007, 1024, 1287, 1334, 1483, 1500, 1533, 1637, 1842, 1926, 1947,
2370, 2485, 2675, 2989, 3472
Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented 282, 632, 736, 737, 764, 765, 766, 767, 855, 1000, 1021,
1103, 1302, 1314, 1338, 1360, 1361, 1382, 1535, 1541, 1684, 1774,
1887, 1954, 2158, 2209, 2601, 2678, 2720, 2734, 2851, 3050, 3100,
3272, 3287, 3296, 3477, 3837
Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire
Sauce
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 182, 238, 277, 377, 393,
408, 480, 829, 850, 880, 886, 1008, 1217, 1340, 1369, 1424, 1657,
1710, 1740, 1811, 2039, 2147, 2245, 2710, 2767, 3257, 3258, 3286
Soy Sauce Companies (Asia)–Important Japanese Shoyu
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta 118, 252, 1160, 1657, 1669, 1811, 1908,
2180, 3843
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia),
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)
Soy sauce companies or brands (USA). See Chun King, La Choy,
Oriental Show-You Co
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce 17, 49, 130, 175, 393, 408, 692, 723, 764, 818, 853,
1008, 1086, 1152, 1262, 1275, 1426, 1490, 1514, 2147, 2295, 2432,
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2593, 2711, 2920, 3143, 3275
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade 408, 658, 660, 1261, 1374, 1543, 1775,
1945, 2016, 2050, 2059, 2066, 2112, 2131, 2147, 2162, 2173, 2180,
2201, 2308, 2309, 2324, 2712, 3083, 3231
Soy Sauce (Including Shoyu), Homemade–How to Make at Home
or on a Laboratory Scale, by Hand 1520
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 6, 8, 12, 14, 17, 18, 29, 42, 43,
49, 56, 58, 61, 62, 67, 68, 71, 80, 84, 86, 92, 93, 94, 105, 108, 109,
113, 117, 118, 119, 120, 125, 129, 130, 131, 137, 140, 141, 143,
144, 147, 148, 151, 152, 155, 157, 163, 167, 170, 175, 176, 181,
182, 191, 198, 199, 209, 213, 220, 221, 230, 238, 243, 245, 249,
251, 252, 262, 267, 271, 272, 273, 276, 277, 281, 282, 287, 289,
292, 299, 300, 303, 312, 315, 318, 319, 320, 321, 325, 330, 333,
334, 335, 343, 351, 357, 360, 362, 368, 372, 377, 378, 390, 393,
394, 396, 398, 399, 401, 405, 408, 410, 419, 427, 429, 431, 432,
438, 440, 444, 445, 446, 449, 452, 453, 461, 468, 470, 473, 478,
480, 481, 483, 484, 487, 488, 498, 504, 506, 512, 513, 514, 519,
520, 524, 525, 532, 536, 538, 547, 549, 557, 558, 569, 570, 572,
576, 579, 580, 581, 589, 597, 599, 600, 603, 609, 610, 612, 613,
614, 616, 618, 621, 634, 635, 640, 641, 643, 644, 647, 653, 657,
658, 660, 665, 677, 684, 687, 689, 691, 696, 704, 709, 711, 713,
717, 719, 726, 736, 737, 742, 744, 750, 764, 767, 771, 779, 784,
787, 788, 789, 790, 793, 798, 799, 800, 803, 805, 806, 807, 809,
812, 814, 815, 817, 819, 822, 825, 827, 829, 835, 839, 840, 843,
845, 848, 849, 850, 851, 852, 853, 855, 858, 867, 879, 880, 886,
890, 893, 894, 896, 901, 904, 909, 912, 914, 917, 918, 919, 925,
929, 935, 944, 946, 958, 975, 980, 984, 985, 998, 1001, 1008, 1010,
1021, 1031, 1041, 1044, 1047, 1051, 1056, 1059, 1064, 1067, 1072,
1073, 1086, 1087, 1088, 1094, 1100, 1105, 1106, 1120, 1122, 1123,
1125, 1141, 1143, 1144, 1146, 1152, 1153, 1160, 1161, 1168, 1174,
1180, 1185, 1201, 1205, 1216, 1217, 1229, 1233, 1261, 1262, 1263,
1273, 1275, 1276, 1286, 1287, 1288, 1294, 1300, 1302, 1304, 1340,
1342, 1346, 1370, 1374, 1378, 1384, 1399, 1407, 1413, 1415, 1423,
1424, 1426, 1428, 1435, 1447, 1451, 1452, 1454, 1457, 1460, 1464,
1472, 1483, 1490, 1494, 1503, 1505, 1514, 1517, 1520, 1521, 1524,
1527, 1529, 1531, 1535, 1539, 1541, 1543, 1555, 1566, 1567, 1569,
1571, 1572, 1573, 1584, 1586, 1587, 1596, 1600, 1619, 1621, 1622,
1657, 1661, 1669, 1670, 1679, 1680, 1682, 1683, 1684, 1685, 1688,
1696, 1705, 1709, 1710, 1711, 1718, 1724, 1725, 1726, 1731, 1739,
1740, 1747, 1749, 1756, 1775, 1776, 1778, 1795, 1797, 1798, 1802,
1804, 1806, 1810, 1811, 1815, 1823, 1826, 1842, 1845, 1849, 1852,
1853, 1867, 1875, 1883, 1888, 1891, 1893, 1898, 1899, 1900, 1902,
1903, 1908, 1927, 1935, 1937, 1938, 1942, 1945, 1947, 1959, 1984,
1994, 1995, 2016, 2025, 2029, 2039, 2040, 2047, 2050, 2056, 2057,
2059, 2066, 2076, 2078, 2079, 2081, 2105, 2112, 2117, 2123, 2131,
2135, 2136, 2147, 2153, 2154, 2155, 2160, 2162, 2169, 2170, 2173,
2174, 2176, 2178, 2180, 2201, 2202, 2209, 2210, 2215, 2218, 2223,
2241, 2245, 2250, 2255, 2280, 2286, 2289, 2290, 2295, 2308, 2309,
2314, 2324, 2327, 2339, 2346, 2347, 2348, 2352, 2371, 2376, 2381,
2386, 2393, 2396, 2400, 2401, 2404, 2409, 2432, 2442, 2443, 2445,
2450, 2456, 2458, 2464, 2472, 2485, 2491, 2495, 2499, 2517, 2526,
2543, 2546, 2562, 2568, 2583, 2586, 2593, 2597, 2604, 2609, 2614,
2616, 2617, 2631, 2636, 2639, 2661, 2666, 2670, 2675, 2685, 2686,
2706, 2707, 2708, 2710, 2711, 2712, 2723, 2724, 2734, 2743, 2749,
2760, 2767, 2769, 2789, 2790, 2791, 2796, 2817, 2825, 2835, 2851,

2857, 2863, 2879, 2890, 2897, 2901, 2905, 2920, 2921, 2927, 2968,
2969, 2971, 2988, 2994, 2995, 2996, 3032, 3033, 3035, 3037, 3050,
3060, 3062, 3069, 3077, 3083, 3087, 3109, 3115, 3119, 3124, 3139,
3140, 3141, 3143, 3159, 3168, 3169, 3188, 3191, 3193, 3200, 3214,
3215, 3222, 3231, 3252, 3257, 3258, 3275, 3286, 3289, 3294, 3299,
3317, 3319, 3322, 3332, 3337, 3339, 3341, 3371, 3374, 3377, 3397,
3400, 3471, 3472, 3480, 3486, 3489, 3517, 3525, 3578, 3580, 3637,
3653, 3657, 3658, 3729, 3733, 3746, 3785, 3812, 3814, 3829, 3832,
3843, 3844, 3851, 3853
Soy Sauce, Indonesian Style–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 855
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 427,
478, 481, 557, 647, 855, 858, 862, 929, 1001, 1072, 1125, 1174,
1287, 1369, 1447, 1621, 1657, 1756, 1778, 1898, 1899, 1903, 2079,
2173, 2180, 2495, 2583, 2767, 2857, 3286, 3377
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce 855, 929, 984, 1286, 1369, 1724, 1778, 1898, 1984,
2079, 2173, 2180, 2289, 2290, 2495, 2583, 2707, 2710, 2724, 2969,
3215
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 56, 147, 408, 410, 444, 514, 825, 858, 884,
925, 1051, 1152, 1374, 1426, 1490, 1573, 1657, 1682, 1688, 1696,
1775, 1852, 2016, 2050, 2059, 2066, 2112, 2131, 2174, 2201, 2210,
2327, 2456, 2743, 2796, 2879, 3087, 3159
Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 6, 603, 658, 1261, 1428, 1657, 1669, 2059,
2112, 2597, 2661, 2743, 2796, 2879, 3843
Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of
Central Japan near Nagoya. Shiro Means White in Japanese 1008,
1342
Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy Sauce Production–How to Make Soy Sauce on a Commercial
Scale 84, 1008, 1898
Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce
Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 1008, 1342
Soy sauce served in cruets with cruet frames. See Cruets (Glass
Bottles)
Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black
Soybean Koji. A Type of Fermented Black Soybean Sauce 884,
1051, 1447, 1867, 1898, 2568
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Soy Sauce, Used as an Ingredient in Commercial Products 972,
994, 1133, 1138, 1210, 1422, 1556, 1592, 1593, 1594, 1964, 1997,
2073, 2074, 2378, 2478, 2784

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented) 2008, 2009

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soya Corporation of America and Dr. Armand Burke. See Also Dr.
Artemy A. Horvath 84, 3361, 3362, 3849

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages 581, 985, 1327, 1449, 1710, 2920, 2971,
3258, 3519

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products
Ltd.

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory
Scale, by Hand 93, 180, 1031, 2773, 3519

Soya Health Foods Ltd. (Manchester, England). Including Michael
Cole and his Soya International Ltd.. 1986

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 938, 2174, 2405, 3519

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 3519

Soya–Soybean Production and Soy Products 1150, 1311, 1563,
1718, 1821, 1978
Soyana (Zurich, Switzerland) 1698, 2179

Soy Sprouts Production–How to Grow Soy Sprouts on a
Commercial Scale 446, 1104, 3519
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 1, 4,
5, 6, 12, 21, 49, 59, 60, 67, 68, 71, 93, 136, 163, 165, 176, 177, 180,
247, 282, 303, 315, 325, 330, 333, 351, 393, 399, 401, 445, 446,
452, 478, 480, 487, 519, 520, 524, 581, 607, 637, 677, 687, 721,
734, 764, 767, 779, 790, 805, 850, 851, 855, 858, 893, 904, 928,
938, 958, 974, 985, 999, 1001, 1031, 1046, 1056, 1058, 1059, 1100,
1104, 1114, 1125, 1144, 1151, 1200, 1206, 1216, 1230, 1276, 1327,
1342, 1348, 1399, 1407, 1449, 1483, 1503, 1504, 1505, 1545, 1567,
1569, 1572, 1584, 1586, 1619, 1621, 1622, 1684, 1688, 1710, 1724,
1731, 1733, 1756, 1770, 1795, 1798, 1810, 1891, 1899, 1900, 1947,
1989, 1994, 2004, 2036, 2046, 2060, 2079, 2123, 2134, 2135, 2138,
2151, 2167, 2174, 2180, 2210, 2223, 2229, 2252, 2286, 2289, 2290,
2318, 2336, 2339, 2368, 2371, 2381, 2393, 2405, 2436, 2443, 2452,
2458, 2503, 2563, 2585, 2592, 2605, 2615, 2635, 2646, 2675, 2682,
2710, 2723, 2724, 2734, 2764, 2773, 2779, 2780, 2835, 2848, 2875,
2881, 2890, 2902, 2905, 2920, 2921, 2971, 3049, 3060, 3069, 3099,
3139, 3141, 3148, 3151, 3258, 3272, 3273, 3292, 3472, 3506, 3519,
3709, 3837

Soyanews: Monthly Newsletter Published by CARE in Colombo,
Sri Lanka (1978-1990) 1680, 1726
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991 1698
Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine) 1129, 2232, 2302, 2483, 2536, 2607, 2675,
2726, 2900, 2980, 2989, 3054, 3110, 3118, 3122, 3321, 3405
SoyaWax International (Cedar Rapids, Iowa), Michael Richards,
and Heartland Candleworks Inc. or Candle in the Window 3107
SoyaWorld Inc. See ProSoya
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada).
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia
2663, 2727

Soy whip topping. See Whip Topping

Soybean archaeology. See Archaeology

Soy wine. See Fermented Specialty Soyfoods

Soybean Council of America. See American Soybean Association
(ASA)–Soybean Council of America

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages 764, 860, 1021, 1342
Soy Yogurt–Fermented / Cultured 504, 701, 764, 767, 824, 860,
887, 999, 1021, 1220, 1230, 1302, 1342, 1372, 1443, 1444, 1445,
1447, 1455, 1535, 1925, 2209, 2328, 2355, 2425, 2568, 2644, 2851,
3219, 3272
Soy Yogurt (Generally Non-Dairy) 763, 949, 1182, 1190, 1599,
1774, 1986, 2021, 2035, 2263, 2426, 2458, 2737
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1445

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan),
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.,
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd.
(Tokyo, Japan), Ruchi Soya Industries Ltd. (India), Showa Sangyo
Co. Ltd. (Tokyo, Japan)
Soybean crushers (Canada). See Victory Soya Mills Ltd. (Toronto,
Ontario)
Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)
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Soybean crushers (Europe). See Hansa Muehle (Hamburg,
Germany), Harburger Oelwerke Brinckmann und Mergell (Harburg,
near Hamburg, Germany), Noblee & Thoerl GmbH (Hamburg,
Germany), Oelmuehle Hamburg AG (Hamburg, Germany),
Stettiner Oelwerke (Stettin, Germany), Vandemoortele N.V.
(Izegem, Netherlands)
Soybean Crushers (Europe)–General 1358
Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains,
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya
Co. (Fort Wayne, Indiana), Chicago Heights Oil Co. (Chicago
Heights, Illinois), Continental Grain Co. (New York, New York),
Dannen Mills (St. Joseph, Missouri), Delphos Grain & Soya
Products Co. (Delphos, Ohio), Honeymead Products Co., Lauhoff
Grain Co. (Danville, Illinois), Pillsbury Feed Mills and Pillsbury
Co. (Minneapolis, Minnesota), Procter & Gamble Co. (Cincinnati,
Ohio). Including the Buckeye Cotton Oil Co., Quincy Soybean
Products Co. (Quincy, Illinois), Ralston Purina Co. (St. Louis,
Missouri), Spencer Kellogg & Sons, Inc. (Buffalo, New York),
Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co. (Illinois)

2717, 2771, 3063, 3112, 3321, 3568
Soybean Crushing–Equipment–Wedge Press and Hand-Turned
Screw Press (Early Technology from China and Manchuria) 12,
455, 483, 647, 1337, 1358
Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal)
77, 91, 96, 98, 103, 104, 147, 231, 349, 381, 545, 562, 563, 745,
757, 1045, 1083, 1093, 1129, 1238, 1342, 1408, 1414, 1453, 1486,
1618, 1681, 1708, 1770, 1860, 1935, 2024, 2186, 2211, 2356, 2405,
2423, 2427, 2456, 2483, 2523, 2527, 2532, 2618, 2717, 2736, 2805,
2980, 2988, 3003, 3013, 3048, 3063, 3113, 3229, 3252, 3266, 3325,
3457, 3486, 3651
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses–47, 91, 147, 233, 282, 380, 381,
407, 490, 514, 745, 757, 867, 1079, 1129, 1147, 1215, 1224, 1365,
1393, 1394, 1395, 1396, 1411, 1803, 1842, 1920, 1922, 1934, 1949,
1956, 1962, 1972, 1999, 2014, 2019, 2024, 2034, 2064, 2125, 2131,
2174, 2373, 2461, 2533, 2612, 2900, 3048, 3118, 3202
Soybean crushing–solvents. See Solvents

Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko
Family and Iowa Milling Co. (Cedar Rapids, Iowa)
Soybean crushers (USA), Cooperative. See Ag Processing Inc a
cooperative (AGP), CHS Cooperatives, Including Cenex, Inc. and
Harvest States Cooperatives (Which Includes Honeymead), Farmers
Union Grain Terminal Association (GTA), Farmland Industries,
Inc., Gold Kist, Honeymead (Mankato, Minnesota), North Iowa
Cooperative Processing Association, (Manly, Iowa), Piatt County
Soy Bean Cooperative Co., Riceland Foods (Named Arkansas Grain
Corp. before Sept. 1970)
Soybean crushers (USA), Early. See Elizabeth City Oil and
Fertilizer Co. (Elizabeth City, North Carolina; 1915)
Soybean Crushers (USA), Early–Pacific Oil Mills and Albers
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By
1917 six other North Carolina oil mills were crushing soybeans),
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920),
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana;
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous
solvent) 568, 574, 1292, 1393, 1394, 1395, 1396

Soybean Cultural Practices–No-Till, Conservation Tillage, and
Minimum Tillage Farming / Agriculture 354, 389, 1488, 1638,
2372, 2886, 3084
Soybean–General and Other 475, 1798, 2862, 3291, 3434, 3705,
3732, 3748
Soybean–General Comprehensive and Basic Important Publications
about Soybeans 129, 2590, 3089, 3321, 3397, 3520, 3668, 3721
Soybean–Genetic Diversity, Variability and Population Structure
471, 651, 1114, 1481, 1590, 1796, 2444, 2622, 2677, 2679, 2681,
2696, 2752, 2754, 2756, 2757, 2766, 2807, 2828, 2831, 2887, 2965,
3008, 3028, 3046, 3051, 3059, 3131, 3183, 3184, 3185, 3199, 3228,
3312, 3344, 3363, 3364, 3366, 3367, 3418, 3431, 3464, 3499, 3532,
3534, 3536, 3537, 3549, 3563, 3673, 3690, 3698, 3810
Soybean Genetics or Genome. See also Soybeans, Genetic
Diversity 3496, 3634, 3712, 3713, 3715, 3727, 3731, 3769, 3770,
3772, 3773, 3780, 3781, 3791
Soybean–Growth Regulators / Substances Such as Triiodobenzoic
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins,
Dicamba, and Florigen 352, 503, 790, 2004, 3538, 3696
Soybean koji. See Koji, Soybean

Soybean Crushing–Equipment–Hydraulic Presses 12, 104, 282,
403, 446, 649, 767, 866, 868, 1224, 1852, 2771
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical) 91, 104, 129, 282, 403, 455, 568, 649,
1334, 1337, 1393, 1394, 1395, 1396, 1947

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses
57, 90, 93, 150, 188, 219, 246, 282, 289, 403, 545, 582, 1121, 1122,
1224, 1459, 1721, 1972, 2449
Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Crushing–Equipment–Solvent Extraction 91, 97, 103, 104,
129, 245, 246, 282, 568, 649, 866, 1083, 1121, 1122, 1179, 1334,
1337, 1358, 1459, 1482, 1483, 1643, 1649, 1947, 2356, 2370, 2532,

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 6, 12, 46, 47, 48,
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56, 57, 60, 71, 76, 90, 93, 103, 104, 120, 129, 147, 150, 188, 219,
221, 224, 225, 242, 245, 246, 282, 289, 291, 311, 313, 315, 332,
342, 354, 375, 380, 386, 389, 399, 401, 403, 405, 407, 408, 410,
434, 441, 442, 445, 469, 470, 483, 490, 495, 545, 548, 561, 568,
582, 607, 647, 648, 649, 677, 679, 733, 749, 759, 825, 867, 912,
936, 950, 951, 958, 987, 1010, 1017, 1090, 1113, 1117, 1121, 1122,
1147, 1152, 1161, 1162, 1224, 1272, 1334, 1337, 1358, 1365, 1371,
1393, 1394, 1395, 1396, 1452, 1454, 1458, 1459, 1460, 1461, 1482,
1483, 1490, 1584, 1679, 1705, 1708, 1718, 1721, 1770, 1790, 1798,
1803, 1842, 1910, 1913, 1917, 1920, 1921, 1922, 1929, 1934, 1943,
1947, 1949, 1956, 1958, 1962, 1985, 1999, 2014, 2019, 2023, 2034,
2043, 2116, 2121, 2125, 2126, 2135, 2166, 2169, 2174, 2210, 2231,
2295, 2296, 2327, 2339, 2345, 2352, 2366, 2373, 2400, 2461, 2528,
2552, 2553, 2564, 2573, 2575, 2584, 2585, 2588, 2597, 2598, 2612,
2675, 2726, 2733, 2736, 2771, 2803, 2805, 2861, 2873, 2934, 2944,
2975, 2978, 2989, 2990, 2991, 3004, 3015, 3056, 3091, 3110, 3112,
3113, 3128, 3129, 3173, 3180, 3192, 3202, 3203, 3204, 3224, 3229,
3234, 3256, 3264, 3276, 3303, 3321, 3359, 3385, 3434, 3435, 3459,
3474, 3486, 3498, 3508, 3517, 3529, 3568, 3622, 3725
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds 41, 115, 160, 256, 283, 512, 620, 725, 790, 1947, 2091, 2102,
2297, 2539, 2591, 3184, 3344, 3790

Effects, or Photo-Thermal Responses 92, 160, 174, 228, 354, 389,
671, 683, 846, 1199, 1491, 1559, 1641, 1979, 1989, 2100, 2152,
2697, 3111, 3176, 3538, 3684, 3685, 3731, 3763, 3786
Soybean processing. See Soybean Crushing
Soybean production. See–Fertilizers and Plant Nutrition, Cover
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation
of Soybean Plants for Soil Improvement, Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices,
Green Manure, Harvesting and Threshing, Identity Preserved /
Preservation, Organically Grown Soybeans, Peoria Plan of 1928-29
for Growing, Selling, and Processing Soybeans, Plant Protection
from Diseases, Pests and Other Types of Injury (General), Precision
Agriculture / Farming (Based on GPS–Global Positioning System),
Price of Soybeans, Soybean Seeds and Soybean Products–Except
Sauces (Which See), Seed Germination or Viability–Not Including
Soy Sprouts, Seed Quality, Seed Treatment, Soybean Variety
Development and Breeding–New Soybean Varieties in the USA,
Yield Statistics, Soybean
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination
91, 115, 245, 246, 412, 512, 743, 1852, 2305, 2845

Soybean production–Farm machinery. See Combines

Soybean oil. See Soy Oil

Soybean Production–General, and Amount Produced 26, 28, 30, 39,
47, 79, 90, 92, 121, 126, 204, 217, 223, 239, 253, 274, 306, 322,
333, 353, 410, 423, 436, 439, 453, 486, 494, 499, 502, 519, 520,
539, 545, 546, 582, 586, 591, 593, 643, 647, 655, 666, 667, 677,
680, 698, 749, 750, 752, 776, 777, 828, 847, 936, 950, 1057, 1061,
1068, 1083, 1096, 1101, 1129, 1159, 1164, 1165, 1202, 1219, 1222,
1264, 1268, 1272, 1301, 1311, 1312, 1313, 1342, 1355, 1356, 1376,
1387, 1398, 1409, 1412, 1416, 1438, 1456, 1486, 1489, 1490, 1499,
1576, 1612, 1613, 1614, 1618, 1620, 1677, 1679, 1681, 1696, 1719,
1751, 1758, 1766, 1793, 1803, 1805, 1821, 1829, 1883, 1906, 1913,
1918, 1922, 1958, 1969, 1989, 1992, 1994, 2007, 2043, 2062, 2130,
2138, 2185, 2235, 2275, 2300, 2339, 2344, 2350, 2400, 2462, 2591,
2947, 3006, 3056, 3224, 3236, 3321, 3432, 3542, 3546, 3567

Soybean oil constants. See Soy Oil Constants
Soybean paste. See Miso
Soybean pellets. See Pellets Made from Soybean Meal
Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration) 15, 41, 149, 194, 228, 283, 352, 790, 1277, 1298,
1485, 1613, 1808, 1859, 1922, 2102, 2104, 2297, 2440, 2520, 2527,
3381, 3521, 3564, 3619, 3620, 3647, 3664, 3671, 3680, 3696, 3698,
3719, 3741, 3742, 3749, 3750, 3757, 3761, 3766, 3767, 3768, 3786
Soybean–Physiology and Biochemistry–Maturity Groups 169, 266,
282, 283, 388, 642, 651, 683, 743, 753, 823, 883, 916, 1026, 1028,
1029, 1033, 1077, 1078, 1293, 1312, 1702, 1940, 1979, 2052, 2118,
2202, 2285, 2327, 2332, 2407, 2567, 2591, 2680, 2697, 2749, 2909,
3111, 3186, 3368, 3417, 3512, 3538, 3572, 3620, 3638, 3662, 3673,
3691, 3762, 3763
Soybean–Physiology–Day-Neutral / Photoperiod Insensitive
Soybean Varieties 482, 790, 1485, 1881, 3111
Soybean–Physiology–Drought Tolerance 279, 3464
Soybean–Physiology–Photoperiod Insensitivity / Daylength
Neutrality 215, 482, 790, 1485, 1881, 2564, 3619, 3664, 3681,
3682, 3685, 3720, 3763
Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic

Soybean production–Farm Machinery. See Tractors

Soybean production in tropical and subtropical countries. See
Tropical and Subtropical Countries, Soybean Production in (Mostly
in
Soybean Production–Industry and Market Statistics, Trends, and
Analyses 546, 716, 733, 1095, 1096, 1101, 1129, 1165, 1215, 1219,
1222, 1254, 1342, 1365, 1387, 1398, 1408, 1409, 1411, 1576, 1696,
1794, 1899, 1913, 1917, 1918, 1931, 1933, 1949, 2002, 2019, 2020,
2034, 2062, 2085, 2100, 2116, 2125, 2138, 2169, 2186, 2240, 2296,
2339, 2427, 2461, 2483, 2584, 2585, 2591, 2675, 2803, 2866
Soybean production–Marketing. See Chicago Board of Trade
(CBOT), Marketing Soybeans, Railroads / Railways and Special
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean
Production
Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant and The Nitragin Company
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Names 1935
Soybean production, organic. See Organic Soybean Production
Soybean Varieties Canada–Harosoy 446, 683, 1881, 3322
Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also:
Integrated Pest Management, Integrated Pest Management (IPM)
and Biological Control, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use
Soybean production–Research. See Research on Soybeans
Soybean Production–Sustainability or Sustainable Agriculture 2306,
2399, 2753, 3004, 3347, 3583, 3698, 3718

Soybean Varieties Canada–Harovinton–Large-Seeded and / or
Vegetable-Type 2458
Soybean Varieties Canada–Maple Arrow 1881, 2550, 3241
Soybean Varieties Canada–O.A.C. 211–Early Development 1940,
2667
Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant
Yellow)–Early Introduction 2052

Soybean Research Foundation, Inc. (SRF, Mason City, Illinois) 743
Soybean Varieties USA–Acme–Early Introduction 683, 2052, 2550
Soybean Rust (Fungal Disease) 729, 1130, 1406, 1485, 1655, 1948,
2337, 2539, 2748, 2937, 3045, 3434, 3607, 3693
Soybean Seeds–Anthocyanins in Seed Coat Cause Black Color.
Often Used as Food Medicinal Value 3288, 3290, 3739, 3789, 3825
Soybean Seeds–Black in Color. Food Use is Not Mentioned 7, 60,
154, 224, 252, 446, 483, 516, 574, 683, 781, 821, 883, 977, 1093,
1366, 1387, 1409, 1447, 1702, 1721, 1733, 1867, 1881, 1940, 1960,
2052, 2101, 2285, 2343, 2393, 2462, 2575, 2667, 2800, 2952, 3142,
3144, 3214, 3310, 3390, 3449, 3709, 3739, 3777, 3787, 3789, 3806,
3825, 3845
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value 55, 93, 216, 331, 427, 452,
460, 480, 547, 557, 580, 581, 637, 687, 736, 737, 764, 767, 779,
787, 788, 805, 850, 855, 884, 893, 911, 915, 917, 1051, 1212, 1213,
1287, 1324, 1413, 1504, 1572, 1586, 1720, 1733, 1802, 1888, 1893,
1903, 2105, 2276, 2495, 2583, 2609, 2615, 2682, 2734, 2767, 2789,
2793, 2875, 2905, 2920, 3148, 3272, 3288, 3290, 3506

Soybean Varieties USA–Agate–Large-Seeded and / or VegetableType 55, 60, 1702, 1940
Soybean Varieties USA–A.K.–Early Introduction 642, 883, 1481,
2285
Soybean Varieties USA–Aksarben–Early Introduction 1940
Soybean Varieties USA–Amherst–Early Introduction 2052
Soybean Varieties USA–Aoda–Large-Seeded and / or VegetableType 55, 60, 1702, 1940
Soybean Varieties USA–Arlington–Early Introduction 883, 1940
Soybean Varieties USA–Auburn–Early Selection (1907) 2052
Soybean Varieties USA–Austin–Early Introduction 883, 1940
Soybean Varieties USA–Baird–Early Introduction 2052

Soybean Seeds–Brown in Color. Especially Early Records 55,
1940, 2052

Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType 55, 60, 176, 1702, 1940, 3845, 3846

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing 55, 224, 452, 883, 1940, 2052, 2462

Soybean Varieties USA–Barchet–Early Introduction 92, 883, 1940,
2952

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value 683, 2521
Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored 55

Soybean Varieties USA–Biloxi–Early Introduction 154, 883, 1940,
2052, 2285, 2667, 3155
Soybean Varieties USA–Black Eyebrow–Early Introduction 883,
1940
Soybean Varieties USA–Brindle–Early Introduction 2052

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White 55, 58, 883, 1028, 1029, 1940, 2285

Soybean Varieties USA–Brooks–Early Introduction 2052

Soybean–Taxonomy / Classification 100, 350, 368, 577, 846, 932,
1033, 1235, 1485, 2102, 2297, 2337

Soybean Varieties USA–Buckshot–Early Introduction 2052

Soybean Varieties USA–Brownie–Early Introduction 2052

Soybean Varieties USA–Butterball–Early Introduction 2052
Soybean–Terminology and Nomenclature–Fanciful Terms and
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Soybean Varieties USA–Chame–Large-Seeded and / or VegetableType 2052, 3845

Soybean Varieties USA–Flat King–Early Introduction 2052

Soybean Varieties USA–Chernie–Early Introduction 2052

Soybean Varieties USA–Flava–Early Selection (1907) 2052

Soybean Varieties USA–Cherokee–Large-Seeded and / or
Vegetable-Type 1702, 1940

Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType 176, 1702, 1940, 3845, 3846

Soybean Varieties USA–Chestnut–Early Selection (1907) 67, 883,
1940, 2667

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type 55, 60, 176, 1940

Soybean Varieties USA–Chiquita–Early Introduction 2052, 2952

Soybean Varieties USA–Giant Green–Large-Seeded and / or
Vegetable-Type 92, 176, 1940

Soybean Varieties USA–Chusei–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Goku–Large-Seeded and / or VegetableType 1702, 3845

Soybean Varieties USA–Cloud–Early Introduction 883, 1940
Soybean Varieties USA–Columbia / Columbian–Early Introduction
883, 1940
Soybean Varieties USA–Delsoy–Large-Seeded and / or VegetableType 1702, 1940

Soybean Varieties USA–Grande–Large-Seeded and / or VegetableType 2327
Soybean Varieties USA–Green and Black–Large-Seeded and / or
Vegetable-Type 1702, 1940
Soybean Varieties USA–Guelph–Early Introduction 883, 1940

Soybean Varieties USA–Disoy–Large-Seeded and / or VegetableType 683, 1702, 2327

Soybean Varieties USA–Habaro–Early Introduction. Also spelled
“Habara” in Canada 60, 883, 1940, 2667

Soybean Varieties USA–Duggar–Early Introduction 2052, 2667
Soybean Varieties USA–Dunfield–Early Introduction 60, 92, 266,
642, 842, 883, 1028, 1029, 1481, 1940, 2285
Soybean Varieties USA–Early Brown–Early Introduction 2052
Soybean Varieties USA–Easycook / Easy Cook–Early Introduction.
Large-Seeded and/or Vegetable-Type 883, 1177, 1230, 1940, 3155,
3845

Soybean Varieties USA–Haberlandt–Early Introduction 60, 683,
883, 1028, 1029, 1481, 1940, 2285, 3446
Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type 92, 883, 1177, 1230, 1940, 3845
Soybean Varieties USA–Hakote–Large-Seeded and / or VegetableType 1702, 1940, 3845
Soybean Varieties USA–Hamilton–Early Introduction 2052

Soybean Varieties USA–Ebony–Early Introduction 883, 1940
Soybean Varieties USA–Hankow–Early Introduction 2052, 2119
Soybean Varieties USA–Eda–Early Introduction 2052
Soybean Varieties USA–Hansen–Early Introduction 2052
Soybean Varieties USA–Edna–Early Introduction 2052
Soybean Varieties USA–Edward–Early Introduction 2052
Soybean Varieties USA–Elton–Early Introduction 883, 1940
Soybean Varieties USA–Emerald–Large-Seeded and / or VegetableType 2327

Soybean Varieties USA–Higan–Large-Seeded and / or VegetableType 176, 1702, 1940, 2285, 3845
Soybean Varieties USA–Hiro–Large-Seeded and / or VegetableType 2052, 3845
Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type 55, 60, 176, 447, 1702, 1940, 3845

Soybean Varieties USA–Emperor–Large-Seeded and / or VegetableType 176, 1702, 1940

Soybean Varieties USA–Hollybrook–Early Introduction 883, 1940

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or
Vegetable-Type 1702, 1940

Soybean Varieties USA–Hongkong / Hong Kong–Early
Introduction 60, 883, 1940

Soybean Varieties USA–Fairchild–Early Introduction 2052

Soybean Varieties USA–Hoosier–Early Introduction 883, 1940

Soybean Varieties USA–Farnham–Early Introduction 2052

Soybean Varieties USA–Hope–Early Selection (1905) 2052
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Soybean Varieties USA–Hurrelbrink–Early Introduction 1940
Soybean Varieties USA–Illington–Large-Seeded and / or VegetableType 176, 1940
Soybean Varieties USA–Imperial–Large-Seeded and / or VegetableType 92, 176, 1702, 1940
Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu,
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow,
Early, Eda Mame, Coffee Berry 369, 2052
Soybean Varieties USA–Jackson–Large-Seeded and / or VegetableType 499, 683, 1702
Soybean Varieties USA–Jefferson–Large-Seeded and / or
Vegetable-Type 1702, 1940
Soybean Varieties USA–Jet–Early Introduction 2052

Soybean Varieties USA–Manchu–Early Introduction 60, 92, 266,
642, 883, 1028, 1029, 1481, 1881, 1940, 2205, 2285
Soybean Varieties USA–Manchuria–Early Introduction 883, 1940,
2119
Soybean Varieties USA–Mandarin–Early Introduction 60, 92, 169,
636, 642, 883, 1028, 1029, 1481, 1940, 2285
Soybean Varieties USA–Manhattan–Early Introduction 2052
Soybean Varieties USA–Medium Green–Early Introduction 883,
1940
Soybean Varieties USA–Mendota–Large-Seeded and / or VegetableType 55, 60, 1702, 1940
Soybean Varieties USA–Merko–Early Introduction 2052
Soybean Varieties USA–Merrimax–Large-Seeded and / or
Vegetable-Type 2327

Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType 55, 60, 176, 1702, 1940, 3845, 3846
Soybean Varieties USA–Kanrich–Large-Seeded and / or VegetableType 636, 683, 743, 871, 1702, 2327, 2458

Soybean Varieties USA–Meyer–Early Introduction 2052
Soybean Varieties USA–Midwest–Early Introduction 883, 1940
Soybean Varieties USA–Mikado–Early Development 2052

Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType 55, 60, 1702, 1940, 2285, 3845

Soybean Varieties USA–Minsoy–Early Introduction 60, 883, 1940,
2952

Soybean Varieties USA–Kanum–Large-Seeded and / or VegetableType 1702, 1940

Soybean Varieties USA–Morgan–Early Introduction 2052

Soybean Varieties USA–Kentucky A–Early Selection 2052

Soybean Varieties USA–Morse–Early Introduction 883, 1940, 2667

Soybean Varieties USA–Kim–Large-Seeded and / or VegetableType 683, 2327

Soybean Varieties USA–Nanda–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Kingston–Early Introduction 883, 1940

Soybean Varieties USA–Natsu–Early Introduction 2052

Soybean Varieties USA–Kura–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Nemo–Early Introduction 2052
Soybean Varieties USA–Nielsen–Early Selection 2052

Soybean Varieties USA–Laredo–Early Introduction 60, 574, 1093,
1940, 2285, 2575, 2667, 2952

Soybean Varieties USA–Nigra–Early Introduction 2052

Soybean Varieties USA–Large Black–Early Introduction 67

Soybean Varieties USA–Nuttall–Early Introduction 2052

Soybean Varieties USA–Lexington–Early Introduction 1940, 2667

Soybean Varieties USA–Ogemaw / Ogema–Early Development.
Synonym–Dwarf Brown (Morse 1948) 1940

Soybean Varieties USA–Lowrie–Early Selection (1908) 2052
Soybean Varieties USA–Magna–Large-Seeded and / or VegetableType 683, 1702, 2327

Soybean Varieties USA–Okute / O’kute / O’Kute–Early
Introduction 2052

Soybean Varieties USA–Mammoth Brown–Early Introduction 2052

Soybean Varieties USA–Osaya–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Mammoth Yellow–Early Introduction 58,
60, 883, 1028, 1029, 1940, 2285, 3155

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction 60,
93, 154, 883, 1940, 2052, 2285, 2952, 3155
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Soybean Varieties USA–Swan–Early Introduction 2052
Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 93,
883, 1940, 2667, 2952
Soybean Varieties USA–Pingsu–Early Introduction 2052
Soybean Varieties USA–Prize–Large-Seeded and / or VegetableType 683, 1702, 2327
Soybean Varieties USA–Proto–Specialty, High Protein 2327

Soybean Varieties USA–Taha–Early Introduction 2052
Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel
Black–Early Introduction 883, 1940
Soybean Varieties USA–Tashing–Early Introduction 2052
Soybean Varieties USA–Tastee–Large-Seeded and / or VegetableType 1702, 1940

Soybean Varieties USA–Provar–Specialty, High Protein 2327
Soybean Varieties USA–Riceland–Early Introduction 2052

Soybean Varieties USA–Toku–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Rokusun–Large-Seeded and / or VegetableType 683, 1702, 1940, 3845

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 60, 642,
883, 1028, 1029, 1481, 1940, 2285

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-Type
55, 60, 1702, 1940

Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or
Vegetable-Type 1940

Soybean Varieties USA–Samarow–Early Introduction 2052

Soybean Varieties USA–Trenton–Early Introduction 2052

Soybean Varieties USA–Sanga–Large-Seeded and / or VegetableType 1940

Soybean Varieties USA–Verde–Large-Seeded and / or VegetableType 683, 1702, 2327

Soybean Varieties USA–Saskatoon–Early Introduction 2052

Soybean Varieties USA–Vinton 81–Large-Seeded and / or
Vegetable-Type 2327

Soybean Varieties USA–Sato–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Vinton–Large-Seeded and / or VegetableType 1477, 1621, 2327, 2458, 2464, 2485

Soybean Varieties USA–Sedo–Early Introduction 2052
Soybean Varieties USA–Vireo–Early Introduction 2052
Soybean Varieties USA–Seminole–Large-Seeded and / or
Vegetable-Type 55, 60, 1702, 1940

Soybean Varieties USA–Virginia–Early Selection (1907) 60, 266,
1940, 2667, 2952

Soybean Varieties USA–Sherwood–Early Introduction 2052
Soybean Varieties USA–Shingto–Early Introduction 883, 1940
Soybean Varieties USA–Shiro–Large-Seeded and / or VegetableType 1702, 1940, 3845
Soybean Varieties USA–Sioux–Large-Seeded and / or VegetableType 1702, 1940

Soybean Varieties USA–Waseda–Large-Seeded and / or VegetableType 1702, 1940, 3845
Soybean Varieties USA–Wea–Early Introduction 883, 1940
Soybean Varieties USA–White Eyebrow–Early Introduction 60,
2052

Soybean Varieties USA–Sooty–Early Selection 1940

Soybean Varieties USA–Willomi–Large-Seeded and / or VegetableType 176, 1702, 1940

Soybean Varieties USA–Sousei–Large-Seeded and / or VegetableType 1702, 1940, 3845

Soybean Varieties USA–Wilson–Early Introduction 60, 93, 266,
883, 1940, 2667, 2952

Soybean Varieties USA–Southern Prolific–Early Introduction 2052

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 /
Wilson-5 / Wilson V–Early Selection (1912) 1940, 2952

Soybean Varieties USA–Soysota–Early Introduction 883, 1940
Soybean Varieties USA–Stuart–Early Introduction 2052

Soybean Varieties USA–Wisconsin Black–Early Introduction 883,
1940

Soybean Varieties USA–Suru–Large-Seeded and / or VegetableType 2052, 3845

Soybean Varieties USA–Wolverine–Large-Seeded and / or
Vegetable-Type 1702, 1940
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Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or
Vegetable-Type 1940
Soybean Varieties USA–Yosho–Early Introduction 2052
Soybean Variety Development and Breeding–New Soybean
Varieties in the USA 51
Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, ground (used as food). See Whole Dry Soybeans
Soybeans, whole dry (used cooked or unprocessed as feed). See
Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans

York), Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella
Good Cheese Co. (Santa Rosa, California). Previously Brightsong
Tofu, SunRich Food Group (Hope, Minnesota), Swan Food Corp.
(Miami, Florida), White Wave, Inc. (Boulder, Colorado)
Soyfoods (General Food Uses of Soybeans) 133, 282, 445, 446,
470, 490, 541, 693, 825, 887, 1044, 1096, 1100, 1126, 1175, 1216,
1341, 1370, 1400, 1497, 1536, 1539, 1541, 1570, 1584, 1684, 1842,
1880, 1934, 1947, 2000, 2071, 2097, 2183, 2185, 2249, 2310, 2361,
2370, 2464, 2485, 2486, 2495, 2516, 2517, 2590, 2613, 2687, 2723,
2744, 2768, 2790, 2793, 2817, 2821, 2900, 2933, 2955, 2980, 2989,
3118, 3130, 3143, 3207, 3267, 3831, 3832, 3834, 3835
Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans
745, 1094, 1129, 1342, 1505, 1670, 1684, 1922, 1957, 2056, 2123,
2174, 2186, 2194, 2210, 2232, 2302, 2327, 2400, 2455, 2456, 2485,
2989

Soybeans, wild. See Wild Soybeans (General)
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)
Soyfood products, commercial. See Commercial Soy Products–New
Products

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 528

Soyfoods Association of North America (SANA). Founded 30 June
1978 in Ann Arbor, Michigan 949, 1014, 1094, 1236, 2032, 3555

Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty International (Summertown, Tennessee), Rodale Press
(Emmaus, Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods
Association of North America (SANA), Soyfoods Restaurants or
Delis, New

Soyfoods Associations in Canada (Soyfoods Canada) 1632, 2977

Soyfoods Movement in Africa 711

Soyfoods Associations in Europe 1816, 2185

Soyfoods Movement in Asia (Traditionally Non-Soy Countries
Such as India) 1334, 3571

Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore
and Malaysia) and Affiliates
Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)
Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim,
Germany), British Arkady Company Ltd. (Manchester, England),
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp,
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell,
Buckinghamshire, England), Huegli Naehrmittel A.G. (SteinachArbon, Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A.
(Kapellen, Belgium), Life Food GmbH (Freiburg, Germany). Taifun
brand, Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium;
and Mezin, France), Manna Natural Foods (Amsterdam, The
Netherlands), Migros & Conserves Estavayer (Estavayer-le-Lac,
Switzerland), Nutrition et Nature (Revel near Toulouse, France)
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel,
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun
Soyfoods companies (USA). See Farm Food Co. (San Rafael,
then San Francisco, California), Farm Foods, and Farm Soy
Dairy, Galaxy Nutritional Foods, Inc. and its Soyco Foods Div.
(Orlando, Florida), Hain Celestial Group, Inc. (Uniondale, New

Soyfoods Movement in Europe 1105, 1210, 1211, 1231, 1254,
1299, 1525, 1599, 1601, 1698, 1715, 1756, 1977, 1986, 1987, 2008,
2009, 2036, 2057, 2364, 2415
Soyfoods Movement in Mexico and Central America 864, 2203
Soyfoods Movement in North America (USA & Canada, General)
1002, 1014, 1025, 1103, 1106, 1216, 1341, 1368, 1519, 1584, 1602,
1603, 1604, 1621, 1624, 1670, 2355, 2484, 2593, 2613, 2649, 2737,
2953, 3598
Soyfoods Movement in South America 2065, 2726, 3571
Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc 887, 1014, 1129, 2483, 2675
Soyfoods Movement–Soyfoods Restaurants or Delis 942, 1002,
1018, 1103, 1119, 1128, 1206, 1342, 1351, 1968, 2949
Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis
Soyfoods Restaurants or Delis, New 942, 1968, 2949
Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
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Feb. 1981. Acquired by White Wave on 1 Dec. 1987 1094, 1519,
1664
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 700,
751, 764, 767, 789, 796, 814, 868, 887, 949, 974, 999, 1015, 1016,
1021, 1037, 1043, 1044, 1075, 1087, 1092, 1094, 1097, 1104, 1105,
1178, 1183, 1184, 1185, 1186, 1187, 1188, 1201, 1219, 1220, 1229,
1230, 1231, 1235, 1240, 1242, 1243, 1244, 1248, 1251, 1254, 1298,
1302, 1314, 1316, 1317, 1318, 1320, 1322, 1324, 1326, 1327, 1330,
1333, 1342, 1343, 1344, 1358, 1370, 1423, 1427, 1428, 1439, 1441,
1442, 1443, 1444, 1447, 1449, 1450, 1451, 1452, 1453, 1454, 1455,
1456, 1457, 1458, 1459, 1460, 1470, 1472, 1473, 1474, 1475, 1480,
1494, 1499, 1503, 1504, 1505, 1510, 1511, 1516, 1517, 1520, 1535,
1538, 1541, 1589, 1595, 1599, 1609, 1630, 1657, 1664, 1679, 1692,
1762, 1778, 1780, 1781, 1806, 1935, 1942, 1953, 1954, 1986, 1987,
2018, 2028, 2029, 2032, 2036, 2057, 2092, 2093, 2099, 2108, 2110,
2132, 2133, 2137, 2200, 2209, 2252, 2297, 2401, 2402, 2415, 2449,
2540, 2568, 2571, 2609, 2635, 2648, 2682, 2715, 2726, 2779, 2801,
2851, 2875, 2883, 2896, 2897, 2940, 2951, 3019, 3044, 3055, 3097,
3124, 3231, 3272, 3330, 3377, 3445, 3446, 3447, 3454, 3456, 3486,
3502, 3504, 3505, 3506, 3519, 3541, 3561, 3568, 3576, 3577, 3578,
3579, 3580, 3581, 3584, 3602, 3641, 3721, 3783, 3802, 3817, 3840,
3842, 3844, 3846

Technology Division. Formerly named Danish Turnkey Dairies
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund,
Sweden)
Soymilk–Etymology of This Term and Its Cognates / Relatives
in Various Languages 362, 689, 746, 763, 868, 1299, 1314, 1599,
1662, 1933, 1986, 2435
Soymilk fed (or not fed) to infants in China. See Infants or
Recently-Weaned Children Fed (or Not Fed) Soymilk in China
Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 89, 701, 764, 767, 824, 1008, 1021, 1162,
1183, 1184, 1185, 1186, 1187, 1188, 1220, 1302, 1342, 1371, 1504,
1535, 1747, 1925, 1936, 2036, 2107, 2209, 2370, 2402, 2682, 2723,
2788, 2802, 2851, 2857, 2875, 3272, 3506, 3839
Soymilk, Fermented–Soy Kefir 427, 999, 1021, 1220, 1302, 1342,
1447, 1535, 2021, 2209, 2851
Soymilk, Fermented–Unusual Fermented Dairy Products (Such as
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy
Yogurt–Fermented and Soy Cheese–Fermented 1447, 2568

Soyland Farm. See Fouts Family of Indiana
Soymilk. See Calf, Lamb, or Pig Milk Replacers
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan 619, 746, 1162, 1187, 1370, 1371,
1372, 1439, 1443, 1449, 1479, 1503, 1519, 1526, 1541, 1599, 1601,
1604, 1629, 1850, 1862, 1954, 1957, 1986, 2147, 2206, 2472, 3843
Soymilk companies (Canada). See ProSoya, SoyaWorld, Inc. (Near
Vancouver, British Columbia, Canada)
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society
Soymilk companies (USA). See American Soy Products (Saline,
Michigan), Pacific Foods of Oregon, Inc. (Tualatin, Oregon),
Vitasoy, WholeSoy & Co. (subsidiary of TAN Industries, Inc.,
California)
Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base 89, 111, 362, 481, 518, 763, 764,
860, 999, 1021, 1188, 1302, 1535, 1662, 1954, 1982, 2008, 2009,
2035, 2107, 2179, 2209, 2525, 2723, 2851
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer 1186, 1314

Soymilk, Homemade–How to Make at Home or on a Laboratory
or Community Scale, by Hand or with a Soymilk Maker / Machine
303, 390, 624, 764, 767, 999, 1231, 1504, 1887, 2036, 2682, 2773,
2875, 3272, 3506
Soymilk–Imports, Exports, International Trade 247, 1595, 1600,
1603, 1604
Soymilk in Second Generation Products, Documents About 1314
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 426, 433, 1342, 1599, 1608, 1684, 1688,
1862, 1899, 1954, 1957, 1982, 1986, 2099, 2174, 2190, 2240, 2302,
2402, 2413, 2456, 2472, 2506, 2508, 2510, 2536, 2727
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 111, 178, 406, 433, 434, 1043, 1259, 1342, 1532,
1595, 1599, 1600, 1601, 1605, 1606, 1871, 1932, 1933, 1954, 1957,
1975, 1982, 1986, 2008, 2025, 2035, 2068, 2070, 2075, 2084, 2099,
2107, 2120, 2179, 2187, 2204, 2402, 2408, 2410, 2458, 2476, 2479,
2489, 2490, 2538, 2541, 2600, 2727, 3205, 3233, 3282, 3305, 3343
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 1103, 1181, 2042
Soymilk–Marketing of 2017, 2026
Soymilk Production–How to Make Soymilk on a Commercial Scale
1021, 1302, 1535, 2209, 2851

Soymilk curds. See Curds Made from Soymilk
Soymilk Equipment 1299, 1410, 1457, 1544, 1557, 1599, 1662,
1777, 1862, 1954, 1986, 2008, 2009, 2190, 2426, 2678
Soymilk Equipment Companies (Europe). See APV Systems, Soya

Soymilk shakes. See Shakes
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
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Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or
Cheese Alternatives 6, 12, 16, 55, 60, 68, 71, 74, 75, 78, 84, 88, 89,
92, 93, 111, 114, 145, 163, 176, 177, 178, 181, 201, 214, 221, 229,
240, 241, 247, 252, 274, 282, 293, 295, 298, 303, 308, 309, 315,
333, 335, 356, 358, 362, 390, 399, 401, 402, 406, 433, 434, 442,
446, 452, 470, 478, 481, 493, 518, 519, 520, 524, 525, 528, 538,
543, 561, 565, 571, 607, 619, 624, 626, 630, 647, 657, 661, 677,
684, 689, 690, 697, 699, 704, 711, 721, 724, 746, 749, 751, 763,
766, 767, 789, 790, 794, 824, 830, 850, 858, 859, 860, 861, 863,
864, 865, 867, 868, 887, 893, 894, 904, 933, 940, 949, 958, 987,
999, 1001, 1002, 1003, 1016, 1018, 1021, 1031, 1043, 1044, 1053,
1055, 1056, 1075, 1100, 1103, 1106, 1107, 1126, 1132, 1162, 1170,
1178, 1181, 1182, 1183, 1184, 1185, 1186, 1187, 1188, 1195, 1196,
1203, 1207, 1216, 1229, 1230, 1231, 1240, 1244, 1252, 1253, 1254,
1259, 1267, 1283, 1298, 1299, 1302, 1323, 1329, 1334, 1338, 1342,
1349, 1370, 1371, 1372, 1373, 1380, 1389, 1392, 1399, 1402, 1407,
1429, 1430, 1431, 1437, 1439, 1441, 1442, 1443, 1444, 1449, 1450,
1452, 1453, 1454, 1455, 1456, 1458, 1459, 1460, 1470, 1473, 1474,
1479, 1483, 1495, 1501, 1503, 1504, 1505, 1516, 1519, 1526, 1532,
1535, 1541, 1557, 1562, 1568, 1569, 1572, 1574, 1584, 1586, 1588,
1595, 1597, 1599, 1600, 1601, 1602, 1603, 1604, 1605, 1606, 1608,
1619, 1621, 1622, 1626, 1627, 1629, 1632, 1662, 1673, 1674, 1675,
1683, 1684, 1688, 1690, 1707, 1712, 1715, 1724, 1731, 1733, 1754,
1756, 1759, 1770, 1784, 1785, 1786, 1791, 1798, 1809, 1816, 1825,
1834, 1837, 1838, 1840, 1842, 1847, 1849, 1850, 1857, 1861, 1866,
1871, 1877, 1887, 1891, 1899, 1900, 1924, 1927, 1928, 1932, 1933,
1936, 1947, 1951, 1953, 1956, 1967, 1975, 1982, 1986, 1987, 1989,
1995, 2008, 2017, 2021, 2022, 2026, 2028, 2032, 2035, 2036, 2042,
2055, 2056, 2068, 2070, 2071, 2072, 2075, 2076, 2079, 2083, 2084,
2087, 2088, 2099, 2107, 2123, 2135, 2136, 2138, 2140, 2142, 2146,
2147, 2158, 2174, 2179, 2190, 2204, 2206, 2209, 2210, 2223, 2231,
2236, 2240, 2241, 2246, 2253, 2274, 2286, 2290, 2302, 2319, 2322,
2327, 2330, 2331, 2335, 2339, 2347, 2355, 2368, 2370, 2375, 2376,
2383, 2400, 2402, 2405, 2411, 2415, 2419, 2420, 2424, 2426, 2434,
2435, 2436, 2442, 2443, 2445, 2446, 2451, 2456, 2465, 2467, 2470,
2472, 2476, 2479, 2484, 2485, 2489, 2490, 2491, 2495, 2505, 2506,
2508, 2510, 2516, 2525, 2536, 2540, 2541, 2543, 2547, 2554, 2562,
2563, 2569, 2577, 2585, 2588, 2592, 2600, 2607, 2615, 2631, 2636,
2644, 2646, 2654, 2658, 2663, 2668, 2675, 2676, 2682, 2684, 2686,
2689, 2710, 2723, 2724, 2725, 2726, 2727, 2734, 2741, 2773, 2776,
2777, 2778, 2788, 2793, 2802, 2805, 2821, 2835, 2851, 2862, 2875,
2876, 2878, 2880, 2900, 2902, 2907, 2942, 2943, 2949, 2951, 2953,
2959, 2982, 3043, 3049, 3050, 3058, 3060, 3069, 3077, 3093, 3100,
3117, 3148, 3164, 3169, 3174, 3178, 3193, 3205, 3233, 3240, 3241,
3258, 3272, 3273, 3281, 3282, 3296, 3305, 3320, 3327, 3343, 3360,
3375, 3382, 3397, 3399, 3412, 3415, 3424, 3425, 3429, 3434, 3439,
3450, 3451, 3453, 3472, 3475, 3477, 3486, 3493, 3506, 3523, 3524,
3547, 3588, 3616, 3618, 3657, 3695, 3704, 3728, 3775, 3787, 3812,
3837, 3839, 3843

Entrees 1134, 1135, 1309, 1421, 1858
Soynut Butter–Etymology of This Term and Its Cognates / Relatives
in Various Languages 3505
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy
Flour Mixed with a Little Oil) 859, 1326, 1330, 1342, 2536, 3505
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products
Soynut companies (USA). See Sycamore Creek Co. (Mason,
Michigan). Before 1993, INARI, Ltd.
Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1326, 3505
Soynuts Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 2174, 3505
Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1830, 3505
Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans 12, 55, 60, 176,
238, 303, 315, 452, 596, 620, 657, 739, 764, 767, 789, 858, 859,
894, 999, 1001, 1031, 1094, 1100, 1126, 1142, 1326, 1342, 1407,
1503, 1504, 1512, 1684, 1749, 1756, 1798, 1830, 1842, 1868, 2166,
2174, 2443, 2592, 2675, 2682, 2875, 2949, 3169, 3272, 3505, 3506
Soynuts Production–How to Make Soynuts on a Commercial Scale
3505
Space Travel or NASA Bioregenerative Life Support Systems 2740
Spectrophotometry. See Seed Composition–High-Speed
Measurement Techniques, such as Near Infrared Reflectance (NIR)
Anlysis and Spectrophotometry
Spencer Kellogg & Sons, Inc. (Buffalo, New York) 135, 282, 469,
568, 1097, 1393, 1394, 1395, 1396
Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire,
England). Including Soya Foods Ltd [Named Soya Flour
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)].
And incorporating British Soya Products (1932) 2345
Sprouts. See Soy Sprouts

Soymilk, Spray-Dried or Powdered 88, 89, 111, 145, 227, 247, 406,
689, 700, 764, 858, 1162, 1185, 1186, 1187, 1371, 1372, 1430,
1452, 1453, 1454, 1460, 1463, 1465, 1478, 1502, 1616, 1849, 1989,
2107, 2120, 2158, 2190, 2339, 2675, 2686, 2723, 2741, 3118, 3169,
3298, 3657

Sprouts, Non-Soy. See also Soy Sprouts 1104, 2764, 3519
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates

Soymilk Standards or Standard of Identity 2607

Sri Lanka. See Asia, South–Sri Lanka

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

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988) 282, 469, 568, 723, 1094, 1262,
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1292, 1393, 1394, 1395, 1396, 1718, 2771, 3541, 3721, 3732
Straw, soybean. See Feeds / Forage from Soybean Plants–Straw
Standardization of nomenclature of soybean varieties. See
Nomenclature of Soybean Varieties–Standardization of and
Confusion
Standards, Applied to Soybeans or Soy Products 147, 157, 1129,
1342, 1756, 1758, 1947
Standards for soyfoods. See Individual foods, e.g., Tofu Standards
Starch (Its Presence or Absence, Especially in Soybean Seeds) 88,
181, 254, 365, 687, 895, 1278, 1446, 2221, 2401, 2550, 2920

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938) 147, 157, 158, 166, 176, 226, 230, 285, 291, 311, 439,
1094, 1230, 1292, 3322, 3846
Subsidies or support prices for soybeans. See Policies and
Programs, Government
Subtilisin, a Strong Proteolytic Enzyme from Natto (Whole
Soybeans Fermented with Bacillus natto) 2935, 3032, 3040

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum

Sufu. See Tofu, Fermented

Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics

Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides

Statistics on crushing of soybeans, soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce 252, 272, 343, 429,
547, 700, 764, 767, 1374, 1524, 1580
Sunflower Oil / Sunflowerseed Oil / Sunoil 1842, 1990

Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Statistics on soybean yields. See Yield Statistics, Soybean
Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)
Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made) 40, 91, 161, 176, 240, 241, 470, 1278, 1795, 1842, 2221,
2260, 2389, 2501, 2675, 2818, 2889, 3071, 3381, 3410
Stettiner Oelwerke AG (founded 1910), Including Toepfer’s
Oelwerke GmbH (also spelled Toeppfer’s and Toeppfer’s). In 1965
became part of Oelmuehle Hamburg AG (Hamburg, Germany) 649,
2771
Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu).
Etymology of This Term
Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou
Doufu). Etymology of This Term

Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 68, 341, 495, 716, 950, 1129, 1691,
1842, 1941, 2024, 2126, 2138, 2291, 2373, 2433, 2483, 2675, 2736,
2805, 2900, 3004, 3013, 3118, 3197
SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co.
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003
2414, 2607, 2649, 2683, 2755, 2808, 2883, 3016, 3019, 3846
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
Sunrise Markets Inc. (Vancouver, BC, Canada) 208, 1138, 1713,
1714, 1788, 1789, 1866, 1876, 1877, 1878, 1965, 2073, 2074, 2570,
2663, 2720, 2727, 2977, 3327, 3518
Sunsoy Products Ltd. See Victory Soya Mills Ltd.
Sustainability. See Soybean Production–Sustainability or
Sustainable Agriculture
Sustainable Development and Growth, Including Low-Input
Sustainable Agriculture (LISA), Renewable Energy Resources
(Solar, Wind), Steady State Economics, and Voluntary Simplicity
Worldwide 936, 1272, 2423, 2448, 2633, 2660, 3172, 3221

Storage of Soybean Seeds, Viability and Life-Span During Storage
or Storability, and Drying of Soybeans 55, 103, 279, 282, 354, 389,
1311, 1719, 1944, 1979, 2529, 2823, 3347

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo,
Japan)

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro,
Vermont), and Lama Trading Co.. 1128

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung 891, 949, 3842
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Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 1320
Sweet Black Soybean Paste (Non-Fermented). Also Called Black
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki
Bean Paste (An), But Made with Black Soybeans. May Be Used As
a Filling for Chinese Cakes / Pastries 396, 640, 652, 708, 924, 1887,
1937, 2499, 2710
Sweet Oil 917
Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 469,
568, 723, 1396
Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI,
Ltd.–International Nutrition and Resources Inc. Purchased by W.G.
Thompson & Sons Ltd. of Canada, Jan. 1999 1094
Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000
by the Merger of Novartis Agribusiness (formed in March 1996 by
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel,
Switzerland) and Zeneca Agrochemicals 2930, 2950, 3000, 3045,
3321, 3648, 3677

Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages 370, 371, 408,
2115
Taste Problems. See Flavor / Taste Problems
Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo 136, 427, 478, 481, 557, 647, 814, 815, 818, 855, 1072,
1123, 1125, 1201, 1287, 1342, 1427, 1520, 1521, 1867, 1899, 1903,
2173, 2180, 2289, 2295, 2405, 2767, 2857, 2897, 3124, 3215, 3258,
3330
Taxonomy. See Soybean–Taxonomy
Tempeh companies. See Tofurky Company (Hood River, Oregon.
Maker of Tofurky and Tempeh)
Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn,
New York), Soyfoods Unlimited, Inc. (San Leandro, California)
Tempeh–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1664, 1762
Tempeh, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 841

Tahini or tahina or tahin. See Sesame Butter
Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 426, 1342, 1573, 1664, 1684, 1762, 2174

Taiwan. See Asia, East–Taiwan
Taiwan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 47, 1708
Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean
Sauce (Inyu)
Takamine, Jokichi (1854-1922; Introduced Koji, Commercial
Microbial Enzyme Production, and Taka-Diastase to the USA). He
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese
Cherry Trees to Washington, DC 257, 644, 2927
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu 408, 427, 597, 641, 657, 798, 799, 800, 814, 815, 817, 819,
879, 886, 998, 1008, 1141, 1201, 1287, 1288, 1340, 1342, 1384,
1447, 1520, 1521, 1572, 1657, 1749, 1806, 1811, 1903, 1908, 1942,
2079, 2105, 2147, 2155, 2290, 2295, 2472, 2495, 2568, 2583, 2586,
2707, 2710, 2712, 2897, 2969, 3087, 3119, 3124, 3219, 3299, 3472
Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black
Soybeans, Unsalted or Bland
Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines
Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1247, 1432, 1664, 1762
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds 427, 549,
557, 647, 858, 1174, 1344, 1415, 1764, 1845, 1899, 1903, 1904,
2155, 2290, 2295, 2326, 3295
Tempeh, Non-Soy Relatives–Other Substrates Such as Winged
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 532, 3554
Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of
Fermented Coconut Presscake or Grated Coconut 427, 2295, 3594,
3708, 3816
Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java) 427, 532, 557, 770, 858, 1000, 1001, 1067, 1287,
1344, 1553, 1672, 1732, 1898, 1902, 1903, 2517, 2718, 2723, 2857,
3154, 3284, 3313, 3510, 3513, 3592, 3594, 3785
Tempeh–Rhizopus Molds Are Discussed Without Mentioning
Tempeh 412, 718, 1340, 1676
Tempeh (Spelled Témpé in Malay-Indonesian) 68, 163, 227, 358,
362, 426, 427, 434, 437, 464, 465, 472, 478, 481, 504, 517, 532,
534, 549, 557, 573, 578, 615, 628, 641, 647, 707, 711, 712, 747,
762, 764, 767, 790, 824, 841, 858, 873, 882, 887, 999, 1001, 1002,
1044, 1054, 1067, 1072, 1082, 1094, 1100, 1106, 1109, 1120, 1125,
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1128, 1174, 1182, 1189, 1216, 1232, 1247, 1254, 1256, 1287, 1341,
1342, 1347, 1368, 1370, 1415, 1432, 1437, 1447, 1456, 1503, 1504,
1519, 1541, 1572, 1573, 1584, 1619, 1621, 1631, 1660, 1664, 1670,
1673, 1674, 1675, 1684, 1690, 1692, 1718, 1724, 1756, 1759, 1762,
1764, 1767, 1769, 1798, 1827, 1842, 1845, 1847, 1863, 1865, 1867,
1891, 1899, 1903, 1904, 1905, 1947, 1977, 1984, 2017, 2026, 2030,
2036, 2056, 2088, 2105, 2136, 2159, 2173, 2174, 2180, 2186, 2223,
2261, 2263, 2269, 2271, 2273, 2289, 2290, 2295, 2304, 2305, 2311,
2326, 2333, 2339, 2360, 2361, 2364, 2393, 2400, 2405, 2415, 2419,
2484, 2485, 2488, 2495, 2509, 2516, 2517, 2568, 2586, 2589, 2593,
2631, 2647, 2673, 2675, 2682, 2684, 2694, 2707, 2710, 2712, 2718,
2723, 2725, 2734, 2767, 2821, 2835, 2857, 2862, 2875, 2884, 2908,
2914, 2915, 2916, 2962, 2963, 2968, 2969, 3026, 3064, 3133, 3154,
3177, 3193, 3215, 3218, 3219, 3241, 3252, 3261, 3272, 3295, 3311,
3313, 3315, 3331, 3365, 3381, 3434, 3471, 3472, 3486, 3506, 3514,
3515, 3517, 3544, 3551, 3552, 3557, 3593, 3598, 3661, 3665, 3666,
3695, 3703, 3740, 3744, 3746, 3755, 3760, 3776, 3777, 3779, 3784,
3785, 3813, 3814, 3816, 3819

ingredients outside Thailand. See Asia, Southeast–Thailand–Thai
Restaurants Grocery Stores Outside Thailand

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or
Usar in Indonesia) 472, 747, 873, 1631

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand)
1143, 1342, 1343, 1764, 1769, 1863, 1865, 1903, 2295, 2361, 3032,
3469

The International Crops Research Institute for the Semi-Arid
Tropics. See ICRISAT
Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General
Thesaurus or Thesauri 1703
Third World / Developing Nations 68, 671, 1219, 1316, 1317, 1322,
1324, 1327, 1330, 1609
Thompsons Limited. Before Jan. 2004 named Thompson (W.G.)
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G.
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson
2174

Tempehworks. See Lightlife Foods, Inc.
Thyroid function. See Goitrogens and Thyroid Function
Teranatto or Tera-Natto. See Fermented Black Soybeans from
Japan–Other Names

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 252, 547, 717, 852, 918, 984, 999, 1015, 1021, 1133,
1297, 1302, 1374, 1422, 1514, 1524, 1535, 1556, 1724, 1832, 1984,
1997, 2016, 2039, 2074, 2180, 2201, 2209, 2289, 2597, 2631, 2661,
2710, 2734, 2784, 2851, 3011, 3077, 3219, 3247, 3472, 3843

Tillage practices. See Soybean Cultural Practices–No Till Farming

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a
Laboratory Scale, by Hand 252, 547, 1984, 2710

Tocopherol. See Vitamin E (Tocopherol)

Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden) 1044, 1305, 1342, 1370,
1372, 1449, 1526, 1541, 1595, 1599, 1600, 1603, 1604, 1605, 1606,
1715, 1933, 1953, 1954, 1982, 2008, 2009, 2025, 2411, 2472, 2900,
3382, 3439, 3842
Textiles made from spun soy protein fibers. See Fibers (Artificial
Wool or Textiles Made from Spun Soy Protein Fibers, Including
Azlon, Soylon, and Soy Silk / Soysilk)
Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers
Textured soy proteins. See Soy Proteins, Textured
Thai restaurants outside Japan, or Thai recipes that use soy

Timeline. See Chronology / Timeline
TKW (Germany). See Tofukost-Werk GmbH

Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient 1, 6, 12,
19, 33, 49, 50, 55, 56, 59, 60, 67, 68, 71, 75, 82, 84, 88, 89, 92, 93,
105, 108, 113, 114, 124, 127, 129, 130, 132, 137, 141, 147, 148,
151, 152, 157, 163, 167, 168, 170, 172, 175, 176, 177, 179, 181,
185, 189, 191, 193, 197, 199, 203, 208, 221, 227, 230, 237, 238,
245, 247, 252, 261, 262, 263, 271, 272, 277, 282, 286, 288, 289,
293, 299, 300, 304, 307, 309, 310, 315, 317, 320, 321, 325, 330,
333, 334, 335, 343, 351, 356, 358, 362, 368, 386, 390, 393, 394,
395, 396, 398, 399, 401, 402, 405, 407, 410, 412, 415, 419, 426,
429, 434, 438, 444, 445, 446, 447, 450, 452, 455, 463, 476, 478,
480, 481, 483, 487, 496, 500, 506, 510, 514, 515, 519, 520, 521,
524, 525, 527, 547, 550, 552, 560, 566, 575, 576, 581, 590, 592,
602, 607, 608, 609, 614, 619, 624, 627, 631, 634, 635, 640, 641,
645, 647, 656, 657, 669, 673, 674, 677, 678, 686, 687, 689, 690,
691, 694, 697, 699, 700, 704, 708, 710, 711, 715, 717, 719, 721,
726, 730, 734, 735, 736, 737, 739, 741, 749, 750, 751, 754, 758,
764, 766, 767, 772, 774, 775, 779, 789, 790, 792, 796, 800, 803,
804, 805, 806, 809, 812, 813, 814, 815, 817, 821, 824, 827, 831,
832, 833, 839, 848, 849, 850, 851, 852, 855, 858, 864, 867, 868,
871, 875, 878, 879, 880, 887, 891, 893, 894, 895, 898, 904, 909,
912, 917, 918, 920, 921, 927, 931, 934, 939, 940, 943, 945, 949,
953, 957, 958, 960, 962, 963, 964, 965, 966, 967, 969, 972, 973,
974, 980, 981, 984, 985, 987, 995, 999, 1000, 1001, 1002, 1013,
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1014, 1015, 1016, 1018, 1019, 1021, 1023, 1024, 1025, 1031, 1032,
1034, 1037, 1042, 1043, 1044, 1048, 1053, 1056, 1058, 1059, 1063,
1064, 1065, 1066, 1072, 1073, 1075, 1080, 1081, 1088, 1092, 1094,
1100, 1103, 1106, 1116, 1119, 1122, 1125, 1126, 1128, 1132, 1138,
1144, 1151, 1153, 1154, 1156, 1158, 1160, 1161, 1162, 1167, 1169,
1170, 1171, 1172, 1178, 1180, 1183, 1184, 1185, 1186, 1187, 1201,
1206, 1209, 1211, 1212, 1216, 1221, 1223, 1229, 1230, 1231, 1232,
1233, 1236, 1241, 1247, 1249, 1252, 1254, 1256, 1260, 1263, 1265,
1270, 1272, 1273, 1279, 1280, 1282, 1287, 1288, 1290, 1294, 1295,
1297, 1300, 1302, 1304, 1306, 1316, 1323, 1328, 1334, 1337, 1338,
1339, 1341, 1342, 1348, 1349, 1352, 1360, 1361, 1362, 1364, 1368,
1370, 1371, 1372, 1379, 1383, 1385, 1388, 1390, 1392, 1399, 1400,
1403, 1407, 1413, 1419, 1432, 1437, 1441, 1449, 1454, 1456, 1457,
1458, 1459, 1460, 1467, 1468, 1469, 1476, 1477, 1483, 1490, 1494,
1503, 1504, 1505, 1506, 1507, 1508, 1509, 1516, 1520, 1525, 1530,
1535, 1540, 1541, 1542, 1554, 1558, 1566, 1567, 1569, 1572, 1574,
1578, 1580, 1582, 1584, 1591, 1598, 1601, 1607, 1609, 1619, 1621,
1622, 1624, 1627, 1637, 1646, 1662, 1663, 1665, 1683, 1684, 1687,
1688, 1690, 1692, 1693, 1697, 1698, 1700, 1701, 1704, 1705, 1706,
1707, 1710, 1713, 1714, 1720, 1724, 1726, 1728, 1729, 1730, 1731,
1733, 1736, 1737, 1739, 1740, 1743, 1744, 1746, 1749, 1756, 1759,
1765, 1770, 1772, 1774, 1778, 1791, 1795, 1797, 1798, 1802, 1804,
1810, 1813, 1816, 1819, 1823, 1825, 1830, 1833, 1836, 1838, 1839,
1842, 1843, 1844, 1846, 1847, 1849, 1853, 1856, 1857, 1872, 1880,
1887, 1890, 1891, 1892, 1893, 1899, 1900, 1905, 1907, 1909, 1922,
1927, 1933, 1935, 1937, 1947, 1951, 1952, 1954, 1955, 1961, 1966,
1968, 1974, 1980, 1984, 1987, 1993, 1994, 1995, 2001, 2005, 2008,
2009, 2017, 2020, 2022, 2025, 2026, 2027, 2031, 2032, 2033, 2035,
2036, 2038, 2040, 2042, 2046, 2047, 2049, 2051, 2055, 2056, 2076,
2079, 2086, 2088, 2092, 2105, 2108, 2111, 2112, 2113, 2114, 2115,
2123, 2127, 2131, 2132, 2135, 2136, 2138, 2139, 2144, 2146, 2147,
2158, 2159, 2160, 2161, 2164, 2166, 2167, 2168, 2170, 2171, 2172,
2173, 2174, 2175, 2176, 2177, 2178, 2179, 2180, 2181, 2186, 2187,
2188, 2191, 2193, 2198, 2200, 2207, 2209, 2210, 2222, 2223, 2229,
2232, 2236, 2240, 2241, 2246, 2247, 2248, 2251, 2263, 2268, 2272,
2274, 2276, 2277, 2279, 2280, 2286, 2289, 2290, 2304, 2307, 2310,
2318, 2319, 2322, 2329, 2330, 2334, 2338, 2339, 2342, 2346, 2347,
2348, 2361, 2363, 2364, 2368, 2370, 2371, 2385, 2391, 2394, 2396,
2400, 2403, 2405, 2406, 2411, 2415, 2416, 2417, 2419, 2424, 2430,
2434, 2435, 2436, 2439, 2441, 2442, 2443, 2445, 2451, 2455, 2456,
2464, 2467, 2468, 2471, 2472, 2478, 2479, 2480, 2482, 2484, 2485,
2488, 2490, 2491, 2494, 2495, 2496, 2499, 2503, 2509, 2513, 2514,
2515, 2516, 2528, 2534, 2536, 2541, 2549, 2551, 2561, 2562, 2563,
2569, 2574, 2576, 2579, 2581, 2583, 2585, 2588, 2589, 2591, 2592,
2595, 2600, 2601, 2609, 2610, 2615, 2631, 2635, 2636, 2639, 2646,
2653, 2654, 2655, 2657, 2658, 2659, 2665, 2668, 2671, 2674, 2675,
2682, 2684, 2686, 2693, 2702, 2707, 2710, 2715, 2720, 2723, 2724,
2725, 2726, 2734, 2744, 2746, 2764, 2765, 2767, 2769, 2773, 2777,
2783, 2786, 2787, 2789, 2790, 2793, 2802, 2810, 2812, 2821, 2835,
2836, 2837, 2838, 2839, 2851, 2853, 2856, 2862, 2863, 2865, 2875,
2876, 2884, 2892, 2897, 2902, 2905, 2906, 2907, 2919, 2920, 2921,
2932, 2939, 2940, 2941, 2951, 2959, 2963, 2969, 2971, 2977, 2995,
3032, 3033, 3035, 3037, 3043, 3044, 3049, 3050, 3058, 3060, 3069,
3085, 3088, 3100, 3117, 3118, 3124, 3136, 3139, 3140, 3141, 3144,
3148, 3164, 3167, 3169, 3178, 3179, 3191, 3193, 3205, 3215, 3217,
3219, 3222, 3232, 3233, 3240, 3241, 3255, 3257, 3258, 3264, 3272,
3273, 3277, 3279, 3282, 3287, 3291, 3293, 3294, 3295, 3296, 3305,
3317, 3318, 3320, 3327, 3332, 3343, 3345, 3346, 3348, 3353, 3354,
3356, 3360, 3371, 3374, 3375, 3387, 3393, 3394, 3397, 3405, 3412,
3415, 3420, 3421, 3424, 3426, 3434, 3439, 3443, 3456, 3461, 3472,

3477, 3480, 3485, 3486, 3489, 3490, 3491, 3493, 3506, 3507, 3517,
3518, 3524, 3525, 3526, 3544, 3571, 3573, 3625, 3626, 3657, 3695,
3707, 3726, 3732, 3733, 3753, 3756, 3758, 3759, 3764, 3765, 3792,
3801, 3802, 3803, 3812, 3814, 3815, 3832, 3835, 3837, 3839, 3841,
3842, 3852
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese).
Chinese-Style, Prepared in the Kitchen or at Home 922, 985, 1223,
1379, 1424, 1434, 1496, 1498, 1522, 1745, 1914, 2165, 2320, 2347,
2747, 2774, 2921, 2936, 3357, 3371
Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)
Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver,
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario,
Canada)
Tofu companies (Europe). See Auenland Tofu und Soja Produkte
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol,
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands),
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl,
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany), Tofukost-Werk TKW GmbH (Wadersloh,
Germany), Tofumanufaktur Christian Nagel GmbH (Hamburg,
Germany), Tofurei Svadesha Naturkost Produkte GmbH (Munich,
Germany). Including Byodo Naturkost
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), Legume,
Inc. (Fairfield, New Jersey), Mainland Express (Spring Park,
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods,
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern
Soy, Inc. (Rochester, New York), Ota Tofu Co. (Portland, Oregon.
Founded in 1911), Pulmuone U.S.A., Inc. (South Gate, California),
Quong Hop & Co. (San Francisco, California), Rosewood Products
Inc. (Ann Arbor, Michigan), Simply Natural, Inc. (Philadelphia,
Pennsylvania), Swan Gardens Inc. and Soya Kaas Inc. (Atlanta,
Georgia), Tofu Shop (The) (Telluride, Colorado, and Arcata,
California) and Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc.
(Greenfield, Massachusetts; Port Washington, New York, Wildwood
Harvest, Inc.
Tofu, Criticism of, Making Fun of, or Image Problems 1746, 2515,
2601, 2778, 3356
Tofu curds. See Curds Made from Soymilk
Tofu Equipment 1021, 1225, 1226, 1302, 1535, 1954, 1977, 2008,
2021, 2060, 2134, 2206, 2209, 2540, 2851, 3450
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 185, 393, 447, 463, 481, 634, 635, 764, 766,
839, 868, 1000, 1021, 1216, 1231, 1287, 1316, 1567, 1710, 1736,
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2008, 2147, 2289, 3258, 3272
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to
Make Fermented Tofu Commercially 2504
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 1, 6,
8, 12, 31, 34, 49, 64, 65, 66, 68, 105, 116, 127, 130, 134, 179, 185,
209, 236, 238, 252, 277, 292, 299, 303, 315, 320, 325, 330, 334,
351, 393, 394, 395, 396, 398, 412, 427, 428, 445, 449, 460, 480,
487, 497, 504, 506, 507, 512, 513, 522, 524, 525, 527, 529, 532,
557, 567, 576, 578, 581, 604, 609, 614, 615, 639, 640, 670, 704,
712, 721, 736, 737, 764, 766, 767, 768, 769, 772, 779, 780, 785,
790, 805, 824, 831, 848, 850, 852, 858, 885, 893, 904, 914, 918,
940, 960, 974, 980, 985, 987, 999, 1000, 1001, 1008, 1015, 1021,
1022, 1034, 1051, 1056, 1058, 1059, 1064, 1065, 1067, 1072, 1073,
1074, 1098, 1099, 1120, 1123, 1132, 1143, 1149, 1153, 1154, 1170,
1171, 1174, 1176, 1180, 1216, 1221, 1231, 1252, 1255, 1257, 1276,
1280, 1287, 1289, 1302, 1342, 1372, 1375, 1385, 1388, 1399, 1407,
1413, 1415, 1425, 1447, 1448, 1449, 1452, 1455, 1457, 1483, 1498,
1504, 1505, 1535, 1536, 1537, 1566, 1567, 1569, 1584, 1600, 1610,
1621, 1624, 1637, 1658, 1684, 1725, 1739, 1747, 1756, 1768, 1780,
1781, 1783, 1785, 1787, 1802, 1810, 1849, 1863, 1875, 1888, 1889,
1892, 1900, 1902, 1903, 1947, 1950, 1952, 2036, 2047, 2065, 2076,
2079, 2123, 2156, 2167, 2200, 2209, 2227, 2237, 2270, 2289, 2290,
2295, 2298, 2339, 2370, 2374, 2379, 2396, 2429, 2431, 2434, 2439,
2442, 2443, 2452, 2468, 2485, 2493, 2503, 2513, 2556, 2568, 2586,
2587, 2593, 2615, 2620, 2623, 2638, 2653, 2682, 2698, 2699, 2700,
2702, 2703, 2707, 2710, 2712, 2719, 2723, 2745, 2762, 2773, 2775,
2791, 2792, 2817, 2835, 2844, 2845, 2851, 2855, 2857, 2858, 2865,
2872, 2875, 2906, 2907, 2917, 2919, 2920, 2921, 2932, 2945, 2951,
2968, 2969, 2979, 2981, 2984, 2992, 2998, 3018, 3025, 3031, 3037,
3060, 3072, 3078, 3079, 3088, 3136, 3141, 3146, 3160, 3163, 3209,
3214, 3272, 3294, 3296, 3308, 3317, 3320, 3358, 3369, 3371, 3426,
3436, 3437, 3461, 3463, 3468, 3480, 3506, 3531, 3627, 3778, 3807,
3841
Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1, 8, 49, 65, 66, 68, 105, 116, 127,
252, 315, 412, 427, 512, 525, 567, 576, 704, 737, 768, 999, 1000,
1600, 1781, 2439, 3214
Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean
Curd) 1, 766, 769, 904, 1022, 1034, 1098, 1099, 1149, 1289, 1407,
1889, 1892, 1900, 1903, 2076, 2434, 2443, 2710, 2844, 2845, 2858,
2932, 2951, 3088, 3136, 3146, 3160, 3296, 3317, 3358

1483, 1537, 1554, 1689, 1724, 1774, 1810, 1825, 1833, 1839, 1846,
1874, 1964, 2009, 2076, 2080, 2086, 2229, 2274, 2307, 2319, 2329,
2334, 2368, 2434, 2439, 2452, 2503, 2593, 2734, 2773, 2791, 2857,
2906, 2951, 3035, 3044, 3117, 3164, 3294, 3317, 3371, 3374, 3450,
3472, 3491, 3524
Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan) 480, 764, 766, 767, 850, 972, 985, 994, 1000, 1021,
1053, 1302, 1383, 1413, 1424, 1535, 1689, 1791, 1797, 1997, 2159,
2209, 2236, 2274, 2290, 2334, 2396, 2453, 2723, 2773, 2786, 2835,
2851, 2919, 2920, 2951, 3117, 3272, 3296, 3317, 3524
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
994, 995, 1021, 1053, 1132, 1133, 1138, 1270, 1302, 1353, 1383,
1535, 1791, 1997, 2074, 2159, 2198, 2209, 2236, 2319, 2394, 2515,
2725, 2777, 2784, 2786, 2851, 3077, 3182
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 764, 766, 767, 850,
972, 985, 1000, 1053, 1133, 1138, 1413, 1424, 1689, 1797, 1997,
2074, 2236, 2274, 2290, 2307, 2330, 2334, 2396, 2453, 2723, 2773,
2777, 2786, 2835, 2919, 2920, 2951, 3100, 3117, 3272, 3296, 3317,
3327, 3524, 3842
Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 175, 299, 303, 310,
323, 390, 410, 421, 444, 445, 446, 447, 463, 480, 481, 514, 547,
580, 590, 619, 634, 645, 717, 737, 764, 767, 779, 802, 806, 831,
839, 849, 850, 851, 852, 855, 858, 868, 923, 930, 974, 984, 985,
991, 994, 995, 996, 997, 999, 1000, 1014, 1015, 1021, 1034, 1040,
1044, 1049, 1053, 1059, 1064, 1066, 1084, 1111, 1126, 1132, 1134,
1137, 1178, 1180, 1231, 1232, 1276, 1280, 1287, 1290, 1302, 1309,
1315, 1316, 1339, 1342, 1350, 1354, 1360, 1377, 1421, 1425, 1444,
1449, 1457, 1460, 1483, 1490, 1504, 1523, 1525, 1535, 1567, 1569,
1580, 1637, 1731, 1733, 1739, 1750, 1771, 1774, 1788, 1791, 1797,
1804, 1810, 1838, 1839, 1849, 1856, 1858, 1878, 1890, 1938, 2036,
2086, 2123, 2135, 2139, 2158, 2160, 2209, 2229, 2236, 2289, 2290,
2319, 2322, 2330, 2334, 2347, 2396, 2415, 2439, 2456, 2458, 2480,
2485, 2492, 2515, 2581, 2609, 2615, 2682, 2707, 2710, 2723, 2747,
2785, 2786, 2835, 2851, 2875, 2918, 2920, 2921, 2932, 2951, 2969,
3033, 3050, 3085, 3117, 3119, 3136, 3148, 3164, 3258, 3272, 3294,
3296, 3371, 3472, 3477, 3506, 3524, 3526, 3842
Tofu, Fried, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 2918

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This
Term and Its Cognates / Relatives in Various Languages 904, 1022,
1289, 2434, 3296

Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 303, 323, 446, 463, 717,
764, 767, 849, 851, 995, 999, 1457, 1890, 2396, 3296

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red
Rice {Beni-Koji} Containing Monascus purpureus) 1051, 1537,
1658, 1781, 1783, 2295, 2504, 3436, 3437

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 218,
220, 261, 289, 390, 444, 445, 446, 448, 481, 514, 575, 581, 675,
764, 766, 767, 845, 858, 871, 985, 999, 1000, 1021, 1037, 1059,
1066, 1126, 1176, 1231, 1246, 1290, 1302, 1316, 1342, 1504, 1535,
1580, 1731, 1736, 1804, 1874, 1885, 1935, 2025, 2036, 2046, 2132,
2143, 2209, 2210, 2289, 2290, 2347, 2439, 2456, 2485, 2543, 2606,
2615, 2682, 2723, 2835, 2851, 2875, 2918, 2923, 3032, 3272, 3296,

Tofu, Firm (Chinese-Style) 34, 185, 412, 427, 476, 512, 704, 717,
768, 831, 928, 974, 999, 1000, 1021, 1022, 1044, 1048, 1053, 1209,
1231, 1276, 1286, 1316, 1339, 1362, 1379, 1419, 1449, 1460, 1478,
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3424, 3477, 3506, 3812

2835, 2838, 2857, 2907, 2920, 2951, 2995, 3140, 3141, 3148, 3258,
3296, 3317, 3374, 3472, 3477, 3733, 3841

Tofu, Frozen, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 764, 2918
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages 448, 764, 766, 1804,
2143, 2439, 2615
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 446, 447, 645, 703, 764,
767, 858, 999, 1021, 1034, 1231, 1302, 1316, 1339, 1342, 1379,
1407, 1523, 1535, 1580, 1731, 1890, 2160, 2209, 2289, 2290, 2394,
2443, 2515, 2707, 2710, 2723, 2851, 2920, 2969, 3050, 3077, 3100,
3272, 3294, 3348, 3842
Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages 985
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 390, 496, 686, 764, 767, 789, 898, 999,
1231, 1287, 1574, 2146, 2364, 2415, 2534, 2715, 3164
Tofu in Second Generation Products, Documents About 764, 767,
1182, 1351, 1519, 1581, 1667, 1670, 1673, 1674, 1675, 1735, 1864,
2376, 2580, 3272
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 56, 147, 410, 444, 514, 576, 700, 764, 767,
858, 871, 1014, 1016, 1043, 1256, 1316, 1320, 1342, 1490, 1683,
1684, 1688, 1744, 1746, 1922, 1957, 2001, 2020, 2025, 2031, 2051,
2056, 2060, 2112, 2113, 2170, 2172, 2174, 2210, 2237, 2240, 2263,
2327, 2405, 2424, 2455, 2456, 2458, 2536, 2549, 2668, 3272, 3842
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies 775, 868, 1014, 1016, 1043, 1128, 1247, 1316, 1320,
1338, 1364, 1525, 1624, 1765, 1774, 2001, 2008, 2022, 2025, 2112,
2146, 2172, 2173, 2175, 2176, 2187, 2251, 2322, 2479, 2541, 2546,
2549, 2581, 2595, 2600, 2659, 3233, 3282, 3343
Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies 974, 1023, 1081, 1103, 1211, 1295, 1349, 1352, 1362,
1432, 1697, 1824, 2042, 2417
Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home)
496, 1231, 1360, 2146, 2364, 2415

Tofu Production–How to Make Tofu on a Commercial Scale 447,
448, 700, 767, 2135, 2810, 2907
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 887,
1119
Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 764, 999, 2180, 3272
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 686, 700, 717, 764, 766, 767, 858, 868, 974, 985, 999, 1000,
1001, 1021, 1053, 1103, 1108, 1231, 1276, 1302, 1316, 1339, 1342,
1478, 1523, 1535, 1724, 1731, 1804, 1824, 1916, 2063, 2080, 2112,
2147, 2180, 2209, 2289, 2479, 2485, 2492, 2563, 2574, 2581, 2583,
2604, 2606, 2614, 2616, 2617, 2657, 2707, 2723, 2734, 2773, 2851,
2923, 2945, 2951, 2963, 2969, 3101, 3117, 3136, 3164, 3272, 3294,
3348, 3371, 3421, 3472, 3477, 3491, 3524, 3707, 3842
Tofu, Smoked 1, 68, 356, 764, 1021, 1180, 1302, 1316, 1535, 1849,
2209, 2229, 2376, 2439, 2515, 2546, 2666, 2785, 2787, 2835, 2851,
2906, 2907, 2919, 3035, 3136, 3272, 3296, 3477, 3841
Tofu, Smoked–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1, 764, 1021, 2835
Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates /
Relatives in Various Languages 764, 767, 3272
Tofu, Spray-dried or Powdered 1399, 1478, 2445
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc.. 611, 876,
956, 994, 996, 997, 1011, 1012, 1020, 1052, 1133, 1134, 1135,
1136, 1137, 1191, 1192, 1193, 1214, 1245, 1246, 1309, 1350, 1353,
1377, 1381, 1421, 1592, 1593, 1594, 1789, 1846, 1858, 1869, 1876,
1912, 1923, 1964, 1997, 2073, 2074, 2313, 2321, 2453, 2570, 2784,
2785, 2798, 3077, 3181, 3182, 3247, 3340
Tofukost-Werk TKW GmbH (Wadersloh, Germany) 1698
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany).
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan.
1989 1698, 2884

Tofu–Marketing of 995, 1182, 1300, 1351, 2017, 2026
Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut
Tofu) 1658, 3142
Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 1,
34, 176, 179, 185, 581, 614, 635, 674, 702, 704, 766, 767, 769, 805,
831, 839, 848, 858, 928, 946, 972, 987, 991, 992, 994, 1000, 1006,
1021, 1022, 1034, 1037, 1040, 1106, 1144, 1154, 1270, 1276, 1316,
1325, 1336, 1345, 1379, 1413, 1419, 1425, 1449, 1457, 1483, 1567,
1569, 1706, 1724, 1733, 1791, 1825, 1838, 1900, 1916, 1997, 2135,
2229, 2251, 2274, 2289, 2307, 2322, 2330, 2376, 2403, 2419, 2434,
2439, 2442, 2452, 2503, 2515, 2574, 2666, 2723, 2734, 2791, 2825,

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany).
Including Byodo Naturkost 1698
Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc.
until 2 Sept. 2013 2723, 3598
Tofutown.com (formerly Viana Naturkost GmbH) and Bernd
Drosihn (Wiesbaum / Vulkaneifel, Germany) 2884, 3279
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
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Company. Mintz’s Buffet Until Jan. 1982 1044, 1119, 1541, 1670,
2132
Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983) 887,
949, 1014, 1016, 1025, 1037, 1043, 1044, 1128, 1181, 1182, 1282,
1316, 1320, 1342, 1370, 1519, 1541, 1604, 1670, 2008, 2009, 2021,
2032
Tonga. See Oceania
Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds–Aflatoxins (Caused by
certain strains of Aspergillus flavus and A. parasiticus molds) 578,
644, 1174, 1709, 2295, 2712, 3590, 3729
Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning,
Caused by Either Bongkrek Acid or Toxoflavin Produced in
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas
cocovenenans 427, 2295, 3594
Toxins and Toxicity in Foods and Feeds (General) 1378, 1694, 2012
Toxins and Toxicity in Foods and Feeds–Microorganisms,
Especially Bacteria (Such as Escherichia coli, Salmonella spp.,
Clostridium botulinum), that Cause Food Poisoning. See also:
Aflatoxins (produced by molds) and Bongkrek Poisoning (produced
in coconut by bacteria) 18, 1044, 1370, 1541, 2982, 3121
Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants
246
Tractors 55, 92, 445, 689, 1093, 1935, 2641

2400, 2405, 2423, 2427, 2463, 2483, 2533, 2547, 2553, 2555, 2560,
2564, 2573, 2582, 2584, 2598, 2607, 2640, 2675, 2733, 2736, 2742,
2751, 2763, 2803, 2804, 2805, 2806, 2827, 2866, 2888, 2902, 2929,
2944, 2950, 2954, 2956, 2958, 2961, 2966, 2973, 2974, 2978, 2980,
2986, 3000, 3003, 3004, 3006, 3012, 3013, 3015, 3020, 3022, 3048,
3056, 3070, 3091, 3103, 3106, 3110, 3112, 3116, 3120, 3122, 3126,
3128, 3129, 3175, 3192, 3203, 3204, 3224, 3234, 3236, 3241, 3246,
3248, 3256, 3301, 3303, 3304, 3321, 3322, 3325, 3336, 3359, 3380,
3385, 3386, 3395, 3396, 3411, 3432, 3433, 3440, 3441, 3442, 3457,
3474, 3478, 3498, 3501, 3517, 3529, 3567, 3600, 3622, 3669, 3670,
3689, 3706, 3716, 3751, 3752, 3754, 3795, 3800, 3809, 3812
Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports 64, 84, 374, 408, 658, 660, 957, 1055, 1214,
1261, 1374, 1543, 1552, 1595, 1599, 1600, 1605, 1606, 1712, 1830,
1927, 1986, 2016, 2042, 2050, 2059, 2060, 2098, 2108, 2112, 2131,
2134, 2138, 2142, 2147, 2162, 2173, 2180, 2190, 2201, 2324, 2683,
3027
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies 316, 322, 336, 454, 548, 663, 679, 759,
828, 1563, 1718, 1920, 1943, 1962, 1978, 2002, 2024, 2131, 2174,
2427, 2458, 2537, 2578, 3192, 3716, 3722, 3754
Trade statistics, Canada. See Canada–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Central America. See Latin America–Central
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics
Trade statistics, China. See China–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, East Asia. See Asia, East–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties 22, 28, 34, 38,
39, 47, 48, 56, 76, 77, 79, 90, 95, 96, 97, 98, 99, 103, 104, 108, 122,
123, 139, 147, 156, 157, 158, 166, 167, 170, 171, 188, 191, 192,
197, 199, 200, 202, 205, 212, 219, 221, 223, 225, 226, 230, 231,
233, 261, 285, 290, 291, 316, 322, 332, 335, 336, 337, 338, 341,
342, 346, 347, 348, 349, 370, 371, 372, 375, 379, 380, 381, 382,
383, 384, 385, 386, 397, 403, 407, 409, 411, 414, 424, 425, 435,
436, 438, 439, 441, 444, 445, 468, 469, 470, 490, 494, 495, 548,
574, 583, 593, 595, 606, 622, 650, 665, 666, 667, 671, 676, 679,
698, 705, 711, 716, 733, 745, 757, 759, 760, 828, 846, 858, 867,
871, 877, 881, 888, 899, 948, 951, 954, 1004, 1009, 1027, 1039,
1045, 1079, 1090, 1095, 1113, 1117, 1121, 1129, 1131, 1147, 1215,
1219, 1224, 1254, 1337, 1358, 1365, 1367, 1398, 1406, 1411, 1420,
1461, 1462, 1499, 1513, 1563, 1576, 1605, 1618, 1619, 1622, 1635,
1662, 1684, 1688, 1696, 1708, 1718, 1751, 1757, 1817, 1824, 1829,
1841, 1842, 1860, 1910, 1913, 1917, 1919, 1920, 1922, 1929, 1930,
1931, 1934, 1935, 1941, 1943, 1949, 1956, 1957, 1958, 1961, 1962,
1971, 1972, 1973, 1978, 1985, 1989, 1999, 2002, 2008, 2019, 2020,
2025, 2034, 2045, 2056, 2062, 2085, 2106, 2116, 2125, 2131, 2145,
2166, 2169, 2174, 2178, 2186, 2264, 2296, 2339, 2366, 2372, 2373,

Trade statistics, Indonesia. See Indonesia–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Japan. See Japan–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Korea. See Korea–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean
Meal–Statistics
Trade statistics, South Asia. See South Asia–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Taiwan. See Taiwan–Trade (Imports or Exports) of

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1558
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

2484, 2518, 2550, 2590, 2811, 2820, 2868, 3071, 3108, 3281, 3588,
3594, 3605, 3616, 3789

Trade statistics, USA. See United States of America (USA)–Trade
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Turkey. See Asia, Middle East–Turkey
Turkey, meatless. See Meat Alternatives–Meatless Turkey

Trade statistics, Western Europe. See Europe, Western–Trade
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics
Trade statistics, World. See World–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trains, special. See Railroads / Railways and Special Trains and/or
Exhibit Cars Used to Promote Soybeans and Soybean Production
Trans Fatty Acids 2484, 2684, 3013, 3019, 3265, 3651, 3689
Transcaucasia. See Asia, Transcaucasia (Presently Armenia,
Azerbaijan, and Georgia)
Transportation of Soybeans or Soy Products to Market by Railroad
/ Railway / Rail within a Particular Country or Region. See also
Railroads / Railways and Special Trains Used to Promote Soybeans
and Soybean Production 48, 56, 103, 681, 1428, 2282, 2356, 2632,
2974
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region 55, 1224, 2459, 2944, 3224
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region 446, 545, 1224, 2309, 3224, 3843
Treatment of seeds. See Seed Treatment with Chemicals (Usually
Fungicides) for Protection
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co.. 2147
Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France) 1525, 2328, 2355,
2425, 2644
Trichloroethylene. See Solvents–Trichlorethylene, Toxins and
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the
Duren / Dueren Disease
Tropical and Subtropical Countries, Soybean Production in (Mostly
in the Third World / developing countries) 1406, 2221, 3685
Troy, John. See Miso Products Companies (USA)–Wizard’s
Cauldron Ltd. (Cedar Grove, North Carolina)
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways
Trypsin / Protease / Proteinase Growth Inhibitors 628, 762, 771,
875, 916, 1003, 1033, 1287, 1298, 1617, 2055, 2260, 2370, 2393,

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal
as Feed 154
Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)
T.W. Wood & Sons (Richmond, Virginia). Seedsmen since 1879
282
Ultrafiltration. See Membrane Technology Processes
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 481, 547, 580, 805, 893, 909, 1857,
2393, 2586
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration 2487, 2658, 3298
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union 723, 2685, 3192
United Kingdom. See Europe, Western–United Kingdom
United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom
United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy 20, 84, 111, 145, 146, 178, 227, 247, 260,
297, 308, 358, 406, 426, 434, 479, 546, 548, 583, 593, 605, 629,
689, 690, 714, 724, 761, 825, 858, 887, 907, 936, 988, 1001, 1187,
1268, 1310, 1311, 1430, 1454, 1463, 1507, 1528, 1547, 1548, 1549,
1595, 1603, 1620, 1626, 1628, 1679, 1703, 1792, 1793, 1798, 1799,
1958, 1995, 2067, 2097, 2222, 2223, 2232, 2264, 2300, 2302, 2361,
2382, 2383, 2411, 2423, 2455, 2516, 2517, 2569, 2628, 2630, 2721,
2758, 3030, 3102, 3126, 3130, 3236, 3265, 3333, 3348, 3397, 3434,
3459, 3565, 3667, 3670, 3836
United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co.. 1128
United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board
United States Department of Agriculture (USDA)–Agricultural
Adjustment Administration (AAA, 1933-1942) and Agricultural
Adjustment Agency (1942-1945) 58
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United States Department of Agriculture (USDA)–Agricultural
Cooperative Service. Including Farmer Cooperative Service (FCS,
1926) 1147
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953) 30, 67, 73, 176, 197, 266,
282, 315, 350, 358, 368, 389, 412, 458, 471, 494, 502, 529, 683,
742, 795, 842, 858, 948, 1028, 1029, 1308, 1404, 1590, 1621, 1795,
1799, 1905, 1940, 1956, 2091, 2221, 2260, 2325, 2567, 2596, 2993,
3007, 3051
United States Department of Agriculture (USDA)–Arlington
Experimental Farm at Arlington, Virginia (1900-1942) 52, 1114,
1197, 1230, 3845
United States Department of Agriculture (USDA)–Bureau of
Agricultural and Industrial Chemistry (1943-1953). Including
Bureau of Agricultural Chemistry and Engineering (1938-1943),
Bureau of Chemistry and Soils (1927-1938), and Bureau of
Chemistry (1901-1927). Transferred to the Agricultural Research
Service (ARS) in 1953 12, 358
United States Department of Agriculture (USDA)–Bureau of
Agricultural Economics (1922-1953). Including Bureau of Markets
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921),
and Office of Farm Management and Farm Economics (1905-1922).
Transferred in 1953 to USDA’s Economic Research Service 47, 48,
191, 338, 342, 346, 347, 348, 349
United States Department of Agriculture (USDA)–Bureau of
Entomology and Plant Quarantine (1934-1953). Including the
Bureau of Entomology (1904-1934). Transferred to the Agricultural
Research Service in 1953 34
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics Work
in the Office of Experiment Stations (1894-1915). Transferred to the
Agricultural Research Service in 1953 1243, 1475, 2883
United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953 30, 40, 52, 55,
56, 57, 58, 59, 60, 67, 73, 93, 106, 176, 269, 562, 563, 564, 620,
642, 683, 823, 846, 883, 1028, 1029, 1112, 1114, 1115, 1127, 1177,
1229, 1230, 1243, 1292, 1511, 1625, 1633, 1702, 1940, 2202, 2339,
2542, 2635, 2667, 2780, 2883, 2952, 2993, 3047, 3454, 3845

225, 233, 289, 291, 313, 316, 332, 334, 335, 336, 341, 358, 376,
379, 380, 381, 382, 383, 384, 385, 386, 397, 404, 414, 424, 425,
436, 574, 595, 622, 655, 666, 667, 745, 757, 867, 871, 877, 881,
950, 1004, 1017, 1027, 1076, 1079, 1090, 1215, 1365, 1411, 1456,
1635, 1943, 1963, 2138, 2211, 2533, 2584, 2736, 2986, 3322, 3622
United States Department of Agriculture (USDA; Including Federal
Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
Service, and Section of Foreign Seed and Plant Introduction 6, 13,
60, 76, 79, 92, 96, 105, 142, 154, 157, 219, 231, 247, 327, 418,
438, 451, 490, 512, 522, 527, 562, 563, 568, 583, 651, 707, 743,
781, 790, 834, 841, 887, 1001, 1009, 1014, 1026, 1044, 1095, 1106,
1122, 1129, 1130, 1163, 1173, 1183, 1184, 1197, 1222, 1238, 1272,
1278, 1292, 1293, 1322, 1324, 1370, 1387, 1398, 1405, 1409, 1418,
1420, 1461, 1482, 1541, 1609, 1681, 1696, 1842, 1903, 1934, 1944,
2006, 2052, 2118, 2119, 2166, 2252, 2315, 2343, 2357, 2400, 2455,
2483, 2488, 2494, 2675, 2735, 2756, 2764, 2779, 2900, 2903, 3043,
3069, 3084, 3112, 3113, 3118, 3195, 3202, 3229, 3275, 3278, 3333,
3375, 3385, 3517, 3546, 3555, 3567, 3581, 3640, 3829, 3839
United States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents, Agriculture (Forerunners of USDA) 50,
52, 2061
United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau
of Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of Foreign
Plant Introduction 52, 106, 526, 755, 823, 883, 1102, 1127, 1243,
1583, 1625, 1633, 1702, 1901, 1940, 2542, 2635, 2667, 2993, 3541,
3721
United States of America–Activities and Influence Overseas /
Abroad 40, 52, 147, 157, 160, 170, 173, 190, 192, 196, 199, 202,
226, 229, 233, 289, 311, 313, 322, 332, 336, 337, 375, 386, 404,
442, 495, 526, 530, 551, 564, 574, 584, 586, 591, 642, 683, 727,
783, 823, 839, 846, 954, 1017, 1027, 1045, 1098, 1103, 1113, 1177,
1197, 1229, 1243, 1321, 1337, 1420, 1458, 1459, 1461, 1497, 1510,
1511, 1515, 1517, 1562, 1597, 1684, 1702, 1742, 1756, 1899, 1910,
1913, 1917, 1940, 1943, 1962, 1999, 2014, 2034, 2043, 2055, 2056,
2116, 2123, 2174, 2186, 2327, 2372, 2405, 2413, 2415, 2435, 2459,
2511, 2573, 2584, 2598, 2629, 2635, 2762, 2791, 2803, 2827, 2866,
2958, 2986, 2990, 2993, 3047, 3103, 3322, 3386, 3422, 3443, 3455,
3501, 3845
United States of America–Commercial Products Imported from
Abroad 1055, 1214, 1374, 1552, 3027

United States Department of Agriculture (USDA)–Economic
Research Service (ERS) (1961-) 341, 397, 414, 622, 857, 881,
1414, 1438, 1456, 2886

United States of America–Soybean Crushing–Soy Oil and Meal
Production and Consumption–Statistics, Trends, and Analyses 1147,
2211, 2805

United States Department of Agriculture (USDA)–Foreign
Agricultural Service (FAS, Est. 1953) Including Office of Foreign
Agricultural Relations (1939-1953). Foreign Agricultural Service
(1938-1939) 98, 99, 121, 139, 158, 166, 188, 196, 197, 199, 223,

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 47, 129, 139, 221, 245, 260, 282,
291, 336, 354, 381, 389, 439, 441, 490, 494, 574, 606, 655, 666,
667, 714, 716, 954, 988, 1129, 1355, 1842, 1934, 2024, 2067, 2423,
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2744, 2900, 3043, 3118, 3241, 3248, 3606, 3607, 3659
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
United States of America (USA) 1, 4, 5, 6, 9, 11, 12, 13, 14, 15, 20,
22, 25, 29, 30, 31, 32, 34, 35, 36, 37, 38, 39, 40, 44, 47, 48, 50, 51,
52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 64, 65, 66, 67, 71, 72, 73,
74, 75, 76, 77, 78, 79, 80, 82, 83, 84, 86, 88, 91, 93, 94, 95, 96, 97,
98, 99, 103, 104, 105, 106, 107, 109, 110, 115, 116, 117, 118, 119,
120, 121, 122, 123, 125, 127, 129, 131, 135, 137, 139, 141, 142,
143, 145, 146, 154, 155, 156, 158, 159, 161, 162, 164, 166, 167,
168, 169, 172, 175, 176, 177, 178, 179, 180, 181, 185, 188, 195,
197, 198, 200, 201, 203, 205, 212, 213, 214, 218, 219, 220, 221,
222, 224, 225, 227, 229, 230, 231, 232, 234, 237, 240, 241, 245,
246, 247, 249, 252, 257, 260, 261, 262, 264, 265, 266, 267, 269,
270, 274, 276, 277, 282, 283, 285, 286, 290, 291, 292, 293, 294,
298, 299, 300, 301, 303, 308, 309, 310, 312, 314, 315, 317, 318,
319, 320, 321, 324, 327, 331, 333, 334, 335, 340, 341, 342, 343,
350, 351, 354, 358, 360, 362, 363, 364, 368, 369, 370, 371, 372,
374, 376, 378, 379, 380, 381, 384, 385, 387, 389, 390, 393, 394,
395, 396, 397, 398, 400, 403, 406, 407, 409, 410, 413, 414, 415,
418, 419, 420, 422, 424, 425, 427, 428, 429, 430, 431, 433, 435,
436, 437, 438, 439, 440, 441, 444, 445, 447, 448, 449, 450, 451,
454, 458, 459, 461, 463, 464, 465, 467, 469, 470, 471, 472, 473,
474, 475, 476, 478, 480, 482, 485, 489, 490, 491, 493, 494, 496,
497, 498, 499, 500, 502, 503, 506, 509, 511, 513, 514, 517, 518,
519, 520, 524, 526, 529, 531, 532, 533, 534, 535, 536, 537, 538,
540, 542, 543, 547, 552, 553, 554, 555, 557, 558, 560, 561, 562,
563, 564, 565, 567, 568, 569, 570, 571, 573, 574, 575, 576, 577,
578, 580, 588, 589, 592, 593, 595, 597, 598, 599, 600, 606, 609,
611, 612, 613, 615, 616, 617, 618, 619, 621, 622, 624, 626, 627,
628, 630, 631, 632, 634, 635, 636, 639, 642, 647, 648, 651, 652,
653, 655, 656, 657, 658, 659, 660, 661, 662, 663, 664, 665, 666,
667, 668, 670, 671, 673, 674, 676, 677, 679, 680, 682, 683, 684,
689, 690, 694, 695, 696, 697, 698, 701, 702, 703, 707, 708, 710,
712, 713, 714, 715, 716, 717, 718, 719, 720, 723, 725, 731, 732,
734, 740, 741, 742, 743, 744, 745, 747, 748, 750, 751, 752, 753,
755, 757, 759, 760, 761, 762, 763, 764, 765, 766, 767, 768, 769,
770, 771, 775, 780, 781, 782, 784, 785, 786, 789, 790, 791, 792,
793, 794, 795, 796, 797, 801, 802, 803, 804, 806, 810, 812, 813,
814, 815, 816, 817, 818, 819, 820, 821, 822, 823, 828, 829, 830,
831, 833, 834, 840, 841, 842, 846, 848, 849, 854, 857, 858, 859,
860, 861, 862, 863, 864, 865, 866, 867, 868, 869, 870, 871, 873,
874, 875, 876, 877, 878, 879, 880, 882, 883, 887, 888, 890, 891,
892, 893, 894, 895, 896, 897, 898, 904, 907, 908, 909, 916, 918,
920, 921, 922, 923, 924, 926, 927, 928, 929, 930, 931, 932, 935,
936, 937, 939, 940, 941, 942, 943, 944, 946, 947, 948, 949, 950,
951, 952, 953, 954, 956, 958, 959, 961, 962, 963, 964, 966, 967,
972, 973, 974, 976, 977, 979, 980, 986, 988, 989, 990, 991, 992,
993, 994, 995, 996, 997, 999, 1001, 1002, 1003, 1004, 1005, 1006,
1007, 1011, 1012, 1013, 1014, 1015, 1016, 1018, 1019, 1020, 1021,
1022, 1023, 1024, 1025, 1026, 1028, 1029, 1032, 1033, 1035, 1036,
1037, 1038, 1039, 1040, 1041, 1042, 1043, 1044, 1045, 1046, 1048,
1049, 1052, 1053, 1054, 1067, 1070, 1071, 1072, 1073, 1076, 1077,
1078, 1079, 1080, 1081, 1082, 1084, 1085, 1086, 1087, 1088, 1090,
1091, 1092, 1093, 1094, 1097, 1100, 1102, 1104, 1105, 1106, 1109,
1110, 1111, 1112, 1114, 1115, 1116, 1117, 1119, 1120, 1121, 1122,
1124, 1125, 1126, 1128, 1129, 1132, 1133, 1134, 1135, 1136, 1137,
1141, 1147, 1148, 1152, 1153, 1154, 1155, 1156, 1163, 1166, 1167,

1169, 1171, 1172, 1173, 1174, 1175, 1177, 1178, 1181, 1182, 1183,
1184, 1185, 1186, 1187, 1188, 1195, 1196, 1197, 1198, 1199, 1200,
1201, 1202, 1204, 1206, 1207, 1208, 1209, 1212, 1213, 1215, 1216,
1218, 1219, 1220, 1223, 1224, 1225, 1226, 1227, 1229, 1230, 1231,
1232, 1233, 1234, 1235, 1236, 1240, 1242, 1243, 1244, 1245, 1246,
1248, 1250, 1251, 1252, 1253, 1254, 1257, 1258, 1259, 1260, 1261,
1262, 1267, 1270, 1272, 1273, 1278, 1279, 1280, 1282, 1286, 1288,
1290, 1292, 1293, 1294, 1296, 1297, 1298, 1300, 1301, 1302, 1303,
1304, 1306, 1307, 1308, 1309, 1310, 1311, 1314, 1315, 1316, 1317,
1318, 1320, 1322, 1323, 1324, 1325, 1326, 1327, 1328, 1330, 1332,
1333, 1334, 1335, 1336, 1337, 1338, 1339, 1341, 1342, 1343, 1344,
1345, 1347, 1348, 1349, 1350, 1351, 1352, 1353, 1354, 1357, 1358,
1362, 1363, 1365, 1366, 1367, 1368, 1369, 1370, 1372, 1375, 1377,
1378, 1381, 1382, 1383, 1387, 1390, 1392, 1393, 1394, 1395, 1396,
1398, 1399, 1402, 1404, 1405, 1407, 1409, 1415, 1418, 1421, 1422,
1423, 1424, 1425, 1427, 1428, 1432, 1433, 1434, 1436, 1437, 1439,
1440, 1445, 1447, 1448, 1458, 1459, 1464, 1467, 1471, 1472, 1473,
1475, 1477, 1481, 1482, 1485, 1486, 1487, 1488, 1490, 1493, 1496,
1498, 1499, 1503, 1504, 1505, 1506, 1507, 1508, 1509, 1510, 1511,
1513, 1514, 1515, 1516, 1517, 1519, 1520, 1521, 1522, 1523, 1524,
1525, 1528, 1529, 1530, 1532, 1535, 1538, 1540, 1541, 1543, 1545,
1550, 1551, 1554, 1556, 1563, 1564, 1572, 1573, 1574, 1575, 1576,
1577, 1581, 1582, 1583, 1584, 1586, 1589, 1590, 1593, 1594, 1595,
1596, 1598, 1599, 1600, 1602, 1603, 1604, 1605, 1609, 1610, 1615,
1618, 1619, 1621, 1623, 1624, 1625, 1630, 1631, 1633, 1635, 1657,
1662, 1664, 1665, 1667, 1668, 1669, 1670, 1671, 1672, 1673, 1674,
1675, 1676, 1678, 1679, 1681, 1682, 1684, 1687, 1688, 1689, 1690,
1691, 1692, 1694, 1695, 1697, 1700, 1702, 1706, 1707, 1708, 1709,
1712, 1718, 1727, 1732, 1733, 1734, 1735, 1745, 1750, 1751, 1754,
1755, 1758, 1759, 1760, 1761, 1762, 1763, 1767, 1771, 1774, 1776,
1778, 1779, 1780, 1781, 1782, 1786, 1791, 1793, 1794, 1795, 1798,
1799, 1800, 1805, 1806, 1809, 1810, 1813, 1815, 1816, 1817, 1823,
1825, 1826, 1827, 1830, 1831, 1832, 1833, 1834, 1836, 1838, 1839,
1840, 1841, 1842, 1844, 1846, 1850, 1852, 1853, 1854, 1855, 1856,
1857, 1858, 1860, 1861, 1863, 1864, 1872, 1881, 1885, 1886, 1887,
1891, 1895, 1896, 1898, 1900, 1901, 1902, 1903, 1904, 1905, 1911,
1912, 1914, 1915, 1919, 1920, 1922, 1924, 1925, 1926, 1927, 1929,
1930, 1931, 1934, 1935, 1936, 1938, 1939, 1940, 1941, 1942, 1944,
1945, 1947, 1948, 1949, 1950, 1951, 1952, 1953, 1954, 1955, 1956,
1957, 1959, 1960, 1963, 1964, 1966, 1968, 1972, 1977, 1978, 1979,
1981, 1983, 1985, 1986, 1996, 1997, 1998, 2000, 2002, 2006, 2007,
2011, 2012, 2015, 2016, 2017, 2018, 2019, 2020, 2021, 2023, 2024,
2025, 2026, 2028, 2029, 2030, 2032, 2036, 2039, 2041, 2042, 2044,
2047, 2048, 2049, 2050, 2051, 2052, 2054, 2057, 2059, 2060, 2061,
2062, 2063, 2066, 2067, 2076, 2078, 2079, 2080, 2086, 2087, 2089,
2091, 2092, 2093, 2094, 2095, 2096, 2097, 2099, 2105, 2106, 2107,
2108, 2110, 2111, 2112, 2114, 2115, 2117, 2118, 2119, 2120, 2121,
2125, 2127, 2130, 2131, 2132, 2133, 2134, 2136, 2137, 2138, 2139,
2140, 2141, 2142, 2143, 2145, 2147, 2151, 2152, 2153, 2154, 2156,
2159, 2160, 2163, 2165, 2166, 2167, 2168, 2173, 2175, 2181, 2185,
2187, 2189, 2192, 2194, 2195, 2196, 2197, 2198, 2200, 2201, 2202,
2203, 2204, 2205, 2207, 2208, 2209, 2210, 2211, 2214, 2216, 2221,
2222, 2223, 2230, 2232, 2233, 2234, 2236, 2237, 2238, 2240, 2246,
2251, 2252, 2255, 2256, 2257, 2258, 2260, 2265, 2274, 2278, 2279,
2280, 2281, 2282, 2284, 2285, 2288, 2291, 2292, 2295, 2296, 2297,
2298, 2299, 2300, 2302, 2303, 2304, 2306, 2307, 2310, 2313, 2314,
2315, 2316, 2318, 2319, 2321, 2322, 2325, 2329, 2330, 2331, 2334,
2335, 2337, 2338, 2339, 2340, 2343, 2348, 2352, 2353, 2354, 2356,
2357, 2358, 2360, 2361, 2362, 2363, 2365, 2367, 2369, 2373, 2381,
2384, 2386, 2393, 2394, 2398, 2400, 2401, 2402, 2407, 2411, 2414,
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2416, 2417, 2418, 2421, 2422, 2423, 2427, 2428, 2430, 2431, 2432,
2436, 2440, 2442, 2443, 2446, 2447, 2448, 2449, 2450, 2452, 2453,
2454, 2455, 2456, 2460, 2461, 2463, 2464, 2468, 2469, 2471, 2476,
2477, 2479, 2480, 2481, 2482, 2483, 2484, 2485, 2487, 2488, 2489,
2490, 2492, 2494, 2497, 2498, 2499, 2501, 2505, 2507, 2509, 2513,
2514, 2515, 2524, 2533, 2534, 2535, 2536, 2539, 2540, 2541, 2542,
2544, 2545, 2548, 2549, 2550, 2551, 2552, 2553, 2555, 2561, 2563,
2565, 2567, 2568, 2569, 2572, 2574, 2575, 2576, 2578, 2579, 2580,
2581, 2582, 2583, 2587, 2588, 2589, 2590, 2591, 2592, 2593, 2594,
2595, 2596, 2597, 2600, 2601, 2602, 2603, 2604, 2606, 2607, 2608,
2609, 2610, 2611, 2612, 2613, 2614, 2616, 2617, 2622, 2624, 2625,
2626, 2627, 2628, 2631, 2634, 2635, 2637, 2638, 2640, 2641, 2642,
2643, 2645, 2646, 2647, 2648, 2649, 2650, 2651, 2653, 2654, 2655,
2656, 2657, 2658, 2659, 2660, 2661, 2662, 2664, 2665, 2666, 2667,
2668, 2669, 2670, 2671, 2672, 2673, 2674, 2675, 2676, 2677, 2678,
2679, 2680, 2681, 2682, 2683, 2684, 2686, 2688, 2689, 2693, 2702,
2711, 2713, 2714, 2715, 2716, 2721, 2722, 2723, 2724, 2725, 2727,
2728, 2729, 2730, 2731, 2733, 2734, 2735, 2736, 2737, 2738, 2739,
2740, 2741, 2742, 2743, 2744, 2746, 2747, 2748, 2749, 2754, 2755,
2756, 2759, 2761, 2763, 2764, 2765, 2768, 2770, 2771, 2774, 2775,
2776, 2777, 2778, 2779, 2780, 2781, 2783, 2784, 2785, 2786, 2787,
2788, 2789, 2790, 2793, 2794, 2796, 2798, 2799, 2800, 2801, 2802,
2804, 2805, 2806, 2808, 2809, 2819, 2825, 2826, 2829, 2830, 2831,
2832, 2833, 2834, 2835, 2849, 2850, 2851, 2853, 2856, 2857, 2859,
2861, 2867, 2868, 2869, 2870, 2873, 2874, 2875, 2876, 2877, 2878,
2879, 2881, 2882, 2883, 2884, 2885, 2886, 2888, 2889, 2892, 2893,
2894, 2896, 2897, 2900, 2901, 2902, 2903, 2904, 2905, 2912, 2913,
2923, 2925, 2927, 2929, 2932, 2933, 2937, 2939, 2940, 2943, 2945,
2946, 2948, 2949, 2950, 2951, 2952, 2953, 2954, 2955, 2956, 2963,
2965, 2966, 2971, 2973, 2975, 2976, 2980, 2983, 2985, 2989, 2993,
2994, 2995, 2996, 2997, 2999, 3000, 3001, 3002, 3003, 3004, 3005,
3007, 3008, 3009, 3011, 3012, 3013, 3015, 3016, 3017, 3019, 3020,
3021, 3023, 3029, 3030, 3034, 3038, 3039, 3041, 3042, 3043, 3044,
3045, 3047, 3050, 3051, 3052, 3054, 3055, 3056, 3058, 3060, 3067,
3069, 3070, 3071, 3073, 3074, 3075, 3077, 3084, 3087, 3089, 3091,
3092, 3094, 3096, 3097, 3098, 3100, 3102, 3104, 3105, 3106, 3107,
3109, 3110, 3112, 3113, 3114, 3115, 3116, 3117, 3118, 3121, 3122,
3123, 3124, 3127, 3128, 3129, 3131, 3136, 3137, 3143, 3144, 3146,
3148, 3154, 3155, 3159, 3161, 3162, 3165, 3166, 3167, 3170, 3171,
3172, 3175, 3178, 3180, 3181, 3182, 3188, 3191, 3195, 3196, 3197,
3198, 3201, 3203, 3204, 3205, 3210, 3213, 3215, 3216, 3220, 3221,
3224, 3227, 3228, 3229, 3233, 3234, 3236, 3237, 3238, 3240, 3243,
3244, 3246, 3247, 3248, 3252, 3255, 3256, 3264, 3266, 3267, 3269,
3272, 3274, 3275, 3278, 3280, 3282, 3287, 3288, 3290, 3295, 3297,
3298, 3300, 3301, 3302, 3303, 3304, 3305, 3314, 3317, 3320, 3321,
3322, 3323, 3326, 3329, 3330, 3332, 3333, 3334, 3336, 3337, 3338,
3340, 3342, 3343, 3348, 3351, 3355, 3356, 3357, 3358, 3359, 3360,
3361, 3362, 3374, 3375, 3377, 3378, 3381, 3384, 3385, 3387, 3388,
3389, 3392, 3393, 3395, 3396, 3398, 3399, 3401, 3402, 3403, 3404,
3405, 3406, 3407, 3408, 3409, 3413, 3414, 3415, 3416, 3417, 3420,
3421, 3426, 3430, 3432, 3433, 3434, 3435, 3438, 3439, 3444, 3445,
3446, 3447, 3448, 3453, 3454, 3457, 3459, 3470, 3471, 3474, 3475,
3477, 3478, 3482, 3484, 3485, 3488, 3489, 3490, 3491, 3493, 3495,
3497, 3498, 3502, 3504, 3505, 3506, 3507, 3508, 3516, 3517, 3519,
3520, 3523, 3524, 3529, 3530, 3536, 3539, 3540, 3541, 3542, 3543,
3545, 3546, 3547, 3549, 3553, 3555, 3558, 3560, 3561, 3567, 3575,
3576, 3577, 3578, 3579, 3580, 3581, 3583, 3598, 3600, 3602, 3605,
3606, 3607, 3614, 3616, 3617, 3618, 3620, 3622, 3624, 3625, 3626,
3628, 3636, 3637, 3640, 3641, 3646, 3648, 3651, 3652, 3654, 3656,
3658, 3659, 3668, 3670, 3674, 3682, 3684, 3686, 3688, 3689, 3693,

3695, 3697, 3698, 3701, 3702, 3705, 3706, 3707, 3708, 3710, 3713,
3716, 3717, 3721, 3722, 3725, 3726, 3728, 3730, 3735, 3738, 3747,
3751, 3752, 3754, 3759, 3760, 3762, 3764, 3765, 3775, 3783, 3791,
3792, 3794, 3795, 3799, 3800, 3802, 3803, 3808, 3809, 3815, 3816,
3817, 3818, 3826, 3830, 3831, 3834, 3835, 3837, 3839, 3840, 3841,
3842, 3843, 3844, 3845, 3846, 3849, 3851, 3853, 3854
United States of America (USA)–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International) 3322
United States–States–Alabama 58, 354, 389, 2260, 2464, 2647,
2764, 3054, 3055, 3123, 3381, 3605, 3654, 3725, 3796
United States–States–Alaska 301, 2238
United States–States–Arizona 110, 146, 1094, 1839, 1840, 3471
United States–States–Arkansas 282, 327, 846, 1036, 1093, 1292,
1404, 1534, 1842, 1947, 2052, 2115, 2362, 2550, 2565, 2575, 2590,
2591, 2592, 2593, 2646, 2688, 2723, 2754, 2886, 3482, 3614, 3698
United States–States–California 14, 20, 34, 44, 52, 64, 65, 66, 74,
84, 110, 118, 119, 143, 145, 146, 151, 159, 161, 214, 220, 227, 229,
247, 252, 282, 292, 293, 301, 307, 309, 331, 362, 374, 393, 394,
395, 396, 404, 415, 419, 420, 442, 445, 446, 447, 448, 449, 470,
473, 474, 485, 494, 498, 513, 524, 533, 538, 542, 543, 553, 560,
565, 568, 576, 589, 592, 597, 599, 600, 611, 618, 619, 626, 627,
630, 631, 632, 652, 653, 656, 658, 661, 673, 690, 695, 702, 703,
710, 713, 715, 717, 719, 732, 751, 764, 765, 766, 767, 768, 769,
770, 771, 775, 779, 780, 785, 786, 794, 796, 797, 814, 815, 817,
818, 819, 820, 830, 831, 854, 861, 863, 865, 868, 876, 879, 887,
893, 898, 901, 909, 914, 918, 921, 924, 928, 940, 944, 949, 959,
961, 966, 972, 973, 980, 993, 994, 995, 996, 997, 999, 1013, 1014,
1015, 1016, 1021, 1032, 1043, 1044, 1048, 1049, 1055, 1070, 1080,
1086, 1087, 1092, 1094, 1103, 1104, 1105, 1111, 1112, 1125, 1132,
1133, 1134, 1135, 1136, 1137, 1154, 1169, 1178, 1181, 1182, 1183,
1184, 1185, 1186, 1187, 1188, 1195, 1198, 1201, 1207, 1208, 1209,
1212, 1213, 1219, 1220, 1229, 1230, 1231, 1235, 1240, 1242, 1243,
1244, 1245, 1246, 1248, 1250, 1251, 1252, 1259, 1260, 1261, 1270,
1280, 1288, 1296, 1297, 1298, 1300, 1302, 1303, 1304, 1314, 1316,
1317, 1318, 1320, 1322, 1324, 1326, 1327, 1330, 1332, 1333, 1335,
1338, 1339, 1342, 1343, 1344, 1349, 1350, 1351, 1352, 1353, 1354,
1358, 1368, 1370, 1374, 1375, 1377, 1381, 1382, 1383, 1413, 1422,
1423, 1425, 1427, 1428, 1433, 1439, 1440, 1472, 1473, 1475, 1496,
1499, 1503, 1504, 1505, 1506, 1507, 1508, 1509, 1510, 1511, 1514,
1516, 1517, 1519, 1520, 1521, 1535, 1538, 1539, 1540, 1541, 1554,
1556, 1575, 1581, 1586, 1589, 1593, 1594, 1595, 1599, 1600, 1609,
1610, 1621, 1624, 1630, 1657, 1664, 1665, 1667, 1669, 1673, 1674,
1675, 1679, 1690, 1692, 1712, 1735, 1745, 1750, 1761, 1762, 1763,
1771, 1774, 1776, 1780, 1781, 1791, 1806, 1810, 1825, 1830, 1846,
1857, 1861, 1864, 1872, 1885, 1924, 1927, 1942, 1945, 1953, 1964,
1968, 1985, 1986, 1996, 2001, 2015, 2017, 2018, 2021, 2026, 2028,
2029, 2036, 2039, 2042, 2051, 2057, 2063, 2076, 2078, 2079, 2080,
2086, 2087, 2092, 2093, 2099, 2110, 2111, 2112, 2120, 2133, 2137,
2139, 2140, 2141, 2147, 2159, 2187, 2198, 2200, 2203, 2207, 2209,
2216, 2230, 2237, 2238, 2252, 2255, 2256, 2257, 2258, 2278, 2279,
2280, 2291, 2292, 2297, 2299, 2313, 2314, 2321, 2329, 2330, 2334,
2335, 2348, 2356, 2363, 2393, 2394, 2400, 2401, 2402, 2411, 2414,
2430, 2432, 2442, 2449, 2453, 2477, 2480, 2484, 2492, 2501, 2514,

© Copyright Soyinfo Center 2022

SOY IN CHINA (1949-2022) 1562
2515, 2551, 2569, 2572, 2581, 2595, 2597, 2601, 2606, 2609, 2610,
2613, 2631, 2634, 2642, 2648, 2650, 2654, 2655, 2656, 2657, 2658,
2661, 2662, 2664, 2665, 2666, 2667, 2668, 2673, 2674, 2682, 2683,
2693, 2702, 2714, 2722, 2725, 2737, 2740, 2741, 2743, 2747, 2759,
2761, 2769, 2777, 2778, 2779, 2780, 2783, 2784, 2785, 2786, 2787,
2788, 2794, 2796, 2798, 2801, 2802, 2809, 2825, 2826, 2829, 2849,
2850, 2851, 2853, 2856, 2859, 2875, 2876, 2878, 2883, 2892, 2896,
2897, 2902, 2923, 2931, 2939, 2940, 2951, 2953, 2983, 2995, 2997,
2999, 3005, 3016, 3027, 3029, 3039, 3041, 3050, 3055, 3073, 3077,
3087, 3097, 3100, 3114, 3124, 3136, 3137, 3154, 3166, 3167, 3181,
3182, 3191, 3213, 3220, 3247, 3252, 3272, 3275, 3287, 3302, 3317,
3330, 3337, 3340, 3348, 3356, 3358, 3374, 3387, 3393, 3401, 3404,
3405, 3413, 3421, 3426, 3444, 3445, 3446, 3447, 3454, 3471, 3477,
3486, 3488, 3489, 3490, 3491, 3495, 3502, 3503, 3504, 3505, 3506,
3507, 3519, 3568, 3575, 3576, 3584, 3602, 3603, 3626, 3640, 3641,
3747, 3764, 3765, 3799, 3802, 3817, 3832, 3834, 3838, 3839, 3840,
3841, 3842, 3843, 3844, 3845, 3846
United States–States–Colorado 30, 502, 887, 949, 1094, 1119,
1181, 1182, 1320, 1370, 1519, 1541, 1599, 1799, 2671, 2711, 2713,
2714, 2759, 2809, 2884, 3123, 3796, 3842
United States–States–Connecticut 75, 298, 340, 559, 870, 897, 917,
920, 941, 1398, 1423, 1541, 1576, 1886, 2421, 2435, 2790, 2832,
3377
United States–States–Delaware 1035, 1251, 1393, 3362, 3438, 3849
United States–States–District of Columbia (Washington, DC) 25,
40, 47, 48, 52, 55, 56, 57, 58, 59, 60, 71, 195, 197, 200, 312, 358,
363, 387, 397, 414, 451, 467, 526, 558, 562, 563, 569, 570, 657,
664, 683, 696, 702, 740, 744, 755, 786, 794, 833, 857, 863, 935,
979, 1005, 1024, 1025, 1028, 1029, 1040, 1044, 1053, 1071, 1096,
1147, 1183, 1184, 1185, 1186, 1187, 1188, 1197, 1218, 1229, 1230,
1244, 1320, 1328, 1409, 1424, 1482, 1511, 1583, 1625, 1633, 1681,
1691, 1702, 1836, 1854, 1896, 1951, 2044, 2066, 2131, 2211, 2423,
2448, 2469, 2481, 2484, 2494, 2509, 2533, 2535, 2569, 2583, 2603,
2626, 2634, 2635, 2660, 2667, 2672, 2721, 2736, 2776, 2925, 2963,
2993, 3004, 3094, 3102, 3121, 3157, 3172, 3221, 3236, 3237, 3322,
3385, 3395, 3407, 3454, 3461, 3498, 3540, 3555, 3558, 3600, 3617,
3622, 3695
United States–States–Florida 25, 364, 499, 588, 616, 617, 668, 875,
887, 891, 949, 1028, 1197, 1320, 1370, 1475, 1519, 1598, 1776,
1813, 1856, 1927, 2151, 2421, 2436, 2549, 2563, 2580, 2606, 2669,
2902, 2923, 3019, 3448, 3637, 3656, 3842
United States–States–Georgia 25, 52, 80, 364, 418, 458, 1023,
1045, 1348, 1442, 1529, 1543, 1697, 1706, 1759, 1767, 1786, 1939,
1945, 2052, 2117, 2127, 2285, 2318, 2325, 2381, 2422, 2517, 2590,
2634, 2637, 2669, 2670, 2728, 2729, 2738, 2749, 2780, 2877, 2994,
3096, 3109, 3117, 3123, 3332, 3359, 3381, 3416, 3637, 3658, 3728,
3796, 3832
United States–States–Hawaii 82, 106, 172, 177, 185, 189, 193, 201,
267, 301, 413, 422, 576, 634, 639, 658, 796, 883, 945, 962, 1112,
1116, 1172, 1243, 1267, 1301, 1308, 1320, 1323, 1339, 1370, 1433,
1669, 1782, 2042, 2147, 2208, 2238, 2306, 2551, 2597, 2648, 2661,
2693, 2883, 3323, 3625, 3640, 3775, 3815, 3830, 3837, 3841, 3843,
3851

United States–States–Idaho 959, 2255, 3337
United States–States–Illinois 3, 6, 12, 34, 38, 53, 54, 58, 80, 84, 91,
103, 104, 105, 120, 123, 129, 159, 162, 164, 166, 169, 197, 230,
245, 264, 266, 282, 286, 315, 317, 322, 327, 343, 354, 378, 389,
427, 428, 429, 437, 439, 440, 445, 464, 465, 469, 471, 472, 475,
494, 496, 497, 517, 526, 529, 534, 537, 538, 540, 546, 557, 562,
563, 567, 568, 573, 577, 578, 598, 615, 628, 648, 651, 658, 659,
662, 663, 671, 679, 698, 701, 707, 708, 712, 718, 720, 723, 725,
742, 743, 747, 750, 762, 763, 781, 782, 791, 795, 802, 803, 806,
812, 813, 821, 823, 834, 841, 842, 846, 858, 859, 860, 862, 866,
869, 871, 873, 877, 882, 883, 904, 916, 923, 929, 930, 932, 947,
949, 989, 1001, 1005, 1007, 1026, 1028, 1029, 1033, 1038, 1072,
1084, 1085, 1088, 1093, 1094, 1097, 1106, 1109, 1114, 1115, 1120,
1124, 1163, 1174, 1175, 1177, 1197, 1199, 1200, 1202, 1216, 1220,
1223, 1227, 1229, 1230, 1235, 1292, 1293, 1306, 1307, 1311, 1320,
1357, 1363, 1370, 1393, 1394, 1395, 1396, 1404, 1415, 1436, 1440,
1467, 1477, 1481, 1485, 1486, 1487, 1488, 1512, 1519, 1521, 1529,
1530, 1541, 1543, 1552, 1573, 1583, 1584, 1590, 1609, 1615, 1621,
1662, 1669, 1671, 1676, 1681, 1689, 1692, 1694, 1695, 1702, 1709,
1767, 1798, 1799, 1809, 1816, 1823, 1841, 1842, 1855, 1891, 1902,
1903, 1904, 1905, 1934, 1936, 1939, 1940, 1944, 1945, 1949, 1956,
1963, 1972, 1979, 1981, 1982, 1998, 2000, 2052, 2055, 2061, 2089,
2091, 2117, 2118, 2119, 2133, 2166, 2167, 2182, 2189, 2196, 2197,
2202, 2233, 2246, 2260, 2285, 2302, 2303, 2315, 2316, 2327, 2331,
2343, 2354, 2357, 2373, 2384, 2398, 2400, 2409, 2414, 2422, 2427,
2446, 2449, 2454, 2461, 2487, 2494, 2497, 2536, 2539, 2552, 2567,
2572, 2582, 2588, 2594, 2612, 2622, 2637, 2640, 2669, 2679, 2680,
2681, 2688, 2735, 2739, 2744, 2748, 2771, 2805, 2830, 2832, 2833,
2867, 2873, 2877, 2883, 2886, 2903, 2912, 2913, 2927, 2937, 2939,
2948, 2952, 2965, 2983, 2988, 2993, 2994, 2996, 3001, 3002, 3013,
3021, 3045, 3054, 3074, 3093, 3096, 3097, 3104, 3105, 3115, 3116,
3123, 3131, 3170, 3198, 3248, 3274, 3278, 3321, 3322, 3333, 3334,
3355, 3396, 3434, 3516, 3541, 3546, 3598, 3607, 3620, 3637, 3651,
3656, 3658, 3693, 3698, 3721, 3794, 3803, 3837, 3843, 3844, 3845
United States–States–Indiana 9, 35, 37, 58, 104, 181, 246, 282, 369,
469, 471, 561, 562, 563, 568, 684, 698, 846, 871, 1028, 1029, 1094,
1114, 1261, 1262, 1292, 1293, 1396, 1842, 1924, 1956, 2006, 2023,
2052, 2054, 2095, 2223, 2302, 2464, 2548, 2582, 2740, 2771, 2805,
2867, 2878, 2886, 3056, 3087, 3096, 3274, 3388, 3497, 3546, 3839
United States–States–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain U.S. state.
Soybeans as such have not yet been reported in this state 220
United States–States–Introduction of Soy Products to. This
document contains the earliest date seen for soybean products in a
certain U.S. state. Soybeans as such had not yet been reported by
that date in this state 220
United States–States–Introduction of Soybeans to or Dissemination
of Soybeans from. Other or general information and leads
concerning the USA 3838
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain U.S. state
1543
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United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state 1543
United States–States–Iowa 24, 52, 103, 104, 147, 157, 158, 169,
197, 229, 230, 282, 285, 291, 311, 439, 471, 490, 562, 563, 568,
689, 690, 698, 707, 834, 846, 1028, 1077, 1078, 1085, 1094, 1114,
1115, 1121, 1122, 1129, 1197, 1220, 1230, 1323, 1396, 1404, 1477,
1541, 1623, 1682, 1708, 1794, 1830, 1842, 1895, 1934, 1951, 1957,
2166, 2202, 2234, 2258, 2315, 2398, 2414, 2455, 2464, 2485, 2553,
2567, 2582, 2640, 2680, 2681, 2744, 2746, 2755, 2805, 2830, 2867,
2886, 2900, 2937, 2975, 3021, 3041, 3043, 3096, 3107, 3116, 3118,
3195, 3227, 3246, 3248, 3267, 3269, 3297, 3336, 3360, 3414, 3484,
3485, 3508, 3576, 3578, 3583, 3600, 3606, 3607, 3648, 3651, 3654,
3656, 3659, 3689, 3697, 3845, 3846
United States–States–Kansas 58, 282, 731, 887, 892, 964, 1334,
1583, 1633, 1831, 1926, 1940, 2152, 2202, 2666, 2857, 2883, 2886,
3096, 3123, 3161, 3656
United States–States–Kentucky 58, 105, 327, 354, 389, 1293, 1956,
2052, 3041, 3096, 3170, 3248, 3484

1393, 1394, 1395, 1396, 1399, 1541, 1815, 1842, 1881, 1895, 1956,
2032, 2166, 2302, 2373, 2414, 2461, 2464, 2507, 2553, 2582, 2640,
2649, 2683, 2714, 2755, 2808, 2886, 2893, 2904, 3016, 3041, 3043,
3092, 3093, 3107, 3122, 3129, 3256, 3297, 3359, 3441, 3651, 3656,
3794, 3846
United States–States–Mississippi 58, 327, 354, 389, 458, 471, 503,
574, 651, 683, 823, 834, 842, 846, 1026, 1028, 1029, 1114, 1197,
1293, 1311, 1481, 1590, 1778, 1798, 1799, 1944, 2052, 2422, 2634,
3417, 3698
United States–States–Missouri 58, 135, 282, 327, 354, 389, 469,
471, 526, 786, 846, 949, 1005, 1028, 1076, 1094, 1129, 1229, 1293,
1370, 1404, 1541, 1842, 1895, 1929, 1934, 2052, 2138, 2166, 2205,
2302, 2340, 2422, 2488, 2507, 2582, 2596, 2602, 2612, 2634, 2641,
2646, 2651, 2667, 2882, 2886, 2939, 2955, 2993, 3096, 3118, 3123,
3198, 3216, 3384, 3385, 3484, 3689, 3698, 3708, 3713, 3735, 3796,
3831
United States–States–Nebraska 1094, 2016, 2201, 2369, 2624,
2714, 2886, 3096, 3698
United States–States–Nevada 1541, 1624, 1966, 3337

United States–States–Louisiana 51, 230, 282, 619, 647, 648, 846,
1351, 1370, 1396, 1940, 2052, 2214, 2421, 2422, 2464, 3096, 3129,
3359, 3520, 3607, 3698
United States–States–Maine 977, 1044, 1129, 1889, 1927, 2209,
2232, 2483, 2675, 2900, 3110, 3118, 3640
United States–States–Maryland 55, 56, 57, 59, 60, 368, 458, 471,
526, 564, 689, 848, 959, 1028, 1053, 1081, 1197, 1198, 1224, 1243,
1253, 1263, 1278, 1293, 1308, 1309, 1315, 1347, 1393, 1394, 1395,
1396, 1421, 1445, 1583, 1625, 1755, 1795, 1800, 1833, 1834, 1844,
1858, 1912, 1927, 1944, 1977, 1997, 2114, 2168, 2221, 2260, 2274,
2310, 2343, 2358, 2464, 2542, 2693, 2764, 2995, 3007, 3008, 3047,
3274, 3849

United States–States–New Hampshire 1985, 2281, 2282
United States–States–New Jersey 58, 61, 62, 464, 670, 849, 912,
977, 1035, 1073, 1155, 1251, 1541, 1669, 1734, 1778, 1887, 1977,
2039, 2041, 2114, 2156, 2202, 2498, 2499, 2565, 2637, 2727, 2740,
2826, 2927, 3011, 3117, 3159, 3275, 3361, 3362, 3398, 3524, 3540,
3640, 3844, 3849
United States–States–New Mexico 543, 949, 1035, 1094, 1370,
3361, 3362, 3378, 3849

United States–States–Michigan 29, 44, 58, 131, 176, 213, 227, 249,
282, 333, 360, 362, 445, 519, 538, 563, 619, 676, 689, 705, 784,
793, 816, 851, 863, 871, 887, 942, 949, 956, 959, 963, 1002, 1011,
1012, 1018, 1044, 1052, 1054, 1094, 1119, 1183, 1185, 1188, 1198,
1206, 1225, 1226, 1239, 1261, 1262, 1273, 1320, 1399, 1475, 1599,
1670, 1850, 1940, 1951, 1957, 2032, 2052, 2147, 2153, 2251, 2319,
2322, 2360, 2362, 2400, 2464, 2498, 2536, 2590, 2594, 2659, 2715,
2776, 2805, 2883, 2886, 2927, 2939, 3096, 3252, 3598, 3730, 3760,
3837, 3841, 3842, 3845

United States–States–New York 5, 71, 78, 93, 118, 127, 137, 141,
168, 176, 232, 247, 252, 262, 265, 269, 277, 294, 303, 310, 318,
324, 333, 398, 400, 420, 430, 431, 450, 454, 461, 476, 480, 489,
509, 511, 518, 519, 520, 524, 535, 536, 552, 562, 563, 580, 612,
621, 635, 639, 658, 660, 662, 702, 719, 723, 740, 790, 792, 804,
810, 822, 840, 848, 849, 874, 878, 879, 887, 890, 907, 922, 927,
928, 931, 943, 946, 949, 967, 990, 991, 992, 1006, 1041, 1042,
1044, 1067, 1086, 1097, 1104, 1110, 1112, 1119, 1141, 1156, 1163,
1167, 1185, 1188, 1214, 1232, 1234, 1261, 1286, 1307, 1320, 1325,
1336, 1345, 1362, 1369, 1370, 1387, 1392, 1434, 1447, 1498, 1519,
1522, 1523, 1541, 1596, 1609, 1631, 1659, 1672, 1692, 1700, 1732,
1754, 1760, 1776, 1779, 1815, 1826, 1832, 1836, 1887, 1911, 1914,
1924, 1927, 1938, 1950, 1952, 1953, 1983, 2016, 2039, 2061, 2094,
2105, 2108, 2112, 2132, 2160, 2163, 2165, 2195, 2201, 2202, 2238,
2252, 2256, 2278, 2298, 2307, 2312, 2400, 2414, 2417, 2447, 2450,
2482, 2484, 2499, 2513, 2542, 2563, 2568, 2574, 2583, 2587, 2604,
2614, 2616, 2617, 2638, 2678, 2716, 2724, 2755, 2773, 2774, 2779,
2780, 2790, 2867, 2878, 2918, 2927, 2932, 2945, 2949, 2976, 3017,
3029, 3034, 3041, 3060, 3113, 3123, 3137, 3167, 3168, 3173, 3180,
3188, 3201, 3215, 3229, 3238, 3243, 3275, 3298, 3320, 3337, 3362,
3447, 3482, 3489, 3519, 3558, 3598, 3640, 3641, 3656, 3710, 3759,
3801, 3839, 3843, 3846, 3849, 3853

United States–States–Minnesota 103, 104, 117, 135, 141, 203, 282,
445, 469, 471, 561, 568, 846, 866, 1094, 1181, 1320, 1323, 1334,

United States–States–North Carolina 58, 142, 327, 354, 389, 458,
562, 563, 568, 574, 842, 1028, 1029, 1044, 1114, 1229, 1292, 1370,

United States–States–Massachusetts 1, 50, 58, 80, 86, 94, 125, 161,
175, 176, 177, 178, 179, 180, 237, 333, 519, 520, 538, 555, 674,
741, 816, 887, 894, 895, 896, 939, 949, 1014, 1016, 1037, 1043,
1044, 1128, 1181, 1198, 1204, 1282, 1316, 1320, 1341, 1342, 1394,
1399, 1407, 1423, 1519, 1521, 1541, 1564, 1604, 1633, 1664, 1669,
1670, 1762, 1776, 1780, 1927, 1940, 2032, 2039, 2175, 2202, 2363,
2400, 2401, 2411, 2443, 2545, 2576, 2579, 2600, 2734, 2740, 2789,
2809, 2869, 2870, 2905, 3044, 3141, 3173, 3205, 3227, 3233, 3282,
3305, 3343, 3439, 3646, 3842, 3844
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1393, 1394, 1395, 1396, 1481, 1590, 2052, 2143, 2166, 2281, 2338,
2365, 2627, 2665, 2677, 2680, 2713, 2740, 2744, 2756, 2771, 2781,
2828, 2831, 2867, 3038, 3051, 3069, 3096, 3280, 3484, 3536, 3688,
3796, 3844

1393, 1551, 1604, 1624, 1669, 1954, 2096, 2234, 2238, 2265, 2288,
2380, 2407, 2440, 2509, 2545, 2561, 2566, 2714, 2765, 2771, 2809,
2830, 2867, 3016, 3041, 3104, 3105, 3170, 3171, 3213, 3220, 3228,
3327, 3359, 3415, 3420, 3470, 3484, 3495, 3605, 3686, 3846

United States–States–North Dakota 103, 2052, 2534, 3096, 3248,
3288, 3290, 3297, 3616, 3651

United States–States–West Virginia 83

United States–States–Ohio 6, 50, 58, 74, 109, 115, 178, 229, 247,
276, 282, 308, 315, 360, 362, 433, 538, 543, 561, 562, 563, 565,
571, 626, 661, 698, 723, 793, 794, 846, 863, 865, 871, 908, 1003,
1028, 1029, 1044, 1094, 1114, 1119, 1181, 1183, 1184, 1185, 1186,
1220, 1230, 1244, 1258, 1262, 1279, 1368, 1393, 1394, 1395, 1396,
1402, 1452, 1519, 1521, 1530, 1599, 1842, 1957, 2024, 2052, 2095,
2120, 2202, 2296, 2340, 2356, 2373, 2400, 2401, 2431, 2461, 2464,
2569, 2572, 2589, 2594, 2676, 2689, 2741, 2771, 2776, 2867, 2886,
3029, 3137, 3322, 3429, 3839, 3842, 3844, 3845, 3846
United States–States–Oklahoma 1227, 1366, 2052, 2494, 2996,
3123, 3274
United States–States–Oregon 393, 494, 887, 977, 1041, 1232, 1320,
1604, 2175, 2200, 2278, 2723, 2737, 2809, 2867, 2878, 3029, 3041,
3087, 3129, 3359, 3458, 3516, 3842
United States–States–Pennsylvania 13, 22, 50, 58, 135, 554, 694,
790, 873, 976, 1035, 1251, 1543, 1577, 1691, 1959, 1996, 2117,
2181, 2200, 2236, 2338, 2625, 2634, 2637, 2669, 2670, 2728, 2771,
2867, 2927, 2996, 3117, 3300, 3332, 3362, 3524, 3541, 3545, 3721,
3816, 3841, 3846, 3849

United States–States–Wisconsin 327, 368, 445, 561, 562, 563, 613,
658, 705, 1002, 1094, 1171, 1220, 1428, 1633, 1830, 2052, 2147,
2545, 2597, 2661, 2714, 2743, 2796, 2886, 3043, 3062, 3087, 3096,
3375, 3706, 3843, 3845, 3846
Urban Problems Worldwide, Including Tangible Problems
(Urbanization, Scarce Jobs, Money, Housing, Poor Schools, Welfare
Abuse, Drugs, Gangs, and Crime) and Values Problems (Racism,
Despair, Poor Work Habits, Lower Class Problems) Worldwide
3221
Urease. See Enzymes in the Soybean–Urease and Its Inactivation
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. Analytical Section Merged into
Northern Regional Research Lab. (Peoria) 1 July 1942 58, 103, 162,
169, 264, 266, 354, 389, 647, 651, 750, 1028, 1029, 1114, 1230,
1293, 1590, 1940, 1972, 2449
U.S. Soybean Export Council (USSEC) 3120, 3246, 3474, 3654,
3708, 3809, 3831
USA. See United States of America

United States–States–Rhode Island 2052, 3653

USDA. See United States Department of Agriculture

United States–States–South Carolina 154, 458, 1028, 1029, 1114,
1404, 1543, 2052, 2338, 2381, 2643, 2759, 2768, 3484, 3832

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

United States–States–South Dakota 2166, 2608, 2886, 3096, 3738

USSR. See Europe, Eastern–USSR

United States–States–Tennessee 58, 179, 327, 555, 619, 767, 842,
858, 882, 887, 1002, 1018, 1028, 1029, 1044, 1093, 1128, 1188,
1196, 1198, 1206, 1248, 1253, 1317, 1370, 1475, 1519, 1541, 2052,
2181, 2202, 2203, 2381, 2422, 2676, 2874, 2889, 2946, 3009, 3326,
3338, 3360, 3492, 3541, 3569, 3597, 3598, 3624, 3652, 3674, 3721,
3818, 3839, 3842

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

United States–States–Texas 80, 538, 647, 648, 1020, 1029, 1046,
1545, 1707, 1838, 1855, 2052, 2060, 2134, 2136, 2181, 2352, 2544,
2575, 2634, 2861, 2886, 3123, 3129, 3227, 3359, 3614

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La
Sierra, California) 1187, 1248, 1253, 2200, 3839, 3841
Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati
Ghee) 442, 3084
Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo 1599, 1986, 2008

United States–States–Utah 1370, 1519, 1541, 2284, 2867
Vanuatu. See Oceania
United States–States–Vermont 1044
United States–States–Virginia 25, 52, 58, 83, 282, 354, 389, 862,
953, 1114, 1197, 1230, 1459, 1668, 1755, 1963, 2052, 2147, 2300,
2464, 2611, 2645, 2834, 2835, 2869, 2881, 2885, 2927, 2943, 2959,
3071, 3162, 3167, 3196, 3357, 3614, 3738, 3832, 3845
United States–States–Washington state 319, 368, 494, 538, 580,
883, 1041, 1044, 1086, 1125, 1181, 1236, 1292, 1315, 1320, 1370,

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special
High Protein
Varieties, soybean–Chinese. See Chinese Soybean Types and
Varieties
Varieties, soybean–Japanese. See Japanese Soybean Types and
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Varieties

Vegetarian Diets–Medical Aspects–Cancer 787, 788, 2393, 2418

Varieties, soybean–Korean. See Korean Soybean Types and
Varieties

Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure) 240, 241, 787, 788, 2789

Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds) 45, 47, 55, 60, 102, 174, 264, 266,
314, 503, 587, 664, 697, 720, 727, 742, 743, 761, 883, 950, 1114,
1115, 1124, 1127, 1274, 1291, 1292, 1359, 1406, 1418, 1491, 1511,
1550, 1613, 1620, 1650, 1652, 1702, 1793, 1884, 1949, 1958, 1961,
2102, 2239, 2332, 2349, 2627, 2822, 3001, 3165, 3203, 3462, 3536,
3541, 3721, 3760, 3823
Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses 683, 871, 1298, 1319, 1477,
1622, 1686, 1687, 1922, 1956, 1957, 2025, 2098, 2115, 2138, 2166,
2362, 2458, 2463, 2464, 2485, 2646, 2895, 2899, 3069

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 520
Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages 770
Vegetarian or Vegan Restaurants or Cafeterias 390, 719, 764, 766,
767, 809, 850, 879, 901, 1002, 1103, 1968, 3272
Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”)
(1869-1948), Jackson, James Caleb (1811-1881)
Vegetarianism, Athletics / Sports, and Athletes 898

Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Germplasm Collections and Resources, and
Gene Banks, Irradiation of Soybeans for Breeding and Variety
Development
Variety names / nomenclature–standardization. See Nomenclature
of Soybean Varieties–Standardization of
Variety names of early U.S. soybeans. See Lists and Descriptions
(Official) of Early U.S. Soybean Varieties with Their P.I. Numbers
and Synonyms
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Veganism. See Vegetarianism–Veganism
Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 16, 75, 113, 175, 176, 178, 240, 241, 247, 294, 307, 333,
368, 390, 508, 519, 520, 524, 555, 581, 590, 619, 624, 657, 677,
678, 689, 690, 754, 764, 766, 767, 787, 788, 794, 796, 798, 799,
800, 805, 809, 814, 815, 816, 817, 858, 863, 893, 898, 901, 912,
917, 949, 958, 959, 999, 1002, 1014, 1018, 1094, 1100, 1103, 1105,
1170, 1182, 1201, 1206, 1231, 1232, 1248, 1249, 1257, 1286, 1503,
1504, 1520, 1525, 1540, 1573, 1690, 1843, 1890, 1926, 1968, 2001,
2036, 2049, 2057, 2076, 2112, 2136, 2160, 2172, 2195, 2221, 2229,
2291, 2304, 2312, 2314, 2325, 2329, 2346, 2347, 2376, 2393, 2418,
2496, 2562, 2606, 2682, 2724, 2727, 2789, 2836, 2839, 2875, 2880,
2897, 2923, 2941, 2985, 2995, 2997, 3100, 3121, 3124, 3137, 3272,
3506, 3775
Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy 861, 898, 1272

Vegetable soybeans. See Green Vegetable Soybeans
Vegetarianism for Children and Teenagers 2418
Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General
Information About, Not Including Use As Green Vegetable
Soybeans
Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans
Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 176
Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People 2606, 2654, 2923
Vegetarian Cookbooks. See also: Vegan Cookbooks 114, 456, 505,
719, 734, 736, 737, 850, 879, 983, 1437, 1582, 1737, 1797, 1900,
2499, 2967
Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 2963

Vegetarianism: Meat / Flesh Food Consumption–Statistics,
Problems (Such as Diseases in or Caused by Flesh Foods),
or Trends in Documents Not About Vegetarianism. See Also:
Vegetarianism–Spongiform Encephalopathies /Diseases 936, 2045
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists
1248
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
390, 456, 590, 787, 788, 798, 799, 800, 850, 893, 1080, 1927, 2325,
2609
Vegetarianism–Seventh-day Adventist Work with 176, 178, 240,
241, 247, 333, 519, 520, 619, 677, 689, 690, 734, 764, 767, 794,
796, 816, 861, 863, 898, 958, 959, 999, 1075, 1094, 1248, 1504,
1927, 2393, 2682, 2875, 3272, 3506
Vegetarianism–Statistics and Analyses on the Number of
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Vegetarians or the Size of the Vegetarian Products Market 1690

Fat Soluble) 2393

Vegetarianism, the Environment, and Ecology 698, 1272, 2393

Vitamins (General) 88, 111, 161, 176, 177, 240, 246, 282, 333, 519,
520, 673, 703, 754, 764, 771, 787, 898, 1092, 1125, 1174, 1298,
1429, 1437, 1490, 1502, 1595, 1600, 1685, 1691, 1899, 1904, 1989,
2098, 2120, 2135, 2243, 2358, 2411, 2446, 2501, 2550, 2684, 3054,
3071, 3099, 3137, 3148, 3207, 3227, 3294

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather 698, 1080,
1797, 2393, 2509, 2609, 2654, 3695, 3707
Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean 68
Vereenigde Ost-Indische Compagnie. See Dutch East India
Company
Vestro Foods, Inc. See Westbrae Natural Foods
Viability and life-span of soybean seeds. See Storage of Seeds
Viana Naturkost GmbH. See Tofutown.com
Victor Food Products, Ltd. (Scarborough, Ontario, Canada).
Founded by Stephen Yu in 1978 933, 934, 1075, 1103, 1107, 1108,
1181, 1182, 1189, 1190, 1191, 1192, 1193, 1194, 1282, 1295, 1297,
1320, 1368, 1599, 1627, 1632, 1701, 1704, 1765, 1774, 1818, 1819,
1848, 1879, 1909, 2031, 2033, 2113, 2146, 2170, 2171
Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov.
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned
by (Subsidiary of) Canadian Breweries Ltd., then by Procter &
Gamble from 1954, then by Central Soya Co. from 1985) 2174

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Vitamins
Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940 68, 111, 201, 308, 406, 433, 434, 518, 764, 767, 796,
999, 1016, 1021, 1044, 1181, 1183, 1184, 1185, 1186, 1187, 1244,
1300, 1302, 1305, 1314, 1329, 1370, 1389, 1439, 1442, 1449, 1450,
1454, 1455, 1458, 1474, 1503, 1504, 1516, 1532, 1535, 1595, 1599,
1600, 1601, 1602, 1603, 1604, 1605, 1606, 1608, 1626, 1629, 1630,
1662, 1670, 1683, 1862, 1957, 1986, 2025, 2036, 2142, 2170, 2174,
2175, 2187, 2209, 2223, 2363, 2408, 2410, 2411, 2413, 2416, 2458,
2465, 2470, 2472, 2476, 2479, 2489, 2490, 2505, 2506, 2508, 2510,
2536, 2537, 2538, 2541, 2578, 2600, 2657, 2658, 2682, 2851, 2875,
2876, 2878, 3058, 3205, 3233, 3272, 3282, 3305, 3343, 3375, 3382,
3399, 3439, 3453, 3475, 3493, 3506, 3523, 3524, 3547, 3618, 3839,
3842
Voandzeia subterranea or Voandzou. See Bambarra groundnuts
Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, WesternStyle)

Videotapes or References to Video Tapes 2214, 2479, 2507, 2668,
2759

War, Civil, USA. See Civil War in USA (1861-1865)

Vietnamese Overseas, Especially Work with Soy 415, 1103, 1263,
2208, 2364, 2368, 2371, 2777, 3356, 3374, 3477

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans
and Soyfoods
War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods

Vigna mungo. See Black gram or urd
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Waste Management, Treatment, and Disposal. See also:
Environmental Issues and Concerns 2032

Viili. See Soymilk, Fermented
Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a.. 52, 160, 902, 1242, 2571
Vitamin B-12 (Cyanocobalamin, Cobalamins) 940, 1519, 1536,
1768, 2393, 3159, 3544, 3555
Vitamin E (Eight Forms of Tocopherol, Natural Powerful
Antioxidants) 1842, 2260, 2393, 2675, 2753, 3069, 3597

Water Use, Misuse, and Scarcity–Environmental Issues 2012, 2013,
2148, 2819, 2925, 3004, 3264
Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods
Wax (soy) for candles. See SoyaWax International
Websites or Information on the World Wide Web or Internet 2484,
2600, 2613, 2657, 2658, 2661, 2675, 2678, 2687, 2761, 2764, 2805,
2867, 2975, 2976, 2993, 3002, 3047, 3107, 3123

Vitamin K (Coagulant, Needed for Normal Clotting of the Blood;
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Wedge press. See Soybean Crushing–Equipment–Wedge Press
Weeds–Control and Herbicide Use 55, 282, 354, 377, 389, 471,
503, 742, 828, 1009, 1484, 1636, 1638, 1719, 1841, 2012, 2372,
2575, 2886, 2937, 3434
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Wenger International Inc. See Extruder / Extrusion Cooker
Manufacturers–Wenger International Inc.
Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997 796, 1288, 1519, 1599, 2147, 3688
Western Samoa. See Oceania–Samoa
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–By Geographical Region 1776, 1926, 1927
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies 1210, 1423, 1776, 1927

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company
Whole Dry Soybeans Cooked with Plenty of Water for a Long Time
to Make Soybean Congee or Gruel 2905, 3292
Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages 764
Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô) 764, 767, 789, 999, 1231, 1407, 1504, 1875, 1987,
2443, 2682, 2875, 3272, 3273, 3506
Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as
Food) 1, 55, 71, 114, 127, 176, 250, 278, 333, 410, 445, 446, 478,
481, 519, 520, 580, 657, 659, 677, 711, 719, 734, 754, 764, 767,
771, 789, 790, 835, 859, 879, 915, 958, 999, 1001, 1038, 1126,
1142, 1185, 1230, 1322, 1324, 1342, 1343, 1490, 1503, 1504, 1505,
1579, 1613, 1619, 1899, 1940, 2036, 2037, 2079, 2135, 2286, 2301,
2459, 2485, 2615, 2682, 2686, 2875, 2905, 3069, 3148, 3267, 3272,
3273, 3292, 3506, 3812
Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 93

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 36, 175, 176, 247, 393, 408, 427, 452, 481,
524, 532, 547, 557, 581, 619, 687, 690, 754, 764, 772, 805, 809,
816, 850, 851, 898, 918, 960, 987, 1031, 1080, 1185, 1186, 1407,
1413, 1540, 1569, 1736, 1797, 1843, 1890, 1900, 1926, 1951, 2229,
2289, 2290, 2325, 2347, 2396, 2401, 2443, 2839, 2860, 2995, 3145,
3598

Whole Foods Market. Founded in 1978 in Austin, Texas, by John
Mackey and Renee Lawson 2656, 2671, 2893, 3393, 3489, 3688,
3846
Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured
Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat 44, 1538, 1643, 2592

Wheat Gluten–Historical Documents Published before 1900 452
Wheat Gluten, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand 1797
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops) 580, 1210, 1423, 1572, 1776, 1927, 2304, 2314,
2393, 2401, 2415, 2478, 2495, 2546, 3179, 3472
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein) 84, 229, 764, 767, 999,
1019, 1021, 1187, 1302, 1314, 1342, 1535, 2209, 2851, 3272, 3837

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981) 796, 1698, 2008, 2009, 2737, 2953
Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel)
55, 100, 255, 577, 683, 823, 900, 968, 1085, 1406, 1485, 1623,
1640, 1641, 1753, 1799, 1944, 1989, 2100, 2101, 2102, 2276, 2285,
2297, 2343, 2454, 2539, 2567, 2571, 2965, 3183, 3363
Wild, perennial relatives of the soybean. See Neonotonia wightii

Whip Topping (with or without Soy)–Etymology of This Term and
Its Cognates / Relatives in Various Languages 229, 764
Whipped Topping. See Whip Topping
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002 887, 949, 1021, 1094, 1119, 1181,
1182, 1302, 1320, 1342, 1370, 1519, 1535, 1664, 1670, 1762, 2209,
2355, 2649, 2737, 2851, 3019, 3375, 3842

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens,
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei,
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G.
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G.
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii
tomentella) (Former Names and Synonyms Include G. sericea, and
G. tomentosa) 138, 350, 823, 900, 932, 1363, 1485, 1799, 1944,
2182, 2285, 2297, 2343, 2454, 2567, 2688, 2952, 3538, 3693, 3790
Wild Soybeans (General) 48, 623, 651, 742, 743, 1077, 1078, 1404,
1559, 1613, 1717, 1796, 1859, 1881, 1940, 2103, 2104, 2118, 2152,
2242, 2316, 2887, 3788, 3797
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Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell,
Iowa; started Jan. 1999) 887, 1094, 1182, 1368, 1698, 2665, 2726,
2737, 3477, 3490

Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or
Radioactivity, Population Growth (Human) and Related Problems
(Including Poverty), Protein Resources and Shortages, and the
“World Protein Crisis / Gap / Problem” of 1950-1979, Resource
Shortages (Including Water and Energy), Economic Growth,
Pollution, Appropriate Technology, Sustainable Development and
Growth

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
Williams, Charles Burgess (1871-1947). North Carolina Soybean
Pioneer 562, 563, 1028, 1029, 1229

World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

Wilson soybean variety. See Soybean Varieties USA–Mammoth
Yellow

World Problems–Major (General) 907, 2423, 2448, 2469, 2535,
2626, 2660, 3102, 3172, 3221, 3459, 3529, 3530

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio).
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles
Bullard Wing (1878-1949), and David Grant Wing (1896-1984)
1940

World–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses 1147, 2211

Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis) 68, 637, 781, 1287
Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly
Linden’s Elfworks, then Elf Works, Ltd., then American Natural
Foods. Founded by John Troy 2801, 3844
Woodworth, Clyde M. (1888-1960, Plant Breeder, Univ. of Illinois)
53, 162, 562, 563, 671, 1028, 1029, 1197, 1292
Worcestershire Sauce–Brands Made by Companies Other than Lea
& Perrins, such as Holbrook’s 3843
Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 36, 155, 277, 299,
325, 614, 818, 985, 1778, 2016, 2201, 2442, 3843
Worcestershire Sauce–With Soy Sauce Used as an Ingredient 299,
3843
World 39, 47, 48, 55, 56, 70, 121, 122, 129, 201, 228, 260, 268,
283, 341, 363, 389, 397, 414, 647, 655, 666, 667, 723, 854, 954,
988, 1045, 1056, 1126, 1129, 1147, 1183, 1184, 1185, 1186, 1187,
1188, 1278, 1436, 1563, 1599, 1620, 1718, 1770, 1798, 1803, 1805,
1841, 1847, 1855, 1919, 1920, 1921, 1929, 1935, 1941, 1943, 1954,
1956, 1978, 1985, 1986, 2006, 2013, 2024, 2067, 2097, 2101, 2125,
2136, 2138, 2148, 2183, 2194, 2203, 2211, 2221, 2232, 2262, 2264,
2373, 2461, 2483, 2494, 2516, 2603, 2672, 2675, 2744, 2748, 2758,
2780, 2805, 2821, 2861, 2893, 2894, 2925, 2955, 2989, 3002, 3003,
3004, 3020, 3045, 3056, 3084, 3089, 3094, 3120, 3121, 3129, 3173,
3187, 3204, 3235, 3236, 3237, 3259, 3264, 3265, 3266, 3278, 3291,
3303, 3321, 3328, 3342, 3347, 3355, 3359, 3392, 3395, 3400, 3472,
3498, 3529, 3530, 3539, 3540, 3543, 3553, 3560, 3602, 3617, 3668,
3670, 3684, 3732, 3771, 3794, 3796, 3818, 3831, 3839, 3841, 3842

World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses 47, 48, 121, 139, 260, 282, 354, 494, 593, 655, 666, 667,
954, 988, 1129, 1355, 2067, 2373, 2423, 2469, 2483, 2535, 2626,
2675, 2805, 3004, 3110, 3224, 3236, 3434, 3498
World–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 3204, 3303,
3359
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War” 25, 48, 56, 96, 97, 442, 508, 647,
1102, 1243, 1254, 1298, 1316, 1324, 1573, 1901, 2449, 2480, 2780,
3843, 3845, 3850
World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 5, 12, 19, 25, 47, 48, 52, 56, 58, 77, 84, 96, 97, 106,
109, 111, 146, 160, 181, 199, 205, 223, 229, 237, 247, 248, 289,
291, 309, 406, 408, 432, 442, 444, 509, 584, 586, 619, 658, 760,
794, 863, 866, 888, 993, 1093, 1123, 1243, 1262, 1316, 1322, 1324,
1327, 1339, 1358, 1393, 1394, 1395, 1396, 1398, 1537, 1538, 1644,
1718, 1755, 1821, 1854, 1972, 1973, 2050, 2120, 2122, 2207, 2332,
2411, 2413, 2427, 2449, 2459, 2465, 2470, 2537, 2705, 2780, 2878,
2939, 3004, 3029, 3264, 3275, 3277, 3837, 3843, 3846
Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990 282, 555, 723, 734, 1094, 1186, 1541, 1599, 1609, 1951,
1986, 2373, 2401, 2536
Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 118,
1233, 1657, 1669, 1852, 2039, 2059, 2593, 3087
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yamei Kin (1864-1934). First Chinese Woman to Take a Medical
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin
Eca da Silva 1243, 1633, 1901, 3541, 3575, 3576, 3577, 3578,
3579, 3580, 3581, 3640, 3641, 3721, 3726, 3732, 3792, 3802, 3830

World problems. See Hunger, Malnutrition, Famine, Food
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Yandou–Salted Chinese Natto 3528, 3594, 3595, 3783, 3785
Yellow soybeans. See Soybean Seeds–Yellow
Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affiliates 1055,
1586, 1600, 1601, 1608, 1957, 2025, 2174, 2204, 2458
Yield Statistics, Soybean 39, 54, 103, 106, 120, 139, 163, 169, 260,
279, 297, 332, 339, 369, 377, 442, 468, 469, 479, 494, 499, 545,
568, 587, 596, 605, 620, 667, 752, 753, 759, 761, 950, 951, 954,
1028, 1029, 1083, 1173, 1301, 1312, 1313, 1406, 1634, 1644, 1654,
1794, 1915, 1922, 1949, 1969, 2174, 2240, 2332, 2339, 2344, 2386,
2399, 2414, 2423, 2456, 2469, 2619, 2626, 2628, 2895, 3004, 3096,
3795, 3846
Yogurt, etymology. See Soy Yogurt
Yogurt, soy. See Soy Yogurt
Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo 34, 49, 94, 238, 303, 330, 331, 393, 396, 480, 487,
581, 652, 721, 766, 805, 839, 848, 850, 851, 960, 961, 980, 985,
987, 1000, 1031, 1056, 1126, 1180, 1303, 1385, 1407, 1425, 1444,
1449, 1457, 1569, 1611, 1724, 1741, 1797, 1820, 1822, 1836, 1849,
2216, 2227, 2228, 2229, 2289, 2438, 2439, 2443, 2502, 2503, 2723,
2802, 2842, 2920, 2951, 3138, 3139, 3140, 3141, 3149, 3212, 3258,
3296, 3316, 3318, 3320, 3472, 3502, 3840
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages 34, 49, 94, 179, 238, 303, 393, 396, 480, 524,
581, 588, 616, 689, 709, 765, 766, 839, 848, 985, 987, 1080, 1318,
1385, 1407, 1483, 1611, 1763, 1836, 1849, 2147, 2227, 2438, 2443,
2502, 2835, 2842, 2920, 2924, 3138, 3212, 3316, 3397, 3477, 3502

315, 330, 331, 393, 395, 396, 401, 444, 445, 446, 480, 481, 487,
524, 525, 552, 566, 581, 588, 592, 607, 613, 614, 616, 617, 634,
635, 652, 668, 689, 690, 700, 702, 704, 709, 721, 726, 736, 737,
739, 748, 764, 765, 766, 767, 774, 779, 790, 824, 845, 848, 849,
850, 858, 893, 961, 984, 985, 987, 990, 993, 999, 1000, 1001, 1013,
1021, 1031, 1034, 1056, 1058, 1059, 1080, 1126, 1153, 1180, 1183,
1216, 1221, 1231, 1249, 1294, 1302, 1303, 1304, 1318, 1342, 1349,
1370, 1372, 1385, 1419, 1425, 1441, 1444, 1449, 1452, 1457, 1472,
1475, 1483, 1504, 1505, 1535, 1569, 1582, 1584, 1609, 1611, 1621,
1637, 1683, 1684, 1688, 1700, 1726, 1731, 1739, 1741, 1756, 1763,
1797, 1802, 1804, 1810, 1820, 1822, 1836, 1843, 1844, 1849, 1890,
1892, 1899, 1900, 1935, 1947, 1951, 1957, 1983, 1987, 2015, 2036,
2042, 2056, 2079, 2123, 2129, 2135, 2137, 2147, 2163, 2209, 2210,
2216, 2227, 2229, 2274, 2289, 2290, 2346, 2347, 2370, 2396, 2438,
2439, 2447, 2452, 2485, 2492, 2499, 2502, 2561, 2574, 2592, 2615,
2636, 2650, 2682, 2707, 2710, 2723, 2773, 2774, 2802, 2835, 2842,
2851, 2875, 2906, 2907, 2919, 2920, 2921, 2924, 2951, 2969, 3032,
3050, 3077, 3100, 3134, 3138, 3139, 3140, 3149, 3191, 3212, 3214,
3247, 3272, 3296, 3316, 3320, 3348, 3356, 3371, 3393, 3397, 3401,
3404, 3405, 3472, 3477, 3486, 3488, 3489, 3490, 3502, 3506, 3657,
3711, 3733, 3814, 3840, 3852
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
Yukiwari natto. See Natto, Yukiwari
Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by
Hain Celestial Group in June 2001 2720
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo (DR Congo). Also known as CongoKinshasa
Zea mays. See Corn / Maize

Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand 764, 765, 767, 999, 3502
Yuba–Imports, Exports, International Trade 34, 1822, 3502
Yuba Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1683, 3502
Yuba Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1349, 1822, 2042, 3502
Yuba made into meat alternatives. See Meat Alternatives
(Traditional Asian)–Made from Yuba
Yuba Production–How to Make Yuba on a Commercial Scale 445,
824, 1021, 1302, 1304, 1472, 1475, 1535, 2209, 2851, 3488, 3489,
3490, 3502
Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd Skin”
1, 6, 34, 49, 71, 84, 89, 94, 130, 148, 175, 176, 179, 247, 300, 303,
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